
Welcome to the 2nd UK 
IDDSI Festival

We are so happy you can join us today!



Update and Impact of 
IDDSI

Julie Cichero

Co-Chair IDDSI
Research Compliance Manager, Mater Research, Australia

Hon. Sen. Fellow, School of Pharmacy, UQ, Australia
Adj. Prof., School of Clinical Sciences, QUT, Australia



Speaker Disclosures

• IDDSI, Co-Chair
• IDDSI Board member 
• Consultant to Industry 
• Provides paid professional education



4© 2022 used with permission from IDDSI

Why are we here?





Choking is the second highest cause of 
preventable death in aged care (AU)



Choking deaths increase as we age
Kramarow, 2014, Injury Prevention, 20:200-203



Death by Choking: Location

• Kramarow (2014), Injury Prevention, 20:200-203
• Dolkas (2007) J of Forensic Science, 52: 176-179
• Berzlanovich (2005) Am J Preventive Medicine, 28, 65-

69



As clinicians, we’ve been taught 
to focus on liquids



Now, we are also looking at 
solids





Standardisation of terminology, 
description and testing 
methods

NOT a ‘prescription’



IDDSI includes specific 
measurements that 
minimise the need for 
personal subjective 
judgement

Simple, quick, 
portable, reliable



Measuring the impact of IDDSI

Food science,  
Otolaryngology, 
Applied Chemistry,  
Rehabilitation, 
Paediatrics, Nutrition 
+ Dietetics, 
Pharmacy, Geriatrics



IDDSI is increasing our 
knowledge of dysphagia



We also swallow medicine…
what thickness is liquid medicine?



We now know more about the 
thickness of liquid barium



We know more about the thickness 
of infant milk and its flow through 
teats



We are seeing international 
adoption



Evidence for IDDSI testing 
methods: Liquids



Evidence for IDDSI testing 
methods: Food

Attachment designed to fix any type of fork/spoon 
to food texture analyser.. Max 23 N force … 
validation…



Food technology is embracing 
IDDSI



IDDSI Innovation 3D printing



IDDSI innovation
Transitional foods

• Optimise eating 
pleasure and nutrition

• N= 30, 50-80 yr olds
• Oral hold 5s, 12s
• With/without tongue 

pressure
• Individual variation
• Clinical testing needed



IDDSI and poverty or resource 
constrained communities

Specialised nutritious foods
• Used in poor or resource constrained 

communities
• IDDSI Levels 2 and 4
• Mix with water and milk
• Check heated vs. room temp
• Use of aeration (whisk) and sieve to 

reduce lumps
• Allows consistent, safe consistency



IDDSI and chewing training

• Oesophageal atresia
• 12 weeks chewing training
• All children on IDDSI Level 7



IDDSI and COVID …

• Admission IDDSI level + IDDSI level after 
VFSS

• 20% of patients evaluated by VFSS
• 51% upgraded to IDDSI Lv7 and Lv0 after 

VFSS
• 5% downgraded or remained on 

admission IDDSI level
• Heterogeneity; prolonged intubation 



IDDSI adoption



An AU IDDSI implementation 
story



Auditing menu items

177 items audited over 5 days

Audit Team:
• X4 dietetic students
• X2 Senior Speech Pathologists (adult and paediatric)
• Executive Chef
• Senior Foodservice Dietitian



Audit



Example: Considerations



Promoting uptake

• Prefence for visual aids to assist training and 
eduction 4-6 weeks prior to IDDSI (cheat sheet, 
labels, posters)

• Use existing training methods: Huddles, online 
systems, IDDSI resources

• Hands-on workshops led by speech pathologists
• Food service assistants, Chefs and Room service 
assistants adaptable and used to change 



Chef supervisor implementation 
plan

Timing Action Resources
4 months 
prior

Food service coordinators 
provide food supervisors access 
to IDDSI website/resources. ALL 
staff to sign off on completion of 
webinars

IDDSI webinars re: 
IDDSI levels and 
testing methods

2 months 
prior

Practical demonstrations with 
Speech Pathologists, texture 
modification 
requirements/restrictions,  
testing methods, clinical 
implications of incorrect textures

IDDSI Complete 
Framework
Barium swallow 
videos



Implementation plan contd.

Timing Action Resources
2 months 
prior

Executive Chef trains Chef 
supervisors

Webinars; IDDSI 
complete Framework

4-6 weeks 
prior

Refresher on IDDSI knowledge 
and resources

Webinars and 
Website

Evaluation 100% staff signatures prior to 
implementation
OR 100% completed online 
education module







Parki's Kookatelier

First cooking guide for patients with chewing 
and swallowing problems and odour and 
taste loss launched 9 September 2015 in the 
presence of the royal couple of Belgium





Thank you!

Questions later?

email: Julie.cichero@iddsi.org


