
       AMENDMENT OF SOLICITATION/MODIFICATION OF CONTRACT
1. CONTRACT ID CODE

0001

2. AMENDMENT/MODIFICATION NO.

See Block 14

4. REQUISITION/PURCHASE REQ. NO. 5. PROJECT NO. (If applicable)

6. ISSUED BY CODE SPE300 7. ADMINISTERED BY (If other than Item 6) CODE

8. NAME AND ADDRESS OF CONTRACTOR (No., street, county, State and ZIP Code)

CODE FACILITY CODE

SPE30022R0041

X

2023 APR 19

10A. MODIFICATION OF CONTRACT/ORDER NO.

10B. DATED (SEE ITEM 13)

11. THIS ITEM ONLY APPLIES TO AMENDMENTS OF SOLICITATIONS

The above numbered solicitation is amended as set forth in Item 14. The hour and date specified for receipt of OffersX  is extended, X is not extended.

or (c) By separate letter or telegram which includes a reference to the solicitation and amendment numbers. FAILURE OF YOUR ACKNOWLEDGMENT TO BE RECEIVED AT THE PLACE 
DESIGNATED FOR THE RECEIPT OF OFFERS PRIOR TO THE HOUR AND DATE SPECIFIED MAY RESULT IN REJECTION OF YOUR OFFER. If by virtue of this amendment you 
desire to change an offer already submitted, such change may be made by telegram or letter, provided each telegram or letter makes reference to the solicitation 
 and this amendment, and is received prior to the opening hour and date specified.

1 copies of the amendment; (b) By acknowledging receipt of this amendment on each copy of the offer submitted;

Offers must acknowledge receipt of this amendment prior to the hour and date specified in the solicitation or as amended, by one of the following methods:

12. ACCOUNTING AND APPROPRIATION DATA (If required)

  A. THIS CHANGE ORDER IS ISSUED PURSUANT TO: (Specify authority) THE CHANGES SET FORTH IN ITEM 14 ARE MADE IN THE CONTRACT ORDER NO.  
       IN ITEM 10A.

B. THE ABOVE NUMBERED CONTRACT/ORDER IS MODIFIED TO REFLECT THE ADMINISTRATIVE CHANGES (such as changes in paying office, appropriation 
date, etc. ) SET FORTH IN ITEM 14, PURSUANT TO THE AUTHORITY OF FAR 43.103(b).

C. THIS SUPPLEMENTAL AGREEMENT IS ENTERED INTO PURSUANT TO AUTHORITY OF:

 E. IMPORTANT: Contractor is not, is required to sign this document and return copies to issuing office.

14. DESCRIPTION OF AMENDMENT/MODIFICATION (Organized by UCF section headings, including solicitation/contract subject matter where feasible.)

Except as provided herein, all terms and conditions of the document referenced in Item 9A or 10A, as heretofore changed, remains unchanged and in full force and effect.

15A NAME AND TITLE OF SIGNER (Type or print)

NSN 7540-01-152-8070 
Previous edition unusable

STANDARD FORM 30 (REV. 10-83) 
Prescribed by GSA FAR (48 CFR) 53.243

16B. UNITED STATES OF AMERICA15B. CONTRACTOR/OFFEROR

(Signature of Contracting Officer)(Signature of person authorized to sign)

16A. NAME AND TITLE OF CONTRACTING OFFICER (Type or print)

(a) By completing Items 8 and 15, and returning

DLA TROOP SUPPORT 
DIRECTORATE OF SUBSISTENCE 
700 ROBBINS AVENUE 
PHILADELPHIA PA  19111-5096 

 15C. DATE SIGNED 16C. DATE SIGNED

D. OTHER (Specify type of modification and authority)

APRIL 21 2023
3. EFFECTIVE DATE

See Attached Continuation Sheet(s).

(X)

CHECK ONE

9A. AMENDMENT OF SOLICITATION NO.

9B. DATED (SEE ITEM 11) 

13. THIS APPLIES ONLY TO MODIFICATIONS OF CONTRACTS/ORDERS. 
      IT MODIFIES THE CONTRACT/ORDER NO. AS DESCRIBED IN ITEM 14.
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CONTINUATION SHEET REFERENCE NO. OF DOCUMENT BEING CONTINUED:

CONTINUED ON NEXT PAGE

PAGE 2 OF 3 PAGES
SPE30022R0041 - 0001

The solicitation SPE30022R0041 is being amended to correct "Attachment - 1 Market Basket Price Proposal for 
SPE30022R0041" 
ITEM INFORMATION tab Columns F information corrected. 
All other terms and conditions remain unchanged.



CONTINUATION SHEET REFERENCE NO. OF DOCUMENT BEING CONTINUED: PAGE 3 OF 3 PAGES
SPE30022R0041 - 0001

 

SECTION J - LIST OF ATTACHMENTS

List of Attachments

Description File Name
ATTACH_ATTACHMENT_
1___MARKET_BASKET__
PRICE_PROPOSAL_FOR

_SPE300_22_R_0041

ATTACHMENT 1 – 
MARKET BASKET -PRICE 

PROPOSAL FOR 
SPE300-22-R-0041.xlsx



TOTALS









																Solicitation #:		SPE300-22-R-0041

																Region:		Southern New England

																Offeror:

								





										AGGREGATE TOTALS



																DELIVERED		DISTRIBUTION		 $ Total

										TIER 1		24.00		MONTHS		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

										TIER 2		18.00		MONTHS		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

										TIER 3		18.00		MONTHS		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

										AGGREGATE		60.00		MONTHS		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

										WEIGHTED DIST @ 11.5						ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!











































ITEM INFORMATION

		Line Item		 Stock/LSN #		Item Description		Service Requirements		Grade / Trait		Current Brand 		Manufacturer SKU		Alternate Y or N?  		Current Warehouse Item?  Y or N?  		Distribution Price Category Number		Distribution Category Unit of Measure (UoM)		Unadjusted Annual Quantity (Based on Distr. Category UoM)		Annual Quantity - Adjusted for Offered Evaluation Unit (Column O)		Evaluation Unit of Measure (UoM)		Historic Evaluation Units Per Case		Offered Evaluation Units Per Case

		1		890501E607133		BEEF RIBEYE ROLL, BNLS, RAW, FZN, US Ch Gr, 4-5 ct, 8-13 lb ea, IW, N#112)		BEEF RIB, RIBEYE ROLL for PRIME ROAST, RAW
NAMI NAME AND NUMBER:  Beef Rib, Ribeye Roll, Raw,NAMI 112
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  8 – 13  pounds each (no additional tolerance shall be applied) 
PACKAGING AND MARKING:
Each cut shall be packaged individually, vacuum packaging preferred.
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specifications of the NAMI Meat Buyers Guide.
Surface fat trim shall be ¼ inch maximum at any one point.
*NOTE: No added solutions or marinade will be acceptable for any raw meat products, unless identified under the specific item requirements.												1		LB		60,496		60,496		LB		13.00

		2		890501E296266		BEEF RIBEYE ROLL STK, BNLS, FZN, MIN US CH GR, 20/8 OZ EA, N#1112		
BEEF RIB, RIBEYE ROLL STEAK, BONELESS, RAW
NAMI NAME AND NUMBER:  Beef Rib, Rib Eye Roll Steak, Boneless, Raw, NAMI 1112
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  6 - 8 oz. each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Steaks shall be Individually Quick Frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Surface fat trim shall be ¼ inch maximum at any one point.
*NOTE: No added solutions or marinade will be acceptable for any raw meat products, unless identified under the specific item requirements.												1		LB		5,478		5,478		LB		10.00

		3		890501E610752		BEEF, GRD, BULK, FZN, 90% MIN LEAN, 2/5 LB CHUB PG, N#136		BEEF, GROUND, BULK, 90% LEAN, RAW
NAMI NAME AND NUMBER:  Ground Beef, Raw,NAMI 136
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 10 pounds packages (no added tolerance shall be applied)
PACKAGING AND MARKING:
Each chub shall be packaged in a tube closed with clips at each end or any approved method which protects the product against damage/deterioration during shipment and storage and prevents purge from soaking the shipping container.
•	Packing and marking shall be in accordance with Good Commercial Practice.
•	Principle Display Panel must declare “90% lean”; “10% fat”; or “90% lean/10% fat”.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
•	Lean content of finished product shall be a minimum of 90%.  Fat content of finished product shall not exceed 10%.
•	The addition of Lean Finely Textured Beef (LFTB) is not permitted.
•	NOTE:  Smaller packaging sizes are permissible with prior Service Headquarters approval.				SIX POINTS, INC		6034						1		LB		47,844		47,844		LB		10.00

		4		TBD		BEEFSTK, STRIPS, FZN, US Ch Gr, 10/5 lb bg, NAMP 135C		BEEF FAJITA STRIPS, RAW
IMPS NAME AND NUMBER:  Beef for Stir Fry, IMPS 135C
GRADE REQUIREMENT:  Minimum USDA Select or Choice
PORTION SIZE/WEIGHT RANGE:  5 – 10 pound packages (no added tolerance shall be applied)
PACKAGING AND MARKING:
Vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the USDA’s Institutional Meat Purchase Specifications, Fresh Beef Series 100.
USN – unseasoned only; USA, USAF, USMC - Product may be seasoned or unseasoned.
This item may contain not more than 10% added solution.
Meat may be hand sliced or mechanically sliced (grinding is not permitted) to yield pieces that are approximately ½-inch (12 mm) in width, 1 inch (25 mm) thickness, and 3 inches (75 mm) in. length.  
No individual surface shall be more than 4 inches in length.  
Slices shall be free of bone, cartilage, heavy connective tissue, and lymph glands.  Surface and seam fat shall not exceed ¼ -inch (7mm) at any point.
No additives beyond standard fajita type seasonings permitted.
PSO 2 - The item shall be made exclusively from I, NAMI # 121D- Inside Skirt, # 193 - Flank Steak, and/or #130 - Chuck.  All membranous tissue shall be removed.
Sodium content shall be 100 mg  or less per ounce (300 mg sodium per 3 ounce serving); 3 g Total Fat per ounce; and 1 g Saturated Fat per ounce.   Protein shall be  a minimum of 5.5 g Protein per ounce.
												1		LB		22,311		22,311		LB		50.00

		5		TBD		 BEEF FOR STEWING, FZN, diced, 1 in., US Sel Gr, 2/5 lb co, N#135A		BEEF FOR STEWING, RAW
NAMI NAME AND NUMBER:  Beef for Stewing, NAMI 135A 
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  5 - 10 pound packages (no added tolerance shall be applied)
PACKAGING AND MARKING:
Not less than 5 pounds or more than 10 pounds shall be in each package, vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
The meat shall be hand-diced or mechanically diced.  Grinding is not permitted.
The fat thickness of the surface and/or seam fat shall not exceed 0.25 inches at any point.
Product shall be unseasoned.
*NOTE: No added solutions or marinade will be acceptable for any raw meat products, unless identified under the specific item requirements.												1		LB		15,163		15,163		LB		10.00

		6		890501E612420		CKN BRST FLT, RAW, IF, W/RM, US GRA, 3/16 CT PG, 48/5 OZ EA		CHICKEN BREAST FILLET WITH RIB MEAT, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  USDA Grade A
PORTION SIZE/WEIGHT RANGE:  5 oz. each (+/- 0.5 ounce tolerance) 
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed from the broiler/fryer class of chickens.
Product shall be boneless and skinless.
Product shall be processed from 3-6 pound birds.
Breast fillet must be cut from the membrane side (shiny top) of the breast.
The use of “pressed” products will not be considered.
*NOTE: No added solutions or marinade will be acceptable for any raw meat products, unless identified under the specific item requirements.												2		LB		45,211		45,211		LB		15.00

		7		TBD		CKN BRST FLT, FZN, w/rm, US GrA, 5 oz ea, 1/10 lb cs		CHICKEN BREAST FILLET WITH RIB MEAT, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  USDA Grade A
PORTION SIZE/WEIGHT RANGE:  5 oz. each (+/- 0.5 ounce tolerance) 
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed from the broiler/fryer class of chickens.
Product shall be boneless and skinless.
Product shall be processed from 3-6 pound birds.
Breast fillet must be cut from the membrane side (shiny top) of the breast.
The use of “pressed” products will not be considered.
*NOTE: No added solutions or marinade will be acceptable for any raw meat products, unless identified under the specific item requirements.												2		LB		13,441		13,441		LB		18.00

		8		TBD		CKN WINGS, BRD, P/C, FZN, spicy, jt 1&2, 2-3 oz ea, 2/5 lb co, prep from N#1036		CHICKEN WINGS, BREADED, JOINTS 1 & 2, F/C
NAMI NAME AND NUMBER:  Prepared from Broiler Wing, NAMI P1036
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  2-3-oz oz. each in a 10 or 15 pound case (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect the item from deterioration/damage and will permit removal of individual pieces without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Poultry Buyers Guide.
Product shall include disjointed first and second joints only.
Product shall be processed from the broiler/fryer class of chickens.
USA, USAF, USMC – Various flavor profiles are permitted; USN – Neutral flavor profile only.
Sodium content shall be 190 mg or less per oz. Protein shall be a minimum of 4 grams protein of per ounce
Sodium level for flavored wings shall be maximum of 200mg per ounce												2		LB		18,857		18,857		LB		15.00

		9		TBD		CKN, 8 CUT, FZN, WOG, US GrA, fr 3-6lb bird, 96pcs, 1/35-45 lb cs, P1005		CHICKEN, 8 WAY CUT, RAW
NAMI NAME AND NUMBER: Chicken, 8 Piece Cut Broiler-WOG, NAMI P1005 
GRADE REQUIREMENT:  USDA Grade A
PORTION SIZE/WEIGHT RANGE: Processed from birds weighing 3 to 6 pounds each without necks and giblets.
PACKAGING AND MARKING:
Product shall be packaged in a manner which will protect the item from deterioration/damage during shipment and storage.
Users will specify if bulk packaging is permitted at time of cataloging.
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Poultry Buyers Guide.
Product shall be processed from the broiler/fryer class of chickens.  Tail shall be excluded.
IQF processing is preferred.
*NOTE: No added solutions or marinade will be acceptable for any raw meat products, unless identified under the specific item requirements.												2		LB		47,749		47,749		LB		32.18

		10		TBD		 CORNISH HEN, HALVES, IQF, US GRA, IW, 24/12-15 oz ea		CORNISH HEN, HALVES, FROZEN
NAMI NAME AND NUMBER:  Rock Cornish Game Hen, or Cornish Game Hen, NAMI P1508
GRADE REQUIREMENT:  USDA Grade A
PORTION SIZE/WEIGHT RANGE: 24/ 12-15ounces each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect the item from deterioration/damage and will permit removal of individual pieces without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Poultry Buyers Guide.
*NOTE: No added solutions or marinade will be acceptable for any raw meat products, unless identified under the specific item requirements.												2		LB		946		946		LB		13.50

		11		TBD		TURKEY, GRD, BULK, FZN, 90% lean/10% fat, 2/10 lb pg		TURKEY, GROUND, BULK, 90% LEAN, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 – 10 pound packages
PACKAGING AND MARKING:
Each chub shall be packaged in a tube closed with clips at each end or any method which will ensure product is completely enclosed to prevent purge from soaking in the shipping container.
Packing and marking shall be in accordance with Good Commercial Practice. 
Principle Display Panel must declare ”90% lean”; “10% fat”; or “90% lean/10% fat”.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Lean content of finished product shall be a minimum of 90% lean and fat content of finished product shall not exceed 10%.												2		LB		505		505		LB		20.00

		12		TBD		BACON, SL, FZN, RS, applewood smk, laid out, 18-22/lb, 1/15 lb cs, N#539		BACON, SLICED, RAW
NAMI NAME AND NUMBER:  Bacon, Sliced (Cured and Smoked), Skinless, NAMI 539
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE: 18-22 slices  per pound
CKAGING AND MARKING:
Product shall be shingle packed or laid out on grease resistant paper/board.
Vacuum packaging is preferred.
Product shall be packaged in bulk or one pound units as specified by the user.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
 Sodium content shall be no more  than 290 mg or less per one ounce raw serving/15-17grams cooked (serving size is typically 2 slices).
												3		LB		48,883		48,883		LB		15.00

		13		890501E603283		SAUSAGE, PORK, LINKS, P/C, FZN, 200/0.8 OZ EA		SAUSAGE, BREAKFAST, LINKS, PORK, PORK & BEEF, OR BEEF, F/C 
NAMI NAME AND NUMBER:  Breakfast Sausage, Cooked, NAMI 817 
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  .(0.75 oz.-1.25 oz ea. per two links(after cooking)
PACKAGING AND MARKING:
Product shall be packaged to protect against damage/deterioration during storage and shipping, must be able to remove individual links without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
USA & USAF - Formula G, Pork, Formula C, pork and beef, predominately pork; or Formula D, Beef; Style C, skinless. USN – Formula G, Pork only.				SMITHFIELD		70247138177						3		LB		1,444		1,444		LB		10.00

		14		TBD		 PORK LOIN CHOPS, CC, BNLS, FZN, max 10% sol, 32/5 oz ea, N#1412B, PSO 4		PORK LOIN CHOPS, CENTER CUT, ONE MUSCLE, BONELESS, RAW
NAMI NAME AND NUMBER:  Pork Loin Chops, Center-Cut, One Muscle, Boneless, NAMI 1412E, PSO 1 or NAMI 1412B (Same cut) with PSO 4 without tail. 
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 ounce each (+/- 0.25 ounce tolerance)
PACKAGING AND MARKING:
Product shall be layer packed (separators shall be placed between the layers) or vacuum packed (individual or bulk) as specified by the users during catalog development, must be able to remove individual chops from case without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Surface fat trim shall be 1/8 inch maximum at any one point.
This item may contain not more than 10% added solution.												3		LB		8,132		8,132		LB		10.13

		15		TBD		SAUSAGE, BKFST PATTIES, RAW, FZN, turkey, 128/1.5 oz ea		SAUSAGE, BREAKFAST, PATTIES, TURKEY, GRD, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  2.5 – 3 oz. patties (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be packaged to protect against damage/deterioration during storage and shipping, must be able to remove individual patties without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Specific weight to be specified by customer.												3		LB		14,330		14,330		LB		12.00

		16		890501E198193		HAM, WATER ADDED, BNLS, CKD, CHL, 2/13 LB EA		HAM, BOILED, BONELESS (CURED), F/C
NAMI NAME AND NUMBER:  Ham, Boiled, Boneless (Cured), Fully-Cooked, NAMI 508
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  10 – 15 pounds each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Each ham shall be vacuum packaged in a plastic casing or metal can.
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Product shall be 4 X 6 rectangular shaped (Pullman shaped).
Only ham with natural juices or ham, water added items are authorized.  The use of ham and water products will not be considered. .
This product is designated for slice and dice purposes. Pre-diced ham is allowable.
Sodium content shall be  230 mg or less per oz. Protein shall be a minimum of 4 grams protein of per ounce												3		LB		15,071		15,071		LB		26.00

		17		TBD		TURKEY BRST, F/C, DELI, SL, CHL, HICKORY SMK, 0.67 OZ SL, 6/2 LB PG		LUNCHMEAT, TURKEY BREAST, SLICED
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  0.5 – 1.0 ounce slices (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Package weight shall be specified by the user.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices and be a high quality item.
Product shall be produced from whole muscle cuts.
Product may be smoked or oven roasted.
USA, USAF, USMC - various flavor profiles are permitted; USN – neutral flavor profile only.
Product may contain not more than 8% added broth.
Sodium content shall be 250 mg or less per oz.  Total fat content shall be maximum 1 grams per ounce..
												4		LB		7,455		7,455		LB		12.00

		18		890501E291515		FRANKS, BEEF, FZN, 6/1, 6 IN. LG, 60/2.66 OZ EA		FRANKFURTERS
NAMI NAME AND NUMBER:  Frankfurters, NAMI 800 
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  4/1; 5/1; or 6/1 per pound – All Services
    5/1 or 8/1 per pound – USA IMT only
PACKAGING AND MARKING:
Product shall be packaged to protect against deterioration during shipment and storage and in a manner which will permit removal of individual franks without damage while frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed requirements of the NAMI Meat Buyers Guide.
Formula D, Beef or Formula A, Beef and pork in any combination; Style C, skinless or Style D, collagen casings.
 Sodium content shall be 232 mg or less per oz. Total fat content shall be maximum 7.8 grams per ounce 												4		LB		5,276		5,276		OZ		159.60

		19		TBD		SALAMI, CKD, SL, FZN, pork & beef, 0.67 oz sl, 12/1 lb pg, N#804		LUNCHMEAT, SALAMI, SLICED
NAMI NAME AND NUMBER:  Prepared from Salami, Cooked, NAMI 804
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  0.5 – 1.0 ounce slices (no additional tolerance shall be applied)
PACKAGING AND MARKING:
User will select package size required during cataloging.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed requirements of the NAMI Meat Buyers Guide.
Formula C, Pork and Beef, Pork predominant.
Sodium content shall be 450 mg or less per oz. Total fat content shall be maximum 7 grams per ounce .												4		LB		2,519		2,519		LB		12.00

		20		894001E619752		CORN DOG, FZN, ALL MEAT FRANKS, HONEY SWT BTR, 60/2.67 OZ EA		No current Service requirements.				FOSTER FARMS		96128						4		LB		435		435		OZ		160.20

		21		890501E191072		GYRO MEAT, BEEF & LAMB, CKD, FZN, SL, 0.9 oz sl, 4/4 lb co		GYRO MEAT, SLICED
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  0.5 – 1.0 ounce slices (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices and be a high quality item.
Sodium content shall be 260 mg or less per oz. Protein shall be a minimum of 4 grams protein of per ounce. Total fat content shall be maximum 7.35 grams per ounce and saturated fat content shall be maximum 3 grams per ounce
												4		LB		1,420		1,420		LB		20.00

		22		TBD		VEAL STK, FLAKED&FORMED, RAW, BRD, FZN, 32/5 oz ea, 1/10 lb cs		VEAL, STEAK, BREADED, RAW OVENABLE
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 6 oz. each (no added tolerance shall be applied).
PACKAGING AND MARKING:
Layer Pack (separators shall be placed between layers) or Vacuum Packaging (individual or bulk) as specified by the user, must be able to remove individual steaks from case.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be a high quality commercial item.
Portion weight specified includes the breading; breading shall NOT be more than 30% of the end product weight.  Fritters are NOT authorized.
Product must be flaked and formed or cubed.   Chopped and formed product will not be considered.												5		LB		0		0		OZ		160.00

		23		890501E625736		COD FLT, PORTION, RAW, IQF, BNLS, SKLS, US Gr A, 4-6 oz ea, 1/10 lb cs		COD FILLETS, RAW
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  4 – 6 oz. each (no added tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product must comply with all criteria of the United States Standards for Grades of Cod Fillets.
User may specify the raw portion weight required.
Product shall be Type 3, frozen, individually; Style 2, skinless; Bone Classification 1, practically boneless.
Sodium content shall be 120 mg or less per 1 ounce. 				TRIDENT		400049						6		LB		25,684		25,684		LB		10.00

