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A Closer Look At Crediting

Fruits

Ensuring Meals Served To 

Students Are Reimbursable

1  

The objective of this training is to 
help sponsors of Child Nutrition 
Programs better understand how to 
credit foods in the fruit component of 
the meal pattern.   
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• Assures that the meal meets meal 
pattern

• Students are receiving a reimbursable 
meal

• Builds a reputable program

Why do we credit foods?

2  

Sponsors participating in the USDA 
Child Nutrition Programs must be 
able to document that any foods 
used in menus meet the USDA meal 
pattern requirements.  
 
When sponsors credit food items 
they are not only assuring that the 
food meets the meal pattern and 
that students are receiving a 
reimbursable meal but also they are 
building a reputable program that 
others (administrators, teachers, 
parents, the community) can 
depend on for their knowledge of 
healthy foods that are served to 
children.   
 
When programs serve creditable 
foods they are helping to assure that 
the meals they serve are meeting 
the dietary needs of the students.  It 
is not just to meet these 
requirements for regulation but so 
that children can grow and learn. 
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• USDA Food Buying Guide (FBG)

• Child Nutrition Label (CN Label)

• Manufacturer’s Product Formulation 

Statement (MPFS)

• USDA Recipe

• Recipe Analysis Worksheet located in 

Appendix A (FBG)

Ways to Credit  Fruit

3  

. The Food Buying Guide (FBG) is 
the main resource to determine the 
contribution fruits make toward the 
meal pattern requirements, 
• The Child Nutrition, or CN, label 

states a food’s contribution 
toward the meal pattern 
requirements.  

• When purchasing a commercial 
product without a CN label, the 
sponsor must obtain a product 
formulation statement, or MPFS, 
from the manufacturer that 
demonstrates how the processed 
product contributes to the meal 
pattern requirements. 

• USDA recipes show how the food 
items in that recipe contribute to 
the meal pattern.  The recipe and 
portion size must be followed for 
this information to be accurate. 

• If a sponsor is using a local recipe 
or has made modification to a 
USDA recipe they will use Recipe 
Analysis Worksheet located in 
Appendix A of the Food Buying 
Guide to determine how the 
ingredients contribute towards the 
meal pattern. 
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A Closer Look at 

Crediting Fruits

Fresh, Frozen, Canned or Dried Fruits

100% Fruit Juice

Commercially prepared foods WITH CN label

Commercially prepared foods W/O CN label

Locally produced OR modified USDA recipe

Unmodified USDA recipe

4  

This training will include information 
to assist the sponsors of Child 
Nutrition Programs to be able to 
credit  
• Fresh, frozen, canned or dried 

fruits 
• Fruit Juices 
• Commercially prepared fruit food 

items that have a CN label 
• Commercially prepared fruit food 

items that do not have a CN label 
• USDA recipes that contain 

creditable amounts of fruit 
• And Local or modified USDA 

recipes that contain fruit 
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• USDA Food Buying Guide (FBG)

• Child Nutrition Label (CN Label)

• Manufacturer’s Product Formulation 

Statement (MPFS)

• USDA Recipe

• Recipe Analysis Worksheet located in 

Appendix A (FBG)

Ways to Credit Fruit

5  

Now we will focus our attention on 
crediting fruit using the USDA Food 
Buying Guide. 
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Using the FBG when

Crediting Fresh Fruit

6  

Using the Food Buying Guide to 
determine the meal contribution of 
different sizes of apples: 
(Click) There are 14.80 (column 3)  
(Click) cup servings (column 4) 
(Click) per pound (column 2) of 
edible portion (EP) for  
(Click) 125-138 count whole 
unpeeled, uncored apples (column 
1).   
(Click) That equals .91 lb. or 3 2/3 
cups of ready-to-cook or serve raw, 
cored, unpeeled apples for every 
pound of apples as purchased (AP) 
(column 6). 



The Serving Size per Meal 
Contribution column (column 4) in 
the Food Buying Guide gives you 
the information that there are about 
4 – ¼ cup serving ( 1 cup) per 
apple.  
 
If you are serving a whole or cut 
apple ¼ cup = about ¼ of this size 
apple – therefore a whole apple 
would equal 1 cup of edible fruit. 
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What size apples do you purchase?

What Serving Size is your Apple?

125-138 165 198100 count

7  

Apples come in many different 
sizes.  Look at this section from the 
Food Buying Guide.  You will see 
that as they are larger then the 
apples on the previous slide, there 
are more servings per pound of 
edible fruit and that a whole apple 
will equal about 5 – ¼ cup servings.   
 
