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PROT-AGE recommendations for dietary protein intake in healthy older adults

o To maintain and regain muscle, older people need more dietary protein than
do younger people; older people should consume an average daily intake in
the range of 1.0 to 1.2 g/kg BW/d.

e The per-meal anabolic threshold of dietary protein/amino acid intake is
higher in older individuals (ie, 25 to 30 g protein per meal, containing about
2.5 to 2.8 g leucine) in comparison with young adults.

o Protein source, timing of intake, and amino acid supplementation may be
considered when making recommendations for dietary protein intake by
older adults.

e More research studies with better methodologies are desired to fine tune
protein needs in older adults.

Recommendation 1

Guiding value for energy intake in older persons is 30 kcal
per kg body weight and day; this value should be individ-
ually adjusted with regard to nutritional status, physical
activity level, disease status and tolerance. (BM)

Grade of recommendation B — strong consensus (97%
agreement)

Recommendation 2

* Energy requirement = 30 kcal/kg/d
* Protein requirement 2 >1 g/kg/d

Protein intake in older persons should be at least 1 g
protein per kg body weight and day. The amount should be
individually adjusted with regard to nutritional status,
physical activity level, disease status and tolerance. (BM)

Grade of recommendation B — strong consensus (100%
agreement)

Volkert, D., Beck, A. M., Cederholm, T., Cruz-Jentoft, A., Goisser, S., Hooper, L., ... & Bischoff, S. C. (2019). ESPEN guideline on clinical nutrition and hydration in geriatrics. Clinical nutrition, 38(1), 10-47.
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CALORIC DENSITY

400 Calories of Oil 400 Calories of Beef 400 Calories of Vegetables

1575 Kcal 1575 Kcal
High Energy Density Low Energy Density

| lemdd with nermissinn fram Dr Barhara Ralle Penn State | niveraty

https://vibrancenutrition.com/blog/caloric-density-how-to-maximize-satisfaction-and-lose-weight/ 18



High Energy High Protein Food List

High Energy Foods. Add to your favourite meal or snack

https://www.health.qld.gov.au/__data/assets/pdf_file/0024/154482/hphe_pictorialhphe.pdf
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Oral Nutrition Supplement (ONS)

Recommendation 23

Recommendation 26

Older persons with malnutrition or at risk of malnutrition
with chronic conditions shall be offered ONS when dietary
counseling and food fortification are not sufficient to in-
crease dietary intake and reach nutritional goals.

Grade of recommendation GPP — strong consensus (100%
agreement)

Recommendation 24

Oral nutritional supplements offered to an older person
with malnutrition or at risk of malnutrition, shall provide
at least 400 kcal/day including 30 g or more of protein/day.
(BM)

Grade of recommendation A — strong consensus (97%
agreement)

Recommendation 27

Hospitalized older persons with malnutrition or at risk of
malnutrition shall be offered ONS, in order to improve
dietary intake and body weight, and to lower the risk of
complications and readmission. (BM)

Grade of recommendation A — strong consensus (100%
agreement)

When offered to an older person with malnutrition or at
risk of malnutrition, ONS shall be continued for at least
one month. Efficacy and expected benefit of ONS shall be
assessed once a month.

Grade of recommendation GPP — strong consensus (100%
agreement)

Recommendation 25

Recommendation 28

After discharge from the hospital, older persons with
malnutrition or at risk of malnutrition shall be offered
ONS in order to improve dietary intake and body weight,
and to lower the risk of functional decline. (BM)

Grade of recommendation A — strong consensus (100%
agreement)

When offered to an older person with malnutrition or at
risk of malnutrition, compliance in ONS consumption shall
be regularly assessed. Type, flavor, texture and time of
consumption shall be adapted to the patient’s taste and
eating capacities.

Grade of recommendation GPP — strong consensus (100%
agreement)

ONS as an alternative
way for hospitalized
patients and after
discharge

400 kcal/day
30 g protein/day
At least 1 month

Types, flavor, texture
and time

20
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Energy and Protein Adding /
Fortification Technique
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National Dysphagia Diet, USA

* food
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NDD level 1 - Huemmaiiedenuieudnyazadis “wane”

Y
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vse Dysphagia Pureed

o A A = o 3’,
mmxmmu@ﬂafmuﬂnxﬂaummﬂmu;umq

I A j} Y] ~ 1 %’
NDD level 2 - Whemsnliieduazieayuii

Y 4
) _ _ - YUIAVDIFUYDIDIHIT 1Y 0.25 1)
vise Dysphagia Mechanically Altered ,
, . - ’f]”lﬁﬁlﬂ”l'il?]ﬁl’llgﬂﬁ)ﬂﬂ
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- Slusmisgou wnesmisemisneiiad e
NDD level 3 :

v

3 ~
UNALLUN NTIDU LHUYA

vio Dysphagia Advanced

y . .
- yuIAveIFUveIemITHeam (bite-size)
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NDD level 4

viso Regular Diet
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- iAnuniinagszning 1-50 waunnasd (CP)

