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Objectives

 Review key terms

 Review key dates

e Review CA & Smart Snacks In
School rules



Objectives

 Analyze Products

 Review Quick Reference Cards



Overview

o State: Responsible for training and
technical assistance

e District: Responsible to ensure
compliance

* Industry: Can ensure products
comply and help schools with
compliance



Key Terms

Competitive Food

« Any food or beverage sold outside of
the meal program to students on school

campus during the school day.

o Fundraisers
o Vending machines
0o School stores

O Snack bars



Key Terms

California Education Code
« A set of rules for schools that originate

from California leqgislation.
(EXAMPLE: AB 626 changed EC)

 Applies to any entity selling competitive
foods or beverages

 Requires foods to meet restrictions for
specific nutrients

 Only allows certain beverages



Key Terms

California Assembly Bill 626

o Effective on January 1, 2014, makes
changes to current California Education
Code competitive food and beverage
rules.




Key Terms

California Code of Reqgulations

« A setof rules for schools that originates
from the California Department of
Education.

 Contains two sets of competitive food

rules:

0 One set clarifies Education Code, applies to
any entity

0 One set applies only to student
organization food/beverage sales




Key Terms

Healthy, Hunger-Free Kids Act of

2010

« Alaw passed by Congress creating
rules for schools.

 Requires all school districts that
participate in a meal program to adopt,
update, and implement a Local School
Wellness Policy



Key Terms

Code of Federal Regulations
« A setof rules for schools that originates
from the U. S. Department of Agriculture
(USDA).
(EXAMPLE: Smart Snacks in School)

 Requires all school districts that
participate in a meal program to follow
national Smart Snacks in School
competitive food and beverage
requirements



Key Terms

Smart Snacks in School

Effective on July 1, 2014, name of the
new national competitive food rules —
found in the Code of Federal
Regulations.




Key Dates

January 1, 2014
 Implementation of Assembly Bill 626

July 1, 2014

 Implementation of ALL provisions in the
Smart Snacks in School Rule



Assembly Bill 626

Updates the definition of “sold”

o0 The exchange of food or beverages
for money, coupons, vouchers, order
forms AND when any part of the
exchange occurs on campus

Only compliant items can be “sold” from
one-half hour before to one-half hour
after the school day

Two-percent milk no longer allowed



Assembly Bill 626

 No foods containing trans fat can be
sold to students

« Noncompliant items can be sold by
adults or students at elementary school
after one-half hour after the end of the

school day

Updated Quick Reference Cards
reflecting these changes



Smart Snacks in School

Integrate
Work Together
Mesh

Blend

Coordinate In Conjunction

California Requirements
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Comparing USDA
Smart Snacks In
School Rule with
California
Requirements



Comparing USDA Smart
Snacks in School Rule with
California Requirements

DEFINITIONS



Definitions

Competitive Foods

All foods and beverages sold to
students on school campus during
the school day outside the
reimbursable meal program.
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Definitions

School Campus

All areas of the property under the
jurisdiction of the school that are
accessible to students during the
school day.
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Definitions

School Day

From midnight to 30 minutes after
the end of the school day.
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Definitions
Entrée

A combination of:

e Meat/meat alternate and
whole grain rich food, or

e Meat/meat alternate and
fruit/vegetable, or

 Meat/meat alternate alone
(not yogurt, nuts, seeds,
cheese, meat snacks)
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Comparing USDA Smart
Snacks in School Rule with
California Requirements

FOODS



Foods

Specific Nutrient Standards
Must meet standards for:

Snacks:

Fat <35% cal

Sat Fat < 10% cal
Trans Fat < 0.5 g/svg
Sugar < 35% by weight

Calories
— Elem £175 cal
— Mid/High <200 cal

Sodium =230 mg
(through 6/30/16)

Entrées:

Fat < 35% cal

Sat Fat < 10% cal
Trans Fat < 0.5 g/svg
Sugar < 35% by wt

Calories < 350 cal

Sodium =480 mg22



Foods
General Standards
Elementary School

. Must meet applicable nutrient standards for fat,
saturated fat, trans fat, sugar, calories, sodium

