GRAINS IN SCHOOL
NUTRITION PROGRAMS

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




Ounce Equivalencies

Calculating Ounce Equivalencies

- Can credit ounce equivalencies based on:

- 1) ounce weights of products 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 is %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 %acups 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 lsts whole-wheat flour first.
All other grains are enriched.

* Manufacturer documentation states that each

slice contains 17 grams of eveditable grain and no
noncreditable grains

1. Calculating based on total welght of creditable
product:
Because this product contains the required 16 grams
of creditable grain per ounce equivalent for Groups
-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 (see page 23).
Calculation: 0.9 0z + 1.00z=0.9 0z

0.8 0z rounds down (0 0.75 oz eq gralns per slice.

2. Caleulating based on grams of ereditable grain
ingredient:
The same slice of bread may be credited using the
amount of ereditable 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.
For this calculation, divide the grams of ereditable
arain by the standard of 16 grams per oz equivalent.

Calculation: 17 g + 16 g = 1.06
1.06 rounds down to 1.0 oz oq 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
Required Beginning School Yeer (5Y) 201 3-2004
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Whole Grain-Rich Criteria




What is a Whole Grain?

Whole Grain Kernel

Bran
“Duter shell” protects seed
Fiber, B viiamins, trace minerals

Endosperm
Providss enargy
Carbohydrates, protein

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

Whole Grain-Rich vs Whole Grain

+ Beginning SY 2014-2015: All grains must be whole
grain-rich (not 100% whole grain) unless:

- The SFA has an approved WGR exemption or pasta waiver
for certain products.

Whole Grain-Rich vs Whole
Grain

Beginning SY 2014-2015:

All grains served in school breakfast and lunch
programs must be whole grain-rich.

1. This does not mean the product has to be 100%
whole grain.

2. Whole grain-rich is defined as a product with at
least 50% whole grain.

3. The rest of product/blend must be enriched.




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

Considered Whole Grains

+ Cracked wheat

+ Crushed wheat

+ Whole-wheat flour
+ Graham flour

+ Entire-wheat flour

- Bromated whole-wheat
flour

+ Whole durum wheat flour
- Quinoa

- Millet

+ Amaranth

+ The word whole listed before

a grain - e.g. whole wheat

- Berries & groats are used to

designate whole grains —e.g.
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

Grain i that should not by
if a questionable grain ingledizyxs creditable):

whole gmim contact your State agency to determine

flour

phosphated flour
white flour 3
wheat flour
all-purpose flour
unbleached flour
bromated flour
enriched bromated flour
enriched flour
instantized 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.” or “Diets rich in whole grain foods and other
plant foods, and low in saturated fate and cholesterol, may help reduce
the risk of heart disease.”
Whole grain is first ingredient in the product listing or
all whole grains combined are primary ingredient by
weight.

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.

« Customized product formulation
statement on mfg letterhead.

- USDA Foods Fact Sheet (applicable
for foods indicated as meeting the

- 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.

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)

+ USDA authorized CN labels for
entrée items that include grains.




Fortification of Cereals

- Aready-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 -

ze: 2 Broadsticks

Nutrition Facts
Serving i {289}
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hole-Grain Chicken Corn Dog

Nutrition Facts
Serving Sae 4 az(112g)

Senvings Per Case: 72

Amount Per Sanving
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All Natural Whole-Wheat Pasta

Nutrition Facts

Serving Size 2 oz

Amount Por Sening
Calonies 0 Calones from Fat 15

(53
Sedium 10mg o%
Total Carbohydrate 219 4%

Dietary Fiber 6g 24%

viamn
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Whole-Grain Cereal Bar

Nutrition Facts
Saerving Size 1ba (23g)
‘Amount Per Servng
Calorles 105
Totsl Fat 9y
Saturated Fat 1g
Trans FalNg
Chaleserol 0ng %
Sodium 757g 3
Total Carbohydraie 17g %
Distary Fiber 1g A
SigasTy
Proleins 1g
Calcum 3%
Iren 2%
e
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Ingredients:

Voo grain rollsd cats. brown sugar, 2ris2 biown rics,
Ul grainn ol whsed, soybisan Oil, ol whsal o,
EL ;. watar, froeze driad bananas whola com ficor,
sodium bicarbonate, maited barley extract, soy lecithin,
raluial flavcr, caramel color, aiphatocoptero acatats,
EHT.

