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SMART SNACKS IN SCHOOL 



INTERIM PROPOSED RULE 

• All foods sold on a school’s campus, during a school 

day are required to meet particular nutrient 

standards. 

• Begins July 1, 2014 

• Provide feedback during this implementation 



TERMINOLOGY 

• Competitive Food 

• All food and beverages sold to students on the school 

campus during the school day, other than those meals 

reimbursable under programs authorized by the CNPs. 

• School Campus 

• All areas of the property under the jurisdiction of the school 

that are accessible to students during the school day.  

• School Day 

• The period from the midnight before to 30 minutes after the 

end of the official school day.  

 



STANDARDS 

• Include:  

• A la carte in the cafeteria 

• School stores 

• Snack bars 

• Vending machines 

• Culinary Education Programs 

• Other venues 



STANDARDS 

• These standards do not apply to food:  

• Brought to school in bagged lunches; 

• For birthday parties and special events; 

• Sold in after-school bake sales and after-school fundraisers; 

• Sold with the intent to consume after-school (e.g. frozen 

cookie dough); 

• Sold to adults only 



POP QUIZ! 

• Our teachers give students reward tickets when 

they display good behavior. The reward tickets can 

be used to purchase snacks and beverages. Must 

the snacks and beverages meet the Smart Snack 

standards?  

• Yes. Tickets, tokens, and any other rewards that can be 

exchanged for food or beverages are considered forms of 

currency. The food or beverages would need to meet the 

requirements.  

• If the teacher rewards the class or individual without an 

exchange of tickets, tokens, etc., then the food does not 

need to meet the Smart Snacks standards.  



LOCAL STANDARDS 

• The nutrition standards set by USDA are just 

minimum standards. 

• School districts may establish additional standards.  

• These standards must be consistent with Federal 

standards.  



GENERAL FOOD STANDARDS 



GENERAL FOOD STANDARDS 

• Applies to all grade levels 

• Applies to food only, not beverages 

• A food item must meet all of the competitive food 

nutrient standards and 



WHOLE GRAIN RICH STANDARD 

1. Be a whole grain rich product 

 

• Grain products must include 50% or more whole 

grains by weight or have a whole grain as the first 

ingredient.  
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FOOD GROUPS 

2. Have as the first ingredient a fruit, vegetable, dairy 

product or protein food (meat, beans, poultry, etc.)  
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COMBINATION FOODS 

3. Be a “combination food” with at least ¼ cup of fruit 

and/or vegetable 

• Combination foods – product contains two or more 

components representing two or more of the 

recommended food groups: fruit, vegetable, dairy, 

protein or grains.  



DAILY VALUE 

4. Foods that contain 10% of the Daily Value of one 

nutrient of public health concern.  

• Calcium, potassium, vitamin D, or dietary fiber 

• This criteria will be removed on July 1, 2016 

 



POP QUIZ!! 

• Do all grain products have to be whole grain rich?  

• Not necessarily! If the grain product is part of a combination 

snack or contain 10% of the daily value of calcium, 

potassium, vitamin D, dietary fiber. 



CALCULATOR 











SPECIFIC NUTRIENT 
STANDARDS 



SPECIFIC NUTRIENT STANDARDS 

• Total Fat - ≤35% of total calories from fat per item 

• Saturated Fat - <10% of total calories per item  

• Trans Fat - Zero grams of trans fat per portion  

• Sodium – Maximum limits depending on item 

• Calories – Maximum limits depending on item 

• Total Sugar - ≤35% of weight from total sugars per 

item 

 



TOTAL SUGAR 

• ≤35% of weight from total sugars per item 

• Same requirement for entrée and snack 

• Exemptions include:  

• Dried/dehydrated fruits or vegetables (no added nutritive 
sweeteners) 

• Dried fruits with nutritive sweeteners for processing and/or 

palatability (e.g., dried cranberries, tart cherries, and 
blueberries) 

• Dried fruit with only nuts/seeds (no added nutritive 

sweeteners or fat)  

 



DEFINITION OF ENTRÉE  

• Entrée item means an item that is either: 

• A combination food of meat/meat alternate and whole 

grain rich food; or 

• A combination food of vegetable or fruit and meat/meat 
alternate; or 

• A meat/meat alternate alone, with the exception of yogurt, 

low-fat or reduced fat cheese, nuts, seeds, and nut or seed 

butters and meat snacks (such as dried beef jerky and meat 
sticks).  



ENTRÉES AT BREAKFAST 

• Grain-only entrees at breakfast are also added to 

the entrée definition.  

• Examples:  

• Waffles 

• Pancakes 

• French Toast 



NSLP/SBP ENTRÉE EXEMPTION 

• Exemptions for entrée items only 

• Entrée exemption for the day of service and the 

school day after 

• Side dishes sold as competitive food must meet all 

standards 



SODIUM 

• Entrée items that do not meet NSLP/SBP exemptions 

•  ≤480 mg sodium per item 

• Snack and side items 

• ≤230 mg (until June 30, 2016) 

• ≤200 mg (after July 1, 2016)  
 



CALORIES 

• Entrée items that do not meet NSLP/SBP exemption: 

• ≤350 calories 

• Snack items/Side dishes:  

• ≤200 calories per item 



DON’T FORGET!  

• Condiments and other accompaniments must be 

included in the nutrient profile as a part of the item 

served.  

• Includes: 

• Salad Dressings 

• Butter or Jelly on Toast 

• Cream Cheese on Bagels 

• Garnishes, etc. 

• No pre-portioning required – may determine 

average portion.  

