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Getting Started!

 Update your name on Zoom, if needed
e Right click on your Zoom box, click “rename”

* Type your name and institution into the chat box!

* Question: Which best describes you?

m Ex. Undergraduate Student, Dietetic Intern, Masters Student, Doctoral Student, Post
Doc, Public Health Practitioner, Researcher/Professor, Other

* Remember to keep yourself on mute.

* Type your questions into the chat box.
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NOPREN HER Summer Series for Students

* Explore various public health topics related to:
o Food and nutrition security

O Federal, state, and local policy
O Strategies to support young children’s health
o And more!

e This series is a collaborative effort of Healthy Eating Research (HER) and
Nutrition and Obesity Policy Research and Evaluation Network (NOPREN).
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NOPREN HER Summer Series for Students

Schedule and Topics The series will take
® June 11: Policy, Systems, and Environmental (PSE) place on
Strategies to Support Young Children’s Diet and Health XY::”:?SSVS fr:;'r
June 25: Federal, State, and Local Nutrition Policy Updates el
July 9: Food Policies in Schools

July 23: Building Resilient Food Systems

August 6: Interventions to Improve Food and Nutrition Security

August 13: Student Presentations

For more information or to watch past recordings, visit:
https:// nopren.ucsf.edu/her-nopren-summer%CZ%AOspeaker-series-students-2025
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https://nopren.ucsf.edu/her-nopren-summer%C2%A0speaker-series-students-2025

Student Presentations!

The HER/ NOPREN Summer Speaker Series will end with

Student Presentations and Poster Sessions on August 13.
Applications are due July 18th. To apply, scan the QR code below:

Selected students will give a presentation on a nutrition-related project or research they
worked on over the summer.
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Juliana Cohen, ScD, ScM, RDc Mary Curnutte, PhD, MS, RD, LD Erin Hager, PhD

Session 3: Food Policies in Schools



Impact of School Meal Policies:
Past, Present, & Future

JULIANA COHEN, ScD, ScM, RD

PROFESSOR & DIRECTOR OF THE CENTER FOR HEALTH INNOVATION, RESEARCH AND POLICY (CHIRP), MERRIMACK COLLEGE
ADJUNCT PROFESSOR, DEPARTMENT OF NUTRITION, HARVARD TH CHAN SCHOOL OF PUBLIC HEALTH

ERIN HAGER, PhD

ASSOCIATE PROFESSOR, DEPARTMENT OF POPULATION, FAMILY AND REPRODUCTIVE HEALTH, JOHNS HOPKINS BLOOMBERG SCHOOL OF PUBLIC HEALTH

MARY CURNUTTE, PhD, RD
NOPREN SCHOOL WELLNESS FELLOW




In what ways is food sold
or provided to children
at school?

(please respond in the
chat)




In what ways is food sold or provided to children at school?

* National School Lunch and Breakfast Programs

* Snack foods sold in schools: cafeteria, school stores, vending machines, etc.
* Federal Fresh Fruit and Vegetable Program

* Celebrations

* Rewards

» After School: At-risk Snack and Supper Programs



Outline for Today

1) Background of School Meals

2) School Meal Policies

1) HHFKA
2) Universal Free School Meals
3) Updated standards

3) Competitive Food Policies
4) Wellness Policies



Background: School Meal Milestones

1960s 1990-2000s
1930s
_ School Breakfast Program Dietary Guidelines for Americans
Great Depression Summer Food Service Program identifies inadequate intakes

Farm sustainabilit
Y Afterschool Snack and Supper Programs

Local meal programs Fresh Fruit and Vegetable Program

1946 1970-1980s 2010s

Surplus commodities Calls for privatization to fund Focus on child obesity and nutrition

National School Lunch Program Private companies provide fast food

Healthy, Hunger-Free Kids Act Nutrition
Program funding cut standards for meals & competitive foods
Community Eligibility Provision




HHFKA: Updated Standards

* Must Offer: Ll L N.Y./ Region
° Fruit (/P portion Size) WORLD ' U.S. N.Y./REGION BUSINESS TECHNOLOGY SCIENCE HEALTH SPORTS | OPINION
* Vegetable (variety / ‘I portion size) No Appetite for Good-for-You School Lunches
* (Whole) Grains 3R X' ardiif1 8

