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Lunch

National School Lunch Program

The National School Lunch Program (NSLP) is a federally assisted meal program operating in
public schools, charter schools, nonprofit private schools and residential child care institutions
(RCCIs) under the administration of the Texas Department of Agriculture (TDA). The NSLP
provides economically priced and nutritionally balanced lunches to all children each school
day. Contracting entities (CEs) that choose to participate in the NSLP receive reimbursement
and United States Department of Agriculture (USDA) Foods (formerly USDA-donated
commodities) for each lunch they serve. In return, the CE must serve lunches that meet the meal
pattern requirements, and the meals must be offered free or at a reduced-price to eligible
children.

School lunches must meet the 1995 Dietary Guidelines for Americans, which recommend that no

moreUT EQwt Ywx1 UET O0wOi wEOwWPOEDYDEUEOZUWEEOOUDI UwEOC
saturated fat. Regulations also establish a standard for school lunches to provide one-third of

the Recommended Dietary Allowances (RDA) of protein, vitamin A, vitamin C, iron, calcium

and calories. Decisions about the menu planning system to use and specific foods to serve and

their preparation are made at the CE level.

USDA has provided menu planning options to meet nutrient standards as outlined in the
School Meals Initiative (SMI). Each CE must select one or more menu planning system(s) for use
in its School Nutrition Programs (SNP) in the Texas Unified Nutrition Programs System (TX-
UNPS) or by completing the Special Nutrition Programs Site Application located at
www.squaremeals.org.

Menu Planning Options

o Traditional Food Based Menu Planning | Requires specific food group components in specific
amounts for specific age/grade groups. Menus served must meet the nutrient standards as
well as the meal pattern requirements, but nutrient analysis of the menus is not required to
be performed at the SFA level.

e  Enhanced Food Based Menu Planning | Requires specific food group components like the
Traditional System. However, there are different established age/grade groups and
increased servings of Vegetable/Fruit and Grains/Breads are required.

e Nutrient Standard Menu Planning (NSMP) | This option takes a nutrient based approach to
menu planning. Instead of working with specific food components in specific amounts, the
menu planner works with menu items. This approach requires a nutritional analysis of
foods used in school meals. Schools must use USDA-approved computer software. The
menu served must be the menu planned.
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o Assisted NSMP Menu Planning System| Assisted NSMP is exactly like NSMP except an
outside consultant or other agency performs all of the functions of menu planning and
nutrient analysis. The menu served must be the menu planned.

o Alternate Approach | CEs developing an alternate approach must contact TDA for
information.

Regardless of the menu planning option the CE chooses, lunch menus, when averaged over a
school week, must meet the nutrient standards for the selected age or grade group.

Water Availability during Meal Service
Beginning School Year 2011-2012, CEs participating in the NSLP are required to make potable
water available to students at no charge in the place where lunch meals are served during the
meal service. There are a variety of ways that schools can implement this requirement.
Examples include:

e Schools can offer water pitchers and cups on lunch tables;

e A water fountain; or

e A faucet that allows students to fill their own water bottles or cups with drinking water.

Whatever solution is chosen, the water must be available to all students where meals are served.

While potable water is required to be made available to students, it is not considered part of the
reimbursement meal and students are not required to take water. Although there is no separate
funding available for this provision and reimbursement cannot be claimed, reasonable costs
associated with providing potable water is considered an allowable cost to the non-profit food
service account.

Water Availability Questions and Answers

Location Requirement

1. Question: The Healthy Hunger-Free* PEUw EUwUI gUDPUI Uwx OUEEOI whPEUI U
Ol EOUWEUIl wUIl UYIl EwEVUUDOT wOl EOQwUI UYDPET 2 8w" EOwa Ol w>
means?

Answer: The location of the potable water must be in the foodservice area or immediately
adjacent to the meal service area. For example, if a school has a water fountain that is
immediately outside the door to the food service area (and accessible to all students during
the lunch period) this could be considered sufficient. The water fountain must be
operational and able to provide potable water to students in a reasonable time during their
meal period.

2. Question: If there is a water fountain in the food service area available to students during
the meal period, would this meet the requirement?
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Answer: Yes. This meets the requirement, as long as the students have sufficient time to use
the water fountain during their meal period. It is important to consider the amount of time it
takes students to obtain water. Students should not have to wait in long lines.

Question: We have two water fountains in the courtyard outside the cafeteria. Would this
be acceptable?

Answer: Only if the water fountain is adjacent to the foodservice area and students are
routinely allowed access to this area during the meal.

Question: Is water required in each location is a school has multiple locations in which they
are serving NSLP?

Answer: Yes. Water must be available in each of the meal service locations.

Reasonable Costs

1.

an allowable charge to thenon-x UOT DU wi OOEwUI UYDEI wEEEOUOUY » w»nOUu
water fountains, major plumbing renovations, purchasing water dispensers, providing
bottled water throughout the school, reverse osmosis machines?

Answer: A reasonable cost associated with providing water, in its nature and amount is a
cost that does not exceed that which would be incurred by a prudent person under the
circumstances prevailing at the time the decision was made to incur the cost. The cost must
be the result of sound business practice and competitive prices. The cost must be reasonable,
necessary and allocable to the Federal school meal programs to be an allowable cost. In
determining whether a cost is a reasonable and necessary cost associated with providing
water, an SFA should ask the following questions:

e  Would a prudent person find the cost to be reasonable?

e Is this cost at a fair rate or do alternatives exist that may be more cost effective?

e Is the cost a significant deviation from the established practices of the CE which may

unjustifiably increase costs borne by the nonprofit school food service account?
e Could the SFA defend this purchase to the State agency?

For example, the cost of providing pitchers or cups that would be filled with potable water
from the faucet or providing them to students to fill with potable water from a faucet is a
reasonable cost. Some schools may want to provide water bottles to students or other
alternatives; however, the CE would need to determine whether such an option would meet
the requirements for cost allowability (i.e. necessary, reasonable and allocable) and meet the
specific needs of the CE.

Additionally, a cost is generally not reasonable if it adds materially to the value of the school
building and related facilities or appreciably prolongs its intended life, as those types of
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associated with major plumbing would likely add to the permanent value of the school

building and is typically a cost that should be borne by the CEz Uwil I Ol UEOQwi UOEOwUT I
of a water fountain to allow for compliance with the statutory potable water requirement

makes the cost acceptable. Moreover, equipment to filter water (e.g., a reverse osmosis filter

system) could be reasonable depending on the cost, the need for such equipment and if the

CE can show:

1. That it has sufficient funds;

2. That the CE truly is lacking in capital improvement funding; and

3. That the expenditure is necessary to carry out the mission of the program.

It is difficult to assess reasonableness without knowledge of the specific cost and an
understanding of that cost. Many costs have to be analyzed on a case-by-case basis in order
to determine if the cost is truly reasonable; in such cases, the CE should contact TDA for
guidance.

2. Question: Is the cost of a five gallon dispenser an allowable cost?

Answer: This could be an allowable cost assuming that an CE has determined this method of
providing water to be cost efficient and practical.

3. Question: Can a SFA charge the student for the cups in order to access water?

Answer: No. Charging students for cups in order to access water would be considered
restricting access to water.

Alternate Serving Areas
1. Question: Would CEs have to make potable water available to students at Seamless
Summer Option sites?

Answer: Yes.
2. Question: Does the water requirement apply to non-school summer feeding sites?

