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What is IDDSI?

. International Dysphagia Diet Standardisation Initiative

Standardising dysphagia diet terminology to improve safety:




Who are IDDSI?

IDDSI Website:
http://iddsi.org/

The Association
of UK Dietitians




What is the IDDSI
Framework?

FOODS

DRINKS



What are the benefits of using the IDDSI
framework?

 The levels are based on evidence unlike UK descriptors
 The framework includes fluid levels unlike UK descriptors

« Patient safety is ensured when staff/patients travel to different
countries

 Enables research with larger cohorts and systematic reviews

« The RCSLT and BDA have agreed to support the adoption of the
IDDSI framework.




How did the BDA and RCSLT decide to support
the adoption of the IDDSI framework?
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What did the expert group do?

Review of the IDDSI framework and the evidence
Pros and Cons document

Survey of SLTs — Late 2016

Survey of RDs — August 2017

Pilots: Leighton Hospital ward and nursing home

Reviewed the Germany pilot at Kempen

Presented to
professional bodies
Recommendation to adopt and implement ’z




UK Implementation plan

Prepare

e October 2017- April 2019

e October 2017 — October 2018
e Product manufacturers

e Food producers

e Develop implementation toolkit

e April 2018 — April 2019

e Local implementation in care settings




Implementation — how?

You are not on
your own!

Team Work: Learning

from other
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Implementation toolkit

* Implementation checklist
e Training slides

e Posters

— Flow test
— We are changing

o Leaflets
* Mobile App
e Share stories, hints and tips
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