CALIFORNIA REGULATORY RESOURCE HUB

The Policy Landscape Reshaping California Food
Operations

California has enacted the most ambitious food sustainability and nutrition mandates in the country. For school districts,
institutions, restaurants, and hotels — compliance is no longer optional. This resource compiles every major law, market
trend, and industry shift shaping what is required, and when.

Active mandates First hard deadline State funding allocated US market CAGR 2026-2034

SECTION 1 — CALIFORNIA LAWS & MANDATES

Four interconnected laws reshaping what every food operation in California must do — and by when.

[K—12 SCHOOLS] [SIGNED OCT 2025] [FIRST IN NATION]

AB 1264 — The Real Food, Healthy Kids Act

First-in-the-nation law phasing ultraprocessed foods out of all California school cafeterias

Signed by Governor Newsom on October 8, 2025, AB 1264 creates a phased elimination of ultraprocessed foods across all K-12 meals and
competitive foods — and mandates that vendors report ingredient and classification data to the state annually beginning 2028.

Who it affects What it bans
Every K-12 school district, charter school, county office of education, and Foods containing industrial additives, synthetic dyes (Blue 1 & 2, Green
food vendor selling to California schools 3, Red 40, Yellow 5 & 6), emulsifiers, flavor enhancers, and nonnutritive

sweeteners with high fat, sodium, or sugar

Vendor obligations Training mandate

Annual reporting of ingredient lists, UPC codes, calorie data, and UPF State must establish compliance training and technical assistance for

classification to the CA Dept. of Public Health beginning February 2028 school food service and procurement staff — creating direct institutional
demand

COMPLIANCE TIMELINE

e Dec 31, 2027 Synthetic dye ban — Blue 1, Blue 2, Green 3, Red 40, Yellow 5 & 6 removed from all school meals and beverages
e Feb 1,2028 First vendor reporting — Ingredient lists, UPC codes, calorie data, and UPF classification submitted to CDPH

e Jun 1, 2028 Definitions published — "Restricted school foods" and "ultraprocessed foods of concern” officially defined by CDPH
e Jul 1, 2029 Phase-out begins — Schools must start removing restricted and UPF-of-concern foods from all meal programs

e Jul 1,2032 Vendor prohibition — No vendor may offer restricted or UPF-of-concern foods to any California school

Jul 1, 2035 Full compliance — All school meals, competitive foods, and beverages fully compliant statewide



HOW PBCA HELPS

* Menu audit against UPF definitions and restricted food categories « Plant-forward menu redesign with minimally processed ingredients
« Ingredient transparency and allergen labeling frameworks « Culinary team training on compliant scratch-cooking
« Vendor relationship restructuring for compliant sourcing * Documentation support for state compliance submissions

[K-12 SCHOOLS] [$100M STATE FUNDED]

AB 181 — School Food Best Practices Fund

$100 million in state funding for districts to implement plant-based meals and sustainable food procurement

AB 181 created a $100 million fund for California LEAs to implement plant-based meals, procure sustainably grown California ingredients,
and freshly prepare meals on-site. Districts must report implementation outcomes to CDE — creating demand for expert guidance on
deploying these resources effectively.

Who it affects Eligible uses
School districts, county offices of education, and charter schools Purchasing plant-based or restricted diet meals, procuring
sponsoring USDA National School Lunch or School Breakfast Programs California-grown sustainably produced foods, and freshly preparing

meals on-site

Reporting required PBCA opportunity
LEAs must report how funds increased plant-based procurement and Funded districts need implementation expertise to spend capital
submit ongoing sustainability outcome plans to CDE effectively and meet CDE reporting requirements. PBCA closes this gap.

