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What does “Clean
Label” mean?
 Words associated with a
clean label:

“All-Natural”, “Non G.M.O.”,
“Farm Grown”, “Sustainably
Produced”, “Minimally
Processed”, “Made with Real
Ingredients”, “AllergenFree”, Ec0-Friendly”.
The #1 Term “No artificial
Colors or Preservatives”.

Clean Label
Nutritionally “Wholesome”: Generally means to
focus on foods having simpler, fewer, and more
recognizable and transparent ingredient lists.
Responsibility to the Public: Transparent
ingredient lists refer to the demand to know the
origin of the ingredient (ex: Cream Vs.
Microparticulated whey protein concentrate).
This is especially true for food allergens.
Research shows that 5.9 million children have
food allergies, that’s 1 in 13 children. It is
estimated that up to 30% of these children have
more than one food allergy.

Cont
Economically Viable: Manufacturers are tasked
with developing products that are affordable.
There’s a great cost involved in R&D for newly
formulated products. The substitutions for specific
ingredients can also cost much more which need to
be considered.
Eco-Friendly: Consumers expect Manufacturers to
reduce their impact on the environment. This can
include the reduction of water and or electricity
usage, decrease in waste production, pesticide
usage, emissions, etc.

Movement, not a FAD
 The “Clean Label” movement has been
gaining strength over the past 5 years.

 Restaurants have made significant
changes to be more transparent about
their ingredients and their food sources.
 Customer’s are willing to pay for food
items with a shorter, easier to
understand label. There is definitely a “if
it costs more, it must be better”
mentality. 9 out of 10 people say they
would pay more for a food item they
perceived as clean.

Groups that Support Change in
Schools

 School Food FOCUS. School Food Focus is the national
collaborative that ignites change in our school food system
by connecting districts and food businesses across the
supply chain to put healthy meals on kids’ school plates.
Founded in 2008 and works with the largest school districts
in the country. Their Slogan: Making School Food healthy,
sustainable and regional.
 CSPI (Center for Science in the Public Interest)/ voices for
Healthy Kids. “CSPI’s work transforms the food
environment in schools, restaurants, grocery stores, and
public places and improves the way America eats.”
 Team Nutrition: Team Nutrition is an initiative of the
USDA Food and Nutrition Service to support the Child
Nutrition Programs through training and technical
assistance for foodservice, nutrition education for children
and their caregivers, and school and community support for
healthy eating and physical activity.

Cont.
 Fuel up to Play 60. This is an in-school nutrition and physical activity
program launched by National Dairy Council and NFL, in collaboration with
the USDA, to help encourage today's youth to lead healthier lives.
 Alliance for a Healthier Generation. “Give Every Child a Healthy
Future.”
 Creating healthier school environments for more than 20 million
students and counting.
 Reinforcing the healthy eating habits and active lifestyles kids learn at
school and at home.

 Changing the landscape of health by systemically
improving access to healthier options
 Providing preventative care & treatment through
health benefits for families.
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 Life Time Foundation. Mission is eliminate what they have identified
and believe are 7 Harmful Ingredients of Concern from the School Food
Program. The “Harmful 7”:

 Trans Fats & Hydrogenated Oils
 High-Fructose Corn Syrup
 Hormones & Antibiotics

 Processed & Artificial Sweeteners
 Artificial Colors & Flavors
 Artificial Preservatives

 Bleached Flour
***Life Time Foundation partners with School Districts to provide
financial support in the form of grants that are customized for every
school.

Cont.

 Chef Ann Foundation/The Lunch Box
Founded in 2000. Our mission is to provide school district
administrators, food service directors, and their teams with
the tools and resources they need to serve healthy,
nutritious, and delicious food to every student, every day.
Their goal is to eliminate processed foods and return to
scratch cooking. Several grants are available to apply for
from grants for salad bars to grants for converting from
heat n serve to scratch cooking.