Answer: No, the water requirement only applies to Seamless Summer Option (SSO) feeding
sites at schools.

3. Question: Is water required at breakfast?

Answer: This provision specifically applies to the NSLP; however schools are encouraged to
provide water during all meal service.
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4. Question: Is potable water required to be available during the Afterschool Care Snack
Program (ASCP)?
Answer: Yes. The ASCP falls under the jurisdiction of the NSLP.

Food Safety

1. Question: Water dispensers must be monitored and properly refilled and cleaned. Who will

do that? If left unattended in kitchen or cafeteria, safety is a big concern.

Answer: School food service staff would be responsible for maintaining all of their
equipment which would include dispensers.

General Questions

1.

Question: Can the water be served at room temperature? Does the water have to be ice
water?

Answer: The water does not have to be served chilled; water can be served at room
temperature. However, children may find the water more palatable if served chilled.

Question: How should water be provided to students under the American Disabilities Act
(ADA)?

Answer: The school should continue to follow the procedures documented in the Individual
Education Plan (IEP) or the medical referral form.

Question: Can I flavor the water? For example, can I add fruit or vegetables for flavor/
Answer: No. The water must be served plain.

Question: ( | WEwWPEUI Uwi OUOUEPOwWPUwWUUI EwEOEWET POEUI OQwEU
Ux wEOCEwW! OwOOwUT 1 wi OUOUEDPOOWBOUDEWDE@HRE] WHOPUDEI
Answer: Yes, although not ideal, as long as this is used to provide order and the student is

not denied the opportunity to obtain water, this would be considered unrestricted access.

All children should be able to use the water fountain in a timeframe that still allows enough

time for consumption of the meal.

Question: Must cups be provided and is there a minimum required size for cups (if
provided)?

Answer: The CE must provide cups if providing water in a bulk container (other than a
drinking fountain). The water should be provided in cups suitable for the age of the child.
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6. Question: Can CEs require that students bring their own cups, bottles, drinking vessels?

Answer: The CE must provide cups at no cost to the students. Students cannot be required
to bring their own cups for water provided in a bulk container.

Traditional Food Based Menu Planning

Traditional Food Based Menu Planning Requirements

The Traditional Food Based Menu Planning pattern, described in the chart on page 9.4, provides
a simple framework for planning nutritious and well-balanced lunches. The requirements and
recommendations for school lunches are designed to provide approximately one-third of the
RDAs for various age groups of children as specified by the National Research Council of the
National Academy of Sciences. It is not expected that each lunch will provide one-third of the
RDAs for all nutrients, but that when averaged over a period of time in which a wide variety of
foods are served, the goal will be met.

To meet the requirements of the NSLP using traditional food based menu planning, a school
lunch must contain a specified quantity of each of the food components (meat/meat alternate,
vegetable/fruit, grains/breads, and milk). The quantities vary by age/grade group. See School
Lunch Pattern for Traditional Food Based Menu Planning on page 9.4.

OUOwOOUI wUT E0wUT 1 weil EVUOwWUxI1 EPI DI Uw?, pOPOUOWOUEOU
El wUl UYI EWEOwWOI EOQUwWUOwWDPOxUOYI wpdifestd prdvideadddibridla O w0 O wU
energy and, if carefully chosen, to increase the nutritional quality of the lunch.

The first step toward ensuring the menus served and claimed for reimbursement in the CE meet
requirements is to understand the school lunch pattern for traditional food based menu
planning. Please note that on the chart on page 9.4, the meal requirements are specified
according to kinds and amounts of food for each of the four food components. A minimum of
five food items must be offered prior to the point-of-service in order to meet requirements (the
vegetable/fruit component must come from two or more sources). Menu items are the actual
foods served such as tacos, fruit salad, and muffins. Menu items may contain one or more
components or food items. Understanding the difference between components, food items, and
menu items is essential when planning menus that meet requirements.

The chart on the next page gives examples of each.
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Components Food Items Menu Items
1. Meat/Meat Alternate 1. Meat/Meat Alternate 1. Chicken
2. Vegetable/Fruit 2. Vegetable/Fruit 2. Potato

3. Vegetable/Fruit

3. Vegetable/Fruit

3. Green Beans

4. Grains/Breads

4. Grains/Breads

4. Whole Wheat Roll

5. Milk

5. Milk

5. Milk

Many times a menu item will contain only one food item as in the menu items listed in the last
example. Some menu items that contain two or more food items follow:

Components Meat/Meat Alternate Vegetable/Fruit Grains/Breads
Menu Item Food Items Food Items Food Items
Hamburger Beef ¢ 2 oz. Lettuce/Tomato Bun

(3 Food Items) (1/4 c. ¥ count as one

food item)
Beef Tacos with Beef - 1- 12 oz. Lettuce/Tomato Enriched Taco Shell
Cheese, Lettuce, Cheese - Y2 0z. (1/4 c. ¢ count as one (2)
Tomato food item)

(3 Food Items)

Pizza Cheese t 2 oz. Pizza Crust

(2 Food Items)
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Note: Group IV is the one lunch pattern that will satisfy all requirements if no portion size
adjustments are made.

For schools using the Traditional Food Based Menu Planning System, provision is made to al-
low:

For grades K-6, schools may adopt portion sizes for grades 4-12 from the Traditional Food
Based Menu Planning System and the nutrient levels for grades K-6 from the other menu
planning systems.

For Grades 7-12, schools may use the portion sizes for grades 4-12 from the Traditional Food
Based Menu Planning System and the nutrient levels for grades 7-12 from the other menu
planning systems.

For Grades Portion Sizes Nutrient Levels
K-6 Portion sizes for Grades 4-12 Nutrient levels for Grades K-6
7-12 Portion sizes for Grades 4-12 Nutrient levels for Grades 7-12

This modification allows schools to continue to follow the familiar portion sizes from the
Traditional Food Based Menu Planning System for children in grades K-6 while adopting the
more focused nutrient and calorie levels developed under the other menu planning systems.

The option of the portion sizes in the above chart has always been part of the Traditional Food
Based Menu Planning System. The difference in the range of nutrient levels applied to these
portion sizes is new. This was allowed to give the Traditional Food Based Menu Planning
System the same options as those on other menu planning systems.

Meat/Meat Alternate Component of the Reimbursable Lunch
To be counted in meeting this requirement, the following foods must be served in a main dish
or also in a main dish and one other menu item:

e Two ounces (edible portion as served) of lean meat, poultry, or fish; or two ounces of cheese;
or one egg; or

e 1/2 cup of cooked dry beans or dry peas; or

e four tablespoons of peanut butter or other nut and seed butters; or

e eight ounces of yogurt; one ounce of peanuts, soynuts, and treenuts, such as walnuts and
nutritionally comparable seeds (not to exceed 50% of the total required amount of
meat/meat alternate); or

e an equivalent of any combination of the above listed foods.
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Modifications for the Meat/Meat Alternate Requirement

This option allows the offering of the meat/meat alternate as a weekly total with a minimum
daily serving size of 1 oz. as long as the weekly totals equal the daily requirement times the
number of serving days in the week. For grades K-3 when the requirement is 1 1/2 oz. daily, the
weekly total is derived by multiplying 1 1/2 oz. times the number of serving days in the week.
For grades 4-12, multiply 2 oz. times the number of serving days in the week to derive the
weekly total.