HOW PBCA HELPS

« Plant-based meal program design and implementation « Sustainable procurement frameworks and vendor sourcing

* CDE compliance reporting support and documentation « Kitchen team training for scratch-cooked plant-based meals

[ALL FOOD OPERATIONS] [ACTIVE & ENFORCED)]

SB 1383 — Organic Waste & Food Recovery Mandate

California mandates 75% reduction in organic waste and mandatory edible food recovery from all covered entities

SB 1383 is the broadest food operations mandate in California. It affects restaurants, hotels, schools, and institutional cafeterias — requiring
organic waste diversion and mandatory food recovery partnerships. Enforcement is intensifying in 2026 with municipalities lowering
thresholds and adding penalties.

Who it covers Waste target

Restaurants 5,000+ sq ft or 250+ seats, hotels 200+ rooms, institutional 75% reduction in organic waste disposal. At least 20% of currently
cafeterias, LEAs with on-site food, grocers 10,000+ sq ft disposed surplus edible food recovered for human consumption
Food recovery 2026 enforcement

Written agreements with food recovery organizations required. Municipalities expanding enforcement and lowering compliance
Intentionally spoiling surplus food is prohibited under state law thresholds. Burbank banned non-compostable containers January 1,

2026



HOW PBCA HELPS

* Food waste audit and reduction strategy * Menu engineering to minimize overproduction
 Replicable waste reduction frameworks for multi-site operations « Staff training on waste tracking, portioning, and recovery
« Vendor and inventory management restructuring * Documentation support for SB 1383 compliance reporting

[K-12 SCHOOLS] [STANDING POLICY SINCE 2003]

CDE Plant-Based Meal Commitment (ACR 16 + NSD Policy)

California’'s standing legislative commitment to plant-based school meals, backed by CDE Nutrition Services

Since Assembly Concurrent Resolution 16 in 2003, California has maintained a legislative commitment to plant-based school meals. CDE's
Nutrition Services Division actively supports integration with resources, guidance, and funded grants for kitchen infrastructure, equipment,
and staff training.

Legislative history Active CDE support

ACR 16 (2003) urged all school food authorities to develop plant-based CDE NSD provides resources, guidance, and grant programs specifically

vegetarian entree plans. CDE NSD has maintained active investment for plant-based meal integration across California districts

since

Infrastructure funding Labeling standards

State has funded kitchen upgrades, equipment grants, and staff training Beginning July 1, 2026, standardized "USE By" and "BEST If Used By"

programs — supporting capacity for plant-forward scratch-cooked meals labeling required — adding ingredient transparency requirements
statewide

HOW PBCA HELPS

« Plant-forward entree development meeting CDE nutritional standards e Scratch-cooking curriculum for school kitchen staff

« Local and sustainable ingredient sourcing frameworks « Allergen transparency and date labeling compliance training



SECTION 2 — MARKET DATA & GROWTH PROJECTIONS

$10.2B $27.7B 11.7%

US market 2025 Projected US by 2034

US CAGR 2026-2034

714% 18% 12.6%

Open to plant-based Reducing meat intake Meat alt CAGR 2031

Institutional Foodservice — The Fastest-Growing Channel

Compliance spend vs. discretionary

Unlike restaurants that adopt plant-forward by choice, institutional
operators are mandated by state law — converting optional spend into
stable, funded, recession-resilient compliance spend

Flexitarian is the majority

74% of US consumers are open to plant-based options. Institutions
designed for this mainstream audience consistently outperform on guest
satisfaction and repeat engagement

Southern California Market Context

UC & CSU System

10 UC campuses and 23 CSU campuses operate institutional dining at
scale — all subject to California sustainability mandates and rising
student demand for plant-forward options

Corporate Dining Corridor

The Irvine-Anaheim tech corridor includes major campus dining at
Google, Amazon, and dozens of biotech firms — all managed by contract
dining operators

SECTION 3 — INDUSTRY TRENDS

Mainstream normalization

Aramark, Compass Group, and Sodexo are integrating plant-forward
menus portfolio-wide, creating demand for practitioners who understand
both the culinary and operational sides

