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Nutritionist Role in FDD

Provide technical guidance

Serve on panels for Food Package
Reviews;

Promote nutrition education initiatives
and develop nutrition education
strategies with particular emphasis on
FDPIR program.

FDPIR Nutrition Talk Listserv to subscribe:
http://fnic.nal.usda.qov/fdpir-nutrition-talk



http://fnic.nal.usda.gov/fdpir-nutrition-talk

Nutritionist Role in FDD

Review and Research commodity products
based on:

FDD’s program guidelines

Recipients needs and comments

Dietary Guidelines for Americans and USDA'’s
MyPyramid.gov

Conduct Taste Test



Commodity Improvements

O

Whole Grains

Lower Fat

Lower Sodium




Commodity Public
Relations 6R) Project

Perception of Commodities

o Dispel Myths;
o Emphasize Facts; and,
o Increase Awareness




Commodity Fa(éc Sheet Project

Revised Format

User friendly

And More




Schools & Child Nutrition Institutions

Name: PORK CRUMBLES, FULLY COOKED, FROZEN
Category:  Meats and meat alternates.
Revision Date:  07/05/2005

Description:

Frozen fully cooked pork crumbles are made from ground pork with soy protein
product (SPP) that is seasoned and processed into a maximum crumble size of Y4
inch.

Pack Size:

Pork crumbles are packed in a 40-pound (net weight) shipping container. Pork
crumbles may be packed in either: four (4) 10-pound, five (5) 8-pound, or eight (8)
5-pound packages.

Yield:

Each case provides approximately 288 (2.2 0z) servings. Each 10-pound bag
provides approximately 72 (2.2 0z) servings. Each 8-pound bag provides
approximately 58 (2.2 o0z) servings. Each 5-pound bag provides approximately 36
(2.2 0z) servings. A 2.2 oz serving of pork crumbles provides the equivalent of 2.00
0z meat/meat alternate.



Uses:

Pork crumbles work well in burrito fillings, chili, hash, sloppy joe, tacos,
spaghetti sauce, pizza, lasagna, casseroles, pasta dishes, and any recipe that
calls for ground pork.

Storage:
Keep pork crumbles frozen at O°F or below in its original package. Refrigerate
leftover pork crumbles in a covered container and use within four days.

Best if Used By:

For guidance on how to effectively manage, store, and maintain USDA
commodities, please visit the FDD Website at:
http://www.fns.usda.gov/fdd/facts/biubguidance.htm

Preparation: - - -

Cooking:

This heat and serve product may be reheated from a thawed or frozen state.
To thaw, leave in the case under refrigeration 24 hours. Heat in a single layer
on trays in an oven preheated to 4000F. Conventional ovens: frozen 15-20
min, thawed 12-15 min. Convection oven: frozen 12-15 min, thawed 8-10 min.


http://www.fns.usda.gov/fdd/facts/biubguidance.htm

The cooking time may vary by: oven type; amount of food on a tray; or, the
number of trays placed in the oven. Internal temperature of product must
reach a serving temperature of 160°F before serving.

Nutrition Facts
Serving size 2.2 oz (629)