		24		890501E612404		SHRIMP, WHL, RAW, P&D, IQF, US GRA, tail-off, 21-25/lb, 12/3 lb co		SHRIMP, PEELED & DEVEINED, RAW
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  21-25/lb, 26-30/lb, or 31-35/lb finished product count  ** See individual Service’s requirements below
PACKAGING AND MARKING:
Product shall be packaged in sealed bags to prevent damage/deterioration during storage and shipping, must be able to remove individual shrimp without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product must comply with all criteria of the United States Standards for Grades of Fresh and Frozen Shrimp.
Product shall be Type (3), frozen individually, glazed or unglazed; Style (1), raw; Market Form (5), Peeled and deveined, round, tail on (all shell removed except last shell segment and tail fins, with segments shallowly slit to last segment). (6), Peeled and deveined, round, tail off (all shell and tail fins removed, with segments shallowly slit to last segment).
USA, USAF, USN - 26-30/lb or 31-35/lb, round or butterfly, tail on or tail off
USMC - 21-25 /lb or 26-30/lb – round or butterfly, tail on or tail off
Sodium content shall be  100 mg or less per 1 ounce 				BOJA'S FOODS, INC.		SP2125						6		LB		13,728		13,728		LB		36.00

		25		890501E625764		SALMON FLT PORTION, RAW, IQF, Chum, skls, boned, US Gr A, 4-6 oz ea, 1/10 lb cs		SALMON FILLETS, RAW, SKIN OFF
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  4 - 6 ounce each (no added tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product must comply with all criteria of the United States Standards for Grades of Fish Fillets.
Product prepared from Atlantic, Coho, Sockeye, Chinook, or (Chum is acceptable when other varieties not available).
Customer may specify desired weight within 4-6 oz. each.
Sodium content shall be 90 mg or less per 1 ounce				TRIDENT		400048						6		LB		14,828		14,828		LB		10.00

		26		890501E195594		LOBSTER TAIL, RAW, FZN, 5-6 OZ EA, 1/10 LB CO		LOBSTER TAIL, COLD WATER, RAW
PORTION SIZE/WEIGHT RANGE:  4 - 6 ounce each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Product shall be processed from Homarus Americanus species.
entree
*NOTE: Not approved for Air Force use
---------OR------------
LOBSTER TAIL, SPINY, RAW
PORTION SIZE/WEIGHT RANGE:  6 - 8 ounce each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Product shall be processed from only fresh panulirus argus or panulirus interruptus species or only frozen panulirus marginatus species.
Sodium content shall be  150 mg or less per 1ounce. 
*NOTE: Not approved for Air Force use												6		LB		4,726		4,726		LB		10.00

		27		890501E290634		CKN, SL, F/C, CN, freeze dried, wht meat, seas, min 17 oz cn, 6/#10 cn		Meets MLL requirement												7		CS		210		ERROR:#DIV/0!		EA (#10 CN)		6.00

		28		890501E626651		BEEF, GRD, CN, freeze dried, seas, min 28 oz cn, 6/#10cn		Meets MLL requirement				MOUNTAIN HOUSE		0030-227						7		CS		231		ERROR:#DIV/0!		EA (#10 CN)		6.00

		29		890501E099941		TUNA, LIGHT, CHUNK, in water, 6/43 oz flex pg		TUNA, CANNED OR VACUUM POUCH 
PORTION SIZE/WEIGHT RANGE:  USA & USAF - 66.5 oz. can or 43 oz. pouch; USN & USMC – 43 oz pouch only.
PACKAGING AND MARKING:
Product shall be packaged in hermetically sealed cans or vacuum foil pouches.
Packing and marking shall be in accordance with Good Commercial Practice, 
“Light Tuna” IAW CID A-A-20155D, CFR 161.190, CFR Part 123 and part 110 
MISCELLANEOUS REQUIREMENTS:
Product must comply with all the criteria of The U.S. Department of Agriculture (USDA).
Product shall be processed in accordance with Good Manufacturing Practices.
Product shall be Type A or B can or flexible pouch, Form I or II chunk or solid, color a light, packaging media 1 water
USAF & Uor leSA IMT only – oil pack is also permissible. 
Sodium content shall be  125 mg or less per 1ounce and 150 mg or less ounce for flavored. 				STARKIST		740110						7		CS		876		ERROR:#DIV/0!		OZ		258.00

		30		894001E297762		CHILI CON CARNE, W/O BEANS, CN, MIN 108 OZ CN, 6/#10CN		No current Service requirements.												7		CS		252		ERROR:#DIV/0!		EA (#10 CN)		6.00

		31		891501E291256		CORN, FZN, GOLDEN, WHL KERNEL, US GRA, 12/2.5 LB CO		CORN, WHOLE KERNEL, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Whole Kernel (or Whole Grain) Corn
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Product is to be individually quick frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Permissible colors include golden/yellow or white.												8		CS		861		ERROR:#DIV/0!		LB		30.00

		32		891501E290789		BROCCOLI FLORETS, IQF, US GRA, 12/2 lb co		BROCCOLI, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Broccoli
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Product is to be individually quick frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Permissible styles include spears, florets, cuts, and chopped.												8		CS		647		ERROR:#DIV/0!		LB		24.00

		33		891501E399573		VEG, MIXED, IQF, 5-way,Gr A Fancy, 12/2.5 lb co		VEGETABLES, MIXED, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Mixed Vegetables
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Permissible kinds of vegetables include green or wax beans, lima beans, carrots, golden/yellow corn, and sweet or early peas.
Product shall conform to the following proportion requirements:  Three vegetable mixtures - any one vegetable shall not be more than 40 percent by weight of all the frozen mixed vegetables; Four vegetable mixtures - none of the vegetables shall be less than 8 percent by weight nor more than 35 percent by weight of all the frozen mixed vegetables; Five vegetables - none of the vegetables shall be less than 8 percent by weight nor more than 30 percent by weight of all the frozen mixed vegetables.												8		CS		810		ERROR:#DIV/0!		LB		30.00

		34		894001E610088		ENT-I, CKN CORDON BLEU, FZN, 24/7 OZ CO		PROTEIN ENTRÉE, PREPARED, WITH CHEESE
GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: USA - package size to be determined by user 
PACKAGING AND MARKING:
• Product shall be packaged to protect against damage/deterioration during shipment and 
storage, must be able to remove individual portions without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Protein that acceptable Beef, Chicken, Pork, Veal, Lamb, and Turkey.
MISCELLANEOUS REQUIREMENTS:
• Product shall be processed in accordance with Good ManufacturingPractices.
• Sauce and seasonings are acceptable.
• See DoD menu standards for specific Nutrient requirements in the beginning of this 
section.				KOCH FOODS INC.		13724						9		CS		1,302		ERROR:#DIV/0!		OZ		168.00

		35		TBD		FRENCH TOAST, FZN, P/C, thk cut, H&S, 72/2.55 oz ea		GRIDDLE BREADS, SHELF STABLE AND HEAT AND SERVE, FROZEN
PORTION SIZE/WEIGHT RANGE: WAFFLE 4 INCH SQUARE, 144/1.25 OZ EA, 122/1.23 OZ, 2.04 KG PG, 200GM PG, 12 PG PER CS
PANCAKES 144/1.2OZ EA/PG, 144/1.3-1.58 EA, MINI 72, 1.2 OZ 12/12CT PG, OR 216, 1.15 OZ MIN 96-120 /2.3 OZ
FRENCH TOAST: THICK 144/1.5 OZ, , 1.5 OZ 8/18 CT/PK, 72/2.55OZ, STICKS 10/2 LB PG, 5/2 LB PG, 1OZ EA, 2/5 LB BG
BELGIAN 72/2OZ EA, OR 7 IN RD, 1 INCH THK, 35/5 OZ EA
PACKAGING AND MARKING: Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 The following shapes are acceptable: Shape 1 - Round - 10.16 cm (4 in),Shape 2 - Mini round - 3.18 cm (1-¼ in), Shape 3 - Square - 9.53 cm x 9.53 cm (3-¾ in x 3-¾ in), Shape 4 - Small rectangle - 6.67 cm x 9.21 cm (2.63 in x 3.63 in), Shape 5 - Large rectangle - 9.21 cm x 10.80 cm (3.63 in x 4-¼ in), Shape 6 - Strip or stick - 2.54 cm x 10.16 cm (1 inch x 4 inches), Shape 7 - Novelty shapes (mini bread, dinosaurs, etc.), Shape 8 – Other.
 Type I (shelf stable) and Type II (frozen (heat and serve)) are acceptable.
 Style A (regular) and Style B (low fat) are acceptable (CFR § 101.62 (b) (2)).
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 The following Class 1 waffle flavors are acceptable: A – Plain, B – Blueberry, C – Buttermilk, D - Apple cinnamon, E – Chocolate, F - Oat bran, G – Multigrain, H – Cinnamon, I – Strawberry, J – Maple, K – Banana, L - Chocolate chip, M – Other.
 The following Class 2 pancake flavors are acceptable: A – Plain, B – Blueberry, C – Buttermilk, D – Chocolate, E – Maple, F - Whole grain, G - Sweet potato, H – Other.
 The following Class 3 French toast flavors are acceptable: A – Plain, B – Cinnamon, C - Whole grain, D – Other.
 The following Class 4 Belgian waffle flavors are acceptable: A – Plain, B – Other.
 Shelf stable flavors are acceptable.
 Wheat flour shall be enriched in accordance with 21 CFR 137.165
 Product shall be processed in accordance with Good Manufacturing Practices.												9		CS		1,219		ERROR:#DIV/0!		CT		72.00

		36		TBD		 BKFST SWICH, FZN, bisc/saus/egg/cheese, 12/5 oz pg		EGG AND CHEESE, BREAKFAST MEAT, BISCUIT, F/C
NAMI NAME AND NUMBER: N/A
GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 4 - 6 oz. each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
• Product shall be packaged to protect against damage/deterioration during storage and shipping, 
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Total Fat content should be less than 5 grams per ounce
• Sodium content should be less than 220 mg or less per ounce
• Protein content should be 2.50 grams or more per ounce
*NOTE: Products containing monosodium glutamate (MSG) as an ingredient must be avoided (Department of Defense Manual, 2014).  												9		CS		1,903		ERROR:#DIV/0!		OZ		58.80

		37		TBD		GRANOLA BAR, CHEWY, VARIETY, CHOC CHUNK & OATMEAL RAISIN, 120/0.89 OZ EA		GRANOLA BARS, VARIETY
PORTION SIZE/WEIGHT RANGE: 144/.07-0.8 OZ, 120-128/0.67- 1.2 0 Z PKG, 108/1 OZ EA, 35 GM EACH, 8/16 CT BX, 252 GM BX, 6/42, 96/0.84 OZ PG, 72/1.23 OZ EA
PACKAGING AND MARKING: Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Single bar packages and dual bar packages are acceptable.
 Regular and low fat bars are acceptable.
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 Crunchy style is acceptable.
 The following flavors are acceptable: Oats and Honey, Cinnamon, Maple and Brown Sugar, Other.
 The following flavors are acceptable for Style B, Chewy, Class A: Uncoated, Apple, Apple Berry, Blueberry, Chocolate Chip, Chocolate Chunk, Fruit and Nut, Oatmeal Raisin, Peanut Butter, Peanut Butter and Chocolate Chunk, Raspberry, Strawberry, Other
 The following flavors are acceptable for Class B: Chocolate coated, Caramel Nut, Chocolate Fudge, Coconut, Peanut Butter, Peanut Butter and Chocolate Chip, Other.
 Wheat flour shall be enriched in accordance with 21 CFR 137.165.
 Bars will contain at least 2.5 grams of fiber and 14 or fewer grams of sugar per serving (one bar between 150-250 calories) and containing no artificial/non nutritive sweeteners.
 Product shall be processed in accordance with Good Manufacturing Practices												10		CS		336		ERROR:#DIV/0!		OZ		106.80

		38		894001E597941		POTATO CHIPS, BBQ, 104/1 OZ PG		Should not contain MSG.				FRITO LAY-LAYS-KCM		11044						10		CS		354		ERROR:#DIV/0!		OZ		104.00

		39		TBD		TORTILLA CHIPS, flavored, 104/1 oz pg		TORTILLAS, TORTILLA CHIPS, TACO SHELLS, AND TOSTADA SHELLS, 
FRESH/FROZEN, VARIETY
PORTION SIZE/WEIGHT RANGE:
SIZES: 1/ Tortillas only Size 1 - 5.1 cm (2 in) diameter 2/ Size 2 - 7.6 cm (3 in) diameter 2/ Size 
3 - 11.4 cm (4-1/2 in) diameter 2/ Size 4 - 12.7 to 15.2 cm (5 to 6 in) diameter 3/ Size 5 - 14 cm 
x 8.9 cm (5-1/2 x 3-1/2 in) 2/ Size 6 - 15.9 cm (6-1/2 in) diameter 2/ Size 7 - 17.8 to 20.3 cm (7 
to 8 in) diameter 3/ Size 8 - 19.1 cm (7-1/2 in) diameter 2/ Size 9 - 25.4 cm (10 in) diameter 3/ 
Size 10 - 30.5 cm (12 in) diameter 3/ Size 11 - Other 2/ Tostada shells 3/ Tortillas only
Shape a - Round 4/ 6/ Shape b - U-shaped 5/ Shape c - Triangular 6/ Shape d - Bowl/boat 4/ 
7/
Shape e - Oval 4/ 7/ Shape f - Rectangle 4/ 7/ Shape g - Strips 6/ Shape h - Other 4/ Tortillas 
5/ Taco Shells 6/ Tortilla Chips 7/ Tostada Shells
TYPE: Type 1 Tortillas, Type 2 Tortilla Chips, Type 3 Taco Shells, and Type 4 Tostada Shells 
STYLE: (A) Corn (B)) Wheat (C) Wheat with spices and/or herbs (as specified by purchaser
(D) Raisin (E) Wheat with raisin puree 1/ (F) Other
ENRICHMENT TYPE: Type 1 Made with enrichment flour (21 Code of federal regulations 
(CFR) 104.20 only
PRODUCT STATE (a) - Shelf stable Product state (b) - Extended shelf life 9/ Product state (c)
- Refrigerated Product state (d) - Frozen 9/ Style D tortillas only.
COOK STATE (I) - Table-ready 10/ Cook state (II) - Partially cooked 10/ 10/ Tortillas only. 
PACKAGING:
• Preservation packaging, packing, labeling, and case marking shall be commercial 
unless otherwise specified in the solicitation, contract, or purchase order.
MISCELLANEOUS REQUIREMENTS:
• Sodium should not be more than 180 mg in 6-inch, 250 mg in 8 inch, 450 mg in 10 
inch and 700 mg in 12 inch tortilla.
*NOTE: Products containing monosodium glutamate (MSG) as an ingredient must be avoided (Department of Defense Manual, 2014).  												10		CS		263		ERROR:#DIV/0!		OZ		104.00

		40		894001E298026		POPCORN, UNPOPPED, MICROWAVEABLE, 36/3.5 OZ PG		No current Service requirements.												10		CS		303		ERROR:#DIV/0!		OZ		126.00

		41		892001E622934		COOKIES, SWICH, CHOC, W/CRM, 2 CT, 120/19 GM PG		No current service requirements												10		CS		83		ERROR:#DIV/0!		GM		2280.00

		42		894001E624378		SNACK MIX, TRAIL MIX, FRUITS & NUTS, 72/2 OZ PG		No current Service requirements.				HORMEL/PLANTERS		29000 00026						10		CS		772		ERROR:#DIV/0!		OZ		144.00

		43		892001E621027		TOASTER PASTRY, SBERRY, LF, whl grain, frst, 120/1.69 oz pg		No current service requirements				KELLOGG'S		38000-55130						10		CS		171		ERROR:#DIV/0!		OZ		202.80

		44		892001E091908		CEREAL BAR, RICE/MARSHMALLOW, 80/1.3 OZ PG		Cereal Bars
 Shall have at least 2.5 grams of naturally occurring fiber and 14 or fewer grams of total sugar per serving.
 One bar should fall between 150-250 calories and not contain artificial/non-nutritive sweeteners.				KELLOGG'S/RICE KRISPIES		38000-26547						10		CS		505		ERROR:#DIV/0!		OZ		104.00

		45		894001E625124		SNACK BAR, NUTRITIONAL, CHEWY CHOC ALMOND, 72/1.16 OZ PG		GRANOLA BARS, VARIETY,
PACKAGE/WEIGHT RANGE: 144/.07-0.8 OZ, 120-128/0.67- 1.2 0 Z PKG, 108/1 OZ EA, 35 
GM EACH, 8/16 CT BX, 252 GM BX, 6/42, 96/0.84 OZ PG, 72/1.23 OZ EA
Package (a) - Single bar package, Package (b) - Dual bar package 
TYPE: (I) Regular (II) Low Fat, STYLE: A - Crunchy
FLAVOR: (1) Oats and Honey (2) Cinnamon (3) Maple and Brown Sugar (4) Other Style B –
Chewy Class a - Uncoated Flavor 1 - Apple Flavor 2 - Apple Berry Flavor 3 - Blueberry
Flavor 4 - Chocolate Chip Flavor Chocolate Chunk Flavor 6 - Fruit and Nut Flavor 7 - Oatmeal 
Raisin Flavor 8 - Peanut Butter Flavor 9 - Peanut Butter and Chocolate Chunk
Flavor 10 - Raspberry Flavor 11 - Strawberry Flavor 12 - Other
Class b - Chocolate coated Flavor 1 - Caramel Nut Flavor 2 - Chocolate Fudge Flavor 3 –
Coconut Flavor 4 - Peanut Butter Flavor 5 - Peanut Butter and Chocolate Chip Flavor 6 –
Other
PACKAGING AND MARKING:
• Packing and marking shall be in accordance with Good CommercialPractice.
• Wheat flour shall be enriched in accordance with 21 CFR 137.165 
MISCELLANEOUS REQUIREMENTS:
• Need to be at least 2.5 grams of fiber and 14 or fewer grams of sugar per serving (one 
bar between 150-250 calories) and containing no artificial / nonnutritive sweeteners. 				KELLOGG'S/SPECIAL K		38000-14604						10		CS		92		ERROR:#DIV/0!		OZ		83.52

		46		892501E293447		CANDY, CHOC DISKS, PAN COATED, ASST COLORS, 36/1.69 OZ PG		No current Service requirements.												11		CS		208		ERROR:#DIV/0!		OZ		60.84

		47		892501E199252		CANDY, CHOC COV PEANUTS, PAN-COATED, ASST COLORS, 48/1.74 OZ PG		No current Service requirements.												11		CS		234		ERROR:#DIV/0!		OZ		83.52

		48		892501E397564		CANDY BAR, MILK CHOC COV NOUGAT, W/CARA & PEANUTS, 1.86 OZ EA, 1/48 CT BX		No current Service requirements.												11		CS		227		ERROR:#DIV/0!		OZ		89.28

		49		892501E091920		CANDY, CHOC COVERED PEANUT BTR CUP, 2 CT, 36/1.5 OZ PG		No current Service requirements.												11		CS		244		ERROR:#DIV/0!		OZ		54.00

		50		894001E390704		TOPPING, CRUMBLED CANDIES, PEANUT BTR CUP, 2/5 LB CO		No current Service requirements.												11		CS		55		ERROR:#DIV/0!		LB		10.00

		51		892001E603436		CEREAL, VARIETY, GEN MILLS, FAMILY PACK, 60/1.3 -2.6 OZ CUP,1/6.98 LB CS		 CEREALS, PREPARED, READY-TO-EAT
PORTION SIZE/WEIGHT RANGE: 70/.80 OZ PG, 96/0.69 OZ BOWL PG
VARIETY 70 INDIVIDUAL SERVING CT CS, 1/3.71 LB CS, 96/0.75 OZ BOWL PG, 12/18 OZ BOX, , 96/ 1 OZ BOWL PG, 70/0.95OZ BX, . 4/2 LB BAGS, 4/ 14-41 OZ BOX/PG, 96/10Z PG, 17OZ BOX/16 PER CS, 37OZ BG, 2 PER CASE.
PACKAGING AND MARKING:
 Preservation, packaging, packing, labeling, and case marking shall follow commercial guidelines unless otherwise specified in the solicitation, contract, or purchase order.
 Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Type, flavor, and style are based on a Service’s preference.
 The following guidance for nutrient content must be met when healthy cereal is an option (variety packs also should meet these standards):
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 Fiber – The cereal must be made with at least 2.5 grams of fiber per serving. The U.S. Army requirement is 3 grams per serving.
 Fat – The cereal shall contain less than 10 percent saturated fat per 100 g serving.
 Sodium – The cereal shall contain a maximum of 230 mg of sodium per 100 g.
 At least 80 percent of the cereals should meet the green standard of Go 4 Green; 20 percent of the cereals may be yellow or red Go 4 Green selections.
 No Partially Hydrogenated Oil (PHO) is acceptable in any food products according to FDA regulations.
 Analytical testing must be performed on subsamples or on retail packages that are randomly selected from the lot when USDA verification of analytical requirements is specified in the solicitation, contract, or purchase order. The number of subsamples must be based on the Federal Grain Inspection Service (FGIS) Processed Commodities Handbook.
 Product shall be processed in accordance with Good Manufacturing Practices												12		CS		644		ERROR:#DIV/0!		LB		6.98

		52		892001E598920		CEREAL, VARIETY, KELLOGG'S, FAVORITE, 1.3-2.8 oz cups, 60 ct, 1/7.5 lb cs		CEREALS, PREPARED, READY-TO-EAT
PORTION SIZE/WEIGHT RANGE: 70/.80 OZ PG, 96/0.69 OZ BOWL PG
VARIETY 70 INDIVIDUAL SERVING CT CS, 1/3.71 LB CS, 96/0.75 OZ BOWL PG, 12/18 OZ BOX, , 96/ 1 OZ BOWL PG, 70/0.95OZ BX, . 4/2 LB BAGS, 4/ 14-41 OZ BOX/PG, 96/10Z PG, 17OZ BOX/16 PER CS, 37OZ BG, 2 PER CASE.
PACKAGING AND MARKING:
 Preservation, packaging, packing, labeling, and case marking shall follow commercial guidelines unless otherwise specified in the solicitation, contract, or purchase order.
 Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Type, flavor, and style are based on a Service’s preference.
 The following guidance for nutrient content must be met when healthy cereal is an option (variety packs also should meet these standards):
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 Fiber – The cereal must be made with at least 2.5 grams of fiber per serving. The U.S. Army requirement is 3 grams per serving.
 Fat – The cereal shall contain less than 10 percent saturated fat per 100 g serving.
 Sodium – The cereal shall contain a maximum of 230 mg of sodium per 100 g.
 At least 80 percent of the cereals should meet the green standard of Go 4 Green; 20 percent of the cereals may be yellow or red Go 4 Green selections.
 No Partially Hydrogenated Oil (PHO) is acceptable in any food products according to FDA regulations.
 Analytical testing must be performed on subsamples or on retail packages that are randomly selected from the lot when USDA verification of analytical requirements is specified in the solicitation, contract, or purchase order. The number of subsamples must be based on the Federal Grain Inspection Service (FGIS) Processed Commodities Handbook.
 Product shall be processed in accordance with Good Manufacturing Practices.				KELLOGG'S/FAVORITE ASSORTMENT		38000-12611						12		CS		747		ERROR:#DIV/0!		LB		7.50

