CREDITABLE GRAINS

All grain items served in CCFP meals must be whole, enriched, or whole-grain rich. At least one serving
of grains each day contains a whole grain-rich component. Grain-based desserts are not creditable in a
reimbursable meal or snack.

“Creditable Grains” refer to all the of the grain
ingredients in a product and include:

Endosperm

1. 100% Whole Grain

Whole grains consist of the entire grain seed, called the kernal, and contain
three parts:

. Bran - fiber rich outer layer containing B vitamins and minerals

. Germ - nutrient packed core with healthy fats, B vitamins, Vitamin E, and
phytochemicals .

. Endosperm - starchy carbohydrate middle layer with some proteins and Grain Anatomy
vitamins

Examples: Oatmeal, Brown Rice, 100% Whole Wheat Bread, Quinoa

2. Enriched Grain

Enriched grains are processed to remove all or part of the bran and the germ to give a smoother texture.
Nutrients, like thiamin, riboflavin, niacin, folic acid, and iron are added back during or after processing.

Bran (such as oat bran, wheat bran, corn bran, rice bran, and rye bran) and germ (such as wheat germ) credits
the same as enriched grains.

To determine if a grain product is enriched, it must meet at least one of the following methods:

- Food is labeled as “enriched.”
o For example, long grain rice that is enriched will have in the product name “enriched long grain rice.”

- Enriched grain is listed as the first ingredient on the ingredient list (or second after water) or the
grain is followed by a sub-listing of nutrients.

o The ingredient list will usually say “enriched flour” or “enriched wheat flour,” or there is a sub-listing of
nutrients used to enrich the ingredient. For example, “white flour (iron, folic acid, riboflavin, niacin, and
thiamine).”

. Ingredient list names the vitamins and minerals (bolded) that have been added to the product.

o For example: “Enriched pasta, INGREDIENTS: Semolina (Wheat), Durum Wheat Flour, Niacin, Iron

(Ferrous Sulfate), Thiamine Mononitrate, Riboflavin, Folic Acid”

3. Whole-Grain Rich

Grain products that are at least 50% whole grains. The first grain ingredient listed (or second after water)
MUST be a whole grain.
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Florida | chid Care . Grain Ingredients List

Use this list when determining if a grain item is whole grain-rich by the Rule of Three. Find the product’s ingredient list
on the packaging and look for the following:

. First ingredient (or second after water): must be a whole grain

. Second and third grain ingredients (if any): must be a whole grain, enriched grain, bran or germ
If a whole grain is listed first in the ingredients list and a non-creditable grain is listed after, the grain is creditable but not
considered whole grain-rich.
Grain derivatives and ingredients listed after the “contains 2% or less” statement are to be ignored.

Whole Grain Ingredients
Must be the first ingredient or second after water. May be the second or third ingredient

Amaranth

Amaranth flour

Bromated whole wheat flour
Brown basmati rice

Brown jasmine rice

Brown rice

Brown rice flour

Buckwheat

Buckwheat flour

Buckwheat groats

Bulgur

Bulgar wheat

Corn masa

Corn masa flour

Corn treated with lime
Cracked buckwheat
Cracked wheat

Crushed wheat

Dehulled barley
Dehulled-barley flour
Emmer (whole farro)

Entire wheat flour

Flaked rye

Flaked wheat

Graham flour

Ground corn with trace of lime
Ground corn treated with lime
Hominy

Hominy grits

Instant oatmeal

Masa harina

Millet

Millet flour

Nixtamalized corn
Nixtamalized corn flour/meal

Nixtamalized Corn Ingredients
Corn ingredients that are nixtamalized are considered whole grain.

These ingredients may be identified in the ingredients list as:
« Trace of lime

. Treated with hydrated lime
. Treated with lime

. Cooked with lime

. Cooked with lime water

- Hydrated lime

Oats

Oatmeal (old-fashioned,
quick cooking, steel cut and
instant)

Oat groats

Oat flour

Popcorn

Quick cooking oats
Quinoa

Rolled oats

Rye berries

Rye flakes

Rye groats

Sorghum

Sorghum flour

Spelt berries

Sprouted brown rice
Sprouted buckwheat
Sprouted einkorn
Sprouted spelt
Sprouted wheat
Sprouted wheat berries
Sprouted whole rye
Sprouted whole wheat
Steel cut oats

