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FOODS
What are the changes? REGULAR
EASY TO CHEW
In 2019 the IDDSI framework replaced the SOFT & BITE-SIZED
National Descriptors that were used, which ran MINCED & MOIST

from textures B —E. The IDDSI framework
consists of eight levels, ranging from zero to
seven and is the first framework of its type to
include drinks and foods together.
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What are the implications of getting it wroﬁg?

The risk to a resident’s safety and wellbeing from swallowing
difficulty can be very serious. If a resident is given food not
suitable for their condition it can cause blocking of their windpipe
or for the resident to aspirate food and liquid into the lungs,
leading to infections and aspiration pneumonia. In both instances
this can, in the most severe cases, cause death.

What should you do if you are unsure?

If you are in any doubt about a resident’s condition or which meal
is suitable for them, please contact your Speech & Language team.
For any questions please contact your apetito catering

consultant or visit; www.apetito.co.uk/iddsi
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