Milk (skim or 1% / limited chocolate milk to
skim)

Meat/meat alternative

Limits on sodium, saturated fat, calories
(minimum and maximum values)

* Must Serve:

* 3 meal components (including a fruit or
vegetable)
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EXHIBIT B

Predicted probability of obesity among youth ages 10-17 before and after implementation of Healthy, Hunger Free Kids
Act (HHFKA) changes to the Mational School Lunch Program, by poverty status, 2003-18

035 HHFKA implemented

020

Predicted probability of obesity

=
[=}
=

000

2003 2004 2005 2006 2007 2008 2009 2000 2011 2012 2013 2014 2015 2016 2017 2018

saurce Authors’ analysis of data from the Mational Survey of Children's Health, 2003-18. weres Sample includes youth ages 10-17
with reported body mass index, poverty status, race, and ethnicity. Survey responses from 2003, 2007, 20011-12, 2016, 20017, and
2018 were used for this analysis. Predicted probability represents the average weighted value from the sample and is derived from
weighted logistic regression madels that adjust for participant age, sex, racefethnicity, and state of residence. Dotted lines show pre-
HHFEA trends projected post-HHFKA, for youth in poverty and not in poverty. "Mot in poverty” indicates family income abowe 100 per-
cent of the federal poverty level. *In poverty” indicates family income at or below the federal poverty level

Impact of the
HHKFA on child
obesity




Universal Free School Meals (UFSM)

During COVID (2021-225Y): National UFSM




Universal Free School Meals (UFSM)

During COVID (2021-225Y): National UFSM

.. 0

Question (Chat Box): What states CURRENTLY have UFSM?
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Benefits of UFSM
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Students

Families

Local Economy

Benefits of UFSM

.| Barriers in Access
to School Meals

-l stigma

—

T Access to Healthy
Meals

/ TAttendance

“Meal Participation***

L Stress
(Child and Household)

+

‘T*Household Food
Security

‘MHousehold Finances

T Employment Opportunities
in School Cafeterias

Improved Local
T-Utilization of Locally Grown Foods Economy
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Key Findings on The Benefits of Healthy Eating
Healthy School Meals for All Research

Schools play a vital role in promoting children's heaith and well-being. In the United States, schools contridute significantly to children's overall dist quality
and CaNn provide up to half of their daily calories, espacially among children from low-income tamilles. Providing hegithy school meals for all is a policy
opportunity to heip all childran eat hegithier. Healthy School Meals for all, also known at universal frée school meals, providse ol enrolled chisaren in a
school operating the National School Lunch or School Breakfast Programs a frée bréakfast or lunch, regardisss of their family's incoms.

A New Systematic review inciuded in a Special Issus In the journal Nutrients highlights the international evidence regarding the impact of healthy school
meals for all on Students’ school meal participation rates, muirition and dietary intakes, food SSCuUrity, aCademic performance, attandance, Dody Mass Ndex
{BMI). and school finances. A total of 47 studies wers iNCluoed in the review; 25 wers conductad in the United States and 22 wers conductsd in other
COuNtries with developad economies.

The 7 key findings from the Systematic review in the Specim Is5ue reveal how haalthy school meals for all benefit stutents and sChoois.

o Mool .. . Benefits of UFSM: Evidence

providing heathy school oI5 positively associatad with better
meais for all is associated with R~ student dist Quality, particulariy in

=T = § from an International
Systematic Review

whole grains.

Food Security Academic Performance

There is evidence that providing healthy Nearly half of the studies found that providing healthy school lunches
5Chool meals for all iImproves food ‘ for all is positively s550Ciated with Students’ academic performance
S8cufity among students and families (and no Studies found an atverse iMpact on academic Parformancs).
with lower incomss, although only i Mors ressarch is nesded to undarstand the link Detween breakfast
a limited number of studies have and aCatemic achisvement.

evaluated tis outcoms. ACaCsmic performancs May be Nflusnced Dy healthy school

meals for all dirsctiy through improvements in nutrition, o5 wall as
indirectly through incresses in SCNool attendancs rates.

