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Time: 15 — 20 minutes
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How to use this interactive toolbox talk

To get the most out of this toolbox talk managers should follow the preparation advice. Let those attending
know the aims and reasons for the talk.

Go through the toolbox talk with your teams, you will note we have included four posters for display. When
you reach the Activity Section let everyone have an opportunity to contribute and note down their
feedback.

Check everyone’s understanding of the talk and summarise actions.

For good practice please record everyone's attendance and the date of the talk.

Preparation

Please read the ISS Healthcare: Implementation of IDDSI before starting this Toolbox talk.

Be ready with all paperwork including printing of posters to ensure a smooth delivery.

Identify all staff that are involved in meal provision (remember to include back of house staff receiving
deliveries/storage of meals, pickers & packers, hosts/hostesses/PMOS menu takers (may be Trust staff),
cleaners/porters (that deliver the out of hours meal service).

Obtain examples of current apetito and Medina modified texture meals and if already on site any of the new

meals with dual labelling.

Aim

To increase understanding and awareness of the IDDSI framework (The International Diet Standardisation
Initiative) for all staff involved.

To educate staff on the changes that have taken place to modified texture “Dysphagic Diets” (name, labelling and
texture of new meals) to ensure they are IDDSI compliant.

To maintain patient safety.

Reason

IDDSI will help us to provide a safe meal for thousands of patients we serve across our hospitals every day
requiring some level of texture modification to their diet. The current descriptors B, C, D & E that you are familiar
with are very subjective and so there is risk to patients which IDDSI is designed to avoid. Standardised
terminology and definitions will be used to describe modified texture food and thickened liquids reducing any risk
of harm to people with swallowing difficulties (Dysphagia).
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Changing dysphagic diet labelling

From: To:

IDDSI

International Dysphagia Diet
Standardisation Initiative

National Descriptors for
Texture Modification in Adults

E Fushiched : Al 2009, Reunen data: Aanl 011

What Everyone needs to know

The labelling and texture of the current ‘Dysphagic’ Diet meals B, C, D & E for people with swallowing difficulties
is changing from UK national descriptors to IDDSI.

IDDSI stands for International Dysphagia Diet Standardisation Initiative (you are not expected to remember this).
IDDSI will help us to provide a safe meal for thousands of patients we serve across our hospitals requiring some
level of texture modification to their diet.

The current descriptors B, C, D & E that you are familiar with are very subjective and so there is risk to patients
which IDDSI is designed to avoid. Standardised terminology and definitions will be used to describe modified
texture food and thickened liquids reducing any risk of harm to people with swallowing difficulties (Dysphagia).
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Poster 1 - IDDSI
Framework

‘ Meormationad Dyschaegs Diet
SEANARCISATION INEIative

www iddsiong

FOODS

REGULAR

SOFT & BITE-SIZED

MINCED & MOIST

SLIGHTLY THICK

THIN

DRINKS
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Guidance

As you can see, the IDDSI framework provides levels and descriptors for drinks and foods. You may already
be aware of the changes that have taken place with the drinks. It is still our policy that ISS staff should never
thicken drinks for any patients. This is a clinical duty that requires training and if done incorrectly can put a
patient s health at risk. You must however inform a nurse when you are about to start your beverage round
so they can thicken drinks as required for patients. Under no circumstances should you leave a drink
unattended on the patients table.

The important changes we wish to focus on today are those within the IDDSI Food framework (Point to
triangle.)
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Poster 2 — Mapping
Modified Texture
“Dysphagic” Diet

Old textures B to E map to IDDSI Levels 3 to 6 after adding
detail and measurement

Define how soft.
Fork Limit size of lumps to
Mashable o ce choking risk

Pre-
Mashed

Define moistness
and particle size

Thick Define moistness and
Purée cohesiveness

LIQUIDISED ~ 3

Define flow properties

(IDDSI flow test)
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Guidance

You can see down the left hand side of this poster the letter and descriptor of the modified texture meals
that we currently provide B, C, D and E. We check these letters and descriptors match those ordered for the
patient when picking & packing, cooking and on serving to ensure the patient receives the correct texture of
meal to prevent harm (choking and food going into the lungs).

If you follow each colour coded arrow the old textures B to E map to IDDSI Levels 3-6 after adding detail
and measurement. Go through each one in turn Example: C thick puree maps across to Pureed level 4

To ensure we comply with the new framework our suppliers have been working really hard to reformulate
their products to comply with the new descriptors. The category C products have been easier to change
whereas the category E Fork Mashable diet for example has been harder to change to the new descriptor
(soft and bite-sized) due to the size restriction of the foods used for this level.

Picture 1 (on next page) may demonstrate this a little better — This is an example of a new Level 6 Soft &
Bite-Sized meal and the current meals in this category (E) have much larger pieces of potato and vegetables
as you can probably see.

