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1. Introduction

Good health is important for everyone. The Government wants to secure, maintain and improve children’s and

young people’s health. One of the ways it is doing that is by setting minimum national nutritional standards for

lunches for pupils in schools.

This guidance is primarily for use by school caterers but will also be of interest to school governors and

headteachers.

Setting the new nutritional standards represents just one of a number of initiatives, for example “Healthy

Schools”, aimed at improving children’s health. 

A varied and balanced diet is an important way of protecting health, and promoting proper growth and

development. In the short term it can help children and young people to improve their concentration

and fulfil their potential both inside and outside school. It helps to minimise some health risks such as

anaemia and dental decay. A good diet in childhood can also help to prevent ill health later in life. Unhealthy

diets, which include too many fatty foods, too much salt, and not enough vegetables and fruit, are linked to

the risk of heart disease, stroke and some cancers. The National Diet and Nutrition Survey (NDNS) published in

June 2000 highlighted deficiencies in young people’s diets and these are addressed in this guidance.

This document:

● Tells you about the national nutritional standards for lunches in primary schools and middle-deemed

primary schools in section 3. The standards are compulsory from 1 April 2001.

● Gives good practice guidance in section 4, outlining practical steps for meeting the new minimum

nutritional standards.

2. What is a healthy diet?

There are no healthy or unhealthy foods, only healthy or unhealthy diets. For children aged five and over a

healthy diet means broadly

● a balanced diet with plenty of variety and enough energy for growth and development

● plenty of fibre-rich starchy foods such as bread, rice, pasta, potatoes and yams

● plenty of fruit and vegetables

● not eating too many foods containing a lot of fat, especially saturated fat

● moderate amounts of dairy products

● moderate amounts of meat, fish or alternatives

● not having sugary foods and drinks too often.

National nutritional standards use the food groups in the Balance of Good Health. This shows the types of

food which make up a healthy, balanced diet. 
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The Balance of good Health

Many children today consume too much fat, particularly saturated fat, and salt, and have sugary foods and

drinks too often. A few do not get the right amounts of vitamins and essential minerals. Like the adult

population children are getting fatter.

Primary school pupils have particularly high energy and nutrient needs in relation to their size. In their overall

diets it is often difficult to achieve adequate intakes of energy, calcium, and iron.

● Calcium is important for bone health. 

● Foods rich in iron are important for preventing anaemia. 

● Since food rich in folates are important, particularly in adolescent girls and young women, primary

aged children should be encouraged to get into the habit of eating plenty of these foods. 

● Foods rich in zinc are important for the body to function properly but many children do not get enough.

A list of foods which are particularly high in these nutrients is set out at the back of this guidance 

at Annex B.

Fruits & vegetables

Meat, fish and alternatives

Bread, other cereals & potatoes

Milk and dairy foodsFoods containing fat

Foods containing sugar
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3. National nutritional standards for school lunches

This chapter summarises compulsory nutritional standards, which are set out in legislation.

These are minimum standards. If your Local Education Authority or school has set higher nutritional

standards, you should meet those. 

What are the compulsory standards?

The standards say that lunches for primary school pupils must contain at least one item from each of the

following food groups. 

● starchy foods such as bread, potatoes, rice and pasta. Starchy food cooked in oil or fat should not

be served more than three times a week. 

● fruit and a vegetable must be available every day. Fruit based desserts must be available twice

a week.

● milk and dairy foods. 

● meat, fish and alternative sources of protein. Red meat must be served at least twice a week. Fish

must be served at least once a week.

Cheese may be included in the meat/fish protein group for primary children.

Special schools

Special schools will be able to comply with either primary or secondary school standards. This is because of

the difficulty of applying either the primary or secondary standards to all age maintained special schools, and

also because some small secondary special schools may have difficulty in offering the choice required under

the secondary regulations.

What do national nutritional standards apply to?

● all lunches provided for pupils during term time, whether they are free or lunches which pupils

pay for. Pupils entitled to free lunch cannot spend their entitlement on other school food such as

breakfast or break-time snacks.

● hot and cold food, including packed lunches provided by the school for pupils on school trips.
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Additional recommendations

Although these are not in the Regulations, the Secretary of State:

● expects that drinking water should be available to all pupils every day, free of charge, and

● strongly recommends that schools should offer some hot food, particularly in the Winter

months. A school lunch does not have to be a hot meal. However, a hot meal can be a useful

morale-booster during the colder months. Parents often prefer to buy a hot meal for their children

and see it as offering added value;

● strongly recommends that drinking milk is available as an option every day

4. Good catering practice

This chapter offers guidance on good practice, but which is not required by law. This guidance offers a

practical way of meeting the new minimum nutritional standards, while meeting the needs of customers. 

