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Description:

This presentation was developed for food and nutrition professionals. It will
be presented by a Speech-Language Pathologist who is board certified in
swallowing and swallowing disorders and is an IDDSI champion. We will
discuss the Who, Why, What, and How of the International Dysphagia Diet
Standardisation Initiative (IDDSI) framework and descriptors to build Y |
awareness, assist in our preparation, and guide us along the way to }
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Since 2013, IDDSI, which is a multidisciplinary-international group of . VL
researchers and clinicians, has been working to increase patient safety through the development of
international dysphagia diet standards with:

eventual adoption of the IDDSI standards.

e acommon terminology for all diet and liquid consistencies (from regular textures to texture modified
foods and from thin liquids to thickened liquids)

e across all ages,

e all care settings, and

e all cultures.

This presentation will explain how the IDDSI standards were developed, what the specific descriptors and
testing methods are, and how the IDDSI framework maps to our prior standards (e.g., the National
Dysphagia Diet). Implementation strategies and resources will be shared. Question and answer session will
be guided by a registered dietitian nutritionist (RDN).

Course Objectives:
After completing this continuing education course, participants will be able to:

1. Advocate for the International Dysphagia Diet Standardisation Initiative (IDDSI), by understanding
IDDSI and why there is a global effort to standardize diets for people who have difficulty swallowing
(dysphagia).

Classify foods and liquids according to the IDDSI Framework and Descriptors.

Demonstrate effective testing and analysis of foods and liquids, according to the IDDSI Framework
Testing Methods.

4. Create individual and facility “to-do” lists in order to further the understanding of & connection to

wn

IDDSI.
5. Gain resources to create a plan to move from IDDSI awareness, to preparation and eventually to
adoption.
Audience:

Registered Dietitians (RD), Registered Dietitian Nutritionists (RDN), Dietetic Technicians Registered (DTR),
Nutrition and Dietetic Technicians Registered (NDTR) and members of the interdisciplinary team

Course CPE Hours: 1.5 CDR Level: 2
Suggested CDR Learning Needs Codes: Suggested CDR Performance Indicators:
3050, 5210, 8010, 9050 6.2.4,8.3.1,8.3.6,13.2.2

Brought to you by Becky Dorner & Associates, Inc.



Speaker: Karen Sheffler, MS, CCC-SLP, BCS-S, has over 20 years of experience as a medical speech-

» language pathologist, specializing in dysphagia since 1995, when she graduated from
the University of Wisconsin-Madison. She obtained her Board Certification as a
Swallowing Specialist (BCS-S) in 2012. In 2014, she started SwallowStudy.com, which
is a dysphagia resource for patients and professionals. Karen has worked in acute
care, rehabilitation centers, skilled nursing facilities, and in home health care. She
currently works at two different hospitals in the Boston area, owns her own dysphagia
consulting business, performs peer reviews and presentations, and provides dysphagia
expert services to companies and law firms. Believing in constant continuing
education, she has been awarded the ASHA Award for Continuing Education 5 times.
She is a member of ASHA’s Special Interest Group 13, the National Foundation of
Swallowing Disorders (NFOSD), and the Dysphagia Research Society (where she is a
member of the Website, Communications and Public Relations Committee).

Disclosures: Karen Sheffler, MS, CCC-SLP, BCS-S and Becky Dorner, RDN, LD, FAND disclose that they
are consultants to Hormel Health Labs.

Questions about the Continuing Professional Education Program?

Please contact Becky Dorner & Associates, Inc. at info@beckydorner.com or 1-800-342-0285.
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Audio and Webinar
* Please refer to handout for instructions.

Handouts
« Emailed to the person who registered for the program.

Questions
« Use GoToMeeting to ask questions.

The program will last approximately 90 min.

Commizsion
on Dietetic
Registration

Credit Hours: 4
* Please refer to your handouts for detailed
information on about credit hours.