AND
. Can ONLY be a:
Fruit
Non-fried vegetable
Dairy food
Nuts, Seeds, Legumes, Eggs, Cheese (Protein)
Whole grain-rich item
OR...
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Foods
General Standards
Middle/High School

1. Must meet applicable nutrient standards for fat,
saturated fat, trans fat, sugar, calories, sodium

AND
2. Be a fruit, vegetable, dairy, protein, whole grain
food,
OR

3. Contain 2 10% DV for calcium, potassium, Vit D,
or dietary fiber (through 6/30/2016 only),

OR

4. Be a combo food containing ¥ cup fruit or
vegetable.
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Foods
Exemptions

Foods may be exempt ONLY from:

e Fat
e Saturated Fat, and/or

e Sugar
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Foods
Exemptions

NO FOOD is exempt from:
e Trans fat
e Calories

e Sodium
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Foods
Exemptions

Exempt from fat standard:

Reduced fat cheese
Nuts, seeds, nut/seed butters

Dried fruit with nuts/seeds, with no
added sugar or fat

Fruit: fresh, frozen, canned in 100%
juice

Non-fried vegetables: fresh, frozen,
canned
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Foods
Exemptions

Exempt from
saturated fat standard:

e Reduced fat cheese

e Dried fruit with nuts/seeds, with no
added sugar or fat
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Foods
Exemptions

Exempt from sugar standard:

e Fruit: fresh, frozen, canned in 100% juice

 Non-fried vegetables: fresh, frozen,
canned

 Dried fruit (can include sugar required for
processing), or vegetables

* Dried fruit with nuts/seeds, with no added,
sugar or fat



Foods
NSLP/SBP A La Carte
Exemptions

No foods are exempt from
NSLP/SBP A La Carte
Standards

Entrées served in NSLP/SBP day of or day after
must meet California entrée standards:

« <400 calories
o <4 grams of fat per 100 calories

Any other NSLP/SBP entrée or entrée sold by another entity

must meet SSIS entrée requirements. 0



Foods
Accompaniments

(condiments, spreads, etc.)

Condiments, spreads, etc.
shall be:

e Included in the nutrient profile of the item(s)
In which they are served

 Types and amounts shall be estimated or
averaged for the item(s) in which they are
provided

o Accompaniment(s) plus food item(s) must
meet applicable standards



Foods
USDA and CA rules working together

Can a high school sell &lamnmeg tiBaGtieéiogs
as a competitive food?

 Fat<35% cal

e Saturated Fat < 10% cal

 Trans Fat < 0.5 g/svg

o Sugar < 35% by weight

o Calories < 200 cal

e Sodium < 230 mg

 Whole grain food, or
Food containing = 10% DV
for calcium, potassium,
vitamin D, or dietary fiber
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ACTIVITY

READING FOOD
LABELS:

IS IT COMPLIANT?



ACTIVITY

READING FOOD
LABELS

Step 1: Determine if food Is exempt from
fat, saturated fat, and/or sugar

Step 2: Measure food against non-exempt
nutrients

Step 3: Determine if food meets one of the
general food standards 34



ORIGINALKETTLECORN

Nutrition Amount Per Serving %oV Amount Per Serving  %DV*
L ]|
Facts Total Fat 5g 8% Total Carb. 21g 7%
- - —— Saturated Fat Og 0% Dietary Fiber 2g 8%
Trans. Fat Og | Sugars EQ
Calories 130 Cholesterol Omg 0% Protein 1g
Fat Cal. 45
Sodium 130mg 5%
*Percant Daly Values (IV) are s = . = =
Based on a 2,000 caloe dist Vitamin A 0% « VitaminC 0% =+ Calcium 0% = lron 0%
< 35% calories from fat: Fat calories 100

45 100 = 34.6% Calories
130

< 10% calories from saturated fat
9 x grams of sat fat y 100
130

9x0 x100=0.0%
130

< 0.5 g/serving trans fat

POPCORN,
INDIAN

i ﬂ nataral

< 175 calories per package/container

130 cal x 1 serving in the package = 130 cal

FREAH
FLAYON ™

< 230 mg sodium per package/container

130 mg x 1 serving in the package = 130 mg

< 35% sugar by weight
grams of sugar % 100
grams in one serving

2—% x 100 = 21.4% sugar by weight

INGREDIENTS
CANOLA QIL, SALT. l

il

: POPCORN,|SUGAR,

Whole Grain




Foods
General Standards
Elementary School

. Must meet applicable nutrient standards for fat,
saturated fat, trans fat, sugar, calories, sodium

