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Overview of PresentationOverview of Presentation

• Background on the establishment of the IOM 
Committee on Standards for Foods in Schools

• Overview of the IOM nutrition standards report

• Explore what states, school districts, and schools 
can do to implement the 
nutrition standards



Issues Leading to the Establishment Issues Leading to the Establishment 
of the IOM Committeeof the IOM Committee

• Epidemic of youth obesity

• Too much unhealthy food and soft drinks available at 
many schools

• Undesirable competition with nutritious 
school meals

• Confusion about good science and 
best practice

• Inconsistent state and local policies



The Charge from CongressThe Charge from Congress

• Congress directed the Centers for Disease Control 
and Prevention (CDC) to undertake a study with the 
Institute of Medicine (IOM) to make recommendations 
about nutrition standards for foods offered in 
competition with federally reimbursable meals and 
snacks



The Coordinated School Health ProgramThe Coordinated School Health Program
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CDC Framework for Preventing ObesityCDC Framework for Preventing Obesity
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CDCCDC’’s s Guidelines for School Health Programs to Guidelines for School Health Programs to 
Promote Lifelong Healthy EatingPromote Lifelong Healthy Eating

• Policy

• Nutrition education curriculum

• Nutrition education instruction

• School food service integration

• Training for staff

• Family and community 
involvement 

• Program evaluation



CDC Guidelines (Updated)

Recommendation 1: Use a coordinated approach to 
develop and implement healthy eating and physical 
activity policies and programs. 

• form a school health advisory council
• adopt a process to develop, implement, and evaluate 

policies and programs
• appoint a school health coordinator

Recommendation 5: Provide high quality school meals 
and other foods and beverages throughout the school 
campus.



CDCCDC’’ss School Health Index: School Health Index: 
A SelfA Self--Assessment and Planning GuideAssessment and Planning Guide

• • Involve teachers, students, 
parents, and community

• Identify a school’s strengths 
and weaknesses

• Prioritize issues

• Develop an action plan

• Download free
www.cdc.gov/HealthyYouth/SHI



NASBE’s Fit, Healthy, and Ready to Learn: A 
School Health Policy Guide

• Guide to policymaking
• Model policies 

www.nasbe.org/Healthy_Schools

• Full explanations
• Research findings
• Notable quotes
• Excerpts of actual policies
• Resource lists



USDA’s Team Nutrition

• Supporting Child 
Nutrition Programs 
through:

– training and technical 
assistance for foodservice 
personnel

– nutrition education for 
children and their 
caregivers

– school and community 
support for healthy eating 
and physical activity



CDC/USDA’s Making It Happen—School 
Nutrition Success Stories

• 32 success stories of 
innovative K-12 schools 
and districts that 
improved their school 
nutrition environments

• Partnership of CDC and 
USDA, with ED support



Federal Requirements for a Federal Requirements for a 
Local Wellness PolicyLocal Wellness Policy

• Goals for nutrition education, physical activity,
and other wellness activities

• Nutrition guidelines for all foods during school day

• Nutrition guidelines for school meals 

• Must involve parents, students, community
members, and others

• In place for 2006-07 school year

• Plan for measuring implementation; designation of a 
coordinator



SNA’s Foundation for the Future: Analysis of 
Local Wellness Policies

• 93% address nutrition standards 
for a la carte foods and beverages

• 92% address nutrition standards 
for foods and beverages available 
in vending machines

• 65% address nutrition standards/ 
guidelines for fundraisers held 
during school hours

• 63% address nutrition standards/ 
guidelines for classroom 
celebrations or parties



IOMIOM’’s s Nutrition Standards for Foods in Schools: Nutrition Standards for Foods in Schools: 
Leading the Way Toward Healthier YouthLeading the Way Toward Healthier Youth

Major conclusions:
1. Federally-reimbursable school 

nutrition programs should be the 
main source of nutrition at school 

2. Opportunities for competitive 
foods should be limited

3. If competitive foods are available, 
they should consist of nutritious 
fruits, vegetables, whole grains, 
and nonfat or low-fat milk and 
dairy products, as consistent with 
the 2005 Dietary Guidelines for 
Americans



IOMIOM’’s s Nutrition Standards for Foods in Schools: Nutrition Standards for Foods in Schools: 
Leading the Way Toward Healthier YouthLeading the Way Toward Healthier Youth

• Standards promote
consumption of:
– fruits
– vegetables
– whole grains
– non- or low-fat dairy 

products 

• Standards limit the 
amount of:
– saturated fat 
– salt
– added sugars
– caffeine
– total calories



Nutrition Standards for Foods in Schools:Nutrition Standards for Foods in Schools:
Tier 1Tier 1

• Foods/beverages that provide at least one serving of 
– fruit, vegetables, and/or whole grains

