wX
< PEPSICO

FOODSERVICE
’Q @y Toopicana Eg'm G

Formulation Statement for Documenting Grains in School Meals

Required Beginning SY 2013-2014
(Crediting Standards Based on Grams of Creditable Grains)

School Food Authorities (SFAs) should include a copy of the label from the purchased product package in addition
to the following information on letterhead signed by an official company representative. Grain products may be
credited based on previous standards through SY 2012-2013. The new crediting standards for grains (as outlined in
Policy Memorandum SP 30-2012) must be used beginning SY 2013-2014. SFAs have the option to choose the
crediting method that best fits the specific needs of the menu planner.

Product Name: Grandma’s® Mini Bites Blueberry Vanilla Crisps

Manufacturer:

Frito-Lay Inc.

I. Does the product meet the Whole Grain-Rich Criteria: Yes_ X No

Code No.:_ 22642

Serving Size_1o0z.

(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.)

II. Does the product contain non- creditable grains: YesX No  How many grams: <3.99 g (corn grit)
(Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non-
creditable grains may not credit towards the grain requirements for school meals.) .)

III. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and
School Breakfast Program: Exhibit A to determine if the product fits into Groups A-G (baked goods), Group
H (cereal grains) or Group I (RTE breakfast cereals). (Different methodologies are applied to calculate servings
of grain component based on creditable grains. Groups A-G use the standard of 16grams creditable grain per oz
eq, Group H uses the standard of 28grams creditable grain per oz eq, and Group I is reported by volume or

weight.)

Indicate to which Exhibit A Group (A-I) the Product Belongs: C

Grams of Gram Standard of
.. . Creditable Grain Creditable Grain Creditable
Description of Creditable . .
Grain Ingredient* Ingredlfentlper per oz equlvalgnt Amount
Portion (16g or 28g)
A B A+B
Enriched Flour 9.2 16 57
Whole Oats 8.0 16 .50
Whole Wheat Flour 1.4 16 .08
1.15
Total Creditable Amount 1.0

Creditable grains are whole-grain meal/flour and enriched meal/flour.
! (Serving size) X (% of creditable grain in formula). Please be aware that serving sizes other than grams must be converted to

rams.

Standard grams of creditable grains from the corresponding Group in Exhibit A.
3Total Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq. Do rot round up.

Total weight (per portion) of product as purchased 1 oz.
Total contribution of product (per portion)_1.0 oz equivalent

I certify that the above information is true and correct and that a 1.0 ounce portion of this product (ready for
serving) provides 1.00 oz equivalent Grains. I further certify that non-creditable grains are not above 0.24 oz eq.
per portion. Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H
of non-creditable grains may not credit towards the grain requirements for school meals.

Jan Ruegg ¢

11/27/18

PepsiCo Foodservice,Vend Nutrition Science

972-334-2165
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lacob Garza, MS

R&D Scientist, Regulatory A zirs
PepsiCo | Frito-Lay North America
Office [972) 334-4259
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Grandma’s® Mini Bites Blueberry Vanilla Naturally Flavored Crisps — 1 oz.
NEW! Available August 2019

mgm Ingredients: Enriched Flour (Bleached Wheat Flour, Niacin,

Nut ri t ion Fact S Reduced Iron, Thiamin Mononitrate, Riboflavin, Folic Acid),
See malrix below for serving per container 1 oack Whole Oats, Expeller-Pressed Sunflower Qil, Sugar, Whole
Sening size e Wheat Flour, Dried Blueberries, Honey, and Less

mount per %_m"g Than 2% of the Following: Corn Grit, Malted Barley, Soy
Calories 130 Lecithin, Skim Milk, Salt, Leavening (Baking Soda,

— Ammonium Bicarbonate), Natural Flavors, Wheat Gluten,

L - o Blueberry Juice Concentrate, Rosemary Extract
C;:rg;sgl D%mg - (Antioxidant), and Mixed Tocopherols (Antioxidant).
Sodium__70mg ™ CONTAINS MILK, SOY, AND WHEAT INGREDIENTS.
Total Carbohydrate  20g 7%

