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Answer Key for What’s in a Meal Module 14 Worksheet: 

Determining if Commercial Products are Whole Grain-rich 

Commercial grain products in groups A-G must meet the criteria below to credit as a whole 

grain-rich (WGR) food in the National School Lunch Program (NSLP), School Breakfast 

Program (SBP), and Afterschool Snack Program (ASP) meal patterns for grades K-12.  

1. The product must contain at least 50 percent whole grains. 

2. Noncreditable grains cannot exceed 3.99 grams per portion.  

Note: Groups A-G refer to the grain groups for baked goods defined by the U.S. Department of 

Agriculture’s (USDA) Exhibit A: Grain Requirements for Child Nutrition Programs. For more 

information, refer to the CSDE’s resources, Grain Ounce Equivalents Chart for the School 

Nutrition Programs. Foods in group H (cereal grains) and group I (ready-to-eat breakfast 

cereals) have different WGR requirements. For more information, refer to the CSDE’s Guide to 

Meeting the Whole Grain-rich Requirement for the Meal Patterns for Grades K-12 in the School 

Nutrition Programs. 

Instructions: Decide if each commercial grain product below meets the WGR criteria or if a 

product formulation statement (PFS) is required to determine this information. A product is WGR 

if the answer is “Yes” for both criteria. 

Product 1: Whole Wheat Bagel (Group B) 

Ingredients: Whole-wheat flour, sugar, wheat gluten. Contains 2% or less 

of each of the following: honey, salt, yellow corn flour, yeast, molasses, 

diacetyl tartaric acid esters of mono-diglycerides (datem), ascorbic acid, 

mono-and diglycerides, l-cysteine, enzymes 

Criterion 1: Contains at least 50 percent whole grains 

 Yes     No    Requires PFS 

The first ingredient and only creditable grain is whole-wheat flour. This product is  

100 percent whole grain. 

Criterion 2: Meets limit for noncreditable grains 

(no more than 3.99 grams per portion) 

 Yes     No    Requires PFS 

The noncreditable grain (yellow corn flour) does not count toward the limit because it is 

listed after “contains 2% or less.”  

https://foodbuyingguide.fns.usda.gov/Content/TablesFBG/ExhibitA.pdf
https://portal.ct.gov/-/media/sde/nutrition/nslp/crediting/grain_oz_eq_snp.pdf
https://portal.ct.gov/-/media/sde/nutrition/nslp/crediting/grain_oz_eq_snp.pdf
https://portal.ct.gov/-/media/sde/nutrition/nslp/crediting/guide_wgr_requirement_snp_grades_k-12.pdf
https://portal.ct.gov/-/media/sde/nutrition/nslp/crediting/guide_wgr_requirement_snp_grades_k-12.pdf
https://portal.ct.gov/-/media/sde/nutrition/nslp/crediting/guide_wgr_requirement_snp_grades_k-12.pdf
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Product 2: Oat Bread (Group B) 

Ingredients: Unbleached enriched wheat flour [flour, malted barley flour, 

reduced iron, niacin, thiamin mononitrate (vitamin B1), riboflavin (vitamin 

B2), folic acid], water, whole-wheat flour, whole oats, sugar, wheat gluten, 

yeast, soybean oil, salt, monoglycerides, datem, calcium sulfate, citric acid, 

calcium carbonate, soy lecithin, whey, nonfat milk. 

Criterion 1: Contains at least 50 percent whole grains 

 Yes     No    Requires PFS 

The first ingredient is unbleached enriched wheat flour, which is not a whole grain. 

However, this product also contains two whole grains, whole-wheat flour and whole 

oats. If the combined weight of the two whole grains is equal to or more than the weight 

of the enriched flour, this product would contain at least 50 percent whole grains and 

would meet the first whole grain-rich criterion.  

Criterion 2: Meets limit for noncreditable grains 

(no more than 3.99 grams per portion) 

 Yes     No    Requires PFS 

This product does not contain any noncreditable grains.  
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Product 3: Iced Cinnamon Roll (Group E) 

Ingredients: Water, flour blend [whole-wheat flour, enriched flour (wheat 

flour, niacin, reduced iron, thiamine mononitrate, riboflavin, enzyme, folic 

acid)], brown sugar, corn oil, nonfat dry milk, yeast, cinnamon, dough 

conditioner (soybean oil, vegetable glycerides, soy flakes), salt, wheat 

gluten and 2% or less of each of the following: icing stabilizer (calcium 

carbonate, sugar, agar, salt, mono and diglycerides), vanilla. 

Criterion 1: Contains at least 50 percent whole grains 

 Yes     No    Requires PFS 

The first ingredient after water is a flour blend of whole wheat flour and enriched flour. 

This product requires a PFS. The PFS must indicate that the whole-wheat flour is at 

least 8 grams per ounce equivalent or weighs more than the first ingredient after the 

flour blend, which is brown sugar. 

Criterion 2: Meets limit for noncreditable grains 

(no more than 3.99 grams per portion) 

 Yes     No    Requires PFS 

This product contains only one noncreditable grain, soy flakes, listed in the dough 

conditioner. The soy flakes do not count toward the limit for noncreditable grains 

because the dough conditioner is a non-grain ingredient. .  
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Product 4: Corn Muffin (Group C) 

Ingredients: Water, sugar, whole grain corn flour, whole-wheat flour, 

enriched flour (wheat flour, niacin, iron, thiamin mononitrate, riboflavin, folic 

acid), eggs, soybean/canola oil, modified cornstarch, milk whey, leavening 

(sodium acid pyrophosphate, baking soda), vital wheat gluten, sugar, nonfat 

milk, xanthan gum, guar gum. 