Teff

Teff flour

Triticale

Triticale flour

Wheat berries

Wheat groats

White whole wheat flour
Whole barley

Whole barley flakes
Whole buckwheat flour
Whole corn
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. Whole corn flour
. Whole corn meal

Whole durum flour
Whole durum wheat flour
Whole einkorn

Whole einkorn berries
Whole grain barley

. Whole grain brown rice
. Whole grain corn
. Whole grain corn flour

Whole grain corn meal
Whole grain einkorn flour
Whole grain grits

Whole grain Khorasan wheat
Whole Khorasan wheat

. Whole grain oat flour
. Whole grain soft white wheat
. Whole grain spelt flour

Whole grain wheat
Whole grain wheat flakes
Whole grain wheat flour
Whole oat flour

Whole oats

. Whole rye
. Whole rye flour
. Whole rye flakes

Whole spelt

Whole wheat flakes
Whole wheat flour
Whole white wheat
Whole white wheat flour

. Wild rice
. Wild rice flour

In addition to the ingredients
listed above, if an ingredient
has “whole” in front of it, then
it is a whole grain ingredient.




Enriched Grain Ingredients
May be the second and/or third grain ingredient.

In addition to ingredients listed to the left:

*When nutrients (niacin, iron, riboflavin, folic

. Enriched bromated flour . Enriched rice acid, thiamin) appear at the end of the

. Enriched corn flour . Enriched rice flour ingredient list, separate from the grains, the
. Enriched corn meal . Enriched rye flour entire product is enriched.

. Enriched durum flour . Enriched wheat flour ) o ) ) )
. Enriched durum wheat flour . Enriched white flour *When nutrients (niacin, iron, ribofiavin, folic
. Enriched farina . Other grains with the word acid, thiamin) appear after a grain or flour

the grain or flour is enriched.

. Enriched grits “enriched” in front of it

Grain Derivatives
Do not count as ingredients; they are ignored

Bran or Germ Ingredients
May be the second and/or third grain ingredient

. Corn bran . Rye bran . Cellulose fiber . Rice starch

. Oat bran . Wheat bran . Corn dextrin . Tapioca starch

. Rice bran . Wheat germ . Corn starch . Wheat dextrin
. Modified food starch . Wheat gluten
. Potato starch . Wheat starch

Non-Creditable Grains and Flours
These also cannot be one of the first three grain ingredients to be considered whole grain-rich

. Barley

. Barley flakes

. Barley flour

. Barley grits

. Barley malt

. Basmati rice

. Bean/legume flour (such
as chickpea, lentil, etc.)

. Bread flour

. Bromated flour

. Corn

. Corn fiber

. Corn flour

. Corn grits

. Corn meal

. Cultured wheat flour

. Degermed corn

. Degerminated corn meal

« Durum flour

« Durum grits

« Durum wheat flour
. Farina

. Flour

. Grits

. Ground corn

. Jasmine rice

. Malted barley

. Malted barley flour

. Nut or seed flour (any kind)

. Oat fiber

. Pearl(ed) barley
. Phosphate flour
. Pot barley

. Potato flour

. Rice flour

. Rye

. Rye flour

. Scotch barley

. Self-rising flour

. Self-rising wheat flour

. Semolina

. Soy flour

. Stone ground corn

. Stone ground wheat flour
. Tapioca flour

. Unbleached flour

. Vegetable flour (any kind)
. Wheat

. Wheat flour

. White flour

. Yellow corn flour

. Yellow corn meal

What about Flour Blends Ingredients?

A flour blend is when a grain/flour ingredient is listed with a parenthesis next to it and within is a list of multiple

ingredients.

. If aflour blend is the first grain ingredient, all ingredients in the blend must be whole grains/flours.

. If a flour blend is the second or third grain ingredient, all grain ingredients in the blend must be whole
grains/flours, enriched grains/flours, bran, and/or germ; vitamins and minerals are allowed.

. If aflour blend includes any non-creditable grains/flours, the flour blend is a non-creditable grain.

