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Grains 101

Welcome to
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No Phone Zone
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Objectives

• Define grain terms

• Explore the relationship between “creditable” 
and “whole grain-rich” foods

• Recognize the meal pattern requirements 
related to whole grain-rich foods

• Identify whole grain-rich foods using approved 
methods

• Practice calculating ounce equivalents (oz eq)
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Grains Defined

Bran

Endosperm

Germ
Whole

Refined Enriched
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• Consists of the entire cereal grain 
seed or kernel

• Kernel has three parts

• Bran

• Germ

• Endosperm

What is a Whole Grain?
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Refined Grains contain 
only one or two parts 
of the kernel.

Whole vs. Refined Grains

Bran

Endosperm

Germ

RefinedWhole
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Enriched Grains have key 
nutrients and vitamins added 
back.

Refined Grains vs. Enriched Grains

Refined Enriched
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• Contain many important nutrients, including:

• B-vitamins, vitamin E, magnesium, iron, copper, and fiber

• Consumption can decrease the risk of:

• Heart disease

• Stroke

• Type 2 diabetes

• Some cancers

• May aid in weight management

Why Whole Grains?

KANSAS STATE DEPARTMENT OF EDUCATION | www.ksde.org | www.kn-eat.org 

Make Half Your Grains Whole Grains
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Grain Consumption 
Trends
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• Nutrition Standards for Child Nutrition Programs are based on:

• Dietary Guidelines for Americans 

• MyPlate

The Recommendations and Requirements We Follow
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• At least one serving of grains per day must be whole grain-rich.

• Requirement for one whole grain-rich item served per day does NOT apply to the 
infant meal pattern.

• Grain-based desserts no longer count toward grain component.

• Breakfast cereals must contain no more than 6 grams of sugar per dry 
ounce.

• Ounce equivalents (oz eq) will be used to determine amount of 
creditable grain (starting October 1, 2021).

CACFP Meal Patterns Grain Requirements
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• The following items ARE considered grain-based desserts and cannot count 
towards the grain component even if they are whole grain-rich. 

Grain-Based Desserts

• Granola Bars

• Cereal Bars

• Breakfast Bars

• Toaster Pastries 

• Sweet Rolls

• Cookies

• Cake

• Brownies

• Doughnuts

• Sweet Pie Crusts
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Answer – No, homemade and commercially prepared grain-based desserts 
cannot count towards the grain component in CACFP starting October 1, 2017. 
Granola bars are denoted with a superscript 4 in Exhibit A, so they qualify as a 
grain-based dessert. Based on stakeholder feedback, FNS decided using 
categories to define grain-based desserts was the best approach versus 
establishing nutrient standards or preparation requirements. 

Question – Are homemade granola bars or other homemade 
grain-based desserts allowed?
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Answer – No, adding a sweet topping, such as syrup, to pancakes or waffles does 
not make them grain-based desserts and they can continue to be counted 
towards the grain component. 

Question – Pancakes and waffles are not grain-based desserts 
according to Exhibit A. If syrup, honey, jam or another sweet 
topping is served with the pancakes or waffles, are they then 
considered grain-based desserts?

KANSAS STATE DEPARTMENT OF EDUCATION | www.ksde.org | www.kn-eat.org 

Answer – No, sweet crackers are excluded from being designated as a grain-
based dessert in the CACFP.  They are now designated with a superscript of 5 
on the revised Exhibit A.  Grain-based desserts are designated with a 
superscript of 3 or 4.     

Question – Are sweet crackers, such as graham and animal 
crackers considered a grain-based dessert?
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Is This a Grain-Based Dessert?

• https://kahoot.it/

• Enter Game Pin

• Click Enter

• Enter a nickname and 
click “Ok, go!”
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Answer – If a product is labeled as a cookie it automatically falls into the grain-based 
dessert category as the term “cookie” is denoted in Appendix A as a grain-based dessert. 
Animal crackers according to exhibit A are not considered a grain-based dessert and are 
a creditable grain. 

As a best practice centers and daycare homes should try and limit the amount of sweet 
crackers that are served as they are high in added sugars. 

Question – Is an animal cracker considered a grain-based dessert? 
Is an animal cookie considered a grain-based dessert?

https://kahoot.it/
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Grain Foods Key Terms for CACFP

• Creditable Grains

• Whole grain

• Enriched meal and/or flour

• Whole Grain – contains 100% whole grains

• Whole Grain-Rich

• Term designated by USDA Food and Nutrition 

Services (FNS)

• Not a term found on products in grocery stores 

or from food distributors

Whole Grain-rich

Product containing at least 
50% whole grain with 

remaining ingredients being 
enriched.

Creditable Bread/Grain 

Products containing whole 
grains and/or enriched meal 

and flours
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Grains in the CACFP Meal Pattern

• All grain products served must be creditable.

• Creditable = made with enriched and/or whole grain.

• Each day, at least one meal or snack must include a 
whole grain-rich food.

• If a child care center only serves breakfast, the grain must be 
whole grain-rich.

• If they serve breakfast, lunch, and snack, choose which meal 
to serve the whole grain-rich food.
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Answer – Yes, centers and day care homes must first determine if a grain is creditable 
before using one of the six options to determine if a grain is whole grain-rich. In order to 
be creditable, an enriched grain or whole grain must be the first ingredient or second 
after water.