Accredined Provider
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Karen Sheffler, MS, CCC-SLP, BCS-S

Presenter

Karen has over 20 years of experience as a medical speech-
language pathologist, specializing in dysphagia since 1995,
when she graduated from the University of Wisconsin-
Madison. She obtained her Board Certification as a
Swallowing Specialist (BCS-S) in 2012. In 2014, she started
SwallowStudy.com, which is a dysphagia resource for
patients and professionals. Karen has worked in acute care,
rehabilitation centers, skilled nursing facilities, and in home
health care. She currently works at two different hospitals in
the Boston area, owns her own dysphagia consulting
business, performs peer reviews and presentations, and

Disclosures
* Dysphagia consultant for
Hormel Health Labs

* Member of Advisory provides dysphagia expert services to companies and law
Board for Hormel Health firms. Believing in constant continuing education, she has
Labs been awarded the ASHA Award for Continuing Education 5

* Volunteered as IDDSI times. She is a member of ASHA’s Special Interest Group 13,
Champion since 2014 the National Foundation of Swallowing Disorders (NFOSD),

and the Dysphagia Research Society (where she is a member
of the Website, Communications and Public Relations
(Zommittee).Z

International Dysphagia Diet
Standardisation Initiative (IDDSI):
The Who, Why, What & How

By Karen Sheffler, MS, CCC-SLP, BCS-S
Board Certified Specialist in Swallowing & Swallowing Disorders

IDDSI Champion

—'\ Founder of www.SwallowStudy.com
www.KarenSheffler.com

\ = 3 Follow me on Twitter & Facebook @SwallowStudySLP

: SwallowStudycom

PLEASE NOTE:

This is not an official or complete IDDSI Slide Deck.

IDDSI’s copyrighted slides are used with permission from IDDSI.
Every slide will indicate if it is an IDDSI slide versus

a slide created by SwallowStudy.com 2018

International Dysphagia Diet
Standardisation Initiative

-
o Initithen

www.|DDSl.org

IDDSI Framework

Learner Objectives

1. Advocate for the International Dysphagia Diet Standardisation
Initiative (IDDSI), by understanding IDDSI is and why there is a
global effort to standardize diets for people who have difficulty
swallowing (dysphagia).

2. Classify foods and liquids, according to the IDDSI Framework
and Descriptors.

3. Demonstrate effective testing and analysis of foods and liquids,
according to the IDDSI Framework Testing Methods.

4. Create individual and facility “to-do” lists in order to further the
understanding of & connection to IDDSI.

5. Gain resources to create a plan to move from IDDSI awareness,
to preparation, and eventually to adoption.

Slide created by SwallowStudy.com 2018
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IDDSI

Shl‘d.vdlulioﬂ Irnll.llw'

IDDSI Sponsors
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The International Dysphagia Diet Standardisation Initiative is ’
supported by funding from a variety of industry sources. www_iddsi.org

Monitor-Aware-Prepare-Adopt

= Build awareness across facilities/sectors to all impacted clinicians, professional
associations and their boards, industry, administrators, government, supgly chain

and support staff

LAUETEER « communicate who, what, where, wihven, why & how impacied THE WH Y

* Mg s pracesses and pratacals that may need to change
= Approve praduct changes, prepare materials finve ntary/computer management
» Train clinicians, stakeholders and all staff invnbved

MONITOR

=Initrgduie rew IDDS! system W oommercally ready W use, pre-packaged gouds
and at facilily beveel and in food sevvice chain
«Transition and integration

Slide created by SwallowStudy. com 2018

Brought to you by Becky Dorner & Associates, Inc. 2



4/3/2018

Let’s talk about FOOD and...

Slide ereated by SwallowStudy.com 2018

Why Modify Perfection?

Clearly some
chokable foods

? here!

Slide created by SwallowStudy.com 2018|

But what does a Regular Diet (Level 7) require?

Oropharyngeal dysphagia & aspiration

« Adequate Cognition: Is there lethargy/sedation, poor attention to
task/distractibility, impulsivity, lack of self & safety awareness?

* Adequate Structure: Teeth/dentures? Can they chew with their gums?
Pain? Dry? Tumor, missing anatomy, scar tissue, fibrotic/stiff, edema?

* Coordination: Can they coordinate of breathing & swallowing?

* Adequate Physiology or function:

— Timing: Are they slow to process the food in the mouth? Slow to
trigger the swallow? Slow airway closure? Slow esophageal empty?

