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3Reputltt of ftye ffiBtlfopfroeg

®apartmettt ¢f ®irttcat{ott
Region V]I - Central Visayas

Schools Division of CEBU PROVINCE

Office of the Schools Division Superintendent
October 23, 2023

DIVISION MEMORANDUM
RTO. L4gr, s. 2023

REITEREION OF DEPED OREER No. 13, s. 2017: "poLlc¥ AHD GumELIRES oN
HEALTEIY FOOD AHD BEVERAGE CHOICES IRT SCHOOLS iEND IN DEPED O'FFICES"

To:      Assistant schools Division superintendent
Division Chiefs / Section Heads
Piiblic Schools District Supervisors / School Heads
School Health and Nutrition Personnel
All Others Concerned

1.  Pursuarit to the herein DepEd Order No.  13, s. 2017 entitled Poney and Guidelines
on Healthy Food and Beverages Choices in Schools and in DepEd Offices, this Office
reiterates the pdiey to strictly adhere to the provisions of the sand DepEd Order.

2.  For immediate dissemination and strict compliance.

pRIsifeAULIN,cEsOsj¥:o:1:
Division Superintendent

DethED
NIrlA]RNG
===:==S===SQ§======       B^coMG I.ILlpl\I^si

Address: IPHO Bldg., Sudlon, Lahug, C9bu City
Telephone Nos.: {032) 424-9000
Emall Address: cebu.province@deped. gov.ph
Website: www.cebuprovince.deped. gov.ph
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DepEd  0 RD.I; a
No.  13   , s.  20tl7

poLlcy ARID GulDELIREs ON HEALTHy FOOD AND BEVERAGE cHolcrs
IRE sclloors ARID IFT DEPED OFFlcEs

To :       Ufi dersecretaries
Assistant Secretaries
Bureau and Service Directors
Regional Directors
Scfrools Divisiori Superintendents
Public and Private Blementary and Secondary Schools Heads
All Others Conceffled

1,         For   the   informatiofl  afid  guid_a±ice   Qf  all   cQncerried,   the   Dep.artmer±t  gf
Education (DepEd) issues the enclosed Poticy and Guidelines ®n Healtfay Food and
Beverage   Chgises  in  Schools  and  in  DepEd  Offices  for  the  proffiotiQn  arid
develQpmeat Qf health:y eating habits  among  the youth  .and  DepEd  employees by
making available healtky, nutritious,  and affordable menu choices, and for setting
food §tafidards.

2.        The pQficy and GHidelines air tQ:

a.   make  .available  healthier  food  and  beverage  choices  among  the
leam€rs and DepEd persouriel and their stakeholders;

b.  introrfuce a system of categorizing locally available foods arid drfenks
in .ace:ordanc:€ with grQgraphieal, cultural, arid refigioH§ orier±tatiens;

c.   provide guidance in evaluating arid categorizing foods and drick§; and
d.  provide guidar:lee in the selling and markedng gf foods alid beverages

iH schools afid DepEd ciffices, including the pHrchasing of foods for
schQQl feeding.

3,          DepEd C)rder.NQ.  8,  a.  2007   entitled R€uisecz Jmj3.Zeme7}#.ng G#3.de.!!.7ies orE €fre
Opera:dien and MtmngE3neut Of SG:hoot Ca;ute.erLs in Pubtie Blemeriterry  a.nd SeeQnda,ng
Sc7?ooZs Policy  Statements  Mos.  4.4,  4.5,  and  4.6  are  modified  accordingly by this
iss-uafiee.

4.        This order shall take effect immediately xpQn pnbfication en DepEd website,

5.        Ir]nmediate disseminaficffi of and strict compHance with this c)rder is dir€cted.

Secretary

DTPEdcomplex,MeralcoAvenue,Pasigcityl600Sg633-72o8/633-7228/632-i361ffi636-4876/637-62ogrswww.deped.gov.ph



lT.

I)

Reference:
DeFEd Order (No± 8, s, 2007)

To be indicated.in the Perpetual ill_f±s2E
under the following subjects:

cHArvGE
EMPLOYEES
HEAlj-T-in`EDucATIorv
LEAENBRS'
POLICY
RU.LE-S AND REGUIATIONS
SCHOOLS

SMMA, DO Pctic_v and C}uide|ines on Healthy Food and Beverage Choices
0015-January 6/February 28, 2017



rl.           SCOPE

This  Pg!iey  and  Gt±ide!ines  shall  apply  to  all  pifeEic  elementary  and  se€@ndary
schgQ]s, leaf_rfeEig €en€?rs, including DepEd Offices in the Central,  Regional, and  Division
Levels.

PFiyatg s€hQo!s are !EketArise enjgined Eo adept these g!±ide!ines,

Ill.         DEFINITION OF TERNS

For purposes of this Order, the following terms are defined as follows:

A.  Hga!thy diet -balance in feed intake which; (a} aehie¥es eneFgsr ba}ange and a
h§atthy  weight;   G]),  limits   energy  intake   from   total   fats,   and  §bifts   fat
egusumption away from saturated  fate  to  unsathFated  fate  arid towards the
eE±minatign   of  trams-faftyr  acids;   (a)   increases   Consumption   gf  fruits   and
vegetables, !eg!±mes, VIh®ie grains, and Huts: (d) limits the.intake of free sugars;
a!id €e) limits salt (sodium) #onsumpticn from all sources

8.  UE±bea!thy diet - food intake high in saturated ar trams fat or sodiHm or sltgar
which  is  considered te  be  a  lnaj8r risk factor  for  chronic  diseases  such  as
gaFdievascu!ar diseases, cancer, diabetes, and other conditions }inked te Obesity

a,  Energy ba!anee - a gonditie!n wherein the amount cf energy ingested is equal to
theamguntgfenergyusedresultinginastab]ebcdyweight