Attendance Body Finances
Half of the studies found that providing healthy Mass Index There is some evidence in the U.S. that school food sarvice
school meais for ol significantly improves Healthy school meals Dudgets bensfit from use of the community eligibility provision
student attendance among students for all with strong {CEP). an option that allows schools in high poverty areas to
from lower-income and { radrition standards serve breakfast and lunch at no cost to all students;
food-insecure nas been shown 1o not In particular, SChoois with a high percentage of
households (and ncreass student Body stucents from low-income households may T
no studiss found p Mass Index. penefit financialy from CEP due to f
an adverss impact s W increased revenues from
on attendance). = S =3 federal reimbursaments.
of school meais sarved.
Source: Cohen JF, Hecht AA, McLoughlin GM, Turner L, Schwartz MB. Universal school meals and
associations with student participation, attendance, academic performance, diet quality, food security, and

body mass index: A systematic review. Nutrients. 2021 Mar 11:13(3):911.




Universal Free School Meals (UFSM)

State-level UFSM: Current

. Permanent Policies Passed,
Starting 2022-2023 School Year

. Permanent Policies Passed,
Starting 2023-2024 School Year

Policy in Place for 2022-2023;
Permanent Policies Passed,
Starting 2023-2024 School Year

. Policy in Place for 2022-2023,
2023-2024 School Years

Policies in Place for 2022-2023 School
Year/Working to Pass HSMFA Legislation

. HSMFA Bills Introduced and/or
Coalitions Formed

UPDATED AUGUST 2023




Updated School Meal Standards

Fall 2024
Fall 2027
Flavored Milk
No changes to flavored Added Sugars
milk standards. No more than 10% of the
- Additional Menu Options — weekly Ealnrnes.
= Make it easier for schools = Sodium
= to offer local, vegetarian, ﬁ”_ 10% reduction for
T and culturally appropriate breakfast.
menu items. 15% reduction for lunch.
Spring 2024 Fall 2025 Fall 2026
USDA issues final rule on Added Sugars No required '}T.imﬁ
long-term school nutrition Limit on added sugars in changes; schools can g
standards after listening to cereals, yogurt, and milk. voluntarily continue
public feedback and following - to gradually reduce
recommendations from the Allo F:]a:?j:zg :ﬂn!'[tw'th amount of added
most recent Dietary Guidelines I'm't“; nnvadded; EII’S sugars and sodium.
for Americans. o ugars.



What do you think are the biggest contributors of added sugar and

sodium?

Biggest Contributors of Added Sugar in School Meals

Biggest Contributors of Sodium in School Meals




Why the focus on added sugars?

HEALTHY KIDS ARE SWEET ENOUGH

Kids age 2-18 should have LESS THAN 25 GRAMS or
SIX TEASPOONS -+ ADDED SUGARS DAILY

for a healthy heart.

tsp

less than six...
. A
N .'

Source American Heart Associaticn statement.
Added Sugars and Cardaoyascular Disease Risk in Children




Why the focus on added sugars?

= Two-thirds of school-aged children currently exceed the Dietary Guidelines for

Americans (DGA) recommended daily limits for added sugars (<10% of total
energy per day).

Figure 2. Mean percent of kilocalories from added sugars among children and adolescents aged 2-19 years, by sex and
HEAI_THY K||]S ARE SWEET ENUUBH age group: United States, 2005-2008
20 - N Total 2-5years [ 6-11years W 12-19 years
| LESS THAN 25 GRAMS
Kids age 2-18 should have or \ _
SIX TEASPOONS -+ ADDED SUGARS DAILY
for a healthy heart.
‘ g
@@ - - < bsp 3 < sp
- “tsp
tsp tsp )
T 1 . .
[ |8
Sourcs: Amencan Heart Association sitement. Assoclation. Male Female
Adod Sugars and : 1o is why~
R = 'Significal ntly di ﬁ nt from females, p < 0.05
2Significant lin labygpoos
SOURCE: CDC NCHS, Nat Health and Nutrition Examination Survey, 2005-2008.



Why the focus on sodium?

What is recommended for sodium?

2020-2025 DGA Recommended Sodium
Limits for Children Ages 5-18 years
2500 2300
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Why the focus on sodium?

What is actually consumed by children for sodium?