— Motility: Weakness in lips, tongue, cheeks, jaw, palate can all lead to
poor food/liquid processing in mouth. Weakness in back of tongue and
throat squeezing muscles can prevent food/liquid from clearing
through the throat safely & efficiently. Could lead to food/liquid
dropping into airway OR food/liquid remaining stuck in the mouth,
throat, and/or esophagus.

— Sensory: You need to feel the food/liquid to start a good swallow, AND
to know if food/liquid enters the airway or gets stuck. Poor sensory
input can give poor motor output.

Slide created by SwallowStudy.com 2018

So the world ended up with too many
different diet modification systems!

« 8sets of published standards from USA, UK, Australia, New Zealand, Ireland,
Sweden, Denmark, and Japan.
« Diverse terminology, diet levels and descriptions have created confusion.
— United States: National Dysphagia Diet (NDD) 2002.
— New Zealand had different standards from Australia.
— UK standards were directly inverse (set up opposite) to the Irish
standards.

— Japan: had 3 sets of national standards, but Japan did use the
pyramid concept that was captured in the IDDSI framework.

IDDSI got to work:
researching, publishing, & developing a new global framework -
which borrowed from the best-evidence-based standards
from around the world.

Slide created by SwallowStudy.com 2018
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Publications: Milestones recorded in Open Access
journal publications IDDSI 2013-2014 Stakeholder Surveys

Systematic Review

IDDSI started with a global survey about LABELS for food textures
and liquid thicknesses (over 5000 responses).

* Liquids: 27 different labels to describe liquid levels!
Typically 3-4 levels of thickness

Only 25% used a color, number or symbol to help identify
thickened liquids.

¢ Food Textures: 54 different labels for dysphagia diets!
Typically 4-5 levels

Only 16% used a color, number, or symbol to help identify the
texture modified foods.

See The IDDSI Framework article in Dysphagia (2017) 32: 293-314 by Cichero, et al.

Slide created by SwaliowStudy com 20718|

IDDSI 2013-2014 Stakeholder Surveys

Why do we need a standardised system?

Only 40% of respondents reported that

they check if the food textures and liquid
thickness is accurate right before serving!

Safety

= Multiple labels and definitions cause

confusion
Point of serving is a KEY time to ensure * Within and between institutions
correct texture and consistency. olIndividuals with swallowing difficulties
; |

oFamily/Care providers
oHealth care professionals

oFood services

Slide ereated by SwallowStudy com 2018

Why do we need a standardised system? Why do we need a standardised system?

Clinical efficiency Commercial implications

* Avoids re-assessment to determine safe liquid + So that ‘ready to use/off-the-shelf’ items are
and diet levels consistent from manufacturer/supplier to

* Reduces need to confirm and clarify clinical manufacturer/supplier and, similar to those
information. produced in hospitals/care facilities/at home

Brought to you by Becky Dorner & Associates, Inc. 4



Why do we need a standardised system?

Development of clinical evidence and
conducting research
* To be able to compare research across

healthcare and research facilities throughout
the world to create strong clinical evidence

Summary of Systematic Review (2015)

*There is evidence that:

* Thickening liquids does help those who aspirate thin
liquids. Moves slower & allows time for the person to
react if swallow is delayed. Thin liquids can be fast
and unpredictable.

* However, there is such a thing as “too thick,” where
residue begins to accumulate in your throat.

* Solid foods and thicker consistencies require more
oral processing & greater effort to swallow.

4/3/2018

Systematic Review

ORIGINAL ARTICLE

The Influence of Food Texture and Liquid Consistency
Swallowing Physiology and Function:

Review

aniabaily -
ot

e Nagy + Ashwini M. Namosivayam
H. Semith - Hebom Wamg

http://bit.ly/1wvZydp

Example of aspiration prevented when
thicker

Slide craated by SwallowStudy com 2018
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Summary of Systematic Review (2015)

*Very little evidence for:
*Specific rheological values to define
thickness boundaries
*Specifics on types of modified foods
that should be used for
management of dysphagia.

