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Use slot between fork prongs (4mm) to determine whether minced pieces are the correct or incorrect size


Description


Can be eaten with a fork or spoon


Why this level of thickness?


Biting is not required


Can be scooped and shaped on a plate


Soft and moist with no separate thin liquid


Testing Methods


Fork pressure - when pressed with a fork the particles should easily be separated between and come through the fork prongs/ easily mashed with little pressure from a fork (pressure should not make the thumb nail turn to white)


Small lumps visible within the food (4mm)


Lumps easily squashed with tongue


Minimal chewing required


Tongue force alone can break soft small pieces in this texture


Tongue force required to move the (ball of) food in the mouth


Pain or fatigue on chewing


Missing teeth, poorly fitting dentures


Fork drip - a scooped sample sits in a pile or can mound on the fork, and does not easily or completely flow or fall through prongs of fork


Spoon tilt - holds its shape on a spoon/ spoonful must slide or pour off the spoon if it is tilted or turned sideways or shaken lightly/ sample should slide off easily with very little food left on spoon/ a scooped mound may spread or slump very slightly on a plate


Finger - can easily hold sample using fingers; small, soft, smooth, rounded particles can be easily squashed between fingers/ sample will feel moist and leave fingers wet










Meat and Fish


Finely minced or chopped, tender mince


Fruit and Vegetables


Serve fruit mashed


Serve in extremely thick, smooth, non-pouring sauce/ gravy


If texture cannot be minced it should be pureed


Fish should be finely mashed in extremely thick, smooth sauce/ gravy


4mm lump sizes maximum


Finely minced or chopped or mashed vegetables


Drain any liquid from fruit/ vegetables


4mm lump sizes maximum


Cereal, Bread and Rice


Very thick and smooth cereal with small soft lumps 


Texture fully softened


Any milk/ fluid must NOT separate away from cereal. Drain any excess fluid before serving


Pre-gelled 'soaked' breads that are very moist and gelled through the entire thickness


No regular, dry bread


NOT sticky or glutinous rice (particularly short grain rice)


Rice should NOT be particulate or separate into individual grains when cooked and served (particularly long grain rice)









Adapted from The International Dysphagia Diet Standardisation Initiative 2016 @http://iddsi.org/framework/ by SLT, LD Whittington Health
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