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Real Facts About Real Dairy in 
School Meals
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Thank You for Being Our Heroes!
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Webinar Housekeeping
• You are muted
• Write questions in the Q&A box
• Evaluation and CPE certificate will be emailed after the webinar
• Stay connected by following @NewEnglandDairy



4

Agenda

Welcome & Introductions

School Meal Pattern Background

Dairy Nutrition Overview

Encouraging Dairy Consumption in Schools

Questions & Next Steps
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Today’s Presenters

Amanda Aldred, RD, SNS
New England Dairy

Becca Story, MS, RD, LD
New England Dairy

Robert Murray, MD
The Ohio State 

University
Murray MD 

Nutrition LLC

Dayle Hayes, MS, RD
Nutrition for the Future, Inc.

School Meals That Rock
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Learning Objectives

• Explain the nutrient contributions of dairy in the diet 
and why it is included in the school meal patterns. 

• Describe the nutritional differences between milk, 
lactose-free milk, and dairy alternative beverages. 

• Identify strategies to encourage consumption of milk 
and dairy foods in school meal programs. 

Suggested SNA Learning Codes

• 1310/1320 General Nutrition
• 4150/4160 Communications & Marketing
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Why do we serve that?
School Meal Pattern Background
Becca Story, MS, RD, LD
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Poll Questions: Essential nutrients 
are those your body cannot make 
on its own. 
a) True
b) False
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US Dietary Guidelines for Americans
• Nutrition foundation for federal programs like the National School 

Lunch and School Breakfast Programs

• Dairy Recommendations
• 2-3 cup servings of low-fat or fat-free dairy for children 2-8 

years old depending on calorie needs
• 3 servings of low-fat or fat-free dairy for children 9 years old 

and older

• Revised every 5 years
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U.S. Dietary Guidelines for Americans Process

Science Review Scientific Report Dietary Guidelines for Americans

dietaryguidelines.gov
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Are we meeting the Dietary Guidelines? 

• Monitoring
• National Health and Nutrition 

Examination Survey (NHANES)
• What We Eat in America (WWEIA)
• Youth Risk Behavior Survey (YRBS)

• Healthy Eating Index
• Snapshot of how well Americans are 

meeting nutrition recommendations.



12

Nutrients Defined

• Essential Nutrient- Nutrient 
required for normal body 
functioning that can’t be 
synthesized at all by the body 
in large enough quantities and 
must be consumed through 
the diet.

• Nutrient of Concern-
Nutrients that Americans don’t 
get enough of in the average 
diet.
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Poll Question: On average, children 
over 5 years of age

a) Don’t drink enough milk
b) Drink enough milk
c) Drink too much milk
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School Milk Consumption in New England

*Meal sales information only available in CT. Milk sales information not available for VT.

Average Milks per 
Year per Student

Average Milks per 
Week per Student

43% meals 
served 

with milk 
in CT
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Poll Question: 
The nutrients of concern are Calcium, 
Potassium, Vitamin D, and Fiber.

Which does dairy provide?

a) Potassium, Calcium, & Vitamin D
b) Fiber, Calcium, & Vitamin D
c) All of the above.
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Lucky 13
Dairy nutrition overview
Robert Murray, MD
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The Dietary Guidelines for Americans
A Quality Dietary Pattern = Good Health

•Infection
Heart Disease
•Stroke
•Diabetes
•Obesity
•Hypertension
•Metabolic diseases
•Osteoporosis
•Cancers
•Alzheimer’s
•Mental Health26
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A Healthful Diet Pattern
• Plant oils
• Fish & seafood
• Lean meats
• Legumes 
• Nuts & seeds
• Vegetables 
• Fruits and 100% juices
• Dairy & yogurt
• Whole grains
• Wine
• Dark chocolate
• Coffee

Dietary Patterns are personal—
preferences, experiences, culture.