Thin

.54 = |

- danaNANKLe Inaialddauaninaanladng

Nectar-like - dAnuuiinagsznine 51-350 wusiwaad (cP)
ANBULARNELN TN

- FAMNUUANINTU
Honey-like - ianuuilnagszuine 351-1,750 wwumnasd (CP)
ANTUZARNEILIN N
- AANMNNUARATDY

Spoon-thick

3 5 E - fanuutinannin 1,750 wiunwasd (CP)
ANBIUSANTENAAN
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NISTMHNBINISUAINTOIANT 1S UNL IenAEInaUa IV INMIN
National Dysphagia Diet, USA
* Drink

* Comparable to thick syrup

Nectar like liquids |
+ Forms a thin web over the prongs of a fork

= Slightly thicker, drnizzles when poured

Honey like liquids * Comparable to honey —
* Forms a thick web over the prongs of a fork ..v”"f d

. : * Not pourable, holds their sha j
Spoon thick/ Pudding . cumﬁmme to yoghurt -
like liquids + Sits on the prongs of a fork
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MNAIFIUMINLUIIMIsAaLlaseduian Australian

Standards for Texture Modified Foods and Fluids

e Tull 2007 nrvaurANTNAIUAaIUITLUNL sz nAaagmsae (Dietitians
Association of Australia) uazannautinassatintiaainudlanisyausslszina

aaamiae (Speech Pathology Australia) laandiunisninuaninsgauenuns
Aufugniniaznauanuinganiy ezt g lulsananuna anutitaWunganin uas

Autiauaiasaiglulssimaaaainsan InaiiuusiullssinynuesaTesnnliu arunia
LazaInganuLlalinduia



Australian Standards for Texture Modified
Foods and Fluids

* Food

Texture A Texture B Texture C
Soft Minced and Moist Smooth Pureed
Food may be naturally soft or may be cooked Food is soft, moist and easily mashed with a fork; Food is smooth, moist and lump free;
or cut to alter its texture lumps are smooth and rounded may have a grainy quality
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Australian Standards for Texture Modified
Foods and Fluids

e Drink

Mildly Thick Moderately Thick Extremely Thick
Level 150 Level 400 Level 900

Fluid runs freely off the spoon but leaves a mild Fluid slowly drips in dollops off the end of the spoon Fluid sits on the spoon and does not flow off it

coating on the spoon
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How to choose smile care food

Smile

[ ) rY i ) Classification
You have ou are eating ° —
Ca re trouble in less or losing A cr:;:
recently.
W A W A
Start No Easy-to-chew food ﬁ
Japan e—
You have [N° You have i f 5
trouble trouble oy A (2. mamn
swallowing. chewing. sheg oo eo F:'i‘“
crushed with the tongue '
Yes Yes (e.g. kinugoshi dofu)
— . ’ b,
@ et ang et |
Food that can be ’ ~
swallowed after some B
. Inspite of the above chart, consult with chewing e
a professional (e.g. doctor, dentist,
A dietitian) if you have any question Eﬁﬂﬂﬁ%‘fmma
regarding your diet. crushing in the mouth
Select the food according to the instruction of your
doctor or other professional. Food that can be
Dental treatment and mouthithroat training may
enable people with problems swallowing to eat swallowed at once

different categories of food.

Copyright 2016 Food Industry Affairs Bureau, Ministry of Agriculture, Forestry and Fisheries.
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Universal Design Food, Japan
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International Dysphagia Diet
Standardisation Initiative

www.iddsi.org

NAIFIURAIRIRIVEIBNAURILN

IDDSI FRAMEWORK

Varanya Techasukthavorn
IDDSI Thailand Representative
IDDSI Thailand Reference Group



Content Outline

mmmm VVhatis IDDSI?

How does IDDSI compare to the National Dysphagia Diet?

mam  |DDSI Testing Methods

e Beverages
e Food
¢ Transitional food

s |[DDSI Resources
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What is
IDDS]| ?

The IDDSI Framework

Providing a common terminology for describing food textures and drink
thicknesses to improve safety for individuals with swallowing difficulties.