This option was created because it is not always practical to offer the full daily minimum
portion of the meat/meat alternate component required for the lunch program for the Food
Based Menu Planning Systems. For example, a serving of less than the required four
tablespoons of peanut butter or two ounces of cheese in a sandwich may produce a more
appealing entree while the required full amount can lead to waste.

An additional advantage to this option is that serving a smaller size of a higher fat meat/meat
alternate could reduce the fat level for the menu. In the case of only one daily choice, another
meat/meat alternate of a lower fat content could be served in a larger potion during the week to
make up the ounce difference.

Note: To successfully use this option, planning and production records must clearly identify the
daily serving size of the meat/meat alternate.

Note: Modifications are allowed but the school must still comply with the requirements for
offer versus serve. It is recommended to serve 2 0z. meat/meat alternate per day; however, the
lesser amount is acceptable and may be counted as a reimbursable meal.

The option to vary the size of the meat component does not apply when the minimum quantity
requirement is one ounce or less. The daily quantity of meat/meat alternate can be varied on a
daily basis as long as the total amount served over the school week equals the minimum daily
quantity multiplied by the number of serving days in the week. When meat/meat alternate
choices are planned, the greater amount is credited for the weekly totals. The choices do not
have to be available on the same serving line but must be available to all students.

Examples:
When 2 oz. meat/meat alternate is the requirement, 2 oz. times the number of serving days in
the week equals the total weekly requirement.

5 serving days x 2 oz. = 10 ounces weekly total

4 serving days x 2 oz. = 8 ounces weekly total

3 serving days x 2 oz. = 6 ounces weekly total

Example with one meat/meat alternate choice per day:
Monday | Tuesday | Wednesday | Thursday | Friday Total
2 oz. 1 oz. 3 oz. 2 0z. 2 0z. 10 oz.

Lunch 9.10 Texas Department of Agriculture — November 2011



The meat/meat alternate for Tuesday provided one ounce of the requirement. To meet the total
requirement for the week; the meat/meat alternate served on another day made up for the one-
ounce deficit.

Example with multiple meat/meat alternate choices.
Monday | Tuesday | Wednesday | Thursday | Friday Total
2 oz. 2 oz. 2 oz. 2 oz. 2 0z. 10 oz.*
1 oz. 2 oz. 1 oz. 2 oz. 1 oz. 7 0z.

*In the above example, the larger serving of meat/meat alternate served daily is used to arrive at
the weekly total. Optional meat/meat alternates may be offered at one ounce or more
equivalents.

When 1 1/2 ounce meat/meat alternate is the requirement, the same rules apply. A one ounce
Ul UYDOT wOi woOil EU¥Ol ECwWEOUI UOEUI wO Fxaunfelment/iehtE wx UOY D E
alternate is made up on another day.

5 serving days x 1 1/2 0z. =7 1/> ounces weekly total
4 serving days x 1 1/2 0z. = 6 ounces weekly total
3 serving days x 1 1/2 0z. = 4 1/2 ounces weekly total

Example with one meat/meat alternate choice per day.
Monday | Tuesday | Wednesday | Thursday | Friday Total
1% oz. 1 oz. 2 oz. 1% oz. 1% oz. 7 Y5 0z.

Example with multiple meat/meat alternate choices.

Monday | Tuesday | Wednesday | Thursday | Friday Total
1% oz. 1% oz. 1% oz. 1% oz. 1% oz. 7 Y2 0z.
1 oz. 1% oz. 1 oz. 1% oz. 1 oz. 6 oz.

*When more than one meat/meat alternate choice is planned, the greater amount is credited for
the weekly totals.

Crediting Meat/Meat Alternate Items

It is sometimes difficult to determine the contribution various meat products make toward

meeting the meat/meat alternate requirement of the NSLP or School Breakfast Program (SBP) by

reading the label. The following important questions should be resolved regarding these meat

products served in school lunches or breakfasts.

1. What percent of fat is in the meat?

2. If cooked dry beans are used, what is the volume measure? Note: the serving size of beans is
measured by volume, not weight.

3. If an Alternate Protein Product (APP) is used to contribute toward the meat/meat alternate
requirement, is it used in compliance with regulations? See pages 9.11-9.13.
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4. Finally, what contribution does the total product make toward meeting the meat/meat
alternate requirement? See page 9.11.

Minimum Amounts to Be Credited

Small amounts (less than 4 0z.) of meat/meat alternate used as garnishes, seasoning, or in
breading do not count toward meeting the meat/meat alternate requirement of the meal.
Examples are grated Parmesan cheese used as a garnish over spaghetti or egg used in breading.
Although use of such garnishes is encouraged to make the lunch more appealing, the amounts
are not sufficient to make a real nutritional contribution to the lunch.

Using Combinations

Using combinations to meet the meat/meat alternate requirement is allowed under program
regulations. However, when doing so, remember that it is more difficult for the cashier to
determine if a complete meal has been selected using offer versus serve. For those schools that
prefer to use a combination of meat/meat alternates in the main dish and one other menu item,
the lists show examples. If combinations are used, they should be merchandised together as a
single item.

For example, a soup and sandwich combo may be offered, encouraging students to select both
items.

The minimum required serving size for children in grades 4-12 is 2 oz. of meat/meat
alternate.
Some examples of combinations that meet the 2 oz. requirement:

e 1 o0z. cooked lean meat + 1 oz. cheese e 1 o0z. cooked fish + 2 large egg

e 1 o0z. cooked lean meat + ¥4 cup cooked dry e Vicup cottage cheese + 2 large egg
beans e 1% o0z. cooked lean meat + %2 oz.

e 1% 0z. cooked poultry + 1 Tbsp. peanut cheese
butter e 2 Tbsp. peanut butter + 1 oz. cheese

e Yicup cooked dry peas + 1 oz. cheese

The minimum required serving size of meat/meat alternate is 1-%2 oz. for children in grades
K-3.
Some examples of combinations that meet the 1-%2 0z. requirement:

e 1 o0z. cooked lean meat + 2 0z. cheese e 10z cooked fish + V4 large egg
e hHWOABWEOOOI EwOIl EOQwOI |« Vicup cottage cheese + V4 large egg
beans

The meat/meat alternate must be served in the main dish or in the main dish plus one other
menu item. This means that two menu items are the maximum number that may be used to
meet the meat/meat alternate requirement.

Example: 1 oz. of cheese in a grilled cheese sandwich and 1 oz. of chicken in a vegetable soup.
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Cooked Dry Beans or Peas
Cooked dry beans or peas may be used as a meat alternate or as a vegetable but cannot meet the
requirement for both components in the same meal.

Examples: 1) Beans in the chili served as the main dish may be credited as the meat alternate or as the
vegetable component but not as both in the same meal. 2) Beans in the burrito may not be credited as the
meat alternate if beans are served as a vegetable in the same meal.

Yogurt

Yogurt may be used to meet all or part of the meat/meat alternate requirement. It may be plain
or flavored, unsweetened or sweetened. Noncommercial and/or nonstandardized yogurt
products, such as frozen yogurt, homemade yogurt, yogurt flavored products, yogurt bars,
yogurt covered fruit and/or nuts, or similar products cannot be credited. Four ounces or %2 cup
of yogurt fulfills the equivalent of one ounce of the meat/meat alternate requirement in the meal
pattern.