Now, what happens if you are 
purchasing and serving a smaller 
size apple, such as the familiar 
‘school boy’ apples?  You aren’t 
going to get as much edible fruit per 
pound and a whole apple will equal 
fewer ¼ cup servings.  How will you 
know how to credit these smaller 
apples if they are not listed in the 
Food Buying Guide?  You can cut 
up an apple and see how many 
edible ¼ cup serving it would equal 
or use ‘Fruit and Veggies Galore’   
or the ODE CNP developed 
resource – Is An Apple Always An 
Apple?  These resources are listed 
on the Resource slide at the end of 
the presentation. 
 
Determining the number of servings 
and the size of serving of fresh fruit 
doesn’t just apply to apples.  Most 
whole fruits come in different sizes.  
Be sure to check the size of fruits 
purchased and determine the 



correct crediting. 
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Using the FBG when 

Crediting Canned Fruit

9 ¼ = 9.25

9.25 ÷ .25 = 37

2.2 X 37 = 81.4

 

(Click) There are 46.9  - ¼ cup 
servings of canned mixed fruit and 
liquid in a #10 can 
(Click) But there are only  37 – ¼ 
cup servings of drained fruit.  
(Click) 9 ¼ in percentages is 9.25.  
If you divide 9.25 by .25 (1/4 cup) 
you get 37 – ¼ cups in 9 ¼ cups) 
 
If you prepared 2.2 cans as is 
shown in column 5 to serve 100 
students ¼ cup each but then you 
drained the fruit, would you have 
prepared enough mixed fruit to 
serve all 100 students  - ¼ cup? 
 
(Click) No, that would only be 81.4 -  
¼ cup servings. 
 
It is important to select the right food 
type and description in the Food 
Buying Guide when determining 
how it should be credited. 
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Using the FBG when 

Crediting Dried Fruit

9  

(Click) Dried fruit credits as double 
the amount served so ¼ cup actual 
portion size of dried fruit would 
credit as ½ cup fruit in the NSLP 
and SBP. 
 
(Click) If you rehydrate the fruit 
and/or cook the dried fruit it will 
change the way it credits.  Then it 
credits on actual amount served. 
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Using the FBG when crediting 

Frozen Fruit

 

Be sure to look at the left column for 
information on any food that you are 
crediting.  The description needs to 
match the food that you are using.   
 
(Click) Look at the difference in the 
number of servings per pound of 
sliced frozen strawberries and  
 
(Click) Individually-quick-frozen 
whole berries.   
Frozen fruit slice with juice or liquid 
and frozen whole berries are 
credited on the volume served but 
you will get different amounts of 
servings per pound. 
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Using the FBG when 

crediting 100% Fruit Juice

 

The Food buying Guide shows that 
100% fruit juice credits as volume 
served (Canned, frozen, and shelf 
stable cups.) 
 
Canned amounts also apply to 
ready to serve 100% fruit juice. 
Fruit Juice concentrates - 1 
Tablespoon = ¼ cup juice (1 part 
juice concentrate to 3 parts water)  
Purees will credit as juice if included 
in a beverage.  
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Crediting Canned Fruit

4.2
½ cup fruit and

liquid

12  

How many #10 cans would you 
need to have available to serve 100 
students ½ cup of sliced pears with 
liquid? 
(Pause) 4.2 or about 4 ¼ cans-  
That’s right.   
(Click) There are 49.70 ¼ cup fruit 
and liquid servings per can or you 
would need 2.1 #10 cans for 100 
servings.   
(Click) Therefore, if you are 
planning for the serving size to be ½ 
cup you would need 4.2 cans. 
 
(Click) Now look at the drained fruit.  
How many cans would need to be 
available to serve 100 students ½ 
cup of drained fruit?  (Pause) Right 
again – 6.8.  There are only 29.5 - ¼ 
cup servings in a can when the 
liquid is drained. 
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Crediting Fresh Fruit

13  

Now, let’s try fresh fruit. 
How many ½ cup servings are there 
in one – 150 count banana. 
(Pause) 
Yes,  
(Click) There is only one – ½ cup 
serving in a 7-7 1/8 inch long 
banana. 
If the banana is cut in ½ - that’s only 
a ¼ cup serving. 
What size banana are you 
purchasing?  If petite bananas are 
purchased you will need to calculate 
how much edible fruit is in one 
banana.  The USDA Manual – Fruits 
and Veggies Galore is a good 
resource. 
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• USDA Food Buying Guide (FBG)