E}±  €a!grie ~ meast!re cf energy in fcgd

Ee   Free sugaFs - all menosafcharides and disascharides added to food and drinks
by the manufactrrer, €ggk or €Qn5umgr, in€!ud±ng sugrrs naturally present iF!`
hSn€y, syrups, fruit juices and fruit concentrates

F±   Fat -She mast ggneentrated formi of energy:  They fagilifate the abscFrption of fat-
sg±ubEe  vitamins,  sQurges  of  essential  fatter  acids,  and  are  vital  st"cfura!
€gmpenent§  of  body  tissues.     WHO/FAD   (2C83   as  cited  in   PDRE,  2015)
recommended.  15  to  39%  Qf €ota!  engrg)i  as  the  dally  fat  ir±take,  providing
apprg~rixpately 9k€a! Qf energy per gram



G.  HHsaturated fat - often refeITed te as the better, fads art are found mainly in
many-fishes, nuts, Seeds, and oils from plants.  Uusatrrated fats may help lower
yoE±F b]ggd chQ!esterc] level when used in place of saturated and trams fate

H.  Saterated  fat  -fatthat  corfeains  ondysafuratedfaftyr  asids,  is  s®!Ed  at  room
temperature,      and      comes      chiefly      from      animal      feed      prQductsE
Some e=ramples gf saturated fat are butter,lard, meat fat, solid Shortening, palm
oi}, and coconut oil. SatHrated fat tends to raise the level ®f cholesterol in the
bioad

I,    Trarrs fat - Can be r!aterally oeeurring and artifi€aa!!   NateFa!ly-©€€uFring trams
fate are produced in the gut E)f §gme autma!s:  Artifi€`!a] trams fat§ are Created in
an industrial pFggess that adds hydrogen to !iqH!d vegetable gi!s tg make mere
so!id!  These €aH be found in many foods such as donuts, baked goods §ncludEng
cakes, pie EFHsts, biscuits, eta.

Je    E!gw fat - feed produgt €ontaindng riot more than three (3) gra±ns gf fat per lgQ
gra!:5is  gf  fggd  (so!ids}  cr  1,5  grams  of  fat  per  100  m!  (liquids)±       This  is
appreximateky equivalerfe to more than half a teaspccn of fat [1 teaspoon of fat is
equal te 4 grapes)

K.  Low spdi#m -feed prcdr€E ggntaining not more than 0,12 grams (9r 12gmg) of
sgdiEm per loo grams of food. This is equiva}eut to appreximatgly 309 mg`Sf
salt fsal± is 40% sodium and 60% ch}oride} or.1/20 ±easpcens of sale

EVE         STATEMENT OF POHCY AND OBJECTIVES

This po!iey establishes the guidelines te promote healthy diets arid positive eating
behaviours and provide healthy eating envimrment to }eamers, teaching, and ncn-teaching
persoHHe}. Spefifical!y, this pQ}icy intends to:

.A,   make available healthier foQd and beverage €hQi€es among students and D€pEd
pers®nne] .and their sfakehotders; and

8!   introduce  a  system  ef  Categorizing     !cca]1y  available  feeds  arid  drinks  in
ae€grdance with geographi€al, cultural, and religious orientafigns;

g!   provide gridag±€e in evaluating and Categorizing feeds and drinks; and
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V.

D.   provide gt±idagtge i# the se!!€ng and maFketiHg Qf feeds a¥d beverages in s€hag!§
and , DepEd gffi€es, iHg!t±ding the pt±FghasiHg of foods feF §gh?g! feeding.

PROCEBURES

A  Strategies to lmplement

1.   F©®d standards
a.   Eagh S€hge! shall de:ire!cp their Own healthy meun ensuring that ifee foods

a¥id driutgs  flffersd are nutritious, affSrdahle, and  fcmpliant with these
g!±ideliHe§ for apprewat by ifee Schoc]s Division SupgFintenden€ (SBS.

bt   Fggd  and  bevengg  chciees  avei!able  ±n  ae¥i€eens  t¢*thin  the  s€heets,
Iearn±¥}g gentsrs, and DepEd offices shall adhere te the requiFfmeHts cf a
healthy diet es defined iH Section HIA.  IE is inpertant te achieve dietary
€xpergy Egal!anee €gming from the inta!€e of garfeekydra©es, fate, and protein
tg maintE±in a healthy w§ift Attached as endesHFe is the Reeormfnded
EE±er:gy betakes per day {PhiHppine Dietary Reference hatalces, 2015] ,

e:   The  ean±eeus  in  seheois  and  DepEd  offues  shaH  net  sell  foeds  and
b?veFage§  high  fro  fat art/9r  sugar and/oF  sedit±m  iF±€}uding, but nat
limited to the foods enumerated in Table 6. There shall be a shift toiA7ards
healthier fat €gHst±¥nption by providing more of feces with unsatHrated
fate and Eimiting feeds ]aderi with saturated and traps fate,

d!   The daily ineake for garfeohydrates choe±!d be within the recommended
!i"ies whi!€ the daily intake for fecds with free sHgBrs sheutd be I_ess than
lfl% Qf tg€a! energyr  FOP additiena! health benefits, WHO Feeommends a
f!±rther FeduetigEi in sugar sousumption to ]gs§__th.ap__E% of total energy;

