Republic of the Philippines
Bepartment of Education

Region Il — Cagayan Valley
Schools Division of Nueva Vizcaya

06 March 2026

DIVISION MEMORANDUM
No. 11 , s. 2026

REITERATING STRICT COMPLIANCE TO DEPED ORDERS ON FOOD SAFETY,
OPERATION AND MANAGEMENT OF SCHOOL CANTEENS, AND ON HEALTHY
FOOD AND BEVERAGE CHOICES IN SCHOOLS AND IN DEPED OFFICES

To: Assistant Schools Division Superintendent
Chief-School Governance Operations Division
Chief-Curriculum Implementation Division
Education Program Supervisors
Public Schools District Supervisors/District In-Charge
Heads, Secondary and Elementary Schools
School Health and Nutrition Personnel
Secondary School Nurses
All Others Concerned

1. This Office enjoin all schools to strictly observe compliance to DepEd Orders
to ensure harmonious and unified implementation of School Canteen Operation
Guidelines in all schools of this SDO and maintain the:

a. DepEd Order no. 8 s. 2007: Revised Implementing Guidelines on
the Operation and Management of School Canteens in Public
Elementary and Secondary Schools

b. DepEd Order no. 52 s. 2008: Compliance with DepEd Policies on
Food Safety in Schools

c. DepEd Order no. 13 s. 2017: Policy and Guidelines on Healthy
food and Beverage choices in Schools and in DepEd Offices

2. DepEd Orders the operation of canteens as part of the basic school services to
learners to realize the following set of purposes in the operation and management of
school canteens such as:
a. The school canteen shall help eliminate malnutrition among
learners.

b. The school canteen shall serve as a venue for the development of
desirable eating habits for pupils/students.

c. The school canteen shall serve as a laboratory for Home Economics,
retail trade, and in the incidental teaching of health and nutrition.

d. Service shall be the main consideration for operating a school
canteen. Profit shall only be secondary since the clientele are
pupils/students who are dependent only on their meager allowance
from their parents.
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Reporting and accounting of proceeds from the operation of a school
canteen shall be made by the parties concerned to emphasize
transparency and accountability.

3.  The following procedural guidelines of these policies are hereby given emphasis:
a.

Clearances/permit shall be permanently displayed in a noticeable
place in the school canteen. They shall remain valid for the duration
of the school year.

All canteen personnel/staff are required to wear clean and proper
attire at all times.

School canteen shall prepare reportorial requirements to be
submitted to DepEd and/or CDA, whichever is applicable.

The school-managed canteen shall prepare its financial statements
and shall be posted on the school’s bulletin board.

The book of accounts should be kept up-to-date and made available
for examination and inspection at any appropriate time by the
school level auditing committee or the COA representative based in
the SDO.

For the purpose of transparency and accountability, the school
head shall organize a school auditing committee headed by the
Mathematics department head/teacher, Home Economics
department head/teacher, and president of the faculty club as
members. The committee shall look into the books of accounts at
least once a month. The audited statement shall be posted on the
school’s bulletin board.

Canteen funds shall be audited by the school level auditing
committee on a quarterly basis and by the SDO COA resident
auditor or his/her authorized representative twice a year. Audit
findings shall be submitted to the Schools Division Superintendent.

Food safety standards shall be strictly enforced and adhered at all
times by complying with the following:

Availability of potable drinking water and hand washing facilities;
Well-maintained, clean, well-ventilated and pest-free environment;
Availability of food covers and containers for safekeeping;

Hygienic practices on food preparation, cooking, display, serving
and storage

4 Food products with nutrition facts shall be evaluated using the cut-off points
for three categories — GREEN category should always be available in the canteen,
YELLOW category may be served once or twice a week, and RED category should not
be served in school canteens.
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5. Net income derived from the operation of the canteen shall be utilized for, but
not limited to the following:

e Supplemental Feeding Program - 35% (to be utilized under the
supervision of the school
nurse/district nurse)

¢ School Clinic Fund - 5% (to be utilized under the
supervision of the school
nurse/district nurse)

e Faculty and Development Fund - 15%
e HE Instructional Fund - 10%
e School Operations Fund - 25%
e Revolving Capital - 10%
Total - 100%
6. Earnings and cash received from canteen operations shall be deposited daily

in the nearest government depository bank. In the absence of such government
depository bank, deposits shall be made at any nearest reputable commercial bank.
In no case shall the deposits be made in the personal account of any school official.
A school-managed canteen shall have a bank account “in trust for” the name of the
school, whereby the school head/principal and the canteen teacher shall be the joint
signatories.

7. Sub-leasing of the school canteen is strictly prohibited. However, the school
may enter into a Memorandum of Agreement (MOA) with authorized stakeholders to
manage the school canteen, provided the MOA adheres to the existing guidelines of
the school canteen operations and relevant DepEd regulations. A copy of the signed
MOA shall include in the relevant annual or periodic report submissions.

8. The accounting section shall responsible for the overall accounting of school
canteen operations and fund utilization, with specific oversight by the ADAS
(Administrative Assistant) to ensure accuracy, transparency, and compliance with
financial guidelines.

9. Monthly school canteen reports should be submitted to the nurses in charge
in their respective schools and districts, outlining the utilization of net proceeds-
with specific emphasis on the school clinic fund and supplemental feeding
program. The reports must be accompanied by attachments, including the list of
feeding beneficiaries, official receipts, and other relevant supporting documents

10. All School Heads with the guidance of School Health Section Personnel must
strictly follow the DepEd orders in the operation and utilization of the school
canteens.

11.  School Health and Nutrition Personnel are encouraged to monitor the school
canteens in their own district to ensure they adhere to the aforementioned policies
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Republic of the Philippines
Bepartment of Education
Region Il - Cagayan Valley
Schools Division of Nueva Vizcaya
and guidelines. If the school canteen received three notices of violations signed by
the school health and nutrition personnel and the principal and its representative,

the case will be recommended to the SDS for immediate action and closure of said
canteen.

12. A meeting shall be organized among school heads, teachers, school health and
nutrition personnel before the start of the school year for dissemination and further
review of the DepED orders. This will aid in equal and fair understanding of the
provisions fostering clear comprehension and strict compliance.