Our Favorite!
 School Nutrition Association: SNA is the national organization of school
nutrition professionals committed to advancing the quality of school meal
programs through education and advocacy.
 Vision: Be the authority and resource for school nutrition programs.
 I. Professional Development
School nutrition professionals will have the necessary knowledge, skills and
expertise to administer, manage and deliver healthy school meal programs.
 II. Advocacy and Public Image
Policy makers, school officials and parents will rely on SNA as the authority for
designing and funding school meal programs.
 III. Community
School nutrition programs nationwide will be strengthened through
collaboration with members, state affiliates, industry and allied partners.
 IV. Infrastructure
SNA will have a financially sustainable funding model with a nimble governance
structure and headquarters staff organization that is aligned with the strategic
plan and reflects contemporary association business practices.

What does this mean for School Food
Service? Let’s look at Produce…
 Farm to School. This popular movement first perfectly with
the Clean label Movement. Fresh, local produce. It’s
definitely worth investigating to see how your district can be
involved.
 School gardens. Encouraging school garden is another way
that students can get fresh produce and know the source.
Nothing is fresher than getting it in your backyard!
 Purchasing more fresh produce overall.

Regulations for Livestock and Poultry
 WHAT EXACTLY ARE THE NEW FEDERAL ANTIBIOTICS RULES?

 Known technically as Guidance for Industry #213, effective
January 1, 2017, this FDA rule no longer permits livestock and
poultry producers to give antibiotics to animals to make them gain
weight, and antibiotics that are also used in human medicine must
be prescribed by a veterinarian, for the sole purposes of addressing
disease.

.

 WHAT’S THE PURPOSE OF THE NEW ANTIBIOTICS RULES?
 According to FDA, the purpose of the new rules is to preserve the
effectiveness of antibiotics used to treat human illness and decrease the
resistance of foodborne pathogens.
 WHETHER OR NOT ANTIBIOTICS ARE USED – WHAT’S THE
BOTTOM LINE?
 The bottom line for farmers, veterinarians and chicken companies is that
we’re raising healthy chickens, because healthy chickens are directly
related to a safe food supply. Not only are we all consumers, but we all have a
vested interest in protecting the effectiveness of antibiotics, for the welfare of the
birds. To do any differently would not make sense from a moral or business
standpoint.
 The bottom line for consumers is that there are many choices and products that
they can spend their food dollars – whether it’s traditional chicken, raised without
antibiotics, organic, etc.
 Importantly, even if a chicken is given antibiotics in the course of its life to treat or
prevent disease, the bird must go through a withdrawal time before leaving the
farm. In addition, FDA and USDA have extensive monitoring and testing programs
to make sure that food at the grocery store does not contain harmful antibiotic
residues.

What about Pork and Beef?
According to the USDA, Chickens are
slaughtered at an average age of 36-60days
depending on their goal weight (4.4lbs-7.5lbs).
Chickens that lay egg have a life expectancy of 1
year

Pigs are slaughtered at an average age of 6
months but that can vary from 4 months to 1
year.
Average age that cattle are slaughtered, 18
months.

Meats
 Tyson. Tyson reports that for the SY 2018-2019 all of their K-12
Commodity eligible poultry products will transition to No artificial
ingredients and No Antibiotics ever.
 Environmental Goals: Achieve a 12% reduction in water use intensity by
2020. Achieve a 30% reduction in greenhouse gases by 2030. Increase
sustainable land stewardship practices on 2,000,000 acres by 2020.

 Transparency: Beginning with our FY2018 Sustainability Report, we will
share progress against key welfare indicators such as number dead on
arrival, broken wings and paw scores for broiler chickens; and falls, prod
scores, and wait time to unload for cattle and hogs.
 We procure and produce our own scientifically formulated feed, that
primarily includes corn, soybean meal and other feed ingredients for
poultry and the limited number of swine that we raise.

.

 Shady Brook Farms.

 Flocks are raised without growth-promoting antibiotics, and a
poultry dietician formulates the feed so that it is properly balanced
with important nutrients that are needed most for each phase of
life.
 Shady Brook Farms® brand developed, and submitted to the
USDA, our requirements for raising turkeys that exceed all current
government and industry standards. The USDA then acts as a thirdparty verification system by auditing and validating that Shady
Brook Farms® brand turkeys are raised and handled following the
requirements we submitted.
 K-12 products are Gluten-free.
 No corporate sustainability or environmental program on website.

