How does CA AB 1264 categorize foods?

Does the food contain an ingredient performing one of the following functions?

* Surface-active agents

» Stabilizers and thickeners

* Propellants, aerating agents, and gases

* Colors and coloring adjuncts

* Emulsifiers and emulsifier salts

* Flavoring agents and adjuvants, excluding spices and other natural
seasonings and flavorings

* Flavor enhancers, excluding spices and other natural seasonings and
flavorings

* Nonnutritive sweeteners

AND

Is that ingredient listed in FDA's Substances Added to Food database?

Itis not an ultraprocessed food (UPF).

AND

It cannot be classified as a “restricted
school food” or a “UPF of concern”

Are the qualifying ingredients
exclusively salt, natural
colors, and specific spices or
natural seasonings?

It cannot be

restricted under
AB 1264.

Is it high in added sugar,
sodium, or saturated
fat?

Does it contain a nonnutritive sweetener or
any of the following?
 D-sorbitol
* Erythritol
 Hydrogenated starch hydrolysates
 Sucralose

* Isomalt
* Lactitol
 Luo han fruit concentrate
* Maltitol

e Steviol glycosides
* Thaumatin
» Xylitol
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Itis not a UPF. It is eligible to be a UPF.
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It is eligible to be classified It is eligible to be classified
as a “restricted school food.” as a “restricted school food.”
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Is it any of the following? Is it any of the following?
« USDA commodity food « USDA commodity food
* Araw agricultural commodity * Araw agricultural commodity
* Anunprocessed locally grown or * Anunprocessed locally grown or
locally raised agricultural product locally raised agricultural product
* Minimally processed prepared food * Minimally processed prepared food
e Class 1 milk e Class 1 milk
* Alcoholic beverage * Alcoholic beverage
* Medical foods * Medical foods
* Infant formula * Infant formula
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food.” food.” It cannot be classified as a
“restricted school food.”

It cannot be

restricted under
AB 1264.
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It cannot be
restricted under
AB 1264.

May be defined as a
“restricted school
food” by CDPH.?

May be defined as a
“UPF of concern”
by CDPH.2

aNote: Only “UPFs of concern” and “restricted school foods” will be prohibited from schools. Decisions
regarding which foods are ultimately defined as “UPF of concern” or “restricted school food” are at the
discretion of CDPH. This decision tree conveys which foods are eligible to be defined as such by CDPH.
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