@& Sweetening Compliance:
Mastering Added Sugar Limits
in School Meals

Back to School Workshop 2025
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Disclaimers

 NDDPI Does Not Endorse Any Specific Brands or Products.
* Photos may be taken today.

« If your face or anything that may specifically identify you, you will be asked to sign
a Media Release.

 Pictures will likely be taken of the presenter(s) or participants hands only.
* Pictures will be used for Team Nutrition Grant Reporting.
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Objectives O

1. Break down the difference between total sugar and
added sugar—and explain why that matters in USDA
compliance.

2. Evaluate and select products that align with the added
sugar limits for individual items and strategize ahead for
meeting the 10% weekly threshold.

3. Use tools and labels to identify added sugar in
packaged items and assess whether a product qualifies.

4. Analyze recipes by calculating the total added sugar.
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Lunches Consumed £
From School Are the -
Most Nutritious

The Healthy Eating Index (HEI) Consumed by Students

assigns scores to meals based 100
on how consistent they are with the
Dietary Guidelines for Americans.

bo*

Higher scores indicate higher
nutritional quality.

*

0 100
LESS MORE
NUTRITIOUS NUTRITIOUS
The HEI includes a total score
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; School Lunches Lunches from Home
and separate scores for different or Other Places
components of a healthy diet. Lunches consumed by school lunch participants and nonparticipants in

school year 2014-2015.

*Difference between school lunches and lunches from home or other places
is statistically significant.



Students who ate school lunches were more likely Students who ate school lunches were less

to consume milk, fruits, and vegetables at lunch than likely to consume desserts, snack items,

students who ate lunches from home or other places. and non-milk beverages at lunch.
Percentage of students consuming... Percentage of students consuming...
Milk Fruits Vegetables Desserts, shacks, non-milk beverages

e —
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—~ e 23%
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B Students Who Ate School Lunches ﬂ Students Who Ate Lunches from Home or Other Places

The analysis included all foods and beverages consumed at lunch. Students who ate school lunches may also have consumed foods or beverages from home or other places.
All of the differences between students who ate school lunches and students who ate lunches from home or other places are statistically significant.




Added Sugars

are sugars added during the processing of foods. Added sugars include
foods packaged as sweeteners, sugars from syrups and honey, and
sugars from concentrated fruit or vegetable juices. Added sugars do not
include naturally occurring sugars in milk, fruits, and vegetables
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Biochemistry: Carbohydrates

« Compounds composed of carbon oxygen and
hydrogen arranged as monosaccharides or multiples
of monosaccharides — one molecule or multiple.

* All plant foods, including milk provide carbohydrates.
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Biochemistry: Saccaharides

Complex Carbohydrates Simple Carbohydrates
» Polysaccaharides « Monosaccaharides

« Glycogen * Glucose

« Starches * Fructose

* Fibers » Galactose

* Disaccaharides
» Maltose
» Sucrose
» Lactose
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Nutrition Lesson

Complex Carbohydrates Simple Carbohydrates

« Slower to digest * Quickly available for cell use
« Good for use during activity
« Stored as fat when not needed

 Fewer available in foods

 More functional
 Abundant in foods like cookies,

« Additional vitamins, minerals and cakes and ice cream

good bacteria
* Fewer vitamins, minerals and

good bacteria
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Food Examples

Complex Carbohydrat S Simple Carbohydrates
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Total Sugars vs. Added Sugars

Total Naturally

SuQars

Occurring
SuQars




Cinnamon Sugar Apple Slices

NUTRITION FACTS

Serving Size 1 tsp (4 g)

NUTRITION FACTS
Serving Size 1 Apple (125 g)

Calories 76 kcal
Total Fat 159
Sat Fat Og
Trans Fat Og
Cholesterol Omg
Sodium Omg
Total Carbohydrate 18g
Dietary Fiber 2.69
Total Sugars 14.75¢
Added Sugars Og
Protein 169

Calories 16 kcal
Total Fat Og

Sat Fat Og

Trans Fat Og
Cholesterol Omg
Sodium Omg
Total Carbohydrate 4g

Dietary Fiber Og

Total Sugars 49

Added Sugars 449 JET

Protein Og .
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How to Determine Added Sugars in