Sodium (mg)

2500

2000

8

3
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2020-2025 DGA Recommended Sodium
Limits for Children Ages 5-18 years
2300

1800

1500

5-8 years 9-13 years 14-18 years

4500
4000
3500
— 3000
— 2500
.= 2000
v 1500
1000

500

Average Sodium Intakes Among Children Ages
5-18

3888
3451

2785
2300

1800
1500

5-8 years 9-13 years 14-18 years
2020 DGA m Females m Males




Why the focus on sodium?

15% of US children have high blood pressure, which can be lowered in
part by a healthy diet, including less sodium




Biggest contributors of added sugar and sodium

Biggest Contributors of Added Sugar in School Meals

Biggest Contributors of Sodium in School Meals




Biggest contributors of added sugar and sodium

Biggest Contributors of Added Sugar in School Meals




Will Kids Eat Healthier Meals?

Food is only “healthy” if kids actually eat it!

- - N - i J




Will Kids Eat Healthier Meals?

Some good news...

The majority of school meals are already in compliance
with the updated standards!

And our research has found that kids are eating them!

Chapman LE, Richardson S, Harb AA, Fear E, Daly TP, Olarte DA, Hawley M, Zukowski E, Schwartz C, Maroney M, Cohen JF. Nutrient
content and compliance with sodium standards in elementary school meals in the United States pre-and post-COVID-19. Nutrients. 2022 Dec
19;14(24):5386.

Cohen JF, Richardson S, Roberto CA, Rimm EB. Availability of Lower-Sodium School Lunches and the association with selection and consumption
among Elementary and Middle School Students. Journal of the Academy of Nutrition and Dietetics. 2021 Jan 1;121(1):105-11.



Policies to Reduce Food Waste

STRATEGIES TO IMPROVE SCHOOL MEAL CONSUMPTION ov)

School meals can play an integral role in improving children's diets and addressing health disparities. Initiatives and policies to increase
consumption have the potential to ensure students benefit from the healthy school foods available. Research evidence supports the
following strategies to increase school meal consumption. These findings are based on a paper supported by Healthy Eating Research,
a national program of the Robert Wood Johnson Foundation.

Enable students to have sufficient time to
eat with longer lunch periods.

Adapt recipes to improve the palatability and/or
cultural appropriateness of foods.

Hiliiiig
ooam
fiiiiiin o
BEERRRE

Limit students’ access to
competitive foods during the
school day.

Study citation: Cohen, J FW., Hecht, A/, Hager, E R, Turner, L, Buriholder, Lmunwmlmmm
Consumption: A Systematic Review. Mutrients 2021, 13, 3520 hiips iy




HHFKA: Smart
Snacks in School
What happened when Smart Snacks S IVIA RT § ’-‘;f @ \ l P ' y & &

went into effect in 20147
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HHFKA: Competitive Foods impact on diet

e Qur research has found:

e Students select AND eat more of their healthier school meals when there
is limited access to competitive foods

100

80 70.1*
56.5
60

Pre (2012)
40 26:2—27 B Post (2013)

p _

School Lunch (%) Competitive Foods
(%) * P<0.001

% Selection

Cohen JF, Findling MTG, Rosenfeld L, Smith L, Rimm EB, and Hoffman JA, 2018. The impact of 1 year of healthier school food policies on

students’ diets during and outside of the school day. JAND, 118(12), pp.2296-2301.



HHFKA: Smart Snack Standards impact on Competitive

Food Availabilit

e Qur research has found:

* School offered fewer competitive foods after Smart Snacks Standards

Implementation
80 % of Schdol Selling Any Competitive Foods

=@=policy strength =0

Perdentage of Schools selling any type of
competitive food
(<))
1)

55 \ =0==policy strength = 1-6
50
45
40
2007-2008 2009-2010 2011-2012 2013-2014 2015-2016 2017-2018 2019-2020 2021-2022
School year

Curnutte, Mary E., "Analyzing the association of competitive food policy on competitive food content in U.S. schools." (2025). Electronic Theses

and Dissertations. Paper 4527. Retrieved from https://ir.library.louisville.edu/etd/4527



HHFKA: Smart Snack Standards impact on Competitive

Food Availabilit

e Qur research has found:

* Competitive food offerings in schools decreased, especially items high in
added sugar, fat, salt, and calories—aligning with the goals of Smart Snack
Standards

[} o > o
B % of Schools Selling Chocolate Candy = % of Schools Selling Non-Lowfat Salty Snacks
[e) (%]
S 30 z
S — : 3
tén 25 1 °
= 1 c
[J) o
7] 1 [
il \ | v =@=policy strength = 0
) 15 1 8 .
o \I\ 3 =0==policy strength = 1-6
8 A
S 10 | 2
(] [
5 I S o
a. 1 S
5 ! <
2007-2008 2009-2010 2011-2012 2013-2014 2015-201620 17-2018 2019-2020 2021-2022 g
a.

School year

School year
Curnutte, Mary E., "Analyzing the association of competitive food policy on competitive food content in U.S. schools." (2025). Electronic Theses

and Dissertations. Paper 4527. Retrieved from https://ir.library.louisville.edu/etd/4527



HHFKA: Smart Snack Standards impact on Competitive

Food Availabilit

* Qur research has found:

 Smaller decreases were seen in fruits and vegetables

* Schools with existing state-level competitive food policies also saw decreases in
unhealthy food availability.

e Smart Snack Standards enhanced the effects of existing policies rather than replacing them

40 .
o 40 . . 0 % of Schools Selling Vegetables
E % of Schools Selling Fruits S 35 I gVee
< 35 I e I
| |
225 ~—— 225 e :
o =
| |
£ 20 l \ 2 20 —
:,-’ I 6 I . -
8 15 | 2 15 | === policy strength =0
I 3 I -l — i - -
g 10 | o 10 | policy strength = 1-6
s I o I
T 5 ! & 5 .
[J] 1 + |
o o o a2 O © > N 2 c o o Vv ™ © > N Vv
® N N NN N v v 5 ® N4 o> N N N v v
v v v v v v vV v c v v v v v v vV v
S & 8 N N N 8 i g & & 8 &’ N Ry 8 i
DY DY DY Y DY D Y DY DY DY Y DY DM DY DY
School year School year

Curnutte, Mary E., "Analyzing the association of competitive food policy on competitive food content in U.S. schools." (2025). Electronic Theses

and Dissertations. Paper 4527. Retrieved from https://ir.library.louisville.edu/etd/4527



Impact of HHFKA on nutrients in competitive foods

Question (Chat Box): Which competitive food is Smart
Snacks Standards complaint?
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Impact of HHFKA on nutrients in competitive foo

(sl STORE vs. SCHOOL COMPARISON

The ‘Smart Snack’ Whole Grain SCHOOL version of Kellogg’s Frosted Blueberry Pop-Tarts is offered for
Breakfast for school kids K-12 and contains ingredients not found in the STORE version

Enriched Flour . +—— H
- Wheat Flour :  Sugar Smart SnaCk Compllant
- Niacin . Corn Syrup
- Vitamin B1 (Thiamin Mononitrate) . - Wheat Flour
- Vitamin B2 (Riboflavin) : - Niacin
- Folic Acid . - Reduced Iron
dioh gom SWUP : - Vitamin B1 (Thiamin Mononitrate)
igh Fructose Corn Syrup : - Vitamin B2 (Riboflavin :
Dodrose  © foicadd 8 Ingredients banned
Sugar i  Dextrose at Whole Foods
Soybean Qil with TBHQ . Soybean Oil
Palm Qil with TBHQ . Palm Oil
Bleached Wheat Flour : Bleached Wheat Flour
Wheat Starch Polydextrose op.
Salt : Glycerin
Dried Blueberries . Fructose
Dried Grapes . Wheat Starch [ ‘-arts
Leavening Calcium Carbonate 21gWH°|-E GRAIN
- Baking Soda : Leavening > p—
- Sodium Acid Pyrophosphate Sodium Acid Pyrophosphate 2 A% ‘_",_‘“.“;:‘:'
- Monocalcium Phosphate : Baking Soda .
Dried Apples . Dried Grapes
Citric Acid . Dried Blueberries EETEN
Modified Wheat Starch Salt
Gelatin : Dried Apples
Yellow Corn Flour : Sodium Stearoyl Lactylate
Natural Flavor : Citric Acid O e o = srealc ed
Avrtificial Flavor : DATEM 0 00 I 0
Xanthan Gum . Gelatin
Soy Lecithin * Modified Wheat Starch
Caramel Color : Yellow Corn Flour Fructose
Cornstarch . Natural Flavor

