I D DS I Greetings from the Communication & News

Committee! Welcome to our current E-BITE.

International Dysphagia Diet Please enjoy and continue to share your news
Standardisation Initiative

with us at usa.communications@iddsi.net
USTIRG

IDDSI Champions on the Move!
Congrats to the MISSION IDDSI team

at Promedica Skilled Nursing & Rehab in !
Riverview, Ohio.

Their greatinterdisciplinary teamwork is
exemplified by their coordinating t-shirts! This
site started IDDSI implementation about 2 years
ago, starting with IDDSI drink levels. Their team
of cooks, the Food Service Director, the Dietitian
and 3 SLPs is currently focused on rolling out |
Minced & Moist, Level 5 and Soft and Bite-Sized,
Level 6. Way to go team!

IFYOU WOULD LIKE TO SUBMIT YOUR TEAM & THEIR IDDSI SUCCESS STORY FOR A FUTURE
E-BITE, PLEASE EMAIL USA.COMMUNICATIONS @IDDSLNET

SPOTLIGHT ON THE USTIRG RESEARCH & DATA COLLECTION WORKGROUP

The Research and Data Collection workgroup has compiled more than 450 publications
that either mention, utilize, or directly study the International Dysphagia Diet
Standardisation Initiative (IDDSI). Many of these publications demonstrate the evolution of
IDDSI in research.

Researchers are encouraged to continue to refer to, to use, and to study IDDSI to:
1. Contribute to internal and external validity by using standardized and
globally accepted methods.
2. Generalize results to clinical settings and across disciplines.
3. Facilitate utilization for clinical assessments, training, patient education, food
preparation, and product development for patient satisfaction, safety, and
assurance.

As we advance to implementation across the US, here is how researchers can continue to
support use and documentation of IDDSI in the literature:



e Data extracted from pre-IDDSI times: Do not guess that consistencies meet IDDSI
standards when testing was not performed.

(0]

(0]

Characterize consistencies based on the IDDSI Framework Detailed
Definitions
(https://iddsi.org/IDDSI/media/images/Complete_IDDSI_Framework_Final_
31July2019.pdf).

Refer to the Mapping Bracco’s Varibar® barium products to the IDDSI
Framework if Varibar® was used per preparation guidelines.
(https://iddsi.org/IDDSI/media/images/Publications/Mapping-Varibar-to-

IDDSI-Framework.pdf)
For example:

Jardine, M., Miles, A., Allen, ]., Leonard, R. (2020). Quantifying post-
swallow residue in healthy aging. Perspectives of the ASHA Special
Interest Groups, 5(6), 1657-

1665.https://doi.org/10.1044/2020 PERSP-20-00087

e Current or future data: Use the IDDSI testing methods.
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Document the use of the testing methods appropriate for your methodology
(e.g., flow test, spoon-tilt test, fork-pressure test). Refer to:

IDDSI Testing Methods (https://iddsi.org/Testing-Methods)

Cichero, ]J.A.Y., Lam, P., Steele, C.M., Hanson, B., Chen, |., Dantas, R.O.,
Duivestein, ., Kayashita, ], Lecko, C., Murray, |., Pillay, M., Riquelme, L.,
Stanschus, S. (2017). Development of international terminology and
definitions for texture-modified foods and thickened fluids used in
dysphagia management: The IDDSI framework. Dysphagia, 32, 293-
314. https://doi.org/10.1007 /s00455-016-9758-y

For example:

Sabry, A., Abdelghany, A. M., Coyle, |. L., EI-Mitwalli, A., & Abou-Elsaad,
T. (2018). Developing viscosity modelling for traditional liquids in
Egypt. Folia Phoniatrica et Logopaedica: Official Organ of the
International Association of Logopedics and Phoniatrics (IALP), 70(1),
37-43. https://doi.org/10.1159/000487235

Hadde, E. K, Cichero, ., Zhao, S., Chen, W., & Chen, J. (2019). The
importance of extensional rheology in bolus control during
swallowing. Scientific Reports, 9(1), 16106.
https://doi.org/10.1038/s41598-019-52269-4

Curtis, J. A, Seikaly, Z. N., Dakin, A. E., & Troche, M. S. (2021). Detection
of aspiration, penetration, and pharyngeal residue during flexible
endoscopic evaluation of swallowing (FEES): Comparing the effects of
color, coating, and opacity. Dysphagia, 36(2), 207-215.
https://doi.org/10.1007/s00455-020-10131-0




