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» Evaluation and wrap-up

é}; >Ontari0 Ministry of Health Promotion



Ontario Public Health Standards

>

>
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Ontario Public Health Standards developed in 2008

Standards are published as the guidelines for the provision of mandatory
health programs and services provided by health units/departments

Chronic Disease Prevention Standards:

Requirement #3: “The board of health shall work with school boards and/or
staff of elementary, secondary, and post-secondary educational settings,
using a comprehensive health promotion approach, to influence the
development and implementation of healthy policies, and the creation or
enhancement of supportive environments” to address topics including healthy
eating and healthy weights

“These efforts shall include:
Assessing the needs of educational settings; and
Assisting the development and/or review of curriculum support”
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Background

Healthy Food for Healthy Schools Act, 2008 (amendment to the Education Act):

> provides the Minister of Education with the authority to issue policies and
guidelines concerning nutrition standards for food and beverages provided on
school premises or in connection with a school-related activity.

Trans Fat Standards Regulation (O.Reg. 200/08):

> sets out limits for trans fat in food and beverages, or ingredients used in the
preparation of food and beverages, offered for sale in schools.
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Background - Policy Development

Nutrition Standards for Schools Committee (NSSC) was formed in 2008 to:

» provide expert advice on a school food and beverage policy and school nutrition
standards.

The NSSC included representatives from:

» the Ministry of Education’s Healthy Schools Working Table (the Ministry’s advisory
group on healthy schools issues composed of education and school-based health
organizations)

» Ministry of Health Promotion, Ministry of Children and Youth Services, Ministry of
Agriculture, Food and Rural Affairs

» public health professionals
» food industry.
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School Food and Beverage Policy

The School Food and Beverage Policy (P/PM 150):

> sets out nutrition standards for food and beverages sold in publicly funded
elementary and secondary schools in Ontario

> constitutes a comprehensive approach to the sale of food and beverages in schools
province-wide

» Is another important step in creating healthier schools in Ontario.
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School Food and Beverage Policy (onta)

The policy applies to:

» food and beverages sold in all venues (e.g., cafeterias, vending machines, tuck
shops/canteens), through all programs (e.g., catered lunch programs), and at all
events (e.g., bake sales, sporting events) on school premises for school purposes.
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School Food and Beverage Policy (onta)

The policy does not apply to food and beverages that are:
» offered at no cost

» brought from home or purchased off school premises and not for resale in
schools

» available for purchase during field trips off school premises

» sold in schools for non-school purposes (e.g., sold by an outside organization
that is using the gymnasium after school hours for a non-school-related event)

» sold for fundraising activities that occur off school premises

> sold in staff rooms.
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School Food and Beverage Policy (ontd)

Exemptions for special-event days:

The school principal may designate up to ten days (or fewer, as determined by the school
board) during the school year as special-event days on which food and beverages sold in
schools would be exempt from the nutrition standards.

School principals:

» must consult with the school council prior to designating a day as a special- event
day
» are encouraged to consult with their students when selecting special-event days.
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School Food and Beverage Policy contq)

School boards and schools are required to:
» comply with the Trans Fat Standards (O.Reg. 200/08)

» take into consideration strategies developed under the school board’s policy on
anaphylaxis

» practice safe food handling and storage
» ensure students have access to drinking water

» take into consideration the diversity of students and staff in order to
accommodate religious and/or cultural needs.

> ) o .
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School Food and Beverage Policy (ontd)

School boards and schools are encouraged to:

» offer, when available and where possible, food and beverages that are produced
in Ontario

» Dbe environmentally aware (e.g., reduce food waste, reuse containers, recycle
food scraps)

» avoid offering food or beverages as a reward or an incentive for good behaviour,
achievement or participation.

11 i)«:) Ontario Ministry of Health Promotion



i School Food and Beverage Policy onta)

Implementation:
» School boards must be in full compliance with the policy by September 1, 2011.
» School boards are encouraged to implement the policy as soon as possible.

» School boards are encouraged to consult with their board of health to
implement the nutrition standards.
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School Food and Beverage Policy onta)

Monitoring:
» School boards are responsible for monitoring the implementation of this policy.

