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DtrPARTMENT OF EDUCATION

Region ViI, Centrai Visayas
DIVISION OF BOHOL

City of Tagbilaran

Healthy Food
and in DepEd

April 3,2A17

and Beverage Choices
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ET

*Poliey and Guidelines on
in Schools

TO: PSDSs/Acting PSDSs
School Principals/ Heads
Health Personnei
All Others Concerned

1. Attached is Regional Memorandum No.0202, s.2077 and DepEd Order
No. 13, s. 2017, for information and guidance of all concerned.

For details, refer to the attached DepEd Order.

For immediate dissemination and compiiance.
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L. For information and guidance of all concemed, attached is DepEd Order No- 73, s.2077,
entitled, " Paliq And Guidelins On Healthy Food Aad Bevemge Choiw ln Schools And ln DepEd

ffices', which is self-explanatory.

2. DepED Order No. & s. 20o7 entitled Bevised lmplementing Guidelines on the Operation
and Management of School Cantems in Public Elemenfary and semndary Schools Policy
Statements No4.4 4.5, and 4.6 are modified accordingty by this issuance.

3. For details, refiertothe attached DepEd Order.

4. For immediate dissemination and aompliance.
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DepEd ORDER
No. 13 ,s. 2at7

POLICY AITD GUIDET.IITES OIT EEALTE" FOOD AtrD BEUERAET CEOTCES
E{ SCEOOLS AIYD IIT DEPED OFI'I€ES

?o: Undersecretaries
Assistant Secretaries
Ehrreau aad Scnrice Directors
Regionat Directors
Schools DMsion Superintendents
hrblic aad Private Elcmcntary and Secondary Schools Heads
AU Others Concerned

l. For the information and guidarrce of all concerned, the Departruent of
Education (Depe{ issues the eactosed Pollcy aad Galdeliaes oa Eealt}y Food aad
Berzerage Choiees In Schools aa.il ra DepEd OtEces for the proaotion and
daclopuent of healttry eating habits a.raong t}re youth and DepEd eaployces by
maldng available healthy, autrltious, aad affordable rpnu choices, and for scttiag
food standards.

2. The Poliey and Guidelines aim to:

a. make availablc healrl.ier food and bwerage choices among the
lcamers aad DepEd personael and their stakeholders;

b. introduce a system ofcategoriziag locally available foods aad drinks
in aceordaace with geographical, eulhrlal, and religious orientatioasl

e. provide guidance ia evaluatiag and eategodzing foods and drinks; and
d. grovile guidance in the selling and marketing of foods and beverages

in sehools and DepEd otEces, including rhe purchasing of foods for
school feeding.

q. DepEd Order No. 8, s. 2007 entitled Reuised Implementing Ouidelines on the
O_pgratio1 and. Managemat of Schoot Canteefts in htbtic Elementary and Secondar7
,Schools Policy Stat€Eents Nos. 4.+, 4.5, and 4.6 are modified accordiagly by thii
issuance.

4. This order shall take efect irarnediately upon publication on DcpEd website.

5' lmmediate disseaiaation of and strict compliancc nri& this Order is directed.

D'pEdcooplcalr€mJeoAenue.Fadgeioruoo Forr-r*8l6tg.i22glogz.tau, ***rra l6gt.6ggillqnspdcped.gdr.ptr
i
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LEOITOR.If AC'f OLIS BAIOISES
Secretary



Refereace:
DcpEd Order [No. 8, s. 2007]

To be indicated in thc Perpetuirl lndex
under tlre follovring subjects:

CHANCE
EMPI,OYEES
HEALTTry EDUCATION
LEARNERS
POLICY
RULES AND REGULA?IONS
SCHOOIS

SYrrlA, iO Poltr? rnd 6.rd{.lihd6n H.alrltle F6Arn.l Bmr C}!{r!r
0Ol SJMcit 6rF.bn.* 24, 70 17



lEnclosure to DepEd Order No. 13, s. 2O1?)

POLICYAT{D GUIDETIIIES OT{ HEALT!|Y FOOI} AI{D BEVENAGE CHOICES
IN SCHOOI^SAND IIiI DUPED OFFICES

I. MTIONALE

According to the World Health Organization, malnutrition in all its forms presents a
significant threat to human health. WHO confirmed the Double Burden of Malnutrition
[DBM] the world is facing today, especialty in developing counries. DBM is &fined by
WHO as the existence of undernutrition side by side with overweight and obesity in the
same population across the life course. Hunger and poor nutrition contribute to early
deaths of mothers, infants, and young children, and impaired physical and brain
development in children. At the same time, rising cases of overweight and obesity
worldwide are linked to an upward trend of chronic and nonrommunicable diseases, also
called lifestyle-related diseases, like cancer, cardiovascular diseases, and diabetes. These
conditions may be life threatening especially in areas where there are limied resources
and already overburdened heahh systems.