13. Attached hereto are the copies of Department Orders, monitoring tool, for your
guidance and reference.

14. For appropriate action and prompt compliance.

ORLANDO E. UEL PhD, CESO V

Schools Diylsion Superintendg.grfi
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DepD ORDER
No. 8 .s. 2007

REVISED IMPLEMENTING GUIDELINES ON THE OPERATION
AND MANAGEMENT OF SCHOOL CANTEENS IN PUBLIC
ELEMENTARY AND SECONDARY SCHOOLS

To Undersecretaries
Assistant Secretanes
Bureau inrectors
Regional Direclors
Directors of Services/Centers and Heads of Units
Schools Division/City Superintendents
eads. Public Elementary and Secondary Schools

1.0 PURPOSE

These guidelines are hereby issued in order to rationalize the operation and
management of school canteens in the public school system and to ensure that

11 The school canteen shall help climinate malnuintion among
pupils/students

1.2 The school canteen shall serve as a venue for the development of
desirzhie eating habits of pupils/students.

1.3 The school canteen shall serve as a laboratory for Home Lconomics.
retail trade and in the incidental teaching of health and nutrition. & shall
provide hands-on training for students on planning. purchasing. handling
and storage. preparation. serving and sale of safe and nutritious meals.

1.4 The school canteen guidelines shall serve as a mechanism to support the
Deparument’s response to the mandate of Article 2 of Republic Act No.
#9318 10 create an atmosphere that is conducive to the growth and
development of cooperatives. '
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teachers’ cooperative in the school that complies with the
Criteria for Qualification set forth shail be aliowed to operate
and manage another school canteen.

433 For special schools with an enrolment size of more than five
hundred (500) students, the existing duly registered and
interested teachers’ cooperative in the school that comphes
with the Criteria for Qualification set forth shall be allowed to
operate and manage another school canteen in addition to the
iaboratory canteen.

Only nuuient-rich foods such as root crops, noodles, rnice and com
products in native preparation, fruits and vegewbles in season, and
fortified food products labeled rich in protein, energy, vitamins and
minerals shall be soid in the school canteen. Beverages shall include
milk, shakes and juices prepared from fruits and vegetables in season.

The sale of carbonated drinks. sugar-based synthetic or artificially
flavored juices, junk foods and any food preduct that may be detrimental
1o the child’s health and that do not bear the Sangkap Pinoy seal and/or
did not pass BFAD approval is prohibited

lodized salt shall be used, in controlled quantity, in the preparation of
cooked foods to ensure that the iodine requirement of the chentele shail
he met and to eliminate iodine deficicncy disorders. The use of
monosodium glutamate { vetsin) shall be regulated.

A reasonable mark-up price for all merchandise in the canteen shall be
allowed, provided that the selling retail price does not exceed the
prevailing prices in the locality.

Sub-leasing the whole or part of the schoo! canieen premises or sub-
contracting the operation of the school canteen lo concessionaires is
prohibited.

Vendors shal! not be ailowed to bring in food items inside the school
canteen/premises. Teachers and school personnet are fikewise prohibited
from selling food items within the school premises, except through the
schao! canteen and uniess authorized and covered by a wntien
agreement  with  the  school head/principal and/or the teachers’
cooperative.
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Cost of Gooeds Sold - 1s equal to the inventory at the beginning of the
year, adding the cost of goods manufactured or purchased during the
yesr, minus the inventory al the end of the year.

Selling Expense - refers to expenses of promoting, sciling and
distributing products which may include such items as advertsing,
commissions, detivery cxpenses, travel expenses and entertainment.

Gross Margia - refers to the difference between gross sales and cost of
goods sold including cost of freight and production directly related to the
preparation of food items.

4.0 POLICY STATEMENTS

4.1

4.3

School canteens shall be of two types: (1) School-Managed Canicen: (2)
Teachers' Cooperative-Managed Canteen.  Both shall adhere 1o
professional management and sound business practices as well as to
safety and sccunity measures.

Management of Schoo! Canteens 1n Elementary Schools

4.2.1 Clementary Schools in the rural areas with 500 pupils or less
and those in urban areas with 1,000 pupils or less shall have
only one canteen to be operated and managed by the school
under the general supervision of the schoo! head/principal.

422 Where the enrolment size in rural elementary schools is more
than five hundred (500) pupils znd in urban elementary schools,
morc than one thousand (1,000) pupils, the existing duly
registered teachers’ cooperative that complies with the Critena
for Qualification herein set forth, shall manage and operate the
school cantcen.  When there i1s no duly registered teachers’
cooperative that is interested or qualified to opcratc and
manage the canteen, the school shall operate and manage the
same.

Management of School (anteens in Secondary Schools

43.1 Regardiess of enrolment size, there shali be a laboratory
canteen, as herein defined, in all secondary schools. When the
student population is less than ome thousand five hundred
{1,500), the laboratory cantzen shall also be the school
managed canteen.

412 In additton o the laboratory canteen in secondary schools
where the student population is more than one thousand five
hundred (1.500), he existing duly registered and interested




1.5

Service should be the main consideration for operating a school canteen.
Profit shall only be secondary since the clientele are pupils/students who
are dependent only on their meager allowance from their parents

Reporting and accounting of the proceeds from the operation of a school
canteen shall be made by the parties concemmed to emphasize
transparency and accountability.

2.0 COVERAGE

These guideiines shall apply o school canteens, as hereinailer defined, operating
it public elementary and secondary schools of the Department of Education.

3.0 DEFINITION OF TERMS

As herein used, the following terms shall be understood to mean:

33

33
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35

3.6

School Canteen  refers 10 one of the ancillary services in the school
system that sells food items to the pupils/students and serves as a support
mechanism in the effort to eliminate malnutrition concemns of the school.
it can be used as a laboratory canteen on food planning, preparation,
serving, storage and selling. A school canteen can either be school-
managed or teachers’ cooperative-managed.

School-Managed Canteen - refers to a school canteen that is operated
and managed by the school under the general supervision of the school
head/principal

Teachers' Cooperative Managed Canteen - refers to a schoo! canicen

that 15 operated and managed by a duly registered teachers’ cooperative.

Laboratory Canteen - refers to the canteen operated and managed by
sccondary students as part of their H.E. classes. [t can make use of the
facilities of the school-managed canteen or the teachers’ cooperative-
managed canteen in the absence of a separate room that they can use.