		53		892001E603473		CEREAL, VARIETY, HEALTHY, 60/1.25 -2.7 OZ CO, 1/8.25 LB CS		CEREALS, PREPARED, READY-TO-EAT
PORTION SIZE/WEIGHT RANGE: 70/.80 OZ PG, 96/0.69 OZ BOWL PG
VARIETY 70 INDIVIDUAL SERVING CT CS, 1/3.71 LB CS, 96/0.75 OZ BOWL PG, 12/18 OZ BOX, , 96/ 1 OZ BOWL PG, 70/0.95OZ BX, . 4/2 LB BAGS, 4/ 14-41 OZ BOX/PG, 96/10Z PG, 17OZ BOX/16 PER CS, 37OZ BG, 2 PER CASE.
PACKAGING AND MARKING:
 Preservation, packaging, packing, labeling, and case marking shall follow commercial guidelines unless otherwise specified in the solicitation, contract, or purchase order.
 Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Type, flavor, and style are based on a Service’s preference.
 The following guidance for nutrient content must be met when healthy cereal is an option (variety packs also should meet these standards):
204
 Fiber – The cereal must be made with at least 2.5 grams of fiber per serving. The U.S. Army requirement is 3 grams per serving.
 Fat – The cereal shall contain less than 10 percent saturated fat per 100 g serving.
 Sodium – The cereal shall contain a maximum of 230 mg of sodium per 100 g.
 At least 80 percent of the cereals should meet the green standard of Go 4 Green; 20 percent of the cereals may be yellow or red Go 4 Green selections.
 No Partially Hydrogenated Oil (PHO) is acceptable in any food products according to FDA regulations.
 Analytical testing must be performed on subsamples or on retail packages that are randomly selected from the lot when USDA verification of analytical requirements is specified in the solicitation, contract, or purchase order. The number of subsamples must be based on the Federal Grain Inspection Service (FGIS) Processed Commodities Handbook.
 Product shall be processed in accordance with Good Manufacturing Practices.				KELLOGG'S/WELLNESS ASSORTMENT		38000-18315						12		CS		494		ERROR:#DIV/0!		LB		8.25

		54		892001E296590		FLOUR, WHEAT, BREAD (HARD), UNBLEACHED, 1/35 LB CO		Wheat flour shall be enriched in accordance with 21 CFR 137.165												13		CS		1,716		ERROR:#DIV/0!		LB		35.00

		55		891501E594582		POTATOES, HASH BRN, DEHY, WATER PREP, 6/37.5 OZ BX		MLL requirement is for Potatoes,  Hash Brown, Shrd, Dehy, min 20 oz cn, 6/#10 cn				BASIC AMERICAN/GOLDEN GRILLED HASHBROWNS		91291						13		CS		698		ERROR:#DIV/0!		OZ		225.00

		56		892501E622923		SUGAR, REFINED, GRANULATED, 1/35 LB CN		No current Service requirements.				ABBY'S BEST		60939980375						13		CS		614		ERROR:#DIV/0!		LB		35.00

		57		892501E097437		SYRUP, MAPLE, IMIT, 100/1.5 OZ CUP		No current Service requirements.												16		CS		2,347		ERROR:#DIV/0!		OZ		150.00

		58		894501E098894		SALAD OIL, OLIVE, X-VIRGIN, 4/3 LT CO		No current Service requirements.												16		CS		283		ERROR:#DIV/0!		LT		12.00

		59		894501E393183		SHORTENING, LIQ, DFF, TFF, CANOLA, CLEAR, LONG FRYLIFE, 1/35 LB CO		No current Service requirements.												16		CS		560		ERROR:#DIV/0!		LB		35.00

		60		894501E295485		SALAD OIL, CANOLA, 6/1 GL CO		No current Service requirements.												16		CS		320		ERROR:#DIV/0!		GL		6.00

		61		892501E626855		PEANUT BTR, CRMY, 200/0.75 oz cup co		No current Service requirements.												17		CS		2,010		ERROR:#DIV/0!		OZ		150.00

		62		893001E098033		JAM, SBERRY, 200/0.5 OZ PG		No current Service requirements.												17		CS		905		ERROR:#DIV/0!		OZ		100.00

		63		895001E613282		DRESSING, VIN, BALSAMIC, 60/1.5 FL OZ POUCH CO		No current service requirements												17		CS		383		ERROR:#DIV/0!		FL OZ		90.00

		64		892501E098043		HONEY, 200/0.5 OZ PG		No current Service requirements.												17		CS		207		ERROR:#DIV/0!		OZ		100.00

		65		895001E092027		KETCHUP, 1000/9 GM PG		No current service requirements												19		CS		144		ERROR:#DIV/0!		GM		9000.00

		66		892501E126143		SUGAR, IND PACKETS, 12.5 LB CS, 2000 PER BX		No current Service requirements.												19		CS		142		ERROR:#DIV/0!		LB		12.50

		67		892501E297744		SUGAR SUBST ASP 2000/1 GM PG		No current Service requirements.												19		CS		27		ERROR:#DIV/0!		GM		2000.00

		68		895001E096484		PEPPER, BLK, GRD, 3/1000 CT CO		No current service requirements												19		CS		22		ERROR:#DIV/0!		CT		3000.00

		69		894001E299870		SALAD, FRUIT, CHL, CANTALOUPE, HONEYDEW, PINEAPPLE, ORANGE, GRAPES, 1/8 LB CO		No current Service requirements.												21		CS		471		ERROR:#DIV/0!		LB		8.00

		70		894001E095689		SALAD, COLE SLAW, CHL, 1/10 LB CO		No current Service requirements.												21		CS		285		ERROR:#DIV/0!		LB		10.00

		71		894001E193633		SALAD, MACARONI, CHL, 1/10 LB CO		No current Service requirements.												21		CS		423		ERROR:#DIV/0!		LB		10.00

		72		894001E394725		SALAD, POTATO, CHL, RED SKINNED, 2/5 LB CO		No current Service requirements.												21		CS		303		ERROR:#DIV/0!		LB		10.00

		73		895001E199236		SALT, KOSHER, 12/3 LB CO		No current service requirements												22		CS		83		ERROR:#DIV/0!		LB		36.00

		74		895001E098152		SALT, SEASONED, W/O MSG, 1/36 OZ CO		No current service requirements												22		CS		412		ERROR:#DIV/0!		LB		36.00

		75		895001E098809		PARSLEY, FLAKES, DEHY, 10 OZ CO		No current service requirements												22		CS		176		ERROR:#DIV/0!		OZ		10.00

		76		891001E112196		MILK, CHOC, LOW FAT, CHL, 1% MILK FAT, 5 GAL BIB		MILK, LOW-FAT, PASTEURIZED, CHL (0.5%-1.9% MILK FAT)
GRADE REQUIREMENT: A
PORTION SIZE/WEIGHT RANGE: 1/2 PT- 7 GALLON BIB AND ASEPTIC PK 
PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect it from deterioration during 
shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation CFR 131.110 Milk and Cream, Regulation for specific 
standardized Milk and Cream
MISCELLANEOUS REQUIREMENTS:
• Needs to be homogenized. Vitamin A needs to be minimum of 1200 IU (15% DV) and 
Vitamin D needs to me minimum of 100 IU (15% DV) per 8 oz.
• Acceptable milk groups: I, II, III (see Description: Groups, Types, Flavors)												23		CS		3,072		ERROR:#DIV/0!		GL		5.00

		77		TBD		 JUICE, ORANGE, FZN, conc, 4/1, unswt, w/calcium & VitD, US GrA, 3/3 LT co, for disp		JUICE, ORANGE, CANNED/SHELF STABLE, CHILL, OR FROZEN
REFERENCE NAME:  United States Standards for Grades of Orange Juice
GRADE REQUIREMENT: Fortified product shall be prepared from USDA Grade A Orange Juice
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product is preferred to be fortified to meet the following nutrient levels at the minimum: 300 mg of calcium  (30% Reference Daily Intakes) and 150 IU of Vitamin D (25% Reference DV) per 8oz serving. 
Product may be: not from concentrate, from concentrate, or concentrated.
100% Juice												23		CS		716		ERROR:#DIV/0!		LT		9.00

		78		TBD		 JUICE, APPLE, FZN, US GrA, conc, 5/1, unswt, 3/3 LT co, for disp		JUICE, APPLE, CONCENTRATED, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Concentrated Apple Juice
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
100% Juice												23		CS		322		ERROR:#DIV/0!		LT		9.00

		79		895501E607677		COFFEE, RST, GRD, UNIV GRIND, VERONA, 28/9 OZ CO		No current service requirements												24		CS		418		ERROR:#DIV/0!		OZ		252.00

		80		895501E625348		COFFEE, RST, FILTER PG, GRD, 100% ARABICA, JAMAICAN ME CRAZY, 24/8 OZ PG		No current service requirements												24		CS		579		ERROR:#DIV/0!		OZ		192.00

		81		891001E624112		MILK ALT, SS, SOY, VERY VAN, 18/8 FL OZ CO		MILK, SOY, ALMOND, RICE, COCONUT, FLAVORED/ NOT FLAVORED, CHL (0%-
1.9% PLANT FAT)
GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 1/2 PT- 7 GALLON BIB AND ASEPTIC PK 
PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect it from deterioration during 
shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation CFR 131.110 Milk and Cream, Regulation for specific 
standardized Milk and Cream
• Alternative Milks may be flavored: Chocolate, Vanilla, and Strawberry, Banana or other 
(i.e., peach, Mango etc.).
• Chocolate flavoring shall be derived from cacao products meeting 21 CFR Part 163 –
Cacao Products regulations. The flavoring products shall have a pleasingly sweet 
distinctive chocolate flavor free from objectionable flavors (CFR, FDA, 2018).
• Soymilk” shall contain no less than 3.0% soy protein, no less than 1.0% soybean fat 
and no less than 7.0% total solids
MISCELLANEOUS REQUIREMENTS:
• Needs to be homogenized. Vitamin A needs be fortified minimally 1200 IU, 15% of Daily 
Value (DV), and vitamin D (100 IU) needs to be minimally 15% of daily value and 
Calcium needs to be minimally at 25% DV (300 mg) per 8 oz. liquid serving.
• UHT will be needed for shelf stable.
• Acceptable milk groups: II (see Description: Groups, Types, and Flavors.)
A soymilk product may be labeled as “made from...” or “made with...” in relation to the primary 
soy protein source used in its manufacture as follows (Soybean Association, 2018):
1) If the soymilk is made from whole soybeans which have not been subjected to 
processing to separate the protein and fat components prior to manufacturing 
the soymilk, the following terms may be used as descriptors:
• made with whole soybeans
• made from whole soybeans
2) If the soymilk is made from soybean protein and soybean oil ingredients, other 
than
Whole soybeans, the following terms may be used as descriptors:
• made from isolated soy proteins
• made with isolated soy proteins
• made with soy protein
• made from soy protein
Other acceptable protein descriptors may be used in place of the terms “isolated soy proteins” 
or “soy protein” as is applicable. Examples are soy protein concentrate, concentrated soy 
protein, or defatted soy flour.
Soymilk products which have been modified in any way, including, but not limited to:
1) ADDITIONAL flavorings or sweeteners; and (2) nutritional modifications; shall be labeled 
in compliance with the requirements of federal and state law applicable to food, the 
Federal Food, Drug, and Cosmetic Act, Title 21, United States Code, section 301 et 
seq., as
• Fat may be removed or reduced if the finished product is labeled in accordance with 
FDA regulations for “reduced fat,” “low fat,” or other modified fat products as noted in 21 
C.F.R. §§ 101.13, 101.62.
• May include solids other than soy protein and oil												24		CS		2,386		ERROR:#DIV/0!		FL OZ		144.00

		82		TBD		JUICE, ORANGE, CHL, w/calcium and vit D, US Gr A, 50/8 fl oz co		JUICE, ORANGE, CANNED/SHELF STABLE, CHILL, OR FROZEN
REFERENCE NAME:  United States Standards for Grades of Orange Juice
GRADE REQUIREMENT: Fortified product shall be prepared from USDA Grade A Orange Juice
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product is preferred to be fortified to meet the following nutrient levels at the minimum: 300 mg of calcium  (30% Reference Daily Intakes) and 150 IU of Vitamin D (25% Reference DV) per 8oz serving. 
Product may be: not from concentrate, from concentrate, or concentrated.
100% Juice												25		CS		59		ERROR:#DIV/0!		FL OZ		400.00

		83		891001E392430		ICE CRM MIX, VAN, CHL, LIQ, 2/2.5 GL CO, FOR SOFT SERV DISP		No current Service requirements.												25		CS		7		ERROR:#DIV/0!		GL		5.00

		84		896001E591801		SPORTS DRINK BASE, VARIETY PACK, GATORADE, PDR, 2.5 GL YIELD, 32/21 OZ PG		No current Service requirements.												26		CS		289		ERROR:#DIV/0!		OZ		672.00

		85		896001E606955		DRINK MIX, ORANGE, SF, pdr, 12/2.2 oz co, 2 gl yld		No current Service requirements.												26		CS		449		ERROR:#DIV/0!		OZ		26.40

		86		896001E622569		BEV BASE, LEMONADE, SF, pdr, w/asp, 2 gl yld,12/2.2 oz pg		No current Service requirements.												26		CS		446		ERROR:#DIV/0!		OZ		26.40

		87		896001E294534		WATER, SPRING, 35/16.9 fl oz bt		No current Service requirements.												30		CS		1,759		ERROR:#DIV/0!		FL OZ		591.50

		88		TBD		EGGS, SHELL, PAST,  LG, US  GRA/AA, 1/30 dz co		EGGS, SHELL, PASTEURIZED, LARGE
GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 30 DOZEN CARTON TO A CASE, 360 EGGS 
PACKAGING AND MARKING:
• Packaged in a manner which will protect it from deterioration during shipment and 
storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation 21 CFR 118.3 
MISCELLANEOUS REQUIREMENTS:
• Shell eggs must be stored and transported at a temperature of 7.2 °C (45 °F) or less
• Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) is acceptable
• USDA grade marked as free range or cage-free is acceptable
• USDA Organic is acceptable												31		CS		1,209		ERROR:#DIV/0!		DZ		15.00

		89		891001E292233		EGGS, SHELL, LG, US GRA, 1/30 DZ CO, 30/24 OZ DZ		EGGS, SHELL, PASTEURIZED, LARGE
GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 30 DOZEN CARTON TO A CASE, 360 EGGS 
PACKAGING AND MARKING:
• Packaged in a manner which will protect it from deterioration during shipment and 
storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation 21 CFR 118.3 
MISCELLANEOUS REQUIREMENTS:
• Shell eggs must be stored and transported at a temperature of 7.2 °C (45 °F) or less
• Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) is acceptable
• USDA grade marked as free range or cage-free is acceptable
• USDA Organic is acceptable												31		CS		231		ERROR:#DIV/0!		DZ		30.00

		90		891001E615224		EGGS, DEHY, CRYSTALS, WHL EGG EQUIV, 14/1.75 LB CO		 EGGS, DRIED
GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 1.75 LB CONTAINER 
PACKAGING AND MARKING:
• Packaged in a manner which will protect it from deterioration during shipment and 
storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation 21 CFR 160.105 (or 160.105 for dried egg whites) 
MISCELLANEOUS REQUIREMENTS:
• Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) is acceptable
• USDA grade marked as free range or cage-free is acceptable
• USDA Organic is acceptable												32		CS		197		ERROR:#DIV/0!		LB		24.50

		91		891001E296946		EGG MIX, SCRAMBLED, LIQ, CHL, 2/20 LB CO		EGGS, LIQUID, PASTEURIZED
GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 20 POUND BAG-IN-A-BOX, 40 POUND BAG-IN-A-BOX 
PACKAGING AND MARKING:
• Packaged in a manner which will protect it from deterioration during shipment and 
storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation 21 CFR 160.115 MISCELLANEOUS REQUIREMENTS:
• Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) is acceptable
• USDA grade marked as free range or cage-free is acceptable
• USDA Organic is acceptable												32		CS		1,090		ERROR:#DIV/0!		LB		40.00

		92		891001E296989		EGGS, WHL, LIQ, CHL, W/CITRIC ACID, 15/2 LB CO		EGGS, LIQUID, PASTEURIZED
GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 20 POUND BAG-IN-A-BOX, 40 POUND BAG-IN-A-BOX 
PACKAGING AND MARKING:
• Packaged in a manner which will protect it from deterioration during shipment and 
storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation 21 CFR 160.115 MISCELLANEOUS REQUIREMENTS:
• Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) is acceptable
• USDA grade marked as free range or cage-free is acceptable
• USDA Organic is acceptable												32		CS		1,034		ERROR:#DIV/0!		LB		30.00

		93		891001E610603		CONE (SUGAR), VAN, FZN, IW, dairy dessert, topped w/pnuts&choc, 24/4.6 oz ea		No current Service requirements.												33		CS		376		ERROR:#DIV/0!		OZ		110.40

		94		891001E617397		ICE CRM SWICH, FZN, VAN, 48/3.5 OZ EA		No current Service requirements.												33		CS		380		ERROR:#DIV/0!		OZ		168.00

		95		891001E625657		ICE CRM BAR, FZN, van RF ice crm, sq, w/choc flav coating, 24/5 oz pg		No current Service requirements.												33		CS		295		ERROR:#DIV/0!		OZ		120.00

		96		891001E115703		MILK, LOW FAT, CHL, 1% MILK FAT, 5 GAL BIB, PLASTIC CRATE		MILK, LOW-FAT, PASTEURIZED, CHL (0.5%-1.9% MILK FAT)
GRADE REQUIREMENT: A
PORTION SIZE/WEIGHT RANGE: 1/2 PT- 7 GALLON BIB AND ASEPTIC PK 
PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect it from deterioration during 
shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation CFR 131.110 Milk and Cream, Regulation for specific 
standardized Milk and Cream
MISCELLANEOUS REQUIREMENTS:
• Needs to be homogenized. Vitamin A needs to be minimum of 1200 IU (15% DV) and 
Vitamin D needs to me minimum of 100 IU (15% DV) per 8 oz.
• Acceptable milk groups: I, II, III (see Description: Groups, Types, Flavors)												34		CS		4,227		ERROR:#DIV/0!		GL		5.00

		97		891001E611603		YOGURT, LF, VARIETY, CHL, BLD, SBERRY & PEACH, 24/4 OZ CO		YOGURT, LOW-FAT, PASTEURIZED, CHL (0.5%-1.9% MILK FAT)
GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 5.3 oz. – 6 oz. or bulk packaging.
PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect it from deterioration during 
shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation CFR 131.210 Yogurt, Regulation for specific standardized 
Yogurt (Code of Federal Regulations, 2017) 
MISCELLANEOUS REQUIREMENTS:
• Needs to be homogenized
• Vitamin A and vitamin D may be fortified.
• Sugar content shall be fewer than 25 grams or less for traditional yogurt per 5.3 to 6 
ounce serving 
• Calcium must be at least (15% DV) per 5.3 – 6 oz. serving.
• Extended Shelf Life is acceptable
• Ultra-pasteurized and UHT is acceptable
• Organic is acceptable
• Greek Variety is acceptable
• Flavoring is acceptable												34		CS		3,736		ERROR:#DIV/0!		OZ		96.00

		98		891001E299497		YOGURT, LF, VARIETY, CHL, BLD, 48/4 OZ CO		YOGURT, LOW-FAT, PASTEURIZED, CHL (0.5%-1.9% MILK FAT)
GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 5.3 oz. – 6 oz. or bulk packaging.
PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect it from deterioration during 
shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation CFR 131.210 Yogurt, Regulation for specific standardized 
Yogurt (Code of Federal Regulations, 2017) 
MISCELLANEOUS REQUIREMENTS:
• Needs to be homogenized
• Vitamin A and vitamin D may be fortified.
• Sugar content shall be fewer than 25 grams or less for traditional yogurt per 5.3 to 6 
ounce serving 
• Calcium must be at least (15% DV) per 5.3 – 6 oz. serving.
• Extended Shelf Life is acceptable
• Ultra-pasteurized and UHT is acceptable
• Organic is acceptable
• Greek Variety is acceptable
• Flavoring is acceptable												34		CS		3,441		ERROR:#DIV/0!		OZ		192.00

		99		895001E613475		GARLIC, GRANULATED, 1/25 OZ CO, 1 LB SIZE CO (IND UNIT SALE)		MPL												22A		EA		1,345		1,345		EA		1.00

		100		895001E613226		PEPPER, BLK, GRD, GOURMET, 1/16 OZ METAL CO, 1 LB SIZE CO (IND UNIT SALE)		MPL												22A		EA		1,042		1,042		EA		1.00

		101		895001E091451		ONION PDR, W/ANTICAKING AGENT, MIN 20 OZ CO, 1/1 LB SIZE CO		MPL												22A		EA		867		867		EA		1.00

























































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































DISTRIBUTION

																						# MONTHS PER PERIOD

																						24.00		18.00		18.00

												TIER 1 DISTRIBUTION PRICE		TIER 2 DISTRIBUTION PRICE		TIER 3 DISTRIBUTION PRICE				Annual Quantity (Adjusted) - In Unit of Measure (UoM in Column E) 		TIER 1 AGGREGATE DISTRIBUTION TOTAL		TIER 2 AGGREGATE DISTRIBUTION TOTAL		TIER 3 AGGREGATE DISTRIBUTION TOTAL



				Cat. #		Category Description		# Items in Category		Unit of Measure

				1		Beef, Raw, Cooked, Frozen/Chilled		5		LB										151292		$   - 0		$   - 0		$   - 0

				2		Poultry, Raw, Cooked, Frozen/Chilled		6		LB										126709		$   - 0		$   - 0		$   - 0

				3		Pork, Raw, Cooked, Frozen/Chilled		5		LB										87860		$   - 0		$   - 0		$   - 0

				4		Mixed meats, Luncheon Meats, Franks, Hot Dogs, Frozen/Chilled		5		LB										17105		$   - 0		$   - 0		$   - 0

				5		Lamb, Veal and Game, Raw, cooked - Frozen/Chilled		1		LB										0		$   - 0		$   - 0		$   - 0

				6		Seafood, including Fish and Shellfish, Raw, cooked, Frozen/Chilled		4		LB										58966		$   - 0		$   - 0		$   - 0

				7		Grocery products canned, jar, pouch, sleeve (example: non-meat, meat, fish, soups, sauces, salsa, gravy, brown gravy, bouillon, stock, fruits, vegetables, dry milk - to include baby food)		4		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				8		Fruits and Vegetables, Frozen and Chilled – including further processed refrigerated 		3		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				9		Frozen /Chilled Entrees (example: Cordon Bleu, Chicken Kiev, Stuffed Chicken Breasts, Stuffed Pork Chops, Appetizers, Pizza, Burritos, Corn Dogs, Pizza Toppings, Pancakes, French Toast, French Fries, Onion Rings, Hash Browns, Tater Tots, Vegetarian/Vegan - Veggie Burger, Breads, Doughnuts/Cookies/Baked Pretzels, Danish, Pastries, Muffins, Bagels, Loafs, Rolls, Biscuits, Cookie Dough, Pizza Crust, Tortillas, Pie Shells, Bread Dough, Turnovers, Cheesecakes, Cobblers, Specialty Cakes, Cakes, Pies and Other Related Products)		3		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				10		Snack Foods, Baked Goods, Chips/Pretzels (example: Cookies, Crackers, Granola Bars, Energy bars, Toaster Pastries, Snack Cakes, Potato Chips, Corn Chips, Pretzels, Wheat Chips, Popcorn, and other related products)		9		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				11		Confectionary, (example: Candy, chocolate, chewing gum, Marshmallows)		5		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				12		Cereal, cold, hot - ready to eat (example: Corn Flakes, Oatmeal, Grits) - to include baby food  		3		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				13		Dry Goods, (example: Dry Pasta, Rice, Beans, Bread Crumbs, Corn Meal, Baking Chips, Stuffing, Dry Soups, Croutons, Ice Cream Cones, Taco Shells, Imitation Bacon Bits, Sunflower Seeds, Dried Fruit, Nuts, Coconut ,Raisins, Sugars, Low Calorie Sweeteners, Gelatin/Pudding/Desert Mixes, Powdered Creamer, Shelf Stable Creamer, Flour, Corn Starch, Baking Soda, Baking Powder, Yeast, Baking Mixes, Brownie Mix, Roll Mix, Bread Mix, Pancake Mix, Cake Mix, Powder Mixes, Soft Serve Ice Cream, Milk Shake, Frozen Yogurt Mix and other related products) CS Product only		3		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				14		Reserved		0						$0.10		$0.10

