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Office of tlle Regional Director

REGloNAL MBMORANDun4
N°.0564     s.2026

Z   9   JUN    2026

REITERATION OF REGIONAL MEMORANDUM NO. 0202, 8. 2017: POI,ICY ANI)
GulDELINEs ON HEALTIIy FOOD AND BEVERAGE cHolcrs IN scHOors AND IN

DEPED OFFICES

To:        Schools Division superintendents
Division School-based Feeding Program Coordinators
All Others Concerned

1.         This  Offlce,  through  the  Education  Support  Services  Division  (ESSD),  reiterates
Regional Merrrorand:urn No.  0202,  s.  2017, £oAIowing   DepEd  Order  No.  13,  s.  2017, to
strengthen the implementation of the Policy and Guidelines on Healthy Food and Beverage
Choices in Schools and in DepEd Offices.

2.         In line with this, all schools Division offices (SDOs), public and private elementary
and  secondary  schools,  and  DepBd ofrices are reminded to  ensure compliance with  the
provisions  of the  policy,  particularly  the  adoption  of the  prescribed  food  classification
system and the regulation of the sale, promotion,  and marketing of foods and beverages
within  school  premises  and  DepEd  offices,  in  support  of the  Department's  health  and
nutrition prograns.

3.         DepEd Order No.13,  s.  2017 remains in force and serves as the gitt.dingpozi.c€/ in
promoting  healthy  food  environments  for  learners  and  personnel.  All  concerned  are
encouraged to continuously support and sustain initiatives that contribute to the health
and well-being of the DepEd community.

4.         For details, refer to the attached DepEd order.

5.         Wide dissemination of and compliance with this Memorandum are enjoined.

7 C, C C-
Lyocor, cEso Ill
Director

DCSED  ®
Blco..C: PlupI..^S

Dofia M. Gaisano St., Sudlon, Lahug, Cebu City

Telephone Number: 639773295904 local 700

DepEd Tayo Region Vll region7.deped.gov.ph
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pouc`r AeiD GunDELnvEs aft tiEAL:ItfT fo8D AhlD BEVERAGE enoicEs
IRI satcoLs AavD 1" DEPED crmcEs

To:       Schools Di`rfum stlprfutendeuts
Officers]iflthafpe Of Pequtar and h€erfm Divtsioes
AII Othlas Con-ed

1.         For information and guidance of an coneemed, ached is DepEd order de. H, s. 2017,
enRAed, ~ Poftry And Guldetsnes On ttealthy Food And Beverage Chahrs ln Sdhaais And ln Derfed
Offices ", whlch is selfaplanatory.

2.          DepED OTder No. 8, s. 2Dor enened 8evtsed lmplef]ierfug Guidelines oli the operation
and   Managefnem  Of  School  CaTtteens  in  Ptibfic  ElelTlentalv  ar]d  secondary  Schools  Policy
Statements I\le4A, 45, aTif) 4.6 are i7aedified accordlhch/ try this isstiame.

3.         For deaaits, rrfer to tlte attached DefiEd cnder.

4.         For froedfate dlssendnation aiid compllarice.

Fof' and ]fi bell

chkrf, Admln

i the Director IV:
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1 4  MAR Z017

DepEd  0 R D E R
No.  13   , s.  2017

roLIcifA»DGunELREsoHHEALrm¥FcoDirmDBEqrEHunBcHolcrs
in scEroors .END in DEPED opFraEs

Ta:      Under~etaries
Asdisfut Secretarfes
Bureau and Service Directors
Regional Directors
Schools Division Superintendents
fubhicandELrateElenentaryardSeconftySchcoisHeads
AII Others Concerned

I.        For  the  information  and  guidance  of  au  concerned,   the  Deparfuent  of
ELucationPepEH)iasuesifeende8edPoftyandGufdemesonHedthyFoodand
Beverage  Choiee3  in  Schoois  and  in  DepRI  Offices  for  the  promotion  and
development of healthy earfug habits  among the youth  and  DapRI  employees by
making available healthy, nutritious, and affordable menu choices, and for setting
fnd standau-ds.

