
Identifying Whole Grain-Rich



Whole Grain-Rich (WGR)

“At least 50% of the grains are whole grain 
and the remaining grain ingredients are 
enriched, bran, or germ.”

 One grain per day must be WGR.

× Does not apply to infants. 



Menu Documentation
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Determining WGR Items

WGR Flowchart  Use this 
to determine if an item meets 

WGR criteria.

https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/wgr_flow_chart.pdf


Method 1: FDA Standard of Identity

Breads, Buns and Rolls labeled as:

• Whole Wheat 

• Entire Wheat

• Graham

on the front of the package are 
whole grain-rich.



FDA Standard of Identity: Pasta

Pasta labeled as:

• Whole Wheat Macaroni Product

• Whole Wheat Macaroni

• Whole Wheat Spaghetti

• Whole Wheat Vermicelli

on the front of the package are whole 
grain-rich.



Other Statements on Product Packages

A product labeled as:
• Whole Grain 
• Contains Whole Grains
• Made with Whole Grains
• Made with Whole Wheat
• Wheat

is not WGR based on the package. 

Must use another method!



Other Products Labeled “Whole Wheat”

Other products labeled “whole wheat” 
such as:

• Crackers
• Bagels
• Waffles
• Muffins
• Pancakes
• English Muffins

DO NOT HAVE AN FDA STANDARD 
OF IDENTITY.

Must use another method!



Product Documentation

Product documentation supports menus 
and claims, and may include:

• Product package with ingredient list, or

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

Use the CACFP Training Spotlight: 
Documentation of WGR Foods for specific 

requirements. 

https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/cacfp_training_spotlight_documentation_for_whole_grains.pdf
https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/cacfp_training_spotlight_documentation_for_whole_grains.pdf


Product Labels: FDA Standard of Identity Method



Method 2: WIC-Approved Whole Grains

A product listed on Wisconsin’s WIC-Approved 
Whole Grains List is whole grain-rich. 

Includes specific brands of bread, buns, rolls and 
pasta, as well as:
• Tortillas (Wheat and Corn)
• Oats/Oatmeal
• Brown Rice

https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/wi_wic_approved_whole_grains.pdf
https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/wi_wic_approved_whole_grains.pdf


Product Labels: WIC-Approved Whole Grains List Method



Activity: Which Method?

FDA Statement: The statement on the front 
of the package credits the item as WGR. 

WIC List: The item is on the WIC list.

Other method: A different method must be 
used to determine if the item is WGR. 





Method 3: FDA Health Claim on Product Package

“Diets rich in whole grain foods and other 
plant foods, and low in saturated fat and 
cholesterol, may help reduce the risk of 
heart disease.”

“Diets rich in whole grain foods and other 
plant foods and low in total fat, saturated 
fat, and cholesterol may reduce the risk of 
heart disease and some cancers.” 



Product Labels: FDA Health Claim Method



Method 4: Child Nutrition (CN) Label

When the grain ingredient is whole grain-rich, the CN Label will state the following: 

X.XX oz. equivalent grains

XXXXXX

Four 1.00 oz. fish nuggets provide 2.00 oz. 
equivalent meat/meat alternate and 1.00 oz. 
equivalent grains for Child Nutrition Meal 
Pattern Requirements. (Use of this logo and 
statement authorized by the FNS, USDA 02/21).

CN
CN

CN

CN



Product Formulation Statement (PFS)

The PFS will indicate if the item is whole grain-rich by the selection of ‘Yes’ or ‘No.’



Product Formulation Statement (PFS): Grain Items

The PFS will indicate if the item is whole grain-rich by the selection of ‘Yes’ or ‘No.’



Non-WGR Items: The CN Label or PFS

CN Label: 

X.XX oz. equivalent grains (enriched)

Product Formulation Statement:

XXXXXX

Four 1.00 oz. fish nuggets provide 2.00 oz. equivalent meat/meat 
alternate and 1.00 oz. equivalent grains (enriched) for Child 
Nutrition Meal Pattern Requirements. (Use of this logo and 
statement authorized by the FNS, USDA 02/21).

CNCN

CN

CN



Product Labels: CN Label/PFS Method

A WGR commercially prepared, store-
bought combination food  Keep the CN 

Label or PFS on file. 

A grain item is determined WGR based on 
a PFS  Keep the PFS on file. 



