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Some documents have been developed by IDDSI and are for public use. CreativeCommons BY-SA 4.0 license 
as follows:

The International Dysphagia Diet Standardisation Initiative 2016        @http://iddsi.org/framework/.
Attribution is NOT PERMITTED for derivative works incorporating any alterations to the IDDSI Framework that extend beyond language 
translation. Supplementary Notice: Modification of the diagrams or descriptors within the IDDSI Framework is DISCOURAGED and NOT
RECOMMENDED. Alterations to elements of the IDDSI framework may lead to confusion and errors in diet texture or drink selection for 
patients with dysphagia. Such errors have previously been associated with adverse events including choking and death.

• Wang, C. H., Charlton, B., & Kohlwes, J. (2016). The horrible taste of nectar 
and honey—inappropriate use of thickened liquids in dementia: a teachable 
moment. JAMA internal medicine, 176(6), 735-736.

• Lippert, W. C., Chadha, R., & Sweigart, J. R. (2019). Things We Do for No Reason: The Use 
of Thickened Liquids in Treating Hospitalized Adult Patients with Dysphagia. Journal of 
hospital medicine, 14, E1-E3.

The Case for Altered Texture and Flow

• Nothing new!
• Use of modified food textures has been known to be 

employed for many millennia

• Neanderthal anatomy more adapted for anterior biting and 
chewing
• Teeth employed as a third set of hands

The Case for Manipulating Texture and Flow

• Liquid Flow Manipulation
• Thickening

• Slowing liquids offsets latent swallow

• Allows time for safe reaction:
• Bradykinesia

• Dystonia

• Apraxia
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The Case for Manipulating Texture and Flow

• Solid Food Manipulation

• Reducing particle size

• Reduces labor in mastication

• Limits fatigue

• May increase oral intake

• Lessens need for manual bolus manipulation

• Weakness

• Apraxia

• ROM

• Cognitive decline

Elders

• Chew solid foods longer
• Higher number of chews and with lower mastication 

efficiency compared to young adults (Mioche, Bourdiol, 
& Peyron, 2004). 

• Increase the number of chews until swallowing. 

• Chewing duration and number of chews increased with 
age while muscle activity per chew declined

• Increase in consumption time and chews per bite

Food Properties

• Food properties significantly alter masticatory 
behavior

• The number of chewing cycles and chewing 
duration both increase with the hardness of food. 

• Amount of time that the food is accumulated in the 
valleculae is also extended with

• greater food hardness.

• Food dryness increases duration of chewing cycles

Eating capability 

• Combination of capabilities
• Physical

• Physiological 

• Cognitive

Laryngeal Anatomy
• Larynx rises above floor of pharynx

• Natural barrier to lower airway 

• Shield effect
• Deflects food and liquid around airway

• Airway size
• 1.8 cm2

• Increases when seated upright
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• Created in 2002 by the 
American Dietetic 
Association 

Safety

Multiple labels and definitions cause confusion within and 
between health care facilities

Efficiency

Avoids need for re-assessment of food and liquids when 
patients/clients move between healthcare settings

Commercial consistency 

Ready-to-use items and products are consistent from 
manufacturer to manufacturer

Research

Provides ability to compare research across healthcare and 
research facilities throughout the world to create clinical 
evidence

New Initiative in 2013

• Founded in 2013
• Goal of developing new global 

standardized terminology and 
definitions

• Texture modified foods 
• Thickened liquids 

• In all care settings
• All cultures.

Health Professionals  & 
Food Service Survey

1 2 3 4 5

Most commonly

4-5 levels food textures 
most often reported

use a colour, number [1,II] or 
scheme      to identify TM foods

16%

Health Professionals  & 
Food Service Survey

Most commonly

3-4 levels of liquid thicknesses 
most often reported

25%
use a colour, number [1,II] or scheme            
to identify Thickened liquids

Health Professionals  & 
Food Service Survey

• Only 40% of respondents check that texture modified 
foods and thickened liquids are of appropriate 
consistency before serving!?!

• Point of serving is key time to ensure correct texture and 
consistency.
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Systematic Review

• There IS evidence that thickening helps those who 
aspirate thin liquids

• There is ALSO evidence that there is such a thing as 
“too thick”, where residue begins to accumulate

• There is no specific evidence to point to particular 
rheological values that define the boundaries of effective 
thickening (either just thick enough or too thick)

Systematic Review

• There IS evidence solid food and thicker consistencies 
require greater effort in oral processing and swallowing

• There is very little literature specifically about texture 
modified food used for the management of dysphagia

http://iddsi.org/resources/ IDDSI Framework 

Mapping to IDDSI - Drinks

Thin

(Naturally thick liquids, 
e.g. infant formula, 
supplements)

