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ITEM INFORMATION

		Line Item		 Stock/LSN #		Item Description		Services' 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		890501E616968		BEEF, GRD, BULK, FZN, 90% LEAN, 4/10 LB PG, N#136		BEEF, GROUND, BULK, 90% LEAN, RAW
NAMP NAME AND NUMBER:  Ground Beef, NAMP 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 NAMP Meat Buyers Guide.
• Lean content of finished product shall be a minimum of 90%.  Fat content of finished product shall not exceed 10%.
The addition of Lean Finely Textured Beef (LFTB) is not permitted.
• NOTE:  Smaller packaging sizes are permissible with prior Service Headquarters approval.
				SIX POINTS		6094						1		LB		57,339		57,339		LB		40.00

		2		891501E214645		FRUIT MIX, CHL, DELUXE, ORANGES, P-APPLE, H-DEW, C-LOUPE, & GRAPES, 32 LB CO/CS		Currently no published requirements												8		CS		2,731		ERROR:#DIV/0!		LB		32.00

		3		TBD		BACON, SL, FZN, 18-22/LB, 1/15 LB CS, N#539		BACON, SLICED, RAW
NAMP NAME AND NUMBER:  Bacon, Sliced (Cured and Smoked), Skinless, NAMP 539
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  18-22 slices per pound
PACKAGING 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 NAMP Meat Buyers Guide.
• Sodium content shall be 290 mg or less per 2 slice serving and 181 mg per ounce.
												3		LB		44,033		44,033		LB		15.00

		4		890501E617232		BEEF FOR STEWING, FZN, DICED, US CH GR OR HIGHER, 2/5 LB CO, N#135A		BEEF, DICED, RAW
NAMP NAME AND NUMBER:  Beef for Stewing, NAMP 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 NAMP 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.
				JGSI		10605J						1		LB		24,858		24,858		LB		10.00

		5		890501E607135		BEEF FAJITA STRIPS, FZN, min US Select 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 Item No. 121D, Inside Skirt and/or Item No. 193, Flank Steak.  All membranous tissue shall be removed.
• Product shall not exceed 100 mg Sodium per ounce (300 mg sodium per 3 ounce serving); 3 g Total Fat per ounce; and 1 g Saturated Fat per ounce.  Product shall have a minimum of 5.5 g Protein per ounce.
				SIX POINTS		5683						1		LB		17,000		17,000		LB		20.00

		6		TBD		CKN BRST FLT W/RM, BRD, FC, IQF, solution not permitted, 36/4.5 oz ea		CHICKEN BREAST FILLET WITH RIB MEAT, BREADED, FULLY COOKED
NAMP NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  4 - 5 ounce each (no tolerances shall be applied)
PACKAGING AND MARKING:
• Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
• Product shall be processed from whole muscle breast meat in accordance with Good Manufacturing Practices.
• Product shall be boneless and skinless.
• Product shall natural fillet shaped. 
• Use of metal detection devices to ensure product safety is required.
• Batter/breading shall NOT be more than 30% of the finished product weight.
• Minimum amount of protein is 3.75 g per ounce and maximum of 127 mg of sodium per ounce
												2		LB		17,534		17,534		LB		10.20

		7		890501E607126		BEEF, GRD, PATTIES, FZN, 85% MIN LEAN, 40/4 OZ EA, N#1136		BEEF, GROUND, PATTIES, 85% LEAN, RAW
NAMP NAME AND NUMBER:  Ground Beef Patties, NAMP 1136
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  Raw should be 3.2 oz., 4.0 oz or 5.5 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 NAMP Meat Buyers Guide
• Lean content of finished product shall be a minimum of 85%.  Fat content of finished product shall not exceed 15%.

				SIX POINTS		6000						1		LB		28,686		28,686		LB		10.00

		8		TBD		CKN, QTR, RAW, IQF, US Gr A, from 3-5 lb birds, solution not permitted, min 48 CT, 1/39.6 lb cs, NAMP P1009		CHICKEN, QUARTERED, RAW
NAMP NAME AND NUMBER:  Broiler Quarters, NAMP 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 NAMP 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.

												2		LB		54,677		54,677		LB		39.60

		9		891501E592597		POTATOES, HASH BRN PATTIES, FZN, W/SKIN, 2.25 OZ EA, 12/20 CT CO		POTATOES, HASH BROWN, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Hash Brown 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 shredded, diced, patties, and chopped.
				LAMB WESTN		G5300						9		CS		1,780		ERROR:#DIV/0!		EA		240.00

		10		890501E597621		CKN WINGS, UNBRD, P/C, FZN, JT 1&2, MED SIZE, H/S, 2/5 LB BG		CHICKEN WINGS, UNBREADED, JOINTS 1 & 2, FULLY COOKED
NAMP NAME AND NUMBER:  Prepared from Broiler Wing, NAMP P1036
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE: 1.0-2.5 ounce each in a 5 – 10 pound case
PACKAGING AND MARKING:
• Product shall be Individually Quick Frozen and packaged in a manner which will protect the item from deterioration/damage and will permit removal of individual pieces without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product shall be processed in accordance with Good Manufacturing Practices.
• Product shall include disjointed first and second joints only.
• Unglazed and various glaze flavor profiles are permitted.
• Minimum amount of protein is 5 g per ounce and maximum of 150 mg of sodium per ounce
				PERDUE		38001						2		LB		20,337		20,337		LB		10.00

		11		891501E624786		JUICE, ORANGE (100% JUICE), FZN, conc, Valencia, 4/1, w/calcium & VitD, 3/3.5 lt		JUICE, ORANGE, CANNED/SHELF STABLE, CHILL, OR FROZEN
REFERENCE NAME:  United States Standards for Grades of Orange 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 is preferred to be fortified to meet the following nutrient levels at the minimum: 300 mg of calcium per cup (30% Reference Daily Intakes and 150 IU of Vitamin D per cup (25% RDI) Product may be: not from concentrate, from concentrate, or concentrated.
• 100% Juice
				ANTHEM		670003354						23		CS		1,127		ERROR:#DIV/0!		LT		10.50

		12		TBD		PORK LOIN CHOPS, CC, BNLS, RAW, FZN, solution not permitted, 32/5 oz ea, NAMP 1412E, PSO 1 or 1412B, PSO 4  		PORK LOIN CHOPS, CENTER CUT, ONE MUSCLE, BONELESS, RAW
NAMP NAME AND NUMBER:  Pork Loin Chops, Center-Cut, One Muscle, Boneless, NAMP 1412E, PSO 1 or NAMP 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 NAMP Meat Buyers Guide.
• Surface fat trim shall be 1/8 inch maximum at any one point.
												3		LB		20,959		20,959		LB		10.00

		13		890501E607559		BEEF BRAISING STK, SWISS, RAW, FZN, US CH GR, 28/6 OZ EA, N#1102		BEEF BRAISING STEAK, SWISS, RAW
NAMP NAME AND NUMBER:  Beef Braising Steaks, Swiss, NAMP 1102
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  6 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 meet all general and detailed specs of the NAMP Meat Buyers Guide.  Steaks must be prepared from the round, loin, rib, or chuck sections.
• Raw steaks may be tenderized once by multiple probes or pinning method.
				SIX POINTS		5678						1		LB		15,924		15,924		LB		10.50

		14		894001E397563		BURRITOS, FZN, BEAN & CH, IW, 54/5.75 OZ EA		Currently no published requirements												9		CS		2,030		ERROR:#DIV/0!		OZ		310.50

		15		892001E590174		COOKIES, SHORTBREAD, LORNA DOONE, 120/1.5 OZ PG		Currently no published requirements				LORNADOONE		10019320015448						10		CS		1,921		ERROR:#DIV/0!		OZ		180.00

		16		TBD		TURKEY RST, BNLS, WHITE & DARK NATURAL PROPORTIONS, RAW, 8% MAX SOLUTION, netted, US GR A, 8-12 lb ea		TURKEY, ROAST, BONELESS, WHITE & DARK IN NATURAL PROPORTIONS, RAW
NAMP 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.
												2		LB		22,132		22,132		LB		20.00

		17		890501E599716		SAUSAGE, BKFST LINKS, FZN, TURKEY, MILD, 160/1 OZ EA		SAUSAGE, BREAKFAST, LINKS, TURKEY, FULLY COOKED
NAMP NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  0.8 - 1 oz. per link (no additional tolerance shall be applied)
PACKAGING AND MARKING:
• Product shall be packaged to protect against damage/deterioration during storage and shipping, must be able to remove individual links without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product shall be processed in accordance with Good Manufacturing Practices.
				PERDUE		50103						6		LB		26,130		26,130		LB		10.00

		18		891001E193040		EGGS, WHL, LIQ, CHL, W/CITRIC ACID, PAST, 1/20 LB BIB		Currently no published requirements												32		CS		2,930		ERROR:#DIV/0!		LB		20.00

		19		890501E092182		SAUSAGE, PORK, PATTIES, RAW, FZN, RD, 80/2 OZ EA		SAUSAGE, BREAKFAST, PATTIES, PORK, RAW
NAMP NAME AND NUMBER:  Pork Sausage, NAMP 802A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  2 - 4 oz each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
• Product shall be packaged to protect against damage/deterioration during storage and shipping, must be able to remove individual patties without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product shall meet all general and detailed specs of the NAMP Meat Buyers Guide.
• Specific weight to be specified by customer.
												4		LB		24,213		24,213		LB		10.00

		20		891001E292184		EGG PRODUCT, SCRAMBLED, LIQ, CHL, W/CITRIC ACID & MILK, 15/2 LB CO		Currently no published requirements												15		CS		1,937		ERROR:#DIV/0!		LB		30.00

		21		894001E595973		POTATO CHIPS, REG, 104/1 OZ PG		Currently no published requirements				LAY'S		11045						10		CS		1,992		ERROR:#DIV/0!		OZ		104.00

		22		891001E092477		CHEESE, CHDR, SHRD, CHL, MILD, YELLOW, 4/5 LB CO		Currently no published requirements												34		CS		1,235		ERROR:#DIV/0!		LB		20.00

		23		890501E621271		BEEF LOIN, STRIP STK, BNLS, CC, FZN, cryo, US Ch Gr, 20/8 oz ea, N#1180A, PSO 4		BEEF LOIN, STRIP LOIN STEAK, BONELESS, CENTER-CUT, RAW
NAMP NAME AND NUMBER:  Beef Loin, Strip Loin Steak, Boneless, Center-Cut, NAMP 1180A, PSO: 4
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  6 ounce or 8 ounce each as specified by the user (+/- 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 meet all general and detailed specs of the NAMP Meat Buyers Guide.
• Surface fat trim shall be ¼ inch maximum at any one point.
• User may select the portion weight required.
• PSO: 4 = max tail length of 1 inch.

				SIX POINTS		5959						1		LB		4,873		4,873		LB		10.00

		24		894001E400018		ENT KIT-M, CKN MANDARIN ORANGE, CKD, FZN, 4 BG/CS (TWO 5 LB CKN DARK MEAT & TWO		Currently no published requirements												9		CS		1,509		ERROR:#DIV/0!		LB		13.50

		25		TBD		CKN BRST FAJITA STRIPS, RAW, IQF, 8% maximum solution, 4/5 lb bg		CHICKEN BREAST FAJITA STRIPS, RAW
NAMP 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.
•  Product must be neutral flavor seasonings and marinades. .
• 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.Allow 3/8 inch
• No individual surface shall be more than 4 inches in length.  
• IQF processing is preferred.

												2		LB		18,249		18,249		LB		20.00

		26		891501E593580		JUICE, ORANGE, 48/4 FL OZ CO		JUICE, ORANGE, CANNED/SHELF STABLE, CHILL, OR FROZEN
REFERENCE NAME:  United States Standards for Grades of Orange 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 is preferred to be fortified to meet the following nutrient levels at the minimum: 300 mg of calcium per cup (30% Reference Daily Intakes and 150 IU of Vitamin D per cup (25% RDI) Product may be: not from concentrate, from concentrate, or concentrated.
• 100% Juice

				OCEANSPRAY		725						24		CS		3,770		ERROR:#DIV/0!		FL OZ		192.00

		27		TBD		POLLOCK FLT, RAW, IQF, SKLS, BNLS, US Gr A, 4-6 oz ea, 25 lb cs		POLLOCK FILLETS, RAW
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  4 - 6 ounce each (other portion sizes will be considered based on market availability)
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 General Standards for Grades of Fish Fillets.
• Product shall be Type 2, frozen, (IQF), glazed; Style 1 (iv), single, skin-off; Bone Classification 1, practically boneless.
• Sodium should not be more than 120 mg per 1oz. 

												6		LB		19,515		19,515		LB		25.00

		28		890501E191966		BEEFSTK, FZN, MARIN, THIN SL, 40/4 OZ EA		BEEFSTEAK, WAFER SLICED (PHILLY STYLE), WHOLE MUSCLE, RAW
NAMP/IMPS NAME AND NUMBER:  Beef Sandwich Steaks, Flaked, Chopped, Formed, and Wafer Sliced, IMPS 1138A GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  2 or 4 ounce each as specified by the user (+/- 0.25 ounce tolerance) PACKAGING AND MARKING:
• Product shall be packed so each portion can be removed individually.
• 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.
• Rectangular or round shaped product is permitted.
• Portion weight shall be determined by the users at time of cataloging.
• Product may be marinated with not more than 10% solution.  												1		LB		9,045		9,045		LB		10.00

		29		892001E591286		MUFFIN, VARIETY, FZN, BLBERRY, BRAN, CHEESE STREUSEL, 48/4.5 OZ EA		Currently no published requirements				CHEFPIERRE		8717						9		CS		1,226		ERROR:#DIV/0!		OZ		216.00

		30		896001E299021		WATER, PURIFIED, 24/16.9 FL OZ CO		Currently no published requirements												28		CS		11,682		ERROR:#DIV/0!		EA(16.9 FL OZ)		24.00

		31		891501E623743		JUICE, APPLE (100% JUICE), FZN, conc, 5/1, 3/3.5 LT co, for disp		JUICE, APPLE, CONCENTRATED, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Concentrated Apple Juice
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
• Product shall be processed in accordance with Good Manufacturing Practices.
• 100% Juice

				ANTHEM		670103351						23		CS		668		ERROR:#DIV/0!		LT		10.50

		32		891001E595920		EGG MIX, SCRAMBLED, LIQ, FZN, W/NF MILK, PAST, 6/5 LB BG		Currently no published requirements				GLNVW FRMS		610730						32		CS		1,318		ERROR:#DIV/0!		LB		30.00

		33		894001E091423		ENT-M, LASAGNA, W/MEAT & SAUCE, FZN, 4/96 OZ CO		Currently no published requirements												9		CS		665		ERROR:#DIV/0!		OZ		384.00

		34		890501E604314		SHRIMP, WHL, RAW, P&D, FZN, US GRA, IQF, TAIL-OFF, 26-30/LB, 12/3 LB CO		SHRIMP, PEELED & DEVEINED, RAW
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  21-25/lb, 26-30/lb, or 31-35/lb finished product count  ** See individual Service’s requirements below
PACKAGING AND MARKING:
• Product shall be packaged in sealed bags to prevent damage/deterioration during storage and shipping, must be able to remove individual shrimp without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product must comply with all criteria of the United States Standards for Grades of Fresh and Frozen Shrimp.
• Product shall be Type (3), frozen individually, glazed or unglazed; Style (1), raw; Market Form (5), Peeled and deveined, round, tail on (all shell removed except last shell segment and tail fins, with segments shallowly slit to last segment). (6), Peeled and deveined, round, tail off (all shell and tail fins removed, with segments shallowly slit to last segment).
• USA, USAF, USN - 26-30/lb or 31-35/lb, round or butterfly, tail on or tail off
• USMC - 21-25 /lb or 26-30/lb – round or butterfly, tail on or tail off
• Sodium should not be more than 90 mg per 1 oz. 

				OCEAN DIRECT		50076						6		LB		3,492		3,492		LB		36.00

		35		890501E625731		CKN BRST FLT, IF, w/rm, ice glazed, US GRA, 4.5-5.5 oz ea, 2/5 lb bg		CHICKEN BREAST FILLET WITH RIB MEAT, RAW
NAMP 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 3-5 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.
				TYSON		10294660952						2		LB		13,501		13,501		LB		10.00

		36		890501E620485		VEAL STK, FLK/FRM, RAW, BTRD/BRD, FZN, 32/5.1 OZ EA		VEAL, STEAK, BREADED, RAW
NAMP 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.  Chopped and formed product will not be considered.
 
				KINGS COMM		525						5		LB		9,620		9,620		LB		10.20

		37		891001E192033		EGGS, SHELL, MED, US CONSUMER GRAA, 15/1 DZ CO		Currently no published requirements												31		CS		4,422		ERROR:#DIV/0!		DZ		15.00

		38		896001E623749		BEV BASE, PASSION-ORANGE-GUAVA, SWT, FZN, CONC, 3/1, 11% JUICE, 3/3.5 LT CO, DIS		Currently no published requirements				ANTHEM		676003351						22		CS		877		ERROR:#DIV/0!		LT		10.50

		39		890501E607473		BEEF RIBEYE STK, BNLS, FZN, US CH GR, 20/8 OZ EA, N#1112		BEEF RIB, RIBEYE ROLL STEAK, BONELESS, RAW
NAMP NAME AND NUMBER:  Beef Rib, Rib Eye Roll Steak, Boneless, NAMP 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 NAMP Meat Buyers Guide.
• Surface fat trim shall be ¼ inch maximum at any one point.
				SIX POINTS		5299						1		LB		2,775		2,775		LB		10.00

		40		895001E596562		DRESSING, CRMY RANCH, 100/2 OZ PG		Currently no published requirements				KRAFT		10021000649676						17		CS		1,263		ERROR:#DIV/0!		OZ		200.00

		41		892501E298212		PECANS, SHL, PIECES, 3/2 LB BG		Currently no published requirements												13		CS		476		ERROR:#DIV/0!		LB		6.00

		42		890501E622697		TURKEY BRST, BNLS, CKD, DELI, SL, FZN, 8/24 OZ PG		LUNCHMEAT, TURKEY BREAST, SLICED
NAMP NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  0.5 – 1.0 ounce slices (no additional tolerance shall be applied)
PACKAGING AND MARKING:
• Package weight shall be specified by the user.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product shall be processed in accordance with Good Manufacturing Practices and be a high quality item.
• Product shall be produced from whole muscle cuts.
• Product may be smoked or oven roasted.
• USA, USAF, USMC - various flavor profiles are permitted; USN – neutral flavor profile only.
				STACKS		831960						4		LB		7,196		7,196		LB		12.00

		43		890501E390809		BEEF RD, KNUCKLE, PEELED, FZN, MIN US CH GR, 6/8-12 LB EA, N#167A		BEEF ROUND, SIRLOIN TIP (KNUCKLE), PEELED, RAW
NAMP NAME AND NUMBER:  Beef Round, Sirloin Tip (Knuckle), Peeled, NAMP 167A
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  8 - 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 NAMP Meat Buyers Guide.
• Surface fat trim shall be ¼ inch maximum at any one point.
												1		LB		14,280		14,280		LB		60.00

		44		892001E621630		GRANOLA BAR, CHEWY, CHOC CHIP, 96/0.84 OZ PG, 12/8 CT CS		Currently no published requirements				CHEWY		31182						10		CS		1,497		ERROR:#DIV/0!		OZ		81.00

		45		892001E195943		FRENCH TOAST, FZN, P/C, 144/1.5 OZ EA		Currently no published requirements												9		CS		1,416		ERROR:#DIV/0!		OZ		216.00

		46		892001E096671		COOKIE DOUGH, CHOC CHIP, PRE-CUT, FZN, 240/1.33 OZ EA		Currently no published requirements												9		CS		901		ERROR:#DIV/0!		OZ		320.00

		47		TBD		CATFISH FLT, BRD, RAW, IQF, SKLS, 4-6 oz ea, 1/15 lb cs 		CATFISH FILLETS, BREADED, RAW OR PARFRIED
GRADE REQUIREMENT:   Grade N/A
PORTION SIZE/WEIGHT RANGE:  4 - 6 oz. each (no added tolerance shall be applied)
PACKAGING AND MARKING:
• Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product must comply with all criteria of the United States Standards for Grades of North American Freshwater Catfish and Products Made There from.
• Product shall prepared from Type 2, frozen; Style 2, skinless; Market Form 4, trimmed fillets.
• Breading shall NOT be more than 30% of portion weight.
• USA, USAF, and USMC – various flavor profiles are permitted.
• USN – only neutral flavor profile permitted.
• Around 15% solution/wash per serving.
• Sodium should be no more than 113 mg per 1 oz
												6		LB		6,929		6,929		LB		15.00

		48		894001E590848		BKFST ENT-I, FZN, EGG OMELET, CHEESE, 72/3.5 OZ EA		Currently no published requirements				PAPTITBLRD		46025-90135-00						9		CS		784		ERROR:#DIV/0!		OZ		252.00

		49		811501E082057		CONTAINER, STYROFOAM, HINGED, 3-COMPARTEMNT, LARGE, 9.25 IN. X 9.25 IN. X 3 IN.,		Currently no published requirements												37		CS		1,783		ERROR:#DIV/0!		EA		200.00

		50		890501E622688		LUNCHEON MEAT, VARIETY, SL, FZN, SALAMI, PEPPERONI, CAPPICOLA, 8/24 OZ PG		High fat/sodium deli meats need to be approved by service(s) using them.				STACKS		821288						4		LB		5,716		5,716		LB		12.00

		51		892001E591009		WAFFLES, BELGIAN, FZN, 72/2.4 OZ EA		Currently no published requirements				KRUSTEAZ		8615110368						9		CS		1,073		ERROR:#DIV/0!		OZ		173.00

		52		TBD		BEEFSTEAK, SALISBURY, FC, IQF, 54/4-6 oz ea 		BEEFSTEAK, SALISBURY, FULLY COOKED
NAMP NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  4 – 6 oz. each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
• Product shall be 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 IAW Good Manufacturing Practices and be a high quality commercial item.
• Portion weight shall be determined by the users at time of cataloging.
• Product is to be prepared from 85% lean ground beef and bread crumbs or rolled oats.  Product may contain vegetables (such as but not limited to onions and tomatoes), spices, and seasonings.
• Product is to be without gravy.
• Minimum amount of protein is 4 g per ounce and maximum of 266 mg of sodium per ounce
												1		LB		7,300		7,300		LB		16.90

		53		894001E292552		SWICH, TURKEY BRST & CH HOAGIE/SUB, FZN, 24/8 OZ PG		Currently no published requirements												9		CS		655		ERROR:#DIV/0!		LB		12.00

		54		735001E082558		CUP, PAPER, HOT, 10 OZ CAPACITY, 20/50 CT PG														37		CS		483		ERROR:#DIV/0!		EA		1000.00

		55		891501E092505		JUICE, APPLE, 48/4 FL OZ CO		JUICE, APPLE, NOT FROM CONCENTRATE, CANNED/SHELF STABLE
REFERENCE NAME:  United States Standards for Grades of Canned Apple Juice
GRADE REQUIREMENT:  US Grade 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
                                                                  OR
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
												24		CS		2,506		ERROR:#DIV/0!		OZ		192.00

		56		896001E623747		BEV BASE, LEMONADE, SWT, FZN, CONC, 5/1, W/PULP,13% JUICE, 3/3.5 LT CO, FOR DISP		Currently no published requirements				ANTHEM		670603351						23		CS		587		ERROR:#DIV/0!		LT		10.50

		57		891501E623427		JUICE, ORANGE, CONC, 4/1, 2/1 GL BIB, FOR DISP		JUICE, ORANGE, CANNED/SHELF STABLE, CHILL, OR FROZEN
REFERENCE NAME:  United States Standards for Grades of Orange 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 is preferred to be fortified to meet the following nutrient levels at the minimum: 300 mg of calcium per cup (30% Reference Daily Intakes and 150 IU of Vitamin D per cup (25% RDI) Product may be: not from concentrate, from concentrate, or concentrated.
• 100% Juice

				OCNSPRYLM		4561						23		CS		365		ERROR:#DIV/0!		GL		2.00

		58		895001E295733		SAUCE, MARINARA, CN, MIN 107 FL OZ CN, 6/#10CN		Currently no published requirements												7		CS		789		ERROR:#DIV/0!		EA(#10 CN)		6.00

		59		892001E624281		RICE, PAR/BL, LONG GRAIN, ENRICHED, 6/10 LB BG						CHEF LOUIS		82015-106						13		CS		611		ERROR:#DIV/0!		LB		60.00

		60		895001E597820		DRESSING, VIN, RBERRY, FF, 60/1.5 FL OZ PG		Currently no published requirements				KRAFT		10021000671448						17		CS		1,259		ERROR:#DIV/0!		OZ		90.00

		61		891001E297288		CHEESE, AM, SL, CHL, YELLOW, 160 CT PG, 4/5 LB PG		Currently no published requirements												34		CS		521		ERROR:#DIV/0!		LB		20.00

		62		TBD		COFFEE, RST, grd, univ bld, 10/39 oz foil resealable co (Maxwell House)														26		CS		317		ERROR:#DIV/0!		OZ		390.00

		63		891001E090133		CHEESE, MOZZ, P/S, SHRD, CHL, 4/5 LB PG (ALLOW SPLIT CASE)		Currently no published requirements												34		CS		488		ERROR:#DIV/0!		LB		20.00

		64		891501E594579		POTATOES, DEHY, INST, PEARLS, NO MIX, 12/28 OZ PG		Currently no published requirements				BASIC AM		76468						13		CS		331		ERROR:#DIV/0!		OZ		336.00

		65		895001E613475		GARLIC, GRANULATED, 1/25 OZ CO, 1 LB SIZE CO (IND UNIT SALE)						UNISTEL		5753						22		CS		1,575		ERROR:#DIV/0!		LB		1.00

		66		891001E192109		BUTTER, SALTED, US GRAA, 36/1 LB PG		Currently no published requirements												34		CS		171		ERROR:#DIV/0!		LB		36.00

		67		895001E613246		PEPPER, BLK, GRD, GOURMET, 1/16 OZ PLASTIC CO (IND UNIT SALE)						UNISTEL		1367						22		CS		1,373		ERROR:#DIV/0!		OZ		16.00

		68		894501E095191		SALAD OIL, CANOLA, RAPESEED, 2/17.5 LB CO		Currently no published requirements												16		CS		571		ERROR:#DIV/0!		LB		35.00

		69		894001E294813		SALAD, POTATO, CHL, W/EGG, 2/8 LB CO		Currently no published requirements												21		CS		640		ERROR:#DIV/0!		LB		16.00

		70		891501E594576		POTATOES, DEHY, INST, PEARLS, COUNTRY STYLE, 12/30.7 OZ BG		Currently no published requirements				BASIC AM		81056						13		CS		281		ERROR:#DIV/0!		OZ		368.40

		71		894501E623928		BUTTERY SPREAD, TFF, 79% VEG OILS, 30/1 LB PRINT		Currently no published requirements				SMART BAL		20684SBN						34		CS		358		ERROR:#DIV/0!		LB		30.00

		72		891001E091689		CHEESE, COTTAGE, LF, CHL, 1%, SML CURD, 2/5 LB CO		Currently no published requirements												34		CS		776		ERROR:#DIV/0!		LB		10.00

		73		891001E604189		ICE CRM CONE, VAN, TACO SHAPED, RF, FZN, COATED W/MILK CHOC & NUTS, 24/4 OZ PG		Currently no published requirements				KLONDIKE		1499						33		CS		547		ERROR:#DIV/0!		OZ		96.00

		74		891001E400450		SMOOTHIE MIX, DAIRY, SBERRY BANA, FZN, NSA, conc, 4/1 gl co		Currently no published requirements												25		CS		90		ERROR:#DIV/0!		GL		4.00

		75		892501E093039		SUGAR, REFINED, GRANULATED, IND PG, 2000/0.10 OZ PG		Currently no published requirements												19		CS		580		ERROR:#DIV/0!		OZ		200.00

		76		891001E605898		ICE CRM SWICH, FZN, VAN & CHOC CHIPS, W/CHOC CHIP COOKIES, 24/4.5 OZ PG		Currently no published requirements				GOOD HUMOR		1802						33		CS		373		ERROR:#DIV/0!		OZ		108.00

		77		892001E094293		FLOUR, WHEAT, GEN PURPOSE, BLEACHED, 1/25 LB BG		Currently no published requirements												13		CS		584		ERROR:#DIV/0!		LB		25.00

































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































DISTRIBUTION

																				# MONTHS PER PERIOD

																				36.00		24.00

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



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

				1		Beef, Raw, Cooked, Frozen/Chilled		10		LB								182080		$   - 0		$   - 0

				2		Poultry, Raw, Cooked, Frozen/Chilled		6		LB								146430		$   - 0		$   - 0

				3		Pork, Raw, Cooked, Frozen/Chilled		2		LB								64992		$   - 0		$   - 0

				4		Mixed meats, Luncheon Meats, Franks, Hot Dogs, Frozen/Chilled		3		LB								37125		$   - 0		$   - 0

				5		Lamb, Veal and Game, Raw, cooked - Frozen/Chilled		1		LB								9620		$   - 0		$   - 0

				6		Seafood, including Fish and Shellfish, Raw, cooked, Frozen/Chilled		4		LB								56066		$   - 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)		1		CS								ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				8		Fruits and Vegetables, Frozen and Chilled – including further processed refrigerated 		1		CS								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)		10		CS								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!

				11		Confectionary, (example: Candy, chocolate, chewing gum, Marshmallows)		0		CS								0		$   - 0		$   - 0

				12		Cereal, cold, hot - ready to eat (example: Corn Flakes, Oatmeal, Grits) - to include baby food  		0		CS								0		$   - 0		$   - 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		5		CS								ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				14		Reserved		0				$0.10		$0.10

				15		Meal Kits, Heater Meals, Sandwich kits		1		CS								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)		1		CS								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		2		CS								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

				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		1		CS								ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

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

				21		Salads, Prepared, Chilled/Fresh (example: Mixed Greens, Potato Salad, Egg Salad, Tuna Salad, Cole Slaw, Macaroni Salad)		1		CS								ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

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

				22a		Spices, Seasonings, Salt & Pepper, Spice Blends, Herbs, Flavorings, Extracts and Food coloring		0		EA								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		4		CS								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!

				25		Beverage, Chill/Frozen – (example: Dairy, UHT, ESL, Nutritional Supplements, Dietetic Products, Juices, Nectar, vegetable)		1		CS								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)		1		CS								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

				28		Water – 13 to 24 Count Case,   (example: Natural Spring, Purified, Distilled) 		1		CS								ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

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

				30		Water – 35 Count Case and above,  (example: Natural Spring, Purified, Distilled) 		0		CS								0		$   - 0		$   - 0

				31		Eggs - shell, Fresh		1		CS								ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

				32		Egg Product, Liquid, Frozen or Chilled		2		CS								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!

				34		Dairy Products: (example: Cheese, Butter, Margarine, Spreads, Yogurt, Sour Cream, Liquid Creamers, Milk and Other Fresh Dairy Related Products)		6		CS								ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

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

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

				37		Non-Food products -Food Service Operating Supplies (FSOS) 		2		CS								ERROR:#DIV/0!		ERROR:#DIV/0!		ERROR:#DIV/0!

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





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

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

																		11.5





















































































































































































































ALTERNATE

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

		1		890501E616968		BEEF, GRD, BULK, FZN, 90% LEAN, 4/10 LB PG, N#136		

		2		891501E214645		FRUIT MIX, CHL, DELUXE, ORANGES, P-APPLE, H-DEW, C-LOUPE, & GRAPES, 32 LB CO/CS		

		3		TBD		BACON, SL, FZN, 18-22/LB, 1/15 LB CS, N#539		

		4		890501E617232		BEEF FOR STEWING, FZN, DICED, US CH GR OR HIGHER, 2/5 LB CO, N#135A		

		5		890501E607135		BEEF FAJITA STRIPS, FZN, min US Select Gr, max 10% sol, 4/5 lb bg, IMPS 135C		

		6		TBD		CKN BRST FLT W/RM, BRD, FC, IQF, solution not permitted, 36/4.5 oz ea		

		7		890501E607126		BEEF, GRD, PATTIES, FZN, 85% MIN LEAN, 40/4 OZ EA, N#1136		

		8		TBD		CKN, QTR, RAW, IQF, US Gr A, from 3-5 lb birds, solution not permitted, min 48 CT, 1/39.6 lb cs, NAMP P1009		

		9		891501E592597		POTATOES, HASH BRN PATTIES, FZN, W/SKIN, 2.25 OZ EA, 12/20 CT CO		

		10		890501E597621		CKN WINGS, UNBRD, P/C, FZN, JT 1&2, MED SIZE, H/S, 2/5 LB BG		

		11		891501E624786		JUICE, ORANGE (100% JUICE), FZN, conc, Valencia, 4/1, w/calcium & VitD, 3/3.5 lt		

		12		TBD		PORK LOIN CHOPS, CC, BNLS, RAW, FZN, solution not permitted, 32/5 oz ea, NAMP 1412E, PSO 1 or 1412B, PSO 4  		

		13		890501E607559		BEEF BRAISING STK, SWISS, RAW, FZN, US CH GR, 28/6 OZ EA, N#1102		

		14		894001E397563		BURRITOS, FZN, BEAN & CH, IW, 54/5.75 OZ EA		

		15		892001E590174		COOKIES, SHORTBREAD, LORNA DOONE, 120/1.5 OZ PG		

		16		TBD		TURKEY RST, BNLS, WHITE & DARK NATURAL PROPORTIONS, RAW, 8% MAX SOLUTION, netted, US GR A, 8-12 lb ea		

		17		890501E599716		SAUSAGE, BKFST LINKS, FZN, TURKEY, MILD, 160/1 OZ EA		

		18		891001E193040		EGGS, WHL, LIQ, CHL, W/CITRIC ACID, PAST, 1/20 LB BIB		

		19		890501E092182		SAUSAGE, PORK, PATTIES, RAW, FZN, RD, 80/2 OZ EA		

		20		891001E292184		EGG PRODUCT, SCRAMBLED, LIQ, CHL, W/CITRIC ACID & MILK, 15/2 LB CO		

		21		894001E595973		POTATO CHIPS, REG, 104/1 OZ PG		

		22		891001E092477		CHEESE, CHDR, SHRD, CHL, MILD, YELLOW, 4/5 LB CO		

		23		890501E621271		BEEF LOIN, STRIP STK, BNLS, CC, FZN, cryo, US Ch Gr, 20/8 oz ea, N#1180A, PSO 4		

		24		894001E400018		ENT KIT-M, CKN MANDARIN ORANGE, CKD, FZN, 4 BG/CS (TWO 5 LB CKN DARK MEAT & TWO		

		25		TBD		CKN BRST FAJITA STRIPS, RAW, IQF, 8% maximum solution, 4/5 lb bg		

		26		891501E593580		JUICE, ORANGE, 48/4 FL OZ CO		

		27		TBD		POLLOCK FLT, RAW, IQF, SKLS, BNLS, US Gr A, 4-6 oz ea, 25 lb cs		

		28		890501E191966		BEEFSTK, FZN, MARIN, THIN SL, 40/4 OZ EA		

		29		892001E591286		MUFFIN, VARIETY, FZN, BLBERRY, BRAN, CHEESE STREUSEL, 48/4.5 OZ EA		

		30		896001E299021		WATER, PURIFIED, 24/16.9 FL OZ CO		

		31		891501E623743		JUICE, APPLE (100% JUICE), FZN, conc, 5/1, 3/3.5 LT co, for disp		

		32		891001E595920		EGG MIX, SCRAMBLED, LIQ, FZN, W/NF MILK, PAST, 6/5 LB BG		

		33		894001E091423		ENT-M, LASAGNA, W/MEAT & SAUCE, FZN, 4/96 OZ CO		

		34		890501E604314		SHRIMP, WHL, RAW, P&D, FZN, US GRA, IQF, TAIL-OFF, 26-30/LB, 12/3 LB CO		

		35		890501E625731		CKN BRST FLT, IF, w/rm, ice glazed, US GRA, 4.5-5.5 oz ea, 2/5 lb bg		

		36		890501E620485		VEAL STK, FLK/FRM, RAW, BTRD/BRD, FZN, 32/5.1 OZ EA		

		37		891001E192033		EGGS, SHELL, MED, US CONSUMER GRAA, 15/1 DZ CO		

		38		896001E623749		BEV BASE, PASSION-ORANGE-GUAVA, SWT, FZN, CONC, 3/1, 11% JUICE, 3/3.5 LT CO, DIS		

		39		890501E607473		BEEF RIBEYE STK, BNLS, FZN, US CH GR, 20/8 OZ EA, N#1112		

		40		895001E596562		DRESSING, CRMY RANCH, 100/2 OZ PG		

		41		892501E298212		PECANS, SHL, PIECES, 3/2 LB BG		

		42		890501E622697		TURKEY BRST, BNLS, CKD, DELI, SL, FZN, 8/24 OZ PG		

		43		890501E390809		BEEF RD, KNUCKLE, PEELED, FZN, MIN US CH GR, 6/8-12 LB EA, N#167A		

		44		892001E621630		GRANOLA BAR, CHEWY, CHOC CHIP, 96/0.84 OZ PG, 12/8 CT CS		

		45		892001E195943		FRENCH TOAST, FZN, P/C, 144/1.5 OZ EA		

		46		892001E096671		COOKIE DOUGH, CHOC CHIP, PRE-CUT, FZN, 240/1.33 OZ EA		

		47		TBD		CATFISH FLT, BRD, RAW, IQF, SKLS, 4-6 oz ea, 1/15 lb cs 		

		48		894001E590848		BKFST ENT-I, FZN, EGG OMELET, CHEESE, 72/3.5 OZ EA		

		49		811501E082057		CONTAINER, STYROFOAM, HINGED, 3-COMPARTEMNT, LARGE, 9.25 IN. X 9.25 IN. X 3 IN.,		

		50		890501E622688		LUNCHEON MEAT, VARIETY, SL, FZN, SALAMI, PEPPERONI, CAPPICOLA, 8/24 OZ PG		

		51		892001E591009		WAFFLES, BELGIAN, FZN, 72/2.4 OZ EA		

		52		TBD		BEEFSTEAK, SALISBURY, FC, IQF, 54/4-6 oz ea 		

		53		894001E292552		SWICH, TURKEY BRST & CH HOAGIE/SUB, FZN, 24/8 OZ PG		

		54		735001E082558		CUP, PAPER, HOT, 10 OZ CAPACITY, 20/50 CT PG		

		55		891501E092505		JUICE, APPLE, 48/4 FL OZ CO		

		56		896001E623747		BEV BASE, LEMONADE, SWT, FZN, CONC, 5/1, W/PULP,13% JUICE, 3/3.5 LT CO, FOR DISP		

		57		891501E623427		JUICE, ORANGE, CONC, 4/1, 2/1 GL BIB, FOR DISP		

		58		895001E295733		SAUCE, MARINARA, CN, MIN 107 FL OZ CN, 6/#10CN		

		59		892001E624281		RICE, PAR/BL, LONG GRAIN, ENRICHED, 6/10 LB BG		

		60		895001E597820		DRESSING, VIN, RBERRY, FF, 60/1.5 FL OZ PG		

		61		891001E297288		CHEESE, AM, SL, CHL, YELLOW, 160 CT PG, 4/5 LB PG		

		62		TBD		COFFEE, RST, grd, univ bld, 10/39 oz foil resealable co (Maxwell House)		

		63		891001E090133		CHEESE, MOZZ, P/S, SHRD, CHL, 4/5 LB PG (ALLOW SPLIT CASE)		

		64		891501E594579		POTATOES, DEHY, INST, PEARLS, NO MIX, 12/28 OZ PG		

		65		895001E613475		GARLIC, GRANULATED, 1/25 OZ CO, 1 LB SIZE CO (IND UNIT SALE)		

		66		891001E192109		BUTTER, SALTED, US GRAA, 36/1 LB PG		

		67		895001E613246		PEPPER, BLK, GRD, GOURMET, 1/16 OZ PLASTIC CO (IND UNIT SALE)		

		68		894501E095191		SALAD OIL, CANOLA, RAPESEED, 2/17.5 LB CO		

		69		894001E294813		SALAD, POTATO, CHL, W/EGG, 2/8 LB CO		

		70		891501E594576		POTATOES, DEHY, INST, PEARLS, COUNTRY STYLE, 12/30.7 OZ BG		

		71		894501E623928		BUTTERY SPREAD, TFF, 79% VEG OILS, 30/1 LB PRINT		

		72		891001E091689		CHEESE, COTTAGE, LF, CHL, 1%, SML CURD, 2/5 LB CO		

		73		891001E604189		ICE CRM CONE, VAN, TACO SHAPED, RF, FZN, COATED W/MILK CHOC & NUTS, 24/4 OZ PG		

		74		891001E400450		SMOOTHIE MIX, DAIRY, SBERRY BANA, FZN, NSA, conc, 4/1 gl co		

		75		892501E093039		SUGAR, REFINED, GRANULATED, IND PG, 2000/0.10 OZ PG		

		76		891001E605898		ICE CRM SWICH, FZN, VAN & CHOC CHIPS, W/CHOC CHIP COOKIES, 24/4.5 OZ PG		

		77		892001E094293		FLOUR, WHEAT, GEN PURPOSE, BLEACHED, 1/25 LB BG		





ITEM PRICING

																				DELIVERED PRICE

		Line Item		 Stock/LSN #		Item Description		Services' 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)				OFFERED TIER 1 DISTRIBUTION PRICE		OFFERED TIER 2 DISTRIBUTION PRICE				TIER 1              UNIT PRICE 		TIER 2              UNIT PRICE 				TIER 1       AGGREGATE DELIVERED PRICE TOTAL		TIER 2       AGGREGATE DELIVERED PRICE TOTAL				TIER 1       AGGREGATE DISTRIBUTION  PRICE TOTAL		TIER 2       AGGREGATE DISTRIBUTION  PRICE TOTAL				TIER 1   AGGREGATE PRICE TOTAL		TIER 2   AGGREGATE PRICE TOTAL

		1		890501E616968		BEEF, GRD, BULK, FZN, 90% LEAN, 4/10 LB PG, N#136		BEEF, GRD, BULK, FZN, 90% LEAN, 4/10 LB PG, N#136		LB		0												57339		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		2		891501E214645		FRUIT MIX, CHL, DELUXE, ORANGES, P-APPLE, H-DEW, C-LOUPE, & GRAPES, 32 LB CO/CS		FRUIT MIX, CHL, DELUXE, ORANGES, P-APPLE, H-DEW, C-LOUPE, & GRAPES, 32 LB CO/CS		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		3		TBD		BACON, SL, FZN, 18-22/LB, 1/15 LB CS, N#539		BACON, SLICED, RAW
NAMP NAME AND NUMBER:  Bacon, Sliced (Cured and Smoked), Skinless, NAMP 539
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  18-22 slices per pound
PACKAGING 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 NAMP Meat Buyers Guide.
• Sodium content shall be 290 mg or less per 2 slice serving and 181 mg per ounce.
		LB		0												44033		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		4		890501E617232		BEEF FOR STEWING, FZN, DICED, US CH GR OR HIGHER, 2/5 LB CO, N#135A		BEEF, DICED, RAW
NAMP NAME AND NUMBER:  Beef for Stewing, NAMP 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 NAMP 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.
		LB		0												24858		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		5		890501E607135		BEEF FAJITA STRIPS, FZN, min US Select 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 Item No. 121D, Inside Skirt and/or Item No. 193, Flank Steak.  All membranous tissue shall be removed.
• Product shall not exceed 100 mg Sodium per ounce (300 mg sodium per 3 ounce serving); 3 g Total Fat per ounce; and 1 g Saturated Fat per ounce.  Product shall have a minimum of 5.5 g Protein per ounce.
		LB		0												17000		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		6		TBD		CKN BRST FLT W/RM, BRD, FC, IQF, solution not permitted, 36/4.5 oz ea		CHICKEN BREAST FILLET WITH RIB MEAT, BREADED, FULLY COOKED
NAMP NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  4 - 5 ounce each (no tolerances shall be applied)
PACKAGING AND MARKING:
• Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
• Product shall be processed from whole muscle breast meat in accordance with Good Manufacturing Practices.
• Product shall be boneless and skinless.
• Product shall natural fillet shaped. 
• Use of metal detection devices to ensure product safety is required.
• Batter/breading shall NOT be more than 30% of the finished product weight.
• Minimum amount of protein is 3.75 g per ounce and maximum of 127 mg of sodium per ounce
		LB		0												17534		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		7		890501E607126		BEEF, GRD, PATTIES, FZN, 85% MIN LEAN, 40/4 OZ EA, N#1136		BEEF, GROUND, PATTIES, 85% LEAN, RAW
NAMP NAME AND NUMBER:  Ground Beef Patties, NAMP 1136
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  Raw should be 3.2 oz., 4.0 oz or 5.5 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 NAMP Meat Buyers Guide
• Lean content of finished product shall be a minimum of 85%.  Fat content of finished product shall not exceed 15%.

