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Simple methods for evaluating thickened liquids for patients with dysphagia

YAMAGATA, YOSHIE
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This study performed a comparative investigation of simple methods to
evaluate thickened liquids with an equivalent shear viscosity of 50 s-1. Results from the line
spread test (LST) indicated that it is difficult to evaluate a thickened liquid under different from

certain conditions such as the use of thickening agents containing xanthan gum, water solvents, and

a temperature of 20° C . We investigated the syringe method as another evaluation method that can
be used for various types of thickened liquids; for this method, the higher the viscosity of the
sample, the larger is the remaining volume compared to the results of LST. Thus, the syringe method
was identified to be more suitable for the simple evaluation of thickened liquids compared to LST.
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