All products will require new labelling and it is this change that we need you to focus on and remember.
We have also changed the Special Diet Order Form to reflect the new descriptors, see next page
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Level 6 - Soft & Category E —
Bite-sized Fork Mashable

Updated Special Diet Order Form

Diet Key:
@ Modified Texture for Dysphagia NBM = Nil
&

RO SERVIOES B- ThinPurée  OR 3= IDDSILevel3-Liquidised o GF =Gl
C= ThickPurée ~ OR 4= IDDSI Level 4 - Pureed L Vg = Ve
D= Pre-mashed OR 5=1DDSI Level 5 - Minced & Moist | Vnmcsonuam' RS =Renz
E~ ForkMashable OR 6= IDDSI Level 6 - Soft & Bite Sized ¥ SO7T & BITE-SIZED - Ha

Special Diet Order Form Ward:

L ]
Name | Bed | Diet | Thickened | Special | Attention Breakfast Mid-morning | Lun
Number | Required Drinks Snacks and Drink Drink/Snack Drir

YIN Y/N
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FARM »

| Purded
Purée Petite

Sausage & Mash
served with peas

Cook from frozen. Cook urtil paping hot
Once cooked do not reheat.

800 Watt/Category: E

Fiarce film lid with a fork.

HALF POWER Fre-heated oven;

Step 1: 170°CI325°F1Gas 34.
Cook for 10 mins Fan oven: 150°C/300°F
Stand for 2 mins

Step 2: Remove film lid
Cook for 2 mins 30 secs
Stand for 2 mins

50 ming

or longer i required

275g € 217079 &

Stom & -18°C, do not refreeae once thawed
apetito. Canal Road, Trowtridge, Wikshire BA14 ﬂQJ

SSCFMHE POWER OF THE HUMAN TOUCH

Ingredients: Waler, paas, pork (14%), rapeseed ol
SOYA protemn, dnad potato, emuisiars (SOYA
lecithn, mono- and diglycandes of falty acids),
inudin, matiodextnn, tomato puree theckeness
(methyl cellulose, xanthan gum, guar gum), casmot
pnce, salt, starch, naturad flavounngs (wth EGG),
garlic, caramelised sugear, sugar, MUSTARD seed,
oon, yeast exiract, concenirated onton jice, spint
vinegar, peppear, brown sugar, sunflower o, lemon
ce, sage, thyme, spices, turmenc, nutmeg,
presarvalive (sodum nitnke)

Allergy Advice: For glergens see ingrediaents in
CAPITAL LETTERS.

May condasn nut or peanut

Gluten Free

[RiEiton miormaton (@s corsuT
Typecal values Per 100g  Per Me

Energy 7568k | 20706
182%cal | 500kcal
Fat 13g 35

of which salurates 1.7g
Carbotydrate 779 21g

of which sugars  1.5g 4'09
sat oun| aa| 3928
[ Bestbefore: T
L 04.07.2018
apetito
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Guidance

As you can see on this label to the left the old letter and descriptor (C — Puree) have been clearly labelled
and to the right the new descriptor Level 3 Pureed.

Please pay attention to the changes to the labelling in red the ringed areas. It will now state the level and
name and will also have the level number in an inverted triangle.

Compare to current apetito meal (C Puree) and then revisit the new labelling on poster 3 to aid those visual

learners.
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MF315
Chitn e FesedPot

0 9
Chicken Masala [37.4%) Chicken ($8%) Onons [19%) Crushed 3 B
Tematoes (13%). Rapeseed Ol Tomato Pures, Garam Wasala % 7
Powder (Cenander,Cumin Cinnamon, Ginger Chills Powder Black
pepper Clove, Nutmeg Carcamon Bayfeaf) Gngar Puree Garlic Puree Chilli Powder
Salt Coriander Powdr, Turment Pawder, Maltedextnn, Modified Maize Stareh
Mashed Potatoss (34.3%) Potatoes (80.7%) SEN!-SKIMMED
PUSTEURISED MILK [8.75%. Rapeseed Oil (3.7%)
Aloo Saag (14.3%) Potatoes {3%), Spinach {3076}, Temataes (21%)
Orvans Rapeseed O, Garlic Puree, Coriander, Ginger, Garsm
Masala Salt, Chilli Powder, Caniander Leaves, Tumenc, Matodestrin
Mocified Maize Stareh
Red Leabls (14.3%) Water {63%). Red Lentils [23%), Rapeseed Oil (85%)
Cumin Powder, Garlic Puree, Garam Masaa Powser (Coriander,Cumin
Cinnamon, Ginger,Chilli Poader Black pepper Clove Nutmeg, Cardamon
Bagleaf), Salt, Chill Ponder, Turmenc Powder, Maltacestrin,

Modified Maize Starch
4 Store below
-18C
VAT

PUREED § RESHAPED ( @ )

FORALL ALLERGENS SEE INGREDIENTS IN CAPITALS

o g el 0] o2
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E Guidance

Hold up poster 4 — Medina New dual labelling

As you can see Medina have added an extra label to communicate the change. In this example Level 3 with
descriptor (Pureed) and below in the product label the old letter and descriptor.

Compare to current Medina meal and revisit the new Medina labelling poster.

