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IDDSI PRODUCT SHOWCASE - FOOD

Spaghetti Bolognaise

IDDSI Level 4

Schreemies (ice-cream) 

IDDSI Level 4 

Mango Jelly

IDDSI Level 4

Tea & Biscuits –

Custard Cream Bourbon & Tea 

IDDSI level 4 



Morning Break 

Refreshments & Exhibition Viewing

Next session will start at 
11.10am 
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Niamh Condon
Dysphagia Chef (TM)

Preston Walker
Oak House Kitchen

James Ball
Oak House Kitchen





























Preston Walker 
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Thickener Workshop

• Changing the texture of food has been important for 
human development and for quality of life for 
millennia -

• In modern culinary applications functional thickeners 
are used widely in… 
• Manufacturing to maintain the quality, stability and texture 

of the food product during production and distribution. 

• Restaurants and molecular gastronomy 

• Even in the domestic kitchen  (cornflour, arrowroot, 
gelatine)



A Wide Variety of Applications

• Different products can be used or combined with 
others for their functional properties to affect:
• texture, mouthfeel, flavour release, appearance, tolerance 

to temperature (hot/frozen), clarity and structure of foods

• Some products behave differently with ingredients 
and may not function when used in recipes with high 
sugar, acidity, alcohol, or fat. 



What are Functional Thickeners?

• Obtained from different natural sources, such as land 
and marine plants, microorganisms and animal 
connective tissue  

• Main categories are..
• Gum

• Plant

• Protein 



Tasting Workshop

Sample 1

Mango puree with blend of Sodium Alginate (E401) Guar Gum ((E412) 
Carrageenan (E407)  Allergens – MILK

Sample 2

Mango puree with blend of Carrageenan (E407) Potassium Chloride (E508) 
Locust Bean Gum (E410)

Sample 3

Mango puree with blend of Carrageenan (E407) Potassium Chloride (E508) 
Locust Bean Gum (E410)

(Same recipe as sample 2)

Sample 4

Mango puree with gellan gum (E418)



Stimulating the Senses and IDDSI
James Ball 

Oak House Kitchen



Stimulating the Senses and IDDSI

• We all strive and aim to improve the quality of life for 
patients with dysphagia.

• IDDSI provides a common language with simple to use 
testing methods for textures suitable for people with 
dysphagia.

• When texture is restricted for people with dysphagia it is 
natural to want to enhance the other senses to improve 
the experience, promote eating and improve health 
outcomes.



Tickle the Senses!

• Sight – Visual Appearance

• Taste – Deliciousness!

• Smell – Appeal & Flavour

• Touch – Mouth Sensation

• Sound – Enhance the Experience!



A Word of Caution

• IDDSI provides a common language with simple to 
use testing methods for textures suitable for people 
with dysphagia.

• Over thickening PU4 to improve the visual appeal – 
Windpipe Demo

• Other areas to consider…



Food Science and Culinary IRG

• Join in! If you have something to offer, contact us at

CULINARYIRG@IDDSI.NET

• Culinary applications from around the globe

• Production to presentation!

mailto:CULINARYIRG@IDDSI.NET


IDDSI PRODUCT SHOWCASE - DRINK

Orange Drink

IDDSI Level 3

Fresubin Thickened, 

Strawberry flavour.

IDDSI Level 2 

Resource Thicken Up Clear, 

mixed into a mocktail drink

IDDSI Level 2

Nutilis Complete Drink 

IDDSI Level 3
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Afternoon Break 

Refreshments & Exhibition Viewing

Next session will start at 
15.10pm



Janne Schack
Speech and Language Therapist
Dorset Healthcare University NHS Foundation

Rachael Masters
Consultant Dietitian (MSc, BSc)
MD of Focus on Undernutrition UK Ltd



Assessing the Swallow    
Making the 

Recommendations

Janne Schack

Adult Community Speech and Language Therapist

Dorset HealthCare University NHS Foundation Trust



Speaker Disclosures

• Member of UK IDDSI Reference Group

• NHS Employee:

• Dysphagia Lead for Dorset HealthCare 
Community Speech and Language Therapy 

Service

• Clinical Lead for Dorset HealthCare’s DART 

(Dysphagia and Referrals Training) online 

and F2F training package



Before the food and drink bit

• Medical history + reason for referral

• Oral status + Oro musculature function

• Positioning + level of independence

• Cognitive function + behaviours

• Consent (assessment + management)

• Equipment + environment



The food and drink bit

Today I will only discuss food/diet 
textures.

Regarding drinks, just know that we will 

avoid thickening whenever possible -
the evidence indicates that thicker fluids 

are more harmful than thin fluids, even for 
people who cough with drinks.



How do we assess swallowing?

We will challenge the person’s 

swallowing by offering something 

they may not manage.

We monitor carefully as they chew, 

transfer and swallow.



What IDDSI Level to trial?

• A dry biscuit or a sandwich for someone who may 
manage a normal diet.

• A banana can represent IDDSI Levels 7 Regular 
Easy to Chew down to Level 4 Pureed.

