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ZKOTIOC QUTOU Tou poaBnpatog ival va
KOTAVONOETE TNV QVAyKn yla XpAong
Sdlalttac tpomomolnpevng uvdnc otn
Slaxeipton tNC Suodaylac Kol TIOLEC
elval oL amaltioel Twv tpodipwy Kat
TIOTWV TPOTIOTIOLNMEVNC UDNC.
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ATMOoTEAECHATA

B Na avtiAndBsite ta opEAN TNC TPOTIONOINCNC TNG
UDNCTWV OTEPEWV TPOD LWV Kal ToU LEwdouc Twv
notwv yla dtattec duodaylag

@ Kotavonon twv embupnTwWY XapoKTNPLOTKWY PO G
TwV Tpodipwv yla tn Suodayla, Tou TPOToU
ETMUTEVENC AQUTWV TWV WELOTNTWV Kal TOU TPOToU
nepLypadgToug

m Na oculntnoete tnv ethoyn Twv tpodipwy, TwWv
OUOTOTIKWY KOl TwV PEBOSWV MAPOOKEUNC
(ouVIOTWHLEVEC KOl OKATAAANAEC)
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Sndeed «ZTMao LMo Mayou»

Write Mpaite 0Aouc Touc 0pouc UPIE IOV 0ag EPYOVTAL OTO MUAAO Kal epdavilovtal os
SladpnULoELS KOl CUOKEVOOLEC TIOU XPNOLULOTIOLOUVTAL YLa Va Tteplypadouy ta
XQPOKTNPLOTIKA UPNC TWV Tpod LWV
Onwc pnopeite va deite, n udn elval Eva PaoIKO XOUPAKTNPLOTIKO TwV TPOGIHWY KAl TWV TOTWV

Q Creamy
Yk, Bemato DSl
o
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Ta mpooappoopéva otn Suodayla TPOdLUa Kal TTOTA XpnoLLomolouvTal cuvnBwce yia Tt Bepamnela
QTOLWY TIOU TIACYXOUV Ao xpovia duodayia

Ta atopa mou €youv Stayvwotel pe duodayia cuvrOwc Bplokouv aodhaAECTEPO KL EUKOAOTEPO Va
KOTQATTVOUV TPOG LA KAL TIOTA LE TIPOCAPLOCKEVN CUOTAON Kol armaAn udn

‘Evac AoyoBepameuTnC 1 omoloodnmote AANOC emayyeApatiac Uyeloc Ba TpEmel va KaBoploel T
cofapotnta Tn¢ duodaylog Kal To AmaLtov Levo entnedo Tpomonoinonc yla Kabs atopo

AUTOL OL EMOYYEAUATIEC UTTOPOUV E€MIONC VA OUOCTNOOUV TN XPnon &vog eldikoU TUKVWTIKOU
napayovta mou 8a BonOrjoeL TO ATOUO TOU TIPOETOLUALEL TO TILATO VA EXEL TN CWOTH CUOTACN KABE
dopa

Ta tpodlpa Ba TPEMEL KATA TPOTIUNON Vo mapouctalouv aodaln SLaTpodLlka XOopaKTNPLOTIKA
(amoduyn mviypoU n avoppodnong), va mapexouv smapkn Opedn Kol emiong va mpoodEpouv
VEUOTIKN amoAauon (yla mapadeypua, va EXouv KoAn yeuon)

Co-funded by the
Erasmus+ Programme
of the European Union

IMDEED: “Innovative tools for diets oriented to education and health improvement in dysphagia condition” -
ProjectM: 2020-1-ES01-KA204-083288
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SUndeed Buoon tac 1)
ACPAANC KATAVAAWOCT TPOPNC

H npocapuoyn tTwv TpodiliwVv Kol ToTwv yla Tn Slaxeipion tne Suodaylag EMIKEVIPWVETAL KUPLWE
OTNV TpOTomnoincn Tou Lwdouc, ToU HeEYEBOUC TWV CWHATLSLWY KoL TWV XOPAKTNPLOTIKWY TNG udng
TOUG, TPOKELUEVOU va StacdaAloTel n acdalsila KATA TNV KATAVAAWGT

Toa tpodipa Mou cuviotwvtat yua dilatteg duodayloc Ba MPEMeL va slval paAokd, uypd, sAOTLK,
omnaAd, Kol eUKoAd 0TV Katanoon.