Nectar-thick

51-350 mPa.s @50/s✔

Honey-thick

351-1750 mPa.s @50/s✔

Spoon-thick

>1750 mPa.s @50/s✔

0 Thin

1 Slightly Thick

2 Mildly Thick

3 Moderately Thick

4 Extremely Thick

Current NDD 
Standards
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Example videos of the 
IDDSI flow test can be 
found on YouTube and 
accessed through the 
resources page on the 

IDDSI website: 

www.iddsi.org

Drips slowly or in 
dollops/strands through 

the tines/prongs of a 
fork

Sits in a mound or 
pile above the fork

A small amount may flow through and form a tail below the fork

Does not dollop, flow or drip continuously through the fork 
prongs

“Slump height”, 
yield stress

Copyright 2017 - Used with permission 
from IDDSI
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Spoon Tilt Test

Measurement for Foods
Fork Pressure Test:

• The slots/gaps between 
the tines/prongs of a 
standard metal fork 
typically measure 4 mm.

• This provides a useful 
compliance measure for 
particle size of foods at 
Level 5 - Minced & Moist. 
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Hard 
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Soft Soft

IDDSI Measurement for Foods

IDDSI Fork Pressure Test:

• A fork can be applied to the food 
sample to observe its behavior 
when pressure is applied. 

• Pressure applied to the food 
sample has been quantified by 
assessment of the pressure 
needed to make the thumb nail 
blanch noticeably to white.

Thumb nail blanched to 
white Sample squashes and does not return to 

its original shape when pressure is 
released

‘Transitional foods’Gisel, 1991, Deve med Child 

Neurol, 33, 69-79;  Dovey 2013, Dysphagia, 28, 501-510

• Start as one texture (e.g. solid) and change to another when 
moisture is applied (saliva, water) or temperature (heat) 
change occurs

• Minimal chewing required

• Tongue pressure may be sufficient to break food down after 
alteration in moisture or temperature

• Developmental teaching or rehabilitation of chewing skills
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Dissolvable

Result after fork pressure 
dry

Deformation after 
1ml water for 1 min

Dissolvable

Dry

Deformation 
after 1min with 
1ml water

Bread - dry Bread after 1 min in 1ml water
Does not change the 
shape/dimensions –
therefore NOT a dissolvable 
solid and when compare it to 
‘soft’ – not really soft either!

Dry1ml in 1 min

IDDSI Implementation 
Department of Veterans Affairs
• Veterans Health Administration

• America’s largest integrated health care system

• 1,243 health care facilities
• 172 medical centers 

• 1,062 outpatient sites of care
• 364 Preparing/serving food 

• 9 million enrolled Veterans each year
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http://www.va.gov/directory/guide/division_flsh.asp?dnum=1
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VA Ann Arbor Healthcare System

IDDSI Implentation
• Aware

• 10-2016

• VA Central Office Planning

• Identification of Champions

• RD

• SLP

• 2017/2018 Quarterly Conference

• Initial conference call

• Joint SLP/RD

• >1200 Participants

Aware/Prepare 2017

• Demonstration Project (Proof of Concept)
• Joint RD/SLP Activity

• 6 Test sites

• IDDSI flow test for all liquids found
• Serving temperature

• Room temperature

• IDDSI Flow test data ASHA 2017.xlsx

Mapping
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IDDSI Implementation 

• IDDSI Prepare
• 2 Primary Pilot sites

• Ann Arbor

• Cleveland

• Go live March-2019

• 10 Secondary Pilots
• Go live April-2019

• System Wide
• Q1 of 2021 (October 2020)

Ann Arbor/Cleveland

• Mapping Sessions
• Ann Arbor

• Initial mapping of all NDD Dysphagia trays

• Cleveland
• Mapping of all foods

• IT/Software template development
• Computrition

• VA DOS interface

Food Item Production Notes Manufacturer US Foods Item Number Comments

Soup, Tomato, Blended, LS RTU Shelf Stable At Hand Campbells 2419927

Soup, Cream of Mushroom Blended Campbells 4467294

V-8 Juice-LS 1/17/2019

Food Item Production Notes Manufacturer US Foods Item Number comments

Soup, Vegetable Beef RTU Blended and Strained Campbells 9016932

Sugar-free Syrup Room temperature 1/17/2019

Gravy, Chicken Mixed according to package instructions. flow test, result 9mmCUSTOM CULINARY PAN ROAST 6870851 1/24/2019

Food Item Production Notes Manufacturer US Foods Item Number comments

Cereal, Rice Krispies, SS Bowl Crushed with 1 cup of milk, 24 hour soak Kellogs 6002075

Ice Cream-Chocolate 1/17/2019

Syrup Regular Room temperature 1/17/2019

Gravy, Beef Mixed according to package instructions. flow test, result 9mmCUSTOM CULINARY PAN ROAST 6870877 1/24/2019

