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Foreword

This second edition 0of® 3 O BoAdd for Small Appetites;

Home Based Mdified Texture Dietsd EAO AAAT ODPAA(
ET Al OAA O4EA )1 OAOT ACET T Al $UOB
robust testing methods to ensure safety for people with

dysphagia and their carers. The ideas and recipes will ne¢d

undergo atesting process using added informatiorfrom the

Speech Pathologist fothe individual person. Some natural
improvement is to be expected on returning home anevith a
rehabilitation team in place.

The first edition of this book encouraged the method of

Oi AGEET ¢ AO OEA OAAT A ET O A OA
meals could be varied. This can sometimes be a challenge

to create amashedtexture easy to swallow wih minimal

manipulation of the bolus After presentation of the meal to

the person in question | have suggestedise ofa small food

processor for chopping and mixing with the sauce, or a Bamix
OOUil A Al AT AAO O1T bDOW@indiequreAl U 1 A
this, but preparation of meals in a busynhome kitchen may not

always turn out to be perfect.
(Seection 2 for the IDDSI information on testing for foods and fluid}.
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SUPER FOODS FOR SMALL APPETITES

Home Based Modified Texture Diets

Introduction

We all look forward to a patient being well enough to be
discharged from hospital, having support at home or in care.
However, managing modifed texture diets within the family,
or in clinical care, requires skill and commitment. Chewing and
swallowing issues for people do not lessen their desire for
familiar healthy delicious foods. But the idea of foods which
harm and those that heal takes oradditional meaning. The
risks of choking and aspiration galiva and foodgoing down
the wrong way) are serious and can be life threateninglfhe
prescription by a speech pathologist of a particulatexture
needs to be accepted, understood, and taken on bdaby both
carers and family.

This book is written for people going home with various and
ongoing chewing and swallowing problems. It has been
created specifically for families who may need some help in
creating modified texture meals.

The aim is to understand the issues and use the information to
create attractive mealsjncorporating the ideas in combination

with the life experience of carers in the home.



Section 1

Introduction to Dysphagia
Swallowing is as necessary to life as bathing. We swallow on
average 1,200 times a day without even thinking about it.
Difficulty with swallowing is called Dysphagia, and abou12%
or more of the general population are known to have some
degree of swallowing impairment.
Swallowing can be divicd into phases.
a. Psychic or anticipatory phase
This is where cooking smells from foods being prepared
arouse thinking about the meal, and digestive juices begin
to flow. The sight of the food contributes further to this
process and saliva igroduced to assist chewing.
b. Oral phase
Food is cut up and bitten. In the mouth it is chewed, mixed
with saliva,and formed into a mass ready to swallow. The
tongue collects the food, moves it to the back of the mouth
where the swallow reflex is generated and then the tongue

propels the food into the throat (pharynx).
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c. Pharyngeal phase
The muscles in the throat assist in moving the food mass
through the throat, past the entrance to the airway and into
the oesophagus (gullet). At the same time theoft palate
closes preventing food or fluid from returning to the mouth
or entering the nose. The voice box (larynx) moves
forwards and upwards to prevent food or liquid passing
into the airway.

d. Oesophageal phase
Once the food mass is in the oesophagushythmic

contractions assist in pushing it towards the stomach.



FIGURE 2
PHARYNGEAL PHASI

From Martin J. & Backhouse J., 199300d Looking; Easy Swallowing
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e. Gastric phase
At the end of the oesophagus and just before ttetomach,
there is a valve called the lower oesophageal sphincter.
This valve relaxes to allow the food mass to enter the
stomach. The valve then closes to keep the food in the
stomach. Food mixes with gastric acid in the stomach in
preparation for digestion.

Any problem with the nerves or muscles in any of these areas

may lead to difficulties with eating or drinking.



Symptoms of Dysphagia

These can be obvious or not so obvious, and include:

T
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Difficulty with or prolonged chewing;

Needing severahttempts to swallow;

Drooling of food or fluid including excess saliva

Feeling of food sticking in throat or chest, and

Frequent coughing or spluttering during or immediately

after eating or drinking. Food stuck around the mouth and
teeth can become disldged, get inhaled, and case

coughing.

Dysphagia has many causes including:

T

Neurological (to do with nerves) e.g. brain injury, stroke,
dementia, cerebral palsy, and neurological diseases like
Motor Neurone, Huntington® Chorea, MultipleSclerosis.
Mechanical e.g. cancer, abnormal structure, oesophageal
reflux;

Surgery or radiotherapy,

1 Medications side effects such as dry mouth or sedative

action making swallowing unsafe.



