GRAINS — FINDING ALL
THE ANSWERS

- L
School Nutrition Programs

Office of School Support Services
Michigan Department of Education

GRAINS

Grain Requirements for the NSLP
and SBP: USDA Memo SP 30-2012

Addresses the new implementation of “ounce
equivalencies” (oz eq) in the school meal programs
and defines “whole grain-rich” (WGR)

Quantities of grains are based on ounce equivalencies
in a manner that is consistent with the DGAs and
MyPlate food guidance system

Beginning July 1, 2013, all grains must be credited
using “oz eq” method




Calculating Ounce Equivalencies

- Can credit ounce equivalencies based on:
+ 1) ounce weights listed in SP 30-2012 & updated Exhibit A

+ 2) grams of creditable grain in each product portion
- Documented by standardized recipe

« Product formulation statement signed by manufacturer

_ Exhibit A: School Lunch and Breakfast
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Ounce Equivalent Standards

Grain products must be credited using the oz eq method
« Baked goods - 16 grams of creditable grain to provide 1 oz eq credit

= Breads
= Biscuits
= Bagels

«  Cereal grains - 28 grams (approximately 1.0 ounce by weight) of dry
product; the cooked volume equivalent 1s %2 cup cooked
= Oatmeal
= Pasta
= Brown rice

« Ready-to-eat cereal - 28 grams or 1.0 ounce of product is considered an
ounce equivalent

= 1 cup of flakes or rounds
= 1 % cups puffed cereal
= Yacup granola

Comparing the Two Methods of
Calculating Ounce Equivalencies

Sample Product

Whole-Grain Bread

= One slice weighs 0.9 0z

« Ingredient statement lists whale-wheat flour first.
All other grains are enriched.

« Manufacturer documentation states that each
slice contains 17 grams of creditable grain and no
noncreditable grains

1. Calculating based on total weight of creditable
product:

Because this product contains the required 16 grams

of creditable grain per ounce equivalent for Groups 2. Caleulating based on grams of creditsble grain

A-G of the revised Exhibit A, we may credit it using
the Exhibit A weight. The weight of the bread slice
is divided by the standard weight listed for Group B
products {sce page 23).

Calculation: 0.9 oz + 1.0 0z = 0.9 0z

0.9 0z rounds down to 0.75 0z eq gralns per slice.

ingredient:

The same slice of bread may be credited using the
amount of creditable grain. Manufacturers must
provide documentation on company letterhead (or
schools may retain a copy of their standardized
recipe). Sample product formulation statements are
provided starting on page 25.

¥or this calculation, divide the grams of creditable
grain by the standard of 16 grams per oz equivalent.

Calculation: 17 g + 16 g = 1.06
1.06 rounds down to 1.0 0z eq grains per slice.




Formulation Statement for Documenting
Grains in School Meals
Raquired Daginning Sehael Year (SY) 2013-2014
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Formulation Statement for Documenting
Grains in School Meals

Reguired Beginning School Year (5Y) 2 -2014
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Formulation Statement for Documenting
Grains in School Meals

Whole Grain-Rich Criteria

Beginning SY 2014-15, all grains
served must be whole grain-rich

-Lunch
- Breakfast

®!
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What is a Whole Grain?

Whole Grain Kernel

Bran
“Outer shell” protects seed
Fiber, B vitamins, trace minerals

Endosperm
Pravides energy
Carbohydrates, protein

Germ
MNourishment for the seed
Antioxidants, vitamin E,
B-vitamins

Whole Grain-Rich vs Whole Grain
- SY 2014-2015: All grains must be whole grain-rich
(not 100% whole grain)

+ Whole grain-rich = At least 50% whole grain and rest of
product/blend must be enriched refined flour

What Foods Meet Whole Grain-Rich
Criteria?

- Contain 100% whole grain
OR

+ Contain a blend of whole-grain meal and/or flour and
enriched meal and/or flour of which at least 50% is
whole grain.

- Remaining 50% or less of grains must be enriched




- Cracked wheat

« Crushed wheat

+ Whole-wheat flour
+ Graham flour

- Entire-wheat flour

- Bromated whole-wheat
flour

+ Whole durum wheat flour
- Quinoa

- Millet

- Amaranth

Considered Whole Grains

- The word whole listed before
a grain - e.g. whole wheat

- Berries & groats are used to
designate whole grains — e.qg.
wheat berries or oat groats

- Rolled oats & oatmeal
(includes old-fashioned, quick
cooking, instant

- Brown rice, brown rice flour,
wild rice

- Triticale, teff

« Sorghum

- Buckwheat

NOT Whole Grains

if a questionable grain ingredient1s creditable):

