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Child Nutrition and WIC 
Reauthorization Act of 2004

• As of the beginning of the 2006-2007 
school year, every Local Education 
Agency is required to have a Local 
Wellness Policy.
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Intent of the Law

• Keep decisions at the local level to 
promote student health and to reduce 
“childhood overweight” by targeting 
obesity risk factors of physical 
inactivity and unhealthy eating. 
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Who Develops the Wellness Policy?
• Local Level

– Parents, Students, School Board, 
Representative of School Food 
Authority, School Administrators, and 
the Public.

– Select what is manageable for you and 
what is beneficial to your students.
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Component of a Local 
Wellness Policy

• Nutrition Guidelines:
– Selected by the LEA for all foods 

available on each campus during the 
school day with the objective of 
promoting student health and reducing 
childhood obesity.
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Missouri Eat Smart Guidelines 
Grades PK – 12
• Set of guidelines
• Voluntary, not a requirement

– Can be a good tool to use when working 
on your own local wellness policy

• You can choose to adopt all, use 
part, or develop your own
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6 Areas of Guidance
1.   School Meals

– National School Lunch Program (NSLP)
– School Breakfast Program (SBP)

2.   A La Carte
– Items sold in competition with the NSLP or SBP

3.   Vending
– Machines and School Stores

4.   Before and After School Programs
5. Other

– Including classroom rewards, classroom parties and 
celebrations, fundraisers, and intramural events

6. Environmental Factors
– NEW AREA!!
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Three Target Levels

• Minimum
• Intermediate

– More healthful than minimum.
• Advanced

– More healthful than intermediate.
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NEW TARGET LEVEL!

• Exemplary
– More Healthful than Advanced
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School Meals

• National School Lunch Program (NSLP)
• School Breakfast Program (SBP)

• Minimum: All school meals comply with 
USDA regulations and state policies.
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A La Carte

• All other food and beverage items 
sold by the school food service 
program in the school cafeteria or 
other locations where school meals 
are served or eaten.
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A La Carte

• Minimum: A la carte items comply 
with USDA regulations prohibiting the 
sale of Foods of Minimal Nutritional 
Value (FMNV) where school meals 
are served or eaten during the meal 
period.
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FMNV Categories

• Soda water
• Water ices
• Chewing gum
• Certain candies 

such as:
– Hard candy
– Jellies and gums 

– Marshmallow 
candies

– Fondant
– Licorice 
– Spun candies
– Candy coated 

popcorn
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kin' Strawberry Kiwi 

ving Size: 4 oz; 113g. 

Amount Per 
Serving %DV*

Calories 100
Calories from fat 20
Total Fat 2g 3%
Saturated Fat 1g 5%
Trans Fat 0g
Cholesterol 10mg 3%
Sodium 55mg 2%
Potassium 190mg 5%
Total 
Carbohydrate 14g 5%

Dietary Fiber 0g 0%
Sugars 13g
Protein 5g 10%
Vitamin A 0%
Vitamin C 0%
Thiamin (Vitamin 
B1) 4%

Riboflavin 15%
Iron 0%
Vitamin D 15%
Calcium 30%
Phosphorus 15%

*%DV means % Daily Value based on a 2000-calorie diet
Ingredients:
Lowfat Yogurt [Cultured Grade A Reduced Fat Milk, Sugar, 
Milk Protein Concentrate, Whey Protein Concentrate, Corn 
Starch, Kosher Gelatin, Vitamin D3], Sugar, Water, Contains 
Less Than 1% Of - Calcium Citrate, Modified Corn Starch, 
Natural Flavor, Fruit and Vegetable Juices (For Color), Sodium 
Citrate, Malic Acid 
CONTAINS ACTIVE YOGURT CULTURES 14



Yogurt

• Danimals Cups – Various Flavors
• Made with Low Fat Yogurt
• Serving Size = 4 oz with 13 grams of 

sugar
– So for 8 oz serving, 26 grams of sugar

• Fits in:
– Intermediate
– Advanced
– Exemplary
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Vending: Machines and 
School Stores
• Minimum: All vended foods and 

beverages are sold in compliance 
with USDA regulations prohibiting the 
sale of Foods of Minimal Nutritional 
Value where school meals are served 
or eaten during the meal period.
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Before and After School Programs
(Snacks served regardless of funding source)

• Minimum: “Snack” is two or more 
items that are served as a unit. If 
served under the USDA After School 
Snack Program, the food items 
comply with all applicable federal 
regulations and state policies.
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Other

• Classroom Rewards, Classroom 
Parties & Celebrations, Fundraisers, 
Intramural Events
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Other

• Minimum: All foods and beverages 
are offered in compliance with USDA 
regulations prohibiting the sale of 
FMNV where school meals are 
served or eaten during the meal 
period.
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Environmental Factors
• NEW Category!
• Student participation in the Child 

Nutrition Program is promoted to 
facilitate good nutrition and academic 
learning.