		LB		0												28686		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		8		TBD		CKN, QTR, RAW, IQF, US Gr A, from 3-5 lb birds, solution not permitted, min 48 CT, 1/39.6 lb cs, NAMP P1009		CHICKEN, QUARTERED, RAW
NAMP NAME AND NUMBER:  Broiler Quarters, NAMP 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 NAMP 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.

		LB		0												54677		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		9		891501E592597		POTATOES, HASH BRN PATTIES, FZN, W/SKIN, 2.25 OZ EA, 12/20 CT CO		POTATOES, HASH BROWN, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Hash Brown 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 shredded, diced, patties, and chopped.
		EA		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		10		890501E597621		CKN WINGS, UNBRD, P/C, FZN, JT 1&2, MED SIZE, H/S, 2/5 LB BG		CHICKEN WINGS, UNBREADED, JOINTS 1 & 2, FULLY COOKED
NAMP NAME AND NUMBER:  Prepared from Broiler Wing, NAMP P1036
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE: 1.0-2.5 ounce each in a 5 – 10 pound case
PACKAGING AND MARKING:
• Product shall be Individually Quick Frozen and packaged in a manner which will protect the item from deterioration/damage and will permit removal of individual pieces without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product shall be processed in accordance with Good Manufacturing Practices.
• Product shall include disjointed first and second joints only.
• Unglazed and various glaze flavor profiles are permitted.
• Minimum amount of protein is 5 g per ounce and maximum of 150 mg of sodium per ounce
		LB		0												20337		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		11		891501E624786		JUICE, ORANGE (100% JUICE), FZN, conc, Valencia, 4/1, w/calcium & VitD, 3/3.5 lt		JUICE, ORANGE, CANNED/SHELF STABLE, CHILL, OR FROZEN
REFERENCE NAME:  United States Standards for Grades of Orange 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 is preferred to be fortified to meet the following nutrient levels at the minimum: 300 mg of calcium per cup (30% Reference Daily Intakes and 150 IU of Vitamin D per cup (25% RDI) Product may be: not from concentrate, from concentrate, or concentrated.
• 100% Juice
		LT		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		12		TBD		PORK LOIN CHOPS, CC, BNLS, RAW, FZN, solution not permitted, 32/5 oz ea, NAMP 1412E, PSO 1 or 1412B, PSO 4  		PORK LOIN CHOPS, CENTER CUT, ONE MUSCLE, BONELESS, RAW
NAMP NAME AND NUMBER:  Pork Loin Chops, Center-Cut, One Muscle, Boneless, NAMP 1412E, PSO 1 or NAMP 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 NAMP Meat Buyers Guide.
• Surface fat trim shall be 1/8 inch maximum at any one point.
		LB		0												20959		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		13		890501E607559		BEEF BRAISING STK, SWISS, RAW, FZN, US CH GR, 28/6 OZ EA, N#1102		BEEF BRAISING STEAK, SWISS, RAW
NAMP NAME AND NUMBER:  Beef Braising Steaks, Swiss, NAMP 1102
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  6 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 meet all general and detailed specs of the NAMP Meat Buyers Guide.  Steaks must be prepared from the round, loin, rib, or chuck sections.
• Raw steaks may be tenderized once by multiple probes or pinning method.
		LB		0												15924		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		14		894001E397563		BURRITOS, FZN, BEAN & CH, IW, 54/5.75 OZ EA		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		15		892001E590174		COOKIES, SHORTBREAD, LORNA DOONE, 120/1.5 OZ PG		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		16		TBD		TURKEY RST, BNLS, WHITE & DARK NATURAL PROPORTIONS, RAW, 8% MAX SOLUTION, netted, US GR A, 8-12 lb ea		TURKEY, ROAST, BONELESS, WHITE & DARK IN NATURAL PROPORTIONS, RAW
NAMP 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												22132		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		17		890501E599716		SAUSAGE, BKFST LINKS, FZN, TURKEY, MILD, 160/1 OZ EA		SAUSAGE, BREAKFAST, LINKS, TURKEY, FULLY COOKED
NAMP NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  0.8 - 1 oz. per link (no additional tolerance shall be applied)
PACKAGING AND MARKING:
• Product shall be packaged to protect against damage/deterioration during storage and shipping, must be able to remove individual links without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product shall be processed in accordance with Good Manufacturing Practices.
		LB		0												26130		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		18		891001E193040		EGGS, WHL, LIQ, CHL, W/CITRIC ACID, PAST, 1/20 LB BIB		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		19		890501E092182		SAUSAGE, PORK, PATTIES, RAW, FZN, RD, 80/2 OZ EA		SAUSAGE, BREAKFAST, PATTIES, PORK, RAW
NAMP NAME AND NUMBER:  Pork Sausage, NAMP 802A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  2 - 4 oz each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
• Product shall be packaged to protect against damage/deterioration during storage and shipping, must be able to remove individual patties without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product shall meet all general and detailed specs of the NAMP Meat Buyers Guide.
• Specific weight to be specified by customer.
		LB		0												24213		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		20		891001E292184		EGG PRODUCT, SCRAMBLED, LIQ, CHL, W/CITRIC ACID & MILK, 15/2 LB CO		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		21		894001E595973		POTATO CHIPS, REG, 104/1 OZ PG		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		22		891001E092477		CHEESE, CHDR, SHRD, CHL, MILD, YELLOW, 4/5 LB CO		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		23		890501E621271		BEEF LOIN, STRIP STK, BNLS, CC, FZN, cryo, US Ch Gr, 20/8 oz ea, N#1180A, PSO 4		BEEF LOIN, STRIP LOIN STEAK, BONELESS, CENTER-CUT, RAW
NAMP NAME AND NUMBER:  Beef Loin, Strip Loin Steak, Boneless, Center-Cut, NAMP 1180A, PSO: 4
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  6 ounce or 8 ounce each as specified by the user (+/- 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 meet all general and detailed specs of the NAMP Meat Buyers Guide.
• Surface fat trim shall be ¼ inch maximum at any one point.
• User may select the portion weight required.
• PSO: 4 = max tail length of 1 inch.

		LB		0												4873		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		24		894001E400018		ENT KIT-M, CKN MANDARIN ORANGE, CKD, FZN, 4 BG/CS (TWO 5 LB CKN DARK MEAT & TWO		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		25		TBD		CKN BRST FAJITA STRIPS, RAW, IQF, 8% maximum solution, 4/5 lb bg		CHICKEN BREAST FAJITA STRIPS, RAW
NAMP 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.
•  Product must be neutral flavor seasonings and marinades. .
• 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.Allow 3/8 inch
• No individual surface shall be more than 4 inches in length.  
• IQF processing is preferred.

		LB		0												18249		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		26		891501E593580		JUICE, ORANGE, 48/4 FL OZ CO		JUICE, ORANGE, CANNED/SHELF STABLE, CHILL, OR FROZEN
REFERENCE NAME:  United States Standards for Grades of Orange 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 is preferred to be fortified to meet the following nutrient levels at the minimum: 300 mg of calcium per cup (30% Reference Daily Intakes and 150 IU of Vitamin D per cup (25% RDI) Product may be: not from concentrate, from concentrate, or concentrated.
• 100% Juice

		FL OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		27		TBD		POLLOCK FLT, RAW, IQF, SKLS, BNLS, US Gr A, 4-6 oz ea, 25 lb cs		POLLOCK FILLETS, RAW
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  4 - 6 ounce each (other portion sizes will be considered based on market availability)
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 General Standards for Grades of Fish Fillets.
• Product shall be Type 2, frozen, (IQF), glazed; Style 1 (iv), single, skin-off; Bone Classification 1, practically boneless.
• Sodium should not be more than 120 mg per 1oz. 

		LB		0												19515		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		28		890501E191966		BEEFSTK, FZN, MARIN, THIN SL, 40/4 OZ EA		BEEFSTEAK, WAFER SLICED (PHILLY STYLE), WHOLE MUSCLE, RAW
NAMP/IMPS NAME AND NUMBER:  Beef Sandwich Steaks, Flaked, Chopped, Formed, and Wafer Sliced, IMPS 1138A GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  2 or 4 ounce each as specified by the user (+/- 0.25 ounce tolerance) PACKAGING AND MARKING:
• Product shall be packed so each portion can be removed individually.
• 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.
• Rectangular or round shaped product is permitted.
• Portion weight shall be determined by the users at time of cataloging.
• Product may be marinated with not more than 10% solution.  		LB		0												9045		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		29		892001E591286		MUFFIN, VARIETY, FZN, BLBERRY, BRAN, CHEESE STREUSEL, 48/4.5 OZ EA		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		30		896001E299021		WATER, PURIFIED, 24/16.9 FL OZ CO		Currently no published requirements		EA(16.9 FL OZ)		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		31		891501E623743		JUICE, APPLE (100% JUICE), FZN, conc, 5/1, 3/3.5 LT co, for disp		JUICE, APPLE, CONCENTRATED, FROZEN
REFERENCE NAME:  United States Standards for Grades of Frozen Concentrated Apple Juice
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  All size packages are permissible
PACKAGING AND MARKING:
Packing and marking shall be in accordance with Good Commercial Practice. 
MISCELLANEOUS REQUIREMENTS:
• Product shall be processed in accordance with Good Manufacturing Practices.
• 100% Juice

		LT		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		32		891001E595920		EGG MIX, SCRAMBLED, LIQ, FZN, W/NF MILK, PAST, 6/5 LB BG		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		33		894001E091423		ENT-M, LASAGNA, W/MEAT & SAUCE, FZN, 4/96 OZ CO		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		34		890501E604314		SHRIMP, WHL, RAW, P&D, FZN, US GRA, IQF, TAIL-OFF, 26-30/LB, 12/3 LB CO		SHRIMP, PEELED & DEVEINED, RAW
GRADE REQUIREMENT:  US Grade A
PORTION SIZE/WEIGHT RANGE:  21-25/lb, 26-30/lb, or 31-35/lb finished product count  ** See individual Service’s requirements below
PACKAGING AND MARKING:
• Product shall be packaged in sealed bags to prevent damage/deterioration during storage and shipping, must be able to remove individual shrimp without damage while solidly frozen.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product must comply with all criteria of the United States Standards for Grades of Fresh and Frozen Shrimp.
• Product shall be Type (3), frozen individually, glazed or unglazed; Style (1), raw; Market Form (5), Peeled and deveined, round, tail on (all shell removed except last shell segment and tail fins, with segments shallowly slit to last segment). (6), Peeled and deveined, round, tail off (all shell and tail fins removed, with segments shallowly slit to last segment).
• USA, USAF, USN - 26-30/lb or 31-35/lb, round or butterfly, tail on or tail off
• USMC - 21-25 /lb or 26-30/lb – round or butterfly, tail on or tail off
• Sodium should not be more than 90 mg per 1 oz. 

		LB		0												3492		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		35		890501E625731		CKN BRST FLT, IF, w/rm, ice glazed, US GRA, 4.5-5.5 oz ea, 2/5 lb bg		CHICKEN BREAST FILLET WITH RIB MEAT, RAW
NAMP 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 3-5 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.
		LB		0												13501		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		36		890501E620485		VEAL STK, FLK/FRM, RAW, BTRD/BRD, FZN, 32/5.1 OZ EA		VEAL, STEAK, BREADED, RAW
NAMP 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.  Chopped and formed product will not be considered.
 
		LB		0												9620		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		37		891001E192033		EGGS, SHELL, MED, US CONSUMER GRAA, 15/1 DZ CO		Currently no published requirements		DZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		38		896001E623749		BEV BASE, PASSION-ORANGE-GUAVA, SWT, FZN, CONC, 3/1, 11% JUICE, 3/3.5 LT CO, DIS		Currently no published requirements		LT		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		39		890501E607473		BEEF RIBEYE STK, BNLS, FZN, US CH GR, 20/8 OZ EA, N#1112		BEEF RIB, RIBEYE ROLL STEAK, BONELESS, RAW
NAMP NAME AND NUMBER:  Beef Rib, Rib Eye Roll Steak, Boneless, NAMP 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 NAMP Meat Buyers Guide.
• Surface fat trim shall be ¼ inch maximum at any one point.
		LB		0												2775		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		40		895001E596562		DRESSING, CRMY RANCH, 100/2 OZ PG		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		41		892501E298212		PECANS, SHL, PIECES, 3/2 LB BG		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		42		890501E622697		TURKEY BRST, BNLS, CKD, DELI, SL, FZN, 8/24 OZ PG		LUNCHMEAT, TURKEY BREAST, SLICED
NAMP NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  0.5 – 1.0 ounce slices (no additional tolerance shall be applied)
PACKAGING AND MARKING:
• Package weight shall be specified by the user.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product shall be processed in accordance with Good Manufacturing Practices and be a high quality item.
• Product shall be produced from whole muscle cuts.
• Product may be smoked or oven roasted.
• USA, USAF, USMC - various flavor profiles are permitted; USN – neutral flavor profile only.
		LB		0												7196		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		43		890501E390809		BEEF RD, KNUCKLE, PEELED, FZN, MIN US CH GR, 6/8-12 LB EA, N#167A		BEEF ROUND, SIRLOIN TIP (KNUCKLE), PEELED, RAW
NAMP NAME AND NUMBER:  Beef Round, Sirloin Tip (Knuckle), Peeled, NAMP 167A
GRADE REQUIREMENT:  USDA Choice or Select
PORTION SIZE/WEIGHT RANGE:  8 - 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 NAMP Meat Buyers Guide.
• Surface fat trim shall be ¼ inch maximum at any one point.
		LB		0												14280		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		44		892001E621630		GRANOLA BAR, CHEWY, CHOC CHIP, 96/0.84 OZ PG, 12/8 CT CS		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		45		892001E195943		FRENCH TOAST, FZN, P/C, 144/1.5 OZ EA		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		46		892001E096671		COOKIE DOUGH, CHOC CHIP, PRE-CUT, FZN, 240/1.33 OZ EA		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		47		TBD		CATFISH FLT, BRD, RAW, IQF, SKLS, 4-6 oz ea, 1/15 lb cs 		CATFISH FILLETS, BREADED, RAW OR PARFRIED
GRADE REQUIREMENT:   Grade N/A
PORTION SIZE/WEIGHT RANGE:  4 - 6 oz. each (no added tolerance shall be applied)
PACKAGING AND MARKING:
• Product shall be Individually Quick Frozen and packaged in a manner which will protect it from deterioration during shipment and storage and permit removal of individual portions without damage.
• Packing and marking shall be in accordance with Good Commercial Practice.
MISCELLANEOUS REQUIREMENTS:
• Product must comply with all criteria of the United States Standards for Grades of North American Freshwater Catfish and Products Made There from.
• Product shall prepared from Type 2, frozen; Style 2, skinless; Market Form 4, trimmed fillets.
• Breading shall NOT be more than 30% of portion weight.
• USA, USAF, and USMC – various flavor profiles are permitted.
• USN – only neutral flavor profile permitted.
• Around 15% solution/wash per serving.
• Sodium should be no more than 113 mg per 1 oz
		LB		0												6929		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		48		894001E590848		BKFST ENT-I, FZN, EGG OMELET, CHEESE, 72/3.5 OZ EA		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		49		811501E082057		CONTAINER, STYROFOAM, HINGED, 3-COMPARTEMNT, LARGE, 9.25 IN. X 9.25 IN. X 3 IN.,		Currently no published requirements		EA		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		50		890501E622688		LUNCHEON MEAT, VARIETY, SL, FZN, SALAMI, PEPPERONI, CAPPICOLA, 8/24 OZ PG		High fat/sodium deli meats need to be approved by service(s) using them.		LB		0												5716		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		51		892001E591009		WAFFLES, BELGIAN, FZN, 72/2.4 OZ EA		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		52		TBD		BEEFSTEAK, SALISBURY, FC, IQF, 54/4-6 oz ea 		BEEFSTEAK, SALISBURY, FULLY COOKED
NAMP NAME AND NUMBER:  N/A
GRADE REQUIREMENT:  N/A
PORTION SIZE/WEIGHT RANGE:  4 – 6 oz. each (no additional tolerance shall be applied)
PACKAGING AND MARKING:
• Product shall be 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 IAW Good Manufacturing Practices and be a high quality commercial item.
• Portion weight shall be determined by the users at time of cataloging.
• Product is to be prepared from 85% lean ground beef and bread crumbs or rolled oats.  Product may contain vegetables (such as but not limited to onions and tomatoes), spices, and seasonings.
• Product is to be without gravy.
• Minimum amount of protein is 4 g per ounce and maximum of 266 mg of sodium per ounce
		LB		0												7300		LB				ERROR:#DIV/0!				$   - 0		$   - 0				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!

		53		894001E292552		SWICH, TURKEY BRST & CH HOAGIE/SUB, FZN, 24/8 OZ PG		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		54		735001E082558		CUP, PAPER, HOT, 10 OZ CAPACITY, 20/50 CT PG				EA		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		55		891501E092505		JUICE, APPLE, 48/4 FL OZ CO		JUICE, APPLE, NOT FROM CONCENTRATE, CANNED/SHELF STABLE
REFERENCE NAME:  United States Standards for Grades of Canned Apple Juice
GRADE REQUIREMENT:  US Grade 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
                                                                  OR
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												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		56		896001E623747		BEV BASE, LEMONADE, SWT, FZN, CONC, 5/1, W/PULP,13% JUICE, 3/3.5 LT CO, FOR DISP		Currently no published requirements		LT		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		57		891501E623427		JUICE, ORANGE, CONC, 4/1, 2/1 GL BIB, FOR DISP		JUICE, ORANGE, CANNED/SHELF STABLE, CHILL, OR FROZEN
REFERENCE NAME:  United States Standards for Grades of Orange 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 is preferred to be fortified to meet the following nutrient levels at the minimum: 300 mg of calcium per cup (30% Reference Daily Intakes and 150 IU of Vitamin D per cup (25% RDI) Product may be: not from concentrate, from concentrate, or concentrated.
• 100% Juice

		GL		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		58		895001E295733		SAUCE, MARINARA, CN, MIN 107 FL OZ CN, 6/#10CN		Currently no published requirements		EA(#10 CN)		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		59		892001E624281		RICE, PAR/BL, LONG GRAIN, ENRICHED, 6/10 LB BG				LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		60		895001E597820		DRESSING, VIN, RBERRY, FF, 60/1.5 FL OZ PG		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		61		891001E297288		CHEESE, AM, SL, CHL, YELLOW, 160 CT PG, 4/5 LB PG		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		62		TBD		COFFEE, RST, grd, univ bld, 10/39 oz foil resealable co (Maxwell House)				OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		63		891001E090133		CHEESE, MOZZ, P/S, SHRD, CHL, 4/5 LB PG (ALLOW SPLIT CASE)		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		64		891501E594579		POTATOES, DEHY, INST, PEARLS, NO MIX, 12/28 OZ PG		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		65		895001E613475		GARLIC, GRANULATED, 1/25 OZ CO, 1 LB SIZE CO (IND UNIT SALE)				LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		66		891001E192109		BUTTER, SALTED, US GRAA, 36/1 LB PG		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		67		895001E613246		PEPPER, BLK, GRD, GOURMET, 1/16 OZ PLASTIC CO (IND UNIT SALE)				OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		68		894501E095191		SALAD OIL, CANOLA, RAPESEED, 2/17.5 LB CO		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		69		894001E294813		SALAD, POTATO, CHL, W/EGG, 2/8 LB CO		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		70		891501E594576		POTATOES, DEHY, INST, PEARLS, COUNTRY STYLE, 12/30.7 OZ BG		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		71		894501E623928		BUTTERY SPREAD, TFF, 79% VEG OILS, 30/1 LB PRINT		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		72		891001E091689		CHEESE, COTTAGE, LF, CHL, 1%, SML CURD, 2/5 LB CO		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		73		891001E604189		ICE CRM CONE, VAN, TACO SHAPED, RF, FZN, COATED W/MILK CHOC & NUTS, 24/4 OZ PG		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		74		891001E400450		SMOOTHIE MIX, DAIRY, SBERRY BANA, FZN, NSA, conc, 4/1 gl co		Currently no published requirements		GL		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		75		892501E093039		SUGAR, REFINED, GRANULATED, IND PG, 2000/0.10 OZ PG		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		76		891001E605898		ICE CRM SWICH, FZN, VAN & CHOC CHIPS, W/CHOC CHIP COOKIES, 24/4.5 OZ PG		Currently no published requirements		OZ		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!

		77		892001E094293		FLOUR, WHEAT, GEN PURPOSE, BLEACHED, 1/25 LB BG		Currently no published requirements		LB		0												ERROR:#DIV/0!		CS				$0.00				$   - 0		$   - 0				$0.00		$0.00				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!				ERROR:#DIV/0!		ERROR:#DIV/0!










































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































Sheet1

		Item Description		Alternate item?		Alternate Brand		Alternate Desciption		Alternate Manufacturer SKU

		ALMONDS, SHL, sl, blanched, 12/1 lb bg

		APPLES, CN, SL, WATER PG, MIN 104 OZ CN, 6/#10CN

		APPLESAUCE, CN, IN UNSWT APPLE JUICE & WATER, 104 OZ CN, 6/#10CN

		APTZR, CHEESE STICKS, BTRD, FZN, MOZZ, 6/2 LB BX

		APTZR, FZN, JALAPENO PEPPERS, W/CRM CH, BRD, 4/3 LB CO

		BACON BITS, IMIT, 12/14 OZ BG

		BACON, CANADIAN STYLE, C&S, SL, FZN, w/nat juice,15-17sl/lb, 8/3lb vac pg,N#550A

		BACON, SL, CHL, 18-22/LB, 1/15 LB CS, N#539

		BACON, SL, FZN, CC, C&S W/HARDWOOD, LAID-OUT, 18-22/LB, 1/15 LB CS

		BACON, TURKEY, SL, F/C, CHL, 16/12 OZ PG

		BAG, PAPER, BROWN, 12 LB CAPACITY, 500/CASE

		BAG, PAPER, BROWN, 8 LB CAPACITY, 500/CASE

		BAG, TRASH, LINER, HIGH DENSITY, 33 GAL CAPACITY, 33 X 40 IN, TRANSLUCENT 250/CS

		BAGELS, PLAIN, SL, FZN, 6/PG, 72/2.3 OZ EA

		BAGELS, PLAIN, SL, FZN, MINI, 0.9 OZ EA, 36/PG, 4 PGS/CS

		BAGELS, VARIETY, FZN, PAR/BK, PLAIN/CIN RAIS/BLBRRY/SESAME, 72/4 OZ EA

		BAGELS, WHL GRAIN WHITE, SL, FZN, IW, 72/2 OZ EA

		BAKERY MIX, BISQUICK, 6/5 LB BX

		BAKING PDR, 6/5 LB CO(ALLOW SPLIT CASE)

		BARLEY, PEARL, WHITE, 1/20 LB CO

		BASIL, SWT, GRD, 1/12 OZ CO, 1 LB SIZE CO (IND UNIT SALE)

		BAY LEAVES, WHL, 1/2 OZ CO (IND UNIT SALE)

		BEANS, BLK, CN, US GRA /B, MIN 106 OZ CN, 6/#10CN

		BEANS, BLK-EYED PEAS, CN, IN BRINE, MIN 109 OZ CN, 6/#10CN

		BEANS, GARBANZO, CN, MIN 108 OZ CN, 6/#10 CN

		BEANS, GRN, CN, CUT, 4 SIEVE, US GRA, MIN 102 OZ CN, 6/#10CN

		BEANS, GRN, FR, FZN, 12/2 LB PG

		BEANS, GRN, FZN, CUT, US GRA, 6/4 LB CO

		BEANS, KIDNEY, CN, DARK RED, MIN 108 OZ CN, 6/#10CN

		BEANS, LENTILS, DRY, US#1, 1/20 LB CS

		BEANS, LIMA, FZN, FORDHOOK, US GRA, 12/2.5 LB BG

		BEANS, PINTO, CN, RANCH STYLE, MIN 110 OZ CN, 6/#10CN

		BEANS, PINTO, CN, US GRA, MIN 110 OZ CN, 6/#10CN

		BEANS, PINTO, DRY, 1/20 LB CO

		BEANS, REFRIED, CN, MIN 114 OZ CN, 6/#10CN

		BEANS, REFRIED, CN, VEGETARIAN, 120 OZ CN, 6/#10CN

		BEANS, WAX, FZN, 12/2 LB CO

		BEANS, WHITE, CN, W/PORK, IN TOMATO SAUCE, MIN 110 OZ CN, 6/#10CN

		BEANS, WHITE, DRY, SML, 1/20 LB CO

		BEEF BRAISING STK, SWISS, RAW, FZN, US CH GR, 28/6 OZ EA, N#1102

		BEEF BRKT, F/C, FZN, SMK, BBQ, MIN US CH GR, 2/5-9 LB EA

		BEEF CHUCK, SHLD CLOD, POT RST, CKD, FZN, SEAS, 20% SOL MAX, W/CK BG, 1/9-15 LB

		BEEF CUBED SIRLOIN STK FRITTER, PAR/C, FZN, SEASONED, 24/6 OZ EA

		BEEF FAJITA STRIPS, FZN, min US Select Gr, max 10% sol, 4/5 lb bg, IMPS 135C

		BEEF FOR STEWING, FZN, DICED, US CH GR OR HIGHER, 2/5 LB CO, N#135A

		BEEF LOIN, STRIP STK, BNLS, CC, FZN, cryo, US Ch Gr, 20/8 oz ea, N#1180A, PSO 4

		BEEF LOIN, T-BONE STK, FZN, MIN US CH GR, 1 IN. TAIL 14/12 OZ EA, N#1174

		BEEF RD, KNUCKLE, PEELED, FZN, MIN US CH GR, 6/8-12 LB EA, N#167A

		BEEF RD, RUMP & SHANK OFF, HANDLE ON, CHL, CAB, US CH GR, 53-63 LB EA, N#166B

		BEEF RIBEYE STK, BNLS, FZN, US CH GR, 20/8 OZ EA, N#1112

		BEEF RIBEYE, LIP-ON, BNLS, CHL, MIN US CH GR, 2/13-19 LB EA, N#112A

		BEEF TRIPE, CUBED, RAW, FZN, 1.5 IN., 1/17-23 LB CS

		BEEF, CORNED, CKD, CHL, BRKT, MAX 20% SOL, 2/7-11 LB EA

		BEEF, GRD, BULK, FZN, 90% LEAN, 2/4.8-5.2 LB PG

		BEEF, GRD, BULK, FZN, 90% LEAN, 4/10 LB PG, N#136

		BEEF, GRD, PATTIES, FZN, 85% MIN LEAN, 40/4 OZ EA, N#1136

		BEEF, GRD, PATTIES, IQF, 80% LEAN, 30/5.3 OZ EA, N#1136

		BEEF, GRD, PATTIES, P/C, FZN, BLK ANGUS, 50/3.2 OZ EA

		BEEF, RST, CKD, DELI, SL, CHL, MAX 10% SOL, 0.67 OZ SL, 6/2 LB PG

		BEEFSTK, FZN, MARIN, THIN SL, 40/4 OZ EA

		BEEFSTK, SALISBURY, FZN, 54/3 OZ EA

		BEEFSTK, SIRLOIN, SL, FZN, THIN SL, 40/4 OZ EA

		BEETS, CN, SL, MED, MIN 102 OZ CN, 6/#10CN

		BEV BASE, APPLE-RBERRY, SF, CONC, 7/1, 1/3 GAL BIB

		BEV BASE, BLOOD ORANGE-CBERRY, FZN, CONC, 7/1, VIT B&C, 3/3.5 LT CO, FOR DISP

		BEV BASE, CBERRY COCKTAIL, SWT, CONC, 4/1, 27% JUICE, 2/1 GL BIB, FOR DISP

		BEV BASE, CBERRY, SWT, CONC, 5/1, 12% JUICE, 1/3 GL BIB

		BEV BASE, FRUIT PUNCH, SWT, PDR, 2 GL YIELD PG, 12/24 OZ PG

		BEV BASE, FRUIT PUNCH, TROPICAL, SS, CONC, W/ASP, 11/1, 1/3 GL BIB

		BEV BASE, GRAPE, SWT, PDR, 2 GL YIELD, 12/24 OZ PG

		BEV BASE, KIWI-SBERRY, SF, CONC, 5/1, W/SUCRALOSE, VIT FORT, 2/1 GL BIB

		BEV BASE, LEMONADE, SF, PDR, W/ASP, 2 GL YIELD,12/2.2 OZ PG

		BEV BASE, LEMONADE, SWT, CONC, 5/1, 13% JUICE, 2/1 GL BIB, FOR DISP

		BEV BASE, LEMONADE, SWT, FZN, CONC, 5/1, W/PULP,13% JUICE, 3/3.5 LT CO, FOR DISP

		BEV BASE, ORANGE, SWT, CONC, 4/1, 1/3 GL BIB

		BEV BASE, PASSION ORANGE GUAVA, CONC, 5/1, 10% JUICE, 3/1 GL BIB, FOR DISP

		BEV BASE, PASSION-ORANGE-GUAVA, SWT, FZN, CONC, 3/1, 11% JUICE, 3/3.5 LT CO, DIS

		BEV BASE, RBERRY ICE, SF, CONC, W/SUCRALOSE, 30/1, 1/64 FL OZ BIB, FOR DISP

		BEV BASE, RBERRY, SF, PDR, W/ASP, 8 QT YIELD, 12/1.8 OZ PG

		BEV BASE, TROPICAL CITRUS, FZN, CONC, 7/1, W/CAFF, VITS B &C, 3/3.5 LT CO, DISP

		BEV BASE, TROPICAL MANGO, SF, CONC, 5/1, W/SUCRALOSE, VIT FORT, 2/1 GL BIB

		BEV, CARB, COLA, SWT, CN, 24/12 FL OZ CN

		BEV, CARB, LEMON-LIME, SWT, CN, 24/12 OZ CN

		BISCUITS, BTRMILK, FZN, 120/2 OZ EA

		BISCUITS, BTRMILK, FZN, 120/2.25 OZ EA

		BISCUITS, BTRMILK, FZN, GOLDEN, SPLIT, 120/2.25 OZ EA

		BISCUITS, SOUTHERN STYLE, FZN, RTB, PLACE & BAKE, 216/2.2 OZ EA

		BKFST BURRITOS, FZN, EGG, CH, TOMATO, 54/4.25 OZ EA

		BKFST BURRITOS, FZN, EGG, SAUS, CH, 48/4 OZ EA

		BKFST ENT-I, FZN, EGG OMELET, CHEESE, 72/3.5 OZ EA

		BKFST SWICH, FZN, FR TOAST/SAUS, 12/3.65 OZ PG

		BLUEBERRIES, FZN, IQF, 2/5 LB CO

		BOLOGNA, TURKEY, MST, SL, FZN, X-LEAN, 0.5 OZ SL, 12/1 LB PG

		BREAD CRUMBS, ITALIAN, COARSE, 1/20 LB BG

		BREAD STICKS, FZN, WHITE, BROWN & SERVE, 7 IN., 192/1.55 OZ EA

		BREAD, FRENCH, WHITE, BAGUETTE, FZN, 21 IN. LOAF, 20/12.6 OZ PG

		BREAD, FRENCH, WHITE, BAGUETTE, FZN, PAR/BK 42/5.4 OZ LOAF

		BREAD, PITA, FZN, WHITE, POCKET, 6 IN. DIA., 12/10 CT PG

		BREAD, PITA, FZN, white, pocket, 6 in., 3.17 oz ea, 8/8 ct pg

		BREAD, PITA, FZN, whl wheat, pocket, 6 in., 3.17 oz ea, 8/8 ct pg

		BREAD, RYE, MARBLE, FZN, SL, 0.75 IN THK, 14 SL LOAF, 6/33 OZ EA

		BREAD, TEXAS TOAST, FZN, SL, 1 IN. SL, 13 SL/LOAF PG, 6/26.5 OZ PG

		BREAD, WHITE, FZN, SL, PULLMAN, 10/24 OZ PG

		BROCCOLI FLORETS, IQF, US GRA, 12/2 lb co

		BROTH, CKN, CN, 12/49 FL OZ CN

		BROWNIE MIX, CHOC, TRIPLE CHOC, 4/120 OZ CO

		BROWNIES, CHOC, FZN, ICED, IW, 24/2.5 OZ PG

		BRUSSELS SPROUTS, FZN, USGRA/B, 6/4 LB CO

		BURRITOS, FZN, BEAN & CH, IW, 54/5.75 OZ EA

		BURRITOS, FZN, BEAN, CHEESE, 60/5.75 OZ EA

		BURRITOS, FZN, BEEF, BEAN, 60/5.75 OZ EA

		BUTTER, SALTED, US GRAA, 36/1 LB PG

		BUTTER, US GRAA, CHIPS, 59 CT/LB, 5/3.4 LB CO

		BUTTERY SPREAD, TFF, 79% VEG OILS, 30/1 LB PRINT

		CAKE MIX ,CARROT, W/ICING PG, 6/5 LB BX

		CAKE MIX, ANGEL FOOD, WATER PREP, 12/15 OZ BX

		CAKE MIX, CHOC, WATER PREP, 6/5 LB PG

		CAKE MIX, DEVIL'S FOOD, WATER PREP, 6/5 LB BX

		CAKE MIX, SPICE, WATER PREP, 6/5 LB PG

		CAKE MIX, WHITE, 6/5 LB BX

		CAKE MIX, YELLOW, 6/5 LB BX

		CAKE, CHEESE, FZN, NY, 10 IN., 4/68 OZ EA

		CAKE, CHEESE, FZN, SL, NY VAN, 14 SL, 2/60 OZ EA

		CAKE, CHEESE, FZN, SL, RBERRY SWIRL, 16 SL, 2/64 OZ EA

		CAKE, CHEESE, FZN, SL, TURTLE (FUDGE, CARA&PECAN), 10 IN., 14 SL, 2/96 OZ EA

		CAKE, CHOC, FZN, SHEET, W/CHOC ICING, 12 X 16, 4/74 OZ EA

		CAKE, GERMAN CHOC, FZN, ICED, 12X16, 4/75 OZ EA

		CAKE, ORANGE, FZN, W/BTR CRM ICING, 12X16, 4/75 OZ EA

		CAKE, RED VELVET, FZN, W/CRM CH ICING, 12X16, 4/78 OZ EA

		CAPERS, NON PAREIL, GRN, 6/32 OZ CO

		CAPPUCCINO, INST, FR VAN, 6/2 LB BG, FOR DISP

		CAPPUCCINO, INST, FRENCH VAN, PDR, 6/2 LB CO, FOR DISP

		CAPPUCCINO, INST, MOCHA, PDR, 6/2 LB PG, FOR DISP

		CARROTS, CN, SL OR QTR, US GRA, MIN 108 OZ CN, 6/#10CN

		CARROTS, FZN SL, US GRA, 6/4 LB CO

		CATFISH FLT, BRD, RAW, IQF, SHANK, SOUTHERN STYLE, 3.5-4.5 OZ EA, 1/15 LB CS

		CATFISH FLT, RAW, FZN, IQF, shank, skls, 15% sol max, 5-7 oz ea, 1/15 lb cs

		CAULIFLOWER, FZN, 12/2 LB CO

		CELERY SALT, MIN 32 OZ CO, 1/1 LB SIZE CO

		CEREAL BAR, MULTI-GRAIN, LF, APPLE/CIN FILLED, 48/1.3 OZ PG

		CEREAL BAR, MULTI-GRAIN, LF, RBERRY FILLED, 48/1.3 OZ PG

		CEREAL BAR, MULTI-GRAIN, LF, SBERRY FILLED, 48/ 1.3 OZ PG

		CEREAL BAR, RICE/MARSHMALLOW, 80/1.3 OZ PG

		CEREAL BAR, RICE/MARSHMALLOW, FZN, GF, W/BRN BTR & SEA SALT, IW, 40/2.1 OZ EA

		CEREAL, BRAN FLAKES, W/RAISINS, 4/56 OZ BG

		CEREAL, CHEERIOS, 4/29 OZ BG

		CEREAL, CHEERIOS, 70/0.625 OZ PG

		CEREAL, CHEERIOS, HONEY NUT, 70/0.81 OZ PG

		CEREAL, CORN FLAKES, 4/26 OZ BG

		CEREAL, CORN FLAKES, 70/0.81 OZ BX

		CEREAL, CORN FLAKES, SUGAR COATED, 96/1 OZ BOWL CO

		CEREAL, CORN, FROSTED FLAKES, 4/40 OZ BG

		CEREAL, CRISPIX, 4/30 OZ BG

		CEREAL, CRM OF WHEAT, QUICK CK, PLAIN, 12/28 OZ CO

		CEREAL, FARINA, QUICK CK, ENRICHED, 12/28 OZ BX

		CEREAL, FROOT LOOPS, 4/31 OZ BG

		CEREAL, FROOT LOOPS, 96/0.75 OZ BOWL PG

		CEREAL, GRANOLA, LF, W/RAISINS, 1/70 CT CO

		CEREAL, GRANOLA, OATS/HONEY, 4/50 OZ CO

		CEREAL, OATS, ROLLED, QUICK CK, 12/42 OZ CO

		CEREAL, RICE KRISPIES, 4/27 OZ BG

		CEREAL, RICE KRISPIES, 70/0.88 OZ BX

		CEREAL, SHRD WHEAT, FROSTED MINI WHEATS, 4/56 OZ BG

		CEREAL, TOTAL, BRAN FLAKES, W/RAISINS, 4/56 OZ BG

		CEREAL, VARIETY, GEN MILLS, FAMILY PACK, 60/1.3 -2.6 OZ CUP,1/6.98 LB CS

		CEREAL, VARIETY, GEN MILLS, FAMILY, 70 IND SERV CT CS, 1/3.71 LB CS

		CEREAL, VARIETY, HEALTHY, 60/1.25 -2.7 OZ CO, 1/8.25 LB CS

		CEREAL, VARIETY, KELLOGG'S, 1.3-2.8 OZ CUPS, 60 CT, 1/7.5 LB CS

		CHEESE BLD, 80% MOZZ & 19% PROV, SHRD, CHL, 80% MOZZ & 19% PROV, 4/5 LB PG

		CHEESE, AM, SL, CHL, YELLOW, 160 CT PG, 4/5 LB PG

		CHEESE, CHDR, MILD, CUBED, CHL, 2/5 LB PG

		CHEESE, CHDR, NAT, CUBED, CHL, MED, 0.75 IN. CUBES, 4/5 LB PG

		CHEESE, CHDR, NAT, SL, CHL, mild, yellow, 0.75 oz sl, 4/2,5 lb tray pg

		CHEESE, CHDR, SHRD, CHL, MILD, YELLOW, 4/5 LB CO

		CHEESE, COTTAGE, LF, CHL, 1%, SML CURD, 2/5 LB CO

		CHEESE, FETA, CHL, CRUMBLED, 4/2.5 LB CO

		CHEESE, MONTEREY JACK & MILD CHDR, SHRD, CHL, FANCY, 4/5 LB CO

		CHEESE, MONTEREY JACK, W/JALAPENO PEPPERS, CUBED, CHL, 0.75 IN. CUBES, 4/5 LB PG

		CHEESE, MOZZ, P/S, SHRD FEATHER, CHL, LOW MOISTURE, 4/5 LB CO

		CHEESE, MOZZ, P/S, SHRD, CHL, 4/5 LB PG (ALLOW SPLIT CASE)

		CHEESE, MOZZ, STICK, CHL, 168/1 OZ PG

		CHEESE, PARM, GRATED, 1/5 LB CO

		CHEESE, PARM, SHRD, CHL, 4/5 LB PG

		CHEESE, PROV, NAT, SL, CHL, 6/1.5 LB PG

		CHEESE, RICOTTA, PART SKIM, CHL, 4/5 LB CO

		CHEESE, SWISS, NAT, SL, CHL, 4/2.5 LB PG

		CHEESE, SWISS, PROCESSED, SL, CHL, 4/5 LB LOAF

		CHERRIES, MARASCHINO, WHL, RED, PITTED, W/STEMS, LG, 6/0.5 GL CO

		CHILI CON CARNE, W/BEANS, CN, MIN 108 OZ CN, 6/#10CN

		CHILI CON CARNE, W/O BEANS, CN, MIN 108 OZ CN, 6/#10CN

		CHIMICHANGAS, FZN, BEEF, SHRD, 24/5 OZ EA

		CHIVES, CHOPPED, FREEZE DRIED, 1/1.35 OZ CO (IND UNIT SALE)

		CHOC, CK, SEMI-SWT, CHIPS, 1/25 LB CS

		CHURROS, FZN, MEXICAN STYLE PASTRY, 10 IN. LG, 100/1.2 OZ PG

		CINNAMON, GRD, 1/18 OZ CO (IND UNIT SALE )