FOODS
REGULAR
EASY TO CHEW

SOFT & BITE-SIZED

MINCED & MOIST

SLIGHTLY THICK

THIN

DRINKS

© The International Dysphagia Diet Standardisation Initiative 2019 @ https://iddsi.org/framework/

Licensed under the CreativeCommons Attribution Sharealike 4.0 License https://creativecommons.org/licenses /by-sa/4.0,/legalcode.
Derivative works extending beyond language translation are NOT PERMITTED.
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286 Curr Phys Med Rehabil Rep (2013) 1:280-291

Table 3 International terminology for thickened liquids

Country < “Water-like” “Pudding-like” >
USA Thin Nectar-Like Honey-like Spoon-thick
(NDD)[45] (1-50 cP%) (51-350 cP?) (351-1750 cP%) (>1750cP®)
United Thin Naturally thick fluid Thickened fluid — stage  Thickened fluid - stage Thickened fluid — Stage 3
Kingdom([44] 1 2
Australia[6] Regular - Level 150 - Level 400 — Level 900 —
Mildly thick moderately thick Extremely thick
Ireland[40] Regular Grade 1 — Grade 2 — Grade 3 — Grade 4 —
Very mildly thick Mildly thick Moderately thick Extremely thick
Japan Less mildly thick Mildly thick Moderately thick Extremely thick _
(JSDR; (< 50 mPa.s") (50-150 mPa.s™) (150-300 mPa.s") (300-500 mPa.s")
scheme)[41]
Canada Regular/ Thin/ Clear Nectar / Stage 1 / Level Honey / Stage 2 / Pudding / Spoon thick /
1/>250cP / 51-350 cP Level 2/> 800 cP/ Stage 3 /level 3/> 2000 cP/
351-1750cP / > 1750 cP
Default Thick
Denmark[46] Normal Chocolate milk Syrup Jelly
Spain Thin Medium Full protection/thick/pudding
Netherlands Thin ‘Thickened’ Pudding-like
Brazil Normal or thin Thicker liquid Nectar or Honey Paste or Creamy
(Homogenous or
Heterogenous)
Sweden[43] Liquids Thickened liquids

* Shear rate 50 s~'; both cP and mPa s are used in the literature as the unit of viscosity, 1 cP = 1 mPa s




Table 4 International terminology for texture-modified food

Country <

USA (NDD)[45] Regular

United

Kingdom|44]

Australia[6] Regular

Ireland[40]

Japan (Hardness, Level 5

cohesiveness and MNormal diet

adhesiveness

ranges

available)[41]

Canada Easy to chew
or Regular /

General /
Dysphagia
General

Denmark|[46] Normal

Spain Normal

Netherlands Normal

Brazil Solid

Sweden([43] Regular or

Cut

Regular food

Dysphagia Advanced
(bite sized, < 2.5cm)
Texture E —
Fork mashable
dysphagia diet (1.5cm)
Texture A —

Soft (1.5cm)
Texture A -

Soft
Level 4
Soft food

Chopped or diced /
Dypshagia Soft/
Dysphagia soft +
minced / stage 3 / Level
3 / Dental soft / Easy to
chew with minced meat
)
cut up
Soft

Easy mastication

Normal with soft
meat/fish/chicken — no

particulates (e.g peas,
rice)

Coarse Paté

Dysphagia mechanically
altered (0.6cm)
Texture D —

Pre-mashed dysphagia diet

{0.2cm)
Texture B-
Minced + Moist (0.5cm)
Texture B -
Minced and Moist

Advanced Minced /
Minced with finger foods /
Diced / Chopped /
Soft minced

Mashed

Timbales

Dysphagia pureed

Texture C —
Thick Puree Dysphagia Diet

Texture C -
Smooth pureed
Texture C —
Smooth Puread

Minced /

Mashed / Modified minced /
Dysphagia Fully totally
minced / Level 2 mechanical
/ minced moist / minced
meat modified vegetables

Puree
Puree
Puree

Jellied products

Extensively

texture modified food

Texture B —
Thin Puree
dysphagia diet

Texture D -
Liquidised
Level 1
{Dysphagia Diet)
Smooth Jelly food

with protein, except
for meat and fish

Pureed /

Thin Pureed /
Dysphagia Pureed /
Stage 1/Level 1/
Semi-pureed

High viscosity
fluids

Level 0
(Test Food)
Smooth Jelly food
without protein

Blenderized /
liquidized

Soft Solid or Puree
Low viscosity fluids

45



FOODS
REGULAR
EASY TO CHEW

SOFT & BITE-SIZED

MINCED & MOIST

SLIGHTLY THICK

THIN

DRINKS

ATUNT
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3
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4
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SOLID FOOD

h * NDD Level 1: Dysphagia-Pureed

USA- The . .y

. * Homogenous, very cohesive, pudding-like,
Nathnal requiring very little chewing ability