e;   The daily iata!ee feF sedie±m should be at least 50C milligrams (mat but
ngg more ifean See mg per day (PDRL 2015)i    To redtice sa!€ and sodium
gong¥mptign, selt €rEtake §hou!d be tess than twg (2) grams per dry this is
eguivalen€.to 80Q mg of sediu").  This is approximately equivalent to }ess
titan. ha+¥  a` teaspoqn  of salt.     Fqods  naturally  high  in  sqdium  (i.ev
prog€seed foods and canned`goods) as weH as foods with added sodium
and sa!€ 5hguRE also be ltmitedr   School/DepEd Canteen peFsonn£! shaH
pFae€iee gradual reduction  of salt in Order for the school cki!dren and
persgune! te adept te the reds€ed saltiltes§ cf fegds thFouch time,



i,    P!.ftj#g@z§g P!.3!gjf-,i§ a ` peace-based feed, grids, a simple`and fasHi]iar ±_mags
asssgiated ifi7ith eating that pFQvides immediate v3sua! gHes about pprtiQn
size gre a per~neeal basis.  The new feed guide ±Hferms €®rEse±¥ner§ how t®
bHi!d a healthy and balane§d meat,   using fa fami!iaF fg®d plate mgde!, i*
§h®ws the apprgrimate re]ative prcporfeoHs cf each `Qf the fgod groups
for  €`ensHmers  te  eat  a  high  prSpcrfuoH  9f vegetafe!es  and  fruits,  eat
mgdera.±e amgHHts gf energy and protein-F±gh fgQds, and g®r!seffie less
faggr and sugary foE!ds!    Pinfgcifeg P!.ffey a!sg suggests  dri~Hk±Hg !Qts pf
water and less gf stEgary beverages,  In addition tS eating a _heal!hy di€£ i±
a!§g en€®tirages ex§ngise or pkysi€al activity, an imporfan€ €g"p@Heng ¢f
a healthy !ifesty!e (S§€ engtQsnre for Samp!e Meal Plans and M€Hi3s}r

g!   Reading Nutriti©H Fasts
Mcst. food prgdrcts have Nutrition Facts an their !abeE§ which provide
infermati@n abcHt the nutrition fcmten€ cf a fGcd a¥ drird€ as prescribed
tey the Depfirifeene ®f Health Administrative Order No, 2C14i}03Ce   The
nutritiQIt fasts are presented in a tabn]ar fe¥m dee!aring the affionnts ©f
prgt§in, carbekydrate§ €dietar]r fiber and sugar}, fat (saturated fag, Erans
fat, and €hg!es€eFg!}, sgdium, and energy er €algries!

hg   Fggd prgdugts with NHtritioH Facts shaH be gva]uated using the cut-®~ff
pgints for the thFe€ €a±eggries given in Tables 1, 2, and 3.
i±      The GREEN gatsgcry includes foods and drinks that §h®uld ALWAYS

ha available ±n the  canteen.   These foods and drinks are the hfst
€hgiees for a healthy sch®®] ganteen as they €grEta±n a wide range gf
nE±trienes and aFg generally lew in saiferated and traas fat sugar, and
gait.

Table-±!  GE!t-Off PgiHts for Packaged FgQd and BFiHke with avai!ats!e
NutriEicn Label/Nutrition Facts under the GREEN categgry
Genet`al Description:

•  Contains wide range of nHtrients
•  Saturated fat is less than 3 grams (approximately equivalent

to'morethanhalfateaspoonoffat)pers€rv±ng
•  Notransfat
• Added,sugar is less than 10 grams (or 2 teaspoons} per

serving
•  Sodium is less than 120 mg  (eguiva!en€ to 300 mg of salt or

1/20 teaspoons salt) per serving



ii:     T-h€, YELLOW  Category  includes  foods  and  dFiHks. that  shou,}d- be
s§rved` carefuHyi  These foods andr drinks confa3n sc}mf nutrients-but
at. the same time also contain large amoLints of saturated or trams fits.
and/er sugar and/c!F. salt  !f eaten iri` }aFgg amounts, these foods and-
dFinksomay. cDfitFifeute to excess. galDries.  These. may b€ served. oHfel
gr twigs a] weck enly, (Tuesdays. arid Thursdays}, ir± smaller. serving§j
and-Should E}e less prominent in the canteen menu,

Table 2!  Cut~gff points for Pa€kaggd Food and Drir±is with available
NHtr!tiQn i.abel/Nutrition Facts under the YELLOW category
General Desutption:

May contain sgpeg nutrients but at the same time contains
•  Saturated fat js more than 3 to 5 grams(approximately

equiwalenttomorethanria]fate.aspoonto1±easpQpnoffaE)
per serving; or

•   NO Transfat;
•  Added sugar is more than 10 grams but less than 20 grams

(equivalent to 2 to 4 teaspoons) per serving; or
•  .Sodium is more than 120 mg to 200 mg  (eqHivalentto 300 to

500m of salt or 1 20 to 1/10 teas er servin

iii.   The RED category includes foods and drinks not recg"mended in the
c?nteen menu.    These  foods  and  drinks  contain  high  amounts  of
saturated fat or sugar or salt and should not be served in healthy
schco] canteens:   They may a]§o provide excess energy or €a]ories.
Cousumptian of these foods and drinks outside the school premises
is at the discretion of their parents.

Tab].e 3!  Gt!t-gff PgirEts for Packaged FQQd and DFints with avai]ab!e
NHtritign Label/Nutrition Facts i±nder the RED category
Genera) Dos cription :

•  Saturated fat is mbre than 5 grams  (equivalentto more than
1 teaspoon) per serring; or

•   Contains trams 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
teaspoons)per serving; or

•   Sodium is more than 200 mg {equiva}er!t te 500 mg or 1/10
teaspoon er servin

6.



i.    Ai!.gltanufa€trfred feed prcducts with Nutrition Facts tg` b§-sg!d. !as-§€h®aL
€aaetgeE±s REHs& be gva!E±ated using. €he` NHtritien  Facts As§essmeHt Tab]e,
shown below:

Product:
`  §ainng,si2~a; -a^`-I   ---~T-.-~-...

