RIDE Child Nutrition Programs

Competitive Foods – Phase 1 Implementation Guidance (as of July 1, 2014)
School Food Authorities (SFA’s) in the National School Lunch and School Breakfast Programs now have to comply with new USDA Smart Snacks Regulations (http://www.fns.usda.gov/school-meals/smart-snacks-school).  

RI also has RI General Laws (RIGL), RI Nutrition Requirements (RINR) and RI Healthy School Coalition Guidelines (RIHSC) which apply to competitive foods sold or offered to RI students  (http://www.ride.ri.gov/cnp/RegulationsGuidance/RegulationsGuidance.aspx)   
Below is a comparison of the new USDA Standard to RI specific requirements.  In each category, the HIGHLIGHTED standard needs to be implemented as of July 1, 2014.   
	USDA New Smart Snack 

Standards for Each Categories

	RIDE Comments


	As of July 1, 2014, SFA’s need to comply 

with the HIGHLIGHTED sections 

	Definition of School Campus

All areas of the property that are under the jurisdiction of the school that are accessible to students during the school day
	USDA is more comprehensive and incorporates intent of RI requirements


	Definition of School Campus
All areas of the property that are under the jurisdiction of the school that are accessible to students during the school day 



	Definition of School Day

The period from midnight before, to 30 minutes after the end of the official school day. 
	USDA is more comprehensive, but the RIGL has a more restrictive definition of when school end (60 minutes vs USDA 30 minutes)
	Definition of School Day
The period from midnight before, to 60 minutes after the end of the official school day.


	Definition of Competitive Food

All foods and beverages other than meals reimbursed under programs authorized by the National School Lunch Act & the Child Nutrition Act available for sale to students on the school campus during the school day.


	USDA in more comprehensive as it includes snacks and ala carte foods.    

However, RIGL defines competitive foods as those sold or DISTRIBUTED.  USDA defines only as sold.  

The RIGL intent was to prevent the distribution of commercial items to children as a promotional activity (i.e. - giving sports drink to team as method to introduce product, putting candy on meal tray to entice children to buy a meal).

The intent was not to prohibit teachers, students, parents, PTA from donating non-compliant foods (i.e., birthday cake, pizza in the classroom).
	Definition of Competitive Food
All foods and beverages other than meals reimbursed under programs authorized by the National School Lunch Act & the Child Nutrition Act available for sale or distributed to students on the school campus during the school day.


	USDA Standard


	Comments


	As of July 1, 2014, SFA’s need to comply 

with the HIGHLIGHTED sections

	Fund Raising Restrictions 

Competitive food and beverage items sold during the school day must meet the nutrition standards for competitive foods. 

Exemptions

States may develop a policy which allows a limited number of special exemptions; this would allow for the sale of food and/or beverages that do not meet the comp food standards for the purpose of conducting an infrequent school-sponsored fundraiser.  
Such specially exempted fundraisers must not take place more than the frequency specified by the State agency during periods that schools are in session.  No specially exempted fundraiser food or beverages may be sold in competition with schools meals in the food service areas during the meal service.
	USDA regulations allow the sales of compliant competitive foods at any time. 
Current RIGL prohibits sale or distribution of non-compliant items during the school day to students.

RIGL remains in effect.

The sale of non-compliant competitive foods would only be allowed if RIDE opts to develop a waiver process as allowed by USDA.  

Waivers would have to be infrequent and limited. 

The waiver would enable the infrequent sales of non-complaint items to students during the school day (excluding the school lunch time periods).  


	Fund Raising Restrictions 

RIGL is more restrictive and continues to prohibit the sale or distribution of non-compliant foods and beverages during the school day to students.




	Food/Nutrient
	USDA Standard
	USDA Exemptions

to the Standard
	Comments


	As of July 1, 2014, SFA’s 

need to comply 

with the HIGHLIGHTED sections

	General Standard for Competitive Food.


	To be allowable, a competitive FOOD item must:
1. meet all of the proposed competitive food nutrient standards; and

2. be a grain product that contains 50% or more whole grains by

weight or have whole grains as the first ingredient*; or
3. have as the first ingredient* one of the non-grain main food groups: fruits, vegetables, dairy, or protein foods (meat, beans, poultry,

seafood, eggs, nuts, seeds, etc.); or
4. be a combination food that contains at least 1/4 cup fruit and/or vegetable; or

5. contain 10% of the Daily Value (DV) of a nutrient of public health concern (i.e., calcium, potassium, vitamin D, or dietary fiber). Effective July 1, 2016 this criterion is obsolete and may not be used to qualify as a competitive food.
*If water is the first ingredient, the second ingredient must be one of items 2, 3 or 4 above.


	Fresh fruits and vegetables with no added ingredients except water are exempt from all nutrient standards.

Canned and frozen fruits with no added ingredients except water, or are packed in 100% juice, extra light syrup, or light syrup are exempt from all nutrient standards.

Canned vegetables with no added ingredients except water or that contain a small amount of sugar for processing purposes to maintain the quality and structure of the vegetable are exempt from all nutrient standards.