Method 5: Rule of Three



Ingredient List



Rule of Three: First Three Grain Ingredients

 Whole Grain

 Enriched Grain

 Bran or Germ

 Whole Grain

 Enriched Grain

 Bran or Germ

 Whole Grain

1 2 3



Rule of Three Flowchart

CACFP Training Spotlight: Rule of 3 for Determining WGR

https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/cacfp_training_spotlight_rule_of_3.pdf


Grain Ingredients List

https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/grain-ingredients_list.pdf


Do not count grain 
derivatives as a grain 

ingredient.



Rule of Three: First Ingredient



Rule of Three: First Ingredient



Rule of Three: Second or Third Grain Ingredients



Rule of  Three: Second or Third Grain Ingredients



Rule of Three: Second or Third Grain Ingredients

1st Ingredient = Whole Grain

2nd Grain Ingredient =  Whole Grain
(CREDITABLE)

3rd Grain Ingredient = Bran
(CREDITABLE)

Grain Derivative 
(Disregard)



Rule of Three: Second or Third Grain Ingredients

Ingredients: water, graham flour, corn starch, yeast,  
enriched wheat flour (Flour, Niacin, Reduced Iron, 
Thiamin, Riboflavin, Folic Acid), sugar, vegetable oil, 
baking soda, and salt

2nd Grain Ingredient = Enriched Grain
(CREDITABLE)

1st Ingredient = Whole Grain

There is no third grain ingredient.

Grain Derivative (Disregard)



Rule of Three: Second or Third Grain Ingredients



Rule of Three: Second or Third Grain Ingredients

Ingredients: Cracked wheat, salt, enriched wheat flour, 
canola oil, farina, sesame seeds, baking soda, yeast, 
sea salt, paprika, spices 

3rd Grain Ingredient =

1st Ingredient = Whole Grain 2nd Grain Ingredient = Enriched Grain

NON-CREDITABLE GRAIN



Rule of Three: Second or Third Grain Ingredients

Ingredients: Cracked wheat, salt, enriched 
wheat flour, canola oil, farina, sesame seeds, 
baking soda, yeast, sea salt, paprika, spices 

3rd Grain Ingredient = Non-Creditable Grain



Rule of Three: “Contains 2% or Less of”



Rule of Three: “Contains 2% or Less of”

Ingredients: Cracked wheat, salt, enriched 
wheat flour, canola oil, farina, sesame seeds, 
baking soda, yeast, sea salt, paprika, spices 

3rd Grain Ingredient = Non-Creditable Grain



Flour Blends

Enriched Wheat Flour (Flour, Malted Barley Flour, Iron, 
Niacin, Thiamin, Riboflavin, Folic Acid)

Definition: When a grain/flour ingredient is followed by 
parenthesis that include a list of ingredients. 

Whole Grain Flour (Whole Wheat Flour, Brown Rice 
Flour, Whole Grain Oat Flour)



Flour Blends: First Grain Ingredient

Ingredients: Flour blend (whole wheat flour, 
brown rice flour, whole grain oat flour), Water, 
Flour blend (graham flour, enriched wheat flour, 
enriched corn flour, wheat bran), Yeast, Salt



Flour Blends: Second and/or Third Grain Ingredient

Ingredients: Flour blend (whole wheat flour, brown 
rice flour, whole grain oat flour), Water, Flour blend 
(graham flour, enriched wheat flour, enriched corn 
flour, wheat bran), Yeast, Salt

WGR



Non-Creditable Flour Blends

Ingredients: Flour blend (whole wheat flour, 
brown rice flour, whole grain oat flour), Water, 
Flour blend (durum flour, bromated flour, brown 
rice flour), Salt, Yeast

NOT WGRNon-Creditable Grains



Non-Whole Grain-Rich Items

Most grains that are not WGR can still be served as the grain item.

• First ingredient (or second after water) must be a whole 
grain, enriched grain, bran, or germ; or 

• Ingredient list includes nutrients to enrich or fortify the 
grain ingredient; or

• Product is labeled ‘enriched,’ ‘fortified,’ or ‘whole grain’

Grains with other first ingredients (ex. sugar or 
a non-creditable grain) cannot be served unless 
documentation from the manufacturer includes 

grams of creditable grain per serving.



Activity: Is it WGR using the Rule of Three?