Slide created by SwallowSiudy com 2018

THE WHAT

« See Cichero, et al. (2017). Development of International
Terminology and Definitions for Texture-Modified Foods and
Thickened Fluids Used in Dysphagia Management: The IDDSI
Framework. Dysphagia, 32, 293-314.

« Download IDDSI Framework & Detailed Definitions; Testing
Methods; Evidence Statement documents:

http://iddsi.org/framework/

Slide created by SwallowStudy.com 2018
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IDDSI Framewaork

FOODS

REGULAR

Current NDD
Food Textures

E Regular =l
2
g
Dysphagia 0 5
.. Advanced v o~ =
g
Dy<phagia ~ §
Mechanically ~ 5Minced & Moist
Altered o = —_—
—
B @ Dysphacia ?
‘_. Pureed : 4 Pureed

i" \’__ 3 Ligquidised

Minced & Moist — Level 5

Soft & Moist with no separate liquid
Small visible lumps, with particle sizes of
— Adult: 4mm lump size

— Pediatric: 2mm lump size

— This is the size of food after it is chewed; “ready to
swallow”

Lumps are easy to squash with tongue

Minimal chewing required. Biting is NOT required.
Can be eaten with a fork or spoon

Could be eaten with chopsticks, if good hand control

Can be scooped and shaped (e.g., into a ball) on a plate
Again, see Framework & Descriptors document

for some food examples for each diet & Food Texture Reauirements.
Slide created by SwallowStudy. com 2018
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Detailed Descriptors
& Testing Methods

EXTREMELY THICK
PUREED

Soft & Bite-Sized — Level 6

Soft, tender & moist throughout. No separate thin liquid.
Chewing is required. Biting is NOT required.
Bite-Sized pieces, with particle size of:
— Adults: 1.5cm squared (15mm or 0.6 inches or size of adult thumbnail)
— Pediatric: 8mm (0.3 inches or child’s pinky nail)
— Sizes measured to diameter of trachea/prevent choking
Can be eaten with fork, spoon, chopsticks, fingers.
Knife not needed, as food pre-cut to bite sizes

Tongue force & control are required to move food for chewing, keep
in mouth for chewing, & to move food back for the swallow.

Food squashes with “fork pressure test.” Changes shape & does not
return to original shape when fork lifted.

Slide created by SwallowStudy. com 2018

Puree & Extremely Thick Liquid

Level 4
Usually eaten with a spoon, but a fork is possible
Cannot be drunk from a cup
Cannot be sucked through a straw
Does NOT require chewing
Can be piped, layered or molded

Shows some very slow movement under gravity, but cannot be
poured

Falls off spoon in a single spoonful WHEN TILTED

Continues to hold shape on plate

NO lumps -> smooth

NOT sticky -> moist https://youtu.be/EIltIGY3ndo

Liquid must not separate from solid
Slide created by SwallowStudy. com 2018
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‘Transitional foods’

Gisel (1991) Dev 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

4/3/2018

Food Testing

Important Food Properties for
simple POINT OF SERVICE testing:

DO DON'T
Softness Hardness
Cohesiveness Crumbly
Slipperiness Stickiness

Size & Shape of Food: crucial factors in choking risk

See Steele, et al. (2015). The Influence of Food Textures & Liquid C ification on i
Physiology and Function: A Systematic Review. Dysphagia, 30, 2-26.

Slide created by SwallowStudy.com 2018

1. Spoon Tilt Test

USED TO MEASURE LEVELS 4 AND 5 (PUREE AND MINCED & MOIST)

* How sticky or adhesive is the sample?
* How well does the food hold together (cohesiveness)?

THE FOOD SAMPLE SHOULD:

« Be cohesive enough to hold its shape on the spoon, but not
sticky.

* Be slippery enough so that the full spoonful slides/pours off the
spoon when the spoon is tilted sideways (or shaken lightly).

* Very little food left on the spoon.

« A scoop mound may spread or slump over only slightly on a
plate.

Slide created by SwallowStudy. com 2018

Our barium pudding is a bit too sticky!

