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to the 
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Standardization Initiative 

(IDDSI):

A SYSTEM WIDE INITIATIVE



OBJECTIVES

At the conclusion of this presentation, learners will:

1. Understand the purpose behind 

the diet transition from the 

National Dysphagia Diet to IDDSI.

3. Have awareness of testing 

methods available to ensure 

compliance to IDDSI standards 

and SLP diet recommendations.

2. Be able to understand the new 

IDDSI diets and terminology



BACKGROUND

u Dysphagia is estimated to affect 8% of the general 

population (580 million people). People with dysphagia 

may have trouble with: 

u Enjoying food or drinks safely

u Taking medications

u Protecting the airway 

u Dysphagia can lead to illnesses including pneumonia , 

malnutrition, or dehydration. 

u Diet modification is common in dysphagia 

management, but standardization is lacking!



BACKGROUND (cont.)

u IDDSI committee founded in 2013.

u The final IDDSI framework is a result of over 3 years of work by 

the IDDSI committee.

u Development of standardized food/liquid specifications and 

valid measurement techniques to maintain compliance.





WHY IDDSI?

u Better continuity of care 

u Reproducible testing methods to 

maintain quality and compliance.

u Improved patient safety!



ROAD TO IMPLEMENTATION

u Committee Formed consisting of: Speech 
Pathologists, Dietitians, Food Service Manager, 
Executive Chef, Nursing, EPIC team

u Biweekly meetings to assign projects and report 
on progress

u Policies updated

u Education materials developed for all staff 
affected by changes (nursing, physicians, food 
service, patients/families)

u Changes in EPIC to reflect new diet terminology

u Community outreach materials

u Post Go -live problem solving for the òbumps in the 
rood.ó

u Meeting with leaders of outside referral sources 
and physician offices.





IDDSI OVERVIEW

DIETS:

Å Pureed

Å Minced and Moist

Å Soft and Bite -sized

Å Easy to Chew

LIQUID CONSISTENCIES:

Å Thin

Å Mildly thick (nectar)

Å Moderately thick (honey)



TESTING METHODS

FOOD

u Spoon -tilt Test

u Fork Pressure Test

u Size descriptions

LIQUID

u Flow test



SPOON TILT TEST



FORK PRESSURE TEST



FLOW TEST

u IDDSI Flow Test Instructions

https://www.youtube.com/watch?v=BhfJWu1ybbs&list=PLa8-lAnKo0KYX524EQbTM3thWS9G2SCC6&index=1


DIETS



PUREED

Pureed foods should sit in a mound above a fork and should not 

drip continuously through a fork. It should hold its shape on a 

spoon but fall off easily if tilted or flicked. It is not firm or sticky.





MINCED AND MOIST

Minced and moist foods should have lumps no larger than 4 mm in 

size, which should fit between the tines of a regular dinner fork. It 

should hold its shape on a spoon but fall off easily if tilted or flicked. 

It is not firm or sticky.





SOFT AND BITE-SIZED

On a soft and bite -sized diet, pieces should be no bigger than 1.5 

cm by 1.5 cm in size. When pushing down on a sample with a fork, it 

should squash down completely and not regain its shape.