The th National Nutrition Survey (Departmentof Science and Technolory-Food and
Nutrition Research Instihrte, z0lq showed that for children aged five to ten years old,
29.1% were underweight (low weight for his/her age),29.996were stuned flow height for
his/her age), 8.6% were wasted fiow weight br his/her height), and 9.1% were
overwe[ht (high weight for hislher heightJ.

The double burden ofunder and over nutriEon experienced by the school children
in the Philippines is due to the frct that total food intake for some children has remained
inadequae, resulting in undernutrition. Unhealthy food eating patterns * more sugars,
f,ats, and oils, and less leaSvegetables and whole grain cereals, and a sedentary liftstyle led
to an upward surge in overweight and obesity.

For long-lasting benefits of prevention and health promotion efforts, it is important
to affect change not only in the individual but also at the community level, and schools are
recognized as good venues for heahh promotion strategies.

In fune 2016, the World Health Organization spearheaded a Regional Workshop on
Regulating the Marketing and Sale of Foods and Non-Alcoholic Beverages at Schools to call
upon countries to prioritize restricting the sale and marketing of food producs high in
sugar, sah, and fat, setting school food standards, and increasing the avaihbility and
accessibility of healthy options.

It is in line with t}re above concerns that this policy is being issued,



nt.

il. SCOPE

This Pollcy and Guidelines shall apply to all public elemenEry ana seeondary
schools, learning cerrterE, indudlag DepEd Ofrces ln &e Central, Regional, and Divislon
Levels,

Private schools are likewise enioined b adopt these Euidelines.

DEFINITION OFTERMS

For purposes of this Order, the followlng terms are defined as fullows:

A Healtty diet -balance in food intake rrhlch (a) achierres enerp balance and a
healtlry weigh$ (b) limlts energT lntake from total fats, and shlfu fat
consumption away ftom saErrated fats to unsaDrated hts and to!,verds the
elimination of trans.fatty acids: (c) inEreases consumpdon of fruits and
vegetables, legumes. whole grairrs, aod nuE; {d) limiB the intake of free sugars;
and (e) timits salt (sodlum) cansumption from all sources

B. Unhealttry diet - food intake high in saturated or frans ht or sodium or sugar
nvhich ts considered to be a maior risk hstor for chronic diseases such as
cardlovascular diseases,caneer. diabeE,and other conditions linked to obestly

C, Energl balance - a condltion wherein the amount of energr ingested ls equal to
the amountof energrused resulting in a sabla body unight

D. Calorle - measure ofenergr ln food

Free sugars - all monosaccharides and dlsactharides added to food and drinks
by the manuhcturer. eook or €onsumer, tncludlng luga.s nahrrally present ln
honey, synrps, ftuit iuices and frultconcenEates

Fai - the most concentrated form of enerry. They frcilltate the absorption of fat,
soluble vitamlns, sources of essential fatty mi4s, and are vltal stnrchral
components of borly tlssues. WHO/FAO (20O3 as cited in PDRI, 20lS)
recommended 15 to 30% of toal enelBr as the daiiy fat intake, providing
approximately gkcal ofenergr per gram

E.

F.



G. Unsaturaed ht - often refered to as the beuer fae and are found maln$ in
many ffshes, nuts, seeds, and olls from plants Unsaturated hts raair help lower
your blood cholesterol level when used ln place ofsatunted and trans hts

H. Saturated Er - htthat contalns onlysaturatedfatty aclds, is solid at room
tempemture, and comelr chiefly from animal lood products.
Some examples of saturated ht are butter, lard, meat ht solid shortenang, palm
oil, and cocotrut oil. Saarrated fat tends to reise the level of cholBterol in the
bload

l. Trans fat - can be naturally oecr.rrring and artlficial. Naturally-occurring trans
fats are produced in the gut of some animals Artiffcial traos hB are created ln
an industrial process that adds hydrogen to liguid vegetable oils m make more
solid. These ean be found lh ftany foods such as donuE, baked goods lncluding
calces, piecnrsts, biscuiB, etE.

J, Low fat - food product confainlng not more than three (3) grams of fat per 100
grams of food (sollds) or 1,5 grams of fat per 100 rnl (llqutds). This is
approximately equfiralentto more than halfa teaspoon ofFat (1 teaspoon offatis
equal to 4 grams)

K Low sodium - food product contalning not more than 0.12 grams for 120mg] of
sodium per 1O0 grams of food. This is equivalent 0o approxlrnately 300 mg of
salt fsalt ls 40o16 sodium and 60% chloride) or 1,/20 teaspoons ofsalt

IV. STATEMEI{T OF POLICY AIiID OBIECTTVES

This policy establlshes the guidelines to promote heal$y diee and positive eating
behaviours and provlde healtlry eating environment to leamers. teaching, and non-teachlng
pe$oDnel Specifieally. this polic7 intends to:

A. make available healthier food and beveragg cholees among studenas and DepEd
personnel and their shkeholders; and

B. introduce a q6tem of categorizing locally arrailable foods and drinks in
accordance with geographical, culnrral. and rellglous orlentaUons;

C. protde guidance in evaluatinB and catEgorizing foods and drinks; and



v.