Mo mopadelypa, ta TpodLpa ylo Toug aoBevelc LE KAPKIVO OTO KEDAAL KOL OTOV TPAXNAO
MPETEL VA €lVaL MOAQKA KOl UYpA- QUTA HIopel va TepAUBAVOUV TPODILO OWCE COUTIEC,
TIOUTIYKEC, YylaoUpTLa, (eNEdec, OAATOsC MNAoU, KpEpeg, lehativeg, smoothies Kal poAaKA
LLILOKOTA | ApTOOKEUACLLOTO OE YAAQL.

Mpéenel va amodevyovtal ot KOMwWSeIC UPEC KOBWCE Kal Ta apold uypd, KaBwc UImopel va
MPOKAAECOUV CUCOWPEUAON UTTOAELLHATWY TPodr ¢ 0To oTopatodapuyya Kot vo odnyrjoouv os
glopodnon LETA TNV KATATIOON.

Tol TTOTA TPETEL VOL EXOUV TNV CWOTH cUCTAOT KoL LEWSEC.

- Co-funded by the
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Y Tpdp LMo xat TMot& yLa tn dLaxeipLon tn¢ duocpayLag
N “ﬂnO{eed (2)

H pUon evoc tpde Ldou ﬂpéﬂ&%QEng\tqlgmﬁﬂ?gN M?&@T @ﬂtﬂﬂgtj WC TPOC 11 OKANPOTINTO K
TN MoAKOTNTE TOU, 0AAN KoL AQMPBGvVOVTAC UTTOUn GAAN BEaTa OTTWC I OUVEKT LKOTNTQ, 1)
OUYKOAANT LKOTNTO KoL TO LEMSEC.

. J UVEKTLKOTNTO

ZUYKOAANTLKEG TPOPEC YLA TNV QVTLOTABULON TWV SUOKOALWV OTN PGoNoN N OTO OXNHATLOMO TOU KoppatioU. Ot

TpodEc mou SlaAvovtal elval ro mbavo va ouykpatnBouv oto otopa n oto dapuyya, pe kivbuvo va odnynoouv
o€ avappodnaon.

. KoAAnukotnta

H koAAnTikotnTa opileTal WC TO £PYO TOU AMALTELTAL YL va EeETMepaoToUV oL eAKTLKEC SUuVAELC HeTAEU TNC ETLPAVELOC
TOU TPpOGLUOU KAl TWV AAAWYV TUNHUATWY TOU OTOUATOC LLE Ta oTola EpXeTal o€ enadn To TpodLuo.

. IS0 8eC

Oa MPEMEL va XPNOLUOTIoOLOUVTOL UYPA HE Tov KataAAnAo Babuo t€wdoucg Kal oxL apald uypd. Ta TpodLua mou lvat
oAU maUppeUOTa, WoTooo, Sev elval kataAAnAa, kaBwc Unopel va mopapeivouv 0To aTOud 1 oTto dapuyya.

Znueiwon: Mepinyndeire oto Madnua 4.2. yia TEplocOTEPEC MANPOWOPIEC OXETIKG LUE TIC LOIOTNTEC pOIC OF
npoiovta yia ) Suowayia

Co-funded by the
INDEED: “Innovative tools for diets oriented to education and health improvement in dysphagia condition”

Erasmus+ Programme
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Project N: 2020-1-ES01-KA204-083288 of the European Linkan




AKOTAAANAEC TPOPEéC yia tn duopayia (1)

Ot akoAouBec tpodEc elvar Wlattepa emKivEUVEC yla Touc aoBeveic pe Suodayla:

. (1) Tpodipa nov §ev HAAAKWVOUV OKOMN KAl OTAV HayELpeUOVTOL

ZAUTIOV, HLOVLTAPLO, OOTPOKOELSN K.ATL. AV LLOYELPEUTOUV Kal WIAOKOTIOUY,
SltaAUovtal kot 6ev CUYKPATOUVTOL KAAQ OTO OTOUO

o (2) ZKAnpd dpaynta
=npot KapTmol, couaayl, anofnpapévec yapldec K.AT. Ta CUCTATIKA QUTA Elval
OKANPQA KOl OTIAVE OTOV HaoOUVTOL KOl KATA CUVETELX avappodwvTal EUKOAA

. (3) Aenta Kal entineda paynta
OL TpodEC IOV €XoUV oxNHa Aemtol GUAAOU ELVaL ETIPPETIELC OTO LAAOKO
oupavioko.
Ot Aentec tpodEc eival emionc SUokKoAo va pacn8ouv

. (4) TpodEg MoU YALOTpOUV
Makapovia, acohia, Bahaoova, OoTpLa

- Co-funded by the
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. (5) TpodEc e ubNAN TEPLEKTIKOTNTO OE PUTLKEG LVEC

Ot BAaoTol MImapTou, Ta Aayavika pi{oc, To Tpaaotva Ao aviKa, Ta ata pe apt kot aAda
Tpod o TTou elval MAovola o GUTIKEC VEC Sev pmopoUV eUKOAa va SayKwBoUvV 0 KOUPATLO
Kol €Val ETIPPETTN OTO VO TIOPAELVOUV OTO OTOUA

. (6) =npa paynta

To YW, OL TTATATEC OTOV OTHO, T BPa0TA aUYA Kot GAAC TPOD LA LE X AN TIEPLEKTIKOTNTA
OE VEPO YLVOVTAL TILO TIOXUPPEVOTA KOl OKANPA OTOV OVOLLELYVUOVTAL LLE TO OOALO

. (7) =wa paynta

Me 1o EUSL elval eUKOAO va TVIYEL Kavelc. Ta eomepldoetdn Kot AAAeC EWEC TpodEC Elval €miong
ETIPPETIELC OTO VO TPOKOAETOUV TIVIYHLO

. (8) Tpod LA MOV AMOTEACUVTALOTTO MLKPO KOMUATLO TTOU 8EV CUYKPATOUVTOLKAAA

O KILLOC TIOU HOYELPEVETAL LEXPLVA YIVEL ENPOC BEV CUYKPOTELTAL OTO OTOUO KOl ETOL
UTOPEL va TTopapELvel EUKOAA 0TO Papuyya

Co-funded by the
IMDEED: “Innovative tools for diets oriented to education and health improvement in dysphagia condition”

Erasmus+ Programme
of the European Union
ProjectM: 2020-1-ES01-KA204-083288




‘{fgndéed AKATAAANAEC TPOPEC yIa T duopay ia (3)

. (9) @aynta nou Awwvouv N adrvouv uypa oTo CTOHA
Zehativn, HEPLKA dpouTa (KopToull, TEEMOVL, TIOPTOKAAL....), TTAYWTO...

(10) Tpodipa pe piKpoug otopouc, dAoudecn

KOKKaAo

AKTWidLo, dpaoulec, dacoAla, YAapL LE KOKKOAQ...

(11) KoA\wén tpodLua

TpodLua ToU TIPOCKOAAWVTOL OTOV OUPOVIOKO, OTIWC LEAL, OULITUKVWHLEVO YAAQ,
KOPOMLEAEC...