4

Slide created by SwallowStudy. com 2018

Other examples of TOO STICKY:

CHOKING
RISKS

Slide created by SwallowStudy. com 2018

2. Fork Drip Test

* Test for Levels 3 & 4: thick drinks (moderately &
extremely thick) and smooth foods (liquidized &
puree).

* Do they flow through the slots/tines of a fork.

— Level 3 - Liquidized/Moderately Thick

Drips slowly or in strands/dollops through the tines of a fork
— Level 4 — Puree/Extremely Thick

Sits in a mound or pile on top of the fork

Only a small amount may flow through & form a tail below
fork tines

Does not flow or drip continuously through the fork tines
Slide created by SwallowStudy. com 2018
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1005 Testing Methods

/ /(- 3. Particle Size Compliance

“Slump height”,
yield strase

3 MODERATELY THicK @1005!

For SOFT & BITE-SIZED
ADULT:
* Bite-size=1.5x1.5cm

— Adult thumb nail

— About the width of fork
+ men * AVERAGE ADULT AIRWAYS:
Sts 1 mound o A“m"“ mics @008 Male =21.5 mm
Female =17 mm

A
f \ PEDIATRIC:

* Bite-size =8 mm
A sl eyt may J * PEDIATRIC AIRWAY = 8 mm
Dees nat dollep, flow of drip centinucudly through the fork

Yy prongs * INFANT AIRWAY = 6.5 mm

Drips slowty or in
e Limes prongs of a fork

Slide created by SwallowStudy.com 2018

3. Particle Size Compliance Texture Testing
(CONTINUED) -
For MINCED & MOIST:
Average particle size of chewed solids before
swallowing
ADULT: _;-—-
* Lumpsize=4 mm 2252
Width between two tines of a fork E5sS
PEDIATRIC: T
* Lumpsize=2 mm
Slide created by SwallowStudy. com 2018

@:oos!

demonstration video — particle size

IDDSI tests — Level 5 Minced & Moist ‘ 4. Fork Pressure Test

Think about foods,
like regular bread,
that do not squash
or
change shape with
fork pressure!

https://www.youtube.com/watch?v=9tMowfeuzVY

Copyright December 2017 — .
Used with permission from IDDS! hitps://voutu.be/tMowfeuz\VY Slide created by SwallowStudy.com 2018
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IDDSI  Texture Testing

IDDSI Fork Pressure Test:

* Afork 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.

AN’

Practice Fork Pressure Test

Fork Pressure Test Fail:
Example is too dry & sticky

-——

Slide created by SwallowStudy. com 2018

No fork or spoon? You can test all the food
with fingers & chopsticks too!

=

Screen shot only https://youtu.be/YoOA6Co8rFM
Slide created by SwallowStudy. com 2018
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©.os!

T —

W sorraeiesizen

Practice Fork Pressure Test

Fork Pressure Test PASS:
Example is moist/cohesive

Slide created by SwallowStudy. com 2018

Detailed Descriptors
& Testing Methods (Drinks)

IDDSI .. MODERATELY THICK

= 3 LQuIDISED @10

A -~ A

ANl 0

b _ ey =
hay N
L ==u\

B e

v
s -
i iptors,

E

Testing Methods and Evidence

Drinks: Leveis 0-4

Brought to you by Becky Dorner & Associates, Inc.




4/3/2018

Mapping to IDDSI - Drinks

13, 227-236; Kutter et al. (2011), 42: 2

Current NDD
Liquids Similar to Posthumus Funnel
used in dairy industry to
’ measure liquid thickness
i Level & h‘l
‘A (Msturally thick liguids. W o
C.E. Infant formuia,
supnlernents)

ffz

. A
P\

‘!a 3 Moderately Thick
Schematic of
- Posthumus
itremely Thick Funnel
adapted from
wan Wiet et al.

(2003

Check your syriege: 0-10 mi scale = B1.Smm

IDDSI Testing Methods
|DDSI Flow Test _
@Los ©DDs|
on liquid remaining
after 10 seconds flow.

