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It’s Elementary: Kids and Moms Give Great-Tasting Whole Grains the Go-Ahead

By Jennifer Wulf and Dave Sheluga, Ph. D.,
ConAgra Mills® Consumer Insights

Abstract
Everyone from First Ladljichelle Obamado celebrity chefs is weighing in arhat kids eat. Addhat to

AYYAYSYyG tS3aratlridAzy FFFSOGAYT OKATR ydziNAGAZ2Y Y
time for restaurants to add more nutritious options to thgirA Rién@s. But howdo you do thawithout
turning off picky young customers? The answer by lot more palatablé Ky @2 dz G KAy | X

The Pressuvre's On! ) 3 A A

,2dz OFyQu FAYR | YhAarkbca thddydhSnNdistdzidy Mickefe t
Obama. When she uses her pulpit to shine a spotlight on childhood obesity, the
public notices. But in taking on the issue of child nutrition, Mrs. Obama adds her

voice to many in a bona fide movement to improve how, and what young
Americans eat.

B Chefs are speakingouts (G 22® ¢KS bl A2yl f wSadldNIyd !
REVOLUTION | survey ranked nutritionally balanced children’s dishes as the number four overall trend
C) for the year. Popular culinary personalities such as Jaime Oliver and Rachael Ray have
tapped multiple media platforms to advocate healthier childhood eating, spreading their
message across books and television shows about healthful childhood diets, as well as

through outreach in public schools. Paula Deen even teamed up with her local

Savannah, Georgia, school system to develop a new culinary arts school for youth.

It was only a matter of time before these citizen efforts spawned government action. In January 2011,
President Barak Obama signed into law the Child Nutrition Act, also known as the Healthy, Hunger-Free
Kids Act, bringing the topic of nutritious school lunches to the center of media and industry attention.
And the recently released USDA 2010 Dietary Guidelines for Americans also aim specific
rSO2YYSYyRIGAZ2YA i oKIFIGQa 2y {ARaAQ LXFdSao

Key among all these messages is the importance of including fruits, vegetables and whole grains in all
OK A f RNB.y2 &ew ¥h8dhdbdinutrition legislation also strongly advocates whole grains, fruits
and vegetables in schools and the 2010 Dietary Guidelines recommend that AmericansT little ones
includedt make at least half of their grains whole.
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¢ KSNBE Q& évidedca iehing thé emphasis on whole grains. A diet rich in whole grains provides
much of the fiber and nutrients, including iron, B vitamins and magnesium, that kids need. Whole grains
help children feel full longer, which helps avoid excess snacking, overeating and, eventually, the risk of
childhood obesity. And a breakfast rich in whole grains can help kids maintain focus and concentration
throughout the school day. But despite what whole grains have going for them, a startling nine out of 10
1AR& R2Yy Qinhthariéts.'Sy 2 dz3 K

Call to Action
The recent legislation and political activity concerning] A Ra Q S I ndtlonfy3houdIchankelim@nus

at schools, but also should motivate restaurants and food manufacturers to add whole grains and
healthier items such as fruits and vegetables to kidsGneals.

As schools, restaurants and manufacturers begin incorporating better-for-you

options, companies like ConAgra Mills offer solutions. Ultragrain® whole wheat flour

delivers the appearance, taste and texture of refined white flour, promising whole Hﬁﬁ,ﬁ'}é{

TN

grain nutrition to moms while reassuring kids that their favorite items still taste as
delicious as always.

Mother Knows Best

Seeing whole grains on a kids But are Moms even looking for whole grains on kidsOmenus? And would
menu gives Moms a better kids even eat whole grain items if they were available? The answer might
impression of the restaurant surprise you.

and makes Moms more likely to

visit that restaurant. Whatdo moms warit

When we asked moms what (i K S @o6kiNgJor in an ideal kidsQmenu, six
- ConAgra Mills Kids Menu Concept Te! out of 10 told us they want more variety and healthier options for their
January 2011 kids. Moms say fruits and veggies (72%), and whole grains (44%) are the

top-two items on their radars when dining out with their kids.*

Moms also noticethe lack2 ¥ ¢ K2t S 3INI Aya 2y (2RIFI&8Qa 1ARQ&a YSydza
grains on menus when dining out with their kids. That makes whole grains prime candidates for addition
G2 1 AR&Q ¥ Ghfpminig28% 6fka&nivdall us they would like to see more whole grains. *

ConAgra Mills put Moms to the test:
We tested two groups of moms with sample kidsCmenus. Each groupQ a Y Sy dpogilF BSMNS R
items, but one featured items that were noted as being made with whole wheat.