Turmeric Extract Color . Artificial FI
2 Colr : ificial Flavor Po]ydextrose

Xanthan Gum

Blue 2 : Caramel Color .
Blue 1 : Cornstarch SOdluIIl SteaI‘Oyl L&thlate
Color Added : Turmeric Extract Color
. Soy Lecithin
Red 0 DATEM

Iljtgrec:iierg;: En;lcf?ed fImfArI_(whea.nd flour, niacin, redhl{&:ﬁdfiror:, vitamin B1 [thiarr;:n Tnnonitrate], : g:;&:zzlﬁsn
vitamin riboflavin], folic acid), corn syrup, hi ructose corn syrup, dextrose, sugar, : N ) s .
soybean and[ palm oiI](with TBHQ)for freshn);ss, h\e?ached wheat flour. éorﬂains 2% or Iesg of : itamin A Palmitate 3 Add.ed B Vlt-a.IIIJIIS
wheat starch, salt, dried blueberries, dried grapes, leavening (baking soda, sodium acid : Blue 2
pyrophosphate, monocalcium phosphate), dried apples, citric acid, modified wheat starch, : Blue 1 WHOLE
gelatin, yellow corn flour, natural and artificial flavor, xanthan gum, soy lecithin, caramel color, : Vitamin B6 (Pyridoxine Hydrechloride) FOODS

I ’ . L2802 Source: Amazon Whole Foods Web site 824
cornstarch, turmeric extract color, red 40, blue 2, blue 1, color added. . Vitamin B2 (Riboflavin) .5 w::l T" A “Hw Swah * a4
: Vitamin B1 (Thiamin Hydrochloride) ity Source: Kellogg's Away From Home Web sice

Souree: Kellogg’s Pop-Tarts Web site 8124 llogpis : Color Added IngredientInspector.org

https://www.ingredientinspector.org/home/smart-snacks-school-pop-tarts




Impact of HHFKA on nutrients in competitive foods

Nutrition Facts
Tg-_-;; Serving Size 1 oz. (28g/About 15 chips)
Amount Per Serving
Calories 160 Calories from Fat 9(
' % Daily Value'
Total Fat 10g 16%
- . Saturated Fat 1g 5%
“ Trans Fat Og
f?—é Polyunsaturated Fat 2.5g
e C] aSS|C __ Monounsaturated Fat 5
Cholesterel 0mg Ll
Sodium 170mg ™
Potassium 350mg 10%
. - Total Carbohydrate 159 59
Dietary Fiber 1g L4
- Sugars less than 1g
Protein 20

Nutrition Facts
Serving size About 17 crisps (28g)

:..t‘.g'j“,. yasre Amount per serving 1 20

(@B Calories
—— — % Daily Value®
Total Fat 3 59 4%
B A K E D Saturated Fat 0g 0%

Trans Fat Og
— OIS"I.ISSF_M‘ > Polyunsaturated Fat 2g
eriginal Monounsaturated Fat 1g
Cholesterol Omg 0%
Sodium 160mg - 7%
< Total Carbohydrate 22g 8%
¥ Dietary Fiber 1g 5%
R ’ Total Sugars 29
@ Includes 2g Added Sugars 3%
2 Protein 2g
1
INGREDIENTS: Dried Potatoes, Corn Starch,| | Vitamin D Omcg 0%
Com 0il. Sugar. Sea Salt, Soy Lecithin, Dextrose, | | Calcium 10mg 0%
and Annatto Extracts Iron 0.3mg 0%
CONTAINS SOV INGREDIENTS. Potassium 230mg %

* Thé % Dby Vislus (DV) s you how Mt & nutnent
" i serving of lood corirbules o 4 dally det 2 000
» abosina . sant na

- - + mARAIA R AR S




Impact of HHFKA on nutrients in competitive foods

J  calories, saturated fat, sodium, and sugar

P Fiber

17% of products were reformulated before the standards went

into effect in 2014!

