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SPE300- 24- R-0006 for the SOUTHERN CALI FORNI A REG ON
Sol i citati on SPE300-24-R-0006 i s hereby anended as foll ows:

Mar ket Basket Price Proposal Spreadsheet

1)Attached is the revised Market Basket Price Proposal Spreadsheet SPE300-24-R-0006 V2.

Colum O (Historic Evaluation Units per Case) in the ItemInformati on Tab has been updated for line items 1, 5, 15,
18, 20, 41, and 51 and Colum N in the ItemInformation Tab (Eval uation Unit of Measure (UoM has been updated for
line item16 to reflect the Market Basket item description.

Statenment of Work

1) The followi ng | anguage is hereby del eted on Page 36, Statenment of Wrk, Economic Price Adjustnent (EPA) - Actual
Material Costs for Subsistence Delivered Price Business Mddel — DLA Troop Support Subsistence Prine Vendor (SPV)
Contiguous United States (CONUS), Al aska, and Hawaii, paragraph (b) Definitions (8) “Ordering Wek”:

“Ordering Week” neans from Sunday at 12: 01 AMthrough the Saturday until mdnight (Eastern Tine ET, standard or

dayl i ght as applicable).

Repl aced wi th:

“Ordering Period” neans a 14-day period from Sunday at 12: 01 AM through the subsequent second Saturday until m dnight
(Eastern Tine ET, standard or daylight as applicable).

2) On Pages 36 -37, Statenment of Work, Economic Price Adjustment (EPA) — Actual Material Costs for Subsistence
Delivered Price Business Mdel — DLA Troop Support Subsistence Prime Vendor (SPV) Contiguous United States (CONUS),

Al aska, and Hawaii, paragraph (c) Price Adjustnents (1) General (i), (iv), (iii) and (v) all references to ordering
week has been deleted and replaced with ordering period as stated bel ow

(i)After the first ordering period, if the Contractor’s delivered price changes for any or all Contract unit prices,
the Contract unit price shall be changed in the next ordering period s ordering catal og upon the Contractor’s request,
submitted in accordance with paragraph (iii) below, by the sane dollar anmount of the change in the delivered price,
subject to the limtations in paragraph (d). The price change shall be effective at the begi nning of the next ordering
period. All ordering catalog unit prices conputed in accordance with this EPA | anguage and in effect when an order is
pl aced shall remain in effect for that order through delivery. DLA Troop Support will be charged the Contract unit
price in effect at the tinme of each order regardl ess of any changes in the unit price occurring in any subsequent
ordering period.

(iii)Updates to the delivered price: Al notices and requests for new itemdelivered prices and price changes shall be
submtted bi-weekly, no later than 1:30 PM I ocal Philadel phia tinme on the second Wednesday of an ordering period, to
be effective in the follow ng tw-week ordering period’ s ordering catal og prices.

(iv)A'l price changes, and catal og contract prices, are subject to review by the Governnent. The Contracting O ficer
may at any time require the subm ssion of supporting data to substantiate any requested price change or the requested
continuation of the pre-existing price for any item including prices applicable to prior ordering periods.

(v)If the Contracting O ficer does not notify the Contractor by close of business Eastern Time each Friday that a
price or a price change request is being questioned or has been found to be erroneous, the price change(s) wll post
to the ordering catalog effective the beginning of the follow ng ordering period week.

3) On Pages 37, Statenent of Work, paragraph (iii), the follow ng | anguage is del eted:

Updates to the delivered price: Al notices and requests for new itemdelivered prices and price changes shall be
subm tted bi-weekly, no later than 1:30 PM | ocal Phil adel phia time on Wednesdays, to be effective in the foll ow ng
ordering two-week ordering period' s ordering catal og prices.

Repl aced with:

Updates to the delivered price: Al notices and requests for new itemdelivered prices and price changes shall be
submi tted bi-weekly, no later than 1:30 PM Il ocal Philadel phia time on the second Wednesday of an ordering period to
be effective in the follow ng tw-week ordering period s ordering catal og prices.

4) On page 38, Statement of Work, paragraph (d)(2), the followi ng | anguage is del eted:
The price change shall be posted for the followi ng ordering weeks' ordering catal og.
Repl aced wi th:

The price change shall be posted for the followi ng ordering period s ordering catal og.

5)On page 165, Statement of Work, paragraph 2. A, the follow ng | anguage is del eted:

The catalog prices will establish the initial catalog and nust be held throughout the first ordering week of the
contract, if determned fair and reasonable by the Contracting Oficer.

Repl aced wi th:

The catalog prices will establish the initial catalog and nust be held throughout the first ordering period of the
contract, if determned fair and reasonable by the Contracting Oficer.

6) On page 165, Statenment of Work, paragraph 2.B, the follow ng | anguage is del eted:

The Contractor shall provide email notification to the DLA Troop Support Contracting O ficer, and all custoners of
any/all catalog item LSN additions, deletions, and/or product brand/labels no |ater than the day and time of

subm ssion of 832 catalog transactions to DLA Troop Support (i.e. Wdnesday 1:30pmlocal Philadel phia tine).

Repl aced wi th:

The Contractor shall provide email notification to the DLA Troop Support Contracting O ficer, and all custoners of
any/all catalog item LSN additions, deletions, and/or product brand/labels no |later than the day and tinme of

subm ssion of 832 catal og transactions to DLA Troop Support (i.e. alternate Wednesday 1:30pm | ocal Philadel phia tine).

Vendor Questions

The answers in this Section are provided for clarification purpose only and do not change the solicitation
requirements. In the event of any discrepancy between the answers provided and the solicitati on docunents, the
solicitation documents will take precedence.

The answers included in this Section are in response to rel evant questions submtted regarding this solicitation.

CONTINUED ON NEXT PAGE
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Pl ease note, some questions may have been revised to renove sensitive, misleading, irrelevant or extraneous
information.

Vendor Question No. 1:

On pages 107-108, for mandatory source itens, the Prinme Vendor is expected to order in econom c quantities in order to
mnimze costs to DLA Troop Support and its custoners. Accordingly, the Prine Vendor shall order no |ess than one full
pal l et fromeach participating NPA. One full pallet may be conprised of a single itemor a conbination of itens

of fered by the NPA

Does this requirement only apply to purchasing one pallet consisting of itenms required by the custoner catal og, or one
pal let fromALL participating mandatory source vendors? Wuld DLA consider providing the Average Orders per Wek,
Average deliveries per week and the Individual Custoners Estinates shown in the Statenent of Work for the past 3
years?

DLA' s Response:

As stated in the referenced | anguage “the Prine Vendor shall order no | ess than one full pallet fromeach

partici pating NPA” nmeaning a mini mrum of one pallet per mandatory source, however that pallet may consist of multiple
items fromthat source.

Vendor Question No. 2:

On page 138, skip day purchase orders may be revised, i.e. the required quantity for a line-iten(s) may be increased,
reduced, or cancelled in its entirety (zero ambunt), by the customer (by tel ephone, or receipt-confirned fax, or
enmail) by 12: 00pm (noon), Contractor local time, the day prior to delivery. The 12:00 pm (noon) cutoff tine does not
apply to new orders placed for product substitutions of items that were not-in-stock.

Pl ease confirmthat a custoner choosing to increase an order quantity nmust subnmit an additional order and that changes
to increase quantity cannot be made to the originally submtted custonmer Purchase O der.

DLA' s Response:

Per the referenced solicitation | anguage, the custoner can nake quantity changes including increases within the
paraneters stated, including that the custoner nust notify the prinme vendor by 12 Noon the day before delivery.

Vendor Question No. 3:

On page 165, paragraph 2A, the market basket of itens along with their respective prices as deternmned fair and
reasonabl e duri ng the acquisition process, will becone the basis of the catal og. The entire custoner catal og nust be
submitted via 832 transaction at least thirty days prior to the first order date. The catalog prices will establish
the initial catalog and nust be held through the first ordering week of the contract, if determ ned fair and

reasonabl e by the Contracting Officer. In addition, the followng applies to all subsequent bi-weekly 832 updates in
the catal og.

D. Subnission of 832 catal og transactions for all changes additions, deletes and additions is required to be submtted
by Wednesday 1:30pm | ocal Phil adel phia time.

Are catal og changes to be submtted each Wednesday as necessary, or every other Wednesday as referenced in section 2A
(and listed as Bi -Wekly under Managenent Reports pg. 173)? Al so, based on the requirenment to hold the initial catal og
for the first ordering week, please confirm832s wll be subnmitted during the first week to be effective the follow ng
Sunday (start of 2nd order week).

DLA' s Response:

Cat al og changes are to be subnmitted every 2nd Wednesday as referenced in section 2A and as |listed for Bi-Wekly under
Managenent Reports on pg.173. The ordering period is two weeks including the initial ordering period once the catal og
is activated. The solicitation is being amended to clarify the initial ordering period and submission of the first
832, and to renove any references to weekly catal og changes and weekly ordering period as these are bi-weekly.

Vendor Question No. 4:
On page 173, paragraph 2A8. Not in Stock: This report nmust list all not-in-stock products (in accordance with the

definition of fill rate/not in stock) for a one-nonth period.

Is the Not-in-Stock (NI'S) report that is required nmonthly a reporting of all itens not currently in stock, or a
listing of all itenms shorted to custonmers due to NIS at tinme of RDD for a given nonth?

DLA' s Response:

The Not-in-Stock (NIS) nonthly report is to include a listing of all itens shorted to customers due to being not in

stock at time of RDD for a one-nonth period.

Vendor Question No. b5:

If any changes are required to the lines of the market basket, can they be omitted without changing the specific line
nunbers to prevent industry fromhaving to resupply all potential quotes due to a change in |ine nunber?

DLA' s Response:

If there any changes required to the lines of the market basket, that specific |ine nunber will remain unchanged.

Al'l other terns and conditions of Solicitation SPE300-24-R-0006 renai n unchanged.

CONTINUED ON NEXT PAGE
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																Solicitation #:		SPE300-24-R-0006

																Region:		SOUTHERN CALIFORNIA LAND

																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		890501E626726		BEEF, GRD, PATTIES, IQF, 85% lean/15% fat, 60/5.3 oz ea, N#1136		BEEF, GROUND, PATTIES, 85% LEAN, RAW
NAMI NAME AND NUMBER:  Ground Beef Patties, Raw,NAMI 1136
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  Raw should be 3.2 oz., 4.0 oz or 5.3 oz. per patty as specified by the user (+/- 0.25 ounce tolerance)
PACKAGING AND MARKING:
Patties shall be IQF or separated from each other by means to prevent them from sticking together when packaged, must be able to remove individual patties from case without damage while solidly frozen.
•	Packing and marking shall be in accordance with Good Commercial Practice.
•	Principle Display Panel must declare “85% lean”; “15% fat”; or “85% lean/15% fat”.
•	Principle Display Panel must declare “Ground Beef Patties”.  The use of beef patties, which may contain added fat and/or organ meat, is not acceptable.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide
•	The addition of Lean Finely Textured Beef (LFTB) is not considered.
•	Lean content of finished product shall be a minimum of 85%.  Fat content of finished product shall not exceed 15%.				RICHMOND PEAK QUALITY		14975						1		LB		634,463		634,463		LB		19.9

		2		890501E607135		BEEF FAJITA STRIPS, FZN, min US Sel Gr, max 10% sol, 4/5 lb bg, IMPS 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				SIX POINTS 		5683						1		LB		89,490		89,490		LB		20.0

		3		890501E607140		BEEF TIPS, FOR STEWING, RAW, FZN, MIN US SEL GR, 4/10 LB PG, 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.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  				SIX POINTS 		5190						1		LB		120,164		120,164		LB		40.0

		4		890501E607371		BEEF, GRD, BULK, FZN, 90% MIN LEAN, 4/10 LB 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.				RICHMOND PEAK QUALITY		10398						1		LB		223,678		223,678		LB		40.0

		5		890501E617721		BEEF RIBEYE ROLL STK, BNLS, FZN, US Ch Gr, 20/7.5-8.5 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.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  				RICHMND PEAK QUALITY		10473						1		LB		25,151		25,151		LB		10.0

		6		890501E627014		BEEF BRKT, D/O, BNLS, FZN, min US Sel Gr, 2/6-8 lb ea, IVP, N#120		BEEF, BRISKET, DECKLE-OFF, BONELESS, RAW 
NAMI NAME AND NUMBER:  Beef Brisket, Deckle-Off, Boneless, Raw, NAMI 120
GRADE REQUIREMENT:  USDA Select or Choice
PORTION SIZE/WEIGHT RANGE:  6 – 12 lbs. (no added tolerance shall be applied)
PACKAGING AND MARKING:
Each brisket shall be individually vacuum packaged.
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 on the exterior shall be ¼ inch maximum at any one point.
The surface from which the deckle has been removed shall be practically free of fat.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  				SIX POINTS 		65211						1		LB		89,300		89,300		LB		14.0

		7		890501E625933		BEEF FLANK STK, FZN, min US Sel Gr, 2-5 lb ea, IVP, 1/8-12 lb cs, N#193		BEEF FLANK, FLANK STEAK, RAW  
NAMI NAME AND NUMBER:  Beef Flank, Flank Steak (IM), Raw,  NAMI 193
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  2- 5 pounds each (no added tolerance shall be applied)
PACKAGING AND MARKING:
Item shall be individually vacuum packaged.
•	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 shall be practically free of fat and the membranous tissue.				SIX POINTS 		5016						1		LB		38,087		38,087		LB		10.0

		8		890501E616965		BEEF RD, KNUCKLE, PEELED, FZN, US Ch Gr, 4/10-12 lb ea, 1/40-48 lb cs, N#167A		BEEF ROUND, SIRLOIN TIP (KNUCKLE), PEELED, RAW
NAMI NAME AND NUMBER:  Beef Round, Sirloin Tip (Knuckle), Peeled,Raw,NAMI 167A
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  8 - 10 or 10 - 12 pounds per roast (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Each cut shall be packaged individually, 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.
Surface fat trim shall be ¼ inch maximum at any one point.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  				SIX POINTS 		65920						1		LB		98,978		98,978		LB		44.0

		9		890501E625731		CKN BRST FLT, IF, w/rm, ice glz, US GRA, 4.5-5.5 oz ea, 2/5 lb bg		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.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  				TYSON 		029466-0952						2		LB		841,505		841,505		LB		10.00