Results showed that moms had very positive associations with whole
grains on kidsCmenus and would have no hesitation ordering whole
grain items for their kids. The menu that included whole grains was
seen as being more unique and three times healthier than the

standard kidsOmenu. Moms described the whole grain menus as more
nutritious, healthy, wholesome, high-quality and better-for-you, too.
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The inclusion of whole grainsalsoNBE RdzOSR (KS G 3INBIl a& ¢ oftefdsoctatdd GG Sy Ay I
with fast foods.

Operatorsgtake note Seeing whole grains on a kidsQnenu gives
moms a better impression of the restaurant and makes them

78% of Moms would like

more likely to visit that restaurant. Twenty percent of moms even to see more whole

said they would pay more for whole grains on the kidsCmenu. A grains on kids’ menus.

potential increase in traffic and check size is solid support for
- ConAgra Mills Ki@d/enu Concept

including whole grains across the board wherever kids are guests.
Test, January 2011

The Toughest Customers: Kids
az2YQa 2LIAYAZ2Y willoingsier datthéblkhyitenis it 3 fEstaurant? Will they choose

whole grain options in the school cafeteria? Moms seem to think so, and even told us in the study above
that their kids would have no major hesitation ordering whole grain menu items.

But ConAgra Mills put those questions to the kids themselves. We performed
multiple taste tests with kids of all ages to evaluate how products made with
Ultragrain flour measured up with the toughest customers of all.

ConAgra Mills asked kids ages 9-12 to taste two Csliders€T mini hamburgers.
2 Kl G GKS 1 A WalthaRoheRfilR Blided byn2 whs a regular white
bun, while the other was made with 51% Ultragrain. In the end, it made no

difference because our young taste-testers liked the more nutritious
Ultragrain buns just as much as the traditional buns.’

But not only did we discover that kids really liked the Ultragrain buns; they told us they would order
them ¢ the true test. Seven out of 10 would order sliders made with the Ultragrain buns at a restaurant,
and a whopping eight out of 10 would order them from their school cafeteria, proving that when made

with the right ingredients, whole grain items canbe hits.

ConAgra Mills also tested the likeability of pizzas made with a 51% Ultragrain crust
among junior and senior high school students. Results showed that students of both
age groups gave the Ultragrain pizza high scores for satisfaction and indicated that

they would order it again and again. 6

Finally, we pitted Y I O Wy mdalKntade &ith both 33% and 51% Ultragrain
pastal A Ay ad I NB I dénlerthly Yehod studleyits gavK il Sr@eS @
equally positive reviews, detecting no significant taste differences among the L S W y
versions. ’ Once again, these notoriously skeptical O2 y & dzZY SNA LINZ2 & ol o KSeQf f
welcome whole grain foods, as long as those foods meet their taste and o
appearance expectations.
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On the Shelves
Some manufacturers are already incorporating whole grains into retail kidsCproducts ¢ and reaping the

rewards. In 2007, Mintel recorded 51 new whole grain{ A R4 Q LINR RdzO{ &;inf201@ahdDK SR A Y

launches had increasedto 81.%1 SNB Q& a42YS 2F 6Kl G &2dxQff FAYRY

ConAgra Foods recognizes the benefits of adding whole grains to
kidsQitems and has seamlessly incorporated them into two of its
own popular kida @rands. The majority of ConAgra FoodsQKid
Cuisine meals now contain items made with Ultragrain, such as

W‘ —Sm
BOYARDEF

Whole Grain

Twist & Twirl Whole Grain Spaghetti and Campfire Hot Dog on a

Whole Grain Bun. ConAgra FoodsCQChef Boyardee brand recently introduced a new line of
whole grain products made with Ultragrain. The Whole Grain Beefaroni delivers 15% of kidsQlaily whole
grain needs.

Pepperidge Farm Goldfish made with Whole Grain are a favorite with young snackers.
Thanks to Ultragrain, each serving contains one-half serving of whole grains. Goldfish made
with Whole Grain are the third most popular flavor in the Pepperidge Farm Goldfish line,
and with sales 10% higher than a year ago, (i K S & Q NJBermyh@ns fixture in the Goldfish

famin.9

Other whole grain products that appeal to kids of all ages include KRAFT Macaroni & Cheese Dinner
made with 50% whole grain, Y S f f PogBr® 20% DV Fiber, Kellogg's® Eggo® Nutri-Grain® Whole
Wheat waffles and Perdue Whole Grain Chicken Nuggets. These manufacturers have figured out how to
incorporate whole grains and still appeal to youthful taste buds. As more manufacturers follow their
lead, conscientious moms, and their kids, will find a more balanced mix of good-for-you grains on their
grocery shelves.