After the New Standards

Before the New Standards
E@Nyg 0

Choccto  Frt  Domst  Clocolsss Rogwlsr  Peanuss  UgM  Lowfm  Grasow  FuitCup NoLalore
Sandeieh  Plevored L ar Cotw Popoorn  Tede  Oarioata.  (wiOM.  faversd
Cookies  Candies Sacnieg O WURLAULS  Juics  Weeer

Jahn JL, Cohen JF, Gorski-Findling MT, Hoffman JA, Rosenfeld L, Chaffee R, Smith L, Rimm EB. Product reformulation and nutritional improvements after new competitive food standards in schools. Public health

nutrition. 2018 Apr;21(5):1011-8.



HHFKA: Competitive Foods impact on diet

e Qur research has found:

e Students select AND eat more of their healthier school meals when there
is limited access to competitive foods

e Student eat less of the unhealthy food outside of school when they eat a
healthy school lunch

1.2 1.02
1
v 2 69*
g % 0.8 0.69
qL) 8 0.6 036 0.41 Pre (2012)
g v o4 M Post (2013)
0
Number of Healthy Number of Unhealthy
Snacks (Mean) Snacks (Mean) * P<0.001

Cohen JF, Findling MTG, Rosenfeld L, Smith L, Rimm EB, and Hoffman JA, 2018. The impact of 1 year of healthier school food policies on

students’ diets during and outside of the school day. JAND, 118(12), pp.2296-2301.



Local Wellnhess
Policies (LWPs)

District policies established
via Child Nutrition
Reauthorization Act of 2004
(PL 108-265, Section 204)

Required to be in place by
start of 2006-07 school year




Local Wellness Policies (LWPs)

Healthy Hunger-Free Kids Act Local Wellness Policy
Implementation Final Rule (July 2017):

*Content of Wellness Policy

*Wellness Leadership

*Enhanced Documentation

*Public Updates

*Monitoring/Oversight

*Triennial Assessments***

District policies established via Child Nutrition Reauthorization Act of 2004 (PL 108-265, Section 204);
required to be in place by start of 2006-07 school year



Triennial Assessment

Due in 2020/2021, 2024, 2027.... And s0 on Great resource: Wellness School
Assessment Tool (WellSAT)

Three components:
1. Comparison with a model policy

2. LWP compliance (among 100% of district schools) WelISAT teme v

FAQ Contact Login | Register

3. LWP goals; progress in meeting past LWP goals

Welcome to the
WellSAT

This Wellness School Assessment Tool (WellSAT) website is where you can score
your written district weliness policy and rate your district’s implementation of

* Triennial assessment results MUST be made available to the public!

school wellness practices.

If you used WellSAT 3.0 previously, you can use the same username and password
to log in to this site. (If you cannot remember your password, you can use the
“Forgot Password" button to recover it.) Then, visit the "About” page above to learn
what to do next.

https://www.wellsat.org/home




Comparison with a Model Policy: WellSAT Policy Assessment

Section 1: Federal Requirements

Section 2: Nutrition Environment and Services
Section 3: Nutrition Education

Section 4: Physical Education and Physical Activity
Section 5: Employee Wellness

Section 6: Integration and Coordination

https://www.wellsat.org/home

Example: NES13 - Addresses food not being used as a reward.

1

Not mentioned OR only allows healthy food to be used as a

reward.

Discourage
s food as a
reward.

Prohibits
teachers or
staff from
using food
asa
reward.

Examples:

"...strongly discourage the use of food/beverages as a
reward or punishment.”

“...will encourage non-food alternatives as rewards.”
“Food should not be used as a reward.”

Examples:

"Food rewards or incentives shall not be used in
classrooms to encourage student achievement or
desirable behavior.”

“The use of food or candy as a classroom reward in
any school is prohibited.”

“Schools will not use food or beverages as rewards
for academic, classroom, or sports performances.”