 Does feature independent family farmers

.
 Purdue.
“We believe in responsible food and agriculture”
 Commitment to animal care. Five FreedomsFreedom from Hunger and Thirst: Continuous research into
optimizing nutrition
Freedom from Discomfort: Larger Housing facilities with
greater room for chickens to roam. Six-hour lights-off resting
periods. Only company to do this.
Freedom From Pain, Injury, and Disease: All Chickens are No
antibiotics ever.
Freedom to express Normal Behavior: Increased lighting.
Windows installed in 200 houses. All new construction must
have windows
Freedom From Fear and Distress: Implemented incentive pay
and video monitoring to emphasize appropriate care.
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 100% Chickens raised with No antibiotics

 100% of products sold and processed in the USA
 14 Child Nutrition Products
 100% of Food products meet the requirements of the Global Food
Safety Initiative
 Environmental for last 3 years: 4.6% decrease in water usage,
14% decrease in Fossil Fuel usage, 0.2% reduction in electricity,
and 5.9% reduction in CO2 production.
 Purdue AgriRecycle: $68M investment in nutrient recycling and
composting

 Each major location has a “green team” of salaried and hourly
associates who champion recycling and energy conservation
efforts.

 Gold Kist Farms

.

 New “PhD” line is NO Antibiotics EVER for SY 2018-2019

 All natural, minimally processed, no artificial ingredients
 Made with all white meat chicken, clean label, not extended
 Fully cooked, easy prep in both convection and conventional ovens

 No Soy, Egg or Dairy (Allergen Free Except for Wheat)
 Available for Commercial Purchase only.
 2020 Health, Safety, and Sustainability Goals
 Achieve a 90% or better on Animal Health and Welfare Scorecard for all
processing plants.
 Achieve a 95% or better on Animal Health and Welfare Scorecards for Live
Operations

 Pilgrims Supplier Code of Conduct will ensure our suppliers comply with
our ethical standards
 Reduce water use intensity by 10%, Reduce electricity use by 12% and
natural gas by 14%

Shelf-Stable Fruits/Vegetables
 Red Gold has been a leader in the “clean label” movement.
They were the first tomato company to transition to Non-BPA
and Non-GMO products in 2015. 90 of their 93 canned
tomatoes products are verified Non-GMO by a third party.
Submitting the products to the Non-GMO Project meant
not just testing their tomatoes, but all major GMO risk
ingredients included in its products, facility inspections,
and annual audits.
All tomatoes grown within 200 miles of facility where they
are processed in about an hour of arrival.
No part of the tomato is wasted. Tomato seeds and skins
are turned into animal feed.
Red Gold embraces a strategy and is on track to reach zero
land-fill status by 2018.
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 Apple and Eve.
 Use 100% fruit juices and no added sugars

 Has an organic line where fruits are certified organically grown.
 Other fruits, though not certified organic, do not contain any
detectable pesticide residues. Pesticides are either not used or the
vigorous washing and scrubbing process leaves no detectable residue.

 All Juices are gluten free. They are produced in a facility free of any
nuts.
 Only use Natural Flavors which contain the natural essence,
extractives, essential oils, distillates, and proteins derived from fruits.
They do not contain any MSG or artificial ingredients
 Non-GMO
 Apples used are both domestic and foreign and will be marked on
container. Cranberries are all domestic. Aronia berry (chokeberry) is
domestic. These berries are used to enhance the color and flavor in
some of their juices

Dairy

 Animal Welfare:
 Bongards Creameries participates in the National Milk Producers Federation FARM
program. FARM is an acronym for Farmers Assuring Responsible Management. We use
an independent auditor who visits each farm and looks to ensure that farmers are
adhering to the standards in the program. There is also a 3rd party auditing firm that
provides another layer of oversight on top of that. Our own field service staff is
responsible for ensuring that Bongards members are properly caring for their
animals. We visit each farm a minimum of two times per year. Farms are also
inspected by the state.

 rBST Free:
 Effective January 1, 2018, Bongards’ Creameries required our members to discontinue
the use of rBST in all dairy herds. Raw milk is now only sourced from dairy cows that are
not treated with rBST. We no longer accept raw milk from our producers without an
rBST-free affidavit on file.
 With this, all of our internally sourced natural cheese blocks and barrels are rBST-free.
However, because we at times source cheese on the open market as well as use other
dairy based ingredients in our process American cheeses that may not yet be certified as
rBST free, we have not yet made the claim on our finished products – but are actively
exploring options for us to be able to do so.
 Clean Label:

 We have been working to simplify our ingredient statements, where possible. This
includes removing sodium phosphate from many of our products, removing or clarifying
added colors, as well as on-going work to remove the soy allergen on our slices.