Canteen Teacher refers to an H.E. teacher who has been designated to
operate, manage and supervise the school-managed canteen. He/She
also supervises the students doing practicum activities in the canteen.

Administrative Expenses - refers to general expenses of business
operation such as salanes, supplies, water and clectnic bills, msurance,

etc

L]
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KAGAWARAN NG EDUKASYON
DEPARTMENT OF EDUCATION
REHIYON VII, GITNANG VISAYAS
REGION Vil, CENTRAL YVISAYAS
Sudlon, Lahug, Cebu Cuy

POLICY AND GUIDELINES ON HEALTHY FOOD AND BEVERAGE CHOICES
N SCHOOLS AND IN DEPED OFFICES

To:  Schools Division Supesinmtendents
Officers-in-Charge of Regular and interisn Divisions
All Others Concerned

1 For miormation and guidance of all concemed, attached is DepEd Order No. 13, s. 2017,
entitled, " Policy And Guidelines On Healthy Food And Bevernge Cholces in Schoolks And in Depéd
Offices ", which is self-explanatory.

y 3 DepED Order No. 8, s. 2007 entitied Revised Implementing Guidelines on the Operation
and Management of 5chool Canteens n Public Elementary and secondary Schools Policy
Statements Nod.4, 4.5, and 4.6 are modified accordingly by this lssuance.

3. For details, refer to the attached DepEd Order.

4. For mmediate dissemination and compliance.

Forandin b the Director 1V:
VICTOR
Chief, Officer
Offices-inr-Charge,
- [
e
e of e Drwetor (ORDa), Tel Meos (0305 L0405 2000009 £14.7)99, 4047325, Offies of the Aptrtans Dtveemy, Tl Moo 1032) 2854540
Fieht Teettent Asmbownrs Btvieion (FIAD) Tel Mey (158141 € Lesrning M Divintos LMD Ted Now 12335418 7023
Qualiey Axvsrsewee Oivigion (QAD, Tel Nos 1032) 2351071 ﬁ—-n—-mlmul&xm No. 032y 235820
Etowention Segrpors Severors Diviston (ESSD). Tl Mo 40305 254 7082 g Policy end B PPRDA, Tel Naa (0023 253950,

4187068 Adwetniverstive Divtsben, Tel Nos.. 032) 14 7506, $LALIAT, 415736k, 4487120 4144067
Finonce Division, Tel Men (D32) 2982375, 2508001, 4147321

~ E5U 2015: Karvoputom wy Lahat, Fowvanagutan ag Ealat ”
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DepBd ORDER
No. 313 .o 2017

POLICY AND GUIDELINES ON HEALTHY FOOD AND BEVERAGE CHOICES
iR SCHOOLS AND IN DEPED OFFICES

To: Undersccretaries
Assistant Secretaries
Burecau and Service Directors

Schools Division Superintendents
Public and Private Elementary and Secondary Schools Heads
All Others Concerned

1. For the information and guidance of all concerncd, the Department of
Education (DepEd) issucs the enclosed Policy and Guidelines on Healthy Food and
Beverage Choices in Scheols and in DepBd Offices for the promotion and
development of healthy eating habits among the youth and DepEd employees by
malding available healthy, nutritious, and affordable menu choices, and for setting
food standards.

3 The Puolicy and Cuidelines aim to:
tumkenvaﬂ;ﬂ:heﬁmwmdm&wmmme

" in schools and DepEd offices, including the purchasing of foods for
school {eeding,
3. DepEd Order No. 8, 5. 2007 entitled Reuvised Implementing Quidelines on the
Operation and Management of School Canteens in Public Elementary and Secondary
smmmmumu 4.5, and 4.6 wre modified accordingly by this
issuance.

4, This Order shall take effect immediately upon publication on DepEd Website.
8. lmumediate dissemination of and strict compliance with this Order is directed.

V’ BRIONES

Secretary

D-pLd Comphen, Meraden Avenue. Poslg Clty 1600 pmmm-mtfm-mn émm !w-m.n
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{Enclosure to DepBid Order No. 13, s. 2017

POLICY AND GUIDELINES ON HEALTHY FOOD AND BEVERAGE CHOICES
¥ SCHOOLS AND IN DEPED OFFICES

L RATIONALE

According 1o the World Health Organization, melnutrition m all its forms presents a
significant threat to human health. WHO confirmed the Double Barden of Mahwtrition
{DBM) the world is facing today, especially in developing countries. DBM is defined by
WHO as the existence of undernutrition side by side with overweight and obesity in the
same population across the life conrse. Hwnger and poor nutrition contribute o early
deaths of mothers, Infants, and young children, and impaired physical and brain
development in children. At the same time, rising cases of overwelght and obesity
worldwide are linked to an upward trend of chronic and non-communicable diseases, also
called lifestyle-related diseases, like cancer, cardiovascular diseases, and diabetes. These
conditions may be Jife threatening espedially in arcas where there are lmnited resources
and already overburdenad beakh systeimns.

The & National Nutrition Survey (Department of Science and Technology Foed and
Nutrition Research lustitute, 2014} showed that for children aged five w0 ten years old,
29.1% were underweight (low weight for his/her age), 29.9% were stunted (low height for
his/her age), 86% were wasted (low weight for his/her height), and 9.1% were
averweight [high welght for his/her height).

The double burden of under and over nutrition experienced by the school children
in the Philippines is due to the fact that total food intake for some children has remained
inadequate, resulting in undernutrition.  Unhealthy food eating patterns ~ more sugars,
fats, and oils, and less leafy vegetables and whole grain ceveals, and a sedentary lifestyle led
to an upward swrge i overweight and obesity.

For long-lasting benefits of prevention and heaith promotion efforts, it is important
to affect change not ooly in the individual but also at the community level, and schools are
recognized as good venues for health promotion strategies.

In june 2016, the World Health Organkzation spearheaded a Regional Workshop on
Regulating the Marketing and Sale of Foods and Non-Alcoholic Beverages at Schools to call
upon countries to prioritize cestricting the sale and marketing of food products high in
sugar, sakt, and fat, settiog school food standards, and increasing the avaihbility and
accessibility of healthy options.