– nonfat/low-fat dairy products

• May be offered at all grade levels at all times and 
settings 

• These foods are to be encouraged



Tier 1 Foods and BeveragesTier 1 Foods and Beverages

• Individual fruits – apples, pear slices, fruit cups packed in juice 
• Vegetables -- baby carrots 
• Dried or dehydrated fruit -- raisins, apricots, bananas 
• 100 percent fruit juice or low-salt vegetable juice 
• Low-fat, low-salt whole-grain crackers or chips 
• Whole-grain, low-sugar cereals 
• 100 percent whole-grain mini bagels 
• 8-ounce low-fat fruit-flavored yogurt (with no more than 30 grams 

of sugars) 
• 8-ounce servings low-fat chocolate milk (with no more than 22 

grams of sugars)
• Low-sodium, whole-grain bars containing sunflower seeds, 

almonds, or walnuts



Nutrition Standards for Foods in Schools:Nutrition Standards for Foods in Schools:
Tier 2Tier 2

• Drinks with 5 or fewer calories per portion
– may be carbonated 

– may contain flavoring and a sugar substitute

– no caffeine

– no vitamin- or mineral-fortification

• Offered only to high school students, after school



IOMIOM’’s s Nutrition Standards for Foods in Schools: Nutrition Standards for Foods in Schools: 
Leading the Way Toward Healthier YouthLeading the Way Toward Healthier Youth

Standards for nutritive food components:

Standard 1: Snacks, foods, and beverages meet the 
following criteria for dietary fat per portion as 
packaged:
– no more than 35 percent of total calories from fat;

– less than 10 percent of total calories from saturated fats; and

– zero trans fat.



IOMIOM’’s s Nutrition Standards for Foods in Schools: Nutrition Standards for Foods in Schools: 
Leading the Way Toward Healthier YouthLeading the Way Toward Healthier Youth

Standard 2: Snacks, foods, and beverages provide no 
more than 35 percent of calories from total sugars per 
portion as packaged.
Exceptions include:

– 100-percent fruits and fruit juices in all forms without added 
sugars; 

– 100-percent vegetables and vegetable juices without added 
sugars; and 

– unflavored nonfat and low-fat milk and yogurt; flavored nonfat 
and low-fat milk with no more than 22 grams of total sugars 
per 8-ounce serving; and flavored nonfat and low-fat yogurt 
with no more than 30 grams of total sugars per 8-ounce 
serving.



IOMIOM’’s s Nutrition Standards for Foods in Schools: Nutrition Standards for Foods in Schools: 
Leading the Way Toward Healthier YouthLeading the Way Toward Healthier Youth

Standard 3: Snack items are 200 calories or less per 
portion as packaged and á la carte entrée items do 
not exceed calorie limits on comparable NSLP items. 

Standard 4: Snack items meet a sodium content limit of 
200 mg or less per portion as packaged or 480 mg or 
less per entrée portion as served for á la carte.



IOMIOM’’s s Nutrition Standards for Foods in Schools: Nutrition Standards for Foods in Schools: 
Leading the Way Toward Healthier YouthLeading the Way Toward Healthier Youth

Standards for nonnutritive food components:

Standard 5: Beverages containing nonnutritive 
sweeteners are only allowed in high schools after the 
end of the school day.

Standard 6: Foods and beverages are caffeine free, 
with the exception of trace amounts of naturally 
occurring caffeine-related substances.



Nutrition Standards for Foods in Schools:Nutrition Standards for Foods in Schools:
The Standards (continued)The Standards (continued)

Standards for the school day:

Standard 7: Foods and beverages offered during the 
school day are limited to those in Tier 1.

Standard 8: Plain, potable water is available throughout 
the school day at no cost to students.

Standard 9: Sports drinks are not available in the school 
setting except when provided by the school for 
student athletes participating in sport programs 
involving vigorous activity of more than 1 hour’s 
duration.



Nutrition Standards for Foods in Schools:Nutrition Standards for Foods in Schools:
The StandardsThe Standards

Standard 10: Foods and beverages are not used as 
rewards or discipline for academic performance or 
behavior.

Standard 11: Minimize marketing of Tier 2 foods and 
beverages in the high school setting by:
– locating Tier 2 food and beverage distribution in low student 

traffic areas; and

– ensuring that the exterior of vending machines does not 
depict commercial products or logos or suggest that 
consumption of vended items conveys a health or social 
benefit.



Nutrition Standards for Foods in Schools:Nutrition Standards for Foods in Schools:
The StandardsThe Standards

Standards for the after-school setting:

Standard 12: Tier 1 snack items are allowed after 
school for student activities for elementary and middle 
schools. Tier 1 and 2 snacks are allowed after school 
for high school.

