
Transitioning from NDD to IDDSI 
Terminology of foods and liquids: For the 

first time, the IDDSI Framework places 
liquids and foods on a single continuum.

• NDD only has 3 levels of modified 
food textures and 3 levels of 

thickened liquid consistencies

• IDDSI framework is a continuum of 8 
levels with specific testing protocols 
for each level of the framework

• The food textures and liquid 

consistencies have different levels 
and diet descriptions than what is 
used in NDD
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We would love to talk more 
in-depth with you about our proven 
methodology for implementing 
IDDSI at your community. 

Please visit our website 

www.curahospitality.com and 

contact us via the homepage 

link or call 724.416.7676 to see 

if your organization qualifies for 
a free IDDSI Implementation 
Readiness Assessment. We 

look forward to earning your 

business and your partnership.

IDDSI is Here
Is Your Community Ready?

Cura Hospitality Delivers 
IDDSI Implementation Services



IDDIS IMPLEMENTATION GUIDE

IDDSI: The New Standard 
for Dysphagia Treatment
Directed by a multidisciplinary, international 
organization, the International Dysphagia 
Diet Standard Initiative (IDDSI) is a global 
endeavor designed to improve the lives of 

people worldwide living with dysphagia 

by developing a universal standard, with 
definitions and terminology that describes 
texture modified foods and thickened liquids. 
Both the Academy of Nutrition and Dietetics 
(Academy) and the American Speech-
Language-Hearing Association (ASHA) have 
endorsed this worldwide effort to standardize 
diets for the treatment of people who suffer 
from swallowing disorders.

What does this mean for the Senior 
Living community? 
It means that starting October 2021, the 
National Dysphagia Diet (NDD) will be 
replaced by the IDDSI diet, and it will be 
the only texture-modified diet recognized 
in the Academy’s Nutrition Care Manual. 
IDDSI represents an innovative and complete 
paradigm for dysphagia treatment. Without 

a strategic plan in place that addresses 

implementing this new therapeutic protocol, 
Senior Living communities will be at significant 
risk for both resident safety issues and 

operational production nightmares. IDDSI 
is meant to provide precision and clarity 

for foodservice leaders, caregivers, health 
professionals, speech-language pathologists 
and community dietitians about the size, 
texture and viscosity of foods and drinks.

Cura Hospitality’s IDDSI 
Implementation Services
A successful IDDSI Implementation has many 
moving parts and is the culmination of a 
collaborative approach by various stakeholders 
within the Senior Living community. Cura’s 
IDDSI Implementation Services provides both 
the resources, subject matter experts and 
content necessary to effectively transition to 
this new global standard. 

• We’ve written recipes that are compliant 
with all levels of the new IDDSI texture 

modifications.

• We’ve reinvented all of our processes for 

creating all those modified textures to 
streamline work for front line staff which 
translates into less labor and less time, 
particularly impactful during this industry 
labor challenge.

• We’ve created our own training 

materials, including instructional videos, 
demonstrating how we create these new 
compliant recipes and the step-by-step 
process, through levels of modification, to 
achieve a comprehensive and successful 

knowledge transfer.
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Living with Dysphagia

Dysphagia, which affects approximately 8% of the world’s population, 
an estimated 560 million people globally, is defined simply as difficulty 
swallowing and presents many clinical and emotional challenges for 
those who struggle with the disorder. These challenges can manifest as 

dehydration, malnutrition, choking hazards, aspiration pneumonia, as well 
as social anxiety and isolation. Before the introduction of IDDSI, a modified 
texture diet as prescribed by an acute care facility for a discharged Senior 

Living resident may in fact be very different than what the dietary team 
prepares for that resident upon his/her return to their community. 

This lack of standardization presents significant safety risks for Senior Living 
residents as well as financial implications for Senior Living providers, resulting in 
steep state survey fines, not to mention costly possible litigation and associated settlements. The 
solution? IDDSI. The IDDSI framework establishes global standards, ensuring that food consistency and 
liquid thickness, the cornerstones of dysphagia management, are universally defined across all facilities. 
This means dysphagia patients receive evidence-based, best practice standards of care. 

Cura Hospitality Implementation Goals
• Define International Dysphagia Diet 

Standardization Initiative (IDDSI) 

• Gain a basic understanding of dysphasia and 

why IDDSI was created as a global standard 

• Identify IDDSI abbreviations 

• Understand the alignment of new vs old 

terminology for dysphagia drinks and foods 

• Learn how to achieve the proper IDDSI texture 

• Learn the proper use of thickeners 

• Learn methods to test IDDSI Drinks and Foods 

• Understand how to present texture modified 
foods in an attractive way for residents, 
families and staff 

• Develop your community’s IDDSI 

Implementation Plan communication strategy


