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WEBINAR 01

IDDSI: What's it all about?
Why do we need to change? 
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What you will learn

After listening to this training session, you should be able to:

1. Describe why IDDSI is being implemented
2. Describe the IDDSI international framework

3. Explain how the old NDD maps to the new IDDSI international standards
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PRESENTER

Brenda Richardson
MA, RDN, LD, CD FAND

• Award winning, nationally known leader in 

the field of nutrition and dietetics

• Speaker, author, and consultant to health 
care facilities and providers

• Active in the Academy of Nutrition and 

Dietetics, the largest organization of food 
and nutrition professionals in the U.S.
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Background Information 
about IDDSI

• Choking deaths around the world in 
people of all ages 

• Overriding goal: Patient safety 

• 2013: IDDSI was officially formed

• Board members are volunteers and are 
committed to improving the safety of 
people with dysphagia and sharing 
information freely around the world
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Safety through…

Common terminology for

All ages

All care settings

All cultures

5

Why Do We Need a Standardized System?

Safety

• Multiple Labels and definitions cause confusion
• Within and between institutions
• Individuals with swallowing difficulties
• Family / care providers
• Healthcare professionals
• Food services

6
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IDDSI Framework
and Detailed Descriptors

7
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IDDSI Framework 
and Descriptors

Revised July 2019

8

The IDDSI Framework and Descriptors are licensed under the CreativeCommons Attribution-Sharealike 4.0
International License https://creativecommons.org/licenses/by-sa/4.0/ 

IDDSI 2.0| July, 2019
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Regular - Level 7 

What does a Regular Diet (Level 7) require?

SOLIDS

Copyright 2019, used with permission from IDDSI. 
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Regular - Level 7 Easy to Chew 

Copyright 2019, used with permission from IDDSI. 

SOLIDS

10

11

Soft & Bite-Sized – Level 6
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SOLIDS
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12

Minced & Moist - Level 5
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SOLIDS
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Minced & Moist - Level 5

Fail
Too crumbly and dry

Pass
Moist and soft

SOLIDS

13

14

Extremely Thick - Level 4

Pureed- Level 4

Copyright 2019, used with permission from IDDSI. 

SOLIDS

LIQUIDS
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Moderately Thick - Level 3

Liquidized - Level 3
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SOLIDS

LIQUIDS
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Mildly Thick – Level 2
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Slightly Thick – Level 1
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Thin– Level 0
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Transitional Foods
• Food that starts as one texture (e.g. firm solid) 

and change to another when moisture is applied 
(e.g. water or saliva) is applied, or when a change 
in temperature change occurs (e.g. heating) 

• Biting not required

• Minimal chewing required

• Tongue can be used to break these foods once 
altered by temperature or with addition of 
moisture/saliva.

• May be used for developmental teaching or 
rehabilitation of chewing skills (e.g. development 
of chewing in the paediatric population and 
developmental disability population; 
rehabilitation of chewing function post stroke)

19Copyright 2019, used with permission from IDDSI. 
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Copyright June 2019, used with permission from IDDSI. 

Mapping to 
IDDSI
Foods

20
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Copyright June 2019, used with permission from IDDSI. 

Mapping to 
IDDSI
Drinks

21

IDDSI
Resources
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After the Webinar:

1. Visit the IDDSI website and download these important documents. Post 
these documents in areas where they can easily be referred to:
• The IDDSI Framework poster 

https://ftp.iddsi.org/Documents/IDDSI_Pyramid_v2_white_bg.png
• Mapping National Dysphagia Diet to IDDSI https://iddsi.org/ndd-to-

iddsi-food_currency-converter/

2. Watch Webinar 2: IDDSI: Testing measures for food quality control and 
safety.

23

23

Resources for Professionals

IDDSI Framework and Descriptors: 
https://ftp.iddsi.org/Documents/Complete
_IDDSI_Framework_Final_31July2019.pdf

Free IDDSI webinar (90 minutes, 1.5 CPE)

• https://www.beckydorner.com/free-
resources/free-cpes/
• https://www.hormelhealthlabs.com/reso

urces/for-healthcare-professionals/
(Scroll down to Free CPE Training)

24
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