SIMPLYPUREE IDDSI
CHALLENGE




» Statement of Intent — Awarene
October 2017

re »

descriptors for
texture modified
food

» October 2017 - April 2018 Countdown Clock

» 15t April 2019 — Adoption of the standard



Last update to thickenec

Decided to combine fluids and foods in one
internationally standard

Over 100 countries will be adopting this

Approved by the BDA and now the RCSLT —
however not mandated by them

We have the mantle of education and
changing mind-sets to the new standards

Awareness mmmmmmp Preparation

)

Adoption



Current System New IDDSI Standard

Texture D Pre —-Mashed Level 5 Minced & Moist

Texture C Thick Puree _evel 4 Pureed

Texture B Thin Puree Level 3 Liguidised







—used for levels

Pressure test — For hard or firm food, a Fork
Pressure Test is best used 1o assess foods in
Levels 4-7 and transitional foods.

Using the prongs for particle size — The
slots/gaps between the tines/prongs of a
standard metal fork typically measure 4 mm,
which provides a useful compliance measure
for particle size of foods at Level 5 - Minced &
Moist



» Syringe te

Fill T0mm syringe and let flow for 10 second
used for Level 3 and 4







Cant be piped,
Drops through the prongs of a for

Flow Test

Flows through a 10mm syringe to 8mm in 10 seconds

/ Fork Test

Prongs of the fork don’'t make a clear paftern

Spreads out if spilled



Flow Test
NeRile)W

Spoon Test
Should pop off spoon when tilted, may need a géntlg’tlick

/ Fork Test

Prongs of the fork make a clear pattern
Does not spread out if spilled




Cr

Y,

No pips, seeds or pith

No skins our husks
No skin, bone or gristle
No round or long shapes foods

/ - No hard or sticky foods

No crusting through the heating
o process
Transitional Foods No floppy texture

No juicy foods where water separates



If fexture cant be
pureed

- Fish
Finely mashed in an extremely think non pouring
sauce
Fork tesfs:
Serve mashed mashed with a fork

2. Particle size for
children over 5 and
adults: 4mm

Juice separated an drained



N O AUrcC

crispy, crunchy, sharp o
No pips, seeds or pith
No skins our husks

No skin, bone or gristle
No round or long shapes foods
/ - No hard or sticky foods

No crusting through the heating
process

No floppy texture
No juicy foods where water separates

Transitional Foods



or serve finely
No hard bits of mince

- Fish

Soft enough to break in to small pieces with Tests:

arTork 1. Can be cu {Si
with @ sp

- Fruit & Vegetables 2. Cc:r)I be okshed
easliy1n 10rk pressure

Se.rved mashed . roct

Juice separated and drained away 3. Particle size for

children over 5 and
adults: 15mm



/

Transitional Foods

pressure
Normal everyday food

Can be hard and crunchy or
naturally soft

Includes hard, tough, stringy, chexy,

crispy, crumbly etc etc

Pips, seeds and skin is ok










LABELLIN









IDDSI Implementation Flow

Education

What is the
IDDSI and how

willwe
implement it?

Exec Support

Preliminary
Meetings

Who?
Acute &
Community
Experience
Lead

SLT

Dietetics
Nurses
Housekeeping
Catering
Manufacturers
Pharmacy?

Feedback

Prevent Harm

Implementation

Plan

Meeting 1

Timing Talk
Role Allocation
Brainstorming

Develop
Implementation Plan

Liquids first then foods
or at the sametime
Community impacts
Stock levels of current
products and how to
run them down
Clinical implications
Training

Appoint champions
Agree plan with all
stakeholders

Monitor Changes

Revise/review
menus
Training aids
Who is to be
trained
Resources
Stock run down
Documentation
amends

Pharmacy
Domiciliary care
GP Lettersto
community
Patient safety
alerts

Evaluate Changes



- Training

- Education

We drive the process

Questions?