Malnutrition

Over time, it is not unusual to find people with significant
dysphagia losing weight and feeling, and looking, unwell.
Enteral tube feeding may have been introduced in hospital to

assist in weight gain until the ability to eat independently is
regained. Chewing and swallowing difficulties with meals

result in fatigue because of the effort involved. It is common

sense to provide good looking, extra small, hard to resist,

OAT Aocu AAT OA8 EOAI O O1 1 AEA EC
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nutrition profile . And these will need to meet recognised
standards for the prescribed modified texturemeals.

Superfoods can be defined as having a higimergy or high

01 OOOEAT O O1 EEITET OI A OAOQGEI & ¢
selection by the person or their family. Full cream or skim milk

(fresh or powdered) eggs, cream (thick, thin, sour,
mascarpone), margarinebutter or oil should be encouraged as

energy additions. Your dietitian will guide additions when

other clinical considerations must be takeninto account
including ongoing nutrition support from enteral tube feeding.

There are nutrition supplements available as powders and
liquids, that may be extremely useful to add to the diet in

meeting additional daily protein/energy requirements.



The supplements may need addition of thickening agents

when thickened fluids areprescribed (See Section 4, p.8).

Regular supplementation (including tube feeding) provides

peace of mind for the carer and patient, though appetite will
determine ongoing use. Again, you may need to check with

your dietitian.

&1 T A0 EAOAT AAA AO O030PA0OS ETAICG
carrots, and orange sweet potato as well as citrus fruits, kiwi,
berries, the wholegrain cereal groupyoghurt, and others.All

essential for a healthy dietSee Section 5 for ideas, and Section

7 for specific recipes.

Which professionals are involved in diagnos is and
treatment of Dysphagia?

Family members may be the first to notice eatingand
swallowing difficulties with subsequent weight loss. Your
family doctor will be able to advise on appropriate specialists
to provide accurate diagnoses of the type of dysphagia.
Speech Pathologists areemtral to the management of oral
pharyngeal dysphagia and will prescribe the types of food and
fluids needed for safe eating, as well as a safe swallowing
routine for the individual, based on the findings from tests.

However, a team approach is recommendeat home as well as



in hospital to ensure holistic care, and this includes
appropriate health care providers from the community.
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pathologist will recommend not only the modified texture
level,the fluid consistency leve]but alsoany meal instructions

with regard to feeding. These clinical decisions often depend

on the coqitive function of the person with a chewing and/or

OxAl 1T xETC POT Al Ai8 4EAO EOq O
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of their own problems and able to make decisions about
whether food in front of them is of a texture that is safe for

them, is different from the person not able to make those
decisions. When going home from hospital, the guidelines need

to be clear so that the carers and family can adapt. Thevell

be a need for discussion to createcaeptance about the loss of

A PAOOT 160 A£AOI OOEOA OA@OOOA EI
and adaptions to softer texturesas well as thickened liquids.
Carersmay need training in feeding, as well aexperienceto

keep an eye on what scenarios to expeat mealtimes.Keeping

arecord of contact details for help may be useful.



Professional Name and Contact Number

Speech Pathologist

Dietitian

Family Doctor

Medical Specialists

Nursing Staff

Dentist

Pharmacist

OccupationalTherapist

Physiotherapist

Other




Section 2

Food Textures and Thickness Standards

Standardisation has recently been redefined in Australia,
using recommendations of the International Dysphagia Diet
Standardisation Initiative. This has led to an agreed
terminology for the prescribed texture of modified diets and
thickened fluids to be used in Australia. Textures of meals are
graded according to the difficulty of chewing and swallowing
of individual items of food or fluid.

The following pages provide a framework of terminology and
definitions including reasons for use and testing methods to
be used. Although here they are described as handouts, they
provide essential reading for everyone involvedThey are
provided as a reminder of the prescription already provided
by the speech pathologist. It is assumed training of carers has
already taken placePosters are available from the IDDSI
website for more illustrat ion and to assist implementation,
including testing methods.

Promotion of these standards is essential for creating menus
for modified texture diets to ensure consistent practice across
the health sector and for patients going home.

The new classification levels are numbered from 70 and
textures overlap betweenb O O ifod& (4), liquidised (3) and
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fluids (4 & 3) that share similar textural properties. See
framework diagram on page 12Testing of items is essential

for safety.