(12) Tpodipa tou anotsAovvtal ano §uo daocsicn Svo StadopseTikeg LSLoTNTES UG
OYKWSEEeLC O0UTIES, XUAOC pUTloy, YAAQ LE SNUNTPLOKA, ... LTIOPOUV VA TIPOKAAECOUV TIVIYLLO

(13) Apaia vypa
Ta apaid uypd PTTOPEI VA TTPOKAAECOUV AvappOPnaon

- Co-funded by the
e H 2 5 . . £ g i Cl Erasmus+ Programme
IMDEED: “Innovative tools for diets oriented to education and health improvementin dysphagia condition af the Europasn Union
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Babpol, KAlpoKeS Kol tvAyKn TUt0toinong

Onwc o¢aivetal, ot LPEC TwV TPOoPlUWY KAl TwV Lypwv Mallouv CNUAVTIKO pOAO oOTn
dpovridba Twv acBsvwv pe Suodayia

H katavonon Twyv mapaperpwy mouv kabopilovv ta TpodLpa pe tpomonownuevn ven (TM)
yloo Toug aoBeveic pe duvodayla mMoykooulwe €ival LUTTOXPEWTIKA yia va eéacdaAloTeL n
aodainc dtatpodn

(oT000, Kal OMwc GaLVETAL OTOUC TIVOKECS 1 Kal 2, Ta TEAEUTALA XpOvLa XpnoLUOmnoL)nkay
SLadopeTikeC Pabuidec kKol KALLAKEC o€ SLAPOPEC XWPEC

Co-funded by the
e L s T Erasmus+ Programme
..... : sphagia cc ] b thas B icoonan 1ilos




¢ﬂn0{éed BaBpol, KAlpaKeS Kol avaykn TUm0moinong
NG VPTG TWV TPOTOTOMUEVWYV TPOPILNWV

Nivaxkac 1. OVOHOOLEC TNXTWV MOTWV Kol apLlBHog EMMESWY ava TEPLOXT) TOU KOOHOU

Region Names (least to most modified)
-.Africa Normal/regular, nectar, syrup, pudding, thick

Australia + New Zealand Thin, mildly thick/level 150, moderately thick/level 400, extremely thick/level 900
Asia Thin, slightly thick, mildly thick, medium thick, extra thick

Canada Thin, nectar, honey, pudding

Europe Normal, syrup/slightly thick, nectar, honey, pudding

Ireland Regular/normal, Gr 1, Gr 2, Gr 3, Gr 4

Middle East Thin, mildly thick, moderately thick, other thick

South America Liquid, slightly thick, nectar, honey, pudding

United Kingdom Normal, stage 1, syrup, custard, pudding/stage 3

United States of America Thin, nectar, honey, pudding

MnyrA: Cicheroet al., [2017)?

Co-funded by the
Tl e el o 43, i B e Wi ~piy P T . _.' it M - +
INDEED: “Innovative tools for diets orientedto education and health improvementin dysphagia condition iﬁhmeugzru?euafﬁﬂ;i
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Yndeed Babuol, kKAipaxeg kat avaykn tunoroinong

NG LVPENG TWV TPOTOTONUEVWY TPOPLpWV

Mivakag 2. Ovopooieg Tpodiwy e TpoTONoLtnpévn udn Kot aplBpoc emunedwy ava neplo)n Tov KOOUoU

Region Names (least to most modified)

Africa Normal, Soft, chopped, puree /mashed, liquid /blender

Australia + New Zealand Full/normal, soft, minced + moist, puree/smooth puree

Asia Regular, soft, minced/shredded, congee/puree, liquidized /blenderized
Canada Regular, soft, minced, puree

Europe Normal, soft/tender/cut up, ground /puree, liquid

Ireland Regular, soft, minced + moist, puree/smooth puree, liquidized

Middle East Solid, soft, minced + mashed, other puree

South America Solid, soft, mashed, thick puree, liquidized

United Kingdom Normal, fork mashable/soft, pre-mashed /texture D, puree, thin puree

United States of America Regular, advanced/stage 3, mechanical soft/chopped/stage 2, ground, puree/stage 1

