
75th ANNIVERSARY JUBILEE CONFERENCE 
Remember the Past; Prepare for the future 

Call for Abstracts 

Closing date: 31st May 2018 

Invitation 

We invite submissions of abstracts for free paper presentations for the Dietitians New 

Zealand 75th Anniversary Jubilee Conference, ‘Remember the past; Prepare for the future’ 

to be held on the 30th, 31st   August and 1st of September 2018, at Cordis (formerly the 

Langham), Auckland.  

 

Presentation  

•  10 minute time slot including time for questions 

 

Submission of Abstracts:  

Abstract format:  

• Typed in English with a 12 point Arial Font  

• Maximum 250 words, excluding title, authors and institutions 

• All abbreviations should be given in brackets after the first use of the word  

• Title: The abstract should be in initial capital/lower case, not all capitals.  

• Abstract text: Sub-headings may be included if required e.g. 

Introduction/Background, Aim (or Hypotheses), Method, Results, 

Conclusion/Discussion etc  

• References: (optional) References can be included in the abstract or as a list 

following the abstract. Any references included in a reference list must be cited 

within the abstract text. Please follow Nutrition and Dietetics referencing style if 

including references. References included in the abstract text are included in the 

word count.  

• No tables or figures are permitted  

 

Please ensure you provide the following when submitting your abstract online:  

• Authors names  

• Affiliation: All affiliations should contain institution, city and country. 



• Corresponding author’s email  

• Corresponding author’s contact phone number  

  

Submitting your Abstract 

Please submit the abstract to abstracts@dietitians.org.nz  

Abstracts not submitted in the correct format will not be accepted  

For all enquiries please contact:  

Dietitians National office  

Wellington 

Phone: +64 4 477 4701 

Email: admin@dietitians.org.nz  

Example 

Meal portion size choice: An observational audit of patient satisfaction and plate waste at North 

Shore Hospital 

There is limited published evidence whether a choice of portion sizes affects overall patient 

satisfaction or influences patients’ food consumption. The study aim was to investigate in-patient 

satisfaction and plate waste with current meal portion sizes at North Shore Hospital. A self-

administered questionnaire was developed to assess patient satisfaction with portion sizes. 

Questionnaires were placed on evening meal-trays of 197 in-patients who had self-selected choice 

and portion size from the standard menu. Chi-squared analysis was used to determine whether 

different variables were associated with appetite, portion size, meal consumption, and overall 

satisfaction. Plate waste was documented by digital photography and evaluated using a validated 

visual estimation scale. The questionnaire was completed by 105 participants (49.5% females; median 

age 72y; portion size: 23 small, 58 medium, 24 large). Participants with a poor appetite were likely to 

choose a small portion (p=0.017), not consume all of their meal (p=0.001), and be less satisfied with 

foodservice (p=0.041). portion size was not associated with overall satisfaction. Plate waste analysis 

was conducted for 73 participants; 24 consumed all food served. Vegetables were the most 

commonly wasted menu item by participants (66%); and protein (32%) and carbohydrate (30%) items 

the least. In conclusion, appetite appears to be the main determinant of overall satisfaction with the 

foodservice and consumption of the evening meal. Portion size choice may only be associated with 

overall satisfaction through the relationship with appetite. Recommendations to North Shore Hospital 

are to allow patients a portion size choice for the carbohydrate item but not the vegetable or protein 

options.  
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