		10		890501E626223		TURKEY RST, BNLS, FZN, frm US GrA, brst/thgh, w/skn, net, 8%sol max, 2/8-12lb ea		TURKEY, ROAST, BONELESS, W. & D. IN NATURAL PROPORTIONS, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  USDA Grade A.  USDA Grade B acceptable when Grade A not available. 
PORTION SIZE/WEIGHT RANGE:  8 - 12 pounds each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Each roast shall be packaged individually to protect against damage/ deterioration during storage and shipment, vacuum packaging is preferred.
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 4 to 7 inches in diameter and 9 to 17 inches long.
White to dark meat ratio shall be in natural proportion as found in whole turkeys.
Skin covering may be present to maintain moisture during cooking.
Product may be injected with no more than 8% of a water, salt, and sodium phosphate solution to improve moisture retention.
Each roast shall be netted.				SARA LEE		37461						2		LB		226,461		226,461		LB		20.0

		11		890501E623538		CKN FAJITA STRIPS, BRST MEAT, RAW, FZN, unseas, 4/10 lb pg		CHICKEN BREAST FAJITA STRIPS, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 10 pound packages (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be processed and packaged in a manner which will protect the item from deterioration/damage and fwill permit removal of product without damage while frozen, vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Product may be marinated with not more than 8% solution added.
Meat may be hand sliced or mechanically sliced (grinding is not permitted) to yield pieces that are approximately ½-inch (12 mm) in width, ½-inch (12 mm) thick. Minimum of 3 inch length
Product must be neutral flavor seasonings and marinades.
IQF processing is preferred.				SIX POINTS 		1005						2		LB		151,249		151,249		LB		40.0

		12		890501E624021		CKN, DICED, F/C, FZN, LS, WHT/DARK, W/WTR & RICE STARCH, 1/2 IN., 2/5 LB BG		CHICKEN, DICED, LOW SODIUM, F/C
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 10 pound packages (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be processed and packaged in a manner which will protect the item from deterioration/damage and will permit removal of product without damage while frozen, vacuum packaging is preferred.
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 commercial item.
Product shall be diced as ½ to ½ inch pieces, fines shall not exceed 10 %.
IQF processing is preferred.
Permitted varieties include:  White Meat (W 100%), Natural Proportion (W 50-65%, D 35-50%), or Mostly White Meat (W 66% Or More, D 34 % Or Less)
Sodium content shall be  160 mg or less per oz. Protein shall be a minimum of 6 grams protein of per ounce				TYSON 		22830-928						2		LB		110,625		110,625		LB		10.0

		13		890501E190146		CKN, QTR, IF, RAW, WOG, US Gr A, ice glz, 4/10 lb bgs, N#P1009		CHICKEN, QUARTERED, RAW
NAMI NAME AND NUMBER:  Broiler Quarters, NAMI P1009
GRADE REQUIREMENT:  USDA Grade A
PORTION SIZE/WEIGHT RANGE:  Processed from birds weighing 3 to 5 pounds each without necks and giblets.
PACKAGING AND MARKING:
Product shall be 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 be processed from the broiler/fryer class of chickens.
Product shall be cut into four equal parts.
IQF processing is preferred.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  				TYSON 		111109-952						2		LB		250,349		250,349		LB		40.0

		14		890501E190149		CKN BRST PATTIES, CHP&FRM, BRD, F/C, FZN,w/RM, 4.75-5.25 oz ea, 8/5 lb bg		CHICKEN PATTIES, BREADED, F/C
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  2.5 – 3.5 or 4.5 – 5.5 ounce each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be IQF 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 shape may be round or oval.
Batter/breading shall NOT be more than 30% of the finished product weight.
USAF - Product shall be from breast meat only.
Sodium content shall be 195 mg or less per oz. Protein shall be a minimum of 3 grams protein of per ounce				TYSON 		1159-952						2		LB		135,212		135,212		LB		40.0

		15		TBD		HAM, W/NAT JUICES, BNLS, F/C, CHL, BUFFET, C&S, RS, 2/14-18 LB EA, N#505		HAM, BONELESS, CURED & SMOKED, F/C
NAMI NAME AND NUMBER:  Ham, Boneless (Cured and Smoked), Fully-Cooked, NAMI 505
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  14 - 18 pounds each (no additional tolerance shall be applied) 
PACKAGING AND MARKING:
Each ham shall be individually wrapped, 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.
Maximum fat thickness should not exceed ¼ inch.
Only ham with natural juices items are authorized.  The use of ham, water added or ham and water products will not be considered 
Sodium content shall be  330 mg or less per oz. Protein shall be a minimum of 5 grams protein of per ounce.												3		LB		298,450		298,450		LB		32.0

		16		890501E623190		BACON, SL, F/C, FZN, SMK FLAV, 2/150 CT PG, N#540		BACON, CURED, SLICED, F/C
NAMI NAME AND NUMBER:  Bacon, Sliced Fully Cooked, (Cured and Smoked), Skinless, NAMI 540 and meeting the requirements to necessarily to produce NAMI 539
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  USA, USN -PACKAGING AND MARKING:
2/150 count package
Product should be laid out on parchment paper
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 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).				SMITHFIELD		70247125000						3		LB		17,705		17,705		CT		300.00

		17		890501E400770		BACON, SL, FZN, LS, cured, hickory smk, 18-22/lb, laid out, 1/15 lb cs, N#539		BACON, CURED, 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		139,849		139,849		LB		15.0

		18		890501E625932		PORK LOIN, BNLS, RST, FZN, netted, IW, vacpac, 10% sol max, 2/8-15 lb ea, N#413A		PORK LOIN, ROAST, BONELESS, RAW 
NAMI NAME AND NUMBER:  Pork Loin, Roast, Boneless, NAMI 413 or NAMI 413A when 413 is not available.
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  8- 15 pounds each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Each roast shall be individually vacuum packaged.
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 meet PSO 3 – 0.0 in x 0.0 in. belly strap removal.
This item may contain not more than 10% added solution. 				SIX POINTS		8534						3		LB		149,280		149,280		LB		23.0

		19		894001E621643		BACON BITS, CHL, 100% BACON, 2/5 LB CO		No current Service requirements. 				SMITHFIELD		70247172880						3		LB		14,171		14,171		LB		10.0

		20		890501E624808		SAUSAGE, BKFST PATTIES, F/C, FZN, pork, seas, 80/2 oz ea, N#802B		SAUSAGE, BREAKFAST, PATTIES, PORK, F/C
NAMI NAME AND NUMBER:  Breakfast Sausage, Cooked, NAMI 802B
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  1 - 2 oz. patties (after cooking)
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:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Formula C, Pork ; Style C, skinless.
Specific weight to be specified by customer.				SMITHFIELD		70247138156						3		LB		162,907		162,907		LB		10.0

		21		890501E608092		PORK LOIN CHOPS, CC, BNLS, FZN, max 10% sol, 5 oz ea, 1/55 lb cs, 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.				SIX POINTS		8355						3		LB		105,492		105,492		LB		55.0

		22		890501E626060		TURKEY BRST, CKD, DELI, SL, FZN, 99% ff, w/broth, 0.7-0.9 oz/sl, 12/1 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, USSF, 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.				THIN N TRIM		27199						4		LB		51,427		51,427		LB		12.0

		23		890501E626061		HAM, WATER ADDED, BNLS, CKD, DELI, SL, FZN, 0.7-0.9 oz/sl, 12/1 lb pg		LUNCHMEAT, HAM, WITH NATURAL JUICES OR HAM, WATER ADDED, SLICED 
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  USA, USN, USMC – 0.6 - 0.8 oz. slices - Package sizes not to exceed 5 pounds; USAF, USSF and  USA  – 0.5 – 1. Oz. slices - Package sizes not to exceed 5 pounds (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product is to be vacuum packaged.
User will select package size required during cataloging.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
USN – Natural flavor profile only.
USA – Other than natural flavor profile requires prior approval.
USAF, USSF & USMC – Various flavor profiles are permitted.
Sodium content shall be 200 mg or less per oz. Total fat content shall be maximum 2 grams per ounce.				THIN N TRIM		26249						4		LB		38,424		38,424		LB		12.0

		24		890501E626306		FRANKS, BEEF, FZN, 5/1, 6 in., skls, 2/5 lb pg, N#800		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 				NATHANS		88313-971408						4		LB		49,255		49,255		LB		10.0

		25		890501E617411		BEEF, RST, CKD, DELI, SL, FZN, 95% FF, 0.67 OZ SL, 6/2 LB PG		LUNCHMEAT, ROAST BEEF, SLICED
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  USA, USN, USMC - 0.6 - 0.8 oz each (no additional tolerance shall be applied); USAF Only - 0.8 - 1.2 oz each (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.
Sodium content shall be 215 mg or less per oz. Total fat content shall be maximum 2 grams per ounce.				HORMEL		3582						4		LB		17,061		17,061		LB		12.0

		26		890501E598606		PEPPERONI, PORK & BEEF, SL, CHL, 16 SL/OZ, 2/12.5 LB BG, N#821		PEPPERONI, SLICED 
NAMI NAME AND NUMBER:  Pepperoni, NAMI 821
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  13-18 slices per ounce
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.
Formula A or G, pepperoni shall contain no extenders or binders.				HORMEL		31763						4		LB		16,631		16,631		LB		25.0

		27		890501E620761		VEAL STK, CUBED, PAR/C, BRD, FZN, 27/6 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.				ADVANCE FOODS		10000017982						5		LB		31,000		31,000		LB		10.0

		28		890501E604314		SHRIMP, WHL, RAW, P&D, FZN, IQF, US GRA, tail-off, 26-30/lb, 12/3 lb co		SHRIMP, PEELED AND DEVEINED, RAW, GRADE REQUIREMENT: US Grade A
PORTION SIZE/WEIGHT RANGE:
• 21 to 25 per pound, 26 to 30 per pound, or 31 to 35 per pound finished product count.
• 26 to 30 per pound or 31 to 35 per pound, fantail (butterfly) or round, tail on or tail off.
PACKAGING AND MARKING:
• Product shall be packaged in sealed bags to protect against damage and/or deterioration during shipping and storage and to permit removal of solidly frozen individual shrimp.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product must comply with all requirements of the United States Standards for Grades of Fresh and Frozen Shrimp.
• Product shall have the following characteristics:
• Type 3 –individually frozen
• Sub Style A – glazed
• Sub Style B – unglazed
• Style 1 – raw
• Market Form 5 – peeled and deveined, round, tail on (all shell and tail fins removed, with segments shallowly slit to last segment).
• USA - 26-30/lb. or 31-35/lb., round or butterfly, tail on or tail off
• Sodium content shall be 100 mg or less per 1 oz.				OCEAN DIRECT		50076						6		LB		56,016		56,016		LB		36.0

		29		TBD		LOBSTER TAIL, COLD WATER, RAW, FZN, IQF, 4-6 oz ea, 4/10 lb co		LOBSTER TAIL, COLD WATER, RAW, GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 4 ounces to 6 ounces each (no additional tolerance allowed)
PACKAGING AND MARKING:
• Product shall be Individually Quick Frozen (IQF) and packaged to protect it from deterioration during shipping and storage and to 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 only from species Homarus americanus.
• Sodium shall be a maximum of 150 mg per ounce.												6		LB		11,431		11,431		LB		40.0

		30		890501E617474		POLLOCK FLT, RAW, FZN, ALASKAN, SERPENTINE CUT, 3.5-4.5 OZ, 1/25 LB CS		POLLOCK PORTIONS, SERPENTINE CUT, RAW, GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 3.5 ounces to 4.5 ounces each (other portion sizes may be considered based on market availability)
PACKAGING AND MARKING:
 Product shall be Individually Quick Frozen (IQF) and packaged to protect it from deterioration during shipping and storage and to 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.
 Sodium shall be a maximum of 120 mg per ounce.				TRIDENT		400001						6		LB		80,949		80,949		LB		25.0

		31		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		39,267		39,267		LB		10.0

		32		890501E099941		TUNA, LIGHT, CHUNK, in water, 6/43 oz flex pg		TUNA, CANNED OR VACUUM POUCH, PORTION SIZE/WEIGHT RANGE:  USA & USAF, USSF - 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, USSF & 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		4,200		ERROR:#DIV/0!		OZ		258.0

		33		TBD		FRUIT COCKTAIL, CN, IN PEAR JUICE, US GrB, MIN 105 OZ CN, 6/#10CN		FRUIT COCKTAIL, CANNED
REFERENCE NAME:  United States Standards for Grades of Canned Fruit Cocktail
GRADE REQUIREMENT:  US Grade B
PORTION SIZE/WEIGHT RANGE:  USA, USAF, USMC - All size cans and packages are permissible; USN - #10 can ONLY
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Permissible liquid media may be no heavier than light syrup.												7		CS		2,162		ERROR:#DIV/0!		EA (#10 CN)		6.0

		34		TBD		TOMATOES, DICED, 3/4 IN., IN JUICE, US GRA, 6/102 OZ POUCH CO		TOMATOES, CANNED
REFERENCE NAME:  United States Standards for Grades of Canned Tomatoes
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  USA, USAF, USMC - All size cans and packages are permissible; USN - #10 can ONLY
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
This standard applies to both canned and stewed tomatoes.
Permissible packing mediums include tomato juice, tomato puree, or tomato paste.
Permissible styles include whole, sliced, halves, wedges, or diced.
Product may be peeled or unpeeled.
Non-Starch sodium level should be less than 450mg per  ¾ cup with a goal of 350mg per  ¾ cup.												7		CS		6,318		ERROR:#DIV/0!		OZ		612.0

		35		891501E295730		PEACHES, CN, DICED, NAT JUICE, US GRA/B, MIN 105 OZ CN, 6/#10CN		PEACHES, CLINGSTONE, CANNED
REFERENCE NAME:  United States Standards for Grades of Canned Clingstone Peaches
GRADE REQUIREMENT:  US Grade B
PORTION SIZE/WEIGHT RANGE:  USA, USAF, USMC - #10 can (halves, sliced, or diced) or individual cups (diced ONLY); USN - #10 can (sliced ONLY)
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Permissible liquid media may be no heavier than light syrup.
The drained weight shall meet or exceed the minimum drained weight specified in the grade standard
or
PEACHES, FREESTONE, CANNED
REFERENCE NAME:  United States Standards for Grades of Canned Freestone Peaches
GRADE REQUIREMENT:  US Grade B
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Permissible liquid media may be no heavier than light syrup.
The drained weight shall meet or exceed the minimum drained weight specified in the grade standard												7		CS		1,974		ERROR:#DIV/0!		EA (#10 CN)		6.0