				15		Meal Kits, Heater Meals, Sandwich kits		0		CS										0		$   - 0		$   - 0		$   - 0

				16		Jams, Jellies, Peanut Butter, Preserves, Honey, Syrups, Icings, Pie Fillings Puddings, Gelatins, Cherries Maraschino, Fruit Toppings, Caramel Topping, Fudge Topping, Sprinkles, Dressings, Processed Grated Parmesan, Olives, Pickles, Relish, Mayonnaise, Mustard, Ketchup, Hot Sauce and Other Condiment Related Products Shortenings, Food Oils, Cooking Spray, vinegar, Cooking Wine, Sherry (except Portion controlled)		4		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				17		Portion Controlled Items, Up to 500 Count Case, Refrigerated or Non-Refrigerated, (example: Jams, Jellies, Peanut Butter, Preserves, Honey, Syrups, Toppings, Dressings, Relish, Mayonnaise, Mustard, Ketchup, Sauces, Dessert Related Products, Hot Sauce, Gelatins, Puddings, Salt and Pepper Packets , Butter/ Margarine Spread, Sugars, Low Calorie Sweeteners, Powdered Creamer and Shelf Stable Creamer - individual packets/cup, Coffee, Tea, Cocoa, Hot Chocolate, and Beverage Base Powder – Beverage Powders, individual portion, {example: Sports Drinks, Pink Lemonade, Iced Tea Mix energy and Other beverage powder flavors}, and Other Condiment Related Products		4		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				18		Portion Controlled Items, 501 to 999 Count Case, Refrigerated or Non-Refrigerated, (example: Jams, Jellies, Peanut Butter, Preserves, Honey, Syrups, Toppings, Dressings, Relish, Mayonnaise, Mustard, Ketchup, Sauces, Dessert Related Products, Hot Sauce, Gelatins, Puddings, Salt and Pepper Packets , Butter/ Margarine Spread, Sugars, Low Calorie Sweeteners, Powdered Creamer and Shelf Stable Creamer - individual packets/cup, Coffee, Tea, Cocoa, Hot Chocolate, and Beverage Base Powder – Beverage Powders, individual portion, {example: Sports Drinks, Pink Lemonade, Iced Tea Mix energy and Other beverage powder flavors}, and Other Condiment Related Products		0		CS										0		$   - 0		$   - 0		$   - 0

				19		Portion Controlled Items, 1000 to 3000 Count Case, Refrigerated or Non-Refrigerated, (example: Jams, Jellies, Peanut Butter, Preserves, Honey, Syrups, Toppings, Dressings, Relish, Mayonnaise, Mustard, Ketchup, Sauces, Dessert Related Products, Hot Sauce, Gelatins, Puddings, Salt and Pepper Packets , Butter/ Margarine Spread, Sugars, Low Calorie Sweeteners, Powdered Creamer and Shelf Stable Creamer - individual packets/cup, Coffee, Tea, Cocoa, Hot Chocolate, and Beverage Base Powder – Beverage Powders, individual portion, {example: Sports Drinks, Pink Lemonade, Iced Tea Mix energy and Other beverage powder flavors}, and Other Condiment Related Products		4		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				20		Portion Controlled Items, > 3000 Count Case, Refrigerated or Non-Refrigerated, (example: Jams, Jellies, Peanut Butter, Preserves, Honey, Syrups, Toppings, Dressings, Relish, Mayonnaise, Mustard, Ketchup, Sauces, Dessert Related Products, Hot Sauce, Gelatins, Puddings, Salt and Pepper Packets , Butter/ Margarine Spread, Sugars, Low Calorie Sweeteners, Powdered Creamer and Shelf Stable Creamer - individual packets/cup, Coffee, Tea, Cocoa, Hot Chocolate, and Beverage Base Powder – Beverage Powders, individual portion, {example: Sports Drinks, Pink Lemonade, Iced Tea Mix, energy  and Other beverage powder flavors}, and Other Condiment Related Products		0		CS										0		$   - 0		$   - 0		$   - 0

				21		Salads, Prepared, Chilled/Fresh (example: Mixed Greens, Potato Salad, Egg Salad, Tuna Salad, Cole Slaw, Macaroni Salad)		4		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				22		Spices, Seasonings, Salt & Pepper, Spice Blends, Herbs, Flavorings, Extracts and Food coloring		3		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				22a		Spices, Seasonings, Salt & Pepper, Spice Blends, Herbs, Flavorings, Extracts and Food coloring		3		EA										3254		$   - 0		$   - 0		$   - 0

		6		23		Beverages, Dispenser Required/Bag in Box (example: Soda, Sports Drinks, Juice, Nectar, vegetable, Coffee, Tea, Chocolate, Mixes, Liquid, Soft Serve Ice Cream/Yogurt, Milk Shake and other related products) to include concentrates		3		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				24		Beverages, other than BIB (example: Soda, Sports Drinks, Juices, Nectar, vegetable, Coffee, Tea, Chocolate , baby formula, Flavored Water, Energy Drinks, shelf stable - Dairy, UHT, Nutritional Supplements, Dietetic  and Other Related Products) to include concentrates		3		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				25		Beverage, Chill/Frozen – (example: Dairy, UHT, ESL, Nutritional Supplements, Dietetic Products, Juices, Nectar, vegetable)		2		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				26		Beverage Base, Powder, other than individual  portion count (example: Sports Drinks, Juices, Coffee, tea, Chocolate, baby formula, Pink Lemonade, Iced Tea Mix ,energy drinks  and Other Drink Related Products)		3		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				27		Water – 12 Count Case and below, (example: Natural Spring, Purified, Distilled)  		0		CS										0		$   - 0		$   - 0		$   - 0

				28		Water – 13 to 24 Count Case,   (example: Natural Spring, Purified, Distilled) 		0		CS										0		$   - 0		$   - 0		$   - 0

				29		Water – 25 to 34 Count Case,  (example: Natural Spring, Purified, Distilled)  		0		CS										0		$   - 0		$   - 0		$   - 0

				30		Water – 35 Count Case and above,  (example: Natural Spring, Purified, Distilled) 		1		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				31		Eggs - shell, Fresh		2		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				32		Egg Product, Liquid, Frozen or Chilled		3		CS								0.95		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				33		Ice Cream and Ice cream Novelties (example: bulk, Cones, Sandwiches, Ice Pops, Fruit Bars)		3		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				34		Dairy Products: (example: Cheese, Butter, Margarine, Spreads, Yogurt, Sour Cream, Liquid Creamers, Milk and Other Fresh Dairy Related Products)		3		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				35		Bakery Products, Fresh (example: Bread, Rolls)		0		LB										0		$   - 0		$   - 0		$   - 0

				36		Fresh Fruits and Vegetables (FF&V)		0		CS										0		$   - 0		$   - 0		$   - 0

				37		Non-Food products -Food Service Operating Supplies (FSOS) 		0		CS										0		$   - 0		$   - 0		$   - 0

				38		Ice (Cubed or cylindrical)		0		LB										0		$   - 0		$   - 0		$   - 0





								 												TOTAL:		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

																				TOTAL WEIGHTED 		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

																				11.5





















































































































































































































ALTERNATE

		Line Item		 Stock/LSN #		Item Description		Service Requirements		Alternate item?		Alternate Brand		Alternate Desciption		Alternate Manufacturer SKU

		1		890501E607133		BEEF RIBEYE ROLL, BNLS, RAW, FZN, US Ch Gr, 4-5 ct, 8-13 lb ea, IW, N#112)		BEEF RIB, RIBEYE ROLL for PRIME ROAST, RAW
NAMI NAME AND NUMBER:  Beef Rib, Ribeye Roll, Raw,NAMI 112
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  8 – 13  pounds each (no additional tolerance shall be applied) 
PACKAGING AND MARKING:
Each cut shall be packaged individually, vacuum packaging preferred.
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specifications of the NAMI Meat Buyers Guide.
Surface fat trim shall be ¼ inch maximum at any one point.
*NOTE: No added solutions or marinade will be acceptable for any raw meat products, unless identified under the specific item requirements.		

		2		890501E296266		BEEF RIBEYE ROLL STK, BNLS, FZN, MIN US CH GR, 20/8 OZ EA, N#1112		
BEEF RIB, RIBEYE ROLL STEAK, BONELESS, RAW
NAMI NAME AND NUMBER:  Beef Rib, Rib Eye Roll Steak, Boneless, Raw, NAMI 1112
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  6 - 8 oz. each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Steaks shall be Individually Quick Frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Surface fat trim shall be ¼ inch maximum at any one point.
*NOTE: No added solutions or marinade will be acceptable for any raw meat products, unless identified under the specific item requirements.		

		3		890501E610752		BEEF, GRD, BULK, FZN, 90% MIN LEAN, 2/5 LB CHUB PG, N#136		BEEF, GROUND, BULK, 90% LEAN, RAW
NAMI NAME AND NUMBER:  Ground Beef, Raw,NAMI 136
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 10 pounds packages (no added tolerance shall be applied)
PACKAGING AND MARKING:
Each chub shall be packaged in a tube closed with clips at each end or any approved method which protects the product against damage/deterioration during shipment and storage and prevents purge from soaking the shipping container.
•	Packing and marking shall be in accordance with Good Commercial Practice.
•	Principle Display Panel must declare “90% lean”; “10% fat”; or “90% lean/10% fat”.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
•	Lean content of finished product shall be a minimum of 90%.  Fat content of finished product shall not exceed 10%.
•	The addition of Lean Finely Textured Beef (LFTB) is not permitted.
•	NOTE:  Smaller packaging sizes are permissible with prior Service Headquarters approval.		

		4		TBD		BEEFSTK, STRIPS, FZN, US Ch Gr, 10/5 lb bg, NAMP 135C		BEEF FAJITA STRIPS, RAW
IMPS NAME AND NUMBER:  Beef for Stir Fry, IMPS 135C
GRADE REQUIREMENT:  Minimum USDA Select or Choice
PORTION SIZE/WEIGHT RANGE:  5 – 10 pound packages (no added tolerance shall be applied)
PACKAGING AND MARKING:
Vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the USDA’s Institutional Meat Purchase Specifications, Fresh Beef Series 100.
USN – unseasoned only; USA, USAF, USMC - Product may be seasoned or unseasoned.
This item may contain not more than 10% added solution.
Meat may be hand sliced or mechanically sliced (grinding is not permitted) to yield pieces that are approximately ½-inch (12 mm) in width, 1 inch (25 mm) thickness, and 3 inches (75 mm) in. length.  
No individual surface shall be more than 4 inches in length.  
Slices shall be free of bone, cartilage, heavy connective tissue, and lymph glands.  Surface and seam fat shall not exceed ¼ -inch (7mm) at any point.
No additives beyond standard fajita type seasonings permitted.
PSO 2 - The item shall be made exclusively from I, NAMI # 121D- Inside Skirt, # 193 - Flank Steak, and/or #130 - Chuck.  All membranous tissue shall be removed.
Sodium content shall be 100 mg  or less per ounce (300 mg sodium per 3 ounce serving); 3 g Total Fat per ounce; and 1 g Saturated Fat per ounce.   Protein shall be  a minimum of 5.5 g Protein per ounce.
		

		5		TBD		 BEEF FOR STEWING, FZN, diced, 1 in., US Sel Gr, 2/5 lb co, N#135A		BEEF FOR STEWING, RAW
NAMI NAME AND NUMBER:  Beef for Stewing, NAMI 135A 
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  5 - 10 pound packages (no added tolerance shall be applied)
PACKAGING AND MARKING:
Not less than 5 pounds or more than 10 pounds shall be in each package, vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
The meat shall be hand-diced or mechanically diced.  Grinding is not permitted.
The fat thickness of the surface and/or seam fat shall not exceed 0.25 inches at any point.
Product shall be unseasoned.
*NOTE: No added solutions or marinade will be acceptable for any raw meat products, unless identified under the specific item requirements.		

		6		890501E612420		CKN BRST FLT, RAW, IF, W/RM, US GRA, 3/16 CT PG, 48/5 OZ EA		CHICKEN BREAST FILLET WITH RIB MEAT, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  USDA Grade A
PORTION SIZE/WEIGHT RANGE:  5 oz. each (+/- 0.5 ounce tolerance) 
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed from the broiler/fryer class of chickens.
Product shall be boneless and skinless.
Product shall be processed from 3-6 pound birds.
Breast fillet must be cut from the membrane side (shiny top) of the breast.
The use of “pressed” products will not be considered.
*NOTE: No added solutions or marinade will be acceptable for any raw meat products, unless identified under the specific item requirements.		

		7		TBD		CKN BRST FLT, FZN, w/rm, US GrA, 5 oz ea, 1/10 lb cs		CHICKEN BREAST FILLET WITH RIB MEAT, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  USDA Grade A
PORTION SIZE/WEIGHT RANGE:  5 oz. each (+/- 0.5 ounce tolerance) 
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed from the broiler/fryer class of chickens.
Product shall be boneless and skinless.
Product shall be processed from 3-6 pound birds.
Breast fillet must be cut from the membrane side (shiny top) of the breast.
The use of “pressed” products will not be considered.
*NOTE: No added solutions or marinade will be acceptable for any raw meat products, unless identified under the specific item requirements.		

		8		TBD		CKN WINGS, BRD, P/C, FZN, spicy, jt 1&2, 2-3 oz ea, 2/5 lb co, prep from N#1036		CHICKEN WINGS, BREADED, JOINTS 1 & 2, F/C
NAMI NAME AND NUMBER:  Prepared from Broiler Wing, NAMI P1036
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  2-3-oz oz. each in a 10 or 15 pound case (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect the item from deterioration/damage and will permit removal of individual pieces without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Poultry Buyers Guide.
Product shall include disjointed first and second joints only.
Product shall be processed from the broiler/fryer class of chickens.
USA, USAF, USMC – Various flavor profiles are permitted; USN – Neutral flavor profile only.
Sodium content shall be 190 mg or less per oz. Protein shall be a minimum of 4 grams protein of per ounce
Sodium level for flavored wings shall be maximum of 200mg per ounce		

		9		TBD		CKN, 8 CUT, FZN, WOG, US GrA, fr 3-6lb bird, 96pcs, 1/35-45 lb cs, P1005		CHICKEN, 8 WAY CUT, RAW
NAMI NAME AND NUMBER: Chicken, 8 Piece Cut Broiler-WOG, NAMI P1005 
GRADE REQUIREMENT:  USDA Grade A
PORTION SIZE/WEIGHT RANGE: Processed from birds weighing 3 to 6 pounds each without necks and giblets.
PACKAGING AND MARKING:
Product shall be packaged in a manner which will protect the item from deterioration/damage during shipment and storage.
Users will specify if bulk packaging is permitted at time of cataloging.
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Poultry Buyers Guide.
Product shall be processed from the broiler/fryer class of chickens.  Tail shall be excluded.
IQF processing is preferred.
*NOTE: No added solutions or marinade will be acceptable for any raw meat products, unless identified under the specific item requirements.		

		10		TBD		 CORNISH HEN, HALVES, IQF, US GRA, IW, 24/12-15 oz ea		CORNISH HEN, HALVES, FROZEN
NAMI NAME AND NUMBER:  Rock Cornish Game Hen, or Cornish Game Hen, NAMI P1508
GRADE REQUIREMENT:  USDA Grade A
PORTION SIZE/WEIGHT RANGE: 24/ 12-15ounces each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect the item from deterioration/damage and will permit removal of individual pieces without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Poultry Buyers Guide.
*NOTE: No added solutions or marinade will be acceptable for any raw meat products, unless identified under the specific item requirements.		

		11		TBD		TURKEY, GRD, BULK, FZN, 90% lean/10% fat, 2/10 lb pg		TURKEY, GROUND, BULK, 90% LEAN, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 – 10 pound packages
PACKAGING AND MARKING:
Each chub shall be packaged in a tube closed with clips at each end or any method which will ensure product is completely enclosed to prevent purge from soaking in the shipping container.
Packing and marking shall be in accordance with Good Commercial Practice. 
Principle Display Panel must declare ”90% lean”; “10% fat”; or “90% lean/10% fat”.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Lean content of finished product shall be a minimum of 90% lean and fat content of finished product shall not exceed 10%.		

		12		TBD		BACON, SL, FZN, RS, applewood smk, laid out, 18-22/lb, 1/15 lb cs, N#539		BACON, SLICED, RAW
NAMI NAME AND NUMBER:  Bacon, Sliced (Cured and Smoked), Skinless, NAMI 539
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE: 18-22 slices  per pound
CKAGING AND MARKING:
Product shall be shingle packed or laid out on grease resistant paper/board.
Vacuum packaging is preferred.
Product shall be packaged in bulk or one pound units as specified by the user.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
 Sodium content shall be no more  than 290 mg or less per one ounce raw serving/15-17grams cooked (serving size is typically 2 slices).
		

		13		890501E603283		SAUSAGE, PORK, LINKS, P/C, FZN, 200/0.8 OZ EA		SAUSAGE, BREAKFAST, LINKS, PORK, PORK & BEEF, OR BEEF, F/C 
NAMI NAME AND NUMBER:  Breakfast Sausage, Cooked, NAMI 817 
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  .(0.75 oz.-1.25 oz ea. per two links(after cooking)
PACKAGING AND MARKING:
Product shall be packaged to protect against damage/deterioration during storage and shipping, must be able to remove individual links without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
USA & USAF - Formula G, Pork, Formula C, pork and beef, predominately pork; or Formula D, Beef; Style C, skinless. USN – Formula G, Pork only.		

		14		TBD		 PORK LOIN CHOPS, CC, BNLS, FZN, max 10% sol, 32/5 oz ea, N#1412B, PSO 4		PORK LOIN CHOPS, CENTER CUT, ONE MUSCLE, BONELESS, RAW
NAMI NAME AND NUMBER:  Pork Loin Chops, Center-Cut, One Muscle, Boneless, NAMI 1412E, PSO 1 or NAMI 1412B (Same cut) with PSO 4 without tail. 
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 ounce each (+/- 0.25 ounce tolerance)
PACKAGING AND MARKING:
Product shall be layer packed (separators shall be placed between the layers) or vacuum packed (individual or bulk) as specified by the users during catalog development, must be able to remove individual chops from case without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Surface fat trim shall be 1/8 inch maximum at any one point.
This item may contain not more than 10% added solution.		

		15		TBD		SAUSAGE, BKFST PATTIES, RAW, FZN, turkey, 128/1.5 oz ea		SAUSAGE, BREAKFAST, PATTIES, TURKEY, GRD, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  2.5 – 3 oz. patties (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be packaged to protect against damage/deterioration during storage and shipping, must be able to remove individual patties without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Specific weight to be specified by customer.		

		16		890501E198193		HAM, WATER ADDED, BNLS, CKD, CHL, 2/13 LB EA		HAM, BOILED, BONELESS (CURED), F/C
NAMI NAME AND NUMBER:  Ham, Boiled, Boneless (Cured), Fully-Cooked, NAMI 508
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  10 – 15 pounds each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Each ham shall be vacuum packaged in a plastic casing or metal can.
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Product shall be 4 X 6 rectangular shaped (Pullman shaped).
Only ham with natural juices or ham, water added items are authorized.  The use of ham and water products will not be considered. .
This product is designated for slice and dice purposes. Pre-diced ham is allowable.
Sodium content shall be  230 mg or less per oz. Protein shall be a minimum of 4 grams protein of per ounce		

		17		TBD		TURKEY BRST, F/C, DELI, SL, CHL, HICKORY SMK, 0.67 OZ SL, 6/2 LB PG		LUNCHMEAT, TURKEY BREAST, SLICED
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  0.5 – 1.0 ounce slices (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Package weight shall be specified by the user.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices and be a high quality item.
Product shall be produced from whole muscle cuts.
Product may be smoked or oven roasted.
USA, USAF, USMC - various flavor profiles are permitted; USN – neutral flavor profile only.
Product may contain not more than 8% added broth.
Sodium content shall be 250 mg or less per oz.  Total fat content shall be maximum 1 grams per ounce..
		

		18		890501E291515		FRANKS, BEEF, FZN, 6/1, 6 IN. LG, 60/2.66 OZ EA		FRANKFURTERS
NAMI NAME AND NUMBER:  Frankfurters, NAMI 800 
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  4/1; 5/1; or 6/1 per pound – All Services
    5/1 or 8/1 per pound – USA IMT only
PACKAGING AND MARKING:
Product shall be packaged to protect against deterioration during shipment and storage and in a manner which will permit removal of individual franks without damage while frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed requirements of the NAMI Meat Buyers Guide.
Formula D, Beef or Formula A, Beef and pork in any combination; Style C, skinless or Style D, collagen casings.
 Sodium content shall be 232 mg or less per oz. Total fat content shall be maximum 7.8 grams per ounce 		

		19		TBD		SALAMI, CKD, SL, FZN, pork & beef, 0.67 oz sl, 12/1 lb pg, N#804		LUNCHMEAT, SALAMI, SLICED
NAMI NAME AND NUMBER:  Prepared from Salami, Cooked, NAMI 804
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  0.5 – 1.0 ounce slices (no additional tolerance shall be applied)
PACKAGING AND MARKING:
User will select package size required during cataloging.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed requirements of the NAMI Meat Buyers Guide.
Formula C, Pork and Beef, Pork predominant.
Sodium content shall be 450 mg or less per oz. Total fat content shall be maximum 7 grams per ounce .		

		20		894001E619752		CORN DOG, FZN, ALL MEAT FRANKS, HONEY SWT BTR, 60/2.67 OZ EA		No current Service requirements.		

		21		890501E191072		GYRO MEAT, BEEF & LAMB, CKD, FZN, SL, 0.9 oz sl, 4/4 lb co		GYRO MEAT, SLICED
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  0.5 – 1.0 ounce slices (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices and be a high quality item.
Sodium content shall be 260 mg or less per oz. Protein shall be a minimum of 4 grams protein of per ounce. Total fat content shall be maximum 7.35 grams per ounce and saturated fat content shall be maximum 3 grams per ounce
		

		22		TBD		VEAL STK, FLAKED&FORMED, RAW, BRD, FZN, 32/5 oz ea, 1/10 lb cs		VEAL, STEAK, BREADED, RAW OVENABLE
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 6 oz. each (no added tolerance shall be applied).
PACKAGING AND MARKING:
Layer Pack (separators shall be placed between layers) or Vacuum Packaging (individual or bulk) as specified by the user, must be able to remove individual steaks from case.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be a high quality commercial item.
Portion weight specified includes the breading; breading shall NOT be more than 30% of the end product weight.  Fritters are NOT authorized.
Product must be flaked and formed or cubed.   Chopped and formed product will not be considered.		

		23		890501E625736		COD FLT, PORTION, RAW, IQF, BNLS, SKLS, US Gr A, 4-6 oz ea, 1/10 lb cs		COD FILLETS, RAW
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  4 – 6 oz. each (no added tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product must comply with all criteria of the United States Standards for Grades of Cod Fillets.
User may specify the raw portion weight required.
Product shall be Type 3, frozen, individually; Style 2, skinless; Bone Classification 1, practically boneless.
Sodium content shall be 120 mg or less per 1 ounce. 		