SoCal market density

10 UC campuses, 23 CSU campuses, 28 OC school districts, the
Irvine-Anaheim tech corridor, and hundreds of full-service hotels form a
dense mandate-driven pipeline

OC & LA School Districts

Los Angeles Unified alone serves 600,000+ meals per day. Orange
County's 28 school districts represent hundreds of compliance-driven
consulting opportunities under AB 1264

Hospitality Market

Orange County and greater LA host hundreds of full-service hotels and
resorts seeking plant-forward F&B; differentiation to meet guest
expectations and reduce food costs

The Ultraprocessed Food Reckoning

California's AB 1264 is the leading edge of a national movement. Arizona passed the Healthy Schools Act in 2025. The FDA and USDA issued a
joint UPF definition request in July 2025. The MAHA Commission released its children's health strategy in September 2025. States that moved

first are creating compliance infrastructure that others must follow.

[Regulatory]

Food Waste as Financial Liability

California’'s SB 1383 compliance is intensifying in 2026, with municipalities expanding enforcement and lowering thresholds. What was once a
sustainability aspiration is now a legal obligation with penalties. Operators seek waste reduction expertise that reduces both environmental

impact and food cost.

[Compliance]



Plant-Forward as Cost Strategy

With food costs elevated and protein prices volatile, plant-forward menu integration is increasingly framed as a margin improvement strategy.
Operators who replace 20-30% of animal protein with high-quality plant alternatives see measurable food cost reductions without guest
satisfaction decline.

[Financial]

Staff Training Gap Widening

The shift to scratch-cooked, minimally processed, plant-forward menus requires culinary skills that many institutional kitchen teams do not
currently have. As compliance deadlines approach, demand for hands-on training from credentialed culinary professionals grows significantly
across K-12, collegiate, and corporate dining.

[Workforce]

Ingredient Transparency as Standard Practice

California’'s standardized date labeling law (effective July 2026), combined with AB 1264 ingredient reporting requirements, is accelerating full
supply chain transparency. Operators need frameworks for allergen communication, sourcing documentation, and front-of-house guest
communication.

[Transparency]

Flexitarian Is the Mainstream Consumer

The growth market is not vegans — it is the 74% of US consumers open to plant-based options, particularly the 18% actively reducing meat
intake. Institutions that design for this majority consistently outperform on guest satisfaction and repeat engagement.

[Consumer]

SECTION 4 — HOW PLANT-BASED CULINARY ADVISORS HELPS

20+ Years of Institutional Foodservice Expertise — Applied to Your Operation

PBCA is founded by Sharron Barshishat — Le Cordon Bleu diplome, CIA Pro Chef Level 3 certified, and former Senior Executive Chef at
Aramark Collegiate Hospitality (UC Irvine). Every mandate and deadline on this page represents a decision that a food director,
procurement officer, or operations leader must make — often without the culinary expertise to execute it. That's the gap PBCA closes.

Compliance Audit & Strategy Menu Development & Implementation

Assess your current operation against California's active and Design and implement plant-forward menus that meet regulatory
upcoming mandates. Receive a prioritized, actionable compliance standards, reduce food cost, and satisfy guests — with full recipe
roadmap tailored to your size and timeline. and costing documentation.

Staff Training Waste Reduction Systems

Hands-on culinary and FOH training to build internal capability — Replicable frameworks that reduce organic waste, improve

so compliance is sustainable and not dependent on continued inventory management, and bring operations into full SB 1383

outside help. compliance.



Ongoing Advisory Retainer Vendor & Sourcing Strategy

Monthly retainer support — seasonal menu updates, regulatory Restructure vendor relationships to prioritize California-grown,
monitoring, and continuous improvement as California mandates sustainably produced, minimally processed ingredients at
evolve. competitive cost.

Every engagement is customized to your operation, size, and

: . plantbasedadvisors.com
compliance timeline.
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