2.        The polieyand Guidelines air to:

a.  make  awaifable  hedthier  fed  and  beverage  choices  amozf g  the
learners and DepExl persormel and their §tarfuo]der§;

b.  introduce a eysten of categorizing locafly available foods and drjlds
inaccordancewithgcographical,cultural,andrdigiousorientations;

a.provideguidenceincvaluatgamdcategorizingroodsandchds;and
d.provideguidafficeinthe§euingandmarketingoffoodsandbevenges

in Schools and DepFfl offLes, including the "iirrtificittrf ^f f^^d~ .^-a, inchading the purchasing of foods-for
school feeding.

%Derafipnenp%A°bt,*^N„2:3:.a._3q€:   T~fLflep Rezifed lmpieneFTf rug Chdelinjes on theo#ffo#ey¥%3%c=tsinNooifs*:*'Zff:`Eiff`:i:fffg%£ffEL£§f:f
i8suance.

ThsOrdrshafltakecffectimnediateryi`.`penpubHcationonDcpEdWebsite.

ImmediatedisneminationOfandstrictcompnancewiththisOrderisdirected.

Secretay



Reference:
DepBd order pro. 8, s. 2007)
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|Einclosure to PepRI Order Ho. 13, s. 2017)

frolforunOulDEL"usOnnmmyFOODrmBEVERAencrmus
INscHOOLsavDIND\EPEDOFFlcEs

I.            RATIONALE

AccordingtotheWormHealthOrganj2ation.mahautrftionlnal]itsformspresentea
significant threat to human health.   rmo confirmed the Double Burden of Malnutrition
(DBM)thewolldisfacingtodiy.especiallyindevelopirigcountries.DBMisdefineddy
WH0astheemenc€ofimdermtritlonsidebysidewithoverweightandobesltyinthe_
same poprfafion areras8 the life caur8c.   Hunger and poor "trition contribute to early
deaths  af  mothers.  infants,   and  young  childrefu   and   impaired   pkysical  and  brain
develapmen€  in  chHdrem    A[  the  sane  tine,  rising  eses  of overweight and  obesity
wor]dwidearelinkedtoanupvardtrendofchronicandnon-communhablediscases,also
calledlifestyleuelateddiscases,likecancer,cardidvasculardjseases,anddiabetes.These
conditionsmybelifethrcateningespcaiallylnareaswheretherearelimitedresoiITces
andaheadyoverburdenedhca"fystemg.

The8thNationalNtitritionSurvey(bepartmentofscienceandTechnology-Foodand
NutritionResearchlnstitrte,2014}showedthatforchildrenagedfivetotenyearsold
29J%wereunderwelghtaowweightforhis/herage),29.9%weresfuntedaawheightfor
frisrfer  age],  8"a  were  wasted  qow  wetht  for  his/her  height),  and  9.1%  were
overweight(hjghweightforhis/herheightj.

Thedoubfebttrdenofunderandiovernlitncionexpriencedbytheschoo)crmdren
intheThilippinesisduetothefactthattotalfrodintakeforsomechi]drenhasremained
inadequate,resultinginundemutritomUnhealthyfoedeatingpatterns-moresugars,
fate.andoib,andlesleafyvegetablesandwholegraincereals,andasedentaylifeftyleled
toanupwardsiurgeinoverweffitandobesfty.

Forlong-lastingbenefitsofprcventionandhealthpromotionefrorts,itisinportant
toaffectchigenotonlyintheindividualbutakeatthecommunityleveLandschaoisare
recogrindasgoodvenuesforhea"promotionstrategies.

In|une2®16,theWorldHcarmOrgani2ationspearheadedaR®ondWorkchopon
RegulaitingtheMacketingandSaleofFoodsandNon-AlcoholicBeveragesatSchooistocall
uponcotlntriestoprioritizerie§tricangthesaleandmacketingoffoodprodiictshighin
sugar,  salt,  and  fat  setting school  food standards,  and  increasing the  avaibbjltty and
accessjbilityofhealftyaptions.

Itisinlinewiththeaboveconcernshatthispolieyisbeingissued.



