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schools which are making good faith
efforts to comply will not be held
fiscally accountable if they do not meet
the standard precisely. The RDA
requirements are found at § 210.10(b)
and § 220.8(a).

Menu Planning Systems
As discussed above, the June 10,

1994, proposal would have required all
school food authorities to plan and
prepare meals using Nutrient Standard
Menu Planning (NuMenus) or its
corollary, Assisted Nutrient Standard
Menu Planning (Assisted NuMenus).
Over 8,600 commenters addressed the
concept of NuMenus. The large majority
were from school food service
personnel. Many of these comments
stated that the NuMenus concept was
too complex and inflexible and that it,
and Assisted NuMenus, should just be
options for menu planning. Some
commenters felt that the proposed
system would have the effect of
reducing choices for students and
would lower the quality of meals served
because of perceived increases in costs
associated with implementation and
training.

Further, over 2,500 commenters
addressed the concept of Assisted
NuMenus. Approximately half of these
commenters were from the school food
service area, while more than 700 were
students or their families, over 250 were
teachers or other school officials, and
over 300 from other sources. Nearly 900
commenters believed Assisted
NuMenus was inflexible, and about 450
found the system too complex. More
than 200 commenters specifically
recommended that schools without the
resources for NuMenus be allowed to
continue using a meal pattern. Other
significant issues involved concerns
about costs, possible outside control
over menus and lack of responsiveness
to local needs. Finally, a few
commenters requested that the
Department provide a set of menus,
recipes, procurement specifications and
preparation techniques.

In addition to the issues raised about
menu choices and costs, the Department
notes that many commenters were
primarily concerned about being
required to adopt NuMenus or Assisted
NuMenus. The Department would like
to point out that many commenters
underestimated the flexibility of
nutrient standard menu planning. In
fact, this system is inherently flexible
since meals would no longer be
restricted to specific components and
quantities. In addition, nutrient
standard menu planning supports
accommodation of ethnic, regional, and
vegetarian choices. The concern about

limiting menu planning options was
addressed by the January 27, 1995,
proposal that allows schools to elect a
food-based menu planning system in
lieu of NuMenus or Assisted NuMenus.
The Department is retaining NuMenus
and Assisted NuMenus in this final
regulation (at § 210.10 (i) and (j) and
§ 220.8 (e) and (f)) because it continues
to believe that these two systems can be
valuable menu planning options in that
they allow maximum flexibility. In fact,
these are the only systems that the
Department has identified which allow
menu planners to assess their actual
compliance with the quantified
recommendations of the Dietary
Guidelines and the other nutrition
standards. The Department also notes
that section 9(f)(2)(C)(i)(II) of the NSLA,
as amended by section 106(b) of Pub. L.
103–448, requires that these two
systems be available to local school food
authorities. The Department
acknowledges that Assisted NuMenus
may be less responsive to local
conditions than NuMenus, but it still
provides a viable option for schools
which are unable to conduct nutrient
analysis themselves, but do not wish to
continue with a more rigid meal pattern
approach. Furthermore, unlike the food-
based system, Assisted NuMenus will
provide schools with accurate analyses
of the nutrient content of the meals they
are serving so that schools will be better
able to determine their level of
compliance with the Dietary Guidelines
and other nutrition standards, thus
alerting schools to needed menu
adjustments. A more detailed discussion
of the proposed methodology occurs
later in this preamble.

National Nutrient Database for the
Child Nutrition Programs

Successful conduct of nutrient
analysis requires accurate information
about the nutrient content of foods. To
meet this need, the Department has
developed a centralized National
Nutrient Database that provides
standard reference information on the
foods and recipes used in the NSLP and
SBP. As described in the preamble to
the June 10, 1994, proposal (59 FR at
30229–30), this database contains
information on the nutritional
composition of (1) commodities
supplied by the Department, (2)
standard reference food items used in
the NSLP and SBP, (3) Quantity Recipes
for School Food Service developed by
the Department and (4) commercial
products for which the manufacturer
has submitted nutrient analysis. The
proposal, at § 210.10(k)(1) and
§ 220.8(j)(1), required that this database
be incorporated into all software

systems used to support NuMenus and
Assisted NuMenus, and the Department
gave assurance that the database would
be made available free of charge to
software companies and would be
regularly updated to ensure that the
database is as accurate and current as
possible.

The Department received about 150
comments specifically on the database,
primarily from school food service
personnel. Most of the commenters were
concerned that it might be too difficult
to add local recipes to the database,
while a few believed it would prove
difficult to add locally available
processed foods. Finally, there was
some concern that food processors
might be required to pay a fee to have
their products included in the database.

The Department recognizes that the
effectiveness of this database is partially
dependent on the willingness of the
food industry to submit data about their
processed products. To ensure that
processed foods are well represented in
the database, the Department has met
with food industry representatives to
resolve issues related to the submission
of processed food information. As a
result of these meetings, the Department
has taken a number of actions to
improve the submission process. For
example, the data submission disk has
been revised to make data entry easier,
and the Department is accepting
unrounded data generated by the food
industry and some provisional data. The
Department has also reduced the details
which must be reported for quality
control purposes and has given industry
greater flexibility in submitting samples
of their laboratory results. The
Department will continue to work with
the food industry to improve the system
for including processed foods in the
database. The Department also wishes to
emphasize that, while processors may
pay to have their products analyzed,
there is no fee for having the product
included in the database. Finally, while
the Department’s database will not
include local recipes and locally
available processed foods, the software
being developed for schools to use in
nutrient analysis will have a feature
allowing the incorporation of local
recipes and products.

School Food Service Software Systems
The Department acknowledges that

computer software is essential to
NuMenus and Assisted NuMenus, since
without effective software it would be
nearly impossible for school food
authorities to conduct the mathematical
and analytical tasks associated with
nutrient analysis. Therefore, the June
10, 1994, proposal required school food


