COMPARISON OF 2 TESTS USED FOR THE CLASSIFICATION OF FOOD THICKENERS IN THE MANAGEMENT OF DYSPHAGIA.
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There seems to be little doubt among health professionals that thicker foods are easier and safer to swallow than thinner foods however the problem remains of how do you define thick.  This problem is further complicated by the variety of agents used to thicken the foods.  Several studies have tried to implement simple consistency and/or viscosity measurements to help in the preparation of thickened foods for patients. A shear rate of 50s-1 is often chosen as being representative of the shear rate in the mouth and the viscosity test at 50s-1 has been adopted by the National Dysphagia Diet (NDD). Recently in Japan proposals for classifying thickness have been made based on the Line Spread Test (LST). 

In this study 5 commercial products for dysphagia containing different thickening agents have been tested according to the 2 tests currently proposed for use in Japan.  Viscosity was measured at 50s-1 as a function of concentration and compared to the LST results measured over the same concentration range.  The results have been compared and discussed in terms of the rheological properties and showed that the LST is more adapted than the viscosity at 50s-1 to classify the type of thickeners and it should be preferred towards the viscosity at 50s-1 to make a universal classification.