		24		890501E612404		SHRIMP, WHL, RAW, P&D, IQF, US GRA, tail-off, 21-25/lb, 12/3 lb co		SHRIMP, PEELED & DEVEINED, RAW
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  21-25/lb, 26-30/lb, or 31-35/lb finished product count  ** See individual Service’s requirements below
PACKAGING AND MARKING:
Product shall be packaged in sealed bags to prevent damage/deterioration during storage and shipping, must be able to remove individual shrimp without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product must comply with all criteria of the United States Standards for Grades of Fresh and Frozen Shrimp.
Product shall be Type (3), frozen individually, glazed or unglazed; Style (1), raw; Market Form (5), Peeled and deveined, round, tail on (all shell removed except last shell segment and tail fins, with segments shallowly slit to last segment). (6), Peeled and deveined, round, tail off (all shell and tail fins removed, with segments shallowly slit to last segment).
USA, USAF, USN - 26-30/lb or 31-35/lb, round or butterfly, tail on or tail off
USMC - 21-25 /lb or 26-30/lb – round or butterfly, tail on or tail off
Sodium content shall be  100 mg or less per 1 ounce 		

		25		890501E625764		SALMON FLT PORTION, RAW, IQF, Chum, skls, boned, US Gr A, 4-6 oz ea, 1/10 lb cs		SALMON FILLETS, RAW, SKIN OFF
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  4 - 6 ounce each (no added tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product must comply with all criteria of the United States Standards for Grades of Fish Fillets.
Product prepared from Atlantic, Coho, Sockeye, Chinook, or (Chum is acceptable when other varieties not available).
Customer may specify desired weight within 4-6 oz. each.
Sodium content shall be 90 mg or less per 1 ounce		

		26		890501E195594		LOBSTER TAIL, RAW, FZN, 5-6 OZ EA, 1/10 LB CO		LOBSTER TAIL, COLD WATER, RAW
PORTION SIZE/WEIGHT RANGE:  4 - 6 ounce each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Product shall be processed from Homarus Americanus species.
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*NOTE: Not approved for Air Force use
---------OR------------
LOBSTER TAIL, SPINY, RAW
PORTION SIZE/WEIGHT RANGE:  6 - 8 ounce each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Product shall be processed from only fresh panulirus argus or panulirus interruptus species or only frozen panulirus marginatus species.
Sodium content shall be  150 mg or less per 1ounce. 
*NOTE: Not approved for Air Force use		

		27		890501E290634		CKN, SL, F/C, CN, freeze dried, wht meat, seas, min 17 oz cn, 6/#10 cn		Meets MLL requirement		

		28		890501E626651		BEEF, GRD, CN, freeze dried, seas, min 28 oz cn, 6/#10cn		Meets MLL requirement		

		29		890501E099941		TUNA, LIGHT, CHUNK, in water, 6/43 oz flex pg		TUNA, CANNED OR VACUUM POUCH 
PORTION SIZE/WEIGHT RANGE:  USA & USAF - 66.5 oz. can or 43 oz. pouch; USN & USMC – 43 oz pouch only.
PACKAGING AND MARKING:
Product shall be packaged in hermetically sealed cans or vacuum foil pouches.
Packing and marking shall be in accordance with Good Commercial Practice, 
“Light Tuna” IAW CID A-A-20155D, CFR 161.190, CFR Part 123 and part 110 
MISCELLANEOUS REQUIREMENTS:
Product must comply with all the criteria of The U.S. Department of Agriculture (USDA).
Product shall be processed in accordance with Good Manufacturing Practices.
Product shall be Type A or B can or flexible pouch, Form I or II chunk or solid, color a light, packaging media 1 water
USAF & Uor leSA IMT only – oil pack is also permissible. 
Sodium content shall be  125 mg or less per 1ounce and 150 mg or less ounce for flavored. 		

		30		894001E297762		CHILI CON CARNE, W/O BEANS, CN, MIN 108 OZ CN, 6/#10CN		No current Service requirements.		

		31		891501E291256		CORN, FZN, GOLDEN, WHL KERNEL, US GRA, 12/2.5 LB CO		CORN, WHOLE KERNEL, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Whole Kernel (or Whole Grain) Corn
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Product is to be individually quick frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Permissible colors include golden/yellow or white.		

		32		891501E290789		BROCCOLI FLORETS, IQF, US GRA, 12/2 lb co		BROCCOLI, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Broccoli
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Product is to be individually quick frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Permissible styles include spears, florets, cuts, and chopped.		

		33		891501E399573		VEG, MIXED, IQF, 5-way,Gr A Fancy, 12/2.5 lb co		VEGETABLES, MIXED, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Mixed Vegetables
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Permissible kinds of vegetables include green or wax beans, lima beans, carrots, golden/yellow corn, and sweet or early peas.
Product shall conform to the following proportion requirements:  Three vegetable mixtures - any one vegetable shall not be more than 40 percent by weight of all the frozen mixed vegetables; Four vegetable mixtures - none of the vegetables shall be less than 8 percent by weight nor more than 35 percent by weight of all the frozen mixed vegetables; Five vegetables - none of the vegetables shall be less than 8 percent by weight nor more than 30 percent by weight of all the frozen mixed vegetables.		

		34		894001E610088		ENT-I, CKN CORDON BLEU, FZN, 24/7 OZ CO		PROTEIN ENTRÉE, PREPARED, WITH CHEESE
GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: USA - package size to be determined by user 
PACKAGING AND MARKING:
• Product shall be packaged to protect against damage/deterioration during shipment and 
storage, must be able to remove individual portions without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Protein that acceptable Beef, Chicken, Pork, Veal, Lamb, and Turkey.
MISCELLANEOUS REQUIREMENTS:
• Product shall be processed in accordance with Good ManufacturingPractices.
• Sauce and seasonings are acceptable.
• See DoD menu standards for specific Nutrient requirements in the beginning of this 
section.		

		35		TBD		FRENCH TOAST, FZN, P/C, thk cut, H&S, 72/2.55 oz ea		GRIDDLE BREADS, SHELF STABLE AND HEAT AND SERVE, FROZEN
PORTION SIZE/WEIGHT RANGE: WAFFLE 4 INCH SQUARE, 144/1.25 OZ EA, 122/1.23 OZ, 2.04 KG PG, 200GM PG, 12 PG PER CS
PANCAKES 144/1.2OZ EA/PG, 144/1.3-1.58 EA, MINI 72, 1.2 OZ 12/12CT PG, OR 216, 1.15 OZ MIN 96-120 /2.3 OZ
FRENCH TOAST: THICK 144/1.5 OZ, , 1.5 OZ 8/18 CT/PK, 72/2.55OZ, STICKS 10/2 LB PG, 5/2 LB PG, 1OZ EA, 2/5 LB BG
BELGIAN 72/2OZ EA, OR 7 IN RD, 1 INCH THK, 35/5 OZ EA
PACKAGING AND MARKING: Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 The following shapes are acceptable: Shape 1 - Round - 10.16 cm (4 in),Shape 2 - Mini round - 3.18 cm (1-¼ in), Shape 3 - Square - 9.53 cm x 9.53 cm (3-¾ in x 3-¾ in), Shape 4 - Small rectangle - 6.67 cm x 9.21 cm (2.63 in x 3.63 in), Shape 5 - Large rectangle - 9.21 cm x 10.80 cm (3.63 in x 4-¼ in), Shape 6 - Strip or stick - 2.54 cm x 10.16 cm (1 inch x 4 inches), Shape 7 - Novelty shapes (mini bread, dinosaurs, etc.), Shape 8 – Other.
 Type I (shelf stable) and Type II (frozen (heat and serve)) are acceptable.
 Style A (regular) and Style B (low fat) are acceptable (CFR § 101.62 (b) (2)).
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 The following Class 1 waffle flavors are acceptable: A – Plain, B – Blueberry, C – Buttermilk, D - Apple cinnamon, E – Chocolate, F - Oat bran, G – Multigrain, H – Cinnamon, I – Strawberry, J – Maple, K – Banana, L - Chocolate chip, M – Other.
 The following Class 2 pancake flavors are acceptable: A – Plain, B – Blueberry, C – Buttermilk, D – Chocolate, E – Maple, F - Whole grain, G - Sweet potato, H – Other.
 The following Class 3 French toast flavors are acceptable: A – Plain, B – Cinnamon, C - Whole grain, D – Other.
 The following Class 4 Belgian waffle flavors are acceptable: A – Plain, B – Other.
 Shelf stable flavors are acceptable.
 Wheat flour shall be enriched in accordance with 21 CFR 137.165
 Product shall be processed in accordance with Good Manufacturing Practices.		

		36		TBD		 BKFST SWICH, FZN, bisc/saus/egg/cheese, 12/5 oz pg		EGG AND CHEESE, BREAKFAST MEAT, BISCUIT, F/C
NAMI NAME AND NUMBER: N/A
GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 4 - 6 oz. each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
• Product shall be packaged to protect against damage/deterioration during storage and shipping, 
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Total Fat content should be less than 5 grams per ounce
• Sodium content should be less than 220 mg or less per ounce
• Protein content should be 2.50 grams or more per ounce
*NOTE: Products containing monosodium glutamate (MSG) as an ingredient must be avoided (Department of Defense Manual, 2014).  		

		37		TBD		GRANOLA BAR, CHEWY, VARIETY, CHOC CHUNK & OATMEAL RAISIN, 120/0.89 OZ EA		GRANOLA BARS, VARIETY
PORTION SIZE/WEIGHT RANGE: 144/.07-0.8 OZ, 120-128/0.67- 1.2 0 Z PKG, 108/1 OZ EA, 35 GM EACH, 8/16 CT BX, 252 GM BX, 6/42, 96/0.84 OZ PG, 72/1.23 OZ EA
PACKAGING AND MARKING: Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Single bar packages and dual bar packages are acceptable.
 Regular and low fat bars are acceptable.
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 Crunchy style is acceptable.
 The following flavors are acceptable: Oats and Honey, Cinnamon, Maple and Brown Sugar, Other.
 The following flavors are acceptable for Style B, Chewy, Class A: Uncoated, Apple, Apple Berry, Blueberry, Chocolate Chip, Chocolate Chunk, Fruit and Nut, Oatmeal Raisin, Peanut Butter, Peanut Butter and Chocolate Chunk, Raspberry, Strawberry, Other
 The following flavors are acceptable for Class B: Chocolate coated, Caramel Nut, Chocolate Fudge, Coconut, Peanut Butter, Peanut Butter and Chocolate Chip, Other.
 Wheat flour shall be enriched in accordance with 21 CFR 137.165.
 Bars will contain at least 2.5 grams of fiber and 14 or fewer grams of sugar per serving (one bar between 150-250 calories) and containing no artificial/non nutritive sweeteners.
 Product shall be processed in accordance with Good Manufacturing Practices		

		38		894001E597941		POTATO CHIPS, BBQ, 104/1 OZ PG		Should not contain MSG.		

		39		TBD		TORTILLA CHIPS, flavored, 104/1 oz pg		TORTILLAS, TORTILLA CHIPS, TACO SHELLS, AND TOSTADA SHELLS, 
FRESH/FROZEN, VARIETY
PORTION SIZE/WEIGHT RANGE:
SIZES: 1/ Tortillas only Size 1 - 5.1 cm (2 in) diameter 2/ Size 2 - 7.6 cm (3 in) diameter 2/ Size 
3 - 11.4 cm (4-1/2 in) diameter 2/ Size 4 - 12.7 to 15.2 cm (5 to 6 in) diameter 3/ Size 5 - 14 cm 
x 8.9 cm (5-1/2 x 3-1/2 in) 2/ Size 6 - 15.9 cm (6-1/2 in) diameter 2/ Size 7 - 17.8 to 20.3 cm (7 
to 8 in) diameter 3/ Size 8 - 19.1 cm (7-1/2 in) diameter 2/ Size 9 - 25.4 cm (10 in) diameter 3/ 
Size 10 - 30.5 cm (12 in) diameter 3/ Size 11 - Other 2/ Tostada shells 3/ Tortillas only
Shape a - Round 4/ 6/ Shape b - U-shaped 5/ Shape c - Triangular 6/ Shape d - Bowl/boat 4/ 
7/
Shape e - Oval 4/ 7/ Shape f - Rectangle 4/ 7/ Shape g - Strips 6/ Shape h - Other 4/ Tortillas 
5/ Taco Shells 6/ Tortilla Chips 7/ Tostada Shells
TYPE: Type 1 Tortillas, Type 2 Tortilla Chips, Type 3 Taco Shells, and Type 4 Tostada Shells 
STYLE: (A) Corn (B)) Wheat (C) Wheat with spices and/or herbs (as specified by purchaser
(D) Raisin (E) Wheat with raisin puree 1/ (F) Other
ENRICHMENT TYPE: Type 1 Made with enrichment flour (21 Code of federal regulations 
(CFR) 104.20 only
PRODUCT STATE (a) - Shelf stable Product state (b) - Extended shelf life 9/ Product state (c)
- Refrigerated Product state (d) - Frozen 9/ Style D tortillas only.
COOK STATE (I) - Table-ready 10/ Cook state (II) - Partially cooked 10/ 10/ Tortillas only. 
PACKAGING:
• Preservation packaging, packing, labeling, and case marking shall be commercial 
unless otherwise specified in the solicitation, contract, or purchase order.
MISCELLANEOUS REQUIREMENTS:
• Sodium should not be more than 180 mg in 6-inch, 250 mg in 8 inch, 450 mg in 10 
inch and 700 mg in 12 inch tortilla.
*NOTE: Products containing monosodium glutamate (MSG) as an ingredient must be avoided (Department of Defense Manual, 2014).  		

		40		894001E298026		POPCORN, UNPOPPED, MICROWAVEABLE, 36/3.5 OZ PG		No current Service requirements.		

		41		892001E622934		COOKIES, SWICH, CHOC, W/CRM, 2 CT, 120/19 GM PG		No current service requirements		

		42		894001E624378		SNACK MIX, TRAIL MIX, FRUITS & NUTS, 72/2 OZ PG		No current Service requirements.		

		43		892001E621027		TOASTER PASTRY, SBERRY, LF, whl grain, frst, 120/1.69 oz pg		No current service requirements		

		44		892001E091908		CEREAL BAR, RICE/MARSHMALLOW, 80/1.3 OZ PG		Cereal Bars
 Shall have at least 2.5 grams of naturally occurring fiber and 14 or fewer grams of total sugar per serving.
 One bar should fall between 150-250 calories and not contain artificial/non-nutritive sweeteners.		

		45		894001E625124		SNACK BAR, NUTRITIONAL, CHEWY CHOC ALMOND, 72/1.16 OZ PG		GRANOLA BARS, VARIETY,
PACKAGE/WEIGHT RANGE: 144/.07-0.8 OZ, 120-128/0.67- 1.2 0 Z PKG, 108/1 OZ EA, 35 
GM EACH, 8/16 CT BX, 252 GM BX, 6/42, 96/0.84 OZ PG, 72/1.23 OZ EA
Package (a) - Single bar package, Package (b) - Dual bar package 
TYPE: (I) Regular (II) Low Fat, STYLE: A - Crunchy
FLAVOR: (1) Oats and Honey (2) Cinnamon (3) Maple and Brown Sugar (4) Other Style B –
Chewy Class a - Uncoated Flavor 1 - Apple Flavor 2 - Apple Berry Flavor 3 - Blueberry
Flavor 4 - Chocolate Chip Flavor Chocolate Chunk Flavor 6 - Fruit and Nut Flavor 7 - Oatmeal 
Raisin Flavor 8 - Peanut Butter Flavor 9 - Peanut Butter and Chocolate Chunk
Flavor 10 - Raspberry Flavor 11 - Strawberry Flavor 12 - Other
Class b - Chocolate coated Flavor 1 - Caramel Nut Flavor 2 - Chocolate Fudge Flavor 3 –
Coconut Flavor 4 - Peanut Butter Flavor 5 - Peanut Butter and Chocolate Chip Flavor 6 –
Other
PACKAGING AND MARKING:
• Packing and marking shall be in accordance with Good CommercialPractice.
• Wheat flour shall be enriched in accordance with 21 CFR 137.165 
MISCELLANEOUS REQUIREMENTS:
• Need to be at least 2.5 grams of fiber and 14 or fewer grams of sugar per serving (one 
bar between 150-250 calories) and containing no artificial / nonnutritive sweeteners. 		

		46		892501E293447		CANDY, CHOC DISKS, PAN COATED, ASST COLORS, 36/1.69 OZ PG		No current Service requirements.		

		47		892501E199252		CANDY, CHOC COV PEANUTS, PAN-COATED, ASST COLORS, 48/1.74 OZ PG		No current Service requirements.		

		48		892501E397564		CANDY BAR, MILK CHOC COV NOUGAT, W/CARA & PEANUTS, 1.86 OZ EA, 1/48 CT BX		No current Service requirements.		

		49		892501E091920		CANDY, CHOC COVERED PEANUT BTR CUP, 2 CT, 36/1.5 OZ PG		No current Service requirements.		

		50		894001E390704		TOPPING, CRUMBLED CANDIES, PEANUT BTR CUP, 2/5 LB CO		No current Service requirements.		

		51		892001E603436		CEREAL, VARIETY, GEN MILLS, FAMILY PACK, 60/1.3 -2.6 OZ CUP,1/6.98 LB CS		 CEREALS, PREPARED, READY-TO-EAT
PORTION SIZE/WEIGHT RANGE: 70/.80 OZ PG, 96/0.69 OZ BOWL PG
VARIETY 70 INDIVIDUAL SERVING CT CS, 1/3.71 LB CS, 96/0.75 OZ BOWL PG, 12/18 OZ BOX, , 96/ 1 OZ BOWL PG, 70/0.95OZ BX, . 4/2 LB BAGS, 4/ 14-41 OZ BOX/PG, 96/10Z PG, 17OZ BOX/16 PER CS, 37OZ BG, 2 PER CASE.
PACKAGING AND MARKING:
 Preservation, packaging, packing, labeling, and case marking shall follow commercial guidelines unless otherwise specified in the solicitation, contract, or purchase order.
 Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Type, flavor, and style are based on a Service’s preference.
 The following guidance for nutrient content must be met when healthy cereal is an option (variety packs also should meet these standards):
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 Fiber – The cereal must be made with at least 2.5 grams of fiber per serving. The U.S. Army requirement is 3 grams per serving.
 Fat – The cereal shall contain less than 10 percent saturated fat per 100 g serving.
 Sodium – The cereal shall contain a maximum of 230 mg of sodium per 100 g.
 At least 80 percent of the cereals should meet the green standard of Go 4 Green; 20 percent of the cereals may be yellow or red Go 4 Green selections.
 No Partially Hydrogenated Oil (PHO) is acceptable in any food products according to FDA regulations.
 Analytical testing must be performed on subsamples or on retail packages that are randomly selected from the lot when USDA verification of analytical requirements is specified in the solicitation, contract, or purchase order. The number of subsamples must be based on the Federal Grain Inspection Service (FGIS) Processed Commodities Handbook.
 Product shall be processed in accordance with Good Manufacturing Practices		

		52		892001E598920		CEREAL, VARIETY, KELLOGG'S, FAVORITE, 1.3-2.8 oz cups, 60 ct, 1/7.5 lb cs		CEREALS, PREPARED, READY-TO-EAT
PORTION SIZE/WEIGHT RANGE: 70/.80 OZ PG, 96/0.69 OZ BOWL PG
VARIETY 70 INDIVIDUAL SERVING CT CS, 1/3.71 LB CS, 96/0.75 OZ BOWL PG, 12/18 OZ BOX, , 96/ 1 OZ BOWL PG, 70/0.95OZ BX, . 4/2 LB BAGS, 4/ 14-41 OZ BOX/PG, 96/10Z PG, 17OZ BOX/16 PER CS, 37OZ BG, 2 PER CASE.
PACKAGING AND MARKING:
 Preservation, packaging, packing, labeling, and case marking shall follow commercial guidelines unless otherwise specified in the solicitation, contract, or purchase order.
 Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Type, flavor, and style are based on a Service’s preference.
 The following guidance for nutrient content must be met when healthy cereal is an option (variety packs also should meet these standards):
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 Fiber – The cereal must be made with at least 2.5 grams of fiber per serving. The U.S. Army requirement is 3 grams per serving.
 Fat – The cereal shall contain less than 10 percent saturated fat per 100 g serving.
 Sodium – The cereal shall contain a maximum of 230 mg of sodium per 100 g.
 At least 80 percent of the cereals should meet the green standard of Go 4 Green; 20 percent of the cereals may be yellow or red Go 4 Green selections.
 No Partially Hydrogenated Oil (PHO) is acceptable in any food products according to FDA regulations.
 Analytical testing must be performed on subsamples or on retail packages that are randomly selected from the lot when USDA verification of analytical requirements is specified in the solicitation, contract, or purchase order. The number of subsamples must be based on the Federal Grain Inspection Service (FGIS) Processed Commodities Handbook.
 Product shall be processed in accordance with Good Manufacturing Practices.		

		53		892001E603473		CEREAL, VARIETY, HEALTHY, 60/1.25 -2.7 OZ CO, 1/8.25 LB CS		CEREALS, PREPARED, READY-TO-EAT
PORTION SIZE/WEIGHT RANGE: 70/.80 OZ PG, 96/0.69 OZ BOWL PG
VARIETY 70 INDIVIDUAL SERVING CT CS, 1/3.71 LB CS, 96/0.75 OZ BOWL PG, 12/18 OZ BOX, , 96/ 1 OZ BOWL PG, 70/0.95OZ BX, . 4/2 LB BAGS, 4/ 14-41 OZ BOX/PG, 96/10Z PG, 17OZ BOX/16 PER CS, 37OZ BG, 2 PER CASE.
PACKAGING AND MARKING:
 Preservation, packaging, packing, labeling, and case marking shall follow commercial guidelines unless otherwise specified in the solicitation, contract, or purchase order.
 Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Type, flavor, and style are based on a Service’s preference.
 The following guidance for nutrient content must be met when healthy cereal is an option (variety packs also should meet these standards):
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 Fiber – The cereal must be made with at least 2.5 grams of fiber per serving. The U.S. Army requirement is 3 grams per serving.
 Fat – The cereal shall contain less than 10 percent saturated fat per 100 g serving.
 Sodium – The cereal shall contain a maximum of 230 mg of sodium per 100 g.
 At least 80 percent of the cereals should meet the green standard of Go 4 Green; 20 percent of the cereals may be yellow or red Go 4 Green selections.
 No Partially Hydrogenated Oil (PHO) is acceptable in any food products according to FDA regulations.
 Analytical testing must be performed on subsamples or on retail packages that are randomly selected from the lot when USDA verification of analytical requirements is specified in the solicitation, contract, or purchase order. The number of subsamples must be based on the Federal Grain Inspection Service (FGIS) Processed Commodities Handbook.
 Product shall be processed in accordance with Good Manufacturing Practices.		

		54		892001E296590		FLOUR, WHEAT, BREAD (HARD), UNBLEACHED, 1/35 LB CO		Wheat flour shall be enriched in accordance with 21 CFR 137.165		

		55		891501E594582		POTATOES, HASH BRN, DEHY, WATER PREP, 6/37.5 OZ BX		MLL requirement is for Potatoes,  Hash Brown, Shrd, Dehy, min 20 oz cn, 6/#10 cn		

		56		892501E622923		SUGAR, REFINED, GRANULATED, 1/35 LB CN		No current Service requirements.		

		57		892501E097437		SYRUP, MAPLE, IMIT, 100/1.5 OZ CUP		No current Service requirements.		

		58		894501E098894		SALAD OIL, OLIVE, X-VIRGIN, 4/3 LT CO		No current Service requirements.		

		59		894501E393183		SHORTENING, LIQ, DFF, TFF, CANOLA, CLEAR, LONG FRYLIFE, 1/35 LB CO		No current Service requirements.		

		60		894501E295485		SALAD OIL, CANOLA, 6/1 GL CO		No current Service requirements.		

		61		892501E626855		PEANUT BTR, CRMY, 200/0.75 oz cup co		No current Service requirements.		

