Classification of texture-modified drinks:
an experimental and computational fluid dynamics investigation.

Ben Hanson!, Rashid Jamshidit, Andrew Redfearn!, Ryan Begley!, Catriona Steele?
1 University College London, United Kingdom 2 Toronto Rehabilitation Institute, University Health Network, Toronto, Canada

1. Introduction

Texture-modified thick drinks are widely used and have potential to be more clearly-defined to standardise practice and enable international research. The previous American Dietetic
Association’s NDD standards mentioned viscosity measurement (in appendix A, as “a basis for discussion”), but this is now superseded by IDDSI! which includes a gravity-driven test of
flow In preference to viscosity measures. As part of a detailed investigation of the IDDSI flow test, the following two questions were addressed here:

Q: How does the IDDSI flow test relate to lab. rheometry? Q: What are the flow rates inside the syringe?

Approach: Measure fluids’ rheology and quantify outflow rate throughout the IDDSI flow test. Approach: Use computer simulation based on experimental rheology to investigate internal flow.
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central 50-75% fluid volume exhibited very little shear flow: a “plug”-like
distribution? consistent with the highly shear-thinning shear rheology
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