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ABSTRACT  

Background: 

Al Abeer is an upcoming Multi- speciality Hospital at Malappuram, kerala. In order to 

achieve full fledged working, a proper planning of all the departments is required during 

the construction phase. Hospital dietary service plays a major role in hospital 

functionality. Hence the study was conducted to organise and plan the dietary services 

at Al Abeer Educity. 

Methodology: 

A Descriptive study was done on Organization and Planning of Hospital Dietary 

services at Al Abeer Educity, Malappuram. The study was done for two months period 

from March 2nd 2016 to May 14th 2016. A checklist was made using various guidelines.  

Result: 

Comparison of two different consultants was done. The work load calculation for single 

meal was calculated. Area wise planning for MEP, Fire, HVAC requirements, Furniture 

& Fixture requirements, Flooring, Ceiling, Cornice, and Wall finish etc. was planned. 

The Minimum manpower requirement of the department was calculated and the process 

flow was decided. 
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