Question – Must centers and day care homes first determine if a 
grain is creditable before determining if a grain is whole grain-
rich?
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Let’s Talk About It…

1. Identify creditable grains.

2. Determine whether the grain item is whole grain-rich.

3. Calculate ounce equivalent for grain item.
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Creditable vs. Non-creditable Grains 

Foods that contribute to the grains component must be made from 
creditable grain ingredients:

• Whole grains

• Enriched grains 

• Bran and Germ (not creditable in School Nutrition Programs) 
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Creditable vs. Non-creditable Grain Ingredients 

The following ingredients are non-creditable UNLESS the ingredient label 
either states “enriched” or “whole” in front of the ingredient or the 
required enrichment ingredients are listed on the label:

• Bromated flour

• Wheat flour

• White flour

• Durum flour

• Oat fiber

• Corn fiber

• Malted barley flour

• Barley malt

• Corn

• Yellow corn meal

• Yellow corn flour

• Degerminated corn meal

• Semolina

• Farina

• Rice flour

• Potato flour

• Any bean flour

• Any nut flour



July 2019

Grains 101 * Child Nutrition & Wellness, Kansas State Dept. of Education 5

KANSAS STATE DEPARTMENT OF EDUCATION | www.ksde.org | www.kn-eat.org 

Identifying Enriched Grain Ingredients

To identify an enriched grain ingredient, look for the word enriched.

Examples:

• Enriched wheat flour

• Enriched corn meal

• Enriched self rising flour

OR look for the enrichment ingredients listed on the ingredient label.

KANSAS STATE DEPARTMENT OF EDUCATION | www.ksde.org | www.kn-eat.org 

Enrichment of Grains

• When a refined grain is enriched, the following nutrients are added back 
after processing:

• Thiamin

• Riboflavin

• Niacin

• Folic acid

• Iron
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Enrichment Ingredients – Other Names to Look For

Iron:

• Reduced iron

• Ferric sulfate

• Ferrous sulfate

• Ferric 
orthophosphate

• Ferrous 
orthophosphate

• Ferrous fumarate

Thiamin:
• Vitamin B1

• Thiamine 
mononitrate

• Thiamine 
hydrochloride

Riboflavin:
• Vitamin B2

Niacin:
• Vitamin B3

• Niacinamide

Folic Acid:
• Folate

• Folacin

• Vitamin B9
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Is this a creditable ingredient?

• Yes!

• “Wheat Farina” on its own is not creditable, BUT the presence of 
Iron (ferric orthophosphate), Niacin, Riboflavin, Thiamin (thiamine 
mononitrate), and Folic Acid tells us that this farina is enriched…and 
therefore creditable 

KANSAS STATE DEPARTMENT OF EDUCATION | www.ksde.org | www.kn-eat.org 

Is this a creditable ingredient?

• No!

• The ingredient is simply “farina” with no mention of being enriched, 
nor are there enrichment ingredients present on the label.
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Other examples:

• Durum Flour, Semolina, and Wheat Flour are all non-creditable when they 
have not been enriched.

• In these examples, enrichment ingredients are present on the product 
ingredient label, so these products would be creditable.
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Identifying Whole Grain Ingredients

To identify a whole grain ingredient, look for the words:

• Whole

• Groats

• Berries

Examples:

• Whole Wheat Flour

• Whole Durum Wheat Flour

• Oat Groats

• Wheat Berries
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Other Known Whole Grains

• Amaranth

• Brown rice

• Brown rice flour

• Buckwheat

• Cracked wheat (bulgur)

• Crushed wheat

• Dehulled barley

• Graham flour

• Millet flakes

• Nixtamalized corn (hominy, corn 
masa, and masa harina)

• Oatmeal

• Popcorn

• Quinoa 

• Rolled oats

• Sorghum

• Teff

• Triticale

• Wild rice
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Answer – Yes. Through a process called “nixtamalization”, dried corn is soaked and 
cooked in alkaline (slaked lime) solution. This process increases the bioavailability of 
certain nutrients. Nixtamalized corn is used to make hominy, corn masa, masa harina, 
and certain types of cornmeal. Nixtamalized corn, such as hominy, corn masa, and masa 
harina are considered whole grain when evaluating products for CNP meal 
requirements.

Ingredients labeled as hominy, corn masa, or masa harina are considered whole grains. 
In addition, if the ingredient label lists corn, corn flour, or cornmeal that is 
“nixtamalized” or “treated with lime”, these ingredients are also considered whole grain. 
Corn that is not “whole” or “enriched”, or is not treated with lime (nixtamalized) does 
not credit as a grain ingredient in the CNPs.

Question – Is corn, corn flour, or cornmeal that is treated with 
lime a creditable ingredient in the CNPs?
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Flow Chart for Determining 
Creditable Grains/Breads
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Answer – Cereal products that have been fortified are labeled as such and have 
an ingredient statement similar to the following (for EXAMPLE purposes only): 
“Ingredients: Whole wheat, sugar, oats, contains 2% or less of salt, baking soda, 
caramel color, annatto color, BHT for freshness. Vitamins and Minerals: Vitamin C 
(sodium ascorbate, ascorbic acid), niacinamide, vitamin B6 (pyridoxine 
hydrochloride), reduced iron, zinc oxide, folic acid, vitamin B2 (riboflavin), 
vitamin B1 (thiamin hydrochloride), vitamin A palmitate, vitamin D, vitamin B12.”

Question – How do centers and day care homes know if a ready-
to-eat breakfast cereal is “fortified”? 
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“Healthy Banana Nut Muffins”

Is This Product Creditable?
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Is This Product Creditable?

“Wheat Blueberry Muffins”
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Is This Product Creditable?

“Corn Muffins”
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Is This Product Creditable?