I I.           ScOPE

This  PoHey  and  Guidelines  shall  apply  to  au  prbhe  elementary and  seconday
gchcols, leaning centers, irduding DepEd offices in the Central, Regioml, and Division
l'eveis.

Privatgschco]sarelifewiseenjoiftgdtoadaptthesegridelirs.

Ill.         DEFINITI0NOFTERMS

F®rpurpesesOfthisChder,anefoIIawlngtermsauedefinedasfollows:

A.  Healfty diet -balance in food intake which: (a] achieves energy bake and a
keaELy  weigiv:   ey   Htutts   eneny  froke  from  total   fats,  and  sndEs  fat
consLimption away from  saturated  fate  to uusafurated  fits  and  towards the
dimimtian   of  transfafty  acids;  (c]   increases  coustunption  of  friuits  and
vegetatles.legumes,wholegraius,andnuts:(d}Iinitstheintdeoffreesugars;
and(e}Hmitssalt(Sedium}cousLmptirnfromaHsources

8.  Unhcamy diet - fond intake frth in saturated or trams fat or sodium or sugar
which  i§  considered  ta be a  "jar risk factor far  chmnic  diseases  such  as
cardiovasoufardiseases.cancer,dialctes,andotherconditions]inkedtoobesity

C.Energyhalame-aconditfonwhcreinthearnountofenergyingestedisequalto
theanountofeneTgytLsedresultinginastablebodyweight

D.  Calorie -mcastire of eneny in food

E.   Free sugars - all monoseccharides and disaccharides added to food and drinks
by de maHufactL[rer, cook or corsumeL inchiding sugars naturally present in
fEoney,arnips,fruitjuisesamdfruitconfentrates

P+Pafi-themstconeentratedfomafenergy.Theyfaciliaitetheabsorptianaffai-
soluble  vitamins,  sources  af  essential  fatty  acids,  and  are  vitzil  stiuctural
campenenG5  of  body  tirmes.     WHO/Fro  (2003  as  cited  in  PDRI,  Z015)
recommended  15  to  30%  of total  enel`gy as  the  drily  fat  intake,  providing
approxinmately9kealOfenenypergram



D.provideguidanceinthesemngandrmrketingoffoodsandbeveragesinschoois
andDepEdoffices,in£Iudingthepunehasingoffoadsforschoolfeding.

V.           PROCEDURES

A  Strategies to haplement

1.   Food standards
a.EachSchaolshaldevelaptheirounhealthymeunensuringthatthefcods

and drinks  offelted are nuffitiou§, afrordable, and  compliant with these
guideHnesforapprtlt.aldytheSchooisDivisionSuperintendent(SDS.

b.   Food  and  beverage  choices  available  in  canteens  within  the  schools.
Iearningcenter&amdDapEdafhee§§hauatheretotherequirementsOfa
hcalthydietasdefinedinSectionIIIA.Itisinportanttoai:hievedietry
energybalancecomingfrcmtheintdsofcarbokydrates,fats,andprotein
tomaibtainaha]thyweichcAttachedasenc]osqreistheRecommended
Enengyhtckegperday(milippineDietryReferencelntake,2015}.

c.   The  canteens  in  sehoois  and  DepEd  offices  sham  not  sell  foods  and
beverages high ha fat and/or sugar and/or sodium includingp but not
limitedtothefcodsenumeratedinTable6.Thereshanbeashifttowards
healthierfatcousumptiondyprovidingmoreoffoodswithumturated
fatsandlimitlngfcodsladfnwithsatur3eedandtrgryrsfa:qL

a.   The daily intake for carhokydrates shordd he within the recommended
linitswhflethedailyintdsforfodswithfrosugarsshouldbekegssj[han
rmoftofalenergy.Foradditionalhealthbenefits,WH0recommendsa
furifernductioninsugarcormmpaantokest±al[±£fi[oftotalenergy,

e.   The dally intake for sodium should be at least S00 milligrams (mg) but
notmare than 800 ngper dy {PDRI, 201P.   To reduce salt and sodium
coustJmption.saltintdschouldbelesthantwo(2)gransperdaythisis
equtvalemto800mgafsodiun}.Thisisapprarfutelyequjvaleftttoless
than  half  a  teaspoon  of salt     Foods  rLatnrally  high  in  sodium  (i.c„
processed foods and canned goads) as well as foods with added sodium
and salt should also be limited.   School/DepEd Canteen personnel shan
practice gradual nduction of salt in order for the school children and
personneltoadapttathereducedsaltinessoffoodsthroughtime.