Numberof§erving§:`--   RE'irtrients
Amount GREEN YELLOw RED

rerj givj rcj I fGj
1. Saturated Less thari 3r 3 to 5 grans More than 3

Fat grams grams

2. Trams Fat 0. 0 0

3, Sugar ar Less than 10 1-0,to 20 Mere than
TotalCarbokydrate(ifthereisnodietaryfiber) grams gr?qua 10 graqus-

4; Sodium Less than 120 to 200 More than
12® mg mg 120 m8

In.ev`a]uating the nutrition content, indicate in co!uprri. b the apeounts.
of saturated fat, trams fat, stlgar or total carbohydrate (if there is no
dietary fiher), and sodium per serving as reflected in the label of the
food product.  Compare the nutrient contents. against the criteria. in
€olurins  c,  d,  and -e.    Check  under  which  column  the  particula`r
nutrient falls,

ii{    Only  those  items  with  saturated  fat,  traus  fat,  s.ugar  or  total
carbohydrate  [if there  is  no  dietary fiber), and. sodium evalnated-
under the, GR.BEN ®r YELLOwq €ategoFies may be. served in. the s€hooi
€ariteeus asprescribed under Section II.IA of these gride!inesL

iii.   If the item has one nutrient under the RED category, the food prodtlct
should not be sold in school canteens.

j.    Categories/Description  of  Nan-packaged`  fords  and  drinks  -  A  new
sys!ezH  of €ategoFizati®n  Qf foods  and. drinks  is  hereby ir±trodr€ed  for
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¥g#-packaged items with no available Nutrition Facts that are sold in the
ganteeHs tc gE±ide the school heads and teachers in-charge Qf canteens in
planning and §reating their own healthy menu.  Lc€a}]y aiFai!at!le natural
feeds arTe preferred over processed food predrgts.  Fcods and drinks §ha!!
be Eategorize± as GREEN, YELLOW, and RED,

£anteeH-cc@ked feeds, common Filipino snack facds   ar those withQHt
Nutrition  Facts  ffiay  be  enumerated  under  a  Fgcd  List  =}assified  as
GREEN, YELLQi#, and RED.  Sample FOQd Lists are in Tables 4, 5, and 6.

i!      The GREEN €a±eggry includes foods and drinks that sbeuld ALWAYS
be  available in the  canteen.   These  foods and  drinks are  the best
ehoifes feF a healtky sch8o] canteen as they certain a wide range Qf
nutrients and are generally low in saturated and ±rans fat, sugar, and
saltt    This ine!t±des, but is  not limited  te the fo!Iewing foods  and
drinks:

Table 4!  List Sf F®®ds and Drinks under the GREEN eeitegQry
Food Examples                                  I

Drinks Milk (unsweetened)
Safe and clean water (netting added)
Fresh Buko Water (unsweetened}

Energy-giving Mi}]ed Rice
(Go) Brown Rice or lron~fortified Rice

Com
Oatmeal
Whole wheat bread
Cassava Qcamoteng kahoyJ
B oiled Sweet potato fl{amote}
Boiled Saging na saba
€9rn, Bipatog
Boiled peanuts
Suman

• Puto

Body-rbutlding Fishes
(Grow) Shellfish

Srmall shrimps
Lean meats
Chicken without skin
NutsEgg

Body~regulating Fresh fruits, preferably those in season

a



Green, }eafy, and yellow vegefats]es

i.t`    The YEL.LSW` €a±§gsry iH£]udes foods and dFintgs that should be
served carefully*  These foods and drind€s Contain sffme nutrients
but at the same time also canfain ]arge amounts Sf satHrated ,Sr
trams fats a_nd/QF sugar and/er §a!±.   If eaten in lerg§  am®ur!€s,
these foods and.drinks may ccmtribute to excess ca±ories.  These
glt.;y  'b§   §er;ed   finer   Qr -froce   a   week  Snl¥   CTH€sdeys   and
ThHrsdays), iH smaller s§rwing§, and should .he less pram€nfnf in
the €aHtgen m§nu±  Every gpportHnity shaE! be fakers te ffiake .these
fcgds hea!ifeigr by fg!lewing the instrHcticns enum£Fated under
Se€tiQn VA919k9iiit  This in€!udes, but is HSS limited te €be fe}]gwing
foods and drinksr

Tahle 5€  E±£s€ Qf Fggds and Brinks under the YELLOW €ategary
Food Examples

Dririks.,    _`.'_-_--.-
--1-®`6orii-frE-5h-frui€j-ini+res

Energy-giving Friedrice
(fro) Bread (using white refined fiSur). Biscuits

Banana ccHe, Camote Cue, Turon, Marnya
Pancakes
Waffles

• ChampoFado

Pancit
Arroz caldcrI §`andwiches €cheese, egg, chickexp fi]Iin& eta.)

Butter, Margarine, Mayonnaise ruse sparingly)
Body-huilding Processed  foods  such  as  meats/fish,  hotdogs,
tGrow) sausage, burger patties, ch!€kgn nuggets, to€ir!o,

tapa, eta. (still subject to evaluation of saturated
or  trams  fat  and  sodium  as  reflected  in  their
Nutrition Facts)

Body~re8ulatingI(Gio_w) Stir-fried Vegetables

ii.     The RED category 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
g€hop] c:anteeuse   They may also, provide excess energy or calories.