Foods & Drinks

Nutrition Facts Label

Example: Breakfast Cereal

— Amount/serving % Daily Value*  Amount/serving % Daily Value*
Nutrition

Total Fat 3g 4% Total Carbohydrate 22¢g 8%

Facts Saturated Fat Og 0% Dietary Fiber 1g 4%
; ontainer Trans Fat Og Total Sugars 8g

Serving size Cholesterol Omg 0% _qIncludes 8g Added Sugars 16%

|'I cup (28g) Sodium 160mg 7% J/Protein 1g 2%

Vitamin D 1.2mecg 6% + Calcium 78mg 63§ + Iron 1.8mg 10% + Potassium 0mg 0%

por servinah120

1 cup of this cereal provides
8 grams (g) of added sugars.

*The % Daily Value

(DV) tells you how
much a nutrient

in a serving of
food contributes to

a daily diet. 2,000
calories a day is
used for general
nutrition advice.
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The Ingredient List

« anhydrous dextrose  high-fructose corn syrup
 brown sugar (HFCS)
* honey
e coconut sugar
: - Lactose
» confectioners or powdered
sugar  Maltose
* corn syrup * maple syrup
e corn syrup solids * nectars (e.g., dagave neCtar,
peach nectar, pear nectar)
* Dextrose
* sugar

fructose




Product Formulation Statement/ Child
Nutrition Label/Nutrition Facts Lebel

Product Formulation Statements (PFS) and Child Nutrition (CN)
labels provide information on how a product may contribute to

the meal pattern requirements, but there is no requirement for
them to include information about added sugars.




CN

CN

XXXXXX
This 2.310z fully cooked Beef Patty with
Textured Soy Flour provides 2.00 oz equivalent
meat/meat alternate for the Child Nutrition
Meal Pattern Requirements. (Use of this logo
and statement authorized by the Food and

Nutrition Service, USDA XX-XX)

CN

CN




Pilgrim’s Pride Corp. "
B — School Foodservice G LD
ri 1770 Promontory Circle,
Pilg mk Gresley, CO B0634-9039 -
CHICKEN

Chuld Nutrition Program operators should include a copy of the label from the purchased product carton
in addition to the following information on letterhead signed by an official company representative.

Product Name: WG LARGE POFCORN STYLE CHICKEEN Code No.- 110452
Manuofacturer:_ Pilerim’s Pride Case/Pack/Count/Portion/Size: 30 Ib. case

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

Description of Creditable Ounces per Raw Multiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings Amount *
Food Buving Guide (FBG) Ingredient Per Unit
Boneless Chicken Meat 2.9 0z. (10pc) X 70 2.03
X
X
X
A, Total Creditable M/MA Amount’ 2.03

*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the FBG Yield Information.
II. Alternate Protein Product (APP)
If the product contains APP, please fill out the chart below to determune the creditable amount of APP. If
APP is used, vou mmst provide decumentation as described in Attachment A for each APP used.

Description of APP, Ounces Multiply Yo of Divide by | Creditable
manufacture’s name, Dryv APP Protein 18== Amount
and code number Per Portion As-Is* APP=#*
X by 18
X +by 18
X by 18
X ~by 18
B. Total Creditable APP Amount’
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to 20
nearest ¥4 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.
'Total Creditable Amount must be rounded down to the nearest 0.250z (1.4% would rovmd down to 1.25 oz meat
equivalent). Do not round up. If you are crediting M/MA and APP, you do not need to round down in box A (Total
Creditable M/MA Amount) until after you have added the Total Creditable APP Amount from box B to box C.

Total weight (per portion) of product as purchased _4.3 oz

Total creditable amount of product (per portion) 20
(Remunder: 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 4.3 ounce serving of the above
product (ready for serving) contains 2.0 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
(7T CFR Parts 710 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation.

