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Agenda

1. Share educational handouts and competencies used at IVH to 
implement IDDSI Liquid Levels

2. Participants will be able to describe IDDSI Liquid Level and Food 
Level testing criteria

3. Participants will understand the importance of utilizing IDDSI 
Audit Tools

4. Share educational resources that IVH is using to prepare for 
IDDSI Food Level implementation
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IVH Team

• Home to 500+ residents
• Veterans and spouses
• Provide 1500-1700 meals a day
• 21 satellite dining rooms
• Cafeteria currently closed

• Food & Nutrition Services
• Director
• 2 Asst. Food Service Directors
• 7 Clinical Dietitians
• 1 SLP
• 11 Cooks/1 Baker
• 2 Diet Techs
• 58 FT FSW/20 PT FSW
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Implementation Approach
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IDDSI FRAMEWORK

• International terminology and 
definitions for modified texture 
foods and thickened liquids

• 8 Levels (0 through 7)

• Color-coded

• Includes descriptors and testing 
methods for solids/fluids

5



IVH Plan for IDDSI Implementation 

• Liquid Consistencies

• Include all levels except Level 1 Slightly Thick

• Identify Level 1 Slightly Thick liquids 

• E.g., “natural nectars”

• Diet Textures

• Include all levels except Level 5 Minced & Moist (as standalone diet)

• Level 5 Minced & Moist will replace “ground meat”

• Combine levels as tolerated by resident

• E.g., Regular; MM5 Meat (regular with ground meat)
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Mapping IDDSI Liquid Consistencies
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IDDSI Flow Test
Level 4:  Use IDDSI fork-

drip or spoon-tilt tests 

instead
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IDDSI Flow Test Method
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Flow Test and Classification
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Thickening & Flow Test Competency 
for Food Service Employees
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Thickening & Flow Test Competency

• Training includes thickening 
and flow test competency

• Receive yellow dot after 
completing competency
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Dot Training System

• Easy visual to check who has been 
trained/is competent

• FNS staff required to wear badge 
at all times

• Yellow dot = liquids/thickening
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Liquid Consistency Testing

• Test the liquids offered in your 
facility with the IDDSI Flow Test:

• Naturally nectar-like liquids

• Dairy products

• Supplements

• Create thickener recipes for 
slightly thick liquids

• Provide direction to all staff on 
how to properly thicken liquids
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Supplements on Thickened Liquids

• Some supplements previously 
allowed in natural state on 
thickened liquids will now need to 
be thickened
• E.g., Ensure Plus 

• Provide thickening recipes, 
include in diet orders/med 
directives
• E.g., “For one 8oz carton of ensure 

plus (any flavor), add x1 yellow 
thickener packet. STIR FOR 60 
SECS”
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Supplement Orders Requiring Thickener

Med Directives: Level 3 Moderately Thick fluids, Pureed diet. Provide 8oz

cold water (thickened with 2 yellow packers) per shift
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IDDSI Education for Non-Food Service Staff

• Thickening Competency

• Nursing & Nurse Supervisors

• Paid Nutritional Assistants

• Recreation Therapy

• Delegated training/thickening 
competency to Nurse 
Supervisors 

• Completed “trainer” course 

• New Employee Orientation

• Thickening competency for all 
new nursing, food & nutrition 
services, & recreational 
therapists/assistants

18



Reception & Next Steps for IVH

• Nursing involvement with IDDSI 
Liquid Levels
• Provided adequate education to 

minimize confusion

• IDDSI Liquid levels & 
abbreviations posted on units

• Food Levels
• Additional education

• New EMR & Menu Planning 
software
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Mapping to IDDSI Diet Textures
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Level 4 Pureed Training & Education

• Perfecting volume technique & 
pureed consistencies
• Fork Drip Test

• Spoon Tilt Test

• Pureed molds

• Pureed bread

• Receive Green Dot after 
completing competency
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Puree Shapes
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Fork Drip Test for Level 4 Pureed

• Use to assess whether the food can flow 
through the tines/prongs of a fork

• Food should sit in a mound or pile above 
the fork

• A small amount may flow through and 
form a short tail below the fork

Should not dallop, flow or drip 
continuously through the fork prongs
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Spoon Tilt Test for Level 4 Pureed

• Used to determine the stickiness of the 
food sample (adhesiveness)

• Use wrist action to see if the puree can 
easily dislodge from the spoon when 
gently flicked from the spoon

