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(b) In the States of Delaware, District of Columbia, Maryland, New Jersey, Pennsylvania, Puerto Rico, Virginia, Virgin Islands, and West Virginia: Mid-Atlantic Regional Office,
FNS, U.S. Department of Agriculture,
Mercer Corporate Park, 300 Corporate
Boulevard, Robbinsville, NJ 08691–1598.
(c) In the States of Alabama, Florida,
Georgia, Kentucky, Mississippi, North
Carolina, South Carolina, and Tennessee: Southeast Regional Office,
FNS, U.S. Department of Agriculture,
61 Forsyth Street, SW., Room 8T36, Atlanta, GA 30303–3415.
(d) In the States of Illinois, Indiana,
Michigan, Minnesota, Ohio, and Wisconsin: Midwest Regional Office, FNS,
U.S. Department of Agriculture, 77
West Jackson Boulevard, 20th Floor,
Chicago, IL 60604–3507.
(e) In the States of Arkansas, Louisiana, New Mexico, Oklahoma and
Texas: Southwest Regional Office,
FNS, U.S. Department of Agriculture,
1100 Commerce Street, Room 5–C–30,
Dallas, TX 75242–9980.
(f) In the States of Colorado, Iowa,
Kansas, Missouri, Montana, Nebraska,
North Dakota, South Dakota, Utah and
Wyoming: Mountain Plains Regional
Office, FNS, U.S. Department of Agriculture, 1244 Speer Boulevard, Suite
903, Denver, CO 80204–3581.
(g) In the States of Alaska, American
Samoa, Arizona, California, Guam, Hawaii, Idaho, Nevada, Oregon, the Commonwealth of the Northern Mariana Islands, and Washington: Western Regional Office, FNS, U.S. Department of
Agriculture, 550 Kearney Street, Room
400, San Francisco, CA 94108–2518.
[54 FR 18208, Apr. 27, 1989, as amended at 55
FR 13471, Apr. 10, 1990; 65 FR 12439, Mar. 9,
2000; 65 FR 82251, Dec. 28, 2000]

§ 225.20 Information collection/recordkeeping—OMB assigned control
numbers.
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7 CFR section where requirements are described

Current
OMB control
No.

225.3–225.4. ......................................................
225.6–225.10 .....................................................
225.12–225.13 ...................................................
225.15–225.18 ...................................................

0584–0280
0584–0280
0584–0280
0584–0280

[61 FR 25554, May 22, 1996]

APPENDIX A TO PART 225—ALTERNATE
FOODS FOR MEALS
ALTERNATE PROTEIN PRODUCTS
A. What Are the Criteria for Alternate Protein
Products Used in the Summer Food Service
Program?
1. An alternate protein product used in
meals planned under the provisions in § 225.16
must meet all of the criteria in this section.
2. An alternate protein product whether
used alone or in combination with meat or
other meat alternates must meet the following criteria:
a. The alternate protein product must be
processed so that some portion of the nonprotein constituents of the food is removed.
These alternate protein products must be
safe and suitable edible products produced
from plant or animal sources.
b. The biological quality of the protein in
the alternate protein product must be at
least 80 percent that of casein, determined
by performing a Protein Digestibility Corrected Amino Acid Score (PDCAAS).
c. The alternate protein product must contain at least 18 percent protein by weight
when fully hydrated or formulated. (‘‘When
hydrated or formulated’’ refers to a dry alternate protein product and the amount of
water, fat, oil, colors, flavors or any other
substances which have been added).
d. Manufacturers supplying an alternate
protein product to participating schools or
institutions must provide documentation
that the product meets the criteria in paragraphs A. 2. a through c of this appendix.
e. Manufacturers should provide information on the percent protein contained in the
dry alternate protein product and on an as
prepared basis.
f. For an alternate protein product mix,
manufacturers should provide information
on:
(1) The amount by weight of dry alternate
protein product in the package;
(2) Hydration instructions; and
(3) Instructions on how to combine the mix
with meat or other meat alternates.
B. How Are Alternate Protein Products Used in
the Summer Food Service Program?
1. Schools, institutions, and service institutions may use alternate protein products
to fulfill all or part of the meat/meat alternate component discussed in § 225.20.
2. The following terms and conditions
apply:
a. The alternate protein product may be
used alone or in combination with other food
ingredients. Examples of combination items
are beef patties, beef crumbles, pizza topping, meat loaf, meat sauce, taco filling,
burritos, and tuna salad.
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b. Alternate protein products may be used
in the dry form (nonhydrated), partially hydrated or fully hydrated form. The moisture
content of the fully hydrated alternate protein product (if prepared from a dry concentrated form) must be such that the mixture will have a minimum of 18 percent protein by weight or equivalent amount for the
dry or partially hydrated form (based on the
level that would be provided if the product
were fully hydrated).
C. How Are Commercially Prepared Products
Used in the Summer Food Service Program?
Schools, institutions, and service institutions may use a commercially prepared meat
or meat alternate products combined with
alternate protein products or use a commercially prepared product that contains only
alternate protein products.
[65 FR 12439, Mar. 9, 2000]

APPENDIX B TO PART 225 [RESERVED]
APPENDIX C TO PART 225—CHILD
NUTRITION (CN) LABELING PROGRAM
1. The Child Nutrition (CN) Labeling Program is a voluntary technical assistance program administered by the Food and Nutrition Service (FNS) in conjunction with the
Food Safety and Inspection Service (FSIS)
and Agricultural Marketing Service (AMS)

component of the meal pattern requirements. For juice drinks and juice drink products the statement shall identify their contribution toward the vegetable/fruit component of the meal pattern requirements.
(3) Statement specifying that the use of
the CN logo and CN statement was authorized by FNS, and
(4) The approval date.
For example:
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(c) The CN label statement includes the following:
(1) The product identification number (assigned by FNS);
(2) The statement of the product’s contribution toward meal pattern requirements
of 7 CFR 210.10, 220.8, 225.16, and 226.20. The
statement shall identify the contribution of
a specific portion of a meat/meat alternate
product toward the meat/meat alternate,
bread/bread alternate, and/or vegetable/fruit

of the U.S. Department of Agriculture
(USDA), and National Marine Fisheries Service of the U.S. Department of Commerce
(USDC) for the Child Nutrition Programs.
This program essentially involves the review
of a manufacturer’s recipe or product formulation to determine the contribution a serving of a commercially prepared product
makes toward meal pattern requirements
and a review of the CN label statement to ensure its accuracy. CN labeled products must
be produced in accordance with all requirements set forth in this rule.
2. Products eligible for CN labels are as follows:
(a) Commercially prepared food products
that contribute significantly to the meat/
meat alternate component of meal pattern
requirements of 7 CFR 210.10, 225.16, and
226.20 and are served in the main dish.
(b) Juice drinks and juice drink products
that contain a minimum of 50 percent full
strength juice by volume.
3. For the purpose of this appendix the following definitions apply:
(a) CN label is a food product label that
contains a CN label statement and CN logo
as defined in paragraph 3(b) and (c) below.
(b) The CN logo (as shown below) is a distinct border which is used around the edges
of a ‘‘CN label statement’’ as defined in paragraph 3(c).