Grain ingredients that should ;{}pwn.sldemd ‘whole grain%l ontact your State agency to determine

flour

white flour

wheat flour

all-purpose flour
unbleached flour
bromated flour
enriched bromated flour
enriched flour
instantized flour

phosphated flour

ominy grits
miny
fafina
se| ’nolma

dygerminated corn meal
riched rice

rice flour
couscous

Noncreditable Grains

There are some grain ingredients such as oat fiber, corn
fiber, bran, germ, modified food starch, corn starch,
and wheat starch (including potato, legume, and other
vegetable flours) that do not contribute toward meal
pattern components. If purchased grain products
include these ingredients they must be present at a
level of less than 2 percent of the product formula (or
less than 0.25 oz eq) for the product to be creditable at
lunch or breakfast beginning SY 2013-2014.




Whole Grain-Rich Product Checklist

Meets Element 1 criteria: The food item must meet the
0z eq requirements as defined in Exhibit A

AND

Meets one of Element 2 criteria:
Whole grains per serving must be = 8 grams for

Groups A-G

Contains FDA health claim:
“Diets rich in whole grain foods and other plant foods and low
in total fat, sat fat, and cholesterol reduce the risk of heart

disease and some cancers.”

Whole grain is first ingredient in the product listing

Determining if Products Meet Whole
Grain-Rich Requirements

« Ingredient declaration from a
product carton that shows a whole
grain as the primary ingredient by
weight.

« Copy of a food label showing
amount of whole grain in grams for
NSLP/SBP serving size.

« Copy of food label displaying one of
the FDA whole-grain health claims.

- Recipe that includes the ingredients
& ingredient amounts by weight &
volume.

« Customized product formulation

statement on mfg letterhead.

- USDA Foods Fact Sheet (applicable

for foods indicated as meeting the
whole grain-rich criteria. Fact sheets
must be accompanied by
acceptable mfg documentation if it
is not clear the item meets whole
grain-rich criteria)

Fortification of Cereals

- A ready-to-eat breakfast cereal must be fortified
to meet program requirements
- 100% whole grain cereals do not need to be fortified
- Check cereal products for an ingredient statement on the

side or back of the box
- Sample ingredient list:

- Whole grain wheat, sugar, psyllium seed husk, oat fiber, contains 2% or
less of salt, baking soda, caramel color, annatto color, BHT for
freshness. Vitamins and Minerals: Vitamin C (sodium ascorbate,
ascorbic acid), niacinamide, vitamin B6 (pyridoxine hydrochloride)




Which of the Following Products are
Whole Grain-Rich?

- White Whole-Wheat Breadsticks -

Nutrition Facts

‘Serving Size: 2 Braadsticks (283}
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Grain Chicken Corn Dog

Nutrition Facts| |

Servings Per Case: 73

>
&

Water, whols whaat flour, whole grain com, vegetable
£ 3ugne, Sonines 2% of lean o lemvenang (soum nesd
Eyrophosphate, sodum becarbonate], salt. ascorbic
e, e00 whae, dned honey, anofieal llavee

Chicken Frank

Mo Furvazaliy mnpuwatmed
[erg—" -y

ichne veater, £ By
7% of apicns, s, sodam




ﬁ
All Natural Whole-Wheat Pasta

Nutrition Facts
Serving Sie 2 oz

Amount Per Serving
Calonies 0 Calones from Fat 15
% Daily Value"
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Whole-Grain Cereal Bar

Nutrition Facts

Sarving Size 1 bar (28)

Amount Per Serving

Calorles 105 Calories from Fat 30

—————
% Daily Valuo®

Total Fat 3g 6%

Saturated Fat 1g %

TransFalOg
Sodium 75mg. 7%

e —

Dictary Fiber 1g a%

Sugars 79 Whola grain rollad oats, brown sugar, crisp brown rice,
Proteins 19 whole grain rolled wheat, soybean oi, whoio whaat flur,
T — almands, watal, 16620 dried bananas, whoio cor flous,
Calcum 8% sodium bicarbonate, malted barley exiract, soy lecithin

, caramal color, alpha tocopharol acetate,
Voo %% BHT
"ol & SRt scurce of ok, Viamn A,
ViamnC
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Reduced Carb Wheat Tortilla

