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NUTRITION INTEGRITY PILOT CASE STUDY

FUNDED BY THE BOWER FOUNDATION

On a typical day, over 72,209 students eat breakfast and 375,758 students are served lunch at Mississippi’s schools.  In school year 2006, Mississippi school districts prepared and served a total of 30,997,703 breakfasts and 67,636,496 lunches. For many underprivileged children, the best meal of their day may be school meals. 

Not eating enough of the right foods, while over-eating the wrong kinds of foods, have left children overweight and undernourished, which affects their health and learning potential.  It is no secret that Mississippi is the most obese state in the nation. The percentage of youth who are overweight or at risk of becoming overweight is higher in Mississippi than in any other state – and it is increasing at a rapid rate.   According to a study conducted by the University of Southern Mississippi, approximately 24% of elementary and middle school students in Mississippi are overweight.

Childhood obesity has become a major public health concern as the ranks of overweight children in the United States tripled over the last three decades.  Most overweight children become overweight or obese adults.  These adults have a higher risk for diabetes, heart disease, cancer and other chronic health conditions that decrease quality and length of life.  

Students spend much of their time in the classroom, school cafeteria, gym or on school grounds.  With the exception of the home, schools are probably the only other place with the structure, influence, and resources to make a significant and sustained difference in fostering children’s healthy eating and lifestyles.  Therefore, it is important for the MS Department of Education to take advantage of schools’ unique opportunities to help end the epidemic of overweight youth.  The MS Board of Education recently took a tremendous step toward minimizing children’s excessive intake of calories and promoting good dental health by adopting vending regulations for public schools.  These regulations eliminate sugared soft drinks in high schools and all soft drinks in elementary and middle schools beginning next school year, as well as establish guidelines for snacks.

We believe another critical component of a healthy school environment is to address school cafeterias’ nutrition integrity.  In Mississippi schools, breakfast, lunch and after-school snacks are planned by child nutrition professionals following the U.S. Department of Agriculture guidelines.  While these meals are well-balanced and nutrient-rich, many schools are hesitant to prepare foods without frying due to concerns regarding cost, time and acceptability of alternative products.  A case study will be conducted to examine the impact of removing fryers and hopefully encourage other school districts to take a leadership role in providing more nutritious, healthy meal choices.
The goal of the Nutrition Integrity Case Study is to document the feasibility and cost of removing fryers from three school kitchens in Mississippi.  In order to determine the effectiveness and feasibility at all school site levels, The Bower Foundation selected an elementary, middle and high school to participate in the case study.  The schools are:

· East Central Middle Schools, Jackson County School District


Enrollment:  689


Free/Reduced Meals: 51%

· Starkville High School, Starkville School District


Enrollment: 1187


Free/Reduced Meals: 62%

· Walls Elementary School, DeSoto County School District


Enrollment: 888


Free/Reduced Meals: 64%

The objectives of the Nutrition Integrity Case Study are as follows:

1.
Remove fryers from kitchens in an elementary, middle and high school and 

replace with other equipment to prepare similar foods without deep fat fryers.


Timeline:  January – May 2007

2.
Document costs associated with the removal/replacement of equipment; the 
training and staffing of kitchens without fryers and the availability/acceptability of 
products designed to be baked rather than fried.


Timeline: June – September 2007

3.
Develop a “Step by Step How to Convert” guide to assist schools in removing 
fryers and converting to baked foods.


Timeline:  June – December 2007

4.
Share “Step by Step How to Convert guide (See Nutrition Integrity Grant), as well as feasibility and cost 
information with all MS schools through state meetings, such the MS School 
Nutrition Association.


Timeline: September 2007 – June 2008

PAGE  
2