		62		893001E098033		JAM, SBERRY, 200/0.5 OZ PG		No current Service requirements.		

		63		895001E613282		DRESSING, VIN, BALSAMIC, 60/1.5 FL OZ POUCH CO		No current service requirements		

		64		892501E098043		HONEY, 200/0.5 OZ PG		No current Service requirements.		

		65		895001E092027		KETCHUP, 1000/9 GM PG		No current service requirements		

		66		892501E126143		SUGAR, IND PACKETS, 12.5 LB CS, 2000 PER BX		No current Service requirements.		

		67		892501E297744		SUGAR SUBST ASP 2000/1 GM PG		No current Service requirements.		

		68		895001E096484		PEPPER, BLK, GRD, 3/1000 CT CO		No current service requirements		

		69		894001E299870		SALAD, FRUIT, CHL, CANTALOUPE, HONEYDEW, PINEAPPLE, ORANGE, GRAPES, 1/8 LB CO		No current Service requirements.		

		70		894001E095689		SALAD, COLE SLAW, CHL, 1/10 LB CO		No current Service requirements.		

		71		894001E193633		SALAD, MACARONI, CHL, 1/10 LB CO		No current Service requirements.		

		72		894001E394725		SALAD, POTATO, CHL, RED SKINNED, 2/5 LB CO		No current Service requirements.		

		73		895001E199236		SALT, KOSHER, 12/3 LB CO		No current service requirements		

		74		895001E098152		SALT, SEASONED, W/O MSG, 1/36 OZ CO		No current service requirements		

		75		895001E098809		PARSLEY, FLAKES, DEHY, 10 OZ CO		No current service requirements		

		76		891001E112196		MILK, CHOC, LOW FAT, CHL, 1% MILK FAT, 5 GAL BIB		MILK, LOW-FAT, PASTEURIZED, CHL (0.5%-1.9% MILK FAT)
GRADE REQUIREMENT: A
PORTION SIZE/WEIGHT RANGE: 1/2 PT- 7 GALLON BIB AND ASEPTIC PK 
PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect it from deterioration during 
shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation CFR 131.110 Milk and Cream, Regulation for specific 
standardized Milk and Cream
MISCELLANEOUS REQUIREMENTS:
• Needs to be homogenized. Vitamin A needs to be minimum of 1200 IU (15% DV) and 
Vitamin D needs to me minimum of 100 IU (15% DV) per 8 oz.
• Acceptable milk groups: I, II, III (see Description: Groups, Types, Flavors)		

		77		TBD		 JUICE, ORANGE, FZN, conc, 4/1, unswt, w/calcium & VitD, US GrA, 3/3 LT co, for disp		JUICE, ORANGE, CANNED/SHELF STABLE, CHILL, OR FROZEN
REFERENCE NAME:  United States Standards for Grades of Orange Juice
GRADE REQUIREMENT: Fortified product shall be prepared from USDA Grade A Orange Juice
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product is preferred to be fortified to meet the following nutrient levels at the minimum: 300 mg of calcium  (30% Reference Daily Intakes) and 150 IU of Vitamin D (25% Reference DV) per 8oz serving. 
Product may be: not from concentrate, from concentrate, or concentrated.
100% Juice		

		78		TBD		 JUICE, APPLE, FZN, US GrA, conc, 5/1, unswt, 3/3 LT co, for disp		JUICE, APPLE, CONCENTRATED, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Concentrated Apple Juice
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
100% Juice		

		79		895501E607677		COFFEE, RST, GRD, UNIV GRIND, VERONA, 28/9 OZ CO		No current service requirements		

		80		895501E625348		COFFEE, RST, FILTER PG, GRD, 100% ARABICA, JAMAICAN ME CRAZY, 24/8 OZ PG		No current service requirements		

		81		891001E624112		MILK ALT, SS, SOY, VERY VAN, 18/8 FL OZ CO		MILK, SOY, ALMOND, RICE, COCONUT, FLAVORED/ NOT FLAVORED, CHL (0%-
1.9% PLANT FAT)
GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 1/2 PT- 7 GALLON BIB AND ASEPTIC PK 
PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect it from deterioration during 
shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation CFR 131.110 Milk and Cream, Regulation for specific 
standardized Milk and Cream
• Alternative Milks may be flavored: Chocolate, Vanilla, and Strawberry, Banana or other 
(i.e., peach, Mango etc.).
• Chocolate flavoring shall be derived from cacao products meeting 21 CFR Part 163 –
Cacao Products regulations. The flavoring products shall have a pleasingly sweet 
distinctive chocolate flavor free from objectionable flavors (CFR, FDA, 2018).
• Soymilk” shall contain no less than 3.0% soy protein, no less than 1.0% soybean fat 
and no less than 7.0% total solids
MISCELLANEOUS REQUIREMENTS:
• Needs to be homogenized. Vitamin A needs be fortified minimally 1200 IU, 15% of Daily 
Value (DV), and vitamin D (100 IU) needs to be minimally 15% of daily value and 
Calcium needs to be minimally at 25% DV (300 mg) per 8 oz. liquid serving.
• UHT will be needed for shelf stable.
• Acceptable milk groups: II (see Description: Groups, Types, and Flavors.)
A soymilk product may be labeled as “made from...” or “made with...” in relation to the primary 
soy protein source used in its manufacture as follows (Soybean Association, 2018):
1) If the soymilk is made from whole soybeans which have not been subjected to 
processing to separate the protein and fat components prior to manufacturing 
the soymilk, the following terms may be used as descriptors:
• made with whole soybeans
• made from whole soybeans
2) If the soymilk is made from soybean protein and soybean oil ingredients, other 
than
Whole soybeans, the following terms may be used as descriptors:
• made from isolated soy proteins
• made with isolated soy proteins
• made with soy protein
• made from soy protein
Other acceptable protein descriptors may be used in place of the terms “isolated soy proteins” 
or “soy protein” as is applicable. Examples are soy protein concentrate, concentrated soy 
protein, or defatted soy flour.
Soymilk products which have been modified in any way, including, but not limited to:
1) ADDITIONAL flavorings or sweeteners; and (2) nutritional modifications; shall be labeled 
in compliance with the requirements of federal and state law applicable to food, the 
Federal Food, Drug, and Cosmetic Act, Title 21, United States Code, section 301 et 
seq., as
• Fat may be removed or reduced if the finished product is labeled in accordance with 
FDA regulations for “reduced fat,” “low fat,” or other modified fat products as noted in 21 
C.F.R. §§ 101.13, 101.62.
• May include solids other than soy protein and oil		

		82		TBD		JUICE, ORANGE, CHL, w/calcium and vit D, US Gr A, 50/8 fl oz co		JUICE, ORANGE, CANNED/SHELF STABLE, CHILL, OR FROZEN
REFERENCE NAME:  United States Standards for Grades of Orange Juice
GRADE REQUIREMENT: Fortified product shall be prepared from USDA Grade A Orange Juice
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product is preferred to be fortified to meet the following nutrient levels at the minimum: 300 mg of calcium  (30% Reference Daily Intakes) and 150 IU of Vitamin D (25% Reference DV) per 8oz serving. 
Product may be: not from concentrate, from concentrate, or concentrated.
100% Juice		

		83		891001E392430		ICE CRM MIX, VAN, CHL, LIQ, 2/2.5 GL CO, FOR SOFT SERV DISP		No current Service requirements.		

		84		896001E591801		SPORTS DRINK BASE, VARIETY PACK, GATORADE, PDR, 2.5 GL YIELD, 32/21 OZ PG		No current Service requirements.		

		85		896001E606955		DRINK MIX, ORANGE, SF, pdr, 12/2.2 oz co, 2 gl yld		No current Service requirements.		

		86		896001E622569		BEV BASE, LEMONADE, SF, pdr, w/asp, 2 gl yld,12/2.2 oz pg		No current Service requirements.		

		87		896001E294534		WATER, SPRING, 35/16.9 fl oz bt		No current Service requirements.		

		88		TBD		EGGS, SHELL, PAST,  LG, US  GRA/AA, 1/30 dz co		EGGS, SHELL, PASTEURIZED, LARGE
GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 30 DOZEN CARTON TO A CASE, 360 EGGS 
PACKAGING AND MARKING:
• Packaged in a manner which will protect it from deterioration during shipment and 
storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation 21 CFR 118.3 
MISCELLANEOUS REQUIREMENTS:
• Shell eggs must be stored and transported at a temperature of 7.2 °C (45 °F) or less
• Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) is acceptable
• USDA grade marked as free range or cage-free is acceptable
• USDA Organic is acceptable		

		89		891001E292233		EGGS, SHELL, LG, US GRA, 1/30 DZ CO, 30/24 OZ DZ		EGGS, SHELL, PASTEURIZED, LARGE
GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 30 DOZEN CARTON TO A CASE, 360 EGGS 
PACKAGING AND MARKING:
• Packaged in a manner which will protect it from deterioration during shipment and 
storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation 21 CFR 118.3 
MISCELLANEOUS REQUIREMENTS:
• Shell eggs must be stored and transported at a temperature of 7.2 °C (45 °F) or less
• Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) is acceptable
• USDA grade marked as free range or cage-free is acceptable
• USDA Organic is acceptable		

		90		891001E615224		EGGS, DEHY, CRYSTALS, WHL EGG EQUIV, 14/1.75 LB CO		 EGGS, DRIED
GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 1.75 LB CONTAINER 
PACKAGING AND MARKING:
• Packaged in a manner which will protect it from deterioration during shipment and 
storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation 21 CFR 160.105 (or 160.105 for dried egg whites) 
MISCELLANEOUS REQUIREMENTS:
• Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) is acceptable
• USDA grade marked as free range or cage-free is acceptable
• USDA Organic is acceptable		

		91		891001E296946		EGG MIX, SCRAMBLED, LIQ, CHL, 2/20 LB CO		EGGS, LIQUID, PASTEURIZED
GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 20 POUND BAG-IN-A-BOX, 40 POUND BAG-IN-A-BOX 
PACKAGING AND MARKING:
• Packaged in a manner which will protect it from deterioration during shipment and 
storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation 21 CFR 160.115 MISCELLANEOUS REQUIREMENTS:
• Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) is acceptable
• USDA grade marked as free range or cage-free is acceptable
• USDA Organic is acceptable		

		92		891001E296989		EGGS, WHL, LIQ, CHL, W/CITRIC ACID, 15/2 LB CO		EGGS, LIQUID, PASTEURIZED
GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 20 POUND BAG-IN-A-BOX, 40 POUND BAG-IN-A-BOX 
PACKAGING AND MARKING:
• Packaged in a manner which will protect it from deterioration during shipment and 
storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation 21 CFR 160.115 MISCELLANEOUS REQUIREMENTS:
• Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) is acceptable
• USDA grade marked as free range or cage-free is acceptable
• USDA Organic is acceptable		

		93		891001E610603		CONE (SUGAR), VAN, FZN, IW, dairy dessert, topped w/pnuts&choc, 24/4.6 oz ea		No current Service requirements.		

		94		891001E617397		ICE CRM SWICH, FZN, VAN, 48/3.5 OZ EA		No current Service requirements.		

		95		891001E625657		ICE CRM BAR, FZN, van RF ice crm, sq, w/choc flav coating, 24/5 oz pg		No current Service requirements.		

		96		891001E115703		MILK, LOW FAT, CHL, 1% MILK FAT, 5 GAL BIB, PLASTIC CRATE		MILK, LOW-FAT, PASTEURIZED, CHL (0.5%-1.9% MILK FAT)
GRADE REQUIREMENT: A
PORTION SIZE/WEIGHT RANGE: 1/2 PT- 7 GALLON BIB AND ASEPTIC PK 
PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect it from deterioration during 
shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation CFR 131.110 Milk and Cream, Regulation for specific 
standardized Milk and Cream
MISCELLANEOUS REQUIREMENTS:
• Needs to be homogenized. Vitamin A needs to be minimum of 1200 IU (15% DV) and 
Vitamin D needs to me minimum of 100 IU (15% DV) per 8 oz.
• Acceptable milk groups: I, II, III (see Description: Groups, Types, Flavors)		

		97		891001E611603		YOGURT, LF, VARIETY, CHL, BLD, SBERRY & PEACH, 24/4 OZ CO		YOGURT, LOW-FAT, PASTEURIZED, CHL (0.5%-1.9% MILK FAT)
GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 5.3 oz. – 6 oz. or bulk packaging.
PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect it from deterioration during 
shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation CFR 131.210 Yogurt, Regulation for specific standardized 
Yogurt (Code of Federal Regulations, 2017) 
MISCELLANEOUS REQUIREMENTS:
• Needs to be homogenized
• Vitamin A and vitamin D may be fortified.
• Sugar content shall be fewer than 25 grams or less for traditional yogurt per 5.3 to 6 
ounce serving 
• Calcium must be at least (15% DV) per 5.3 – 6 oz. serving.
• Extended Shelf Life is acceptable
• Ultra-pasteurized and UHT is acceptable
• Organic is acceptable
• Greek Variety is acceptable
• Flavoring is acceptable		

		98		891001E299497		YOGURT, LF, VARIETY, CHL, BLD, 48/4 OZ CO		YOGURT, LOW-FAT, PASTEURIZED, CHL (0.5%-1.9% MILK FAT)
GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 5.3 oz. – 6 oz. or bulk packaging.
PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect it from deterioration during 
shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation CFR 131.210 Yogurt, Regulation for specific standardized 
Yogurt (Code of Federal Regulations, 2017) 
MISCELLANEOUS REQUIREMENTS:
• Needs to be homogenized
• Vitamin A and vitamin D may be fortified.
• Sugar content shall be fewer than 25 grams or less for traditional yogurt per 5.3 to 6 
ounce serving 
• Calcium must be at least (15% DV) per 5.3 – 6 oz. serving.
• Extended Shelf Life is acceptable
• Ultra-pasteurized and UHT is acceptable
• Organic is acceptable
• Greek Variety is acceptable
• Flavoring is acceptable		

		99		895001E613475		GARLIC, GRANULATED, 1/25 OZ CO, 1 LB SIZE CO (IND UNIT SALE)		MPL		

		100		895001E613226		PEPPER, BLK, GRD, GOURMET, 1/16 OZ METAL CO, 1 LB SIZE CO (IND UNIT SALE)		MPL		

		101		895001E091451		ONION PDR, W/ANTICAKING AGENT, MIN 20 OZ CO, 1/1 LB SIZE CO		MPL		





ITEM PRICING

																				DELIVERED PRICE

		Line Item		 Stock/LSN #		Item Description		Service Requirements		Evaluation Unit of Measure (UoM)		Offered Evaluation Units Per Case				Case Price? (Y or N)				Material Cost		Standard Freight (if not included in Material Cost)		ANNUAL QTY - ADJUSTED FOR OFFERED EVALUATON UNIT		Distribution Category Unit of Measure (UoM)				DELIVERED PRICE (Based on Distribution Category UoM)				TIER 1        DIST. PRICE		TIER 2        DIST. PRICE		TIER 3        DIST. PRICE				TIER 1                UNIT PRICE 		TIER 2                UNIT PRICE 		TIER 3                UNIT PRICE 				TIER 1         AGGREGATE DELIVERED PRICE TOTAL		TIER 2         AGGREGATE DELIVERED PRICE TOTAL		TIER 3        AGGREGATE DELIVERED PRICE TOTAL				TIER 1        AGGREGATE DISTRIBUTION  PRICE TOTAL		TIER 2           AGGREGATE DISTRIBUTION  PRICE TOTAL		TIER 3        AGGREGATE DISTRIBUTION  PRICE TOTAL				TIER 1        AGGREGATE PRICE TOTAL		TIER 2    AGGREGATE PRICE TOTAL		TIER 3        AGGREGATE PRICE TOTAL