AND
. Can ONLY be a:
Fruit
Non-fried vegetable
Dairy food
Nuts, Seeds, Legumes, Eggs, Cheese (Protein)
Whole grain-rich item
OR...
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Foods
General Standards
Middle/High School

1. Must meet applicable nutrient standards for fat,
saturated fat, trans fat, sugar, calories, sodium

AND
2. Be a fruit, vegetable, dairy, protein, whole grain
food,
OR

3. Contain 2 10% DV for calcium, potassium, Vit D,
or dietary fiber (through 6/30/2016 only),

OR

4. Be a combo food containing ¥ cup fruit or
vegetable.

37



Nutrition Facts | Nutrition Facts

Sening Size 1 bun (38g)

Serving Size 4 0z (112g) e

raw, as packaged.
Sewinﬁs Per Container varied Calgries 110 Calores from Fat 10

| Amount Per Serving % Bally e
Calories 150 |Ca|or|es from Fat 50 “ u.'.'llur.al. : W 0g 0%
% Daily Value® ||  Trans Fat 0g
Total Fat 69 | 9% (| Shotesters] 0rg 0
§ = — || Sedium 190 mg 8%

Saturated Fat 2.5g 13% || Total Carbahydrate 214 7%
Cholesterol 70mg 23%]|| Distary Fiber less than 1 g 3%
Sodium 75mg 3% PISI"@I‘"i;g
Total Carbohydrate Og 0% | e— —
Protein 24 48% || ¥itamin A 0% - Vilamin & 0%
h Calcium 4% - Iron 6%
Iron 15% . Thiamin 10% = Riboflavin 6%
Not a significant source of dietary fiber, Niacin 6% - Folic Acid 10%
sugars, vitamin A, vitamin C, and calcium "Praecent (%) Diadly Values aee based om n 2,000 calorie e
* Percent Daily Values are based on a 2,000- || ¥&u dal balues may be ighes of inser bassd a0 o
calorie diet

Calories 2000
Totsl Fat L=y than (5]

Nutrition Facts Nutrition Facts il —

Serving Size 1 Packet (9 Total Carterydiats 300y
g =) Serving Size: 1 tsp or 1 packet {5g) Doty Fibser E]

Sen.rlnas per Container 1 Cateries por graem
Amount Per Serving Fil 0 ° Cabondists 4 ° Proten 4

Amount per Serving

.§§a§§§§ g

| Calories 3 | Calories from Fat 2

Calories 10 Calories from Fat 0 . o Daily Yaluo® TOta| C al 0 r | eS :

% Daily Value * D%

Total Fat Og | 0% Saturated Fat 0,01 g 0% 150+110+10+3 = E

e

Saturated Fat Og 0% Trans Fat Og

Trans Fat Og
Cholasterol Gma 0o Cholesterol 0 mg 0%
Sodium 85ma 4% Sodium 55.75 mg 209

Total Carbohydrate 3g 1% Potassium 6.9 mg 0% . .
Dietary Fiber Og 0% Total Garbohydrate 0.27 g 0% Fat I n h a.m b u rg er .
Sugars 29 Dietary Fiher 0.17 g 1% _
Protein Og Sugars 0.04 g 6+1+O+O-2 - 7.2 grams

Sugar Alcohals

i Max fat grams = 4 x calories
- 100

% : 4120703 = cannot exceed 10.92 g




Foods
NSLP/SBP A La Carte
Exemptions

No foods are exempt from
NSLP/SBP A La Carte
Standards

Entrées served in NSLP/SBP day of or day after
must meet California entrée standards:

« <400 calories
o <4 grams of fat per 100 calories

Any other NSLP/SBP entrée or entrée sold by another entity

must meet SSIS entrée requirements. i



< 35% calories from fat
0 x100=0.0%
110

< 10% calories from saturated fat
9 x grams of sat fat y 100
110

9x0 x100=0.0%

Nutrition Facts e
Serving Size 1 piece (28 g)
Servings Per Container 36 < 0.5 g/serving trans fat
———————
Amount Per Serving < . q
Calories 110 <175 calorlgs per package/container
Calories From Fat 0 110 cal x 1 piece = 110 cal
% Daily Value®
Tﬂgﬂ' FﬂtﬂﬂF 0% < 230 mg sodium per package/container
aturated Fat Og 0% A ~a—
W‘ _ 0 mg x 1 piece= 0 mg
|_ Cholesterol O0mg | 0% < 35% sugar by Weight
Sodium 0mg 0%
Total Carbohydrate 27g 9% Ll Of =l . x 100
Dietary Fiber Og 0% grams In one serving
| Sugars 12g |
Protein Og .
_— 12 4 100 = 42.8% sugar by weight
Vitamin AQ% + Vitamin C 0% 28

Calcium 0% -+ lron 2%

*Percant Daily Values are based on a 2,000 calorie
diet. Your dasly values may be higher or kower depanding
O YOUT Calonie nebds.

Calories 2000 2,500

Total Fat Lessthan  B5g a0y
Saturated Fat Less than  20g 25
Chalesters! Lessthan 300mg  300mg
Sodium Lessthan 2,400mg 2,400mg
Total Carbobydrabe 00y IS
Diglary Fibes 5 309
Calories per gram:

Fatg . Carbohydeate 4 . Prodein 4




Nutrition Facts

Serving Size 1 popsicle (93g)

Servings Per Container 12
|

Amount Per Serving

Calories 70 Calories from Fat 10

% Daily Value*

Total Fat 1g 2%
Saturated Fat 0.5g 3%
Trans Fat Og

Cholesterol 5mg 2%

Sodium 55mg 2%

Total Carbohydrate 12g 4%
Dietary Fiber Og 0%
Sugars 12g

Protein 4g

I
Vitamin A 4% « Vitamin C 40%

Calcium 10% * lron 0%

*Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs:

Calories: 2,000 2,500
Total Fat Less than  65g 80g
Saturated Fat  Less than 20g 259
Cholesterol Less than  300mg 300 mg
Sodium Less than  2,400mg  2,400mg
Total Carbohydrate 300g 375g
Dietary Fiber 259 30g

Calories per gram:
Fat9 + Carbohydrate 4 + Protein 4

Ingredients: Water| BIUEDErY Juice
From Concentrate ( , y
Juice Concentrate), Sugar, Blueerry
Puree, Agai Puree, Citric Acid, Legqion
Juice Concentrate, Natural Flavory
Pectin, Guar Gum, Soy Lecithin,
Carob Bean Gum, Ascorbic Acid
(Vitamin C). Contains Soy
Ingredients.

< 35% calories from fat
10 100 =14%
70

< 10% calories from saturated fat
9 x grams of sat fat y 100
70

9x0.5 x100=6.4%
70

< 0.5 g/serving trans fat

Fruit

< 175 calories per package/container
70 cal x 1 popsicle= 70 cal

< 230 mg sodium per package/container

55 mg x 1 popsicle= 55 mg

< 35% sugar by weight
grams of sugar % 100
grams in one serving

% x 100 = 12.9% sugar by weight




Comparing USDA Smart
Snacks in School Rule with
California Requirements

BEVERAGES



Beverages
Elementary School

Water Milk
e Plain « Unflavored (1%/nonfat)
 No serving  Flavored (nonfat)

size e >25% DV for calcium

e Vitamins A and D

e« <28 grams sugar per 8
fl. oz.