		CKN BRST FLT, F/C, FZN, W/RM, GRILLMARKS, 4 OZ EA, 2/5 LB CO

		CKN BRST FLT, IF, w/rm, ice glazed, US GRA, 4.5-5.5 oz ea, 2/5 lb bg

		CKN BRST FLT, RAW, FZN/GLAZE, W/RM, MAX 15% SOL, 3.5-4.5 OZ EA, 2/5 LB BG

		CKN BRST FLT, W/RM, BTRD/BRD, P/C, FZN, 15% sol max, Italian seas, 36/4.5 oz ea

		CKN BRST PATTIES, BRD, WG, F/C, FZN, 60/3.63 oz ea

		CKN BRST STRIPS FRITTER, RAW, FZN, W/RM, H/S, MAX 12% SOL, 2/5 LB PG

		CKN BRST STRIPS, CHP&FRM, BRD, F/C, FZN, W/RM, SEASONED, 145/1.1 OZ EA

		CKN BRST TENDERS, W/RM, F/C, FZN, SEAS, MIN 60 CT, 2/5 LB CO

		CKN FAJITA STRIPS, BRST MEAT, F/C, FZN, W/RM, SEAS, W/GRILL MARKS, 2/5 LB PG

		CKN FAJITA STRIPS, THIGH, RAW, FZN, MAX 15% SOL, 4/5 LB BG

		CKN NUGGETS, CHP & FRM, BRD, F/C, FZN, BRST W/RIB MEAT, W/SOY, 250/0.68 OZ AVG

		CKN THIGHS, BNLS, RAW, IF, SKIN-ON, 4.5 OZ EA, FLAT PACK, 4/5 LB BG

		CKN WINGS, UNBRD, F/C, FZN, JT 1&2, HOT PEPPER GLAZE, 2/5 LB BG

		CKN WINGS, UNBRD, P/C, FZN, JT 1&2, MED SIZE, H/S, 2/5 LB BG

		CKN, 8 CUT, BTRD/BRD, RAW, FZN, 16% SOL MAX, SEAS, 96 PCS/CS, 38-44 LB CS

		CKN, CHK, BTRD/BRD, F/C, FZN, BRST MEAT, W/RIB MEAT, BNLS, SKLS, 2/5 LB BG

		CKN, DICED, F/C, IQF, nat proportion, 1/2 in. diced, 1/10 lb cs

		CKN, PULLED, F/C, IQF, WHITE/DARK MEAT, NAT PROPORTION, 1/10 LB CS

		CKN, QTR, RAW, IQF, ICE GLZ, US GRA, MAX 10% SOL, MIN 48 CT, 1/39.6 LB CS

		CLAMS, CHOPPED, CN, OCEAN CLAMS, 12/51 OZ CN

		CLOVES, GRD, 1/16 OZ CO (IND UNIT SALE)

		COCOA BEV PDR, CALCIUM FORTIFIED, 6/2 LB CO, FOR COCOA DISP

		COCOA BEV PDR, SWT, 12/2 LB CO, FOR DISP

		COCONUT, DRIED, SWT, SHRD, 1/10 LB CS

		COD FLT, PORTION, RAW, FZN, BNLS, SKLS, IQF, US Gr A, 4-6 oz ea, 1/10 lb cs

		COFFEE, CONC, CHL, HOUSE BLD, 45/1, 1/1 GL BIB

		COFFEE, CONC, FZN, 100% COLOMBIAN, 25/1, 2/2 LT CO, FOR DISP

		COFFEE, DECAF, CONC, CHL, HOUSE BLD, 45/1, 2/0.5 GL BIB

		COFFEE, RST, FILTER PG, GRD, COLOMBIAN BLD, 32/5.75 OZ PG

		COFFEE, RST, GRD, HOUSE BLD, MED RST, 100% ARABICA, 24/2.5 OZ PG

		COFFEE, RST, GRD, PIKE PLACE BLD, 12/1 LB PG

		COFFEE, SOLUBLE, 100% COLOMBIAN, FREEZE DRIED, 5/8 OZ BG, FOR SPECIALTY DISP

		CONE, ICE CRM, CAKE, SMALL, 10/100 CT PG

		CONTAINER, PAPER, W/LID, 25/SLEEVE, 10/CASE

		CONTAINER, STYROFOAM, HINGED, 3-COMPARTEMNT, LARGE, 9.25 IN. X 9.25 IN. X 3 IN.,

		COOKIE DOUGH, CHOC CHIP, PRE-CUT, FZN, 240/1.33 OZ EA

		COOKIE DOUGH, OATMEAL RAISIN, PRE-CUT, FZN, 240/1.33 OZ EA

		COOKIE DOUGH, PEANUT BTR, PRE-CUT, FZN, 240/1.33 OZ EA

		COOKIE DOUGH, SUGAR, PRE-CUT, FZN, 240/1.33 OZ EA

		COOKIE DOUGH, WHITE CHOC CHUNK, PRE-CUT, FZN, W/MACADAMIA NUTS, 240/1.33 OZ EA

		COOKIES, CHOC CHIP, 60/2.5 OZ PG

		COOKIES, CHOC CHIP, 72/0.81 OZ PG

		COOKIES, PEANUT BTR, 60/2.5 OZ PG

		COOKIES, SHORTBREAD, LORNA DOONE, 120/1.5 OZ PG

		COOKIES, SWICH, RF, VAN, W/CRM FILLING, 2/PG, 120/0.85 OZ PG

		COOKIES, VAN WAFERS, 2/2 LB BG

		CORN BREAD MIX, YELLOW, W/HONEY, WATER PREP, 6/5 LB BX

		CORN CHIPS, REG, 64/2 OZ FOIL PG

		CORN DOG, FZN, ALL MEAT, 32/2.67 OZ EA

		CORN DOG, FZN, TURKEY, HONEY SWT BTR, 72/4 OZ EA

		CORN MEAL, YELLOW, 1/25 LB BG

		CORN PUFFS, CHEETOS, CRUNCHY, BK, 64/1.5 OZ FOIL PG

		CORN PUFFS, CHEETOS, CRUNCHY, HOT, 64/2 OZ FOIL PG

		CORN, CN, GOLDEN, WHL KERNEL, MIN 106 OZ CN, 6/#10CN

		CORN, CN, YELLOW, CRM, MIN 106 OZ CN, 6/#10 CN

		CORN, FZN, CUT, GOLDEN, US GRB, 12/2.5 LB CO

		CORN, FZN, GOLD OR WHITE, ON-THE-COB, US GRA, 5 IN., 1/48 CT CS

		CORN, FZN, HALF COB, 3 IN., US GRA, 1/96 CT CS

		CORN, FZN, HALF COB, 3 IN., US GRA/B, 1/96 CT CS

		CORNED BEEF HASH, CN, 1.5 G TF/SVG, 108 OZ CN, 6/#10 CN

		CORNISH HEN, HALVED, FZN, US GRA, IW, WOG, 24/11 -13 oz ea

		COUSCOUS & QUINOA BLD, tri-color, 5/28 oz co

		CRAB LEGS & CLAWS, BRN KING, F/C, FZN, 16-20 ct/10 lbs, 1/20 lb cs

		CRACKERS, CHEESE, GOLDFISH, 6/31 OZ CO

		CRACKERS, CHEESE, GOLDFISH, WG, CHDR, 6/31 OZ PG

		CRACKERS, GRAHAM, ORIG, 11 PIECES/PG, 30PGS/CS, 1/10 LB CS

		CRACKERS, SALAD, 500/2 CT PG

		CRACKERS, SALAD, RITZ, 20/3.8 OZ PG

		CRACKERS, SALTINES, PREMIUM, 2 CT, 500/12 GM PG

		CRACKERS, SALTINES, PREMIUM, WHL GRAIN, TOPPED W/SEA SALT, 2 CT, 500/0.24 OZ PG

		CRACKERS, VARIETY, WHEAT, RYE, SESAME, BTR, 25 CT SLEEVE PG, 25/4.64 OZ PG

		CRANBERRY SAUCE, JELLIED, 6/#10CN

		CREAMER, NON-DAIRY, LIQ, 3/192 FL OZ CO

		CREAMER, NON-DAIRY, LIQ, HAZELNUT, 3/192 FL OZ CO

		CREAMER, NON-DAIRY, LIQ, SS, 360/0.38 FL OZ PG

		CREAMER, NON-DAIRY, LIQ, SS, CARA MACCHIATO, 288/13 ML CO

		CREAMER, NON-DAIRY, LIQ, SS, CHOC CARA, 288/13 ML CO

		CREAMER, NON-DAIRY, LIQ, SS, FR VAN, 288/13 ML CO

		CREAMER, NON-DAIRY, LIQ, SS, HAZELNUT, 288/13 ML CO

		CRM CHEESE, CHL, 10/3 LB LOAF CO

		CRM CHEESE, GREEK YOGURT, CHL, 100/1 OZ PG

		CRM CHEESE, LITE, 100/0.75 OZ CUP

		CRM CHEESE, SPREAD, 100/1 OZ PG

		CROISSANT, MARG, FZN, SL, 40/2.5 OZ EA

		CROUTONS, SEASONED, TFF, HOMESTYLE, 4/2.5 LB CO

		CRUMBS, CEREAL, CORN FLAKE, 12/21 OZ BX

		CUMIN, GRD, 1/16 OZ CO (IND UNIT SALE)

		CUP LID, PLASTIC, FOR 8 OZ CUP, TRANSLUCENT, VENTED, 10/100 CT SLEEVE

		CUP LID, PLASTIC, FOR 8 OZ CUP, WHITE, TEAR TAB, 10/100 CT SLEEVE

		CUP LID, PLASTIC, SOUFFLE, FOR 1.5-2 OZ CUP, CLEAR, 24/100 CT PG

		CUP, PAPER, COLD DRINK, WAX COATED, 5 OZ CAPACITY, 24/100 CT EA

		CUP, PAPER, HOT, 10 OZ CAPACITY, 20/50 CT PG

		CUP, SOUFFLE, 2 OZ CAPACITY, TRANSLUCENT, 12/200 CT

		CUP, SOUFFLE, PAPER, 1 OZ, 20/250 CT CS

		CUP, STYROFOAM, 8 OZ CAPACITY, WHITE, 40 CT, 25/CASE

		DANISH PASTRY, VARIETY, ELITE, FZN, 48 CT CS, 1/11.75 LB CS

		DANISH PASTRY, VARIETY, FZN, 18 APPLE, 36 CHEESE, 18 CHERRY, 72/2.75 OZ EA

		DILLWEED, WHL, MIN 5 OZ CO, 1/1 LB SIZE CO

		DINNER LOAF, BEEF, F/C, SL, FZN, w/VPP, 70/3.6 oz ea

		DISHER, STAINLESS STEEL, ONE PIECE W/GRAY HANDLE, SIZE NO. 8, 4 OZ CAPACITY

		DOUGHNUT HOLES, CAKE STYLE, PLAIN, FZN, 440/0.4 OZ EA

		DOUGHNUTS, CAKE, FZN, VARIETY, MINI, 240/1.25 OZ EA

		DRESSING, 1000 ISLAND, 4/1 GL CO

		DRESSING, 1000 ISLAND, 6/32 FL OZ CO

		DRESSING, 1000 ISLAND, 60/1.5 FL OZ PG

		DRESSING, BLUE CHEESE, 100/1 FL OZ PG

		DRESSING, BLUE CHEESE, 4/1 GL POURABLE CO

		DRESSING, CAESAR, 60/2 FL OZ PG

		DRESSING, CATALINA, 4/1 GL CO

		DRESSING, CRMY CAESAR, 4/1 GL CO

		DRESSING, CRMY CAESAR, 6/32 FL OZ CO

		DRESSING, CRMY RANCH, 100/2 OZ PG

		DRESSING, FRENCH, 4/1 GL CO

		DRESSING, FRENCH, FF, 60/1.5 OZ PG

		DRESSING, HONEY MUSTARD, 4/1 GL CO

		DRESSING, HONEY MUSTARD, 6/32 FL OZ CO

		DRESSING, ITALIAN, 100/1 FL OZ PG

		DRESSING, ITALIAN, FF, 4/1 GL CO

		DRESSING, ITALIAN, FF, 60/1.5 OZ PG

		DRESSING, ITALIAN, GOLDEN, 4/1 GL CO

		DRESSING, ITALIAN, GOLDEN, 6/32 OZ CO

		DRESSING, ITALIAN, L/CAL, 6/32 FL OZ CO

		DRESSING, PARM & PEPPERCORN, 6/32 FL OZ CO

		DRESSING, RANCH, 4/1 GL CO

		DRESSING, RANCH, 60/1.5 FL OZ PG

		DRESSING, RANCH, CHL, W/O MSG, 6/32 FL OZ CO

		DRESSING, RANCH, FF, 60/1.5 FL OZ PG

		DRESSING, RANCH, FF, NO ADDED MSG, 4/1 GL CO

		DRESSING, VIN, BALSAMIC, 6/32 FL OZ CO

		DRESSING, VIN, OLIVE OIL, LITE, 6/32 FL OZ CO

		DRESSING, VIN, RBERRY, FF, 4/1 GL CO

		DRESSING, VIN, RBERRY, FF, 6/32 FL OZ CO

		DRESSING, VIN, RBERRY, FF, 60/1.5 FL OZ PG

		DRINK, FRUIT DIVE, 100% JUICE BLD, 40/6 FL OZ CO

		ECLAIRS, FZN, W/CHOC ICING, 48/2 OZ EA

		EGG MIX, SCRAMBLED, LIQ, FZN, W/NF MILK, PAST, 6/5 LB BG

		EGG PRODUCT, SCRAMBLED, LIQ, CHL, W/CITRIC ACID & MILK, 15/2 LB CO

		EGG ROLLS, CHINESE, FZN, VEGETARIAN, NO MSG, 100/3 OZ EA

		EGG ROLLS, VEG, FZN, 72/3 OZ EA

		EGGPLANT, BRD, SL, FZN, CUTLET SHAPE, 2/5 LB CO

		EGGS, CKD, CHL, WHL, W/O SHELL, BRINE PAC, 1/10 LB CS

		EGGS, CKD, FZN, DICED, 4/5 LB CO

		EGGS, SHELL, MED, US CONSUMER GRAA, 15/1 DZ CO

		EGGS, WHL, LIQ, CHL, W/CITRIC ACID, PAST, 1/20 LB BIB

		ENCHILADAS, BEEF, FZN, W/O SAUCE, 60/2.5 OZ EA

		ENCHILADAS, CHEESE, FZN, W/O SAUCE, CHDR & MONTEREY JACK, 96/2.5 OZ EA

		ENCHILADAS, CKN, FZN, W/O SAUCE, 60/3 OZ EA

		ENT KIT-M, CKN LEMON GRASS, PAR/CKD, FZN, 4 BG/CS (TWO 5 LB BTRD CKN DARK MEAT &

		ENT KIT-M, CKN MANDARIN ORANGE, CKD, FZN, 4 BG/CS (TWO 5 LB CKN DARK MEAT & TWO

		ENT KIT-M, CKN TERIYAKI, CKD, FZN, 4 BG/CS (TWO 5 LB CKN LEG MEAT BBQ & TWO 28 O

		ENT KIT-M, NOODLE CHOW MEIN, CKD, FZN, 8 BG/CS (FOUR 2.5 LB NOODLES WG & FOUR 16

		ENT SIDE-M, MAC & CHEESE, FZN, W/O MSG, 4/76 OZ CO

		ENT-I, CKN CORDON BLEU, FZN, 24/7 OZ EA (CONUS ONLY)

		ENT-I, CKN CORDON BLEU, FZN, 36/4 OZ CO

		ENT-I, POT PIE, CKN, FZN, 12/10 OZ EA

		ENT-M, LASAGNA, W/ CHEESE & VEG, FZN, 4/96 OZ CO

		ENT-M, LASAGNA, W/MEAT & SAUCE, FZN, 4/96 OZ CO

		ENT-M, LASAGNA, W/MEAT, FZN, 4/6 LB CO

		ENT-M, MAC & CHEESE, FZN, 4/76 OZ CO

		EXTRACT, ALMOND, IMIT, 6/16 FL OZ CO

		FETTUCCINE, DRY, 2/10 LB CO

		FILM, PLASTIC, ROLL, 12 IN. X 2000 FT, 1/1 CT EA

		FILM, PLASTIC, ROLL, 18 IN. X 2000 FT, 1/1 CT EA

		FILTER, PAPER, FRYER, 19.5 X 27.5 IN., 100/CASE

		FILTER, PAPER, FRYER, 25.5 X 16.5 IN., 100/CASE

		FLAV, IMIT VAN, NONALC, 1/32 FL OZ CO

		FLOUR, WHEAT, GEN PURPOSE, BLEACHED, 1/25 LB BG

		FOIL, ALUMINUM, ROLL, HEAVY WT, 18 IN. X 1000 FT, 1/1 CT EA

		FORK, PICNIC, PLASTIC, WHITE, MED WT, 1000/CS

		FRANKS, BEEF, FZN, 4/1, 7 IN., 40/4 OZ EA

		FRANKS, BEEF, FZN, 8/1, 6 IN. LG, 80/2 OZ EA

		FRENCH TOAST, FZN, P/C, 144/1.5 OZ EA

		FRUIT COCKTAIL, CN, L/S, MIN 108 OZ CN, 6/#10CN

		FRUIT MIX, CHL, DELUXE, ORANGES, P-APPLE, H-DEW, C-LOUPE, & GRAPES, 32 LB CO/CS

		FRUIT MIX, DICED, NAT JUICE PG, 48/4 OZ CO

		GARLIC, GRANULATED, 1/25 OZ CO, 1 LB SIZE CO (IND UNIT SALE)

		GARLIC, PDR, 1/16 OZ CO, 1 LB SIZE CO (IND UNIT SALE)

		GELATIN MIX, LIME, 12/24 OZ PG

		GELATIN MIX, ORANGE, 12/24 OZ PG

		GELATIN MIX, SBERRY, 12/24 OZ PG

		GINGER, GRD, 1/16 OZ CO (IND UNIT SALE)

		GRANOLA BAR, CHEWY, CHOC CHIP, 96/0.84 OZ PG, 12/8 CT CS

		GRANOLA BAR, CHEWY, PEANUT BTR W/CHOC CHIPS, 96/0.84 OZ PG

		GRAVY MIX, BROWN, LS, SS, PDR, NO ADDED MSG, 8/12 OZ CO, (CASE YIELD:8/1 GALLON)

		GRAVY MIX, CHICKEN FLAV, SS, PDR, NO ADDED MSG, 8/12 OZ CO (CASE YIELD:8/1GALLON

		GRAVY MIX, COUNTRY, SS, PDR, NO ADDED MSG, 8/20 OZ CO, (CASE YIELD: 8/1 GALLON)

		GRAVY MIX, TURKEY FLAV, SS, PDR, NO ADDED MSG, 8/12 OZ CO (CASE YIELD:8/1GALLON)

		GREENS, COLLARD, FZN, CHOPPED, 12/3 LB BX

		GRITS, HOMINY, QUICK CK, WHITE, 12/1.5 LB CO

		HAM & WATER PRODUCT (36%), BNLS, F/C, CHL, SL, 0.67 OZ SL, 6/2 LB PG

		HAM, BNLS, CKD, CHL, PIT, C&S, 2/13-17 LB EA

		HAM, BNLS, CKD, CHL, PULLMAN, CURED, VAC PAC, 4X6, 2/10-12 LB EA

		HAM, TURKEY, BNLS, CKD, CHL, C&S, 20% WATER ADDED, 2/6-7 LB EA

		HAM, W/NAT JUICES, BONE-IN, C&S, F/C, CHL, SPIRAL, W/GLAZE PG, 1/8-11 LB EA

		HAM, W/NAT JUICES, SPIRAL CUT, CHL, 1/2 HAM, W/GLZ PG, 1/5-15 LB EA, N#510

		HAM, WATER ADDED, BNLS, CKD, SL, CHL, SMK, 0.5 OZ EA, 6/2 LB PG

		HAM, WATER ADDED, BNLS, F/C, CHL, BUFFET, C&S, 2/10-14 LB EA

		HAM, WATER ADDED, CKD, DICED, FZN, 1/4 in., 4/2.5 lb pg

		HOMINY, CN, WHITE, WHL, MIN 108 OZ CN, 6/#10CN

		HONEY, 200/9 GM PG

		HONEY, PURE CLOVER, US GRA, 12/12 OZ CO

		ICE CRM BAR, FZN, LIGHT VAN ICE CRM, W/MILK CHOC FLAV COATING, 24/5.5 FL OZ PG

		ICE CRM BAR, FZN, VAN ICE CRM, W/SBERRY CENTER, COATED W/CAKE, 24/4 OZ PG

		ICE CRM CONE, VAN, TACO SHAPED, RF, FZN, COATED W/MILK CHOC & NUTS, 24/4 OZ PG

		ICE CRM SWICH, FZN, VAN & CHOC CHIPS, W/CHOC CHIP COOKIES, 24/4.5 OZ PG

		ICE CRM, CHOC, FZN, 1/3.2 GL CO, FOR DISP

		ICE CRM, VAN, FZN, 1/3 GL CO

		ICE CRM, VAN, FZN, 1/3.2 GL CO, FOR DISP

		ICING MIX, VAN, PDR, WATER PREP, 6/5 LB CO

		JAM & JELLY VARIETY, 50 SBERRY, 75 GRAPE, 75 APPLE, 200/0.5 OZ CO

		JAM & JELLY, VARIETY, 200/0.5 OZ PG

		JELLY, GRAPE, 96 OZ CN, 6/#10CN

		JUICE BLD, CBERRY(100% JUICE), CONC, 4/1, W/VIT C, 3/3.5 LT CO, FOR DISP

		JUICE, APPLE (100% JUICE), FZN, conc, 5/1, 3/3.5 LT co, for disp

		JUICE, APPLE, 48/4 FL OZ CO

		JUICE, APPLE, ASEPTIC PKG, 12/46 FL OZ BX

		JUICE, APPLE, CONC, 4/1, 1/3 GL BIB, FOR DISP

		JUICE, APPLE, CONC, 5/1, 2/1 GL BIB, FOR DISP

		JUICE, APPLE, SINGLE STRENGTH, 48/5.5 OZ CN

		JUICE, APPLE, SS, W/VIT C, 24/10 OZ PET CO

		JUICE, CBERRY COCKTAIL, 48/4 OZ CO

		JUICE, GRAPE (100% JUICE), FZN, conc, 4/1, 3/3.5 lt co, for disp

		JUICE, GRAPE, ASEPTIC PKG, 12/46 FL OZ BX

		JUICE, LEMON, RECONSTITUTED, 12/32 FL OZ CO

		JUICE, LIME, 4/1 GL CO

		JUICE, ORANGE (100% JUICE), FZN, conc, Valencia, 4/1, w/calcium & VitD, 3/3.5 lt

		JUICE, ORANGE, 48/4 FL OZ CO

		JUICE, ORANGE, CN, 48/5.5 FL OZ CN

		JUICE, ORANGE, CONC, 4/1, 1/3 GL BIB, FOR DISP

		JUICE, ORANGE, CONC, 4/1, 2/1 GL BIB, FOR DISP

		JUICE, ORANGE, FZN, 70/6 fl oz co

		JUICE, ORANGE, RTD, 12/46 FL OZ ASEPTIC CO

		JUICE, ORANGE, SS, FROM CONCENTRATE, W/OTHER NATURAL FLAVORS, 24/10 FL OZ BT

		JUICE, PINEAPPLE, ASEPTIC PKG, 12/46 FL OZ BX

		JUICE, VEG, CN, 12/46 FL OZ CN

		KETCHUP, 16/14 FL OZ UPSIDE DOWN RED SQUEEZE CO

		KETCHUP, 2/1.5 GL BIB, FOR DISP

		KETCHUP, 500/9 GM PG

		KETCHUP, 6/#10 CN

		LASAGNA, DRY, CURLY, 1/10 LB BX

		LINER, BAKING SHEET, DISPOSABLE, PARCHMENT, 16 IN. X 24 IN., 1/1000 CT CS

		LINGUINE, DRY, 2/10 LB CO

		LUNCHEON MEAT, VARIETY, SL, FZN, SALAMI, PEPPERONI, CAPPICOLA, 8/24 OZ PG

		MANICOTTI, CHEESE, FZN, 72/3 OZ EA

		MARGARINE SPREAD, WHIPPED, TFF, 600/5 GM CUP CO

		MARGARINE, SOLID, 600/5 GM PG

		MARSHMALLOWS, WHITE, MINI, 12/16 OZ CO

		MAYONNAISE, 2/1.5 GL CO, FOR DISP

		MAYONNAISE, 200/12 GM PG

		MAYONNAISE, 4/1 GL CO

		MAYONNAISE, 500/12GM PG

		MAYONNAISE, FF, 4/1 GL CO

		MAYONNAISE, LITE, 2/1.5 GL POUCH CO

		MILK ALT, ALMOND, VAN, SS, 18/8 FL OZ CO

		MILK ALT, CHL, SOY, VAN, 12/32 FL OZ CO

		MILK ALT, SS, SOY, CHOC, ORGANIC, 24/8 FL OZ ASEPTIC CO

		MILK ALT, SS, SOY, VAN, ORGANIC, 24/8 FL OZ ASEPTIC CO

		MILK, DRY, NF, SS, AGGLOMERATED, FOR TOPPING BEV, 6/1 LB BG, FOR SPECIALTY DISP

		MILK, EVAP, WHL, 24/12 FL OZ CN

		MILK, LF, CHL, 1%, 70/0.5 PT CO

		MILK, LF, UHT, ORGANIC, 1%, ASEPTIC PG, 24/6.75 FL OZ PG

		MILK, RF, CHL, 2%, 1/6 GL BIB

		MILK, RF, CHL, UHT, 2%, 36/0.5 PT CO

		MILK, SKIM, CHL, 70/0.5 PT CO

		MILK, WHL, CHL 70/0.5 PT CO

		MILK, WHL, CHL, 1/6 GL BIB

		MUFFIN MIX, BASIC, 6/5 LB BG

		MUFFIN MIX, CORN, WATER PREP, 6/5 LB BX

		MUFFIN, ANGEL FOOD, SBERRY, FZN, 24/2 OZ EA

		MUFFIN, BANANA NUT, FZN, 24/4 OZ PG

		MUFFIN, BLBERRY, FZN, 24/4 OZ PG

		MUFFIN, CHOC CHIP, FZN, 24/4 OZ PG, IW

		MUFFIN, ENGLISH, FZN, 144/2 OZ EA

		MUFFIN, VARIETY, FZN, BLBERRY, BRAN, CHEESE STREUSEL, 48/4.5 OZ EA

		MULTI-GRAIN CHIPS, CHDR, 64/1.5 OZ PG

		MUSHROOMS, CN, STEMS & PIECES, MIN 100 OZ CN, 6/#10 CN

		MUSTARD FLOUR, MIN 15 OZ CO, 1/1 LB SIZE CO

		MUSTARD, DIJON STYLE, 2/1 GL CO

		MUSTARD, LIGHT (SALAD STYLE), 500/5.5 GM PG

		MUSTARD, YELLOW, 16/9 FL OZ PLASTIC CO

		MUSTARD, YELLOW, 2/1.5 GL BIB, FOR DISP

		MUSTARD, YELLOW, 4/1 GL CO

		NAPKIN, PAPER, RECYCLED 95% MIN., SINGLE FOLD, NAT. 9.25X10.63, 16/250 CT PG/CS

		NON-STICK COOKING SPRAY, AEROSOL, LIQ, 6/14 FL OZ CO

		NON-STICK COOKING SPRAY, AEROSOL, LIQ, HIGH HEAT YIELD, 6/17 FL OZ CN

		NON-STICK COOKING SPRAY, NON-AEROSOL, LIQ, W/TRIGGER SPRAY, 6/16 FL OZ BT

		NOODLES, CHOW MEIN, 6/#10CN

		NOODLES, EGG, DRY, 2/5 LB CO

		NUTMEG, GRD, MIN 16 OZ CO,1/1 LB SIZE CO

		NUTS, MIXED, SHL, W/O PEANUTS, RST, SALTED, 3/2 LB CN

		OLIVES, BLK, CN, SL, US GRA/B, MIN 120 OZ CN, 6/#10CN

		OLIVES, GRN, STUFFED W/PIMIENTO, 4/1 GL CO

		ONION PDR, W/ANTICAKING AGENT, MIN 20 OZ CO, 1/1 LB SIZE CO

		ONION RINGS, BRD, FZN, STK CUT, 8/2 LB CO

		ONION, GRANULATED, 1/18 OZ CO (IND UNIT SALE)

		ORANGES, MANDARIN, CN, SEGMENTS, L/S, MIN 106 OZ CN, 6#10CN

		OREGANO, GRD, 6/12 OZ CO

		ORZO, DRY, 16/1 LB BX

		PANCAKE/WAFFLE MIX, BUTTERMILK, WATER PREP, 6/5 LB BG

		PANCAKE/WAFFLE MIX, REG, WATER PREP, 6/5 LB BG

		PANCAKES, BUTTERMILK, FZN, 144/1.2 OZ EA

		PANCAKES, POTATO, FZN, FORMED, PAR/FRIED, TFF, 2.5 OZ EA, 6/5 LB CO

		PAPRIKA, GRD, DOMESTIC, 1/16 OZ CO, 1 LB SIZE CO (IND UNIT SALE)

		PARSLEY, FLAKES, DEHY, MIN 11 OZ CO, 1/1 LB SIZE CO

		PASTA, BOWTIES (FARFALLE), DRY, 2/10 LB CO

		PASTA, ELBOW, DRY, 2/10 LB CO

		PASTRY SHELLS, CANNOLI, FZN, LG, 1/48 CT CO

		PEACHES, CN, HALVES, NAT JUICE, US GRA, MIN 106 OZ CN, 6/#10CN

		PEACHES, CN, SL, IRREGULAR, YELLOW CLINGSTONE, L/S, MIN 106 OZ CN, 6/#10CN

		PEANUT BTR, CRMY, US GRA, 10/28 OZ CO

		PEANUT BTR, SMOOTH, 200/0.75 OZ CUP

		PEANUT BTR, SMOOTH, 200/0.75 OZ PG

		PEANUTS, SHL, BLANCHED, HONEY RST, SALTED, 144/1 OZ PG

		PEARS, CN, DICED, BARTLETT, L/S, US GRA/B, MIN 105 OZ CN, 6/#10CN

		PEAS & CARROTS, FZN, US GRA, 6/4 lb co

		PEAS, CN, 5-6 SIZE, MIN 120 OZ CN, 6/#10CN

		PEAS, FZN, US GRA, 12/2.5 LB CO

		PECANS, SHL, PIECES, 3/2 LB BG

		PENNE, RIGATE, DRY, WHL WHEAT, 2/10 LB CO

		PEPPER, BLK, GRD, 3/1000 CT CO

		PEPPER, BLK, GRD, GOURMET, 1/16 OZ PLASTIC CO (IND UNIT SALE)

		PEPPER, CAYENNE, GRD, 1/14 OZ CO (IND UNIT SALE)

		PEPPER, RED, CRUSHED, 1/12 OZ CO (IND UNIT SALE)

		PEPPERS, BANANA, MILD, RING, 4/1 GL CO

		PEPPERS, CHILE, CN, GRN, STRIPS, PEELED, IN BRINE, 12/27 OZ CN

		PEPPERS, JALAPENO, SL, 1/1 GL CO

		PICKLES, DILL, SL, CRINKLE CUT, 4/1 GL CO

		PICKLES, DILL, SPEARS, CHL, KOSHER STYLE, 275-325 CT, 1/5 GL CO

		PIE FILLING, APPLE, CN, MIN 112 OZ CN, 6/#10 CN

		PIE FILLING, BLBERRY, CN, MIN 113 OZ CN, 6/#10CN

		PIE FILLING, CHERRY, CN, MIN 108 OZ CN, 6/#10CN

		PIE FILLING, PEACH, CN, MIN 106 OZ CN, 6/#10CN

		PIE SHELL, PREFORMED, FZN, RTB, (LARD), 10 IN., 8 OZ EA, 5 SHELLS/BG, 4 BGS/CS

		PIE SHELL, PREFORMED, GRAHAM, 9 IN., 24/6 OZ EA

		PIE, APPLE, FZN, FULL CRUST, THAW & SERVE, 10 IN., 6/48 OZ EA

		PIE, APPLE, FZN, RTB, 10 IN., 6/46 OZ EA

		PIE, APPLE, FZN, SL, LATTICE TOP, 10 IN., 6/34 OZ EA

		PIE, CHERRY, FZN, SL, LATTICE TOP, 10 IN., 6/34 OZ EA

		PIE, CHOC CRM, FZN, 10 IN. RD, 6/27 OZ EA

		PIE, COCONUT CRM, FZN, 10 IN., 6/27OZ EA

		PIE, FRENCH SILK, FZN, SL, 10 IN., 1 GM TF/SVG, 4/40 OZ EA

		PIE, FRUIT OF THE FOREST, FZN, RTB, 10 IN., 6/48 OZ EA

		PIE, KEY LIME MERINGUE, FZN, 6/37 OZ EA

		PIE, PEACH, FZN, RTB, 10 IN., 6/46 OZ EA

		PIE, PECAN, FZN, SOUTHERN STYLE, 10 IN., 6/36 OZ EA

		PIE, PUMPKIN, FZN, SL, 10 IN., 6/43 OZ EA

		PIE, SWT POTATO, FZN, 10 IN., 6/40 OZ EA

		PIEROGIES, P/C, FZN, MINI, POTATO & AM CHEESE, WHL GRAIN DOUGH, 4/3.25 LB BG

		PIMENTOS, CN, RED, DICED, PEELED, FANCY GRD, 24/28 OZ CN

		PINEAPPLE, CN, SL, 60-65 CT, MIN 106 OZ CN, 6/#10CN

		PINEAPPLE, SS, TIDBITS, 36/4 OZ CO

		PIZZA-I, BK, FZN, DEEP DISH, RF PEP, W/MOZZ CH, 5 IN. RD.,IW, 24/5.45 OZ PG

		PIZZA-I, RTB, FZN, CHEESE, 100% MOZZ CH, 5 IN. RD, 5.2 OZ EA, 9/6 CT PG

		PIZZA-I, RTB, FZN, RF PEPPERONI, MOZZ CH, 5 IN. RD, 5.45 OZ EA, 9/6 CT PG

		PIZZA-M, RTB, FZN, CHEESE, 16 IN, 9/47.92 OZ EA

		PIZZA-M, RTB, FZN, PEP, 16 IN RD, 9/50.25 OZ EA

		PLATE, PAPER, 5.87 IN. DIA, 1 COMP, HEAVY WT, POLY COAT, MEADOW PRT, 250 CT, 4/C

		PLATE, STYROFOAM, 9 IN. DIA, 1 COMPT, WHITE, 125 CT, 4/CASE

		POLLOCK FLT, RAW, FZN, ALASKAN, SKLS, BNLS, IQF, 2-4 OZ EA, 25 LB CS

		POLLOCK NUGGETS, BRD, FZN, WG, ALASKAN, PUFI, 160/1 OZ EA, 2/5 LB BG

		POLLOCK PORTIONS, BRD, RAW, FZN, US GRA, 4 OZ AVG, 2 INNER BGS, 1/10 LB CS

		POPCORN, SEA SALT, W/COCONUT OIL, 55/0.7 OZ BG

		POPCORN, WHITE CHDR, W/OLIVE OIL, 55/0.7 OZ BG

		PORK LOIN CHOPS, CC, BNLS, FZN, 12% SOL MAX, 32/6 OZ EA, N#1412B

		PORK LOIN, BNLS, CC, CHL, 12% SOL, 2/5-10 LB EA

		PORK PATTIES, CHP&FRM, BRD, F/C, FZN, w/VPP, chop shape, cntry fried, 40/4 oz ea

		PORK SPARERIBS, FZN, LIGHT, 5.2 LB DOWN, 7-9 PIECES, BULK

		PORK, DICED, FZN RAW, 0.5 X 0.5 IN., 2/5 LB BG

		PORK, PULLED, F/C, FZN, W/BBQ SAUCE, 2/5 LB CO

		POTATO CHIPS kettle, BBQ, 55/1.5 oz pg

		POTATO CHIPS, BBQ, 104/1 OZ PG

		POTATO CHIPS, BBQ, REG, 64/1.5 OZ PG

		POTATO CHIPS, CHDR & SOUR CRM, RIDGED, 64/1.5 OZ PG

		POTATO CHIPS, JALAPENO, KETTLE STYLE, 64/1.375 OZ FOIL PG

		POTATO CHIPS, kettle, original, sea salt, 55/1.5 oz pg

		POTATO CHIPS, PROCESSED W/RICE FLOUR, GF, POPPED, BBQ, 72/0.8 OZ PG

		POTATO CHIPS, PROCESSED W/RICE FLOUR, GF, POPPED, SEA SALT, 72/0.8 OZ PG

		POTATO CHIPS, REG, 104/1 OZ PG

		POTATO CHIPS, SEA SALT & VINEGAR, KETTLE STYLE, 64/1.375 OZ FOIL PG

		POTATO CHIPS, SOUR CRM & ONION, 104/1 OZ PG

		POTATO CRISPS, BK, BBQ, 64/1.13 OZ PG

		POTATO CRISPS, BK, ORIG, 64/1.13 OZ PG

		POTATO CRISPS, BK, SOUR CRM & ONION, 64/1.13 OZ PG

		POTATO MIX, DEHY, RS, SCALLOPED STYLE, 6/2.25 LB CO

		POTATOES, DEHY, INST, PEARLS, COUNTRY STYLE, 12/30.7 OZ BG

		POTATOES, DEHY, INST, PEARLS, NO MIX, 12/28 OZ PG

		POTATOES, DEHY, INST, PEARLS, X-RICH, 6/3.5 LB CO

		POTATOES, DEHY, INST, RUSSET & BABY RED VARIETIES, WATER PREP,8/32.85 OZ CO

		POTATOES, FR FRIES, CRINKLE, FZN, 1/2 IN. THK, FOR BK, 6/5 LB CO

		POTATOES, FR FRIES, CYLINDRICAL, FZN, 6/5 LB CO

		POTATOES, FR FRIES, SHOESTRING, FZN, 1/4 IN. THK, 6/4.5 LB CO

		POTATOES, FR FRIES, SPIRALS, FZN, BTRD, SEASONED, TFF, 6/5 LB CO

		POTATOES, FR FRIES, WEDGES, FZN, BTRD, 10-CUT WEDGE, W/SKIN, SPICY, 6/5 LB CO

		POTATOES, FR FRIES, WEDGES, FZN, SEASONED, 6/5 LB CO

		POTATOES, HASH BRN PATTIES, FZN, W/SKIN, 2.25 OZ EA, 12/20 CT CO

		POTATOES, HASH BRN, DEHY, WATER PREP, 6/37.5 OZ BX

		POTATOES, HASH BRN, SHRD, DEHY, 6/2.5 LB CO

		POTATOES, SWT/YAMS, CN, CUT, L/S, US GRA, MIN 101 OZ CN, 6/#10CN

		POTATOES, SWT/YAMS, FR FRIES, CRINKLE, FZN, 3/8 IN THK, 5/3 LB CO

		POTATOES, SWT/YAMS, FZN, 6/5 LB CO

		POTATOES, WHITE, DICED, FZN, 5/8 IN., 6/6 LB CO

		PRETZELS, HARD, TWISTS, MINI, 64/2 OZ FOIL PG

		PRETZELS, SOFT, P/C, FZN, 100/2.5 OZ EA

		PUDDING MIX, VAN, INST, 12/24 OZ PG

		PUDDING, BANANA, CN, MIN 112 OZ CN, 6/#10CN

		PUDDING, BTRSCOTCH, CN, MIN 106 OZ CN, 6/#10CN

		PUDDING, CHOC, 48/4 OZ CO

		PUDDING, CHOC, CN, MIN 110 OZ CN, 6/#10CN

		PUDDING, TAPIOCA, CN, MIN 108 OZ CN, 6/#10CN

		PUDDING, VAN, CN, MIN 106 OZ CN, 6/#10CN

		RACK COVER, BUN PAN, 52 X 80 IN., 1/50 CT CS

		RAISINS, SDLS, NAT, US GRA, 1/10 LB CS

		RAVIOLI, CHEESE, FZN, W/O SAUCE, SQUARE, 1/10 LB CO

		RELISH, SWT, 200/9 GM PG

		RELISH, SWT, 4/1 GL CO

		RELISH, SWT, TFF, 2/1.5 GL POUCH CO

		RICE BLD, LONG GRAIN/WILD, 6/36 OZ BX

		RICE MIX, MEXICAN STYLE, 6/25.9 OZ BX

		RICE MIX, SPANISH STYLE, LONG GRAIN, 6/36 OZ BX

		RICE MIX, SPANISH, 6/36 OZ BX

		RICE PILAF MIX, HARVEST VEG, 6/33 OZ BX

		RICE PILAF MIX, HERBS & SEASONINGS, 6/36 OZ BX

		RICE, BROWN (WHOLE GRAIN), PAR/BL, long grain, US No. 1 Gr, 2/10 lb bg

		RICE, PAR/BL, LONG GRAIN, ENRICHED, 2/10 LB BG

		RICE, PAR/BL, LONG GRAIN, ENRICHED, 6/10 LB BG

		ROLLS, DINNER, FZN, HAWAIIAN, SWT, 240/1 OZ EA

		ROLLS, DINNER, VARIETY, FZN, PAR/BK, FR, MULTI-GRAIN, ON DILL, 120/1.3 OZ EA

		ROLLS, FRANKS, FZN, SL, WHITE, 6 IN., 1.7 OZ EA, 12 CT, 8/20.4 OZ PG

		ROLLS, HAMBURGER, FZN, SL, WHITE, 4 IN., 2.1 OZ EA, 8/12 CT PG

		ROLLS, HOAGIE/SUB, FZN, WHITE, 6 IN. LG, 72/2.5 OZ EA

		ROSEMARY, LEAVES, GRD, 1/11 OZ CO (IND UNIT SALE)

		ROTINI, DRY, TRI-COLOR, 2/10 LB CO

		SALAD DRESSING, REG, 4/1 GL CO

		SALAD OIL, CANOLA, RAPESEED, 2/17.5 LB CO

		SALAD OIL, CANOLA, TFF, HIGH OLEIC, HIGH STABILITY, 1/35 LB CO

		SALAD OIL, CANOLA/OLIVE BLD, 90/10 X-VIRGIN, 4/1 GL CO

		SALAD OIL, SOYBEAN/POMICE OLIVE BLD, 90% SOYBEAN/10% POMACE OLIVE, 6/1 GL CO

		SALAD, COLE SLAW, CHL, 2/5 LB CO

		SALAD, HUMMUS, FZN, 4/0.5 GL CO

		SALAD, MACARONI, CHL, 2/8 LB CO

		SALAD, PASTA, ROTINI, CHL, TRI-COLOR, 2/5 LB CO

		SALAD, POTATO, CHL, W/EGG, 2/8 LB CO

		SALMON FLT PORTION, RAW, IQF, Chum, skls, boned, US Gr A, 4-6 oz ea, 1/10 lb cs

		SALSA, MILD, THK & CHUNKY, 4/138 OZ CO

		SALT PELLETS (SODIUM CHLORIDE), FOR WATER SOFTENER, 1/50 LB CS

		SALT, KOSHER, 12/3 LB CO

		SALT, SEASONED, 1/38 OZ CO

		SALT, TABLE, 48/4 OZ DISP SHAKER CO

		SALT, TABLE, IODIZED, 1/6000 CT CS

		SALT, TABLE, IODIZED, 24/26 OZ CO

		SAUCE MIX, ALFREDO, WATER PREP, 6/16 OZ CO

		SAUCE, BBQ, 100/1 fl oz cup co

		SAUCE, BBQ, 2/1.5 GL CO, FOR DISP

		SAUCE, BBQ, HICKORY SMK, 4/1 GL CO

		SAUCE, BBQ, ORIGINAL, 4/1 GL CO

		SAUCE, BOURBON STYLE, W/BRN SUGAR/ONION/BOURBON, 4/64 FL OZ CO, ALLOW SPLIT

		SAUCE, CHEESE, CHDR, RS, 6/106 fl oz pouch pg, for disp

		SAUCE, CHEESE, CHDR, W/JALAPENOS, BIB, FOR DISP, 4/140 OZ BX

		SAUCE, ENCHILADA, CN, 106 OZ CN, 6/#10CN

		SAUCE, HONEY MUSTARD, 100/1 OZ PG

		SAUCE, HOT, LOUISIANA STYLE, 4/1 GL CO

		SAUCE, HOT, MEXICAN STYLE, RED, 24/5 OZ CO

		SAUCE, HOT, VARIETY, 24 HOT, 12 GARLIC HOT, 12 HOTTER HOT, 48/6 FL OZ BT

		SAUCE, MARINARA, CN, MIN 105 OZ CN, 6/#10CN

		SAUCE, MARINARA, CN, MIN 107 FL OZ CN, 6/#10CN

		SAUCE, PEPPER, 200/3 GM PG

		SAUCE, PEPPER, CAYENNE, 4/1 GL CO

		SAUCE, PEPPER, GRN, TABASCO, 12/5 FL OZ CO

		SAUCE, PEPPER, HOT, 12/5 FL OZ BT

		SAUCE, PEPPER, TABASCO, 12/12 OZ CO

		SAUCE, PEPPER, TABASCO, 12/5 OZ CO

		SAUCE, PESTO, FZN, W/BASIL, 6/30 OZ CO

		SAUCE, PICANTE, 200/0.5 FL OZ PG

		SAUCE, PIZZA, CN, W/BASIL, MIN 96 FL OZ CN, 6/#10CN

		SAUCE, SEAFOOD COCKTAIL, CN, MIN 96 FL OZ CN, 6/#10CN

		SAUCE, SOY, 12/5 FL OZ DISP BT.