“Wheat Molasses Bread”
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Is This Grain Creditable? – Relay Race
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Let’s Talk About It…

1. Identify creditable grain/bread.

2. Determine whether the grain item is whole grain-rich.

3. Calculate ounce equivalent for grain item.
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Whole Grain-rich Determination

Foods meet at least one of the following requirements:

1. Labeled as “whole wheat” and has a Standard of Identity issued by 
FDA.

2. Found on any State Agency’s WIC approved whole grain food list.

3. Passes the “Rule of Three” with first ingredient a whole grain.

4. Lists a FDA approved whole grain health claim.

5. Meets the whole grain-rich criteria for the National School Lunch 
Program.

6. Standardized recipe, CN label or Product Formulation Statement.
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1.  Labeled as “whole wheat” and has a Standard of Identity

Only breads with these exact names

• Whole wheat bread

• Entire wheat bread

• Graham bread

• Whole wheat rolls

• Entire wheat rolls

• Graham rolls

• Whole wheat buns

• Entire wheat buns

• Grahams buns

Standard of Identity

FDA rules for what a certain 
product must contain or 
may contain to legally be 
labeled with that product 

name.

100% 
whole 
wheat 
bread
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1.  Labeled as “whole wheat” and has a Standard of Identity

Only pastas with these exact names

• Whole wheat macaroni product

• Whole wheat macaroni

• Whole wheat spaghetti

• Whole wheat vermicelli

Standard of Identity 

FDA rules for what a certain 
product must contain or may 
contain to legally be labeled 

with that product name.

Whole 
Wheat 

Spaghetti 
Pasta 
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1.  Labeled as “whole wheat” and has a Standard of Identity

Products with No Standard of Identity

• Crackers

• Tortillas

• Bagels

• Biscuits 
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Don’t Be Fooled!
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Don’t be Fooled!

By Color

• Pumpernickel

By Preparation Methods

• Stone ground

By Fiber Content

Misleading Names

• 100% wheat

• Multigrain, 5-grain, 7-grain

• Organic

• Made with whole grain

• Contains whole grain

• Cracked wheat bread

• Graham crackers 
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Answer – A FDA Standard of Identity is a set of rules for what a certain product 
(like whole wheat bread) must contain or may contain to legally be labeled with 
that product name. FDA provides Standards of Identity for certain whole wheat 
bread products and certain whole wheat pasta products. Products that do not 
have a FDA Standard of Identity, such as crackers, tortillas, bagels, and biscuits, 
must be evaluated for whole grain-rich creditability for CACFP using one of the 
other five methods. 

Question – What is a FDA Standard of Identity?



July 2019

Grains 101 * Child Nutrition & Wellness, Kansas State Dept. of Education 9

KANSAS STATE DEPARTMENT OF EDUCATION | www.ksde.org | www.kn-eat.org 

Questions?
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Whole Grain-rich Determination

Foods meet at least one of the following requirements:

1. Labeled as “whole wheat” and has a Standard of Identity issued by FDA.

2. Found on any State Agency’s WIC approved whole grain food list.

3. Passes the “Rule of Three” with first ingredient a whole grain.

4. Lists a FDA approved whole grain health claim.

5. Meets the whole grain-rich criteria for the National School Lunch Program.

6. Standardized recipe, CN label or Product Formulation Statement.
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2. Found on any State Agency’s WIC approved whole grain food list.

• Any grain product found on any 
State agency’s WIC-approved 
whole grain food list meets 
CACFP whole grain-rich criteria.

• Kansas WIC website: 
http://www.kansaswic.org/WIC_
approved_foods/

• WICShopper App
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Questions?
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Whole Grain-rich Determination

Foods meet at least one of the following requirements:

1. Labeled as “whole wheat” and has a Standard of Identity issued by FDA.

2. Found on any State Agency’s WIC approved whole grain food list.

3. Passes the “Rule of Three” with first ingredient a whole grain.

4. Lists a FDA approved whole grain health claim.

5. Meets the whole grain-rich criteria for the National School Lunch Program.

6. Standardized recipe, CN label or Product Formulation Statement.
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3. Passes the Rule of Three

• First grain ingredient (or second after 

water) is a whole grain.

• The next two grain ingredients (if any) 

must be whole grains, enriched 

grains, bran or germ.

Grain Derivative 

By-products of grains

Disregarded Ingredients

Any grain derivatives or 
ingredients that are less than 

2% of product weight.

http://www.kansaswic.org/WIC_approved_foods/
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“Rule of Three” Key Terms

• Whole Grain

• Brans and Germs

• Enriched Grains

• Disregarded Ingredients

• Non-creditable Grains or Flours
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Answer – If the first grain ingredient is a whole grain and the cereal is fortified, 
the product meets the whole grain-rich criteria. In this situation, the second and 
third grain ingredients, if any, do not need to be considered. 

Question – How do program operators apply the Rule of Three to 
breakfast cereals?
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Answer – This flour blend is not considered to be whole grain-rich. If a flour blend 
includes any grains that are not whole grains, then the flour blend is not 
considered a whole grain.  This flour blend should be treated as one ingredient 
when applying the Rule of Three. 

Question – If an ingredient statement has a flour blend listed as “whole 
grains (bulgur wheat, wheat, rye, oats, barley, triticale, corn, millet)”, is 
the flour blend considered to be a whole grain using the Rule of Three?  
Is this considered one grain ingredient or 8-grain ingredients?
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Ingredients:

WHOLE WHEAT FLOUR, WATER, ENRICHED WHEAT FLOUR, OAT FIBER, YEAST SUGAR, SALT

• Is the First grain ingredient (or second after 

water) a whole grain?