> At the end of the 2010-11 school year, school boards will be required to attest
that they will be in full compliance with the School Food and Beverage Policy by
September 1, 2011.
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Technical Nutrition Considerations
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Nutrition Standards

»Provide direction on which food and beverages can be sold in schools so that
they contribute to students’ healthy growth and development

»Embody the principles of healthy eating outlined in Canada’s Food Guide
»Reflect the information found on a food label

»Comply with the Trans Fat Standards Regulation (O. Reg. 200/08)
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The Development Process

1-Stakeholder 2-Research and

Feedback Information Review
4-Feasibility 3-Jurisdictional
Testing Scan
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Considerations

1) The reference quantity of food or beverage on which to base the nutrition
criteria

2) Which nutrients to include

3) The nutrient levels that should be set within each of the three categories
(i.e., Sell Most, Sell Less and Not Permitted for Sale)
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1) Reference Quantity of Food/Beverage

»The nutrient criteria were developed using the reference amounts.

»The reference amount falls within a regulated range for serving sizes that are
used on Nutrition Facts tables.

»For ease of implementation by educators, the serving size stated on the
nutrition facts table is used to assess products.
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2) Nutrient selection process

»The nature of the food product (i.e., the type of product and processing)
»Information available on the food label
»Directional statements from Canada’s Food Guide

»Results from a Canadian jurisdictional scan

5% ie Ministry of Health Promotion
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3) Nutrient levels

»Sources used to develop nutrient levels:

» The Canadian Food Inspection Agency’s (CFIA) Guide to Food Labelling and
Advertising (Nutrient content claims and disease risk reduction claims)

* Health Canada

»>Feasibility testing
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Nutrition Standards

> The nutrition standards are divided into two sections:

= Food
= Beverages

>F%oc)l Is divided into six groups (the first four food groups are from Canada’s Food
Guide):

Vegetables and Fruit
Grain Products

Milk and Alternatives
Meat and Alternatives
Mixed Dishes
Miscellaneous Items

»Separate beverage standards were developed for elementary and secondary
schools
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Assessment of Food and Beverages

Every food and beverage product fits into one of the following categories:

Sell Most

Products in this category
are the healthiest
options and generally
have higher levels of
essential nutrients and
lower amounts of fat,
sugar, and/or sodium.

Sell Less

Products in this category
may have slightly higher
amounts of fat, sugar,
and/or sodium than food
and beverages in the Sell
Most category.
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Ministry of Health Promotion



Assessment of Food and Beverages (ontq)

»The criteria must be applied to the item before it’s prepared.

»Food should always be prepared in a healthier way - that is, using cooking
methods that require little or no added fat or sodium, such as baking,
barbequing, boiling, broiling, grilling, microwaving, poaching, roasting, steaming
or stir frying.
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Nutrition Standards - Vegetables and Fruit

» Compare the nutrition criteria bel ow with the Nutrition Facts table and the ingredient list on the food label.

® See the section “Mutrition Standards for Beverages” for the nutrition criteria for vegetable and fruit juices and juice blends.

» Food should always be prepared in a healthy way —thatis, using cooking methods that require little or no added fat or sodium, such as baking, barbequing, boiling, broiling,
grilling, microwaving, poaching, roasting, steaming, or stir-frying.

Sell Most (= 80%)

Sell Less (< 20%)

Nutrition Criteria

Mutrition Criteria

Fresh, Frozen,
Canned, and
Dried Vegetables

wegetable or fruitis the firstitem on the
ingredient list
and Fat: = 3g

wegetable or fruitis the firstitem on the
ingredient list
and Fat: = S5g

Sugar*® is the firstitem onthe ingredient list
or Fat: =5g
or Saturated fat: = 2g

+ Some whole, crushed, or di ced tomatoss
* Some pasta sauce

and Fruit and Sodium: £ 360mg and Saturated fat: < 2g or Sodium: > 4280mg
and Sodium: =4280mg
Exnarnples: Exarples:
* Fresh orfrozen vegetables with litde or no added Exampies: + Vegetable and fruit produces prepared with higher
salt * Some dried fruit and 100%: fruitleathers amounts of fat, sugar, and/or salt, induding deep-
+ Fresh orfrozen fruit with no added sugar + Lighty seasonad or sauced vegetables and fruit fried vegetmbles
= Canned vegetables * Some prepared mixed vegetables + Some packaged frozen and desp-fried potato
= Canned fruit paded in juice or light syrup products, induding hash browns and Frend fries
+ Unswestenad apple sauce + Some fruit snadas made with juice (e.g, gummies,
+ Some low-fatfrozen potato products, induding fruit rolls)
Frend fries
+ Some dried fruitand LO0% fruitleathers
Canned Fat: = 3g Fat: = 3g
Tomatoes and and Sodium: =4280mg orSodium: = 420mg
Tomato- Based
Products Examples: Examples:

+ Whole, crushed, or di ced tomatoes that are higher
infat or sodium
+ Pastasauce thatis higherin fat or sodium

Vegetable and
Fruit Chips

Fat: = 3g
and Sodium: = 240mg

Exarmples:

= Some lower-fat, lower-sodium vegetable dips (e g,
potEto, Garrot)

+ Some lower-fat, lower-sodium frait dhips (2.2,
banana, apple, pear)

Fat: =5g
and Saturated fat: = 2g
and Sodium: =4280mg

Exampies:
*= Some vegetable dhips (2. g, po&Eto, Grrot)
+= Some fruit dhips (2. g, banana, apple, pear

Fat: = S5g
or Saturated fat: = 2g
orSodium: = 480mg

Exarples:

+ Some vegetable chips that are higherinfator
sodium

+ Some fruit dhips thatare higherin fat or sodium

“Food high in sugars and stardhes (inatural or added) @n leave partd des dinging to the teeth and put dental health at sk Vegetable and fruit dhoices of pard aular concernind ude fruitleathers, dried fruit
and chips (potate or othar). Itissuggestad that these foods be eaten only at meal tmes and that foods that dear gui ckdy from the mouth be eaten st snacktdmes, such as frash (mw or coockad), annad, or

frozen vegetables or fruit
=~ Look for other words for sugar, such as givcose, fructoss, SUCrose, dextrose, dextrin, Corm syrup, maple syrup, cane sugar, honey, and concentrated fruft fuice.
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Nutrition Standards - Grain Products

= Comparre the nutrtion criterma below withthe Hutrition Facts mbke amd the igedient Bt on the food Blel
#* Fooxd shoukl alvays b= pepaedina healthy vay —that B, wing cocking methods that mquir itttk orneadded fat orsodium, suchas aking, Erlsgquirg, boilirg, bro
grilling, micm waving, poaching, masting, steamirg. or stirfrying .
Sall Most (= 80% ) Sell Less (= 20% )
Murtrition Criteria Murbriti on Criteria
Eread whok gmin e the first tiem onthe ing =dient lst Saturmted fat- = g Zatumted fat: = g
and Satumted fat- = 2g and Selium: = 420mg or Sodium: = 4s0mg
and Scdium: = 290mg
and Fibm:= 2g
Exarmples: Ewammgles:
Evamples: = White [2nriched| breads. including buns. bagek. = White breads thatars high=rin fatorsodinm
= Whe ke grain breads. including buns. bagsk. Englis h Englic h miuffines rell. naan, psims tertilkz cha pateis = Soones chaasa braads scones and bicuits
minffins. el naan. pims tortilbis, o ha pattis. retis, rotis. bannoch
bannock = Whits [=nrich==xl] piza dough
= Who e m@in piza douzh and fhtbread
Pasta, Rice, Fat: = 3g Fat: = 5g Fat: = 5g
and Other and Satumted fat: = g and Satua t=d fat: = =g or SatuEtsd fat: = g
Grains and Scdium: = 2300mg and Sodium: = 430me or ol iums = AS0me
Ewamngles: Exarmples: Ewamngles:
= Vho ke wheator white mnriched) pasta. including = Sonve pasta. rice and other g@ins = Somee pasta. rice. and othergains thatare higher in
COusSoous fat saturated fat orsodiom
= White broswn. and wikl rice rice noodles_and soba
noad s
= Ctuinoa. bulgur wheat berries_ s peht and othar
who ke gm@ins
Baked Soods Fat: = 5g Fat:= 1 Fat: = 1dg
and Satumted fat: = g and Satua t=d fat: = =g or SatuEtsd fat: = g
amd Fibe: =z =g anmd Fibe:z 2g or Filire: < g
Ewamngles: Exarmples: Ewanngles:
= S muffins . coo kies. z@in- based bars = Zopve muffins. coo bies Erain-based bars. snacks m MostcmiEsante danishes cabes doughnuts pies
= Soopee wvho b mrain waffles and panca bes = S0 watfles and panca bes Turnowvers. pastries
= Soomve coo kies and squanes
Erain-Based Fat: = 3g Fat: = 5g Fat: = 5g
snacks and Satumted fat- = 2g and Satura ted fat-= 2g or Satuated fat: = =g
and Scdium: = 2900 and Zodium: = 420 or Zoxlium: = As0mg
Ewamngles: Ewarmples: Ewanmgles:
= Some whele grain crachers. pita chips. and = Somecmchkers. pratek. and popcom = Cracksz. pretzek. and pepoom higher in fatand
fhtlraads sadinnm
= Some paclaged crackss and popoom = Mostcom chijs and other s nack mioes
Cereals Whok gmin B the first tem onthe ing =dent et Whok gmin B northe first temonthe ing =dent
and Satum ted fat: = g li=t
amd Fibe: =z =g or Satumtsd fat: = g
or Fibe:< g
Ewammgles:
= Zonve brasbfastcaraa k. including oatnes | sone Exwamples:
granockh_and cold cermak containing fibre = Some brea bfastcereak
.
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Nutrition Standards - Milk and Alternatives