<8 fl. 0z. serving size

43



Beverages
Elementary School

Non-dairy Milk Juice

Per 8 fl. oz.: o 250% fruit/vegetable juice
e« 2276 mg calcium  No added sweeteners
e 28 g protein « =<8fl. oz. serving size

« 2500IU VitA

e 2100IU VitD

e« 224 mg magnesium

o 2222 mg phosphorus

e 2349 mg potassium

o 20.44 mg riboflavin

e 21.1mcgVitB12

e <28 grams sugar

e <5 grams fat 44
< 8 fl. oz. serving size



Beverages

Middle School
Water Milk
e Plain « Unflavored (1%/nonfat)
 No serving  Flavored (nonfat)
size e >25% DV for calcium

e Vitamins A and D

e« <28 grams sugar per 8
fl. oz.

e <12 fl. 0z. serving size

45



Beverages
Middle School

Non-dairy Milk

Per 8 fl. 0z.:

= 276 mg calcium

= 8 g protein

=500 IU Vit A

=100 IU Vit D

= 24 mg magnesium
= 222 mg phosphorus
= 349 mg potassium
= 0.44 mg riboflavin
= 1.1 mcg Vit B12

< 28 grams sugar

< 5 grams fat

<12 fl. oz. serving size

Juice

= 50% fruit/vegetable juice
No added sweeteners
<12 fl. oz. serving size
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Beverages
Middle School

No other beverages
allowed in Middle Schools
besides

e \Water
e Milk
e Juice
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Beverages

High School
Water Milk
e Plain « Unflavored (1%/nonfat)
 No serving  Flavored (nonfat)
size e >25% DV for calcium

e Vitamins A and D

e« <28 grams sugar per 8
fl. oz.

e <12 fl. 0z. serving size

48



Beverages
High School

Non-dairy Milk

Per 8 fl. 0z.:

= 276 mg calcium

= 8 g protein

=500 IU Vit A

=100 IU Vit D

= 24 mg magnesium
= 222 mg phosphorus
= 349 mg potassium
= 0.44 mg riboflavin
= 1.1 mcg Vit B12

< 28 grams sugar

< 5 grams fat

<12 fl. oz. serving size

Juice

= 50% fruit/vegetable juice
No added sweeteners
<12 fl. oz. serving size
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Beverages
High School

No-calorie
Electrolyte Replacement Beverage

 Water as first ingredient

« <16.8 grams added sweetener/8 fl. oz.

 10-150 mg Na*/8 fl. oz.

 10-90 mg K*/8 fl. oz.

 No added caffeine

« <5 calories/8 fl. 0z. (or £10 cal/20 fl. 0z.)
. . 50

e S20fl. 0z. serving size



Beverages
High School

Low-calorie
Electrolyte Replacement Beverage

o Water as first ingredient

« <16.8 grams added sweetener/8 fl. oz.
 10-150 mg Na*/8 fl. oz.

e 10-90 mg K*/8 fl. oz.

 No added caffeine

<40 calories/8 fl. oz.

. . 51
e <12 fl. 0z. serving size



ACTIVITY

READING BEVERAGE
LABELS:

IS IT COMPLIANT?



Peach Pear Apricot

Nutrition Facts

Serving 5ize 8 fluid ounces
Servings Per Container: 18

e |
Amount Per Serving

Calories 130 Calories From Fat 0
% Daily Value®
TotalFat O g 0%
Saturated Fat0g 0%
Trans Fat0 g
Cholesterol 0 mg 0%
Sodium 5 mg 0%
Potassium 80 mqg 2%
Total Carbohydrate 33 g 1%
Dietary Fiber 1 g 6%
Sugars 30 g
Protein 1 g
Vitamin A 10% . Vitamin C 130%
Calcium 2% . Iron 2%
Vitamin E 10% . Riboflavin B2 4%
Miacin B3 25% . Vitamin B6 30%
Folic Acid 10% . Selenium 4%
Chromium 4% . Molybdenum 2%

# Parcent daily values are based on a 2,000 calorie diet.

100 p e r C e n t J u I C e Ingredients: Fruit (Peach Puree, Pear Puree, Apricot

Puree), White Grape Juice Concentrate, Pear Juice

N d d d t — Concentrate, Apple Juice Concentrate, Natural Flavors,
O a. e S W e e e n e r Vitamins and Minerals, Locust Bean and Guar Gum.

Vitamins and Minerals: Vitamin A Palmitate, Calcium

Phosphate, dl-Alpha Tocopheryl Acetate, Folic

Acid, Selenomethionine, Chromium Chloride,
Sodium Molybdate, Ascorbic Acid.




