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Meals visit: www.sde.idaho.gov/site/cnp/NutritionStandards/
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The Need for New Idaho Nutrition Standards

School Meal Participation Is Important to Student 
Health and Academic Success

How will Idaho’s New Standards Help?

Whole Grains Are an Important Source of Fiber and 
Other Nutrients

Nutrition is Tied to Academic Success

Studies Prove the Importance of 
Child Nutrition Programs:
“Consumption of school meals is positively 
related to children’s intakes of key food 
groups at lunch and breakfast. Offering 
more fresh fruit, whole grains, and a 
greater variety of vegetables could lead to 
additional health benefits.” 4

“School lunch participants consumed more 
nutrients–protein, vitamin A, vitamin B-12, 
riboflavin, calcium, phosphorus, potassium, 
and zinc–at lunch than non-participants.” 5

The Idaho Nutrition Standards require 
schools to serve the most important basic 
meal components at every meal:

• Whole Grains

• Fruits

• Vegetables (lunch only)

• Low-Fat Milk

• Lean Protein

Studies Show the Importance of 
Healthy Meals:

“Students with increased intake levels of 
fruits and vegetables and lower caloric 
intake levels of fats were significantly less 
likely to fail the literacy assessment test.” 1

“Poor nutrition, inactivity and weight 
problems adversely affect academic 
achievement and possibly cost schools 
millions of dollars each year.” 2

“Children not getting adequate nutrients 
have lower test scores.” 2

“Schools that implemented universal 
breakfast saw a “five point increase in 
percentage of students who scored at or 
above the satisfactory level in Performance 
Assessment.” 3

Good nutrition  
fuels learning!

Research shows that a high intake of 
fat contributes to obesity. 4  The major 
sources of fat in school lunches were salad 
dressings, condiments/spreads, pizza 
products, peanut butter sandwiches, and 
French fries. 5

The New Idaho Nutrition Standards will…

• �Reduce fat, saturated fat, and trans fat 
in meals.

• �Limit the amount of high fat condiments 
and fried foods in school meals.

• �Encourage students to eat reduced-
fat salad dressings and low-fat dairy 
products!

The Dietary Guidelines 
recommends that whole grains 
make up at least half of the 
grains you eat each day.

The New Idaho Nutrition Standards  
require schools to serve more whole  
grains because...

“Only 7% of children ages 2-19 years meet 
the Dietary Guidelines recommendation for 
whole grains.” 5

Studies concluded that interventions are 
needed to increase intake of whole-grain 
foods for adolescents.” 6