Nuts and Seeds

Peanuts, soy nuts, tree nuts, or seeds can only count as one-half of the meat/meat alternate
requirement. They must be combined in the meal with another meat/meat alternate (lean meat,
poultry, fish, cheese, large egg, cooked dry beans or peas, peanut butter or other nut or seed
butters) to fulfill the requirement. Acorns, chestnuts, and coconuts cannot be counted as a meat
alternate in the SNPs.

Example: 1 ounce of chopped nuts served in a chicken dish with 1 ounce chicken or 1 ounce of peanuts
served with a sandwich containing 1 ounce of cheese fulfills the meat/meat alternate requirement.

Shelf-Stable, Dry or Semi-Dry Meat Snacks

Shelf-stable, dry or semi-dry meat snacks are not creditable in any meal served under the SNPs.

Non-Creditable Shelf-stable Meat Snacks
Non-creditable meat snacks can include, but are not limited to, the following products:
e Smoked snack sticks made with beef and chicken;

e Summer sausage;

e Pepperoni sticks;

e Meat, poultry or seafood jerky such as beef jerky, turkey jerky and salmon jerky; and

e Meat or poultry nuggets (shelf-stable, nont breaded, dried meat or poultry snack made
similar to jerky) such as turkey nuggets.

The shelf-stable, dried meal, poultry and seafood snacks do not meet the usual and customary
function of the meat/meat alternate component as either an entrée or side dish of a meal.

Also, dried meat, poultry or seafood snacks do not qualify for the Child Nutrition (CN)
Labeling Program because they cannot contribute to the meat component of a reimbursable
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meal. Fact sheets or company certified product formulation statements should not be accepted
for these products.

Creditable Meat Snacks

While the above mentioned snacks cannot contribute as a creditable component in a
reimbursable meal, there are some meat stick type products that can be used in a reimbursable
meal. The following are examples of meat stick products that may be counted as a creditable
meat/meat alternate component in a reimbursable meal with a CN Label or company certified
product formulation statement:

1. Cooked, cured meat and/or poultry sausages excluding byproducts, cereals, binders or
extenders such as Bologna, Frankfurters, Knockwurst and Vienna Sausage as are listed
on pages 1-36 and 1-37 of the Food Buying Guide for Child Nutrition Programs.

2. Finger-food types of shelf-stable sticks, usually packed in water, with a parenthetical
x UOEVUEUwWOE O] aubiUE W wEWa? EWPEEOT EwDPOwPEUI U? OWEUIT w
children one and older, and when made without byproducts, cereals, binders or
extenders. These products are similar to Vienna Sausage. They are not creditable on the
Infant Meal Pattern (ages 0-12 months).

3. $R3U1 OEl EwlOl EVwOOMB IOUOVUAROKEDWET ExT EwDOUOWUUDE
breaded and either frozen or refrigerated; and

4. Dried pepperoni when used as a topping on a CN Labeled pizza.

Crediting Low-Fat and Reduced-Fat Cheeses

The Food and Drug Administration (FDA) has announced regulations/requirements for foods

named by use of a nutrient content claim and a standardized term for these products. The

regulations allow manufacturers to reduce the fat content of their products and calOwUT I Ow? OO P w

i E0O?2 w?O0DP1T 1T U2 wOUwW?UI EVETI EO? WEUWExxUOxUPEUI OWEUwWOO
otherwise complies with the standardized version.

Low-fat and reduced-fat cheeses are allowed to be credited toward meeting meal pattern
requirements in the SNPs on an ounce-per-ounce basis, the same as regular fat cheeses. These
products can be served by themselves or in combination with regular fat cheeses. For
companies to make low-fat or reduced-fat claims, this criterion must be followed: Low-fat
cheese must contain 3 grams or less total fat per 50 grams of product, and reduced-fat cheese
must contain at least 25 percent less fat per 50 grams than the regular product.

Lunch 9.14 Texas Department of Agriculture — November 2011



Determine the Contribution of a Menu Item to the Meat/Meat Alternate

Component

Directions: 1. Identify the product. 2. Begin with Question 1 and proceed through Question 4,
EEYEOEDPOI wUOUPOwWUI I webUPI UwbDUw?81 UG~

Question 1

Question 2

Question 3

Question 4

Is the product made in a

OPUET T OwbOuw

UEUEUET y»

OR
Do you know the total
weight or measure of the
ingredients contributing
to the meat/meat
alternate component (and
the fat content when
applicable)?

Examples:
Kitchen-made chili con
carne, tuna noodle
casserole, turkey pot pie
and beef patties shaped
from bulk ground beef.

If YES do this:

Using the Food Buying
Guide for Child
Nutrition Programs and
adluw2 %
product, determine if the
total amount of
meat/meat alternate used
will yield the projected
number of servings.

z Uw

Is the purchased-
prepared meat item
100% meat/meat
alternate

Examples:

Preformed ground beef
patties and unbreaded
fish portions.

If YES do this:

Weigh the cooked
product.

Is it possible to separate
the meat/meat alternate
from the other
ingredients in the
purchased prepared
menu item?

Examples:
Beef in BBQ sauce, corn

dog and breaded fish
portion.

If YES do this:

Separate the meat/meat
alternate from the other
ingredients and weigh
the cooked meat/meat
alternate.

OR
Purchase a CN labeled

product.
OR

Secure a product
analysis sheet before
serving the product.

Is the purchased-
prepared menu item a
combination of foods
from which the
meat/meat alternate
cannot be separated
from the other
ingredients?

Examples:
All canned and dry
cheese sauces.

If YES do this:

Purchase a CN labeled

product.
OR

Secure a product
analysis sheet before
serving the product.
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Alternate Protein Products

These products may be referred to as Alternate Protein Products (APP), Vegetable Protein
Products (VPP), Textured Vegetable Products (TVP), or soy bean proteins. USDA has elected to
use the designation of VPP when referring to these non-meat protein sources.

Enriched Macaroni with Fortified Protein

Enriched macaroni with fortified protein is a macaroni product to which protein has been

added. It is not the same as regular enriched macaroni. Enriched macaroni with fortified protein

must be combined with meat, poultry, fish, or cheese. Dry enriched macaroni with fortified

protein may be used to meet no more than 50 percent of the meat/meat alternate requirement.

Only products that appear on the USDA listing of acceptable enriched macaroni with fortified

x UOUI POWEOEwWI EYI WEEUPEEOOawUli I wi 6666pHOT wUUEUI O1 ©
weight of this product meets one-half of the meat or meat alternate requirements of lunch or

supper of the USDA SNP when served in combination with one or more ounces of cooked meat,
xOUOUUaOwi DUT OwOUWET 11 Ul 8~ w
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Vegetable Protein Products (VPP)

A VPP is an alternate protein product that may be used to resemble and substitute for meat,
poultry, or seafood. A VPP used in this manner may contain flours, concentrates or isolates, or
any combination of these as ingredients along with added nutrients, colors, flavors, etc.

Developments in food technology have created new types of alternate protein products that
schools can now use. These products include isolates and concentrates. Recognition of these
technological advances allows for greater flexibility in food formulation by offering SNP
department personnel the option of using improved vegetable protein ingredients, which result
in menu flexibility and increased value for their food purchase dollars.

A VPP used alone or in combination with meat or other meat alternatives must meet the

following criteria:

1. Be processed so that some portions of the non-protein constituents of the food is removed.

2. Must be safe and suitable products produced from plant or animal source(s).

3. The biological quality of the protein in VPP must be at least 80 percent that of casein as
determined by Protein Digestibility Corrected Amino Acid Score (PDCAAS).

