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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”

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
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Ounce Equivalencies
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Calculating Ounce Equivalencies

 Can credit ounce equivalencies based on:

> 1) ounce weights listed in SP 30-2012 &
updated Exhibit A

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

Product formulation statement signed by
manufacturer
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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 is % 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
% cup granola
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Comparing the Two Methods of Calculating
Ounce Equivalencies
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Calculating Ounce Equivalencies

rogram operators have the ability to credit ounce

equivalencies for grain products based on the ounce

weighls listed in FNS Policy Memo SP 30-2012 and updated Exhibit A, or by the grams of creditable
grain in each product portion (documented by standardized recipe or product formulation statement signed
by a manufacturer). The following examples demonstrate how each method may be used to determine how
qualifying products meet ounce equivalency requirements for grains in the National School Lunch and

Breakfast programs.
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Whole-Grain Bread

e slice welghs 0.9 o

Ingredierit statemenit lsts whob-wheat flour it
Al olber graira are enriched.

Mansctisrer documentation states thal each
slice cortairn 17 grams of craditable grain and o
runrnditable draim

Caleulating hased om tntal welgh of creditable
peeduct:

Because this product contains the required 16 grams
of creditable grain per ounce equivalent for Groups
- of the revised EXBBIL A, we may credn It using
the Exhibat A welght. The weight of the bread slice
i divided by the standard weight listed for Group B
products {see page TH.

Calcukation: 0.9 62 + 1.0 02 = 0.5

0.8 . poareds down Lo .73 03 g grains per slice.

Edacaton

2. Caleulating based sm grums of ereditable grain
Ingredsent:
The same shice of bread may be credited using the
amecunt of creditable grain. Manufacturers must

schools moy retan 3 copy of their standardized
recipe]. Sample product formulation stalements are
provied starting on pag 75,

For this caloalation, divide the grams of creditable
wrain by the standard of 16 grams per o equbvalent.

Calculabion: 17 ¢« 16 ¢ = 1.08
156 renscd it s 1.0 o gradmn s slice,
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Whole-Grain Pasta
= e prantson of dry pnts weighs 12 grarmn (inchaing
«creditable prains and other ingredients).
= Ingredient stalement Tnds whole-wheal oo fl.
T p————
* Mamdacturer docamentatson slates that cach W cp
foocked ) conlsin 2% gram of crodilable grain

. Calcalating based an Fxhibil A volume:
Group 1 of Exhibit A states that 4 cup of cooked
pusta {made from creditable ingredients] provides
1.8 cuncr equbeslent gratm. Peoduct Label and
mranubacturer documrdation shoukd be maintained
n fin.

Calculabion: ¥ cup served & ¥ cup per oz v =
1. 0 o graing
2. Caleulablert based an dry weight:

Por this caloslubion, Uk weidhl of the dry portion of
‘pusta is-8wided by the weight Msted for that product
A

3. Caboulablag Based on grams of creditable grada

Ingredient per portion:
sarc punla may be cordited usied the perorst

of crvditable grain. Mamulsclurers sl provide
dexsmentatiom: v coequsey leitestiead
For Ui callaslalion, divide Bae rasms of creditable
i by U starndard of 74 grasm e ot equiealesit
e Croup H of Kxbibin A
Calcalubion: 204 + 28 £ = 183

i he appropelale group
Calculition: 332 4 28 4 = 114
1,14 posndt down 10 1.0 a8 aq graln per potion of
drypasta.
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Formulation Statement for Decumenting
Grains in School Meals
Required Wnnl:ﬂ School Year (5Y) 2013-2014
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For i for Da: ting
Grains in School Meals
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Formulation Statement for Documenting
Grains in School Meals
Roguired Reginning School Year (8Y) 2132014
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Formulation Statement for Documenting
Grains in School Meals

{5Y) 20433014
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Whole Grain-Rich Criteria
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Beginning SY 2014-15, all grains served
must be whole grain-rich

o Lunch
o Breakfast
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What is a Whole Grain?

-
Whole Grain Kernel

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

Endosperm
Providss energy
Garbohydrates, protein

Germ
Nourishment for the seed
Antioxidants, vitamin E,
B-vilamins
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Whole Grain-Rich vs Whole Grain

e 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
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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
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Considered Whole Grains

Cracked wheat The word whole listed before a
Crushed wheat grain - e.g. whole wheat
Berries & groats are used to
designate whole grains —e.g.
wheat berries or oat groats

Whole-wheat flour
Graham flour

Entire-wheat flour

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

Bromated whole-wheat
flour

Whole durum wheat

Brown rice, brown rice flour,

ﬂOL_” wild rice
* Quinoa o Triticale, teff
¢ Millet « Sorghum
. .Ar_nar g * Buckwheat 5 Sendol pau|
El.::'l—&cuti()n 2| Healthier

NOT Whole Grains

Grain ingredients Ihn%@wt be coWItm coMact your State agency to determine
if a questionable grain ifigredient is credifable):
flour phasphated flour honiny grits
white flour horyiny
wheat flour
all-purpose flour uq self-risi semplina
unbleached flour degbrminated corn meal
bromated flour epfriched rice
enriched bromated floyr Y ice flour
enriched flour COUSCous
instantized flour
\
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NOT Whole Grains

¢ Pot, Scotch or pearl (pearled) barley
e “Stone ground” — describes a process

> Ok if “whole” in combination with “Stone
ground” is in ingredient statement
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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.
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Whole Grain-Rich Product Checklist