o Compare the nutrition criteria below with the Nutrition Facts table and the ingredient list on the food label.
® See the section “Nutrition Standards for Beverages” for the nutrition criteria for fluid mill and fluid milk alternatives.

Sell Most (2 80%)

sell Less (< 20%)

MNutrition Criteria

Nutrition Criteria

'I"ogurt_;'l(eﬁrl Fat: < 3.25% M.F.* or = 3g Fat: = 3.25% MF. or > 3g

Examples: Examples:

+ Plainand flavourad yogurt, yogurt tubes + Yogurt higherin fat, sud as Balkar-stie
Cheese** Fat: < 20% M.F. Sodium: 2480mg Sodium: = 480mg

and Sodium: £ 360mg and Calcium: 2 15% DV or Calcium: < 15% DV

and Calcium: 2 15% Dy ***

Examples: Examples:
Examples: ¢ [Mosthardand soft, nor-processed dweese, induding + Some processed cheeseproducts
* Cheeses lower in fat and sodium, induding part-skim cheddar, mozzarella, bridk, pamesan, some fets, * [Most cream chesse
maozzarella, light cheddar, some Swiss and i cota Maonterey jads, havart, and gouda; cotiage dieese,
cheese aurds, and deese strings

Milk-Based Fat = &g Fat > &g
Desserts and Sodium: £360mg or Sodium: » 360mg

and Calcium: z 5% DV

Examples:
+ Some frozen yogurt, puddings, aistards, i 2 milk,
gelato

or Calcium: = 5% DY

Examples:

+ Some puddings

¢ [ost frozen desserts high in fat and sugar, induding
12 cream, i ce cream bars, ice cream ckes, and i
cream sandwi des

“IL.F. = Milk Fat The amount Gan be found on the front of the food [abel.
“*Encourage selection of lower-fat deese options.
ceepy =Daily Value,

5: >0ntario
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Nutrition Standards - Meat and Alternatives

= Compars the nutrit on critena below with the Nutriton Facs @hleand ingredient list on the food label
* Food should albways be preparedin a healthy way — thatis, using cooking methods that require litde or no added fat or sodium, such as baking, barbequing, boiling, broiling,
grilling, mi crowanving, poadiing, roasing, steaming, or sar-frying.

sell Most (z BD%:)

Sell Less {< 20%:)

Mutrition Criteria

Mutrition Criteria

Fresh and
Frozen Meat

Fat: =10g
and Sodium: =420mg

Exampies:
= Extra-lean ground meat

# Lean beef, goat, lamb, pork, or poultry

#+ Same breaded chicken strips and nuggets
* Somelean meatballs

* Somelean hamburger patties

Fat: =14g
and Sodium: =430mg

Exampies:
* Lean ground meat

+ Baef, goat, lamb, pork, or poultry

* Same breaded chicken strips and nuggets
* Some meatballs

* Some hamburger patties

Fat: = 1d4g
or Sodium: = 420mg

Exampies:
& [Mezt that contains higheramournts offat or sodium,
including chicken wings, bacan, porkand beefribs

* Some wisners
* Iost pepperoni sticks
* Most beefturkey jerk products

and Sodium: =420mg

Deli Fat: =5g Fat: =5g Fat: > Sg
{Sandwich) and Sodium: =420mg and Sodium: =800mg or Sodium: = &00mg
Peat

Exomplies: Exomples: Exomples:

* Somelean deli meat * Somelean deli meat = Dreli meat higherin fat or sodium
Fish Fat: = 8g Fat: =12g Fat: > 12g

and Sodium: = 4230mg and Sodium: = 480mg or Sodium: = 430mg

Exampies: Exampies: Exampies:

#* Fresh, frozen, or canned fish * Some frozen, breaded fish {e.g., fish sticks) * Same breaded or batteraed fish higherin added fat or

* Fresh, frozen, or cannad fish sodium
* Fresh or frozen fish with a higher mercury content