• Child Nutrition Label (CN Label)

• Manufacturer’s Product Formulation 

Statement (MPFS)

• USDA Recipe

• Recipe Analysis Worksheet located in 

Appendix A (FBG)

Ways to Credit Fruit

14  

Now we will focus our attention on 
crediting fruit using the Child 
Nutrition Label. 
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12345

This 5.50 oz. Mixed Berry Fruit Cobbler Product provides
1/2-cup serving of fruit, and 1- oz. equiv. of grain 
for the Child Nutrition Meal Pattern Requirements. 
(Use of this logo and statement authorized by the Food and

Nutrition Service, USDA 10-12**)

Meal Pattern 

Contribution Statement
Month and Year of Approval

6-Digit Product 
Identification Number 

Logo With Distinct
Border

Statement Specifying CN Label Was Authorized 

by FNS                              

Crediting a Commercially Prepared Food 

Item that includes Fruit WITH CN Label

15  

Here is an example of a CN label 
with fruit.  Notice the 5 key 
components:  
(Click) the distinct CN logo border, 
solid line with  capital letters CN on 
all 4 sides.  
(Click) a 6-digit product 
identification number in the upper 
right corner 
(Click) the meal pattern contribution 
statement with specific component 
contributions 
(Click) the USDA/FNS authorization 
statement,  
(Click) and the month/year of 
approval. 
 
Sometimes there is a statement on 
a food package that states that the 
item contributes to Child Nutrition 
Programs in a specific portion size.  
This is not the same as a CN label 
and cannot be used in the same 
way.  Unless the CN label contains 
the 5 key components as shown 
above the menu planner must be 
able to document the product by 
ingredients or obtain further 
information from the manufacturer. 
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Crediting a Commercially Prepared Food 

Item that includes Fruit 

WITHOUT a CN Label

 

The information shown on this slide 
has been provided on the product 
label but is not sufficient to credit the 
product for Child Nutrition Meals.  
The next step is for the sponsor to 
contact the manufacturer to have 
them complete the Product 
Formulation Workbook. 
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• USDA Food Buying Guide (FBG)

• Child Nutrition Label (CN Label)

• Manufacturer’s Product Formulation 

Statement (MPFS)

• USDA Recipe

• Recipe Analysis Worksheet located in 

Appendix A (FBG)

Ways to Credit Fruit

17  

Now we will focus our attention on 
crediting fruit using the 
Manufacturer’s Product Formulation 
Statement. 
 
The information that must be 
provided should clearly show how 
the product credits toward the meal 
pattern.  You should be able to 
follow the process the manufacturer 
used to make the crediting 
determination.  All of the information 
must be complete.  
 
The sponsor needs to verify what 
has been provided by the 
manufacturer.  
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Product Formulation Workbook

 

There is a template available on the 
ODE CNP website for 
manufacturer’s to complete to 
document foods in the fruit, 
vegetable, meat/meat alternate and 
grain components.  The link to this 
template is on the resource page of 
this training. 
 
This slide shows images from the 
main page of the Product 
Formulation Workbook that would 
pertain to fruit.  The manufacturer 
would need to complete the 
information on this page.  Including: 
 
The manufacturer letterhead at the 
top of the page.   
(Click) Section 1 is the description 
of the product.  The form needs to 
be completed with the weight of the 
portion size for the credited amount. 
(Click) In Section 2 there is a 
separate area for each of the food 
components.  D is where the 
manufacturer would certify the 
crediting of fruit. 
(Click) Section 3 must be signed by 
the person responsible for the 
crediting information.  This would be 
someone from the company who 
has actual knowledge of the product 
ingredients.  It might be a quality 
control official, dietician or president 
of the company. 
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The manufacturer would use the 
information from the Food Buying 
guide for each fruit ingredient that 
they are crediting in the product.  
This information is then filled in on 
the page of the workbook for Fruits. 
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This page for documenting fruits is 
where the manufacturer would use 
the information from the Food 
Buying Guide and enter the 
amounts of product on the 
spreadsheet which will calculate the 
crediting amount for the product.  
The amount that is calculated on 
this page is what will be entered on 
the first page where the 
manufacturer certifies the creditable 
amount of fruit in the product.  This 
is a sample only and not actual 
information from a manufacturer. 
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• USDA Food Buying Guide (FBG)

• Child Nutrition Label (CN Label)

• Manufacturer’s Product Formulation 

Statement (MPFS)

• USDA Recipe

• Recipe Analysis Worksheet located in 

Appendix A (FBG)

Ways to Credit Fruit

21  

Now we will focus our attention on 
crediting fruit using USDA Recipes. 
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USDA recipe with Fruit

 

If using a USDA recipe, it is 
important to follow the recipe 
carefully in order for the crediting 
information to be accurate. 
 