D. provide guldance in the selling and marketing of foods and beverages tn schoots
and DepEd offices, including the purchasing offoods for school feedlng,

PROCEDURES

A. Strategiesto lmplement

1. FoodStandards
a. Each School shall deuelop their or,na healthy menu emuringthat the foods

and drinla ofhred are nutriuous, afrrdable, and cornpliant wlth these
guidellnes for approral bry the Schools DMshn Superiniendent {SD$.

b. Food and beverage choices arrailable ln canteens rArithin the school$
learnlng centers, and DepEd offiees shall adhere to the requiremehts ofa
healthy diet as defined in Secdon ntA" lt is important to achleve dietary
enerB/ balance comlng from the inake of carbohydrates, fats, and proEin
to mainEin a healthy weight Attaehed as enclosure ls the Recommended
Enerry lntakes per day (Philippine Dietary Reference lntakes, 2OlS).

c, The canteens in schools and DepEd offices shall not sell foods and
beverages hlgh in frt and/or sugar and/or sodlum lneludlng but not
limited to the foods enumerated in Table 6. There shall be a shlft br,l,ards
healthler fut consumption b3r pmviding more of fuods uritlr unsaturated
f;ats and lamiting foods laden with sanrrated and trans hts.

d. Tfie dat$ intake for rerbotrydraies should be within the recommended
limits whlle the dally lnake for foods wirh hee sugars should be lesJUaD
109t of total energr. For additional health beneffts, IVIIO recommeads a

funher reduetion in sugar consumpdon to Iessthqn So,i of total energgr.

e. ?he dally inuke for sodlum should be at teast S00 milligrams (mg) but
troi nore than 800 mg per day (PDRI, 2015). To reduce salr and sodium
consumption, salt intake should be less tlran fiaro (2J grams per day this as

eguirralent to 800 rng ofsodium). This h approximately equiralent E) Iess
than half a teaspoon of salt Foods naturally hlgh in sodium [i.e,
processed foods and canned goods) as well as foods with added sodium
and salt should also be limited. Sehool/DepEd CanEen personnet shall
practice gradual reduction of salt Io order for the school children and
personnel to adapt to the reduced saldness offuods tlrrough tlme



h.

Pinggang Pinoy is a plac-based food guidc a simple and familiar image
associated with eating that prMdes lmmediate visual anes about portioD
size on a per.meal basis, The new food guide informs cansumers hor,rr to
huild a healthy and balanced meal. Using a famlltar food plate model, it
sholilm the approximate relative proportions ofeach ofrhe food groups
for consumers to eat a high proportion of vegetables and Fults, eat
modetate amounls of energl and protein-rich foods, and consume less
fatty and sugary foatls. Hnggary Pinoy also suggests drinldng lots of
$later and less ofslpry banerages. ln addirion to eadng a healthy dieq ir
also encourages exerdse or physical activlty, an importani component of
a healttty lihstyle (See enclosure for Sample Meal Plans and Menus).

Reading NuEition FacB
Most food prcducts have Nutrition Pacts on their labels which provide
infonnatiaa about the nuEdflon content ofa food or drink as prescrlEed
by the Department of tlealth Admintstratlrre Order No. 2014{t030. The
nutrltion facB are presented ln a tabular form declaring the amounts of
protein, carbotrydrates (dietary Sber and sugar), fat (sahrrated fat, trans
hq and eholesterof, sodium, aad energt or calorles.

Food products wlth Nutrition Facts shall be evaluated using the cut-ofr
poina forthe three categorles given in Tables 7,2,and3.
l. The GREEN category lneludes foods and drinks that should ALWAYS

be anallable in the canteea. These foods and drinlcs are the best
choices for a healthy school catrteen as they contain a vride rangp of
nuhlents and are generally low ln sanmabd and hians fat, suga., aDd
salt

Table 1. Cut ofrPolne for Faekaged Food and Driaks with available
Nutrltionlabel/NuEition Facts under the GREEN rztegory

r Contains wide range of nutrienB
o Saturated ht is less than 3 grams (approximately eguiralent

to more lhan half a teaspoon of ht) persewing
r No ttans fat
r Added sugar is less than 10 grams (or Z teaspoons) per

serving
. Sodium ls less than 120 mg [equiralent to 300 mg of salt or



ll. The lfE[L0W category includes foods and drinks ttrat should be
serued carefully. These foods and drinks contain some nuEienB but
at the same 6me also contain lalgp amounts ofsatu.atEd or trans hts
and/or sugar and/or salt lf eaten in large amounts, these bods and
drinks may conribue to excess calorles. These may be sewed once
or hidce a week onty fTuesdays and Thursdays). in smaller servlngs,
and shcnrld be less promlnent in the canEen menu.