Eggs Fat: =7g Fat: = 7g

or Sodium: = 420mg

Muts, Protein
Butters, amd

Mot coated with candy, chocolate, sugar, or
YOELIT

Coated with @ndy, diooolate, sugar, and/ or
YOEUIT

Alternatives,
such as Tofu,
Beans, and
Lentils

and Sodium: =420mg
and Protein: =10g

Examplies:

+ Some vegetarian burgers, simulate d meat strips,
weggie meatballs, vegge ground round, vegge
wieners and sausages, tafu and tempeh

* Beans and lentils

Seeds and Sodium: =420mg or Sodium: = 420mg
Examples: Examples:
= Hut, legume, and seed butters, including peanut, « Coated nuts
almand, walnut, say, sesame, and sunflawer * Same roasted and saked nuts
* Muts and seeds, including almonds. walnut s,
peanuts, sunflower seeds, pumpkin seeds {papitas)
Meat Fat: = 8g Fat: = 8g

or Sodium: = 420mg
or Protein: < 10g

Examplies:

+ Some vegstarian products high in sodium

* ZTome meat akernatives that are higherin fat or
sodium or lowser in protein

"Certain types of fish may contain levels of mercury that can be harmful to human health. Fish caught in local lakes and streams may hawve different levels of mercury from those found in stores.
Canned “light” tuna contains less mercury than “white” or "albacore” tuna, and salmon genem@lly has lows levels of marcury. See Health Canada’s website for continually updatedinformation anda

list of fish with low levels of mercury, at rp/fwwssr hesc.go.ca/fn-an/se curit /che m-chim/e mvimon/mercur/cons-a dv-etud-eng.php.
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Nutrition Standards - Mixed Dishes

»Many products offered for sale in schools include more than one major ingredient.
These are grouped as Mixed Dishes.

»Some schools do not have the facilities and/or equipment required to prepare mixed
dishes from scratch, and therefore, they must rely on prepackaged products.

»Mixed Dishes With a Nutrition Facts Table are assessed differently than Mixed Dishes
Without a Nutrition Facts Table.

é}; >Ontari0 Ministry of Health Promotion



Nutrition Standards - Mixed Dishes (conta)

»For Mixed Dishes With a Nutrition Facts Table, the food label information will be
compared with the nutrition criteria in the nutrition standards

»For Mixed Dishes Without a Nutrition Facts Table, the nutrition standards must be
used to assess each:

= Major ingredient
= Minor ingredient
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Nutrition Standards - Mixed Dishes (conta)

Nate: Mized dishes are products that contain more than one majoringredient.

Iixed Dishes With a Nutrition Facts Tahle

« Compare the nutrtion criteria below withthe Mutrition Facts fable amd the igedient Bt provided by the supplier.
# Foodl should alvays b= prpard ina kealthy way —that &, wEing cooking methaeds that mquir littk ornoadded fat ersedium, suchas baking, bad=quing, beilirg, brailing,

grillirg, micm waving, poaching, masting, steamirg, or stirfrying.

Sell Most [z 80%)

Sell Less (= 20%)

Mutrition Criteria

Mutrition Criteria

Entrees
{e.g. ficcen peza,
sarelwiches, pasta,

Fat: =102
and satumted fat: = 5g
and Sadiun: 2 960mg

Fat: = 15¢
and satum ted fat:= 7g
and sedium: 2 960mg

Fat: = 15g
or Satumted fat: > 7g
or Sedlium: = 9 60mg

and Fibe:z 2

hot d cgs) and Fibe:z 22 and Fibe: = 22 of Fibm: < 2g
and Prsteing z 10g and Prtein:z 7g or Prote in; < 7g
Soups Fat:= 3g Fat: = 5g Fat: =5g
and Sedium: 2 7 20mg and satumted fat:2 22 or Satuated fat: = 22
and Fibe:z 28 and Sedium; 2 7200 or Sedlium: = 7 20mg
Side Diches Fat: <S¢ Fat:<7g Fat: = 7g
{g.g., gminamd/or and satumted fat:= 22 and satumted fat:= 22 or Satuated fat: = 22
vegetablk sakds) and Scdium: 2 360mg and sedlium: 2 360mg or Sedium: = 360mg

30 15: ~Ontario
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Nutrition Standards - Mixed Dishes (conta)

Mixed Dishas Withaut a Nutritian Facts Tahle

# Forevery irgredient wed, mferto the nutntion critera in this appemd iz for the ap proprate food groups.
# Food should always b= prepard ina healthy way -that &, wing cooking methods that mquire itk ornoadded fat orsodium, suchas bakirg, lardequirg, boiling, broiling,
grillirgg, ricmwaying, poachirg, masting, steaming, or stirfrying.