IDDSI Flow test — Comparison of Levels 1-4
www_iddsi.org

4 Level 4: Test

with fork or

C-) . Example videos of the R o
——— IDDSI Flow Test can be e oo
ﬂ found on YouTube and | ]
accessed through the E
Bmi resources page on the
a IDDSI website: I ‘ ', A
Ami ! www iddsiorg
1mt
om

£

"~ Check your springe: 6-10 mil scalo = 6.5 mm *

Copyright 2017 - Used with permis

Click for video

e ) IDDSI Flow Test Good for
Liquidized/Moderately Thick 3
Fork Drip Test & Spoon Tilt Test also help with Level 3

Levels 1, 2,3
(Moderately Thick) & Level 4 (Extremely Thick) . . . .
LIQUIDS: https://www.youtube.com/watch?v=SiFwiGgIPHA M ||d Iy Tthk qu U|d 2
SOLIDS: https://youtu.be/r6TBnXfnBxc https://youtu.be/XBgi iOLLHW
Fork Drip Test

ﬁ Th|n L|qU|d O (white background)

Slide created by SwallowStudy. com 2018 Slide created by SwallowStudy. com 2018

n Tilt Test

_v

Brought to you by Becky Dorner & Associates, Inc. 10

Slightly Thick Liquid 1

https://youtu.be/xyvDubBGJQU
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Let’s play with our liquids

Slide created by SwallowStudy.com 2018
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THE HOW

ACADEMY OF NUTRITION & DIETETICS (AND)
& AMERICAN SPEECH-LANGUAGE
HEARING ASSOCIATION (ASHA) FULLY
SUPPORT IDDSI.

GOAL: ROLL OUT IN JANUARY 20189.

Slide croated by SwallowStudy. com 2018

Find “Champions" in Your Faciity

/IDDSI

T Do D Staaansncn e

+ Assess processes and protocois that may need 1o change
« Approve product changes. prepare materiais finventory/computer management

» Train ciinicians, stakehoiders and aii siaif invoived

iroduce new iDDSi sysiem o commerciai

iy ready (o use. pre-packaged £00GS

J
(i
'l N

* The Registered Dietitian & Speech-Language
Pathologist can start raising awareness & building
a task force/team.

¢ Team up with food service & nursing.

* At our hospital, our chef became a chief
advocate.

* Review every item on the menu, using detailed
descriptors and all testing methods.

* You may need to delete items, change items, and
add new recipes.

* Consider sharing your ideas/recipes on IDDSI.org!

Brought to you by Becky Dorner & Associates, Inc.
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Signup to
receive

updates via
IDDSI e-bites

Implementing IDDS): Updates

Share your stories!

Write to us at email:
communications@iddsi.org

Translation of IDDSI Framework: Update

.hll.mlpl'.f\lllwu" ;
ﬂa\'\

Download the free IDDSI app for iOS and Android

oos
Wy A Gt R

Duncription

Whar's Nrm i Vrsimm 163

B oo Py =

r N oos
L A =

Risk management during

transition to IDDSI

Time frame to change labels
* Industry change to IDDSI labels is voluntary

* For other label change initiatives, including those
legislated, a two year time frame is most common

* A change over period is to be expected

4/3/2018

IDDSI Print & Post
Posters

What is IDDSI?

FAQ Category: Drinks

weran't thaca tarme nzad in the INNSI framawnrk 2

Q: My facility has used the terms ‘nectar’ and ‘honey’ for decades;
why

A: € My facility serves sandwiches with moist, minced fillings. Can this
rect |,

| be included in the Level 5 - Minced & mwist diel?

st A a5 general rube; beead products are consdensd  negular food testune (Level 7) and ans not
CONT (1| permitted at tevsts 5 (508 1 Bite-Sized) or 5 [Minced B Moist]. This decision is based 0n 3 rview of the
choking literature, in which bread is frequently identified as a Cause of choking (Inin et al. 1977;
sut| ha Ekbarg B Fainkarg. 1992 Sovth Australia Corontal inguast, 1907; Wick et al., 200¢; Barzlancvich et al.,
thig 1799, 2007, Food Safety Commission of Kapan, 2010; Licea, 2016), 1f 3 pece of bread or syndwich s pre-
A: vt te hall balow the macdmum size guideling of Lavel § (1.5 om for oduits), then a clirician might decide
o | o allow It for 5ome patHnts on 3 caseby=case bast. Bread cannct, Fowever, be easlly mashed or
| LSRN cherasty iraTes e Tachies i ooy o Sovuailler, chuse Do 105 Tarons maure o i e Therofione ol suilabie
Thi| for inclusion at Level S [Minced & Mt X may be available
undier the names “pre-gelled” of “soaked” bread. The IDDE food texture testing guidelines should be
wiad to contirm whathar or not thase products fall within levels § or & on the IDDS! framewsric,