Food Item Production Notes Manufacturer US Foods Item Number comments

Carrots.Puree Made from carrrot coins, not smooth but met stanadard 1/17/2019

Cereal, Cream of Wheat Cream of Wheat 8018517

Cereal, Grits Quaker 5185871

Cereal, Rice Chex SS bowl Crushed, 1 cup milk- 24 hour soak General Mills 6960660

Italian Chicken-Puree A few bits in it, not smooth, met standard for Puree 1/17/2019

Dessert, Chocolate Tart Crust Removed (chocolate pudding filling) Monarch, instant pudding mix 9371667

Dessert, Custard, Vanilla Frozen RTU cup Hormel 4297404

Fruit, Applesauce #10 can Monarch 5328117

Gelatin, Strawberry RTU Plastic Cup Hunts 9182858

Gelatin, Orange RTU Plastic Cup Hunts 9182858

Jelly/Jam All met puree standards 1/17/2019

Soup, Vegetable Beef RTU Blended NOT STRAINED Campbells 9016932

Pineapple,Puree Molded We use this currentley 1/17/2019

Pie, lemon meringue, graham cracker crust crust removed Chef Pierre 1037274

Potato, Mashed With gravy Brilliant Beginnings 8778318

Pudding, Butterscotch, FF Single Serve Cup Hunts 4189825

Pudding, Chocolate FF, SS Single Serve Cup Hunts 2244333

Pudding, Vanilla, FF Single Serve Cup Hunts 4244331

Pureed, Mixed Berry Hormel 1515717

Sherbet-Rasberry and Orange No seeds in Rasberry 1/17/2019

Soup, Chicken Noodle Blended/Pureed Campbells 4007951

Yogurt, raspberry Yoplait 306720

Food Item Production Notes Manufacturer US Foods Item Number comments

Beef, Hamburger, Minced  RobotCoupe Cattlemans Selection 5383054

Beef, Hamburger, Minced w/gravy RobotCoupe Cattlemans Selection 5383054

Beef, Roast, Minced 

Beef, Swiss Steak RobotCoupe

Blended Veg Soup LS Test 11/25, 27. RETEST 1.31.19 ? Homemade recipe?

Cereal, Corn Flakes 1 cup milk, 24 hour soak Kellogs 5002076

Cereal, Corn Flakes 1/2 cup crushed Kellogs 5002076

Cereal, Rice Chex 1 cup milk, 24 hour soak Kellogs 6960660

Cereal, Rice Krispies 1 cup milk- 24 hour soak, some liquid milk present Kellogs 6002075

Cereal, Rice Krispies 1/2 cup milk, 24 hour soak- PREFERRED METHOD Kellogs 6002075

Cereal, Special K 1 cup milk, 24 hour soak Kellogs 7002074

Cereal, Special K 1/2 cup milk, crushed, 24 hour soak Kellogs 7002074

Cheese, Cottage, Small Curd, 1% Glenview Farms 1685992

Chicken , Baked Minced-new recipe 1/17/2019

Chicken, Breast, Minced w/gravy

Chicken Tetrazini RobotCoupe Recipe: Macaroni-harvest Value 1/17/2019

Chicken, Italian- Breaded, minced  1/17/2019

Minced BBQ Chicken

Minced Lemon Cod HARBOR BANKS-T 4743902 Test 11/28

Minced Macaroni and Cheese  

Level 1 Slightly Thick

Level 2 Mildly Thick

Level 3 Moderately Thick

Level 4 Pureed

Level 5 Minced & Moist
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Barium Thickener Calculator

https://steeleswallowinglab.ca/srrl/best-practice/barium-recipes/

http://steeleswallowinglab.ca/srrl/best-practice/barium-recipes/iddsi-barium-calculator/

IDDSI APP

• Download
• Google Play

• Apple Store
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Example of IDDSI 
testing & 
evaluation of a 
meal

Courtesy of VA 

Example of IDDSI 
testing & 
evaluation of a 
meal

Courtesy of VA 

Examples of IDDSI diet orders

+
+

+

+

IDDSI Aware

Create a 
local/regional 

IDDSI  
interprofessional
champion team

Review current 
practices, 

terminology & 
systems

Map existing 
systems & 

terminology to 
IDDSI framework

Share findings 
with all 

stakeholder 

IDDSI Prepare

Develop a 
plan to 

introduce 
IDDSI

Communicate 
plan & consult 

all 
stakeholders

Review 

Revise 

Monitor

Determine 
launch date 
and prepare 

all 
stakeholders

IDDSI Implementation Plans
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IDDSI Implementation Plans
IDDSI Print & Post 
Posters
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IDDSI Adopt

Launch Monitor

Review 

Revise

Implement
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