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Session Objectives 
1.  Understand results of statewide survey of nutrition in licensed 

California childcare settings and how this compares to anticipated 

changes in CACFP meal pattern.  

2.  Describe and discuss the barriers to implementation of the new 

nutrition standards.  

3.  Understand what tools and resources would help care providers 

implement the new standards.   

 



We are a statewide policy and 
advocacy organization dedicated 
to improving the health and well-
being of low-income Californians 
by increasing their access to 
nutritious, affordable food.  
 
#Food4All 1992-2017 
 

We have been taking a bite out  
of hunger since      1992 
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Statewide Survey of Child Care Providers




State licensed childcare databases 

>10,000  Centers 


>42,000  Daycare homes
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Random Sample Selected

~1400


Surveys Completed

~400
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Findings to Inform Policy


	
	

CACFP	be(er	than	no	CACFP:	
▪	More	milk	
▪	Less	juice	

▪	Less	sugary	drinks	

	
Room	for	all	to	improve:	
▪	1/5	usually	whole	milk	

▪	1/4	without	water	at	table	

Source:	Ritchie	et	al.	Childhood	Obesity	2012	
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First Outcome:  2010 CA Healthy Beverages in Childcare Act 
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Knowledge of Law


Compliance	23% 
60% 
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Second Outcome: 2013 FoundaTons For Healthy NutriTon in     
                                   Childcare Act


• Previously NO nutriTon training 
required for child care licensure in 
California




• Increases the required health 
training for new providers to 
include 1 hour on child nutriTon
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2016 Research QuesTons 



1.  What is compliance with new CACFP standards for 
1-5 year olds? 



2.  What barriers and soluTons are there to 
implemenTng the new CACFP standards? 



3.  How to sites on and not on CACFP compare? 



4.  How have beverages changed since 2012 when AB 
2084 first went into effect? 
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2016 Child Care Sample (n=680)
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Centers
 83%


CACFP 
 68%


Full-day care
 82%


>5 years in operaTon
 89%


Know some or a lot about new CACFP 
standards


43%








89%


11%
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Juice limited to  
once per day
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Breakfast cereals  
low in sugar
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Unflavored low  
or 1% milk for  
2-5 year olds


64%


36%


Yogurt low  
in sugar
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No grain-based  
deserts 
(includes graham crackers)


60%


40%


Unflavored whole  
milk for  
1-2 year olds
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All 8 CACFP  
Standards


11%


89%


6 of 8 CACFP 
Standards
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Childcare Type


Comparing Average Compliance with Standards


CACFP Status
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What Helps


Few Challenges Reported


What Makes Hard
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Choose whole  
fruit over juice
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21%


Only Natural  
Cheese
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Serve only lean  
meats, nuts or 
legumes


60%


40%


At least two whole 
grain-rich per day


43%
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Fruit or vegetable  
as snacks
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All 5 CACFP  
Best PracTces


1%


99%


4 of 5 CACFP  
Best PracTces
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CACFP SUMMARY


•  Compliance fairly high for most individual 
standards and best pracTces


•  Compliance with standards higher for sites 
parTcipaTng in CACFP than not in CACFP


•  Compliance with standards higher than for best 
pracTces


•  Few challenges reported


•  Some standards may require more support than 
others
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Compliance with 2010 CA Healthy Beverages in Childcare Act 





Water available for self-
serve outdoors
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Water always at the table 
with meals & snacks
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WHOLE milk for  
2-5 year olds
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Juice limited to  
< once per day
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No sugar-sweetened 
beverages
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Compliance with ALL 
beverage standards
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HEALTHY BEVERAGES  
SUMMARY


•  Compliance in 2016 relaTvely high for most 
beverage standards


•  Compliance with all 4 beverage standards has 
increased slightly since 2012


•  Compliance is higher for sites that parTcipate 
in CACFP 




Key Informant Interviews

 


                                    “It’s not white bread, it’s whole                                             

                                wheat bread, but what’s missing is a 

                              bit more on how that can be 

                       opera:onalized, how you can re-plan your 
menus, how you can build some enthusiasm for the 
changes among parents and kids.”








Acknowledgements

Abbey Alkon


Lauren Au


ChrisTna Becker


Melissa Cannon


Klara Gurzo


Phoebe Harpainter


Ken Hecht


Elyse Homel-Vitale


Bryden Johnston


Victoria Keeton


Dani Lee


Kyle Ritchie


Kevin Lee


Yoko Shimizu


Sallie Yoshida