Adapted from USDA Identifying Whole Grain-Rich Foods for the CACFP and Wisconsin DPI
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Florida

#atH - Determining Whole Grain-Rich

Program

Top Three Methods:
FDA Standard of Identity:

. Product meets standards to be labeled as “Whole Wheat”

. Only applies to Bread, Buns, Rolls and Pasta

[
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The following statements on a product
package are not an FDA Standard of
Identity:

. “Whole Grain”

. “Contains Whole Grains”

. “Made with Whole Grains”

. “Made with Whole Wheat”

. “Wheat”

You need to check the ingredients list to determine if the

product is whole grain-rich. : .}d"i'l:"ﬂ.-ﬁmgai
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then et o
to Determine Whole Grain-Rich

Child Nutrition (CN) Label or Product Formulation Statement:
Product Formulation Statement (PFS):

- Voluntarily provided by manufacturers WRPRUERATN, (. —
. ldentify how a processed food contributes to i 1363
the meal pattern.
Product for D ling Grains
in Child Nutrition Programs
H HH (Crediting Standards Based on Grams of Creditoble Groins {ounce equivolent)
Child Nutrition (CN) Label .
Program operatars should include 2 copy of the label from the purchased Aroduct package in addition ta the following
Infarmation on laterhead signed by an official company representative, Progeam OpErators fave e oplion 1o Chogse e
. - - . créditing megiem i e e
Indicates Whole Grain-Rich: —
Manufacturr: Bake Ciafiers Food Comgany Serying Size: 1.0 07
{raw dough welght may be used fe caltulate cxedl able grains]
CN I, Deas the groduct maet the whole grain-rich coedad ves _ 2K Na
KXXXXX 11 ibes the prodict eontalin non-creditable gralni? Yes 2% Mo . Howmilhy gramst 23.58
Three breaded chicken nuggels provlde 2.00 uz. equivalent (Products with mare than 0.24 ounce equivalent (o7 eq) or 392 groams (g) for Groups A-G o 5.99g for Groups H and |
n . of mon-creditoble Grains do Not credit loward! the grains fequirement far school meals,)
CN meat/meat alternate and 1.00 oz. equwalentgrlns for CN [1L. Use Exhibit A: Graln Requirements for Child Nutrition Programs In the Food Buying Gul & for Child Nutrition Programs
Z 2 ‘ { 8] ifthe fits inta Groups A-G (baked goods), Group H (cereal grain | or Group | (RTE braakts
Child Nutrition Meal Pattern Requirements. (Use of this i kel s ot e et
'OQO and statement authorized by the FNS, USDA mm’,yy)' the standard of g crediable groins per oz eg; Groups Han;r use the standord of 2ég cregit, Ve grains per oz eg of volume,)
Indieate which Exhibit A Group (A1) the product belongs:

CN DESCRIPTION OF CREDITABLE GRAMS OF GRAM STANDARD O CREDITAHLE
GRAIN INGREDIENT® CREDITABLE GRAIN CHEDITASLE GRAINS AMOUNT
INGREDIENT PER PER O EQ
PORTION' t6ig or 28g]°
A 8 A-8
Wihole Wheal Flour B.9888 ] 241
Indicates Enriched Grain =
Totall 1 2281
Total Creditable Amount?| 1.0 oz &
CN * Creditatle grains vary by Program. See the FBG for specific Program requiremenis.
' {Sarving sizz] X (k. of redaable grains In formulal Serving Sizes other than grams must be convertad to grams.
? Standard grams of credftable grains from the comesponding Group kn Exhibit A,
OO 1 Total Creditatia Amount musst be faindsd down to the nearast quarter (0 25) oz g, B net taund up.
Three breaded chicken nuggels provide 2.00 oz. equivalent Total weight [per parsion of product as purchages 1002
N meat/meatalternate and 1.00 oz, equivalent grains (enrichad) CN Total contrioution of pracuct per partion} L0 ozeq

for Child Nutrition Meal Pattemn Requirements. (Use of this | eertity m?s the above information is trise and comect andthata 1.0 punce portion of this product fresdy for serving)
prevides oz eq geaing. | flather cartify that nan-creditabie grains are not above 0.24 o2 aq per pertion. Products with

logo and stalement authorized by the FNS, USDA mm/yy) mare than 624 a2 eq or 3.89g for Groups A-G or £:98g for Groups H and | of non-creditable grains do not credit toward the
grains requirement for school meals

CN Gena Reed e et Prodiet Dperations Manaigar

Signatuie Titte
Gena Raad, SNS DBi152023 1423) 396-3352
Printed Name Date Phone Number

September 2020

Product’s Ingredient List

If the previous two methods do not apply to your product, 5 WADE WITH SHILES AND VFOLE WAEAT FLOUR, ENFICHED

i i i WHEAT FLOUR (FLOUR, NIACIN, REDUCED IRON, THIAMINE
then you WI.|| use ’Fhe Rule of Thrge, which requires you to EMMTAE gl D LI G
look at the ingredient list of a grain product, evaluating the ([CULTURED MILK, SALT, ENTYMES], ANNATTO), VEGETABLE
first grain ingredient and then the next two (if any).