- =
= s B, )
N Food Technologist
Signature Title
Scatt Sutton 11/13/2070 970.304.7053

Printed Name Date Phone Number
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Nutrition Facts

About 11 servings per container
Serving size 3 tubes (170g)
e

Calories

Per
150
e
% DV

Per Tube
E———

Total Fat

Saturated Fat

Trans Fat

Total Carbohydrate

Dietery Fioer

¥
222 RS=

Total Sugars

incl Added Sugars

S

Protein
|

g 15%

I-E."

imeg 4%

Vitamin D
Calcium

40mg 3%

150mg 10%

Iron

mg 0%

Omg 0%

Potassium

240mg 6%

omg 0%

Vitamin A

100mcg 10%

Nmeg 4%

—_—

* The % Daily Vialue (DV) tells you how much a
nutrient in a serving of food contributes 1o a
daily diet. 2,000 calori
general nutntion advice.

a day is used for




Product Based Limits




As a Reminder:

* Breakfast cereals may have no more than 6 grams of
added sugars per dry ounce.

* Yogurt may have no more than 12 grams of added sugars per
6 ounces (2 grams of added sugars per ounce).

* Flavored milk may have no more than 10 grams of added
sugars per 8 fluid ounces.

* Flavored milk sold as a competitive food for middle and high
schools, 15 grams of added sugars per 12 fluid ounces.
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Nutrition Facts

About 11 servings per container
Serving size 3 tubes (170g)

Strawberry Ingredients: Cultured
Grade A Nonfat Milk, Sugar,
Moditied Food Starch. Contains 1%
or less of: Kosher Gelatin, Tricalcium
Phosphate, Corn Starch, Vegetable

Per

Calories | 1

Juice (for color), Potassium Sorbate
Added to Maintain Freshness, Natural
wor, Vitamin A Acetate, Vitamin D,

Serry Ingredients: Cultured Grade
A Nonfat Milk, Sugar, Modified Food
Starch. Contains 1% or less of:
Kosher Gelatin, Tricalcium Phosphate,
Com Starch, Vegetable and Fruit
Juice (for color), Potassium Sorbate
Added to Maintain Freshness, Natural

» Flavor, Vitamin A Acetate, Vitamin D,.

DISTRBUTED BY YOPLAT USA, INC.. 00X 200 YC, MPLS, MN 55440 154
Ingredients Derived from

4% | a Bioengineered Source

Leam more al Ask.GeneralMils.com
GLUTENFREE K. GRADEA
Contains Live and Active Cultures
© Yoplait USA, Inc.

Vitamin D
(alaum 40mg 35%
Iron Omg  0%|0mg
Potassium U0mg 6%|Omg 0%
Vitamin A 100meg 10% | 30meg 4%

* The % Daiy Value [DV) tells you how much a
nutrient in a of food contributes 1o a
daily diet. 2,000 ies a day is used for
general nutnition advice.

Yoplait and Go-GURT are registered trademarks of
¥ T MARQUES (France) used under license

Labeled for Child Nutrition Program
- 2 0z tube equals %: meat alternative
Comments? Save tube, box
and call 1-800-967-5248
www.Yoplait.com




Nutrition Facts

hbuut [ sermngs per container

% Daily Value*
0%
0%

3%
5%
6%

Dietary Fiber <1g
WO AT GAEER YORUR (LA 1 Total Sugars 14g

170mg 15%
220mg 4%

The % Daily Value (DV) tells you how much a nutrient
in a serving of food contributes to a daily diet. 2,000
calories a day is used for general nutrition advice.

STERN MOpgp,
@—‘H@}

\‘-___/
A8 1y paae

%

)



Nutrition Facts Nutrition Facts
L5 servings per container about 5 servings per container
ize 3/4 cup (170g) Serving size 3/4 cup (170g)
|
T Amount per serving
) ¢ .
: 30 | |Calories 130
N &) ) ¢ v
- Total Fat 1.5 ‘ Original | . Yotai Put 159 ol
Original | - Saturated Fat 1 Strawberry _ Salurated Fal 1g 5%
Vanilla / o Trans Fat 0g LOVEAT YOGLET ; Trans Fat Og

|OWFAT YOGURT : T Cholesterol 5mg 2%
; Sodium 2 ¥ Sodium 75mg 3%
J v 1 Total Carbohydrate 265 9%
N 1 : Dietary Fiber 0g 0%

E Total Sugars 21g
oy ‘*5 Wiy « _E Includes 160 Added Sugars 32%




Nutrition Facts

Serving Size 1 container (56g) CCheericos .. Chheerios .