4. Must contain 18 percent protein by weight when fully hydrated. (Note: Tofu does not meet
this requirement.)

5. Vegetable protein products no longer are required to be fortified with iron and zinc.

Use of VPP in the NSLP:

e Vegetable protein products may be used in the dry, partially hydrated or fully hydrated
form in combination with meat, poultry, or seafood.

e Vegetable protein products must resemble and substitute for meat, poultry, or seafood.
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Substitute refers to a VPP whose presence in another food results in a smaller amount of
meat, poultry, or seafood. It does not refer to a VPP used to substitute for a starch. The VPP
may resemble the meat, poultry, or seafood at any point of preparation. If the VPP in the
finished food looks like, tastes like, etc., the meat, poultry, or seafood with which it is
combined, the resemblance criterion is met.

If a menu item contains more than 30 percent VPP, the menu item should not be identified
in a way that characterizes it solely as a meat, poultry or seafood product or dish.
Examples of products in which a VPP can be used as an alternate food include, but are not
limited to, beef patties, chicken patties, pizza toppings, chili, meat loaf, tuna salad, and taco
fillings.

Protein products cannot be used as a meat/meat alternate alternate food when substituting for
a starch in foods, such as pizza crust or as a breading on a meat, poultry, or seafood
product. Also, VPP cannot be used as an alternate food when used as functional ingredients,
such as binders in products (i.e., binders in meat products) and thickening agents in sauces.
However, this does not prevent the use of VPP in the products, such as pizza crust, in the
NSLP.

Labeling of VPP Products

Food products used in the NSLP are exempt from nutritional labeling by virtue of the fact
that they are supplied for institutional foodservice only. However, manufacturers are
required to provide the nutrition information to school foodservice personnel in literature or
technical brochures on a current basis.

The name of the substitute food must include the term vegetable protein product or alternate
protein product in the principal display area of the label.

The ingredient listing of the label must also state the type(s) and source(s) of a VPP
contained in the substitute food, along with added nutrients, colorings, flavorings, etc.
Schools may use a commercially-prepared meat, poultry, or seafood product combined with
VPP to meet all or part of the meat/meat alternate requirement if the product has a label
authorized as an alternate food in the Child- UUUDUDOOw/ UOT UEOUG» w3 i DUWE]I
VPP used in the formulation of the meat, poultry or seafood item complies with the naming
and nutritional specifications established in the regulations. The presence of this label does
not ensure the proper level of hydration, ratio of substitution, or the contribution that the
product makes toward the meal pattern requirements. To determine the latter, request
additional information from the manufacturer.

Determining the Hydration Levels for VPP

The regulations provide for the appropriate hydration for VPP by setting the protein quantity
requirements for a product when fully hydrated at 18 percent by weight. The various VPP will
require different amounts of water (or other liquid) for full hydration. It is expected that
manufacturers will provide information on the percent protein in the VPP as purchased or
adequate instructions so that the VPP can be properly hydrated. For additional information on
the hydration of VPP, contact TDA or the CEz UwU1 T DO OrESeruiG Edoter FR3@).
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VPP Mixes

VPP mixes are dry products containing VPP along with substantial levels (more than 5 percent)

of seasonings, breadcrumbs, flavorings, etc. For example, a mix may contain 80 percent dry VPP
and 20 percent seasonings. Only the VPP portion of the mix may be credited as a meat alternate

in the NSLP. The regulations recommend that manufacturers provide information on the

amount by weight of dry VPP in the package and instructions on how to use and hydrate the
VPP mix.

Crediting Frankfurters

USDA current policy of allowing ounce-per-ounce credit for frankfurters containing no meat or
poultry by-products, cereals, binders, or extenders has been extended to include those
frankfurters containing fortified VPP within the following limits: 3.5 percent for soy flours and
soy protein concentrates and 2.0 percent for isolated soy protein. No other binders or extenders
may be used in conjunction with the soy products to receive the ounce-per-ounce crediting. The
fortified VPP used must meet the minimum nutrient requirements as stated in FNS regulations
to be approved for use in SNP.

To ensure that the frankfurters conform to the above requirements, the product must be labeled
?%UEOCOI DUUT UO? w? %UEOOO? w? %U U Uts thed excad'th® ot 002 wOU w? 6
VPP listed in the preceding paragraph would have to be labeled differently and would perhaps
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products would not be acceptable for one-to-one crediting. CE procurement personnel must

ensure that the VPP portion of the product complies with USDA ENS regulations or VPPs. That

information can be obtained from the manufacturer.

Also, the ingredient statement of the frankfurter must reflect the common and usual name

Y T1 0UEEOI wxUOUI POwxUOEUVUEUO? wpDUT WEWUUEOPUUDOT woi
in parentheses. If the label uses any product name other than one of those listed previously, the

product must have a CN Label or a valid product analysis and must be credited accordingly.

This change should allow frankfurters that may be lower in fat content to be marketed to
schools, while assuring the nutritional integrity of the VPP, which will replace a portion of the
meat in the frankfurter.

Basis for Crediting Meat, Poultry and Seafood Products

Meat, poultry, and seafood products used in the NSLP are credited on the raw basis using the
appropriate cooking yields listed in the Food Buying Guide for Child Nutrition Programs. This is
done to provide equity in crediting different types of products regardless of the cooking
methods used or the addition of binders or extenders. This in turn provides for comparable
nutritional value (e.g., protein content) of a product when it is cooked by several different
methods. For example, ground beef patties weighing 3 ounces are cooked three different ways:
(1) pan fried, (2) oven broiled and (3) grilled. Their cooked weights are 2.20 ounces, 2.75 ounces,
and 2.63 ounces, respectively. If these patties were to be credited according to their cooked
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weights, pattie (2) would receive more credit than pattie (1) or (3) even though all the patties
were prepared with exactly the same amount of meat. The variation in cooked weights is due to
differences in fat and water losses with only a minimal loss of nutrients.

Another illustration of differences in crediting is when three-ounce beef patties are cooked by
the same methods described above but contain 28 percent hydrated soy protein flour. The
presence of the soy protein flour will decrease the amount of fat and water lost during cooking;
therefore, the cooked weights of the beef-soy patties will be greater than the cooked weights of
the all-beef patties. The nutritional value of the beef-soy patties, as served, is not greater. Their
higher weights reflect an increased retention of fat and water only.

How to calculate the actual credit that these various patties receive depends not on their cooked
weight but on their raw weight and appropriate cooking yield from the Food Buying Guide for
Child Nutrition Programs. In order to provide equity in crediting meat/meat alternate products,
regardless of cooking methods, FNS credits meat/meat alternate products on the raw basis and
OUT OwOT 1 wOl U&3 ued ~2uil DBOMEuCE W OED UD OT 6

As the above examples imply, the basic concept underlying product crediting in the SNP is
2000UDI OU wE |Othdaméubt Ufndtdear{hy weight in a finished cooked product.
When a product is cooked, fat and water are lost while the essential nutrients are retained in a
slightly more concentrated form.

Cheese Substitutes

USDA allows cheese substitutes to be used in the NSLP. Cheese substitutes can be used with
another meat/meat alternate or they can be used alone to meet the total meat/meat alternate
requirement. One ounce of cheese substitute provides one ounce equivalent meat alternate.

Cheese Food and Cheese Spread Substitutes

Cheese food substitutes and cheese spread substitutes would receive the same credit as cheese

foods and cheese spreads (two ounces provide one ounce of equivalent meat alternate).