Webinqrs are available on the IDDSI You Tube channel via the
IDDSIO 2 A AIADGhttp&/Adhisi.org/resources

1 Webinar 2- shows the Flow Test for liquids levels €3

1 Webinar 3- the Fork Drip & Spoon Tilt Test level 4

1 Webinar 4- the Fork Drip & Particle Size & Spoon Tilt
Test level 5

1 Webinar 5- the Fork Pressure & Particle Size level 6

Each number has a standard colour to be used for product
labelling by industry who manufacture standard itemsA
variety of thickened fluids are readily available to order and
some companies provide meagbproducts. (See next pag€12)
for colour labelillustration of foods and drinks).

The following pages are for adults and can be used as

handouts starting with the least modified foods as number 7.
The documents are used with permission from IDDSI (wwwODSI.org)
under Creative Commons AttributiorSharealike 4.0 International
License.

https://creativecommons.org/license/by -sa/4.0/

(IDDSI 2.0(uly2019)

List of Handouts Pages

Regular for Adults (Black) p13 Level 7:

Regular Easy to Chew for Adults (Black) p4-15 Level 7:
Soft & Bite Sized for Adults (Blue) p16-18 Level 6:
Minced & Moist for Adults (Orange) pl9-21 Level 5.
PurfeBZood forAdults (Green) p.2223 Level 4:
Extremely Thick Drinks for Adults (Green) p24 Level 4:

11


https://iddsi.org/resources
https://creativecommons.org/license/by-sa/4.0/

Liquidised Food for Adults (Yellow) p25 Level 3:
Moderately Thick Drinks for Adults (Yellow) p26 Level 3:
Mildly Thick Drinks for Adults (Pink) p.27 Level 2:
Slightly Thick Drinks for Adults (Grey) p28 Level 1:

Thin Drinks for Adults (White) p.29:

Transitional Foods (assessed by Speech PathologistBf.

Diagram of Framework
.IDDSI

REGULAR
EASY TO CHEW

SOFT & BITE-SIZED

MINCED & MOIST

12



¥ REGULAR

Level 7 Regular for Adults

What is this food texture level?
Level 7 = Regular Foods:
v Normal, everyday foods of various textures that are
developmentally and age appropriate
¥ Ability to ‘bite off’ pieces of food is required ‘
¥ Chewing ability is required for hard and soft food

¥ Ability to chew all types of food textures without tiring
casily \

¥ May include ‘mixed ¢ y foods (for ple, cereal - —
with milk or soup with vegetables pieces)

v Includes sandwiches

Why is this food texture level used for adults?

Level 7 - Regular food may be used if you do not have problems with chewing or swallowing that would
Increase your risk for choking. Serve food as normal without restriction on the size of the pieces or the
texture of the food

How do I test my food to make sure it is Level 7 Regular?

There are no speafic tests for Level 7 Regular

Intemded for generul information only. Please comalt with your health care peofessional for specfic advice for your needs

Ut o pmmmion o 05 wae 0% 1y wnder Copve Comemons Mtbtion. Prarn et ol wr @O
Sy 2318
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REGULAR IDDSI
EASY TO CHEW Sl

epe

EXAMPLES of Level 7 Regular Easy to Chew food for Adults

*  Meat cooked untid tender. If you cannot serve soft and
tender, serve as Minced and Moist

* Fish cooked soft enough 1o break apart casily with the side
of a fork of spoon

*  Fruit are soft encugh to break apart into smaller pleces
with the side of a fork of spoon (drain any excess liguid). Do .

-

not use the fibrous parts of fruit (for example, the white A ; e

parts of an orange). Be careful when eating fruit with a % 03 /

high water content, where the juice separates from the solid in the f

mouth during chewing (for example, fruits like watermelon or other melons) /
* Vegetables are steamed or boiled until tender. Stir fried vegetables may be too firm for this

fevel

* Cereal is served with texture softened, Drain excess liquid before serving

* Check with your clinician for direction abeut bread and sandwiches (and appropriate
sandwich fillings)

*  Rice does not have any special cooking requirements at this bevel

Wt 08 purmn T (CN ey 17y e g o AL DT U onine § 3 e mlur e Laens

S e secomeons oy ey a4 U ey XY

Sew videos of the IDOS! Fork Pressure Test at

v Thumbnail
‘ blanches

r - | céff‘

......................... : 100! Fork Pressure Test

’W:-?:':;Im £asy to Chew foods To moke sure the food i saft enough, press down
Ay | mest break apert 0 the fork wntl the thembnal Blanches to white, |
: casly and poss Fork . taen It the fork to see that the food Is completely