		36		TBD		POTATOES, FR FRIES, SHOESTRING, FZN, 1/4 in. thk, x-long, US GRA, 6/4.5 lb co		POTATOES, FRENCH FRIES, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen French Fried Potatoes
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 styles include general (straight or crinkle cut), strips (1/4 x 1/4, 3/8 x 3/8, 1/2 x 1/4, 3/8 x 3/4), slices, dices, rissole, or other.												8		CS		23,678		ERROR:#DIV/0!		LB		27.0

		37		891501E616488		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.				NAN SERVICES, NIQI		10894580001673						8		CS		8,442		ERROR:#DIV/0!		LB		24.0

		38		891501E592602		POTATOES, WHITE, DICED, FZN, W/SKIN, 6/6 LB CO		POTATOES, NON-STANDARDIZED, FROZEN 
REFERENCE NAME: N/A 
GRADE REQUIREMENT: N/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: 
• All styles are authorized. 				LAMB WESTON		32N						8		CS		5,341		ERROR:#DIV/0!		LB		36.0

		39		TBD		CORN, FZN, GOLDEN, WHL KERNEL, US GRA, 1/20 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		6,950		ERROR:#DIV/0!		LB		20.0

		40		892001E624456		FRENCH TOAST, WG, F/C, FZN, cin glz, 144/2.9 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)). 201
• 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.				MICHAEL FOODS		46025-75014-00						9		CS		5,539		ERROR:#DIV/0!		OZ		417.6

		41		892001E299431		TORTILLAS, CHL, FLOUR, 12 IN., 12/12 CT PG		TORTILLAS, TORTILLA CHIPS, TACO SHELLS, AND TOSTADA SHELLS, FRESH AND/OR FROZEN, VARIETY
PORTION SIZE/WEIGHT RANGE: SIZES: Tortillas only:
 Size 1 - 5.1 cm (2 in) diameter
 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
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:
 The following Types are acceptable: Type 1 – Tortillas (must be made with enriched flour (21 CFR 104.20)), Type 2 – Tortilla Chips, Type 3 – Taco Shells, Type 4 – Tostada Shells.
 The following styles are acceptable: A – Corn, B – Wheat, C – Wheat with spices and/or herbs (as specified by purchaser), D – Raisin, E – Wheat with raisin puree, F – Other.
 The following product states are acceptable for Type 1 tortillas: Shelf stable, Extended shelf life, Refrigerated, Frozen
 For Style D tortillas only: Cook state I (table-ready) and cook state II (partially cooked) are acceptable.
 The following sodium limits shall be observed: 180 mg in 6-inch tortilla, 250 mg in 8-inch tortilla, 450 mg in 10-inch tortilla, and 700 mg in 12-inch tortilla.
 Product shall be processed in accordance with Good Manufacturing Practices.												9		CS		6,272		ERROR:#DIV/0!		CT		144.0

		42		892001E602290		PIZZA DOUGH, FZN, PRE-SHEETED, 14 IN. RD, 24/26 OZ EA		No current Service requirements. 				RICH'S		49800-16416						9		CS		4,905		ERROR:#DIV/0!		OZ		624.0

		43		892001E625912		DOUGHNUTS, CAKE, PLAIN, FZN, fort, IW, 40/2.2 oz ea		No current Service requirements. 				SUPER BAKERY		26001						9		CS		10,271		ERROR:#DIV/0!		OZ		88.0

		44		894001E091423		ENT-M, LASAGNA, W/MEAT & SAUCE, FZN, 4/96 OZ CO		Mixed entrees (protein plus starch and /or vegetable) must contain no more than 1,100 mg of sodium. Pre-prepared entrees must contain a minimum of 18 grams of protein.  				STOUFFERS		13800-30321-00						9		CS		2,185		ERROR:#DIV/0!		OZ		384.0

		45		892001E593310		BISCUITS, BTRMILK, FZN, 100/2.25 OZ EA		No current Service requirements. 				BRIDGEFORD		6185						9		CS		5,752		ERROR:#DIV/0!		OZ		225.0

		46		TBD		GRANOLA BAR, CHEWY, HONEY ALMOND FLAX, 72/1.23 OZ PG		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		5,180		ERROR:#DIV/0!		OZ		88.6

		47		892001E615984		COOKIES, CHOC CHIP, 60/2.5 OZ PG		No current Service requirements. 				PEPSICO / GRANDMA'S BIG COOKIES		45092						10		CS		7,325		ERROR:#DIV/0!		OZ		150.0

		48		892001E610776		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				GENERAL MILLS / NATURE'S VALLEY		11591						10		CS		3,681		ERROR:#DIV/0!		OZ		106.8

		49		892501E193265		CANDY BAR, CHOC COV MINT, IW, BITE SIZE PG, 1/20 LB CS		No current Service requirements. 												11		CS		19		ERROR:#DIV/0!		LB		20.0

		50		892501E390532		CANDY, HARD, VARIETY, FRUIT FLAV, 1/20 LB CS		No current Service requirements. 												11		CS		8		ERROR:#DIV/0!		LB		20.0

		51		892001E614099		CEREAL, VARIETY, GEN MILLS, GOODNESS PACK, 1.3 - 3.9 OZ EA, 1/60 CT 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				GENERAL MILLS / GOODNESS PACK		31154						12		CS		268		ERROR:#DIV/0!		OZ		156.0

		52		892001E292614		CEREAL, RICE CRISP, 4/35 OZ BG		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		525		ERROR:#DIV/0!		OZ		140.0

		53		892001E091214		CEREAL, CHEERIOS, 96/0.69 OZ BOWL PG		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				GENERAL MILLS		11941						12		CS		252		ERROR:#DIV/0!		OZ		66.2

		54		893501E623099		SOUP MIX, CKN NOODLE, water prep, 1 gl yld, 4/13.3 oz pg		DOD MENU STANDARDS: All soups contain less than or equal to 800 milligrams sodium per 8-ounce serving        				KNORR		10048001252001						13		CS		393		ERROR:#DIV/0!		OZ		53.20

		55		892001E095181		BISCUIT MIX, BTRMILK, WATER PREP, 6/5 LB BX		No current Service requirements. 				GENERAL MILLS / GOLD MEDAL		11765						13		CS		457		ERROR:#DIV/0!		LB		30.0

		56		893501E094649		SOUP, CRM OF MUSHROOM, CN, COND, 12/50 FL OZ CN		DOD MENU STANDARDS: All soups contain less than or equal to 800 milligrams sodium per 8-ounce serving      				CAMPBELL'S		1266						13		CS		327		ERROR:#DIV/0!		FL OZ		600.0

		57		897001E624716		BKFST MEAL KIT W/DRINK, SS, VARIETY, ASSORTED CEREAL, W/ETC., 18/33 OZ AVG		No current Service requirements. 				RED CLOUD		RC475						15		CS		195		ERROR:#DIV/0!		OZ		594.0

		58		897001E623325		MEAL KIT W/DRINK-I, VARIETY, SS, ASSORTED MEALS, 18/24 OZ EA		No current Service requirements. 				SUN MEADOW		MO140						15		CS		73		ERROR:#DIV/0!		OZ		432.0

		59		897001E624718		LUNCH MEAL KIT W/DRINK, SS, VARIETY, 6 EA. CKN BBQ, BUFF CKN, HUMMUS, 18/31 OZ A		No current Service requirements. 				RED CLOUD		RC484						15		CS		64		ERROR:#DIV/0!		OZ		558.0

		60		894001E090039		PUDDING, LEMON, CN, MIN 106 OZ CN, 6/#10CN		No current Service requirements. 												16		CS		455		ERROR:#DIV/0!		EA (#10 CN)		6.0

		61		895001E612786		MUSTARD, DIJON STYLE, 6/24 FL OZ GLASS CO		No current Service requirements. 				KRAFT / GREY POUPON		5440000055						16		CS		327		ERROR:#DIV/0!		FL OZ		144.0

		62		895001E592115		MAYONNAISE, 4/1 GL CO		No current Service requirements. 				UNILEVER		10048001265742						16		CS		200		ERROR:#DIV/0!		GL		4.0

		63		895001E601668		SAUCE, BBQ, 2/1.5 GL CO, FOR DISP		No current Service requirements. 				HEINZ		500100						16		CS		316		ERROR:#DIV/0!		GL		3.0

		64		893001E296781		PEANUT BTR, CRMY, 200/0.5 OZ CO		No current Service requirements. 												17		CS		32,096		ERROR:#DIV/0!		OZ		100.0

		65		895001E597816		DRESSING, CRMY FRENCH, 60/1.5 FL OZ PG		No current Service requirements. 				KRAFT		67112						17		CS		891		ERROR:#DIV/0!		FL OZ		90.0

		66		895001E609230		SAUCE, HOT, 200/7 gm plastic pouch pg		No current Service requirements. 				TEXAS PETE		7550000003						17		CS		1,098		ERROR:#DIV/0!		GM		1400.0

		67		892501E196044		SUGAR, REFINED, GRANULATED, 2000/0.1 OZ PG		No current Service requirements. 												19		CS		671		ERROR:#DIV/0!		OZ		200.0

		68		894001E292705		CREAMER, NON-DAIRY, PDR, 2000/2.5 GM CO		No current Service requirements. 												19		CS		168		ERROR:#DIV/0!		GM		5000.0

		69		895001E096484		PEPPER, BLK, GRD, 3/1000 CT CO		No current Service requirements. 												20		CS		885		ERROR:#DIV/0!		CT		3000.0

		70		895001E097020		SALT, TABLE, IODIZED, 3000/0.5 GM PG		No current Service requirements. 												20		CS		1,225		ERROR:#DIV/0!		GM		1500.0

		71		894001E192672		SALAD, TUNA, CHL, 2/5 LB CO		No current Service requirements. 												21		CS		263		ERROR:#DIV/0!		LB		10.0

		72		894001E394870		SALAD, COLE SLAW, CHL, 2/4.5 LB CO		No current Service requirements. 												21		CS		176		ERROR:#DIV/0!		LB		9.0

		73		895001E607765		PEPPER, BLK, GRD, GOURMET, 48/1.5 OZ PLASTIC CO		MPL-Ability One Mandatory Procurement item												22		CS		259		ERROR:#DIV/0!		OZ		72.0

		74		895001E291014		SALT, TABLE, 48/4 OZ DISP SHAKER CO		No current Service requirements. 												22		CS		602		ERROR:#DIV/0!		OZ		192.00

		75		896001E616140		BEV BASE, WATERMELON, SF, SS, CONC, 5/1 W/SUPP, 3/3 LT CO, FOR DISP		No current Service requirements. 				NESTLE / VITALITY		10000703						23		CS		233		ERROR:#DIV/0!		LT		9.00

		76		TBD		JUICE, GRAPE (100% JUICE), FZN, conc, 4/1, US GrA, 3/3.5 lt co, for disp		JUICE, GRAPE, CONCENTRATED, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Concentrated Sweetened Grape 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		146		ERROR:#DIV/0!		LT		10.5

		77		896001E612898		BEV BASE, TROP MANGO, SF, SS, conc, 5/1, w/supp, 3/3 LT co		No current Service requirements. 				NESTLE / VITALITY		10000702						23		CS		228		ERROR:#DIV/0!		LT		9.0

		78		891501E627416		JUICE, 100%, APPLE, from conc, 24/7.2 oz cn		JUICE, APPLE, FROM CONCENTRATE, CANNED/SHELF STABLE
REFERENCE NAME:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  All size cans and 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				OCEAN SPRAY		02218						24		CS		823		ERROR:#DIV/0!		OZ		172.8

		79		896001E096439		BEV, CARB, COLA, SF, CN, W/ASP, 24/12 FL OZ CN		No current Service requirements. 												24		CS		3,919		ERROR:#DIV/0!		FL OZ		288.0

		80		891001E190618		HALF & HALF, UHT, SS, 360/0.38 FL OZ PG		HALF AND HALF, PASTEURIZED, GRADE REQUIREMENT: A
PORTION SIZE/WEIGHT RANGE: 1/2 PT- 1 GALLON BIB AND ASEPTIC PK, 1Tbsp
individual packs
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.
• Consists of a mixture of milk and cream containing not less than 10.5 percent milk fat, but less than 18 percent milk fat.
MISCELLANEOUS REQUIREMENTS:
• Needs to be homogenized
• May be fortified in vitamin A and vitamin D
• Acceptable milk groups: I, II, III (see Description: Groups, Types, and Flavors)												25		CS		428		ERROR:#DIV/0!		FL OZ		136.8

		81		891501E296969		JUICE, LIME, CHL, lt past, 4/1 gl co		JUICE, LIME, SHELF STABLE, CHILL, OR FROZEN
REFERENCE NAME:  N/A
GRADE REQUIREMENT:  N/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.
Product may be: not from concentrate, from concentrate, or concentrated.
100% Juice												25		CS		17		ERROR:#DIV/0!		GL		4.0

		82		896001E598435		COCOA BEV PDR, SWT, DARK CHOC, 12/1.75 LB CO		No current Service requirements. 				NESTLE / CARNATION		11004734						26		CS		98		ERROR:#DIV/0!		LB		21.0

		83		895501E625557		COFFEE, INST, SOLUBLE, DECAF, SS, 4/250 GM BG, FOR DISP		No current Service requirements. 				NESTLE / NESCAFE		28000-720919						26		CS		57		ERROR:#DIV/0!		GM		1000.0

		84		896001E622857		WATER, SPRING, 48/8 OZ BT		No current Service requirements. 				NESTLE 		7114204814						30		CS		42		ERROR:#DIV/0!		OZ		384.0

		85		TBD		EGGS, SHELL, PASTEURIZED, MEDIUM, CHL, US GRAA, 1/30 DZ CS, 30/21 OZ DZ		EGGS, SHELL, PASTEURIZED, LARGE/Medium, GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 15 DOZEN or 30 DOZEN CARTON TO A CASE, 360/180 EGGS
PACKAGING AND MARKING:
• Packaged in a manner that will protect the eggs from deterioration during shipment and storage and will 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) are acceptable.
• USDA grade marked as free range or cage-free is acceptable.
• USDA Organic marking is acceptable.												31		CS		14,592		ERROR:#DIV/0!		OZ		630.0

		86		TBD		EGGS, SHELL, PASTEURIZED, LG, US GRAA, 15/24 OZ DZ		EGGS, SHELL, PASTEURIZED, LARGE/Medium, GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 15 DOZEN or 30 DOZEN CARTON TO A CASE, 360/180 EGGS
PACKAGING AND MARKING:
• Packaged in a manner that will protect the eggs from deterioration during shipment and storage and will 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) are acceptable.
• USDA grade marked as free range or cage-free is acceptable.
• USDA Organic marking is acceptable.												31		CS		9,808		ERROR:#DIV/0!		OZ		360.0