Nutrition Facts
Serving Size: 1 Tortillia (102g)
Sarvings Per Package: 12

Amount Per Serving
Calories 280 Calories from Fat 70
—————
% Daily Value™
Total Fat 79 1% i
SauraledFatdsg ~ 18%
Trans Fat Og
Cholesterol Omg 0%
Sodium 880mg 7%
Total C: 43 14% -
Dietary Fiber 309 120% ‘Water, modified focd starch, whole-wheat flour, wheat

gluten, powdered callulose, hydrogenated soybean

oil, caramel color, wheat protain isolata (wheat gluten,

lactic acid, sulfite), sodium bicarbonate, conlains 1%

ViamnA 0% e ViamnC 0% or less o sall, celllose gum, cornstarch, distlled

Cacium__20% e _lon 6%

- Percan CaPy VaLISG & D56 0N & 2000 CICHE Okt
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White Corn Tortillas

Nutrition Facts| |
Sarving Size: 1 Tortlia (41g)
Sarvings Per Contziner: 8
‘Amount Per Serving
Calories 50 Calories rom Fat 10
———
% Daily Value™ { —
Total Fat 1g 2%
Saturated Fal Og % .
Trans FalOg =
Cholesterol 0mg 0%
Sodium 150mg
Total Carbohydrate 143 5%
Dietary Fiber 1g 4% Whoia corn treated with ime, water, cellulosa gum,
Sugars Og propionic acid (1o praserve freshnass), benzoic
Froteins ‘e (1o presarva frashness), phosphoric acid
(presanvalive). dexlrose, guar gum, amylase
ViamnA 0% = VilamnC 0%
Calcium 6%« lon 4%
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Cornbread (School Recipe)

416 14 oz (bamer) about 2 quarts 2 cups (bamer)
¥ ha-gheot pan 80 pieces

81b 12 oz (bafler) 100 Servings: 1 gallon 1 quarl (bather)

2 hait-ghest pans 100 pieces.

Flour, ennched Bleached L I %o
Fleur, whele-wheat Yl 2eups
Commeal, whale-grain ) 3% cups
Salt 1%
Eggs, whole 5% ax e
Baking powder 2Tbsp2tsp
Sugar 5% 0z % cup
Instant nonfat dry milk, reconstituted 3%ops
Vegetable oil % cup
Calorien 108 | Saturated Fat 045g | on 0.90mg
Protein 2659 | Cholestercl 13mg | Caleium B my
Carbohydrate 1803 | Vitamin A s11U | Sodium 181 mg
Tatal Fat 2829 | Vitamin C 01mg | Dietary Fiber 10g
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Whole-Grain Ready-To-Eat Cereal
ey I's
Nutrition Facts
Sening Size: 3/4 cup (20g)
Senvings Per Containar. about 0
Cereal
‘with 172
Cereal cup skim
Amount Per Serving {dry) milk
Calories 120 160
Calories from Fal 10
% Daily Value™
Total Fat 19" % 2%
Saturated Fat 0g o w {
Tans Fal Og .
e 4 Ingradiants:
CholestatolOmg 0% 0% Whole grain wheat, sugar, brown rice flour, whole grain
Sodium 85mg a% 6% cals, honey, canola o, maltodsdrin, sak, corn syrup,
Toll Carbohydrals 255 8% 10% cinnamon, barlay malt syrup, bariey mal edracl,
e Y T color added, soy lechin, artficialflaver, baking sods,
Dietary Fiber 1g 4% e risodium phosphate, vilamin E (mixed iocopherols) and
Sugas 7 BHT added {0 presarve reshness.
i — Vitamins and Minsrals: Galcium Carbonats, Viamin
E acclaie, 2 B vitamin (niacinamide), Vilamin C
e {sodium ascorbala), Iron (a mineral nudrient), Viarin
Vitamin C 0% 0% B6 (pyridoxine hydrochloride, Vitamin B2 (riboflavin),
Calcium 0% 26% Vitamin B1 (hiamin mononirate), Vitamin A (paimeaiz).
ron 5% 15% Vitamin B12, Viamin

o e IUSDA United States Department of Agriculture
s 2 Food and Nutrition Service e
- Nl
USDA Foods Fact Sheet for Schaols & Child Nutrition Tnstitutions. -
e e, w203 Viskt us st
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sensie st s, e
carecory —
)
eroDuCT B . g
e =
swicle | Pren 2
ot ]
oeny e 39
PACK/YIELD bt n
+ 0m 27 cae A yitds shous 268 i e zsq
et 05s
+ Oaa posch AP il sbows 24 il Eeei
+ ¥ Croding: | Who wheat i made ith wholewhes S peveids | Shocsrs! s
is i e e
e ey
ronase B " — e, 2
o e ams
Rz sm
ek e ow
e s
mamn e am

[
Adding Whole Grains to School Meals

+ Whole grain-rich pretzels + Whole grain-rich ready-

- Whole grain-rich pita to-eat or cooked
pockets breakfast cereals
- Whole grain-rich