• Only for the Exemplary Level
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How do you calculate:

• Percentage of calories from sugar?
• Percentage of calories from fat and 

saturated fat?
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To calculate percentage of calories from sugar:
1) Multiply total grams of sugar in one serving by 4.  
2) Divide this number by the amount of calories per 
serving.  
3) Multiply by 100.

To calculate percentage of calories from fat & 
saturated fat:
1) Multiply total grams of fat in one serving by 9.  
2) Divide this number by the amount of calories per 
serving.  
3) Multiply by 100.



Product formulations, packaging and promotions may 
change. For updated information, check the package in 
the store prior to purchase. 
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% of calories from sugar
1  x 4 = 4

(grams sugar)

4  ÷ 100 =  .04
(answer (calories/serving)
from above)

.04 x 100 = 4%
(answer (to get %)
from above)

• So…less than 35% of calories from 
sugar per serving
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Fiber in cereal

• 3 grams of Dietary Fiber

• So…Cheerios fits in:
– Intermediate
– Advanced
– Exemplary
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Percentage of calories from sugar:

_2_ x    4   =    _8_ ÷ 110 =  .07 
(grams sugar) (calories/serving)

.07 x    100   =    7%
(to get %)

• So…less than 35% of total calories 
from sugar per serving
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ercentage of calories from fat:
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_1.5_ x    9   =  13.5_ ÷ 110 =  .12 
(grams fat) (calories/serving)

.12 x    100   =    12%
(to get %)

• So…less than 35% of total calories 
from fat per serving



Percentage of calories from 
saturated fat:
_0_ x    9   =  0_ ÷ 110 =  0
(grams (calories/serving)
saturated fat)

0 x    100   =    0%
(to get %)

• So…less than 10% of total calories 
from saturated fat per serving
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Calories, Sodium, Trans Fat

• 110 calories (less than 200)
• 150 mg sodium (less than 200)
• 0 g trans fat (zero trans fat)
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So Baked Lays has:
• No more than 35% of calories from sugar
• No more than 35% of calories from fat
• No more than 10% of calories from saturated fat
• No more than 200 calories per serving
• Zero grams of trans fat per serving
• Less than 200 mg sodium per serving

• Fits into:
– Intermediate
– Advanced
– Exemplary
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Percentage of calories from sugar:

_0_ x    4   =    _0_ ÷ 150 =  0 
(grams sugar) (calories/serving)

0 x    100   =    0%
(to get %)

• So…less than 35% of total calories 
from sugar per serving
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ercentage of calories from fat:
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_10_ x    9   =  90_ ÷ 150 =  .6 
(grams fat) (calories/serving)

.6 x    100   =    60%
(to get %)

• So…MORE than 35% of total calories 
from fat per serving



Percentage of calories from 
saturated fat:

_1_ x    9   =  9_ ÷ 150 =  .06
(grams (calories/serving)
saturated fat)

.06 x    100   =    6%
(to get %)

• So…less than 10% of total calories 
from fat per serving
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Calories, Sodium, Trans Fat

• Calories – 150 (less than 200)
• Sodium – 180mg (less than 200)
• Trans Fat – 0g (zero trans fat)
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So Classic Lays has:
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• Does Not Fit into:
– Intermediate
– Advanced
– Exemplary

• No more than 35% of calories from sugar
• MORE than 35% of calories from fat
• No more than 10% of calories from saturated fat
• No more than 200 calories per serving
• Zero grams of trans fat per serving
• Less than 200 mg sodium per serving



Comment Period

y 7th – August 8th

p://www.dhss.mo.gov/NewsAndPublicNotices
dex.html

OR
p://dese.mo.gov/divadm/food/
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Questions
Contact Us:

ESE School Food Services
hone: 573-751-3526

Website: http://dese.mo.gov/divadm/food/
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