		SAUCE, SOY, 4/1 GL PLASTIC CO

		SAUCE, SOY, LITE, 1 GL CO

		SAUCE, SRIRACHA, HOT CHILI, 12/28 OZ CO

		SAUCE, STK, 12/10 FL OZ CO

		SAUCE, STK, 24/5 FL OZ BT

		SAUCE, SWT & SOUR, 2/1 GL CO

		SAUCE, SWT & SOUR, 200/1 OZ CUP

		SAUCE, TARTAR, 200/12 GM PG

		SAUCE, TARTAR, 4/1 GL CO

		SAUCE, TERIYAKI GLAZE, 6/5 LB CO

		SAUCE, TERIYAKI, 4 /1 GL PLASTIC CO (ALLOW SPLIT CASE)

		SAUCE, TOMATO, CN, MIN 103 OZ CN, 6/#10CN

		SAUCE, TZATZIKI, 4/64 OZ CO

		SAUCE, WORCESTERSHIRE, 24/5 FL OZ BT

		SAUERKRAUT, CN, MIN 99 OZ CN, 6/#10CN

		SAUSAGE, BKFST LINKS, FZN, TURKEY, MILD, 160/1 OZ EA

		SAUSAGE, ITALIAN, LINKS, HOT, FZN, PORK, 4/1, 4 OZ EA, 1/10 LB CS

		SAUSAGE, ITALIAN, LINKS, MILD, FZN, PORK, 4/1, 4 OZ EA, 1/10 LB CS

		SAUSAGE, ITALIAN, LINKS, MILD, RAW, FZN, PORK, 4 OZ AVG, 1/12 LB CS

		SAUSAGE, POLISH, LINKS, P/C, FZN, KIELBASA, PORK/BEEF, SMK, 6 IN., 40/4 OZ EA

		SAUSAGE, PORK, BULK, FZN, 2/5 LB CHUB CO

		SAUSAGE, PORK, PATTIES, RAW, FZN, RD, 80/2 OZ EA

		SAUSAGE, TURKEY, PATTIES, RAW, FZN, 107/1.5 OZ EA

		SESAME SEEDS, HULLED, MIN 18 OZ CO, 1/1 LB SIZE CO

		SHORTENING, LIQ, DFF, CRMY, 1/35 LB CO

		SHORTENING, LIQ, TFF, CANOLA/SUNFLOWER, CLEAR, 1/35 LB CO

		SHRIMP, WHL, BRD, P/C, FZN, TAIL-ON, BK/FRY, 21-25/LB, 10/3 LB BX

		SHRIMP, WHL, RAW, P&D, FZN, US GRA, IQF, TAIL-OFF, 26-30/LB, 12/3 LB CO

		SMOOTHIE MIX, DAIRY, SBERRY BANA, FZN, NSA, conc, 4/1 gl co

		SMOOTHIE MIX, NONDAIRY, PINEAPPLE MANGO, FZN, NSA, conc, 4/1 gl co

		SNACK MIX, CHEX MIX, 60/1.75 OZ PG

		SNACK MIX, TRAIL MIX, CAJUN FLAV, 72/2 OZ PG

		SNACK MIX, TRAIL MIX, FRUITS & NUTS, 72/2 OZ PG

		SNACK MIX, TRAIL MIX, NUTS & CHOC, 72/2 OZ PG

		SNACK MIX, TRAIL MIX, RAW, 3/2 LB MYLAR BG

		SORBET, LIME, FZN, 96/4 OZ CO

		SORBET, RBERRY, FZN, 96/4 OZ CO

		SOUP MIX, BROCCOLI & CH, WATER PREP, 1 GL YIELD, 4/21 OZ PG

		SOUP MIX, CKN NOODLE, WATER PREP, 1 GL YIELD, 4/13.3 OZ PG

		SOUP MIX, CKN TORTILLA, WATER PREP, 1 GL YIELD, 4/14.4 OZ PG

		SOUP MIX, CKN W/WILD & WHITE RICE, WATER PREP, 1 GL YIELD, 4/30.2 OZ PG

		SOUP MIX, CLAM CHOWDER, NE, WATER PREP, 1 GL YIELD, 4/27 OZ PG

		SOUP MIX, MINESTRONE, WATER PREP, 1 GL YIELD, 4/14.9 OZ PG

		SOUP MIX, PASTA FAGIOLI, WATER PREP, 1 GL YIELD, 4/30 OZ PG

		SOUP MIX, POTATO CHOWDER, WATER PREP, 1 GL YIELD, 4/26.6 OZ PG

		SOUP MIX, THAI CURRY CKN, RED, W/RICE, WATER PREP, 1 GL YIELD, 4/20.6 OZ PG

		SOUP, BEAN W/ BACON, CN, COND, 12/52 OZ CN

		SOUP, BEEF VEG W/BARLEY, CN, COND, 12/50 FL OZ CN

		SOUP, CKN NOODLE, CN, COND, 12/50 FL OZ CN

		SOUP, CRM OF CELERY, CN, COND, 12/50 FL OZ CN

		SOUP, CRM OF CKN, CN, COND, 12/50 FL OZ CN

		SOUP, CRM OF MUSHROOM, CN, COND, 12/50 FL OZ CN

		SOUP, TOMATO, CN, COND, 12/50 FL OZ CN

		SOUP, VEG, CN, COND, 12/50 FL OZ CN

		SOUP/GRAVY BASE, BEEF, 4/5 LB CO

		SOUP/GRAVY BASE, BEEF, PASTE, LOW SODIUM, W/O MSG, 6/1 LB CO

		SOUP/GRAVY BASE, CKN, PASTE, LOW SODIUM, W/O MSG, 6/1 LB CO

		SOUP/GRAVY BASE, VEG, RST, 6/1 LB CO

		SOUR CRM, CHL, 100/1 OZ PG

		SPAGHETTI, DRY, 10 IN., 2/10 LB CO

		SPAGHETTI, DRY, LONG, 1/20 LB CS

		SPAGHETTI, DRY, THIN, LONG FORM, 1/20 LB BX

		SPAGHETTI, DRY, WHL WHEAT, 10 IN. LG, 2/5 LB CO

		SPICE BLD, CAJUN STYLE, 1/22 OZ CO, 1 LB SIZE CO (IND UNIT SALE)

		SPICE BLD, CHILI PDR, DARK, 1/16 OZ CO, 1 LB SIZE CO (IND UNIT SALE)

		SPICE BLD, CHILI PDR, LIGHT, 1/18 OZ CO (IND UNIT SALE)

		SPICE BLD, CURRY PDR, W/O MSG, 1/16 OZ CO (IND UNIT SALE)

		SPICE BLD, GARLIC & HERB,SALT FREE, 6/18 OZ CO

		SPICE BLD, ITALIAN STYLE, 1/6.25 OZ CO,1 LB SIZE CO (IND UNIT SALE)

		SPICE BLD, JAMAICAN JERK STYLE, MIN 25 OZ CO, 1 LB SIZE CO

		SPICE BLD, LEMON PEPPER, 1/28 OZ CO, 1 LB SIZE CO (IND UNIT SALE)

		SPICE BLD, MONTREAL STK, 29 OZ CO, 1/1 LB SIZE CO

		SPICE BLD, POULTRY, 1/12 OZ CO,1 LB SIZE CO (IND UNIT SALE)

		SPICE MIX, TACO W/O MSG, 1/9 OZ CO (IND UNIT SALE)

		SPICE MIX, TACO, W/O MSG, 1/24 OZ CO, 1 LB SIZE CO (IND UNIT SALE)

		SPINACH, FZN, LEAF, 12/3 LB CO

		SPOODLE, STAINLESS STEEL, PERFERATED, 8 OZ CAPACITY, ORANGE HANDLE

		SPORTS DRINK BASE, VARIETY PACK, GATORADE, PDR, 2.5 GL YIELD, 32/21 OZ PG

		SPORTS DRINK, FRUIT PUNCH, 24/11.6 FL OZ CN

		SPORTS DRINK, FRUIT PUNCH, 24/20 FL OZ BT

		SPORTS DRINK, LEMON-LIME, 24/11.6 FL OZ CN

		SPORTS DRINK, ORANGE, 24/20 FL OZ BT

		SPORTS DRINK, RIPTIDE RUSH, 24/20 FL OZ BT

		STARCH, EDIBLE, INST, CORNSTARCH, 24/1 LB CO

		STRAWBERRIES, FZN, SL, 6/6.5 LB CO

		STUFFING MIX, CORNBREAD, 6/3.5 LB CO

		SUCCOTASH, FZN, CORN & LIMA BEANS, US GRA, 12/2.5 LB CO

		SUGAR SUBST, ASP, 2000/1 GM PG

		SUGAR, BRN, LIGHT OR MED, 24/1 LB CO

		SUGAR, CONFECTIONERS, 10X 24/1 LB CO

		SUGAR, REFINED, GRANULATED, 1/25 LB BG

		SUGAR, REFINED, GRANULATED, 1/25 LB CS

		SUGAR, REFINED, GRANULATED, IND PG, 2000/0.10 OZ PG

		SUNFLOWER SEEDS, SHL, RST, SALTED, 5 LB CO

		SWICH, BEEF RST & CH HOAGIE/SUB, FZN, 24/8 OZ PG

		SWICH, CAPACOLLA HAM, PEP-ONI HOAGIE/SUB, FZN, W/SALAMI & CH, 24/8 OZ PG

		SWICH, HAM & CH HOAGIE/SUB, FZN, 24/8 OZ PG

		SWICH, PB & GRAPE JELLY, FZN, WHEAT, W/O CRUST, 72/2.6 OZ PG

		SWICH, PB & SBERRY JELLY, FZN, WHEAT, W/O CRUST, 72/2.6 OZ PG

		SWICH, TURKEY BRST & CH HOAGIE/SUB, FZN, 24/8 OZ PG

		SYRUP, BKFST, SF, w/Ace-K & sucralose, 100/1.1 oz pg

		SYRUP, CHOC, 24/24 OZ CO

		SYRUP, CORN, LIGHT, 4/1 GL CO

		SYRUP, MAPLE, IMIT, 100/1.5 OZ CUP

		SYRUP, MAPLE, IMIT, 4/1 GL CO

		TACO SHELLS, CORN, YELLOW, 5 IN., 25 CT, 8/9.38 OZ CO

		TAMALES, BEEF, FZN, 60/5 OZ EA

		TEA BAGS- M, SWT, 3 GL YIELD/BG, 1/16 CT CS

		TEA BAGS-I, ORG/BLK PEKOE, W/TAGS & STRINGS, 10/100 CT BX

		TEA BAGS-M, orange & blk pekoe, 24/3 oz bg, 3 gl yield, for auto brew

		TEA, CONC, RBERRY, SWT, 15/1, 2/1.5 GL BIB, FOR DISP

		TEA, CONC, SWT, 11/1, 2/1.5 GL BIB

		TEA, CONC, UNSWT, 11/1, 1/3 GL BIB

		TEA, CONC, UNSWT, LIQ, 15/1, 2/1.5 GL BIB

		THYME, GRD, 1/12 OZ CO, 1 LB SIZE CO (IND UNIT SALE)

		TOASTER PASTRY, CIN W/BRN SUGAR, FRST, IW, 12/12 CT PG

		TOASTER PASTRY, SBERRY, FRST, 2 CT, 72/3.6 OZ PG

		TOMATO PASTE, CN, MIN 106 OZ CN, 6/#10CN

		TOMATOES, CN, DICED, NAT JUICE, MIN 102 OZ CN, 6/#10CN

		TOPPING, DESSERT, SBERRY, 12/19.5 FL OZ SQUEEZE BT

		TOPPING, ICE CRM, CARAMEL, Sundae syrup, 12/20 OZ SQUEEZE BT

		TOPPING, ICE CRM, CHOC, Sundae syrup, 12/20 OZ SQUEEZE BT

		TOPPING, SPRINKLES, RAINBOW, 6/MIN 25 OZ CO, 6/1 LB SIZE CO*25 OZ CO

		TOPPING, WHIPPED, NON-DAIRY, FZN, 12/16 OZ BG

		TORTELLINI, CHEESE, FZN, TRI-COLOR, 2/5 LB CO

		TORTELLINI, CHEESE, FZN, W/O SAUCE, 1/10 LB CO

		TORTILLA CHIPS, corn, tricolor, triangle, 6/2 lb pg

		TORTILLA CHIPS, corn, white, triangle, 6/2 lb pg

		TORTILLA CHIPS, corn, yellow, round, 6/2 lb pg

		TORTILLA CHIPS, DORITOS, NACHO, 104/1 OZ PG

		TORTILLA CHIPS, DORITOS, NACHO, 64/1.75 OZ PG

		TORTILLAS, CHL, FLOUR, HAND STRETCHED, 6 IN., 12/24 CT PG

		TORTILLAS, FZN, HONEY WHEAT, flour, 12 in., 6/12 ct pg

		TORTILLAS, SS, FLOUR, PRESSED, 10 IN., 12/12 CT PG

		TOSTADA SHELLS, CORN, FRIED, 1/200 CT CS

		TOWEL, PAPER, ROLL, NON-PERFORATED, 8 IN., 12/800 FT ROLL

		TUNA, LIGHT, CHUNK, in water, 6/43 oz flex pg

		TURKEY BRST, BNLS, CKD, DELI, SL, FZN, 8/24 OZ PG

		TURKEY BRST, BNLS, CKD, SL, CHL, OVEN PREPARED, MIN 62 SL/PG, 6/2 LB PG

		TURKEY BRST, CKD, DELI, SL, CHL OVEN RST, 0.7 OZ SL, 6/2 LB PG

		TURKEY BRST, F/C, DELI, SL, CHL, HICKORY SMK, 0.67 OZ SL, 6/2 LB PG

		TURKEY RST, RAW, FZN, WHITE & DARK, NETTED, 15% MAX SOL, 2/9-11 EA

		TURKEY, MST, BULK, FZN, 2/10 LB CHUB

		TURKEY, WHL, FZN, whl tom, max 8% sol, UnGr, 2/22-24 lb ea

		VEAL STK, FLK/FRM, RAW, BTRD/BRD, FZN, 32/5.1 OZ EA

		VEG, MIXED, 5-WAY, FZN, 12/2.5 LB CO

		VEG, MIXED, 7-WAY, CN, MIN 105 OZ CN, 6/#10CN

		VEG, MIXED, FZN, CALIF BLD, 12/2 LB CO

		VEG, MIXED, FZN, CAPRI BLD, 1/20 LB CO

		VEG, MIXED, FZN, ORIENTAL STIR-FRY, 6/4 LB CO

		VEG, STEW, FZN, CARROTS/CELERY/ONIONS/POTATOES, FROM US GRA, 1/20 LB CS

		VEGAN CHILI, F/C, FZN, 8/2 LB CO

		VEGETARIAN PATTIES, P/C, FZN, CHIPOTLE BLK BEANS, 48/4.25 OZ EA

		VEGETARIAN PATTIES, P/C, FZN, HAMBURGER ALT, 100% VEGAN, 48/3.5 OZ EA

		VEGETARIAN WINGS, BRD, P/C, FZN, ckn alt, mycoprotein, 2/4 lb bg

		VINEGAR, APPLE CIDER, 40 GRAIN, 4/1 GL CO

		VINEGAR, RED WINE, 50 GRAIN, 4/1 GL CO

		VINEGAR, WHITE, DISTILLED, 4/1 GL CO

		WAFFLES, BELGIAN, FZN, 72/2.4 OZ EA

		WAFFLES, FZN, HOMESTYLE, RD, 144/1.23 OZ EA

		WATER, PURIFIED, 24/16.9 FL OZ CO

		WATER, SPRING, 48/8 OZ BT

		WATER, VITAMIN, ACAI BLBERRY POMEGRANATE, SF, FZN, CONC, 7/1, 3/3.5 LT CO, FOR D

		WHIP, WIRE, STAINLESS STEEL, W/METAL HANDLE, 48 IN. LG

		YOGURT MIX, REG, CHOC, DEHY, DRY, 5/ 6 LB BG, FOR SOFT SERVE DISP

		YOGURT MIX, REG, VAN, DEHY, DRY, 5/6 LB PLASTIC CO, FOR SOFT SERVE DISP

		YOGURT, LF, CHERRY, CHL, BLD, 12/6 OZ CO

		YOGURT, LF, CHERRY, CHL, FOB, 12/6 OZ CO

		YOGURT, LF, MIXED BERRY, CHL, fob, 12/5.3 oz co

		YOGURT, LF, RBERRY, CHL, FOB,12/ 6 OZ CO

		YOGURT, LF, SBERRY BANA, CHL, fob,12/5.3 oz co

		YOGURT, LF, SBERRY, CHL, 6/32 OZ CO

		YOGURT, LF, VAN, CHL, BLD, 12/6 OZ CO

		YOGURT, LF, VAN, CHL, BLD, 6/32 OZ CO

		YOGURT, LF, VAN, CHL, PARFAIT STYLE, 6/4 LB CO

		YOGURT, NF, BLBERRY, CHL, BLD, W/ASP, 12/6 OZ CO

		YOGURT, NF, GREEK, PLAIN, CHL, 6/32 OZ CO

		YOGURT, NF, GREEK, VAN, CHL, 6/32 OZ CO

		YOGURT, NF, PLAIN, CHL, 6/32 OZ CO

		YOGURT, NF, SBERRY, CHL, 12/5.3 OZ EA
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1. REISSUANCE AND PURPOSE

This Instruction:

1.1. Reissues Reference (a) to update policy implementation, responsibilities, and the
antiterrorism (AT) standards for the DoD Components under the authority of Reference (b) for
the protection of DoD elements and personnel from acts of terrorism. This update reorganizes
the AT standards listed in Enclosure 3 according to the minimum required elements for an AT
program: risk management, planning, training and exercises, resource application, and
comprehensive program review. It also cancels Reference (c).

1.2. Expands protection of DoD installations to recognize the importance of defending
against terrorist use of chemical, biological, radiological, nuclear and high explosive (CBRNE)
weapons according to Reference (d).

1.3. Expands requirements to DoD Instruction 5200.08 and DoD 5200.8-R (References (e)
and (f)) to address the linkages between AT and Physical Security Programs.
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2. APPLICABILITY AND SCOPE

2.1. This Instruction applies to the Office of the Secretary of Defense (OSD), the Military
Departments, the Chairman of the Joint Chiefs of Staff, the Combatant Commands, the Office of
the Inspector General of the Department of Defense, the Defense Agencies, the DoD Field
Activities, and all other organizational entities in the Department of Defense (hereafter referred
to collectively as the “DoD Components™). The term “commander(s),” as used herein, refers to
personnel assigned to command positions at all levels and their civilian equivalents.

2.2. The standards prescribed in this Instruction apply only to the DoD AT Program.

3. DEFINITIONS

The terms used in this Instruction are defined in Joint Publication 1-02 (Reference (g)) or
Enclosure 2.

4. POLICY
Under Reference (b), it is DoD policy:

4.1. To protect DoD personnel, their families, installations, facilities, information, and other
material resources from terrorist acts.

4.2. To establish AT standards for the Department of Defense. The primary AT standards are
contained in this Instruction and supplemented by guidance contained in References (e) and (f),
and DoD O-2000.12-H (Reference (h)).

4.3. That commanders at all levels shall have the authority to enforce security measures and
are responsible for protecting persons and property subject to their control.

4.4. That Geographic Combatant Commander AT policies and programs shall take
precedence over all AT policies or programs of any DoD Component operating or existing in that
command’s area of responsibility (AOR) except for those under the security responsibility of a
Chief of Mission (COM) pursuant to the Memorandums of Understanding (References (i) and

(@)

4.5. That the DoD elements and personnel not falling under the AT policies and programs of
a geographic Combatant Commander, by law or under Reference (i), shall comply with the
Overseas Security Policy Board Security Standards.

4.6. That non-DoD tenants on a DoD installation, facility, or other DoD property must
comply with all aspects of the DoD AT program addressed in this Instruction and other AT
guidance documents.
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4.7. That functional Combatant Commanders will support geographic Combatant
Commanders as they exercise overall AT responsibility within their AOR.

5. RESPONSIBILITIES

Under the authority in Reference (b):

5.1. The Assistant Secretary of Defense for Special Operations and Low-Intensity Conflict,
under the Under Secretary of Defense for Policy, shall:

5.1.1. In coordination with the Under Secretary of Defense for Intelligence, the Assistant
Secretary of Defense for Homeland Defense and the Assistant to the Secretary of Defense for
Nuclear and Chemical and Biological Defense Programs, provide AT policy oversight and
monitor compliance with this Instruction by the DoD Components, both within and outside the
United States.

5.1.2. Develop, publish, and maintain this Instruction to provide standards for protective
measures that serve to reduce the vulnerability of DoD personnel, their families, installations,
facilities, information, and other material resources to terrorist acts. AT protective measures are
an extension of the existing DoD Physical Security Program requirements.

5.1.3. Be the point of contact for the Department of Defense with the Department of
State for the standards contained in this Instruction and be responsible at the departmental level
for resolving any conflicts with the Department of State between the DoD Components and any
United States Country Team with respect to such standards.

5.2. The Heads of the DoD Components shall:

5.2.1. Establish clear AT policies for all DoD elements and personnel that support the
geographic Combatant Commanders as they exercise overall responsibility for AT within their
AOR.

5.2.2. Develop and implement comprehensive AT programs pursuant to the requirements
and standards established by this Instruction and References (b) and (i), and DoD 0O-2000.12-P
(Reference (k)) and be responsible for the implementation of and compliance with DoD AT
policies within their organizations.

5.2.3. Use the standards prescribed in this Instruction as baseline standards. The DoD
Components may promulgate unique requirements to supplement the standards contained herein.

5.2.4. ldentify the level of command (e.g., the specific subordinate commanders)
responsible for meeting the standards prescribed in this Instruction.
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6. INFORMATION REQUIREMENTS

The review, assessment, and reporting of AT programs is exempt from licensing in accordance
with paragraphs C4.4.1., C4.4.2., C4.4.7., and C4.4.8. of DoD 8910.1-M (Reference (1)).

7. EFFECTIVE DATE

This Instruction is effective immediately.

Under Secretary of Defense

Enclosures — 4
E1l. References, continued
E2. Definitions
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E4. DoD FPCON
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E1l. ENCLOSURE 1

REFERENCES, continued

DoD Instruction 5200.08, “Security of DoD Installations and Resources,”

December 10, 2005

DoD 5200.8-R, “Physical Security Program,” May 1991

Joint Publication 1-02, “DoD Dictionary of Military and Associated Terms”, 12 April 2001
DoD 0-2000.12-H, “DoD Antiterrorism Handbook,”* February 9, 2004

Memorandum of Understanding Between DOS and DoD on Security of DoD Elements and
Personnel in Foreign Areas, December 16, 1997

Memorandum of Understanding between the Department of State and the Department of
Defense on Security on the Arabian Peninsula, September 16, 1996,

DoD 0-2000.12-P, “DoD Antiterrorism Strategic Plan,” June 15, 2004

DoD 8910.1-M, “DoD Procedures for Management of Information Requirements,” June 30,
1998

Section 1072(2) of title 10, United States Code

DoDI 5240.10, “Counterintelligence Support to the Combatant Commands and The
Defense Agencies,” May 14, 2004

DoD Directive 5200.27, “Acquisition of Information Concerning Persons and
Organizations not Affiliated with the Department of Defense,” January 7, 1980

DoD 5240.1-R, “Procedures Governing the Activities of DoD Intelligence Components that
Affect United States Persons,” December 1982

Under Secretary of Defense for Acquisition, Technology, and Logistics Memorandum,
“DoD Policy on Drinking Water Vulnerability Assessments and Emergency Response
Plans,” July 3, 2003

Defense Threat Reduction Agency JSIVA Security Classification Guide,* February 2001
Joint Requirements Oversight Council Memo, JROCM 180- 3, “Chemical, Biological,
Radiological, and Nuclear (CBRN) Defense Baseline Capabilities Assessment,”
September 11, 2003.

Unified Facilities Criteria (UFC) 4-010-01, “DoD Minimum Antiterrorism Standards for
Buildings,”* October 8, 2003

DoD Directive C-4500.51, “DoD Non-Tactical Armored Vehicle Policy,”* May 4, 1987
Unified Facilities Criteria 4-010-02, “DoD Minimum Antiterrorism Standoff Distances for
Buildings,”* October 8, 2003

Unified Facilities Criteria 4-021-01, “Design and O&M: Mass Notification Systems®,”
December 18, 2002

Defense Federal Acquisition Regulation Supplement (DFARS)

DoD Directive 6490.2, “Comprehensive Medical Surveillance,” October 21, 2004

CJCS Instruction 3121.01B, Standing Rules of Engagement / Standing Rules For the Use of
Force For US Forces®, June 13, 2005

1 A copy of this document is available via Secure Internet Protocol Router Network at www.atep.smil.mil
% The JROCM 180-3 is available via Secure Internet Protocol Router Network at http://j8.js.smil.mil
® The CJCSI 3121.01B is available via Secure Internet Protocol Router Network at http://js.smil.mil.
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(aa) DoD Directive 5210.56, “Use of Deadly Force and the Carrying of Firearms by DoD
Personnel Engaged in Law Enforcement and Security Duties,” November 1, 2001

(ab) CJCS Instruction 3150.25B, “Joint Lessons Learned Program, February 15, 2005*

(ac) CJCS Guide 5260, “Antiterrorism Personal Protection Guide: A Self-Help Guide to
Antiterrorism”, October 14, 2005

(ad) CJCS Pocket Card 5260, “Antiterrorism Individual Protective Measures”, October 1, 2001*

(ae) DoD 4500.54-G, “DoD Foreign Clearance Guide (FCG)®,” current edition

(af) CJCS Instruction 5261.01D, “Combating Terrorism Readiness Initiatives Fund”,
December 16, 2005

(ag) Defense Threat Reduction Agency (DTRA) Antiterrorism Vulnerability Assessment Team
Guidelines,® March 1, 2002

* Unclassified CJCS Instructions, Guides, and Pocket Cards are available at www.dtic.mil/cjcs_directives/index.htm
® The FCG is available via http://www.fcg.pentagon.smil.mil
® The DTRA Vulnerability Assessment Team Guidelines are available at www.dtra.mil
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E2. ENCLOSURE 2

DEFINITIONS

E2.1. Antiterrorism (AT). See Joint Publication 1-02 (Reference (g)).

E2.2. AT Awareness. Fundamental knowledge of the terrorist threat and measures to reduce
personal vulnerability to terrorism.

E2.3. AT Program. The AT program is one of several security-related programs that fall under
the overarching Combating Terrorism and Force Protection programs. The AT program is a
collective, proactive effort focused on the prevention and detection of terrorist attacks against
DoD personnel, their families, facilities, installations, and infrastructure critical to mission
accomplishment as well as the preparation to defend against and planning for the response to the
consequences of terrorist incidents. Although not elements of AT, plans for terrorism
consequence management preparedness and response measures as well as plans for continuing
essential military operations are important adjuncts to an effective AT program. The minimum
elements of an AT program are AT risk management, planning, training and exercises, resource
application, and a program review.

E2.3.1. AT Risk Management. The process of systematically identifying, assessing, and
managing risks arising from operational factors and making decisions that balance risk cost with
mission benefits. The end products of the AT risk management process shall be the identification
of areas and assets that are vulnerable to the identified threat attack means. From the assessment
of risk based upon the three critical components of AT risk management (threat assessment,
criticality assessment, and vulnerability assessment), the commander must determine which
assets require the most protection and where future expenditures are required to minimize risk of
attack or lessen the severity of the outcome of an attack. The commander shall decide on how
best to employ given resources and FP measures to deter, mitigate, and prepare for a terrorist
incident.

E2.3.2. AT Planning. The process of developing specific guidance and execution-oriented
instructions for subordinates. An AT Plan contains command-specific guidance for the
establishment of an AT program and the implementation of the AT standards prescribed by this
Instruction.

E2.3.3. AT Training and Exercises. The development of individual, leader, and collective
skills, and the conduct of comprehensive exercises to validate plans for AT, incident response,
terrorism consequence management, and continuity of essential military operations.

E2.3.4. AT Resource Application. The process of applying risk management to
vulnerabilities, and where the resultant risk is not acceptable after applying mitigation measures,
elevate the vulnerability with a resource request using the existing Planning, Programming,
Budgeting, and Execution (PPBE) system, the Combating Terrorism Readiness Initiative Fund
(CbT-RIF), the Physical Security Program, and other funding mechanisms. Central to success in
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resource application is tracking and ensuring sufficient funding for identified AT program life-
cycle costs and assessed shortfalls to mitigate risk associated with terrorist capabilities.

E2.3.5. Comprehensive AT Program Review. The systematic assessment of the AT program
against the standards prescribed by this Instruction.

E2.4. Antiterrorism Officer (ATO). The principal military or civilian advisor charged with
managing the AT Program for the commander or DoD civilian exercising equivalent authority.

E2.5. Combating Terrorism (CbT). For the purpose of this Instruction, CbT within the
Department of Defense encompasses all actions, including AT (defensive measures taken to
reduce vulnerability to terrorist acts), counterterrorism (offensive measures taken to prevent,
deter, and respond to terrorism), terrorism consequence management (preparation for and
response to the consequences of a terrorist incident or event), and terrorism intelligence support
(collection and dissemination of terrorism-related information) taken to oppose terrorism
throughout the entire threat spectrum, including terrorist use of CBRNE.

E2.6. Counterterrorism. See Reference (g).

E2.7. Criminal Intelligence (CRIMINT). Law enforcement information derived from the
analysis of information collected through investigations, forensics, crime scene and evidentiary
processes to establish intent, history, capability, vulnerability, and modus operandi of threat and
criminal elements.

E2.8. Criticality Assessment. A criticality assessment addresses the effect of temporary or
permanent loss of key assets or infrastructures on the installation or a unit's ability to perform its
mission. The assessment also examines costs of recovery and reconstitution including time,
funds, capability, and infrastructure support.

E2.9. Defense Critical Asset. An asset of such extraordinary importance to DoD operations in
peace, crisis, and war that its incapacitation or destruction would have a very serious, debilitating
effect on the ability of the Department of Defense to fulfill its mission.

E2.10. DoD Contractor. Any individual, firm, corporation, partnership, association, or other
legal non-Federal entity that enters into a contract directly with the Department of Defense to
furnish services, supplies, or both, including construction. Defense contractors may include U.S.
nationals, local citizens, or third country nationals. Defense contractors do not include foreign
governments or representatives of foreign governments that are engaged in selling to the
Department of Defense or a DoD Component, or foreign corporations wholly owned by foreign
governments.

E2.11. DoD Elements and Personnel. DoD military and civilian personnel and their dependent
family members; DoD contractors; DoD installations and facilities; DoD-owned, leased, or
managed infrastructure and assets critical to mission accomplishment; and other DoD-owned,
leased, or managed mission essential assets.
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E2.12. DoD Personnel. Uniformed Military Service members and DoD Federal civilian
employees hired and paid from appropriated and non-appropriated funds under permanent or
temporary appointment.

E2.13. Emergency Responders. Firefighters, law enforcement, security personnel, emergency
medical technicians, emergency management and operations personnel, Explosive Ordnance
Disposal personnel, physicians, nurses, medical treatment providers at medical treatment
facilities, disaster preparedness officers, public health officers, bio-environmental engineers, and
mortuary affairs personnel.

E2.14. Family Member. Individuals defined as “Dependent” in Section 1072(2) of Title 10
U.S.C. (Reference (m)). Includes spouses; unmarried widows; unmarried widowers; unmarried
legitimate children, including adopted children or stepchildren, who are under 21, incapable of
self support or under 23 and enrolled in a full-time institution of higher learning. Also, the
family members of DoD civilian employees, particularly as it pertains to those assigned
overseas. The DoD standard for family members requiring Level | AT awareness training is 14
years or older (or younger at the discretion of the DoD sponsor).

E2.15. Force Protection. See Reference (g).

E2.16. Force Protection Condition (FPCON). A DoD-approved system standardizing DoD’s
identification of and recommended preventive actions and responses to terrorist threats against
U.S. personnel and facilities. The system is the principal means for a commander to apply an
operational decision on how to protect against terrorism and facilitates coordination among DoD
Components and support for antiterrorism activities.

E2.17. Force Protection Detachment (FPD). A Counterintelligence (Cl) element that provides
comprehensive CI support to transiting ships/personnel/aircraft in regions of elevated threat.

E2.18. High-Risk Billet (HRB). Authorized personnel billet (identified and recommended by
appropriate authority) that because of grade, assignment, travel itinerary, or symbolic value may
make personnel filling them an especially attractive or accessible terrorist target.

E2.19. High-Risk Personnel (HRP). Personnel who, by their grade, assignment, symbolic value,
or relative isolation are likely to be attractive or accessible terrorist targets.

E2.20. Higher Headquarters Assessment (HHA). An overall assessment by a higher
headquarters of how an organization is managing its AT program, to include management and
compliance effort by subordinate organizations.

E2.21. Joint Staff Integrated Vulnerability Assessment (JSIVA). A JSIVA is a “vulnerability-
based” evaluation of an installation's ability to deter and/or respond to a terrorist incident. A
“vulnerability-based” assessment considers both the current threat and the capabilities that may
be employed by both transnational and local terrorist organizations, both in terms of their
mobility and the types of weapons historically employed.
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E2.22. Overseas Security Policy Board (OSPB). The OSPB was a National Security Council
body established to consider, develop, coordinate, and promote security policies, standards, and
agreements on overseas security operations, programs and projects that affect all U.S.
Government Agencies under the authority of a COM abroad. The Department of State Director
for Diplomatic Security chaired the OSPB. National Security Presidential Directive (NSPD) 1,
February 13, 2001, disestablished the OSPB and assigned the duties to various Policy
Coordination Committees. However, the OSPB continues in its charter and is a sub-group of the
Records and Access Information Security Policy Committee of the National Security Council.
The Secretary of State has designated the Assistant Secretary, Bureau of Diplomatic Security, to
chair the OSPB.

E2.23. Physical Security. That part of security concerned with physical measures designed to
safeguard personnel; to prevent unauthorized access to equipment, installations, material, and
documents; and to safeguard them against espionage, sabotage, damage, and theft.

E2.24. Security

E2.24.1. Measures taken by a military unit, activity, or installation, to protect against all acts
designed to, or that may, impair its effectiveness.

E2.24.2. A condition that results from establishing and maintaining protective measures that
ensures a state of inviolability from hostile acts or influences.

E2.25. Special Event. An activity characterized by a large concentration of personnel and/or a
gathering where distinguished visitors are involved, often associated with a unique or symbolic
event.

E2.26. Terrorism. See Reference (g).

E2.27. Terrorism Consequence Management. DoD preparedness and response for mitigating the
consequences of a terrorist incident including the terrorist use of a Weapon of Mass Destruction
(WMD). DoD consequence management activities are designed to support the Lead Federal
Agency (domestically, Department of Homeland Security; overseas, Department of State) and
include measures to alleviate damage, loss of life, hardship or suffering caused by the incident;
protect public health and safety; and restore emergency essential government services.

E2.28. Terrorism Incident Response Measures. A set of procedures established for response
forces to deal with the effects of a terrorist incident.

E2.29. Terrorism Threat Assessment

E2.29.1. The process used to conduct a threat analysis and develop an evaluation of a
potential terrorist threat.

E2.29.2. The product of a threat analysis for a particular unit, installation, or activity.
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E2.30. Terrorism Threat Level. See Reference (Q).

E2.31. Terrorism Vulnerability Assessment

E2.31.1. An assessment to determine the vulnerability to a terrorist attack against an
installation, unit, exercise, port, ship, residence, facility, or other site. It identifies areas of
improvement to withstand, mitigate, or deter acts of violence or terrorism.

E2.31.2. The process the commander uses to determine the susceptibility to attack from the
full range of threats to the security of personnel, family members, and facilities, which provide a
basis for determining AT measures that can protect personnel and assets from terrorist attacks.

E2.31.3 A systematic examination of the characteristics of an installation, system, asset,
application, or its dependencies to identify vulnerabilities.

E2.32. Vulnerability
E2.32.1. In AT, a situation or circumstance, which if left unchanged, may result in the loss of

life or damage to mission essential resources.

E2.32.2. The susceptibility of a nation or military force to any action by any means through
which its war fighting potential or combat effectiveness may be reduced or will to fight
diminished.

E2.32.3. The characteristics of a system that cause it to suffer a definite degradation
(incapability to perform the designated mission) as a result of having been subjected to a certain
level of effects in an unnatural (manmade) hostile environment.

E.2.32.4. The characteristics of an installation, system, asset, application, or its dependencies
that could cause it to suffer a degradation or loss (incapacity to perform its designated function)
as a result of having been subjected to a certain level of threat or hazard.

E2.33. Weapons of Mass Destruction (WMD). See Reference (g).
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E3. ENCLOSURE 3

DoD ANTITERRORISM (AT) STANDARDS

E3.1. DoD STANDARD 1: AT Program Elements. The minimum required elements of a DoD
Component AT program shall be: risk management (STANDARD 3); planning (including the AT
Plan) (STANDARD 7); training and exercises (STANDARD 23); resource application
(STANDARD 30); and comprehensive program review (STANDARD 31). The development
and maintenance of the AT program elements should be ongoing and continuously refined to
ensure the relevance and viability of all defensive measures employed to reduce vulnerabilities to
terrorist capabilities.

E3.2. DoD STANDARD 2: Intelligence Support to the DoD AT Program

E3.2.1. The Director, Defense Intelligence Agency (DIA), sets the DoD Terrorism Threat
Level identifying the potential threat to DoD interests in a particular country, including the
United States. The Director, DIA, shall coordinate, if necessary, with the Department of State to
minimize conflicting classification of threat levels for the affected country. The DoD Terrorism
Threat Level applies whether or not U.S. personnel are present in the country. The Geographic
Combatant Commanders may also set Terrorism Threat Levels for specific personnel, family
members, units, installations, or geographic regions in countries within the Geographic
Combatant Commander’s AOR, using the definitions and criteria established by the Director,
DIA.

E3.2.2. The Heads of the DoD Components shall:

E3.2.2.1. Task the appropriate officials under their command or control to gather,
analyze, and circulate appropriate terrorism threat information. When local information indicates
gaps, commanders shall forward timely requests for information via appropriate intelligence
collection and production channels.

E3.2.2.2. Develop Priority Intelligence Requirements (PIR) and Commander’s Critical
Information Requirements (CCIR) to focus collection and analysis efforts.

E3.2.2.3. Provide units in transit with tailored terrorist threat information.
E3.2.2.4. Integrate countersurveillance, surveillance detection, Cl, and other specialized
skills as a matter of routine in all AT programs.

E3.2.2.5. Identify an official as the focal point for the integration of operations and local
or host-nation intelligence, Cl, and CRIMINT information.
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E3.2.2.6. Incorporate proactive techniques to detect and deter terrorists, particularly in
support of assets or activities conducted in areas designated with SIGNIFICANT or HIGH threat
levels. These activities shall include, but are not limited to: in-transit forces, HRP, special
events, and high-value military cargo shipments.

E3.2.2.7. Ensure counterintelligence support for those DoD Components without organic
counterintelligence capability within provisions of DoDD 5240.10 (Reference (n)).

E3.2.2.8. Ensure that commanders at all levels forward up and down the chain of
command all information pertaining to suspected terrorist threats, or acts of terrorism involving
DoD elements and personnel or assets for which they have responsibility, including the provision
of such information to appropriate interagency officials.

E3.2.3. The Secretaries of the Military Departments shall ensure that military personnel are
trained to maximize the use of information derived from law enforcement liaison, and from
intelligence and CI processes and procedures. This includes intelligence procedures for handling
PIR for in-transit units and implementation of procedures to conduct intelligence preparation of
the battlespace and mission analysis.