G.Unsafuratedfat-ofenreferredtoasthebetterfatsandarefDundnrainlyjn
mauyfisbes,fiuts,seeds,aadolisfrompfants.Unsaturatedfatsmaylielplower
yourb]oodcholesterolleve]whenusedinp]aceofsaturatedandtransfats

H  Saturated  fat  -fat that  contains  onlysafurated fatty  acids,  is  solid  at  room
temperature,      and      comes      chiefly      from      animal      food      products.
Someeunplesofsaatratedfatarebuttor,lard,meatfabsoHdshorte".napalm
ctl,andcocomtoiLfaturatedfattendstoraisethelevelofcholesterolinthe
blood

LTrangfat-enbemfuTal}yoceurringandartifidaJ.Naturany-ocourringt-
fatsareproduardinthegutOfsomeanimakArtificjaltrasfatsarecreatedin
anindustrialprocesstha€addsftydrogentoliquidvegetatleoflstonckemore
solid.Thesocanbefoundinmanyfoodssuchasdouuts,bakedgoodsincluding
cakes,piecrusts,biscuits.ete.

J.Low fat-foodproductcontatliingnotmorethanthree(Dgranoffatper100
grams  of fond  (solids)  or  1.5  grans  of fat per  100  ml  aiquids).      This  is
approxhatelyeqt]jvaler]ttomorethanha)fatcaspoonoffat(1teaspoonoffatis
equal to 4 gratns)

KLowsodium-foodproductcanfainilignotmorethan0.12grams(or120mdiof
sodiuimper100glausoffoodThisiscquivalenttoapproximately300mgof
sa)t(saltis40%sodiumand60%ch]oride)or1/20teaspoonsofsalt

iv.        sTATEMENTOFponcyANDOBiECTrms

Thispoljtye§tablishestheguide}inestopromatehealthydietsandpasitivecating
behaviaursandprovidehealthycatingenviriomenttoleamers,teacfrinsandnon-teaching
personnelSpecificauy,thispolieyintendsto:

A,mdeavallab]eltcalthierfoodandbeveragecho]-cesanongstudentsandI)epEd
personnelandtheirstakeholders;and

8.   introduce  a  eystem  of  categorizing     ]ocafty  avai)alle  foods  ar]d  drinks  in
accordancewithgeographical,Cultural,andreHgiousorientatious;

C.pravidegrfdaceinevaluatingandcategorteingfoodsanddrink§;and



ii    The  YELLOW categny  inchides  foods  and  drinks  that  should  be
se"ed carefuny.  These foods and drinks contain some nutrients but
atthesaLmetinealsocontainhargeamountsofsaturatedortransfats
and/or sugar and/or salt  lf caten in large amounts, these foods and
drintsmaycontrfoutetoexcesscalorie&Thesemaybeservedance
ortwicea"eekonlyrrusdzysandThursdays).insnillerserwhgs,
andsmLldbelessprominentinthecanteenlnenLi.

Table 2.  Cutrdff points for Packaged Food and Drinks with awhlable
Nutrfrori
Gened

Label/Nutridan Facis under the YELLOW
Desctftytfon;

500m Of edt or I

category

MaycpnfainrmgntitrierdsbutatthesametimeccFutains
•Satiirandfatismorethan3to5graus(approximtely

eqtfivalenttomorethanha]fateaspoonto1teaspounaffat)
perserving;or

•   NOTransfat;
•Addedsugarismorethan10gramsbutlessthan20g]ams

(eqtiivalentto2to4teaspoons)perservingor
•  Sodium is more than 120 mg to ZOO ]]]g  (equiwientto 300 to

20 to 1 10 teas I servin

ill   The RED catng®ry includes faads and drinks not rgcommen4ed in the
canton mcm   Thes? frods and drinks contain high aniounts of
saniraed fat ar sugar or salt and should not be served in healthy
school canteens.  Thqr n!ay also provide exces eneny or calories.
Constimption of these roods and drink outside the school premises
isatthediaretianoftheirparents.