Heferanoes:

Sersansich A, Mube M Sem £ a0 Sauer 5. Foregn body asph -
Bladicien. 1935, 107, 18118

. L Wi T, i D00 BT A (e L0 W CHUR O ST i D
aldarty, Amarican lourmal of Fravasts Madiciea 2005 28 £5.68

IDDSI

Labels & Triangles
for download

AEKTREM ELY THICK

/3 MODERATELY THICK

AMILDI.Y THICK
ASLIG HTLY THICK

This will soon be called...

% MODERATELY THICK

Brought to you by Becky Dorner & Associates, Inc.
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IDDSI Colors Passed Color-Blind Testing

Must use same colors in all products and labels

RGE CMYK Pantane IDDs1
{for camputer (for print applications) number
applications - web)] and colour
inwords
ROGOED C:75% MIBBY V.67 % K.90% | PANTONE P Process 7
Black Black
R:0 G:51 B:255 C:BE% M: 735 Y05 K:0% PANTONEP 102-8C [
Bluc

RICLCA02RD COMMTAN V1008 0% | PANTONEP24.9C

R:51 G:204 B:51 C70% MO Y:100% k0% | PANTONEP 151-8C

R:255 G:255 B:0 C6% M:0% ¥-97% K:0% PANTONE F Process

Yellow C
R:255 G:0 B:255 0% M-S3IN, V.00 K03 PANTONE P Process
Magenta €.
R:102 G:102 B:102 | CB0% M:51% ¥.51% K:20% | PANTONEF 169-11C
M:255 G:255 B:255 | Co0% M0 ¥:0% K:0% White
httg:[[iddsi.org(wg»content[ugloads[ZOlSZOHIDDSI One-
page RGB_CMYK Pantone-colours 24August2016.pdf Ricke eraated by Swallow Sy o 1018

Example of Audit Sheets (WWW.IDDSI.ORG)

oo n —
[0 SO & DITE=3I7e’ |

R
Q
iy
-4

O atemecisevee | 3 15 mins ater saninn | 130 mins after saning |

Pressuse Test + Speon TR Tes{ OFL £ Pese are oot avalatie Frger Test
s +

e R ——

Information from IDDSI website

Slide created by SwallowStudy. com 2018 Slide created by SwallowStudy. com 2018

Information from IDDS| website

@HEDS! Product Labelling » SWALLOW GUIDE <

Recommendations for Industry Partners
i Name: Date: SLP pager: Start dual'

DIET ORDER: labeling in
SOLIDS | Old National Dysphagia Diet label | New IDDSI diet label

O Regular O Regular your reports.

O Dysphagia Advanced/Chopped | O Soft & Bite Sized

O Dysphagia Mechanically Altered| O Minced & Moist

or Ground

O Dysphagia Pureed O Pureed Here is an id ea
LIQUIDS | Old National Dysphagia Diet label | New IDDSI diet label

O Thin liquid O Thin for dua I'

O Slightly Thick .

O Nectar Thick Liquid O Mildly Thick labeli ng on

O Honey Thick Liquid O Moderately Thick

O Pudding Thick Liquid O Extremely Thick Swa I |0W
MEDICATION DELIVERY: guideS.

LEVEL OF SUPERVISION:
SAFE SWALLOW STRATEGIES:

Information from IDDSI website Swallow guide created by SwallowStudy.com

Slide created by SwallowStudy. com 2018 Slide created by SwallowStudy. com 2018

Brought to you by Becky Dorner & Associates, Inc. 13
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Translations
Underway

dl Belgium... Brazil.. French

Canada... China... France._.

fine tuning...

