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Industry and Technology Trend of Food Development for the Elderly People
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FLUID
Mildly Thick Level 150

i of lowdy drips ,;/
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FOOD
Texture A - Soft
Feo

Mnderalely Thick Level 400

Extremely Thick Level 900

p /‘ )
(J

Texture B - Mincad and Moist Texture C - Smooth Pureed

Fo d is smooth, J

Standards for Texture Modified Foods and Fluids

free: may have
a grainy quality.
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Consists of purced and cohesive foods with smooth textures.

QDDECERE ) sirained soups, mashed potatoes, cream of wheat, etc.
Consists of mechanically altered foods, which are soft and moistened.

DDLEEIEWPR ©,) backed fish, macaroni and cheese, cheesecake without crust,ete.
Consists of foods which are near normal in texture, cut into bite sized picces.

DRLEUERER ©)) tuna salad, ground meat, pancakes

—
NDD Level 1 NDD Level 2 NDD Level 3

@)

National Dysphagla Diet
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