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	1.0
	PURPOSE:



	
	1.1
	To operationalize the testing methods recommended by IDDSI for appropriate and safe provision of food and drink.

	2.0
	DEFINITIONS



	
	2.1


	International Dysphagia Diet Standardisation Initiative (IDDSI) provides global recommendations for diet terminology and descriptions for individuals with dysphagia.  It includes objective testing methods to evaluate criteria for liquid diet level.

	3.0
	GUIDELINE:



	
	3.1


	All thick liquids will be tested utilizing IDDSI Audit forms.

	
	
	

	
	3.2
	Tests for each item will be repeated three times to confirm results.

	
	
	

	
	3.3
	Tests will be repeated whenever there is a change in recipe or product. Tests will also be considered when there is a complaint from staff/client.



	
	
	

	
	3.4
	Results of audits will be stored during the time that the recipe is in use.



	
	3.5
	Annual re-evaluation of Audit to confirm appropriate compliance to thickened liquid diets to be completed.


	4.0
	PROCEDURE:

	
	4.1
	Fill in product information and heating method (if applicable). 

	
	4.2
	For hot liquids, take the temperature of the product and begin test at service temperature.  

	
	4.3
	Critical Appearance: Evaluate whether the product has any “bits” (lumps, fibres, shell, skin, husks, bone or gristle).  If present, select “no” as smooth consistency is required. 

	
	4.4
	Critical: IDDSI Flow Test: Draw up more than 10 ml of liquid in BD syringe 1.  Cover the end of the syringe and transfer the liquid into BD syringe 2 up to the 10 ml mark. Refer to www.iddsi.org for current information on recommended syringe. 

	
	
	

	
	4.4.1
	Note the time of the test.  Simultaneously start the 10 second timer and allow the product to flow out of the syringe.  After 10 seconds cover the end of the syringe.

	
	
	

	
	4.4.2
	Note the volume of product left in the syringe and record which criteria is met 

(Level 0, 1, 2, or 3).  The volumes may be recorded on a separate chart.

	
	
	

	
	4.5
	Critical: Fork Drip Test – only for Level 3, Moderately Thick/Liquidised: Complete the Fork Drip Test and note if criteria are met. 

	
	4.7
	Repeat 4.3 to 4.4 (4.5 as required) two additional times with 15 minutes between each test.  

	
	4.8
	Overall Conclusion: designate what criteria are met for the liquid.  
Soup: it is recommended that the recipe be modified to meet the criteria for Level 3, Moderately Thick.  Soup that meets the criteria for Level 3, Moderately Thick will also be compliant to Level 2, Mildly Thick. 

	
	4.9
	Retain testing results for future reference.

	5.0
	REFERENCES:



	
	5.1
	International Dysphagia Diet Standardisation Initiative (IDDSI) at www.iddsi.org 
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