Dairy
 M&B Dairy: FRESH FROM FLORIDA
 Florida based Farm in Lecanto, Florida. Family owned and
operated. Completely Self-sufficient Dairy
 Specifically manufactures products for schools: fat-free, low
sugar chocolate milk, and fortified juices.
 Environmentally Friendly Farm

 Animal Treatment
 Barns are flushed 3 times a day with reuse water.
 Rubber mats provided for cow’s comfort

 Open air barns positioned to maximize air flow.
 Portion of feed is grown on-site

M&B Continued
 Recycling plays a big role at the dairy. The free-stall barns are flushed three
times a day with reuse water. The water washes waste into a collection ditch at
the lower end of the barn which, in turn, carries it to a concrete-lined holding
tank. From the tank it is sprayed onto a hay field for irrigation. Freshwater or
rainwater washes the nutrients from the surface of the grass to clean it and flush
nutrients into the root zone. Here the grass absorbs the nutrients from the waste
water, preventing them from seeping into the groundwater and minimizing the
impact on the surrounding water table. The root zone also maintains an aerobic
(dry) state that does not allow bacteria to survive. The green chop which is a
form of hay is then fed to the cows. By recycling the waste water, Lecanto draws
only a fraction of its allotted amount of fresh water, while maintaining a
nutrient-balanced system.
 Packaging: Pouches and Recycled corrugated packaging

M&B
 M&B Dairy is a totally self-sufficient dairy with every piece of
modern equipment it needs to develop and maintain a
complete environmentally-sensitive circle in the use of its
water, its waste and its food. As an example, after mowing its
grass, machines bundle the loose grass and deposits the loads
into a machine that shrink wraps the bundles. That process
turns the grass into a fermented product that can be reused as
feed. M&B is a proud example of a dairy that has built in every
possible environmental aid to make it not only an efficient,
well run organization, but a good neighbor and outstanding
citizen with good stewardship practices in a time which the
environment has become an extremely critical issue.

Grains
 Rich’s. The Clean Label Guideline for Rich’s business includes Baseline
and Superior ingredient restrictions, which were developed based on the
voice of the consumer and the customer. In addition to ingredient
restrictions, Rich’s Clean Label options strive to limit the total number of
ingredients in a product. The Guideline is updated quarterly to ensure the
ingredient restrictions are reflective of changing market demands related
to sensitive ingredients.

 Baseline Clean Label: Restricts the use of sensitive ingredients such
as artificial colors, flavors and sweeteners, along with high fructose
corn syrup and hydrogenated oils.
 Superior Clean Label: Expands the baseline restrictions to include
more than 70 sensitive ingredients such as bleached flour, MSG, and
added sulfites.

.
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 General Mills

2015: reduced sugar by 25% in all Yoplait yogurts; Cheerios
(multigrain, Apple-cinnamon, honey Nut, and plain) all
became gluten-free.
2016: 100% of Big G cereals reformulated to have 10 gms or
sugar or less per serving; Lucky Charms went gluten-free; 90%
of cereal were free from artificial colors and flavors.
2017: Frozen breakfast items free from artificial colors and
flavors; Gelatin removed from ingredient from Trix yogurt and
reduced sugar by 25%; Cereal bars were reformulated to
contain no artificial flavors or colors. 6 out of 7 bars are now
made without gelatin. Betty Crocker Oatmeal bars and Simply
Chex not free from artificial colors and flavors.

Cont…
 General Mills.

Ready Made Foods
 El Monteray: Does NOT contain… Artificial Colors, Artificial Flavors,
Caramel Color, Carrageenan, Trans Fat, High Fructose Corn Syrup.

Thank you!