Key points to bear in mind

● Reflect the likes and dislikes of children. 

● Work with the school. For example, with teachers to re-inforce healthy eating messages at lunch

time and which are taught in the classroom. 

● Actively encourage children to have a balanced diet. 

● Aim to offer a selection of food which over the week reflects the proportions in the Balance of Good

Health. Make changes gradually. 

● Offer a variety of foods.

Use a variety of cooking methods:

steaming braising blanching simmering boiling stewing 

poaching casseroling baking grilling barbecuing

roasting with no fat or oil on a rack

It is important to use cooking methods that lead to minimum destruction of nutrients. For example,

over cooking vegetables can lead to loss of important nutrients.

Planning your menu using ‘The balance of good health’

Bread, other cereals and potatoes

This group includes bread, potatoes, pasta, rice, cereals, yams, sweet potatoes and noodles. Starchy foods

provide energy, fibre, vitamins and minerals.
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Bread

Sliced bread, rolls, French stick 56g - 70g

Pizza 84g - 98g

Cracker Biscuits (for cheese) 42g - 63g

Pasta 35g - 56g (dry weight)

Vegetables

Peas, green beans, sweetcorn, carrots, mixed 56g - 70g

vegetables, cauliflower, broccoli, swede, turnip

Cabbage, spinach, spring greens 42g - 56g

and other leafy vegetables

Baked beans 70g - 84g

Tinned tomatoes 70g - 84g

Salads

Coleslaw 28g - 42g

Salad vegetables 42g - 56g

Fruit

Apples, pears, large bananas (Half to one fruit)

Nectarines etc (One to two fruits)

Soft fruit, plums, strawberries 56g - 70g 

Stewed fruit: apple, rhubarb, gooseberries 56g - 100g

Fruit salad 40g - 70g

(At least 80% of the weight should come

from fruit)

Fruit tinned in juice 70g - 115g

(At least 80% of the weight should come

from fruit)

Fruit juice 200ml

Dried fruit 28g - 42g (1-2 tablespoons)

Milk

Drinking milk 200ml

Custard 84g - 98g

Milk puddings 98g - 112g

Cheese

Cheese 28g - 42g

Low fat cheese 42g - 56g

Yoghurt 85g - 125g pots

Red Meat, poultry and vegetarian equivalents

Red meat (in roast dinners), 42g - 56g minimum depending on age

Lamb, beef, pork and vegetarian mince ➧
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Burgers: beef, lamb, pork and vegetarian mince 42g - 56g minimum depending on age

(Weight of meat in the composite dish can

be reduced proportionately if adding in

another protein based food such as beans)

Sausages: beef, lamb, pork, 70g - 112g

bacon, vegetarian sausages

Poultry (served as roast dinner) 42g - 56g

Shaped chicken and products 56g - 70g

Poultry and fish in composite dishes 42g - 56g 

(Weight of poultry/fish in the composite dish

can be reduced proportionately if adding in

another protein based item such as beans)

Fish cakes and other fish shapes 56g

Fish fingers 60g - 90g (2-3 fish fingers)

White fish portions 56g - 70g

Oily fish 42g - 56g

5. Monitoring nutritional standards

Monitoring what your customers are eating is essential to your business and to their health. The ultimate

responsibility for ensuring that national nutritional standards are met rests with the Local Education Authority or,

if they have delegated the budget for school meals, with the school governing body. 

Regular monitoring by caterers of school lunches is also essential for confirming and demonstrating if required

that you are :

● meeting compulsory national nutritional standards and other contractual requirements 

● giving children the nutrients they need for proper growth and development, and

● keeping your customers happy.

Monitoring can help identify where improvements can be made and provide a framework for taking action. 

The Government recommends that caterers keep records of the food provided:

● to check that they are meeting national nutritional standards every day

● to see what items are selling and being eaten. For example, are some foods running out too early?

Are some dishes always left over? What foods are not being eaten?

● as a record of whether you are implementing healthier catering practices.

Caterers can monitor performance by using a checklist. An example of a self monitoring checklist is at

the back of this guidance at Annex Ci. You may wish to add your own items.



