
CDM, CFPP Credential Meets New CMS LTC Requirement

The Centers for Medicare & Medicaid Services (CMS) is the federal agency responsible for 
administering requirements governing long-term care facilities. In October 2016, CMS released a 
comprehensive update of regulations to reflect advances in theory and practice of service, delivery 
and safety for LTC residents, including a section on Food and Nutrition Services. 

What are the CMS LTC Regulations?

In Section §483.60 Food and Nutrition Services, the following highlights are significant:

• The Certified Dietary Manager, Certified Food Protection Professional (CDM, CFPP) credential 
is now listed as the primary qualification for the Director of Food and Nutrition Services in the 
absence of a full-time dietitian.

• A representative from the Food and Nutrition Services department must be included on the
Interdisciplinary Team (IDT). The CDM, CFPP is the only credential listed in addition to the 
Registered Dietitian Nutritionist that is qualified to participate as defined by scopes of practice. A 
scope of practice is a critical component in defining the role of any credentialed professional. See 
reverse side for CDM, CFPP Scope of Practice.

• While CMS lists the CDM, CFPP credential as the primary qualification for the Director of 
Food and Nutrition Services, the regulations also acknowledge state requirements for staffing  
qualifications. Currently, the CDM, CFPP meets requirements in 18 states to serve as Director of 
Food and Nutrition Services.

How do the new regulations impact Food and Nutrition Services?

According to the requirements, individuals who were employed as the designated Director of Food 
and Nutrition Services prior to November 28, 2016 had until 2021 to meet the staffing requirements 
outlined by CMS. Individuals hired after November 28, 2016 must now meet these staffing 
requirements.

Current foodservice managers may already be eligible to sit for the CDM Credentialing Exam. Learn 
about exam eligibility at www.CBDMonline.org/get-certified/eligibility. The CDM, CFPP Scope of 
Practice is available at https://www.CBDMonline.org/cdm-resources/cdm-cfpp-scope-of-practice.

How do the new requirements impact staffing?

The Association of Nutrition & Foodservice Professionals offers a variety of resources related to the 
new requirements. Visit www.ANFPonline.org/CMSrequirements for more information.

What resources are available?



Scope of Practice 
NUTR IT ION  /  F O O D S E R V I C E  M A N A G E M E N T  /  FOOD SAFETY  /  P E R S O N N E L  M A N A G E M E N T  /  BUS INESS  OPER AT I ONS

A Certified Dietary Manager, Certified Food Protection Professional (CDM, CFPP) has passed 
a nationally-recognized credentialing exam offered by the Certifying Board for Dietary Managers. 
Continuing education is required to maintain this credential. The exam is written by content 
experts, and administered by an independent professional testing company. The exam consists 
of 160 questions that have been pre-tested and proven valid and reliable. Questions cover five 
competency areas which fall under these major headings: Nutrition, Foodservice, Personnel and 
Communications, Sanitation and Food Safety, and Business Operations. The CDM, CFPP credential 
indicates that these individuals have the training and experience to competently perform the 
responsibilities of a certified dietary manager. CDM, CFPPs work together with registered dietitian 
nutritionists to provide quality nutritional care for clients and perform the following tasks on a 
regular basis*:

Association  of Nutrition and Foodservice Professionals
616 E Main St Suite 3610, St. Charles, IL 60174
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Manage a sanitary foodservice environment

Protect food in all phases of preparation, holding, service, 
cooling, and transportation

Purchase, receive, and store food following established 
sanitation and quality standards

Purchase, store, and ensure safe use of chemicals and 
cleaning agents

Manage equipment use and maintenance

Develop work schedules, prepare work assignments

Manage goals and priorities for the department, 
establishing short- and long-term goals and 
communicating internally and externally

Interview, hire, and train employees

Conduct employee performance evaluations

Recommend salary and wage adjustments for employees

Supervise, discipline, and terminate employees

Supervise business operations of foodservice 
department, implementing cost effective procedures and 
managing revenue-generating services

Prepare purchase specifications and orders for food, 
supplies, and equipment

Develop annual budget and operate within budget 
parameters

Develop and implement department policies and 
procedures

Comply with federal and state regulations related to 
effective food and nutrition services

Conduct routine client nutritional screening which includes 
food/fluid intake information

Calculate nutrient intake

Identify nutrition problems using established guidelines to 
distinguish between routine and at risk individuals

Identify food customs and nutrition preferences based on 
race, culture, religion, and food intolerances

Implement diet plans and diet orders using appropriate 
modifications

Utilize standard nutrition care procedures following ethical 
and confidentiality principles and practices

Document nutritional screening data in the medical record 
and complete forms (i.e. care plans, MDS, etc.)

Review intake records, conduct visual meal rounds, and 
document food intake

Participate in care conferences and review effectiveness of 
nutrition care

Provide basic diet information using evidence-based 
educational materials

Develop and implement menus that meet individual 
nutritional needs in accordance with established national 
guidelines

Specify standards and procedures for food preparation

Continuously improve care and service using quality 
management techniques including quality control 
standards and food waste policies

Supervise preparation and serving of therapeutic diets 
and nutritional supplements

*Validated by the 2014 Dietary Manager Job Analysis Study performed by Applied Measurement Professionals, Inc., and required by the 
National Commission for Certifying Agencies (NCCA). The CDM Certification Program is accredited by the NCCA.


