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	DYSPHAGIA  Solid

Puree 

Mechanical 

Advanced
	Strokes

Cerebral palsy

Muscular Dystrophy 

Myasthenia Gravis

Multiple Sclerosis

ALS

Surgery/radiation oropharynx

Severe dementia
	Dysphagia orders for solids 

Puree – Patients with reduced chewing ability or oral manipulation. Consists of smooth foods that do not require chewing and that form a cohesive bolus.

Mechanical – Patients with reduced oral manipulation or swallowing ability.  Consists of moist soft textured, easy to chew foods that form a cohesive bolus.  Mastication is necessary.

Advanced - Patients with slight oral manipulation or swallowing problems. Consists of soft textured foods.


	

	DYSPHAGIA LIQUIDS

Thin

Nectar Thick

Spoon Thick 


	
	Dysphagia orders for liquids

Thin – liquids with viscosity similar to water.

Nectar – medium viscosity that may be taken through a straw and have a nectar-like consistency.

Spoon – highly viscous liquids that must be eaten with a spoon.

Diet orders for the dysphagia diets need to specify both the solid and liquid part of the diet


	


	ROOM SERVICE MENUS
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	DESCRIPTION

	GENERAL
	No specific dietary modifications needed

Lacto-Ovo vegetarian

Lacto-Vegetarian

Ovo-Vegetarian

Vegan

High Potassium 

Kosher
	General 

70-80 gm protein

4 gm sodium (No added salt)

Vegetarian, Kosher

Hi Calorie/High Protein

Immuno-suppressed

Lactose Restricted
	Diet can be nutritionally adequate in all nutrients. 

Vegetarian diet would exclude meat, poultry, fish, seafood, eggs, milk and milk products accordingly. 

Amount of lactose in the diet is individualized based on the patient’s tolerance.

	DIABETIC (ADA)
	Diabetics, Dumping syndrome

True reactive hypoglycemia
	Restricted Carbohydrate Diets


	Amount of carbohydrate in the diet is individualized based on the person’s usual intake and goals.

	HEART HEALTHY
	Heart patients, Cardiac Surgery

Severe pancreatitis, Chylous leak

Hypercholesterolemia, Hypertriglyceridemia

Edema, CHD, CHF, SBS, Diarrhea, Steatorrhea, Malabsorption, Maldigestion
	3-4 gm Sodium (Na) 

Low Cholesterol 

Low Fat

20-30 gm Fat
	1-2 gm Sodium (Na) 

3-4 gm Sodium (Na)

20-30 gm Fat, 40-50 gm fat

Low cholesterol, Low fat

	HEART HEALTHY – DIABETIC (ADA)
	
	Heart Healthy - Diabetics
	

	GLUTEN FREE
	Gluten enteropathy 
	Gluten Free
	All food products that contain gluten are restricted on this diet.

	LACTOSE FREE 
	Total Lactose intolerance
	Lactose Free
	All food products that contain lactose are restricted on this diet. 

	LOW POTASSIUM
	Solid organ transplant
	Low Potassium
	40 meq (2-3 gm) 

	RENAL 


	CRF, RF Tx

Liver disease, OLT

HTN, CHF, Edema

 
	Modification of Minerals

Renal
	90-120 meq Na (2-3 gm) 

120-160 meq Na (3-4 gm)

50-75 meq K (2-3 gm) 

1.0 – 1.2 gm PO4

	RENAL DIABETIC 
	
	Renal Diabetics 
	

	CLEAR AND FULL LIQUID
	Clear - Short term – post surgery, severe diarrhea, nausea 

Full – Progressive step 

Inability to chew, Fractured Mandible 
	Modifications in Consistency 

Clear Liquid 

Full Liquid 

Fractured Mandible
	Consists of clear fluids that are liquid at body temperature and leave a minimal amount of residue in the GI tract.

Consists of fluids that are liquid at room temperature.

	MECHANICAL SOFT/

LOW FIBER
	Inability or limited ability to chew. 
	Modifications in Consistency 

Low Fiber (Soft). Mech Soft, POE
	Texture modified foods that are generally moist and require minimal chewing.  
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