Instructions for Distributor Product Submission 
SchoolFood is committed to the highest quality in its pursuits. In order to maintain these standards, we ask that you or your local broker follow the steps below when introducing all products to SchoolFood. All products must be approved by our Research and Development Department before being made available for distribution.
Electronically submit product submission forms, ingredient lists and nutrition panels for each item to our Product Research and Development Supervisor Meserete Davis mdavis8@schools.ncy.gov. Upon approval of all documents, samples may be requested. Products will go through panel testing and receive a pass or fail conclusion. If the item has successfully PASSED panel testing, we will move forward to the next stage of the R&D process. If the product has FAILED panel testing, you will be notified.                                                                                                                                             Before submitting documents, confirm that your product meets the requirements below per serving:           

· In accordance with Federal and NY City regulations, all products must be Trans Fat Free- less than 0.5g 
· Total fat must not exceed 30% of total calories                                                                                                                        

· Saturated fat must be less than 10% of total calories                                                                                                        
· Target sodium per serving must not exceed 480mg for entrée items, 290mg for canned vegetables, 180mg for sliced bread and 290 mg for baked items 
· Grain items must be 51% whole grain, with the remaining grains enriched and contain a minimum of 2g of dietary fiber
***Note: Cholesterol must not exceed 75mg for a breakfast meal and 100mg for a lunch meal ***                                                         

	PROHIBITED INGREDIENTS

	INGREDIENT
	INDUSTRY NAME

	Artificial Colors/Flavors
	Any and all additives that are considered artificial

	Antioxidants
1. BHA

2. BHT

3. Propyl Gallate
	1. Butylated Hydroxyanisole (BHA)
2. Butylated Hydroxytoluene (BHT)
3. Propyl 3,4,5 trihydroxybenzoate

	Emulsifiers
1. BVO
	1. Brominated Vegetable Oils

	Artificial and Non-nutritive Sweeteners

1. NutraSweet

2. Sweet ‘n Low

3. Splenda

4. Sugar Alcohols


5. Stevia
	1. Aspartame

2. Saccharin

3. Sucralose

4. Erythritol, Lycosin, Lactitol, Malitol, Sorbitol, Xylitol, Hydrogenated  Starch Hydrolysate (HSH), etc.

5. Rebauside, Steviaside extracts

	Flavor Enhancers

1. MSG
	1. Monosodium Glutamate

	Fat/Oil Substitutes

1. Palm Oil

2. Coconut Oil, Olestra
	1. Palm Oil, Palm Kernel Oil

2. Any derivative product containing these ingredients

	Flour Additives

1. Potassium Bromate
2. Azodicarbonamide
	1. Potassium Bromate, Brominated Flour
2. ADA, AZA

	Stimulants
1. Caffeine
	1. Caffeine

	Preservatives
1. Sulfites

2. Ammonium Hydroxide

3. Sodium Nitrate
	1. Sulfites, sulphite caramel, sulphite ammonia caramel, potassium sulphite, calcium sulphite, calcium hydrogen sulphite

2. Ammonium Hydroxide

3. Sodium Nitrate

	

	
	

	Sweeteners
1. HFCS
	1. High Fructose Corn Syrup (HFCS)

	Fat/Oil Substitutes 

1. PHO
	1. Partially Hydrogenated Oils