INDEED

'] PR
Frope |

Mnyn: Cicheroet al, (2017)2

Co-funded by the
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of the European Union
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$'§ndeed ETMLOUMNTA XOPOAKTINPLOT LKA TOV TPOP { MOV

yia tn duoepayia (1)
AcPaAng oit Loy

Katd OUVEMELQ, UTIAPXE KEVO OTNV ETUKOWVWVIA KL TN CUVEPYAOLO HETAEL TWV EUTELPOYVWHOVWY TWV
UTINPECLWV TPOP LWV KAl TOU KAWVIKOU TIPOCWTIKOU KOl ATV QIApAiTnTo éva oUoTna Tafvopnong Tou
lEwdouc Kal TNC udNC TwV TPpodiwV TTou va BaclleTal 0 EyKUPO EUTIELPLKA OTOLYEL Kal va BonBa otn
Slaxeiplon tnc Suodayiac

Mo va yedpupwBel auto to Kevo, to 2012, 16puBnke n Aebvnc MpwtoBoulia Tumomnoinong Atatpodnc
v ) Avodayta (IDDSI) 1 pe okomo tnv mapoyxn KO TTOYKOOUIWCE TUTIOTIOLNEVNC OPOAOYLAC KAl OPLOLWV
vl Ta Tpodpa Kot Ta uypd TM 1ou va eival edappooipa o€ atopa pe duodayia OAWV TwV NALIKWWY, OE
oAa ta replBarovra epBaAdng Kat yta OAEC TIC KOUATOUPEC.

H efaopal Lo T¢ OWOTHC OUVOXIC TRV Tpo@iHav

Kol TQV Motev MpoUTMobETe L TN XPNHON KOLVAV (e hitps:/fun iddsi ore)
eMLMeEdvV TpoTMoToinong xat MeEP LYPAPRV
Co-funded by the
INDEED: “Innovative tools for diets oriented to education and health improvement in dysphagia condition” - (EJTFT;E;?D;?JTJTW:EE

Project N: 2020-1-E501-KA204-083288



$‘;ndeed EMLOUMNNTA XOPAKTINPLOT LKA TV TPOPLHWV YL
tn dvogayia (1)
AcPaAnNG oitT Loy
H Aebvnc MpwTtofoulia Tumomnoinongtng Atatpodnc yia t Avodayia (IDDSI) €xet
ULOBETNOEL Ao EMAYYEALATIEC UYELOC OE OAO TOV KOOUO

To mAatoto IDDSI tapExeL pia Kowvry opoAoyia yia TNV meplypodn Twv ENMESWV Th
VNG TWV TPod LWV KL TOU TTAXOUG TWV TOTWV: Ocomiotnkav Stadopa enineda

Tpormomnoinonc (8 entmeda) yia va KOAUPoUV TIC SLoPOPETIKES OVAYKEC

Auta ta 8 entineda Kabopilovtal Ao To XPWHA, TOV aplOpo Kol TO OVoua

To IDDSImapéxel pia meplypadn o kabe enimedo, pall pe odnyiec yio eUKOAEC, Y -
(UIQUIDISED 3 - MODERATELY THICK |

Q€LOTILOTEC KoL TIPOOLTEC peBodouc Sokunc dtadopwyv Tpod LWV Kol TTOTWY oﬂ

(0= THIN
DRINKS
MepinynBeite ota Madnuarta 4.2 kai 4.3. yia va UaFeTe MEPLOTOTEPA YLa Ta EMIMES O
tou IDDSI

(Mayn: https:/ fvnan iddsiorg)

Co-funded by the
INDEED: “lnnovative tools for diets oriented to education and health improvement in dysphagia condition” Erasmus+ Programme
of the European Union

Project N: 2020-1-E501-KA204-083288
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- [IepLypopec KL Moapade iyMaTta TOV eMLMESDV
\
“ndeed tou IDDSI

Tpo@ LMo TMOU KATATACOOVTAL OTo EMiMeda 4 éng 7 -
Tpmpég TpoToTMoLnMévnc upng yLa acBeve i Me

9

To Enmsﬁu 7 Eu%u ymmvmat; tpodic pe Siadopec udec (yla mapadelypa, oKANPEC, TPAYOVEC KoL LOAQKEC)

