ENP MENU STANDARDS
Purpose

Menu standards are developed to sustain and improve client health through the provision of safe and nutritious meals using specific guidelines.  These guidelines shall be incorporated into all requests for proposals/bids, contracts and open solicitations for meals.

The recommendations contained within the Dietary Guidelines for Americans 2010 (DGA) are targeted to the general public over 2 years of age who are living in the United States.  Because of its focus on health promotion and risk reduction, the DGAs form the basis of federal food, nutrition education, and information programs.  

The Food and Nutrition Board of the National Academy of Sciences, beginning in the early 1990s, undertook the task of revising the Recommended Dietary Allowances (RDAs) and new nutrient reference values were developed called the Dietary Reference Intakes (DRIs).  There are four types of DRI reference values:  the Estimated Average Requirement (EAR), the Recommended Dietary Allowance (RDA), the Adequate Intake (AI) and the Tolerable Upper Intake Level (UL).
The primary goal of having new dietary reference values was not only to prevent nutrient deficiencies but also reduce the risk of chronic diseases such as osteoporosis, cancer, and cardiovascular disease.  The development of the new federal guidelines impacts the standards to which the Elderly Nutrition Program meals are being held.

Authorizing Documents
The Older Americans Act of 1965, as revised in 2006, http://www.aoa.gov/AoA_programs/OAA/oaa_full.asp
The OAA requires that meals  

1. Comply with the DGA, published by the Secretary of Health and Human Services and the Secretary of Agriculture,

2. Provide to each participating older individual:

a. A minimum of 33 1/3 percent of the RDAs as established by the Food and Nutrition Board of the Institute of Medicine of the National Academy of Sciences, if the project provides one meal per day,

b. A minimum of 66 2/3 percent of the RDAs if the project provides 2 meals per day, 

c. 100 percent of the RDAs if the project provides 3 meals per day, and 


3.
To the maximum extent practicable, are adjusted to meet any special dietary needs of program participants.

The OAA requires ENPs to comply with the current DGA.  A significant amount of the new scientific information used by the Dietary Guidelines Advisory Committee to develop the new dietary guidelines was based on the DRIs.  The DRIs are considered the latest scientific standard established for nutrition requirements.  Though the OAA does not specify the DRIs (they in fact specify the RDAs) it is understood that any new standards supersede previous ones. 

The Dietary Guidelines for Americans 2010 
http://www.cnpp.usda.gov/dgas2010-policydocument.htm
Table I represents the most current DRIs and daily compliance range for target nutrients that include the RDA and AI nutrient values to use when planning and evaluating meals.  Values provided are calculated for one meal a day; for a woman, over 70 years old, who is sedentary, this is the majority of the older adult population served by the program statewide.*  For serving two meals a day, the values in the compliance range must be doubled, and for three meals per day, the values are tripled.  

*If your program serves a senior population different from the population CDA has used to calculate the menu guidance then calculate your standards according to the majority of the population you serve.  
The nutrients selected for this Table are based on the target nutrients to:

· Promote health and prevent disease

· Prevent deficiencies

· Indicate diet quality

· Manage disease
Target Nutrients

	Nutrient
	Target Value *

per meal
	Daily Compliance Range **

	Calories (Kcal)
	>533
	>533

	Protein 
	15 gm
	15 gm (in the entrée)

	Fat (% of total calories)
	30%
	<35% weekly average

	Vitamin A (ug) 
	250 ug
	> 250 ug 3 out of 5 days /wk or 4 out of 7 days/wk 

	Vitamin C (mg)
	25 mg
	25 mg

	Vitamin B6 (mg)
	0.5 mg
	>0.5 mg

	Vitamin B12 (ug)
	0.8 ug
	0.8 ug

	Calcium (mg)
	400 mg
	>400 mg

	Magnesium (ug)***
	110 mg
	>110 mg 

	Zinc (mg)
	2.6 mg
	>2.6 mg

	Sodium (mg)
	<800 mg
	<1,200 mg **

	Fiber (gm)
	>7 gm
	>7 gm


*Target Value: This value represents one-third of the Dietary Reference Intake for a 1600 calorie range.

** Compliance Range: This range represents acceptable minimum or maximum values as specified by the State to allow for menu flexibility and client satisfaction.  

NOTE: Fortified foods should be used to meet vitamin B12 needs.  

Consideration was given to the Mathematica study data which indicated that ENPs were not meeting 1/3 of the DRIs for certain nutritional elements.  Sodium was liberalized based on the information from this study that demonstrates that for many participants the meal provides close to 40-50% of the participants daily intake.  
Meal Planning Requirements

All menus whether prepared on site, frozen, non-perishable, boxed, or catered must meet the same requirements.  
Computerized Nutrient Analysis Requirements
The following nutrients must be included in the analysis when the computerized nutrient analysis method is used to determine if menus meet the minimum requirements: calories, protein, carbohydrates, total fat, saturated fat, total fiber, vitamins: A, C, E, K, thiamin, riboflavin, niacin, B6, folate, B12, minerals: calcium, chromium, copper, iron, magnesium, sodium, zinc.  In addition to meeting 1/3 of the DRI’s, the menus must also follow the DGA 2010.
Component Meal Pattern Requirements
The component meal pattern template, developed by the State of California, must be used by all programs that are not using computerized nutrient analysis.  It is to be used as a planning tool to ensure that the appropriate types and amounts of foods are served.  Although not required, use of computerized nutrient analysis is strongly recommended and will help ensure and verify the nutritional adequacy of meals.
AAAs may use the Dietary Guidelines for Americans 2005 suggested meal patterns – the Dietary Approaches to Stop Hypertension diet (DASH), or the USDA MyPyramid meal pattern to plan menus.