		1		890501E607133		BEEF RIBEYE ROLL, BNLS, RAW, FZN, US Ch Gr, 4-5 ct, 8-13 lb ea, IW, N#112)		BEEF RIB, RIBEYE ROLL for PRIME ROAST, RAW
NAMI NAME AND NUMBER:  Beef Rib, Ribeye Roll, Raw,NAMI 112
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  8 – 13  pounds each (no additional tolerance shall be applied) 
PACKAGING AND MARKING:
Each cut shall be packaged individually, vacuum packaging preferred.
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specifications of the NAMI Meat Buyers Guide.
Surface fat trim shall be ¼ inch maximum at any one point.
*NOTE: No added solutions or marinade will be acceptable for any raw meat products, unless identified under the specific item requirements.		LB		0												60496		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		2		890501E296266		BEEF RIBEYE ROLL STK, BNLS, FZN, MIN US CH GR, 20/8 OZ EA, N#1112		
BEEF RIB, RIBEYE ROLL STEAK, BONELESS, RAW
NAMI NAME AND NUMBER:  Beef Rib, Rib Eye Roll Steak, Boneless, Raw, NAMI 1112
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  6 - 8 oz. each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Steaks shall be Individually Quick Frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Surface fat trim shall be ¼ inch maximum at any one point.
*NOTE: No added solutions or marinade will be acceptable for any raw meat products, unless identified under the specific item requirements.		LB		0												5478		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		3		890501E610752		BEEF, GRD, BULK, FZN, 90% MIN LEAN, 2/5 LB CHUB PG, N#136		BEEF, GROUND, BULK, 90% LEAN, RAW
NAMI NAME AND NUMBER:  Ground Beef, Raw,NAMI 136
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 10 pounds packages (no added tolerance shall be applied)
PACKAGING AND MARKING:
Each chub shall be packaged in a tube closed with clips at each end or any approved method which protects the product against damage/deterioration during shipment and storage and prevents purge from soaking the shipping container.
•	Packing and marking shall be in accordance with Good Commercial Practice.
•	Principle Display Panel must declare “90% lean”; “10% fat”; or “90% lean/10% fat”.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
•	Lean content of finished product shall be a minimum of 90%.  Fat content of finished product shall not exceed 10%.
•	The addition of Lean Finely Textured Beef (LFTB) is not permitted.
•	NOTE:  Smaller packaging sizes are permissible with prior Service Headquarters approval.		LB		0												47844		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		4		TBD		BEEFSTK, STRIPS, FZN, US Ch Gr, 10/5 lb bg, NAMP 135C		BEEF FAJITA STRIPS, RAW
IMPS NAME AND NUMBER:  Beef for Stir Fry, IMPS 135C
GRADE REQUIREMENT:  Minimum USDA Select or Choice
PORTION SIZE/WEIGHT RANGE:  5 – 10 pound packages (no added tolerance shall be applied)
PACKAGING AND MARKING:
Vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the USDA’s Institutional Meat Purchase Specifications, Fresh Beef Series 100.
USN – unseasoned only; USA, USAF, USMC - Product may be seasoned or unseasoned.
This item may contain not more than 10% added solution.
Meat may be hand sliced or mechanically sliced (grinding is not permitted) to yield pieces that are approximately ½-inch (12 mm) in width, 1 inch (25 mm) thickness, and 3 inches (75 mm) in. length.  
No individual surface shall be more than 4 inches in length.  
Slices shall be free of bone, cartilage, heavy connective tissue, and lymph glands.  Surface and seam fat shall not exceed ¼ -inch (7mm) at any point.
No additives beyond standard fajita type seasonings permitted.
PSO 2 - The item shall be made exclusively from I, NAMI # 121D- Inside Skirt, # 193 - Flank Steak, and/or #130 - Chuck.  All membranous tissue shall be removed.
Sodium content shall be 100 mg  or less per ounce (300 mg sodium per 3 ounce serving); 3 g Total Fat per ounce; and 1 g Saturated Fat per ounce.   Protein shall be  a minimum of 5.5 g Protein per ounce.
		LB		0												22311		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		5		TBD		 BEEF FOR STEWING, FZN, diced, 1 in., US Sel Gr, 2/5 lb co, N#135A		BEEF FOR STEWING, RAW
NAMI NAME AND NUMBER:  Beef for Stewing, NAMI 135A 
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  5 - 10 pound packages (no added tolerance shall be applied)
PACKAGING AND MARKING:
Not less than 5 pounds or more than 10 pounds shall be in each package, vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
The meat shall be hand-diced or mechanically diced.  Grinding is not permitted.
The fat thickness of the surface and/or seam fat shall not exceed 0.25 inches at any point.
Product shall be unseasoned.
*NOTE: No added solutions or marinade will be acceptable for any raw meat products, unless identified under the specific item requirements.		LB		0												15163		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		6		890501E612420		CKN BRST FLT, RAW, IF, W/RM, US GRA, 3/16 CT PG, 48/5 OZ EA		CHICKEN BREAST FILLET WITH RIB MEAT, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  USDA Grade A
PORTION SIZE/WEIGHT RANGE:  5 oz. each (+/- 0.5 ounce tolerance) 
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed from the broiler/fryer class of chickens.
Product shall be boneless and skinless.
Product shall be processed from 3-6 pound birds.
Breast fillet must be cut from the membrane side (shiny top) of the breast.
The use of “pressed” products will not be considered.
*NOTE: No added solutions or marinade will be acceptable for any raw meat products, unless identified under the specific item requirements.		LB		0												45211		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		7		TBD		CKN BRST FLT, FZN, w/rm, US GrA, 5 oz ea, 1/10 lb cs		CHICKEN BREAST FILLET WITH RIB MEAT, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  USDA Grade A
PORTION SIZE/WEIGHT RANGE:  5 oz. each (+/- 0.5 ounce tolerance) 
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed from the broiler/fryer class of chickens.
Product shall be boneless and skinless.
Product shall be processed from 3-6 pound birds.
Breast fillet must be cut from the membrane side (shiny top) of the breast.
The use of “pressed” products will not be considered.
*NOTE: No added solutions or marinade will be acceptable for any raw meat products, unless identified under the specific item requirements.		LB		0												13441		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		8		TBD		CKN WINGS, BRD, P/C, FZN, spicy, jt 1&2, 2-3 oz ea, 2/5 lb co, prep from N#1036		CHICKEN WINGS, BREADED, JOINTS 1 & 2, F/C
NAMI NAME AND NUMBER:  Prepared from Broiler Wing, NAMI P1036
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  2-3-oz oz. each in a 10 or 15 pound case (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect the item from deterioration/damage and will permit removal of individual pieces without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Poultry Buyers Guide.
Product shall include disjointed first and second joints only.
Product shall be processed from the broiler/fryer class of chickens.
USA, USAF, USMC – Various flavor profiles are permitted; USN – Neutral flavor profile only.
Sodium content shall be 190 mg or less per oz. Protein shall be a minimum of 4 grams protein of per ounce
Sodium level for flavored wings shall be maximum of 200mg per ounce		LB		0												18857		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		9		TBD		CKN, 8 CUT, FZN, WOG, US GrA, fr 3-6lb bird, 96pcs, 1/35-45 lb cs, P1005		CHICKEN, 8 WAY CUT, RAW
NAMI NAME AND NUMBER: Chicken, 8 Piece Cut Broiler-WOG, NAMI P1005 
GRADE REQUIREMENT:  USDA Grade A
PORTION SIZE/WEIGHT RANGE: Processed from birds weighing 3 to 6 pounds each without necks and giblets.
PACKAGING AND MARKING:
Product shall be packaged in a manner which will protect the item from deterioration/damage during shipment and storage.
Users will specify if bulk packaging is permitted at time of cataloging.
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Poultry Buyers Guide.
Product shall be processed from the broiler/fryer class of chickens.  Tail shall be excluded.
IQF processing is preferred.
*NOTE: No added solutions or marinade will be acceptable for any raw meat products, unless identified under the specific item requirements.		LB		0												47749		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		10		TBD		 CORNISH HEN, HALVES, IQF, US GRA, IW, 24/12-15 oz ea		CORNISH HEN, HALVES, FROZEN
NAMI NAME AND NUMBER:  Rock Cornish Game Hen, or Cornish Game Hen, NAMI P1508
GRADE REQUIREMENT:  USDA Grade A
PORTION SIZE/WEIGHT RANGE: 24/ 12-15ounces each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect the item from deterioration/damage and will permit removal of individual pieces without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Poultry Buyers Guide.
*NOTE: No added solutions or marinade will be acceptable for any raw meat products, unless identified under the specific item requirements.		LB		0												946		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		11		TBD		TURKEY, GRD, BULK, FZN, 90% lean/10% fat, 2/10 lb pg		TURKEY, GROUND, BULK, 90% LEAN, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 – 10 pound packages
PACKAGING AND MARKING:
Each chub shall be packaged in a tube closed with clips at each end or any method which will ensure product is completely enclosed to prevent purge from soaking in the shipping container.
Packing and marking shall be in accordance with Good Commercial Practice. 
Principle Display Panel must declare ”90% lean”; “10% fat”; or “90% lean/10% fat”.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Lean content of finished product shall be a minimum of 90% lean and fat content of finished product shall not exceed 10%.		LB		0												505		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		12		TBD		BACON, SL, FZN, RS, applewood smk, laid out, 18-22/lb, 1/15 lb cs, N#539		BACON, SLICED, RAW
NAMI NAME AND NUMBER:  Bacon, Sliced (Cured and Smoked), Skinless, NAMI 539
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE: 18-22 slices  per pound
CKAGING AND MARKING:
Product shall be shingle packed or laid out on grease resistant paper/board.
Vacuum packaging is preferred.
Product shall be packaged in bulk or one pound units as specified by the user.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
 Sodium content shall be no more  than 290 mg or less per one ounce raw serving/15-17grams cooked (serving size is typically 2 slices).
		LB		0												48883		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		13		890501E603283		SAUSAGE, PORK, LINKS, P/C, FZN, 200/0.8 OZ EA		SAUSAGE, BREAKFAST, LINKS, PORK, PORK & BEEF, OR BEEF, F/C 
NAMI NAME AND NUMBER:  Breakfast Sausage, Cooked, NAMI 817 
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  .(0.75 oz.-1.25 oz ea. per two links(after cooking)
PACKAGING AND MARKING:
Product shall be packaged to protect against damage/deterioration during storage and shipping, must be able to remove individual links without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
USA & USAF - Formula G, Pork, Formula C, pork and beef, predominately pork; or Formula D, Beef; Style C, skinless. USN – Formula G, Pork only.		LB		0												1444		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		14		TBD		 PORK LOIN CHOPS, CC, BNLS, FZN, max 10% sol, 32/5 oz ea, N#1412B, PSO 4		PORK LOIN CHOPS, CENTER CUT, ONE MUSCLE, BONELESS, RAW
NAMI NAME AND NUMBER:  Pork Loin Chops, Center-Cut, One Muscle, Boneless, NAMI 1412E, PSO 1 or NAMI 1412B (Same cut) with PSO 4 without tail. 
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 ounce each (+/- 0.25 ounce tolerance)
PACKAGING AND MARKING:
Product shall be layer packed (separators shall be placed between the layers) or vacuum packed (individual or bulk) as specified by the users during catalog development, must be able to remove individual chops from case without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Surface fat trim shall be 1/8 inch maximum at any one point.
This item may contain not more than 10% added solution.		LB		0												8132		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		15		TBD		SAUSAGE, BKFST PATTIES, RAW, FZN, turkey, 128/1.5 oz ea		SAUSAGE, BREAKFAST, PATTIES, TURKEY, GRD, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  2.5 – 3 oz. patties (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be packaged to protect against damage/deterioration during storage and shipping, must be able to remove individual patties without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Specific weight to be specified by customer.		LB		0												14330		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		16		890501E198193		HAM, WATER ADDED, BNLS, CKD, CHL, 2/13 LB EA		HAM, BOILED, BONELESS (CURED), F/C
NAMI NAME AND NUMBER:  Ham, Boiled, Boneless (Cured), Fully-Cooked, NAMI 508
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  10 – 15 pounds each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Each ham shall be vacuum packaged in a plastic casing or metal can.
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Product shall be 4 X 6 rectangular shaped (Pullman shaped).
Only ham with natural juices or ham, water added items are authorized.  The use of ham and water products will not be considered. .
This product is designated for slice and dice purposes. Pre-diced ham is allowable.
Sodium content shall be  230 mg or less per oz. Protein shall be a minimum of 4 grams protein of per ounce		LB		0												15071		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		17		TBD		TURKEY BRST, F/C, DELI, SL, CHL, HICKORY SMK, 0.67 OZ SL, 6/2 LB PG		LUNCHMEAT, TURKEY BREAST, SLICED
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  0.5 – 1.0 ounce slices (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Package weight shall be specified by the user.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices and be a high quality item.
Product shall be produced from whole muscle cuts.
Product may be smoked or oven roasted.
USA, USAF, USMC - various flavor profiles are permitted; USN – neutral flavor profile only.
Product may contain not more than 8% added broth.
Sodium content shall be 250 mg or less per oz.  Total fat content shall be maximum 1 grams per ounce..
		LB		0												7455		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		18		890501E291515		FRANKS, BEEF, FZN, 6/1, 6 IN. LG, 60/2.66 OZ EA		FRANKFURTERS
NAMI NAME AND NUMBER:  Frankfurters, NAMI 800 
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  4/1; 5/1; or 6/1 per pound – All Services
    5/1 or 8/1 per pound – USA IMT only
PACKAGING AND MARKING:
Product shall be packaged to protect against deterioration during shipment and storage and in a manner which will permit removal of individual franks without damage while frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed requirements of the NAMI Meat Buyers Guide.
Formula D, Beef or Formula A, Beef and pork in any combination; Style C, skinless or Style D, collagen casings.
 Sodium content shall be 232 mg or less per oz. Total fat content shall be maximum 7.8 grams per ounce 		OZ		0												5276		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		19		TBD		SALAMI, CKD, SL, FZN, pork & beef, 0.67 oz sl, 12/1 lb pg, N#804		LUNCHMEAT, SALAMI, SLICED
NAMI NAME AND NUMBER:  Prepared from Salami, Cooked, NAMI 804
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  0.5 – 1.0 ounce slices (no additional tolerance shall be applied)
PACKAGING AND MARKING:
User will select package size required during cataloging.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed requirements of the NAMI Meat Buyers Guide.
Formula C, Pork and Beef, Pork predominant.
Sodium content shall be 450 mg or less per oz. Total fat content shall be maximum 7 grams per ounce .		LB		0												2519		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		20		894001E619752		CORN DOG, FZN, ALL MEAT FRANKS, HONEY SWT BTR, 60/2.67 OZ EA		No current Service requirements.		OZ		0												435		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		21		890501E191072		GYRO MEAT, BEEF & LAMB, CKD, FZN, SL, 0.9 oz sl, 4/4 lb co		GYRO MEAT, SLICED
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  0.5 – 1.0 ounce slices (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices and be a high quality item.
Sodium content shall be 260 mg or less per oz. Protein shall be a minimum of 4 grams protein of per ounce. Total fat content shall be maximum 7.35 grams per ounce and saturated fat content shall be maximum 3 grams per ounce
		LB		0												1420		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		22		TBD		VEAL STK, FLAKED&FORMED, RAW, BRD, FZN, 32/5 oz ea, 1/10 lb cs		VEAL, STEAK, BREADED, RAW OVENABLE
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 6 oz. each (no added tolerance shall be applied).
PACKAGING AND MARKING:
Layer Pack (separators shall be placed between layers) or Vacuum Packaging (individual or bulk) as specified by the user, must be able to remove individual steaks from case.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be a high quality commercial item.
Portion weight specified includes the breading; breading shall NOT be more than 30% of the end product weight.  Fritters are NOT authorized.
Product must be flaked and formed or cubed.   Chopped and formed product will not be considered.		OZ		0												0		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		23		890501E625736		COD FLT, PORTION, RAW, IQF, BNLS, SKLS, US Gr A, 4-6 oz ea, 1/10 lb cs		COD FILLETS, RAW
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  4 – 6 oz. each (no added tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product must comply with all criteria of the United States Standards for Grades of Cod Fillets.
User may specify the raw portion weight required.
Product shall be Type 3, frozen, individually; Style 2, skinless; Bone Classification 1, practically boneless.
Sodium content shall be 120 mg or less per 1 ounce. 		LB		0												25684		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		24		890501E612404		SHRIMP, WHL, RAW, P&D, IQF, US GRA, tail-off, 21-25/lb, 12/3 lb co		SHRIMP, PEELED & DEVEINED, RAW
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  21-25/lb, 26-30/lb, or 31-35/lb finished product count  ** See individual Service’s requirements below
PACKAGING AND MARKING:
Product shall be packaged in sealed bags to prevent damage/deterioration during storage and shipping, must be able to remove individual shrimp without damage while solidly frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product must comply with all criteria of the United States Standards for Grades of Fresh and Frozen Shrimp.
Product shall be Type (3), frozen individually, glazed or unglazed; Style (1), raw; Market Form (5), Peeled and deveined, round, tail on (all shell removed except last shell segment and tail fins, with segments shallowly slit to last segment). (6), Peeled and deveined, round, tail off (all shell and tail fins removed, with segments shallowly slit to last segment).
USA, USAF, USN - 26-30/lb or 31-35/lb, round or butterfly, tail on or tail off
USMC - 21-25 /lb or 26-30/lb – round or butterfly, tail on or tail off
Sodium content shall be  100 mg or less per 1 ounce 		LB		0												13728		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		25		890501E625764		SALMON FLT PORTION, RAW, IQF, Chum, skls, boned, US Gr A, 4-6 oz ea, 1/10 lb cs		SALMON FILLETS, RAW, SKIN OFF
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  4 - 6 ounce each (no added tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product must comply with all criteria of the United States Standards for Grades of Fish Fillets.
Product prepared from Atlantic, Coho, Sockeye, Chinook, or (Chum is acceptable when other varieties not available).
Customer may specify desired weight within 4-6 oz. each.
Sodium content shall be 90 mg or less per 1 ounce		LB		0												14828		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		26		890501E195594		LOBSTER TAIL, RAW, FZN, 5-6 OZ EA, 1/10 LB CO		LOBSTER TAIL, COLD WATER, RAW
PORTION SIZE/WEIGHT RANGE:  4 - 6 ounce each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Product shall be processed from Homarus Americanus species.
entree
*NOTE: Not approved for Air Force use
---------OR------------
LOBSTER TAIL, SPINY, RAW
PORTION SIZE/WEIGHT RANGE:  6 - 8 ounce each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Product shall be processed from only fresh panulirus argus or panulirus interruptus species or only frozen panulirus marginatus species.
Sodium content shall be  150 mg or less per 1ounce. 
*NOTE: Not approved for Air Force use		LB		0												4726		LB				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		27		890501E290634		CKN, SL, F/C, CN, freeze dried, wht meat, seas, min 17 oz cn, 6/#10 cn		Meets MLL requirement		EA (#10 CN)		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		28		890501E626651		BEEF, GRD, CN, freeze dried, seas, min 28 oz cn, 6/#10cn		Meets MLL requirement		EA (#10 CN)		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		29		890501E099941		TUNA, LIGHT, CHUNK, in water, 6/43 oz flex pg		TUNA, CANNED OR VACUUM POUCH 
PORTION SIZE/WEIGHT RANGE:  USA & USAF - 66.5 oz. can or 43 oz. pouch; USN & USMC – 43 oz pouch only.
PACKAGING AND MARKING:
Product shall be packaged in hermetically sealed cans or vacuum foil pouches.
Packing and marking shall be in accordance with Good Commercial Practice, 
“Light Tuna” IAW CID A-A-20155D, CFR 161.190, CFR Part 123 and part 110 
MISCELLANEOUS REQUIREMENTS:
Product must comply with all the criteria of The U.S. Department of Agriculture (USDA).
Product shall be processed in accordance with Good Manufacturing Practices.
Product shall be Type A or B can or flexible pouch, Form I or II chunk or solid, color a light, packaging media 1 water
USAF & Uor leSA IMT only – oil pack is also permissible. 
Sodium content shall be  125 mg or less per 1ounce and 150 mg or less ounce for flavored. 		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		30		894001E297762		CHILI CON CARNE, W/O BEANS, CN, MIN 108 OZ CN, 6/#10CN		No current Service requirements.		EA (#10 CN)		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		31		891501E291256		CORN, FZN, GOLDEN, WHL KERNEL, US GRA, 12/2.5 LB CO		CORN, WHOLE KERNEL, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Whole Kernel (or Whole Grain) Corn
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Product is to be individually quick frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Permissible colors include golden/yellow or white.		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		32		891501E290789		BROCCOLI FLORETS, IQF, US GRA, 12/2 lb co		BROCCOLI, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Broccoli
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Product is to be individually quick frozen.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Permissible styles include spears, florets, cuts, and chopped.		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		33		891501E399573		VEG, MIXED, IQF, 5-way,Gr A Fancy, 12/2.5 lb co		VEGETABLES, MIXED, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Mixed Vegetables
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Permissible kinds of vegetables include green or wax beans, lima beans, carrots, golden/yellow corn, and sweet or early peas.
Product shall conform to the following proportion requirements:  Three vegetable mixtures - any one vegetable shall not be more than 40 percent by weight of all the frozen mixed vegetables; Four vegetable mixtures - none of the vegetables shall be less than 8 percent by weight nor more than 35 percent by weight of all the frozen mixed vegetables; Five vegetables - none of the vegetables shall be less than 8 percent by weight nor more than 30 percent by weight of all the frozen mixed vegetables.		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		34		894001E610088		ENT-I, CKN CORDON BLEU, FZN, 24/7 OZ CO		PROTEIN ENTRÉE, PREPARED, WITH CHEESE
GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: USA - package size to be determined by user 
PACKAGING AND MARKING:
• Product shall be packaged to protect against damage/deterioration during shipment and 
storage, must be able to remove individual portions without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Protein that acceptable Beef, Chicken, Pork, Veal, Lamb, and Turkey.
MISCELLANEOUS REQUIREMENTS:
• Product shall be processed in accordance with Good ManufacturingPractices.
• Sauce and seasonings are acceptable.
• See DoD menu standards for specific Nutrient requirements in the beginning of this 
section.		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		35		TBD		FRENCH TOAST, FZN, P/C, thk cut, H&S, 72/2.55 oz ea		GRIDDLE BREADS, SHELF STABLE AND HEAT AND SERVE, FROZEN
PORTION SIZE/WEIGHT RANGE: WAFFLE 4 INCH SQUARE, 144/1.25 OZ EA, 122/1.23 OZ, 2.04 KG PG, 200GM PG, 12 PG PER CS
PANCAKES 144/1.2OZ EA/PG, 144/1.3-1.58 EA, MINI 72, 1.2 OZ 12/12CT PG, OR 216, 1.15 OZ MIN 96-120 /2.3 OZ
FRENCH TOAST: THICK 144/1.5 OZ, , 1.5 OZ 8/18 CT/PK, 72/2.55OZ, STICKS 10/2 LB PG, 5/2 LB PG, 1OZ EA, 2/5 LB BG
BELGIAN 72/2OZ EA, OR 7 IN RD, 1 INCH THK, 35/5 OZ EA
PACKAGING AND MARKING: Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 The following shapes are acceptable: Shape 1 - Round - 10.16 cm (4 in),Shape 2 - Mini round - 3.18 cm (1-¼ in), Shape 3 - Square - 9.53 cm x 9.53 cm (3-¾ in x 3-¾ in), Shape 4 - Small rectangle - 6.67 cm x 9.21 cm (2.63 in x 3.63 in), Shape 5 - Large rectangle - 9.21 cm x 10.80 cm (3.63 in x 4-¼ in), Shape 6 - Strip or stick - 2.54 cm x 10.16 cm (1 inch x 4 inches), Shape 7 - Novelty shapes (mini bread, dinosaurs, etc.), Shape 8 – Other.
 Type I (shelf stable) and Type II (frozen (heat and serve)) are acceptable.
 Style A (regular) and Style B (low fat) are acceptable (CFR § 101.62 (b) (2)).
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 The following Class 1 waffle flavors are acceptable: A – Plain, B – Blueberry, C – Buttermilk, D - Apple cinnamon, E – Chocolate, F - Oat bran, G – Multigrain, H – Cinnamon, I – Strawberry, J – Maple, K – Banana, L - Chocolate chip, M – Other.
 The following Class 2 pancake flavors are acceptable: A – Plain, B – Blueberry, C – Buttermilk, D – Chocolate, E – Maple, F - Whole grain, G - Sweet potato, H – Other.
 The following Class 3 French toast flavors are acceptable: A – Plain, B – Cinnamon, C - Whole grain, D – Other.
 The following Class 4 Belgian waffle flavors are acceptable: A – Plain, B – Other.
 Shelf stable flavors are acceptable.
 Wheat flour shall be enriched in accordance with 21 CFR 137.165
 Product shall be processed in accordance with Good Manufacturing Practices.		CT		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		36		TBD		 BKFST SWICH, FZN, bisc/saus/egg/cheese, 12/5 oz pg		EGG AND CHEESE, BREAKFAST MEAT, BISCUIT, F/C
NAMI NAME AND NUMBER: N/A
GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 4 - 6 oz. each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
• Product shall be packaged to protect against damage/deterioration during storage and shipping, 
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Total Fat content should be less than 5 grams per ounce
• Sodium content should be less than 220 mg or less per ounce
• Protein content should be 2.50 grams or more per ounce
*NOTE: Products containing monosodium glutamate (MSG) as an ingredient must be avoided (Department of Defense Manual, 2014).  		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		37		TBD		GRANOLA BAR, CHEWY, VARIETY, CHOC CHUNK & OATMEAL RAISIN, 120/0.89 OZ EA		GRANOLA BARS, VARIETY
PORTION SIZE/WEIGHT RANGE: 144/.07-0.8 OZ, 120-128/0.67- 1.2 0 Z PKG, 108/1 OZ EA, 35 GM EACH, 8/16 CT BX, 252 GM BX, 6/42, 96/0.84 OZ PG, 72/1.23 OZ EA
PACKAGING AND MARKING: Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Single bar packages and dual bar packages are acceptable.
 Regular and low fat bars are acceptable.
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 Crunchy style is acceptable.
 The following flavors are acceptable: Oats and Honey, Cinnamon, Maple and Brown Sugar, Other.
 The following flavors are acceptable for Style B, Chewy, Class A: Uncoated, Apple, Apple Berry, Blueberry, Chocolate Chip, Chocolate Chunk, Fruit and Nut, Oatmeal Raisin, Peanut Butter, Peanut Butter and Chocolate Chunk, Raspberry, Strawberry, Other
