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As a leader in fruit and other commodity processing for K12 USDA General Session:

schools nationwide, National Food Group attended the USDA Foods Updates

2024 ACDA Conference in St. Louis, Missouri. Our leadership

team for commodity processing shared these top takeaways e

shaping current trends and innovations.

Best Practices For Forecasting & Diverted Pounds

Forecasting continues to be a challenge for schools and vendors.

Schools are getting less entitlement to spend due to declining
participation, especially in those states that do not offer free meals.
Experts discussed the challenges and best practices of forecasting across
many different states and the importance of communication with distributors and vendors.

USDA Updates

USDA updates provided data on funding, procurement models, and online resources. The Emergency
Food Assistance Program (TEFAP) was the largest US USDA spend in 2023 at 48%. The revised 709-5
form now empowers consignees to refuse shipments based on certain criteria; receipts are available
within two days and inspection of cases is required. The Agricultural Marketing Service (AMS) is
currently shorthanded; it has removed the requirement for non-commercial seals on trucks in 2024.
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USDA New Foods & Pilot Programs

The USDA is piloting half truckloads of mozzarella commodities, and Ultra High Temperature (UHT)
milk in their commodity programs. Other USDA new foods include orange juice cartons, dehydrated
potatoes, oranges, and bulk chicken legs. The Food & Nutrition Service (FNS) is also considering
adding split breast chicken and natural almonds to the commodity list. Industry input is needed to
revise the current procurement model. It is also investigating moving the Commodity Supplemental
Food Program (CSFP) to one centralized warehouse.

School Nutrition Regulations

The conference addressed the new meal standards that affect sodium, whole-grain, and added
sugar requirements. One session included a directors panel that explored how schools are adapting
to these changes and their challenges in doing so. Many schools are implementing more scratch
cooking to control sodium, which can be a challenge for schools without adequate staff. There is
also concern regarding meeting the calorie count for each grade level. Overall, the directors feel
that the added sugar requirements and whole-grain changes will be less impactful than the sodium
regulations.

AgriTech

Technology in the agriculture field is helping the food industry improve the production and quality
of fruits and vegetables, as well as reduce food waste, improve health benefits, and innovate
disease-tolerant plants. There is a huge rise in indoor growing, creating 24/7 availability and
consistency, and more resilient plants for more extreme weather.

Conclusion

These takeaways show the level of commitment to improving the current landscape of school
meals with all stakeholders. Industry, USDA and school operators will continue to work together
to strengthen the availability and nutritional requirements to ensure better meals for our nation’s
school children.
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About ACDA

The American Commodity Distribution Association (ACDA) is a non-profit professional association
devoted to the improvement of the U.S. Department of Agriculture’s (USDA) commodity
distribution system. ACDA members distribute nearly 2.5 billion pounds of domestically produced
commodities annually to programs such as the National School Lunch Program and School
Breakfast Program, the Emergency Food Assistance Program, the Summer Food Service Program,
the Commodity Supplemental Food Program, and the Child and Adult Care Food Program.

Tara Sharpe
Director Of K12 Sales

National Food Group
46820 Magellan Dr., Novi, MI 48377
Phone: 800.886.6866

Email: tsharpe@nationalfoodgroup.com

About National Food Group

Founded in 1990, National Food Group is one of America'’s
fastest-growing wholesale foodservice manufacturers and distributors.
National Food Group’s family of brands includes Zee Zees® better-for-
you snacks for kids of all ages, Elated Plates®, innovative food items
ensuring a supreme sense of satisfaction with every bite, and Fare
Promise® for truly square and deliciously nutritious meals at
remarkably low prices.

National Food Group offers three core programs to help make
budgets and planning easy: Always Available®, Opportunity Buys®,
and Commodity Processing™. Our food experts can also develop
original items to meet custom nutritional and pricing requirements.
The company is headquartered in Novi, Michigan. For more
information, visit nationalfoodgroup.com.
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