The AAA has some discretion to allow flexibility in planning meals that may not meet the meal pattern but do meet the nutrient value requirements.  Fortified food products and combination dishes used in a menu may not match the meal pattern but may provide for the required nutrient values.  For example, a fortified snack bar as a dessert could be used to boost the nutrient value of a boxed lunch or special occasion meal. 
General Guiding Principles

To reduce plate waste and to allow seniors to have more choices the following are encouraged:

· Offer versus serve

· Soup and salad bars

· Family or cafeteria style service versus pre-plated service

· Use fruit as a dessert as often as possible, limit sweets – The fruit and grains you may serve in dessert can count towards the fruit and/or grain requirement
Items that are providing in the following target nutrients must be identified on the menu when using the California component menu pattern option:

· Vitamin C – Provide 1/3 of the DRI for vitamin C each meal - 25 mg

· Vitamin A – Provide 1/3 of the DRI for vitamin A at least three times per week. 250 IU

· Sodium - meals that contain over 1,000 mg must be noted on the menu as a high sodium meal.
The table below provides the details on the components that must be included in the menu pattern.  It is based the DRIs for energy and provides approximately 533 calories per meal.  This updated menu pattern includes one additional serving of bread or bread alternate. 
Serving sizes are based on the United Stated Department of Agriculture (USDA) Food Guide Pyramid.  This updated sample meal pattern, does not assure that meals meet 1/3 of the DRIs and the DGA.  Meals are likely to require specific types of fruits and vegetables, whole grains, and high fiber foods in order to assure the target nutrients are met.  The updated meal pattern may be deficient in vitamin E, requiring additional nutrition education on the selection of foods that are good sources of this nutrient.
The menu pattern is based on the requirements for a sedentary female 70 years old.  If the majority of the population served by a provider falls within another requirement range (active 60 year old men), the serving sizes and minimum number of servings required can be adjusted to meet the service population.  Agencies must verify the population served if they are using criteria that is different from the one used to develop this menu pattern.
State of California Component Meal Pattern 

Required Elements

	Food Group
	Required servings per meal
	Serving sizes for 1600 calorie level

	Lean meat or bean
	1 serving

 2 ounces per meal
	 2 ounces = 1 serving

	Vegetable
	1.3 – 2 servings
	½ cup = 1 serving

	Fruit
	1 serving
	½ cup = 1 serving

	Bread or Grain
	1.7 – 2 servings
	1 slices Bread = 1 serving
½ cup of rice or pasta = 1 serving

	Milk or milk alternate
	1 serving
	1 cup or equivalent measure

	Fat
	Optional
	

	Dessert
	Optional - limit sweets use fruit
	Select foods high in fiber and low in fat and sugar


(1) The number of servings per meal estimates provision of 1/3 of the DRIs.   

(2) Caloric value (1,600 Kcal/day) based on a 70+ year old female, “sedentary" physical activity level using Table 3 - Estimated Caloric Requirements in Each Gender and Age Group at Three Levels of Physical Activity, from the Dietary Guidelines for Americans, 2005.

Dash Diet
	Food Group
	1,600 Calories Daily
	550 calories per meal

	Grains 
	6 servings
	2 servings

	Vegetables 
	3-4 servings
	1.5-2 servings

	Fruits
	4 servings
	1.3 servings

	Low-fat or fat free dairy
	2-3 servings
	1 serving

	Meat, poultry and fish
	1-2 servings (3 oz each)
	1 serving (2 oz.)

	Seeds, nuts, legumes
	3-4 servings
	1 serving

	Fats and oils 
	2 servings/week 
	

	Sweets
	0 servings
	


 USDA 
	Food Group
	1,600 Calories Daily
	550 calories per meal

	Grains
	5 ounces
	1.7 ounces

	Vegetables 
	2 cups (4 servings)
	.7 cups (1.3 servings)

	Fruits
	1.5 cups 
	.5 cups

	Milk
	3 cups 
	1 cup

	Lean meat and beans
	5 ounces
	1.7 -2 ounces

	Oils
	22g
	7 g

	Discretionary calorie allowance
	132 calories
	44 calories


Meal Components 
Protein - Meat, Fish, Poultry, Legumes, Eggs, and Cheese

The meal shall contain a minimum of 2.0-ounces of cooked, edible portions of meat, fish, poultry, legumes, eggs, cheese, (or a combination thereof) providing at least 15 grams of protein for one meal per day.  

1.  If high sodium meats are served more than once per month for variety and client satisfaction, then low sodium versions should be used when available and documented.  