• At lunch - meat, roast potatoes, battered fish, 
garden peas represent normal diet; pasta in a 
sauce and cooked root veg or e.g. broccoli can be a 
Level 5 or 6, mashed potato Level 4.



IT’S BANANA TIME!

Image by Racool_studio on Freepik



What do we look at while they eat?

• Chewing – is it effective? Are their jaw and 
tongue moving as they need to?

• Can they transfer the bolus?

• Is the swallow trigger effortful?  Do they 
look like they’re swallowing a tennis ball?  



What do we look at while they eat?

• Are they coughing? Spitting out bits of food?

• Does their voice sound different after swallowing?

• What do they tell you?  Can they feel the food sitting 
or sticking anywhere?



How do we decide which IDDSI 
Level to recommend?

• What food was managed safely?

• What other considerations are there, e.g. 
fatigue, behaviour, strategies, time of day

• Recommendations should be person-centred
and specific to that person’s ability 

• We may assess certain foods the person is 
particularly keen on, e.g. bread, so we can 
include them in our recommendations



The 
recommendations



Over to you!

For safe, nutritious and 
delicious fulfilment of SALT 
recommendations

Thank you



A Dietitian’s perspective 
on assessment

Rachael Masters

Advanced Specialist Dietitian/Consultant Dietitian

County Durham and Darlington NHS Foundation Trust

Focus on Undernutrition



Speaker Disclosures

• Consultant Dietitian (professional/with UKIRG)

• Employee: Advanced Specialist Dietitian 
• County Durham and Darlington NHS Foundation Trust

• Freelance Consultant Dietitian: Focus on Undernutrition
• Consultancy provided for Lakeland Dairies



The role of a dietitian

Dietitian

Clinical 
role

Training 
facilitator 

role

Network 
role



Local dietetic referral criteria

• Dietitians not automatically referred everyone requiring thickened 
fluids or a level 4 or other altered consistency diet.

• Referral criteria: 
• If high risk of undernutrition (‘MUST’) and lost weight after a month of trying 

food based treatments, refer to dietitian if on thickened fluids

• If not on thickened fluids, trial first line supplements via GP, if still loose 
weight or not compliant, refer to dietitian



Empowerment

• Patient information leaflets, jointly written with SLT

• Catering training 
• Local requirement for care home head cooks, assistant cooks and home 

managers to complete a six module catering course on menu planning and 
special diets. 

• Two sessions dedicated to dysphagia and IDDSI

• One session on fortified diets 

• Practical videos, including preparing ACD meal, IDDSI testing and level 4 
and fortified recipes demonstrations

• Downloadable resources and special diet recipe books



Empowerment

• In care homes, expectation for the provision of: 

• Nourishing altered consistency snacks 
on trolleys

• Fortification of level 4 diets
• Fortified milk and drinks
• Nourishing drinks



Dietetic assessment

• Most dietetic referrals are for nutritional support
• If a tube fed patient, managed by home enteral feeding team

• Referral for nutritional support is 8 weeks

• Nutritional support on thickened fluids 3 weeks

• Visited in care homes

• Offered a face to face, telephone consultation or home visit (if meets criteria)



Dietetic assessment

• Risk of undernutrition (‘MUST’)

• Weight history

• IDDSI recommendations

• Medical history

• Medications

• Mobility

• Assistance with meals

• Bowel conditions

• Pressure ulcers

• Food intake

• Fluid intake

• Food and drink preferences

• Mental health

• Family & carer support 

• Social issues 



Dietetic assessment

• Review nutrition related 
documentation:
• Food and fluid charts

• ‘MUST’

• Care plans

• Concerns and expectations of 
patient/family

• Feedback from patient, staff/family  



Dietitian Plan

• Nutritional requirements
• Nutritional intake

• Deficit of nutrition

• Dietetic plan

• Dietetic plan developed in agreement with the patient, staff/family

• Promotion of food based treatments

• Prescribed nutritional supplements 



Dietitian Plan

• Nutritional supplements considerations
• Best nutritional value

• Patient preference

• Volume

• Normal fluids: standard nutritional supplements

• Thickened fluids
• Never thicken a nutritional supplement

• Pre-thickened nutritional supplement

• SLT approved supplement for IDDSI level



Dietetic Review

• Use of nutritional supplement sample services
• Set up 7-10 day review for tolerance

• Review 2 months (weekly via HealthCall)

• Health call Undernutrition Service
• Weight change, MUST

• Compliance with supplements

• Appetite



Other considerations 

• Speaking to catering staff:
• Nourishing and varied altered consistency snacks

• Fortified milk

• Fortified dishes

• IDDSI testing 

• Observations of drinks trolleys and mealtimes



Alison Smith 
BDA 

Andy Cullum 
National Craft Trainer
Four Seasons Healthcare 



















IDDSI PRODUCT SHOWCASE 
WINNERS 2023

As voted by IDDSI UK Festival Delegates



Thank you for 
joining us for IDDSI 

Festival 2023

Wishing you a Safe 
Journey Home  
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