Eminedo 6 (LoAakd Kol o PEYEBOC UMOUKLAG): Ta TpodLua Pmopouv va oAtonotnBouv/onactouv LE To
TILPOUVL, TO KOUTAAL 1] Ta EUAdKLO KAl eival paAakd, TpudEPA KOL UYPA O OAN TOUC TNV EKTAON AAAG XWpPILC
£EXWPLOTO AETTTO LUYPO- QUTAITELTAL HAONON Yo QUTH TNV Katnyopla Tpodipwy, mou mephappdavouy
LOYELPEUEVO TPUDEPO KPEAC, LayELPEUEVO PapL KoL Aa)avika oTov aTpo ) ppaotd
Level 7: REGULAR
To eninedo 5 ( aAeopéva Kal UYPOTIOLNUEVA) AVILTPOOWITEVEL HOAKEC KoL UYPEC TPOdEC
YWwpLic EEXWPLOTO AETITO UYPO- UIKPQ KOoppdTia (peyEBouc 2 Ewc 4 mm) pnopel va eival
OPOTA HECO OTIC TPOdEC KAl AmalTeital eAdyLotn paonon. Ta tpodipa emumedou 5
neplhapfavouv ibn onmwc Kipd Kat Papt, moAtonotnpeva Gpouta, MANPWE HaAaKWHEVA
dnuntplakd kot pull (OxL KoAAwbn)

Level 6: SOFT & BITE-
SIZED

Level 5: MINCED
& MOINT

Level 4:

PUREED Eninedo 4 (os popdn nmoupe): Ta tpodipa auvtic T Katnyoplac dev amattouv

paonua, aAAd eival apKETA CUVEKTIKO WOTE va dlatnpel To oynua Tou o8 Eva
KOUTAAL- oTa Tpodipa emumedou 4 meplhap favovTtol mpoiovia 0w O TIOUVPEC
{egyficiipis: s T o) MATATOC, O TIOUPEG KAPOTOU KL O TOUPEC afOKAVTO

JOOd A TIVAAIHD XTISVH

Co-funded by the
INDEED: “Innovative tools for diets oriented to education and health improvement in dysphagia condition” Erasmus+ Programme

. i
Project N: 2020-1-ES01-KA204-083288 ot the European Linken



ﬁgndéed‘ NepLypaPég KAl Mapade iyHATA TOV eMLMESOV
tovu IDDSI

Aeixteqg MepLYPAPNC Kol MAPpAdE LYHATX YIX T TPOP LHa Tou
Taf LVOMoUvVTaL ota eMiTMeda 4 eéwg O

Eminedo 4 (E€apetikd moyUppevoto): Asiyvel Kanola oAU apyn Kivnon umo
Vv enibpaon tng Baputntag, aAAa Sev pumopsl va xuBel- MEPTEL ANO TO KOUTAAL
O€ pia povo KoutaAld otav YEPVEL Kal ouve)ilel va Slatnpel To oxnua Tou oe

gva TiLato- Asv meplexel oBwAouc- Asv KOAAQEL

MODERATELY THICK

Eninedo 2 (EAadpwc mayUppevoto): XUVETOL ypnyopa amo eva KoUTaAl, aAa
MO CPYQ Ao TO Apala TOTA. ATOLTELTAL Ila ipootabela yia va TILEL KAVELG

SLIGHTLY THICK : : : e : ;
OLUTO TO TMAXOC LECA ATO EVA TUTILKO KAAGMAKL

THIN Entinedo 1 (Metpiwc mayvppevoto): Mo mayVpPEVUOTO OO TO VEPO-
Amnoatel Alyn mepLoooTepn ipooaBela yLa val TILEL KAVELC - PEeL péoa amo

DRINKS KOAQLLAKL, OUPLYYO KATL. - MapOpOLO e TO TIAX0C TWV TIEPLOCOTEPWV
gUMOpLKA SLaBeoipwy Bped KWV MAPAOKEUAOUATWY "KATA TNC
naAwvdpounonc” (AR)
Co-funded by the
INDEED: “Innovative tools for diets oriented to education and health improvement in dysphagia condition” - E{Tﬂﬁ:ﬂ;ﬁ?ﬁ?sz