Remember that cheese food and cheese spread are items that have a specific standard of

PEI OUPUadw3i 1 wlOl UOW?ET I 1 Ul wxnbnStinbairdizedpstdforEany EOT T OU a
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requirement. Similarly, while substitutes may receive credit in the SNP, any product labeled as

an imitation is not creditable.

Standards for Meat and Poultry Products

USDA standards for meat and poultry products set legal requirements for content, preparation,
and labeling before being manufactured and sold in commerce. Standards of identity set
specific (and optional) ingredients a food must contain| such as the kind and amount of meat,
percent of fat or moisture and additives, if any| when a product is to be labeled or identified by
a common product name. To access the standards for meat and poultry products, visit the
USDA ENS website at http://www.fns.usda.gov/fdd/foods/specs.htm.
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Child Nutrition (CN) Labeling Program

The Child Nutrition (CN) Labeling Program is a voluntary federal labeling program
administered by USDA. Previously, the CN Labeling Program was administered by FNS.
However, on January 16, 2009, USDA approved the transfer of the CN Labeling review function
from FNS to the Agricultural Marketing Service (AMS) section of USDA. FNS will retain overall
program administration authority of the CN Labeling Program and will continue to establish
related policies, instructions and regulations. AMS began reviewing Quality Control (QC)
Programs for compliance with the CN Labeling Program requirements on April 1, 2009 as a fee-
based service. Complete information on the CN Labeling Program can be accessed at:
http://www.fns.usda.gov/cnd/cnlabeling/.

This program is responsible for reviewing a product formulation to determine the contribution
that a single serving of that product makes toward the SNP meal pattern requirements. The
meal pattern requirements specify the foods and the minimum amounts that must be served in
institutions participating in the SNP. The existence of a CN label on a product provides schools
and other SNP operators with a guarantee that the product contributes to the meal pattern
requirements as printed on the label.

The CN Labeling Program has specific application to the Food Based Menu Planning and does
not apply to menus developed under either Nutrient Standard Menu Planning or Assisted
Nutrient Standard Menu Planning.

Federal Inspection

All CN labeled products must be produced under an appropriate USDA or U.S. Department of
Commerce (USDC) federal inspection program to ensure that the label statement accurately
reflects the amount of each ingredient used in the product. This will help protect local
foodservice directors from misinformation and will ensure that manufacturers with CN labeled
products are competing for sales on a common basis. Federal agencies inspecting these products
include:

e Food Safety and Inspection Service (FSIS) of USDA

e Agricultural Marketing Service (AMS) of USDA

e National Marine Fisheries Services (NMFS) of the U.S. Department of Commerce (USDC).

Yield data from the Food Buying Guide for Child Nutrition Programs is used for calculating a CN

Buying Guide for Child Nutrition Programs will help ensure that various meat/meat alternate

items, regardless of cooking methods used or the addition of other ingredients, will be

nutritionally equivalent.
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acceptability.
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Manufacturers are not authorized, under any circumstances, to place the CN Logo and

contribution statement on fact sheets or any other product information. Manufacturers are only

authorized to use and distribute the CN Label on actual product manufactured following a
Federally-Approved Quality Control Program. For information about requesting copies of

federally inspected product labels from manufacturers during the biding process, please visit:

http://www.fns.usda.gov/cnd/cnlabeling/copying labels.htm.

How to Identify a CN Label

A CN label must have this Poultry Product Red Meat Product Seafood Product

information printed on the
principal display panel of the
label:
o (N label statement
e Product name
e Ingredient listing in descending Nonmeat Products
order of predominance by weight for (eggs, cheese, beans and peanut butter)
all ingredients

PACKED UNDER

FEDERAL
INSPECTION

Ac.m(uuuu:
P-42

o Establishment number (meat, poultry » > p—
and Se'af(‘)OEi i:ce{rls‘ 0‘1’11}‘7) e s st o o s photcrs
e Manul EEUUUI Uz UwOUWED Eh
and address
» Inspection legend for the appropriate Juice Drink and Juice Drink Products

Inspection (see examples on this page)

PACKED UNDER
CONTINUOUS
INSPECTION

CONVIIUO?):.

INSPECTION OF THE
o e s oerr o
AGRICULTURE AGRICULTURE

Label Statement
The CN label statement must be an integral part of the product label and
include this information:

CN

e The CN logo, which is a distinct border around the CN statement. i o OO
. . . . « (e . . . CN  of vegetable, and 1 % servings of CN
e A six-digit product identification number assigned by FNS, which bread alternate for the Child Nutrition
. . . Meal Pattern Requirements. (Use of
will appear in the upper right hand corner of the CN label statement. this logo and statement authorized

e ThestatementOl wUT | wx UOE UE tdgaddunfedd OUUD E U U B O Gooross™

CN

This 5.00 oz. Pizza with Ground Beef
and Vegetable Protein Product

by the Food and Nutrition Service,

—o00000r ]

pattern requirements for the SNP. This identifies the contribution of a
specific portion of a meat/meat alternate product toward the
meat/meat alternate, grains/breads and/or vegetable/fruit component of the meal pattern
requirements. It also identifies the contribution that juice drinks and juice drink products
make toward the vegetable/fruit component of the meal pattern requirements.

e Statement specifying the use of the logo and CN label statement is authorized by FNS.

e The month and year the label was approved in final by FNS.
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The CN Labeling Program is limited to the following:

e Entrée items: Main dish products which contribute a minimum of 0.5 ounces equivalent
of meat/meat alternate towards the meal pattern requirements. Examples of these
products include but are not limited to beef patties, cheese or meat pizzas, meat or
cheese and bean burritos, egg rolls and breaded fish portions.

e 50-percent juice drinks and juice drink products: Juice drink and juice drink products
which contain at least 50 percent full-strength juice by volume. This includes such
products as grape drink, fruit punch and juice bars.

Penalty for Misuse of CN Logo

USDA has developed a logo to protect the integrity of the CN Labeling Program to avoid
possible abuse and to make the CN label statement easy to identify. The logo is a distinctive
border design that surrounds the label statement. Companies will not be allowed to use the logo
or statement without permission.

If a company uses the CN logo inappropriately, USDA will notify it and give it 30 days to
discontinue use of the logo. If the company continues to use the label, its name will be put on a
list that will be sent quarterly to all Child Nutrition Programs and Technical Services regional
offices. Regional offices will then circulate the list to the states. In addition, other actions may be
taken.

Advantages of Using CN Labeled Products

All CN labeled products that are federally approved and have a CN logo carry a warranty. If a
CE participating in the SNP purchases such a product and uses it according to the

CN labeled product, for noncompliance with the meal pattern requirements. If a state or federal
auditor finds that a CN labeled product does not actually meet meal pattern requirements
claimed on the label, the auditor will report this finding to the USDA national office. USDA will
prepare a report on the findings and send it to the appropriate division of FSIS, AMS, NMFS,
FDA, or the Department of Justice for action against the company. That office will then be
responsible for auditing production records to determine whether the product, as produced,
met the conditions of the CN label statement before it left the plant.

