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0001 See Block 14
6. ISSUED BY CODE SPE3S1 7. ADMINISTERED BY (If other than Item 6) CODE
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X
9B. DATED (SEE ITEM 11)
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10A. MODIFICATION OF CONTRACT/ORDER NO.

[l

10B. DATED (SEE ITEM 13)

CODE FACILITY CODE
11. THIS ITEM ONLY APPLIES TO AMENDMENTS OF SOLICITATIONS

The above numbered solicitation is amended as set forth in Item 14. The hour and date specified for receipt of Offers is extended, I:' is not extended.

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

(a) By completing Items 8 and 15, and returning 1 copies of the amendment; (b) By acknowledging receipt of this amendment on each copy of the offer submitted;

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

and this amendment, and is received prior to the opening hour and date specified.

12. ACCOUNTING AND APPROPRIATION DATA (If required)

13. THIS APPLIES ONLY TO MODIFICATIONS OF CONTRACTS/ORDERS.
IT MODIFIES THE CONTRACT/ORDER NO. AS DESCRIBED IN ITEM 14.

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

IN ITEM 10A.
I:l B. THE ABOVE NUMBERED CONTRACT/ORDER IS MODIFIED TO REFLECT THE ADMINISTRATIVE CHANGES (such as changes in paying office, appropriation
date, etc. ) SET FORTH IN ITEM 14, PURSUANT TO THE AUTHORITY OF FAR 43.103(b).

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

I:l D. OTHER (Specify type of modification and authority)

E. IMPORTANT: Contractor [ | isnot, [ ] is required to sign this document and return copies to issuing office.

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

Opening/Closing Date Changed to:
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TIME 3:00 PM

See Attached Continuation Sheet(s).

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

15A NAME AND TITLE OF SIGNER (Type or print) 16A. NAME AND TITLE OF CONTRACTING OFFICER (Type or print)

15B. CONTRACTOR/OFFEROR 15C. DATE SIGNED | 16B. UNITED STATES OF AMERICA 16C. DATE SIGNED

(Signature of person authorized to sign) (Signature of Contracting Officer)
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Prescribed by GSA FAR (48 CFR) 53.243
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The followi ng changes apply to solicitati on SPE3S1-21-R-0004

1.Block 9 solicitation closing date is extended from 3:00 PM | ocal tine 2021-Jan-28 to 3:00 PM Il ocal time 2021-Feb-18
2.0n page 5, B-1 A Estinmated Requirenents, delete:

0007 8960-01-505-4238 Beverage Powder, Carbohydrate, Electrolyte, Lenobn
Insert:

0007 8960-01-505-4238 Beverage Powder, Carbohydrate, Electrolyte, Lenon-Line
3.0n page 5, B-1 B. Indefinite-Quantity Contract (1QC) Quantities, delete
0007 Beverage Powder, Carbohydrate, Electrolyte, Lenon

Insert:

0007 Beverage Powder, Carbohydrate, Electrolyte, Lenon-Line

4.0On page 6, B-2 General Information, delete

0007 Bever age Powder, Carbohydrate, Electrolyte, Lenon

Insert:

0007 Beverage Powder, Carbohydrate, Electrolyte, Lenon-Line

5.0n page 11, bel ow NSN 8960- 01- 691- 7254, del ete

Tropi cal Bl end Beverage Powder- A full description has not yet been approved. The applicable information will be
provi ded via Anmendnent as soon as it is available

Insert:
FRU T AND VEGETABLE BLEND JUI CE SMOOTH E POADER, TROPI CAL BLEND; 35 gm flex pg, PCR-F-005, Flavor 1
6. On page 11, C 2. Prine Docunents, delete:

PCR- F- 005 Beverage Powder, Fruit and Vegetabl e Bl end Juice Snoothie- A full description has not yet been approved. The
applicable information will be provided via Arendment as soon as it is available

I nsert:
PCR-F-005 Fruit and Vegetabl e Bl end Juice Snoothi e Powder, Packaged in a Flexible Pouch, Shelf Stable

7. The specification listed bel ow has been added or updated and incorporated into this solicitation. The specification
is available at the Subsistence Frozen Site: http://ww.dla. nml/TroopSupport/ Subsistence/ Operational-rations/frozen/

PCR-F-005 Fruit and Vegetabl e Bl end Juice Snmoothi e Powder, Packaged in a Flexible Pouch, Shelf Stable
8.0On page 21, immediately preceding E-1, insert the follow ng

Applicable to all Contractor Lot Offer Submttal Packages. The contractor’s submittal package for each food conponent
lot and each final assenbly lot, shall contain the offeror’s docunentation that the end-item primary packagi ng
materials in contact with the food and any substances packaged within and in contact with the packaged end-item food
shall not contain per- or polyfluoroal kyl substances. Offeror’s may offer Supplier’s Certificates of Confornmance as
docunentation. End-item conpliance with the absence of per- or polyfluoroal kyl substances shall be verified and may be
verified by neans of a supplier’s Certificate of Conformance. Any substance in contact with the end-item food that
cannot be verified as a conpliant substance shall be cause for rejection of the |ot.