Project N: 2020-1-E501-KA204-083288
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‘ﬂndeed EMLIOUMNT& XOUPORTINPLOT LKA TV TpopiMwv ducpayiag
Aegv PHetpde L HOvo 1 Upr

Agv gival povo n uen onpaviikn yiata tpodipa ducdayiag. Oa npemnel va Aappfavovratunown Ko
OPLOMEVECG AAAEC TITUXEC

MpoTipwvTaL TPOdLUA [LE CUYKEKPLUEVN YEUOH N ApWHOL
KaBwc mpootiBetal vepo otav ta TpodLua emefepyalovTal O UMAEVTEP, KOL QUTO UTTOPEL VAL APOLWOEL TN
YEUON TOUC. H Xpron adpWHATIOHEVWY OOATOWY 1| AAAWY KAPUKEULATWYV ELval eVEESELYUEVN
Ta TpodLUA IPETEL VA TTAPOUCLA{OUV oloLoopdn MuKvoTnTa
OL TtNXTEC OOUTEC, O XUAOC pullou Kot AAAOL GBWAOL 1] TO TPOG LA TIOU TIEPLEXOUV HELYLLOL UYPWV KOIL
oTePEWV SeV elval KATAAANAQ KoL CUVETTWCE ATTALTETAL TIPOCOXN

Twv dpayntwv naileL eniong poio

To TpOd LU TIPETIEL VA Elval iTe KpUa eite {eoTd. To AVTIKELLEVO TTIOU EXOUV TNV ibla Oeppokpaoia e To
owpa eivat SUOKOAO VA YiVOUV OVTIANTITA OTOV TOTIOBETOUVTAL OTO OTOHA, KaBlotwvtac Ayotepo Tibavo

Vol EPPAVIOTEL TO AVTAVAKAQOTIKO TNG KOTATIOONG

- Co-funded by the
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EMIOUHNT& XOPOAKTINPLOT LKA TOV TPpOoP LMWV
dvopayiag
Aev MetpdeL MOvo N upn

To TpOd LU TPETIEL VA EXOUV EUYAPLOTH ERDAVLON KOl YEUGCT)

H avtiAndn Twv XopaKTnPLOTIKWY TToU BewpouUvTal EAKUOTIKA TWV TILATWY HECW TWV 5 aloBroswv pUmopel va
0dnynoeL og auénpevn oLEAOPPOLA KO VO SLEUKOAUVEL TNV KATATIOON OE OPLOUEVEC TIEPUTTWOELG

Mua KA epdavion UopeL emiong va ou UBAAEL ot BEATIWON TWV YWWOTIKWV KOL VEUPOAOYLKWY TITUXWV.

Mnyn: Unilever Food Solutions

Erasmus+ Programme
of the European Union

Mepinyndeite ota Madnuata 4.5 kot 4.6. yla TEPIOTOTEPEC MANPOQOPLEC OYETIK LUE TNV ELPAVION Co-funded by the
IMDEED: “Innovative tools for diets oriented to education and health improvement in dysphagia condition” -

ProjectM: 2020-1-ES01-KA204-083288



f?n deed TEXTURE MODIFIED FOODS

Texture-modified foods is a term that refers to foods with soft textures and/or reduced particle size as well as
thickened liquids (drinks) aimed at the population with eating dysfunctions. —
Texture modified foods include foods which are softened by processing, minced, pureed or liquidized as well as
liquids that have been thickened to various extents.

Q Organoleptically adequate /
Safety The characteristics of color, flavor,
] Their consumption should not cause 4 smell and temperature should be as
Tpéfp L IJ o “ £ health complications such as similar as possible to those that

resplratory Infections, choking or would present the real elaborations,

T pﬂﬂﬂ'“ﬂ LI l.l gv obstructions. which allows to facilitate their

= Efficacy identification and enjoyment.
Il UPn 2 The body must be able to assimilate
and use the nutrients ingested Attractive presentation
through the diet. . The quantity, shape and decoration
Mutritious 5 of the elaborations should be as
3 The diet must provide the type and - similar as possible to that of the

amount of macronutrients and original recipe and should be done
micronutrients adequate and in the most attractive and careful
necessary to maintain or recover an way possible in order to attract

optimal state of health. attention and increase the appetite.

