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Disclosures:

- Mary Rybicki — Editor in Chief of NCM Diet Manual,
Academy of Nutrition and Dietetics

- Heather Wilson — Menu and Recipe development
for Golden Living and contributor to GL Diet Manual

.IDDSI B -

IDDSI Updates and Implementation
Learning Objectives:
1.Describe why IDDSI is essential for patient safety
and future research

2 .Understand the IDDSI Framework and where to
obtain resources

IDDSI Sponsors
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.gIDDSI
International Dysphagia Diet Star isation Initiative

Standardising dysphagla det terminology 1o improve safety:

WHAT IS IDDSI?

Evidence based global standardized terminology
and definitions with specific particle sizes for texture
modified foods and thickened liquids for people
with dysphagia of ALL ages in ALL care settings

and ALL cultures.
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WHAT REALLY IS IDDSI? ‘|DDS|
What it IS a description What it is NOT a b kg

« Standardization of stan_dardized prescription _
terminology, |
description and testing * Clinical assessment is ;
methods needed hﬂ
- Rationale of Best * SLPand RDN must o
Practice work together to \,, A
individualize

www.iddsi.org

. Internatlonal Dvsphag!a Diet Standardisation Initiative
30G Gl IemiNology

IDDSI stakeholder survey
WHY DO WE NEED A STANDARDIZED SYSTEM? I:.Q_ng 2013-2014
1. —Ysa.'fe.t - Ba}se.:d on re_search . * Only 40% of respondents check that texture
2. Clinical Efficiency = Same terminology between and

modified foods and thickened liquids are of
appropriate consistency before serving!?!

* Point of serving is key time to ensure correct
texture and consistency.

=3
<4

within institutions avoiding reassessment
3. Commercial Implications = testing methods for

consistency and validation
4. QQIIeS to ALL = Individuals with swallowmg difficulties

SAFETY ®
WHAT ARE OUR CONCERNS? 57 ACADEMY UPDATE rigg‘PR JU——
and Dietetics
Resident Safety: .
ALWAYS Qua“ty Product JAcademy & ASHA Collaboration continues
« FNCE 2018: IDDSI on the Expo floor: BUSY! Many have started implementation.
- P ; . - IDDSI Implementation is a “journey™: it is a transition process that will take time.
v #1 poncern - Safew of Current texture modified diets: - May 2019: Date to “Begin” this transition (not to complete it!)
patients Missing consistent product - IDDSI Academy webpage finalized, look for that as resource for members.
v/ Regulatory compliance is for Confusing terms U Nutrition Care Process Terminology updated with IDDSI terms & definitions
safety too! Complicgte admission process EINCM Diet Manual includes both NDD and IDDSI: plan to phase out NDD & update IDDSI
: Transitions of care « Use the NCM Diet Manual Crosswalk to connect texture diet names to NCM Diet Manual
48 h lan & fi | content
4 Development of clinical our care plan & fist me « New 2019 IDDSI Consumer Education sheets: link added
- Audit testing sheets added
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IDDSI FRAMEWORK
|DDSI
Tnternational Dysphagia Diet Standardisation Intistive i FODDS IDDSI

REGULAR

e

www.iddsi.org

SOFT

Home  MosD0S  OOSFamewdt  impemevatos w.mw M ey ; MINCED & MOIST /

Spoon thick

Resources New viscosity colors and

R descriptor
The toiowing documenss hawe beee deveioed By 1005 and are for pubic
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Detailed Descriptors v' PUREED

EXTREMELY THICK
& Testing Methods

Description/characteristics = Usually eaten with a spoon (a fork is possibie]
+  Cannot be drunk from a cup
EXTREMELY THICK
- Cannot be sucked through a straw
PUREED o 3 MODERATELY THICK * e et v et
= LIQUIDISED @kosl +  Can be piped, layered or molded
- very slow under gravity but cannot be
Texture restrictions shown In el
summary table

- Falls off spoon in a single spoonful when tilted and continues to
hold shape on a plate

1 «  No lumps
- Not sticky
- Liquid must not separate from sofid
- AmuoiythHick @288
Physiological rationale for this | - If tongue control is significantly reduced, this category may be
level of thickness easiest to manage