	USDA exemptions align with RIGL, RINR and RIHSC.


	Comply with the USDA standard and exceptions listed on the left 


	Food/Nutrient
	USDA Standard
	USDA Exemptions

to the Standard
	Comments


	As of July 1, 2014, SFA’s 

need to comply 

with the HIGHLIGHTED sections

	NSLP/SBP Entrée Items Sold A la Carte.
	Any entrée item offered as part of the lunch program or the breakfast program is exempt from all competitive food standards if it is sold as a competitive food on the day of service or the day after service in the lunch or breakfast program.
	
	USDA has specific language defining entrée and ala care foods. 

 RIGL, RINR nor RIHSC has the exact same language although the intent is similar.

Comply with USDA definition of entrée items sold ala carte.


	Any entrée item offered as part of the lunch program or the breakfast program is exempt from all competitive food standards if it is sold as a competitive food on the day of service or the day after service in the lunch or breakfast program.



	Sugar-Free Chewing Gum
	Sugar-free chewing gum is exempt from all competitive food standards.
	
	RIGL prohibits the use of artificial sweeteners. 

Maintain the stricter nutrition standards in RIGL and RINR.
	Artificial sweeteners are prohibited.

	Grain Items
	Acceptable grain items must include 50% or more whole grains by weight, or have whole grains as the first ingredient.
	
	Maintain the current grain standards in RINR

· ½ of grains served be 50% whole grain, and that

· The remaining servings of grain must be 100% whole grain.


	½ of grains served must be at least 50% whole grain, 

and 

the remaining servings of grain must be 100% whole grain.



	Total Fats
	Acceptable food items must have ≤ 35% calories from total fat as served.
	Reduced fat cheese (including part-skim mozzarella) is exempt from the total fat standard.

Nuts and seeds and nut/seed butters are exempt from the total fat standard.

Products consisting of only dried fruit with nuts and/or seeds with no added nutritive sweeteners or fats are exempt from the total fat standard.

Seafood with no added fat is exempt from the total fat standard.

Combination products are not exempt and must meet all the nutrient standards.
	RINR, RIGL and RIHSC all based on < 30% fat which is more stringent than the new USDA standards  

The stricter RI standards must be maintained.

. 
	All foods must have  < 30% calories form total fat as served   

Comply with the USDA exceptions listed to the left. 

	Food/Nutrient
	USDA Standard
	USDA Exemptions

to the Standard
	Comments


	As of July 1, 2014, SFA’s 

need to comply 

with the HIGHLIGHTED sections

	Saturated Fats
	Acceptable food items must have < 10% calories from saturated fat as served.
	Reduced fat cheese (including part-skim mozzarella) is exempt from the saturated fat standard.

Nuts and seeds and nut/seed butters are exempt from the saturated fat standard.

Products consisting of only dried fruit with nuts and/or seeds with no added nutritive sweeteners or fats are exempt from the saturated fat standard.

Combination products are not exempt; They must meet all the nutrient standards.
	USDA standard is more stringent that RIGL and RIHSC standards (< 10% calories from saturated fat).


	Comply with the USDA standard and exceptions listed on the left

	Trans Fats


	Zero grams of trans fat as served (≤ 0.5 g per portion).


	
	USDA has same standards as RIGL and RIHSC.  
	Zero grams of trans fat as served (≤ 0.5 g per portion).


	Sugar
	Acceptable food items must have ≤ 35% of weight from total sugar as served.
	Dried whole fruits or vegetables; dried whole fruit or vegetable pieces; and dehydrated fruits or vegetables with no added nutritive sweeteners are exempt from the sugar standard.

Dried whole fruits, or pieces, with nutritive sweeteners that are required for processing and/or palatability purposes (i.e., cranberries, tart cherries, or blueberries) are exempt from the sugar standard.

Products consisting of only exempt dried fruit with nuts and/or seeds with no added nutritive sweeteners or fats are exempt from the sugar standard.
	USDA’s language has similar intent as RIGL, RINR and RIHSC; to limit the total calories contributed by sugar.  

Exemptions similar to those in RIGL and RIHSC

Defer to USDA language


	Comply with the USDA standard and exceptions listed on the left.


	Food/Nutrient
	USDA Standard
	USDA Exemptions

to the Standard
	Comments


	As of July 1, 2014, SFA’s 

need to comply 

with the HIGHLIGHTED sections

	Sodium
	Snack items and side dishes sold a la carte: ≤ 230 mg sodium per item as served. Effective July 1, 2016 snack items and side dishes sold a la carte must be: ≤200 mg sodium per item as served, including any added accompaniments.

Entrée items sold a la carte: ≤480 mg sodium per item as served, including any added accompaniments.

	
	RINR does not comply with USDA.


	Comply with the USDA standard listed on the left.


	Calories
	Snack items and side dishes sold a la carte: ≤ 200 calories per item as served, including any added accompaniments.

Entrée items sold a la carte: ≤350 calories per item as served including any added accompaniments.
	Entrée items served as an NSLP or SBP entrée are exempt on the day of or day after service in the program meal.
	Means that portion control will not be linked to the net weight of the food, but to its total caloric content.

