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General MillsGeneral Mills

• World’s 6 th largest food company

• $13.7 billion in FY08 net sales

• Marketed in more than 100 countries



Presentation AgendaPresentation Agenda
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• What is the impact of school meal requirements 
on food industry?

ü Delivering nutrition in a retail-driven business

• What are the challenges/barriers for the food 
industry?

ü Key learning from our whole grain experience

• What is the role of industry and how can we 
partner?

ü Recommendations for revising school meal 
requirements

Addressing IOM’s questions



Nourishing LivesNourishing Lives

• Nourishing the health and well-being of children is a priority 
for General Mills, both in and out of the school setting

– We provide a wide variety of products in schools

• Reimbursable: cereals, yogurt, biscuits and baked goods

• General Mills is a consumer focused foods company 
marketing brands and products consumers love

• Our primary business is in grocery stores and we make 
those same products available in other channels (e.g., 
schools, hospitals, restaurants)
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School channel specific requirements create 
challenges and costs

School channel specific requirements create 
challenges and costs

• Increased manufacturing and ingredient costs results in 
unintended consequences:

– Additional costs must be passed to schools

– Manufacturing inefficiencies make schools a less desirable market

• Creates limited and less palatable food choices

– Choice will impact participation, especially among older children 
who may choose to leave the school meal program

– Nutrition not consumed is not nutrition

• Circumvents schools’ goal of teaching healthy eating 
habits children can use outside of school

– Products sold into schools should be readily available on the 
consumer market

– Too costly or taste-compromised products will not be sold outside 
the school
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GMI Nutrition StrategyGMI Nutrition Strategy

• General Mills’ whole grain initiative of converting all our Big G cereals 
to include whole grain:

– Investment of monetary and human capital (31 Products, 9 Plants and 127 SKUs)

– Ingredient hurdles

• Sourcing

• Handling

• Stability

• Processing characteristics and functionality

– Consumer Testing

• Made it easy for consumers to get whole grain with no change in 
consumer behavior

– Cereal is a common breakfast choice (family appeal, particularly for children)

– Whole grain breakfast consumption is encouraged without taste compromise

– Eating breakfast offers positive benefits for learning and performance in children
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Nutritional improvement while maintaining taste & c onsumer appeal



National School Meals Requirements Should 
Follow the Dietary Guidelines

National School Meals Requirements Should 
Follow the Dietary Guidelines

• Requirements should align with the main recommendations 
of the 2005 Dietary Guidelines for Americans (DG), 
including:

– Balancing energy intake (calories) with energy output (physical 
activity)

– Focus on whole grains, fruits, vegetables, & low-fat/fat-free dairy 

– Manage saturated/trans fat, cholesterol, (added) sugars & sodium

• The principles of the DG apply to the overall diet, not 
individual food choices

• The DG recognizes that all foods can fit in a healthful diet 

– The discretionary calories concept allows for some flexibility in diet 
planning & food choices

• Requirements should align with the main recommendations 
of the 2005 Dietary Guidelines for Americans (DG), 
including:

– Balancing energy intake (calories) with energy output (physical 
activity)

– Focus on whole grains, fruits, vegetables, & low-fat/fat-free dairy 

– Manage saturated/trans fat, cholesterol, (added) sugars & sodium

• The principles of the DG apply to the overall diet, not 
individual food choices

• The DG recognizes that all foods can fit in a healthful diet 

– The discretionary calories concept allows for some flexibility in diet 
planning & food choices

0000-7



Specific Recommendations for SchoolsSpecific Recommendations for Schools

• Focus on nutrient dense choices within food groups
– This does not necessarily exclude products/foods containing some added sugars or 

fats

– The Dietary Guidelines recognize that added sugars can improve the palatability 
and intake of nutrient dense foods, like cereals and dairy foods

• Enhance selection of age-appropriate food choices
– Set a goal to increase the availability of nutrient dense foods that contribute whole 

grains, milk, fruits, or vegetables

– Adopt age-appropriate calorie levels based on recommended energy intakes

– Recognize the importance of providing choices, especially for older students

• Aim recommendations to be met by meals over a school week and 
not by individual foods

– Enables flexibility in menu planning and food choices in the meal program
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If the food does not meet taste expectations, it wo n’t be eaten. 



SummarySummary
• School meal nutrition requirements can help improve the overall quality 

of children’s diets AND:
– Reflect the Dietary Guidelines for Americans

– Be practical and implementable

• Foods are readily and widely available

• Focus on meals over a week-not individual foods

• Do not place undue burden on the school food service providers

– Be acceptable to students

• Appealing and familiar

– If the food does not meet taste expectation, it won’t be eaten

• Providing age-appropriate choices cannot be ignored

– Recognize the importance of choice for older students

• Nutrition that is not consumed is not nutrition
– Drastic nutritional measures may have unintended consequences; incremental 

changes can lead to improved nutritional outcomes

• Acknowledge the opportunity for collaboration with food industry
– Creating requirements that manufacturers can meet while still fulfilling consumers’

health needs, taste and food preferences (e.g., whole grain requirements)
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