		87		TBD		EGGS, WHOLE, LIQ, CHL, pasteurized, w/citric acid, 2/20 LB CO		EGGS, LIQUID, PASTEURIZED, GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 20 POUND BAG-IN-A-BOX, 40 POUND BAG-IN-A-BOX
PACKAGING AND MARKING:
• Packaged in a manner that will protect the eggs from deterioration during shipment and storage and will 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) are acceptable.
• USDA grade marked as free range or cage-free is acceptable.
• USDA Organic marking is acceptable.				7								32		CS		15,088		ERROR:#DIV/0!		LB		40.0

		88		891001E091316		EGG MIX, SCRAMBLED, LIQ, FZN, past, homogenized, 6/5 lb co		No current Service requirements. 				MICHAEL FOODS		14616-54200-00						32		CS		20,152		ERROR:#DIV/0!		LB		30.0

		89		891001E295646		EGG WHITES, LIQ, CHL, past, cage free, 15/2 lb co		EGGS, WHITES, PASTEURIZED, GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 2 POUND 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 160.140 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		4,123		ERROR:#DIV/0!		LB		30.0

		90		891001E299528		EGGS, CKD, CHL, WHL, W/O SHELL, 12/12 CT PILLOW CO		EGGS, FROZEN, WHOLE OR DICED, GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 5 POUND CONTAINER, 5 POUND BAG DICED
PACKAGING AND MARKING:
 Packaged in a manner that will protect the eggs from deterioration during shipment and storage and will permit removal of individual portions without damage.
 Packing and marking shall be in accordance with Good Commercial Practice.
 Needs to follow regulation 21 CFR 160.110.
MISCELLANEOUS REQUIREMENTS:
 Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) are acceptable.
 USDA grade marked as free range or cage-free is acceptable.
 USDA Organic marking is acceptable.												32		CS		3,524		ERROR:#DIV/0!		CT		144.0

		91		891001E196110		ICE CRM, VAN, FZN, 48/4 OZ CO		No current Service requirements												33		CS		816		ERROR:#DIV/0!		OZ		192.0

		92		891001E194532		ICE CRM CONE, FZN, sugar, van ice crm, coated choc & nuts, wrp, 24/3 oz ea		No current Service requirements												33		CS		472		ERROR:#DIV/0!		OZ		72.0

		93		891001E298361		CHEESE, MOZZ, WHL MILK, SHRD, CHL, LOW MOISTURE, FEATHER SHRD, 4/5 LB CO		MOZZARELLA CHEESE, GRADE REQUIREMENT: n/a
PORTION SIZE/WEIGHT RANGE: Individual packs through 10 pounds
PACKAGING AND MARKING:
•  Product shall be packaged in a manner that 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 133.155 Cheese, Regulation for specific standardized (Code of Federal Regulations, 2017).
MISCELLANEOUS REQUIREMENTS:
•  Organic is acceptable.
•  Flavorings are acceptable.
•  Reduced fat is acceptable.
PORTION SIZE/WEIGHT RANGE: Individual packs through 10 pounds
PACKAGING AND MARKING:
•  Product shall be packaged in a manner that 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 133.155 Cheese, Regulation for specific standardized (Code of Federal Regulations, 2017).
MISCELLANEOUS REQUIREMENTS:
•  Organic is acceptable.
•  Flavorings are acceptable.
•  Reduced fat is acceptable.												34		CS		9,702		ERROR:#DIV/0!		LB		20.0

		94		TBD		CHEESE, CHDR, SHRD, CHL, MILD, YELLOW, Gr A, 4/5 LB CO		CHEDDAR CHEESE, GRADE REQUIREMENT: Grade A or Fancy; EQUIVALENT to USDA Grade A characteristics
PORTION SIZE/WEIGHT RANGE: 1 OZ – 44 LB BLOCK 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 133.113 Cheese, Regulation for specific standardized (Code of Federal Regulations, 2017)
MISCELLANEOUS REQUIREMENTS:
• Organic is acceptable
• Flavorings and nuts are acceptable
• Reduced fat is acceptable												34		CS		7,650		ERROR:#DIV/0!		LB		20.0

		95		891001E197354		CHEESE, AM, SL, CHL, 160 CT PG, 4/5 LB PG		AMERICAN PASTEURIZED PROCESSED CHEESE, GRADE REQUIREMENT: N/A, PORTION SIZE/WEIGHT RANGE: Individual packs through 10 pounds
PACKAGING AND MARKING:
•  Product shall be packaged in a manner that 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 133.169 and CFR 113.118 Cheese, Regulation for specific standardized (Code of Federal Regulations, 2017).
MISCELLANEOUS REQUIREMENTS: Sodium Shall not be greater than 460mg per ounce. Protein: Shall be greater than 4.5 grams per ounce. 
•  Organic is acceptable.
•  Flavorings are acceptable.
•  Reduced fat is acceptable.												34		CS		6,300		ERROR:#DIV/0!		LB		20.0

		96		813501E080062		FOIL, ALUMINUM, ROLL, STD WT, 18 IN. X 1000 FT, 1/1 CT EA		No current Service requirements. 												37		CS		107		ERROR:#DIV/0!		CT		1.0

		97		735001E083379		CUP, PAPER, HOT DRINK, SFI cert., 4 oz capacity, white, poly coated, 20/50 ct c		No current Service requirements. 												37		CS		153		ERROR:#DIV/0!		CT		1000.0

		98		895001E613475		GARLIC, GRANULATED, 1/25 OZ CO, 1 LB SIZE CO (IND UNIT SALE)		MPL-Ability One Mandatory Procurement item												22a		EA		5,528		5,528		EA		1.0

		99		895001E613237		PEPPER, BLK, GRD, GOURMET, 1/5 LB PLASTIC CO (IND UNIT SALE)		MPL-Ability One Mandatory Procurement item												22a		EA		998		998		EA		1.0

		100		895001E613476		GARLIC, PDR, 1/16 OZ CO, 1 LB SIZE CO (IND UNIT SALE)		MPL-Ability One Mandatory Procurement item												22a		EA		4,298		4,298		EA		1.0



























































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































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		8		LB										1319311		$   - 0		$   - 0		$   - 0

				2		Poultry, Raw, Cooked, Frozen/Chilled		6		LB										1715401		$   - 0		$   - 0		$   - 0

				3		Pork, Raw, Cooked, Frozen/Chilled		7		LB										887854		$   - 0		$   - 0		$   - 0

				4		Mixed meats, Luncheon Meats, Franks, Hot Dogs, Frozen/Chilled		5		LB										172798		$   - 0		$   - 0		$   - 0

				5		Lamb, Veal and Game, Raw, cooked - Frozen/Chilled		1		LB										31000		$   - 0		$   - 0		$   - 0

				6		Seafood, including Fish and Shellfish, Raw, cooked, Frozen/Chilled		4		LB										187663		$   - 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 		4		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)		6		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)		3		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				11		Confectionary, (example: Candy, chocolate, chewing gum, Marshmallows)		2		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		3		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/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		3		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		2		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		2		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				21		Salads, Prepared, Chilled/Fresh (example: Mixed Greens, Potato Salad, Egg Salad, Tuna Salad, Cole Slaw, Macaroni Salad)		2		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		2		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										10824		$   - 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		2		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)		2		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		4		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)		2		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) 		2		CS										ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/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		890501E626726		BEEF, GRD, PATTIES, IQF, 85% lean/15% fat, 60/5.3 oz ea, N#1136		BEEF, GROUND, PATTIES, 85% LEAN, RAW
NAMI NAME AND NUMBER:  Ground Beef Patties, Raw,NAMI 1136
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  Raw should be 3.2 oz., 4.0 oz or 5.3 oz. per patty as specified by the user (+/- 0.25 ounce tolerance)
PACKAGING AND MARKING:
Patties shall be IQF or separated from each other by means to prevent them from sticking together when packaged, must be able to remove individual patties from case without damage while solidly frozen.
•	Packing and marking shall be in accordance with Good Commercial Practice.
•	Principle Display Panel must declare “85% lean”; “15% fat”; or “85% lean/15% fat”.
•	Principle Display Panel must declare “Ground Beef Patties”.  The use of beef patties, which may contain added fat and/or organ meat, is not acceptable.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide
•	The addition of Lean Finely Textured Beef (LFTB) is not considered.
•	Lean content of finished product shall be a minimum of 85%.  Fat content of finished product shall not exceed 15%.		

		2		890501E607135		BEEF FAJITA STRIPS, FZN, min US Sel Gr, max 10% sol, 4/5 lb bg, IMPS 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		

		3		890501E607140		BEEF TIPS, FOR STEWING, RAW, FZN, MIN US SEL GR, 4/10 LB PG, 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.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  		

		4		890501E607371		BEEF, GRD, BULK, FZN, 90% MIN LEAN, 4/10 LB 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.		

		5		890501E617721		BEEF RIBEYE ROLL STK, BNLS, FZN, US Ch Gr, 20/7.5-8.5 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.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  		

		6		890501E627014		BEEF BRKT, D/O, BNLS, FZN, min US Sel Gr, 2/6-8 lb ea, IVP, N#120		BEEF, BRISKET, DECKLE-OFF, BONELESS, RAW 
NAMI NAME AND NUMBER:  Beef Brisket, Deckle-Off, Boneless, Raw, NAMI 120
GRADE REQUIREMENT:  USDA Select or Choice
PORTION SIZE/WEIGHT RANGE:  6 – 12 lbs. (no added tolerance shall be applied)
PACKAGING AND MARKING:
Each brisket shall be individually vacuum packaged.
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 on the exterior shall be ¼ inch maximum at any one point.
The surface from which the deckle has been removed shall be practically free of fat.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  		

		7		890501E625933		BEEF FLANK STK, FZN, min US Sel Gr, 2-5 lb ea, IVP, 1/8-12 lb cs, N#193		BEEF FLANK, FLANK STEAK, RAW  
NAMI NAME AND NUMBER:  Beef Flank, Flank Steak (IM), Raw,  NAMI 193
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  2- 5 pounds each (no added tolerance shall be applied)
PACKAGING AND MARKING:
Item shall be individually vacuum packaged.
•	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 shall be practically free of fat and the membranous tissue.		

		8		890501E616965		BEEF RD, KNUCKLE, PEELED, FZN, US Ch Gr, 4/10-12 lb ea, 1/40-48 lb cs, N#167A		BEEF ROUND, SIRLOIN TIP (KNUCKLE), PEELED, RAW
NAMI NAME AND NUMBER:  Beef Round, Sirloin Tip (Knuckle), Peeled,Raw,NAMI 167A
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  8 - 10 or 10 - 12 pounds per roast (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Each cut shall be packaged individually, 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.
Surface fat trim shall be ¼ inch maximum at any one point.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  		

		9		890501E625731		CKN BRST FLT, IF, w/rm, ice glz, US GRA, 4.5-5.5 oz ea, 2/5 lb bg		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.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  		

		10		890501E626223		TURKEY RST, BNLS, FZN, frm US GrA, brst/thgh, w/skn, net, 8%sol max, 2/8-12lb ea		TURKEY, ROAST, BONELESS, W. & D. IN NATURAL PROPORTIONS, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  USDA Grade A.  USDA Grade B acceptable when Grade A not available. 
PORTION SIZE/WEIGHT RANGE:  8 - 12 pounds each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Each roast shall be packaged individually to protect against damage/ deterioration during storage and shipment, vacuum packaging is preferred.
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 4 to 7 inches in diameter and 9 to 17 inches long.
White to dark meat ratio shall be in natural proportion as found in whole turkeys.
Skin covering may be present to maintain moisture during cooking.
Product may be injected with no more than 8% of a water, salt, and sodium phosphate solution to improve moisture retention.
Each roast shall be netted.		

		11		890501E623538		CKN FAJITA STRIPS, BRST MEAT, RAW, FZN, unseas, 4/10 lb pg		CHICKEN BREAST FAJITA STRIPS, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 10 pound packages (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be processed and packaged in a manner which will protect the item from deterioration/damage and fwill permit removal of product without damage while frozen, vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Product may be marinated with not more than 8% solution added.
Meat may be hand sliced or mechanically sliced (grinding is not permitted) to yield pieces that are approximately ½-inch (12 mm) in width, ½-inch (12 mm) thick. Minimum of 3 inch length
Product must be neutral flavor seasonings and marinades.
IQF processing is preferred.		

		12		890501E624021		CKN, DICED, F/C, FZN, LS, WHT/DARK, W/WTR & RICE STARCH, 1/2 IN., 2/5 LB BG		CHICKEN, DICED, LOW SODIUM, F/C
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 10 pound packages (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be processed and packaged in a manner which will protect the item from deterioration/damage and will permit removal of product without damage while frozen, vacuum packaging is preferred.
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 commercial item.
Product shall be diced as ½ to ½ inch pieces, fines shall not exceed 10 %.
IQF processing is preferred.
Permitted varieties include:  White Meat (W 100%), Natural Proportion (W 50-65%, D 35-50%), or Mostly White Meat (W 66% Or More, D 34 % Or Less)
Sodium content shall be  160 mg or less per oz. Protein shall be a minimum of 6 grams protein of per ounce		

		13		890501E190146		CKN, QTR, IF, RAW, WOG, US Gr A, ice glz, 4/10 lb bgs, N#P1009		CHICKEN, QUARTERED, RAW
NAMI NAME AND NUMBER:  Broiler Quarters, NAMI P1009
GRADE REQUIREMENT:  USDA Grade A
PORTION SIZE/WEIGHT RANGE:  Processed from birds weighing 3 to 5 pounds each without necks and giblets.
PACKAGING AND MARKING:
Product shall be 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 be processed from the broiler/fryer class of chickens.
Product shall be cut into four equal parts.
IQF processing is preferred.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  		

		14		890501E190149		CKN BRST PATTIES, CHP&FRM, BRD, F/C, FZN,w/RM, 4.75-5.25 oz ea, 8/5 lb bg		CHICKEN PATTIES, BREADED, F/C
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  2.5 – 3.5 or 4.5 – 5.5 ounce each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be IQF 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 shape may be round or oval.
Batter/breading shall NOT be more than 30% of the finished product weight.
USAF - Product shall be from breast meat only.
Sodium content shall be 195 mg or less per oz. Protein shall be a minimum of 3 grams protein of per ounce		

		15		TBD		HAM, W/NAT JUICES, BNLS, F/C, CHL, BUFFET, C&S, RS, 2/14-18 LB EA, N#505		HAM, BONELESS, CURED & SMOKED, F/C
NAMI NAME AND NUMBER:  Ham, Boneless (Cured and Smoked), Fully-Cooked, NAMI 505
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  14 - 18 pounds each (no additional tolerance shall be applied) 
PACKAGING AND MARKING:
Each ham shall be individually wrapped, 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.
Maximum fat thickness should not exceed ¼ inch.
Only ham with natural juices items are authorized.  The use of ham, water added or ham and water products will not be considered 
Sodium content shall be  330 mg or less per oz. Protein shall be a minimum of 5 grams protein of per ounce.		

