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MONITOR

Monitor-Aware-Prepare-Adopt

* Build awareness across facilities/sectors to all impacted clinicians,
professional associations and their boards, industry, administrators,
government, supply chain and support staff

¢ Communicate who, what, where, when, why & how impacted

* Assess processes and protocols that may need to change

* Approve product changes, prepare materials/inventory/computer
management

¢ Train clinicians, stakeholders and all staff involved

¢ Introduce new IDDSI system to commercially ready to use, pre-packaged
goods and at a facility level and in food service chain

Adopt ¢ Transition and integration
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