How to Read Your Nutrient Analysis

U. S. Department of Agriculture (USDA) regulations require the Department of Public Instruction (DPI) to conduct a School Meals
Initiative Nutrition Assessment to determine if federal nutrition standards have been met for the National School Lunch Program. The
assessment includes a computerized analysis of one week’s meals for key nutrients and calories.

Nutrient standards based on the Recommended Dietary Allowances (RDA) and ages/grades of students have been set for the following:

* Calories

*xlron * Calcium *xVitamin A *Vitamin C

* Protein

As recommended in the Dietary Guidelines for Americans nutrient standards have set target goals for the following:

vTotal Fat

vSaturated Fat

The following nutrients and dietary components are monitored using DPI School Nutrition Team (SNT) guidelines as specific targets are not

set by USDA:

* Cholesterol *Sodium *Dietary Fiber

Below is a table that will help you interpret the results of your analysis. For additional information refer to the noted pages referenced from
the USDA’s 1998 publication, A Menu Planner for Healthy School Meals (MP) and Road to SMI Success (RS). The Menu Planner and
Road to SMI Success can be found at: http://www.dpi.wi.gov/fns/smiinfo.html

Nutrient Explanation Resources
MP RS

Calories Nutrient standards are set up using the RDA’s and ages of students. Adequate calories | Ch 1 Ch4
are important to children’s health, therefore a corrective action is required if calories | (pg 10-11) (pg 60-61)
are below 100% of the standard. Calories well in excess of the standard may alsobea | Ch 4
concern, and a corrective action may be requested. (pg 120-121)

Cholesterol | The Dietary Guidelines for Americans recommend less than 300 mg/day. Therefore, | Ch1,4and6 | Appendix P

if your average lunch has above 100 mg cholesterol you will be asked for a corrective
action. Most current scientific studies do not indicate a health risk for students if
cholesterol is below 100 mg.

Sodium This nutrient does not have a specific standard set. The 2005 Dietary Guidelines for Ch 1 (pg 13) Ch 4,
Americans (DGA) recommends consuming 2,300 mg or less of sodium per day. SNT | Ch 4 (pg 117- | (pg 57)
has determined that a corrective action will be required if the weekly average for 118) Appendix Q &
sodium is at or above 1300 mg. Ché6 R

(pg 182-184)
Dietary Fiber | No specific standard has been set for fiber, however, the Dietary Guidelines Ch1l Ch 4,
encourage increased fiber intake. You will be asked for a corrective action if the (pg 8-9) (pg 51-52, 57)
average lunch meal provides: Ch4 Appendix M,
Traditional Menu Planning: < 4 grams = Grades Kindergarten through 3 (pg 107-110) | NandR
<6 grams = Grades 4 through 12
Enhanced Menu Planning: <5 grams = Grades Kindergarten through 6
<7 grams = Grades 7 through 12



http://www.dpi.wi.gov/fns/smiinfo.html

Iron Nutrient standards are set using the RDA’s and ages of students. Most current Ch 4 (pg 122) | Appendix M,
scientific studies do not indicate a health risk for students if target level is exceeded. | Append 9(266) | N
If 100% of the standard is not met a corrective action will be required.
Calcium Nutrient standards are set using the RDA’s and the ages of students. Most current Ch1(pg9) Ch 4 (pg 53-
scientific studies do not indicate a health risk for students if target level is exceeded. | Ch4 54)
If 100% of the standard is not met a corrective action will be required. (pg 121-122) Appendix M
Vitamin A | Nutrient standards are set using the RDA’s and the ages of students. If 100% of the Ch 4 (pg 123) | Ch4 (pg 51-
standard is not met a corrective action will be required. Append 9 52)
(272) Appendix M
Vitamin C Nutrient standards are set using the RDA’s and the ages of students. If 100% of the Ch4 Ch 4 (pg 51-
standard is not met a corrective action will be required. (pg 123-124) 52)
Append 9 Appendix M
(271)
Protein Nutrient standards are set using the RDA’s and the ages of students, however, on your | Ch 4 (pg 121)
analysis you will see the percentage of calories from protein in place of the nutrient
target. It is rare to see calories from protein too low when schools are following meal
pattern requirements, which include milk and a meat/meat alternate. One gram of
protein supplies 4 calories.
Carbohydrates | There is no set nutrient standard for carbohydrates; however, the American Dietetic
Association recommends menus supply 55-60% of calories from carbohydrates. A
gram of carbohydrate provides 4 calories.
Sufficient carbohydrates are very important as the body’s main energy source, fueling
everything from the students’ physical activities to their digestion and breathing.
Total Fat The Dietary Guidelines for Americans set the nutrient standards for this nutrient. Chl,4and6 | Ch4 (pg52-
They state that from about age five our diets should contain no more than 35% of 53, 55-57)
calories from total fat. USDA has set a limit of no more than 30% of Calories from Appendix P, Q
fat. If your analysis shows more than 30% calories from fat for the week, you will be and R
asked for a corrective action. It is important, if you are asked to decrease the amount
of fat in your menus, that you also consider the calorie level your average meal
supplies. A gram of fat provides 9 calories. When lowering the fat content of your
menus you want to make sure the calories remain sufficient.
Saturated Fat | The Dietary Guidelines for Americans set the nutrient standards for this nutrient. Chl,4and6 | Ch4 (pg52-
They state that less than 10% of calories should be from saturated fat. If your analysis 53, 55-57)
shows that 10% or more of the calories for the week are from saturated fat, you will Appendix P, Q
be asked for a corrective action. and R

Attached is a sample of what your nutrient analysis will look like. In script are explanations to help you understand the tables and how this information can help you.