If the audit shows the product, as produced, does not meet the label statement, any or all of the
following actions may be taken:
e 311 WEOOxEOazUw" - wOEE]Il OwOEa wWET wUI YOOI Ewli OUWEwWUxI F
e The appropriate agency may pursue a misbranding or mislabeling action against the
company producing the product.
e 311 WEOOxEOazUwWOEOI wPPOOWEI WEPUEUOEUI EwOOw42# wUlI
foodservice program involved to notify the state office of the labeling violation.
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meeting the meal pattern requirements of the NSLP. A CN label statement does not:

e UUUUI wOl EWwEwWxUOEUVUEUwWDPUwW?T OOEwi OUWET DOEUI 08~

e Assure thataproductDPUW? EEET x UEEOI 2 wOOWET DOEUI OB w

e Suggest that products without CN labels are inferior.

e Cost more.

e Assure that a product meets NSLP meal pattern requirements.

For additional information about the CN Labeling Program, contact the U.S. Department of
Agriculture, Nutrition and Technical Services Division, Food and Nutrition Service, Room 607,
3101 Park Center Drive, Alexandria, VA 22302, (703) 305-2556.

The CN label statement should not be confused with fact sheets, nutritional analyses, and letters

of certification (product analysis sheets and formulation statements). Letters of certification are

UOEUI Ol OUUwxUOYDEI EwEawEWEOOxEOQawldi i PEPEOwWUTl ECwOUI
pattern requirements. These may contain pertinent information but are not recognized by
EUEDPUOUUWEUwWOI i PEPEOWEOEUOI OUEUDPOOWOT wUT 1T wxUOEUEU
requirements. These letters and fact sheets have not been reviewed by USDA and may or may

not be accurate. Label statements approved at the state level for state-inspected plants also are

not reviewed by USDA. State approved labels and fact sheets are not covered by the CN label

warranty.

Authorized Manufacturers of CN Labeled Products

AMS has published a list of manufacturers that have met the FNS Quality Control Program
requirements for the CN Labeling Program. Additionally, AMS has provided a list of
authorized CN labels issued to these manufacturers. These lists are updated monthly and can
be accessed at the FINS CN Labeling Program website at:
http://www.fns.usda.gov/cnd/cnlabeling/authorized.htm.

The information in these lists is provided in PDF format and contains the following information:
e (N Identification Number;

e TFederal or Equal to Federal (ETF) Establishment (EST) Number;

e Product Description;

e Label Approval Expiration Date; and

e Company Name (on a separate directory list).

The following inspection directories with EST number notations can be used to cross reference

the ESTnumbl UwpDUT wOT 1 wOEOUI EEVUUUI Uz UwxT aUPEEOQWEEEUI UU
information:

%- 2wEUUDT O Ews 2 3 wOU OE | 1034AFXBEnd F EF @stablidh¥henl raubhers énd 6

PDUT wPhi@/Medvw.fns.usda.gov/cnd/cnlabeling/FNS ETFdirectory.pdf
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is omitted at the following directory: www.seafood.nmfs.noaa.gov/Participant List10.pdf

USDA t Food Safety and Inspection Service EST numbers are numeric or alphanumeric and are
the remaining majority:
www.fsis.usda.gov/regulations/Meat Poultry Egg Inspection Directory/index.asp

Note: The above directories do not include information about CN Labeled products issued
before 2005.

Advertising Literature, CN Labels, Product Analysis Sheets and Product

Formulation Statements

Food purchasing for the SNP is a difficult and specialized job. Like all buyers, one must be able
to recognize value and quality in order to make reliable price comparison. Unlike other buyers,
the person purchasing for the SNP must also purchase products that meet the federal meal
pattern requirements for the SNP. One area of particular concern is the procurement of
commercially-prepared meat and poultry products. It is often difficult to determine these

Important questions that should be resolved regarding such meat products served in school

lunches are:

e  What percent fat is in the meat?

e If cooked dry beans are used, what is the volume measure? (Note: Breakfast and lunch requirement
for beans is measured by volume, not ounces).

o Ifvegetable protein product (VPP) is used to contribute toward the meat/meat alternate requirement,
is it used in compliance with FNS regulations?

e Finally, what contribution does the total product make toward meeting the lunch requirement?

The buyer has various purchasing tools to help in this task. Two of these tools will be briefly
discussed below: CN labels and signed product analysis sheets and product formulation
statements based on formulation and/or laboratory testing that contain meal pattern
contribution statements. Each tool provides valuable information for the buyer; however, the
buyer should be aware of their differences. Additionally, many manufacturers provide buyers
with advertising literature that may make statements regarding the contribution of a particular
product to the NSLP meal patterns.

Advertising literature is not acceptable for use in supporting reimbursement claims.

What is Advertising Literature?

Advertising literature is information provided by the company that may contain valuable

DOI OUOCEUPOOWEEOUUWOOT wOUwOOUIT me hotbe tiséduoisipportE Oa z Uwx U
the contribution that a product makes toward the NSLP meal pattern.
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What is a CN Label?

A CN label is a product label that contains a statement that clearly identifies the contribution

that the product makes toward the NSLP meal pattern requirements. This label carries a USDA

warranty against audit claims if used according to themanUi EEUUUI Uz UWEDUI EUDPOOUSG
applies to the CN labeled product portion, not the entire meal.

What is a Product Analysis Sheet and Product Formulation Statement?

A product analysis sheet and product formulation statement contains a statement that clearly
identifies the contribution that the product makes toward the NSLP meal pattern requirements.
This statement is based on formulation and/or laboratory testing and is signed by a high-
ranking official in the company. A product analysis sheet and product formulation statement
carries no USDA warranty or guarantee. A sample product analysis sheet/product formulation
statement is included in this section.

CEs should use the Sample Product Analysis Sheet/Product Formulation Statement for Meat/Meat
Alternate (M/MA) Products for processed M/MA products that are not in the Food Buying Guide
for Child Nutrition Programs and do not have a CN label and, therefore, require documentation

Manufacturers whose products are manufactured in USDA inspected plants are encouraged to
pursue the CN labeling process to receive a CN label for the product they are selling to schools.
CN label program information can be found on the USDA website at
http://www.fns.usda.gov/cnd/CNlabeling/default.htm.

On occasion product analysis sheets and product formulation statements have contained

x T UEUI UwODP Ol w? UOwUT 1EDEvUOWutri Elb@IDWuDEQIADA OEU AT »wld T T wx U
E x x UOR b QEQD khdwddtet accept a product analysis sheet and product formulation

statement containing such language. Only product analysis sheets and product formulation

statements that certify the contribution of the product to the meal pattern requirements should

be accepted.

Tracking a Product Referred to in a Product Analysis Sheet/Product Formulation
Statement

Compare the product code and the name of the product indicated on the product analysis sheet/
product formulation statement with the label on the container of the delivered product to
ensure that the two are identical. Be certain that a product analysis sheet/product formulation
statement is on file for any commercially-prepared product.

Who Reviews and Monitors Product Analysis Sheets and Product Formulations
Statements?

Product analysis sheets and product formulation statements are written, designed, and
distributed by the individual manufacturer. Although an officer of the company signs these
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sheets to attest to the printed information, school officials trust that the company officials are
making sure that the product label and production records match the description of the product
on the product analysis sheet/product formulation statement. The Nutrition and Technical
Services Division (NTSD) does not review and monitor product analysis sheets and product
formulation statements on a routine basis. There is no requirement that companies send NTSD
advertising literature or product analysis sheets and product formulation statements for review.
USDA is not a policing agency that handles truth in advertising.