L= O

CRESFISs .. Ciag

Calories

Total Fat

Saturated Fat

Trans Fat
Cholesterol
Sodium Sweetened Whole
Total Carbohydrate Grain Oat Cereal with

Real Honey & Natural
Almond Flavor

NET WT 2 0Z (569)

Dietary Fiber
Soluble Fiber
Total Sugars

Incl. Added

Sugars

Protein




- Gluten Freg!

NO ARTIFICIAL FLAVORS |

) 2.6meg 10% Calcium 80mg 6% *ron 2.4mg 10% Potassium 130mg 2%
6% Vitamin C 6% Thiamin 10% * Riboflavin 6% * Niacin 6%  Vitamin B;
) + Vitamin By 10%* Zinc 10%
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Nutrition Facts

Serving Size

Calories

Total Fat
Saturated Fat
Trans Fat

Cholesterol

Sodium

Total Carbohydrate
Dietary Fiber
Total Sugars

Incl. Added
Sugars

Protein

12g

3g

1 Container (56q)

24%

=
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e
- Malt ©Meal

N ﬂ . 10%

| Serving six y 5o, |
1 bowl (28g aturated Fat 0.5¢ 10g
Calories J Added Sugars 19%

per serving ol Omod n 1o
» * Potassum 0% e Thiamin
Folate 25 DFE 6% (15mcg

ol Phasphorus 4% » Zinc 10%

41093 2203 GRA-102 8P

m- i'J'I-IOl.E GHAIN WHEAT, DLA ANDIOR SOYBEAN OIL, MOLASSES,
FRUCTOSE. HONEY, BAXING S{’)ﬂk . SQY LECIW l‘ﬂ‘"m TRISODIUM
mmmrt TEHQMDEDTOFRESEWEF D MINERALS: F CRTHOPHOSPHATE
IBOWCE OF IRO NIACMAMIDE | THUANMRMN MH'RA'I'E IVITAMIN B1),

PANTOTHENATE  (VITAMIN CORIDE [VITAMIN BS), FOUC ACID.
commswuu‘rmnsov 1 BOWL = 1 0 EQUIVALENT GRAIN

i visit us en the web at:
brands.com
a;B Pf

Hﬁlmlﬂnﬂ

NE'I'WT1
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Kellogg's® Froot Loops®
For Schools

Nutrition

Nutrition Facts

Serving Size 1 Package (28 g)

Amount Per Serving

Calories

Total Fat 0.5 g

Saturated Fat 0 g

Trans Fat 0 g

Cholesterol 0 mg

Sodium 170 mg

Total Carbohydrate 24 g

Dietary Fiber 4 g

Total Sugars 6 g ARVERN MODgg,,
@.‘/—\4’4]@
Includes 6g Added Sugars 12%
Protein 2 g
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Total Fat 1.59
: Saturated Fat 0g 0%

\ Serving Trans Fat 0g
1 bowl (2 Cholesterol 0mg 0%
Sodum 270mg____12%

Vitggin D 0mcg 0% © Calgi
2 7 g%éTh'

—
——
-

yrup, Salt, Modified Corns!
1al Flavor, Sodium Hexam

% of iron), Niacinamide (Vitamin B
othenate (Vitamin B5), Pyridoxing
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1-300-743-3029 or visit us on L

JNSUMER BRANDS, LLO
e MN 5504, USA () postconsumerbrand
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Added Sugar Audit Tool

The Added Sugar Audit Tool was created to assist program operators to
determine whether products in school kitchen inventory were

compliant with the added sugar product-based limits implemented with
the Final Rule.
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Planning Ahead

What is to come with 10% calories from added sugars




Dietary Specifications

Dietary Specifications

Grades K-5 Grades 6-8 Grades 9-12
Minimum-maximum calories (kcal) 550-650 600-700 750-850
Saturated fat (% of total calories) <10 <10 <10
Added sugars (% of total calories)- <10 <10 <10
must be implemented by July 1, 2027
Sodium limit - in place through June < 1,110 mg < 1,225 mg < 1,280 mg
30, 2027
Sodium limit - must be implemented < 935 mg < 1,035 mg < 1,080 mg.
by July 1, 2027 7——"\\
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Breakfast