• Are the next two grain ingredients (if any) whole 

grains, enriched grains, bran or germ?

#1

3.  Passes the Rule of Three

KANSAS STATE DEPARTMENT OF EDUCATION | www.ksde.org | www.kn-eat.org 

#2

• Is the First grain ingredient (or second after 

water) a whole grain?

• Are the next two grain ingredients (if any) whole 

grains, enriched grains, bran or germ?

3.  Passes the Rule of Three
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Ingredients:

WATER, WHOLE WHEAT FLOUR, YEAST, SUGAR, ENRICHED WHITE FLOUR, WHEAT GLUTEN, WHOLE RYE 

FLOUR, SALT, CONTAINS LESS THAN 2% OF WHEAT FLOUR AND CORN STARCH

#3

• Is the First grain ingredient (or second after 

water) a whole grain?

• Are the next two grain ingredients (if any) whole 

grains, enriched grains, bran or germ?

3.  Passes the Rule of Three



July 2019

Grains 101 * Child Nutrition & Wellness, Kansas State Dept. of Education 11

KANSAS STATE DEPARTMENT OF EDUCATION | www.ksde.org | www.kn-eat.org 

#4
• Is the First grain 

ingredient (or second 

after water) a whole 

grain?

• Are the next two grain 

ingredients (if any) 

whole grains, enriched 

grains, bran or germ?

3.  Passes the Rule of Three
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Ingredients:

WHOLE WHEAT FLOUR, WATER, FARINA, WHEAT GLUTEN, YEAST, SUGAR, SALT, 

PRESERVATIVES (CALCIUM PROPIONATE, SORBIC ACID), GRAIN VINEGAR, NATURAL FLAVOR, 

SODIUM STEAROYL LACTYLATE, MONO- AND DIGLYCERIDES, ETHOXYLATED MONO- AND 

DIGLYCERIDES, SUCRALOSE, SOY FLOUR, NONFAT MILK, WHEY.

#5

• Is the First grain ingredient (or second after 

water) a whole grain?

• Are the next two grain ingredients (if any) 

whole grains, enriched grains, bran or germ?

3.  Passes the Rule of Three
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Ingredients:

WHOLE CORN, VEGETABLE OIL, SALT, CHEDDAR CHEESE, MALTODEXTRIN, WHEAT FLOUR, 

ROMANO CHEESE, WHEY PROTEIN CONCENTRATE.

#6

• Is the First grain ingredient (or second after 

water) a whole grain?

• Are the next two grain ingredients (if any) 

whole grains, enriched grains, bran or germ?

3.  Passes the Rule of Three
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Questions?
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Whole Grain-rich Determination

Foods meet at least one of the following requirements:

1. Labeled as “whole wheat” and has a Standard of Identity issued by FDA.

2. Found on any State Agency’s WIC approved whole grain food list.

3. Passes the “Rule of Three” with first ingredient a whole grain.

4. Lists a FDA approved whole grain health claim.

5. Meets the whole grain-rich criteria for the National School Lunch Program.

6. Standardized recipe, CN label or Product Formulation Statement.
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4.  Lists a FDA approved whole grain health claim

“Diets rich in whole grain foods and other plant foods, and low in total fat, 
saturated fat, and cholesterol, may reduce the risk of heart disease and 
some cancers.”

OR

“Diets rich in whole grain foods and other plant foods, 
and low in saturated fat and cholesterol, may help 
reduce the risk of heart disease.”
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4.  Lists a FDA approved whole grain health claim

What if packaging contains the Whole Grain Stamp?

Not an Acceptable Method
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Questions?
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Whole Grain-rich Determination

Foods meet at least one of the following requirements:

1. Labeled as “whole wheat” and has a Standard of Identity issued by FDA.

2. Found on any State Agency’s WIC approved whole grain food list.

3. Passes the “Rule of Three” with first ingredient a whole grain.

4. Lists a FDA approved whole grain health claim.

5. Meets the whole grain-rich criteria for the National School Lunch Program.

6. Standardized recipe, CN label or Product Formulation Statement.
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5.  Meets the whole grain-rich criteria for the National 
School Lunch Program
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Questions?
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Whole Grain-rich Determination

Foods meet at least one of the following requirements:

1. Labeled as “whole wheat” and has a Standard of Identity issued by FDA.

2. Found on any State Agency’s WIC approved whole grain food list.

3. Passes the “Rule of Three” with first ingredient a whole grain.

4. Lists a FDA approved whole grain health claim.

5. Meets the whole grain-rich criteria for the National School Lunch Program.

6. Standardized recipe, CN label or Product Formulation Statement.
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6.  Standardized Recipe, CN Label or Product Formulation 
Statement

• Standardized recipe

• CN label

• Documentation from a 
manufacturer
• Product Formulation 

Statement
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6. Standardized Recipe, CN Label or Product Formulation 
Statement

• Non-mixed Dishes:  the recipe is used to 
determine whether the total weight of 
whole grain ingredient(s) exceeds the 
weight of any of the non-whole grain 
ingredients. 

OR

• Mixed Dishes:  a whole grain ingredient is 
the most abundant grain ingredient of all 
grain ingredients in the recipe.
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6. Standardized Recipe, CN Label or Product Formulation 
Statement

Breadstick Recipe
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6. Standardized Recipe, CN Label or Product Formulation 
Statement

Bread Recipe
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Child Nutrition (CN) Labels

• Manufacturers may apply for 
a Child Nutrition (CN) Label 
for qualifying products.  

