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The protein energy wasting (PEW) is a real and unavoidable threat in 
patients affected by advanced chronic kidney failure (CKD3-5) but 

above all patients undergoing dialysis (CKD5D). The report discusses the 
classification of PEW and about the triggering causes and its maintenance 
and/or worsening. Almost all the CKD3-5 show one or more signs of PEW due 
to inflammation and retention of toxic molecules that produces malnutrition 
and speeds up the progression of renal failure towards dialysis treatment. 
Furthermore, it exposes patients to all the worst comorbidities. In CKD5D 
patients the situation is even worse because the uremic inflammation is 
magnified by dialysis and especially hemodialysis. This report illustrates 
the most recent findings from literature and from many years of personal 
experience. Recently, after being forgotten for a decade, the importance of 
two determining factors for PEW is emerging: the loss of useful substances 
with dialysis such as amino acids even in the amount of about 1 kg per year, 
both essential and non-essential that branched chain types. This translates 
into a sure loss of fat mass but above all lean mass (muscles) with serious 
impairment of patients’ autonomy and quality of life if they is not lucky to 
receive a kidney transplantation in a short time. The other new strand is the 
now consolidated and proven impairment of intestinal microbiota by uremia. 
Therefore, international and personal experiences are reported to remedy 
and slow down the inexorable steps of PEW towards cachexia.
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The microbiological contamination of meals by catering systems is 
one of the main parameters that must be assessed to ensure the food 

safety. Foods can be contaminated by saprophytic microorganisms (total 
mesophilic aerobes), as well as by spoilage and pathogens (e.g. Salmonella 
spp, Listeria monocytogenes, Escherichia coli and Staphylococcus aureus). 
Such contamination depends on the quality of the raw materials and on the 
application of good manufacturing practices. The aim of this study is to 
assess the application of new food safety methodology (Food Simplex) in 
Portuguese catering establishments through audit data and microbiological 
sampling of the meals produced by the restaurants. The ready-to-eat food 
samples presented regarding the total mesophilic aerobes a positive change 
from a satisfactory condition of 61.8% to 85.3%; Listeria monocytogenes a 
significant and positive evolution (p-value<0.0001) and for E. coli, Coagulase-
positive staphylococci and Salmonella all the food samples presented 
satisfactory results. At the end of the study period, observed a decrease 
in microbial populations of examined samples and an improvement of the 
audit results which indicated that the Food Simplex methodology improved 
the food safety conditions of the restaurants and improved the knowledge 
for food handlers which represent a critical control point.

Food simplex: new food safety 
methodology for microbial safer meals
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