13

An additional method of monitoring is by seeking feedback from children. This could involve undertaking a

survey, or setting up a suggestions scheme, to identify:

● what children think of the food on offer

● what improvements could be made to the service

Schools and LEAs are also encouraged to undertake more detailed monitoring on a less frequent

basis. This should take account of key nutrients served, rather than based on calculations, to take

account of cooking methods. Nutrient analysis based on the Caroline Walker Trust Guidelines is at

the back of this guidance at Annex Cii.

6. Ideas for improving the service

Delegated budgets

Primary schools now have the option to have delegated budgets for school meal provision. Delegation

provides an ideal opportunity for caterers to work with individual schools to build a tailor made meals service

to meet a school’s particular needs.

In any case, caterers can work with schools to improve the school meals service. Some ideas are set out below.

Modernising the image of school meals

● Adopt high street style promotion strategies. 

● Use bright and innovative marketing techniques. 

Pricing

Remember, you may be competing with local traders, as well as with packed lunches. To encourage children

to eat a healthy balanced diet, offer a balanced meal at an attractive price. The Secretary of State strongly

recommends that a standard two course lunch and drink should be on offer for pupils, particularly

as it forms the main meal of the day for some. Children should not have the same free cafeteria

style choice as children in secondary schools. The Secretary of State also recommends that the

value of a free school meal should be set to enable eligible children to have a standard two course

lunch and a drink.

Layout of the servery

● Put healthier choices first and make sure children can see them - display healthier snack items such

as fresh fruit prominently.

● Put the ‘Balance of Good Health’ on display.
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Improving the food

● Keep the menu interesting and vary foods, colours, textures and flavours.

● Keep an eye on what is selling. If there are unpopular items, replace them.

● Ensure hot food looks and stays hot.

● Investigate new products.

Promoting healthy eating

● Make your messages positive.

● Let your customers and potential customers know that you serve good food that they will enjoy. 

● Help and encourage children to select balanced food choices, if a set meal choice is not in

operation.

Promoting school meals

● Working with the school you could provide sample meals for parents' evenings, or invite parents to

come to school for lunch. 

● Introduce theme days, for example, linked to the curriculum or festivals, competitions and prizes. 

● Take part in national promotions or local promotions for example LACA National School Meals Week

and School Cook of the Year, LACA Mark of Distinction, food awareness week. 

● Start a Friday Club for those who want a school meal just once a week. 

● Display menus attractively and prominently.
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Annex A - Special dietary requirements

Special diets for customers from religious and ethnic groups

Hindus No beef Mostly vegetarian; fish rarely eaten Period of fasting common

Jews No pork Meat must be kosher. Only fish Meat and dairy foods must 

with fins and scales eaten not be consumed together

Muslims No pork Meat must be halal; no shellfish Regular fasting, including 

Ramadan

Rastafarians No animal Foods must be I-tal or alive, so Food should be organic

products no canned or processed food, no 

except milk added salt, no coffee

Sikhs No beef Meat must be killed by one blow

to the head 

Be aware of the content of meat products. For example turkey burgers sometimes contain pork. 

Vegetarians

Many people are vegetarians. You should make every effort to offer a variety of vegetarian options.

Allergies

Food allergies are estimated to affect 1 or 2% of the adult population and are more prevalent in infants and

children. The most common allergenic foods are eggs, milk, fish, shellfish, peanuts, soya, wheat, tree nuts and

seeds. Allergies to certain foods, such as peanuts and peanut products, other nuts, seeds and their derivatives

and shellfish can be particularly acute. People suffering from a severe food allergy need to know the exact

ingredients in their food, because even a tiny amount of the allergenic food could kill them.

How can you help?

● Make sure you know which children suffer from an allergy and to which food.

● Make sure your staff are aware of the potential hazards from the use of severe allergens such as nuts

and nut products in training sessions or notices.

● If you use severe allergens in a recipe, this information must be passed on to customers.

● If customers ask if there are nuts in a food and you aren’t sure, tell them and suggest an alternative.

● Remember also that any oil that has previously been used to cook products containing nuts can

carry minute traces of nut proteins and thus have the same effect as nut oils.

● Beware of accidentally transferring food from one dish to another. Cooking equipment can be a

means of cross-contaminating foods with peanut or nut protein. Allergy sufferers can react to the ➧
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smallest amount of protein and even minute amounts transferred through cross contamination could

cause a severe reaction.

● Ask the catering supplier to provide information as to whether the ingredients or flavourings used in

their products contain nuts or seeds.

● If you prepare food check the complete recipes of all your products so you can answer questions 

if asked.

