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IDENTIFYING WHOLE GRAIN-RICH PRODUCTS IN THE CACFP 

Whole Grain-Rich (WGR) Criterion 1  

Whole Grain is the First Ingredient 

 

This method is different for products that contain only the grains component versus combination foods that contain 

grains and other food components such as meat/meat alternates and vegetables, e.g., pizza, burritos, and breaded 

chicken nuggets. 

 A grain-only product (such as bread and cereals) contains at least 50 percent whole grains if a whole 
grain is the first ingredient, or water is listed first and a whole grain is listed second. 

 

 A combination food contains at least 50 percent whole grains if a whole grain is the first grain ingredient 

in the list of grains. 

 

If a whole grain is not listed first but the product contains multiple whole-grain ingredients, the menu planner must 

obtain a PFS (Product Formulation Statement) to determine if the combined weight of all whole grains is the 

greatest ingredient by weight. To be WGR, the product must also meet WGR criterion 2. 

FDA’s Whole Grain Health Claim 

A product contains at least 50 percent whole grain if the packaging includes the FDA’s whole grain health claim. 

The FDA allows two health claims for whole-grain foods. These claims are not commonly found on most grain 

products. 

 Low-fat claim: “Diets rich in whole grain foods and other plant foods and low in total fat, saturated fats, and cholesterol, may 
help reduce the risk of heart disease and certain cancers.” 

 Moderate-fat claim: “Diets rich in whole grain foods and other plant foods, and low in saturated fats and cholesterol, may 
help reduce the risk of heart disease. 

The health claim on the package label must be identical to one of these statements. To be WGR, the product 
must also meet WGR criterion 2. 

Whole Grain-Rich (WGR) Criterion 2 

Enriched grains are refined grains (such as wheat, rice, and corn) and grain products (such as cereal, pasta, and 

bread) that have vitamins and minerals added to replace some of the nutrients lost during processing. The five 

enrichment nutrients include: 

 thiamin (vitamin B1, thiamin mononitrate, thiamin hydrochloride); 

 riboflavin (vitamin B2); 

 niacin (vitamin B3, niacinamide); 

 folic acid (folate); and 

 iron (reduced iron, ferrous sulfate). 

If the ingredients statement includes all five nutrients, the product is enriched and meets WGR criterion 2. To be 

WGR, the product must also meet WGR criterion 1. 
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