{tis in line with the above concerns that this policy is being issued.



L SCOPE

This Policy and Guidelines shall apply to all public elementary and secondary
schaols, learning centers, including DepEd Offices in the Central, Regional, and Division
Levels,

Private schools are likewise enjoined t adopt these guidelines.
fil.  DEFINITION OF TERMS
For purpases of this Order, the following terms are defined as follows:

A Healthy diet -balance in food intake which: (a) achleves energy balance and a
healthy weight; (b) Hmits energy intake from total fats, and shifis fat
consumpdion away from saturated fats to wnsaturated fats and towards the
elimination of wans-fatly adds; {c] increases comsumption of fruits and
vegetables, legumes, whole grains, and nuts: {d) limits the intake of free sugars;
and (2] imits salt (sodium) consumption from all sources

B. Unhealthy diet ~ food intake high in saturated or trans fat or sodium or sugar
whick is considered to be a major risk Eactor for chronic diseases such as
cardiovascular diseases, cancer, diabetes, and other conditions linked to obesity

C. Energy balance ~ a condition wherein the amount of energy ingested is equal to
the amount of energy used resulting in a stable body weight

D. Calorie - measure of energy In food

E. Free sugars - all monosaccharides and disaccharides added o food and drinks
by the manufacturer, cock or consumer, incleding sugars naturally present in
honey, syrups, fruit juices and fruit concentrates

F. Fat - the most concentrated form of evergy. They facilitate the absorption of fat-
soluble vitamins, sources of essential fatty acids, and are vital structural
compoments of body tissues. WMO/FAD (2003 as cited in PDRI, 2015)
recommended 15 to 30% of wal energy as the dally fat intake, providing
approximately 9kcal of energy per gram



G. Unsaturated fat - often referred to as the better fats and are found mainly in
many fishes, nuts, seeds, and olls from plants. Unsaturated fats may help lower
your blood cholesterol level when vsed th place of saturated and trans fats

H. Saturared fat - fatthat contains only saturated fanty ackds, is sold at room
temperature, and comes chiefly from animal  food produces
Some examples of satirated fat are butter, lard, meat fat, solid shortening, palm
of), and coconut ol Saturated faf tends to rake the level of cholesternl in the
blood

I. Trans fat - can be naturaily occurring and artificial. Naturally-ocourring trans
fats are produced in the gut of some animals. Artificial trans fats are created in
an industrial process that adds hydrogen to liquid vegetable oils tn make more
solid. These can be found In many foods such as donuts, baked goods including
cakes, pie crusts, biscunits, sic.

1 Low fat - food product containing not more than three (2} grams of fat per 100
grams of food [solids] or 1.5 grams of ft per 100 mi (liquids). This is
approxicately equivalent to more than balf a teaspuon of fat {1 teaspoon of fatis
equal to 4 grams)

K. Low sodium - food product containing not more than 0.12 grams {or 120mg) of
sodium per 100 grams of food This i equivalent to approximately 300 mg of
salt (salt is 40% sodium and 60% chioride] or 1/20 teaspoons of salt

V.  STATEMENT OF POLICY AND OBJECTIVES

This policy establishes the guidelines to promote heslthy dists and positive eating
behaviouns and provide healthy eating environment to leamers, teaching. and non-teaching
personnel Specifically, this policy intends to:

A make available healthier food and beverage cholces among students and DepEd
personnel and their stakeholders; and

B. introduce a system of categorizing locally awailable foods and drinks in
accordance with geographical, cultural, and religious orientations;

C. provide guidance in evahmting and categorizing foods and drinks; and



D3 provide guidance in the selting and marketing of foods and beverages in schools
and DepEd offices, incuding the purchasing of foods for school feeding,

V. PROCEDURES
A. Strategies to Implement

1. Food Standards
a. Each School shall develop their own healthy menu ensuring that the foods
and drinks offered are mutritious, affordable, and compliant with these
guidelines for approval by the Schools Division Superintendent {SDS).

b. Food and beverage choices available in canteens within the schools,
learning centers, and DepEd offices shall adhere to the requirements of a
healthy diet as defined in Sectivo IMA. K Is important o achieve dietary
energy balance coming from the intake of carbohydrates, fats, and protein
to maintain a healthy weight. Attached as enclosure is the Recommended
Energy intakes per day (Philippine Dietary Reference intakes, 2015).

¢ The canteens in schools and DepEd offices shall not sell foods and
beverages high in fat and/or sugar and/or sodium incloding, but not
limited to the foods enumerated in Table 6. There shall be a shift towards
healthier fat consumption by providing more of foods with unsatarated
fats and limiting foods laden with saturated and trans fats.

d. The daily intake for carbohydrates should be within the recommended
limits while the daily intake for foods with free sugars should be joss than
10% of total energy. For additional health benefits, WHO recommends a
Farther reduction in sugar consumption to less than 5% of rotal energy.

e. The daily intake for sodium should be at least 500 milligrams {mg) bt
not more than 800 mg per day (PDRI, 2015). To reduce sak and sodium
consumption, salt intake should be less than two (2) grams per day this is
eguivalent to 800 mg of sodium). This Is approximately equivalent to less
than half a teaspoon of sakt  Foods matwrally high in sedivm {ie,
processed foods and canned goads) as well as foods with added sodium
and salt should also be limited. School/DepEd Canteen personnel shall
practice gradual reduction of salt in order for the school children and
personnel to adapt to the reduced saltiness of foods through time.



f. Pinggang Pingy is a plate-basad food guide, a simple and familiar image
associated with eating that provides immediate visual cues about portion
size on a per-meal basis. The new foed guide informs consumers how to
build » heakhy and balanced meal. Using a familiar food plate model, it
shows the approximate relative proportions of each of the food groups
for comsumers to eat » high proportion of vegetables and fruits, eat
moderate amounts of energy and protein-rich foods, and consume fess
farty and sogary foods. Pinggang Pinoy akso suggests drinking lots of
water and Jess of sugary beverages. In addition to eating a healthy diet, ®
also encourages exercige or physical activity, an important component of
a healthy Kfestyle (See enclasure for Sample Meal Plans and Menus).

g Reading Nutrition Facts
Most fond products have Natrition Facts on their kabels which provide
information about the nuivition content of a fond or drink as prescribed
by the Department of Healkth Administrative Order No. 2014-0030. The
nutrition facts are presented in a tabular form declaring the amounts of
protein, carbohydrates (dietary fiber and sugar), fat {saterated fat, trans
fat, and cholesterof}, sodium, and energy or calories.

h. Food products with Nutrition Facts shall be evaluated using the cut-off
mummmmhmu and 3.
The GREEN category includes foods and drinks that should ALWAYS
be available in the canteen These foods and drinks are the best
chaices for a healthy school canteen as they contain a wide range of
nutrients and are generally low in saterated and trans £, sugar, and
sait.