Table 2. Cut-offPoints fur Packaged Food and Drinls with auailable

Geneml Deselpdon:
May contain s.olre Butrient$ butat the same time contains
r Saturatgd fat ls morc than 3 to 5 grams{approximaely

equivalent to more than halfa teaspoon ft, 1 teaspoon ofht)
per sertrins or

o No Trans faq
. Added sugar is more than 10 grams but less than 20 grams

(equiBlent b 2 to 4 Easpoons) per servingl or

The RED category includes foods and drinks not recomrnended in the
canteen menu. These foods and drlnks eontain high amounts of
saurated ht or sugar or salt and should not be seryed tn healthy
school canteens, Thry may also provide earess enerry or calorles,

Consumptlon of tlese foods and drlnlc outside the school premlses
is at tfte discretion of thelr garents.

Table 3. Cut-ofiPoints fur Packaged Food and Drinks with available
Nutrition LabefNutrition FarE under the RED category

r Saturated fit is more than S grams (equiualentto more than
1 teaspoon) per sewing; or

. Contalns ttans ht no matter how insignificant dre amount is

. Added suEar or total carbohydrates (in the absence of dletary
flbcr) is more than 20 grams (equinalent to more than 4
teaspoons)per seMng; or

r Sodium is more than 200 mg (equinlent to 500 mg or 1/10

r Sodium ls morE than 120 mg to 200 mg (equivalent to 300 to
tsili!

ilt.



All manuhchrred bod produetr with Nutrifion FacE to be mld io sdraol
€ilnteeru nust be elaluaEd using he Nubition FacA Assessment Table
shownbelosr:

[n evaluating the n4rition Eontent indicate in column b the amouils
of saatrat€d ht rans Fat sugar or total carbohydrate (if there is no
dietary fiber). and sodium per serving as reflected in the label ofthe
fuod produca Compare the nutrient €ontents again$ the criteria in
columns q d, and e. Check under whlch column the partictlar
nutrlent falls.

Only thme items with satuEtt€d hL trans faL sugar or tatel
carbohydrate (if there ls no dietary fiber). and sodium eraluated
under the GREEN or'tfEllOWcatEgories may be served in rlre school
cant€ens es pneseribed under Section IllA ofthese guidelines.
IfthE item has one nukient under the RED caEgory tJre food product
should not be sold in school canteens,

Categories/Description of Non.packaged foods and drinks - A new
sJetem of cat€gortzadon of foods and drinlcq ls hereby innoduced for

ll.

lIt.

Produet!
ServiaE Siee:
Number ofSeMnEs:

NqtrleaB
ht

Amouui
tbt

GREEI{
bt

?ELLOW
tdt

Rf,:D
te)

l. Saturated
Fat

l,essttan 3
grams

3 to 5 grams More than 3
EI?laS

2. Trans Fat o 0 0

3. Sugar or
?oal
Carbohydr
ate (if
there is no
dieury
fiherl

Less than 10
glzuns

10 to 20
Erams

Morethan
l0rams

4. Sodium Less than
120 mE

120 to 200
ME

More than
120 me



non-padeged items with no at ailable Nutrldon FaeB thar arre sold in the
canteens to guide the sehool heads and teachets in-charge ofcanteens in
planning and crcating their onrn healthy menu. locally arailable natural
foods ane prcferred orrer processed food praducts. Foods and drinks shall
be categorized as 6REEN, YELI.OW and RED.

Canteen-cooked foods, €ommon Filipino snack foods or those withut
Nutrition Facts may be enumerated under a Food list classlfied as
6REEN, YELLOW, and RED. Sample Food Lists are ln Tables 4 5, and 6.

i. The GREEN category includes foods and drinla that should ALWAYS
be available in the €nEen. These foods and drinks are the best
choices far a healtlry sehool canEen as they contaln a wide range of
nutrieuts and are generally low in saturated and trans fat, sugar. and
salt This lncludes, but is not limited to the followlng foods and
drinks:

Table 4, List ofFoods and Drlnks under the GREEN eategory
Food Eramples

Milk (unsrreetened)
Safe and clean rarater (nothingadded)
Fresh Buko Water funsweetenedl