(Click) The crediting information is 
on the recipe but it depends on the 
menu planner and the cook to follow 
all instructions. 
 
These are areas that must be 
considered in order for the crediting 
information to be accurate: 
Ingredients   - Use the same weight 
or volume of the ingredient as listed 
in the recipe. 
Pan size - If a different pan size is 
used it will change the portion size 
and change the crediting amount in 
each pan.  The amount of food per 
pan would need to the same as 
listed in the recipe 
and cut according to the directions - 
this determines the portion size.  If 
you cut a larger piece the crediting 
will change. When the recipe is 
followed - THEN – it will credit as 
shown in the recipe. 
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• USDA Food Buying Guide (FBG)

• Child Nutrition Label (CN Label)

• Manufacturer’s Product Formulation 

Statement (MPFS)

• USDA Recipe

• Recipe Analysis Worksheet located in 

Appendix A (FBG)

Ways to Credit Fruit

23  

Now we will focus our attention on 
crediting fruit using the Recipe 
Analysis Worksheet located in 
Appendix A (FBG) 
 
 



Slide 24 

Oregon Department of Education – Child Nutrition ProgramsOregon Department of Education – Child Nutrition Programs

Locally produced or modified 

USDA recipe with Fruit

 

Here is a recipe for a Grapefruit 
Crisp. 
The amount of fruits used in the 
recipe are circled. 
We can see that the recipe makes 
20 servings and the directions say 
to use a full hotel pan cut 4X5 
 
 
 

Slide 25 

Oregon Department of Education – Child Nutrition Programs

20 Grapefruit (27-32 count)by weight = 10 pounds

5 cups frozen Blueberries = 1.87 pounds

 

The next step is to find the 
ingredients that are going to be 
credited in the Food Buying Guide.  
Here are copies of the information 
for fresh Grapefruit and frozen 
Blueberries that are called for in the 
recipe. Notice that the recipe calls 
for 20 grapefruit and 5 cups of 
blueberries.  In order to use the 
information in the Food Buying 
Guide the first thing is to convert the 
grapefruit and blueberries to the 
purchase unit as listed in the Food 
buying Guide.  
 
The weight of the 20 grapefruit as 
purchased is 10#. 
From column 6 in the Food Buying 
Guide, it can be determined that 1 lb 
as purchased frozen blueberries 
equals 2 7/8 cups of ready-to-serve 
blueberries. If there are 2 7/8 cups 
in 1 pound there would be 5 ¾ cups 
in 2 pounds.  5 cups would equal 
1.87 pounds 
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Now that you have the information, 
enter the recipe name and the 
(Click) portions per recipe on the 
top lines  
 
The first step is using the Food 
Buying Guide column 6 the 
blueberries and grapefruit were 
converted from the measurement in 
the recipe to the purchase unit 
(column 2 in the FBG and column 3 
on the Appendix A worksheet). 
(Click) Then enter the servings per 
purchase unit from the Food Buying 
Guide in column 4.  
(Click) Mark that you are calculating 
for Fruits by entering a F in the last 
column on the worksheet  
(Click) and the spreadsheet will 
calculate the portion contribution for 
you.  
 
A link to the Recipe Analysis 
Worksheet is on the Resource page 
or -  
You can also do this by hand using 
the form Recipe Analysis Worksheet 
found in Appendix A in the back of 
the Food Buying Guide. 
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Crediting Fruit in a Recipe

Waldorf Fruit Salad       Portion: No. 12 scoop (1/3 cup)

50 Servings

Ingredients Weight Measure

Fresh apples, cored, unpeeled, chilled, 
diced

2 lb. 2 oz. 2 qt. 1 cup

Frozen lemon juice concentrate, 
reconstituted

¼ cup

Canned mixed fruit, chilled, drained 3 lb. 4 oz. 1 qt. 3 cups

Fresh celery, chilled, chopped 7 ½ oz. 1 ¾ cups + 2 Tbsp.

