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Dysphagia Boot Camp:  
An IDDSI Drill 
 
 

WVAND April 11, 2019 

Debra Zwiefelhofer, RDN, LD 

dzwiefel01@att.net 

Objective 

Participants Will: 

 Understand and state the purpose of 
moving from the NDD to the IDDSI 
guidelines.  

 Identify similarities and differences 
between the NDD and IDDSI standards. 

Develop steps for adapting the IDDSI 
guidelines into practice. 

 

 

 

Counting the Reasons ‘Why’ 

 The NDD was never intended to be ‘final’ diet 
guidance. 

 Safety is at the center of the dysphagia diet; 
improving diet consistencies is critical 

 A global health issue cannot be properly 
address inside individual countries. 

 Avoids re-assessing between practitioners and 
facilities 

 More clinical research for dysphagia is needed!  
When diet is the foundation of treatment it 
needs to be repeatable across the world.  

 Commercial product consistency 

Dysphagia is ALWAYS secondary 
to another problem. 

A Few Reminders… 

Etiology 

 Neurogenic (stroke, Parkinson’s, ALS, 
Alzheimer’s..) 

 Myopathic (muscular defects) 

 Structural anomalies (Zenker’s diverticulum) 

 Congenital (brain lesions) 

 Infectious (post-polio syndrome) 

 Autoimmune (Sjogren’s) 

 Traumatic (TBI, spinal cord, chemical burns) 

 Iatrogenic (surgical nick to nerves) 

 Psychogenic 

 Aging 
5 

Dysphagia – Crosses Lifespan 

Infant /child/adolescent : 

Congenital, neurodevelopmental 
delay 

Adults: 

Gastro-esophageal, immunologic 

Elderly: 

Neurologic 
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Food Texture & Liquid 
Consistency Modification 

Objective: Safety  

Minimizing the risk for aspiration and choking  

 

 

 

Shifting the 
way we think 
about 
consistencies 

 

All ages, care 
settings, 
cultures 

 

Speaking the 
same diet 
order 

 

NDD Label 
Spoon-thick 

Honey-like 

Nectar-like 

[Natural drinks] 

Thin  

Why Thicken Liquids? 

 

Dysphagia = Swallowing Difficulty 

 

 People with dysphagia have poor control of 
foods/liquids moving through their oral cavity 

 Thickening the liquid:  

 Slows down the transit time  

 Allows the bolus to be detected and therefore 
better manipulated 

 Note: Thicker is not always better 

 Note: not ALL people with dysphagia will require 
thickened liquids 

 

 

A Testing Solution 

NDD – too complicated 

Viscometers 

Centipoise (cps) 

 

IDDSI - easy 

Syringe 

Flow Test 

 

 

 

 Available on 
IDDSI.org 
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NECTAR-LIKE 

HONEY-LIKE 

SPOON 
THICK  
or  
PUDDING 
THICK 

 Thickening liquids is still going to 
be challenging 

Over/under thickening over time 

“Operator error”….still need 
beverage recipes for your 
facility; still need to measure; 
still need to train 

 

 In pre-thickened liquids we trust 
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Now What? 

 Set up your cross-functional team to set your 
facility plan for transitioning to IDDSI 

 SLP, RDN, FSD/CDM + ?? Others 

 Starter task list: 

 Review your beverages and mixing instructions 
(use ISSDI Flow Test & audit sheets) 

Adjust mixing directions as needed 

 IDDSI Flow Test your “natural liquids” (make a 
reference chart for staff) 

 Decide on policy for frequency of viscosity testing 
and by whom 

 Train staff 

Tools/Resources at IDDSI.org 

 Audit sheets  

 ‘Poster’  mapping crosswalk from NDD to IDDSI 

 Implementation timeline / planning template 

 

 

 

 

 Translations for other languages  

 EVERY liquid and food level has a ready-to-copy 
patient education sheet.   

Dentition vs. Dysphagia 

    Chewing       Vs.       Swallowing 

 

 

Imaged accessed online June 2010 at 
http://www.healthline.com/galecontent/swallowing-
disorders 

This Photo by Unknown Author is licensed under 
CC BY-NC-ND 

NDD Labels 
Regular 

Mechanically Advanced 

Mechanically Altered 

Pureed 

[Blenderized] 

http://flickr.com/photos/en321/3787895183
https://creativecommons.org/licenses/by-nc-nd/3.0/
https://creativecommons.org/licenses/by-nc-nd/3.0/
https://creativecommons.org/licenses/by-nc-nd/3.0/
https://creativecommons.org/licenses/by-nc-nd/3.0/
https://creativecommons.org/licenses/by-nc-nd/3.0/
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Minced and Moist - Comparison 

  
NDD 

Mechanically Altered 

IDDSI 

Minced and Moist 

Meat 
Ground, moistened, no larger ¼ 

inch pieces 

Finely minced or chopped  

(2mm / 4 mm) 

Fruit Soft, drained, canned or cooked Mashed, or pureed 

Vegetables 
Soft, well cooked, less ½ inch 

pieces, easily mashed with fork 

Finley minced or chopped (4 mm) or 

mashed 

Rice / Pasta 
Well cooked noodles with sauce, 

pureed rice 
Pureed or use instant mixes 

Bread 
Pureed, pre-gelled, soaked or 

slurried, moist throughout  

Pre-gelled, soaked or slurried, moist 

throughout 

Cereals 

Oatmeal, moistened dry cereal, 

liquid absorbed, thickened if 

needed 

Very thick, smooth with soft lumps 

Texture fully softened, milk/fluid must 

not separate 
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Soft and Bite Sized Comparison 

  
NDD 

Dysphagia Advanced  

IDDSI 

Soft and Bite Sized 

Meat Thin sliced, tender or ground  
Cooked tender, diced (~½ 

inch adult) 

Fruit 

Canned or cooked, soft, 

peeled fresh fruit, berries 

with small seeds 

(strawberries) 

Mashed, or pureed, no fibrous 

pieces. No fruits where juice 

separates from solid in mouth 

Vegetables Cooked, tender 
Steamed or boiled, tender, 

diced (1/2 inch) 

Rice / Pasta Well cooked noodles and rice Pureed or instant mix 

Bread Well moistened throughout  

Pre-gelled, soaked, moist 

throughout. Slurried, bite 

sized and soft.  

Cereals Well moistened  

Smooth with soft tender 

lumps, not bigger than 15 

mm 
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A Reminder: 

 The dysphagia diet 
level is not often 
“black and white”. 

 Diet orders can 
move up / down 
levels. 

 Diet orders may  
change meal to 
meal. 

 

How do we tackle foods? 

 Set up your cross-functional team 

SLP + RDN + FSD/CDM + Chef/Cook. Others??  

 Starter task list: 

Review your menus for foods that are no longer 
appropriate for level 5 & 6 

Can you adjust the recipe?  

How are diet orders going to be written? 

Are you going have mechanical textures as well 
as IDDSI textures? 

Train staff 

IDDSI.org 

Summary 

 IDDSI is here 

 The time is now to plan your transition 

Adapt IDDSI into your referenced diet 
manual  

Our job is patient / resident safety and 
using best practice 

Official Launch 
Date for 

Implementation 
May 1, 2019 