Tabie 1. Cut-off Points for Packaged Food and Drinks with available

Nutrition Label/Nutrition Facts ander the GREEN category
General Description:

+ Contains wide range of nntrients

» Saturated fat is less than 3 grams {approximately equivalent
o more than half a teaspoon of fat) per sevving

No trans fat

Added sugar is less than 10 grams {or 2 taspoons) per
serving

« Sodium is less than 120 mg (equivalent o 300 mg of salt or
1/20 teaspoons salt) per sesving




. The YELLOW category includes foods and drinks that showld be
served cavefully. These foods and drioks contin some nutrients but
at the same time also contain large amounts of saturated or trans fats
and/or sugar and/or salt. If eaten in large amounts, these foods and
drinks may contribute to cxcess calories. These may be served once
or twice a week only (Tuesdays and Thursiays), in smaller sesvings,
and should be less prominent in the canteen menu.

Table 2. Cut-off Points for Packaged Food and Drinks with available
Gencral Description:
May contain some outrients but at the same time contains
» Saturated fat is more than 3 to 5 grams{approximately
equivalent to more than half a teaspoon to 1 teaspoon of fat}
per serving or
& No Trans fat
» Added sugar is more than 10 grams but less than 20 grams
{eguivalent o 2 to 4 teaspoons) per serving; or
i« Sodivm is more than 120 mg to 200 mg (equivalent to 300 to

{_____500 mgof salt or 1/20 to 1/10 teaspoon sok) per serving

iti. The RED category inchades foods and drinks not recommended in the
cantesn menw. These foods and drinks contain high amounts of
saturated fat or sugar or salt and shouid not be served in healthy
school canteens. They may aiso provide excess energy or calories.
Consumption of these foods and drinks outside the school premises
is at the discretion of their parents.

—. o

Table 3. Cut-off Poluts for Packaged Food and Drinks with availahle
Nutrition Label/Nutrition Facts under the RED category
General Description:
= Saturated Gt is more than 5 grams {eguivalent to mare than
1 teaspoon) per serving; or
s Contains trans fat no matter how insignificant the amount is
* Added sugar or total carbohydrates {in the absence of dietary
fiber) is more than 20 grams (equivalent to more than 4

LeasPOOns jpet SeIVing: or
= Sodium is more than 200 mg (equivalent tn 580 mg or 1/10




L Al manofactured food products with Nutritton Facts to be sold in schoal

canteens must be evalusted wsing the Nutrition Facts Assessment Table

shown below:

Product

Serving Size:

Number of Servings: 2 tos e
Nutrients Amowk GREEN YELLOW RED
{a) &) ) {4} el

1. Saturated Lessthan3 | 30 S grams | More than 2
Fat | ___grams

|2 Trans F [ [} [

3. Sugar or Lessthan 10| 100 20 More than
Total grams grams 10 grams
Carbolrydr

ate (if

there is no

dietary

fiber)

4. Sodium Lessthan | 120t0200 | More than

120mg mg 120mg |

In evaluating the nutrition coment, indicate in column b the amounts
of saturated fat, rans fat, sugar o total carbohydrate (if there is no
dictary fiber), and sodium per serving as reflected in the label of the
food product. Compare the nutrient contents against the criteria in
columns ¢, d, and e. Check under which column the particular
nutrient falls.

Omly those items with saturated fat, tans fat sugar or total
carbohydrate {If there &s no dietery fiber), and sodium evaluated
under the GREEN or YELLOW categories may be served in the school
canteens as prescribed under Section HIA of these guidelines.

If the item has one autrient under the RED category, the food product
should not be sold in school canteens.

} Caregortes/Description of Non-packaged foods and drinis - A new
system of categorization of foods and drinks is hereby introduced for
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not-packaged items with no available Nutridon Facts that are sold in the
canteens to guide the school heads and teachers in-charge of canteens in
planning and creating their own healthy menu. Locally available natural
foods are preferred over processed food products. Foods and drinks shall
be categorized as GREEN, YELLOW, and RED.

Canteen-cooked foods, common Filipino snack foods or those without
Nutrition Facts may be enomerated under a Food List classified as
GREEN, YELLOW, and RED. Sample Food Lists are in Tables 4,5, and 6.

L The GREEN category inchudes foods and drinks that should ALWAYS
be avaflable in the canteen. These foods and drinks are the best
choices for a bealthy school canteen as they contain a wide range of
nutriends and are geoerally low in saturated and trans fat, sugar, and
salt. This inchides, but is not Rmited o the Gllowing fods and
drinks:

Table 4. List of Foods and Drinks under the GREEN category

Food _Examples

Drinks Milk (unsweetenad)

iuer;y—giving Milled Rice
{Go) Brown Rice or iron-fortified Rice

! Body-building
{Grow) Shelifish

Chicken without skin




(Glow) | Green, leafy, ndyelcw vegetables ]

. The YELLOW category includes foods and drinks that should be
served carefully. These foods and drinks contzin some nutrients
but at the same time also coatain large amounts of saturated or
trans fats and/or sugar and/or sait. If eaten in large amounts,
these foods and drinks may contribute to excess calories. These
may be served once or twice a week only {Tuesdays and
Thursdays), in smaller servings, and should be less prominent in
the canteen menu. Every opportunity shall be taken to make these
foods healthier by following the instructions enumerated wnder
Section V.A.1.kiii. This inchudes, but is not limited to the following
foods and drinks:

Table 5. List of Foods and Drinks under the YELLOW category
Faond B Examples
Drinks 100% Fresh fruit juices
Energy-giving | Fried rice
{Go) Bread (using white refined four)
Biscuits

i Banana cue, Camaote Cue, Turon, Maruya
{ Pancakes
! Waffles

1
a

[ Body-building | Processed foods such as
?(Grow) sausage. burger parties, chicken nuggets, icino,

’ or trans fat and sodium as reflected in their
{ i Nutrition Facts)
l’rBody«teg-hﬁrg Stir-fried Vegetables
LGlow)

The RED catagoty includes foods and drinks not recommended in the
canteen menu. These foods and drinks contain high amounts of
saturated fat or sugar or salt and should not be served in healthy
school canteens. They may also provide excess energy or calores.