On the Menu
As for the foodservice landscape, tK S & (0 I Y R Njist R2ZASRIayM Y SySd3 i G KS ySSRa 2
G§2RIF&8Q&a Tl YA A S & dsanehéif cBildrén KaNdBaBhfullyywhemdning dit. NESdya pedk

atthetopmn | ARAQ YSydz AdSWEE! 0@ NSydbhdwdiA D1 A

1. Chicken Fingers 6. Burger - Cheeseburger

2. Pasta - Macaroni and Cheese 7. CornDog

3. Sandwich - Grilled Cheese 8. HotDog

4. Burger 9. Pasta - Spaghetti

5. Pizza - Cheese 10. Burger - Mini Burger
LGQa al¥S (2 FaadzyS KNBWOGIYER 26FA (0K S&KS2 {INBT Nil SAayltia dK
YSIy uKﬁe OF yQi
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All 10 of the kiddie classics listed above could easily be reformulated with whole grain while retaining
the taste, texture and appearance of the original. How? Substitute Ultragrain flour for a portion of the
refined flour in the breading on the chicken fingers, or in pastas, breads and buns. In fact, every item on
the top 10 list has been reformulated with Ultragrain either at retail or in foodservice.

Making Menus Better
While restaurant menus have room for improvement, credit is due those operators 8 K2 Q@S LA 2y S SN,

the effort of providing healthful whole grains to their pint-size customers. These chains are pleasing kids
and their parents with a taste-tempting array of whole grains options:

R ———

wrera

C—

Panera Bread offers its Panera Kids menu, where all sandwiches ¢ including grilled @f
cheese ¢ are served on white whole grain bread with a side of squeezable organic

| CHEREADS

yogurt. e

-~

I'F YAt tSQa { ARS gdBondna WrdpsF ¥ean2 Buttes dNdad bdndnde & < M(Q:S
and honey wrapped in a honey-wheat tortilla. yewalk e

wheat, white or organic wheat wraps.

Jason's deli WF a2y Qa &l 5%ftheir Kid®idh SaNdiviches on a choice of whole grain

52YAY2Q4a 2 drfei@xpansibryoitdBmarSSRe School Lunch Pizza program,
which offers pizzas made with a 51% Ultragrain crustd ¢ KA a LIAT T |
grain-NJA Quélgication of the new school nutrition standards.

ConAgra Foodservice promotes The Max, a line of school products

made with Ultragrain. By incorporating whole grains into many { A R& Q

items, The Max helps school foodservice operators offer nearly a full serving of whole

grains with every meal. Products such as whole grain pancakes with blueberry glaze and
stuffed-crust whole grain cheese pizza please kids while giving them important nutrients.

Other manufacturers & dzLJLJt @ Ay 3 aO0K22fa KI @S LI NWHOGrdid 6§ SR Ay [/ ;
Sampling Program, which helps school foodservice programs incorporate products made with Ultragrain

2N {dza Gl ANT AY -dighZibbriwBoNEraing iktd HredkRst amhaf luindN.J: 7
YSy dzad @ { dzLJLJ A S NIES. FobdizOvie> | & dZVISNI 2 BIQ&AE | 3& Yy 2Qa
participate, giving K-12 school foodservice directors the opportunity to sample products A 5

from a variety of trusted food companies and bakeries. The SuperKids Program

promotes improved nutrition and healthier eating through whole grain goodness.
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The Bottom Line

With kids and moms giving their endorsement to whole grain foods> (i KnBvhidBe@réa better time to

get those reformulations going. Our research shows that moms look for, and would order, whole grains

for their kids. And when whole grain options are made with Ultragrain, 1 A Ra O y Qi (St f 0K
between the whole grain versions and their traditional favoritest helping to make the whole grain

versions their newfavorites.

CAylfftesxs alOKz2z2fa KIFI@S SR (4KS gl& 6A0GK 1ARAQ Tl ¢
manufacturers. ¢ KI 0 Q& 4 K & opeFatb 8@ f8eNBhfidenS introducing whole grain products

across kidsQOmenus. Manufacturers can continue to enjoy the success it KS& Q@3S & SSwhole A i K SE
grain introductions by boosting the nutritional value of other kid-friendly items.

a4 6SQOS Adamsmdke sendeknify Srmat across foodservice, retail, and school products.
And whole grain ingredients like Ultragrain flour make reformulation easy.

For more information

LT @2dz2QR fA1S Y2NB AyTF2N¥IGA2Y 2y GKS NBaSINDOK &i
contacting the manufacturers making products with Ultragrain, email us at info@conagramills.com. To

learnm2 NB Fo02dzi ! f NFINIAY 6K2ftS gKSIG Ft2dzNJ FyR [/ 2Y
ingredients, visit www.conagramills.com.
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