100% Whole Wheat Pizza Crust

Ingredients: Whole Wheat Flour, Water, 
Palm Oil, Yeast, Wheat Gluten, Milk Casein, 
Salt, Mozzarella Cheese (Milk, Cheese 
Cultures, Salt And Enzymes), Sugar

Whole Wheat Flour
Wheat Gluten



Ultragrain Tortilla

Ingredients: Whole Wheat Flour, Water, Enriched 
Flour (Wheat Flour, Niacin, Reduced Iron, Thiamine 
Mononitrate, Riboflavin, Folic Acid), Palm Oil, 
Glycerine, Cornstarch, Dextrose, Cultured Wheat 
Flour, Wheat Gluten, Salt, Honey, Sodium Bicarbonate

Whole Wheat Flour
Enriched Flour

Cultured Wheat Flour

Cornstarch



Wheat Breadsticks

Ingredients: Whole Wheat Flour, Water, Enriched 
Wheat Flour (Wheat Flour, Malted Barley Flour, 
Niacin, Thiamine, Riboflavin, Folic Acid), Wheat 
Starch, Yeast, Sugar. Contains Less Than 2% Of: 
Soybean Oil, Salt, Oat Fiber, Honey

Whole Wheat Flour
Enriched Wheat Flour

Wheat Starch
Oat Fiber



Ingredients: Enriched flour (wheat flour, niacin, reduced iron, thiamin 
mononitrate, riboflavin, folic acid), whole wheat flour, vegetable oil, cheese 
made with skim milk (skim milk, whey protein, salt, cheese cultures, enzymes, 
annatto extract color). Contains 2% or less of salt, paprika, yeast, paprika 
extract color, soy lecithin

Crackers Made with Whole Grain

Enriched Flour
Whole Wheat Flour



Ingredients: Water, 8 whole grains mix (whole wheat, 
oat, barley, brown rice, dark rye, quinoa, amaranth and 
millet flours), canola oil, wheat bran, oat fiber, cane 
sugar, baking powder, malt extract, sea salt, organic 
honey, cinnamon, soy lecithin

Multigrain Waffles 8 Whole Grains

8 Whole Grains Mix

Wheat Bran

Oat Fiber



Product Labels: Rule of Three
Keep One of the Following On File

• Product label or picture/copy of label that includes:
• Name and brand of product (front of the package)
• Ingredients list (ingredients must meet the Rule of 3)

• Product specification sheet that includes the name and brand of item and the Ingredients list 
(ingredients must meet the Rule of 3)



Homemade Items

WGR = At least half of the grain 
ingredients are whole grains, and 
the remaining grain ingredients 

are enriched grain, bran, or germ.



Documentation for Homemade Items

Whole Wheat Muffins

Ingredients
1 cup flour (all purpose)
1 cup whole wheat flour
1⁄2 teaspoon salt
2 teaspoons baking powder
1⁄4 cup brown sugar
1 cup milk, low-fat (1%)

2 egg
1 teaspoon vanilla (optional)
1⁄4 cup margarine or butter (melted, 
or 1/4 cup vegetable oil)
1 tablespoon sugar
1⁄2 teaspoon cinnamon (ground)

Keep the Following On File

Recipe that identifies all ingredients and grain ingredient amounts by weight or volume. The 
recipe must show at least 50% of grains are whole grains and the remaining grains are enriched.



Box Mixes



Ready-to-Eat Breakfast Cereals

Whole Grain-Rich when:

 The first ingredient is a whole grain/flour 

and 

 The cereal is fortified.

Whole Grain

Fortified



Non-Fortified Cereals

The Rule of Three must be completed to determine if 
WGR criteria is met.

Organic Cereals 

WGR



Wisconsin WIC-Approved Cereals

 All cereals meet sugar limits, and 

 Cereals with an asterisk (*) after 

the name are WGR.

CACFP Reference Guide
(Spanish CACFP Reference Guide)

https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/cacfp_reference_guide.pdf
https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/cacfp_reference_guide_spanish.pdf


Product Labels: WGR Cereal

WGR cereal NOT on the WIC list 
requires the product label be kept 
on file, including the name, brand 

and ingredient list. 

WGR cereal on the WIC list does 
not require product 

documentation be kept on file. 



Cereal Types

Minimum serving sizes vary depending on 
the type of cereal: Flakes, Rounds, Puffed 

and Granola. 

Cereal Types Handout 
(Spanish Version)

(Cereal Types Handout: Adult Daycare Centers)
(Spanish Version: Adult Daycare Centers)

https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/cereal_types.pdf
https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/cereal_types_spanish.pdf
https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/adc_cereal_types.pdf
https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/adc_cereal_types_spanish.pdf


Thank you!

This institution is an equal opportunity provider. 

https://www.fns.usda.gov/civil-rights/usda-nondiscrimination-statement-other-fns-programs
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