(Gol
Mille.l Riee
Brown Rice or imn-fortified Rice
Corn
Oatmeal
Whole wheat bread
Cassava (kamoteng kahoy)
Boiled Sweet potato (kamote)
Boiled Sagingna saba
Corn, Binatog
Boiled peanue
Suman
Puto

tsody-building
(Grow)

Flshes
Shellfish
Smallshrlmps
LeanmeaB
Chicken without skin
Nuts
EEE

Body-regulatinn Frysh fruits, priferabty those 6 season



i. The YELLOW category includes foods and drinks that should be
served carefully. These foods and drinks contain some nuttienB
but at the same time also contain large amounts of saturaEd or
trans fats and/or sugar and/or salt. lf eaten in large amounts,
these foods aad drinks may conirlbute to excess calories. These
may be serrred once or twice a r,veek only (Tuesdays and
Thursdays), in smaller s€rvings. and should be l€ss prorninent in
the canteen menu. Every opportunity shall be taken to make these
foods healthier by folloMng the ihsEuctions enumerat€d under
Section VA.l.k.iii. This includes, but is not limited to the followlng
foods and drinks:

Table 5. List of Foods and Drinlc under the YELLOW category
Food ExamEles

Drinks 1O0Yo Fresh fruit iuices
EnerrygMng
[6o)

Fried rice
Bread (using white refined flour)
BisculE
Banana cue, Camote Cue, Turon, Marup
Pancakes
Waffles
Champorado
PaDcit
Arcozcaldo
Sandwiches (cheese. egg ehkken filltng, etc)
Butter. Marsarine. Mavonnaise fuse soarinslv)

(GrowJ
Processed fuods such as meats/6sh, hotdogs,
sausage, burger pattles. chicken nuggets. to€ino,
tapa, etc. {still subject to analuation ofsaurated
or trans ht and sodium as reflected in thelr
Nutrition Facrsl

Body-reguladng Stir-fried Vegetables

The RED category includes foods and drinla not recommended in the
canteen menu. These foods aod drinks contain high amounts of
saorrated fat or sugar or salt and should not be served in healthy
school canteens, They may also provide excess enersr or calories.

al.



Consumption of &ese foods and drlnks ouEide t}e school premises
is at the discretion of their parents This includes, but is not limited
to the followlng foods and drinks:

Table 6. List ofFood and Drinks under the RED category
Food Examples

Drinks Soft drinkq alcohollc drinks, sports water$ sports
dnnla, flavoured mineral water. enerry drink,
sweetened $,aters, powdered iuice drinls

Any product containing caffeine (for school
canteens)

Any processed fruit/upgetable iuice wirh added
sugar ofmore than 20 grams or 4 teaspoons per
seryins

EnerrygMng
(Go)

Any jelly, ice crushes, and slushies

Any lce cream/ lce drops/ lce candies

Cakes and slices, donuts, sreet biscuits and
pasEies, and other sweet bakery products

All types including chocolates, hard/cheury
candies, chewing gum5 marshmallows, lollipops,
yerna, etc.

French fries, Dicfi o -bicho, etr-

lnstant noodles

All types ofheavily salted snacks such as ehips or
chichiria

Bodpbuilding
(Grow)

Chicharcn
Chicken skin
Bacon

6sh k etc.
i Body-regulating
i [Glow)

Fruits canned in heavy syrup
Sweetened fruits or vesetables or deeo-fried

k. ln planning a healthy rnenu, it is imporeant to assess the nuHtional value
of foods and drinks as follows:



Compre itams against GREEN, YELLOf,U, and RED categories. tf it
fie easily into the GREEN eategory. the item may be included in t}e
healthy menu aad be sold in the canteen. If iE firs easily into rhe RED
categary, the iiem must not be ln the healthy menu and should not be
sold in thecaateen.
lf the ibrn does not hll under 6REEN or RED. it is likely to fan uadBr
the YELLOW caEEoty, it may be senred ome or twice a week only, in
smaller seMngs, and should be less prominent in &e canteen rnenu.
The canteen may fullow sugesdons in greening t}te fienu.
Canteen-cooked foods such as pancil champorado, armz caldo,
nami, etc. may Ell between GREEN and YEttOW categories
depending on the IngredienB used. The fo[owing steps rnay also be
undertakeu to lovlrer saturated ot trans fat, sugar, and sodium:
. use cooking methods that regulre llttle or no fat or oil such as

stearning. boiling, sautEing pan ftfing and baking;
r beforc cooking remove vislbte fat from meag ard skin from

poultry;
r useoilssparingly;
. reduce the added salt r.vhen cooking food;
o use low f;at products such as skimmed milk, low fatspread, low ht

cheese, and light mayonnaise;
r use lodized salt instead of plain salt because of its iodine contrnt

whlch ls assoeiaEd $rith the mental developrnent of ehiHreo, and
in compllance rrlth EA 8172 ortheASIN Lavt

r reduce the amount of added condiments such as monosodium
glutamate. soy s:luee, fish sauce, keithup, and other locally
available condiments in cooking;

r avoid the use ofardfichl flavours; lnstead, use natural herbs and
spics such as garllg onion, turmeriq ginger, black pepper, chllli
pepper, anil others; and