• The term “oz eq grains” on 
the CN Label indicates the 
product meets both the oz
eq method and whole grain-
rich criteria.

6.  Standardized Recipe, CN Label or Product Formulation 
Statement
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Product Formulation Statement

• Documentation from 
manufacturer to show that 
whole grains are the primary 
ingredient by weight.

Ingredients:

WATER, ENRICHED WHEAT FLOUR, WHOLE WHEAT 

FLOUR, WHOLE OATS, SUGAR, WHEAT GLUTEN, 

YEAST, WHEAT BRAN, CORNMEAL, SALT 

Ingredient Weight per Serving

Enriched Wheat Flour 0.5 oz

Whole Wheat Flour 0.3 oz

Whole Oats 0.25 oz

6.  Standardized Recipe, CN Label or Product Formulation 
Statement
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Questions?
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Answer – No. Grain products do not need to be 100 percent whole grain to meet 
the whole grain-rich criteria. However, grain products that contain 100 percent 
whole grains do meet the whole grain-rich criteria. Whole grain-rich foods 
contain at least 50 percent whole grains and the remaining grains, if any, must be 
creditable (enriched grain, bran, and germ). 

Question – Do grain products have to be 100 percent whole grain 
to meet the whole grain-rich requirement?
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Answer – No. While the Whole Grain Stamps provide useful information on the 
amount of whole grains a product contains, they are not sufficient 
documentation to determine if a food is whole grain-rich. This is because 
products that display a Whole Grain Stamp may also contain high amounts of 
non-creditable grains, such as non-enriched, refined flour. Centers and day care 
homes may instead use any of the six options outline by USDA to determine 
whether the product meets the whole grain-rich criteria. 

Question – Can centers and day care homes use the Whole Grain 
Stamps from the Whole Grain Council to determine if a grain 
product meets the whole grain-rich criteria?

KANSAS STATE DEPARTMENT OF EDUCATION | www.ksde.org | www.kn-eat.org 

Hunt for 
Whole Grain-Rich Foods
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Lunch Break
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Let’s Talk About It…

1. Identify creditable grain/bread.

2. Determine whether the grain item is whole grain-rich.

3. Calculate ounce equivalent for grain item.
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Ounce Equivalents (oz eq)

• Starting October 1, 2021, ounce equivalents (oz eq) will be used to 
determine serving sizes

• National School Lunch Program and School Breakfast Program already 
using oz eq

• Increases consistency among Child Nutrition Programs

• 0.25 oz eq is the smallest amount allowable to be credited toward grain 
requirements.

KANSAS STATE DEPARTMENT OF EDUCATION | www.ksde.org | www.kn-eat.org 

Ounce Equivalents (oz eq)

• One ounce equivalent is the amount of food product that is considered 
equal to one ounce from the grains component.

• 1 oz eq = 16 grams of creditable grains
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Calculating Ounce Equivalents

• Grain ounce equivalents can be calculated two different ways:

1. Determining contribution based on Exhibit A:  Grain Requirements for 
Child Nutrition Programs

2. Determining contribution based on creditable grain content
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• Group A

• Group B

• Group C

• Group D

• Group E

• Group F

• Group G

• Group H

• Group I

EXHIBIT A: Grain Requirements For Child Nutrition Programs
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Calculating Oz Eq Grains Using Exhibit A

1. Determine which group the product belongs in.

2. Identify the amount of product required to provide 1 oz eq grains.

3. Find the serving size of the product.

• On the Nutrition Facts Label or by weighing one serving

4. Divide the product serving size by the weight required for 1 oz eq grains.

• Ensure measurement units are the same (i.e. if the serving size is in grams, use the 
gram weight from Exhibit A; if the serving size is in ounces, use the ounce weight 
from Exhibit A)

5. Round down to the nearest 0.25 oz eq.
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Snack Crackers
1. Determine Group

• Group A

2. Amount required for 1 oz eq
• 22 gm or 0.8 oz

3. Serving Size (from nutrition facts label)
• 31 grams

4. Divide the serving size by the amount 
required to credit as 1 oz eq
• 31 grams/22 grams = 1.4 oz eq

5. Round down to the nearest 0.25 oz eq
• One serving equals 1.25 oz eq

Determining Grains Contribution Using Exhibit A



July 2019

Grains 101 * Child Nutrition & Wellness, Kansas State Dept. of Education 16

KANSAS STATE DEPARTMENT OF EDUCATION | www.ksde.org | www.kn-eat.org 

Using Exhibit A to Determine Minimum Serving Size Needed

• Package serving size often too large for young children

• i.e. In the previous example, one serving as listed on the package is 15 crackers which 
equals 1.25 oz eq Grains

• Minimum requirement for 3-5 year olds is 0.5 oz eq Grains

• Use information in Exhibit A to determine appropriate serving size to meet 
the desired Grains contribution

For a 3-5 year old, 11 grams or 0.4 
oz of snack crackers would be a 
more appropriate serving size to 
meet meal pattern requirements of 
0.5 oz eq Grains
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Using Exhibit A to Determine Minimum Serving Size Needed

Translating minimum serving size needed from weight to number of 
pieces/crackers:

1. Determine meal pattern requirement for the age group

2. Locate grain item in Exhibit A

3. Determine amount of product needed to meet meal pattern requirement

4. Find serving size in grams and number of pieces on the nutrition facts label

5. Divide serving size (in grams) by the number of pieces in that serving size

6. Divide serving size to meet meal pattern requirement by grams per piece

7. Round up to a whole number.
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Using Exhibit A to Determine Minimum Serving Size Needed