Raisins 10 oz. 2 cups

 

Now it’s your turn to practice 
crediting fruit. 
 
Here are the fruit ingredients from a 
Waldorf Salad.  This salad recipe 
makes 50 servings and the portion 
size is a number 12 scoop which is 
1/3 cup.  On the next slide Food 
Buying Guide information is entered 
on the recipe analysis sheet. Identify 
the 1 ingredient that is wrong in 
determining the fruit contribution.  
What is needed to complete the 
sheet in order to determine how this 
recipe contributes to the meal 
pattern? 
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.411 cup

Rounded down

=.25

1/3 cup serving

= ¼ cup fruit

 

Food Buying Guide information is 
entered on the recipe analysis 
worksheet.  Identify the 1 ingredient 
that is wrong in determining the fruit 
contribution.  What is needed to 
complete the sheet in order to 
determine how this recipe 
contributes to the meal pattern? 
 
(Pause) 
 
(Click) The portions per recipe must 
be entered so the worksheet can 
calculate what 1 portion size will 
contribute to the meal pattern 
(Click) Under the former meal 
pattern fruits and vegetables were 
calculated together for meal 
contribution.  With the new meal 
pattern they are separate 
components. (click) Add the “F” so 
the worksheet knows that we are 
calculating how the fruit credits. 
(Click) Now you can see that this 
recipe, when prepared as instructed, 
equal .411 cup fruit per serving. 
(Click) Fractions must be rounded 
down to the nearest ¼ cup.  
Therefore .411 rounded down 
equals .25.  We can now see that a 
1/3 cup serving equals ¼ cup of 
fruit. 
(Click)  As recipes are changed, the 
worksheet needs to be updated. 
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Crediting Fruits

Fresh, Frozen, Canned or Dried Fruits

100% Fruit Juice

Commercially prepared foods WITH CN label

Commercially prepared foods W/O CN label

Locally produced OR modified USDA recipe

Unmodified USDA recipe

 

Crediting is an on-going process 
that needs to be kept current.  It can 
seem like a huge project but the 
value is in knowing that the meals 
served will be reimbursable and the 
children are receiving a healthy diet.  
 
In review here are the ways that fruit 
can be credited toward meeting the 
Child Nutrition Program meal 
pattern. 
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Resources

• USDA Food Buying Guide Section 1

http://www.fns.usda.gov/tn/team-nutrition

• Is An Apple Always An Apple?

http://www.ode.state.or.us/search/page/?id=3707

• Fruits and Vegetables Galore

http://www.fns.usda.gov/tn/team-nutrition

• Recipe Analysis Worksheet - Appendix A

http://www.ode.state.or.us/search/page/?id=1997

• Product Formulation Statement Workbook

http://www.ode.state.or.us/search/page/?id=1997

 

Resources mentioned in this 
presentation are listed on the 
resource slides for you. You are 
strongly encouraged to utilize these 
resources in operating a sound 
school nutrition program.  
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Questions?

 

If you have any questions please 
contact your assigned specialist. 
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The U.S. Department of Agriculture prohibits discrimination against its customers, employees, 
and applicants for employment on the bases of race, color, national origin, age, disability, sex, 

gender identity, religion, reprisal, and where applicable political beliefs, marital status, familial or 
parental status, sexual orientation, or all or part of an individual’s income is derived from any 

public assistance program, or protected genetic information in employment or in any program or 
activity conducted or funded by the Department.  (Not all prohibited bases will apply to all 

programs and/or employment activities.)

If you wish to file a Civil Rights program complaint of discrimination, complete 
the USDA Program Discrimination Complaint form, found online at 

http://www.ascr.usda.gov/complaint_filing_cust.html, or at any USDA office, 
or call (866) 632-9992 to request the form.  You may also write a letter containing all of the 

information requested in the form.  Send your completed complaint form or letter to us by mail 
at U.S. Department of Agriculture, Director, Office of Adjudication, 1400 Independence Avenue, 
S.W., Washington, D.C. 20250-9410, by fax (202) 690-7442 or email at program.intake@usda.gov

Individuals who are deaf, hard of hearing or have speech disabilities may contact USDA through 
the Federal Relay Service at (800) 877-8339; or (800) 845-6136 (Spanish). USDA is an equal 

opportunity provider and employer.

32  

Thank you for participating in “A 
Closer Look at Crediting Fruits”.  
 
We greatly appreciate all of the work 
that you do to fuel Oregon’s future.   
 
 

 


