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Resources

© The International Dysphagia Diet
Standardisation Initiative 2019 @
https://iddsi.org/framework. Licensed under
the Creative Commons Attribution Share
alike 4.0 License

https://creativecommons.org/licenses/by-
sa/4.0/legalcode. Derivative works
extending beyond language translation are
NOT PERMITTED.
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Why IDDSI?

= The IDDSI Framework provides a common terminology to
describe food textures and drink thickness to improve safety
for individuals with swallowing difficulties

= IDDSI is the only professionally recognized standard of
practice for texture modified diets since 2021

= The Academy of Nutrition and Dietetics Nutrition Care
Manual only recognizes IDDSI for texture modified diets
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IDDSI Resources

- IDDSI Resources
* |ddsi.org/resources

- IDDSI USA
* iddsi.org/around-the-world/united-states

* Food Distributors
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IDDSI ReSOu rces * multiple languages available *

Food that starts as a firm solid texture and changes to another texture
when it becomes wet or when warmed. Minimal cmwing ability needed.
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Iddsi.org/resources
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TESTING INFO
LEVEL 7 - REGULAR [IH]

No specifi

Normal
ting information

Norm
LEVEL 7 - EASY To cHew [T

LEVEL 6 - SOFT & BITE-SIZEDE]: 3]

Pieces no bigger than 1.5 x 1.5cm in size for
adults and 8mm x 8mm for babies & children.

Push down on piece with fork - sample should
squash completely and not regain its shape.

LEVEL 5 - MINCED & MOIST {13

4mm lump size for adults and 2mm lump size for
babies and children.

is tilted or lightly flicked. Must not be firm or sticky.

LEVEL 3 - LIQUIDISED LG3
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FOOD TEST INSTRUCTIONS
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FOODS

everyday foods of various textures that are developmentally

and age appropriate. Biting and chewing ability needed

al everyday foods of soft/tender textures only, that are
developmentally and age appropriate
equires biting and chewing ability

Soft + Bite-sized, tender and moist throughout, with
no thin liquid leaking or dripping from the food.

Chewing ability needed.

Very soft, small moist lumps, minimal
chewing ability needed.

Holds its shape on a spoon. Falls off easily if the spoon

Can be eaten with a spoon or drunk
ﬁomacup.Cannotbomonwitha

No less than 8mL remaining in the funnel after 10 sec of flow. fork b it sl
gs of a fork.

y drips
Effort needed to drink thls through
a wide straw.

Thicker than water. Can flow through a standard

straw/teat/nipple.

Food that starts as a firm solid texture and changes to another texture
when it becomes wet or when warmed. Minimal chewing ability needed.

TRANSITIONAL FOODS TEST INSTRUCTIONS
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TESTING INFO

LEVEL 3 - MODERATELY THICK MO3

No less than 8mL remaining in the funnel after 10 sec of flow.
Drips slowly in dollops/strands through the prongs of a fork.

LEVEL 1- SLIGHTLY THICK

1-4mL remaining in the funnel after 10 sec of flow.

Flows like water. Flows easily through any straw/teat/nipple.

LEVEL O - THIN [TNO

Less than ImL remaining in the
funnel after 10 sec of flow.




IDDSI USA

= Training Videos

- FAQ

* Implementation
Process

* Prepare for Surveys

Contact Us

Iddsi.org/around-the-world/united-states

United States IDDSI Reference Group

Introduction & Resource
Files

The official launch of IDDSI in the United States of America began May 2019. The United States IDDSI Reference
Group (USIRG) was created in 2020 to facilitate IDDSI implementation around the nation. The IDDSI stages of
implementation are; Aware, Prepare, and Adopt.

This webpage is a living document. Check back regularly to see the updates.

Table of Contents
1. Training Videos & Competencies
2. Erequently Asked Questions
3. How to Advocate for IDDSI
4. Implementation Process
5. Research
6. Preparing for Regulatory Surveys
7. Newsletters & Social Media
8. Contact Us & Join Us

Note: The USIRG contents linked here are primarily for healthcare professionals and related departments.
Individuals with dysphagia or their caregivers should not use this information as a substitute for consultation with
their appropriate healthcare professionals. Consult directly with your physician and speech-language pathologist
before beginning any dysphagia treatment, therapeutic technique, or diet texture or drink modifications.
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https://www.iddsi.org/around-the-world/united-states

IDDSI Implementation

= Our goal is to help break down barriers so we can help
our providers follow IDDSI which ultimately helps
promote safety and consistency for our residents

* Think about this question:

 What barriers are there to why IDDSI is not fully
Implemented at your facility?
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Questions and Answers
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Contact Us

= Angela Hertz, RN, CFM
= Dijvision of Quality Assurance
= Dietary Services Consultant

= angela.hertz@dhs.wisconsin.gov
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Thank you!

Protecting and promoting the
health and safety of the people
of Wisconsin

WISCONSIN DEPARTMENT
of HEALTH SERVICES
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