Calories 132
Protein 119
Carbohydrate 119
Fat 9.9¢g
Saturated Fat 3.2¢9
Cholesterol 30 mg
Iron 0.7 mg
Calcium 22 mg
Sodium 260 mg
Dietary Fiber 1g
Vitamin A O RE
Vitamin C 0 mg
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USDA Commodity Food Fact Sheet for Schools & Child Nutrition Institutions
(last updated, 12-19-08) Visit us at www fns usda gov/fdd
BE430 - MACARONI, ELBOW, ENRICHED, REGULAR, DRY, 20 LB CARTON %
mmmrmm
CATEGORY *  Grams/Breads i waad gy
PRODUCT »  Macaroni, elbow (47 to 137 in length) made from semolina or duum Mutrition Information
DESCRIPTION flowr. Enniched wath tuamin, nbeflavin, macin, folic acid, and won.
Macaroni, elbow, enriched, dry anc
PACK/YIELD e 201b carton. cooked, no salt added
¢  Ome 20 Ib carton AP wvields about 70 cups dry elbow macarom OF about % cup, 14 cup,
195 cups cocked macaroni and provides about 7T80.0 Ye-cup servings cocked dry cocked
macarom OF about 390.0 Yo-cup serving: cocked macarcom OF. about 260.0 152 gl e g
Yi-cup servings cooked macaroni. Calories 183 111
. . . \ . : . Protein GBESq 208 g
*  (One b AP wvields about 3%: cups dry elbow macarom OF about 974 cups - . " . an
; . Carbohydraie 38.20 ¢ 21.80 g
coocked macarom and provides about 350 Yi-cup servings cooked macarom Dietary Eib |7 '3
OFR zbout 195 Y2-cup cooked macaron: servings OR about 130 -cup ﬁIE ry miber I:I.D?-g E.Sﬁg
servings cooked macarom. _ =Hgars ” g T E
ofal Fat 078 q 065 g
¢ (N Credifing: *: cup cocked macaroni provides 1 serving grams breads. Saturated Fat 0.15g 012 g
] o ] Trans Fat 0.00 g .00 g
STORAGE » Store pasta off t{l:te ﬁf oor in a cool, dry, well-venti] .-_teE place luie ?1 Cholesteral 0 mg 0 mg
temperature of 30 °F and relatrve bz dity between 30 and 70%% Iron 185mg  0.03mg
*# If:ideal storage conditions are not available, store pasta under refngeration. Calcium 8 mg 5 mg
Sodium 3 mg 1mg
#  Tlse First-In-First-Ot (FIFO) storage practices to ensure use of older )
KMagnesium 28 myg 13 mg
product fxst. _ N -
Potassium 85 mg 32 mig
Vitamin A oI oI
Vitamin A DRAE  ORAE
Witamin C 0.0 mg 0.0 mg

Witamin E 006 mg 0.04 mg
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I  UsDA Commodity Food Fact Sheet for Schools & Child Nutrition Institutions

(last updated, 12-19-06) Visit us at www_ fns. usda. gov/fidd

B430 - MACARONI, ELEOW, ENRICHED, REGULAR, DRY, 20 LE CARTON

PREPARATION/ |* For 100 %:-cup servings: Boil 10 zal water (optional, add 3% oz OR % cup salt). Add 5 Ibs 4 oz macaroni. Slowly stir

COOKING macarcm il water boils again and cook uncovered about 10 minutes. DO HMOT OVERCOOE, Dramn,
INSTRUCTIONS

*  Pas=ta 1z done when fender, but S If pasta s to be used 1 a dish requormg further cooking or held on a steam

table, mmdercook 1t slightly.

*  Dhrain pastz and nnss in cool water to stop coockimgz. When pasta 15 not to be served mmediately, drain off water and
toss lightly with 2 small ameunt of salad cil to prevent sticking and diyving out. Cover tightly and store.

* Toreheat pasta, place in a colander and 1mmerss in rapudly boillmg water just long encugh to heat thoroughly. DO

NOT OVERCOOEK.

USES AND TIPS *  DMacarom may be combmed with a tomato or meat sance.

* Tlse m recipes for soup, cassercles, or salads.

-

*  Combine with ezgs, fish fowl, vegefables, meat, or cheese.

*  Combine with puddings for dasserts.

FOOD SAFETY *  Visnally inspect for presence of foreign substances, insects, or molds before use.
INFORMATION

BEST IF USED BY |+ For suidance on how to effectively manzage, store, and maintain USDA commeodities, please visit the FOD Website at:
GUIDANCE http:/ararar fos usda. govifdd factsbiubsmdance him.

* For additional mformation on product dating, go to page 8 of Choice Plus Food Sqfen Supplement at
hitp:/wrarw nfeom. org Tnformation/'chowce-plus-food-safety-supplement pdf.

USDA Hondiscrimination Statemant: “The ULE. Deparbment of &grcubure (USDA) prohibits discrimisation In all ks programs and activibes on the basls of reoe, color, national crgin, sex, relighan,
age, dsabiity, polibical belefs, sevual arlentation, and margal or famly stafus. (Mot gl probibdbed bases apply bo all prograens. ) Persans with disabiities wio require albermative means for communization
of prespraen information [{Bralle, lange pring, audistape, ¢ic.] should contace USDAE's TARGET Center ab (203) 720-3€00 {voke and TOD). To fle a complaint of discrimination wrke USDA, Director, Oiffoe
of Civil Righfs, Foom 336%, Whitten Bullding, 14th and Independence Avenue, S, ‘Washingfon, DO 02505410 or call (202) 720-5964 (wolos or TDD). USDAE s an equal opporbonity provides and

cmoloyer.”