DILS (CANOLA, SUNFLOWER AND/OR SOYBEAN), SALT,
CONTAING 2% OR LESS OF) YEAST, AUTOLYZED YEAST
EXTRACT, PAPRIKA, SPICES, CELERY, BAKING SODA,
MONOCALCIUM PHOSPHATE, ONION POWDER.

CONTAINS: WHEAT, MILK.

The first ingredient (or first after water) must be a whole
grain. If the item has a second grain ingredient, it must be a
whole grain, enriched grain, bran or germ. If the item has a
third grain ingredient, it must also be a whole grain,
enriched grain, bran or germ

First Ingredient Second Grain Third Grain

(or second after water) Ingredient Ingredient
THE RULE OF ored o

T H R E E )) «  Whole Grain « Whole Grain . Whole Grain
Enriched Grain « Enriched Grain

« Bran or Germ « Bran or Germ
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How Can | Tell if a Food is a Grain-Based Dessert?

Grain-based dessert items are not creditable to serve in the CCFP because of added sugar and saturated fats, which
contribute to increased risk of chronic disease. These include store-bought items as well as homemade. Many times,
grain-based desserts will include creditable ingredients that even may be whole grain.

See below for listing of common grain-based desserts:

Some Common Grain-Based Desserts: Not Creditable in the CCFP

Biscotti, sweet, made with fruits, chocolate, icing « Doughnuts

Bread/breadstick with sweet filling (such as pie Fig or fruit-filled bars/rolls/cookies

filling) Gingerbread

Bread pudding, sweet Granola bars, grain-fruit bars

Brownies Ice cream cones

Cake (coffee cake, pound cake, cupcakes) Pita chips, sweet, such as cinnamon-sugar

Caramel popcorn and kettle corn flavored

Cereal bars, breakfast bars, marshmallow cereal Rice pudding, sweet

treats Scones, sweet, made with fruits, chocolate, icing
Cinnamon rolls Sopapillas

Cookies Sweet rolls/buns

Croissants, sweet, such as chocolate-filled Toaster pastries

Crusts of dessert pies, cobblers, fruit turnovers Vanilla/chocolate wafers

Danish pastries (Danishes), sweet pastries

What if I’'m Not Sure?

Before adding an item to your menu, consider whether the food is commonly thought of as a dessert or sweet treat,
especially by a toddler or preschooler.

Ask yourself the following questions:

Does the Food Item Contain:
» Chocolate or other flavored chips?
» Candy Pieces? »
« Jam, fruit puree or custard filling?
« Marshmallows?

cunocol ATEY CHIp

Is the Food Item:

» Dessert flavored? (chocolate, caramel, butterscotch, etc.)

» Coated with dessert flavored coatings or toppings? (cocoa,
caramel, toffee, cinnamon-sugar, powdered sugar, glazes,
etc.)
Iced or frosted?
Covered with sprinkles, or other sweet garnishes?
Shaped like a cookie or one of the grain-based desserts
listed above?
An unfrosted piece of cake or a cupcake?
A breakfast, cereal, or granola bar (store-bought or
homemade)?
A sweet pie, pastry or turnover?

If you answered “yes” to any of these questions, then the item
is a grain-based dessert and must not be served!

Resources
USDA Policy Memo: Grain-Based Desserts in the CACFP - www.fns.usda.gov/cacfp/grain-based-desserts-child-and-adult-care-food-program
Exhibit A: Grain Requirements - www.floridahealth.gov/programs-and-services/childrens-health/child-care-food-program/Nutrition/_documents/exhibit-a-
english.pdf
Grain-Based Desserts in the CACFP - www.fns.usda.gov/tn/grain-based-desserts-cacfp
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