Calories 10% Calories from Sugar (grams)
Sugar (Calories)

350 35 8.75
K-5

500 50 12.5

400 40 10
6-8

550 55 13.75

450 45 11.25
9-12

600 60 15




Lunch

Calories 10% Calories from Sugar (grams)
Sugar (Calories)

550 55 13.75
K-5
650 65 16.25
600 60 15
6-8
700 70 17.5
750 75 18.75
9-12 e

850 85 21.25 < \)



Breakfast Menu Swaps

Calories: 513

Added Sugar: 0g (0%)
ngh Added Sugar Low Added Sugar o = e

CHOCOLATE
CREAM CHIP

B BeneFIT*

Calories: 493 1%Lowfat MIH-..
Added Sugar: 27g (22%) flamn SO 1 i
Sodium: 441mg —

TERN Mogg,
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Breakfast Menu Swaps

Sweet

Calories: 503
Added Sugar: 20g (16%)
(Sodium: 546

vitamin ASD

(0 ©
v

Savory

Calories: 319
Added Sugar: 2g (3%)
Sodium: 461

'l ‘!. I.I
: é‘»

I Lowfat Milk
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Added Sugar Activity

Look at the labels and determine the total added sugar for the recipe.




S'more:
1 Marshmallow
1 Cracker Sheet

3 Small Chocolate Pieces (1/4 of full
bar)
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Added Sugar Activity ANSWERS:

1. Item One (Cracker):

a) Calories: 65 Total amount of added sugar
b) Total sugar: 4 (g) [1.¢) +2.¢) + 3. ¢)]:
c) Added sugar: 4 (g)
2.Item Two (Marshmallow): 1325 (g) OR
Calories: 25
) ot s 4 () 37% ADDED SUGAR FROM
c) Added sugar: 4 (g) CALORIES

3.ltem Three (Chocolate):
a) Calories: 52.5

b) Total sugar: 6.25 (g) S,
c) Added sugar: 5.25 (g) < )




Team Nutrition Culinary Trainings

Y
Reducing Added Sugar SY 26-27
October — Wahpeton, ND
November — Bismarck, ND
REGISTRATION COMING SOON!
Reducing Sodium Culinary Trainings SY 27-28
~——

Institute of Child Nutrition has Shaking It Up Small “Op TyE paNOT

Changes Lead to Big Flavors series
8 — 30-minute sessions!
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Non-Discrimination Statement

This project has been funded at least in part with Federal funds from the U.S. Department of Agriculture. The contents of this publication do not necessarily reflect the view or
policies of the U.S. Department of Agriculture, nor does mention of trade names, commercial products, or organizations imply endorsement by the U.S. Government.

In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, the USDA, its agencies, offices, employees, and
institutions participating in or administering USDA programs are prohibited from discriminating based on race, color, national origin, religion, sex, disability, age, marital status,
family/parental status, income derived from a public assistance program, political beliefs, or reprisal or retaliation for prior civil rights activity, in any program or activity conducted
or funded by USDA (not all bases apply to all programs). Remedies and complaint filing deadlines vary by program or incident.

Persons with disabilities who require alternative means of communication for program information (e.g., Braille, large print, audiotape, American Sign Language, etc.) should
contact the state or local agency that administers the program or contact USDA through the Telecommunications Relay Service at 711 (voice and TTY). Additionally, program
information may be made available in languages other than English.

To file a program discrimination complaint, complete the USDA Program Discrimination Complaint Form, AD-3027 (PDF), found online at How to File a Program Discrimination
Complaint and at any USDA office or write a letter addressed to USDA and provide in the letter all of the information requested in the form. To request a copy of the complaint
form, call 866-632-9992. Submit your completed form or letter to USDA by:

1. Mail:
U.S. Department of Agriculture
Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW, Mail Stop 9410
Washington, D.C. 20250-9410;

2. Fax:
202-690-7442; or

3. Email:
Program.Intake@usda.gov.

This institution is an equal opportunity provider.


https://www.usda.gov/sites/default/files/documents/ad-3027.pdf
https://www.usda.gov/sites/default/files/documents/ad-3027.pdf
mailto:program.intake@usda.gov
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