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APPENDTE A TO PART 220—ALTERNATE
FooDps FOR MEALS

I, FORMULATED GRAIN-FRUIT PRODUCTS

1. Scheels may utilize the formulated
grain-fruit products defined in paragraph 3
a8 a food component in meeting the meal re-
quirements of this part under the following
terms and conditions:

(a) Formulated grain-fruit products may be
used 3¢ meet one bread/bread alternate and
the fruit/vegetable reguirement in the break-
fast pattern specified in §220.8,

(B Only individually wrapped formulated
grain-fruif products which bear a iabel con-
forming to the following legend skall be wti-
lized. “This product conforms to U.S.D.A.
Child Nutrificn Program specifications. For
breakfast, it meets the requirements for
fruit/vegetable/juice and one bread/bread al-
ternate,”’

2. Only formulated grain-fruit products
that have been accepted by the Food and Nu-
trition Service (FNS) for use in the USDA
child nutrition programs may be labeled as
provided in paragraph I.(b) of this appendix.
Manufacturers seeking acceptance of fheir
product shail furnish FNS a chemical anal-
¥sis, protein efficiency ratic analysis, and
such other pertinent data as may be re-
quested by FNS. This information shall be
forwarded to: Director, Nuftrition and Tech-
nical Services Staff, Food and Nutrition
SBervice, U.8, Department of Agriculture, Al-
exandria, Virginia 22302, All laboratory anal-
vses are to be performed by independent or
other laboratories accepbable to FNB. (FNB
prefers an independent laboratory.) All lab-
cratories shall retain the “raw’ laboralory
data for a period of one year. Such informa-
tion shall be made available to FNS upon re-
quess.

3. To be accepted by FNS, produocts must
have the foliowing characteristics and meet
the following nutritional specifications:

{a) Types, There are two types of products:
one is a grain-type product and the other a
grain-fruit type product,

{b) Ingredients. A grain-type product shall
have grain as its primary ingredient. A
grain-fruit type product shali have fruit as
its primary ingredient. Both types of prod-
ucts must have at least 25 percent of their
weight derived from grain. All ingredients
and/or components shall comply with perti-
nent requirements or standards of the USDA
and the Food, Drug, and Cosmetic Act, as
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amended, and any regulations issued there-
under.

(c) Nutritional specifications, Hach serving
of the product shall meet the minimum
compesitional requirements in the following
table. The reguirements zs specified for
these nuirients not limited by maximum
values wiill be deemsad S0 have been met if
reagchable overages of the vitamins and
minerals, within the limits of good manufac-
turing practice, are present to insure thab
the required levels are maintained through-
oul the expected shelf life under customary -

- gonditions of distribution and storage. An

exception will be made for vitaming or min-
erals which occur naturaily in an ingredient
at such concentrabion tha$ the level speci-
fied wiil be substantizlly exceeded in the
final product. Such excess will be permitted
but no lable claim of nutritional advantage
can be made for overages for any nuirienis.
Analytical methods employed should be ac-
cording to the standard procedures defined in
the Association of Official Analytical Chem-~
ists, 1970, “‘Official Methods of Analysis,”
11th edition, Washington, DC or by appro-
priate analytical procedures FNS considers
reliable.

MNUTRITIONAL LEVELS OF GRAIN-FRUIT

PropbuCTs?
N Min- Max-

Nutrient Unk iU imum
Weight CUREE s 4.0
PER ... Casgin=2.5
Moisture .. Fercent weight ... 40.0
FREZ e | e do ... 220
Fiber ... do 0.8
Froteir (Nx6.25} Gram ...
Energy ... Kilocalothe . 250
Vitamin A2 . International unit 1,115 | 1,675.0
Vitamin £ oo | e L= 5
Vitamin By Microgram 1.26
Thiamin .. Milligram 28
Aibofiavin do A3
Vitamin 8 .. oD 25
VRN G e | s do 2D
MNIBOI orrivrrimisrerriers | veens do 2.65
FoGIN ©vrrimeimerrarns | eaees do 04
front .. . . I 4.4
CHICRIMN e | vrad do 120
PROSPROMS . | oo do 120
Magnesium ... odo 30

1These spetifications are based on a nultient leve! for ac-
ceptable Producds plus Y pint of fiuid mik (as defined in
§220.2 of the regulations (? CFR pant 220)) fo provide at
least 25 percent of the Recommended Dietary Allowances
{F%DA). 1968, for 14— to 12-year-oid hoys and girls for speci-
ied nutrients except magnesium and kliocalories. Magnesium
and Riocakries—al least 13 parcent of this ADA,

2Atthough the maximum fa! in these specifications is 22
?ercent. consideration should Be given o the development of
ermulated fems containing less fat. Most medical authorities
recommend keeping the distary intake of fats at about 15 of
the day’s calories. At least 5 percent of the total calories shall
ba from lincleis acid.

3Vitamin A levels above the maximum of 1,675 LU. will be
ailowed in preducts contrining this nutrient ps a natural foad,
?ndd # the vitamin has not been added to the ingredients or
ooas.
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