Dysphagla Dlet NDD Level 2: Dysphagia-Mechanical Altered

(NDD) * Cohesive, moist, semisolid foods, requiring
some chewing

The National Dysphagia NDD Level 3: Dysphagia-Advanced
Diet (NDD), published in » Soft foods that require more chewing ability

2002 by the Academy of
Nutrition and Dietetics

* NDD Level 4 = Regular Diet
 ALL foods allowed




SOLIDS | Old National Dysphagia Diet label | New IDDSI diet label

[l Regular REGULAR

O Dysphagia Advanced/Chopped | | & SOFT & BITE-SIZED

[0 Dysphagia Mechanically Altered MINCED & MOIST
or Ground

0 Dysphagla Pureec
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USA- The National Dysphagia _

Diet (NDD) * Proposed terms for liquids and correlating viscosity ranges:
1. Thin 1-50 centiPoise (cP)

The National Dysphagia Diet (NDD), published in 2002 2. Nectar-like 51-350 cP

by the Academy of Nutrition and Dietetics 3 Honey-like 351_1’750 CP

4. Spoon-thick >1,750 cP

* Easily pourable

Nectar like liquids * Comparable to thick syrup
= Forms a thin web over the prongs of a fork



[_[QU[DS Old National Dysphagia Diet label | New IDDSI diet label

0 Thin liquid 0\ THIN i
A\ SLIGHTLY THICK

[0 Nectar Thick Liquid MILDLY THICK :

[0 Honey Thick Liquid 5 MODERATELY THICK

O Pudding Thick Liquid | A ExTREMELY THICK | |
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3sn1snegaunisina IDDSI
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52AL U3 oaaawaIfiuee lunsTuanang
0 Thin lsifvnamravan lunssuandoen
1 Slightly Thick WAaTRIMAR lUNTTUENAAeN 1-4 Aadaes
2 Mildly Thick ARYDINAI IUNITLUBNAALT 4-8 NAAANT
3 Moderately Thick ARV IUNITELANAALANNNT 8 NadAeS

4 Extremely Thick Pa3van iaanIn lnaeanannnasuandaen e
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nNsnAdaunIsuanlaglddan (Fork Drip Test)
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n1sNAFaUNIsTuanlag L Tdan (Fork Drip Test)
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NNSNARALAILNITAZLAITDU (Spoon Tilt Test)
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N1SNARALAILNITALLAITDU (Spoon Tilt Test)
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Food Test
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https://www.iddsi.org/Translations/Available-Translations

S iddsi.org

IDDSI Home IDDSIFramework ¥ News Resources Translations FAQ AboutUs ¥ ContactUs Q

International Dysphagla Diet
Standardisation Initiative

#A Home > Translations > Available Translations

Available Translations > TranSIationS

Available for Review > -

Translations of the IDDSI Framework and Testing Methods are thanks to the work of volunteers around the world. In order
In Progress >

to take into account differences within a language and allow the translated version to be broadly understood and accepted,

we post the draft translation for a period of 3 months to allow review and feedback on the translation from peers.

Important: Version 1.0 does not include Level 7 Easy to Chew. An updated Version 2.0 for these languages is being

translated in the near future.

Framework/ Descriptors Testing Methods Version

Thai Thai 2.0
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18.12 — 19.07 Flow test

21.00-21.10 Fork Drip IDDSI TESTING METHOD VIDEO CLIP
23.07 -23.30 Spoon tilt test :
24.11—-24.58 Level 5 https://www.youtube.com/watch?v=peil PthmEsA

26.43 —27.55 Level 6
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Cooking Methods — ART--

Culinary Puree Mold, Culinary Puree Mold, Baby Culinary Puree Mold, Carrot
Garnish Flowers Carrot Slices

Culinary Puree Mold. Peas Culinary Puree Mold, Tomato Culinary Puree Mold.

Slice Asparagus
PN
. A~
5 (o
o~
[ S
Culinary Puree Mold, Green Culinary Puree Mold, Culinary Puree Mold, Fish
Beans Chicken Breast Fillet

http:/ /www.youtube.com /watch2v=mPmH3otBW7c#t=231

Culinary Puree Mold. Corn
Cobbettes

Culinary Puree Mold.
Broccoli Florets

Culinary Puree Mold, Ham
Slice
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* https://www.pinterest.com/dysphagiadiet/ created/
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https://www.carehomeprofessional.com/apetito-launches-new-texture-modified-meals-in-landmark-move/
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st 26 Vitamins & Minerals
- 15 g Protein
Gluten Free
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