Consumption of these foods and drinks outside the school premises
1s at the discretion of their parents. This inchudes, but is not limited

tn the following foods and drinks:
Table 6. wammmwﬁumm
4 Food Examples
Drinks Soft drinks, alcoholic drinks, sports waters, sports
i drinks, Aavoured mineral water, energy drinks.
; sweetened waters, powdered juice drinks
! Any product containing caffeine (for school
i canteens)
Any processed fruit/vegetable julce with added
! sugar of more than 20 grams or 4 tzaspoons per
‘ serving
iﬂwm Any jelly. ice crushes, and slushies
(Go)
{ Any lce cream/ Jce drops/ Ice candies
? Cakes and slices, donwts, sweet bisonits and
i pastries, and other sweet bakery products
§ All types including chocolates, hard/chewy
! candies, chewing gums, marshmallows, lollipops,
yema, etr.
French fries, bicho-bicho, etc.
instant noodles
; Al types of heavily salted snacks such as chips or
Body-buikiing | Chicharon
(Grow) Chicken skin
i Bacon
1 Deep fried foods including fish bails, kikiams, otr. |
Body-reguiating | Frults canned in heavy syrup
{ () Swestned fruits or vegetables or deepfried |

k. In pianning a healthy menu, it Is imporant 0 assess the nutritional value
of foods and drinks as follows:
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L Compare items against GREEN, YELLOW, and RED categories. W it
fits eastly into the GREEN category, the item may be included in the
heakhy menu and be sold in the canteen. If its fies easily into the RED
categury, the item must not be inthe heaithy meau and should cot be
sold in the canteen.

i if the fem does not fall under GREEN or RED, it is likely to fab under
the YELLOW category, it may be served once or twice a week only, in
smaller secvings, and should be less prominent in the canteen menu.
The canteen may follow suggestions in greening the menu.

iil. Canteen-cooked foods such a8 pancit, champorado, arroz caldo,
mami, otc. may fall between GREEN and YELLOW catrgories
depending on the ingredients used. The foBowing steps may also be
undertaken to lower saturated or trans fat, sugar, and sodium:

» use cooking methods that require little or no fat or oll such as
stearming, boiling, seutdiag pan fying and baking

« before cooking, remove vishble fat from meat, and skin from
poulry;

* wse oils sparingly:

s reduce the added salt when cooking food;

» use low fat products such as skimmed milk, low fat spread, low fat
cheese, and light mayonnaise;

= wse jodized sak instead of plain salt becamse of its lodine comtent
which is associated with the mental development of chiidren, and
in compliance with RA 8172 or the ASIN Law;

* reduce the amount of added condiments such as monosodium
glutamate, soy sauce, fish sauce, ketchup, and other locally
available condiments in cooking;

« avoid the use of artificial flavours; instead, use natural herbs and
spices such s garlic, onlon, turmeric, ginger, black pepper, chilli
pepper, and others; and

» remove excess fat/oll from soup and soup stocks.

2. Increasing the Availability and Accessibility of Healthy and Safe Foods
a. Safe drinking water should be made readily available,

b. Soy savce, fish sauce, and other locally avzilable condiments/sawces

should not be readily available on dining tahles and in the dining area,
These should only be served upon request.
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¢ Schoois shall advise parents and guardians to provide healthy foods and
beverages to be consumed in schools (basn) by their children. School
children (elementary, secondary, and senior high) shell not bring
unhealthy foods and beverages to schonl.

d Offices and Schools may conduct local initiatives to support and promote
the consumption of heaitby foods such as “Meatless Monday™ to promote
snurces of protein other than meat, “Vegie-Tuesday™ to promote
vegetable consumption, "Native Wednesday” to promote consumption of
native foods, “Fibrous Thursday” to promote consumption of foods rich in
dietary fibers , and "Fishy Friday” to promote consumption of fish.

e. Canteens and other areas where food is served shall adhere to the
provisions of DepEd Order No. 10, 5. 2016 Policy and Guidelines for the
Comprehensive Water, Sanitation and Hygiene in Schools (Wiaf)
Program and shal:

i. ecnsure availabtiity of clean, safe, and free drinking water;

iL  provide facilities for hand washing;

ili. ensure proper and safe handling of foods;

iv. provide clean plates, glasses, and eating utensils;

v. practice proper waste segregation and disposal; and

vi. provide a conductve, well-ventilated, well-lighted, safe, and clean
environment for eating.

f. Canteens and other areas where food is served shall post signages that
only heaithy food and drinks are served in the premises, as well as
important nutrition messages such as the Nutritional Guidelines for
Filipines (NGF), Ten (10) Kumainments, Pinggang Pinoy, and others.

3, Regulating the Sale and Marketing of Unheakthy Foods
2 Schools and school activities where children gather shall not be used in
the marketing of unhealthy foods and beverages to children. There shall
be no form of marketing in schools and in DepEd offices. Three common
types of marketing:

i Advertising ~ typical advertisement of sugary drinks in schaols is
done through branded vending machines, branded refrigerators and
ice boxes, signage in school canteens, corridors and sports facilities,
and on sun umbrelas and tents.

i Sponsorship - advertisement, promotion and sponsorships are oftea
seen as an alternative way to gather resources to fund activities. The
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industry often spousors sports events, school programs, equipment
{including catering equipment such as aprons and caps or sun visors)
as well as educational materials, ¢.g. notebooks and peas.

ili. Promotion - pramotion of sugary drinks and other empty-calorie
snack foods is done through the use of popular cartoon characters,
branding, free samples or other “te-ins” and celebrity endorsements.
Price discounts or vouchers may be given as educational rewards.

. DepEd may allow support of food and beverage manufacturers that meet

the criteria of this policy as part of their corporate social responsibifity
program provided that it shall oot include any form of marketing
activities or bear any brand name or Jogo.