		16		890501E623190		BACON, SL, F/C, FZN, SMK FLAV, 2/150 CT PG, N#540		BACON, CURED, SLICED, F/C
NAMI NAME AND NUMBER:  Bacon, Sliced Fully Cooked, (Cured and Smoked), Skinless, NAMI 540 and meeting the requirements to necessarily to produce NAMI 539
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  USA, USN -PACKAGING AND MARKING:
2/150 count package
Product should be laid out on parchment paper
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 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).		

		17		890501E400770		BACON, SL, FZN, LS, cured, hickory smk, 18-22/lb, laid out, 1/15 lb cs, N#539		BACON, CURED, 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).		

		18		890501E625932		PORK LOIN, BNLS, RST, FZN, netted, IW, vacpac, 10% sol max, 2/8-15 lb ea, N#413A		PORK LOIN, ROAST, BONELESS, RAW 
NAMI NAME AND NUMBER:  Pork Loin, Roast, Boneless, NAMI 413 or NAMI 413A when 413 is not available.
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  8- 15 pounds each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Each roast shall be individually vacuum packaged.
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 meet PSO 3 – 0.0 in x 0.0 in. belly strap removal.
This item may contain not more than 10% added solution. 		

		19		894001E621643		BACON BITS, CHL, 100% BACON, 2/5 LB CO		No current Service requirements. 		

		20		890501E624808		SAUSAGE, BKFST PATTIES, F/C, FZN, pork, seas, 80/2 oz ea, N#802B		SAUSAGE, BREAKFAST, PATTIES, PORK, F/C
NAMI NAME AND NUMBER:  Breakfast Sausage, Cooked, NAMI 802B
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  1 - 2 oz. patties (after cooking)
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:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Formula C, Pork ; Style C, skinless.
Specific weight to be specified by customer.		

		21		890501E608092		PORK LOIN CHOPS, CC, BNLS, FZN, max 10% sol, 5 oz ea, 1/55 lb cs, 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.		

		22		890501E626060		TURKEY BRST, CKD, DELI, SL, FZN, 99% ff, w/broth, 0.7-0.9 oz/sl, 12/1 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, USSF, 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.		

		23		890501E626061		HAM, WATER ADDED, BNLS, CKD, DELI, SL, FZN, 0.7-0.9 oz/sl, 12/1 lb pg		LUNCHMEAT, HAM, WITH NATURAL JUICES OR HAM, WATER ADDED, SLICED 
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  USA, USN, USMC – 0.6 - 0.8 oz. slices - Package sizes not to exceed 5 pounds; USAF, USSF and  USA  – 0.5 – 1. Oz. slices - Package sizes not to exceed 5 pounds (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product is to be vacuum packaged.
User will select package size required during cataloging.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
USN – Natural flavor profile only.
USA – Other than natural flavor profile requires prior approval.
USAF, USSF & USMC – Various flavor profiles are permitted.
Sodium content shall be 200 mg or less per oz. Total fat content shall be maximum 2 grams per ounce.		

		24		890501E626306		FRANKS, BEEF, FZN, 5/1, 6 in., skls, 2/5 lb pg, N#800		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 		

		25		890501E617411		BEEF, RST, CKD, DELI, SL, FZN, 95% FF, 0.67 OZ SL, 6/2 LB PG		LUNCHMEAT, ROAST BEEF, SLICED
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  USA, USN, USMC - 0.6 - 0.8 oz each (no additional tolerance shall be applied); USAF Only - 0.8 - 1.2 oz each (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.
Sodium content shall be 215 mg or less per oz. Total fat content shall be maximum 2 grams per ounce.		

		26		890501E598606		PEPPERONI, PORK & BEEF, SL, CHL, 16 SL/OZ, 2/12.5 LB BG, N#821		PEPPERONI, SLICED 
NAMI NAME AND NUMBER:  Pepperoni, NAMI 821
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  13-18 slices per ounce
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.
Formula A or G, pepperoni shall contain no extenders or binders.		

		27		890501E620761		VEAL STK, CUBED, PAR/C, BRD, FZN, 27/6 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.		

		28		890501E604314		SHRIMP, WHL, RAW, P&D, FZN, IQF, US GRA, tail-off, 26-30/lb, 12/3 lb co		SHRIMP, PEELED AND DEVEINED, RAW, GRADE REQUIREMENT: US Grade A
PORTION SIZE/WEIGHT RANGE:
• 21 to 25 per pound, 26 to 30 per pound, or 31 to 35 per pound finished product count.
• 26 to 30 per pound or 31 to 35 per pound, fantail (butterfly) or round, tail on or tail off.
PACKAGING AND MARKING:
• Product shall be packaged in sealed bags to protect against damage and/or deterioration during shipping and storage and to permit removal of solidly frozen individual shrimp.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product must comply with all requirements of the United States Standards for Grades of Fresh and Frozen Shrimp.
• Product shall have the following characteristics:
• Type 3 –individually frozen
• Sub Style A – glazed
• Sub Style B – unglazed
• Style 1 – raw
• Market Form 5 – peeled and deveined, round, tail on (all shell and tail fins removed, with segments shallowly slit to last segment).
• USA - 26-30/lb. or 31-35/lb., round or butterfly, tail on or tail off
• Sodium content shall be 100 mg or less per 1 oz.		

		29		TBD		LOBSTER TAIL, COLD WATER, RAW, FZN, IQF, 4-6 oz ea, 4/10 lb co		LOBSTER TAIL, COLD WATER, RAW, GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 4 ounces to 6 ounces each (no additional tolerance allowed)
PACKAGING AND MARKING:
• Product shall be Individually Quick Frozen (IQF) and packaged to protect it from deterioration during shipping and storage and to 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 only from species Homarus americanus.
• Sodium shall be a maximum of 150 mg per ounce.		

		30		890501E617474		POLLOCK FLT, RAW, FZN, ALASKAN, SERPENTINE CUT, 3.5-4.5 OZ, 1/25 LB CS		POLLOCK PORTIONS, SERPENTINE CUT, RAW, GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 3.5 ounces to 4.5 ounces each (other portion sizes may be considered based on market availability)
PACKAGING AND MARKING:
 Product shall be Individually Quick Frozen (IQF) and packaged to protect it from deterioration during shipping and storage and to 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.
 Sodium shall be a maximum of 120 mg per ounce.		

		31		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		

		32		890501E099941		TUNA, LIGHT, CHUNK, in water, 6/43 oz flex pg		TUNA, CANNED OR VACUUM POUCH, PORTION SIZE/WEIGHT RANGE:  USA & USAF, USSF - 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, USSF & 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. 		

		33		TBD		FRUIT COCKTAIL, CN, IN PEAR JUICE, US GrB, MIN 105 OZ CN, 6/#10CN		FRUIT COCKTAIL, CANNED
REFERENCE NAME:  United States Standards for Grades of Canned Fruit Cocktail
GRADE REQUIREMENT:  US Grade B
PORTION SIZE/WEIGHT RANGE:  USA, USAF, USMC - All size cans and packages are permissible; USN - #10 can ONLY
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Permissible liquid media may be no heavier than light syrup.		

		34		TBD		TOMATOES, DICED, 3/4 IN., IN JUICE, US GRA, 6/102 OZ POUCH CO		TOMATOES, CANNED
REFERENCE NAME:  United States Standards for Grades of Canned Tomatoes
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  USA, USAF, USMC - All size cans and packages are permissible; USN - #10 can ONLY
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
This standard applies to both canned and stewed tomatoes.
Permissible packing mediums include tomato juice, tomato puree, or tomato paste.
Permissible styles include whole, sliced, halves, wedges, or diced.
Product may be peeled or unpeeled.
Non-Starch sodium level should be less than 450mg per  ¾ cup with a goal of 350mg per  ¾ cup.		

		35		891501E295730		PEACHES, CN, DICED, NAT JUICE, US GRA/B, MIN 105 OZ CN, 6/#10CN		PEACHES, CLINGSTONE, CANNED
REFERENCE NAME:  United States Standards for Grades of Canned Clingstone Peaches
GRADE REQUIREMENT:  US Grade B
PORTION SIZE/WEIGHT RANGE:  USA, USAF, USMC - #10 can (halves, sliced, or diced) or individual cups (diced ONLY); USN - #10 can (sliced ONLY)
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Permissible liquid media may be no heavier than light syrup.
The drained weight shall meet or exceed the minimum drained weight specified in the grade standard
or
PEACHES, FREESTONE, CANNED
REFERENCE NAME:  United States Standards for Grades of Canned Freestone Peaches
GRADE REQUIREMENT:  US Grade B
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Permissible liquid media may be no heavier than light syrup.
The drained weight shall meet or exceed the minimum drained weight specified in the grade standard		

		36		TBD		POTATOES, FR FRIES, SHOESTRING, FZN, 1/4 in. thk, x-long, US GRA, 6/4.5 lb co		POTATOES, FRENCH FRIES, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen French Fried Potatoes
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 styles include general (straight or crinkle cut), strips (1/4 x 1/4, 3/8 x 3/8, 1/2 x 1/4, 3/8 x 3/4), slices, dices, rissole, or other.		

		37		891501E616488		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.		

		38		891501E592602		POTATOES, WHITE, DICED, FZN, W/SKIN, 6/6 LB CO		POTATOES, NON-STANDARDIZED, FROZEN 
REFERENCE NAME: N/A 
GRADE REQUIREMENT: N/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: 
• All styles are authorized. 		

		39		TBD		CORN, FZN, GOLDEN, WHL KERNEL, US GRA, 1/20 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.		

		40		892001E624456		FRENCH TOAST, WG, F/C, FZN, cin glz, 144/2.9 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)). 201
• 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.		

		41		892001E299431		TORTILLAS, CHL, FLOUR, 12 IN., 12/12 CT PG		TORTILLAS, TORTILLA CHIPS, TACO SHELLS, AND TOSTADA SHELLS, FRESH AND/OR FROZEN, VARIETY
PORTION SIZE/WEIGHT RANGE: SIZES: Tortillas only:
 Size 1 - 5.1 cm (2 in) diameter
 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
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:
 The following Types are acceptable: Type 1 – Tortillas (must be made with enriched flour (21 CFR 104.20)), Type 2 – Tortilla Chips, Type 3 – Taco Shells, Type 4 – Tostada Shells.
 The following styles are acceptable: A – Corn, B – Wheat, C – Wheat with spices and/or herbs (as specified by purchaser), D – Raisin, E – Wheat with raisin puree, F – Other.
 The following product states are acceptable for Type 1 tortillas: Shelf stable, Extended shelf life, Refrigerated, Frozen
 For Style D tortillas only: Cook state I (table-ready) and cook state II (partially cooked) are acceptable.
 The following sodium limits shall be observed: 180 mg in 6-inch tortilla, 250 mg in 8-inch tortilla, 450 mg in 10-inch tortilla, and 700 mg in 12-inch tortilla.
 Product shall be processed in accordance with Good Manufacturing Practices.		

		42		892001E602290		PIZZA DOUGH, FZN, PRE-SHEETED, 14 IN. RD, 24/26 OZ EA		No current Service requirements. 		

		43		892001E625912		DOUGHNUTS, CAKE, PLAIN, FZN, fort, IW, 40/2.2 oz ea		No current Service requirements. 		





		46		TBD		GRANOLA BAR, CHEWY, HONEY ALMOND FLAX, 72/1.23 OZ PG		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.
205
 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		

		47		892001E615984		COOKIES, CHOC CHIP, 60/2.5 OZ PG		No current Service requirements. 		

		48		892001E610776		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		

		49		892501E193265		CANDY BAR, CHOC COV MINT, IW, BITE SIZE PG, 1/20 LB CS		No current Service requirements. 		

		50		892501E390532		CANDY, HARD, VARIETY, FRUIT FLAV, 1/20 LB CS		No current Service requirements. 		

		51		892001E614099		CEREAL, VARIETY, GEN MILLS, GOODNESS PACK, 1.3 - 3.9 OZ EA, 1/60 CT 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		892001E292614		CEREAL, RICE CRISP, 4/35 OZ BG		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		892001E091214		CEREAL, CHEERIOS, 96/0.69 OZ BOWL PG		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		893501E623099		SOUP MIX, CKN NOODLE, water prep, 1 gl yld, 4/13.3 oz pg		DOD MENU STANDARDS: All soups contain less than or equal to 800 milligrams sodium per 8-ounce serving        		

		55		892001E095181		BISCUIT MIX, BTRMILK, WATER PREP, 6/5 LB BX		No current Service requirements. 		

		56		893501E094649		SOUP, CRM OF MUSHROOM, CN, COND, 12/50 FL OZ CN		DOD MENU STANDARDS: All soups contain less than or equal to 800 milligrams sodium per 8-ounce serving      		

		57		897001E624716		BKFST MEAL KIT W/DRINK, SS, VARIETY, ASSORTED CEREAL, W/ETC., 18/33 OZ AVG		No current Service requirements. 		

		58		897001E623325		MEAL KIT W/DRINK-I, VARIETY, SS, ASSORTED MEALS, 18/24 OZ EA		No current Service requirements. 		

		59		897001E624718		LUNCH MEAL KIT W/DRINK, SS, VARIETY, 6 EA. CKN BBQ, BUFF CKN, HUMMUS, 18/31 OZ A		No current Service requirements. 		

		60		894001E090039		PUDDING, LEMON, CN, MIN 106 OZ CN, 6/#10CN		No current Service requirements. 		

		61		895001E612786		MUSTARD, DIJON STYLE, 6/24 FL OZ GLASS CO		No current Service requirements. 		

		62		895001E592115		MAYONNAISE, 4/1 GL CO		No current Service requirements. 		

		63		895001E601668		SAUCE, BBQ, 2/1.5 GL CO, FOR DISP		No current Service requirements. 		

		64		893001E296781		PEANUT BTR, CRMY, 200/0.5 OZ CO		No current Service requirements. 		

		65		895001E597816		DRESSING, CRMY FRENCH, 60/1.5 FL OZ PG		No current Service requirements. 		