Mislabeling actions are handled by the Federal Trade Commission. NTSD will review fact
sheets that use the CN label statement or CN logo inappropriately and refer such matters to the
appropriate inspection agency. NTSD will periodically review product analysis sheets and
product formulation statements that reference the SNP:
e 611 OWEWEOOxEOQawUl OEVUw- 32#wWEWEOOx]T UPUOUZ Uwx UOEUE
formulation statements and asks for a review of the content for accuracy.
e  When the FNS regional office sends NTSD a product analysis sheet and product
formulation statement for review if:
3 The CE and/or TDA have made an attempt to solve the problem.
3 The advertisement, or product analysis sheet and product formulation statement
submitted by the region is current and the material forwarded is complete.
3 "OUUI UxOOEI OEl wEOEYyOUwWHOI OUOCEUDPOOwWUI T EUEDOT wUi
contacted are included.

USDA does not monitor these documents for compliance with the product formulation or the
NSLP meal pattern requirements.

Steps before purchasing any meat or poultry product:
e Request a sample of the product and the product label and be certain that the product
purchased with the same label is received.
e Check to see if the label has percentage ingredient listing (request percent labeling on
x UOEUEUUwWxUUET EUI EwOOwWOOOPwWUI T wxUOEUEUZUwWDOT UI Et
e Check to see if the fat content of the meal is listed on the label.
e Weigh the actual product to see if the net weight is correct.
e Check to see if the USDA statement verifying the use of the vegetable protein product (VPP)
in the SNP is printed on the label (if the product contains VPP). This statement is not
required to appear on meat and poultry labels but often does.

General Guidance for Reviewing Formulation Statements

An appropriate product formulation statement will provide specific information about the
product and show how the credit is obtained by citing resources and/or regulations. Specific
policies for Alternate Protein Products and Food-based Menu Planning can be accessed at
www.fns.usda.gov/cnd/cnlabeling/APPindustryfags.pdf.
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Review product formulation statements prior to purchasing products. w1l YDI PI Uz Uw
Checklist (www.fns.usda.gov/tn/resources/smi checklist.pdf) and an updated sample

product formation statement template (www.fns.usda.gov/tn/resources/smi _appendix1.pdf)

for a meat/meat alternate product are available in the online publication, Road to SMI Success.

These documents are only for products with a meat/meat alternate contribution and would

need to be adapted for the various types of products available on the market.

Example: Pizza could have credit information about grains/breads and vegetables/fruits in

addition to the meat/meat alternate component.

Determine that creditable ingredients listed in the product formulation statement match a
description in the 2001 Food Buying Guide for Child Nutrition Programs (FBG) available at
www.fns.usda.gov/tn/resources/foodbuyingguide.html. If a product formulation statement
for a specific product claims to provide a higher credit than what is listed in the FBG, the
statement must clarify all crediting ingredients and demonstrate how the product provides
that credit.

Verify that the amount of credit that a product may contribute to the meal pattern
requirements is not greater than the serving size of the product.

Example: A 2.2 fluid ounce (1/4 cup) frozen fruit pop or bar may not credit for more than 2.2
fluid ounces or %4 cup of fruit or fruit juice.

Assure that the product formulation statement proves how the claimed credit was
obtained. It is never acceptable for a manufacturer to simply state that the product provides
a certain amount of credit for the meal pattern. Example: Fruit filled pancakes may not
provide meat alternate because it is not obvious how the product contributes to the meat
alternate component. In order for a product to claim a meat or meat alternate contribution,
the product must have a visible meat or meat alternate present, such as a sausage link,
beans, cheese or peanut butter.

It is encouraged that you review product literature carefully to ensure your menus meet the

meal pattern requirements.
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SAMPLE
Product Analysis Sheet/Product Formulation Statement for Meat/Meat Alternate (M/MA)

Products
Provide a copy of the label in addition to the following information on company letterhead signed by an official
representative of the company.

Product Name: Code No.:

Manufacturer: Case/Pack/Count/Portion/Size:

I. Meat/Meat Alternate

Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Description of Creditable Ounces per Raw Portion of Multiply | Food Buying Guide Creditable
Ingredients per Creditable Ingredient Yield Amount *
Food Buying Guide
X
X
X
A. Total Creditable Amount!

*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the Food Buying Guide yield.

II. Alternate Protein Product (APP)
If the product contains APP please fill out the chart below to determine the creditable amount of APP. If APP is
used, you must provide documentation as described in the Example of Documentation on the next page for each APP

used.
Description of APP, manufacture’s Ounces Multiply % of Protein Divide by Creditable
name, Dry APP As-Is* 18** Amount APP***
and code number Per Portion
X +by 18
X +by 18
X +by 18

B. Total Creditable Amount!

C. TOTAL CREDITABLE AMOUNT (A + B rounded down to nearest V1 0z)

*Percent of Protein As-Is is provided on the attached APP documentation.

**18 is the percent of protein when fully hydrated.

***Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.

ITotal Creditable Amount must be rounded down to the nearest 0.250z (1.49 would round down to 1.25 0z meat equivalent). Do not round up. If you are crediting both M/MA
and APP, you do not need to round down in box A until after you have added the creditable APP amount from box B.

Total weight (per portion) of product as purchased

Total creditable amount of product (per portion)
(Reminder: Total creditable amount cannot count for more than the total weight of product)

I certify that the above information is true and correct and that a ounce serving of the above product (ready for

serving) contains ounces of equivalent meat/meat alternate when prepared according to directions.

I further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations (7 CFR
Parts 210, 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation.

Signature of Company Official Title

Printed Name Date Phone Number
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Example of Documentation
Soy Company X
Soy Protein Concentrate
Product Y

Documentation for Company X Products Used as Alternate Protein Products (APP) for
School Nutrition Programs

a)

b)

d)

Company X certifies that Product Y meets all requirements for APP intended for use in
foods manufactured for Child Nutrition Programs as described in Appendix A of 7 CFR 210,
220, 225, and 226.

Company X certifies that Product Y has been processed so that some portion of the non-
protein constituents have been removed by fractionating. This product is produced from
soybeans by removing the majority of the soybean oil and some of the other non-protein
constituents.

The Protein Digestibility Corrected Amino Acid Score (PDCAAS) for Product Y is 0.99. It
was calculated by multiplying the lowest uncorrected amino acid score by true protein
digestibility as described in the Protein Quality Evaluation Report from the Joint Expert
Consultation of the Food and Agriculture Organization/World Health Organization of the
United Nations, presented December 4-8, 1989, in Rome, Italy. The PDCAAS is required to
be greater than 0.8 (80% of casein).

The protein level of Product Y is at least 18% by weight when fully hydrated at a ratio of
2.43 parts water to one part product.

31T 1T wxUOUI POwWOI YI Owdi w/ UOEUE U w8 wEbiue Hi ELENIED Vb | EQuwindiuil E
purchased product. (Note: Protein is often provided on a moisture free basis (mfb) which is not the
information FNS requires.)

All of the above information is required for APP and must be presented for approval.

Note: It is also helpful to have the ingredients statement for product Y. For example, if the product is

uncOOOUI EwEOEwWUOI OEYOUI EwUT T wbOT UT EDI OUUWUUEUT O1 60 w
EOOOUI EwEOEwWUOI RUUUT EwOT T wbOiT Ul EDI OUUWUUEUCT Ol O0woODIT
EOOOUKA~»
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I. EXAMPLE Meat/Meat Alternate (M/MA) and APP Calculations

Description of Creditable Ingredients | Ounces per | Multiply [ Food Creditable
per Food 