School officlals are encouraged to advocate, and work with their local
government units in issuing Jocal legislation to limit the marketing of
unhealthy foods and beverages within at least 100 meter radius of the
school.

Marketing of RED CATEGORY foods and bevarages shall not be allowed n

DepBd Offices/schoals and school/education events which shall include

but is not limited to the following methods and forms:

i.  Print such as posters, leaflets, brochures, comics, etc.

iL.  Owtdoor ads such as billboards, tarpaulin, etc.

iil. Point of sale

tv. Vending machines/refrigerators

v. Branding

vi  New media {Imternet-based)

vil. Characters

vill. Giving of free samples

ix. Conduct of special events such as sports activities and feeding
programs.

. Schools are given three (3) months to replace/remove refrigerators and

other equipment/facilities with logo or brand name of unhealthy foods
and heverages.

B Capacity Building
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1. ﬂnkp&mnﬂoﬁuﬂdkuhsmumihhinam
the Regional and Division personnel, who shall in turn be responsible in
capacitating HE and TLE teachers in all schaols.

2. Scheols shall conduct activities W orient students and their parents and
guardians on these healthy food and beverage choices so that healthy eating
habits will not only be practiced in schools, but in their home, as well and
create a lifelong heakhy eating behavicur for all Filipinos.

. Collaboration, Parmership, and Linkages

Partners and key stakeholders in advancing the School Heaith and Nutrition
Program are recognized as vital in program implementation.

However, DepEd and school authorities and personnel shall strictly observe the
prohibition on accepting donations or sponsorships from or having financial or
material involvement with tobacco companies. Likewise, prohibitions stipulated
in Executive Order No. 51 or the Milk Code of the Philippines, particularly those
on the acceptance of funding, sponsorship, logistical training financial or
material incentives, or gifts of any sort from companies that manufacture or
market infant formula and other milk substitutes shall be strictly observed. in
general, sponsorships and partnerships shall not be allowed if conflict of interest
is likely o arise with the objectives of this policy.

. Other Strategies to Promote Healthy Weight

1. The Regional Offices {ROs} and Schools Division Offices (SDOs) are
encouraged to launch programs that will support healthy diets and physical
activity for its employees and school children.

2. The schools are encouraged to promote and provide opportunities for school
children 1o be active in a safe environment. WHO recommends that children
aged 5-17 should accumulate at least 60 minutes of moderate v vigorous

intensity physicat acuvity daily.

3. Incorporation of healthy diets, wellness, and physical activity in the K to 12
Curriculum and in other school events and activities.

4. Management of overweight and obesity cases in schools through health talks

to be conducted by the schoo! nurses and engaging these students in more
physical activities.
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E Dutles and Responsibiliies

1. DepEd Centrai Office (CO)

a. The Bureau of Leamer Support Service-Schoo! Health Division (BLSS-
SHD]) shall be the focal unit for the policy concerns on healthy foods and
drinks choices supervised by the Office of the Secretary and the
Undersecretary in-charge of BLSS

b.  BLSS-SHD shali organize 2 Technical Working Group (TWG) that shall
review and recommend polictes, conduct capacity buiiding activities, and
pravide gnidance and support;

¢ Develop palicies and isswe memoranda/orders on the concern;

4 Encmurage e DepEd Canteen CO and other offices to serve kealthy faods
and drinks daily and during meetings and other activities;

e Conduct capacity building activities for DepEd Regional/Division
personnel; and

f. Monitor and provide technical assistance to DepEd offices in the
implementation of this policy.

2. DepEd Regional Offices {R0s)

2 The Education Support Services Division (ESSD) shall form a TWG (Office
of the Regional Directar {ORD), ESSD, Quality Assurance Division {(QAD),
Field Technical Assistance Division (FTAD). Human Resource
Development Division {HRDD). and Cwrriculum and Learning
Management Division (CLMD] o oversee the implementanon of the
policy;

b. The Techncal Working Group (TWG) shall review and recommend
policies, conduct capacity building activities, and provide guidance and
sepport;

c. Condurt capacity bullding activities to DepEd Division/School personnet;

d. Encourage the Canteen and other offices to serve healthy foods and
drinks daily and during meetings and other activities; and
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¢. Monitor and provide techpical assistance to Schools Division Offices
{SDO)/Schoo! on the implementation of this policy.

3. DepED SDOs
a  The School Governance and Operations Diviston shall form a TWG {Office
of the Schools Divisions Seperintendent (OSDS), SGOD, and Curriculum
and Instruction Division (CID)] to aversee the implementation of the

policy:

b The Technical Working Growp (TWG) shall review and recommend
policies, conduct capacity tuilding activities, and provide guidance and
sSupport;

¢. Conduct capacity bullding activities to School personnel;

d. Encourage the Canteen and other offices tn serve heakthy foods and
drinks daily and during meetings and other activities;

e Advocate to jocal government units o regulate the marketing of
unhealthy foods cutside the school premises; and

f. Monitor the compliance of the schaols to this policy and ensure that anly
heaithy food and drinks are available in the schools.

4. Schools
2. Form a TWG ( School Heads, Teacher in-charge of canteen, Chatrperson
of canteen cooperative, and Parent-Teacher Association] to discuss the
implementation of the policy;

b. Plan and develop the school's healthy menu In accordance with these
guidelines;

¢ Enswure that only healthy food and drinks are available in the schools;

d. Regulate the selling and marketing in schools of unheakthy foods and
drinks in comphance with these guidelines; and

e, Advocate w local government snits to regulate the marketing of
unhealthy foods outside the school premises,
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F. Monitoring and Evatuation

1. The DepEd Central, Reglonal, and Division Offices shall continue to gather
feedback on the implementation of this policy and guidelines from alt
concerned internal and external stakehoiders. A periodical review of this
policy shall be conducted to be respoasive to the changing health and
nutrition needs of the office and school popuiace.