 The following flavors are acceptable for Class B: Chocolate coated, Caramel Nut, Chocolate Fudge, Coconut, Peanut Butter, Peanut Butter and Chocolate Chip, Other.
 Wheat flour shall be enriched in accordance with 21 CFR 137.165.
 Bars will contain at least 2.5 grams of fiber and 14 or fewer grams of sugar per serving (one bar between 150-250 calories) and containing no artificial/non nutritive sweeteners.
 Product shall be processed in accordance with Good Manufacturing Practices		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		38		894001E597941		POTATO CHIPS, BBQ, 104/1 OZ PG		Should not contain MSG.		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		39		TBD		TORTILLA CHIPS, flavored, 104/1 oz pg		TORTILLAS, TORTILLA CHIPS, TACO SHELLS, AND TOSTADA SHELLS, 
FRESH/FROZEN, VARIETY
PORTION SIZE/WEIGHT RANGE:
SIZES: 1/ Tortillas only Size 1 - 5.1 cm (2 in) diameter 2/ Size 2 - 7.6 cm (3 in) diameter 2/ Size 
3 - 11.4 cm (4-1/2 in) diameter 2/ Size 4 - 12.7 to 15.2 cm (5 to 6 in) diameter 3/ Size 5 - 14 cm 
x 8.9 cm (5-1/2 x 3-1/2 in) 2/ Size 6 - 15.9 cm (6-1/2 in) diameter 2/ Size 7 - 17.8 to 20.3 cm (7 
to 8 in) diameter 3/ Size 8 - 19.1 cm (7-1/2 in) diameter 2/ Size 9 - 25.4 cm (10 in) diameter 3/ 
Size 10 - 30.5 cm (12 in) diameter 3/ Size 11 - Other 2/ Tostada shells 3/ Tortillas only
Shape a - Round 4/ 6/ Shape b - U-shaped 5/ Shape c - Triangular 6/ Shape d - Bowl/boat 4/ 
7/
Shape e - Oval 4/ 7/ Shape f - Rectangle 4/ 7/ Shape g - Strips 6/ Shape h - Other 4/ Tortillas 
5/ Taco Shells 6/ Tortilla Chips 7/ Tostada Shells
TYPE: Type 1 Tortillas, Type 2 Tortilla Chips, Type 3 Taco Shells, and Type 4 Tostada Shells 
STYLE: (A) Corn (B)) Wheat (C) Wheat with spices and/or herbs (as specified by purchaser
(D) Raisin (E) Wheat with raisin puree 1/ (F) Other
ENRICHMENT TYPE: Type 1 Made with enrichment flour (21 Code of federal regulations 
(CFR) 104.20 only
PRODUCT STATE (a) - Shelf stable Product state (b) - Extended shelf life 9/ Product state (c)
- Refrigerated Product state (d) - Frozen 9/ Style D tortillas only.
COOK STATE (I) - Table-ready 10/ Cook state (II) - Partially cooked 10/ 10/ Tortillas only. 
PACKAGING:
• Preservation packaging, packing, labeling, and case marking shall be commercial 
unless otherwise specified in the solicitation, contract, or purchase order.
MISCELLANEOUS REQUIREMENTS:
• Sodium should not be more than 180 mg in 6-inch, 250 mg in 8 inch, 450 mg in 10 
inch and 700 mg in 12 inch tortilla.
*NOTE: Products containing monosodium glutamate (MSG) as an ingredient must be avoided (Department of Defense Manual, 2014).  		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		40		894001E298026		POPCORN, UNPOPPED, MICROWAVEABLE, 36/3.5 OZ PG		No current Service requirements.		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		41		892001E622934		COOKIES, SWICH, CHOC, W/CRM, 2 CT, 120/19 GM PG		No current service requirements		GM		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		42		894001E624378		SNACK MIX, TRAIL MIX, FRUITS & NUTS, 72/2 OZ PG		No current Service requirements.		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		43		892001E621027		TOASTER PASTRY, SBERRY, LF, whl grain, frst, 120/1.69 oz pg		No current service requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		44		892001E091908		CEREAL BAR, RICE/MARSHMALLOW, 80/1.3 OZ PG		Cereal Bars
 Shall have at least 2.5 grams of naturally occurring fiber and 14 or fewer grams of total sugar per serving.
 One bar should fall between 150-250 calories and not contain artificial/non-nutritive sweeteners.		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		45		894001E625124		SNACK BAR, NUTRITIONAL, CHEWY CHOC ALMOND, 72/1.16 OZ PG		GRANOLA BARS, VARIETY,
PACKAGE/WEIGHT RANGE: 144/.07-0.8 OZ, 120-128/0.67- 1.2 0 Z PKG, 108/1 OZ EA, 35 
GM EACH, 8/16 CT BX, 252 GM BX, 6/42, 96/0.84 OZ PG, 72/1.23 OZ EA
Package (a) - Single bar package, Package (b) - Dual bar package 
TYPE: (I) Regular (II) Low Fat, STYLE: A - Crunchy
FLAVOR: (1) Oats and Honey (2) Cinnamon (3) Maple and Brown Sugar (4) Other Style B –
Chewy Class a - Uncoated Flavor 1 - Apple Flavor 2 - Apple Berry Flavor 3 - Blueberry
Flavor 4 - Chocolate Chip Flavor Chocolate Chunk Flavor 6 - Fruit and Nut Flavor 7 - Oatmeal 
Raisin Flavor 8 - Peanut Butter Flavor 9 - Peanut Butter and Chocolate Chunk
Flavor 10 - Raspberry Flavor 11 - Strawberry Flavor 12 - Other
Class b - Chocolate coated Flavor 1 - Caramel Nut Flavor 2 - Chocolate Fudge Flavor 3 –
Coconut Flavor 4 - Peanut Butter Flavor 5 - Peanut Butter and Chocolate Chip Flavor 6 –
Other
PACKAGING AND MARKING:
• Packing and marking shall be in accordance with Good CommercialPractice.
• Wheat flour shall be enriched in accordance with 21 CFR 137.165 
MISCELLANEOUS REQUIREMENTS:
• Need to be at least 2.5 grams of fiber and 14 or fewer grams of sugar per serving (one 
bar between 150-250 calories) and containing no artificial / nonnutritive sweeteners. 		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		46		892501E293447		CANDY, CHOC DISKS, PAN COATED, ASST COLORS, 36/1.69 OZ PG		No current Service requirements.		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		47		892501E199252		CANDY, CHOC COV PEANUTS, PAN-COATED, ASST COLORS, 48/1.74 OZ PG		No current Service requirements.		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		48		892501E397564		CANDY BAR, MILK CHOC COV NOUGAT, W/CARA & PEANUTS, 1.86 OZ EA, 1/48 CT BX		No current Service requirements.		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		49		892501E091920		CANDY, CHOC COVERED PEANUT BTR CUP, 2 CT, 36/1.5 OZ PG		No current Service requirements.		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		50		894001E390704		TOPPING, CRUMBLED CANDIES, PEANUT BTR CUP, 2/5 LB CO		No current Service requirements.		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		51		892001E603436		CEREAL, VARIETY, GEN MILLS, FAMILY PACK, 60/1.3 -2.6 OZ CUP,1/6.98 LB CS		 CEREALS, PREPARED, READY-TO-EAT
PORTION SIZE/WEIGHT RANGE: 70/.80 OZ PG, 96/0.69 OZ BOWL PG
VARIETY 70 INDIVIDUAL SERVING CT CS, 1/3.71 LB CS, 96/0.75 OZ BOWL PG, 12/18 OZ BOX, , 96/ 1 OZ BOWL PG, 70/0.95OZ BX, . 4/2 LB BAGS, 4/ 14-41 OZ BOX/PG, 96/10Z PG, 17OZ BOX/16 PER CS, 37OZ BG, 2 PER CASE.
PACKAGING AND MARKING:
 Preservation, packaging, packing, labeling, and case marking shall follow commercial guidelines unless otherwise specified in the solicitation, contract, or purchase order.
 Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Type, flavor, and style are based on a Service’s preference.
 The following guidance for nutrient content must be met when healthy cereal is an option (variety packs also should meet these standards):
204
 Fiber – The cereal must be made with at least 2.5 grams of fiber per serving. The U.S. Army requirement is 3 grams per serving.
 Fat – The cereal shall contain less than 10 percent saturated fat per 100 g serving.
 Sodium – The cereal shall contain a maximum of 230 mg of sodium per 100 g.
 At least 80 percent of the cereals should meet the green standard of Go 4 Green; 20 percent of the cereals may be yellow or red Go 4 Green selections.
 No Partially Hydrogenated Oil (PHO) is acceptable in any food products according to FDA regulations.
 Analytical testing must be performed on subsamples or on retail packages that are randomly selected from the lot when USDA verification of analytical requirements is specified in the solicitation, contract, or purchase order. The number of subsamples must be based on the Federal Grain Inspection Service (FGIS) Processed Commodities Handbook.
 Product shall be processed in accordance with Good Manufacturing Practices		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		52		892001E598920		CEREAL, VARIETY, KELLOGG'S, FAVORITE, 1.3-2.8 oz cups, 60 ct, 1/7.5 lb cs		CEREALS, PREPARED, READY-TO-EAT
PORTION SIZE/WEIGHT RANGE: 70/.80 OZ PG, 96/0.69 OZ BOWL PG
VARIETY 70 INDIVIDUAL SERVING CT CS, 1/3.71 LB CS, 96/0.75 OZ BOWL PG, 12/18 OZ BOX, , 96/ 1 OZ BOWL PG, 70/0.95OZ BX, . 4/2 LB BAGS, 4/ 14-41 OZ BOX/PG, 96/10Z PG, 17OZ BOX/16 PER CS, 37OZ BG, 2 PER CASE.
PACKAGING AND MARKING:
 Preservation, packaging, packing, labeling, and case marking shall follow commercial guidelines unless otherwise specified in the solicitation, contract, or purchase order.
 Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Type, flavor, and style are based on a Service’s preference.
 The following guidance for nutrient content must be met when healthy cereal is an option (variety packs also should meet these standards):
204
 Fiber – The cereal must be made with at least 2.5 grams of fiber per serving. The U.S. Army requirement is 3 grams per serving.
 Fat – The cereal shall contain less than 10 percent saturated fat per 100 g serving.
 Sodium – The cereal shall contain a maximum of 230 mg of sodium per 100 g.
 At least 80 percent of the cereals should meet the green standard of Go 4 Green; 20 percent of the cereals may be yellow or red Go 4 Green selections.
 No Partially Hydrogenated Oil (PHO) is acceptable in any food products according to FDA regulations.
 Analytical testing must be performed on subsamples or on retail packages that are randomly selected from the lot when USDA verification of analytical requirements is specified in the solicitation, contract, or purchase order. The number of subsamples must be based on the Federal Grain Inspection Service (FGIS) Processed Commodities Handbook.
 Product shall be processed in accordance with Good Manufacturing Practices.		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		53		892001E603473		CEREAL, VARIETY, HEALTHY, 60/1.25 -2.7 OZ CO, 1/8.25 LB CS		CEREALS, PREPARED, READY-TO-EAT
PORTION SIZE/WEIGHT RANGE: 70/.80 OZ PG, 96/0.69 OZ BOWL PG
VARIETY 70 INDIVIDUAL SERVING CT CS, 1/3.71 LB CS, 96/0.75 OZ BOWL PG, 12/18 OZ BOX, , 96/ 1 OZ BOWL PG, 70/0.95OZ BX, . 4/2 LB BAGS, 4/ 14-41 OZ BOX/PG, 96/10Z PG, 17OZ BOX/16 PER CS, 37OZ BG, 2 PER CASE.
PACKAGING AND MARKING:
 Preservation, packaging, packing, labeling, and case marking shall follow commercial guidelines unless otherwise specified in the solicitation, contract, or purchase order.
 Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
 Type, flavor, and style are based on a Service’s preference.
 The following guidance for nutrient content must be met when healthy cereal is an option (variety packs also should meet these standards):
204
 Fiber – The cereal must be made with at least 2.5 grams of fiber per serving. The U.S. Army requirement is 3 grams per serving.
 Fat – The cereal shall contain less than 10 percent saturated fat per 100 g serving.
 Sodium – The cereal shall contain a maximum of 230 mg of sodium per 100 g.
 At least 80 percent of the cereals should meet the green standard of Go 4 Green; 20 percent of the cereals may be yellow or red Go 4 Green selections.
 No Partially Hydrogenated Oil (PHO) is acceptable in any food products according to FDA regulations.
 Analytical testing must be performed on subsamples or on retail packages that are randomly selected from the lot when USDA verification of analytical requirements is specified in the solicitation, contract, or purchase order. The number of subsamples must be based on the Federal Grain Inspection Service (FGIS) Processed Commodities Handbook.
 Product shall be processed in accordance with Good Manufacturing Practices.		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		54		892001E296590		FLOUR, WHEAT, BREAD (HARD), UNBLEACHED, 1/35 LB CO		Wheat flour shall be enriched in accordance with 21 CFR 137.165		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		55		891501E594582		POTATOES, HASH BRN, DEHY, WATER PREP, 6/37.5 OZ BX		MLL requirement is for Potatoes,  Hash Brown, Shrd, Dehy, min 20 oz cn, 6/#10 cn		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		56		892501E622923		SUGAR, REFINED, GRANULATED, 1/35 LB CN		No current Service requirements.		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		57		892501E097437		SYRUP, MAPLE, IMIT, 100/1.5 OZ CUP		No current Service requirements.		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		58		894501E098894		SALAD OIL, OLIVE, X-VIRGIN, 4/3 LT CO		No current Service requirements.		LT		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		59		894501E393183		SHORTENING, LIQ, DFF, TFF, CANOLA, CLEAR, LONG FRYLIFE, 1/35 LB CO		No current Service requirements.		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		60		894501E295485		SALAD OIL, CANOLA, 6/1 GL CO		No current Service requirements.		GL		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		61		892501E626855		PEANUT BTR, CRMY, 200/0.75 oz cup co		No current Service requirements.		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		62		893001E098033		JAM, SBERRY, 200/0.5 OZ PG		No current Service requirements.		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		63		895001E613282		DRESSING, VIN, BALSAMIC, 60/1.5 FL OZ POUCH CO		No current service requirements		FL OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		64		892501E098043		HONEY, 200/0.5 OZ PG		No current Service requirements.		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		65		895001E092027		KETCHUP, 1000/9 GM PG		No current service requirements		GM		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		66		892501E126143		SUGAR, IND PACKETS, 12.5 LB CS, 2000 PER BX		No current Service requirements.		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		67		892501E297744		SUGAR SUBST ASP 2000/1 GM PG		No current Service requirements.		GM		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		68		895001E096484		PEPPER, BLK, GRD, 3/1000 CT CO		No current service requirements		CT		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		69		894001E299870		SALAD, FRUIT, CHL, CANTALOUPE, HONEYDEW, PINEAPPLE, ORANGE, GRAPES, 1/8 LB CO		No current Service requirements.		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		70		894001E095689		SALAD, COLE SLAW, CHL, 1/10 LB CO		No current Service requirements.		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		71		894001E193633		SALAD, MACARONI, CHL, 1/10 LB CO		No current Service requirements.		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		72		894001E394725		SALAD, POTATO, CHL, RED SKINNED, 2/5 LB CO		No current Service requirements.		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		73		895001E199236		SALT, KOSHER, 12/3 LB CO		No current service requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		74		895001E098152		SALT, SEASONED, W/O MSG, 1/36 OZ CO		No current service requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		75		895001E098809		PARSLEY, FLAKES, DEHY, 10 OZ CO		No current service requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		76		891001E112196		MILK, CHOC, LOW FAT, CHL, 1% MILK FAT, 5 GAL BIB		MILK, LOW-FAT, PASTEURIZED, CHL (0.5%-1.9% MILK FAT)
GRADE REQUIREMENT: A
PORTION SIZE/WEIGHT RANGE: 1/2 PT- 7 GALLON BIB AND ASEPTIC PK 
PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect it from deterioration during 
shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation CFR 131.110 Milk and Cream, Regulation for specific 
standardized Milk and Cream
MISCELLANEOUS REQUIREMENTS:
• Needs to be homogenized. Vitamin A needs to be minimum of 1200 IU (15% DV) and 
Vitamin D needs to me minimum of 100 IU (15% DV) per 8 oz.
• Acceptable milk groups: I, II, III (see Description: Groups, Types, Flavors)		GL		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		77		TBD		 JUICE, ORANGE, FZN, conc, 4/1, unswt, w/calcium & VitD, US GrA, 3/3 LT co, for disp		JUICE, ORANGE, CANNED/SHELF STABLE, CHILL, OR FROZEN
REFERENCE NAME:  United States Standards for Grades of Orange Juice
GRADE REQUIREMENT: Fortified product shall be prepared from USDA Grade A Orange Juice
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product is preferred to be fortified to meet the following nutrient levels at the minimum: 300 mg of calcium  (30% Reference Daily Intakes) and 150 IU of Vitamin D (25% Reference DV) per 8oz serving. 
Product may be: not from concentrate, from concentrate, or concentrated.
100% Juice		LT		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		78		TBD		 JUICE, APPLE, FZN, US GrA, conc, 5/1, unswt, 3/3 LT co, for disp		JUICE, APPLE, CONCENTRATED, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Concentrated Apple Juice
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
100% Juice		LT		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		79		895501E607677		COFFEE, RST, GRD, UNIV GRIND, VERONA, 28/9 OZ CO		No current service requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		80		895501E625348		COFFEE, RST, FILTER PG, GRD, 100% ARABICA, JAMAICAN ME CRAZY, 24/8 OZ PG		No current service requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		81		891001E624112		MILK ALT, SS, SOY, VERY VAN, 18/8 FL OZ CO		MILK, SOY, ALMOND, RICE, COCONUT, FLAVORED/ NOT FLAVORED, CHL (0%-
1.9% PLANT FAT)
GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 1/2 PT- 7 GALLON BIB AND ASEPTIC PK 
PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect it from deterioration during 
shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation CFR 131.110 Milk and Cream, Regulation for specific 
standardized Milk and Cream
• Alternative Milks may be flavored: Chocolate, Vanilla, and Strawberry, Banana or other 
(i.e., peach, Mango etc.).
• Chocolate flavoring shall be derived from cacao products meeting 21 CFR Part 163 –
Cacao Products regulations. The flavoring products shall have a pleasingly sweet 
distinctive chocolate flavor free from objectionable flavors (CFR, FDA, 2018).
• Soymilk” shall contain no less than 3.0% soy protein, no less than 1.0% soybean fat 
and no less than 7.0% total solids
MISCELLANEOUS REQUIREMENTS:
• Needs to be homogenized. Vitamin A needs be fortified minimally 1200 IU, 15% of Daily 
Value (DV), and vitamin D (100 IU) needs to be minimally 15% of daily value and 
Calcium needs to be minimally at 25% DV (300 mg) per 8 oz. liquid serving.
• UHT will be needed for shelf stable.
• Acceptable milk groups: II (see Description: Groups, Types, and Flavors.)
A soymilk product may be labeled as “made from...” or “made with...” in relation to the primary 
soy protein source used in its manufacture as follows (Soybean Association, 2018):
1) If the soymilk is made from whole soybeans which have not been subjected to 
processing to separate the protein and fat components prior to manufacturing 
the soymilk, the following terms may be used as descriptors:
• made with whole soybeans
• made from whole soybeans
2) If the soymilk is made from soybean protein and soybean oil ingredients, other 
than
Whole soybeans, the following terms may be used as descriptors:
• made from isolated soy proteins
• made with isolated soy proteins
• made with soy protein
• made from soy protein
Other acceptable protein descriptors may be used in place of the terms “isolated soy proteins” 
or “soy protein” as is applicable. Examples are soy protein concentrate, concentrated soy 
protein, or defatted soy flour.
Soymilk products which have been modified in any way, including, but not limited to:
1) ADDITIONAL flavorings or sweeteners; and (2) nutritional modifications; shall be labeled 
in compliance with the requirements of federal and state law applicable to food, the 
Federal Food, Drug, and Cosmetic Act, Title 21, United States Code, section 301 et 
seq., as
• Fat may be removed or reduced if the finished product is labeled in accordance with 
FDA regulations for “reduced fat,” “low fat,” or other modified fat products as noted in 21 
C.F.R. §§ 101.13, 101.62.
• May include solids other than soy protein and oil		FL OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		82		TBD		JUICE, ORANGE, CHL, w/calcium and vit D, US Gr A, 50/8 fl oz co		JUICE, ORANGE, CANNED/SHELF STABLE, CHILL, OR FROZEN
REFERENCE NAME:  United States Standards for Grades of Orange Juice
GRADE REQUIREMENT: Fortified product shall be prepared from USDA Grade A Orange Juice
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Product is preferred to be fortified to meet the following nutrient levels at the minimum: 300 mg of calcium  (30% Reference Daily Intakes) and 150 IU of Vitamin D (25% Reference DV) per 8oz serving. 
Product may be: not from concentrate, from concentrate, or concentrated.
100% Juice		FL OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		83		891001E392430		ICE CRM MIX, VAN, CHL, LIQ, 2/2.5 GL CO, FOR SOFT SERV DISP		No current Service requirements.		GL		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		84		896001E591801		SPORTS DRINK BASE, VARIETY PACK, GATORADE, PDR, 2.5 GL YIELD, 32/21 OZ PG		No current Service requirements.		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		85		896001E606955		DRINK MIX, ORANGE, SF, pdr, 12/2.2 oz co, 2 gl yld		No current Service requirements.		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		86		896001E622569		BEV BASE, LEMONADE, SF, pdr, w/asp, 2 gl yld,12/2.2 oz pg		No current Service requirements.		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		87		896001E294534		WATER, SPRING, 35/16.9 fl oz bt		No current Service requirements.		FL OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		88		TBD		EGGS, SHELL, PAST,  LG, US  GRA/AA, 1/30 dz co		EGGS, SHELL, PASTEURIZED, LARGE
GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 30 DOZEN CARTON TO A CASE, 360 EGGS 
PACKAGING AND MARKING:
• Packaged in a manner which will protect it from deterioration during shipment and 
storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation 21 CFR 118.3 
MISCELLANEOUS REQUIREMENTS:
• Shell eggs must be stored and transported at a temperature of 7.2 °C (45 °F) or less
• Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) is acceptable
• USDA grade marked as free range or cage-free is acceptable
• USDA Organic is acceptable		DZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		89		891001E292233		EGGS, SHELL, LG, US GRA, 1/30 DZ CO, 30/24 OZ DZ		EGGS, SHELL, PASTEURIZED, LARGE
GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 30 DOZEN CARTON TO A CASE, 360 EGGS 
PACKAGING AND MARKING:
• Packaged in a manner which will protect it from deterioration during shipment and 
storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation 21 CFR 118.3 
MISCELLANEOUS REQUIREMENTS:
• Shell eggs must be stored and transported at a temperature of 7.2 °C (45 °F) or less
• Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) is acceptable
• USDA grade marked as free range or cage-free is acceptable
• USDA Organic is acceptable		DZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		90		891001E615224		EGGS, DEHY, CRYSTALS, WHL EGG EQUIV, 14/1.75 LB CO		 EGGS, DRIED
GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 1.75 LB CONTAINER 
PACKAGING AND MARKING:
• Packaged in a manner which will protect it from deterioration during shipment and 
storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation 21 CFR 160.105 (or 160.105 for dried egg whites) 
MISCELLANEOUS REQUIREMENTS:
• Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) is acceptable
• USDA grade marked as free range or cage-free is acceptable
• USDA Organic is acceptable		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		91		891001E296946		EGG MIX, SCRAMBLED, LIQ, CHL, 2/20 LB CO		EGGS, LIQUID, PASTEURIZED
GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 20 POUND BAG-IN-A-BOX, 40 POUND BAG-IN-A-BOX 
PACKAGING AND MARKING:
• Packaged in a manner which will protect it from deterioration during shipment and 
storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation 21 CFR 160.115 MISCELLANEOUS REQUIREMENTS:
• Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) is acceptable
• USDA grade marked as free range or cage-free is acceptable
• USDA Organic is acceptable		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		92		891001E296989		EGGS, WHL, LIQ, CHL, W/CITRIC ACID, 15/2 LB CO		EGGS, LIQUID, PASTEURIZED
GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 20 POUND BAG-IN-A-BOX, 40 POUND BAG-IN-A-BOX 
PACKAGING AND MARKING:
• Packaged in a manner which will protect it from deterioration during shipment and 
storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation 21 CFR 160.115 MISCELLANEOUS REQUIREMENTS:
• Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) is acceptable
• USDA grade marked as free range or cage-free is acceptable
• USDA Organic is acceptable		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		93		891001E610603		CONE (SUGAR), VAN, FZN, IW, dairy dessert, topped w/pnuts&choc, 24/4.6 oz ea		No current Service requirements.		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		94		891001E617397		ICE CRM SWICH, FZN, VAN, 48/3.5 OZ EA		No current Service requirements.		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		95		891001E625657		ICE CRM BAR, FZN, van RF ice crm, sq, w/choc flav coating, 24/5 oz pg		No current Service requirements.		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		96		891001E115703		MILK, LOW FAT, CHL, 1% MILK FAT, 5 GAL BIB, PLASTIC CRATE		MILK, LOW-FAT, PASTEURIZED, CHL (0.5%-1.9% MILK FAT)
GRADE REQUIREMENT: A
PORTION SIZE/WEIGHT RANGE: 1/2 PT- 7 GALLON BIB AND ASEPTIC PK 
PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect it from deterioration during 
shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation CFR 131.110 Milk and Cream, Regulation for specific 
standardized Milk and Cream
MISCELLANEOUS REQUIREMENTS:
• Needs to be homogenized. Vitamin A needs to be minimum of 1200 IU (15% DV) and 
Vitamin D needs to me minimum of 100 IU (15% DV) per 8 oz.
• Acceptable milk groups: I, II, III (see Description: Groups, Types, Flavors)		GL		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		97		891001E611603		YOGURT, LF, VARIETY, CHL, BLD, SBERRY & PEACH, 24/4 OZ CO		YOGURT, LOW-FAT, PASTEURIZED, CHL (0.5%-1.9% MILK FAT)
GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 5.3 oz. – 6 oz. or bulk packaging.
PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect it from deterioration during 
shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation CFR 131.210 Yogurt, Regulation for specific standardized 
Yogurt (Code of Federal Regulations, 2017) 
MISCELLANEOUS REQUIREMENTS:
• Needs to be homogenized
• Vitamin A and vitamin D may be fortified.
• Sugar content shall be fewer than 25 grams or less for traditional yogurt per 5.3 to 6 
ounce serving 
• Calcium must be at least (15% DV) per 5.3 – 6 oz. serving.
• Extended Shelf Life is acceptable
• Ultra-pasteurized and UHT is acceptable
• Organic is acceptable
• Greek Variety is acceptable
• Flavoring is acceptable		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		98		891001E299497		YOGURT, LF, VARIETY, CHL, BLD, 48/4 OZ CO		YOGURT, LOW-FAT, PASTEURIZED, CHL (0.5%-1.9% MILK FAT)
GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 5.3 oz. – 6 oz. or bulk packaging.
PACKAGING AND MARKING:
• Product shall be packaged in a manner which will protect it from deterioration during 
shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
• Needs to follow regulation CFR 131.210 Yogurt, Regulation for specific standardized 
Yogurt (Code of Federal Regulations, 2017) 
MISCELLANEOUS REQUIREMENTS:
• Needs to be homogenized
• Vitamin A and vitamin D may be fortified.
• Sugar content shall be fewer than 25 grams or less for traditional yogurt per 5.3 to 6 
ounce serving 
• Calcium must be at least (15% DV) per 5.3 – 6 oz. serving.
• Extended Shelf Life is acceptable
• Ultra-pasteurized and UHT is acceptable
• Organic is acceptable
• Greek Variety is acceptable
• Flavoring is acceptable		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		99		895001E613475		GARLIC, GRANULATED, 1/25 OZ CO, 1 LB SIZE CO (IND UNIT SALE)		MPL		EA		0												1345		EA				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		100		895001E613226		PEPPER, BLK, GRD, GOURMET, 1/16 OZ METAL CO, 1 LB SIZE CO (IND UNIT SALE)		MPL		EA		0												1042		EA				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

		101		895001E091451		ONION PDR, W/ANTICAKING AGENT, MIN 20 OZ CO, 1/1 LB SIZE CO		MPL		EA		0												867		EA				ERROR:#DIV/0!				$   - 0		$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!









































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