E3.2.4. DoD intelligence, CI, and law enforcement elements shall disseminate information
on U.S. persons to DoD Components as appropriate in support of AT program implementation
within the provisions of DoD Directive 5200.27 (Reference (0)) and DoD 5240.1-R (Reference

(P)).-

E3.3. DoD STANDARD 3: AT Risk Management

E3.3.1. The Heads of the DoD Components shall establish an AT Risk Management process
modeled upon the principles outlined in Reference (h) and applied in all aspects of AT program
implementation and planning, including operational plans and decisions, development of risk
mitigation measures, and the prioritization and allocation of resources. The essential
components of AT Risk Management include: assessing the terrorist threat (threat assessment)
determining the criticality of assets (criticality assessment); identifying the vulnerabilities of
facilities, programs, and systems to terrorist attack; including the use of CBRNE or similar
capabilities (vulnerability assessment), risk assessment, and outlining DoD Component
capabilities to deter terrorist incidents, employ countermeasures, and mitigate and recover from
the effects of a terrorist incident.

E3.3.2. The DoD Component AT Risk Management process and procedures shall be
reviewed at least annually. An AT Program Review, an HHA, or a JSIVA visit satisfies the
annual requirement.

13 ENCLOSURE 3





DoDI 2000.16, October 2, 2006

E3.4. DoD STANDARD 4: Terrorism Threat Assessment. The Heads of the DoD Components
shall:

E3.4.1. Establish a Terrorism Threat Assessment process consistent with the principles
outlined in Reference (h) to identify the full range of known or estimated terrorist threat
capabilities (including the use or threat of use of CBRNE and WMD) for those DoD Elements
and Personnel that have AT responsibilities. These assessments shall be updated on an annual
basis or more frequently as the terrorist threat environment dictates. Assessments shall be
tailored to local conditions and address terrorist group’s operational capability, intentions, and
activity, and whether the operational environment is conducive to terrorist activity.

E3.4.2. Prepare specific Terrorism Threat Assessments to support operational planning and
risk decisions for unique mission requirements or special events including, but not limited to, in-
transit forces, training and exercises, operational deployments, and special events.

E3.4.3. Implement effective processes to integrate and fuse all sources of available threat
information from local, State, Federal, host-nation law enforcement agencies; the appropriate
local, State, Federal, and host-nation Intelligence Community (IC) activities; other local
community officials and individuals; the applicable U.S. country team; port authority officials
and husbanding contractors, as appropriate, to provide for a continuous analysis of threat
information to support the Threat Warning process.

E3.4.4. Terrorism Threat Assessments shall be integrated into the risk management process
and be a major source of analysis and justification for recommendations to raise or lower
FPCON levels, implementation of Random AT Measures (RAM), AT enhancements including
Physical Security Program changes, program and budget requests, and used when conducting
terrorism vulnerability assessments.

E3.5. DoD STANDARD 5: Criticality Assessment. The Heads of the DoD Components shall:

E3.5.1. Establish a Criticality Assessment process consistent with the principles outlined in
Reference (h) and consistent with DoD STANDARD 3 to identify, classify, and prioritize
mission-essential assets, resources, and personnel critical to DoD mission success. Criticality
Assessments shall also be conducted for non-mission essential assets such as high-population
facilities, mass gathering activities, and any other facility, equipment, service, or resource
deemed important by the commander warranting protective measures to ensure continued
efficient operation; protection from disruption, degradation, or destruction; and timely
restoration.

E3.5.2. Update Criticality Assessments at least annually to determine the degree of asset
criticality based upon the following factors: relative importance, effect of loss, recoverability,
mission functionality, substitutability, and reparability. Criticality Assessments, consistent with
E3.1.3, shall provide the basis for identifying those assets that require specific protective
measures and priorities for resource allocation when developing and updating the AT Plan.

E3.6. DoD STANDARD 6: Terrorism Vulnerability Assessment

E3.6.1. The Heads of the DoD Components shall:
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E3.6.1.1. Establish a Terrorism Vulnerability Assessment process consistent with the
principles outlined in References (h) and the DoD Drinking Water Policy (Reference (q)) to
provide a vulnerability-based analysis of mission-essential assets, resources, and personnel
critical to mission success that are susceptible to terrorist attack.

E3.6.1.2. Within 90 days of a completed assessment, prioritize identified vulnerabilities,
develop a plan of action to mitigate or eliminate the vulnerabilities, and report to the first general
officer, flag officer, or civilian equivalent director in the chain of command the results of the
assessment.

E3.6.1.3. Ensure that the DoD vulnerability database (the Core Vulnerability Assessment
Management Program (CVAMP)) is populated with all assessment results within 120 days from
completion of the assessment.

E3.6.1.4. Conduct and update Terrorism Vulnerability Assessments at least annually or
more frequently if the terrorist threat assessment or mission requirements dictate. Terrorism
Vulnerability Assessments shall be conducted at a minimum for, but not limited to:

E3.6.1.4.1. Any facility populated daily by 300 or more DoD personnel.

E3.6.1.4.2. Any DoD facility bearing responsibility for emergency response or
physical security plans and programs, or determined to host critical infrastructure.

E3.6.1.4.3. Any DoD facility or activity possessing authority to interact with local
non-military or host-nation agencies or having agreements with other agencies or host-nation
agencies to procure these services.

E3.6.1.4.4. Sea and air ports of embarkation and debarkation; movement routes (sea,
air, ground, and rail); and assembly, staging, reception, and final beddown locations in support of
any battalion, squadron, ship, or equivalent operational deployment; similar sized in-transit
movement or training exercise; and any movement or shipment of military cargo (including
Military Sealift Command voyage charters).

E3.6.1.4.5. Any personnel designated as HRP. These assessments are referred to as
Personal Security Vulnerability Assessments (PSVA). PSVA will conform to Defense Criminal
Investigative Office formats.

E3.6.1.4.6. Any event or activity determined to be a special event or other activity
involving a gathering of 300 or more DoD personnel.
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E3.6.1.4.7. Off-installation housing, schools, daycare centers, transportation systems,
and routes used by DoD personnel and their dependent family members when the Terrorism
Threat Level is SIGNIFICANT or higher consistent with DoD STANDARD 3.

E3.6.1.5. Classify information derived from vulnerability assessments pursuant to the
requirements outlined in the Defense Threat Reduction Agency JSIVA Security Classification

Guide (Reference (r)).

E3.6.2. Geographic Combatant Commanders will:

E3.6.2.1. Establish the frequency for assessments, which should be conducted at least
annually for those locations considered critical to strategic projection. The frequency of
assessments and who conducts them is listed in Table E3.T1.

E3.6.2.2. Prescribe policies for no-notice or short-notice movements to locations where a
Vulnerability Assessment has not been accomplished or is not current. Predeployment
vulnerability assessments should assist commanders in updating AOR-specific training (see DoD
STANDARD 29) and in obtaining necessary physical security materials and equipment to

implement protective measures.

Table E3.T1.

Type of Assessment

Conducted by

Frequency

PSVA

Defense Criminal Investigative
Office (or others as designated)

Conduct per DoDI 2000.16
STANDARD 16; validate at least
annually; conduct triennially

VA of critical Roads, bridges,
sea and air ports, and
staging/bed down areas

DoD Component

Per GCC guidance
See DoDI 2000.16 STANDARD 6

VA of DoD Day Care,
schools, & routes

DoD Component

At Threat Level: Significant

VA of Installations and
facilities

With 300 personnel, or

Responsible for emergency
response/critical infrastructure

DoD Component (local), Higher
Headquarters, Service, Geographic
Combatant Command, or JSIVA

At least annually
Per DoDI 2000.16 STANDARD 6

Program Review

DoD Component (local) or as HHA

At least annually and in
predeployment

Per E3.1.31.2
External Higher Headquarters | Higher Headquarters, Geographic Triennially
Assessment (HHA)/ Program | Combatant Command, JSIVA
Review

Per E3.1.31.5
CJCS led HHA CJCS Triennially

Per E3.1.31.6
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E3.7. DoD STANDARD 7: AT Plan

E3.7.1. The Heads of the DoD Components shall:

E3.7.1.1. Develop and maintain a comprehensive AT Plan for all DoD Elements and
Personnel that have AT responsibility. Use of the Joint Antiterrorism (JAT) Guide, the only OSD
and Joint Staff approved AT software planning tool, when used in its entirety, satisfies all
minimum planning elements prescribed in this document. An AT Plan will not be considered
complete unless signed and exercised.

E3.7.1.2. Incorporate AT principles into all operational plans and risk decisions using the
standards prescribed by this Instruction as a baseline to develop and implement AT policies in
support of the DoD Components’ unique roles and mission requirements. At a minimum, AT
plans shall be developed at the installation, separate or leased facility/space, and ship levels, and
also for operational deployments, training exercises, and special events.

E3.7.1.3. Tailor AT plans to the level of command or activity for which the AT principles
were developed. Ata minimum AT plans shall address:

E3.7.1.3.1. The minimum essential AT program elements (see STANDARD 1) and
standards prescribed by this Instruction.

E3.7.1.3.2. Specific threat risk mitigation measures to establish a local baseline
defensive posture. The local baseline defensive posture shall facilitate systematic movement to
and from elevated security postures, including the application of Random Antiterrorism
Measures (RAM).

E3.7.1.3.3. AT Physical Security Measures (see STANDARD 13).

E3.7.1.3.4. AT Measures for Off-installation Facilities, Housing, and Activities (see
STANDARD 15).

E3.7.1.3.5. AT Measures for HRP (see STANDARD 16).

E3.7.1.3.6. AT Construction and Building Considerations (see STANDARD 17).
E3.7.1.3.7. AT Measures for Logistics and Other Contracting (see STANDARD 18).
E3.7.1.3.8. AT Measures for Critical Asset Security (see STANDARD 19).
E3.7.1.3.9. AT Measures for Intransit Movements.

E3.7.1.3.10. Terrorism Incident Response Measures (see STANDARD 20).
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E3.7.1.3.11. Terrorism Consequence Management Measures, including CBRNE and
WMD mitigation planning (see STANDARD 21).

E3.7.1.3.12. FPCON Implementation Measures, including site-specific AT measures
(see STANDARD 22).

E3.7.1.3.13. CBRN Defense Joint Enabling Concepts of Sense, Shape, Shield, and
Sustain per JROCM 180-3 (Reference (s)).

E3.7.2. The Geographic Combatant Commanders shall provide AT planning information
(e.g., airfield, port, and movement route information and threat; vulnerability and criticality
assessment data) to deploying DoD Component units to enable them to perform risk
management and develop a tailored AT plan.

E3.7.2.1. Direct the execution of advance site reviews to facilitate the AT planning
process in areas assessed as SIGNIFICANT or HIGH Threat Level or where a specific Terrorism
Warning is in effect.

E3.7.2.2. At the discretion of the Geographic Combatant Commander, such security
efforts may be waived for deployments or visits to controlled locations such as existing military
installations or ships afloat. Augmentation of assessment personnel may be necessary to enable
subordinate Component Commanders to discharge their responsibility to provide security,
surveys, assessments, Cl, and countersurveillance support, and to act as the liaison with the
country team, host-nation security force, husbanding contractor, and port authority.

E3.7.2.3. In countries where available, FPD will assist by providing surveys,

assessments, CI, and countersurveillance support, and act as the liaison with the country team,
host-nation security forces, husbanding contractor, and port authority.

E3.8. DoD STANDARD 8: AT Program Coordination

E3.8.1. The Geographic Combatant Commanders shall coordinate AT and security matters
with the appropriate Chiefs of Mission and host-nation authorities for countries within their AOR
and with the Heads of the other DoD Components whose personnel are stationed in or transit the
respective Geographic Combatant Commander’s AOR.

E3.8.2. The Heads of the DoD Components (whose personnel will be stationed in, or transit,
the AOR of a Geographic Combatant Commander) shall:

E3.8.2.1. Initiate coordination of AT matters with the appropriate Geographic Combatant
Commander pursuant to the requirements established by Reference (b).

E3.8.2.2.. Coordinate AT matters with local, State, Federal, and host-nation authorities
pursuant to existing law and DoD policy to support AT planning and program implementation.
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E3.8.3. Subordinate elements of the DoD Components that are tenant units on installations
or separate facilities shall coordinate their AT program and plan requirements with the host
installation or separate facility commander or civilian equivalent director. Tenant units shall
participate fully in installation and separate facility AT programs. At locations where there are
multiple DoD Components, such as DoD-leased facilities or other facilities where DoD occupies
space, the designated senior DoD Component shall be responsible for integrating and
coordinating individual DoD Component security plans into a comprehensive installation or
facility or area-wide AT program.

E3.9. DoD STANDARD 9: Antiterrorism Officer (ATO). The Heads of the DoD Components
shall:

E3.9.1. Ensure subordinate elements designate, in writing, a Level Il-certified (see DoD
STANDARD 26 for criteria) commissioned officer, non-commissioned officer, or civilian staff
officer as the ATO. ATOs shall be assigned at the battalion, ship, squadron, and separate facility
and higher levels (stationary or deployed). A deploying unit having 300 or more personnel
assigned or under the operational control of a designated commander will have a Level 1I-
certified ATO.

E3.9.2. At the Combatant Command, Military Department, and Defense Agency or Field
Activity Headquarters level, designate, train, and resource a full-time staff to support ATOs in
administering their respective AT programs.

E3.9.3. Consider maintaining full-time AT staffs, including individuals with CBRNE
expertise, at the Component Command, installation, separate facility, and other subordinate
headquarters levels as appropriate.

E3.10. DoD STANDARD 10: Antiterrorism Working Group (ATWG). The Heads of the DoD
Components shall establish an ATWG at the installation and separate facility level and higher
(stationary or deployed) that meets at least semi-annually or more frequently, depending upon the
level of threat activity, to oversee the implementation of the AT program, to develop and refine
AT plans, and to address emergent or emergency AT program issues. ATWG membership shall
include the ATO, the Commander (or a designated representative), representatives of the
principal staff, including CBRNE expertise, tenant unit representatives, and other representatives
as required to support AT planning and program implementation.
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E3.11. DoD STANDARD 11: Threat Working Group (TWG). The Heads of the DoD
Components shall establish a TWG at the installation and separate facility level and higher
(stationary or deployed) that meets at least quarterly or more frequently, depending upon the
level of threat activity, to develop and refine terrorism threat assessments and coordinate and
disseminate threat warnings, reports, and summaries. TWG membership shall include the ATO;
the Commander (or a designated representative); members of the staff; tenant unit
representatives; and appropriate representation from direct-hire, contractor, local, State, Federal,
and host-nation law enforcement agencies and the IC.

E3.12. DoD STANDARD 12: AT Executive Committee (ATEC). The Heads of the DoD
Components shall establish an AT executive-level committee or similarly structured corporate
body at the installation and separate facility level and higher (stationary or deployed) that meets
at least semi-annually to develop and refine AT program guidance, policy, and standards; to act
upon recommendations of the ATWG and TWG; and to determine resource allocation priorities
to mitigate or eliminate terrorism-related vulnerabilities.

E3.13. DoD STANDARD 13: AT Physical Security Measures. The Heads of the DoD
Components shall:

E3.13.1. Apply the principles of Reference (f)) and fully integrate them into AT Plans to
ensure employment of a holistic security system to counter terrorist capabilities. Well-designed
AT physical security measures are multi-layered and include the integration and synchronization
of the following essential elements: detection (human, animal, or sensors to alert security
personnel of possible threats and unauthorized entry attempts at or shortly after occurrence);
assessment (electronic audio-visual means, security patrols, or fixed posts to localize and
determine the size and intentions of unauthorized intrusion or activity); delay/denial (active and
passive security measures including barriers to impede intruders’ efforts); communication
(command and control procedures) and response (trained and properly equipped security forces).
The development of comprehensive AT physical security measures requires the integration of
facilities, physical security equipment, trained personnel, and procedures oriented at a minimum
in support of perimeter and area security, access and egress control, protection against CBRNE
attacks (including those using the postal system), HRP protection, barrier plans, and facility
standoff distances.

E3.13.2. Develop AOR or other mission-specific physical security policies to guide
subordinate development of local physical security systems and the purchase of physical security
equipment.

E3.13.3. Coordinate and integrate tenant command and unit security plans and measures into
the AT Plan.
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E3.14. DoD STANDARD 14: Random Antiterrorism Measures (RAM). The Heads of the DoD
Components shall:

E3.14.1. Develop and implement RAM as an integral component of the overall AT program
guided by the principles outlined in Reference (i). To maximize the effectiveness and deterrence
value, RAM should be implemented without a set pattern, either in terms of the measures
selected, time, place, or other variables. RAM, at a minimum, shall consist of the random
implementation of higher FPFCON measures in consideration of the local terrorist capabilities.
Random use of other physical security measures should be used to supplement FPCON
measures.

E3.14.2. Employ RAM, in conjunction with site-specific FPCON measures (see DoD
STANDARD 22), in a manner that portrays a robust security posture from which terrorists
cannot easily discern security AT and security patterns or routines.

E3.14.3. Include tenant units and commands in RAM planning and execution.
E3.14.4. Develop command-unique and site-specific FPCON measures for added deterrence

effect (see DoD STANDARD 22).

E3.15. DoD STANDARD 15: AT Measures for Off-Installation Facilities, Housing, and
Activities. The Heads of the DoD Components shall:

E3.15.1. Develop in their overall AT programs specific AT measures for off-installation
facilities, housing, transportation services, daycare centers, and other activities used by or
involving a mass-gathering of DoD personnel and their dependent family members. These risk
mitigation measures shall include, but are not limited to: emergency notification and recall
procedures; guidance for selection of off-installation housing, temporary billeting, and other
facility use (including compliance with Unified Facilities Criteria 04-010-01 (Reference (t)) for
leased, newly constructed, and expeditionary buildings); physical security measures; CBRNE
defensive measures; and shelter-in-place, relocation, and evacuation procedures.

E3.15.2. Develop Mutual Aid Agreements or other similarly structured protocols with the
appropriate local, State, Federal, and host-nation authorities to coordinate security measures and
assistance requirements to ensure the protection of DoD personnel and their family members at
off-installation facilities and activities.

Change 2, 12/8/2006 21 ENCLOSURE 3





DoDI 2000.16, October 2, 2006

E3.16. DoD STANDARD 16: AT Measures for High-Risk Personnel (HRP). The Heads of the
DoD Components shall:

E3.16.1. Develop AT measures pursuant to the principles outlined in Reference (h) for
personnel designated as HRP, for those personnel occupying HRB, and for other personnel
designated as distinguished visitors.

E3.16.2. Annually, identify to the responsible Military Department those personnel
designated as HRP, and those personnel assigned to HRB.

E3.16.3. Identify to the responsible Military Department those personnel, including
designated HRP family members, requiring formal HRP training before assignment. This will
enable the Military Departments to schedule the required training.

E3.16.4. Ensure HRP and family members, as appropriate, complete appropriate high-risk
training (personal protection, evasive driving, AT awareness, and hostage survival); are properly
cleared for assignment to HRBs, facilities, or countries requiring such protection; and have been
thoroughly indoctrinated on the duties and responsibilities of protective service personnel.

E3.16.5. Ensure that HRP designees and their family members are familiar with treaty,
statutory, policy, regulatory, and local constraints on the application of supplemental security
measures for certain high-ranking DoD officials who are provided additional protection due to
their position.

E3.16.6. Complete PSVA for each person designated as HRP. PSVA will be initiated within
90 days of an individual’s assignment to an HRB or designation of an individual as HRP. PSVA
will be revalidated annually and updated if the Terrorism Threat Level changes but no less than
every 3 years.

E3.16.7. Review HRP security measures within 60 days of changes to the Terrorism Threat
Level for the affected country and HRP.

E3.16.8. Comply with the provisions of the DoD Non-Tactical Armored Vehicle Policy
(DoD C-4500.51, Reference (u)) for the acquisition and use of non-tactical armored vehicles.

E3.17. DoD STANDARD 17: AT Construction and Building Considerations. The Heads of the
DoD Components shall:

E3.17.1. Fully comply with the standards prescribed in Reference (f) and the Unified
Facilities Criteria (References (t), (v), and (w)) regarding the adoption of and adherence to
common criteria and minimum construction standards to mitigate vulnerabilities.

E3.17.2. Develop a prioritized list of AT measures for use by site selection teams. These

criteria shall be used to determine if facilities either currently occupied or under consideration for
occupancy by DoD personnel provide adequate protection of occupants against the effects of a
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terrorist attack. Circumstances may require the movement of DoD personnel or assets to
facilities the U.S. Government had not previously used or surveyed. AT standards shall be a key
consideration in evaluating the suitability of these facilities for such use.

E3.18. DoD STANDARD 18: AT Measures for Logistics and Other Contracting. The Heads of
the DoD Components shall:

E3.18.1. Incorporate AT measures into the logistics and contracting processes (requirements
development, vendor selection, award, execution, and evaluation) when the provisions of the
contract or services provided affect the security of DoD elements, personnel, or mission-essential
cargo, equipment, assets, or services. Consider AT performance as an evaluation factor for
award (past performance and proposed performance under the instant contract), and as a
performance metric under the resultant contract.

E3.18.2. Implement a verification process, whether through background checks or other
similar processes, that enables the U.S. Government to attest to the trustworthiness of DoD
contractors and sub-contractors (U.S. citizens, host-nation, and third country personnel) to the
greatest extent possible, including those personnel having direct or indirect involvement in the
delivery or provision of services. Priority will go to service provisioning related to mail,
supplies, food, water, or other materiel and equipment intended for use by DoD personnel. This
vetting of trustworthiness shall include husbanding agents and crews on contracted ships, planes,
trains, and overland vehicles.

E3.18.3. Develop and implement site-specific risk mitigation measures to maintain positive
control of DoD contractor and sub-contractor access to and within installations, sensitive
facilities, and classified areas.

E3.18.4. Develop and implement site-specific risk mitigation measures to screen contractor
or sub-contractor transportation conveyances for CBRNE hazards before entry into or adjacent to
areas with DoD personnel and mission-essential assets.

E3.18.5. Ensure that contracts comply with the AT provisions of the Defense Federal
Acquisition Regulation Supplement (Reference (x)).

E3.18.6. Ensure that contracts incorporate AT Level | training requirements
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E3.19. DoD STANDARD 19: AT Measures for Critical Asset Security. The Heads of the DoD
Components shall:

E3.19.1. Develop and implement risk mitigation measures to reduce the vulnerabilities of
DoD critical assets to terrorist attack, with emphasis on risk management, and integrate these
measures into overall AT program efforts. Critical assets are those assets meeting the
requirements defined in DoD STANDARD 5 and distributive information and computer-based
systems and networks.

E3.19.2. Include coordination with the appropriate local, State, Federal, or host-nation
authorities responsible for the security of non-DoD assets deemed essential to the functioning of
DoD critical assets and overall capability of the Department of Defense to execute the National
Military Strategy.

E3.20. DoD STANDARD 20: Terrorism Incident Response Measures

E3.20.1. The Heads of the DoD Components shall develop terrorism incident response
measures consistent with the principles outlined in Reference (h) and include these measures in
the overall AT plan. These measures shall include procedures for determining the nature and
scope of incident response (including incidents with a CBRNE component); procedures for
coordinating security, fire, medical, hazardous materiel, and other emergency responder
capabilities; and steps to recover from the incident while continuing essential operations.

E3.20.2. The Geographic Combatant Commanders shall prepare terrorist incident response
measures for their AOR. It is critical that Geographic Combatant Commanders deploy in a
timely manner a Terrorist Incident Response team capable of providing advice to local, State,
Federal, or host-nation authorities; supporting emergency lifesaving and rescue functions;
providing protection of DoD personnel and property; reducing further effects and damage; and
when appropriate, conducting or supporting criminal investigations. This preparation shall
include FPD involvement in contingency planning for in-transit units.

E3.21. DoD STANDARD 21: Terrorism Consequence Management Measures. The Heads of
the DoD Components shall:

E3.21.1. Include terrorism consequence management, CBRNE and public health emergency
preparedness, and emergency response measures as an adjunct to the overall AT Plan. These
measures shall focus on mitigating vulnerabilities of personnel, families, facilities, and materiel
to terrorist use of WMD and CBRNE weapons, as well as overall disaster planning and
preparedness to respond to a terrorist attack. These measures shall include integration with DoD
Emergency Responder guidelines (Reference (d); mass notification system standards (Reference
(w)); establishment of medical surveillance systems (DoD Directive 6490.2 (Reference (y)); and
deployment of CBRNE sensors and detectors; providing collective protection; and providing
individual protective equipment in the following priority:
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E3.21.1.1. Emergency Responders and First Responders. Personnel who work closest to
known or suspected CBRNE hazards (e.g., emergency responders) should be given the best
protection (e.g., “Level A”). Responders should use maximum possible protection until
determined otherwise by competent authority.

E3.21.1.2. Critical Personnel. Personnel deemed essential to the performance of critical
military missions (whether military, civilian, contractor, host-nation personnel, or third country
nationals) should be provided an appropriate level of protection to support continuity of those
critical military missions. Since critical missions should be continued without interruption,
collective or individual protection may be necessary to sustain them.

E3.21.1.3. Essential Personnel. Personnel deemed essential to the performance of
essential military operations (whether military, civilian, contractor, host-nation personnel, or
third country nationals) should be provided an appropriate level of protection to support near
continuity for those essential military operations. Since essential operations may be interrupted
for relatively short periods (e.g., hours to days), escape protection may be necessary to sustain
essential operations (i.e., escape, survive, and restore essential operations).

E3.21.1.4. Other Personnel. For all other persons not in the above categories, the
objective will be to provide the procedures or protection necessary to safely survive an incident.
Evacuation procedures, for example, may fulfill this requirement.

E3.21.1.5. Included as part of the above categories are those who work or live on DoD
installations worldwide, family members authorized overseas, and DoD contractors if designated
in contract agreements and designated as essential to perform critical DoD missions.

E3.21.2. Develop and implement site-specific CBRNE preparedness and emergency
response measures that are synchronized with a corresponding FPCON measure.

E3.21.3. Establish Mutual Aid Agreements or other similarly constructed protocols with the
appropriate local, State, Federal, or host-nation authorities to support AT plan execution and
augment incident response and post-incident consequence management activities.

E3.21.4. Ensure the installation can warn its resident population in affected areas of CBRNE
hazard identification immediately, but no longer than 10 minutes after detection. The warning
must include instructions to remain in place or evacuate.

E3.21.5. Develop and implement site-specific public health emergency response measures
that are synchronized with FPCON levels in accordance with References (r) and (z).
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E3.22. DoD STANDARD 22: FPCON Measures

E3.22.1 The Geographic Combatant Commanders have ultimate AT authority and
responsibility for all DD Elements and Personnel (including family members), except for those
under the security responsibility of a COM, within the Combatant Commander’s AOR
(Reference (b)). The Geographic Combatant Commanders shall be responsible for establishing
the baseline FPCON for the AOR and procedures to ensure that FPFCON measures are uniformly
disseminated and implemented.

E3.22.2. The Heads of the DoD Components shall:

E3.22.2.1. Establish policies and procedures for setting FPCON levels; FPCON
transition; dissemination and implementation of FFCON measures; notification of higher
headquarters and affected DoD Component headquarters; development of site-specific FFCON
measures; and a waiver (exceptions) process for FFCON implementation (approved waivers
shall be in writing, consistent with the guidelines outlined in Reference (h)).

E3.22.2.2. Establish a review mechanism to lower the FPCON level as soon as the threat
environment permits. This is essential because implementation of FPCON measures at elevated
FPCON levels for an extended duration can be counter-productive to effective security and
overall mission accomplishment. In some circumstances, based upon local conditions and the
threat environment, commanders should consider implementing a lower-level FPCON and
supplement with other local security measures and RAM as an effective alternative to executing
the higher-level FPCON measures.

E3.22.2.3. Develop and implement site-specific FPCON measures for stationary and in-
transit forces to supplement the FPCON measures and actions enumerated for each FPCON level
in Enclosure 4 to this Instruction. The development of site-specific FPCON measures must
permit sufficient time and space to determine hostile intent, while fully considering constraints
imposed by the Standing Rules of Engagement (Chairman of the Joint Chiefs of Staff Instruction
3121.01B (Reference (z)) and Rules of Force (DoD Directive 5210.56 (Reference (aa)). Organic
intelligence, ClI, and law enforcement resources, institutional knowledge of the area of AT
responsibility, and comprehensive understanding of organic capabilities, supported by national
and AOR assets, shall be leveraged in directing tailored FPCON measures to be implemented at
specific sites for both stationary and in-transit forces.

E3.22.3. The DoD Component Subordinate Commanders shall:

E3.22.3.1. Determine an appropriate FPCON level for those personnel and assets for
which they have AT responsibility. DoD Component subordinate commanders may raise a
higher-level commander’s FPCON level, but they shall not lower a higher-level commander’s
FPCON level without the higher-level commander’s written concurrence.
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E3.22.3.2. Establish Site-specific AT measures and physical security actions, linked to an
FPCON, which shall be classified “CONFIDENTIAL.” When separated from the AT Plan,
specific AT measures linked to a FPCON and site-specific FPFCON levels may be downgraded to
“FOR OFFICIAL USE ONLY™ if appropriate.

E3.23. DoD STANDARD 23: AT Training and Exercises

E3.23.1. The Heads of the DoD Components shall:

E3.23.1.1. Ensure that AT training and exercises are integrated with overall physical
security and are afforded the same emphasis as combat task training and executed with the intent
to identify shortfalls affecting the protection of personnel and assets against terrorist attack and
subsequent terrorism consequence management efforts.

E3.23.1.2. Ensure that AT training, particularly pre-deployment training, is supported by
measurable standards, including credible deterrence and response standards; deterrence-specific
tactics, techniques, and procedures (TTP); and lessons learned. AT training shall also be
incorporated into unit-level training plans and predeployment exercises. Ensure that joint
operations and exercises incorporate AT training and planning for forces involved.
Predeployment training shall also include terrorist scenarios and hostile intent decision making.

E3.23.1.3. Conduct comprehensive field and staff training, including deploying units
(battalion, ship, squadron, equivalent-sized units, and above) to exercise AT plans at least
annually. Ensure that annual AT exercises encompass all aspects of AT and physical security
plans. Additionally, the current baseline FPCON through FPCON Charlie measures shall be
exercised at installations and separate facilities.

E3.23.2. Commanders shall:

E3.23.2.1. Maintain AT exercise documentation for no less than 2 years to ensure
incorporation of lessons learned.

E3.23.2.2. Encourage subordinates to exercise their AT plans more frequently.

E3.23.2.3. Ensure AT lessons learned are submitted in accordance with the Joint Lessons
Learned Program (Chairman of the Joint Chiefs of Staff Instruction 3150.25A, Reference (ab)).

E3.23.2.4. Implement AT measures through FPCON Delta at parts of the installation.

E3.23.3. The AT Officer shall develop an annual training and exercise program to provide
the necessary individual and collective training to prepare for the annual exercise.
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E3.24. DoD STANDARD 24: Formal AT Training. The DoD’s formal AT Training Program
shall consist of Level I through Level 1V Training, AOR-specific Training, and HRP AT Training
(see DoD STANDARD 16 for HRP training requirements).

E3.24.1. The Heads of the DoD Components shall ensure all assigned personnel complete
appropriate formal training and education. Individual records shall be updated to reflect
completion of the AT training prescribed by this Instruction and DoD Component policy.

E3.24.2. Commanders, at all levels, who receive individuals not properly trained shall
provide the required AT training as soon as possible following the arrival of such individuals.
Concurrently, they shall report the deficiency through their DoD Component chain of command
to the losing DoD Component, which shall institute appropriate corrective action to prevent
recurrence of the discrepancy. Tables E3.T1. through E3.T4 outline the minimum requirements
for Level I through Level 1V training.

E3.25. DoD STANDARD 25: Level | AT Awareness Training. (Table E3.T1. outlines the
minimum requirements for Level | training).

E3.25.1. The Heads of the DoD Components shall:

E3.25.1.1. Ensure that every military service member, DoD employee, and local national
or third country citizen in a direct-hire status by the Department of Defense, regardless of grade
or position, completes Level I AT Awareness Training requirements prescribed by this Instruction
and is knowledgeable on AT TTP.

E3.25.1.2. Provide AT information to DoD contractors as required by Reference (x),
section 252.225-7043. Offer AT Awareness Training to DoD contractor employees under the
terms and conditions as specified in the contract.

E3.25.1.3. Ensure that dependent family members ages 14 years and older (or younger at
the discretion of the DoD sponsor) traveling outside the Continental United States (OCONUS)
on official business (e.g., on an accompanied permanent change of station move) complete Level
I AT Awareness Training as part of their pre-departure requirements.

E3.25.1.4. Provide Level | AT Awareness Training in initial entry basic training or in
general military subject training for all initial entry Military Department and Defense Agency or
Field Activity civilian personnel. DoD personnel accessions must receive this initial training
under the instruction of a qualified Level | AT Awareness Instructor.

E3.25.1.5. Provide post-accession Level | AT Awareness Training annually to all DoD

personnel. Annual post-accession Level | AT Awareness Training may be accomplished by one
of two means:
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E3.25.1.5.1. Under the instruction of a qualified Level I AT Awareness Instructor.

E3.25.1.5.2. Completion of a DoD-sponsored and certified computer or web-based
distance learning instruction for Level | AT Awareness. Personnel assigned or attached to an
embassy on TDY under Chief of Mission authority must receive Level | AT Training from a
qualified instructor (Level Il AT Training qualified). The completion of a DoD-sponsored and
certified computer-based distance learning instruction for Level | AT awareness will not satisfy
Department of State Chief of Mission requirements.

E3.25.1.6. Designate in writing all individuals qualified to administer Level | AT
Awareness Training. Individuals may qualify to administer Level I AT Awareness Training via
two methods:

E3.25.1.6.1. Completion of a formal Military Department-approved Level 11 ATO
Training Course of Instruction, whether a course in residence or through a mobile training team.

E3.25.1.6.2. For DoD Agencies and field activities only, certification may be
achieved by completion of a DoD-sponsored and certified computer or web-based distance
learning instruction course for Level 11 ATO Training. Other DoD components may use DoD-
sponsored and certified computer or web-based distance learning instruction only to augment
their formal Course of Instruction.

E3.25.2. Commanders shall:

E3.25.2.1. Certify and appoint qualified Subject Matter Experts (e.g., military police,
security forces, special agents, CBRNE, intelligence personnel) who have received formal
training in AT TTP and individual security and protection, and are knowledgeable in the current
AT publications and methods for obtaining AOR-specific updates. Commanders must clearly
describe the qualifications of the individual in the appointment letter to justify this method and
explain why the other options are not feasible.

E3.25.2.2. Encourage dependent family members to complete Level | AT Awareness
Training before any travel OCONUS (e.g., leave) or to any locale where the Terrorism Threat
Level is MODERATE or higher.

E3.25.3. Individuals completing this training shall:

E3.25.3.1. Have the requisite knowledge to remain vigilant for possible terrorist actions.

E3.25.3.2. Be capable of employing AT TTP as outlined in Reference (h).
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Table E3.T2. Minimum Level | AT Awareness Training Requirements

Level | AT Awareness
Minimum Training Requirements
1. View a Military Department, Defense Agency, or Field Activity-selected
personal AT awareness video. Those personnel who complete a DoD-sponsored
and certified computer or web-based distance learning Level | training course are
not required to view an awareness video.

2. Level | AT Awareness Instruction shall include at least the following:
e Introduction to Terrorism
e Terrorist Tactics and Operations
¢ Individual Protective Measures

e Personal Protective Measures for CBRNE attacks to Include Sheltering in
Place or Evacuation, Indicators of CBRNE attack, Impromptu Methods of
Decontamination, etc.

e Terrorist Surveillance Techniques
e Improvised Explosive Device (IED) Attacks
¢ Kidnapping and Hostage Survival

e Explanation of Terrorism Threat Levels and FPCON System Levels and
Measures

3. Note: All DoD Personnel should be provided and retain personal copies of
Chairman of the Joint Chiefs of Staff Guide 5260, “Antiterrorism Personal
Protection Guide: A Self-Help Guide to Antiterrorism,” (Reference (ac)) and
Chairman of the Joint Chiefs of Staff Pocket Card 5260 “Antiterrorism Individual
Protective Measures” (Reference (ad)). Local reproduction of both CICS
issuances is authorized.

E3.26. DoD STANDARD 26: Level Il Antiterrorism Officer (ATO) Training. The Heads of the
DoD Components shall:

E3.26.1. Ensure that each installation, separate facility, and stationary or deployed unit,
throughout the chain of command (battalion, squadron, equivalent-sized units, and above) is
assigned at least one Level Il certified ATO who is appointed in writing. A deploying unit having
300 or more personnel assigned or under the operational control of a designated commander will
have a Level Il-certified ATO. Deploying units consisting of less than 300 personnel may
designate a Level-11 ATO due to Military Department, COCOM, or threat assessment constraints.
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E3.26.2. Qualify individuals as an ATO by completion of a formal Military Department-
approved Level 11 ATO Training Course of Instruction, whether a course in residence or through
a mobile training team. Level Il ATO Training shall prepare ATOs to manage AT Programs,
advise the Commander on all AT issues, and qualify individuals to administer Level | AT
Awareness Training. Table E3.T2. outlines Level Il ATO training requirements separated by
installation and deployable unit ATOs.

E3.26.2.1. For DoD Agencies and Field Activities only, certification may be achieved by
completion of a DoD-sponsored and certified computer or web-based distance learning
instruction course for Level Il ATO Training. Other DoD components may use DoD-sponsored
and certified computer or web-based distance learning instruction only to augment their formal
Course of Instruction.

E3.26.2.2. Ensure completion of a formal Military Department-approved Level Il ATO
refresher Training Course of Instruction at least every 3 years.

Table E3.T3. Minimum Level 1l ATO Training Requirements’

Level Il AT Officer (ATO)
Minimum Training Requirements
1. (I/U) Complete a formal Military Department-approved Level 11 ATO Training Course of
Instruction, whether a course in residence or through a mobile training team (CONUS or
OCONUS). For DoD agencies or field activities, a DoD-sponsored and certified computer
or web-based distance learning instruction course for Level 11 ATO Training is acceptable.

2. (I/U) Level 11 ATO Training shall consist of the following minimum topics:

. (I/U) Understanding AT Roles and Responsibilities

- (I) Understand Department of Defense, Military Department, and applicable
Agency/Field Activity Policy

- (/U) Understand Current Standards

- (I/U) Access Reference Sources to include the AT Enterprise Portal (ATEP) on the
SIPRNET at https://www.atep.smil.mil or NIPRNET at https://atep.dtic.mil/portal/site/atep
— (1/U) Understand online Core Vulnerability Assessment Management Programs
(CVAMP)

- (I) Understand necessary coordination with host-nation, Combatant Commands,
Department of State, U.S. Embassies, and other government agencies

(1/U) Understanding Minimum Required AT Program Elements

- (I/U) Risk Management

- (I/U) AT Planning

- (/U) Training and Exercises

— (1/U) Resource Application

" Requirements are identified by Installation ATO (1), Unit ATO (U) or both (I/U). For DoD components separating
installation from unit ATO training, unit level ATO training should emphasize managing AT programs in
contingency operations.
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Level Il AT Officer (ATO)
Minimum Training Requirements

HOe® OO0 OO0 I OO I OCOOOOO | e

Operations

Operations

uide program)

(I/U) Comprehensive Program Reviews
(I/U) How to Organize AT Groups
(I) Command and Staff Relationships on an Installation
(U) Command and Staff Relationships in Contingency and Joint Operations
() ATWG
() TWG
() ATEC
(V) Establishing the ATWG, TWG, and ATEC in a Contingency Environment
(V) Understanding Operations Center Functions
(1/U) Risk Management Considerations
(I/U) Threat Assessments
(1/U) Identify Terrorism
(I) Terrorist Tactics and Operations
(V) Terrorist Tactics and Operations in a Contingency Environment
(1) Domestic and International Terrorist Threat
(1) Intelligence and CI Integration
(I/U) Practical Exercise—Conducting a Threat Assessment
Criticality Assessments
(1) Assessment Methodology for an Installation
(I/U) Practical Exercise—Conducting a Criticality Assessment
(/U) Vulnerability Assessments
(1) Assessment Methodology for an Installation
(U) Assessment Methodology in a Tactical Environment
(1/U) Practical Exercise - Conducting a Vulnerability Assessment
(I/U) Risk Assessments
(1/U) Assessment Methodology
(1/U) Practical Exercise—Conducting a Risk Assessment
(I/U) Create and Execute AT Programs (consider using the Joint Antiterrorism (JAT)

(1/U) Use of Terrorism Threat Levels and FPCON
(1/U) Site Specific Protective Measures
(V) Establishing Access Control Points/Entry Control Points in Contingency

(U) Barrier Planning in Contingency Operations
(U) Establishing Electronic Detection and Security Capability in Contingency

(1/U) Mitigating Vulnerabilities
(1/U) Use of RAM
(1/U) Prepare AT Plans (consider using the JAT Guide)
(I/U) Templates and Planning Tools
(I/U) Minimum Essential AT Plan Elements
(1/U) How to Develop and Write Plans

32 ENCLOSURE 3





DoDI 2000.16, October 2, 2006

Level Il AT Officer (ATO)
Minimum Training Requirements

- (U) How to Integrate AT Plans with Base Defense/Tactical Operations
- (I) CBRNE and WMD Considerations
- (1) Vehicle Bomb Search Planning
- (1/U) Vehicle Inspection Checklist
- (V) Deployment/In-transit Considerations
(I/U) Determine AT Resource Management
— (1/U) Vulnerability Identification and Management, Resource Application, and
Prioritization using CVAMP
- (1/U) CbT RIF

(1/U) Identify Physical Security and Construction Requirements

(1/U) Identify Communications Systems Requirements
(1/U) Conduct AT Training

(U) Conduct and Oversee Level | AT Awareness Training

(I) Develop AT Exercise Plans

(1/U) Obtain AOR-specific Updates for deployments and travel areas
(I) Case Studies — Installation Based
(V) Case Studies — Contingency Operations
(I) Legal Considerations
(1) Interagency and Host-Nation Responsibilities and Jurisdictions
(1) Special law enforcement Considerations
(I/U) Access to DoD AT Lessons Learned Databases
(I) Familiarization with HRB/HRP Requirements
(I) AT Considerations in Contracting

3. (I/U) Review of the following DoD and Joint Staff publications.
o (1) DoD Directive 2000.12
o (1/U) DoD Instruction 2000.16
. (I/U) DoD Instruction 2000.18
. (1/U) DoD 0-2000.12-H
. (I/U) CJCS Guide 5260

. (I/U) Unified Facilities Criteria (UFC) 4-010-01, 4-010-02, and 4-021-01

. (1/U) DoD 4500.54-G

. (1/U) Other applicable Military Department, Defense Agency, or Field Activity
publications

4. (1/U) Component-directed modules on other aspects of AT such as physical security
requirements, critical infrastructure protection, technology updates, and CBRNE installation
preparedness.