• Only minimal amounts of pureed food 
should be left on the spoon

Tip: Hold your elbow to ensure you are 
only using wrist action
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We eat with our 
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The challenge to making shaped, gelled or 

molded purees safe is three-fold:

1- Remember why pureed foods have been         

recommended

2- Make sure it is not too firm

3- Make sure it is not too sticky



Fork Testing for Molded Purees 

• Press fork into molded puree

• Little pressure should be 
needed to make the puree 
collapse and lose its shape

• No fork ridges should be left 
after fork is removed, otherwise 
it is not a puree
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Starchy Pureed Foods

• As starchy pureed foods cool (such as potatoes, pasta and rice), 
they become thicker

• Hot foods pureed with bread can become glutinous

• Will require more liquid to thin down

• Too much bread per serving could pose a greater risk of choking

• Routinely apply all appropriate IDDSI Testing Methods on the IDDSI 
Audit Sheets to test 
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Pureed Food Does Not Meet Standard…
What Now? 

• Is there a way to fix or refresh the product at the time of service? 
(e.g. addition of moisture, stirring, reheating, etc.)

• Do the ingredients or ratio of ingredients or recipe need to be 
adjusted?

• Do the preparation, cooking/chilling, or holding methods/times 
have to be modified?
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Pureed Audit Sheet
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Sss PUR Instructions on Production Sheet
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Dot Training System

• Easy visual to check who has been 
trained/is competent

• FNS staff required to wear badge 
at all times

• Yellow dot = liquids/thickening

• Green dot = level 4 puree
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Level 5 Minced & Moist Meats 
Education & Training

• Grinder bits

• Adding moisture

• Provided gravy/sauce list

• Fork Test

• Spoon Tilt Test
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1

2

3
Level 5 Minced 

& Moist Meats 
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Fork Test for Level 5 Minced & Moist 

• Particle size is 4 mm

• Easily separates and comes through 
prongs of a dinner fork

• Food can be easily mashed with little 
pressure from a dinner fork
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Spoon Tilt Test- Level 5 Minced & Moist

• Hold shape on the spoon

• A full spoonful must slide (or 
fall) off the spoon if tilted or 
turned sideways or shaken 
lightly

• The sample should slide off 
easily with very little food left 
on the spoon; i.e. the sample 
should not be sticky 

• A scooped mound may spread 
or slump very slightly on a plate
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Gravy/Sauce List for Ground Meats
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Fork Testing for Level 6 Soft & Bite Size

• Fork Pressure Test- pressure from 
fork held on its side must be able 
to ‘cut’ or break apart or flake the 
food item into smaller pieces

• When a sample the size of a 
thumb nail (1.5x1.5 cm) is 
pressed with the tines of a fork to 
a pressure where the thumb nail 
blanches to white, the sample 
squashes, breaks apart, changes 
shape, and does not return to its 
original shape when the fork is 
removed. 
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Fork Testing for Level 7 Easy to Chew

• Break Apart Test- must be able 
to break food apart easily with 
the side of a fork or spoon

• Push down on a 1.5cm x 1.5 
cm sample with a dinner fork, 
with enough pressure that the 
thumb nail turns white

• Food should squash and not 
return to its original shape
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Chopped Steak Fork Testing



Dot Training System

• Easy visual to check who has been 
trained/is competent
• FNS staff required to wear badge at all 

times

• Yellow dot = liquids/thickening

• Green dot = level 4 puree

• Badge quick guides for levels 5 & 6

Upcoming: Blue dot = level 6
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Review Spreadsheets, Recipes, 
& Products

• IVH creates own spreadsheets

• Education provided to cooks on 
IDDSI framework & testing
• Allowed to experiment with 

spreadsheets as educational tool

• Created interest in IDDSI

• Assessment tool for IDDSI
understanding

• Liquid consistency testing

• Communication with Vendors
• Pureed molds

• Irregular cut meats

• Frozen/fresh vs. canned

• Pasta for casseroles 

• Communication with Company 
Representatives
• May provide additional 

education/product guides
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Resources: 
Simplified Diet Manual

• Simplified Diet Manual 
• Currently on 12th edition
• 13th edition will have IDDSI included 

(anticipated publication date around 
May 2021)

• IDDSI “Toolbox” online in the 
Supplementary Material
• Handouts on allowed food textures

• Testing Method in-services being 
developed with competencies 

• iddsi.org 
• “Focus On Puree”, published Sept 29, 

2020
• Resources: Framework and Testing 

Methods
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IDDSI Flow Test and Additional IDDSI 
Materials
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