Below are revised ODE/CNP comments:

Document ID: FNS 2077-0038 Proposed rule to revise the meal patterns and nutrition requirement for the National School Lunch Program and the School Breakfast Program.

Dear Ms. Brewer:

The Oregon Department of Education strongly supports the goal of serving nutritious school meals that improve the eating habits of school children and protect their health. We thank USDA for providing leadership in improving the quality of child nutrition programs nationwide through the proposed changes to the meal patterns used for the National School Lunch and School Breakfast Programs.

We strongly support the following improvements to school meals, which will further strengthen these critical programs and align them with the Dietary Guidelines for Americans:


Having a single food-based menu planning approach. It is the way we eat and understand nutrition.  This helps students and communities understand what is served at school and how it supports nutrition goals.  Having one food-based system helps to achieve equity of expectations among schools participating in the programs, as well as increasing efficiency and effectiveness at the state agency level with monitoring, training and communication.


Aligning the age groups between the breakfast and lunch programs. It will simplify training and implementation at the local and state levels.


Increasing the amount of fruit and vegetables served, creating a separate requirement for vegetables at lunch and requiring a wider variety of vegetables. We agree with USDA that such changes will increase the nutrient density of school meals and nutrient intake of participating students. We also agree with the USDA proposal to add the option of serving vegetables for breakfast in the place of IOM’s fruit-only recommendation.


Establishing a range with a limit on the amount of calories that can be served for meals within specific age/grade groups. The proposed calorie ranges - establishing both the minimum and maximum amount of calories - will address concerns about both food insecurity and obesity while still allowing schools to offer the best nutrition possible for students. 


Retaining the current standard of less than 10% of calories from saturated fat, as recommended by the IOM, the 2005 Dietary Guidelines for Americans and the 2010 Dietary Guidelines for Americans.  We like that the saturated fat limit did not change.

We recommend the following changes in the proposed rule:


Delay implementation to at least the 2013-14 school year.  This will allow for training, writing product specifications, conducting proper procurement, acquiring food and equipment and school community communication to support successful implementation. The current time line of 6 months from the planned final rule publication to implementation is not sufficient time to successfully implement a new meal pattern.


Offering only fat-free or low-fat (1 percent) fluid milk. Currently there is a sufficient amount of conflicting nutrition research concerning the health benefits of the consumption of nonfat, or lowfat instead of whole milk. Examples of such findings are papers that show dairy fat consumption inversely correlated with development of diabetes (Mozaffarian et al., Annals of Internal Medicine 2010), dairy fat consumption levels inversely associated with BMI in children (Huh et al., Journal of American Dietetic Association, 2010; & Barba et al., British Journal of Nutrition, 2005) and whole milk consumption being inversely related with weight gain in adults (Rosell, Hakansson, Wolk, American Journal of Clinical Nutrition, 2006). In the above cases similar patterns were not found with skim and low fat milk consumption while in many cases consumption of these low fat dairy products were associated with unfavorable health measures such as higher BMIs, higher risk of diabetes and in another case increased risk of infertility.

Due to the published studies showing the favorable health benefits of whole milk instead of nonfat or low fat, a more thorough review is needed on this subject. In the mean time offering a variety of milk fats is prudent.


Emphasizing whole grain foods.  We recommend staying with the IOM recommendation the ½ of grain offered be whole grain.  This will reduce costs while maintaining menu variety and acceptability. 

BREAKFAST 


Delay the increase from ½ cup to a full cup of fruit in breakfast until additional funding is available to offset costs.  Few school food authorities (SFA) in Oregon have self-supporting programs. Oregon has a state mandate for participating in the School Breakfast Program with a waiver option if the SFA is financially unable to maintain the program. Any added costs will be a disincentive to offer the School Breakfast Program.


When funded, allow the one cup serving of fruit to be offered as 2 “½ cup” servings and only a single ½ cup serving required on the tray for offer vs. serve at breakfast. Requiring a student to take a cup of fruit at breakfast to meet offer vs. serve rule has the potential to increase waste, decrease consumption and decrease student participation because students are being required to take something they do not want.


Allow potatoes and other starchy vegetables for breakfast. While disproportionally eaten in comparison to other vegetables they are nutritious and are part of our cultural breakfast meal adding variety. Allow all grade levels 1 cup per week, ½ cup serving could substitute for 1 grains serving.


Change the Meat/Meat Alternate from a requirement of 1 ounce per day to a weekly requirement of 5 ounces.  This will allow for more variety in the menu offerings and acceptable serving sizes without increasing cost. 

LUNCH


Eliminate deep-fried and par-fried preparation methods for any vegetable instead of limiting starchy vegetables. It is the food preparation method that adds calories to a group of foods, which otherwise are nutritious and contribute to variety in the diet.


Liberalize the serving requirements for potatoes and starchy vegetables to be like the other vegetables. While disproportionally eaten in comparison to other vegetables they are nutritious and contribute to a healthy diet. Their frequency of offering will be reduced by managing costs to implement the pattern, separating the fruit and vegetable components and the serving requirements of the other vegetables.  The starchy vegetable group adds unnecessary confusion to food grouping - why are winter squash and sweet potatoes valued for their orange characteristic rather than devalued for being starchy.


Allow the fruit or vegetable serving for offer vs. serve to be a ½ cup serving.

SODIUM


Evaluate the impact of meeting each sodium target on program costs, product availability, and participation before implementing the next level. Oregon set the recommended level of sodium under School Meals Initiative for Healthy Children (SMI) at 1200 mg or less. This is similar to the first target and few schools were able to achieve it.


Make an allowance for naturally occurring sodium when applying the targets.


Clarify contribution of condiments to the meal pattern. It is unclear in the proposed rule how condiments are to be treated. 


Reconsider the contribution of olives and pickles as vegetables in light of their sodium content.

ADMINISTRATIVE CHANGES


Implement the 3 year review cycle, but reduce the nutrition reviews of the menus to 1 week each for lunch and breakfast. We see the importance of being in the SFAs more frequently than once every 5 years for overall program quality, especially if there is staff turnover.  When we have been able to conduct more frequent reviews, program quality and understanding is improved. 

We support the addition of breakfast to the review effort; if we are not looking, they are not paying attention.  We added breakfast as part of our initial Coordinated Review Effort (CRE) two years ago and have seen an improvement in breakfast program administration.

We do not support the 2 weeks of nutrition evaluation.  It adds work without adding value.  If they failed to meet standards in one week, they failed.  Reviewing a monthly menu to select a week that we think was likely to fail would streamline state agency workload and still get the improvement at the local level.

We appreciate the opportunity to provide you with these comments.