9



Cgusumption cf these foods and drinks Outside the school prermjses
i§ a€ the dis€reti®n cf their pareut§]  This ine!udes, but is mat limited
€o the fg}!Qwing foods and drinks;

Table 6t  List cf Food and Drinks under the RED category
Food Examples

Drinks Soft dririks;--alEo-rio}ic drinks, sports waters, spolts
drinks, flavoured mineral water, energy drinks,
sweetened waters, powdered juice drinks

Any   product   containing   caffeine   {for   school
canteens}

Any processed fruit/vegetable juice with added
sugar of more than 20 grans  or 4 teaspoons perserving

Energy-giving(GO)I Any je}]y, ice crushes, and slushies

Any Ice cream/ Ice drops/ Ice candies

Cakes  and  slices,  donuts,  sweet  bisrmits  and
pastries, and other sweet bakery products

Ail    types    inc]uding    choco-lates,    hard/chewy
candies, chewing gums, marshmal]Qws, ]oI]ipops,
yema, etc.

French tries, bicho-bicho. eta.

Instant noodles

All types of heavily salted snacks such as chips or
chichir{a

Body-building Chicharon
(Grow)I Chicken skin

Bacon
Deep-fried foods including fish balls, kikiams, eta.

Body-regulating Fruits canned in heavy syrup
(Glow) Sweetened fruits or vegetables or deep-fried

k!   In planning a healthy menu, it is important te assess the nuEritiQna] ¥a!t±e
of foods and drinks a§ follaws!
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i. eg"pare items agatrst GREEN, YELLOW, and RED gategories,   !f it
fits €asi!y into the GREEN category, the item may be included in the
hea!thymene and be sold in the caRtgen.  If its fits ea§±ly into the RED
ga±egory, the item must not be in the healthy mere and should not be
sold in t:he canteen.

i!.    Iftke item dies notfa]l under GREEN Qr RED, it is ]ike!y to fan under
the ¥ELLQW category, it may be served enge cr twi£€ a week enly, in
smaller servings, and should he less prominent in the Canteen menu.
The can_teem may fol±gw suggestions in greenfng the meHu!

iii*   Canteen-cooked  foods  such  as  paHcht,  champfirade,  afroz  caldc>,
reami,   €te.   may   faH   between   GREEN   and   YELLew  categories
depending on the igigredients u§ed!  The fo!lewir±g stsp§ may a!se be
undertaken te !9weF saturated ®r trams fat sugar* and sodium:
e ` Hse  cooking methods that require !itt]e or nS fat ®i- oil such as

steaming, bgi!iHg, sauteing, pan fryingr and baking;
€  bgfere. goching,  remove  visib}g  fat, from  meat,  anal  skin  from

pQedtry;
e   use Qi!S sparingly;
€  rgdEEge the added salt when foeking feed;
€ .  Hse lc}w fat preduets Such as skimmed milk, tow fat spread, low fat

€heese,andlighemaygnnaise;
?  !±se iQdizgd salt instead of p}ain salt because cf its iedine €entent

which is associated with the mental deve]QpmsHt af children, and
in compliance with RA 8172 ar the ASIN Law;

•  reduce  the  amount of added  condiments  such  as  mcnosodium

g[utamate,  soy  sance,  fish  sauce,  ketchup,  and  Other  !cfal!y
avai!ah!g €gridimeHts in Cooking;

S  avoid the use cf artificial flavours; instead, use natural herbs and
sp±€es such a§ garlic, onion, turmeric, ginger, b!afk pepper, chi!!i
pepper, and others; and

®  rgmgve e¥€ess fat/ci} fran soup and soup stogkst

2!   Increasing ifee Avei!ability and Aceessibi!ity of Healthy and safe FQcds
a.   Safe driifeng water sheu}d be made ¥€adfty avai]ab]e,

h€   Say  sauce,  fish  sau€£,  and  other  !acalky  avat]ab}e  condiments/sauees
ShQuld ltQ€ be readily avai!ab]g on dinrfeg tab}§s and in the dining area,
These shQu!d Only be served upon request.
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€.   S€hQg!s shat! advise parents and guardians Eg prQvide h€a!thy fggds and
beverages te be  Consumed  in schools  (Bc!of2)  by their Children,  Schgo]
ehi!dren   (e!emerEfary,   se€Qndary,   and   senior   higik}   shaH   nQE   bring
uHhea!thy feed§ and beverages tc school.

d!   Offices and Schaals may conduct local iHitiati¥es te supparfe and promote
the €ansiimptian of hgarmy foods such as "M§atless Monday" to prcmo¥e .
sources   Qf   p~rQtein   Qifeer   than   meat   "Vegie-THesday"   tg   promote
vegetable ecnsu±nption, "Native Wednesday" EQ prsmQte aeHsumption Sf
native fe®ds, "Fit}rgus Thursday" to promote ggnsumptign gf foods rich in
dietary fifeers , and "Fisky Friday" to promQtg  gonsE!mptiQH Sf fish.

e.   Canteens  and  other  areas  where  food  is  served  shall  adhere  to  thE
prQvisif}ns af BepEd Order No. 10, s. 2016 PQliey-and Guidelines far the
CQmpreheusi¥g   Water,. Sanitation   and   Hygiene   iH   Sfhccts   (Wins)
Prcigram and shall:
i.      enst3re a¥ai!abinty gfc]ean, safe, and free dr±n!cingwater;
ii!     prc}vide f±€±!±ties fgr hand washing;
±ii!   engHre prgper arid safe handling Qf foc}ds;
i¥€   provide €Ieagi plates, glasses, and eating utsn§i!s;
v!     pra€tiee pFQpeF i¢raste segregation and dispgsal; and
vi,    prc!vide  a  ggnducive,  well-ventilated,  w€]llighted,  safe,  and  clean

envirenm§Ht far eating,

f+    €aHteeEis and Q€keer argus where facd is served shall post signages that
only healthy  fcod and  drinks  are  served  in the  preffiises,  as well  as
important  nutritign  messages  Such  as  the  Nutriticna]  GHide]ines  for
Filipinas (NGF}, Ten {10) Kumainments, Pinggang P±nny, and cthers.