4/3/2018

IDDSI

Pt Danhag Dt
R P

Sponsors

PLATINUM SPONSORS

. (et
NestléHealthScience L"(',t-&-ﬂﬂ‘
GOLD SPONSORS SILVER SPONSORS
: [ythick i are oara ooy q7-+7+ buiedae Sy s
DPoifal ©BD B o NUTR

= T S—

AT SPoeAcRS

mevican Foody » Bevokstion G = D

ot Professonal =

i Fosl Srmviers = Lyss Magruss. « Preciue Thick X

The International Dysphagia Diet Standardisation Initiative is
supported by funding from a variety of industry sources.

Germany... India... lsrael..
f ¥, ~— Japan... Korea.. The
ol r{,oec"""n'nende;"-m__l Metherlands... Norway...
ol 5, N0 ."I.gp ' ih / Peland..Slovenia..,
3 oﬂ.\dge A ca:\"ﬂr ,\-amt::e.&} Sweden_.. South Africa_..
?oaif“ea '"‘ub_"io_,,_._@,ats"’ / Thailand... Turkey...
- ]

IDDSI Documents from IDDSl.org (more references in
these documents):

» Complete IDDSI Framework Detailed Definitions:
http://iddsi.org/Documents/IDDSIFramework-
CompleteFramework.pdf

» IDDSI Framework Testing Methods:
http://iddsi.org/Documents/IDDSIFramework-
TestingMethods.pdf

- IDDSI Framework Evidence Statement:
http://iddsi.org/Documents/IDDSIFramework-
EvidenceStatement.pdf

« IDDSI Framework Translations:
http://iddsi.org/translations/

» Please see the IDDSI.org Resources page for more
tools: http://iddsi.org/resources/
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Thank you! ‘Z’fg‘ba% ‘5

* Please complete your evaluation
» Watch our e-zine for upcoming programs

* www.beckydorner.com
— Free membership

— Free email newsletter, discounts on our publications,
and additional valuable free resources

— To sign up, simply visit our home page

Brought to you by Becky Dorner & Associates, Inc.
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Attendees can place order online and receive 20%
A2 oI off using discount code SPRING18
& ASSOCIATES (Extra 20% discount expires June 15, 2018)

Your Resource for Healthy Aging and Nutrition Care of Older Adults

Visit www.beckydorner.com for sales, discounts
and FREE resources!

Continuing Education m

Utyiss
CDR Accredited Provider: = 1 uation

é . . nll 1
Commission | programs for RDNs, NDTRS (CDMs can self-report to CBDM) .
on Dietetic

Registration

e Webinars: Live presentations and recorded
programs www.beckydorner.com/webinars

v e Self-Study Programs: Hard copy and e-books

www.beckydorner.com/continuingeducation

View publications on our website for full descriptions,
Accredited Provider | photos, tables of contents, and sample pages. Many
Continuing Professional esueaton ) of our books come in hard copy or e-book format.

Our most popular publications include:

e Diet and Nutrition Care Manuals (2016 Comprehensive or Simplified)
Policy and Procedure Manual (2017)

End of Life Nutrition and Hydration (2017)

Making Mealtime Magic with Person Centered Dining (2017)

The Obesity Challenge: Weight Management for Adults and Older Adults
(2015)

MNT Made Easy for Health Care Communities (2015)
Disaster/Emergency Plan for Food and Dining Services (coming 2018)
Complete Guide to Nutrition Care for Pressure Injuries (coming 2018)
MUCH MORE available on-line at www.beckydorner.com

New Menus! Cloud Based or Hard Copy - visit our website for details
www.beckydorner.com/menusrecipes

I Need It Now!
Visit our website for instant downloadable information! Quick and easy
access to CPE: Recorded webinars, Inservices, E-books and more!

FREE Resources!

Sign up today! It's quick, easy and free!

e Free Membership! Look for special Member Pricing offers on
our website! Members receive the best discounts for online orders and can use our promotion
codes for additional savings.

e Free E-newsletter Stay up to date with the latest news!

e Free Tips & Resources Available on our website

“Your website is definitely at the top of my ‘Favorites’ list!” 3 (D)
- Kerrie Jung, RD, CD Years
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