Nutrition Facts G006 15, G, IST, Y T GATORADE
Serving S0 16z (24 1 | - v G L et

Servings Pur Conmarmer 4 QUESTIONS OR COMMENTS? CALL 108

——— (). PLEASE HAVE BOTTLE
Amount Par Sarving WEN CALLING,
Calories 50 SHAKE WFELL. REFRIGERATE AFTER OPERG

% Daily Value®
T

PG MURCHASE 58

-

Total Fat 0g

Sodium 110mg

Potassium 30mg

Total Carbohydrate 14y 5%

HI, ME 5¢

IR R

ETI
Protein 0g E
“Forcand (sly Vil are hoeed o1 2 2.000 catorie et [
Ingredi [5: VWater, s rose Syrup, hi
L W g "ﬂ?mﬂﬂ s I:glunﬁ.r:id.nﬁ E :
\ \‘.@ ot koo gt S
Requirements: ®CAFFEINE
1. Water as first ingredient
2. £16.8 grams added sweetener/8 fl. oz.
3. 10-150 mg Na+/8 fl. oz.
4. 10-90 mg K+/8 fl. oz.
5. No added caffeine
6. <40 calories/8 fl. oz.
7. =12 fl. oz. serving size



Comparing USDA Smart
Snacks in School Rule with
California Requirements

FUNDRAISING
&
RECORD KEEPING



Fundraising

No exempted
fundraisers allowed
during the school day

(midnight to 30 min. after school)

56



Recordkeeping

7 CFR 210.11(b)(2)

“The local educational agency is responsible for the maintenance of
records that document compliance with the nutrition standards for all
competitive food available for sale to students in areas under its
jurisdiction that are outside of the control of the school food
authority...”

“In addition, the local educational agency is responsible for ensuring
that organizations designated as responsible for food service at the
various venues in the schools maintain records in order to ensure and
document compliance with the nutrition requirements for the foods
and beverages sold to students at these venues during the school day
as required by this section...”

“At a minimum, records must include receipts, nutrition labels and/or
product specifications for the competitive food available for sale {9
students.”



ACTIVITY

PUTTING IT ALL
TOGETHER:

USING THE
QUICK REFERENCE
CARDS



STARTHERE, and then continue clockwise.
ELEMENTARY SCHOOL -FOOD RESTRICTIONS
References: Education Code sections 49430 49431 494317,
California Code of Requlations sections 15575, 15577, 15578; Code
Scenario A of Federal Regulations sections 210.11,220.12

An|elementary school|contains no grade higherthan grade 6.
Effectivelfrom midnight to one-half hour after school.

jes 1o ALL foods sold to students by any entity.
old means the exchange of food formoney, coupons, vouchers, or
order forms, when any part of the exchange occurs on a school
campus.

A student group Is
selling trail mix
directly after Iur\:
outside of the
cafeteria on a pu
elementary schoo
campus

(on the federal
school meal
program).

p Compliant foods:
1. Mustmeet the following:

a. = 35% calories from fat (except nuts, nut butters, seeds,
reduced-fat cheese, dried fruit+nut/seed combo), and

b. < 10% calones from saturated fat (except reduced-fat cheese,
dried fruit+nut/seed combo), and

C. = 35% sugarby weight (except fruit*, non-fried veqgies, dried

fruit+nut/seed combo), and

< (.5 grams trans fat per serving (no exceptions), and

= 230 milligrams sodium (no exceptions), and

= 175 calories per item/container (no exceptions)

A

d.

e

f
AND
2. CanONLY bea:

a. Fruit

b. Non-fried vegetable

c. Dairyfood

d. Nuts, Seeds, Legumes, Eggs, Cheese (allowable protein foods)

e. Whole grain item




Scenario A

A student group |
selling trail mix
directly after lunch
outside of the
cafeteria on a public
elementary school
campus

(on the federal
school meal
program).