 



EXEMPTIONS 



NSLP/SBP ENTRÉE EXEMPTION 

• Exemptions for entrée items only 

• Entrée exemption for the day of service and the 

school day after 

• Side dishes sold as competitive food must meet all 

standards 



FRUIT AND VEGETABLE EXEMPTION 

• The following are exempt from meeting all nutrient 

standards:  

• Fresh, frozen and canned fruit packed in water, 100% juice, 

light syrup or extra light syrup 

• Fresh, frozen and canned vegetables with no added 

ingredients except water 

• Canned vegetables with small amount of sugar for 

processing purposes 



CHEWING GUM 

• Sugar-free chewing gum is exempt from the 

standards 



SMART SNACKS 
CALCULATOR 



PRODUCT CALCULATOR 

• https://schools.healthiergeneration.org/focus_areas

/snacks_and_beverages/smart_snacks/product_cal

culator/  
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STANDARDS FOR BEVERAGES 



STANDARDS FOR BEVERAGES 

• Varies by grade level 

• Standards on types of beverages and container size 

 



STANDARDS FOR BEVERAGES 

• Allowed:  
• Water 

• Any size 

• Plain water, carbonated or noncarbonated 

• Milk  

• 8 fl. oz. in elementary schools 

• 12 fl. oz. in middle and high schools 

• Unflavored nonfat and low-fat milk, flavored nonfat milk 

• Juice 

• 8 fl. oz. in elementary schools 

• 12 fl. oz. in middle and high schools 

• 100% fruit and/or vegetable juice, 100% juice diluted with water 
(carbonated or noncarbonated), no added sweeteners  



OTHER BEVERAGES IN HIGH SCHOOL 

• Calorie-Free Beverages 

• Maximum serving size 20 fluid ounces  

• Calorie-free flavored water, with or without carbonation 

• Other “calorie-free” beverages with less than 5 calories per 
8 fluid ounces or up to 10 calories per 20 fluid ounces  



OTHER BEVERAGES IN HIGH SCHOOL 

• Lower-calorie beverages 

• Maximum serving size 12 fluid ounces  

• Up to 60 calories per 12 fluid ounces; or  

• Up to 40 calories per 8 fluid ounces 



REMEMBER!  

• The container of the beverage cannot exceed the 

maximum fluid ounces allowed.  



CAFFEINE 

• Elementary and Middle Schools 

• Foods and beverages must be caffeine-free 

• Exception of trace amounts of naturally-occurring caffeine 

substances 

• High School 

• No caffeine restrictions 



BEVERAGE POP QUIZ! 

• Will schools be able to sell Crystal Light packages 

(and other similar items) that are sold to flavor 

bottled water?  

• Additives are not to be sold alone, since the additives do 
not meet the nutrient standards.  

• If you pair the additives with a bottle of water, then this 

could be sold as a no-calorie or low-calorie beverage. So 

this would only be allowable for High School Students.  

 



CALCULATOR! 







FUNDRAISERS 



FUNDRAISERS 

• All food that meet the regulatory standards may be 

sold at fundraisers on the school campus during 

school hours.  

• The standards do not apply to items sold during 

non-school hours, weekends, or off-campus 

fundraising events.  



EXEMPT FUNDRAISERS 

• Indiana only allows 2 exempt fundraisers per school 

per year. 

• An exempt fundraiser is one school day.  

• Schools can set stricter standards.  



FUNDRAISER EXEMPTION 

• No “Time and Place” Restriction on foods and 

beverages, except:  

• No exempt fundraiser foods or beverages may be sold in 

competition with school meals in the food service area 
during the meal service.  



POP QUIZ! 

• Fundraisers meeting the Smart Snack Standards are 

allowed to be sold during meal periods? True or False?  

• True 



ADMINISTRATION 



RECORDKEEPING 

• Maintain receipts, nutrition labels and product 

specifications 

• Maintain records for competitive foods sold under 

the nonprofit school food service account 

• Maintain records for all other competitive food sales 

• Print off compliance pages off of the Alliance for a 

Healthier Generation Calculator   



MONITORING AND COMPLIANCE 

• State agencies will monitor compliance with the 

standards through a review of local educational 

agency records as part of the State agency 

administrative review.  

• If violations have occurred, technical assistance 

and corrective action plans would be required.  

• USDA is considering assigning fiscal action to repeat 

violations.  



SUPPORT 



ALLIANCE FOR HEALTHIER 
GENERATION 



WELLNESS POLICY TOOLKIT 









REVIEW THE RULE 

• Federal Register 

• FNS Website – www.usda.gov/healthierschoolday  

http://www.usda.gov/healthierschoolday


IMPLEMENTATION AND SUPPORT 

• State agencies and schools must implement the 

provisions of this interim rule beginning July 1, 2014. 

• USDA will provide guidance and technical 

assistance to State agencies and local educational 

agencies prior to and during the implementation 

period.  

 



RESOURCES 

• USDA’s Website 

• Smart Snacks in School Standards – handout  

• Summary of Standards – quick view of changes 

• Alliance for a Healthier Generation 

• Product Calculator 

• Product Navigator 

• Fundraising Ideas 

• IDOE’s Website 

• Now available!  



HEALTHY FUNDRAISING 

• “Cuties” for Valentine’s Day 

• Fun Runs – donations per lap (30 minutes -$3,000) 

• Promotion Motion – students performed healthy 

activities and were paid by sponsors ($31,322) 

• Gardening Starter Plants – school partnered with 

landscaping company ($7,000) 

• Basketball Game – teachers vs. parents ($800) 



QUESTIONS? 
C o n t a c t  A l l i e  C a i t o - S i p e  a t  a c a i t o @ d o e . i n . g o v  o r  c a l l  

3 1 7 - 2 3 2 - 0 8 4 9  

mailto:acaito@doe.in.gov