P : Pressure Test! squathed and does not regain its shape

Intended for general inforenation caly, Moste conuult with your hoalth care professional foe spedific advice for your needs

14



REGULAR
EASY TO CHEW

Avoid these food textures for adults who choose
Level 7 Regular Easy to Chew

Food characteristic to
AVOID

Hard or dry food

Towgh or fibrous foods
Chewy

Crispy

Crunchy food
Sharp or spiky
Pips, seeds
Bone or gristie
Sticky or gummy food

Examples of foods to AVOID

Nuts, raw vegetables (e.g. carrot, caulifi . broccoli), dry cakes,
bread, dry cereal

Steak, pineapple

Lollies/candies/sweets, cheese chunks, marshmallows, chewing
gum, sticky mashed potato, dried fruits, sticky foods

Crackling. crisp bacon, cornflakes

Raw carrot, raw apple, popcorn

Corn chips/crisps

Apple seeds, pumpkin seeds, white of orange

Chicken bones, fish bones, other bones, meat with gristle
Edible gelatin, konjac containing jelly, sticky rice cakes

Stringy food 8eans, rhubarb

15
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Level 6 Soft & Bite-Sized for Adults
What is this food texture level?

Level 6 ~ Soft & Bite-Sized Foods:

v Soft, tender and moist, but with no thin kquid leaking/dripping
from the foed

¥ Ability to "bite off' 3 psece of food is not required

¥ Ability to chew ‘bite-sized” pieces so that they are safe to
swallow /s requived

v 'Bite-sized” pieces no bigger than 1.5c¢m x 1.5em in size

¥ Food can be shed/broken down with pr e from fork

v A knife &5 not requiced to cut this food

Why is this food texture level used for adults?

Level 6 - Soft & Bite-Sized food may be used if you are not able to bite off pieces of food safely but are
able 10 chew bite-sized pieces down into little pieces that are safe to swallow. Soft & Bite-Sized foods
need 3 moderate amount of chewing, for the tongue to ‘collect’ the food into a ball and bring it to the
back of the mouth for swallowing. The pieces are ‘bite-sized’ to reduce choking risk, If you notice the food
pieces are not being chewed well though, please contact your chnician to make sure you are on the
correct food texture to reduce choking risk. Soft & Bite-Sized foods are eaten using a fork, spoon or
chopsticks,

How do I test my food to make sure it is Level 6 Soft & Bite-Sized?
It is safest to test Soft & Bite-Sized food using the IDDS! Fork Pressure test.

See videos of the IDDS! Fork Pressure Test at

1DDSI Fork Pressure Test

0o

Uned o pevrresion om 00 wew (707 irg ender Owativs Commons ATTinnon Sharveths 4 O nemanonal Loeres

Moo restvecomeors sng Meese vy st OF Mrsary 2019

. For adwlts the lump size is no bigger than 1.5¢m x
1.5¢m, which is about the width of a standard dinner
: fork,

To moke sure the food is soft enough, press down on

. the fork until the thumbnail blanches to white, then lift
the fork to see that the food is completely squashed
and does not regain its shape

Intended for general information ondy. Please consult with your health care professional for spedilic advice for your needs

16
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EXAMPLES of Level 6 Soft & Bite-Sized Food for Adults E

e0e

*  Meat cooked tender and chopped 5o pieces are no bigger
than 1.5cmuxl Sem lump size. If cannot serve soft and tender,
seeve as Minced and Moist

* Fish cooked soft enough to break and serve in pieces no
bigger than 1 Semx1.5¢m

*  Fruit soft and chopped to pieces no bigger than
1.5¢mx1.5¢m pieces (drain any excess liquid). Do not use \\
the fibrous parts of frult (for example, the white parts of |
an orange). Be extra careful if you are eating fruit with a """\
water content, where the jukce separates from the solid in the mouth during
chewing (for instance, fruits like watermelon or other melons)

* Vegetables steamed or boiled with final cooked size no bigger than 1 Scmx1.Sem. (Stir fried
vegetables are roo firm and are not suitable)

* Cereal served with pieces no bigger than 1.5cmx].5cm, with their texture fully softened, Drain
excess liquid before serving

L NOQE‘UMRDWNEADM'OWM@I’I#IS«

lov num«mson how to mahe alevel 5 Mmed & Me-u unarmh as lh-s i abo suitable for use on
Soft & Bite-Sized diet