Dual labelling

Dual labelling of these meals will continue for the next 12 months so there is no need to worry and you will
be very familiar with the new labelling and terminology by the time it is removed. Dual labelling is important
to allow time for the changes to be communicated and understood by all NHS and ISS staff and to ensure

patient safety remains a priority through the transition period.

Our suppliers have until April 2019 to make their products IDDSI compliant. The changeover will happen
over a period of time so not all modified texture meals will have the new labelling straight away.

It is likely that you will see the puree C meals change to dual labelling first followed by the D (soups), E Fork
Mashable and D pre mashed around December18 - January19.

all of our modified texture meals will be IDDSI compliant and dual labelled By April 19

Please note: you will continue to follow the cooking instructions as per packaging.
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Poster 5 — apetito IDDSI
Poster & z-cards

apetito IDDSI Poster

apetito |IDDSI Quick reference guide

How it compares to the
National Descriptors

FOODS

The IDDSI framework
will replace the current
national descriptors. The
framework consists of
eight levels and
combines food and drink
on one framework

NATIONAL

IDDSI LEVE!
DESCRIPTORS DOSILEVELS

sort Lure sizen

SOST & BITESIZED.
MODERATELY THICK

vouDisEd 3

S -\

° ™I

DRINKS
The original national descriptor and category are on the left.

All our Texture Modified

meals will include new labels

e Oumm e

=y [ ]

once the meals are compliant i

to help you during the Vegetable & Lentil Theewt I00C! sl s

transition. Casserole ) N
amots, parsnip

Sarved whn mashed
a

It is therefore important to A
understand how to recognise
the correct meal for the
patient, to do this check for
the following

indicators;

What are the implications of getting it wrong?
The risk to patient safety and wellbeing from swallowing difficulty
can be very serious. If a patient is given food not suitable for their
condition it can cause blocking of their windpipe or for the

patient to aspirate food and liquid into the lungs, leading to
infections and aspiration pneumonia. In both instances this can,
in the most severe cases, cause death.

What should you do if you are unsure?

If you are in any doubt about a patient’s condition or which meal
is suitable for them, please contact your Speech & Language team.
For any questions please contact your apetito catering

consultant or visit; www.apetito.co.uk fiddsi

SSCFlE POWER OF THE HUMAN TOUCH

apetito IDDSI — z-cards

What are the changes?

NATIONAL DESCRIPTORS IDDSI LEVELS
E ORK e soFT & BTEsiZED
E PRE.
s

T
[: B

LQUIDISED 3

FOODS

REGULAR

SOFT & BITE-SIZED.

uQuUIDISED 3 MODERATELY THICK
o THIN
DRINKS

Why isitimportant?

Dysphagia affects people of all ages in the UK. Patients
require food and drink that is In fine with the their diagnosis
by a Speech and Language Therapist, to ensura they get the
correct consistency of meal. Previously with the national
descriptors It has been hard to access the exact specification
of each category, 50 IDDS/ has more detalled testing to
ensure patients recelve a meal suitable for their condition.

Whatare the implicationsof getting it wrong;
Therisk o patient safety and wellbeing from swallowing
difficulties can be very serious. Ifa patient s given food
natsuitable for their condition It can cause blocking of the
patient'swindpipe or forthe patient to aspirate food and
fiquid into the lungs, leading to infections and aspiration
prieumonia. In both instances this can, in the most severe
cases, cause
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Guidance
Hold up poster 5 -Every ward kitchen and catering department will have this apetito IDDSI poster on display.

apetito Pocket Z cards will also be available and will be a quick reference guide to support this training
session.
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Feedback
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Checking your awareness and understanding...

Q - Looking at the mapping poster what new IDDSI level and descriptor will you see for a current E Fork
Mashable meal?
A - Level 6 Soft and Bite-sized

Q - Looking at the mapping poster what new IDDSI level and descriptor will you see for a current C — Puree?
A - Level 4 Pureed

Q - How does the new apetito label differ to the one currently used?
A - Now contains dual labelling displaying the old letter and descriptor alongside the new colour coded triangle
for the IDDSI compliant level i.e. 4

Q - How does the Medina label differ to the one currently used?
A - Medina have added an additional Label to their packaging with the new IDDSI level and descriptor i.e. Level
4 Pureed

Q - If a member of the clinical team demands you thicken a patient’s drink or they will put in a complaint
about you what should you do?

A - Inform them it is company policy not to thicken drinks as it would put the patient at risk however that you
are happy to provide your Catering Manager’s name should they wish to discuss further.

Q - If you are asked to leave the drink on the patients table as the nurse will be along in a minute to thicken
the drink?

A - Never leave a drink unattended as this could put the patient at risk if swallowed because they may be
confused or do not understand the consequences of their actions.

Next Steps

Everyone should......

Make themselves fully familiar with new ordering form and labelling system, so they are able to give a seamless
service the patient and hospital.
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We need to keep a record ......

Once you have received and understood this information please sign
and date in the area set out below.

Name Signature Date

* Note: Some of the images used in this document are reproduced from originals published by the HSE
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