● Be clear about the school’s policies regarding first aid and administering medication, and whether a

member of staff has been trained to administer medication in the event of an allergic reaction by a pupil.

If you are in any doubt about the severity of a reaction, call an ambulance immediately.
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ANNEX B

Sources of calcium, folate, zinc and iron

Calcium

Good sources of calcium

● Hard cheeses, cheese spread, soya cheese, 

● Canned sardines or salmon, drained and mashed up with the bones, fish paste

● Tofu (soya bean) steamed or spread

● Milk and yogurt

● Soya drink with added calcium

● Soya mince

● Ice cream

● Egg yolk

● Bread, (except wholemeal), crumpets, muffins, plain and cheese scones

● Beans, lentils, chickpeas

● Ready to eat or stewed figs

Provides some calcium

● Baked squash, sweetpotato

● Broccoli, dark green leafy vegetables, turnip, carrots, cabbage, peas

● Tomato puree

● Dates, sultanas, raisins, ready to eat or stewed apricots

Folate

Rich sources of folate/folic acid

● Fresh raw or cooked brussels sprouts, asparagus, spinach, kale, cooked black eye beans

● Breakfast cereals (fortified with folic acid)

● Liver
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Other good sources of folate/folic acid

● Fresh, raw, frozen and cooked broccoli, spring greens, cabbage, green beans, cauliflower, peas, bean

sprouts, okra, cooked soya beans, iceberg lettuce, parsnips, chick peas.

● Kidneys, yeast and beef extracts

Zinc

Good sources of zinc

● Lean beef, lamb, pork: roast, mince, burgers, liver

● Chicken or turkey: especially dark meat, liver

● Sausages

● Hard cheeses

● Eggs

● Tinned pilchards, sardines, tuna

● Brown and wholemeal bread

● Whole grain breakfast cereals 

● Red kidney beans, chickpeas, lentils nuts

Iron

Good sources of iron which are well absorbed

● Canned sardines, pilchards, mackerel, tuna, shrimps, crab

● Liver pate and sausage, kidney, heart

● Lean beef, lamb, pork: roast, mince, burgers, liver

● Chicken or turkey: especially dark meat, liver

● Sausages, grilled

● Fish paste
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Other sources of iron (If you add sources of vitamin C, or meat or fish to the
following foods it will help the iron to be absorbed)

● Breakfast cereals with added iron

● Breads

● Red kidney beans, haricot beans, pinto beans - boiled or canned

● Dahl, lentils, chickpeas - boiled or canned

● Baked beans, peas - raw, cooked, frozen or canned

● Tofu, creamed coconut

● Apricots, prunes, figs, peaches - ready to eat or stewed

● Raisins, sultanas

● Cauliflower, spring greens, broccoli, mixed vegetables



ANNEX Ci

Example of a self-monitoring checklist

Compulsory requirements

Is at least one item from each of the following food groups present on the daily menu and

throughout the lunch service? 

● bread, other cereals and potatoes Yes/No

(These items may be not be cooked in fat or oil

on more than three days a week) Action taken

● vegetables and salads Yes/No

Action taken

● fruit and fruit juice Yes/No

(Are fruit based desserts available at least twice a week?)

Action taken

● milk and dairy foods Yes/No

(Are lower fat alternatives provided?)

Action taken

● meat, fish and alternative sources of protein Yes/No

Action taken

● is red meat available at least two times a week? Yes/No

(Which types of red meat are served?)

Action taken

● is fish available at least once a week? Yes/No

(Is oily fish served and how often?)

Action taken

20
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Comments

Strongly Recommended

Is drinking water available free of charge every day? Yes/No

Action taken

Good practice

Does the menu cycle feature each week (See the list at the back of this
guidance for a list of these foods)

● foods rich in iron? Yes/No

Action taken

● foods rich in calcium? Yes/No

Action taken

● a variety of fresh fruit and vegetables? Yes/No

Action taken

● foods rich in zinc? Yes/No

Action taken

● Comments
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Have healthy catering practices been adopted, for example:

● are alternatives to cooking in oil used where possible? Yes/No

Action taken

● where fat is used in cooking, is it kept to a minimum? Yes/No

(Are unsaturated types of fat/oil used for cooking

whenever possible?) Action taken

● are healthier choices (eg reduced fat yoghurt) offered? Yes/No

Action taken

● are a variety of white, brown and wholemeal Yes/No

breads available?

Action taken

● are you encouraging healthier choices where there is Yes/No

more than a set meal available?