E3.27. DoD STANDARD 27: Level Il Pre-Command AT Training. The Heads of the DoD
Components shall ensure that O5 and O6 commanders (or civilian equivalent director position)
complete Level 111 Pre-Command AT Training before assuming command.
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Table E3.T4. Minimum Level 111 AT Training Requirements®

Level I11 Pre-Command AT
Minimum Training Requirements
1. Level 11l Pre-Command AT Training shall be conducted during pre-command or pre-
assignment training/orientation.

2. Level I1l Pre-Command AT Training shall include the following minimum topics:

e Understanding AT Responsibilities and Minimum AT Program Elements
— Understanding Policy
— Staff AT Roles
— Duties and Responsibilities of the ATO
— Risk Management and Risk Assessments
— AT Planning
— AT Training and Exercises
— AT Resource Application
— Comprehensive AT Program Review
e Ensuring Preparation of AT Plans
Baseline FPCON Posture
Mitigating CBRNE/WMD Attack/Risks
— MOUs, MOAs, and MAAs
— JAT Guide Capabilities
e Ensuring Conduct of AT Planning
— AT Plans and Training
— Level I Training
— Level Il Training
e Organizing AT Groups
- ATWG
- TWG
— ATEC
e Understanding the Local Threat Picture
— Potential Sources of Law Enforcement-Derived Force Protection information
— Fusion of Intelligence, Counterintelligence, and law enforcement Information
— Terrorism Threat Levels
e Building a Sustainable AT Program
— CVAMP Capabilities
e Executing Resource Responsibilities
— AT Resourcing Program

& Level Il Pre-Command AT Training provides prospective O5 and O6-level commanders with the requisite
knowledge to direct and supervise AT programs.
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Level 111 Pre-Command AT
Minimum Training Requirements
— Role of CVAMP in Resource Process
— Construction Standards
e Understanding Use of Force and Rules of Engagement
— Terrorist Scenarios and Hostile Intent Decision Making

3. Review of References (b) and (i), this Instruction, and other applicable DoD Joint,
Military Department, Defense Agency, or Field Activity publications.

4. Note: All Level Il recipients should be issued and retain a personal copy of Joint Pub 3-
07.2.

E3.28. DoD STANDARD 28: Level IV AT Executive Seminar. The Heads of the DoD
Components shall ensure that the appropriate military officers in the grades of O6 through O8
and civilian equivalent/senior executive service civilian employees attend the Level IV AT
Executive Seminar. Table E3.T5. outlines the minimum requirements for the training.

E3.28.1. Administered by the Joint Staff (J3, DD AT/HD, J34), this seminar provides DoD
senior military and civilian executive leadership with the requisite knowledge to enable
development of AT Program policies and facilitate oversight of all aspects of AT Programs at the
operational and strategic levels.

E3.28.1. Directors of Defense Agencies and Defense Field Activities should also attend this
training.

Table E3.T5. Minimum Level IV AT Training Requirements

Level IV AT Executive Seminar

Minimum Training Requirements
Executive-level seminar hosted by J-3 Deputy Director for AT/Homeland Defense, J34.
Provides AT updates, briefings, panel discussion topics, and tabletop AT and Terrorist
Consequence Management war games.

E3.29. DoD STANDARD 29: AOR-Specific Training for DoD Personnel and In-transit Forces.
The Geographic Combatant Commanders shall:

E3.29.1. Develop AT Awareness Training and Education programs to orient all DoD
personnel (including family members ages 14 years and older) assigned permanently or
temporarily, transiting through, or performing exercises or training in the AOR with AOR-
specific information on AT protection. This AOR-specific information is in addition to annual
Level | AT Awareness Training and may be provided through multiple means including
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Combatant Command publications, messages, Internet homepages, and the DoD Foreign
Clearance Guide (DoD 4500.54-G (Reference (ae)).

E3.29.2. Ensure that DoD personnel (including family members ages 14 years and older)
departing to another Geographic Combatant Commander’s AOR complete the gaining
Combatant Commander's AOR-specific AT education requirements within three months of a
permanent change of station.

E3.29.3. Provide in-transit forces, units, and individuals with detailed threat information
covering transit routes and sites that will be visited by the deploying unit or individuals. Such
information shall include focused information on potential terrorist threats (e.g., tailored
production and analysis) and guidance on the development of AT protection risk mitigation
measures to aid in the development of tailored AT planning. Similar tailored information shall
also be provided to intra-theater transiting units and individuals.

E3.29.4. Periodically update Reference (ac) regarding the country and AOR-specific AT
training and education requirements for travel within the AOR.

E3.30. DoD STANDARD 30: AT Resource Application

E3.30.1. The Heads of the DoD Components shall:

E3.30.1.1 Assess the risk against the standard and apply mitigation measures. Where the
resulting risk is still deemed too great, elevate the vulnerability using the PPBE process and
implement the DoD-approved methodology for documenting and prioritizing AT resource
requests.

E3.30.1.2. When faced with emergency or emergent AT risks that could not reasonably
have been anticipated or programmed, submit to the Chairman of the Joint Chiefs of Staff
through the appropriate Combatant Commander CbT-RIF requests pursuant to the requirements
specified in CJCSI 5261.01D (Reference (af)).

E3.30.1.3. Submit validated prioritized AT resource requests with compelling
justification, including those submitted or considered for CbT-RIF, to the Chairman of the Joint
Chiefs of Staff on an annual basis pursuant to current DoD Program Objective Memorandum
guidance and timelines using the CVAMP.

E3.30.2. The Combatant Commanders shall forward CbT-RIF requests to the Department of
Defense via the Chairman of the Joint Chiefs of Staff using CVAMP.
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E3.31. DoD STANDARD 31: Comprehensive AT Program Review. The Heads of the DoD
Components shall:

E3.31.1. Conduct comprehensive AT Program Reviews to evaluate the effectiveness and
adequacy of AT Program implementation. The evaluation shall include an assessment of the
degree to which DoD Component AT Programs comply with the standards prescribed in this
Instruction. AT Program Reviews shall evaluate all mandatory AT program elements (see DoD
STANDARD 1) and assess the viability of AT Plans (see DoD STANDARD 7) in view of local
operational environment constraints and conditions.

E3.31.2. Ensure that comprehensive AT Program Reviews are conducted at least annually by
all commanders required to establish AT programs.

E3.31.3. Ensure that a comprehensive AT Program Review is conducted in conjunction with
predeployment vulnerability assessments (see DoD STANDARD 6).

E3.31.3.1. The purpose of a Predeployment AT Program Review is to ensure that
deploying units have viable AT programs and executable AT Plans for transit to, from, and during
operations or training exercises in the deployed AOR.

E3.31.3.2. The deploying DoD Component’s elements shall comply with the geographic
Combatant Commander’s AT guidance.

E3.31.4. Ensure that a comprehensive AT Program Review is conducted whenever there are
significant changes in threat, vulnerabilities, or asset criticality.

E3.31.5. Ensure subordinate commands undergo an external AT Program Review at least
once every three years. The ultimate outcome of triennial AT Program Reviews is the
identification of AT program deficiencies and vulnerabilities that may be exploited by terrorists.
The AT Program Review teams should provide realistic solutions aimed at improving AT
program implementation and risk mitigation strategies.

E3.31.5.1. Triennial AT Program Reviews may be conducted as an HHA or JSIVA. The
DoD Components may use an HHA or JSIVA in lieu of an annual AT Program Review.

E3.31.5.2. In addition to providing an assessment of compliance with the standards
prescribed in this Instruction, an HHA or JSIVA shall assess and evaluate the viability of a
headquarters’ AT policies, subordinate AT program implementation, the methodology for
addressing resource shortfalls, inter-organization coordination, and synchronization of the AT
program elements.

E3.31.6. Ensure that Combatant Commands, Services, and Defense Agencies undergo a

Chairman of the Joint Chiefs of Staff -led Headquarters AT Program Review at least once every
three years. These triennial reviews shall assess a commander’s ability to administer AT
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Program responsibilities including support to subordinate commands and assess and evaluate the
viability of AT policies, subordinate AT program implementation, the methodology for
addressing resource shortfalls, inter- and intra-organization coordination, and synchronization of
the AT program elements.

E3.31.7. Ensure tenant commands and units are included in all comprehensive AT Program
Reviews.

E3.32. DoD STANDARD 32: AT Program Review Teams. The Heads of the DoD Components
shall:

E3.32.1. Develop AT Program Review Assessment Team guidelines for the conduct of AT
Program Reviews. These guidelines shall be modeled upon the Defense Threat Reduction
Agency Antiterrorism Vulnerability Assessment Team Guidelines (Reference (ag)) and include,
at a minimum, compliance with the standards prescribed in this Instruction, accepted TTP, and
best AT practices.

E3.32.2. Resource a sufficient number of AT Program Review Teams to execute the program
review assessment requirements of the DoD Component concerned, and ensure AT Program
Review teams comprise individuals with sufficient functional expertise (modeled upon the
criteria established in Reference (ag)) to assess satisfactorily and evaluate the effectiveness and
adequacy of AT Program implementation at the level (headquarters, unit, command, installation,
activity, etc.) for which the AT Program Review is being conducted.
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E4. ENCLOSURE 4

DoD FPCON

E4.1. INTRODUCTION

The DoD FPCON progressively increases protective measures implemented by the DoD
Components in anticipation of or in response to the threat of terrorist attack. The FPCON is the
principal means through which commanders apply an operational decision on how to best guard
against the terrorist threat. These FPCON measures assist commanders in reducing the risks of
terrorist attacks and other security threats to DoD personnel, units, and activities.

E4.2. FPCON

The DoD FPCON consists of five progressive levels of increasing AT protective measures. The
implementing measures for each level are detailed in sections E4.4. and E4.5. The circumstances
that apply and the purposes of each protective posture are as follows:

E4.2.1. FPCON NORMAL: Applies when a general global threat of possible terrorist
activity exists and warrants a routine security posture. At a minimum, access control will be
conducted at all DoD installations and facilities.

E4.2.2. FPCON ALPHA: Applies when there is an increased general threat of possible
terrorist activity against personnel or facilities, and the nature and extent of the threat are
unpredictable. ALPHA measures must be capable of being maintained indefinitely.

E4.2.3. FPCON BRAVO: Applies when an increased or more predictable threat of terrorist
activity exists. Sustaining BRAVO measures for a prolonged period may affect operational
capability and military-civil relationships with local authorities.

E4.2.4. FPCON CHARLIE: Applies when an incident occurs or intelligence is received
indicating some form of terrorist action or targeting against personnel or facilities is likely.
Prolonged implementation of CHARLIE measures may create hardship and affect the activities
of the unit and its personnel.

E4.2.5. FPCON DELTA: Applies in the immediate area where a terrorist attack has occurred
or when intelligence has been received that terrorist action against a specific location or person is
imminent. This FPCON is usually declared as a localized condition. FPCON DELTA measures
are not intended to be sustained for an extended duration.
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E4.3. FPCON PROCEDURES

E4.3.1. Site-specific AT measures, linked to an FPCON and physical security actions, shall
be classified “CONFIDENTIAL.” When separated from the AT or Physical Security Plan,
specific AT measures linked to an FPCON and site-specific FPCON levels may be downgraded
to “FOR OFFICIAL USE ONLY” if appropriate.

E4.3.2. Upon declaration of an FPCON level, all listed security measures for that FPCON
level are to be implemented immediately unless waived in writing by competent authority (see
Reference (d) for guidelines). In non-DoD controlled facilities housing DoD occupants, DoD
organization shall implement applicable FPCON security measures in space directly controlled
by DoD to the extent possible. The supplementing RAM and command-unique or site-specific
measures should also be implemented to complicate a terrorist group’s operational planning and
targeting.

E4.3.3. Airfield-specific measures are for installations and facilities with a permanently
functioning airfield. Installations and facilities with an emergency helicopter pad should review
and implement any applicable airfield-specific measures when they anticipate air operations.

E4.3.4. Because of specific security requirements, shipboard measures are listed separately,
beginning at section E4.5. The measures applying solely to U.S. Navy combatant ships are
further identified throughout this section. The shipboard measures are tailored to assist
commanding officers and ship masters in reducing the effect of terrorist and other security
threats to DoD combatant and non-combatant vessels, including U.S. Army and Military Sealift
Command ships worldwide.

E4.4. BASELINE FPCON LEVELS AND MEASURES

E4.4.1. FPCON NORMAL Measures

E4.4.1.1. Measure NORMAL 1: Secure and randomly inspect buildings, rooms, and
storage areas not in regular use.

E4.4.1.2. Measure NORMAL 2: Conduct random security spot checks of vehicles and
persons entering facilities under the jurisdiction of the United States.

E4.4.1.3. Measure NORMAL 3: Limit access points for vehicles and personnel
commensurate with a reasonable flow of traffic.

E4.4.1.4. Measure NORMAL 4: Identify defense critical assets (per E2.1.8.) and high-
occupancy buildings (per E3.1.6.3.1.).
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E4.4.2. FPCON ALPHA Measures

E4.4.2.1. Measure ALPHA 1: Continue, or introduce, all measures of the previous
FPCON level.

E4.4.2.2. Measure ALPHA 2: At regular intervals, inform personnel and family
members of the general situation. Ensure personnel arriving for duty are briefed on the threat.
Also, remind them to be alert for and to report suspicious activities, such as the presence of
unfamiliar personnel and vehicles, suspicious parcels, and possible surveillance attempts.

E4.4.2.3. Measure ALPHA 3: The duty officer or personnel with access to building
plans as well as the plans for area evacuations must be available at all times. Plans should be in
place to execute access control procedures. Key personnel required to implement security plans
should be on-call and readily available.

E4.4.2.4. Measure ALPHA 4: Increase security spot checks of vehicles and persons
entering installations or facilities under the jurisdiction of the United States.

E4.4.2.5. Measure ALPHA 5: Initiate food and water risk management procedures, brief
personnel on food and water security procedures, and report any unusual activities.

E4.4.2.6. Measure ALPHA 6: Test mass notification system.

E4.4.2.7. Measure ALPHA 7: Review all plans, identify resource requirements, and be
prepared to implement measures of the next higher FPCON level.

E4.4.2.8. Measure ALPHA 8: Review and, if necessary, implement security measures
for high-risk personnel.

E4.4.2.9. Measure ALPHA 9: As appropriate, consult local authorities on the threat and
mutual AT measures.

E4.4.2.10. Measure ALPHA 10: Review intelligence, Cl, and operations dissemination
procedures.

E4.4.2.11. Measure ALPHA 11: Review barrier plans.

E4.4.2.12. Measure ALPHA 12: Review all higher FPCON measures.

E4.4.3. FPCON BRAVO Measures

E4.4.3.1. Measure BRAVO 1: Fully implement all measures of lower FPCON levels.

E4.4.3.2. Measure BRAVO 2: Enforce control of entry onto facilities containing U.S.
infrastructure critical to mission accomplishment, lucrative targets, or high-profile locations; and
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randomly search vehicles entering these areas. Particular scrutiny should be given to vehicles
that are capable of concealing a large IED (e.g., cargo vans, delivery vehicles) sufficient to cause
catastrophic damage to property or loss of life.

E4.4.3.3. Measure BRAVO 3: Keep cars and objects (e.g., crates, trash containers) away
from buildings to reduce vulnerability to bomb attacks. Apply this criterion to all critical and
high-occupancy buildings. Consider applying to all inhabited structures to the greatest extent
possible. Standoff distance should be determined by the following factors: asset criticality; the
protection level provided by structure; IED/Vehicle Borne IED threat; References (s) and (u), and
available security measures. Consider centralized parking and implementation of barrier plans.

E4.4.3.4. Measure BRAVO 4: Secure and periodically inspect all buildings, rooms, and
storage areas not in regular use.

E4.4.3.5. Measure BRAVO 5: At the beginning and end of each workday, as well as at
random intervals, inspect the interior and exterior of buildings in regular use for suspicious
packages.

E4.4.3.6. Measure BRAVO 6: Implement mail-screening procedures to identify
suspicious letters and parcels.

E4.4.3.7. Measure BRAVO 7: Randomly inspect commercial deliveries. Advise family
members to check home deliveries.

E4.4.3.8. Measure BRAVO 8: Randomly inspect food and water for evidence of
tampering or contamination before use by DoD personnel. Inspections should include delivery
vehicles, storage areas, and storage containers.

E4.4.3.9. Measure BRAVO 9: Increase security measures and guard presence or initiate
increased patrols and surveillance of DoD housing areas, schools, messes, on-base clubs, military
treatment facilities, and similar high-occupancy targets to improve deterrence and defense, and to
build confidence among staff and family members.

E4.4.3.10. Measure BRAVO 10: Implement plans to enhance off-installation security for
DoD facilities. In areas with Threat Levels of Moderate, Significant, or High, coverage includes
facilities (e.g., DoD schools and daycare centers) and transportation services and routes (e.g., bus
routes) used by DoD employees and family members.

E4.4.3.11. Measure BRAVO 11: Inform local security committees of actions being
taken.

E4.4.3.12. Measure BRAVO 12: Verify identity of visitors to the installation and
randomly inspect their suitcases, parcels, and other containers.

E4.4.3.13. Measure BRAVO 13: Conduct random patrols to check vehicles, people, and
buildings.
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E4.4.3.14. Measure BRAVO 14: As necessary, implement additional security measures
for HRP.

E4.4.3.15. Measure BRAVO 15: Place personnel required for implementing AT plans on
call; commanders should exercise discretion in approving absences.

E4.4.3.16. Measure BRAVO 16: Identify and brief personnel who may augment guard
forces. Review specific rules of engagement including the use of deadly force.

E4.4.3.17. Measure BRAVO 17: As deemed appropriate, verify identity of personnel
entering buildings.

E4.4.3.18. Measure BRAVO 18: Review status and adjust as appropriate operations
security, communications security, and information security procedures.

E4.4.3.19. Measure BRAVO 19: (Airfield-specific) As appropriate, erect barriers and
establish manned checkpoints at entrances to airfields. Ensure the identity of all individuals
entering the airfield (flight line and support facilities) with no exceptions. Randomly inspect
vehicles, briefcases, and packages entering the airfield.

E4.4.3.20. Measure BRAVO 20: (Airfield-specific) Coordinate plans to safeguard
aircraft departure and approach flight paths with local authorities. Be prepared to activate
contingency plans and issue detailed air traffic control procedures. As appropriate, take actions
to mitigate the threat of surface-to-air missiles or standoff weapons that can be delivered from
beyond the airfield perimeter.

E4.4.3.21. Measure BRAVO 21: Review all higher FPCON measures.

E4.4.4. FPCON CHARLIE Measures

E4.4.4.1. Measure CHARLIE 1: Fully implement all measures of lower FPCON levels.

E4.4.4.2. Measure CHARLIE 2: Recall additional required personnel. Ensure armed
augmentation security personnel are aware of current rules of engagement and any applicable
Status of Forces Agreements (SOFA). Review types of weapons and ammunition issued to
augmentation security personnel; heightened threats may require employment of different
weapon capabilities.

E4.4.4.3. Measure CHARLIE 3: Be prepared to react to requests for assistance from
both local authorities and other installations in the region.

E4.4.4.4. Measure CHARLIE 4: Limit access points in order to enforce entry control.
Randomly search vehicles.
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E4.4.4.5. Measure CHARLIE 5: Ensure or verify the identity of all individuals entering
food and water storage and distribution centers, use sign-in and sign-out logs at access control
and entry points, and limit or inspect all personal items.

E4.4.4.6. Measure CHARLIE 6: Initiate contingency monitoring for chemical,
biological, and radiological contamination as required. Suspend contractors and off-facility users
from tapping into the facility water system. An alternate locally developed measure should be
implemented when contractors are responsible for DoD water supplies or when water is provided
by local (non-DoD) sources or agencies.

E4.4.4.7. Measure CHARLIE 7: Increase standoff from sensitive buildings based on the
threat. Implement barrier plan to hinder vehicle-borne attack.

E4.4.4.8. Measure CHARLIE 8: Increase patrolling of the installation/facility/unit
including waterside perimeters, if appropriate. Be prepared to assist local authorities in
searching for threatening actions and persons outside the perimeter. For airfields, patrol or
provide observation of approach and departure flight corridors as appropriate to the threat.
Coordinate with Transportation Security Administration, Marine Patrol, U.S. Coast Guard, and
local law enforcement as required to cover off-facility approach and departure flight corridors.

E4.4.4.9. Measure CHARLIE 9: Protect all designated infrastructure critical to mission
accomplishment. Give special attention to and coordinate with local authorities regarding
infrastructure outside the military establishment.

E4.4.4.10. Measure CHARLIE 10: To reduce vulnerability to attack, consult local
authorities about closing public (and military) roads and facilities and coordinate any other
precautionary measures taken outside the installation perimeter.

E4.4.4.11. Measure CHARLIE 11: Randomly inspect suitcases, briefcases, packages
being brought onto the installation through access control points and consider randomly
searching them upon leaving the installation.

E4.4.4.12. Measure CHARLIE 12: Review personnel policy procedures to determine
appropriate courses of action for dependent family members.

E4.4.4.13. Measure CHARLIE 13: Review access procedures for all non-U.S. personnel
and adjust as appropriate. For airfields, consider terminating visitor access to the flight line and
support facilities.

E4.4.4.14. Measure CHARLIE 14: Consider escorting children to and from DoD
schools (among options to consider are escorting school buses, recommending parents escort
children to/from school, etc.).

E4.4.4.15. Measure CHARLIE 15: (Airfield-specific) Reduce flying to only essential
operational flights. Implement appropriate flying countermeasures as directed by the Flight
Wing Commander (military aircraft) or Transportation Security Administration (civilian aircraft).
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Consider relief landing ground actions to take for aircraft diversions into and out of an attacked
airfield. Consider augmenting fire-fighting details.

E4.4.4.16. Measure CHARLIE 16: Review all FFCON DELTA measures.

E4.4.5. FPCON DELTA Measures

E4.4.5.1. Measure DELTA 1: Fully implement all measures of lower FPCON levels.

E4.4.5.2. Measure DELTA 2: Augment guards as necessary.

E4.4.5.3. Measure DELTA 3: Identify all vehicles within operational or mission support

areas.

E4.4.5.4. Measure DELTA 4: Search all vehicles and their contents before allowing
entrance to the installation. Selected pre-screened and constantly secured vehicles used to
transport escorted very important personnel may be exempted.

E4.4.5.5. Measure DELTA 5: Control facility access and implement positive
identification of all personnel with no exceptions.

E4.4.5.6. Measure DELTA 6: Search all personally carried items (e.g., suitcases,
briefcases, packages, backpacks) brought into the installation or facility.

E4.45.7. Measure DELTA 7: Close DoD schools.

E4.4.5.8. Measure DELTA 8: Make frequent checks of the exterior of buildings and of
parking areas.

E4.45.9. Measure DELTA 9: Restrict all non-essential movement.

E4.4.5.10. Measure DELTA 10: (Airfield specific) Cease all flying except for
specifically authorized operational sorties. Be prepared to deploy light aircraft and/or helicopters
for surveillance tasks or to move internal security forces. Implement, if necessary, appropriate
flying countermeasures.

E4.4.5.11. Measure DELTA 11: (Airfield specific) As appropriate, airfields should
prepare to accept aircraft diverted from other stations.

E4.4.5.12. Measure DELTA 12: If permitted, close public and military roads and
facilities. If applicable, close military roads allowing access to the airfield.

E4.4.5.13. Measure DELTA 13: Begin continuous monitoring for chemical, biological,
and radiological contamination.
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E4.5. SHIPBOARD FPCON LEVELS AND MEASURES

E4.5.1. FPCON NORMAL Measures

E4.5.1.1. Measure NORMAL 1: Brief crew on the port-specific threat, the AT and
security plans, and security precautions to be taken while ashore. Ensure all hands are
knowledgeable of FPCON requirements and that they understand their role in implementation
of these measures.

E4.5.1.2. Measure NORMAL 2: Remind all personnel to be suspicious and inquisitive
of strangers, be alert for abandoned parcels or suitcases and for unattended vehicles in the
vicinity. Report unusual activities to the Officer of the Deck, Master or Mate on watch, as
applicable.

E4.5.1.3. Measure NORMAL 3: Secure and periodically inspect spaces not in use.

E4.5.1.4. Measure NORMAL 4: Review security plans and keep them available.

E4.5.1.5. Measure NORMAL 5: Review pier and shipboard access control procedures
including land and water barriers.

E4.5.1.6. Measure NORMAL 6: Ensure sentries, Mate on Watch, roving patrols, the
quarterdeck watch, and gangway watch have the ability to communicate with one another.

E4.5.1.7. Measure NORMAL 7: Coordinate pier and fleet landing security requirements
with collocated forces, and/or husbanding agent. Identify anticipated needs for mutual support
and define methods of implementation and communication.

E4.5.2. FPCON ALPHA Measures

E4.5.2.1. Measure ALPHA 1: Muster, arm, and brief security personnel on the threat and
rules of engagement. Keep key personnel who may be needed to implement security measures
on call.

E4.5.2.2. Measure ALPHA 2: U.S. Navy combatant ships when in a non-U.S. Navy
controlled port, deploy barriers to keep vehicles away from the ship if possible (100 feet in U.S.
ports and 400 feet outside the United States as the minimum standoff distances). DoD non-
combatant ships in a non-U.S. Government controlled port, request husbanding agents to arrange
and deploy barriers to keep vehicles away from the ship (100 feet in U.S. ports and 400 feet
outside the United States as the minimum standoff distances).

E4.5.2.3. Measure ALPHA 3: (U.S. Navy combatant ship-specific) Randomly inspect
vehicles entering pier.

E4.5.2.4. Measure ALPHA 4: Randomly inspect hand-carried items and packages before
they are brought aboard.

46 ENCLOSURE 4





DoDI 2000.16, October 2, 2006

E4.5.2.5. Measure ALPHA 5: Regulate shipboard lighting as appropriate to the threat
environment.

E4.5.2.6. Measure ALPHA 6: When in a non-U.S. Government controlled port, rig
hawse pipe covers and rat guards on lines, cables, and hoses. Consider using an anchor collar.

E4.5.2.7. Measure ALPHA 7: When in a non-U.S. Government controlled port, raise
accommaodation ladders and stern gates when not in use.

E4.5.2.8. Measure ALPHA 8: Increase frequency of security drills.

E4.5.2.9. Measure ALPHA 9: Establish internal and external communications, including
connectivity checks with the local operational commander, agencies, and authorities that are
expected to provide support, if required.

E4.5.2.10. Measure ALPHA 10: Establish procedures for screening food, mail, water,
and other supplies and equipment entering the ship.

E4.5.3. FPCON BRAVO Measures

E4.5.3.1. Measure BRAVO 1: Continue or introduce all measures of lower FPCON
level.

E4.5.3.2. Measure BRAVO 2: Set Material Condition YOKE (secure all watertight door
and hatches), main deck and below.

E4.5.3.3. Measure BRAVO 3: Consistent with local rules, regulations, and/or any
applicable SOFA, U.S. Navy combatant ships post armed pier sentries as necessary and non-
combatant ships post pier sentries (armed at the Master’s discretion) as necessary.

E4.5.3.4. Measure BRAVO 4: Restrict vehicle access to the pier. Discontinue parking
on the pier. Consistent with local rules, regulations, and/or any applicable SOFA, establish
unloading zones and move all containers as far away from the ship as possible (100 feet in the
United States, 400 feet outside the United States as the minimum stand-off distance).

E4.5.3.5. Measure BRAVO 5: Consistent with the local rules, regulations, and/or any
applicable SOFA, U.S. Navy combatant ships post additional armed watches as necessary and
non-combatant ships post additional watches (armed at the Master’s discretion) as necessary.
Local threat, environment, and fields of fire should be considered when selecting weapons.

E4.5.3.6. Measure BRAVO 6: Post signs in local language to establish visiting and
loitering restrictions.

E4.5.3.7. Measure BRAVO 7: When in a non-U.S. Government controlled port, identify
and randomly inspect authorized watercraft, such as workboats, ferries, and commercially rented
liberty launches, daily.
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E4.5.3.8. Measure BRAVO 8: When in a non-U.S. Government controlled port, direct
liberty boats to make a security tour around the ship upon departing from and arriving at the ship,
with particular focus on the waterline and under pilings when berthed at a pier.

E4.5.3.9. Measure BRAVO 9: Before allowing visitors aboard, inspect all their hand-
carried items and packages. Where available, use baggage scanners and walk-through or hand-
held metal detectors to screen visitors and their packages prior to boarding the ship.

E4.5.3.10. Measure BRAVO 10: Implement measures to keep unauthorized craft away
from the ship. Authorized craft should be carefully controlled. Coordinate with host-nation’s
husbanding agent or local port authority, as necessary, and request their assistance in controlling
unauthorized craft.

E4.5.3.11. Measure BRAVO 11: Raise accommodation ladders, etc., when not in use.
Clear ship of all unnecessary stages, camels, barges, oil donuts, and lines.

E4.5.3.12. Measure BRAVO 12: Review liberty policy in light of the threat and revise it
as necessary to maintain safety and security of ship and crew.

E4.5.3.13. Measure BRAVO 13: U.S. Navy combatant ships conduct division quarters at
foul weather parade. All DoD ships avoid conducting activities that involve gathering a large
number of crewmembers at the weatherdecks. Where possible, relocate such activities inside the
skin of the ship.

E4.5.3.14. Measure BRAVO 14: Ensure an up-to-date list of bilingual personnel for the
area of operations is readily available. Maintain warning tape, in both the local language and
English, in the bridge, pilot house, or quarterdeck, for use on the ship’s announcing system to
warn small craft to remain clear.

E4.5.3.15. Measure BRAVO 15: If they are not already armed, arm the quarterdeck,
gangway or mate on watch.

E4.5.3.16. Measure BRAVO 16: If they are not already armed, consider arming the
sounding and security patrol.

E4.5.3.17. Measure BRAVO 17: Review procedures for expedient issue of firearms and
ammunition to the shipboard security reaction force (SRF) and other members of the crew, as
deemed necessary by the commanding officer/master.

E4.5.3.18. Measure BRAVO 18: Instruct watches to conduct frequent, random searches
of the pier, including pilings and access points.

E4.5.3.19. Measure BRAVO 19: Conduct visual inspections of the ship’s hull and ship’s
boats at intermittent intervals and immediately before it is put to sea using both landside
personnel and waterside patrols.
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E4.5.3.20. Measure BRAVO 20: Hoist ship’s boats aboard when not in use.

E4.5.3.21. Measure BRAVO 21: Terminate all public visits. In U.S. Government
controlled ports, host visits (family, friends, small groups sponsored by the ship) may continue at
the commanding officer’s/master’s discretion.

E4.5.3.22. Measure BRAVO 22: After working hours, reduce entry points to the ship’s
interior by securing infrequently used entrances. Safety requirements must be considered.

E4.5.3.23. Measure BRAVO 23: In non-U.S. Government-controlled ports, use only one
brow/gangway to access the ship (remove any excess brows/gangways). Aircraft carriers and
other large decks may use two as required, when included in an approved AT Plan specific to that
port visit.

E4.5.3.24. Measure BRAVO 24: In non-U.S. Government-controlled ports, maintain the
capability to get underway on short notice or as specified by standard operating procedures.

E4.5.3.25. Measure BRAVO 25: In non-U.S. Government-controlled ports, consider the
layout of fire hoses. Brief designated crew personnel on procedures for repelling boarders, small
boats and ultra-light aircraft.

E4.5.3.26. Measure BRAVO 26: Where applicable, obstruct possible helicopter landing

areas.

E4.5.3.27. Measure BRAVO 27: Where possible, monitor local communications (ship-
to-ship, TV, radio, police scanners).

E4.5.3.28. Measure BRAVO 28: As appropriate, inform local authorities of actions
being taken as FPCON increases.

E4.5.3.29. Measure BRAVO 29: (U.S. Navy combatant ship-specific) If the threat
situation warrants, deploy picket boats to conduct patrols in the immediate vicinity of the ship.
Brief boat crews and arm them with appropriate weapons considering the threat, the local
environment, and fields of fire.

E4.5.4. FPCON CHARLIE Measures

E4.5.4.1. Measure CHARLIE 1: Continue or introduce all measures of lower FPCON

levels.

E4.5.4.2. Measure CHARLIE 2: Consider setting Material Condition Zebra (secure all
access doors and hatches), main deck and below.

E4.5.4.3. Measure CHARLIE 3: Cancel liberty. Execute emergency recall.
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E4.5.4.4. Measure CHARLIE 4: Prepare to get underway on short notice. If conditions
warrant, request permission to sortie/get underway.

E4.5.4.5. Measure CHARLIE 5: Block unnecessary vehicle access to the pier.

E4.5.4.6. Measure CHARLIE 6: Coordinate with host-nation husbanding agent and/or
local port authorities to establish a small boat exclusion zone around ship.

E4.5.4.7. Measure CHARLIE 7: (U.S. Navy combatant ship-specific) Deploy the SRF
to protect command structure and augment posted watches. Station the SSDF to provide 360-
degree coverage of the ship.

E4.5.4.8. Measure CHARLIE 8: Energize radar and/or sonar, rotate screws, and cycle
rudder(s) at frequent and irregular intervals, as needed to assist in deterring, detecting, or
thwarting attacks.

E4.5.4.9. Measure CHARLIE 9: Consider staffing repair locker(s). Be prepared to staff
one repair locker on short notice. Ensure adequate lines of communications are established with
damage control central.

E4.5.4.10. Measure CHARLIE 10: (U.S. Navy combatant ship-specific) If available
and feasible, consider use of airborne assets as an observation/FP platform.

E4.5.4.11. Measure CHARLIE 11: If a threat of swimmer attack exists, activate an anti-
swimmer watch.

E4.5.4.12. Measure CHARLIE 12: In non-U.S. Government-controlled ports and if
unable to get underway, consider requesting armed security augmentation from area Combatant
Commander.

E4.5.5. FPCON DELTA Measures

E4.5.5.1. Measure DELTA 1: Fully implement all measures of lower FPCON levels.

E4.5.5.2. Measure DELTA 2: Permit only necessary personnel topside.

E4.5.5.3. Measure DELTA 3: If possible, cancel port visit and get underway.

E4.5.5.4. Measure DELTA 4: Employ all necessary weapons to defend against attack.
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JSPB DoD MENU STANDARDS

1. GENERAL

a. The DoD menu standards are the minimum practical guidelines that military food service
programs must use during menu planning, food procurement, food preparation, and meal service
to support the nutrition standards. The DoD Nutrition Committee will monitor, update, and
provide implementation guidance to the JSPB on DoD menu standards as additional scientific
information on nutrient needs become available. :

b. The DoD menu standards will be reviewed not less than every 3 years and any subsequent

updates to the DoD) menu standards will be reported in the minutes of the JSPB and published on
the DLA Troop Support Website at http://www.troopsupport.dla.mil/subs/ISPB/.

2. IMPLEMENTATION GUIDANCE

a. The Military Departments will assess exceptions to global product availability to ensure
otdering practices keep up with the opportunity to comply with standards.

b. Exceptions to these standards for the Navy Afloat are indicated by the asterisk (*) in this
enclosure and for the DoD menu standards posted on the DLA Troop Support Website at
http://www.iroopsupport.dla.mil/subs/JSPB/. These exceptions are required because of limited
storage on board ships. The resupply of ships at sea at different ports may limit access to all
items required within the DoD menu standards.

3. FRUIT AND FRUIT JUICES

a. *Two or more fresh fruit choices per meal and one fruit canned or frozen on dessert or
fruit bar.

b. Bananas at breakfast daily when available.
¢. One or more good sources of vitamin C per day which contain 30 percent of the reference
daily intake or daily reference value (citrus fruits, kiwi, cantaloupe, strawberries, and beverages

to include citrus, cranberry, or tomato juices).

d. Seasonal, including locally procured, fresh fruits incorporated in menu as much as
possible when available,

e. Canned or frozen fruit juice in its own juice, 100 percent juice, water or light syrup, when
fresh fruit is not available.
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f. Raisins or other dried fruits available at meals, based on demand.
g. *Fwo or more 100 percent fruit juices served at breakfast.

h. *Juice fortified with calcium and vitamin D served.

4. VEGETABLES

a. Minimum of two hot vegetables per meal, at least one of which must be a non-starchy
vegetable. Potatoes will not count as one of these hot vegetable choices.

(1) Non-starchy vegetables include, but are not limited to, green beans, broccoli,
cabbage, carrots, cauliflower, spinach, and squash.

(2) Starchy vegetables include but are not limited to corn, peas, potatoes, and winter
squash.

b. No more than one fried vegetable per day on the main line.

¢. One or more good sources of vitamin A or vitamin C per meal which contain 30 percent
of the reference daily intake or daily reference value (colorful, dark leafy and deep yellow,
orange and red vegetables including sweet potatoes, tomatoes, carrots, spinach, greens, and
broccoli).

d. Legumes, lentils, and beans served three times per week or more.

e. Seasonal, including locally procured, fresh vegetables incorporated in the menu as much
as possible, when available.

5. SALAD

a. *Standard salad bar includes leafy green salad and a minimum of seven fresh toppings
such as carrots, radishes, tomatoes, cucumbers, green peppers, onions, or mushrooms,

b. Leafy green salad minimum standard is 50 percent dark green leaves such as romaine and
spinach leaves when available.

¢. Unsalted nuts and seeds, available for salads based on demand.

d. All ready-to-serve salads are to be prepared with low-fat mayonnaise or low-fat salad
dressings when used as an ingredient of the salad.
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6. GRAINS AND STARCHES

a. Bread varieties minimum standards: two choices of sliced breads, and one variety roll,
cornbread, garlic bread, muffin, or biscuit offered with meals.

b. All sliced bread offered contains whole grains (white with whole grains or whole wheat
with at least 2 grams fiber per serving) with fewer than 230 milligrams of sodium per serving
when available, and at least one bread offered is folate and iron-fortified.

¢. Offer at least four choices of ready-to-eat cold cereals with fewer than 230 milligrams
sodium per serving, Of these, two cereals must contain greater than eight grams of whole grains
per serving, with at least 2.5 grams of fiber per serving. At least two cereals will be without
sugar coating. Additionally, one of the four cereals must be 100 percent folate fortified.
Operations offering more than four cereal selections will have 50 percent of the additional
selections meeting the standards for whole grains, without sugar coating, and fortified with at
least 50 percent of the daily folate requirement.

d. Offer at least one whole grain hot cereal without added fat or sugars available at the
breakfast meal. :

e. Cereal bars may be offered with at least 2.5 grams of fiber and fewer than 10 grams of
sugar per serving. Cereal bars, if offered, may substitute for a whole grain cereal choice.

f. Offer at least one starch, such as potatoes or rice, at breakfast based on demand.
g. Offer whole grain pastas and whole grain rice when available.
h. Offer low-fat or low-calorie alternatives (e.g., fruit, reduced fat pastries, reduced fat

muffins) when pastries such as donuts and sweet rolls are served.

7. MEATS AND ENTREES

a. Offer a minimum of two main entrée choices, one of which will be lean selection prepared
and served without added fat such as lean fish, poultry or meat (round or loin cuts that have been
baked, grilled, or roasted and with visible fat removed).

b. No more than one fried entrée on the main line per meal. If the facility serves only one
entrée on the main line per meal, no more than one fried entrée per day. Exceptions for special
occasions such as holiday meals, Military Department birthdays, or other celebrations are
approved by the respective Military Department,

¢. Fish served a minimum of three times per week as a main entrée. At least one fish high in
Omega-3 will be served once per week, e.g., salmon, tuna, trout, herring, mackerel, sardines.
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d. Only lean ground beef and lean ground turkey (fat content not to exceed 10 percent) with
no fillers or extenders.

e. Lean pre-prepared entrée dishes containing fewer than 500 calories, fewer than 35 percent
calories from fat (usually fewer than 18 grams fat per serving), fewer than 10 percent caloties
from saturated fat (usually fewer than 5 grams saturated fat per serving), and fewer than 600
milligrams sodium.

f. One or more vegetarian options containing a plant based protein source (e.g., beans,
lentils, meatless or soy based type crumbles, patties) at the lunch and dinner meals based on
demand.

g. The lean entrée option may be vegetarian,

h. Choice of two breakfast meats, one of which must be lower in fat (fewer than 12 grams fat
per serving for patties or links and fewer than S grams of fat per serving for turkey bacon,

Canadian bacon, or center cut bacon),

i. Serve gravy and sauces separately unless they are integral part of the recipe.

8. DAIRY AND EGGS

a. All milk is fortified with vitamin A and vitamin D.
b. Offer 1 percent or skim milk as the primary milk, when available.
c. Use I percent or skim (when available) in recipes when appropriate.

d. Offer low fat or reduced fat dairy choices (e.g., cottage cheese, sour cream, cream cheese,
shredded cheese, and sliced cheese) when available and based on customer demand.

e. Use low fat or reduced fat cheeses used in cooking when appropriate.

f. Offer at least two flavors of low fat or fat free yogurts (0-2 percent fat) in either individual
or bulk servings without artificial sweeteners at all meals. Yogurts must contain fewer than
30 grams of sugar per 6 or 8 ounce serving and fewer than 20 grams per 4 ounce serving. Offer

reduced sugar and artificially sweetened yogurts when available and based on customer demand.

g. Offer egg whites or egg substitutes (reduced cholesterol) as an alternative to whole egg
products based on customer demand.

h. Use egg substitute in place of whole eggs in baked items when appropriate.

i. *Offer Omega-3 Docosahexaenoic acid enhanced eggs when available and if subsistence
funding is sufficient.






DoDM 133810, December 2, 2014

9. FATS AND OILS

a. All food products must contain no partially hydrogenated oils as an ingredient and zero
grams of trans-fat (at normally consumed portion sizes) when these products are available.

b. Use trans-fat free (zero grams trans-fat per serving) monounsaturated and polyunsaturated
oils substituted for shortening in cooking and baking when appropriate.

c. *¥Use appropriate oil choices for the cooking technique (e.g., baking, frying) and in
recipes. The choices of oils will be trans-fat free (zero grams trans-fat per serving), Some
examples of trans-fat free oils are canola, corn, olive, safflower, and vegetable oils.

d. Use only trans-fat {ree (zero grams of trans fat per serving) spread products.

e. Use reduced fat salad dressings, mayonnaise, and dairy products used in recipes when
appropriate.

f. Offer butter as a condiment.

g. Offer a selection of oil {olive, canola, or blends) and vinegar (apple cider, balsamic, red,
or white) on the salad bar based on customer demand.
10. SODIUM

a. lodized salt and sodium-free seasoning is available at every meal.

b. Products containing monosodium glutamate as an ingredient must be avoided.

c. Lower sodium soy sauce with fewer than 600 milligrams of sodium should be used
whenever possible. Lower sodium soy sauces labeled “lower sodium,” “reduced sodium,” or

“less sodium” ate acceptable.

d. Tomato and vegetable juices must contain fewer than 230 milligrams of sodium per
serving,

e. Breads must contain fewer than 230 milligrams of sodium per serving when available.
f. All cereals must contain fewer than 230 milligrams of sodium per serving.

g. All vegetables frozen or canned must have no salt added when available or contain fewer
than 230 milligrams of sodium per serving.

h. Bacon should have fewer than 290 milligrams of sodium per serving.
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i. Canned or frozen seafood must contain fewer than 290 milligrams of sodium per serving
when available.