Sell Most (280%) Sell Less = 20%)
Mutrition Criteria Mutrition Criteria
Entrées llmajoring mdients” are fom the “sell e ormare major ingred ents ar fromthe Sell | Cannot b= sold i pre p@rd with any
fe.g. peza, sandwiches, | Most” category. Less” category. irgedients fromthe " Rot Permitted for
pasta, hotdogs) Sak” category.
Soups Ellmagering mdients ar from the “Sell e ormaere major inged ents ar fromthe Sell | Cannot b= sold f pre @ed withany
[Most” category. Less" category, irgedients fromthe “Hot Pemitted for
sak’ category.
Side Dishes allmajorirg mdients am from the “Sall ome ormare major ingred ents ar fromthe Sell | Cannot b= sold i pr @rd withany
fe.g. grinandor Most” category. Less” category. irgedients fromthe " Rot Permitted for
vegetallke sakids) Sak” category.

*4 mapr mgredient 15 any product that 15 Wertified mone of'the food groups set out mthe mirtion fandards —that 15, Vegetables and Frug, Gram Produets, Milk and
Altematives, and Meat and Abernatnees, All pizza toppings are considered mapr meredients.

£;>Ontario Ministry of Health Promotion
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Nutrition Standards - Miscellaneous Items

Miscellaneous Items

Minor Ingredients

# The following are considered minoringredients and are to be used in limited amounts, as defined under “S erving Size".
# Choose products that arelower in fat and/or sodium.

Ingredients Serving Size
Condiments and Spreads 215ml {1 thsp)
Gravies and Sauces 2a0ml {4 thsp)
Dips =30ml {2 thsp)
Fats =25ml {1 tsp)
Dils and Dressings 215ml {1 thsp)
Other {e.g., chocolate chips, coconut, olives, parmesan cheese) =15ml {1 thsp)

Candy

Chocaolate

Energy bars

Licorice

Gum

Gummies

FPopsicdes and freezies, if not prepared with L00% juice

é}; >Ontari0 Ministry of Health Promotion
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Nutrition Standards

Beverages - Elementary Schools

Compare the nutrition criteria below with the Nutrition Facts table and ingredient list an the food label.

and Sugar: £ 28g
and Calcium: z 25% DWv**
and Container size: £ 250ml

Sell Most [2 80%) sell Less (< 20%)
Nutrition Criteria Nutrition Criteria
Water Plain
Milk and Milk-Based Fat: = 2% M.F.* or 25¢ Fat: = 2% WLF. or = 5g
Bewverages (Plain or and Sugar: £ 28g or Sugar: = 28¢g
Flavoured) and Calcium: z 25% DV ** or Caldium: < 25% DV
and Container size: £ 250ml or Container size: » 250ml
Yogurt Drinks Fat: = 3.25% M.F. or = 3g Fat: = 3.25% M.F. or = 3g
and Container size: £ 250ml ar Container size: = 250ml|
Soy/Milk Alternative Fortified with calcium and vitamin D Unfortified
Bewverages (Plain or and Container size: £ 250ml or Container size: » 250ml
Flavoured)
Juices or Blends: L00% juice, pulp, or purée < 100% juice, pulp, or purée
Vegetable or Fruit and Unsweetened/No sugar added or Sugarinthe ingredient list
and Container size: £ 250ml or Container size: » 250ml
Hot Chocolate Fat = 2% ML.F.* or =5¢g Fat: = 29 M.F. or » &g

or Sugar: > 23g
or Caldium: < 25% DV
or Container size: » 250ml

Coffee and Tea

All Coffee and Tea

leed Tea Al lced Tea
Energy Drinks All Energy Drinks
Sports Drinks All Sports Drinks

Other Beverages (e.g.,
soft drinks; flavoured
water; “juice-ades”, such
aslemonade, limeade)

All Other Beverages

“M.F. = Milk Fat. The amount Gn be found on the front of the foodlabel.
““DV =Daily Value. |

> :
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Nutrition Standards

Beverages - Secondary Schools

Compare the nutrition criteria below with the Nutrition Facts table and ingredient list on the food label.
Sell Most > 80%]) Sell Less [ 20%)
Mutrition Criteria Mutrition Criteria

