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32 Classifications of Texture-Modified Foods

International Classification Systems for
Texture-Modified Foods

[-Chin WANG

ABSTRACT: In 2020, the older adult population ( > 65 years old) reached 703 million worldwide and 3.6 million in
Taiwan. By 2026, Taiwan will become a super-aged society with at least 20 percent of the population
in this category and 180,000 new older adults joining this population annually. The consequences of
oropharyngeal physiological degradation include dysphagia, malnutrition, and a negative impact on
quality of life. The provision of texture-modified foods and thickened liquids assist users with chewing
or swallowing disorders, making foods easier to ingest and improving diet safety. The classification
of texture modified foods allows for consistent communication among health professionals, care
providers, and industry partners to improve quality of care for users. This article reviews the
four texture-modified food classification systems currently in use internationally. 1. International
Standardization Committee for Dysphagia: 22 countries implemented this framework, which was
developed by a wide range of professions, including nutrition & dietetics, medicine, speech pathology,
occupational therapy, nursing, food science & technology. This framework provides internationally
standardized terminology and definitions for texture-modified foods and thickened liquids for persons
with dysphagia. 2. Japanese Universal Design Foods: This voluntary standard established by the food
industry addresses the physical properties related to the texture of food. The four categories in this
standard are distinguished based on the hardness and viscosity of food. The category-based terms and
the universal design foods logo are displayed on foods to facilitate consumer selection. 3. The smile
care food-The Japanese Ministry of Agriculture, Forestry and Fisheries reclassified nursing care food
into the following three categories: (i) Food for people without eating problems but with nutrition
supplement needs; (ii) Food for people with problems with swallowing functions; and (iii) Food for
people with problems with chewing functions. 4. Eatender, Taiwan senior friendly food. This standard
designates four texture specifications: Easy to chew, gum mashable, tongue mashable, no chewing
needed. This standard is used to grade the texture of packaged foods that use agricultural food

ingredients sourced in Taiwan.

Key Words: texture modified food, International Dysphagia Diet Standardisation Initiative, universal design
foods, smile care food, Eatender.
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