Standard 13: For on-campus fundraising activities 
during the school day, Tier 1 foods and beverages are 
allowed for elementary, middle, and high schools. Tier 
2 foods and beverages are allowed for high schools 
after school. For evening and community activities 
that include adults, Tier 1 and 2 foods and beverages 
are encouraged.



Items that Items that Do NotDo Not Meet the StandardsMeet the Standards

• Potato chips and pretzels with too much sugar or salt 
• Cheese crackers with too much fat or sodium 
• Breakfast or granola bars with too much fat or sugar 
• Ice cream products with too much fat 
• Cake, cupcakes, cookies with too much sugar or salt
• Fortified sports drinks or fortified water
• Gum, licorice, candy 
• Fruit smoothies with added sugar 
• Regular colas or sodas with sugar or caffeine 



Actions for the Implementation of Nutrition Actions for the Implementation of Nutrition 
Standards in SchoolsStandards in Schools

Action 2: Appropriate federal agencies engage with the 
food industry to:
– Establish a user-friendly identification system for Tier 1 and 2 

snacks, foods, and beverages that meet the standards per 
portion as packaged; and

– Provide specific guidance for whole-grain products and 
combination products that contain fruits, vegetables, and 
whole grains.



Action 1: Appropriate policy-making bodies ensure that 
recommendations are fully adopted by providing:
– Regulatory guidance to federal, state, and local 

authorities;

– Designated responsibility for overall coordination and 
oversight to federal, state, and local authorities; and

– Performance-based guidelines and technical and 
financial support to schools or school districts, as 
needed.

Actions for the Implementation of Nutrition Actions for the Implementation of Nutrition 
Standards in SchoolsStandards in Schools



State level

School district level

School level PrincipalPrincipal

School boardSchool board

SuperintendentSuperintendent

Central office staffCentral office staff

State education agency staffState education agency staff

State board of educationState board of educationLegislatureLegislatureGovernorGovernor

School staffSchool staff

Education Governance: A Complex Cast of Education Governance: A Complex Cast of 
ThousandsThousands

US Secretary of EducationUS Secretary of Education

US Department of Education staffUS Department of Education staff

US CongressUS CongressPresidentPresident

Chief state school officerChief state school officer

Federal level



Implementing the Nutrition Standards: 
What Districts and Schools Can Do

• Establish or strengthen a standing school health 
advisory council charged with ongoing oversight and 
coordination

• Use the CDC School Health Index to assess current 
policies and programs and plan for improvements

• Revisit/revise the local school wellness policy

• Clarify responsibility for standards implementation

• Build support for the standards among students, 
school staff, families, and vendors

• Enforce, monitor, and evaluate the policy



Implementing the Nutrition Standards: Implementing the Nutrition Standards: 
What States Can DoWhat States Can Do

• Mandate by law or regulation

• Incentive grant program

• Recognition/award program

• Resolution encouraging local policy action

• Provide policy development resources
– model policies

– guidance manuals

– assessment tools

– checklists



State Accountability Strategies for Local State Accountability Strategies for Local 
Wellness PoliciesWellness Policies

• Policy compliance checking through the school 
meals program

• Integration into the general education 
accountability system (AR, RI, SC)

• State review and approval of local policies 
(PA, KS, NM, NJ)

• Requiring periodic progress reporting to the state 
(KY, OK, NC, NV, TN)

• Requiring periodic reporting to the community

• Requiring periodic local policy review and 
improvement



NASBENASBE’’ss Online State School Health Policy Online State School Health Policy 
Database Database –– www.nasbe.org/Healthy_Schoolswww.nasbe.org/Healthy_Schools



Implementing the Nutrition Standards: Implementing the Nutrition Standards: 
What What YouYou Can DoCan Do

• School districts will need guidance and support
– Become familiar with the Nutrition Standards for Foods in 

Schools.

– Identify food and drink products that meet the Standards

– Determine policy revisions to reflect the Standards

– Assess nutrition education curricula 

– Encourage environmental changes 

– Engage school staff, families, and communities



Implementing the Nutrition Standards: Implementing the Nutrition Standards: 
What What YouYou Can DoCan Do

• School districts will need guidance and support
– Become familiar with the Nutrition Standards for Foods in 

Schools.

– Identify food and drink products that meet the Standards

– Determine policy revisions to reflect the Standards

– Assess nutrition education curricula 
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More Information about More Information about 
Nutrition Standards for Foods in Schools Nutrition Standards for Foods in Schools 

• Go online to find free resources at 
www.iom.edu/CMS/3788/30181/
42502.asp

• Read and purchase the report at
www.nap.edu/catalog/11899.html

• CDC is producing audience 
specific fact sheets and an 
implementation guide

• NASBE is updating the healthy 
eating chapter of Fit, Healthy, and 
Ready to Learn