Improvements are incremental
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Dairy in International Dietary Guidelines

• 100 countries have written food-based dietary guidelines

• All recommend a balance of animal and plant sourced 
foods

• All suggest fruits, vegetables, cereals, legumes, nuts, milk 
and dairy, meat and derivatives, fish, eggs, water, and 
oils. 
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https://www.cnpp.usda.gov/healthyeatingindex

HEI-2015 Measuring Diet Quality

2-5 yr olds: 59.9 6-11 yr olds: 53.7 12-17 yr olds: 52.3 >65 yrs: 68

https://www.cnpp.usda.gov/healthyeatingindex
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Adolescent Nutrition is 
critical to future health

• Puberty impacts organ refinement, 
physiology, body composition, and 
metabolism

• 20% of final height
• 50% of adult weight
• 40% bone mass

• Brain reorganization/ social-emotional 
growth

• Establish their personal identity, 
values, and beliefs
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Nutrition Study evaluating 
US dietary intake data in 
children ages 9–15 years. 
2005–2016 US National 
Health and Nutrition 
Examination Survey 
(NHANES) data from the 
Centers for Disease Control 
and Prevention. 

U.S. 9-15 years old: Key Nutrients

EAR- Estimated Average Requirement
RDA- Recommended Dietary Allowance
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Nutrition Builds & Maintains Brain 
• Vit B1 – utilize glucose, 

modulate cognition, language 
development, 
neurotransmitter synthesis

• Vit B6, B12, choline, 
tryptophan, tyrosine, 
phenylalanine, copper, 
histidine, threonine –
synthesis of neurotransmitters

• Vit B12 – cognition, language, 
myelination

• Vit C – antioxidant, cognition, 
memory, myelination

• Vit D – prevents 
neurodegenerative disease

• Vit E – cell membrane integrity, 
antioxidant, protection of DHA

• Iron – oxygenation, synthesis of 
myelin & neurotransmitters, 
brain development, IQ

• Magnesium – energy and ion 
regulation, neural plasticity

• Zinc –neuromotor transmission, 
cell proliferation, taste  

• Iodine – (via thyroid) cellular 
energy metabolism

• Omega 3 PUFA (DNA) –
cognition, visual development

• Lutein – macular protection

• Flavonoids – protect & enhance 
neurons, anti-inflammatory, 
cognition 
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24

Quality 
Nutrition  
Supports  
Immune  
Defense

Maggini et al. Brit J Nutr, 2007; 98:s29-s35

Gastrointestinal Immunity
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A good to excellent source of

• Protein
• Calcium* 
• Vit D*
• Potassium*
• Vitamins A
• B Vitamins:   riboflavin (B2), niacin 

(B3), pantothenic acid (B5) and 
cobalamin (B12)

• Phosphorus
• Iodine
• Selenium
• Zinc *The number 1 source 

for 3 of 4  DGA
nutrients of concern



Calcium vitamin D
Potassium magnesium

choline

Phosphorus  zinc
Vitamin A & B12

riboflavin

Influencers
• Peers
• Body image
• Media, social media
• Adult models
• Food security
• Dietary preferences
• Cost, convenience
• Personal / cultural beliefs

Dairy Gap

Chart Legend
Blue: Recommendation
Orange: Current Consumption
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Dairy, Linear Growth, & Bone Health
• Milk raises a growth hormone, IGF-1, stimulating greater linear growth

• A study: 
• 4 groups of teens ranked by milk intake and physical activity

• Those with the highest milk and PA had the highest bone mineral density

• Critical during adolescent years
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Dairy & Muscle Strength

• Resistance exercise followed by milk 
stimulates muscle growth

• Milk contains bioactive components, 
high-quality protein, calcium & vitamin D 
which modulate body composition

• High-protein dairy milk (post-exercise and 
pre-sleep) during 6 weeks of resistance 
training in boys and girls raised muscle 
mass, strength, and power
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Dairy & Chronic Diseases

• American Heart Association: “Poor diet quality is associated with an elevated risk 
of cardiovascular disease”

• Systematic Reviews: Dairy improves body composition, facilitates weight loss 
when dieting, increases bone strength, and lowers risk of chronic diseases and 
certain cancers (colorectal, bladder, gastric, breast)
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Dairy’s Saturated Fats 
are Unique

• Dietary Guidelines: limit total fat to less than 30% of energy and 
saturated fat to less than 10%. Consume low- or no-fat dairy products