		66		895001E609230		SAUCE, HOT, 200/7 gm plastic pouch pg		No current Service requirements. 		

		67		892501E196044		SUGAR, REFINED, GRANULATED, 2000/0.1 OZ PG		No current Service requirements. 		

		68		894001E292705		CREAMER, NON-DAIRY, PDR, 2000/2.5 GM CO		No current Service requirements. 		

		69		895001E096484		PEPPER, BLK, GRD, 3/1000 CT CO		No current Service requirements. 		

		70		895001E097020		SALT, TABLE, IODIZED, 3000/0.5 GM PG		No current Service requirements. 		

		71		894001E192672		SALAD, TUNA, CHL, 2/5 LB CO		No current Service requirements. 		

		72		894001E394870		SALAD, COLE SLAW, CHL, 2/4.5 LB CO		No current Service requirements. 		

		73		895001E607765		PEPPER, BLK, GRD, GOURMET, 48/1.5 OZ PLASTIC CO		MPL-Ability One Mandatory Procurement item		

		74		895001E291014		SALT, TABLE, 48/4 OZ DISP SHAKER CO		No current Service requirements. 		

		75		896001E616140		BEV BASE, WATERMELON, SF, SS, CONC, 5/1 W/SUPP, 3/3 LT CO, FOR DISP		No current Service requirements. 		

		76		TBD		JUICE, GRAPE (100% JUICE), FZN, conc, 4/1, US GrA, 3/3.5 lt co, for disp		JUICE, GRAPE, CONCENTRATED, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Concentrated Sweetened Grape 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		

		77		896001E612898		BEV BASE, TROP MANGO, SF, SS, conc, 5/1, w/supp, 3/3 LT co		No current Service requirements. 		

		78		891501E627416		JUICE, 100%, APPLE, from conc, 24/7.2 oz cn		JUICE, APPLE, FROM CONCENTRATE, CANNED/SHELF STABLE
REFERENCE NAME:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  All size cans and 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		896001E096439		BEV, CARB, COLA, SF, CN, W/ASP, 24/12 FL OZ CN		No current Service requirements. 		

		80		891001E190618		HALF & HALF, UHT, SS, 360/0.38 FL OZ PG		HALF AND HALF, PASTEURIZED, GRADE REQUIREMENT: A
PORTION SIZE/WEIGHT RANGE: 1/2 PT- 1 GALLON BIB AND ASEPTIC PK, 1Tbsp
individual packs
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.
• Consists of a mixture of milk and cream containing not less than 10.5 percent milk fat, but less than 18 percent milk fat.
MISCELLANEOUS REQUIREMENTS:
• Needs to be homogenized
• May be fortified in vitamin A and vitamin D
• Acceptable milk groups: I, II, III (see Description: Groups, Types, and Flavors)		

		81		891501E296969		JUICE, LIME, CHL, lt past, 4/1 gl co		JUICE, LIME, SHELF STABLE, CHILL, OR FROZEN
REFERENCE NAME:  N/A
GRADE REQUIREMENT:  N/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.
Product may be: not from concentrate, from concentrate, or concentrated.
100% Juice		

		82		896001E598435		COCOA BEV PDR, SWT, DARK CHOC, 12/1.75 LB CO		No current Service requirements. 		

		83		895501E625557		COFFEE, INST, SOLUBLE, DECAF, SS, 4/250 GM BG, FOR DISP		No current Service requirements. 		

		84		896001E622857		WATER, SPRING, 48/8 OZ BT		No current Service requirements. 		

		85		TBD		EGGS, SHELL, PASTEURIZED, MEDIUM, CHL, US GRAA, 1/30 DZ CS, 30/21 OZ DZ		EGGS, SHELL, PASTEURIZED, LARGE/Medium, GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 15 DOZEN or 30 DOZEN CARTON TO A CASE, 360/180 EGGS
PACKAGING AND MARKING:
• Packaged in a manner that will protect the eggs from deterioration during shipment and storage and will 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) are acceptable.
• USDA grade marked as free range or cage-free is acceptable.
• USDA Organic marking is acceptable.		

		86		TBD		EGGS, SHELL, PASTEURIZED, LG, US GRAA, 15/24 OZ DZ		EGGS, SHELL, PASTEURIZED, LARGE/Medium, GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 15 DOZEN or 30 DOZEN CARTON TO A CASE, 360/180 EGGS
PACKAGING AND MARKING:
• Packaged in a manner that will protect the eggs from deterioration during shipment and storage and will 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) are acceptable.
• USDA grade marked as free range or cage-free is acceptable.
• USDA Organic marking is acceptable.		

		87		TBD		EGGS, WHOLE, LIQ, CHL, pasteurized, w/citric acid, 2/20 LB CO		EGGS, LIQUID, PASTEURIZED, GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 20 POUND BAG-IN-A-BOX, 40 POUND BAG-IN-A-BOX
PACKAGING AND MARKING:
• Packaged in a manner that will protect the eggs from deterioration during shipment and storage and will 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) are acceptable.
• USDA grade marked as free range or cage-free is acceptable.
• USDA Organic marking is acceptable.		

		88		891001E091316		EGG MIX, SCRAMBLED, LIQ, FZN, past, homogenized, 6/5 lb co		No current Service requirements. 		

		89		891001E295646		EGG WHITES, LIQ, CHL, past, cage free, 15/2 lb co		EGGS, WHITES, PASTEURIZED, GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 2 POUND 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 160.140 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		

		90		891001E299528		EGGS, CKD, CHL, WHL, W/O SHELL, 12/12 CT PILLOW CO		EGGS, FROZEN, WHOLE OR DICED, GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 5 POUND CONTAINER, 5 POUND BAG DICED
PACKAGING AND MARKING:
 Packaged in a manner that will protect the eggs from deterioration during shipment and storage and will permit removal of individual portions without damage.
 Packing and marking shall be in accordance with Good Commercial Practice.
 Needs to follow regulation 21 CFR 160.110.
MISCELLANEOUS REQUIREMENTS:
 Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) are acceptable.
 USDA grade marked as free range or cage-free is acceptable.
 USDA Organic marking is acceptable.		

		91		891001E196110		ICE CRM, VAN, FZN, 48/4 OZ CO		No current Service requirements		

		92		891001E194532		ICE CRM CONE, FZN, sugar, van ice crm, coated choc & nuts, wrp, 24/3 oz ea		No current Service requirements		

		93		891001E298361		CHEESE, MOZZ, WHL MILK, SHRD, CHL, LOW MOISTURE, FEATHER SHRD, 4/5 LB CO		MOZZARELLA CHEESE, GRADE REQUIREMENT: n/a
PORTION SIZE/WEIGHT RANGE: Individual packs through 10 pounds
PACKAGING AND MARKING:
•  Product shall be packaged in a manner that 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 133.155 Cheese, Regulation for specific standardized (Code of Federal Regulations, 2017).
MISCELLANEOUS REQUIREMENTS:
•  Organic is acceptable.
•  Flavorings are acceptable.
•  Reduced fat is acceptable.
PORTION SIZE/WEIGHT RANGE: Individual packs through 10 pounds
PACKAGING AND MARKING:
•  Product shall be packaged in a manner that 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 133.155 Cheese, Regulation for specific standardized (Code of Federal Regulations, 2017).
MISCELLANEOUS REQUIREMENTS:
•  Organic is acceptable.
•  Flavorings are acceptable.
•  Reduced fat is acceptable.		

		94		TBD		CHEESE, CHDR, SHRD, CHL, MILD, YELLOW, Gr A, 4/5 LB CO		CHEDDAR CHEESE, GRADE REQUIREMENT: Grade A or Fancy; EQUIVALENT to USDA Grade A characteristics
PORTION SIZE/WEIGHT RANGE: 1 OZ – 44 LB BLOCK 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 133.113 Cheese, Regulation for specific standardized (Code of Federal Regulations, 2017)
MISCELLANEOUS REQUIREMENTS:
• Organic is acceptable
• Flavorings and nuts are acceptable
• Reduced fat is acceptable		

		95		891001E197354		CHEESE, AM, SL, CHL, 160 CT PG, 4/5 LB PG		AMERICAN PASTEURIZED PROCESSED CHEESE, GRADE REQUIREMENT: N/A, PORTION SIZE/WEIGHT RANGE: Individual packs through 10 pounds
PACKAGING AND MARKING:
•  Product shall be packaged in a manner that 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 133.169 and CFR 113.118 Cheese, Regulation for specific standardized (Code of Federal Regulations, 2017).
MISCELLANEOUS REQUIREMENTS: Sodium Shall not be greater than 460mg per ounce. Protein: Shall be greater than 4.5 grams per ounce. 
•  Organic is acceptable.
•  Flavorings are acceptable.
•  Reduced fat is acceptable.				 		 

		96		813501E080062		FOIL, ALUMINUM, ROLL, STD WT, 18 IN. X 1000 FT, 1/1 CT EA		No current Service requirements. 						 		 

		97		735001E083379		CUP, PAPER, HOT DRINK, SFI cert., 4 oz capacity, white, poly coated, 20/50 ct c		No current Service requirements. 		

		98		895001E613475		GARLIC, GRANULATED, 1/25 OZ CO, 1 LB SIZE CO (IND UNIT SALE)		MPL-Ability One Mandatory Procurement item		

		99		895001E613237		PEPPER, BLK, GRD, GOURMET, 1/5 LB PLASTIC CO (IND UNIT SALE)		MPL-Ability One Mandatory Procurement item		

		100		895001E613476		GARLIC, PDR, 1/16 OZ CO, 1 LB SIZE CO (IND UNIT SALE)		MPL-Ability One Mandatory Procurement item		