Example: Snack Crackers

1. Determine meal pattern requirement for the age group

2. Locate grain item in Exhibit A
3. Determine amount of product 

needed to meet meal pattern 
requirement

Snack Ages 1-2 Ages 3-5 Ages 6-12

Grains ½ oz eq ½ oz eq 1 oz eq
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Using Exhibit A to Determine Minimum Serving Size Needed

Example: Snack Crackers
4. Find serving size in grams and number of pieces 

on the nutrition facts label

5. Divide serving size (in grams) by the number of pieces in that serving size

30 grams/27 crackers = 1.11 grams per cracker

6. Divide serving size to meet meal pattern requirement by grams per piece

11 grams/1.11 grams per cracker = 9.9 crackers

7. Round up to a whole number

Serve 10 crackers
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English Muffin
1. Determine Group

• Group B

2. Amount required for 1 oz eq
• 28 gm or 1.0 oz

3. Serving Size (from nutrition facts label)
• 57 grams

4. Divide the serving size by the amount 
required to credit as 1 oz eq
• 57 grams/28 grams = 2.03 oz eq

5. Round down to the nearest 0.25 oz eq
• One muffin equals 2.0 oz eq
• Half muffin equals 1.0 oz eq

Determining Grains Contribution Using Exhibit A
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Determining Grains Contribution Using Exhibit A

Frozen Waffles
1. Determine Group

• Group C

2. Amount required for 1 oz eq
• 34 gm or 1.2 oz

3. Serving Size (from nutrition facts label)
• 70 grams (for 2 waffles) OR
• 35 grams (for 1 waffle)

4. Divide the serving size by the amount 
required to credit as 1 oz eq
• 70 grams/34 grams = 2.05 oz eq (two waffles) OR
• 35 grams/34 grams = 1.02 oz eq (one waffle)

5. Round down to the nearest 0.25 oz eq
• Two waffles = 2 oz eq OR
• One waffle = 1 oz eq
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Determining Grains Contribution Using Exhibit A

Blueberry Muffin (homemade)
1. Determine Group

• Group D

2. Amount required for 1 oz eq
• 55 gm or 2.0 oz

3. Serving Size (from weighing one serving)
• 1 oz

4. Divide the serving size by the amount 
required to credit as 1 oz eq
• 1 oz/2 oz = 0.5 oz eq
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Determining Grains Contribution Using Exhibit A

• Remember that products in Exhibit A 
are grouped based on their grain 
content.

• Items in group A have a high percent of 
grains compared to other ingredients.

• For the muffins in group D, there are a 
lot of other ingredients (sugar, oil, and 
blueberries), causing the product to 
weigh more, but contribute less to the 
grains component.

1 oz muffin =
0.5 oz eq??
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Determining Grains Contribution Using Exhibit A

French Toast Sticks
1. Determine Group

• Group E

2. Amount required for 1 oz eq
• 69 gm or 2.4 oz

3. Serving Size (from nutrition facts label)
• 95 grams

4. Divide the serving size by the amount 
required to credit as 1 oz eq
• 95 grams/69 grams = 1.37 oz eq

5. Round down to the nearest 0.25 oz eq
• One serving (4 pieces) equals 1.25 oz eq
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• Products in these two groups are considered grain-based desserts and are 
not creditable in CACFP

Exhibit A – Groups F & G
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• 1 oz eq grains = 1 oz dry weight OR ½ cup cooked volume

• ½ oz eq grains = 0.5 oz dry weight OR ¼ cup cooked volume

• Rice
• Oatmeal or Wheat Cereal
• Pasta
• Noodles
• Cereal Grains (barley, quinoa, couscous, etc)

Group H – Cooked Pastas and Cereals without Added 
Ingredients
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Group I – Ready-to-Eat Breakfast Cereals

• Ready-to-Eat (RTE) Cereals are credited by volume:

• 1 oz eq grains = 1 oz/28 grams dry weight

• ½ oz eq grains = 0.5 oz/14 grams dry weight

OR

RTE Cereal Type
Amount Needed to Provide:

½ oz eq grains 1 oz eq grains

Flakes or Rounds ½ cup 1 cup

Puffed Cereal ⅔ cup 1 ¼ cup

Granola ⅛ cup ¼ cup
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Exhibit A Grains Tool

• NEW feature in the Food Buying Guide for Child Nutrition Programs 
Interactive Web-Based Tool

• Users can search for a grain product (as listed on Exhibit A) and enter in the 
serving size as listed on the product package

• Tool determines the oz eq grains for the grain product (or grains/bread servings for 
those not using oz eq yet)

• Can also determine amount of product needed to serve to obtain a specific 
meal pattern contribution

• Ex: number of crackers

• https://foodbuyingguide.fns.usda.gov
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Exhibit A Grains Tool – Determining Grains Contribution
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Exhibit A Grains Tool – Determining Grains Contribution
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Exhibit A Grains Tool – Determining Amount to Serve
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Oz Eq Contribution Using Exhibit A
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• Grain ounce equivalents can be calculated two different ways:

1. Determining contribution based on Exhibit A

2. Determining contribution based on creditable grain content

Calculating Ounce Equivalents

https://foodbuyingguide.fns.usda.gov/
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• Formula for calculating oz eq grains for dry ground grain ingredients in baked 
goods recipes:

Oz Eq Grains per serving = 

(total grams* of grain ingredients in recipe) ÷

(servings yielded) ÷
16

• Whole wheat flour, enriched flour, oats, cornmeal

• Based upon 16 grams creditable grain per 1 oz eq

• Recipes for products listed in Exhibit A Groups A-G

*Note: 1 oz = 28.35 grams

Using Creditable Grain Content to Determine Contribution 
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Ground flours and meals in baked goods recipes

1. Determine weight of grain ingredients

2. Divide total grams of creditable grains (from the recipe) by the number of 
portions the recipe yields = total grams of creditable grains in one portion

3. Divide the total grams of creditable grains in one portion by 16 grams

4. Round down to the nearest 0.25 oz eq

Using Creditable Grain Content to Determine Contribution 
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• Converting measure to weight

• Find the approximate weight per measured volume from a resource or

• Weigh the measured amount of ingredient

Converting Measurements to Weights in Recipes
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________   ÷ ________      =     Converted Recipe Weight

Recipe                       Measure 

Ingredient                 per pound

Measure              

Converting Measure to Weight
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7 cups  ÷ 4 cups  =   Converted Recipe Weight

Recipe              Measure Weight

Ingredient per pound               in lb. 

Measure              

• There are 4 cups of flour in 1 pound

• 7 ÷ 4 = 1.75 lb

Converting Measure to Weight
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Whole Wheat Breadsticks
1. Determine weight of grain ingredients

• 3 cups x 113.4 grams = 340.2 grams creditable 
grains

2. Divide total grams of creditable grains by 
the number of portions
• 340.2 grams/16 = 21.26 grams/serving

3. Divide the total grams of creditable grains 
in one portion by 16 grams
• 21.26/16 = 1.32 oz eq

4. Round down to the nearest 0.25 oz eq
• 1.25 oz eq

Determining Grains Contribution Using Recipe
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Oatmeal Blueberry Pancakes
1. Determine weight of grain ingredients

• White Whole Wheat Flour – 1.25 cups x 113.4 grams = 141.75 
grams

• Quick Oats – 0.5 cup x  78.8 grams = 39.4 grams
• Total grams creditable grains = 181.15

2. Divide total grams of creditable grains by the number 
of portions
• 181.15 grams/12 = 15.09 grams/serving

3. Divide the total grams of creditable grains in one 
portion by 16 grams
• 15.09/16 = 0.94 oz eq

4. Round down to the nearest 0.25 oz eq
• 0.75 oz eq

Determining Grains Contribution Using Recipe
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Determining Grains Contribution Using Recipe

Angel Biscuits

1. Determine weight of grain ingredients
• 15 oz total
• 15 oz x 28.35 = 425.25 grams

2. Divide total grams of creditable grains by the 
number of portions
• 425.25 grams/25 = 17.01 grams/serving

3. Divide the total grams of creditable grains in 
one portion by 16 grams
• 17.01/16 = 1.06 oz eq

4. Round down to the nearest 0.25 oz eq
• 1.0 oz eq
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• Weight of creditable ingredients is unknown in a baking mix

• Two options for crediting products made from mixes:

1. Use Exhibit A crediting information based on weight of finished product

2. Request a Product Formulation Statement from the manufacturer

What About Baking Mixes?
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• Formula for Calculating Oz Eq Grains for cereal grains and/or pastas cooked 
in recipes:

• Rice, pastas, noodles, quinoa, orzo, barley cooked into a recipe

• Based upon 28 grams dry weight per 1 oz eq

*Note: 1 oz = 28.35 grams

Using Creditable Grain Content to Determine Contribution 

Oz Eq Grains per serving = 

total ounces of cereal grains in recipe ÷
servings yielded
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Macaroni & Cheese
1. Determine weight of grain ingredients

• 6 oz

2. Divide total ounces of cereal grains by the 
number of portions
• 6 oz/6 servings = 1 oz eq

3. Round down to the nearest 0.25 oz eq
• 1.0 oz eq

Determining Grains Contribution Using Recipe
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• Documentation from manufacturer 
showing amount of creditable 
grains

• Using Exhibit A, a 2 oz muffin 
would credit as 1 oz eq grains

• However, this PFS shows that the 
amount of creditable grains in the 
muffin = 1.75 oz eq grains

Product Formulation Statement



July 2019

Grains 101 * Child Nutrition & Wellness, Kansas State Dept. of Education 21

KANSAS STATE DEPARTMENT OF EDUCATION | www.ksde.org | www.kn-eat.org 

• PFS must include:

• Letter head or company logo

• Signature of person in authority to certify the product content

• Product name

• Product code number

• Serving size including serving weight

• Whole grain rich criteria met

• Indication of which Group (A-I) in Exhibit A the product fits

Checking Grain PFS for Accuracy
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Child Nutrition (CN) Labels

• CN labeled products that 
contribute to the grains 
component will show the 
grain contribution in the CN 
label

• Reminder - The term “oz eq
grains” on the CN Label 
indicates the product meets 
both the oz eq method and 
whole grain-rich criteria.
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Chicken Nuggets – Adjusting Portion Size

• 5 nuggets = 2 oz eq M/MA and 0.75 oz eq Grains

• 4 nuggets = ?

084224

Five 0.6 oz. fully cooked, breaded chunk shaped chicken patties provide 

2.00 oz. equivalent meat/meat alternate and 0.75 oz. equivalent grains for 

Child Nutrition Meal Pattern Requirements. (Use of this logo and 

statement authorized by the Food and Nutrition Service. USDA 06/13). 