LWP Compliance

No standardized tool

WellSAT Practice Assessment

State or District-specific Assessments
Example: Maryland




Maryland Wellness Policies and Practices Project (MWPPP)

Overall goal: to enhance opportunities for healthy
eating and physical activity for Maryland students by
helping schools and school districts create and o Collect data N

implement strong and comprehensive written LWPs

School Tailored

Focus: Quality, Implementation, and Impact of LWPs wellness Approach: district-level
initiatives Continuous feedback
State-Wide Initiative: 2012-2020 Quality
Improvement
Partnerships: Maryland Departments of Education & Health, 24 School \ /
Districts

Technical

District :
assistance,

Supported the first triennial assessment wellness
initiatives

resources,
< support




Key Lessons Learned from the MWPPP

Oy PAPRNY ;)'.‘9'!55

Wellness Teams Work!

A Guide (o« Putting Wetlness Policies nto Practice a Schools

Importance of school-based wellness teams in supporting LWP
implementation

Intervening to support the development of school-based wellness teams
can improve LWP implementation (Wellness Champions for Change)

SCHOOL HEALTH (e |
c
HHS Public Access Wellness in Action Maryland ' -
J ' How Maryland Schools ore Implementing the final tule Maryband Wellness Pocirs & Practions fyuject Implementation of Local Wellness Policig — e ¢
e e Schools: Role of School Systems, School ! Crtreogur ey Chema 2 Trishs
Health Councils, and Health Disparities 1 Marylond

Barriers and Enablers to the implementation of School Wellness i

Policies An Economic Perspective o —~ -
e L T R R e \’ - = g . — .
~osemte - odadph - oo R, Mager. PO - esoarch Article S ——
USING THE WHOLE SCHOOL T . = Pilot-Testing an Intervention to Enhance Wellness Policy Amarcan Jourmal of
WHOLE COMMUNITY, WHOLE / " "1 implementation in Schools: Wellness Champions for Change Preventive Medicine .
CHILD MODEL TO SUPPORT i Marylang Ediehuctcn, vy . [ sstmon semou ] gt
MENTAL HEALTH IN SCHOOLS R A . 5 . i
o P, 2676 390 e 1 Weliness Committee Status and Local Wellness "
- 0 WENT i
HEALTH EDUCAT Policy implementation Over Time e eeen
T S v, .-
3 ™ weolyn O Mcisee, MO ' Marwh O. Lane. 0. Yan Wang, MC e e R Hager. Pl -
1 e ar e —— e 9
: g aaan 7" Maryland School Wellness Scorecard 4,
R SEDs. i, w :
AND SER A4’ . )
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:
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-~z . =
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Making Wellness Work: One School at a Time
Y U

A Guide for School-Level
Implementation of Wellness Policies &
Practices




LWP Research & Practice Next Steps

Practitioners, Parents, Community Members:
Read your School District’s LWP & Triennial Assessment Report
Find out about your State or School District School Health Council & consider joining

Find out if your school has a wellness team. If so, ask to join. If not, consider starting one!

Consider joining the CDC NOPREN/PAPREN School Wellness
Working Group

Triennial Assessment: research & practice opportunities!

Visit our website for measures and resources:
www.marylandschoolwellness.org

Data analysis and paper writing opportunities!

Federal

State

Local (School
District)



http://www.marylandschoolwellness.org/

What is missing?

Policies for the

“Whole Child”:

Whole School Whole Child,
Whole Community Model (WSCC)

o
0
‘EarNinG anD WP¥




CONCLUSIONS

= Strong evidence that:

= Strong meal standards has led to improvements in school meal quality and
positive outcomes for students

= UFSM promotes school meal participation, which can have important
implications for children, families, and schools.

= Smart Snack Standards are correlated with a healthier school food environment
and healthier student food choice

= Local Wellness Policies contribute to healthier school environments



Thank you

https://www.childnourishlab.org/healthy-school-meals-for-all

Néu RI S H La b Home WhoWe Are  Research & Publications News Contact

@ the Center for Health Innovation, Research, and Policy (CHIRP)



https://www.childnourishlab.org/healthy-school-meals-for-all
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Announcements

Join us for the next session of the speaker series!
e Wednesday, July 23rd at 4pm-5pm ET

e “Building Resilient Food Systems”

To view past recordings,
scan QR code below

Reminder: Student Presentation and Poster
Applications due July 18!

Healthy
Eating
Research

NOPREN

tttttttt & Obesity
LICY RESEARCH & EVALUATION NETWORK
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