2. Serve legume dishes (using mature dried beans and peas and lentils) such as lima, kidney, navy, black, pinto or garbanzo beans, lentils, black eyed peas and soybeans) as often as possible in accordance with participant acceptance.  

3. Soups containing at least one-half cup of beans, lentils, or split peas may be counted as one ounce of meat.
Vegetables

1. Vegetables as a primary ingredient in soups, stews, casseroles or other combination dishes must total ½ cup per serving.  
2. Raw leafy vegetables (salads) must equal 1 cup per serving.
Fruit

A serving of fruit is generally:

· Medium sized whole fruit

· ½ cup fresh, chopped, cooked, frozen or canned, drained fruit

· ½ cup 100% fruit juice
Fresh, frozen, or canned fruit should be packed in juice, light syrup or without sugar.

(Fruit packed in high sugar content syrup may be rinsed before using)

Breads/Grains

One half of the daily intake should be from whole grains.  Grains that are processed (not whole) must be fortified.
Milk

Each meal shall contain eight ounces of fortified skim, reduced fat or buttermilk (maximum of 2% milk fat).  If religious preference precludes the acceptance of milk with the meal, it may be omitted from the menu (however, an equivalent substitute must be used). 

Fat 

Fat is not a requirement.  Each meal may contain fat components to increase the palatability and acceptability of the meal.  Fat may be used in food preparation or served as an accompaniment to the meal.

Fats and oils are part of a healthful diet, but the type of fat makes a difference to heart health, and the total amount of fat consumed is also important. 

· Consume less than 10 percent of calories from saturated fatty acids and less than 300 mg/day of cholesterol, and keep trans fatty acid consumption as low as possible. 

· Keep total fat intake between 20 to 35 percent of calories, with most fats coming from sources of polyunsaturated and monounsaturated fatty acids, such as fish, nuts, and vegetable oils. 

· When selecting and preparing meat, poultry, dry beans, and milk or milk products, make choices that are lean, low-fat, or fat-free. 

· Limit intake of fats and oils high in saturated and/or trans-fatty acids, and choose products low in such fats and oils.

Dessert

Dessert may be provided as an option to satisfy the caloric requirements or for additional nutrients.  Use fruit as a dessert as often as possible, limit sweets.  The fruit, grains and dairy products served as dessert can count towards the fruit, grain, or dairy requirements.  Desserts that are low in fat or low in sugar are encouraged.
1. When a dessert contains ½ cup of fruit per serving, it may be counted as a serving of fruit.

2. When a dessert contains the equivalent of 1 serving (1 ounce) starches/grains per serving, it may be counted as a serving of starches/grains (example rice pudding, or oatmeal cookie).

3. When a dessert contains the equivalent of ½ cup milk per serving, it may be counted as ½ serving of milk.

Condiments and Product Substitutes

· Salt substitutes shall not be provided
· Sugar substitutes, pepper, herbal seasonings, lemon, vinegar, non-dairy coffee creamer, salt, and sugar may be provided, but shall not be counted as fulfilling any part of the nutritive requirements.
· Condiments such as salad dressings, ketchup, soy sauce, mustard, mayonnaise do not need to be counted as long as they are served on the side and are not mixed in with the food.  

Sodium

· Salt substitutes shall not be provided

· The maximum amount of sodium allowed for individual meals is 1200 mg.

· For individual meals that have more than 1000 mg of sodium the menu must state: ”This meal contains more than 1000 mg of sodium.”

· Sodium content can be averaged over the week

· Low sodium versions of high sodium foods should be used when available and feasible within budget allowances.
Shelf Stable Meals
Shelf stable meals shall be made available when feasible and appropriate (example emergency supplies).  The shelf stable meals should be replenished, so the expiration date does not pass.   Meals must follow the meal standards.  The nutrient content of the meals in the package may be averaged to meet requirements.

Shelf Stable Meals Packaging Requirements:

· The package shall include menus to instruct the clients how to combine the foods to meet the meal requirements.   

· Cans are to be easy to open, with pull tabs whenever possible. 

· The box must be labeled with the use by/expiration date.  
Modified Meals
AAAs shall establish procedures that allow nutrition service providers to furnish modified meals where feasible, appropriate, and cost effective to meet the particular dietary needs that arise from religious or ethnic background or for health needs of the participants.  Meals for participants who require therapeutic diets may be offered only when the modified meal can be obtained from a facility where a qualified licensed dietitian-nutritionist approves the meals.

Supplements

Vitamin and/or mineral supplements shall not be provided.  Medical foods and food for special dietary uses shall not be provided with federal or state nutrition funds.  Title IIID and Medicaid waiver funds may be used for the provision of medical foods under certain circumstances, if specified in the Area Plan.
For more information on nutrient content please use the USDA website:

Food and Nutrition Information Center: 
http://fnic.nal.usda.gov/
The Food and Nutrition Information Center (FNIC) at the National Agricultural Library (NAL) web site provides a directory to credible, accurate, and practical resources for consumers, nutrition and health professionals, educators and government personnel. Visitors can find printable format educational materials, government reports, research papers and more. 
This site contains the USDA food composition tables.
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