HOWTO DEVELOP AND SERVE TEXTURE MODIFIED FOOD

Diet planning Cleaning and washing
Choosing the ingredients Handling

Food handling and preparation Culinary treatment
Serving Texture modification (Size reduction / Use of thickeners)
Plating
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*‘ [Iog va epapHootToUV Mg eMLTtuXia oL dlalTeC
SPndeed

TpOMOMOLNHEVNC UPAC O LOPUHATX UYE LOVOM LKNC
Mep LOAAYNC

EvaiwoBntomnoinon ywa tn Suodayla

Anuovpyla poc opadag

Exnatdevon ota enineda Kat otic pebodouc tou IDDSI

Ertthoyn ermunedwyv evdladEpoviog

A€LoAOynonN SLadKACLWY Kal TIPWTOKOAAWYV TTOU amattolV aAAoyn)
Eykplon aAAoywv

Katavontéc SLadikaoleg Kal emKowvwvia

Exnatdevon ylatpwy Kal TipoowItLkou

Co-funded by the
INDEED: “Innovative tools for diets oriented to education and health improvement in dysphagia condition” Erasmus+ F‘mgramme
of the European Union

Project N: 2020-1-E501-KA204-083288
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Aoknoj

@ Awapkela: 30 Asmta

@ ZtoxoG — edapuoyr TEXVOAOYLWY IAPACKEUNG
TpodlUwWV e TpOTIOTIOLNEVN UG

@ewpntikn SLAAeEN KoL MPAKTLKA AOKNON

Xpelalopoote poiovta Kot eEOTIALOUO Tpodipwy

>

Aladiktuakan dia lwaong

IMDEED: “Innovative tools for diets oriented to education and health improvementin dysphagia
condition” - Project M: 2020-1-E501-KA204-083288




Aoknon: Zuvdeote kKABe wova
ME TOV TUTIO TNG SUOKOALOG
KOTAIMOGoNG

Tpodiua mou Awwvouv (5) Avo daoelg
(2) ZkAnpa daynta (6) KoAAwdn tpodLua

(3) Tpodiua tou yhotpave (7) Znpa daynta

(4) Tpodpa mhouola o GUTIKEG veG (8) TpodLua pe omopoug, emkaiudn...
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Indeed

Qpa yLa oulntnon

Exete epwtnosic;

Co-funded by the

IMDEED: “Innovative tools for diets oriented to education and health improvement in dysphagia condition” - Erasmus+ Programme
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SIndeed

AVOaoKOMON
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Indeed

AvaoTOXOOMOG TOU
MOOAMOTOG

Tt paBate onpepa;

L
Nw¢ Ba epappodoete autd mov pabarte
ONUEPQ;

Mowa eivat ta emopeva Prpata; NMwc Ba
eapUOOETE QUTA ToU pPAabate onpepa;

- Co-funded by the
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Tpopoddinon

Me nooa aotépla Ba ;
TLoac apeoe

BaBpoAoyoUoate AUTO

TMEPLOTOTEPO;

TO HABnua

(1 pexpe 5)?

Tt aAayec Ba TL oag apeoe Alyotepo;

MPOTELVATE;

- Co-funded by the
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Indeed

9

Ko.voTpaf ia Indeed

ichiiecca F KLAIPEDOS
. cadishuesca § VALSTYBINE

“CCRDNACCRA D3 ASOCIAC ONES ENRICO FERMI KOLEGUA

i '-\.. A "ij Ve AE A b3
PENSONAS CON DSCSF Scheel & Covtege Srenan

KOCAELI

% lcdlee hz s

@ https://indeed-project.org/
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