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I. Which diseases are likely to cause swallowing disorders? - ~ 7Rd 5 I
R A 1 5]
In addition to normal aging, many diseases can also cause swallowing disorders, such
as stroke, brain injury, neurodegenerative diseases, cancer of the mouth, throat, etc.
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I1. What are the dangers of swallowing disorders? = ~ 3 %&Rpa% € & = o8
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About 30-65% of stroke patients have dysphagia, accompanied by many complications.
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B 7 k& : https://npower.heho.com.tw/archives/212238

I11. Causes of difficulty swallowing = -~ i¢ & & g FI3L R ¥

There may be problems in the oral or throat stage, such as: poor movement in the oral
stage, frequent drooling, slow swallowing, chewing food for a long time but not
swallowing; or problems in the throat stage, swallowing uncleanly, swallowing many
times, because Insufficient swallowing force, food remains in the pharynx, easy to choke
on saliva or food (especially liquid).
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IV. Difficulty swallowing food preparation = ~ 3= F#g & 3~ & &

1. Nuts that are too hard, rice cakes with high viscosity, cakes that are easy to loose, etc.
are not suitable for people with dysphagia.
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2. Liquids are usually more difficult to swallow than solids, such as water, juice, and
coffee, are drinks with a higher risk for dysphagia.
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3.Vegetables should be mainly leafy vegetables or melons that are easy to cook until
tender; meat should be mainly tender parts of tenderloin, loin meat, or plum meat with
even fat distribution; fish or tofu The texture of this kind is relatively soft, and it is
also one of the items that can be selected by the user; any food preparation should be
cut into appropriate sizes for the swallower to swallow.
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V. Proper eating posture I -~ i § &g § E §

1. For patients with hemiplegia and stroke, they can turn their head to the paralyzed side
when eating, and let the food bolus be swallowed by the pharyngeal tube of the
healthy side.
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2. Swallowing training: (1) Pronunciation practice: ask the patient to open their mouths
and say, Ah, Yi, and woo (2) Adjust eating posture: adopt a 90-degree sitting posture,
and give a small amount of food balls when eating to reduce the chance of choking. (3)
Food Conditioning and material selection: solid->semi-solid—>liquid order is better, if
you have choking when drinking liquid, you can add food thickener Finally,
(4)stimulate the soft palate, the base of the tongue and the posterior pharyngeal wall,
and ask the patient to swallow to train their swallowing function.
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use Cranial nerve damage, brain degeneration, poor throat control
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sl Choking and coughing when eating or drinking, feeling stuck in the throat
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Imact Aspiration pneumonia ====p severe respiratory failure

HE Utensils
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Correct small spoon, cup Error: straw

& 8% liquid
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IR Add one spoonful of Leave for 30 seconds
thickener thickener to 100cc of water ->nectar-like

EERIF Eating tips
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Important reminder
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ARTO0RE Bring the spoon
Sit and stand 90 degrees to your tongue
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Swallowing posture: A

I Check inside the mouth Stop eating if you choke or
Head slightly bent to confirm swallowing cough while eating.
Chin close to chest before feeding

picture/taken from: https://www.uho.com.tw/article-62596.html
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VI. Precautions = ~ 13 %38

1. The choice of food texture, the size of each bite, and feeding techniques are in line
with the patient's preference and eating ability. It is actually very important to choose
the right food.
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2. After eating a few mouthfuls, pay attention to whether there is any food residue in the
patient's mouth, or if there is a wet sound in the throat (ask the patient to make a long
sound of "ah..." and listen for cloudy or watery sounds)
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3. Take small meals and eat frequently. After eating, you need to clean your mouth to
avoid aspiration pneumonia caused by food residues - or oral pathogens cause
pneumonia
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4. When eating, turn the head to the healthy side. When swallowing, swallow twice
vigorously. After swallowing, clear the throat or cough to reduce food accumulation
on the affected side.
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5. Do not talk, watch TV or use smartphones during eating. Focus on eating. If you have
a cough, stop eating immediately.

S5.:88iAY 7 A - FRAMRSRYFEA P ML ZL I BANESE 55
PEYL s B TriR iR E o

6. During swallowing training, pay attention to whether the patient often coughs,
whether the sputum becomes profuse and yellow, and whether he has a fever.
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