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Whole Grain-Rich (WGR)

Whole grain-rich a USDA, Food and Nutrition 
Service (FNS) term.
WGR indicates that the grains components in a 
product are at least 50 percent whole grain with 
the remaining grains being enriched. This term 
only refers to FNS criteria for meeting the grains 
requirements for the NSLP, SBP, and CACFP. 
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Grains Component - Breakfast
Food Component K-5 6-8 9-12

Grains 7 oz eq (1) 8 oz eq (1) 9 oz eq (1)

• Required component in SBP
• Measured by weight- ounce equivalents
• Weekly Minimums
• Daily Minimums()

• At least 80% of grain items must be WGR

• Any remaining grain items must be 
enriched
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Grains Component – Breakfast
Whole Grains

• Refer to grains that 
contain all of there 
original parts (i.e. the 
bran, germ, and 
endosperm)

• Contain naturally 
occurring nutrients and 
are a good source of fiber

• Ex: Brown Rice, Oatmeal, 
Quinoa, Whole Wheat

Enriched Grains

• Refer to grain products in 
which nutrients are added 
back to the product after 
removing the bran and 
germ

• Nutrients are not added 
back in the same 
proportions in which they 
were removed

• Ex: Enriched Flour, Enriched 
Wheat Flour, Enriched Corn 
Meal
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Identifying WGR Grains

WGR grains meet at least one of the following:
• Whole grains per 1 oz eq serving must be ≥ 8 grams or
• Product ingredient listing lists whole grain first or
• Product includes FDA’s whole grain health claim on its packaging:

– “Diets rich in whole grain foods and other plant foods and low in total 
fat, saturated fat, and cholesterol may reduce the risk of heart disease 
and some cancers.”

– “Diets rich in whole grain foods and other plant foods, and low in 
saturated fat and cholesterol, may help reduce the risk of heart 
disease.”
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Grains Component - Breakfast

Crediting Information
• All grain products served in the SBP must 

be credited based on per-ounce 
equivalent (oz eq) standards

• The minimum amount of grain creditable 
towards meal pattern requirements is 
0.25 oz eq

• Program operators have the ability to 
credit ounce equivalencies for grain 
products based on the ounce weights 
listed in USDA’s Exhibit A: Grain 
Requirements for Child Nutrition 
Programs

https://foodbuyingguide.fns.usda.gov/Content/TablesFBG/ExhibitA.pdf
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Calculating Grains with Exhibit A

1) Check the Exhibit A to see which Group the item 
you are looking for is in.

2) Look at the nutrition facts label for how many 
grams or ounces the serving you are using is.

3) Time to do the math 
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Which group contains the whole grain biscuit conversion?
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34 gm ÷ 28 gm= 1.21
Round down 
1 ounce equivalent serving
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Creditable Serving
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SBP

https://www.isbe.net/Pages/School-Nutrition-
Programs-Food-Distribution.aspx

https://www.isbe.net/Pages/School-Nutrition-Programs-Food-Distribution.aspx
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SBP

https://www.isbe.net/Pages/School-Nutrition-
Programs-Food-Distribution.aspx

https://www.isbe.net/Pages/School-Nutrition-Programs-Food-Distribution.aspx
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Food Buying Guide Trainings

https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs
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Meat/Meat Alternate- Breakfast

Meat and/or meat alternates may be substituted for a second grain in 
the School Breakfast Program.  

For more information on how to credit a meat or meat alternate as a 
grain please review the School Breakfast Program Meat/Meat 
Alternate training.
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