3!   Regr!ating the sate and Marketing c*funhealthy FQQds
a€   Sghoc!s and s€kegQl a€tiwities where children gather shalt Hc€ bg used in

the marketing cf ur±healthy foods and beverages to children,  There sha!]
bg r!Q fern Qf "aFketing in schoQis and in DepEd Qffiges,  ThF€e gQmmQn

types Qf marfeeting;
i!      Agivertising -  typical  adrertisement  of sugary drin!rs ±n  s€hQe]s  is

done through branded vending machines, branded refrigerators and
ice hexes, §igrage in school canteens, Egrridors and spcrEs fa€i!i€!e§,
and on sun urmbreHas and tents.

ii±     Sponsorship -adver-tisement, promo€ien and spQns©rskips are cftgn
seen as an a!€erREtive way fc gather resources te fund a€tivities±  The
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isedustry + gften sp®RECFs sperts events, seh®ol E3rcggams, £a#ipmen±
{iE¥€!¥ding eatering equipREent si2ch as apF®ns and Caps er sun ¥isers)
as iftyg!! as edt±eatiQ¥at materials, e.g, notehedrs arid peH$9

±E±!   PFgmgti©n  -prem3tign  cf` sugary driltks and  ethgr empty-€a!gFie
ggEack feQdg ±s dgE±e thrg¥gh the ¥sg gf p®pe!@F gaFtggn €hara€ter§t
bFanding, free samples Sr t2thaF "tie-ins" aBd fe]ebrify gnd®Fse,fflents,
Pr!ge d±§€gumes Qr ¥cuchers may b§ given as edHcatignaE FewaFds,

b!   EepEd may a!!gw suppgr± cffgQd and beverage maHufaceHrers that mae€
the €ri~teri_a Qf this p©!±ey as part Qf their €®rpcFatg se€ial respeltsibitfty
pFggram  prgvided  that  it  sha}}  net  iHchade  any  faFffi  ef  marketing
a€ti¥±tEes gr bear any brand name gF ]ggc,

€!   Schag!  gfficta!s  aFg engciEraged  t8 ad¥ggate. and wS.rk wide their lQga}
gQverg±ment urfets  in  issufng  ]Sca}  !egis}@tiQn  te  EiREit the  ma¥ketir±g  of
gEchealttry fggds and hg¥erages within  at Beast.1QS meter radius ef the
gEhoo].

d.   MarketiEEg gf RED CATEGORY fQeds and beverages shall not be aitGwed !n
E}gpEd Qffiggs/sehaals and sfhao}/edecaticn fv€nts i#hi€h shal] in#Iude
bug is net limited ±Q the fel!®wing me€hQds and forms;
i]      PriHtsuch as posters, leaflets, hraehHres, aemics, £te.
ii±    Cutdogr ass such as biltboards, €arpautin, ete,
iii.    Po±ntcf sale

¥gnding"a€hin§§/refriggrateFs
Branding
N€gr media (iat€met-based}
Characters

¥§ii5 G±¥ing Qf free semp!§s
rfet    €Qg!du€€  gf  Spe€ie!  eveltts  such  as  spgFts  activities  and  feeding

prQgram§4

€t   Sgfaae!s are g±veH three {3} months tc] rep!afe/remev§ refrigerators andr
Qther €quipgneEEt/fagi!ifies with togo Qr hand name Qf unhealthy foods
and beverages.

8±   Gapagfty Bt!i!ding.
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±t   The DepEd goncemed Qffic.es at all ]evets shat} he respcnsihle in capa€itating
±hg  R§gienal  and  Division  personnel, who  shalt  in  turn  be  I.espc!nsib!e  in.
gapaeifeting HE and TLE teachers in all schQc]s,

2,   S€hoots  shall  ccndLict affivities  to  orient students  and their  parents  and
grard±ans gn these healthy fc!c!d and beverage gh©i€es sQ that hga!thy €at±Etg
habits will .not Quly be practiced in schools, but in their home, as wall and
€reate a iife!gng healthy eating behaviour for al! FTipinos,

C.   CoHaboration, Partnership, and Linkages

Partners and  key sfakehclders  in  advancing the  SchQS]  Health  and  NutritiQn
prQgraf!± are re€ggriged as vital in program imp]ementati9nf

Hgwever, DepEd and sehQgl authorities and perscHne} shall strictly observe,the
prghib±tigr± gn accepting denatiQns gr sponsorships from cr having fiE!angia! QF
nea±gr!al invQ!vemerEt with tohaGco companies.  Likewise, prchibitiQns stiptl!ated
ig± E¥ee`gitive Qrder No. 51 or the Milk Code of the Philippines, partieu!arly those
Qr±  the  aeeeptenge  of  fending,  §pcnscrship.  ]Qgistieal.  training,  finangiat  ar
ma±grial incentives,  crF gifts cf any sort from  cQmpan±es that mapeifacmre  ar
marfeet infant fermuta and cther milk substitutes sha]i be strictly observed,  lit
gen_era!,§pQasgrshipsandparfuershipssha}lnctbeaHowedifcenfiictofinteres€
is !ike!y ±g arise with the ohje€tives of this po}iey.

D.  Other §tra8€gies to Prg"gte Healthy Weight
±€   The   RegiQmi   Qffiees   (R0s)   and   Schools   Division   Offices   (SDQs)   are

eHeouraged to launch programs that will support healtky diets and physical
aeti¥ity for its employees arid schoQ} ch ildren.