ELEMENTARY SCHOOL —-|BEVERAGE| RESTRICTIONS
References: Education Co ection 49431 .5 California Code of

Regulations Section 1 . Code of Federal Regulations sections
21010,210.11, 22048 22012

Anelemen school contains no grade higherthangrade 6.
Effective-Afrom midnight to one-half hour after school.
Appli€s to ALL beverages sold fo students by any entity.

old means the exchange of beverages formoney, coupons,
vouchers, ororder forms, when any part of the exchange occurs on
a school campus.

Compliant beverages:
1. Fruitor Vegetable juice:
a. =z 50% juice and
b. Noadded sweeteners
2. Milk:
Cow’s orgoat’s milk, and
1% (unflavored), nonfat (flavored, unflavored), and
Contains Vitamins A& D, and
= 25% ofthe calcium Dally\falue peré fl. oz, and
= 28 grams oftotal sugarper@ fl. oz.
= 8 fl. 0z serving size
on-dairy milk:
. Nutritionally equivalent to milk (see 7 CFR 210.10(d)(3),
220.8(1)(3)), must contain per& fl. oz
e =276 mg calcium
s =8 g protein
=500 1U Vit A
=1001U Vit D
= 24 mg magnesium
= 227 mg phosphorus
= 349 mg potassium
= 0.44 mag riboflavin
=11 mcg VitB12, and
b. = 28 grams oftotal sugarper@ fl. oz, and
c. = pgrams fat per8fl. oz.
4 Water:
a. Noaddedsweeteners

3.

DZHO A0 T

h = = = = = =

Non-compliant beverages may be sold from one-half hour after
school.



ELEMENTARY SCHOOL + STUDENT ORGANIZATIONS
Reference] Califormia-Cate of Regulations Section 19500

Scenario A o
Effective during school hours.
Applies to foogand beverage sales by student organizations.

A student group IS
selling trail mix
directly after lunc
outside of the
cafeteria on a
elementary schoal

rganization sales must meet all of the following:

Only one food or heverage item per sale.

d or beverage item must be pre-approved by the
ard of the school district

campus

(on the federal 3. The sale must occurlafter the lunch period has ended
school meal 4. The food or beverage item cannot be prepared on campus.
program).

5. Each schoolis allowed four sales per year.

6. The food or beverage item cannot be the same item sold in
the food service program at that school during the same
_ School day.




Scenario A Your Name Unikied School Distict

A student group Is
selling trail mix

directly after lunch mem
outside of the

cafeteria on a public
elementary schoo
campus

(on the federal

school meal
program).




START HERE, and then continue clockwise.

MIDDLE/HIGH SCHOOL {FOOD RESTRICTIONS
References: Education Code sgfions 49430, 49431.2, 49431.7,
California Code of Regulati sections 15575, 15577, 15578, Code

A middle/junior higifcontains grades 7 or 8, 7to 9, 7 to 10.

Scenario B A high school ¢

Effective frompidnight to one-half hour after school.

foods soldto students by any entity.
the exchange of food for money, coupons, vouchers, or
s, when any part of the exchange occurs on a school

The public high
school (on the federal
meal program)
Parent/Teacher
Organization Is
frurt SmOOthIeS 2. “Entrée” food items must be:
outside of the gt s e s o R
c. Meat/meat altemate alone (cannot be yogurt, cheese, nuts,

IunChroom durlng the seeds,orme_al snacks, and
. < 35% calories from fat, and
lunch period.

ompliant foods:
“Snack” food items must be:
a. £ 35% calonies from fat (except nuts, nut butters, seeds,
reduced-fat cheese, dried fruit+nut/seed combo), and
b. < 10% calones from saturated fat (except reduced-fat
cheese, dned fruit+nut/seed combo), and
c. < 35% sugar by weight (except fruit*, non-fried veggies, dried
fruit+nut/seed combo), and
d. < 0.5 grams trans fat per serving (no exceptions), and
e. < 230 milligrams sodium (no exceptions), and
f. < 200 calories per item/container (no exceptions)

10% calories from saturated fat, an
35% sugar by weight, and

0.5 grams trans fat per serving, and
480 milligrams sodium, and

350 calones

T e a
mWinAWmA

If exempt food(s) combine with nonexempt food(s) or added fat/sugar
they must meet ALL nutrient standards above.