Table 3.  Cutroff paints ran Pecfaged Food and Drinks with available
Nutrition
Giebeed

Label/Nutrition Facts under the
Descripthai

RED category

•  Saturated fat is mare than S grams  (equivalent to more than
1tcaspoon)persaving;or

•Confainstransfatnat[iatteFhowiusignjficarLttheamouqtis
•Addedsugrrortoencarhotrydraces(inthaabsencEofdiefary

fiber}isznomthan20grams(nguiwhenttomorethan4
teaspoousjperserving;or

•  Sodiim ismorethan200
Or' salt I servin

mg [quuivalent to 5cO mg or 1/10



i.AIImanufacturedfoodpmductswithNutrffionFaastobesoldinschaol
canteen8merstbeevahatedi.singtheIVutrjtionFactsAssessmentTab.Ie
sh own below:

Preduet:ServjftSize:6Sumberofservha    :fttitrfebts

a1.SaturatedFat2.Tfais.Far3.Sugaror
frount GRJEN,cJ yEELOw              rm`d)`.,`(e

Less than 3 3to5grans    Morethan2ms

0 0_      __- 0_

Total
Less than 10us 10 ta 20ans -i More thanrue

Carhotrydrate(!fthereisnodietryfiber4_

. Sa'dinm Less than120m 120 to 200Tnt More than

i.      rfu evaluathg the rmtrition content, indicate in column b the amopnts
ofsaturatedfactransfacsugarortotalcarbehydrate(ifthereisno
diefaryfiber},and§odiumperservingasreflectediinthelabelOfthe
food prtiduct  Compare the nutrient corfents against the criteria in
c®lunus  q  d,  and  a.    Cifek  under  wfeich  caltrrm  the  parfettkr
nutrient falls,

ii.    Otry  these  items  with  saturated  fat  trans  fat  sugar  or  total
carbchydrate  (if there  is  no  dietary fiber),  and sodium evaluaeed
undertheGREENorYELLOwcarfegoriesmaybeservedintheschool
canteusasprescribedLunderSectionmAofthesegLEidelines.

iii.IftheitemhasoneniitrientundertheREDcategory,thefoodproduct
shouldnotbesoldinschoolcanteens.

I.    Categorfes/beacription  of  Nan-pacfaged  foods  and  drinks  -  A  new
rystem af catqgorizaflan  af ffrods and  drinks  is  heredy introduced  for

7



nan-packaged items with no avaifrole Nutrition Facts that are sold in the
canteens to gride the school heeds and teachers intharge of canteens in
planning and creating their own healthy menu.  hDcally available natural
finds are preferred over processed food products.  Foods and drids shall
becategorizedasGREEN,YELLOW,andRED.

Carnen-cooked foods, common Fillpirm snack foods   or those without
Nutrition  Pacts  may  be  enumerated  under  a  Food  List  claLssified  as
GREEN,YELLOW,amdRED,SanpleFaodListsareinTab!es4,5,and6.

i.      The GREEN category ine]udes foods and drinks that should ALwnYS
be available  in the  canteen.   These foods and  drinks are  the  best
choices for a healfty school cameen as they contain a wide range of
nutrientsandaregeneralry]owinsaturatedandtrausfat,sugar,and
salt.    This  includes, but is  nut limited  to the fof]owing  fochds  and
drinks:

Tchl   4  List   f FI anie 4.  I,ist of Foods and Drinks under the GREEN category
FoodDrinksEnengy-giving Einptes

Miu[ (uusweetened}
Safeandcleanwa:tor(rothingadded)
Fresh Buko 1^fater (iins`^reefened)
Mined REe

(Gc] Brorrm Rice or fron-fortified RIce
Cam
Oatmeal
Vfrole wheat bred
Caesa[vaOrmotenghahoy)
Boifedsweetprtatoacanote)
BcifedSagingnasaha
Com. Birmtng
BoifropcanutsSuman

Ptfto

j%#unlng
Fishes
sheufish
Sndichrfups
Lean meats
ChickerLwithoutshin
NtJts
BEE       .         _..