2!   The s€hQQ!s are encouraged to prenote and provide opportunities for- schgQ!
ehiidren to be active in a safe environment.  WHO recommends that children
aged  5-17 should agcrmu!ate at least 60 minutes of moderate tg vigQrQus
inter!sity physical activity dai]yF

3{   !H€grparatiQn of healthy diets, welhaess, and physical activity in the K ±® 12
Curriculum and in other school events and activities.

4€   Manageneent Qf Qverweigh± and obesity cases in schaQls through health fatks
te be €gndt±eted by the §e:hgc} nurses and engrging these students in mS¥e
physical activiti es.

14



E±   Bu±ies and Respensibi}itifs`

1€   E}gpEd central office (CQ}
as   The  BLlreau  Qf Learner  Suppolf  Sezirice-School  Health  Division  (BLSS-

SHH) shall be the focal unit for the policy Ef]nferns olt healthy feeds and
drinks  €hQices  superrfesf d  by  the  Office  ®f  the  Seerstary  and  the
tJnders€£retary in-charge Qf BLSS;

b.     BLS§-SHE  sha!!  cFganize a Techaica[ Wcr'king Group  (TWG)  that shall
review and, regGmmgiid policies, Conduct rapacity building activities, and
prQvide guidance and suppQIf;

e+   Deve]cp pcncies and issue memoranda/crdsFs on the concern;

d.   EneSurage the DepEd Canteen C0 and other offices to serve healtky foods
agld drinks daily and during meetings and other activities;

e.   €Qnduct   €apa€±ty   building   activities   for   DepEd    Regional/DivisiQn
persarmel; and

fE    Mcnitor  and  provide  technical  assistance  to   DepEd  affifes  in  the
implementatien Qf this policy,

2.   DepEd Regional Offices (RCs)
a.   The Education Support Services Division (ESSD) shall form a TWG (Office

Qf the Regional BiFeftor (QRD), ESSD, Quality Assurance Djvisicn ,(GAB),
Field    Te€haieal    Assistance    Division     (F'IAD),    Human    Resource
DevelQpment    Division     (HRDD),    and     Curriculum    and    Learning
Management  Divisien, (CLMB)  to  fIversee  the  implementaticn  Qf  the
pgliey;

b,   The  Teghai€al  working  Group  (TWG}  shall  review. and  Fecommgnd
pQtig!es, €QHde±gt €apagity building activities, and  provide gridan€e  and
suppsrt;

gt    GQndH€€ £apa€±ty haiiding activities to DepEd Division/Schoc! persQnnct;

dt   EngQurage  the  Canteen  and  Other  Gfficfs  €o  sfrvf  hfalfty. foods  and
drinks dei!y and drFiHg meetings and Other activities; and
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e,   MQnitor  alrd  pre¥ide  technical  assistance  tc  Sch®Q]s  Division  Offices
{SDC)/Sgheoi f2r! the imp]ementation of this pc!iry!

3,   DepEDSD0s
a±   The SchoQI Geverffiance and Operations Division  sha}1 fc=un. a TWG (Office .

of the Sche@!s Divisions Superintendent {OSDS)f SGCDf and Curriculum
and !nstrnctiSn  Division  (CID))  to  oversee  the  impl£HSenfatibn  of the
pQliey;

bt   The  Tegknigal  WgFking  Group  CrwG)  sha!!  review  and  r€€Qmm€nd
pp!i€jes, €gHdect Capacity bi±i!ding activities, and provide gr±±den€e and
Supi2Qrt;

g!    Cgndrc€ capag±ty bei!ding activities to schoQ] pgrsor±ne!;

• d!  Er±€curage  ifee  €antegn and  Other  offices  te  Serve  hfa5tky  foods  and

drinks da.Sly and during meetings and other activities;

e±   AdvGcate   te   ]ogal   government  units   te  regulate  ifee  marketing  Qf
unkea!€hy feQds Qutside the schcQI premises; and

fe    Monitor the fcmp!ianee 8fthe schools to this pc]iey and ensure that Only
healthy food and drinks are avai}able in the schoQ!s+

4,   Schools
a`   Form a TWG  € Sfha®} Heads, Teacher in-change of Canteen, Chalrpersan

of canteen fcEpeFative, and Parent-Teacher AsseciatisH} te disc uss the
imptemegEtatign.Qfthepotiey;

b!   plan and deve!gp the schoQl's hfa]thy menu in a€cordaHee with these
guidelines;

c.   Ensure that cndy h€aithy food and drinks are available in the schoQ!s;

d!   Regt±}ate the se!!ing and  marketing in  schgg}s  Qf unhea!thy foeds and
drinks ±n gQmp±ian€e with these guidelines; and

e.   AdvQ€ate   to  !Q€a!   grvernment  units  tQ   regulate  the   marketing  Qf
unkea!thy fceds entside the school premises,
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Fs   MgnitQringcar±d EtraluatiQn.

1.   The B€pEd €entral, Rggienal, and Division Offices shall Eentinue tB gather
feedha€k  an  the  implemenfation  of this  po!iey  and  ga±ide!ines  from  a!!
cgn€eFEEed in±grnal and ezEtermal  stakeho}deFs.   A pgric±isa! review of this
pongy shall  be  gondHcted  to  be  reap?nsi¥e  to  the  che¥g±ng  hea!€h  and
nHtriti?EBeedsoftheQfficeand§choQ!pgpr]ace.