* Rice requires a sauce to moisten it and hold it together. Rice should not be sticky or ghuey and should
not separate into individual grans when cooked and served, May require a thick, smooth, non-
pouring sauce to moisten and bold the rice together

Soe videos of the 100S] Fork Pressure Test at

Whed WS parmwaskin v 1D0% s 07 o7g wder Cre
M SN e cirmmnt o/ Weeses Ty st O lwaiary 2939

: 1DDSI Fork Pressure Test : S e
} for adus
. For odwits the lumgp size Is no igger than L.5em x —_—
© L.5em, which is about the width of a standard dinner
fark.
To meke sure the food Is soft enough, press down on
the fork until the thumbnail blanches to white, then lift
| the fork to see that the food is completely squashed
- and does not regain its shape Soft & Bite-Sized food
Loees X must pass both
size and softness tests!

for peneral ind stion only. Mleaw consult with your heulth cary profevional for specific advice for your meeds
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For safety, AVOID these food textures that pose a choking risk for adults

who need Level 6 Soft & Bite-Sized Food

Food charocteristic to

Large or hard lumps of food

Examples of foods to AVOID

Soup with pieces of food, cereal with mik

Nuts, raw vegetables (e.g. carrot, caulliower, broccoli); dry
cakes, bread, dry cereal

Steak; pineapple

Lollies/candies/! ts, cheese chunk h chewing

_ gum, sticky mashed potato, dried fruits, sticky foods

Crackling, crisp bacon, cornflakes

Raw carrat, raw apple, popcorn

Com chips and crisps

Dry cake crumble, dry biscuits (add sauce 10 make these suitadle)

~ Apple seeds, pumpkin seeds, white of orange
~ Peas, grapes, chicken skin, salmon skin, sausage skin

Com, shredded wheat, bran

Chicken bones, fish bones, other bones, meat with gristle
Sausage, grape

Nut butter, overcooked oatmeal/porridge, edible gelatin, konjac
containing jelly, sticky rice cakes

8eans, rhubarb

Lettuce, cucumber, uncooked baby spinach leaves

Crust or skin that forms on food during cooking or after heating,
for ple, cheese topping; hed potato

Lettuce, cucumber, baby spinach leaves

Where juice separates from the food piece in the mouth, for
example watermelon

 Casserole pleces larger than 1.Somx1.Scm, fruit, vegetable, meat,

pasta or other food p larger than 1.5¢mx1.5¢cm
Extra Clinician notes

Intended lor goneral information only, Please comuit with your health care professionsl for speciic advice lor your needs

Cont ot Cormsr o D06 s C57% 17y wnder Crovts Commern At ton Sernatn 4 1 - - » iy @00

oy 2000
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Level 5 Minced & Moist Food for Adults

e i ey
‘What is this foed texture level?

Level 5 = Minced & Mosst Foods:

¥ Saft and moist, but with na kquid leaking/dripping from
‘the food

Biting s not requined

Minimal chewing requined

Lumgs of dmm in sice

Lumgs can be mashed with the tongue

Fad b b easily rashed with just o litthe presdue from a fork
Should be able to scoop food onto a fork, with no liquid dripping ard no crumibles
falling off the fork

0@

LR L A,

Why is this foed texture level used for adults?

Level 5 = Minced & Meist food may be used if you are not able to bite off paces of food salely but have
same basic chewing ability. Some people may be abbe 1o bite off & large piece of food, but are not able
to chew it down into little peeces that are safe to swallow. Minced & Moist foods only need a small
amount of chewing and for the tongue 1o ‘collect” the focd inte a ball and bring it 1o the back of the
mouth for swallowing. 1t's important that Minced & Maoist foods are not toa sticky because this can
cause the food to stick to the cheeks, teeth, roof of the mouth or in the throat. These foods are eaten
uding 4 spoon of fork.

Y

How do I test my food fo make sure it is Level 5 Minced & Moist?
It is safest to vest Minced £ Maist food wsing the 10051 Fork Drip Test oo the IDDS) Spoon Tilt Test

See wideos of the IDDS5I Fork Test and IDDS! Spoon Tilt Test at

: |DDSI Spoon Tilt Test |

| Samgle holds its shape an |

! the spoon and Falls off falrky
" eadily if ehe spoon i tited

I ity preevarie g D04 werm (307 org ure Crpplm Cpmwvee) A don. thgrralie 4 0 el oerie
sy HH

harps

IDDS] Fork Test

For odults the lump size 1 or lightly flicsed
ik i, which i about :
the gap bebween the Emer“um i
af & vtandard i ;
:::‘m Minced & Maist food must e e e o e o e e
poss both tests!