CN

CN

CN

CN
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Chicken Nuggets – Answer Key

• To determine the components for a different amount:

• Determine the crediting amount of M/MA and Grains for each nugget (piece)

• M/MA: 2 oz eq/5 nuggets = 0.4 oz eq M/MA per nugget

• Grains: 0.75 oz eq/5 nuggets = 0.15 oz eq Grains per nugget

• Multiply crediting information per nugget by the number of nuggets per serving.

• 0.4 x 4 = 1.6 oz eq (rounds down to 1.5 oz eq M/MA)

• 0.15 x 4 = 0.6 oz eq (rounds down to 0.5 oz eq Grains)
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Brain Break

• Farm Brain Break 
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Calculating Oz Eq Grains from a Recipe

https://www.kansasteamnutrition.org/TN_Menus/TN_High_School_Lessons.htm
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• Identify whole grain-rich 
items on menu

• Color Code

• WGR English Muffin

• WW Bread

• Whole Grain Tortilla

• Denote with an *

Whole Grain-Rich Menu Documentation
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• Keep labels supportive of menu for previous and current month of menus: 

• Ingredient Statement

• Actual Product Food Label – whole grain foods and cereals

• Valid CN Label

• Product Formulation Statement

• Standardized Recipe

• Not keeping current labels on file may result in corrective and fiscal action 

Record Keeping Requirements
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• Notebook or Pocket Folder 

• Legible Pictures

Best Practice – Label Documentation
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CN Label – Keep Current! 
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Introducing Foods That Meet Whole Grain-Rich Criteria

• Some children may not be familiar with whole grain-rich foods

• Encourage trying new items by:

• Conducting taste tests

• Get children involved

• Provide a choice

• Bake with white whole wheat flour

• Keep trying

• Be a good role model

• Stay positive
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Ideas for More Whole Grain-Rich Foods - Breakfast

• Offer whole grain toast, bagels, or English muffins instead of enriched white 
breads

• Make whole grain pancakes or waffles (or buy them frozen)

• Serve oatmeal and let kids add their favorite toppings

• Opt for whole grain-rich breakfast cereals
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Ideas for More Whole Grain-Rich Foods - Lunch

• Swap white bread for whole grain-rich bread

• Make tacos, wraps, or quesadillas from whole grain-rich tortillas

• Use whole grain-rich English muffins to make mini-pizzas

• Use whole wheat pasta in place of enriched white pasta
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Ideas for More Whole Grain-Rich Foods - Snacks

• Serve whole grain-rich crackers with cheese slices so children can build their 
own “cracker sandwiches”

• Offer muffins or other quick breads made with whole wheat flour

• Provide whole grain-rich graham or animal crackers
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Purchasing Grain Items that Meet Whole Grain-Rich Criteria  

• Prior to purchasing, double check the ingredient statement and/or any 
accompanying manufacturer documentation.

• Specify to vendors that products must be made from 50% or more whole 
grains and that remaining grains must be enriched.
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Types of Whole Wheat Flour

• Red Whole Wheat

• Traditional (brown-colored) flour

• White Whole Wheat

• Lighter color and texture

• Milder (sweeter) flavor

• Nutritionally equal to red whole 
wheat
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Farm to Plate

• White Whole Wheat Flour

• Grown and milled in Kansas

• Products made using this flour have been highly accepted by children.

• Improve child health while supporting local and regional farmers!
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Resources for New Recipes

• KSDE’s Healthier Kansas Menus
www.kn-eat.org, CACFP, Resources, Healthier Kansas Menus - CACFP

• Whole Grains Council
www.wholegrainscouncil.org

• Kansas Wheat Commission
www.kswheat.com

• USDA Resource Center
Mixing Bowl

• Healthy Meals Resource System
https://healthymeals.fns.usda.gov/

http://www.kn-eat.org/
http://www.wholegrainscouncil.org/
http://www.kswheat.com/
https://healthymeals.fns.usda.gov/
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Menu Planning Resources 

• CACFP Meal Standards webpage
http://www.fns.usda.gov/cacfp/meals-and-snacks

• CACFP Policy Memos
http://www.fns.usda.gov/cacfp/policy

• CACFP Meal Pattern Training Tools
https://www.fns.usda.gov/tn/cacfp-meal-pattern-training-tools

• Menu Planning & Production Record Resources 
www.kn-eat.org, CACFP, Guidance, Menu Planning & Production Records 

• Meal Pattern FAQs
www.kn-eat.org, CACFP, Guidance, Menu Planning & Production Records
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Where to find Meal Pattern FAQs
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Answer – Use of the term “CACFP Approved” or other marketing materials 
language should not be used for determining crediting of any product as USDA 
does not “approve” any products or Product Formulation Statements (PFS) for 
crediting in CNP. USDA does not endorse the term “CACFP Approved.” All food 
served in CACFP must be evaluated by the menu planner. If a menu planner needs 
assistance in crediting a food, contact KSDE CNW for assistance. 

Question – Are products and/or recipes labeled “CACFP 
Approved” creditable in the CACFP?
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CACFP Meal Pattern Training Worksheets

https://www.fns.usda.gov/tn/meal-pattern-training-worksheets-cacfp
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https://www.fns.usda.gov/tn/resource-library
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Questions?

http://www.fns.usda.gov/cacfp/meals-and-snacks
http://www.fns.usda.gov/cacfp/policy
https://www.fns.usda.gov/tn/cacfp-meal-pattern-training-tools
https://www.kn-eat.org/
https://www.kn-eat.org/
https://www.fns.usda.gov/tn/meal-pattern-training-worksheets-cacfp
https://www.fns.usda.gov/tn/resource-library
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Thank you
for helping create 

healthy eating habits!

This institution is an equal opportunity provider. 