2.   The regiena! and diwisfen monitors are expected to mSrfetqF gejmp]ianee with
these grideHnes qEaer'ky and monthly, re§pechvely,

VI.         REFERENCES

Australian Government Department of Health. 2010 National School Healthy Canteen
Guidelines.   Retrieved from
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V[i.       PENALTY CLAIfsE

Any persQnnei who violate any provision of these gride]ines shalt be  dealt ifi7ith
admir±istrati¥e]y pursnant to DepEd Order No. 49, s. 2CC6 The Revised Rules of Procedure of
the Department ®f Edrcation Qn Adminis`trative Cases,
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VI-il..      REPEALING CIAUSE

DepEd Order No. a, series 2€87 PQliey Statem€nts= ni3mbers 4,4, 4,5, and 4.6 ar€-
herebymodifiedaesordinglybythi§issuanfe,

{X.         EFFECTIviTY

This pcEqr shall fake effect immediately.



Efichasure 1

Table  7i     Reei@mme+Hded`  ELergy"  Intakes  and-  Afgapfable  MacF®nutr`ien€
Bist.ribHti@H Raltges-

Age Energy€inkcal} hangs €% EneTgp}                         i-___fiial_a___ _Feinale
Protein Total Fat Carbohydrate i

6-9 160.a 1470 6-15 15-30 5579        ii
10-12

'  2a6® I  ` _.  ±9.§0

'  i3-±5
27©S 2170

16-18 3010 22a_C``'_`

19-2-9 2530 1,93.0, 10-15
i           15-30           iIi

55-75I
3¢49 242® 1a7S
50-59 Z420 1870
60-69 2140 1610

(Source: Phhippine Dietary Rgferencg !nfakes 2815}

19



ffi€iesure 2

H'ow tc, ffHderstand Nutrition F`acts LaEsei

Ttr€HEfrfetiffHE3£±s.±a[belarEHsunHyfQ"mdatthehackoffaftd'I-abcts'iGFhichpr@v`ides
a:Her-€t±©H-infeFmatifllt. fe`tha` €Snsun±er§.  The tap sectien usElallgr pr¥rfede§ predHgt~spectfig
infer±r±aticH' sti[ch as the: serfeng` sizeT* €alGrfes,, and 'HHtr±eltt- infaREat±Sfu  Ther betttrffl part
ffiHfaimsfacfu-ct#with-Dally-Vri!ues.£nvg}far2,80C*and2,59Cfa}®rigd5€tst

1.   StartHerE         =>

2;    Checkcal8ries`,   E±

3,.    Limit inese` rmifeeri`tst=

4.    GetenongH Dfthese
NHtrieltts              ====S>

5.    Fafltnffte'              i===>

alutriti®it Faet§•  Sering-Size i pouch @5g},

Serfu-rig§ Per Ganfainer t

`  frountper`Sierfug.

Czaloriies23H                         Ca!oriea friom Fat   Col

"llyvalue
. I.calEal  ggL                                                                1.4%

Satgived Fat   4,5g                                            23%
'...,I

enoleiferot   rm9T                                                            0%
REium   16somgr                                                          70%
Tifef faEEwhydrates   Sag,                                           tt%   `

Die{ay Fiber   fry                                                           12%--
_I. -. ` '' -apaiel -59`

•  Prfein  try

©inA  0%.                              ui±anth a  0%.'Catcinm  ^2%  n  `                                         tree    ?%

•¥Pereehiinfty'Vanesarebised'ona2]dcoca!oriediet.

Your dafty vanies imy be higher or tow erdepending on+

yogr'cdeife\qeede
Calories:    2,008           2,5CO

Fatal Fat                                  Less than   65g.             Bog
Satirafed, Fat               Less trait  20g            25g

-Cholesterol                               Less than   soomg        300mg

Sodium                                    Lessthan  2.4comg.   2,400mg
•   Total carbohydrates,                                   3009                     3756    .

Dietary Fib er                                       259              30g
calories'periram':+
Fat  9                     CaFboh}pdeafeL, 4,              Protein. 4,

2C



Parts of Nutrition Facts

1.    The Serving Size ~ The first p}aca to stait iE± IclQking at Nutrition Facts is the serving
size and the numkeer Qf servings per package. Serving sizes are sfaHdardize.d to make ±t
easier to €ffimpare similar faQds.   The serving size influences the number cf falcrie§
and the amounts of nutrients.

2.    Gateries -Calories provide a measure cf how much energ5r €cmes frfem the serving cf
the food. In the example, the fred contains 230 Calories and 80, calcEries come from fat.
General Guide to Calories givased en a 2,COO calorie diet}:

•    40Calories is lew
a    1Cc calorie-s is mode,rate
•    4CQ C`aleries. Qr me±re is high

3t    Th_e Nt±trien_ts -The ntEtrients are categorized iifeo two -the first part are tzsHally eaten_
in adequate amount cr even tee much, hence, these .nutrients need to he !imitedt
Eating tQQ mnch fat, satnrated fat trffus fab chalesterel, or sodium may increase the
risk for chronic_ diseases suE`h as heart diseasep same cancersF Qr high b[cQd pressure,
H_caEth experfe reGemmend keeping fo,Qd irfeke Of these nutrients as lew as possible as
partafanutritionallyba}anceddiet.
The second part af rmtrients can irmprove health and can harp rednfe risks for some
diseases and cenditifins.

4`    FQothc!te - The Fo_athate usnally states that the PerGeut Dafty Values (DVs) are based
on a 2*06ff calorie diet=   The DVs are recommended levels Gf intakes based an the
Philippine Dietary Reference inatkes 2 015 (PDRI}.

5.    %  Dailgr Value -  The % DV are based  on the DV recommendations for same key
nutrients for a 2,QCO Galerie intalze for a day.  ,For each rmtrient presented, the %DV
te-tis how muck the feed will contribute in terms Df the recommended ±nfake for the
ifey[ Th.e %DV hekys determine if a serving of food is high Qr ]Qw in a ntttrient`

i~SQurfe: H`SL Deparfuen€ Qf.Health and Human Service}
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