Commodity Household
Fact @“ueets

New Design
Updated Recipes
User-Friendly
Food Safety
Helpful Links




Other Fact Sheets
O

Posted Fact Sheets
http://www.fns.usda.gov/fdd/facts/default.ntm

o Food Allergens
o Trans fat

INn Process
o Whole grains



http://www.fns.usda.gov/fdd/facts/default.htm

Commercial Labels

USDA Group A Commodities
90% of juices are in USDA labels

/0% of canned fruits and vegetables are In
USDA labels (small vendors without a brand
label)

USDA Group B Commodities
All vendors are using their commercial label




Commercial Labels

Why some vendors use USDA labels:

o Small Businesses - No label of their own
o Product not on the commercial market

o USDA has different specifications than
some commercial lines of food

o The USDA label can be cheaper



New Commodity Labels

Canned Fruits & Vegetables
o New Feel

o Branded Name “America’s Finest”
o Commercial-Like Appearance

o Eliminate negative stigma



New Commodity Labels

So What's New?

o New Images (Photos)
Actual pictures of fruits and veggies

o Bold New Colors
Old 2 colors vs. new 4 colors

o High gloss paper
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New Label

AMERICA’S FINEST

Nutrition Facts

Serving Size 0 cup (000g)
Servings Per Container 0
Amaunt Per Serving
Calories D00 Calories from Fat 000
* Dally Vaduo®
Total Fat D0g 00%
Saluralad Fat 0g 00%
Chalestenal 00mg 0%

Distriluted by:
JOCCER, X0
YOOOO000K X0 XX
HODOO0OR00000K
XK

YOOOO00K JO00C 10¢

Cape of product

« Slore unopened can in a
cool, dry place.

* Refrigerate after opening.

* |se within 3 days after
opening

* Heal before serving.
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Eating fruits and vegetables
provides health benefits.
For more information, visit
www, MyPyramid.gov to find
 personal eating plan with
foods and amounts that are
right for you.




Whole Grains — What’s The Fuss All About?

Lowers total blood cholesterol levels and LDL
cholesterol levels

Reduces the risk of heart disease and heart
attacks.

Lowers blood pressure and reduces the risk of
stroke.

Reduces the risk of certain cancers, especially
colon and rectal cancers.



Check the Label

Whole grain ingredients should be listed 7irst on
the food package ingredient list.

O If it does not say “whole grain” or “whole wheat”
It’'s not.

O Food products labeled with words like “multi-grain,
“stone-ground,” “100% wheat,” “cracked wheat,”
“seven-grain,” or “bran” usually are not whole-
grain.

O Color is not an indication of whole grain.

O Fiber content is not always an indicator of whole
grain.



Check the Label

SOYBEAN OIL, RY=-CARARWAY

SEED, SALT, MONOGLYCERIDES.

Ingredients: ENRICHED FLOUR
(WHEAT FLOUR, NIACIN,
REDUCED IRON, THIAMINE
MONONITRATE [VITAMIN B1],
RIBOFLAVIN [VITAMIN B2], FOLIC

INGREDIENYS: WHOLE GRAIN OATS, IODIFIED CORN ACID), SOYB EFATTED
STARCH, CORN"SFARGE LT, CALCIUM WHEAT G
CARBONATE, DAT FIBER, TRIPOTASSIUM PHOSPHATE CORNSTAREH,
WHEAT STARCH. VITAMIN E (MIXED TOCOPHEROLS) CORN SYRUP, SA
ADDED TO PRESERVE FRESHNESS. SYRUP, MONO ,
e e || e Mo

1, ), BAKIN DA LCIUM
A B VITAMIN (NIACINAMIDE), VITAMIN Bg (PYRIDOXINE I(DHOSPCH; ASTOE) F|CC|UAL e ler
HYDROCHLORIDE), VITAMIN B, (RIBOFLAVIN). VITAMIN B, (ANNATTO EXTRACT, TURMERIC
(THIAMIN MONONITRATE), VITAMIN A (PALMITATE), OLEORESIN ’
A B VITAMIN (FOLIC ACID), VITAMIN By, VITAMIN D. ).
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Questions?




Contact Information

O

Sheldon Gordon, MS, RD, LD
Nutritionist

sheldon.gordon@fns.usda.gov
703-305-1126

Akua White, MS, RD
Nutritionist

akua.white@fns.usda.gov
703-305-2705



mailto:sheldon.gordon@fns.usda.gov
mailto:akua.white@fns.usda.gov
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