Body-regufatin£ FrechhLits.t]refendivthaseinscason



i   The ¥ELrow category inchdr
itsandcarefulserved

but at the sane
tans fate

These foods and drinks
time aha contajli

salt.   Jf
drirfe ntry coffite to

may  be  se"ed  once  or  twice

C0ntain
that should be

some ntitrients
of saturated or=etx-e-:^,Thee__   ...~.  ul   [mce  a   weck  only  fruesdays  and

Thurgdys},in§maiferserving§,andshouldbelesprorfueritin
thecanteenmenu.Everyopportun].tysha»betakentomakethee
foodshealthierkyfellowingtheinstrurtfousenqlnerateditnder
SecfronVAldiff,Thisjncfudes,butisrotlfmitedtothefonowing
foods and drinks:

Tlal]e5      .

BedDrinks undertheYELLOWcategory1an0%Prechfro3ut=cats

(¥)rtygivrty-b. Friedrice     faun tilces

BT=qfusing"hiforefinedflour]
BammcaefCanoteCue,Turon,MarnyaPancakes

Waflkes
Champerado
Pancit
Amzcaldo
Salwiches(cheese,eggchiekenfflingets.}Butter,her-MaoHnaiseus-

(drow}uldingBody-Iiegula
est'og¥bfffjEifi==f=:nei=£ts#£og:NtitritfonFactsS-'

•Grow         ng tirrfuedvegetables

ji    " RED catHory irdudes fcods Gnd dfids fret rcodrmended in the
canton mcm.   The foods and drids contain high amoLLnts of

rd=E=:±irchrfuulede::::ee=rvevedo]rniedLEy



Coneunpfronofthesefcodsarddrinksoutsidetheschaolpremises
is a[ the discretion of their parents.  This includes, but is not limited
tothefoHowingfcodsanddrird.:

T  ble 6.  LisIaBIe6.LtstofFoodandDrinksunderlheREDca
Ednd  --__I__-Brinks.---

te8OryI-'__.__

i i

ScftdrinkialcaThohidrilds,sp6he"ters,sports-dquffroouredmineralwater,enengrdrin]ng,owe€tenedtouers,powderedjquicedrinks

Arty   product   containing   caffeine   ffor   schoolcanteeus}

Any prtussed fuiit/vegrfule juice with addedsogrrofmorethan20gransor{te3qurspers.

(%)rtyL8fongiBody-buiHjng
Any jeny, ice crushes, and slushies

AnyLeecltam/hedmpe/rcecandies

Cds  and  slrfes,  donuds,  sweet  hiscdrts  andpastries,andothers`ueethakeryprnducts

4If   gives   inrfuding   chacolaes,   hard/cherrycandies,chewiriggpfns,marshnraqorsbmpape,yena,eta

PterfutE±es,bicho-bide.eta

Iusfarfe Doodles

AIltypesQfheavilysaltedsmackssuchaschipsorchichiria

•hicharon

(Growl Chidsn skinBacon

Dee   fried foods includin  fish halls, kikfaus, eelFruitscanrdinhavysyntp
Edy+egivhatingGbw

Sweetened frtrits orv     tables order  -ffied

k.Inpfarmlngaheatrymeun,jtisimprrtanttoassesthentltr±tionalvalue
of foods and drinks as fonaws:

10



Compare ifeus against GREEN, YELI.OW, and RED categories.   If it
fitseasflyintotheGREEHcategory,theitemmaybeincludedinthe
hedftymenandbesarainthecanteen.IfitsfitscasilyintotheRED
category,theitemmustmtbeinthehealthymenuandsheuldnotbe
sold in the canteen.

iL    If the item does noten under GREEN or RED. itis likely to en urfer
theYELOWcategory,itmayt)eservedonceorwiceaweckonly,in
smaller§enrfngsaLndsfrouldbelessprominen&inthecaltteennem.
ThecanteenmayfoIIowsuggestionsingreeningthemenu.