Action taken

● Comments

● Are children eating all the food they purchase/take? Yes/No

Action taken

● Which foods result in the highest waste? Action taken
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Annex Cii - Monitoring using nutrient analysis

Using a checklist is fine for everyday monitoring of national nutritional standards. But even if you prepare food

according to the manufacturer's instructions or follow a recipe closely, you cannot be sure of the nutrient level

in the food without a breakdown of the final dish. You can carry out an approximate nutritional analysis yourself

or invite members of the school food committee to do it, for example using a computer software package. 

In addition to any analysis you carry out within the school, a detailed analysis of the nutrients of the food on

offer could be conducted by an independent expert such as a community dietitian. A laboratory analysis of a

sample of foods (which should include vegetables) should also be carried out to show the level of nutrients

which are being retained in the food after preparation and cooking. A laboratory analysis is the best way of

checking levels of heat-sensitive vitamins, such as vitamin C. Your Local Education Authority or school might

arrange this automatically. 

Use this information to see:

● whether your meals are providing the energy and nutrients that pupils need. 

● what changes you need to make to your menus, food preparation and cooking practices. Use the

suggestions in chapters 3 and 4 to make improvements. 

There are various software programmes which will carry out a nutritional analysis, some of which provide a

comparison with the Caroline Walker Trust nutritional guidelines for school meals. An extract from the Caroline

Walker Trust Guidelines is reproduced below. It is particularly important to concentrate on levels for energy

(calories) and major nutrients such as fat, protein, calcium, iron and vitamin C.

The Caroline Walker Trust (CWT) Nutritional Guidelines for School Meals

The overall aim of these nutritional guidelines for school meals is to contribute to a diet which contains more

bread, cereals and other starchy foods, more fruit and vegetables, and less fat, sugar and salty foods, and

which is richer in minerals and vitamins.

The Committee on the Medical Aspects of Food and Nutrition Policy (COMA) Report Dietary, Reference

Values for Food Energy and Nutrients for the United Kingdom, London, HMSO, 1991, forms the basis

for these recommendations on nutritional standards.

The CWT guidelines provide figures for the recommended nutrient content of an average school meal provided

for children over a one-week period.

In practical terms this is the total amount of food provided, divided by the number of children eating it,

averaged over a week.



Summary of nutritional guidelines for school meals

Energy 30% of the Estimated Average Requirement (EAR)

Fat Not more than 35% of food energy

Saturated fatty acids Not more than 11% of food energy

Carbohydrate Not less than 50% of food energy

Non-milk extrinsic sugars Not more than 11% of food energy

Non-starch polysaccharides (fibre) Not less than 30% of the Calculated Reference Value

Protein Not less than 30% of the Reference Nutrient Intake (RNI)

Iron Not less than 40% of the Reference Nutrient Intake (RNI)

Calcium Not less than 35% of the Reference Nutrient Intake (RNI)

Vitamin A (retinol equivalents) Not less than 30% of the Reference Nutrient Intake (RNI)

Folate Not less than 40% of the Reference Nutrient Intake (RNI)

Vitamin C Not less than 35% of the Reference Nutrient Intake (RNI)

Sodium should be reduced in catering practice

Explanation of terms

COMA (Committee on Medical Aspects of Food and Nutrition Policy) 

COMA was a non-statutory committee of independent experts which advised the Department of Health

through the Chief Medical Officer. Its advice was generally published in the form of Reports on Health and

Social Subjects by the Stationery Office (formerly HMSO). This committee will be replaced by the Scientific

Advisory Committee on Nutrition (SACN).

DRVs (Dietary Reference Values) 

COMA's Report on Dietary Reference Values for Food Energy and Nutrients for the United Kingdom,

commonly known as the DRV Report, was published in 1991 and is still current.

The term Dietary Reference Value is a general one that is used to cover all the figures produced within the

Report. Variations within this are explained in more detail below. The figures are estimates of the range of

requirements for nutrients in the healthy population. It is important to recognise that they are intended to apply

to healthy people and do not make any allowance for the different energy and nutrient needs imposed by

some diseases.

EAR (Estimated Average Requirement)

This is an estimate of the average requirement or need for food energy or a nutrient applicable to each

specified group.

24
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RNI (Reference Nutrient Intake)

This is the estimated amount of a nutrient which will be enough for almost everyone in the population. This

level of intake is, therefore, higher than most healthy people need and if individuals are consuming the RNI they

are most unlikely to be deficient in that nutrient. It is prudent for those planning diets for groups of people that

most nutrients are provided at the RNI to ensure that the nutritional requirements of most people are met.