Intended for general inlormation oaly
Meada convult with your health care profedil onal fee speeific advice for your meeds
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EXAMPLES of Level 5 Minced & Moist Food for Adults

*  Meat served finely minced or chopped 1o 4mm lump size
served in a thick, smooth, non-pouring sauce or gravy

*  Fish served finely mashed or chopped to 4mm lump size
served in a thick, smooth, non-pouring sauce or gravy

*  Fruit served finely mashed or use a blender to finely chop it
into 1o 4mm lump size pieces {drain any excess liquid)

* Vegetables cooked, finely mashed or use a blender to
finely chop it into to 4men lump size pieces (drain any excess
bquid)

*  Cereal served thick with small soft 4mm lumps. Any
milk/fluid should not separate from the cereal. Drain any
excess liquid before serving

* Rice requires a sauce 1o moisten it and bold & together. Rice
should not be sticky or ghuey and should nor separate into
mmu grains when cooked and served. May require a thick,

P g sauce to and hold the rice /-""
together

* MWWWDMMMMMI
See hitps g = od
for numdms on how to make a lMl 5 Mma'd & Most undvm:h

eee

g i Gt Lo, AL Dt Wt § L s L8 0oae

L vecomenare oo My A B ey 221D

£
§
i
|
i
i

Soe videos of the 1DOS! Fork Test IDDSE Spoon Tilt Test at

ADULT N
s ' IDDSlSpoon‘ Tilt Test
I
- CZI-'I'I‘I'.'I‘) \'\ Sampie holds its shape on
1DDS! Fork Test / the spoon and falls off fairly |

. For oduits the lump size | v casily If the spoon Is tiited
| is dmm, which is abot | of lightly ficked
| the gap between the Samgle should not be firm
| prongs of astandard Minced & Moist food must | of sticky
t innar fork ; pass both tests!

Intended for general information only
Please consult with your health care prodessional for spedfic advice for your needs
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For safety, AVOID these food textures that pose a choking risk for adults
who need Level 5 Minced & Moist Food

Food charocteristic to Exomples of foods to AVOID

AVOID

Mixed thin + thick textures Soup with pieces of food, cereal with mik

Hard or dry food Nuts, raw vegetables (e.g. carrot, cauliflower, broccoli], dry cakes,
_ bread, dry cereal

Tough or fibrows foods Steak, pineapple

Chewy Lollies/candies/sweets, cheese chunks, marshmaliows, chewing
_ gum, sticky mashed potato, dried fruits, sticky foods

Crispy Crackiing: crisp bacon, cornflakes

Crunchy food _ Raw carrot, raw apple, pop<orn

Sharp or spiky - Com chips and crisps

Crumbly bits  Dry cake crumble, dry biscuits

Pips, seeds Apple seeds, pumpkin seeds, white of orange

Food with skins or cuter shell  Peas, grapes, chicken skin, salmon skin, sausage skin

Foods with husks _ Com, shredded wheat, bran

Bone or gristie  Chicken bones, fish bones, other bones, meat with gristle

Round, long shaped foed Sausage, grape

Sticky or gummy food Nut butter, overcooked oatmeal/porridge, edible gelatin, konjac

containing jelly, sticky rice cakes

Stringy food Beans, rhubarb

Floppy foods Lettuce, cucumber, uncooked baby spinach leaves

Crust formed during cooking or  Crust or skin that forms on food during cooking or after heating,

heating for ple cheese topping, hed potato

Floppy' food Lettuce, cucumber, baby spinach leaves

Juicy’ food Where juice separates from the food plece in the mouth, for

example watermelon
Large or hard lumps of food  Casserole pieces larger than 15mem; frust, vegs

meat or other food pieces larges than dmmxdmmx1Smm
Extra Clinicion notes

ntended for general infarmation only. Please consult with your heaith care professional for specific advice for your needs
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Level 4 Pureed Food for Adults

What is this food texture level?

Level 4 - Pureed Foods:

v Are usually eaten with a spoon

¥ Do not require chewing

¥ Have a smooth texture with no lumps

¥ Hold shape on a spoon L J
¥ Falloff a spoon in a single spoonful when tilted = /
¥ Are not sticky

v Liquid {like sauces) must not separate from solids J

Why is this food texture level used for adults?