Dietary Fiber 2g 7%

Total Sugars  Bg

Includes 4q Added Sugars 9%
I Case UPC 00028400226424
e aa Bag UPC 028400226417
Eﬁ?assiﬂ;”‘gmm ﬁn:: Case Pack 80/1 oz. bags
;ﬁ;ﬁg:]g:adl;f;gi:: Eegﬁc?'iﬂ Eﬁl"a“;:fi;bfénicr';eﬁi";"ﬁﬁacm Kosher Status Kosher Dairy
. . .. USDA Smart Snack Compliant*™* | Yes
I verify the information is accurate as of
1/24/19. Grain — 0z. eq. 1 0EG
Weight of Grain 18.7g
Jan Huoge Document Updated 1/24/19

Jan Ruegg
PepsiCo Foodservice/Vend Nutrition Science

972-334-2165 No High Fructose Corn Syrup

No Artificial Colors

No Artificial Flavors

No Artificial Preservatives
Made with Real Blueberries
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***Per USDA Final Rule - (Federal Register Vol. 81, No 146, Part I1I, 7 CFR Parts 210, 215, 220 et al.), "Acceptable grain items must include 50%
or more whole grains by weight, or have whole grains as the first ingredient". This product contains both Whole Oats and Whole Wheat Flour to
comply with the requirement to include 50% or more whole grains by weight.

All products are accurately labeled with the most current information however, since the ingredients are subject to change, we recommend you
check the label on the specific product for the most current and accurate information.



Per the Final Rule - Federal Register, Vol. 81, No. 146, July 29, 2016, Part lll (CFR
Parts 210,215,220 et al), “Acceptable grain items must include 50% or more

whole grains by weight, or have whole grains as the first ingredient.” This
product contains both Whole Oats and Whole Wheat Flour to comply with the

requirement to include 50% or more whole grains by weight.

SUMMARY OF FINAL RULE COMPETITIVE FOOD STANDARDS

Food/nutrient

Standard

Exemptions to the standard

General Standard for Com-

petitive Food.

NSLP/SBP Entrée ltems

Total Fats? ...

Sold a la Carte.

Grain ltems .....ccc.c.

To be allowable, a competitive FOOD item must:

(1) Mest all of the proposad competitive food nutri-
ent standards; and

(2) Be a grain product that contains 50% or more
whole grains by weight or have whole grains as
the first ingredient; or

(3) Have as the first ingredient one of the non-
grain main food groups: fruits, vegetables, dairy,
or protein foods (meat, beans, poultry, seafood,
eggs. nuts, seeds, etc.); or

(4) Be a combination food that contains at least 14
cup fruit and/or vegetabla.

(5) If water is the first ingredient, the second ingre-
dient must be one of the above.

Any entrée item offered as part of the lunch program or
the breakfast program is exempt from all competitive
food standards if it is served as a competitive food
on the da ! fter service in the

or breakfast program.

Acceptable grain items must include 50% or more
whole grains by weight, or have whole grains as the
irst ingredient.

Accepla ¥ -
total fat as served.

T calories from

» Fresh and frozen fruits and vegetables with no added
ingredients except water are exempt from all nutrient
standards.

« Canned fruits with no added ingredients except
water, which are packed in 100% juice, extra light
syrup, or light syrup are exempt from all nutrient
standards.

» Low sodium/No salt added canned vegetables with
no added fats are exempt from all nutrient standards.

D

* Reduced fat cheese (including part-skim mozzarella)
is exempt from the total fat standard.

MNuts and seeds and nut'seed butters are exempt
from the total fat standard.

Products consisting of only dried fruit with nuts and/
or seeds with no added nutritive sweeteners or fats
are exempt from the total fat standard.

Seafood with no added fat is exempt from the total

fat standard.