. remove ercess ftt/oil from soup and soup stoclc.

lncreasing Ore AnailabiliEy and Aceessibility of Healtlry and Safe Foods
a. Safe drinking urater should be made readlly ayailabla

b. Soy sauce, fish sauce. and other locally mnltable eondiments/sauces
should noi be readily arrailable on dinlng tables and in the dining area.
These should on[r be served upoh requesr

iit.

2.
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3.

c. Schools shall advise parEnB end guardians to prwide healthy foods and
beverages to be consumed in schools {Daoa} by their children, School

children {elemenary. secondary, and senior high) shall not brlng
unhealthy foods and beverages to school

d. Offices and Schools may conduct local inidatiyes to support and promote
the consumption of healtby foods such as "ilteatless Mondaf to promote

sources of protein other than meaq 'Vegie-Tuesday" to promote
vegetable consumption,'Natirre Wednesdaf to pmmote consumption of
native foods,'Fibrous Thursday'to promote consumptlon offoods rich in
dleary f,bers , and "Fislry Fridaf to proaote consumptlon of fish.

e. Canteens and other areas where food is served shall adhere to the
provislons of DepEd Order No. 10. s. 2016 Pollcy and Guldelines for the
Comprehensive Water, Sanitadon and Hyglene in Schools (WinSJ

Prograrn and shall:

l. ensure amilability of clean, safe and free drinking waler;
il. provide Ecilitles for hand washing;
iii. ensure proper and safe handling of foods;
lu provide clean plates, glasset and eatang utensils;
v. practlce proper uraste seg.egation and disposal; and
vi, provide a conducive. well-ventilated, well-llghted, safe. and clean

environment for eadng.

f. Canteens and other areas where food is served shall post signages that
only healthy food and drinks are served in the premlses, as rrell as

inportant nutrition messages such as the Nutrltional Guidelines for
Filipinos (NcF). Ten (10) Kumainments, Pinggang Pinoy, and others.

Regulating the Sale and Marketlng ofUnheal0ry Foods
a, Schools and school activities where children gather shall oot be used In

the marketing of unhealthy foods and beverages to children. There shal!
be ao form of marketing in schools aod in DepEd offices. Three comfloa
types of marketlng:
i. A&rcrdslng - typical advertlsement of sugary drlnks in schools is

done through branded vendinB machines, branded refrlgeraiors and
ice boxes. signage in school canteens, corrldors and sports faclllties
and on sun umhrellas and tenB.

ia, Sponsorship - advetisemenl promotion and sponsorships are oheu
seen as an alternative way to gather resources b fund activities, The



industry often sponsors sporB events. school programB, equtPmeat

(including catetinEequipment such as aprons and caps or sunvisors)

as urell as educational materlals, e.g notebooks and pens.

ill. Promotlon - promotion of sugary drinks and other empty'calorle

snack foods ls done through the use ofpopular cartooo characters,

branding, hee samples or other'tie'lns'and celebrlty endorsements'

Price discounB orvouehers maybe given aseduetional rewards.

DepEd may allow support of food and beverage manufacturers that meet

the eriteria of thls poliey as part oftheir corporate soelal responsibility

program provlded that lt shall trot include any form of rnarketlng

aEtivities or bear any brand name or logo.

School officlals are encouraged to advocate, and wark rruith their local

government units in issuing loeal le$sladon to hmit the markedng of

unhealthy foods and baverages within at least tOO metel radius of the

sthooL

Markeling of RED CA?EGORY fuods and beverages shall not be allogred ln

DepEd Offices/schoots and sehoofeducation eeents rrhich shall include

but ls not limited to the foltouring methods and forms:

i. Printsuch as postensr

ii. Outdoorads srrch as blllboards,tarpaulin, etE.

lil. Pointof sale

iv. Vending machines/rehlgerators
u Branding
vi Newmedia(lnternet-based)
vii, Characters

vlll. Giving of free samples

ix. Conduct of special events such as sPorts activities and feeding

programs.

e, Schoots are Eiven lhree [3) months to replace/remove refrlgcrators and

other equlpment/hcilities wittr togo or brand name of unhealthy foods

and bwerages.

Capacity Building

b.

d.

B.



c.

l. The DepEd concerned offices at all levels shall be responsible in capacitadng
the Regional and Division personnet, who shall in turn be responsible in
capa(itating HE and TLE teachers in all schooh.