EEL   Cantentcaked  frods  sttch  as  pancit  champarado,  aifroz  caldo,
mami,   etc.   rmay   fan   between   GREEN   and   YELLOW   categories
dependingontheingredjentsused.ThefoHom.ngstepsmayalsobe
underfakentolowersatnratedortransfafsiigar,andsodium:
•  llsc cooking methods that nguire HtHe ar no fat or ofl such as

steaming.belling,saut6ing,panftyingandbaking;
•  before  cooking,  remaue  visible  fat  from  meat  and  skin  from

poutry;
•   use oils sparjflffly;
•  reduce the added salt when cooking fond;
cusefowfatpreduets§tichasshirmedmflk,Iowfatapread,low fat

cheese,andlightmayormajse;
•  use iedied salt instead of phi salt house of its icidine cant-ent

whichisassocjatedwiththementaldevelopmentofchildrcn.and
incompl±ancewfthRA8172ardeASINLann

•  redrce  the  analuunt  of added  condineJnts  such  as  rmncrsodium

glutamate,  soy  sauce,  fish  sauce,  ketchup,  and  other  locauy
avaifablecandfroentsincoono

•  avctd the use of ardficial fawous; instead. ue natural herbs and
spices such as garlic, afron, tli"eric, ginger, black pepper, chilu
pe|]per, and others; and

•  remove excess fat/aft fran soup and soap stocks.

2.   hacreasing the Avaifroilfty and Accesslbfty ofrlealthy and safe Foods
a   Sate drinkingwater should be "de redfty avaj}able.

b.   Soy  sauce,  fish  sauce,  and  other  locally  avaifable  condiments/sauces
shouranatbereadftyavaikrfejleondiningtablesandinthediningarea
TheeshouldonlybeserveduponrequesL
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c.   Schcois shall advise parents and guardians to provide healthy fhods andi
beverages to be confflmed in schools  (haon}  by their children.  School
cltilden  (eiemenfary,  secondery,  and  senior   high}   shau   rot  bring
unhealthyfoodsandbeveragestosehool.

d.OfficesandSchooismaycondtictlocalinitiativestosupportandpronota
theconsumptionofhcalthyfoodssuchas"eatlessMonday.topromote
sotirces   of  protein   other   than   meat   avegie-Tuesdry"   to   promote
vegetable corslimption, .Native Wednesday® to promote consumption of
mtivefcods,-FibrousThursday"topromoteconsumptionoffrodsrichim
dietaryfibers,and.FishyFriday'topromoteconsunptionoffish.

e.   Canteens  and  other areas  where  food  is  served  shall  adhere  to  the
provisions of DepEd Order No. 10. s, 2016 Polity and Guidelines for the
Comprehensive   Water,   Sanitation   and   ftygiene   in   Schools   [Win9
Program and sha]]:
i     ensure availaliifty of clean, sate, and free drinking water;
iL    |]rovide facmties for hand vIshing;
iij.   ensure proper and safe hananng offcods;
iv.   provide clean plates, glasses, and eating utensils;
v.    practice proper caste segregation and disposal; and
vi.    provide  a  conducive,  wen-ventilated.  well-lighted,  safe,  and  clean

envirormentforeating.

f.    Canteens and other areas where fcod is served sham post signages that
only healthy  find and  drinks  are  served  in  the  premises,  as well  as
important  nutrition  messages  Such  as  the  Nutritional  Guidelines  for
FilipinosquGF},Ten(10}Kiimainments,PingangPinoy,andothers.

3.   Regulating the sale and Marketing ofunhealthy Foods
a.   Schools and school activities where childrien gather shall not be used in

the marketing of unhealthy foods and beverages to children.  There shall
be no form of ntarl€eting in schods and in DapEd offices.  Three comlnon
typesofmarketing:
i     Adrertising -  typical advertisement of sugary drinks in schools is

donethroughbrandedvendingmachines,brandedrefrigeratorsand
ice bores, sigbage in school cameens, corridors and sports facilities,
and on stLn umbrellas and tents.