« Whole grain-rich
granola or granola bars

cornbread

» Whole grain-rich crackers
or cookies

+ Whole grain-rich tortillas
or taco shells

« Whole grain-rich pasta

« Whole grain-rich
pancakes or waffles

- Whole grain-rich
bagels, breads, rolls,
buns, or muffins

12



Flexibility Using Enriched Pasta— SY
2014-15 and SY 2015-16

- SA may approve SFA request to use enriched
pasta

- Flexibility is allowed only until acceptable
products are available & identified

- Flexibility is allowed while SFA can demonstrate a
continued negative impact
+ USDA memo SP 47-2014
« To apply for waiver, complete survey:
- https://www.surveymonkey.com/s/TQ5PS96

Grain-Based Desserts

« Grain-Based Desserts
- Grain-based desserts limited to 2 0z eq/week

» Graham crackers
- Considered a dessert item at lunch

Grain-Based Desserts

- Grain-based dessert limit does not apply at breakfast
+ Formulated grain-fruit products do not credit

+ Sugar in grain items is allowed

+ Some grain products can only be served as desserts
in lunch/not allowable in breakfast (brownies, cake,
cookies)

Perception is part of the menu planning process

Grain-based desserts are a big source of sugar and
added fats

13



RESOURCES

Technical Assistance Resources

+ FNS New Meal Pattern website
http://www.fns.usda.gov/cnd/Governance/Legislat
ion/nutritionstandards.htm
- Timeline
- Technical Assistance & Guidance Materials
- Recently released Q&As, other policy memos

- Best Practices Sharing Center

- SFAs and States can share resources and tools they use to
serve healthy menus that meet the new school meal
regulations by uploading information to this site

- http://healthymeals.nal.usda.qov/bestpractices

Technical Assistance Resources

« NEW! SP 57-2014: Updated Offer Versus Serve:
Guidance for the National School Lunch and Breakfast
Program

« NEW! SP 10-2012 (v.8): Q and As on "Nutrition
Standards in the National School Lunch and School
Breakfast Programs"

+ SP 30-2012: Grain Requirements for the National
School Lunch & School Breakfast Programs

- SP 41-2014: Clarification Policy for Food Consumption
Outside FS Area and Whole Grain-Rich Requirement

- SP 47-2014: Flexibility for WGR Pasta

14



Whole Grain Resource
-

‘Wr:‘e!u Grain Resource
o e

National Schoal Lunch and

Schoof Breakfast Programs
A e g e i o i e

- http://lwww.fns.usda.gov/tn/whole-grain-resource

USDA Website

e For current updated information, go to Nutrition
Standards for School Meals

http://www.fns.usda.gov/cnd/Governance/Legislation/nutritionstandards.htm

http://lwww.fns.usda.gov/tn/recipes-healthy-
kids-cookbook-child-care-centers-0 3.

Thirty K5d-3per0vad recipes from n Recies for * RECIPES
Hoalthy Kids Competition, which T U 5 Doparment “EEALTNY )
of Agicunary (USDA} 1aunched in Septemeer 20101 [ =
supgon of First Lady Michelle Obama's Lera Move!
ndtiative In colaboration with the Amencan Cubnary
Foderation and Schood Nulriton Asscation

Tl Ko FRCICHS In GACH CAMGOTY Mave Deen
Mandardired in cookhooks for Nomes, chia
ate cantary, and

Trs cockticeks feature Fmcoes with 1aogs that
o adults alike

of: ik graan and oiange vegstables. dry

beans and peas. and whole grain

i rncipas an
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O, DKy, The Cookbooka
should be of 2012
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Sodium Reduction Efforts

TN Healthy Meals Resource System

- http://healthymeals.nal.usda.qgov/menu-planning/sodium-
reduction

Fact Sheets for Healthier School Meals

- http://www.fns.usda.gov/sites/default/files/jtf resources.pdf
NFSMI

- http://www.nfsmi.org/documentlibraryfiles/PDF/201201020353
10.pdf

USDA Foods
- http://www.fns.usda.gov/fdd/nslp-usda-foods-fact-sheets

USDA Foods

» How USDA Foods Support Meal Pattern Requirements
(Chart)

»http://Iwww.fns.usda.gov/sites/default/files/Meal Pattern USDA
Foods Chart Sept2013.pdf

« Complete List of Available Foods

>

http://www.fns.usda.gov/fdd/foods-expected-be-available
- USDA Foods Fact Sheets

>

http://www.fns.usda.gov/fdd/nslp-usda-foods-fact-sheets

Contact MDE School Nutrition Programs

Phone: 517-373-3347
or
E-mail: MDE-SchoolNutrition
@michigan.gov