Level 4 - Pureed Food may be used if you are not able to bite or chew food or if your tongue control is
reduced. Pureed foods only need the tongue to be able to move forward and back to bring the foed to
the back of the mouth for swallowing.

It's important that puree foods are not too sticky because this can cause the food 1o stick to the cheeks,
teeth, roof of the mouth or in the throat. Pureed foods are best eaten using a spoon,

How do I test my food to make sure it is Level 4 Pureed?
It is safest to test Pureed Food using the I0DSI Fork Drip Test ond the 1DDSI Spoon Tilt Test.

Uned ot pevmaavon hom (0% e 0% g ender Crearve Comment Aeduson Surseite 4 0 memutons Looows

W ety e Uy O iy 2049

See videos of the IDDSI Fork Drip Yest and I0DSI Spoon Tilt Test at

Extremely thick liquids stina

mound or ple above the fork PR )
! ! IDDSE Spoon Tilt Test
\ . Sample holds its shape on
| the spoon and fallsoff |
fairly easily if the spocn is
! tilted or ightly flicked :
Sample should not be
A small amount : firm or sticky
= may flow
through and
1DDSI Fork Drip Test foem atad
Liquid does mat dollop, below the fork Pureed food must pass both tests!
o drip continuously through
' the fork proegs Intended for peneral information cedy

Mease consult with yout health care geofessional for specific advice for your neods
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For safety, AVOID these food textures that pose a choking risk for adults
who need Level 4 Pureed food

Food characteristic to Examples of foods to AVOID

AVOID

Mixed thin + thick textures Soup with peces of food, cereal with mik

Hard or dry food Nuts, raw vegetables (e.g. carrot, caubllower, broccoli], dey cakes,
 bread, dry cereal

Tough or fibrous feeds  Steak, pineapple

Chewy Lollies/candles/! s, cheese chunks, marshmalk chewing
| gum, sticky mashed potato, dried fruits, sticky foods

Crispy Cracking, crisp bacon, cornflakes

Crunchy food  Raw carrot, raw apple, popcorn

Sharp or spky - Com chips and crisps

Crumbly bits - Dry cake crumble, dry biscuits

Pips, seeds Apple seeds, pumpkin seeds, white of an orange

Food with skins or cuter shell  Peas, grapes, chicken skin, salmon skin, sausage skin

Feods with husks Com, shredded wheat, bran

Bone or gristie Chicken bones, fish bones, other bones, meat with gristle

Round, long shaped foed Sausage, grape

Sticky or gummy food Nut butter; overcooked oatmeal/porridge, edible gelatin, konjac

containing jelly, sticky rice cakes
Stringy food 8eans, rhubarb
Floppy foods Lettuce, cucumber, uncooked baby spinach leaves

Crust formed during cooking or  Crust of skin that forms on food during cooking or after heating,

heating for ple, cheese topping, mashed potato

Fleppy' food Lettuce, cucumber, baby spinach leaves

“Juicy’ food Where juice separates from the food plece in the mouth, for
 example watermelon

Visible lump Lumps in pureed food or yoghurt

Extra Clinicion notes

Intended lor general information only. Please conse® with your health care professionat for speofic advice for your needs
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Level 4 Extremely Thick Liquids for Adults
What is this thickness level?

Level 4 - Extremely Thick drinks:
Are usually eaten with a spoon
Cannot be drunk from a cup or sucked
through a straw
Do not require chewing

Have a smooth texture with no lumps

Hold shape on a spoon

Fall off a spoon in a single spoonful when tilted
Are not sticky

Why is this thickness level used for adults?

Level 4 - Extremely Thick drinks may be used if your tongue control is not good enough to manage
Moderatedy Thick, Midly Thick, Sightly Thick or Thin drinks. Extremedy Thick drinks allows more time for
the tongue to “hold and move™ the liguid. it’s impertant that Extremedy Thick drinks are not too sticky
because this can cause the food to stick to the cheeks, teeth, roof of the mouth or in the throat. Extremely
Thick drinks are best taken using a spoon.

How do I measure my liquid or drink to make sure it is Level 4 Extremely thick?
It is safest to measure Extremely Thick drinks using the IDDSI Fork Drip Test and the IDDSI Spoon Tilt Test.
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50 videos of the 1DDS! Test and IDDSE Spoon Tilt Test at

Extremety thick bquids sitin »
mound of pile abovethefork

\ Sample holds its shape on
the spoon and falls off
fairly easily if the spoon is
tilted or lightly ficked :

Sample should not be
| Asmall amount firm or sticky
ey flow
through and
1005 Fork Drip Test form & tail
Uiquid does not dollop, below the fork
o Sopoe ooz Extremely Thick drink or liquid must
.- --,- pass both tests!