2. Schools shall conduct acdyitics to ori€n! shrdents and their parents and
guardlans on these healtlry food and bwerage choices so that healthy eating
habits will not only be practiced in schools, but in their home, as well and
create a llfelong healthy eating behaviour for all Filipinos.

Collaboration, Partnership. and Linkagcs

Partners and key srakeholders in advancing the School Health and Nutrition
Program are recognized as vital in program imphmentation.

However, DepEd and school authorltles and personnel shall strictly observe the
prohibitlon on accepting donations or sponsorshlps from or having financial or
material involvement wlth tobacco companies, Likewlse, prohibldons stipulaed
in Executive Order No. 5l or the Milk Code ofthe Philippines, particularly those
on the acceptance of funding, sponsorship, logistical. training 0nancial or
material incen6ves, or gifu of any sort from companles that manuhcturc or
market lnfant formula and other hilk substltutes shall be strlctly observed. In
general, sponsorships and parurerships shall not be allowed ifconflict ofinterest
is likely to arise with $e objectives of this policy,

Other Strategies to Promote Healthy Welght

1. The Regional Offices (ROs) and Schools Division 0Ehces (SDOs) are
encouraged to launch programs that will support healthy diets and physical
activlty for its employees and school children.

2. The schools are encouraged to promote and provide opportunities fur school
children to be active in a safe environmenl UI/HO recomrnends that children
aged S-77 should accumulate at least 60 minutes of moderate to yigorous

intensity physical aftMty daily.

3. lneorporation of healthy dieB, wellness, and physlcal a€tMty in the K to 12
Curriculum and in oiher school events and activlties

4. Management of overweight and obesity cases in schools through health talks
to be conducted by the school nurses and engaging these students in rnore
physical activltles.

D.



E. Duties and Responsibilides

l. DepEdCentral8ffice{C0J
a TI}e Brireau o+ ["*a:ner s*pport Service-Schoo! ]leahh Ltiri=ion (BLSS-

SHtl) sh.a!! be th'* #:ul uhil "fsr Sre policy doncerrls cn healthy foods and

drinl€ chsice.s *:r5dnr**I try tJre Ofliqe af tl-ie' SE retary and ths

Undersec'e.tary in+hargr af BISS;

b. BISS-SIiD shall organiae a T*chnieal Working Grr:up (TnJt/6) thet shall

re'rier.v and rectmmend policies, eanduct capaciiy building a*ivlties. and

ptorrid* gut*anre and supporq

Dwelop policles and issue mennoranda/orders on the concern;

Encourage ?he DepEd Canteen CO and other offices to serve healthy &ods
and drlnks daity and during rneetingsand otieractMties;

Conduct capacity building acttuities for DepEd Regiona[Division
personnel; and

Monitor and provide techhical as$seance' to DepEd offices in the

implementatioR of this poliey.

DepEd Regional Offices (ROs)

a. The Education Support Services Div,slon (ESSD) shall form a TWG (Office

of the Regional Direaor [ORD]. ESSE Quality Assurance Divislon (QADI,

Field Technlcal Assistance. Division {FIAD}, Human Resource

Development DMsion (HRDD). and Curriculum and Learning

Management DMsion {CLMDI 6 oversee the implamentation of the
policy;

The Technical Working 6roup (TWG) sha!! reView and"recommend
policies, conduct cqpacity building activities, and provirle guidance etrd

support:

Conduct capacity L.uilding acdvities to DepEd Division/Sr':hool personnel;

Encourage the flalrEen and cther ofhces to servq healthy foods and
drinks daily arrd durlng meetings anC other activiile/d and

d.

2.

b.

d.

:s



e. Monitor and prdt/ide technical a$sistance to Schools Division Otfices
(SDO)/School on t}le implementaHon of thls policy.

3. DepEDSDOs

a. The School Gmrernance and Operatlons Division shall form a TWG (Office
of the Schools Divisions Superintendent (OSDS), SfiOD. and Curriculum
and Instruction Division (ClD)) io svefliee the implementation of the
pollcy;

b. The Technical Working Group [TW(l shall review and recommead
polides, conduct capacity building activities, and provide gridance and
suppon;

c, Conduct capacity bullding activities to School personnel;

d. Encourage the Canteen and other offices to senre healthy foods and
drlnks daily and during meetings and other actilrlties;

e. Advocate to local gsEmment units to regulate rhe marketing of
unhealthy foods outside the school premises; and

f. Monitor the compliance ofthe schools to thls poliry and ensure that only
healthy fuod end drinks are arrailable ln the schools,

4. Schools

a. Form a TWG ( School Heads, Teactrer in-charge of canteen, Chalrperson
of canteen cooperative, and Parent-Teacher AssocladonJ to dlsorss the
ltrlplementation of the poliry;

b. Plan and develop the school's healthy menu in accordanee wlth these
guidetines;

c. Ensure that only healthy food and drinla are available in the schools;

d. Regulate the selllng and marketlng ln schools of unhealthy foods and
drinks ln compliance with these guldelines; and

e. Advoats to local govemment units to regulate the marketlng of
unhealthy foods outside the school premises,



F. Monitoringand Eualuation

1. The DepEd CenEiial, Reglonal, and Divlslon Offices shall continue to gather

feedback oa the implernentation of thls policy and guidelines from all
concemed internal and erternal stakeholders. A periodical review of this
policy shall be conducted to be respansirre to the changing health and
nutritioh needs of the office and school populace.

