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April 15, 2015 

 
Ms. Tina Namian 
United States Department of Agriculture 
Branch Chief, Policy and Program Development Division, Child Nutrition Programs 
Food and Nutrition Services 
Post Office Box 66874 
St. Louis, Missouri 63166  
 

 RE: [Docket No FNS-2007-0029] Child and Adult Care Food Program: Meal Pattern Revisions 

 Related to the Healthy, Hunger-Free Kids Act of 2010 

 
Dear Ms. Namian, 

The Grocery Manufacturers Associationi, on behalf of its members, submits comments on the docket 

referenced above. 

 GMA and its member companies appreciate the efforts of the USDA Food and Nutrition Service 

(FNS) to revise the Child and Adult Care Food Program (CACFP) and improve the healthfulness of 

foods served to children and older adults in childcare and afterschool settings. The health and well 

being of our nation’s children are critical issues and GMA member companies support and are 

actively engaged in providing healthier options, both in school and the retail sector. 

GMA member companies have developed and introduced more than 30,000 better for you product 

choices over the last 10 years. Collectively those companies have eliminated or reduced trans fat in 

more than 11,000 products, reduced sugar/carbohydrates in over 5,500 products, reduced calories 

in over 5,500 products, and reduced sodium in over 6,500 products, among other accomplishments. 

The industry also committed to continued food product improvements through its Healthy Weight 

Commitment Foundation. The food industry is strongly committed to providing better for you 

options for our customers and for consumers. 

GMA fully recognizes the importance of the CACFP. We believe that grounding the meal pattern in 

sound science ensures that our children truly will be healthy and hunger free. We also agree with 

the premise of the proposed rule that cost and practical considerations for CACFP institutions and 
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facilities be taken into consideration. No matter how good the standards are, if they cannot be 

achieved by providers, the children and adults served by this program will not receive the intended 

benefits. 

While GMA generally supports USDA’s effort to revise the meal patterns used in CACFP, we offer in 

our comments on specific elements in the proposed rule. 

Proposed Changes 

Increased alignment of Child Nutrition Programs 

GMA members are supportive of increasing the alignment amongst the Child Nutrition Programs as this 

will increase the efficacy of programs given that providers can be operating multiple Child Nutrition 

Programs at the same site.  We have concerns however with attempting to align CACFP (based on meal 

patterns) with WIC (a supplemental food program).  CACFP, like National School Lunch Program (NSLP) 

and School Breakfast Program (SBP) and Summer Food Service Program (SFSP) is structured as meal-

patterns and therefore CACFP should be food-group based in accordance with Dietary Guidelines.  

Nutrition criteria for food categories or individual foods are not relevant when a meal pattern has been 

established.  GMA members believe that if a food item meets the nutritional criteria specified in the 

NSLP/SBP then it should be permitted in the CACFP program without restriction.    GMA members 

advocate that regardless of where children eat their federally funded meals, and what program funds 

those meals, the meals should be satiating, supply sufficient calories for growth and development, and 

support adequate intakes of the foods typically lacking in children’s diets (eg. fruits, vegetables, and 

whole grains). 

Eliminate the service of juice to infants of any age 

GMA members are not supportive of the elimination of juice service to infants of any age.   We ask that 

USDA continue to allow juice service to older infants age 6 to 11 months.   100% juice products provide 

important vitamins and minerals and aid in meeting hydration needs for young children.  We ask that 

USDA follow the American Academy of Pediatric guidance which allows for infants over 6 months of age 

to be given one 4-6 oz serving of 100% juice per day in place of a serving of fruit. 1  

The currently combined fruits and vegetables component be divided into a separate fruit and 

vegetable component 

                                                             
1
 American Academy of Pediatrics. The Use and Misuse of Fruit Juice in Pediatrics. Pediatrics 2001;107(5):1210-

1213. 
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The proposed rule requires that fruits and vegetables be considered as separate servings.  This proposed 

rule appears to exclude the use of 100% fruit and vegetable juice blends.  GMA members recommend 

that fruit and vegetable juice blends be allowed within the CACFP program following the guidance 

provided for the National School Lunch Program2.  The 100% juice blend would be classified as a fruit or 

vegetable serving based upon the first ingredient of the product.   

The proposed changes requiring ½ cup vegetables plus ¼ cup fruit for CACFP supper meals will increase 

the cost considerably for sites receiving vended meals.  There are many competitively priced ¼ cup and 

½ cup options for fruit that can be included in pre-unitized meal bundles (e.g., whole apples or oranges, 

raisins, applesauce, juice).  But there are very few options for ½ cup portions of vegetables available on 

the market (e.g., individually portioned baby carrots and celery).  Inclusion of these ½ cup servings of 

vegetables will increase the cost per meal by $0.20-0.30.  Additional costs may be incurred by those 

providers looking for accompaniments to provide with the vegetables to increase the palatability and 

acceptability.   While GMA members are supportive of increased fruit and vegetable consumption, we 

request USDA reconsider their proposed change of due to its cost implications. 