~ j. All pre-prepared entrées must contain fewer than 800 milligrams of sodium per serving.

11. BEVERAGES
a. Offer 1 percent or skim milk at every meal. All milk must be fortified with vitamin A and
vitamin D. In instances where 1 percent or skim is not available, 2 percent is acceptable. Offer

low fat (1 percent or non-fat) chocolate or other flavored low fat milk based on demand.

b. Offer lactose-free alternatives (e.g., lactose free milk, soy milk) based on customer
demand.

¢. Offer sugar sweetened and sugar free beverage flavoring powders or low-calorie flavoring
packets for addition to water for all meals if used in feeding operations.

d, Water dispenser is available in beverage area.
e. Coffee and hot tea are available at all meals.
f. Decaf coffee is available at all meals.

g. Offer iced tea sweetened and unsweetened.

h. Ifsoda is served, offer ai least two caffeine free sodas, one dark and one light, and one
low-calorie soda.

i. If low-calorie beverages are offered, low-calorie beverages must contain fewer than
40 calories per serving.

j. Offer carbohydrate-clectrolyte beverages (beverages containing added carbohydrate,
sodium, and potassium) that meet the nutrition standards in Reference (j).

k. Appropﬁated fund foods service operations will not offer energy drinks, energy shots,
energy gels, or any product that has been highly fortified or enriched (in excess of 100 percent of
the daily value) or contains caffeine in excess of 100 milligrams of caffeine per 8-ounce serving.

1. Offer products with a label that excludes the term proprietary ingredients or blends or
energy blends (spice, herbal blends infused teas or coffees will not be offered).

m. Products containing a non-nutritive (i.e., not an essential nutrient) ingredient (other than a
preservative) must be evaluated by the DoD Nutrition Committee before acquisition. Exceptions
require submission of a waiver request to the DoD Nutrition Committee.
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12, CONDIMENTS

a. Low-fat milk and artificial sweetener are available for hot coffee and tea.

b. If the operating budget permits, offer flavored coffee creamers, and ensure reduced fat
varieties are included.

¢, Coffee creamers must contain zero grams of trans-fat when available.

d. Offer at least one fruit spread or low sugar jam and jelly in addition to regular jam and
jelly.

e. Offer sugar-free breakfast syrup in addition to regular syrup varieties when available and
based on customer demand.
13. SOUPS

a. Offer at least one soup at lunch and dinner.

b. Offer broth-based soups at higher frequency than cream-or milk-based soups.

¢. Vegetarian soups can be a good alternative vegetarian option.

d. All soups must contain fewer than 800 milligrams of sodium per 8-ounce serving.

e. If more than one soup choice is provided, offer at least one reduced sodium soup with
fewer than 600 milligrams of sedium per 8-ounce serving,
[4. DESSERTS

a. Fresh fruit will be served on alf dessert bars.

b. Fresh fruits may be cut and served as a fruit salad and served on the salad bar.

¢. Offer one reduced fat dessert, sweetbread, or baked product on the dessert bar.

d. Offer trans-fat free (zero grams of trans-fat per serving) baked products when available.
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Section 1.0 General Information

1.1 DLA Troop Support EDI Test Contacts

Contact For POC

EDI 832 (Catalog) Testing Bob Thistle — robert.thistle @dla.mil
(215) 737-7558

Bill Saccone — william.saccone@dla.mil
(215) 737-0748

Lou Milano — louis.milano@dla.mil
(215) 737-7315

EDI 850 (Purchase Order) Testing Lou Milano — louis.milano@dla.mil
(215) 737-7315

Bill Saccone — william.saccone@dla.mil
(215) 737-0748

EDI 810 (Invoice) Testing Karen Conroy-Hegarty — karen.hegarty@dla.mil
(215) 737-7550
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DLA Transaction Services Edi@dla.mil (937) 656-3333

1.2 Electronic Data Interchange (EDI) — Testing Process

DLA Troop Support points of contact for testing are listed at the beginning of this document. Vendors should
contact these POCs several weeks prior to their contract go-live date to ensure there is sufficient time for
testing. Each of the EDI transactions (832, 850, 810) must be tested successfully before the contract can
move to production. Vendors should be prepared to work with the DLA Troop Support POCs for each
transaction and provide notification about the success and failure of each transmission.

DLA Troop Support - Subsistence currently uses EDI communications to transmit catalogs (832s),
purchase orders (850s) and receipts (810s) between STORES (Subsistence Total Order and Receipt System)
and Vendor systems.

A typical EDI test process begins with an 832 (catalog) file being sent from a vendor to STORES. In this
catalog file, vendors will provide stock item numbers, item descriptions, item prices and other item data
included in the guidelines below. These stock items will be available for ordering by customers when
the contract goes from testing to production. Once the 832 file is received, DLA Troop Support
personnel will review the file to ensure all required fields are included and meet the proper requirements.
If edits are necessary, DLA will contact the vendor to discuss changes that need to be made to the file.

Catalog files are transmitted to STORES through an electronic mailbox at DLA Transaction Services.
Some vendors choose to use a Third Party VAN (VAN) to manage their catalogs. VANs are companies that
specialize in the creation, maintenance and transmission of EDI files. When a VAN is used, vendors will
provide stock item updates to the VAN, and that company will edit the catalog and transmit the file through
DLA Transaction Services to STORES.

When vendors "go-live" and begin supplying items to customers, catalog updates are normally sent on
a weekly basis for those items that have changed since the previous catalog submission.

Once catalogs have been approved, the next step in the test process is for a DLA Troop Support person to
create and send a purchase order (850) using the stock items from the received catalog. Vendors will then
notify DLA that the order was successfully received and will create and send back an invoice (810) file.
When DLA confirms that the 810 file was successfully received and processed, EDI Testing is deemed
complete.

In production, orders are generated by customers either by manually keying the order directly into
STORES or by uploading an order to STORES from one of the service systems. These orders are then
translated into an 850 (purchase order) EDI file by STORES and sent through DLA Transaction Services to
a vendor’s electronic mailbox. Vendors should keep in mind that there are times when a customer could
place more than one order in the same day.

Once a vendor receives an order from a customer, the order is filled and the requested stock items are
shipped to the customer's delivery location. These locations are determined by the customer and can be a
dining facility, warehouse, depot, hospital, ship, child care center, or other facility. Note: Vendors should only
deliver items that are on the order and should not substitute any similar items.
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After the vendor has delivered the product, customers will verify shipment quantities and make any
necessary adjustments to the receipt in STORES. Customers then send the receipt in STORES which
generates an electronic validation of the receipt in the DLA Troop Support Financial System. This receipt is
then matched to the vendor 810 (invoice) and all matching lines are paid. Any discrepancies between receipt
and invoice must be researched before payment is made.

1.3 Transaction Sets

The EDI transaction sets listed below are described in detail in later sections of this guideline. Vendors
must be able to support 832—Catalog, 850-Purchase Order and 810-Invoice file transmissions.

Section 2.0 Production Procedures

2.1 Transmission Schedules

Vendors should provide 832 catalog updates to DLA Troop Support before 12:00 Noon (EST) on Fridays each
week so stock item changes may be reviewed prior to the update of all the weekly catalogs. Catalog updates
sent after Noon on Friday will be reflected in the following weeks catalog update and may

result in additional catalog pricing errors and erroneous payments.

As mentioned earlier, outbound 850 purchase orders can be generated anytime during the day seven days

a week. Therefore, vendors should be prepared to retrieve order data throughout the day.

2.2 Problem Recovery During Production

After moving into production mode, delays, omissions, duplicates or any other type of error have to be
addressed promptly. In the unlikely event that a delay lasts longer than one day, DLA Troop Support
customers may contact the vendor regarding the option to fax or email a copy of orders.

If the Interchange Control Number (ISA13 element) is received more than once, the vendor should not
process the duplicate transmission. Although the DLA Troop Support standard software has the constraints to
prevent sending out duplicate purchase orders, the vendor may still need to consider checking for purchase
order numbers that may have inadvertently sent more than once.

The STORES Help Desk or DLA Troop Support Subsistence Contract Specialist and/or Account
Manager should be contacted promptly with operational concerns related to purchase order and
catalog transactions.





Section 3.0 EDI Guidelines

This EDI Guideline is to be used for EDI partners of DLA Troop Support interfacing with STORES

For both testing and production, the following information is to be used:

3.1 832 Catalog (Vendor to DLA Troop Support)

The 832 Catalog uses the standard EDI transaction set for the 832 Price/Sales Catalog. Please note:
Elements coded with an "M are mandatory and are required on all catalog submissions. Elements
coded with a "C" are conditional and are required if certain conditions are met (see annotation at the
bottom for each specific condition). Elements coded with an "O" are optional and are not required
fields.

NOTE:

DLA is in the process of migrating current EDI X12 Maps from their current version to an upgraded
4010 version. The details of this migration are not yet defined, but will be provided when available.
All EDI capable vendors will be required to migrate to the new 4010 EDI X12 map version once it is
made available.

ISA Qualifier ZZ

ISA Id S39017

GSid S39017

VAN DLA Transaction Services
EDI Version 3040

Points of contact for 832 EDI Testing are:

Bob Thistle, robert.thistle@dla.mil, 215-737-7558
Bill Saccone, william.saccone@dla.mil, 215-737-0748
Lou Milano, louis.milano@dla.mil, 215-737-7315

Guidelines for 832 — Catalog

Segment Element Definition and Value Size M/C/O
ST Transaction STO01 Transaction Set Identifier Code 31D M

Definition: A Transaction Set Identifier Code
that classifies the EDI file as an 832 catalog

Value: [*832”]

Set Header ST02 Transaction Set Control Number 49 AN M

Definition: The Transaction Set Control
Number.

Value: [Transaction Set Control Number]
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Segment Element Definition and Value Size M/C/O
BCT Beginning BCTO1 Price Catalog Identifier Code 21D M
Element for
Price/Sales Catalog Definition: Indicates the beginning of the Price
Catalog transaction set
Value: [“PC”]
BCT Beginning BCTO02 Contract Number 13 AN M
Element for
Price/Sales Catalog Definition: Specifies catalog number
information
Value: [Contract Number]
DTM Date/Time DTMO01 | Effective Date of Change 31D M
Definition: The code identifying the date and
time of the catalog change
Value: [“1527]
DTM Date/Time DTMO02 | Update-date (YYMMDD) Date M
Definition: The effective date of the catalog
change
Value: [YYMMDD]
DTM Date/Time DTMO03 | Update-time (HHMMSS) Time M
Definition: The effective time of the catalog
change
Value: [HHMMSS]
LIN Item LINO1 Line number 1-11N M
Definition: Sequential Line numbers for the
items on the catalog.
Value: [Line Number]
LIN Item LINO2 Stock Number Identifier Code 21D M

Definition: Code identifying the type of
descriptive number used in LINO3.

The code ‘SW” indicates that LINO3 will hold
the DLA Troop Support Stock Number for the
item on the catalog.

Value: [“SW?”]






Segment

Element

Definition and Value

Size

M/C/O

LIN Item

LINO3

Stock number

Definition: Identifying Code DLA Troop
Support uses to identify an item on a catalog.

Value: [Stock Number]

13 AN

LIN Item

LINO4

Vendor Part Identifier Code

Definition: Code identifying the type of
descriptive number used in LINO5.

The code ‘VP’ indicates that LINO5 will hold
the Vendor’s Part Number for the item on the
catalog.

Value: [“VP”]

21D

LIN Item

LINOS

Part Number

Definition: Identifying Code of the vendor’s
product on the catalog

Value: [Part Number]

25 AN

LIN Item

LINO6

Mutually Defined Identifier Code

Definition: This is a constant ‘ZZ’ which
indicates that the value in LINO7 is a mutually
agreed upon code between the Vendor and
DLA.

Value: [“ZZ”]

21D

LIN Item

LINO7

update indicator

Definition: The update indicator for an item on
the catalog. <C’ for a Change or Add,

or ‘D’ for Delete

Value: [‘C’ or ‘D’]

1 AN






LIN Item

LINO8

Mutually Defined Identifier Code

Definition: This is a constant ‘ZZ’ which
indicates that the value in the LINO9 is a
mutually agreed upon code between the Vendor
and DLA.

Value: [“ZZ”]

21D

Segment

Element

Definition and Value

Size

M/C/O

LIN Item

LINO9

Economic Indicator

Definition: The Economic Indicator for the
vendor providing the catalog stock items

Value: [One of the below codes — 00 to 08]

Economic Indicator options:

00 = Large business

01 = SB (Small business)

02 = SDB (Small disadvantaged business)

03 = WOSB (Women owned small business)

04 = VOSB (Veteran owned small business)

05 = SDVOSB (Service-disabled veteran
owned small business)

06 = HZSB (Hub-Zone small business)

07 = Native Indian small business

08 = Native Hawaiian small business

2 AN

LIN Item

LIN10

GTIN Identifier Code

Definition : This is a constant ‘US’ value used
to indicate Uniform Stock Symbol Code
Number and that the next element will hold the
Global Trade Item Number (GTIN)

Value: [“US”]

21D

LIN Item

LIN11

Global Trade Item Number (GTIN)

Definition: This is the Global Trade Item
Number (GTIN) for the item on the catalog

Value: [Global Trade Item Number (GTIN)]

1/40 AN






REF Reference
Numbers

REFO01

Mutually Defined Identifier Code

Definition: This is a constant ‘ZZ’ which
indicates that the value in the REF02 is a
mutually agreed upon code between the VVendor
and DLA.

Value: [“ZZ”]

21D

REFO02

Special Order Identifier Code

2 AN

Segment

Element

Definition and Value

Size

M/C/O

Definition: SO’ is always entered in this
element. ‘SO’ standing for ‘Special Order
Item’. If the item is a special order one,
additional information is entered in REFO3.

Value: [“SO”]

REF03

Special Ordering Instructions

Definition: If the item is a Special Order one,
the Special Ordering Instructions are entered in
this element. If the item is not a Special Order
one, then no value is entered.

Value: [Special Ordering Instructions or Null]

80 AN

REFO01

Mutually Defined Identifier Code

Definition: This is a constant ‘ZZ’ which
indicates that the value in the REFO02 is a
mutually agreed upon code between the Vendor
and DLA.

Value: [“ZZ”]

21D

REF02

Foreign Source Identifier Code

Definition: Definition: This is a constant ‘FS
which indicates a ‘Foreign Source (Non-US)
Item’. If the item is from a foreign source,
additional information is entered in REFO03.

Value: [FS]

2 AN






REF03 Foreign Source Indicator 1AN M
Definition: This element designates either
“Y’=Yes the item is from a foreign source or
‘N’=No, the item is not from a foreign source.
Value: [€Y’ or *N’]

REF01 Mutually Defined Identifier Code 21D M
Definition: This is a constant ‘ZZ’ which
indicates that the value in the REF02 is a
mutually agreed upon code between the Vendor

Segment Element Definition and Value Size M/C/O

and DLA.
Value: [“ZZ”]

REF02 Manufacturer SKU Identifier Code 2 AN M
Definition: This is a constant ‘SK” which
indicates Manufacturer SKU code. If the item
has an SKU code assigned, additional
information is entered in REF03
Value: [“SK”]

REF03 Manufacturer SKU 20 AN M
Definition: If the item has an SKU assigned,
the identifying code is entered. If the item does
not have an SKU Code, then no value is entered.
Value: [Vendor SKU or Null]
Mutually Defined Identifier Code

REF01 21D M

Definition: This is a constant ‘ZZ” which
indicates that the value in REFO02 is a mutually
defined code between the Vendor and DLA.

Value: [“ZZ”]

10





REF02

DLA Troop Support Unique Identifier Code

Definition: ‘DU’ is always entered in this
element. ‘DU’ standing for a ‘DLA Troop
Support Unique Item’. If the itemisa DLA
Troop Support Unique Item, additional
information is entered in REF03.

Value: [“DU”]

2 AN

REFO03

DLA Troop Support Unique Indicator

Definition: This element designates either
“Y’=Yes the item is DLA Troop Support
Unique or ‘N’=No the item is not DLA Troop
Support Unique

Value: [Either €Y’ or ‘N’]

1 AN

CTB Restrictions/
Conditions

CTB01

Ordering Restrictions Identifier Code

Definition: This element specifies the

21D

Segment

| Element

Definition and Value
conditions/restrictions (such as shipping.
ordering)

Value: [“OR”]

Size

| Mm/C/O

CTB02

Not Used

1/80 AN

CTBO03

Minimum Order Quantity Identifier Code

Definition: This is a constant ‘57 which
indicates that the value in the CTBO04 is the
minimum quantity for ordering this item.

Value: [“57”]

21D

CTB04

Minimum Order Quantity

Definition: This element identifies the
minimum quantity of the item that needs to be
ordered; otherwise the vendor will not fill the
order.

Value: [Quantity]

8 INT

11





PID Product/Item
Description

P1DO01

Free Form Identifier Code

Definition: This element identifies the ‘PID’
line as ‘F’ Free-form line where the vendor can
enter item information.

Value: [“F”]

11D

P1D02

P1DO03

General Description Identifier Code

Definition: This code of ‘GEN’ (General
Description) indicates that PIDO5 will provide a
general description of the line item.

Value: [“GEN”]
Mutually Defined Identifier Code

Definition: This is a constant ‘ZZ’ which
indicates that the value in PIDO7 is the
Producer Price Index Categories

Value: [“ZZ”]

31D

21D

P1D04

Not Used

P1DO05

DLA Troop Support Item Description

Definition: The vendor will enter a general

80 AN

Segment

Element

Definition and Value

Size

M/C/O

description of the line item in this element.

Value: [DLA Troop Support Item Description]

P1D06

Not Used

PID0O7

Producer Price Index Categories

Definition: Producer Price Index as defined by
the bureau of labor statistics

Value [Producer Price Index Categories]

1/15 AN

Cb

PID08

DLA Troop Support Standards Acceptance
Indicator

Definition: This element designates either
'Y'=Yes, the vendor accepts that their
provided item does not deviate in any way
from the DLA Standardized Item
Description, or 'N'=No, the vendor does not
provide this guarantee.

Value: [“Y?” or “N”]

11D

12





MEA Measurements

MEAO1

Waste Identifier Code

Definition: The code identifying the Tare
Weight Value. For this element “WA” for
Waste.

(Meaning the following MEAO2, MEAO3 and
MEAO04 elements will describe a measure of
waste associated with the line item)

Value: [“WA”]

21D

MEAQ2

Tare Weight Identifier Code

Definition: The code identifying a specific
product or process characteristic to which a
measurement applies. In this case the value is
“T” for Tare Weight. Tare Weight is the total
weight of all packaging for an item.

Value: [“T”]

11D

MEAQ3

Tare Weight Value

Definition: The code identifying the Tare
Weight Value

Value: [Tare Weight Value]

9,2 Decimal

Segment

Element
MEAO04

Definition and Value
Tare Weight Unit of Measure

Definition: The Tare Weight Unit of Measure

Value: [Tare Weight Unit of Measure]

Size
21D

M/C/O

MEAO1

Waste Identifier Code

Definition: The code identifying the broad
category to which a measurement applies. In
this case the value is “WA” for Waste.
(Meaning the following MEA0O2, MEAO3 and
MEAO04 elements will describe a measure of
waste associated with the line item)

Value: [“WA”]

21D

13





MEAO02

Aluminum Identifier Code

Definition: The code identifying the broad
category to which a measurement applies. If the
packaging is Aluminum a value of “ZAL” is
entered. (Total weight of aluminum packaging
for item)

Value: [“ZAL”]

31D

MEAQ3

Aluminum Weight Value
Definition: The Aluminum Weight Value

Value: [Aluminum Weight Value]

9,2 Decimal

MEA04

Aluminum Weight Unit of Measure

Definition: The Aluminum Weight Unit of
Measure

Value: [Aluminum Weight Unit of Measure]

21D

MEAO1

Waste Identifier Code

Definition: The code identifying the broad
category to which a measurement applies. In
this case the value is “WA” for Waste.
(Meaning the following MEAO2, MEAO3 and
MEAO04 elements will describe a measure of

21D

Cl

Segment

Element

Definition and Value

Size

M/C/O

waste associated with the line item)

Value: [“WA”]

MEAO02

Tin Identifier Code

Definition: The code identifying the broad
category to which a measurement applies. If the
packaging is Tin, a value of “ZSN” is entered.
(Total weight of tin packaging for item)

Value: [“ZSN”]

31D

14





MEAQ3

Tin Weight Value
Definition: The Tin Weight Value

Value: [Tin Weight Value]

9,2 Decimal

MEAO04

Tin Weight Unit of Measure
Definition: The Tin Weight Unit of Measure

Value: [Tin Weight Unit of Measure]

21D

Cl

MEAO01

Waste Identifier Code

Definition: The code identifying the broad
category to which a measurement applies. In
this case the value is “WA” for Waste.
(Meaning the following MEA02, MEAO3 and
MEAO04 elements will describe a measure of
waste associated with the line item)

Value: [“WA”]

21D

MEAQ2

Paper Identifier Code

Definition: The code identifying the broad
category to which a measurement applies. If the
packaging is paper or cardboard, a value of
“ZFL” is entered. (Total weight of paper and
cardboard packaging for item)

Value: [“ZFL”]

31D

Cl

Segment

Element

Definition and Value

Size

M/C/O

MEAO03

Paper Weight Value
Definition: The Paper Weight Value

Value: [Paper Weight Value]

9,2 Decimal

15





MEAO04

Paper Weight Unit of Measure
Definition: The Paper Weight Unit of Measure

Value: [Paper Weight Unit of Measure]

21D

MEAO01

Waste Identifier Code

Definition: The code identifying the broad
category to which a measurement applies. In
this case the value is “WA” for Waste.
(Meaning the following MEAO2, MEAO3 and
MEAO04 elements will describe a measure of
waste associated with the line item)

Value: [“WA”]

21D

Cl

MEAO02

Plastic Identifier Code

Definition: The code identifying the broad
category to which a measurement applies. If the
packaging is Plastic, a value of “VIN” is
entered. (Total weight of plastic packaging
for item)

Value: [“VIN”]

31D

Cl

MEAO03

Plastic Weight Value
Definition: The Plastic Weight Value

Value: [Plastic Weight Value]

9,2 Decimal

MEAO04

Plastic Weight Unit of Measure
Definition: The Plastic Weight Unit of Measure

Value: [Plastic Weight Unit of Measure]

21D

16





Segment

Element

Definition and Value

Size

M/C/O

MEAO1

Waste Identifier Code

Definition: The code identifying the broad
category to which a measurement applies. In
this case the value is “WA” for Waste.
(Meaning the following MEA02, MEAO3 and
MEAO04 elements will describe a measure of
waste associated with the line item)

Value: [“WA”]

21D

MEAQ2

Glass Identifier Code

Definition: The code identifying the broad
category to which a measurement applies. If the
packaging is Glass, a value of “ZZZ” is entered.
(Total weight of glass packaging for item)

Value: [“ZZZ”]

31D

MEAQ3

Glass Weight Value
Definition: The Glass Weight Value

Value: [Glass Weight Value]

9,2 Decimal

MEAO04

Glass Weight Unit of Measure
Definition: The Glass Weight Unit of Measure

Value: [Glass Weight Unit of Measure]

21D

P04
Item Physical
Detail

PO401

Units-per-purchase-pack

Definition: The number of inner pack units per
outer pack unit

Value: [Units per purchase pack]
Element Example: [24]
Catalog Item Example: 24 -12 OZ CN

4 Ul

PO402

Package-size
Definition: The size of supplier units in a pack
Value: [Package Size]

Example: [12]
Catalog Item Example: 24 -12 OZ CN

8 Explicit
Decimal 2
“12345.78”

PO403

Package-unit-of-measure

2 AN

17





Segment

| Element

Definition and Value

| Size

| mM/c/O

Definition: The Unit of Measure

Value: [Package Unit of Measure]
Example: [OZ] — Ounce
Catalog Item Example: 24 -12 OZ CN

PO404

Packaging-code

Definition: The code identifying the type of
packaging. (Note: must be “AVG” if item is
catch weight)

Value: [Packaging Code]
Example: [CAN] - Can
Catalog Item Example: 24 -12 OZCN

5 AN

PO405

Not Used

PO406

Gross Weight/Pack

Definition: The numeric value of gross weight
per pack

Value: [Gross Weight/Pack]

9,2 Decimal

PO407

Gross Weight Unit
Definition: The Gross Weight Unit

Value: [Gross Weight Unit]

21D

PO408

Gross VVolume

Definition: The numeric value of gross volume
per pack

Value: [Gross Volume]

9,2 Decimal

PO409

Gross VVolume Unit

Definition: The Gross Volume Unit in which a
value is being expressed

Value: [Gross Volume Unit]

21D

ITD Terms of Sale

ITDO1

Prompt Payment Act Identifier Code

Definition: The code identifying the type of
payment terms. The value of 16 designates that

21D

18





Segment Element Definition and Value Size M/CIO

the item is part of the Prompt Payment Act
Value: [“16”]

1TD02 Not Used

1TD03 Not Used

ITDO4 Not Used

ITD05 Not Used

ITD06 Not Used

ITDO7 Not Used

ITDO8 Not Used

1TD09 Not Used

ITD10 Not Used

ITD11 Not Used

ITD12 Brand Name 1-80 AN M
Definition: A description field that allows for
entry of an items Brand Name
Value: [Brand Name]

LDT Lead Time LDTO01 Shelf Life Identifier Code 21D O

Definition: This code identifies the LDT line as
dealing with Lead Time/Shelf Life for a stock
item. It is a mutually defined Lead Time Code,
where AU = Shelf Life
Value: [“AU”]

LDT02 Shelf Life 3 Integer 0

Definition: A numeric value designating the
Shelf Life (the number of months or days) of
the product.

Value: [Shelf Life]

19





LDTO3

Shelf life Unit

Definition: The unit of shelf life time — either
months or days

Value: [Either “MO” — Month or “DY”- Day]

21D

LDT Lead Time

LDTO1

Lead Time Identifier Code

21D

Segment

Element

Definition and Value

Size

M/C/O

Definition: A lead time code of “AF” indicates
lead time from purchase order (PO) date to
required delivery date (RDD)

Value: [“AF”]

LDTO02

Required Lead Time in Days

Definition: The numeric quantity of the
Required Lead Time Quantity in Days

Value: [Required lead time in days]

3 Integer

LDTO3

Calendar days

Definition: A code of ‘DA’ indicates the time
period is in “Calendar Days”

Value: [“DA”]

21D

DTM Date/Time
Reference

DTMO1

Voucher Date Identifier Code.

Definition: This code of ‘518’ indicates the
Voucher Date of a manufacturing product
purchased by the prime vendor

Value: [“518”]

31D

C4

DTMO02

MPA Purchase Date

Definition: This field allows entry of the MPA
Purchase Date (required for OCONUS MPA
items)

Value: [YYMMDD]

Date

C4

20





SAC Service, SACO01 Allowance Identifier Code 11D C?
Promotion,
Allowance or Definition: This element is an allowance
Charge Information indicator
Value: [“A”]
SACO02 NAPA Allowance Identifier Code 41D C?
Definition: This allowance code of “C260”
indicates a ‘Discount — Incentive (NAPA)
Value: [“C260”]
Segment Element Definition and Value Size M/C/O
SAC05 NAPA Allowance 10,2 c?
Decimal
Definition: The monetary amount of the Explicit
NAPA Allowance. Must be prorated in
accordance with the Unit of Measure of the
Delivered Price of the item.
Value: [Napa Allowance $]
SACO01 Allowance Identifier Code 11D C?
Definition: This element is an allowance
indicator
Value: [“A”]
SACO02 Food Show Allowance Identifier Code 41D C’
Definition: This allowance code of “C300”
indicates a ‘Discount — Special (Food Show)
Value: [“C3007]
SACO5 Food Show Allowance 10,2 c’
Decimal
Definition: The monetary amount of the Food Explicit

Show Allowance

Value: [Food Show Allowance $]

21





SACO01

Allowance Identifier Code

Definition: This element is an allowance
indicator

Value: [“A”]

11D

SACO02

Promotional Allowance Identifier Code

Definition: This allowance code of “C310”
indicates a ‘Discount — Promotional’

Value: [*“C310”]

41D

C2

SAC05

Promotional Allowance

Definition: The monetary amount of the
Discount — Promotional Allowance

10,2
Decimal
Explicit

Segment

Element

Definition and Value

Size

M/C/O

Value: [Promotional Allowance]

SACO01

Charge Identifier Code
Definition: This element is a charge indicator

Value: [“C”]

11D

SACO02

Distribution Price Identifier Code

Definition: This charge code of “C330”
indicates a ‘Distribution Price’

Definition (Fixed Unit Price): This charge
code of “C330” indicates a ‘Distribution Price’
(storage and/or handling fee)

Value: [*“C330”]

41D

SACO03

Mutually Defined Identifier Code

Definition: The mutually agreed upon Agency
Qualifier Code (between the Vendor and DLA)

Value: [*“ZZ2”]

21D

22





SAC04

Distribution Price Category Code

Definition: The Agency maintained
Distribution Price Category Code identifying
the charge.

Definition (Fixed Unit Price): The Agency
maintained Distribution Price (storage and/or
handling fee) Category Code identifying the
charge. For Fixed Unit Price (FUP) type
contracts, where the item represents a Food
Service Operating Supplies (FSOS) or a
Producer Price Index (PPI) item, the value
submitted should be “NA”

Value: [Distribution Price Category Code]

4 AN

SACO05

Distribution Price for Unit of Measure

Definition: The monetary amount of the
Distribution Price. If no Distribution Price is
applicable, the value submitted should be
0.00.

10,2
Decimal
Explicit

Segment

| Element

Definition and Value

Size

| MI/CIO

Definition (Fixed Unit Price): The monetary
amount of the Distribution Price (storage
and/or handling fee). If no Distribution
Price is applicable, the value submitted
should be 0.00.

Value: [Distribution Price for Unit of
Measure]

CTP Pricing
Information

CTPO1

Not used

21D

CTPO2

Standard Price Identifier Code
Definition: The standard price identifier code

Value: [STA]

31D

23





CTPO3 Unit price 10,2 M
Decimal
Definition: The unit price per unit of product. Explicit
This price includes the distribution price per
unit of measure, standard freight, and
includes a reduction for all applicable
allowances
Definition (Fixed Unit Price): The unit price
per unit of product. This price contains all
elements of price including the distribution
price (storage and/or handling fee)
Value: [Unit Price]
CTP04 Catch weight multiple 6 Integer c’
(entered for
catch weight
Definition: The Catch Weight multiple number | items only)
of units (in pounds (Ibs.)) that must be ordered | otherwise
to purchase one case of product blank
Value: [Catch Weight Multiple Number of
Units]
CTPO5 Unit-of-measure 2 AN M
Definition: The standard Unit-of-Measure.
(Note: must be "LB" if item is catch weight)
This is the unit that defines how the vendor
sells the product, and represents the unit that
the vendor price is based upon
Segment Element Definition and Value Size M/C/O
Value: [Unit-of-Measure]
CTPO6 Purchase Ratio Factor Identifier Code 31D M

Definition: The code identifying the
Purchase Ratio Factor as ‘SEL’ — a selling
multiplier

Value: [“SEL”]

24





CTPO7

Ratio-numerator

Definition: The PRF is the ratio between the
Unit of Issue (how DLA sells the item to the
customer), and the Unit of Measure (how

the vendor sells the product to the

customer). It defines how many units of
issue there are in one vendor unit of

measure

Value: [Ratio-Numerator]

4 Ul

CTPO8

Ratio-denominator

Definition: The PRF is the ratio between the
Unit of Issue (how DLA sells the item to the
customer), and the Unit of Measure (how
the vendor sells the product to the
customer). It defines how many units of
issue there are in one vendor unit of
measure.

Value: [Ratio-Denominator]

4 Ul

CTP Pricing
Information

CTPO1

Not Used

CTPO2

Product Price (Pertains to OCONUS
contracts) / Delivered Price (Pertains to
CONUS contracts) Identifier Code

Definition: The price identifier code.
Specifically the Manufacturer’s unit price (Price
excluding distribution price but includes
standard freight and a reduction for all
applicable allowances per unit of measure)

Definition (Fixed Unit Price): The price

identifier code. Specifically the unit price

31D

Segment

Element

Definition and Value

Size

M/C/O

excluding distribution price (storage and/or
handling fee)
Value: [“PRO”]

25





CTPO3

Product Price (Pertains to OCONUS
contracts) / Delivered Price (Pertains to
CONUS contracts)

Definition (Product Price): The Manufacturer
unit price. This price excludes the
distribution price but includes standard
freight and a reduction for all applicable
allowances per unit of measure

Definition (Delivered Price): The unit price
excluding distribution price (storage and/or
handling fee)

Value: [Product Price]

10 Explicit
Decimal 2
R

CTP Pricing
Information

CTPO1

Not Used

CTPO2

Additional Freight Charge Code

Definition: The Additional Freight Charge
Code for the item being shipped/delivered.
This code indicates that CTPO3 is additional
freight charge.

Value: [“PPD”]

4 Ul

Cb

CTPO3

Additional Freight Charge Price

Definition: Additional Freight Charge fee for
item being shipped /delivered

Value: [Additional Freight Price]

0 Explicit
Decimal 2
R

SE Transaction Set

SEO1

Number of included segments

Definition: The total number of elements
included in a transaction set (including ST and
SE elements)

1-10 AN

26





Segment Element Definition and Value Size M/C/O

Value: [Number of included elements]

Trailer SE02 Transaction Set Control Number 49 AN M

Definition: The identifying control number that
must be unique within the transaction set
functional group for a transaction set. *Note:
This is the final element in the 832 transaction
set.

Value: [Transaction Set Control Number]

C! = Conditional: Element is required if catalog is used for Navy standard core

menu. C® = Conditional: Item is required if allowance applies for this item

C® = Conditional: Element is required if item is a Catch-weight item.

C* = Conditional : Element is mandatory for OCONUS contracts, while optional for others.

C° = Conditional: Element is mandatory for CONUS Fixed Unit Price type contracts, while optional for
others. C® = Conditional: Element is mandatory for CONUS Alaska contracts, while optional for others.

832 Example File:

ISA~00~ ~00~ ~ZZ~ABC ~Z7~S39017 ~120312~1234~U~
00200~000000593~0~P~" _

GS~SC~ABC~S39017~120312~1234~587~X~003040

ST~832~100535

BCT~PC~SPM30010DXXXX

DTM~152~120312~1234
LIN~1~SW~892501E19XXXX~VP~100068~Z2Z~C~Z2Z~00

REF~Z2Z~SO

REF~ZZ~FS~N

REF~ZZ~SK~01232

REF~ZZ~DU~N

PID~F~GEN~~~CANDY, CHOC COV PEANUTS, PAN-COATED, ASST COLORS, 48/1.00 OZ PG~~~Y
PO4~48~1.00~OZ~PG~~1.00~CS~10.00~CS

LDT~AU~329~-DY
LDT~AF~2~DA

SAC~A~C260

SAC~A~C300

SAC~A~C310

SAC~C~C330~ZZ~ 14~11.49
CTP~~STA~243.66~~CS~SEL~1~1
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CTP~~PRO~100.00
LIN~2~SW~891501E09XXXX~VP~100041~Z2Z~C~2Z~03
REF~Z2Z~SO

REF~ZZ~FS~N

REF~ZZ~SK~53181

REF~Z2Z~DU~N

PID~F~GEN~~~RAISINS, SDLS, NAT, US GRA, 144/1.5 OZ PG~~~Y
PO4~144~1.00~OZ~PG~~10.00~CS~100.00~CS
ITD~16~~~~~~~~~~~ REGENT

LDT~AU~546~DY

LDT~AF~2~DA

SAC~A~C260

SAC~A~C300

SAC~A~C310

SAC~C~C330~ZZ~ 14~11.49
CTP~~STA~10.00~~CS~SEL~1~1

CTP~~PRO~10.00
LIN~3~SW~892501E19XXXX~VP~181164~Z2Z~C~Z2Z~00
REF~ZZ~SO

REF~ZZ~FS~N

REF~ZZ~SK~65CLGF

REF~ZZ~DU~N

PID~F~GEN~~~HONEY, WHITE, US GRADE A, 5 LB CO, 6/CS~~~Y
PO4~6~1.00~LB~CO~~10.00~CS~100.00~CS
ITD~16~~~~~~~~~~~ AMERICAN BOUNTY
LDT~AU~728~DY

LDT~AF~-2~-DA

SAC~A~C260

SAC~A~C300

SAC~A~C310

SAC~C~C330~2Z~ 22~12.63
CTP~~STA~10.00~~CS~SEL~6~1

CTP~~PRO~10.00

CTT-3

SE~54~100535

GE~1~587

IEA~1~000000593
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3.2 850 Purchase Order Version 3040 (Customer to Vendor)

All STORES customer sites will use the 850 Purchase Order transaction set when ordering
food. Multiple orders may be sent by customers to vendors at any time of the day.

ISA Qualifier
ISA Id

GSId

VAN

Y4

CHUCK1
CHUCK1

DLA Transaction Services

Points of contact for 850 EDI Testing are:

Lou Milano, louis.milano@dla.mil, 215-737-7315

Bill Saccone, william.saccone@dla.mil, 215-737-0748

Guidelines for 850 — Purchase Order

Segment

Element

Definition / Value

Size

ST Transaction Set
Header

STO1

Transaction Set Identifier Code

Definition: Code uniquely identifying a
transaction set.

Value: [“8507]

4/9 N

ST02

Transaction Set Control Number

Definition: This is the Transaction Set
Control Number and holds the value of
the unique identifying control number
within the transaction set.

Value: [Transaction Set Control Number]

BEG Beginning
Segment for
Purchase Order

BEGO1

Transaction Set Purpose Code

Definition: This is the Transaction Set
Purpose Code and the <00’ value indicates
that this Purchase Order is the Original.

Value: [“007]

2 AN
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BEGO02

Purchase Order Type Code
Definition: This is the Purchase Order
Type Code and the value of ‘NE’
indicates that this is a new Order.

Value: [“NE”]

2 A

Segment

Element

Definition / Value

Size

BEGO3

Purchase Order Number

Definition: This is the purchase order
number for the current order.

Value:[ Purchase Order Number]

14 AN

BEG04

Contract Order Number

Definition: This is the Release Number; it
holds the contract-order-number which is

an alpha-numeric value.

Value: [Contract Order Number]

4 AN

BEGO05

Contract Order Date

Definition: This is the Date the order was

created.

Value: [Contract Order Date]

date

BEGO06

Contract Number

Definition: This is the contract number
field and it holds the contract number for

the contract that the customer will order
from when placing orders.

Value [Contract Number]

13 AN
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DTM Date/Time
Reference

DTMO1

Delivery Requested

Definition: This is a constant value of
‘002’ to indicate delivery requested.

Value: [“0027]

3 AN

DTMO02

Required Delivery Date

Definition: This is the required delivery
date for the items on the purchase order.

Value: [Required Delivery Date]

6 AN

Segment

Element

Definition / Value

Size

N1 Name

N101

Ship To

Definition: The constant value “ST” is
required in this segment.

Value: [“ST”]

2A

N102

Not Used

N103

Department of Defense Activity Address
Code (DoDAAC)

Definition: The constant value “10” is
required and indicates the next segment
hold the DoDAAC.

Value: [“107]

2 AN

N104

Ship To Dodaac

Definition: This is the DoODAAC of the
Ship To Address of the location to where
the items will be shipped.

Value: [Ship To Dodaac]

6 AN
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N2 Additional
Name Information

N201

Ship To Facility Name or Number

Definition: This is the facility name or
number of the location to where the items
will be shipped.

Value: [Ship To Facility Name or
Number]

35 AN

N202

Ship To Building Name Or Number

Definition: This is the building name or
number of the location to where the items
will be shipped.

Value: [Ship To Building Name Or
Number]

35 AN

N3 Address
Information

N301

Ship To Address-1

Definition: This is the first line address of

35 AN

Segment

Element

Definition / Value

Size

the ship to location to where the items will
be shipped.

Value: [Ship To Address-1]

N302

Ship To Address-2
Definition: This is the second line address of

the ship to location to where the items will be
shipped.

Value: [Ship To Address-2]

35 AN

N4 Geographic
Location

N401

Ship To City

Definition: This is the City of the ship to
location for the items that will be shipped.

Value: [Ship To City]

25 AN
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N402

Ship To State

Definition: This is the State of the ship to

location for the items that will be shipped.

Value: [Ship To State]

2 AN

N403

Ship To Zip

Definition: This is the Zip Code of the
ship to location for the items that will be
shipped.

Value: [Ship To Zip]

9 Ul

PO1 Baseline Item

PO101

Line Item Number

Definition: This is the line item number
for the item on the order. Thisis a
sequential number for each new order.

Value: [Line Item Number]

4 Ul

PO102

Quantity

Definition: This is the quantity ordered
for the item.

S5 Ul

Segment

Element

Definition / Value

Size

Value: [Quantity]

PO103

Unit of Measure
Definition: The standard Unit of Measure

Value: [Unit of Measure]

2 AN

PO104

Vendor Selling Price

Definition: This is the vendor’s selling
price for the item

Value: [Vendor Selling Price]

10 explicit decimal 2
“1234567.90”
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PO105

Not Used

PO106

Vendor Part Number

Definition: This is a constant value of
“VP”. This value indicates that the next
segment will hold the vendor’s part
number.

Value: [“VP”]

2 AN

PO107

Vendor Part Number

Definition: This is the vendor’s part
number for the item being ordered.

Value: [Vendor Part Number]

25 AN

PO108

Stock-Number

Definition: This is a constant value of
“SW”. This value indicates that the next
segment will contain the DLA stock
number.

Value: [“SW”]

15 AN

PO109

Stock Number

Definition: This is the DLA stock number
for the item being ordered.

15 AN

Segment

Element

Definition / Value

Size

Value: [Stock Number]

PO110

Mutually Defined

Definition: This is a constant value of <22’
and it means that the next element is mutually
defined element between DLA Troop Support
and the STORES EDI vendor.