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		890501E626726		BEEF, GRD, PATTIES, IQF, 85% lean/15% fat, 60/5.3 oz ea, N#1136		BEEF, GROUND, PATTIES, 85% LEAN, RAW
NAMI NAME AND NUMBER:  Ground Beef Patties, Raw,NAMI 1136
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  Raw should be 3.2 oz., 4.0 oz or 5.3 oz. per patty as specified by the user (+/- 0.25 ounce tolerance)
PACKAGING AND MARKING:
Patties shall be IQF or separated from each other by means to prevent them from sticking together when packaged, must be able to remove individual patties from case without damage while solidly frozen.
•	Packing and marking shall be in accordance with Good Commercial Practice.
•	Principle Display Panel must declare “85% lean”; “15% fat”; or “85% lean/15% fat”.
•	Principle Display Panel must declare “Ground Beef Patties”.  The use of beef patties, which may contain added fat and/or organ meat, is not acceptable.
MISCELLANEOUS REQUIREMENTS:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide
•	The addition of Lean Finely Textured Beef (LFTB) is not considered.
•	Lean content of finished product shall be a minimum of 85%.  Fat content of finished product shall not exceed 15%.		LB		0												634463		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		890501E607135		BEEF FAJITA STRIPS, FZN, min US Sel Gr, max 10% sol, 4/5 lb bg, IMPS 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												89490		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		890501E607140		BEEF TIPS, FOR STEWING, RAW, FZN, MIN US SEL GR, 4/10 LB PG, 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.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  		LB		0												120164		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		890501E607371		BEEF, GRD, BULK, FZN, 90% MIN LEAN, 4/10 LB 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												223678		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		890501E617721		BEEF RIBEYE ROLL STK, BNLS, FZN, US Ch Gr, 20/7.5-8.5 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.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  		LB		0												25151		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		890501E627014		BEEF BRKT, D/O, BNLS, FZN, min US Sel Gr, 2/6-8 lb ea, IVP, N#120		BEEF, BRISKET, DECKLE-OFF, BONELESS, RAW 
NAMI NAME AND NUMBER:  Beef Brisket, Deckle-Off, Boneless, Raw, NAMI 120
GRADE REQUIREMENT:  USDA Select or Choice
PORTION SIZE/WEIGHT RANGE:  6 – 12 lbs. (no added tolerance shall be applied)
PACKAGING AND MARKING:
Each brisket shall be individually vacuum packaged.
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 on the exterior shall be ¼ inch maximum at any one point.
The surface from which the deckle has been removed shall be practically free of fat.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  		LB		0												89300		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		890501E625933		BEEF FLANK STK, FZN, min US Sel Gr, 2-5 lb ea, IVP, 1/8-12 lb cs, N#193		BEEF FLANK, FLANK STEAK, RAW  
NAMI NAME AND NUMBER:  Beef Flank, Flank Steak (IM), Raw,  NAMI 193
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  2- 5 pounds each (no added tolerance shall be applied)
PACKAGING AND MARKING:
Item shall be individually vacuum packaged.
•	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 shall be practically free of fat and the membranous tissue.		LB		0												38087		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		890501E616965		BEEF RD, KNUCKLE, PEELED, FZN, US Ch Gr, 4/10-12 lb ea, 1/40-48 lb cs, N#167A		BEEF ROUND, SIRLOIN TIP (KNUCKLE), PEELED, RAW
NAMI NAME AND NUMBER:  Beef Round, Sirloin Tip (Knuckle), Peeled,Raw,NAMI 167A
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  8 - 10 or 10 - 12 pounds per roast (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Each cut shall be packaged individually, 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.
Surface fat trim shall be ¼ inch maximum at any one point.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  		LB		0												98978		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		890501E625731		CKN BRST FLT, IF, w/rm, ice glz, US GRA, 4.5-5.5 oz ea, 2/5 lb bg		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.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  		LB		0												841505		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		890501E626223		TURKEY RST, BNLS, FZN, frm US GrA, brst/thgh, w/skn, net, 8%sol max, 2/8-12lb ea		TURKEY, ROAST, BONELESS, W. & D. IN NATURAL PROPORTIONS, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  USDA Grade A.  USDA Grade B acceptable when Grade A not available. 
PORTION SIZE/WEIGHT RANGE:  8 - 12 pounds each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Each roast shall be packaged individually to protect against damage/ deterioration during storage and shipment, vacuum packaging is preferred.
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 4 to 7 inches in diameter and 9 to 17 inches long.
White to dark meat ratio shall be in natural proportion as found in whole turkeys.
Skin covering may be present to maintain moisture during cooking.
Product may be injected with no more than 8% of a water, salt, and sodium phosphate solution to improve moisture retention.
Each roast shall be netted.		LB		0												226461		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		890501E623538		CKN FAJITA STRIPS, BRST MEAT, RAW, FZN, unseas, 4/10 lb pg		CHICKEN BREAST FAJITA STRIPS, RAW
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 10 pound packages (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be processed and packaged in a manner which will protect the item from deterioration/damage and fwill permit removal of product without damage while frozen, vacuum packaging is preferred.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Product shall be processed in accordance with Good Manufacturing Practices.
Product may be marinated with not more than 8% solution added.
Meat may be hand sliced or mechanically sliced (grinding is not permitted) to yield pieces that are approximately ½-inch (12 mm) in width, ½-inch (12 mm) thick. Minimum of 3 inch length
Product must be neutral flavor seasonings and marinades.
IQF processing is preferred.		LB		0												151249		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		890501E624021		CKN, DICED, F/C, FZN, LS, WHT/DARK, W/WTR & RICE STARCH, 1/2 IN., 2/5 LB BG		CHICKEN, DICED, LOW SODIUM, F/C
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  5 - 10 pound packages (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be processed and packaged in a manner which will protect the item from deterioration/damage and will permit removal of product without damage while frozen, vacuum packaging is preferred.
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 commercial item.
Product shall be diced as ½ to ½ inch pieces, fines shall not exceed 10 %.
IQF processing is preferred.
Permitted varieties include:  White Meat (W 100%), Natural Proportion (W 50-65%, D 35-50%), or Mostly White Meat (W 66% Or More, D 34 % Or Less)
Sodium content shall be  160 mg or less per oz. Protein shall be a minimum of 6 grams protein of per ounce		LB		0												110625		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		890501E190146		CKN, QTR, IF, RAW, WOG, US Gr A, ice glz, 4/10 lb bgs, N#P1009		CHICKEN, QUARTERED, RAW
NAMI NAME AND NUMBER:  Broiler Quarters, NAMI P1009
GRADE REQUIREMENT:  USDA Grade A
PORTION SIZE/WEIGHT RANGE:  Processed from birds weighing 3 to 5 pounds each without necks and giblets.
PACKAGING AND MARKING:
Product shall be 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 be processed from the broiler/fryer class of chickens.
Product shall be cut into four equal parts.
IQF processing is preferred.
No added solutions or marinades will be acceptable for any raw meat products, unless identified under the specific item requirements.  		LB		0												250349		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		890501E190149		CKN BRST PATTIES, CHP&FRM, BRD, F/C, FZN,w/RM, 4.75-5.25 oz ea, 8/5 lb bg		CHICKEN PATTIES, BREADED, F/C
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  2.5 – 3.5 or 4.5 – 5.5 ounce each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product shall be IQF 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 shape may be round or oval.
Batter/breading shall NOT be more than 30% of the finished product weight.
USAF - Product shall be from breast meat only.
Sodium content shall be 195 mg or less per oz. Protein shall be a minimum of 3 grams protein of per ounce		LB		0												135212		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		HAM, W/NAT JUICES, BNLS, F/C, CHL, BUFFET, C&S, RS, 2/14-18 LB EA, N#505		HAM, BONELESS, CURED & SMOKED, F/C
NAMI NAME AND NUMBER:  Ham, Boneless (Cured and Smoked), Fully-Cooked, NAMI 505
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  14 - 18 pounds each (no additional tolerance shall be applied) 
PACKAGING AND MARKING:
Each ham shall be individually wrapped, 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.
Maximum fat thickness should not exceed ¼ inch.
Only ham with natural juices items are authorized.  The use of ham, water added or ham and water products will not be considered 
Sodium content shall be  330 mg or less per oz. Protein shall be a minimum of 5 grams protein of per ounce.		LB		0												298450		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		890501E623190		BACON, SL, F/C, FZN, SMK FLAV, 2/150 CT PG, N#540		BACON, CURED, SLICED, F/C
NAMI NAME AND NUMBER:  Bacon, Sliced Fully Cooked, (Cured and Smoked), Skinless, NAMI 540 and meeting the requirements to necessarily to produce NAMI 539
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  USA, USN -PACKAGING AND MARKING:
2/150 count package
Product should be laid out on parchment paper
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 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).		CT		0												17705		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		890501E400770		BACON, SL, FZN, LS, cured, hickory smk, 18-22/lb, laid out, 1/15 lb cs, N#539		BACON, CURED, 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												139849		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		890501E625932		PORK LOIN, BNLS, RST, FZN, netted, IW, vacpac, 10% sol max, 2/8-15 lb ea, N#413A		PORK LOIN, ROAST, BONELESS, RAW 
NAMI NAME AND NUMBER:  Pork Loin, Roast, Boneless, NAMI 413 or NAMI 413A when 413 is not available.
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  8- 15 pounds each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Each roast shall be individually vacuum packaged.
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 meet PSO 3 – 0.0 in x 0.0 in. belly strap removal.
This item may contain not more than 10% added solution. 		LB		0												149280		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		894001E621643		BACON BITS, CHL, 100% BACON, 2/5 LB CO		No current Service requirements. 		LB		0												14171		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		890501E624808		SAUSAGE, BKFST PATTIES, F/C, FZN, pork, seas, 80/2 oz ea, N#802B		SAUSAGE, BREAKFAST, PATTIES, PORK, F/C
NAMI NAME AND NUMBER:  Breakfast Sausage, Cooked, NAMI 802B
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  1 - 2 oz. patties (after cooking)
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:
Product shall meet all general and detailed specs of the NAMI Meat Buyers Guide.
Formula C, Pork ; Style C, skinless.
Specific weight to be specified by customer.		LB		0												162907		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		890501E608092		PORK LOIN CHOPS, CC, BNLS, FZN, max 10% sol, 5 oz ea, 1/55 lb cs, 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												105492		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		890501E626060		TURKEY BRST, CKD, DELI, SL, FZN, 99% ff, w/broth, 0.7-0.9 oz/sl, 12/1 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, USSF, 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												51427		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		890501E626061		HAM, WATER ADDED, BNLS, CKD, DELI, SL, FZN, 0.7-0.9 oz/sl, 12/1 lb pg		LUNCHMEAT, HAM, WITH NATURAL JUICES OR HAM, WATER ADDED, SLICED 
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  USA, USN, USMC – 0.6 - 0.8 oz. slices - Package sizes not to exceed 5 pounds; USAF, USSF and  USA  – 0.5 – 1. Oz. slices - Package sizes not to exceed 5 pounds (no additional tolerance shall be applied)
PACKAGING AND MARKING:
Product is to be vacuum packaged.
User will select package size required during cataloging.
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
USN – Natural flavor profile only.
USA – Other than natural flavor profile requires prior approval.
USAF, USSF & USMC – Various flavor profiles are permitted.
Sodium content shall be 200 mg or less per oz. Total fat content shall be maximum 2 grams per ounce.		LB		0												38424		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		890501E626306		FRANKS, BEEF, FZN, 5/1, 6 in., skls, 2/5 lb pg, N#800		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 		LB		0												49255		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		890501E617411		BEEF, RST, CKD, DELI, SL, FZN, 95% FF, 0.67 OZ SL, 6/2 LB PG		LUNCHMEAT, ROAST BEEF, SLICED
NAMI NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  USA, USN, USMC - 0.6 - 0.8 oz each (no additional tolerance shall be applied); USAF Only - 0.8 - 1.2 oz each (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.
Sodium content shall be 215 mg or less per oz. Total fat content shall be maximum 2 grams per ounce.		LB		0												17061		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		890501E598606		PEPPERONI, PORK & BEEF, SL, CHL, 16 SL/OZ, 2/12.5 LB BG, N#821		PEPPERONI, SLICED 
NAMI NAME AND NUMBER:  Pepperoni, NAMI 821
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  13-18 slices per ounce
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.
Formula A or G, pepperoni shall contain no extenders or binders.		LB		0												16631		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		890501E620761		VEAL STK, CUBED, PAR/C, BRD, FZN, 27/6 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.		LB		0												31000		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!

		28		890501E604314		SHRIMP, WHL, RAW, P&D, FZN, IQF, US GRA, tail-off, 26-30/lb, 12/3 lb co		SHRIMP, PEELED AND DEVEINED, RAW, GRADE REQUIREMENT: US Grade A
PORTION SIZE/WEIGHT RANGE:
• 21 to 25 per pound, 26 to 30 per pound, or 31 to 35 per pound finished product count.
• 26 to 30 per pound or 31 to 35 per pound, fantail (butterfly) or round, tail on or tail off.
PACKAGING AND MARKING:
• Product shall be packaged in sealed bags to protect against damage and/or deterioration during shipping and storage and to permit removal of solidly frozen individual shrimp.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product must comply with all requirements of the United States Standards for Grades of Fresh and Frozen Shrimp.
• Product shall have the following characteristics:
• Type 3 –individually frozen
• Sub Style A – glazed
• Sub Style B – unglazed
• Style 1 – raw
• Market Form 5 – peeled and deveined, round, tail on (all shell and tail fins removed, with segments shallowly slit to last segment).
• USA - 26-30/lb. or 31-35/lb., round or butterfly, tail on or tail off
• Sodium content shall be 100 mg or less per 1 oz.		LB		0												56016		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!

		29		TBD		LOBSTER TAIL, COLD WATER, RAW, FZN, IQF, 4-6 oz ea, 4/10 lb co		LOBSTER TAIL, COLD WATER, RAW, GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 4 ounces to 6 ounces each (no additional tolerance allowed)
PACKAGING AND MARKING:
• Product shall be Individually Quick Frozen (IQF) and packaged to protect it from deterioration during shipping and storage and to 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 only from species Homarus americanus.
• Sodium shall be a maximum of 150 mg per ounce.		LB		0												11431		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!

		30		890501E617474		POLLOCK FLT, RAW, FZN, ALASKAN, SERPENTINE CUT, 3.5-4.5 OZ, 1/25 LB CS		POLLOCK PORTIONS, SERPENTINE CUT, RAW, GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 3.5 ounces to 4.5 ounces each (other portion sizes may be considered based on market availability)
PACKAGING AND MARKING:
 Product shall be Individually Quick Frozen (IQF) and packaged to protect it from deterioration during shipping and storage and to 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.
 Sodium shall be a maximum of 120 mg per ounce.		LB		0												80949		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!

		31		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												39267		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!