• Recent studies: Risk of saturated fat depends on the source
• Risk for cardiovascular disease is food-specific, a so-called a “food 

matrix effect” 
• In dairy, nutrients and bioactive factors combine with a unique fat 

structure to lower hypertension and risk for cardiovascular disease, 
especially stroke, as well as type 2 diabetes 
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Non-consumers of Dairy have Lower Diet Quality

*Milk and dairy nutrients are critical, especially during growth

• Low milk consumption is associated with lower intakes of
• Calcium, Vitamin D magnesium, iodine, zinc, and potassium

• Non-consumers show a higher risk of 
• Hypertension, cardiovascular disease, Type 2 diabetes
• High BMI and obesity
• Osteoporosis and fractures
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School Meals
are

Quality Meals

Between SY 2009-10 and SY 2014-15
The total HEI-2010 meal scores increased

School Lunches: from 58 to 82 out of 100 ideal  
School Breakfasts: from 50 to 71 of 100 ideal

Gearan and Fox, JAND, 2020:363-7028



33

Trends 
in 

HEI

1999-
2017

Mean (95% CI) HEI-2010 scores in children and adolescents
aged 2–18 y according to NHANES survey cycles. 

HHFKA 2010
Implementation

By 2017 -
2-5 yr olds: 59.9
6-11 yr olds: 53.7
12-17 yr olds: 52.3
Mean: 54.9

Peak Sugar
Consumption
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Beverages: 2-19 yr olds, U.S. 
NHANES 2013-2016

34NCHS Data Brief No.320 Sept 2018

School Policies
played a major

role
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Continue Dairy Despite 
Lactose Intolerance 

• Hodges: multiple public health organizations recommend that all 
individuals -- including those who are lactose intolerant --
consume three servings of dairy per day to ensure adequate 
nutrient intakes and optimal bone health

• Brown-Riggs: the National Medical Association and the 
National Hispanic Medical Association recommend that those 
with lactose intolerance consume three to four servings of low-fat 
dairy every day. 
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Plant-Based Beverages

• 641 PBB products in 2018 USDA Branded 
Food Products Database

• Highly processed: Soy, almond, coconut, tree 
nut, flax/hemp, pea, quinoa, rice, etc.

• Only 5% met new recommended standards; 
fortification in only 1/2; Vit D and B12 were low

• Protein low: 0-10 g/serving
• Added sugars, salt, fats
• Not a substitute for diary milk, especially 

among young, growing children

The best protein quality 
as a substitute 

for dairy 
for allergic children

is soy and pea



HEI-2015
Diet Quality

Diet quality is central to 
optimal growth and development

School meals support high diet quality

The 13 nutrients in milk 
raise the nutritional value of any meal

Plant-based beverages are not an equivalent
substitute for dairy milk
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Poll Question: Students drink more 
milk when flavors are available.
a) True
b) False
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It’s only nutritious if you eat it!
Encouraging students to consume 
dairy.
Dayle Hayes, MS, RD
School Meal That Rock



Dayle Hayes, MS, RD
Facebook

TIPS for School Meals That Rock 
Dayle.Hayes.RD   

Twitter
@SchoolMealsRock

Instagram
@SchoolMealsThatRock 

Blog
SchoolMealsThatRock.org 

Email
EatWellatSchool@gmail.com



Moving Forward
Exhausted, Flexible 

and Resilient 





Thanks to Cincinnati Public Schools, 
Jessica Shelly and Rachel Irons









https://fns-prod.azureedge.net/sites/default/files/resource-files/bbbsm-fact-sheet.pdf 



Importance of DAIRY
• Chocolate Milk 
• Marketing Dairy

















Marketing DAIRY
• Serve great food in schools
• Make it fun/interesting/cool
• Surprise your customers
• Check out your colleagues









https://www.fns.usda.gov/tn/offering-smoothies-part-reimbursable-
school-meals



Marketing DAIRY
• Serve great food in schools
• Make it fun/interesting/cool
• Surprise your customers
• Check out your colleagues
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Marketing DAIRY
• Serve great food in schools
• Make it fun/interesting/cool
• Surprise your customers
• Check out your colleagues
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Additional Resources

NewEnglandDairy.com
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Questions?
&

Next Steps

info@newenglanddairy.com
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