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Comparison of JDD 2021 and IDDSI v2.0 for the Classification of
Texture-modified Foods to Support Development of a Conversion Chart

Mari Nakao-Kato, Nao Sasaki, Koharu Sawamura and Aya Takahashi
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A simple measurement of "hardness” by using
the weight of water in a plastic bottle.
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water Gum bite (400m) or crush with
tongue (180mi)
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