Meets Element 1 criteria: The food item must meet the
oz 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

§ Schol Day
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Determining if Products Meet Whole
Grain-Rich Requirements

Ingredient declaration from a « Customized product formulation
product carton that shows a statement on mfg letterhead.
whole grain as the primary USDA Foods Fact Sheet
ingredient by weight. (applicable for foods indicated as

* Copy of a food label showing meeting the whole grain-rich
amount of whole grain in grams criteria. Fact sheets must be
for NSLP/SBP serving size. accompanied by acceptable mfg
« Copy of food label displaying one documentation if it is not clear
of the FDA whole-grain health the item meets whole grain-rich
claims. criteria)

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

o Schibol Day
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Which of the Following Products are Whole
Grain-Rich?
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White Whole-Wheat Breadsticks
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Whole-Grain Chicken Corn Dog

Bater :
Wates, whole mecat ks, whoks gtn corn, vegetable
4, mogew, contaies 3% or bees of bewarursg (scedum i

. .é’cnl.;n_nau.
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All Natural Whole-Wheat Pasta

Nutrition Facts

Serving 5im 2 o

Ingreaiants:
Whole grain wheat flout whea flou, pat e
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Whole-Grain Cereal Bar

Nutrition Facts
Sarve e 1ba G5
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Reduced Carb Wheat Tortilla
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White Corn Tortillas
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Whole-Grain Cheese Pizza
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Ot .00 o Weedge Chsess Pzza e Whce
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Cornbread (School Recipe)

50 5ervings: 4B 14 o2 fbamer)
1 halt-shoot pan

100 Sarvings: 9 B 12 o2 fhamar]
2 halt-shest pars

100 Seevinge:

about 2 quarts 2 cups (battor)
50 pheces

1 gallon 1 quart faamsr)
100 o

Flour, [ 3 % cups
Flaur, whela-whast b 2o
Cornmaal, whole-grain 1B 3% tups.
Sat 1% p
Exgge, whols 5uer s e
Buaking pewider 2Thep 2 i
Sugar 5 %oz % cup
Instant nontat dry milk. reconstitted 3 % cups

Calories 106 | Saturated Fat
Protein 2855 | Chotsterol
Carboydrate 1803g | Vieamin A
Total Fal 2825 | Vamin €

0453
tamg
201
Bt g

Iran 050 mg
Galclum emg
Sodwm 151 mg
Diatary Fibar 10g
s Schiol Day
= Healthier

12



Whole-Grain Ready-To-Eat Cereal
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Adding Whole Grains to School Meals

Whole grain-rich ¢ Whole grain-rich ready-
pretzels to-eat or cooked
breakfast cereals

Whole grain-rich pita
pockets

Whole grain-rich granola
or granola bars

Whole grain-rich

cornbread e Whole grain-rich
« Whole grain-rich pancakes or waffles
crackers or cookies ¢ Whole grain-rich bagels,
breads, rolls, buns, or

Whole grain-rich

tortillas or taco shells muffins
¢ Whole grain-rich pasta
HICHIGAN [ oo Schol pau.
Education | 555 Healthier |
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Grain-based Desserts

e Grain-Based Desserts
o Grain-based desserts limited to 2 oz eq/week

* Graham crackers

> Considered a dessert item at lunch

MICHICANY,
Education = Heaithier
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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
S . = s'cnb_olpau.
RESOURCES
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Technical Assistance Resources

* FNS New Meal Pattern website
http://www.fns.usda.gov/cnd/Governance/Legisl|

ation/nutritionstandards.htm

o 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

o http://healthymeals.nal.usda.gov/bestpractices

neron &y @ Sndorpau
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Technical Assistance Resources

SP 45-2013: Updated Offer Versus Serve: Guidance for the
National School Lunch and Breakfast Program

SP 10-2012 (v.7): 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

MICHIGAN (3 scn_l__ojpau
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Whole Grain Resource

 http://www.fns.usda.gov/tn/whole-grain-resource
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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://www.fns.usda.gov/tn/recipes-healthy-kids-
cookbook-child-care-centers-0

g
Heamny Kias LosKDooK Tor 3ENooIs”

Thirty kic-appraved recpes irom Sie Recipes for
Mealily Kids Compettion which fie U S. Depatment
of Agricuiture (USDWA) launched in September 2010 in
suppod of First Lady Michells CHamas Lers bove!
Bt i Eallabal st with M Amsdican Culinaey
Federation and School Hultion Assocabon

Tive fop rocipes in each category have been
Mandarized in CookDOOKE for homas, child
Eatm eoetans, ard sshiaols

Tt CODKDOGHS TRINIT TRCiDes with

beans and paas. and whole orains

Tha eoaklicets and recpes st svatsbls on B
Team Mulrfion Wb sfe at

v Ieammirisn.usde.ony. The cookbooks
housd ba the and of 3017

Sodium Reduction Efforts

TN Healthy Meals Resource System

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

Fact Sheets for Healthier School Meals
o http://www.fns.usda.gov/sites/default/files/jtf resources.pdf
NFSMI

e http://www.nfsmi.org/documentlibraryfiles/PDF/201201020
35310.pdf
USDA Foods

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

- @ Sondorpau
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USDA Foods

* How USDA Foods Support Meal Pattern
Requirements (Chart)

http://www.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
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Best Practices Sharing Center at HMRS
http://healthymeals.nal.usda.gov/best-practices
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Contact MDE School Nutrition Programs

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