RIHSC does not comply with USDA  
	Comply with the USDA standard and exceptions listed on the left

	Accompaniments
	Use of accompaniments is limited when competitive food is sold to students in school. The accompaniment must be included in the nutrient profile as part of the food item served and meet all proposed standards.
	
	USDA language provides clarification as to what is included as part of the snack / ala carte food item
	Comply with the USDA standard listed on the left 


	Beverages

	Beverage /Nutrient
	USDA Standard
	Comments
	As of July 1, 2014, SFA’s 

need to comply 

with the HIGHLIGHTED sections

	Caffeine
	Elementary and Middle School: foods and beverages must be caffeine-free with the exception of trace amounts of naturally occurring caffeine substances.

High School: foods and beverages may contain caffeine.
	Caffeine allowed by USDA but it’s not allowed by RIGL

Maintain restriction on  caffeine in beverages in all schools 


	 Caffeine is not allowed.

	Beverages


	Elementary School

· Plain water or plain carbonated water (no size limit);

· Low fat milk, unflavored (≤8 fl oz);

· Non fat milk, flavored or unflavored (≤8 fl oz), 
· including nutritionally equivalent milk alternatives as permitted by the school meal requirements;

· 100% fruit/vegetable juice (≤8 fl oz); and

· 100% fruit/vegetable juice diluted with water (with or without carbonation), and no added sweeteners (≤8 fl oz).


	RIHSC limits portion size to 12 oz vs USDA 8 oz.

RIGL requires
· at least 50% fruit juice (USDA allows less juice/more water in dilution) 
· sets specific limits on sugar content 

· allows milk with 2% fat content (DGA aligns with USDA language)

RIGL limits grams of total sugar in “Dairy Alternative Beverages”

RIGL/RIHSC/RINR restricts use of artificial sweeteners


	Elementary School

Competitive beverages are limited to the following:

· Up to 8-ounce portions of milk 

· Unflavored low fat milk (1% fat), or

· Unflavored or flavored fat free milk , or

· Milk alternatives permitted by NSLP/SBP

Free, fresh, potable water must be available to students at meal time in the cafeteria. 

	Beverage /Nutrient
	USDA Standard
	Comments
	As of July 1, 2014, SFA’s 

need to comply 

with the HIGHLIGHTED sections

	Beverages


	Middle School

· Plain water or plain carbonated water (no size limit);

· Low-fat milk, unflavored (≤12 fl oz);

· Non-fat milk, flavored or unflavored

(≤12 fl oz), including nutritionally equivalent milk alternatives as permitted by the school meal requirements;

· 100% fruit/vegetable juice (≤12 fl oz); and

· 100% fruit/vegetable juice diluted with water (with or without carbonation), and no added sweeteners (≤12 fl oz).
High School

· Plain water or plain carbonated water (no size limit);

· Low-fat milk, unflavored (≤12 fl oz);

· Non-fat milk, flavored or unflavored

· (≤12 fl oz), including nutritionally equivalent milk alternatives as permitted by the school meal requirements;

· 100% fruit/vegetable juice (≤12 fl oz);

· 100% fruit/vegetable juice diluted with water (with or without carbonation), and no added sweeteners (≤12 fl oz);
----------------------------------------------------------
· Other flavored and/or carbonated beverages (≤20 fl oz) that are labeled to contain ≤5 calories per 8 fl oz, or ≤10 calories per 20 fl oz; and

· Other flavored and/or carbonated beverages (≤12 fl oz) that are labeled to contain ≤40 calories per 8 fl oz, or ≤60 calories per 12 fl oz.
	RIGL requires

· at least 50% fruit juice (USDA allows less juice/more water in dilution) 

· sets specific limits on sugar content 

· allows milk with 2% fat content (DGA aligns with USDA language)

RIGL limits grams of total sugar in “Dairy Alternative Beverages”

RIGL/RIHSC/RINR restricts use of artificial sweeteners

----------------------------------------------------

USDA language would allow diet sodas and other artificially sweetened beverages (sport drinks) to be sold to students. 
	Middle School and High School

Competitive beverages are limited to the following:

· Up to 12-ounce portions of

· Unflavored low fat milk (1% fat), or

· Unflavored or flavored fat free milk , or

· Milk alternatives permitted by NSLP/SBP

Any size of Plain water (with or without carbonation) 

Up to 12-ounce portions of

· Water flavored or sweetened with 100% fruit juice

· including carbonated water 

· no added sweetener allowed

· 100% fruit and/or vegetable juice 

· may be carbonated

· no added sweetener allowed

· Fruit or vegetable based drinks 

· with no less  than 50% vegetables  or fruit juice 

· no added sweetener allowed

The use of artificial sweeteners is not allowed.

Caffeinated beverages are not allowed.

Free, fresh, potable water must be available to students at meal time in the cafeteria. 



For additional information, go to the RIDE Child Nutrition Program link http://www.ride.ri.gov/cnp/NutritionPrograms/HealthySnacksBeverages.aspx 
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