2. The regional and division monitors are expected to monitor comphtaace with
these guidelines quarterly and monthly, respectively,

Vi.  REFERENCES

Australian Government Department of Health, 2010 National School Healthy Canteen
G-idalnes lletﬂﬂtd
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Recommended Energy and Nutrient Intakes.
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Department of Science and Technology-Food and Nutrition Research Institute. (2014).
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Department of Science and Technology-Food and Nutrition Research Institute. {2016).
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1.8, Department of Health and Human Service. How to Understand Nutrition Facts Label
Retrieved from
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ViL  PENALTYCLAUSE
Any personnel who viclate any provision of these guideiines shall be dealt with

administratively pursuant to DepEd Order No. 49, s. 2006 The Revised Rules of Procedure of
the Department of Education on Administrative Cases.
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DepED ORDER
No. -~ s. 2008
J G

COMPLIANCE WITH DEPED POLICIES ON FOOD SAFETY IN SCHOOLS

To: Regional Directors
Schools Division/City Superintendents
Heads, Public and Private Elementary and Secondary Schools

1. The recent food poisoning incident of school children in the Divisions of
Antipolo Citv and Rizal necessitates adherence to food safery measures as
stated in DepED Order No. 8, s. 2007 entitled “*Revised Implementing
Guidelines on the Operation and Management of School Canteens in Public
Elementary and Secondary Schools® and DepED Order No. 14, s. 2005 on
‘Instructions to Ensure Consumption of Nutnitious and Safe Foods in Schools™.

2. Regional directors and schools division superintendents are hereby
instructed to oversee the effective management of the school canteens, whether
these be school-managed or teachers’ cooperative-managed; and to underscore
the accountability of the school principal for any untoward incident that may
happen in the school due to non-compliance with school health policies and
food safety guidelines.

3. it 1s emphasized that if there are foods in the canteen that are suppled
on consignmernt basis, the following measures shall be instituted:

a. there should be a written agreement between the
concessionaire and school head;
b. the school head should ensure that the food suppber
has a business permit and sanitary permit;
c. the school head/canteen teacher should require a
health certificate for the food handlers; ‘
d. the canteen teacher shall coordinate with the municipal 1

health office on the periodic momtoring of food

preparation and packaging;
e. foods should be nutritious, safe and affordable; and

f. inspection of the consigned foods shall be made before ‘
serving/vending them at the canteen. 1
4. A monitoring team shall be tasked to ensure adherence to standards on

quality, handling and serving of food in the school canteen and that food safery
standards and hygienic practices are strictly observed and impiemented.



5. The school heads and teachers should encourage parents to prepare
snacks for their children to eat during recess time.

6. It is reiterated therefore that the sanctions stated under 10.3 of DepED
Order Neo. 8, s. 2007 on anyv violation of the guidelines shall be imposed
accordingiy.

7. Immediate dissemination of and strict comphiance with this Order is
directed.

a7< < - ,{S AN -
RAMON C. BACANI
Undersecretary

Reference:
DepED Order: (Nos. 14, 5. 2005 and 8, s. 2007
Allotment: 1- -{D.O. 56-97)

To be indicated in the Perpetual Index

under the following subjects:

COOPERATIVES

HEALTH EDUCATION
NUTRITION EDUCATION
POLICY

RULES & REGULATIONS
SCHOOLS

Mariony /i 0-Food Saieis
(R QTR




Republic of the Philippines
Bepartment of Education

Region I - Cagayan Valley
Schools Division of Nueva Vizcaya

School: No. of Schools Monitored /Validated by RO/SDO:
Type of Canteen: School-Managed; Teacher’s Coop.; Laboratory;
Date:

SCHOOL GOVERNANCE AND OPERATIONS DIVISION- SCHOOL HEALTH SECTION
SCHOOL CANTEEN MONITORING TOOL

(pls. specify)

Physical Facilities/Adequacy of Tools/Equipment

Evident

Not
Evident

Remarks

General Condition and Appearance

Adequate lighting and ventilation

Clean, orderly and odor-free work and eating area

CO[\J)-—!?’

Information bulletin with up-to-date and informative
structuring on nutrition

Available washing, drinking and sanitizing facilities

Provisions of smooth traffic (entrance and exit of
customers)

General Manager

Health certificate of food handlers updated and posted

Displayed Sanitary Clearance/permit duly signed by
agency concerned (RHU/LGU)

Food Handlers trained on Basic Food Safety

Canteen Policy posted on the bulletin board (DO No. 8, s.
2007; No. 13, s. 2017)

Food Preparations/Safety and Service

Practice Food Safety Measures during preparation and
serving

Well-groomed pupils/student aid and helpers/food
handlers

w

Wearing of clean and proper attire (apron, hairnets,
appropriate footwear) at all times

Properly Labelled Condiments

Use of iodized salt

Food sold : Category A (green)

N OV U

Category B (yellow)

o}

Category C (red)
Compliance to Schedule of Tool
Categories

Potable water supply available always

Garbage receptacles/can covered, practice waste
segregation

b
p—

Food Safety Checklist in School Canteen

Records Management

Daily updated Book of Accounts/Statement of Operations

S

Sharing/Utilization of Proceeds

a. Supplementary Feeding Program for SW/W=35%

o4 g  Address: Quezon St., Don Domingo Maddela, Bayombong, Nueva Vizcaya

' Email Address: nuevavizcava@deped.gov.ph

—— & L=l % Telephone Nos.: (078) 362-01 17158994
DepED \& B & Evail Addross: pucvaizcava@deped gouoh

s Website: www.deped-nv.com.ph
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e -,,-.Mv e BAGON




KAG4, i
W
<
A,
<
N—a'bgq* .

»

Republic of the Philippines
Bepartment of Education

Region II - Cagayan Valley
Schools Division of Nueva Vizcaya

b. School Clinic Fund = 5%

Purchase Journal/Record of Daily Sales

Record of net Profit per Day

Record of Daily Food Inspection

yif-h | N

Statement of receipts and disbursement, indicating the
share received from the school-managed canteen and
teacher’s coop posted on the bulletin board.

V | Good Practices/Innovations ( if any)

VI | Issues, Concerns & Recommendations

Monitored by:

Nurse II School Head

SN o Nog,  Address: Quezon St., Don Domingo Maddela, Bayombong, Nueva Vizcaya
') ED & s % Telephone Nos.: (078) 362-0106, 09171589946
: 2 P V 5‘: 2; S Email Address: nuevavizcaya@deped.gov.ph

MATATAG s Website: www.deped-nv.com.ph
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