Water Plain
Milk and Milk- Based Fat: < 29 M.F.* or =5g Fat: » 29 M.F. or =5g
Beverages (Plain or and Sugar: £ 28g or Sugar: » 28g
Flave ured) and Calcium: z 25% DV ** or Calcium: < 25% DV
Yogurt Drinks Fat: = 3.25% M.F.or = 3g Fat: = 3.25% M.F. or > 3g
Say/Milk Alternative Fortified with calcium and vitamin D Unfortified
Beverages (Plain or
Flave ured)
Juices or Blends: 100% juice, pulp, or purée = 100% juice, pulp, or purée
Vegetahle or Fruit and Unsweetened,/ Mo sugar added or Sugarin the ingredient list
Hot Chocolate Fat: £ 29 M.F.* or 25g Fat: > 29 M.F. or =5g

and Sugar: = 28¢ arsugar: > 28g

and Caldum: z 25% DV** or Calcium: < 25% DV
Coffee and Tea Decaffeinated Caffeinated
lced Tea Calories: <40 Calories: =40

and D ecaffeinated or Caffeinated

Energy Drinks All Energy Drinks
Sports Drinks All Sports Drinks
Other Beverages (2.2, Calories: =40 Calories: =40
soft drinks; flavoured and Caffeine-free ot with caffeine
water; “juice-ades”, such
aslemaonade, limeade)

“MLF. = Milke Fat The amount can be found on the front of the foodlabel.
“ DV =Daily Value.

>Ontari0 Ministry of Health Promotion



To determine which category a specific food or beverage fits, follow these three steps:

35

Step 1 — Compare the total fat and trans fat amounts (in grams) on
your product's Nutrition Facts table with the Trans Fat Standards. If
your product does not meet the Trans Fat Standards, it is Not Permitted
for Sale (do not proceed to Step 2).

Step 2 — ldentify the group and sub-group in the nutrition standards

that your product fits into (see the A-Z Food and Beverage List).

Step 3 — Compare the relevant information on your product’s food
label (i.e., the Nutrition Facts table and ingredient list) with the
nutrition criteria in the nutrition standards. Your product will fit into one
of the following categories: Sell Most, Sell Less, or Not Permitted for Sale.

e
>
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The 80/20 Rule

Once you have determined which category your product fits into, you will need to
ensure that the products offered for sale in all venues, through all programs, and at all
events, meet the 80720 rule.

Step 4 — Assess each venue, program, and event to determine if

the food and beverages offered for sale meet the 80/20 rule.

Each venue, program or event that sells food or beverages must be assessed separately.

The 80720 rule is based on the proportion of products offered for sale, not the
proportion of products sold.

i;;’ontario Ministry of Health Promotion



'The 80/20 Rule conta)

When assessing the food and beverage choices offered for sale, remember:
» All food choices are assessed together.
» All beverage choices are assessed together.

» Food choices are assessed separately from beverage choices.

37 if\:) Ontario Ministry of Health Promotion
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he 80/20 RUIG (cont’d)

Sell Most

280%

Products in this category
must make up at least 80
per cent of all food
choices and all beverage
choices that are offered
for sale in all venues,
through all programs, and
at all events.

Sell Less

<20%

Products in this category
must make up no more
than 20 per cent of all food
choices and all beverage
choices that are offered for
sale in all venues, through
all programs, and at all
events.

g? Ontario

Ministry of Health Promotion



Food Choices

»A food choice is a specific type of food that is offered for sale.

Examples of food choices are:
= An apple is one food choice and an orange is another food choice.

= A Red Delicious apple is one food choice and a Mcintosh apple is another food
choice.

= A bran muffin is one food choice and a banana muffin is another food choice.
» A whole grain bun is one food choice and a white
(enriched) bun is another food choice.

> ) o .
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Beverage Choices

» A beverage choice is a specific type of beverage that is offered for sale

Examples of beverage choices are:

= A 1% plain milk is one beverage choice and 1% chocolate milk is another beverage
choice.

= 100% orange juice is one beverage choice and 100% apple juice is another beverage
choice.

