
Sponsored by Viscgo
www.viscgo.com

Why Thickening Drinks Accurately for People 
With Dysphagia is so Challenging

Dr Ben Hanson 

Associate Professor, University College London
IDDSI board member

ben.hanson@iddsi.org @BenHansonMech

1

2



Please Note:

IDDSI is an independent body and does not endorse any 
commercial products or services. 
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TONGUE PRESSURE IN HEALTHY SWALLOWING

Modulation of sip size was a clear conclusion 
and, unfortunately, major confound. 

Steele, C.M., et al., Modulation of Tongue Pressure … Journal of Speech, Language, and Hearing Research: 62(1): p. 22-33. 2019.

Sip volume varied 
considerably

Normalised Peak pressure increased for thicker 
liquids (despite sip size decreasing)
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CONTROLLING TEXTURE

e.g. modified starch (E1442) 

AMYLOSE

(insoluble, 

binds water)

AMYLOPECTIN

(water-soluble)
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MEASURING VISCOSITY

Sample of liquid
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Scooping Method

VARIABILITY IN SCOOP VOLUME & MASS
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EFFECT OF SALIVA IN A CUP
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Type A thickener 
(maize starch only)
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50%

Coffee 
(pH 6.2)

Beer
(pH 4.2)

Coca Cola, 7-Up, Lemon Barley 
Lucozade, White Wine, Irn Bru, 

Grape Juice, Apple Juice 
(pH ≤ 3.6)

Hanson, B., Cox, B., Kaliviotis, E., & Smith, C. H. (2012). Effects of saliva on starch-thickened drinks with 
acidic and neutral pH.. Dysphagia, 27(3), 427-435.
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• Task force measured apparent 
viscosity of existing products 
at a shear rate of 50 s-1 *

* “...the shear rate of the human swallow is a poorly understood concept”

** “Further study and peer-reviewed, scientific data will be needed…”

“Nectar-like”

“Honey-like”

• Ranges defined from 
manufacturers’ mixing 
instructions; no clinical 
efficacy data was available **

NATIONAL  DYSPHAGIA  DIET (USA, 2002)

VISCOSITY  TARGETS  WORLDWIDE,  BEFORE IDDSI

American Dietetic Association (2002); Hadde (2015) Int J Speech-Lang Pathol, 18:402-410; Watanabe et al.(2017) Dysphagia, epub pre-print

NDD 0-50 cP* 51-350 cP* 351-1750 cP* > 1750 cP*

AU
proposed

< 95 mPa.s*
(<1.3 Pa)#

95-200 mPa.s*
(1.3-4.0 Pa)#

260-550 mPa.s*
(5.5-11.5 Pa)#

670-1040 mPa.s*
(14-21 Pa)#

JPN <50 mPa.s* 50-150
mPa.s*

150-300 
mPa.s*

300-500mPa.s* >500 mPa.s*

* Viscosity @ 50 sec-1  

shear rate; 
# Yield stress (Pa)
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THE  FLOW  TEST
4 consistencies shown here 
(Level 4 needs fork & spoon tests)

COLD

SURFACE 
TEXTURE

SITS ON FORK

HOT

IDDSI FLOW TEST

FORK DRIP 
TEST
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VISCOSITY  OF  COLD  VS  HOT  WATER
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COMBINING  WITH  DRUGS,  E.G.  LAXATIVES

Starch + Water Starch + Water + Movicol
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