Intended for generd information only. Please comudt with your health care professional for specific advice for your needs
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8 LIQUIDISED DR %
Use of Level 3 Liquidised Food for Adults oo | s i

AL 1)
What is this thickness level? MOSfow T M
Leve! 3 - Uquidaed Food: A
v Can be eaten with 2 spoon or deunk from a cup
v Cennot be eaten with 3 fork because it drips through the fork prongs y
¥ Has a smooth testure with no ‘bits’ (kemps, fibers, husk, bits of shell or skin, B A
particles of gristie or bane)

Why is this thickness level used for adults? A

Level 3- Liquidised foods may be uied if you have trouble moving your tongoe.

The thicker consistency gives more time for the tongue to “hold and move™ the A
liquidaed food, 1t is easiest to eat Bgudised food with a spoon, Seek help about

nutrition when using this texture to be sure you are getting the right amount of \ ﬁ

oy Se0/ Jarnisey 2019

nutnition 1o meet your needs.

How do I measure my liquid or drink to maoke sure it is Level

3 Liquidised?

it is safest to the thick of L d food using the 1D05! Flow Test and the 1IDOS! Fork Test. These
tests measure how thck a liquid is by how fast & flows through » 10 mL syringe = 10 seconds and how quickly it
fiows through the prongs of a dinner fork. IDDSI recommends that you use 3 10 mi syringe to check 1o make sure
you have the correct thickness level using the matructions below, For Level 3 - Uiquidised foods there should be
00 dess than & mi remaning in the syringe after 10 seconds of flow. Your clinkcian may give you a spedific number
between 8-10 mL to aim for, Using the 0051 Fork Test the liquid drips dowly in doliops through the prongs of »
fork.

L] Wt Dermaseon Hom D0% e 1
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See videos of the IDDS! Test and 1DDS! Fork

10DS! Fork Drip Test

Drips slowly in dollops through
the prongs of a fork

You must
. check your
! syring; / » o e
because there ‘ivem e
L are
differences in 1
syninge
. lengths. Your §
* synnge should 3
look like this V

nt—u—h - B O ——

¥ g

Intended for general information only, Pease conselt with your health care professional for spedfic advice for your needs
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Level 3 Moderately Thick Liguids for Adults G '8
fork-drg [/ spoca-ein
What is this thickness level? w0os How Test
Level 3 - Moderately Thick drinks.
¥ Can be drunk from a cup or taken with a spoon A
v Need some effort to drink them through a wide dlameter straw
v Have 3 smooth texture with no lumps, fibers or seeds P if i
Why is this thickness level used for adults?
Leve! 3 ~ Moderately Thick deinks may be used If your tongue control is not good
enough 1o manage Midly Thick, Slightly Thick of Thin drisks. Moderately Thick i
drinks alows more time for the tongue to “hold and move” the drink. These {
drinks are best taken from & cup of wsing 3 spoon, ’
>

How do I measure my liquid or drink to make sure it is Level &
3 Moderately thick?

It Is safest to measure Moderately Thick drinks using the IDOSI Flow Test and the

1DDS) Fork Drip Test, These tests measure how thack a fiquid is by how fast it flows theough a 10 mi syringe s 10
seconds and how quickly it flows through the prongs of a dinner fork, ID0S! recommends that you use 2 10 mL
Syringe 10 check 10 make sure you bave the correct thickness level using the instructions beiow, For Lewel 3-
Moderately Thick liquids there should be no less than & mi remaining In the syringe after 10 seconds of flow. Your
chinician may give you 3 spedific sumber Between B-10 mi o aim for. Using the IDDSI Fark Test the liquid shouid
drip sdowly in doliops through the prongs of a fork.

See videos of the IDDS! Flow Test and 100S! Fork Drip Test at

L o pae s S DO w57
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1005 Fork Drip Test
| Befo Drips slowdy in dollops theough
lt.«..nm the prongs of a fork
You must A— .
check your
syringe G Vo sene + Semare ’ = .
because there b ——— o Rbacd
" are
differences in 2 2 » p
; syringe ! . = -
! lengths. Your
synnge should IDOS! FLOW TEST
look Ike his
ded for peneral o, only. Please consult with your health care professional for specific advice for your needs
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