iL    Sporlsorship -adrertisement, promofron and spormrships are ofen
seen as an akermative way to gather resotirces to fund activities.  The
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industryofenapomtorssportseventi,schoolprograms,eqt]ipment
(froludingcateringequipmelitsuchasapl.onsandcapsorsunvisors)
asw€IIaseducafiomlmaiteriats,e.g.natebacksandpens.

lil.   Promoton -  promotion  of sngay drinks and other empty-calorie
smckf®edsisdanethronghtheuseofpopularcartaancharacters
branding.freesanplesorother.tie-ius.andcelebrityendorsements.
Pricediscountsarvouchersmaybegivenaseducationa8reunds.

b.   DepEd may allow support offood and beverage manufacturers that meet
thecriterfaofthisprlieyaspattaftr.eircorporatesodalresponsibility
program  provided  that  it  sham  not  include  any  form  of  marketing
activitiiegorberamybrandnanearlago,

c.   School  officials are  encoL]raged  to advocate+ and work with their local

goverunnt units in issuing lard legisfation tr limit the marketing of
unhealtkyfoodrandbeverageswithinatleast100meterradiusofthe
school.

dMarketingofREDCATEGORYfoodsaf]dbeveragesshannotbeauawedin
DepEdOffices/schootsand§chaol/educationeventswhichshallinclude
butisnothitedtoifefoflowingmethodsandforms:

vii.  Characters
viii.Givingoffreesanp]es
ixL    Conduct  of  special  events  such

pr08rams`

Printsuchaspasters,leaflets.brochiil.es,comics,etc.
OuiticoFadss*rfuasbinboards.farpauEn+eta
Pointofsale
Vendingutines/refrigerators
Branding
Newmedia(intermt-hasedj

as  sports  activities  and  feeding

e.Schcoisaregiventhree(3}monthetorepface/rrmoverefrigeratorsand
otherequjpment/faciljtieswithlog8arbratldnaneofunhealthyfoods
and beverages.

a.   Capacfty Building
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1.TheDepEdconcemedofficesatallleveisshaubcrespansibleincapacitating
the  Regional and  Division  personliel,  who  shall  in  turn be  responsible  in
capacitating HE and TLE teachers in all schools.

2.   Schools  shall  conduct  activities  to  orient  students  and  their  parents  and

gurardjausonthesehealthyfcodandbeveragechoicessothathealthyeac6ng
habits will not only be practiced in Schools. but in their home. as well and
createalifelonghca"ycatingbehavinlfrforauFih-pinos.

C.   CoHaboratton, Partnership, and Lihages

Partners and  key stakeholders  in  advancing the  School  r[ealth  and  Nutrition
Programarerecognizedasvitalinprogramimplementatian.

However,DepEdandsehoolauthoriifesandpersormelsha}Istrictlyobservethe
prchibitiononacceptingdonationsorspensorshipsfromorhavingfinancialor
frraterialinvclvementwithtobarocomperies.Likedse,prohibitiausstiphated
lnExecutiveOrderrvo.51ortheMin[Cad€ofthePhilippines,particularlythose
on  the  acceptance  of funding,  speusorship,  logistical,  training,  fimneial  or
material incenaves, or gifts of any sor( from companies  that manufacture or
marfet infant fomuta and other mim substitutes Shall be strictly observedi  ln
general,spousorshipsandpertnershipsshallintbeallowedifconf!jctofinterest
is]ikelytoarisewiththeobjeeGvesofthisp®]iey,

D.  Other Strategies to Promote Healthy weight
1.   The   Reginmal   Offices   (ROs}   and   Schco!s   Division   Offices   (SD0sj   are

encouraged to laimch programs that will support healthy diets and physical
activftyforitsemployeesartdschoo8chfildren.

2.Theschootsareencouragedtopromoteafldprovideopportunitiesforsehool
children to be active in a safe environmeut  WIIO recommends that children
aged 5-17 should accrmutate at least 60 minutes of moderate co vigoruns
inteusityphysicalactivitydai]y.

3,   ImarperatieH of healthy diiets. welluess, and pftysica] activity in the K to 12
Curricuinmandinother5chaoleventsandactivities.

4.   Management ofoverweisht and obesfty cases in schools through health talks
to be conducted dy the school ntirses and engaging these students in "ol.a
physical activities.
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