Criterion 1: Contains at least 50 percent whole grains 

 Yes     No    Requires PFS 

The first ingredient after water is sugar. However, the product also contains two whole 

grains (whole-grain corn flour and whole-wheat flour). To meet criterion 1, the product’s 

PFS must indicate that the combined weight of the two whole grains is more than the 

weight of the sugar. 

Criterion 2: Meets limit for noncreditable grains 

(no more than 3.99 grams per portion) 

 Yes     No    Requires PFS 

This product contains one noncreditable grain (modified cornstarch). To meet criterion 2, 

the product’s PFS must indicate that the weight of the modified cornstarch does not 

exceed 3.99 grams (groups A-G).  
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Product 5: Breaded Chicken Nuggets (Combination Food with 

Breading from Group A) 

Ingredients: Chicken, water, salt, and natural flavor. Breaded with: 

white whole-wheat flour, water, wheat starch, enriched flour (wheat 

flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), 

salt, contains 2% or less of the following: yellow corn flour, cornstarch, 

dried onion, dried garlic, dried yeast, brown sugar, paprika, spices 

Criterion 1: Contains at least 50 percent whole grains 

 Yes     No    Requires PFS 

This product is a combination food that lists the grain portion (breading) separately. 

White whole-wheat flour is the first ingredient in the breading and enriched flour is the 

only other creditable grain. 

Criterion 2: Meets limit for noncreditable grains 

(no more than 3.99 grams per portion) 

 Yes     No    Requires PFS 

The grain portion contains one noncreditable grain (wheat starch) listed before the statement, 

“contains 2% or less.” The PFS must indicate that the wheat starch does not exceed 3.99 grams 

per portion. The noncreditable grains (yellow corn flour, and cornstarch) listed after the 

statement, “contains 2% or less” do not count toward the limit.   
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The CSDE’s What’s in a Meal training program is a series of recorded modules that provide 

comprehensive guidance on complying with the meal patterns for grades K-12 in the National 

School Lunch Program (NSLP), School Breakfast Program (SBP), Afterschool Snack Program 

(ASP) of the NSLP, and Seamless Summer Option (SSO) of the NSLP. To access the training 

modules, visit the CSDE’s Meal Pattern Training for School Nutrition Programs. 

In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights 

regulations and policies, this institution is prohibited from discriminating on the basis of race, 

color, national origin, sex (including gender identity and sexual orientation), disability, age, or 

reprisal or retaliation for prior civil rights activity. 

Program information may be made available in languages other than English. Persons with 

disabilities who require alternative means of communication to obtain program information (e.g., 

Braille, large print, audiotape, American Sign Language), should contact the responsible state or 

local agency that administers the program or USDA’s TARGET Center at (202) 720-2600 (voice 

and TTY) or contact USDA through the Federal Relay Service at (800) 877-8339. 

To file a program discrimination complaint, a Complainant should complete a Form AD-3027, 

USDA Program Discrimination Complaint Form which can be obtained online at: 

https://www.usda.gov/sites/default/files/documents/ad-3027.pdf, from any USDA office, by 

calling (866) 632-9992, or by writing a letter addressed to USDA. The letter must contain the 

complainant’s name, address, telephone number, and a written description of the alleged 

discriminatory action in sufficient detail to inform the Assistant Secretary for Civil Rights (ASCR) 

about the nature and date of an alleged civil rights violation. The completed AD-3027 form or 

letter must be submitted to USDA by: 

1. mail: U.S. Department of Agriculture 

Office of the Assistant Secretary for Civil Rights 

1400 Independence Avenue, SW 

Washington, D.C. 20250-9410; or 

2. fax: (833) 256-1665 or (202) 690-7442; or 

3. email: program.intake@usda.gov 

This institution is an equal opportunity provider.

https://portal.ct.gov/SDE/Nutrition/Meal-Pattern-Training-Materials
https://www.usda.gov/sites/default/files/documents/ad-3027.pdf
mailto:program.intake@usda.gov
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The Connecticut State Department of Education is committed to a policy of equal 

opportunity/affirmative action for all qualified persons. The Connecticut Department of Education 

does not discriminate in any employment practice, education program, or educational activity on 

the basis of race; color; religious creed; age; sex; pregnancy; sexual orientation; workplace 

hazards to reproductive systems, gender identity or expression; marital status; national origin; 

ancestry; retaliation for previously opposed discrimination or coercion, intellectual disability; 

genetic information; learning disability; physical disability (including, but not limited to, 

blindness); mental disability (past/present history thereof); military or veteran status; status as a 

victim of domestic violence; or criminal record in state employment, unless there is a bona fide 

occupational qualification excluding persons in any of the aforementioned protected classes. 

Inquiries regarding the Connecticut State Department of Education’s nondiscrimination policies 

should be directed to: Attorney Louis Todisco, Connecticut State Department of Education, by 

mail 450 Columbus Boulevard, Hartford, CT 06103-1841; or by telephone 860-713-6594; or by 

email louis.todisco@ct.gov. 

mailto:louis.todisco@ct.gov