2. fhe regional and division monitorc are expected to monitor compliance with
these guidelines quarterp and monthly, respectively.
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UI. PENALTYCI.AUSE

Any personnel who violate any provision of tlrese gnidelines shall be dealt rvith
administrattuely pursuant to DepEd Order No. 49, s. 2006 The Revised Rules of procedure of
the Departrnent of Education on Administrative Cases



VIII. REPEALINGCIAUSE

DepEd Order No. 8, series 2007 Policy SaEments numbers +.4,4.5, and tt5 are

hereby rnodified accordingly by thls lssuance.

'JC EFFECTMTY

This policy shall take efr€Et imrrediately.

18



Enclosure 1

Table 7. Recommended Enerry lntakes and AccepEble Macmnufient
DisEibution Ranges

(Source Philippine Dieary Reference lntakes 2015)



Enclosure 2

Howto Understand Nutrition hects laEer

Ttte Nutrition Face label are usually found at the back of fuod labels which provides

nutrition Information to the corsumers. Tha top section usually provldes product-specific

infurmation such as the serving size, cahries, and nutrient iaformatioru The bocom part
contains footnote wlth Daity Values (DVsJ far 2,000 and 2500 calorie diets.

1. StartHere

2. Checkcalories .----+

Llmit these nutrienis

-5

Get enough ofthese
Nubients .-

S. Footnote

ttutlition Faets
Sening Size r pouch (55g)

Ser$ngs PerC6taine. I

Amornt Pet Sarvhg

gholesEtd gmg

Sodium lSg0rI|g

gietary Fibcr 3g

VnartnA tr/6 Vrtamin C 096

'EEGnl Eay V[lpJ !G bcl m a 2.0S caffi aficl.

Ytrdaly yatEsm, t. nEfs af hnatdrFidtne on
yru cabrE Etds

Calarles 2,000 2.5oo
Iotal Fal Leasthm 659 60g

SaticEd Fsr LBs cl6a 20t 239
Chol6i!rc1 Lcss drf, 300m9 300m9
Sodum LBsthan 2.400m0 2.4o0mg
Toial Cedahlilrahs 3009 3796

Diebry Flbd 259 3O0

Fal I Carloht{rEE 4 Prollin 4

CalEirrm 2o16 Wt 71,6
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2

Parts of ilulddon Facts

The SeMng SDe - The first place to start in looking at Nufition Facis ls t}te serving
siee and the number of servinEs per package. ser?iog slzes are siandardlzed ro make E
easier to compare similar foods. ?he serving size iafluences the nun&er of calories
and the amounts ofnutients,
Calories - Calories provide a measure of how much enerry comes from the serving of
the food, In the example, the fuod conrains Z3O calories and B0 calories come from &t
General Guide to Calories fbased on a 2.000 calorie diet):

. 40 Calories is low

. 100 calories is moderate
o 400 Calories or more is high

The Nut'ients - The nutrients are categorized lnto ttvo - t}le first part are usualf eaten
in adequate amouni or e,lreh bo much, hence, tlese Dutrients need to be limited.
Eating bo much fat, sahreted fat, trars fag cholesterol, or sodium may iacrease t}re
rlsk for ctrroaic diseases such as heart disease. some caneers, or high blood pressure,
Health experts recommend keeping food intake of these nufients as Iow as possible as
part of a nutridonally balanced dier
The second part ofnuEients can improve heal& and can help reduce risks for some
dlseases and eo nditions
Footnote - The Foomote usually states that the Percenr Daily Values (Dvs) are based
on a 2,000 calorie diet. The BVs are necommended levels of intakes based on the
Philippine Dietary Reference Inatkes 2015 {PDRiJ.
% Daily Value - The % DV are based on the DV recommendations for some key
nutrients for a 2,000 calorie intake fur a day. For eaeh ntrfient presented, the o/oDV

tells how much the food lyill cantrlbute in terms of the rccammended intake fur dre
dry. The 9oD1f helps determine if a sewing of food is high or low in a nutrlent

(Source: U.S. Departrnent of Health aad Human Servise)

2L
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