		32		890501E099941		TUNA, LIGHT, CHUNK, in water, 6/43 oz flex pg		TUNA, CANNED OR VACUUM POUCH, PORTION SIZE/WEIGHT RANGE:  USA & USAF, USSF - 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, USSF & 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												4200		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		33		TBD		FRUIT COCKTAIL, CN, IN PEAR JUICE, US GrB, MIN 105 OZ CN, 6/#10CN		FRUIT COCKTAIL, CANNED
REFERENCE NAME:  United States Standards for Grades of Canned Fruit Cocktail
GRADE REQUIREMENT:  US Grade B
PORTION SIZE/WEIGHT RANGE:  USA, USAF, USMC - All size cans and packages are permissible; USN - #10 can ONLY
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Permissible liquid media may be no heavier than light syrup.		EA (#10 CN)		0												2162		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		34		TBD		TOMATOES, DICED, 3/4 IN., IN JUICE, US GRA, 6/102 OZ POUCH CO		TOMATOES, CANNED
REFERENCE NAME:  United States Standards for Grades of Canned Tomatoes
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  USA, USAF, USMC - All size cans and packages are permissible; USN - #10 can ONLY
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
This standard applies to both canned and stewed tomatoes.
Permissible packing mediums include tomato juice, tomato puree, or tomato paste.
Permissible styles include whole, sliced, halves, wedges, or diced.
Product may be peeled or unpeeled.
Non-Starch sodium level should be less than 450mg per  ¾ cup with a goal of 350mg per  ¾ cup.		OZ		0												6318		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		35		891501E295730		PEACHES, CN, DICED, NAT JUICE, US GRA/B, MIN 105 OZ CN, 6/#10CN		PEACHES, CLINGSTONE, CANNED
REFERENCE NAME:  United States Standards for Grades of Canned Clingstone Peaches
GRADE REQUIREMENT:  US Grade B
PORTION SIZE/WEIGHT RANGE:  USA, USAF, USMC - #10 can (halves, sliced, or diced) or individual cups (diced ONLY); USN - #10 can (sliced ONLY)
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
Permissible liquid media may be no heavier than light syrup.
The drained weight shall meet or exceed the minimum drained weight specified in the grade standard
or
PEACHES, FREESTONE, CANNED
REFERENCE NAME:  United States Standards for Grades of Canned Freestone Peaches
GRADE REQUIREMENT:  US Grade B
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
Permissible liquid media may be no heavier than light syrup.
The drained weight shall meet or exceed the minimum drained weight specified in the grade standard		EA (#10 CN)		0												1974		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		36		TBD		POTATOES, FR FRIES, SHOESTRING, FZN, 1/4 in. thk, x-long, US GRA, 6/4.5 lb co		POTATOES, FRENCH FRIES, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen French Fried Potatoes
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 styles include general (straight or crinkle cut), strips (1/4 x 1/4, 3/8 x 3/8, 1/2 x 1/4, 3/8 x 3/4), slices, dices, rissole, or other.		LB		0												23678		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		37		891501E616488		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												8442		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		38		891501E592602		POTATOES, WHITE, DICED, FZN, W/SKIN, 6/6 LB CO		POTATOES, NON-STANDARDIZED, FROZEN 
REFERENCE NAME: N/A 
GRADE REQUIREMENT: N/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: 
• All styles are authorized. 		LB		0												5341		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		39		TBD		CORN, FZN, GOLDEN, WHL KERNEL, US GRA, 1/20 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												6950		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		40		892001E624456		FRENCH TOAST, WG, F/C, FZN, cin glz, 144/2.9 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)). 201
• 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.		OZ		0												5539		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		41		892001E299431		TORTILLAS, CHL, FLOUR, 12 IN., 12/12 CT PG		TORTILLAS, TORTILLA CHIPS, TACO SHELLS, AND TOSTADA SHELLS, FRESH AND/OR FROZEN, VARIETY
PORTION SIZE/WEIGHT RANGE: SIZES: Tortillas only:
 Size 1 - 5.1 cm (2 in) diameter
 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
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:
 The following Types are acceptable: Type 1 – Tortillas (must be made with enriched flour (21 CFR 104.20)), Type 2 – Tortilla Chips, Type 3 – Taco Shells, Type 4 – Tostada Shells.
 The following styles are acceptable: A – Corn, B – Wheat, C – Wheat with spices and/or herbs (as specified by purchaser), D – Raisin, E – Wheat with raisin puree, F – Other.
 The following product states are acceptable for Type 1 tortillas: Shelf stable, Extended shelf life, Refrigerated, Frozen
 For Style D tortillas only: Cook state I (table-ready) and cook state II (partially cooked) are acceptable.
 The following sodium limits shall be observed: 180 mg in 6-inch tortilla, 250 mg in 8-inch tortilla, 450 mg in 10-inch tortilla, and 700 mg in 12-inch tortilla.
 Product shall be processed in accordance with Good Manufacturing Practices.		CT		0												6272		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		42		892001E602290		PIZZA DOUGH, FZN, PRE-SHEETED, 14 IN. RD, 24/26 OZ EA		No current Service requirements. 		OZ		0												4905		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		43		892001E625912		DOUGHNUTS, CAKE, PLAIN, FZN, fort, IW, 40/2.2 oz ea		No current Service requirements. 		OZ		0												10271		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		44		894001E091423		ENT-M, LASAGNA, W/MEAT & SAUCE, FZN, 4/96 OZ CO				OZ		0												2185		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		45		892001E593310		BISCUITS, BTRMILK, FZN, 100/2.25 OZ EA				OZ		0												5752		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		46		TBD		GRANOLA BAR, CHEWY, HONEY ALMOND FLAX, 72/1.23 OZ PG		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												5180		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		47		892001E615984		COOKIES, CHOC CHIP, 60/2.5 OZ PG		No current Service requirements. 		OZ		0												7325		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		48		892001E610776		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												3681		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		49		892501E193265		CANDY BAR, CHOC COV MINT, IW, BITE SIZE PG, 1/20 LB CS		No current Service requirements. 		LB		0												19		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		50		892501E390532		CANDY, HARD, VARIETY, FRUIT FLAV, 1/20 LB CS		No current Service requirements. 		LB		0												8		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		51		892001E614099		CEREAL, VARIETY, GEN MILLS, GOODNESS PACK, 1.3 - 3.9 OZ EA, 1/60 CT 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		OZ		0												268		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		52		892001E292614		CEREAL, RICE CRISP, 4/35 OZ BG		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		OZ		0												525		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		53		892001E091214		CEREAL, CHEERIOS, 96/0.69 OZ BOWL PG		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		OZ		0												252		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		54		893501E623099		SOUP MIX, CKN NOODLE, water prep, 1 gl yld, 4/13.3 oz pg		DOD MENU STANDARDS: All soups contain less than or equal to 800 milligrams sodium per 8-ounce serving        		OZ		0												393		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		55		892001E095181		BISCUIT MIX, BTRMILK, WATER PREP, 6/5 LB BX		No current Service requirements. 		LB		0												457		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		56		893501E094649		SOUP, CRM OF MUSHROOM, CN, COND, 12/50 FL OZ CN		DOD MENU STANDARDS: All soups contain less than or equal to 800 milligrams sodium per 8-ounce serving      		FL OZ		0												327		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		57		897001E624716		BKFST MEAL KIT W/DRINK, SS, VARIETY, ASSORTED CEREAL, W/ETC., 18/33 OZ AVG		No current Service requirements. 		OZ		0												195		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		58		897001E623325		MEAL KIT W/DRINK-I, VARIETY, SS, ASSORTED MEALS, 18/24 OZ EA		No current Service requirements. 		OZ		0												73		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		59		897001E624718		LUNCH MEAL KIT W/DRINK, SS, VARIETY, 6 EA. CKN BBQ, BUFF CKN, HUMMUS, 18/31 OZ A		No current Service requirements. 		OZ		0												64		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		60		894001E090039		PUDDING, LEMON, CN, MIN 106 OZ CN, 6/#10CN		No current Service requirements. 		EA (#10 CN)		0												455		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		61		895001E612786		MUSTARD, DIJON STYLE, 6/24 FL OZ GLASS CO		No current Service requirements. 		FL OZ		0												327		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		62		895001E592115		MAYONNAISE, 4/1 GL CO		No current Service requirements. 		GL		0												200		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		63		895001E601668		SAUCE, BBQ, 2/1.5 GL CO, FOR DISP		No current Service requirements. 		GL		0												316		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		64		893001E296781		PEANUT BTR, CRMY, 200/0.5 OZ CO		No current Service requirements. 		OZ		0												32096		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		65		895001E597816		DRESSING, CRMY FRENCH, 60/1.5 FL OZ PG		No current Service requirements. 		FL OZ		0												891		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		66		895001E609230		SAUCE, HOT, 200/7 gm plastic pouch pg		No current Service requirements. 		GM		0												1098		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		67		892501E196044		SUGAR, REFINED, GRANULATED, 2000/0.1 OZ PG		No current Service requirements. 		OZ		0												671		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		68		894001E292705		CREAMER, NON-DAIRY, PDR, 2000/2.5 GM CO		No current Service requirements. 		GM		0												168		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		69		895001E096484		PEPPER, BLK, GRD, 3/1000 CT CO		No current Service requirements. 		CT		0												885		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		70		895001E097020		SALT, TABLE, IODIZED, 3000/0.5 GM PG		No current Service requirements. 		GM		0												1225		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		71		894001E192672		SALAD, TUNA, CHL, 2/5 LB CO		No current Service requirements. 		LB		0												263		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		72		894001E394870		SALAD, COLE SLAW, CHL, 2/4.5 LB CO		No current Service requirements. 		LB		0												176		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		73		895001E607765		PEPPER, BLK, GRD, GOURMET, 48/1.5 OZ PLASTIC CO		MPL-Ability One Mandatory Procurement item		OZ		0												259		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		74		895001E291014		SALT, TABLE, 48/4 OZ DISP SHAKER CO		No current Service requirements. 		OZ		0												602		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		75		896001E616140		BEV BASE, WATERMELON, SF, SS, CONC, 5/1 W/SUPP, 3/3 LT CO, FOR DISP		No current Service requirements. 		LT		0												233		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		76		TBD		JUICE, GRAPE (100% JUICE), FZN, conc, 4/1, US GrA, 3/3.5 lt co, for disp		JUICE, GRAPE, CONCENTRATED, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Concentrated Sweetened Grape 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												146		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		77		896001E612898		BEV BASE, TROP MANGO, SF, SS, conc, 5/1, w/supp, 3/3 LT co		No current Service requirements. 		LT		0												228		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		78		891501E627416		JUICE, 100%, APPLE, from conc, 24/7.2 oz cn		JUICE, APPLE, FROM CONCENTRATE, CANNED/SHELF STABLE
REFERENCE NAME:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  All size cans and 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		OZ		0												823		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		79		896001E096439		BEV, CARB, COLA, SF, CN, W/ASP, 24/12 FL OZ CN		No current Service requirements. 		FL OZ		0												3919		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		80		891001E190618		HALF & HALF, UHT, SS, 360/0.38 FL OZ PG		HALF AND HALF, PASTEURIZED, GRADE REQUIREMENT: A
PORTION SIZE/WEIGHT RANGE: 1/2 PT- 1 GALLON BIB AND ASEPTIC PK, 1Tbsp
individual packs
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.
• Consists of a mixture of milk and cream containing not less than 10.5 percent milk fat, but less than 18 percent milk fat.
MISCELLANEOUS REQUIREMENTS:
• Needs to be homogenized
• May be fortified in vitamin A and vitamin D
• Acceptable milk groups: I, II, III (see Description: Groups, Types, and Flavors)		FL OZ		0												428		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		81		891501E296969		JUICE, LIME, CHL, lt past, 4/1 gl co		JUICE, LIME, SHELF STABLE, CHILL, OR FROZEN
REFERENCE NAME:  N/A
GRADE REQUIREMENT:  N/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.
Product may be: not from concentrate, from concentrate, or concentrated.
100% Juice		GL		0												17		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		82		896001E598435		COCOA BEV PDR, SWT, DARK CHOC, 12/1.75 LB CO		No current Service requirements. 		LB		0												98		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		83		895501E625557		COFFEE, INST, SOLUBLE, DECAF, SS, 4/250 GM BG, FOR DISP		No current Service requirements. 		GM		0												57		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		84		896001E622857		WATER, SPRING, 48/8 OZ BT		No current Service requirements. 		OZ		0												42		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		85		TBD		EGGS, SHELL, PASTEURIZED, MEDIUM, CHL, US GRAA, 1/30 DZ CS, 30/21 OZ DZ		EGGS, SHELL, PASTEURIZED, LARGE/Medium, GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 15 DOZEN or 30 DOZEN CARTON TO A CASE, 360/180 EGGS
PACKAGING AND MARKING:
• Packaged in a manner that will protect the eggs from deterioration during shipment and storage and will 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) are acceptable.
• USDA grade marked as free range or cage-free is acceptable.
• USDA Organic marking is acceptable.		OZ		0												14592		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		86		TBD		EGGS, SHELL, PASTEURIZED, LG, US GRAA, 15/24 OZ DZ		EGGS, SHELL, PASTEURIZED, LARGE/Medium, GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 15 DOZEN or 30 DOZEN CARTON TO A CASE, 360/180 EGGS
PACKAGING AND MARKING:
• Packaged in a manner that will protect the eggs from deterioration during shipment and storage and will 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) are acceptable.
• USDA grade marked as free range or cage-free is acceptable.
• USDA Organic marking is acceptable.		OZ		0												9808		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		87		TBD		EGGS, WHOLE, LIQ, CHL, pasteurized, w/citric acid, 2/20 LB CO		EGGS, LIQUID, PASTEURIZED, GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 20 POUND BAG-IN-A-BOX, 40 POUND BAG-IN-A-BOX
PACKAGING AND MARKING:
• Packaged in a manner that will protect the eggs from deterioration during shipment and storage and will 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) are acceptable.
• USDA grade marked as free range or cage-free is acceptable.
• USDA Organic marking is acceptable.		LB		0												15088		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		88		891001E091316		EGG MIX, SCRAMBLED, LIQ, FZN, past, homogenized, 6/5 lb co		No current Service requirements. 		LB		0												20152		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		89		891001E295646		EGG WHITES, LIQ, CHL, past, cage free, 15/2 lb co		EGGS, WHITES, PASTEURIZED, GRADE REQUIREMENT: N/A
PORTION SIZE/WEIGHT RANGE: 2 POUND 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 160.140 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												4123		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		90		891001E299528		EGGS, CKD, CHL, WHL, W/O SHELL, 12/12 CT PILLOW CO		EGGS, FROZEN, WHOLE OR DICED, GRADE REQUIREMENT: A/AA
PORTION SIZE/WEIGHT RANGE: 5 POUND CONTAINER, 5 POUND BAG DICED
PACKAGING AND MARKING:
 Packaged in a manner that will protect the eggs from deterioration during shipment and storage and will permit removal of individual portions without damage.
 Packing and marking shall be in accordance with Good Commercial Practice.
 Needs to follow regulation 21 CFR 160.110.
MISCELLANEOUS REQUIREMENTS:
 Eggs enriched with omega-3 fatty acids (ALA, EPA, DHA) are acceptable.
 USDA grade marked as free range or cage-free is acceptable.
 USDA Organic marking is acceptable.		CT		0												3524		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		91		891001E196110		ICE CRM, VAN, FZN, 48/4 OZ CO		No current Service requirements		OZ		0												816		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		92		891001E194532		ICE CRM CONE, FZN, sugar, van ice crm, coated choc & nuts, wrp, 24/3 oz ea		No current Service requirements		OZ		0												472		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		93		891001E298361		CHEESE, MOZZ, WHL MILK, SHRD, CHL, LOW MOISTURE, FEATHER SHRD, 4/5 LB CO		MOZZARELLA CHEESE, GRADE REQUIREMENT: n/a
PORTION SIZE/WEIGHT RANGE: Individual packs through 10 pounds
PACKAGING AND MARKING:
•  Product shall be packaged in a manner that 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 133.155 Cheese, Regulation for specific standardized (Code of Federal Regulations, 2017).
MISCELLANEOUS REQUIREMENTS:
•  Organic is acceptable.
•  Flavorings are acceptable.
•  Reduced fat is acceptable.
PORTION SIZE/WEIGHT RANGE: Individual packs through 10 pounds
PACKAGING AND MARKING:
•  Product shall be packaged in a manner that 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 133.155 Cheese, Regulation for specific standardized (Code of Federal Regulations, 2017).
MISCELLANEOUS REQUIREMENTS:
•  Organic is acceptable.
•  Flavorings are acceptable.
•  Reduced fat is acceptable.		LB		0												9702		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		94		TBD		CHEESE, CHDR, SHRD, CHL, MILD, YELLOW, Gr A, 4/5 LB CO		CHEDDAR CHEESE, GRADE REQUIREMENT: Grade A or Fancy; EQUIVALENT to USDA Grade A characteristics
PORTION SIZE/WEIGHT RANGE: 1 OZ – 44 LB BLOCK 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 133.113 Cheese, Regulation for specific standardized (Code of Federal Regulations, 2017)
MISCELLANEOUS REQUIREMENTS:
• Organic is acceptable
• Flavorings and nuts are acceptable
• Reduced fat is acceptable		LB		0												7650		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		95		891001E197354		CHEESE, AM, SL, CHL, 160 CT PG, 4/5 LB PG		AMERICAN PASTEURIZED PROCESSED CHEESE, GRADE REQUIREMENT: N/A, PORTION SIZE/WEIGHT RANGE: Individual packs through 10 pounds
PACKAGING AND MARKING:
•  Product shall be packaged in a manner that 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 133.169 and CFR 113.118 Cheese, Regulation for specific standardized (Code of Federal Regulations, 2017).
MISCELLANEOUS REQUIREMENTS: Sodium Shall not be greater than 460mg per ounce. Protein: Shall be greater than 4.5 grams per ounce. 
•  Organic is acceptable.
•  Flavorings are acceptable.
•  Reduced fat is acceptable.		LB		0												6300		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		96		813501E080062		FOIL, ALUMINUM, ROLL, STD WT, 18 IN. X 1000 FT, 1/1 CT EA		No current Service requirements. 		CT		0												107		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		97		735001E083379		CUP, PAPER, HOT DRINK, SFI cert., 4 oz capacity, white, poly coated, 20/50 ct c		No current Service requirements. 		CT		0												153		CS				$0.00				$   - 0		$   - 0		$   - 0				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00				$0.00		$0.00		$0.00

		98		895001E613475		GARLIC, GRANULATED, 1/25 OZ CO, 1 LB SIZE CO (IND UNIT SALE)		MPL-Ability One Mandatory Procurement item		EA		0												5528		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!

		99		895001E613237		PEPPER, BLK, GRD, GOURMET, 1/5 LB PLASTIC CO (IND UNIT SALE)		MPL-Ability One Mandatory Procurement item		EA		0												998		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		895001E613476		GARLIC, PDR, 1/16 OZ CO, 1 LB SIZE CO (IND UNIT SALE)		MPL-Ability One Mandatory Procurement item		EA		0												4298		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!













































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