LRNI (Lower Reference Nutrient Intake) 

This is the estimated amount of a nutrient adequate for only the very few members of the population with the

lowest need. It will not be sufficient for the majority of people and if a person is regularly eating less than the

LRNI they will almost certainly be deficient in that nutrient.

Non-milk extrinsic sugars

Sugars which are not part of the cellular structure of food, but excluding the sugar in milk or milk products.

Examples of NME sugars are table sugar, honey and the sugars in fruit juices and soft drinks. Sugars which

are contained in the cellular structure of food are those found in fruit and vegetables.

Safe intake 

This is a term used to indicate intake of a nutrient for which there is not enough information to estimate

requirements precisely. A safe intake is one that is judged to be adequate for most people's needs but not so

large as to cause harmful effects.
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Primary schools: all pupils

These guidelines provide figures for the recommended nutrient content of an average school meal 

provided for children over a one-week period. In practical terms this is the total amount of food 

provided, divided by the number of children eating it, averaged over a week.

Sodium should be reduced in catering practice.

* As there is no absolute requirement for sugars or fats (except essential fatty acids), these values represent a

maximum

** The Dietary Reference Value for non-starch polysaccharides is 18g for adults, and children should eat

proportionately less, based on their lower body size. For pragmatic reasons, this has been calculated for

these guidelines as a percentage of the energy recommendation, to give the Calculated Reference Value.

The calculated NSP guideline is 8g per 1,000 kcal.

Middle schools: all pupils

These guidelines provide figures for the recommended nutrient content of an average school meal 

provided for children over a one-week period. In practical terms this is the total amount of food 

provided, divided by the number of children eating it, averaged over a week.

Sodium should be reduced in catering practice.

* As there is no absolute requirement for sugars or fats (except essential fatty acids), these values represent a

maximum

** The Dietary Reference Value for non-starch polysaccharides is 18g for adults, and children should eat

proportionately less, based on their lower body size. For pragmatic reasons, this has been calculated for

ENERGY FAT SATURATED CARBO- NME NSP. PROTEIN IRON CALCIUM VIT FOLATE VIT
FATTY HYDRATE SUGARS A C
ACIDS (retinol

equivalent)

30% Not more Not more Not less Not more Not less Not less Not less Not less Not less Not less Not less

of EAR than 35% than 11% than 50% than 11% than 30% than 30% than 40% than 35% than 30% than 40% than 35%

of food of food of food of food of calculated of RNI of RNI of RNI of RNI of RNI of RNI

energy* energy* energy* energy* Reference

Value**

Max* Max* Min Max* Min Min Min Min Min Min Min

MJ/kcal g g g g g g mg mg micro- micro- mg
grams grams

MIDDLE 2.46 MJ 22.9 7.2 78.5 17.3 4.7 10.9 4.9 287 168 72 12

9-13 years 589 kcal

ENERGY FAT SATURATED CARBO- NME NSP. PROTEIN IRON CALCIUM VIT FOLATE VIT
FATTY HYDRATE SUGARS A C
ACIDS (retinol

equivalent)

30% Not more Not more Not less Not more Not less Not less Not less Not less Not less Not less Not less

of EAR than 35% than 11% than 50% than 11% than 30% than 30% than 40% than 35% than 30% than 40% than 35%

of food of food of food of food of calculated of RNI of RNI of RNI of RNI of RNI of RNI

energy* energy* energy* energy* Reference

Value**

Max* Max* Min Max* Min Min Min Min Min Min Min

MJ/kcal g g g g g g mg mg micro- micro- mg
grams grams

INFANTS 2.04 MJ 19.0 6.0 65.2 14.3 3.9 5.9 2.4 158 150 40 11

5-6 years 489 kcal

JUNIORS 2.33 MJ 21.7 6.8 74.3 16.3 4.5 8.5 3.5 193 150 60 11

7-10 years 557 kcal
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these guidelines as a percentage of the energy recommendation, to give the Calculated Reference Value.

The calculated NSP guideline is 8g per 1,000 kcal.

Abbreviations

DRV Dietary Reference Value

EAR Estimated Average Requirement

NME SUGARS Non-milk extrinsic sugars

NSP Non-starch polysaccharides

RNI Reference Nutrient Intake
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Also available in this series:

Healthy School Lunches for Pupils in Nursery Schools/Units

Healthy School Lunches for Students in Secondary Schools


