
Campaigns to promote nutri-
tion awareness are showing 

signs of being a positive influ-
ence as the options available 
in military dining facilities 
(DFACs) increasingly reflect 
the service member’s growing 
preference for healthy choices.

In the beverage category, for 
example, more of the choices 
available in dining facilities are 
considered health conscious or 
nutritionally beneficial. “More 
beverages now have reduced 
levels of fat and sugar, and 
contain vitamins,” said William 
Denton, chief, Food Services at 
Fort Benning, Ga. “Lower fat 
and sugar in beverages is linked 
to better weight maintenance, reduced tooth decay, 
and general health improvement.”

While nutritional requirements are one reason for 
the change, customer preference is a growing influence 
on the beverage selection available in dining facilities, 
as well.

Customer preference strongly influences the bever-
age assortment available in the 75th Ranger Regiment 
DFAC at Fort Benning. “We are required to provide two 
100 percent juice beverages and reduced fat, non-fat 
milk at each meal,” said Sgt. 1st Class Jason D. Hughes, 
75th Ranger Regiment DFAC noncommissioned of-
ficer in charge. “Other beverage choices are based on 
vendor availability and customer preferences.”

Hughes regularly surveys service members visiting 
the dining facility to keep up with preferences, as well 
as maintain supply levels. “Knowing your customer 
will allow you to order the correct amount of bever-
ages,” he said. “There is nothing worse than sitting 
down to breakfast and not having your favorite glass 
of juice after physical training.”

Service members submit comments to the dining 
facility through the Interactive Customer Evaluation 
(ICE) system, and diner comment card surveys are 

conducted internally.
“Customer preference 

also allows military facilities 
to keep pace with changing 
civilian markets and pro-
vides information to DLA [Defense Logistics Agency] 
to source new products,” Hughes said.

HEALTHY BEVERAGES
Beverage choices available in the 75th Ranger Regi-

ment DFAC have changed over the years and reflect 
the trend toward the service members’ preference for 
healthy choices.

“Soy milk has only been available for a few years to 
our customers,” Hughes said. “This change was based 
on customer preferences and surveys.”

Sugar-free, mineral-enhanced vitamin water is an-
other example, and also demonstrates consistency with 
a consumer trend. “This product has been available 
on the civilian market for a long time,” Hughes said. 
“Customers expressed the desire to have this product 
available in dining facilities to reduce calories and 
sugar in their diet.”

Beverage choices in the dining facility include a 
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Customer preference is a 
growing influence on the 
beverage selection avail-
able in dining facilities. 
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supported units.”
Service members in permanent party dining facili-

ties are surveyed, but not in the IET or OSUT.

BEVERAGE SOURCING
Contracted food and beverage vendors supply 

Denton and Hughes with all the beverages available 
in the dining facilities with orders made through 
Defense Logistics Agency Troop Support using online, 
automated ordering procedures, then delivered on 
appropriate vendor delivery days.

To start the online automated ordering process, 
dining facility managers place orders through the 
Army Food Management Information System (AFMIS). 
Orders proceed to the Subsistence Supply Management 
Office (SSMO), which is where items are picked up.

In some cases, Denton said installations also pur-
chase through local contracts.

—GFS

variety of sugar-free, min-
eral-enhanced vitamin wa-
ters with 0 calories along 
with traditional options 
that support nutritional 
requirements. “We are 
required to provide two 
100 percent juice options 
per meal,” he said. “We 
serve nonfat, white milk, 
1 percent white milk and 
1 percent chocolate milk. 
We also serve vanilla and 
chocolate soy milk. The 
reduced-fat and reduced-
sugar beverages are provid-
ed so customers have the 
option to live a healthier 
lifestyle.”

Gatorade and Powerade 
are also available, but oth-
er types of energy drinks, 
such as Red Bull, are not 
available.

This assortment is avail-
able in 75th Ranger Regiment DFAC throughout the 
day at each meal and is self-serve. Having the complete 
assortment available is a convenience to customers 
and ensures service members have as many choices 
as possible, Hughes explained.

Service members can decide which beverage they 
prefer with that meal, except when it comes to Initial 
Entry Training (IET) and One Station Unit Training 
(OSUT) where, Denton noted, the choice is mandatory.

“For example,” he said, “basic trainees are not al-
lowed to consume soft drinks in the DFAC, but soft 
drinks are still available in those DFACs for the cadre 
and permanent party soldiers.”

Customer preference can be persuasive enough 
to sway the assortment. “This factors in if a major-
ity of customers request a certain food or beverage, 
not individuals,” Denton said. “The final decision is 
determined at the installation level with input from 

Dining facilities are required to 
provide two 100 percent juice 

beverages and reduced fat, 
non-fat milk at each meal. 

(PHOTO COURTESY: SGT. SARAH E. ENOS, USA, 
5TH MOBILE PUBLIC AFFAIRS DETACHMENT)

FOOD FOCUS: BEVERAGES

Government Food Service • novemBer 2013




