
Plate Up.  
There is more to 
our food than 
meets the eye.



Since 1 May 2019, many hospitals, health care professionals, 
aged care organisations, disability providers, community 
groups and industry have been transitioning from the Australian 
Standardised Terminology to the global International Dysphagia 
Diet Standardisation Initiative (IDDSI) standards.

What are IDDSI Standards?
These are part of a global standardised framework 
that provides terminology and definitions for 
texture modified foods and thickened drinks. 
The IDDSI Framework was formally adopted 
by the Dietitians Association of Australia, 
Speech Pathology Australia and the Institute of 
Hospitality in HealthCare in 2016 with a plan for 
implementation on 1 May 2019.

What is the IDDSI 
Framework?
Some people have problems feeding, chewing or 
swallowing. This means some foods and drinks 
are a danger for choking or for material to ‘go 
down the wrong way’ and into the airway. The 
International Dysphagia Diet Standardisation 
Initiative (IDDSI), through consultation and 
following best practice principles, has developed 
a global standardised way of describing foods 
and drinks that are safest for people with feeding, 
chewing or swallowing problems. 

The framework can be used for people of all 
ages, in all care settings and can be applied to 
all cultures. Simple measurement methods are 
included in the framework. It is a continuum of 8 
colour coded levels from zero to seven.

These measurement methods confirm the IDDSI 
Level a food or drink belongs to, or if it is unsafe 
for people with feeding, chewing or swallowing 
problems.

Why have we adopted 
these standards at 
Southern Cross Care?
Approximately 30-50% of aged care residents in 
Australia are recognised as having swallowing 
difficulties due to dysphagia, and are on texture 
modified diets. 

Dysphagia is a swallowing disorder that includes 
problems with chewing, sucking and swallowing 
food or drinks. When left unmanaged dysphagia 
can have adverse effects such as malnutrition, 
dehydration, choking, and pneumonia.

The introduction of IDDSI has been a significant 
update to the way aged care chefs manage  
texture modified meal plans and food preparation. 
It is crucial for our residents safety, nutrition and 
wellbeing. 

We have adopted IDDSI to reduce the risk of 
malnutrition and choking in our facilities. We work 
closely with our speech pathologists, the residents 
and their families to ensure each resident can enjoy 
their meal and take sustenance from it.

SCC Tas is proud to be one of the first aged care 
providers in Tasmania to develop their own ‘soft 
and bite-sized’ menu using fresh local produce 
around the IDDSI framework. There is more to 
come, alongside our philosophy of continual 
improvement we hope to provide full IDDSI 
menu options by partnering with our residents to 
produce meals they will love to eat.

At SCC Tas we aim to make it shine at every 
opportunity. We work closely with local distributors 
to purchase only the best Tasmanian products and 
always live by the mentality “Fresh is Best”.



So dinner might look different for some?
Yes, food will look different for those residents who have been deemed high choking risk by our speech 
pathologist, nursing co ordinator and of course consultation with families.

You may see meals like the ones pictured below. From left to right; soft and bite-sized chicken cabonara, soft 
and bite sized roast beef and minced and moist roast beef.

All meals are packed with nutrition with attention to colour and plated to be as visually appealing as possible.

If you have any questions about IDDSI meals from our kitchens please contact 
Group Hospitality Manager Jason.turnbull@scctas.org.au
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No specific testing information.

Pieces no bigger than 1.5 x 1.5cm in size for 
adults and 8mm x 8mm for babies & children. 
Push down on piece with fork – sample should 
squash completely and not regain its shape.

4mm lump size for adults and 2mm lump size for 
babies and children.
Holds its shape on a spoon. Falls o­ easily if the spoon is 
tilted or lightly flicked. Must not be firm or sticky.

Sits in a mound or pile above the fork. Does not dollop 
or drip continuously through a fork.
Holds its shape on a spoon. Falls o­ easily if the spoon 
is tilted or lightly flicked. Must not be firm or sticky.

TESTING INFO

TESTING INFO

No less than 8mL remaining in the syringe after 10 sec of flow.
Drips slowly in dollops through the prongs of a fork.

LEVEL 3 - LIQUIDISED

LEVEL 4 - PUREED

LEVEL 7 - REGULAR

LEVEL 7 - EASY TO CHEW

RG7

EC7

LEVEL 6 - SOFT & BITE-SIZED

LEVEL 5 - MINCED & MOIST

LQ3

PU4

SB6

MM5
Very soft, small moist lumps, minimal 
chewing ability needed.

Soft + Bite-sized, tender and moist throughout, with 
no thin liquid leaking or dripping from the food. 
Chewing ability needed.

Normal everyday foods of various textures that are developmentally 
and age appropriate. Biting and chewing ability needed.

Normal everyday foods of soft/tender textures only, that are 
developmentally and age appropriate. 
Requires biting and chewing ability. 

Sits in a mound or pile above the fork. 
Does not dollop or drip continuously through a fork.

Holds its shape on a spoon. 
Falls o­ easily if the spoon is tilted or lightly flicked. 

Must not be firm or sticky.

No less than 8mL remaining in the syringe after 10 sec of flow.

Drips slowly in dollops through the prongs of a fork.

4-8mL remaining in the syringe after 10 sec of flow.

1-4mL remaining in the syringe after 10 sec of flow.

Less than 1 mL remaining in the 
syringe after 10 sec of flow.

Flows like water. Flows easily through any straw/teat/nipple.

LEVEL 4 - EXTREMELY THICK

LEVEL 2 - MILDLY THICK

LEVEL 1 - SLIGHTLY THICK

LEVEL 3 - MODERATELY THICK

LEVEL 0 - THIN

Thicker than water. Can flow through a standard 
straw/teat/nipple.

'Sippable' from a cup but e­ort 
needed to drink this through a 
standard straw/teat/nipple.

SOFT & 
BITE-SIZED

EASY TO 
CHEW

FOOD TEST INSTRUCTIONS

PUREED
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MINCED & 
MOIST

ADULT
4mm CHILD

2mm

Smooth with no lumps, not sticky, 
no chewing ability needed.

Can be eaten with a spoon.

Can be eaten with a spoon or drunk 
from a cup. Cannot be eaten with a 
fork because it slowly drips through. 
E­ort needed to drink this through a 
wide straw.
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FLOW TEST INSTRUCTIONS

Remove
Plunger

1.
Cover 
nozzle
with finger 
and fill 10ml

2.
Release 
nozzle 
& start 
timer

3.
Stop 
at 10 
seconds

4.

EXTREMELY 
THICK

EX4
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Food that starts as a firm solid texture and changes to another texture 
when it becomes wet or when warmed. Minimal chewing ability needed.
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TRANSITIONAL FOODS TEST INSTRUCTIONS
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Then complete 
the IDDSI Fork 
Pressure Test.

Add 1mL 
of water to 
1.5cm x 1.5cm 
sample and 
wait 1 minute.

1. 2.

IDDSI
International Dysphagia Diet
Standardisation Initiative ADULT & PEDIATRIC

What does the framework look like?

You can find out more about IDDSI at www.iddsi.org
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