Value: [“ZZ”]
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PO111 FIC 3 AN
Definition: This is the Food Identification
Code (FIC). The FIC is used by Navy
ordering sites only. It is the identification
code used to identify an item on the
catalog or order.
Value: [FIC]
PID PIDO1 Free Form
Production/Item
Description Definition: The code indicating the
format of the DLA Troop Support Item
Description.
Value: [“F”]
PID02 Not Used
PID03 Not Used
PID04 Not Used
PID05 DLA Troop Support Item Description 80 AN
Definition: This is the DLA Troop
Support item description of the item that
is on the order. The description is taken
from the DLA Troop Support catalog.
Value: [DLA Troop Support Item
Description]
CTT Transaction | CTTO1 Line Item Number 4 Ul
Totals
Definition: This is the total number of
line items in the purchase order.
Segment Element Definition / Value Size

Value: [Line Item Number]
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CTT02 Total Purchase Order Dollar

Definition: This is the total dollar value
for the purchase order.

Value:[Total Purchase Order Dollar]

12 Explicit Decimal 2

SE Segment SEO1 Number Of Included Segments 1/10 N
Elements
Definition: This is the number of ST
segments in the transaction
Value: [Number Of Included Segments]
SEO02 Transaction Set Control Number 4/9 AN

Definition: This is the Transaction Set
Control Number and holds the value of
the unique identifying control number
within the transaction set. It should match
the Transaction Set Control Number used
in the ST02 element.

Value: [Transaction Set Control Number]

850 Example File:

ISA*00* *00* *77* CHUCK1 *ZZ*STORES
*120214*2103*U*00200*000001161*0*P*<~

GS*PO*CHUCK1*STORES*120214*2103*1161*X*003040

ST*850*000000001

BEG*00*NE*

CHUCK120455695*025N*120214*SPM30011DXXXX

DTM*002*120221

N1*ST*SAM CAFE*10* CHUCK1

N2*SAM CAFE*BLDG# 335

N3*SAM

CAFE*A1C

REEDY

N4*Philadelphia*

PA*19111

PO1*0086*88*LB*1.97**VP*11111*SW*891501E213585*27*V03

PID*F****APPLES, EATING, RED, SWT, FRESH, BU

PO1*0087*88*LB*2.06**\/P*2222*SW*891501E213586

*77*\V04

PID*F****APPLES, EATING, YELLOW, FRESH, BULK

P0O1*0088*81*LB*.8**VP*33333*SW*891501E213590*ZZ*V11

PID*F****BANANAS, FRESH, BULK, BUY
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IN1LB I

PO1*0089*108*LB*.83**VP*44444*SW*8915

01E211702

PID*F****BANANAS, FRESH, NMT, 4L, BULK, BUY
PO1*0090*4*CS*20.94**VP*55555*SW*891001E299881*Z2Z*U47
PID*F****CHEESE, COTTAGE, CHL, ESL, SMALL CU
PO1*0091*11*LB*3.25**VP*66666*SW*891501E213599
*2Z*N42

PID*F****CUCUMBERS, BULK, FRESH, US

NO.1GR

PO1*0092*36*LB*2.28**VP*77777*SW*8915

01E213252

PID*F****GRAPES,FRESH,RED,GLOBE,BULK,US

NO.

PO1*0093*54*LB*.99**VP*88888*SW*891501E21360
4*77*V61

PID*F****HONEYDEW MELONS, FRESH, BULK, US NO
PO1*0094*28*LB*3.33**VP*99999*SW*891501E213605*Z2Z*V66
PID*F****KIWIFRUIT, FRESH, BULK, US GR NO. 1
PO1*0095*72*LB*2.37**VP*12222*SW*891501E213607*ZZ*V69
PID*F****LETTUCE, ICEBERG, FRESH, BULK, US N
PO1*0096*11*LB*2.95**VP*212222*SW*891501E213614
*ZZ*N8T

PID*F****ONIONS, GREEN, FRESH, US NO.

1GR,

PO1*0097*88*LB*.67**VP*323333*SW*8915

01E310466

PID*F****ONIONS, YELLOW, LG, DRY, BUY IN1L
PO1*0098*22*LB*3.94**VVP*434444*SW*891501E213620
*ZZ*W02

PID*F****PEPPERS, BELL, SWT, FRESH, USNO 1
PO1*0099*66*LB*1.07**VP*545555*SW*891501E213622*ZZ*W07
PID*F****PINEAPPLE, FRESH, BULK, US

NO.1GR

PO1*0100*66*LB*.85**VP*656666*SW*8915

01E211782

PID*F****POTATOES, FRESH, MAYQUEEN 2L, US#1
PO1*0101*44*LB*.82**VP*177777*SW*891501E213626*ZZ*W15
PID*F****POTATOES, WHITE, FRESH, FOR

BAKING,

PO1*0102*72*LB*3.08**VP*3288888*SW*8915

01E211785

PID*F****TOMATOES, FRESH, LARGE, US#1 OR

LOC

PO1*0103*18*CS*6.6**VP*888655*SW*891001E39162
6*Z2Z*U95

PID*F****YOGURT, REG, VARIETY, CHL, ESL, FRU
PO1*0104*34*LB*1.14**VP*655555*SW*891501E213601
*2Z*\/54

PID*F****GRAPEFRUIT, FRESH, US NO. 1 GRADE,
PO1*0105*190*LB*1.21**VP*867567676*SW*891501E213615*2Z*V89
PID*F****ORANGES, FRESH, ANY VARIETY EXCEPT





PO1*0106*44*LB*1.37**VP*32323111*SW*891501E213633
*ZZ*W39

PID*F****T ANGERINES, FRESH, BULK, USNO. 1 G
CTT*21*2038.4

SE*51*000000001

GE*1*1161

IEA*1*000001161
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3.3

810

INVOICE - VERSION 4010

This standard contains the format and establishes the data contents of the Invoice. The

transaction set is used for customary and established business and industry practice relative to

the billing for goods and services provided.

Points of contact for 810 Invoice Testing are:

Karen Conroy-Hegarty, karen.hegarty@dla.mil, 215-737-7550

Guidelines for 810 — Invoices

Segment

Element

Definition and Value

Size

M/C/O

Transaction Set
Header (ST)

STO1

Transaction Set Identifier Code

Definition: Code uniquely identifying a
transaction set.

Value: [810]

3/31D

STO02

Transaction Set Control Number

Definition: Identifying control number that
must be unique within the Transaction set
functional group assigned by the originator
for a transaction set

Value: [Transaction Set Control Number ]

49 AN

Beginning Segment
for Invoice (BIG)

BIGO1

Invoice Date

Definition: The invoice date

4010 Value: [YYYYMMDD]
4010 Example: [20140120]

8/8 - Date

BIG02

Invoice Number

Definition: Identifying number assigned by issuer

Value: [Invoice Number]

1-22 AN

BIGO3

Not Used
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Segment

Element

Definition and Value

Size

M/C/O

BIG0O4

Contract Number

Definition: The contract number of the invoice

Value: [Contract Number]

13/13 AN

BIG05

Call Number / Release Number
Definition: The call or release number

Value: [Call or Release Number]

4/4 AN

BIG06

Not Used

BIGO7

Transaction Type Code

Definition: This element will always be ‘DI’
standing for ‘Debit Invoice’

Value: [“DI”]

2/2 1D

BIGO8

Transaction Set Purpose Code

Definition: The mutually agreed upon
transaction set purpose code.

Value: [“ZZ]

2/2 1D

N1 Loop ID (NI)

N101

Entity Identifier Code
Definition: The Entity Identifier Code

Value: [“ST”]

2/2 1D

N102

Customer Name
Definition: The Customer Name

Value: [Customer Name]

1/35 AN
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N103

Identification Code Qualifier

Definition: This Identification Code will always
be *10°, designating it as a Dept of Defense
Activity Address Code (DoDAAC)

Value: [“107]

1/2 AN

Segment

Element

Definition and Value

Size

M/C/O

N104

Ship To DoDAAC

Definition: The Ship-To DoDAAC for the
invoice.

Value: [Ship To DoDAAC]

6/6 AN

Reference Numbers
(REF)

REFO01

Reference 1.D. Qualifier

Definition: This Reference Number Qualifier
will always be ‘RQ’, the code for Purchase
Requisition Number

Value: [“RQ”]

2/2 1D

REF02

Purchase Order Number

Definition: The Purchase Order Number (or
Reference ID)

Value: [PO Number]

14/14 AN

Date/Time
Reference (DTM)

DTMO1

Date/Time Qualifier

Definition: This element displays a Date
Qualifier of ‘011’

Value: [“011”]

3/31D
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DTMO02

Date

Definition: This element displays the Date the
invoice was sent

4010 Value: [YYYYMMDD]

8/8 DT

Baseline Item
Invoice Data (IT1)

IT101

Contract Line Item Number (CLIN)

Definition: a Four position Alpha-numeric
characters assigned for differentiation within a
transaction set

Value: [alpha-numeric characters]

1/11 AN

Segment

| Element

Definition and Value

Size

M/C/O

IT102

Quantity Invoiced

Definition: The quantity of supplier units
invoiced

Value: [Numeric quantity]

1/10R

IT103

Unit or Basic Measurement
Definition: The unit of measurement

Value: [Unit of measurement]

2/2 1D

IT104

Price-extended CLIN

Definition: Price-extended for CLIN, quantity
invoiced * price.

Value: [Price per unit]

1/14 R

IT105

Not Used
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IT106

Product/Service 1.D. Qualifier
Definition: This Product ID Qualifier will

always be ‘FS’, designating a National Stock
Number

Value: [“FS”]

2/21D

IT107

Product/Service 1.D. NSN

Definition: The Product ID/NSN (National
Stock Number)

Value: [National Stock Number]

13/13 AN

IT108

Product/Service 1.D. Qualifier

Definition: The mutually agreed upon
transaction set product qualifier code.

Value: [“ZZ”]

2/21D

IT109

Product/Service 1.D.

Definition: The identifying code for a prime
vendor

Value: [“PV”]

2/2 AN

Segment

| Element

Definition and Value

Size

M/C/O

IT110

Vendor Number

Definition: The code specifying the next
element will display the Vendor’s Item Number

Value: [“VN”]

2/2 1D

IT111

Vendor Item Number

Definition: The Vendor’s Item Number
identifying the item on the invoice

Value: [Vendor ltem Number]

1/30 AN
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Total Monetary TDS01 Amount of Total Invoice 1/10 N2
Value Summary
(TDS) Definition: The total invoice amount

Value: [Invoice Amount]
Transaction Totals Number of line items invoiced 1/6 No
(CTT)

Definition: The total number of line items

invoiced

Value: [Number of line items invoiced]
SE Segment SEO1 Number of included segments 1/10 No
Elements

Definition: Total number of segments in the

810

Value: [Number of included segments]

SE02 Transaction Set Control Number 4/9 AN

Definition: The unique identifying control
number for the 810 transaction set

Value: [Transaction Set Control Number]

810 Invoice Example

ISA*00* *00* *ZZ*COMPANYABC *ZZ*DTDN
*20120301*0900*U*00401*000129756*1*P*>
GS*IN*COMPANYABC*HBJSUB*20120301*0900*12975
6*X*004010

ST*810*0001

B1G*20120301*281082**SPM300010DXXXX*6

42T**DI*ZZ N1*ST*HEYRATAN*10*WZ2Z227277
REF*FRQ*WYYYYY20430641

DTM*011*120301
IT1*1212*0*LB*0**FS*891501E2XXXXX*ZZ*PV*VN*7171
IT1*1213*0*LB*0**FS*891501E2XXXXX*ZZ*PV*VN*7115
IT1*1214*18*LB*1.00**FS*891501E2XXXXX*ZZ*PV*VN*7099
IT1*1215*20*LB*1.00**FS*891501E2XXXXX*ZZ*PV*VN*7186
IT1*1216*0*LB*0**FS*891501E2XXXXX*ZZ*PV*VN*7173
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IT1*1217*0*LB*0**FS*891501E2XXXXX*ZZ*PV*VN*7109
IT1*1218*0*CS*0**FS*891001E2XXXXX*ZZ*PV*VN*1841
IT1*1219*0*CS*0**FS*891001E2XXXXX*ZZ*PV*VN*1840
IT1*1220*0*CS*0**FS*891001E2XXXXX*ZZ*PV*VN*18752
IT1*1221*40*LB*1.00**FS*891501E2XXXXX*ZZ*PV*VN*7172
IT1*1222*40*LB*1.00**FS*891501E2XXXXX*ZZ*PV*VN*7176
IT1*1223*0*LB*0**FS*891501E2XXXXX*ZZ*PV*VN*7098
IT1*1224*30*LB*1.00**FS*891501E2ZXXXXX*ZZ*PV*VN*7096
IT1*1225*0*LB*0**FS*891501E2XXXXX*ZZ*PV*VN*7112
IT1*1226*0*LB*0**FS*891501E3XXXXX*ZZ*PV*VN*7188
IT1*1227*0*LB*0**FS*891501E3XXXXX*ZZ*PV*VN*7185
IT1*1228*0*LB*0**FS*891501E2XXXXX*ZZ*PV*VN*7183
IT1*1229*0*LB*0**FS*891501E2XXXXX*ZZ*PV*VN*7107
IT1*1230*33*LB*1.00**FS*891501E2XXXXX*ZZ*PV*VN*7170
IT1*1231*0*LB*0**FS*891501E2XXXXX*ZZ*PV*VN*7102
IT1*1232*0*LB*0**FS*891501E2XXXXX*ZZ*PV*VN*7101
IT1*1233*0*CS*0**FS*891001E3XXXXX*ZZ*PV*VN*9371
TDS*15216

CTT*22

SE*30*0001
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3.4 864 Text Message (Internal Process for Rations)
Segment Element | Value / Definition Size
ST Transaction Set | STO1 Transaction Set Identifier Code 3 AN
Header

Definition: This is the Transaction Set Identifier Code

Value: [“864”]

STO02 Not Used 4/9 AN

BMG Beginning | BMGO1 | Original Message 2/2 AN
Segment for text
Message Definition: The “00” indicates that is the original

message

Value: [“00”]
MIT Message MITO01 | Type of Message
Identification

Definition: The “Rations Order” indicates the type of

message.

Value: [Rations Order]
MSG Message MSGO01 | Milstrip Record 80 AN
Text

Definition: This is the AOA Milstrip format record

Value: [Milstrip Record]
SE Transaction Set | SEO1 Number of Included Segments 1/10 N
Trailer

Definition: This segment will hold the Number of

Included Segments.

Value: [Number Of Included Segments]

SE02 Transaction Set Control Number 419 AN

Definition: This is the Transaction Set Control
Number and holds the value of the unique identifying
control number within the transaction set. It should
match the Transaction Set Control Number used in the
STO2 element.

Value: [Transaction Set Control Number]
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3.5

ISA Qualifier
ISA Id

GSId

VAN

997 Guidelines

Y4

CHUCK1
CHUCK1
DLA Transaction Services

997 Functional Acknowledgement Version 3040 (Vendor to STOREYS)

Segment Element | Value / Definition Size M/C/O
ST STO1 Transaction Set Identifier Code 3N M
Transaction
Set Header Definition: This is the Transaction Set
Identifier Code
Value: [“9977]
STO2 Transaction Set Control Number 49 AN | M
Definition: Transaction Set Control Number
Value: [Transaction Set Control Number]
AK1 AK101 | Functional Identifier Code 2[2 AN | M
Functional
Group Definition: The Functional Identifier Code
Response holds the code of the transaction being
Header acknowledged. Example “PO” or “TX”
Value: [“PO” or “TX”]
AK102 | Group Control Number 1/9AN | M

Definition: The Group Control Number holds
the value of the group control number of the
transaction being acknowledged.
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Definition: This segment will hold the
Number of Transaction Sets Included

Value: [Number Of Transaction Sets Included]

Segment Element | Value / Definition Size M/C/O
Value: [Group Control Number]
AK2 AK?201 | Transaction Set Identifier Code 3/3ID | M
Transaction Set Definition: This is the Transaction Set Identifier
Response Header Code and it hold the transactions set Id found in
the ST segment in the transaction being
acknowledged
AK?202 | Transaction Set Control Number 4/9 AN | M
Definition: This the Transaction Set Control
Number and it holds the transaction set control
number found in the ST segment in the
transaction being acknowledged
AKS5 AK501 | Transaction Set Acknowledgement 1A M
Transaction Set Definition: This is the Transaction Set
Response Trailer Acknowledgement Code and it should contain an
“A” if transaction Accepted and “R” if it is
Rejected.
AK9 AK901 | Functional Group Acknowledge Code 1A M
Functional Group Definition: This is the Functional Group
Response Trailer Acknowledge Code and it should contain the
value of “A” if the transmitted functional group
is accepted
AKO902 | Number of Transaction Sets Included 1IN M
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AK903

Number of Received Transactions Sets

1IN

Segment

Element

Value / Definition

Size

Definition: This segment will hold the Number
of Received Transactions Sets

Value: [Number Of Received Transactions
Sets]

M/C/O

AK904

Number of Accepted Transactions Sets

Definition: This segment will hold the Number
of Accepted Transactions Sets

Value: [Number Of Accepted Transactions
Sets]

1N

SE
Transaction
Set Trailer

SEO1

Number of Included Segments

Definition: This segment will hold the Number
of Included Segments.

Value: [Number Of Included Segments]

1/10 N

SEQ2

Transaction Set Control Number

Definition: This is the Transaction Set Control
Number and holds the value of the unique
identifying control number within the
transaction set. It should match the Transaction
Set Control Number used in the ST02 element.

Value: [Transaction Set Control Number]

4/9 AN
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997 Functional Acknowledgement Example
ISA*00* *00*

*08*STORESVENDOR*08*S39017*120214*2109*U*00304*900149639*O*P*>

GS*FA* STORESVENDOR *S39017*120214*2109*159639*X*003040

ST*997*4587
AK1*PO*1161
AK?2*850*000000001
AKS5*A
AKI*A*1*1*1
SE*6*4587
GE*1*159639
IEA*1*900149639

ISA*00* *00* *08* STORESVENDOR

*08*S39017

*120214*2129*U*00304*900149640*O*P*
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STORES-AMPS

STORES Role Request Process for
Customers and Vendors

May 2016





Introduction

In order to gain access to the STORES system, new users must
first create an account and request access through the
Account Management and Provisioning System (AMPS) via
https://amps.dla.mil

Customers and vendors that are external to DLA will be issued
a user id and will create a password that is used just for AMPS
access.

Once a customer/vendor submits a request for a STORES role
via AMPS, the request will go directly to the DLA
Representative assigned to their specified geographic area of
responsibility.

The DLA Representative approves the request and a
notification from AMPS is sent to the STORES security
administrators for their records.




https://amps.dla.mil/



AMPS Login

e As a STORES Customer/Vendor, this will be the first login to AMPS:

{“g Favorites {.3 | Standard Mandatory DeD ... | DLA eWorkplace STORES ... @ Citrix XenApp - Applicatio... g DLA eWorkplace STORES ... @ DLA Troop Support Confe... g | STORES Web Admin

»

==k @Secureﬁ\ccess‘u’PN Portal ... I'_féldentityManager x. & - _— s§a ~ Pagew Safety~ Tools~ u@.v

ATTENTION DFAS AMP S Users: ifyou came to this page unintentionally,
please click the following link to get to new AMPS: https://amps.dla.mil/oim

User Guides

= 2l R =
First Time In AMPS$? Click Here to Register ™) EBS Collavoration
Use this option to register if you have never had a DLA account or if you have access to an
existing DLA application but have not registered in AMPS. Read the appropriate user =n

guide for step by step instructions. /= Fusion Center Select the Iink: {First Time

=
.-'\; Energy FES, PORTS, FMD-Express

Forgot your User ID? Click Here

Use this option if you have registered with AMPS in the past but cannot remember your
DLA assigned User ID

In AMPS? Click Here to
Need Help? Contact the Enterprise Help Desk at 1-855-352-0001. RegiSte r’

UserID

Passwaord

Forgot Password?

Home FAQ Privacy/Security 508 Compliance Contact Us L

Done € Local intranet | Protected Mode: Off V;] * HI100% -





* AMPS User Registration

5| v | @ Secure Access VPN Partal .. | {€ AMPS - User Registration X |

A v [ v Pagev Sifetyv Tookv @

m.%oount Management and Provisioning System (AMPS)

AMPS User Registration

If you have a CAC or PIV Card: AMPS supports certificate based authentication using Commeon Access Cards (CAC)
issued by DoD or Personal Identity Verification Cards (PIV) issued by supported External Certificate Authority (ECA) and
Federal Bridge Certificate Authority (FBCA) vendors. You must have your CAC or PIV card inserted in your computer

during registration if you want to login using your CAC or PIV card. This will allow you to login without a username and
password.

Attention DLA Employees or Oontractors This process is for Non DLA users on\y Ifyou are a DLA employee or
Contractor DO NOT continue with thigre

you joined DLA. I you reached the
computer that you are using to accq
If the problem persists, contact the

Please select: If you are
et vour bor e external to DLA, select
User Type ‘Supplier/Vendor’ on the

ereEEeedll |ower left hand table, first
column.

Supplier/Vendor

(
that supplies items/parts to DLA. Supplier/Vendors are subject to a less stringent
approval process.

Click this button if you are a user desiring to register for an account with DLA to gain
Public access to DLA applications available to the general public. You will be required to

provide a few facts about you and your organization to register and request access to
DLA applications.

Please contact the Enterprise Help Desk at 855.352.0001 or DLAEnterpriseHelpDesk@dla.mil if you have any questions concerning the use of this System.

(=)

»

Done

e‘y Local intranet | Protected Mode: Off

fa v ®0% v






DLA Privacy Act Statement and Rules of Use

|55|'|ghecurenccasVPN Fortal ... |FI"I1.'IZP'£HEI"I"IPS-ISE.USEA.... L| | CO[EN T BN T L= ERE U Faye T Jaicy T TUUs Tt

MMUM Management and Provisioning System (AMPS)

DLA Privacy Act Statement

Authority: 5 U.S.C. 301, Departmental Requlations; 10 U.S.C. 133, Under Secretary of Defense for Acquisition, Technology, and Logistics; 18 U.S.C. 1029, Access device fraud; E.O. 10450, Secunty Requirements for Government
Employees, as amended; and E.0. 9397 (SSN), as amended.

Principal Purpose(s):  Information is used to validate a user's request for access into a DLA system, database or network that has its access requests managed by AMPS.
Routine Uses:  Data may be provided under any of the DoD "Blanket Routine Uses" published at http://dpcld.defense.qov/Privacy/ SORNsIndex/BlanketRoutinelses.aspx.

Disclosure:  Disclosure is voluntary; however, if you fail to supply all the requested information you will not gain access to the DLA - Account Management and Provisioning System (AMPS) database. Your identity / security
clearance must be verified prior to gaining access to the AMPS database, and withaut the requested information verification cannot be accomplished.

Rules of Use:  Rules for collecting, using, retaining, and safeguarding this information are contained in DLA Privacy Act System Motice S500.55, entitled "Information Technology Access and Control Records” available at
http://dpcld.defense. gov/Privacy/SORNsIndex/tabid/5915/ Category/ 11156/ defense-logistics-agency.aspx.
Accept

1. Read the Privacy Act Statement
2. Select the ‘Rules of Use’ link to

read and review.
3. Select ‘Accept’






OO0 | * | f5F JELUIE ALLESS VIV FUILGE i | g PITH 2 W01 IR

AMPS First Time User Registration

Acmunt Management and Provisioning System (AMPS)
ARPS

User Information
* First Name
Middle Name
* Last Name
* Email

*Title

Contact Information
* Official Telephone
Official Fax
DSH Phone
DSH Fax
Mobile
Site

AMPS User Registration - User Information

Please fill out the information below to create your account in AMPS,
AMPS has not detected a user certificate for you. I you have a certificate, and were not prompted to provide it when accessing AMPS, you

may contact the DLA Enterprise Help Desk for further assistance. All users will have the ability to log in using @ username and password once
the registration process is complete, regardless of whether you have a certificate or not.

User Type Vendor

* Country of Citizenship
CAGE Code

Office/ Cube

* Street

PO Box

* City

* State

* Postal Code

* Country

Cancel | Back| Next

1. Fill in the required fields. If you are a
vendor, provide your CAGE code.
2. When finished, select ‘Next’ on the

top right corner of the screen.
**The User Type will say VENDOR, even if you’re a

supplier or customer. This is a standard AMPS
designation**





AMPS User Registration - Set your Security Answers and Password

‘@F| {& Secure Access VPN Portal .. |@AMPS User Registration... X |_|

o v [ @ v Pagev Safetyv Toolsv @~

mmnmnt Management and Provisioning System (AMPS)

AMPS User Registration - Security Information

Set Security Questions
* Question 1 | E

tArms.'!.l\fer1|

*Quwtion2| E

*Answer2|

’Qumh'on3| E

tArms.'!.l\fer?.|

Set Password

Enter New Password
Confirm Password

Cancel| Back -

Please enter your security questions and & password which will be used to access AMPS, following the guidelines listed below for each.

Please set your security questions, using the following
rules:

1) You must choose 3 different questions

2) The answers to each question are not case senstive
3) Spaces and other punctuation are allowed

4) Each answer must be between atleast 3 and 40
characters long

5) Each answer cannot be a word contained in the
question

Please set your password, using the following rules:
1) Minimum length of 15 Characters

2) Maximum length of 32 Characters

3) Minimum of 4 Alphabetic Characters

4) Minimum of 2 Numeric Characters

5) Minimum of 2 Lowercase Characters

6) Minimum of 2 Uppercase Characters

7) Minimum of 2 Special Characters

8) Must begin with an Alphabetic Character

9) Must not use any of your previous 10 passwords
10) Cannotuse : &" /' " A\[1()%{}@$?

11) Must not contain your login name, first name, last
name or email address

Waitina for httns://amns-test.use? ad.dlz.mil/userrenistratinnfaces/extren/Securtuinformation? adf.ctrl-statecks82mudffe 78 afrl non=4061 50238601270

1. Select your security
questions using the drop
down box

2.Provide your answer to
each question in the field
directly beneath the
question.

3. You must select three
qguestions and provide
answers for each.

4. Set your password using
the composition rules on
the right side.

5. When finished, select
‘Next’ on the upper right
of the screen.






AMPS User Registration Summary

—_— E »
‘88 = | (@ Secure Access VPN Portal .. | (& AMPS External UserRe.. X | | & @ [ @ - Page~ OSafety~ Tools~ @v
AMPS User Registration - Summary Cancel | Back| Create Account

Flease review the information below and use the back button to make any changes to the information.
When you are finished, use the Create Account button to complete your AMPS registration.

User Information
Ll
First Name STORES User Type Vendor
Middle Name Country of Citizenship US 1 v Re"Iew you r

= ';amn:: ;f)srt:s.r.tester@test.test crercode 1 i nfo r m at i o n fo r
Title Vendor Supplier
accuracy.
- Offce/Cube 2.Select the ‘Create

Official Fax Street 700 Robbins Ave

m

P Phone POt Account’ button in the
Mgt postl code e upper right hand

Country UNITED STATES

corner of the screen to

Sacurity Information continue.

Question 1 What is the city of your birth? Password *FFFF===
Answerl EEXXEXXEE

Question 2 What is the name of your pet?
Amer2 *EEEEEEE (.

Question 3 What is your favorite color?

A 2

Done €& Local intranet | Protected Mode: Off fa v ®100% v






User Registration Confirmation (USER ID)

85 - @ secure Access VPN Portal .. |@hﬂpstﬂamPS-t5t-useZ-m x |_| S v B v & v Pagev Safetyv Tooks~ @~ ”

p | Account Management and Provisioning System (AMPS)

AMPS User Registration - Confirmation

Your new AMPS account will be ready momentarily.

Please make note of your login name: ESTDODO

‘You may use your login name and password to log into AMPS via the link below. 1. Ta ke note Of your llogin name’
2.Select the ‘Login to AMPS’ link

Login to AMPS

where you will use your issued login
name and the password you just
created to login to AMPS.

Done €4 Local intranet | Protected Mode: Off 3 v H100% v





AMPS Access Page

1se Logistics Agency

1A t{coﬂrfr Management and Provisioning System (AMPS) i

Welcome to the AMPS Gateway

AMPS News: 3/31/2015: Known issue with Remedy connection from AMPS-TEST. If you request a role that -
goes to Remedy Ticketing, your Remedy Ticket creation will fail. Email will state: "AMPS has =]
issued a Remedy Ticket Request for the provisioning of SAAR . The Remedy ticket number is
ERROR, Unsupported Content-Type: text/html Supported ones are: [text/xml]". This is due to
issues with the Remedy environment to which AMPS connects from TEST. Estimated Time for Fix

Click HERE for access to AMPS. User Guides and Job Aids B
» This link provides access through CAC authennc.atmh for CAC-enabled users. Right-click a title and click "Save Target As" to save the PDF file to a preferred
» Other users, vendors, and members of the public will be presented with a location and open the document. L
login screen.

X How to Register for an AMPS Account - External Uss 1 . You are now on the
Password Policies and Security Questions-External

’ | | AMPS Gateway page.

11 AMPS User Guide: Procedures for Users and Admini .

X AMPS General Information Guide Ver. 2.2 NOtlce the User

X Complete and Submit a Role Request — External Uss G u ides ad nd jOb Aids

'@Apprwing an AMPS Role Request — Supervisor (Exts Ava ila ble on the right

< | Il

4

See the AMPS Documentation screen--available from the main menu--for a complete list of user documentation, links, and Of the Scree n for
future reference.
2. Select ‘Click HERE for

Done

access to AMPS’





DLA Warning Banner and User Agreement

53

E5 | - | & Secure Access VPN Portal ... I@DefenseLogisticsAgen... x| v v ] v Pagev Safety Tools~v @~

Defense Logistics Agency

l””” Single Sign-On Authentication

You are accessing a U.S. Government (USG) Information System (1S) that is provided for USG-authorized use only.
By using this IS (which includes any device attached fo this IS), you consent to the following conditions:
« The USG routinely intercepts and manitors communications on this IS for purposes including, but not limited to, penetration testing,

COMSEC monitoring, network operations and defense, personnel misconduct (PM), law enforcement (LE), and counterintelligence (Cl)
investigations.

« Atany time, the USG may inspect and seize data stored on this IS. 1 Rea d th e Wa rn | ng

« Communications using, or data stored on, this IS are not private, are subject to routine monitoring, interception,
Banner and select

disclosed or used for any USG-authorized purpose.
« This IS includes security measures (e.qg., authentication and access confrols) to protect USG interests—not for yq {

« Notwithstanding the above, using this IS does not constitute consent to PM, LE, or Clinvestigative searching or

' .
Agreement’ link for
of privileged communications, or work product, related to personal representation or services by attorneys, psyg g

and their assistants. Such communication and work product are private and confidential. See User Agreement f I"EVIeW

2.Select ‘OK’ to

continue.

[ P [





Login to AMPS

— »
ool ,éSecureAccessVPNPortal... I@DefenseLogisticsAgen... XI @ A v [ @ v Pagev Safety> Tools~ @'

Defense Logistics Agency 1

ll |~|i|l Single Sign-On Authentication

No cerfificate was detected. If you have a valid DoD, Federal Bridge or ECA certificate and were not prompted to provide it, please contact the Enterprise Help Desk for further assistance.
Otherwise, you may log in with your User ID and password below.

First Time User? Click Here to Register

Use this option fo register if you have never had a DLA account or if you have access
to an existing DLA application but have not registered in AMPS.

m

1.Login to
AMPS using

Forgot your User ID? Click Here
Use this option if you have registered with AMPS in the past but cannot remember

your DLA assigned User ID. t he Logi niD
Forgot your Password? Click Here iSSUEd to you
Use this option if you have registered with AMPS in the past but cannot remember —
your password. a nd PassSwo rd
User D you created.

Password

:





»»

|88 - gSecureAccmVPN Portal ... |@1denthy8e!f8ewice X | | & v A= @ v Page~ OSafetyv Tools~ @'
] Defense Logistics Agency Account Management and Provisioning System (AMPS) Accessbility  Signout  EsTooon
Home Home
[gh Accessibility/Section 508 Home -
E My Reports
(@) AP Help S I IR R I ’ A
1.Select ‘Request Role =
| My Profile v| AMPS News [l
‘ My Information AMPS News: 3/31/2015: Known issue with Remedy connection from AMPS-TEST, If you o~ ro t e e n u o n
request a role that goes to Remedy Ticketing, your Remedy Ticket creation will f I I l h I l I
~|Requests fail, Email will state: "AMPS has issued a Remiady Ticket Request for the
@ Request Role provisioning of SAAR . The Remedy ticket number is ERROR,,

o
Unsupported Content-Type: text/himl Supported ones are; [text/xml]”, Thisis h I f h d d f
“; Pending Approvals due to issues with the Remedy enviranment to which AMPS connects from t e e t a n S I e o
TEST. Estimated Time for Fix is Unknown.

\Welcome to AMPS (TEST environment). t h e SC re e n .

AMPS Test may not always work as you might expect. Itis an active work
ﬂ environment and is constantly being medified by developers and testers,
PRW (Trish White - Test Lead) 3/26/2015

m

| Getting Started Help Topics

@ How do I use AMPS?

Done %LocalintraneﬂProtectedMode:[}H dy v H00% v






Home

lgh Accessbiity Secton 508
Fﬂ My Reparts

(&) Avs el

/My Profile
§ My Infornztio

| -

Hore ﬁ Request Role

DLA Privacy Act Statement

Authority: 5U.5.C. 301, Departmental Requlations; 10 U.S.C. 133, Under Secretary of Defense for Acquisition, Technology, and Logistics; 18 U.5.C. 1028, Access device
fraud; E.0. 10450, Secunty Requirements for Govemment Employees, as amended; and E.0. 9397 (SSN), as amended.

Principal Purpose(s):  Information is used to validate a users request for access into a DLA system, database or network that has its access requests managed by AMPS.

Routine Uses:  Data may be provided under any of the Dol "Blanket Rautine Uses" published at http://dpcld.defense.qov/ Privacy/SORNsIndex/BlanketRoutineUses.aspx.

Disclosure:  Disclosure is voluntary; however, f you fai to supply all the requested infarmation you will nat gain access to the DLA - Account Management and Provisioning
System (AMPS) database. Your identty / security clearance must be verified prior fo gaining access to the AMPS database, and without the requested information verfication
cannat be accomplished.

Rules of Use: ~ Rules for callecting, using, rstaining, and safequarding this information are contained in DLA Privacy Act System Notice S500 55, entitled ‘Information
Technology Access and Control Recards" available at hitp://dpcid.defense. gov/Privacy/SORNsIndex/tabid/3915/ Categary/ 11156/ defense-ogistics-2gency.aspx.

] Defense Logistics Agency Account Management and Provisioning System (AMPS) Aesshitty  Snout EsTO00 Q)

s 1. Review the DLA Privacy

Act Statement and select
‘Accept’ to continue.






] Defense Logistics Agency Account Management and Provisioning System (AMPS) Accesshilty  Sin0ut E570000 Q)

Hnme =" @Requatﬂnle
[ Accessbiit/Secton 508 A n o o .
B My Reprts User Information Select Roles Justification Summary Cice{@
@ i User Information
| My Profile
W — User ID EST0000 User Type Vendor
JRegest * Fstame STORES CAGE Code 1234 1. Review your
 Genestioe Middle Name *Co?lliuz':atrgh‘i); s information,
Pending Approval
@ Pendng Approvals *lastllame‘Tester make any
EDIPI/UPN
] necessary
* Email ‘ stores.tester@test test .
ﬂ *Title Vendor Suppler corrections
2. Select ‘Next’
Contact Information in the upper
* Official Telephone 2157370000 Office Cube right corner of
Offcial Fax * Street 700 Robhins Ave the screen to
DS Phone Poox continue.
DSH Fax ‘ * City ‘Philadelphia
Mobile ‘ * State ‘Pennsylvania
*Postal 19111
Code
= Country UNITED STATES B i






m Defense Logistics Agency Account Management and Provisioning System (AMPS)

Home
(¢ Accessiy/Secton 508
Fﬁ My Reports
(@At
/My Profile
§ yinformatin
* Requests
{5 st ok
4% Pending Approvals

-

[Erme  § reqestRoke
—8—"_A——0

Cancel | Back | Next

User Information Select Roles Justification Summzry

Browse Roles by Application Search Roles
> DLA Aviation Applications Role Name
1> DLA Enterprice Applications . ,7
= Enerqy Applications Role Descipion
Enterprise Application
Application
Environment I
Primary Role l
Search| Reset
Select a Role
[ Display Admin Roles (for Supenvsor and Approval Access)
‘Ro\e Name ‘ = ‘Se\ected Roles
1> STORES Prod - Customer- Iraq Kuwait and Jordan STORES-070 <~ > STORES Prod - Customer-Arkansas STORES-004
> STORES Prod - Customer-Afghanistan STORES-072 & STORES Prod - Customer-Afghanistan STORES-072
L» STORES Prod - Customer-Alabama STORES-001
» STORES Prod - Customer-Alaska STORES-002 {
> STORES Prod - Customer-All-AOR - EUCOM-CENTCOM-ARRICOM STC..
> STORES Prod - Customer-Arizna STORES-003
> STORES Prod - Customer-Arkansas STORES-004
1> STORES Prod - Customer-Bzhamas (Autec) STORES-066 v

I CTARCE Dend

Fuimtarnne Nahenin Nabae Causdi Avakia CTANCC (77

Arcessiblity 0 oz O

In the ‘Browse Roles

by Application’ area:

1.Select the arrow
on the left of ‘DLA
Enterprise
Applications’

2.Select ‘STORES’

3. You will see that
the box directly
beneath is
populated with
STORES Roles






Selecting your STORES Role(s)

M Defense Logistics Agency Account Management and Provisioning System (AMPS) Accesshity  Sign Out ()

[ Home 8] Home % Request Role &
[Z& Accessibility/Section 508

Browse Roles by Application Search Roles
@ My Reports ¥AP
@ AMPS Help L= DLA Aviation Applications Role Name
v/ My Profile DLA Enterprise Applications Role Description
ﬁ My Information BRGTS . .
Enterprise Application
| Requests )
i Request Role Application
4 Pending Approvals Environment E
Primary Role E
Search | Reset
i
Select a Role
Display Admin Roles (for Supervisor and Appraval Access)
Role Name Selected Roles

[> STORES Prod - Customer-Washington STORES-038 £ [= STORES Prod - Customer-Wyoming STORES-061

. If you are a customer, scroll through the roles for STORES Prod — Customer —
STATE/COUNTRY/ZONE and select the role for the PRIMARY geographic area that you
are responsible for, this is typically the same as your business address.

. If you are a vendor, scroll beyond the Customer roles until you see, STORES Prod —
Vendor — STATE/COUNTRY/ZONE and select the role for the PRIMARY geographic area
that you are responsible for, this is typically the same as your business address.

. Select the right arrow between the two boxes to move your role(s) into the ‘Selected
Roles’ area.

. Scroll up to the top of the screen and select ‘Next’ to continue.






Wl Defense Logistics Agency Account Management and Provisioning System (AMPS) Accessibiity  Sign Out  E)53003

Home Home {5 Request Role
[gh Accessibility/Section 508 @ o} ) @
B My Reports User Information Select Roles Justification Summary _‘_I_‘Can/:el Back | lext
(@) AMps Help
—— Request Justification & Supporting Details
/My
@ My Information * Justification **Testing for STORES Account Process - 1 Burns Optional
T Information
/Requ
5 Request Roke
4% Pending Approvals

Attachment 1 Browse...
Attachment 2 Browse...
Attachment 3 Browse...

Attachments must be PDF files, smaller than 2MB

each
Role Attributes
Role(s) |Attn'bute |Va|ue |Required|
STORES Prod - Customer-Arkansas STORES-004 Sunenvisor Name W v
STORES Prod - Customer-Afghanistan STORES-072 pe )
STORES Prod - Customer-Arkanszs STORES-004 Supervisor E-mail Address jamie.bums@dla.mil
4 STORES Prod - Customer-Afghanistan STORES-072 be Jame. - ) Type your supenvisr's pone number
STORES Prod - Customer-Arkansas STORES-004 .
STORES Prod - Customer-Afghanistzn STORES-072 Supenvsor Phone Number 215737929 LI

1. Provide a ‘Justification’ for your request, enter your supervisor’s

contact information and select ‘Next’ when finished.






] Defense Logistics Agency Account Management and Provisioning System (AMPS)

Home

[gh Accessibility/S=ction 508

?@ My Reports

(® Amps telp
| My Profile

6 My Information
v|Requests

b Request Role

44 Pending Approvals

53] Home : mkemestnnle
= o = 8

User Information Se\ect_RnIes Just\ﬁcat\'on Summary

Cancel | Back | Suby

Role Request Summary
Please review the infermation below before submitting this request.
Use the Back button to change any information, and use the Submit button to complete this request.
User Jamie STORESTEST
User ID EJS3003
Organization DLA External

User Type Vendor

Requested Role(s) STORES Prod - Customer-Arkansas

STORES-004
STORES Prod - Customer-
Afghanistan STORES-072
Justification **Testing for STORES Account Comments
Process - ] Burns
Attachments
Role
Role Aftribute Value

STORES Prod - Customer-Arkansas STORES-004
STORES Prod - Customer-Afghanistan STORES-072
STORES Prod - Customer-Arkansas STORES-004
STORES Prod - Customer-Afghanistan STORES-072
STORES Prod - Customer-Arkansas STORES-004
STORES Prod - Customer-Afghanistan STORES-072

Supervisor Name jamie bums
Supervisor E-mail Address jamie.bums@dla.mil

Supervisor Phone Mumber 215-737-8290

Accessibility Sign Out

Review your Role
Request Summary
and if correct

Select ‘Submit’ to
complete your
request.

a3 O






] Defense Logistics Agency Account Management and Provisioning System (AMPS) Accessibilty  signout Exs3003 O

— Home [ RequestRole

b Accessibiliy/Section 508
B M Repots Role Request Confirmation
@uesre “
AMPS Help
~| My Profile

§ vy nomston Your request has been submitted to your supervisor for approval. The following SAARs have

been created:
~|Requests
i Request Role

% Pending Approvals SAAR  Role Status

772309 STORES Prod - Customer-Arkansas STORES-004  SUBMITTED
772310 STORES Prod - Customer-Afghanistan STORES-072  SUBMITTED

1. Take note of your SAAR (System

AMPS will notify you by email message regarding the status of each SAAR.

e e Authorization Access Request)
e . number
2. Take note of the displayed AMPS
: Helpdesk contact information in the

event you have questions or a
technical issue.

3. Select ‘Ok’

4. You will receive an e-mail
confirmation to the email address
you supplied during account
registration.






Next Steps

You will receive an e-mail notification once your request is
approved by your DLA Representative.

If you have not already, please proceed to

https://www.stores.dla.mil to request your STORES user
account.

If you have any questions about the process, please contact:
Your DLA Troop Support Representative



https://www.stores.dla.mil/
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