Requires less propulsion effort than Minced & Minced (level 5),
Soft & Bite-Sized (Level 6) and Regular (Level 7) but more than
Liquidised/Moderately thick {Level 3)

No biting or chewing is required

- Increased residue is a risk  too sticky

AAny food that requires chewing, controlled manipulation or bolus
formation are not suitable

Pain on chewing or swallowing

Missing teeth, poorly fitting dentures

Mixed Consistency and Bread e ol o )

Gisel (1991) Dev Med Child Neurol, 33: 69-79; Dovey (2013) Dysphagia, 28: 501-510

Mixed ConSIStency Bread + Start as one texture (e.g. solid) and change to another when
Definition = foods that Is considered major cause of moisture is applied (saliva, water) or temperature (heat)
contain solid and liquid choking in literature review ‘:h_"‘ nee oteurs )
Examples: since it cannot easily be . :"'“'”‘a' chewingrequired:
) mashed or broken down . ongue pressure may be sufficient to break food down after
Soup with vegetable, pasta, and meat alteration in moisture or temperature
Cold cereal and milk Substitute with modified products » Developmental teaching or rehabilitation of chewing skills

Canned fruit in juice (pureed or gelied) and plan

Stews and casse - menus with less bread ___
i -
RN
Copyright December 2017 -
Used with permission from IDDSI|
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@:|0Ds! Monitor-Aware-Prepare-Adopt

+Build awareness across facil 1] d clinicians, i
associations and their boards, industry, administrators, government, supply chain
and support staff

s Communicate who, what, where, when, why & how impacted

+Assess processes and protocels that may need to change
« Approve product changes, prep i
+Train clinicians, stakeholders and all staff involved

MONITOR

1DDS! system to ready to use, pre-packaged goods
and at facility level and in food service chain

Adopt Rl and integration

STEP 1. AWARENESS STEP 2: PREPAREDNESS

— IDDSI
IDI (==
o Communicate Review |:§|t1§|ndﬁ::e
planto plan & consult Revise d pre
introduce all e e
1DDSI stakeholders Monitar stakeholders

DIET MANUAL Nati I Mapping to IDDSI - Foods
ationa Current NDD ‘lDDS'
Establish Existing Terminology Ongoing Adjustment Dysphagia Food Textures .
. . . & 4 Regular
« Establish standard name « Adjust as you learn — be as Diet to : .
and what is served on each specific as possible IDDSI Oysphaga ~ i ft& B
texture modified diet - Keep as liberal as possible —— =
» Get new diet order language - Use diet manual as training ‘mle:rdni:ally ~
approved tool _.Dvspnag“ =
ommuni . L. I Pureed v _
““““““ e ﬁ 1 @ 3 Liquidised
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sall (24 mnm] bamps if tender (hroughout

‘Can contain soft, mokst irge (8-1% mm)
lumgs if tender throughout

FOOD TEXTURE REQUIREMENTS STEP 3: ADOPT ;
Adopt
+ A Green Shaded : IDDSI Adopt
: iquidised/
Check =is Moderstely ready. get.
acceptable e |m m g I A
characteristic for i skin, o o e e o m ‘IDDSI
specific texture level :Mgmm L LL u ]
o separation of thin (watery) liquid . . . .
Will hold s shape on 3 plate, fork o
* A Red Shaded . . LLL ENEN
Check = is not ol greiny Lasiurs ually BE B |8 ®= ey Monitor Revise
acceptable Visitle lumgs . . . . | Implement
Can contain soft, smocth, rounded, maist,
HE B 2 @
E BB

INGREDIENT AND COOKING METHOD Recipe Development = Key Education Tool

Ingredient Considerations: Cooking Methods « Use IDDSI definitions and measurements

* Size i * Keep moist « Emphasize importance of testing at point of service

. Ripenesg %uw — e Time ‘and tempera.\ture . vulucmamun ‘12&5_—[

« Quality - « Cooking and holding ==
=

technique
Taste

« Characteristics

MENUS AND SPREADSHEETS STEP 4: MONITOR
vmmcsn & MOIST IDDs)
L, m_—
e gy . st
:E EEE Praniey F,’ng' . IContlnually rL:_pdate and adjust Diet Manual and Menus as we
p Beef Gravy W . earn more things
S nce Blended Veg Sou L3N - Electronic process of how to write diet orders
Trayline * Update Menu Software and Tray Tickets as needed
1 @ach LS Veg Juice (V8) A _ _ _ . RS
173 cup Cotlage Cheese ¢ allpla ik a aen
1 sach FF Chocolate Puaaing v
6 ounce Nectr Thk Decal Cofl g
£ pit Smart mnngv g
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CHOOSE YOUR PATH