*Dried blueberries cranberries, chemies, tropical fruit, chopped dates
or figs that contain added sugar are exempt from fat and sugar
standards. Canned fruitin 100% juice only.

Non-compliant foods may be sold from one-half hour
after school through midnight.



Scenario B

The public hig

school (on the federal
meal program)
Parent/Teacher
Organization Is
selling fruit smo
outside of the/
lunchroom during the
lunch period.

les

MIDDLE/HIGH SCHOOL — BEVERAGE RESTRICTIONS
References: Education Code Section 49431.5, Califormia Code

of Regulations Section 15576, Code of Federal Regulations sections
210.10, 210.11, 220.8, 22012

Appllestc AlL beverages suldm students by any entlt',r
Sold means the exchange of food for money, coupons, vouchers, or order

Fruit or Vegetable juice:

a. = 50% juice and

b. Mo added sweeteners
c. = 12 fl. oz. serving size
Milk:

Cow's or goat's milk, and

b. 1% (unflavored), nonfat (lavored, unflavored), and
c. Contains Vitamins A & D, and

d. = 25% of the calcium Daily Value per 8 fl. gz, and
e. = 28 grams of total sugar per & fl. oz.
f

M

a

o

= 12 fl. oz. serving size
an-dairy milk:

Mutritionally equivalent to milk (see 7 CFR 210.10{d)(3),
220.8(j)(3)), and

b. = 28 grams of total sugar per & fl. oz, and

c. = A grams fat per 8 fl. oz

d. = 12 fl. oz. serving size

4. Water
a. Mo added sweeteners
b. Mo serving size limit

5. Mo-calorie Electrolyte Replacement Beverages
(NOT ALLOWED IN MIDDLE SCHOOLS)

Water as first ingredient

= 16.8 grams added sweetener/8 fl. oz

= 5 calones/d fl. oz. (or< 10 cal/20 fl. oz.)

10-150 mg Ma+/8 fl. oz

10-90 mg K+/8 fl. oz.

Mo added caffeine

= 20 fl. oz. serving size

6. Low-calorie Electrolyte Replacement Beverages
(NOT ALLOWED IN MIDDLE SCHOOLS)

Water as first ingredient

£ 16.8 grams added sweetener/8 fl. oz

= 40 calories/3 fl. oz

10-150 mg Ma+/8 fl. oz

10-90 mg K+/8 fl. oz.

Mo added caffeine

g. = 12 fl. oz. serving size

@ moanow

~poo0 oW

Non-compliant foods may be sold from one-half hour after school
through midnight.



MIDDLE/HIGH SCHOOLS - STUDENT
ORGANIZATIONS

Reference: California CodgdrReguiations section 12201

Scenario B

Effective during geafter school hours.

The public high
school (on the

federal meal : Uptnthreé categories of foods or beverages may be

soldeach day(e.qg., chips, sandwiches, juices, etc.).

program) 2. Food or beverageitem(s) must be pre-approved by
Parent/Teacher governing board of school district
Organization IS 3. Only one student organization may be allowedto sell
selling fruit each day.

smoothies outside y 4. Food(s) or beverage(s)cannot be prepared on the

of the lunchroom campts

during the lunch 5. Thefoodor beverage categories sold cannot be the same
_ a5 the categories sold in the food service program at

period. that school during the same school day.

6. Inadditionto one student organization sale eachday, any
andall student organizations may sellon the same four
designated days per year - dates determined by school

\  administration.




Scenario B Your Nante Uniied Scnool Distict

The public high

school (on the federal
meal program) >
[

Parent/Teacher
Organization is selling
fruit smoothies
outside of the
lunchroom during the
lunch period.




What's Next?

 Updating all resources

e Additional Communications
from NSD

 Ongoing Technical Assistance

 Training (Webinars and Face-
to-Face)



Comparing USDA Smart
Snacks in School Rule with
California Requirements

QUESTIONS?

Mike Danzik, MPH, RD
Nutrition Education Consultant
mdanzik@cde.ca.gov

(916) 445-7346

Rema El-Mahmoud, BS
Child Nutrition Assistant
rel-mahmoud@cde.ca.gov
(916) 323-5757
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