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An Introduction to IDDSI
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What is IDDSI?

IDDSIstands for:
International
Dysphagia
Diet
Standardization
Initiative
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What is IDDSI?
IDDSI
ÅFounded in 2013

ÅGoal of developing new global 
standardized terminology and 
definitions to describe texture 
modified foods and thickened 
liquids

ÅUsed for individuals with dysphagia 
of all ages, in all care settings, and all 
cultures
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What is Dysphagia?
It is a disruption of the normal 
swallowing process – not a disease

Approximately 30- 60% of nursing home 
residents

About 6-15 million Americans

75% of people with brain stem strokes

Many people with dysphagia are 
undiagnosed
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Why does IDDSI matter?
IDDSI creates standardized terms and 
procedures for providing dysphagia care.

Imagine taking measurements, one persons 
say the box is 3 x 3. Another persons says the 
same box is 8 x 8. 

The first person measured in inches. The 
second person measured in centimeters.

Not using the same measurements can cause 
problems.
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Why the new terms?
Terms like Nectar, Honey, and
Puddingwere misinterpreted or 
not did not translate 
internationally

Old New! - IDDSI

Nectar Thick

Honey Thick

Mildly Thick (2)

Moderately Thick (3)

Pudding Thick Extremely Thick (4)
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How do I use the IDDSI chart?
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How do I use the IDDSI chart?
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Foods –Regular 7

All foods allowed

No restrictions
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Foods –Regular/Easy to Chew 7

Avoid foods that are hard, tough, chewy, fibrous

Avoid foods with seeds, bones, or gristle

Foods should be tender enough to cut with a fork 
or the side of a spoon

Intended for individuals with chewing difficulty 
ONLY – not suitable to swallowing difficulties
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Foods –Soft & Bite Sized 6

Bite-sized foods (1.5cm pieces) – approximately 
the size of an adult thumbnail

Foods items require chewing before swallowing

Foods should be tender and moist

Foods can be easily mashed or broken down with 
a fork or spoon
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Foods –Minced and Moist 5

Food particles no bigger than 5mm

Food can be scooped and shaped – easily eaten 
with a fork or spoon

Any lumps are easy to squash with tongue, 
minimal chewing is required
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Foods –Pureed 4

Pureed foods do not require any chewing, no 
lumps, not sticky, liquid does not separate

Usually eaten with a spoon, cannot be drunk 
from a cup

Falls off of a spoon in a single spoonful when 
tilted and continues to hold shape on a plate
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Drinks –Moderately Thick 3

Can be eaten with a spoon or drunk from a cup

No oral processing needed, can be swallowed 
directly

Smooth texture – no lumps, fibers, etc.

Drips slowly through the prongs of a fork

Health Technologies, Inc.  |  DiningRD.com

Drinks –Mildly Thick 2

Flows off a spoon

Sippable, pours quickly from a spoon but slower 
than thin drinks
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Drinks –Thin 0

Flows like water

Health Technologies, Inc.  |  DiningRD.com

What about NDD?

Mapping to IDDSI ï Foods 

Current NDD  
Food Textures  

 
IDDSI 

Regular Č  
Regular 

 Regular ï Easy to Chew 

Dysphagia Advanced Č  Soft & Bite-Sized 
 

Dysphagia Mechanically Altered Č  Minced & Moist 
 

Dysphagia Pureed Č  Pureed 
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What about NDD?

Mapping to IDDSI ï Drinks 

Current NDD  
Drink Thickness  

 
IDDSI 

Thin Č  Thin 
 

Nectar Thick Č  Mildly Thick 
 

Honey Thick Č  Moderately Thick 
 

Spoon/Pudding Thick Č  Extremely Thick 
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How does testing work?
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How does testing work?
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How does testing work?
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How does testing work - Liquids
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How does testing work - Liquids

After 10 seconds, how much 
liquid is left in the syringe?
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Sample Syringe for Testing

10 mL

Leur Slip Tip
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Big Picture –IDDSI

Resources:
◦ Audit testing

◦ Videos

◦ Handouts and posters

◦ Frequently asked questions

https://iddsi.org
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People with Dysphagia

Have the same nutritional needs as 
people with normal swallowing

Many are very alert to their 
environment

All levels of self care skills

Dysphagia can not be seen just by 
looking at the person
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Chewing vs. Swallowing

Not all people who need pureed or 
soft foods have dysphagia

For a resident who has poor dentition 
or missing dentures – soft to chew 
foods would be more appropriate than 
a dysphagia diet
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Chewing vs. Swallowing

No bread in it’s unaltered form is permitted on 
IDDSI diets:

◦ Soft & Bite Size (6)

◦ Minced & Moist (5)

◦ Pureed (4)

Regular – Easy to Chew may be able to tolerate 
soft bread products such as hamburger bun or 
sliced bread
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More about bread
Consider these risk factors:

◦ Bread and sandwiches require the ability to bite and chew

◦ Although bread looks and feels soft, it cannot be easily 
mashed or broken down into the particle size recommended 
for Minced & Moist (5)

◦ There is notable energy and stamina needed to chew bread 
effectively, many individuals may tire quickly when 
attempting to chew for long periods of time

◦ Bread requires softening with saliva

◦ Bread does not dissolve when wet but instead becomes 
sticky – sticky and adhesive foods are considered a choking 
risk
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What about bread?
Bread and bread products can be altered to meet the Minced & Moist testing criteria or Pureed 
testing criteria depending on the diet

Remember: it is always acceptable to downgradeto a lower level if necessary

Soft & Bite Sized (6)

• Minced & Moist 
bread recipes

• Pureed bread 
recipes

Minced & Moist (5)

• Minced & Moist 
bread recipes

• Pureed bread 
recipes

Pureed (4)

• Pureed bread 
products only
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Minced & Moist Sandwiches
Minced & Moist Sandwich

Step 1: Using a food processor, pulse the bread to a fine bread crumb 
approximately 4mm or less (Note: do not use store-bought bread crumbs)

Step 2: Add butter/margarine or water to moisten the bread crumbs

Step 3: Place the equivalent of 1 slice of finely chopped bread crumbs in the 
mold (1 slice bread = One #10 Dip)
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Minced & Moist Sandwiches (cont.)
Minced & Moist Sandwich

Step 4: Add Minced & Moist sandwich filling (Note: Follow the Minced & 
Moist testing guidelines, recommend using a food  mold for plating)

Step 5: Top sandwich filling with additional bread crumbs, repeating steps 
2 & 3

Step 6: Complete the appropriate testing including the Fork Test and 
Spoon Tilt test to ensure compliance
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Where to begin?

Use the testing and audit forms to 
validate your foods and drinks
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Testing and audit forms
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Where to begin?

Commit to using the new terms such as Mildly Thick (2) 
and Moderately Thick (3) – help encourage others to 
do the same
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Where to begin?

Use the diet cross-walk 
to start a conversation 
with team members –
consider setting a 
target date for 
transitioning to the 
added IDDSI diets
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Keys to remember

IDDSI is a framework for improving dysphagia care

The IDDSI philosophy is to allow for almost any food 
or drink, modified to meet the testing criteria

While there is no required implementation deadline, 
IDDSI terms are being used by manufacturers and 
healthcare institutions today

IDDSI testing methods can help foodservice managers 
validate foods and drinks served to patients and, most 
importantly, improve patient safety
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