Breakfast cereals conform to requirements as outlined by WIC 

GMA members conclude that the proposed change is too restrictive and could lead to reduced intake of 

fortified ready-to-eat cereals and whole grains.  The WIC cereal requirements are based upon the 

nutrition needs of children five years and younger, and pregnant, breast-feeding and post-partum 

women, not men or older adults.  Thus the ready-to-eat cereal options currently preferred by the adult 

population may not meet the requirements of the WIC program.  GMA members are also concerned 

that any decrease in consumption of ready-to-eat cereal will result in decreased milk consumption.  Due 

to these concerns, GMA members urge USDA to reconsider its proposal to align this requirement with 

the WIC program as it may result in diminished nutrient intakes by the child and adults served by the 

program.  Instead GMA members encourage the USDA to employ the requirements of breakfast cereals 

as outlined in the NSLP/SBP.  This stipulates that ready to eat breakfast cereal must list a whole grain as 

the primary ingredient and the cereal must be fortified.  Additional guidance on how to determine if a 

cereal is fortified is available for the NSLP/SBP.   

Following current WIC breakfast cereal nutrition criteria will add undue burden to small day care 

providers as they will not be able to use the Nutrition Facts Panel to guide decisions about which 

breakfast cereals qualify for the program.  This is because WIC breakfast cereal nutrition criteria are 

based on 100 gram data and currently only available through a WIC agency or food manufacturer.  

Additionally, while the WIC approved foods list highlight select cereals that meet specific nutritional 

                                                             
2
 U.S. Department of Agriculture. Questions & Answers on the Final Rule, “Nutrition Standards in the National 

School Lunch and School Breakfast Programs”.  Accessed on March 10, 2015. Available at:  
http://www.fns.usda.gov/sites/default/files/SP10-2012v8os.pdf  

http://www.fns.usda.gov/sites/default/files/SP10-2012v8os.pdf
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criteria, it does not provide an all inclusive list of cereals that meet the nutritional criteria.  In some 

states providers may only have a small number of cereals available for selection.   

GMA members urge to Agency consider the role of sweeteners in moderation to improve the 

palatability and acceptability of nutrient dense foods.  The 2010 Dietary Guidelines recommended 

limiting intake of added sugars while acknowledging their value in increasing the palatability and 

enjoyment of nutrient-dense foods.   In a recent position by the American Academy of Pediatrics, the 

potential for compromising the nutritional status of children was raised when efforts to prohibit sugar-

containing products occur.  Using sugars in moderation with nutrient-rich foods and beverages to 

increase palatability and desirability can increase the quality of a child’s diet.3  

Grain-based desserts are excluded from being used to meet the grain requirement 

We recommend that CACFP providers follow the guidance found in USDA memo SP-30 2012 - Grain 

Requirements for the National School Lunch Program and School Breakfast Program - for offering grain-

based desserts.  According to the memo, all grains offered should be counted toward meeting the 

minimum requirements using the ounce equivalent criteria. Of the weekly total for lunch, up to two 

(2.0) oz eq grains per week may be in the form of a grain-based dessert. There is not a specific amount 

of sugar, fat, etc. that qualifies a grain product as a dessert.  Much is dependent on how the product is 

used in a meal and how the product is consumed. However, Exhibit A of memo SP-30 2012 specifies 

which foods are eligible for consideration as a “grain-based” dessert.4 The memo also acknowledges that 

the meal patterns, including the quantities of grains based on ounce equivalents, in the final rule issued 

by USDA –Nutrition Standards in the National School Lunch and School Breakfast Programs –align with 

the 2010 Dietary Guidelines for Americans and the USDA MyPlate food guidance system.    

 

Allow yogurt to be used to meet the fluid milk requirement for adults only, no more than once per 

day 

We support the proposed change for the voluntary substitution of yogurt to meet the fluid milk 

requirement for adults.  We request USDA to allow the voluntary substitution of yogurt for fluid milk for 

children, as well.   Consumption of yogurt by children and adolescents is supported by the American 

                                                             
3 American Academy of Pediatrics. Snacks, Sweetened Beverages, Added Sugars, and Schools. Pediatrics 
2015;135(3) 
4
 U.S. Department of Agriculture memo SP 30-2012 “Grain Requirements for the National School Lunch and School 

Breakfast Program.”  Accessed March 10, 2015. Available at http://www.fns.usda.gov/sites/default/files/SP30-
2012os.pdf 

http://www.fns.usda.gov/sites/default/files/SP30-2012os.pdf
http://www.fns.usda.gov/sites/default/files/SP30-2012os.pdf
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Academy of Pediatrics. 5  Additionally, for some children yogurt may be a more acceptable dairy product 

then fluid milk.   