* There are many paths

¢ Same outcome

* Choose one

* Don’t turn back

Always some side roads

IDDSI Testing Methods

e Flow Test = measures viscosity of liquids (Level 0-3)
* Fork Drip Test = measures thickness (Level 4)

* Fork Pressure Test = measures softness (Level 6)

* Spoon Tilt Test = measures stickiness (Level 4)

* Fork Tine = size of particle (Level 5)

Flow Test

@0s! Fowt

est
W iddslong  on it e

atter 10 seconds flow.

Lovel 4: Tost

:‘::1‘“ Example videos of the
@ IDOSI flow test can be
(-3 ‘i found on YouTube and

[ ] accessed through the
resources page on the
B 1DDS! website:

Www.iddsi.org

Thech your syringe: 0-10 mi scale = 615 mm

Testing for Puree and Extremely Thick

Fork Drip Test Spoon Tilt Test

Fork Tine Testing

@DDS!  Texture Testing

|DDSI Fork 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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Fork Pressure Testing MASHED POTATO TESTING
’IDDS[ £
== Texture Testing Minced and Moist Mashed Pureed Mashed Potato
IDDSI Fork Pressure Test: Potato Video Video
* 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 L ¥’
assessment of the pressure T
needed to make the thumb nail Fom
blanch noticeably to white.

1»)»7= Ml IDDS! tests - Level 5 Minced & Moist demonstration Additional Resources
TAIL.: video - particle size

Read more about the descriptors, testing methods, and the evidence from

research with the documents below.

et detnnors

IDDS! Framework + Detailed
Definitions

Testing Methods Evidence Statement

|

WHAT IS WRONG WITH THIS PICTURE?

« How do we get
participation?

« Cooperation?

* QAPI & IDDSI = great
fit!

¢ Lots of small PIP’s

« How can we do things
better?
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Identify Opportunities for Improvement

Where to Begin? Identify your concerns & collect data:

+ Is that ground allowed the bun?
» Wait... is it a ground or a mechanical

soft?

» Oris it a “no bread"? Is a bun a bread?
+ | think that person is a dysphagia 2 or
3.7

+ What is the difference?
v | don't know?

+ Let's see how it goes....
guess the patient will be fine...7?

1. Test one food category at
atime

2. Take Pictures & Educate
. Ask Questions

4. Relay information to your
vendors

. Play

w

CREATIVE SOLUTIONS TO SHARE

Pick one day a week to test
Coordinate with SLP

Use QAPI meeting times to track
progress and share results

Explore website together

Just do it! it gets easier as you
practice testing

I

JUST DO IT

EXAMPLES OF EARLY ADAPTORS

RDN & SLP created .
Google doc to track
testing results

Took a year to test all
menu items and classify
Determined limits of food .
service & # of versions;

example cottage cheese

Determine common diet
exceptions; diet orders

Test liquids together with
nursing/others to learn
current concerns

Use diet manual & client
education sheets for updating
P&P

Action Items for Success:

* Reaching out
« Test trays

« Following IDDSI Framework
& resources

« Testing, testing, testing
Collaboration between all

TRANSITIONS OF CARE:
IDDSI IS FOR ALL SETTINGS

Benefits as confidence grows:

« IDDSI Framework is Objective for
SLP & RDN to follow together

« Easily identify confusion and test
on the spot

* Improved relationships &

confidence among departments

A global it
[ e EESE

Helping Peaple with Dysphagia Around the Word

CONSUMER
HANDOUTS
NOW

It
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COMULAALE HAMDOUTS - ADULTS

AAPLEUENTATION

PREINTATICHS

PUBLICATIONS

COMELMER HANDOUTS : PAECIATICS

CLASSIFICATION
ADULT & PEDIATRIC