40 &) Ontario Ministry of Health Promotion



The 80/20 Rule- Cafeteria

Station/area Sell Most Food Choices Sell Less Food Choices
; Nade-to-Order Sandwich \
Made-to-order sandwich 6 2 q
station Station:
*Whole-grain sub buns (Se//
Hot entrees 5 0 Mi 050
— o\White sub buns (Se// Less)
Side Dishes 4 ! eTomatoes (Se// Mos
Soup 4 0 eLettuce (Sell Most)
eCucumber (Sell Most)
Pre-made salads 9 2

ePartly-skimmed mozzarella
cheese (Sell Mosi)

Snacks and Desserts 7 3 eDeli turkey (Sell Most)
eDeli roast beef (Se// Less)
eSauces (e.g., mustard,

Total food choices 35 8

mayonnaise) (Minor
Wred/enfs) /
Total beverage choices 6 3
Total # of food choices=43 Total # of beverage choices=9
Sell Most choices=35 (81%) Sell Most choices=6 (67%)
Sell Less choices=8 (19%) Sell Less choices=3 (33%)

> ) o .
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The 80/20 Rule- Catered Lunch (student’s

choice)

Entrées:
Chicken and rice (Sell Most mixed dish)
Veggie burger (Sell Most mixed dish)

Spaghetti and meat sauce (Sell Most
mixed dish)

Ham sandwich (Sell Less mixed dish)

Vegetables:

Carrots (Sell Most)
Green beans (Sell Most)
Peas (Sell Most)

# of food choices=11
Sell Most choices=9
Sell Less choices=2

(81%)
(19%)

15: >Ontario

Desserts:

Low-fat cookie (Sell Less)
Yogurt tube (Sell Most)
Banana (Sell Most)

Apple (Sell Most)

Beverages:

2% Milk (Sell Most)

1% Chocolate milk (Sell Most)
Bottled water (Sell Most)
100% Orange juice (Sell Most)

# of beverage choices=4
Sell Most choices=4
Sell Less choices=0

(100%)

Ministry of Health Promotion



The 80/20 Rule-Pizza Day

»>If 4 or less pizza choices are offered, all must meet Sell Most criteria (i.e. each
ingredient must meet the Sell Most criteria).

»>|f 5 pizza choices are offered 1 can be a Sell Less pizza (i.e. one or more
topping meets Sell Less).

»>80/20 rule applies to each pizza day.

43 &) Ontario Ministry of Health Promotion



Implementation Support

»> ) L .
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Ministry of Education Resources

Regional School Board Team Training - Jan./Feb. 2010
»eleven regional training sessions

»>up to seven participants per board and a representative from each local
Board of Health/Public Health Unit were invited to attend.

School Board Funding

»boards are receiving funding for organizing and delivering training on the
policy to all principals.

45 é}—-) Ontario Ministry of Health Promotion
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Ministry of Education Resources (ont'q)

School Food and Beverage Policy Resource Guide

»includes a policy overview, a detailed explanation of the nutrition standards,
implementation strategies and a variety of templates, tips and other tools

Quick Reference Guide

»for use as a portable resource for purchasing food and beverages to sell in a
school

Online learning modules
»interactive learning modules (available soon on the ministry’s public website)

* Copies of the Resource Guide and the Quick Reference Guide will be sent to all
schools and boards of health.

£;>Ontario Ministry of Health Promotion



Ministry of Health Promotion Resources

»MHP having discussions with EatRight Ontario (ERO) and OSNPPH members to
discuss how ERO can provide support to public health units to work with schools

»Working with ERO and public health to define roles and maximize support

»>Nutrition Resource Centre to develop resources to support families

47 &) Ontario Ministry of Health Promotion



PPM 150 and public health nutrition

programs already operating in schools

Nutrition Tgols
for Schools

3 pport Elemantary Schools
in Creating a Healthy Mutrition Environment
a ® -

Smart!
gLl

School Program

> ) o .
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Eat Smart!

»>Nutrition Standard is being revised to align with P/PM 150
»New standards will be incorporated; these are:
= pricing, placement, and promotion of healthier foods

= formation of an Nutrition Action Committee

»Revised Nutrition Standard and the four new standards will be pilot tested for
feasibility in fall 2010

»Final program standards and related materials will be updated and ready for
implementation in September 2011

> ) o .
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Nutrition Tools for Schools

»The Nutrition Tools for Schools Practice Group of the OSNPPH School Nutrition
Workgroup is updating the Food Standards Reference Guide in NTS to align with
the Nutrition Standards in P/PM 150

50 &) Ontario Ministry of Health Promotion



Evaluation and Wrap-Up

http://www.surveymonkey.com/s/PPM150 Webcast Evaluation

»Provide us with your feedback on the webcast

»Outstanding questions about the policy and the nutrition standards can be
submitted in question 4 in the evaluation

> The evaluation will close on Friday, April 9t at 5PM EDT

Thank you for your participation!

51 5):> Ontario Ministry of Health Promotion


http://www.surveymonkey.com/s/PPM150_Webcast_Evaluation
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