Allow non-dairy beverages that are nutritionally equivalent to milk to be served in lieu of fluid milk for 

participants with medical or other special dietary needs 

GMA members support the removal of all barriers for the service of nutritionally equivalent milk-

substitutes, such as soymilk.  CACFP serves a large population of children from ethnically diverse families 

where the prevalence of lactose intolerance is often high and many cultural eating patterns don’t 

include cow’s milk.  Accommodations need to be made for children and adults who do not eat animal-

based foods for a cultural reasons.  Requiring a CACFP child development or adult care center to record 

medical notation and participant written request is an administrative burden, which can be costly, and 

time consuming.  Providers in this program have a large number of daily responsibilities that are of 

higher priority and should not have to divert attention for this task.  CACFP program participants should 

have access to nutritionally equivalent milk alternatives without a medical note or written request. 

Best Practices 

GMA members have concerns with the inclusion of best practices in a final rule.  This additional 

information may be confusing for providers.  Instead GMA members recommend these practices be 

provided in guidance documents from the Agency.   

Avoid or limit the service of processed meats to no more than one serving per week 

GMA members oppose the inclusion of this best practice in the proposed rule.  The avoidance or limiting 

of processed meats would decrease providers’ use of a valuable, convenient source of protein for 

children and adults.  Processed meats (e.g. lunch meats) are available in many forms including low 

sodium, low fat or fat free versions, which can fit in a healthy dietary pattern.  GMA members are also 

opposed in general to the use of the word “processed” to describe meat products as it inappropriately 

carries a negative connotation.   

Food processing is necessary to provide an adequate supply of safe, affordable, convenient and 

nutritious foods to an increasingly urban population.  Processed foods play an important role in the daily 

lives of Americans and are included in recommendations from the 2010 Dietary Guidelines and as part 

of federal nutrition programs such as WIC and the National School Lunch Program and School Breakfast 

Program.  Evidence supports that without these foods, many individuals would fail to meet their 

nutrient needs.  Technical and scientific achievements throughout the food system has allowed for a 

diverse and resilient food supply for the developed world.  It is of upmost importance to place the 

                                                             
5
 American Academy of Pediatrics. Optimizing Bone Health in Children and Adolescents. Pediatrics 

2014;134(4):1229-1243. 
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emphasis on the selection of a healthy diet based on the nutrient density of foods and beverages along 

with the frequency and amount eaten, rather than the level of processing for a healthy population.  

GMA members support the use of the term cured instead of processed as a feasible alternative.    

Avoid or limit the service of fried and pre-fried foods to no more than on serving per week 

GMA members consider frying to mean the cooking of a food by submerging it in hot fat or oil.  GMA 

members agree with the proposal to eliminate frying as an onsite preparation method.   GMA members, 

however, oppose the inclusion of pre-fried foods in this best practice as it would limit the service of 

many well accepted and nutritious products.  One example of a pre-fried food would be frozen breaded 

chicken products, a well-accepted, convenient kid-friendly source of high-quality protein.  Breaded 

chicken products are available in a variety of options, including whole grain breaded and 100% 

white/breast meat, which can fit into a healthy dietary pattern.  GMA members urge the Agency to 

reconsider this best practice as many appropriate foods can come in this form.  Another example would 

be French fries, a source of potassium and vitamin C both short fall nutrients identified by the 2010 

Dietary Guidelines.  Both of these pre-fried products are prepared on site by baking, reducing the total 

amount of fat and calories in the product.  This best practice is not in alignment with the NSLP 

recommendations, which do not mention pre-fried foods or place limits on/recommendations against 

the use of such products.  

Conclusion  
 

GMA would like to thank USDA for proposing revision to CACFP.  Given the diversity of providers in this 

program and the amount of time that has passed since the meal pattern was original enacted, we 

appreciate the difficulty of this task. We stand ready to work with USDA and other stakeholders as you 

progress toward the final rule and subsequent implementation.  It is critical that we find a way to 

provide healthful foods that child and adults can enjoy while making implementation simple and 

practical for providers and workable for manufacturers. 
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Thank you for the opportunity to provide comments.   

   

 

Sincerely, 

 

 

 

 

 
Leon H. Bruner, DVM, PhD  
Executive Vice President  
for Scientific and Regulatory Affairs  
and Chief Science Officer  
Grocery Manufacturers Association 
 

 

                                                                                                                                       

                                                             
i Based in Washington, D.C., the Grocery Manufacturers Association (GMA) is the voice of more than 300 
leading food, beverage and consumer product companies that sustain and enhance the quality of life for 
hundreds of millions of people in the United States and around the globe. Founded in 1908, GMA is an 
active, vocal advocate for its member companies and a trusted source of information about the industry 
and the products consumers rely on and enjoy every day. The association and its member companies 
are committed to meeting the needs of consumers through product innovation, responsible business 
practices and effective public policy solutions developed through a genuine partnership with policy 
makers and other stakeholders. In keeping with its founding principles, GMA helps its members produce 
safe products through a strong and ongoing commitment to scientific research, testing and evaluation 
and to providing consumers with the products, tools and information they need to achieve a healthy 
diet and an active lifestyle. The food, beverage and consumer packaged goods industry in the United 
States generates sales of $2.1 trillion annually, employs 14 million workers and contributes $1 trillion in 
added value to the economy every year. 