10



Reduced Carb Wheat Tortilla

Nutrition Facts
Sarving Size: 1 Tortillia (102g)
Servings Per Package: 12

‘Amount Per Serving
Calories 280 Calorias from Fat 70
————
Total Fat 79 ¥
Saturated Fat 3 .55
Tiars FalOg
CholesterolOmg 0%
%
14% -
120% Water, modified food starch, whole-wheat flour, wheat
gluten, powdered callulose, hydrogenated soybean
Proteins 1 cil, caramel color, wheat protain isolate (wheat gluten,
lactic acid, sulfte), sodium bicarbonats, contains 1%
ViamnA 0% e ViamnC 0% or less of sa, calluloss qum, comstarch, distiled
Calcium 20% o lon 6%

*Precent Dall Ve a1 basad on & 2,000 calork el
“Vour Dy Values ma be igher o lowes depending on
calona neads:

White Corn Tortillas

Nutrition Facts| |
Serving Size: 1 Torillia (41g)
‘Sarvings Par Contain
Amount Por Serving
Calories ‘Calories from Fat 10
St Ceresien a0
% Daily Value*
Total Fat 1g 2%
Saturated faiOg %
Trans Fal 0g —
‘Cholesterol Omg 0%
‘Sodium 190mg 8% N
Total Carbohydrate 11 5%
Dietary Fiber 1g 4% Whola corn treated with limae, water, cellulosa gum,
Sugars Og propionic acid {to praserve freshnass), benzoic
acid (1o preserva frashness), phosphoric acid
(presarvaiive), dexirose, guar gum, amylase
Vitamin A 0% Vitamin C 0%
Calcium 6% e lon 4%
e
ooy e s e
feten
e
e
L
P

Whole-Grain Cheese Pizza

oN

T

Ot .00 o Weedge Chsess Pzza e Whce
Wt Crust provides .00 G equvalent

rvtucan o, parially hydrocseatid savbean
= 1. b prrasen corentm

e s o .
k], ol skt chmchum phosphate], deodiues




Cornbread (School Recipe)

about 2 quarts 2 cups (bamer]
B0 e

41 14 0z [bamer)
¥ half-gheot pan

100 Servings: &b 12 oz (bafer]

100 Servings: 1 gallon 1 quarl (bather)
2 hat-sheat pans 100 pieces

Flour, ennched Bleached L I %o
Fleur, whele-wheat Yl 2eups
Commeal, whale-grain 1b 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 wozg | Vtamin A s11U | Sodium 181 mg
Tatal Fat 2829 | Vtamin C 01 mg | Dietary Fiber 109

Whole-Grain Ready-To-Eat Cereal
r
Nutrition Facts
Sarving Size: 3/4 cup (20g)
Sarvings Per Container. about 9
Cereal
wih 12
Cereal cup skim
Amount Per Serving oy e
Calorles 120 160
Calories from Fat 10 10
% Dally Valug™
Total Fat 1g" 2% 7
Salurated Fai g [
Trans Fat 0g
= Ingradients:
CholostorolOmg 0% 0% Whole grain wheat, sugar, brown rica flour, whoie grain
Sodium 85mg 4% 6% oals, nola oil, mallodexdrin, sakt, corn syrup,
Toll Carbohydrale 250 8% 10%. cinnamon, barley mat syrup, bariey malf exract,
T e color added, soy lecithin, artfical flavor, baking soda,
DietayFiber1g 4% 4% risodium phosphate, vitamin E (mixed tocopherols) and
Sugars 7g BHT added to presarve freshness.
e — Vitarmins and Minerals: Caicium Carbonate, Vitarin
E acelats, a B vitamin (niacnamida), Vitamin C
VieminA_____10% 15% (sodium ascorbate), Iron (a mineral nutrient), Vitamin
Vitarmin C 0% 0% BG (pyricoxing hydrochioride, Vitamin B2 (ribofiavin),
Calcium 0% 25% Vitamin B1 {thiamin mononitrate), Vitamin A (palmitata).
ron 5% 5% Vitamin B12, Viamin D3

-
s roces USDA United States Department of Agricultures
L Food and Nutrition Service
-_
USDA Foods Fact Sheet for Schools & Child Nutrition Institutions
ot ot s 13y Vst us at s
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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
cornbread granola or granola bars
- Whole grain-rich crackers + Whole grain-rich
or cookies pancakes or waffles
- Whole grain-rich tortillas + Whole grain-rich
or taco shells bagels, breads, rolls,

+ Whole grain-rich pasta buns, or muffins

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

Request for WGR Exemption

YN

USDA memo SP 20-2015:

Requests for Exemption from the School Meals’ Whole
Grain-Rich Requirements for School Year 2014-2015 and
2015-2016

Note: this is separate from the pasta waiver.
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Key Points of WGR Exemption Request

- The exemption is temporary (for SY 2014-2015 and 2015-2016).

+ SFAs must comply with the SY 2013-2014 requirement to offer at
least half of the grains on the menu as whole grain-rich products.

+ SFAs should continue their efforts to find acceptable WGR
products to serve to students.

- Exemptions need to be based on a demonstrated hardship.

+ SFA needs to apply for WGR exemption and be approved by the
state agency.

Grain-Based Desserts

- Grain-Based Desserts
« Grain-based desserts limited to 2 o0z 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
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RESOURCES

- u |
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.gov/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

- http://www.fns.usda.gov/school-meals/policy

15
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Whole Grain Resource

PR

Whole Grain Resource
or ther

National Schoal Lunch and
School Breaklast Programs

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

USDA Website

» 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.
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Sodium Reduction Efforts

TN Healthy Meals Resource System

- http://healthymeals.nal.usda.gov/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://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

Contact MDE School Nutrition Programs

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