9. On page 36, delete the fourth full paragraph of section titled “Method 1”:

St andard rework procedures (SRP) for specific foreign material situations may be addressed under the contractor's
docunmented QSP, Section XI|I - Corrective and Preventive Action Program (see E-4-G B.6.). SRP's shall only be
submitted to DLA for foreign nmaterial inherent to a specific food product or ingredient. Screws, plastic pieces
bandages, netal fragnents, glass, etc., are not inherent to ingredients used in food products and a SRP for these
types of foreign material shall not be submitted to DLA for consideration and approval. SRPs submitted to DLA for
revi ew and approval shall have a title beginning with “Standard Rework Procedure for.”. SRPs may be referenced, as
applicable, in the corrective action plan that the contractor provides for a specific instance (along with any

rel evant specific details)

Insert:
Standard rework procedures (SRP) for specific foreign material situations may be addressed under the contractor’s
docunmented QSP, Section XII — Corrective and Preventive Action Program (see E-9,GB.6.). SRP's shall only be

submitted to DLA for foreign material inherent to a specific food product or ingredient. Screws, plastic pieces
bandages, netal fragnents, glass, etc., are not inherent to ingredients used in food products and a SRP for these
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types of foreign material shall not be submitted to DLA for consideration and approval. SRPs subnitted to DLA for
revi ew and approval shall have a title beginning with “Standard Rework Procedure for.”. SRPs may be referenced, as
applicable, in the corrective action plan that the contractor provides for a specific instance (along with any

rel evant specific details).

10. On page 36, delete the second full paragraph of section titled “Method 2":

St andard rework procedures (SRP) for specific foreign material situations may be addressed under the contractor's
docunmented QSP, Section XlI| - Corrective and Preventive Action Program (see E-4-G B.6.). SRPs may be referenced, as
applicable, in the corrective action plan that the contractor provides for a specific instance (along with any

rel evant specific details).

Insert:

St andard rework procedures (SRP) for specific foreign material situations may be addressed under the contractor’s
docunented QSP, Section XII — Corrective and Preventive Action Program (see E-9,G B.6.). SRPs may be referenced, as
applicable, in the corrective action plan that the contractor provides for a specific instance (along with any

rel evant specific details).

11. On page 40, delete:

E-12. Requests for Rework, Wiver, Deviation, or Reinspection of Nonconform ng Supplies, and Requests for Product
Substitutions, or Extensions of Conponents Assenble-by Tine Linmits

I nsert:

E-10. Requests for Rework, Waiver, Deviation, or Reinspection of Nonconform ng Supplies, and Requests for Product
Substitutions, or Extensions of Conponents Assenbly Time Limts

12. On page 41, immediately preceding “E-12. Periodic Revi ew Sanples”, insert:
Pref orned pouches, HFFS roll-stock, and any other materials that contact the packaged end-item food shall not contain
per- or pol yfluoroal kyl substances. Conpliance with the absence of per- or polyfluoroal kyl substances shall be
verified by the assenbl er upon recei pt and may be verified by the supplier’s Certificate of Confornance.
13. On page 50, in “ATTACHMENTS:” index, delete:
ATTACHMENT 3 PRESUMPTI VE POSI TI VE QUESTI ONAI RE
Insert:

ATTACHMENT 3M CRO TEST RESULTS QUESTI ONAI RE

ATTACHMENT 4PRI MARY, SECONDARY, ANCI LLARY MRE COVPONENT CLASSI FI CATI ON
14. On page 52, delete:
Attachnment 3 - PRESUMPTI VE PCSI Tl VE QUESTI ONAI RE
Recomended Actions Fol | owi ng NOTI FI CATI ON OF PRESUMPTI VE PCSI TI VE
Laboratory Analysis for M crobiological Testing.
1.Don't Panic! Nowis the time to review your operations and gather data. The follow ng actions are provided in order
for the contractor and the Government to be best prepared in the event the presunptive positive is confirmed an actual
positive.
2. ldentify, segregate, and place suspect |ot on nedical hold.
3.1dentify all ingredients used in suspect |ot by manufacturer and | ot nunber.
4.1dentify all other products/lots with ingredients in comon to the suspect lot. If other products/lots were produced
with any of the sanme ingredients (manufacturer and | ot nunber) as the suspect lot, |locate, segregate, and place those
| ots on nedical hold.

5.Do not produce any further products/lots with the sane ingredients (manufacturer and | ot nunber) as the suspected
lot, place these ingredients on nedical hold.

6.1f currently producing with the sane ingredients (manufacturer and | ot nunber) as the suspected lot, ensure the
product is identified, segregated, and placed on nedical hold.

Steps 2-6 are to ensure that suspect product and/or comon ingredients from suspected | ot do not enter the supply
chain. Recommrend a spreadsheet be devel oped listing end products by lots agai nst ingredients by |ots.

7.1dentify all lots produced after the suspect |lot for which the same equi pment was used in blending, processing, and/
or packagi ng.

8.l dentify when invol ved equi prent was wet washed and sanitized prior to and after the production of the suspect |ot.

9. Review al |l production, naintenance, sanitation, and QA records for the day before and the day of suspect |ot
producti on.

10. Review visitor logs for the day before and day of production.

CONTINUED ON NEXT PAGE
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11. Revi ew enpl oyee records for the day before and the day of production.

12. Review facility environmental conditions (e.g., tenporary standing water due to heavy rains; broken w ndows or
doors; storage areas, etc.) for the day before and day of production.

Steps 7-12 are to deternmine if sonething happened the day of production or the day
prior that may have lead to contam nation of the product or its ingredients.

13. Consi der conducting a full sanitation cycle (for exanple, wet wash and sanitize equipnent/line) on the line the
suspect | ot was produced on. Also consider a full sanitation cycle on any other line that common ingredients
(manufacturer and | ot nunber) to the suspect |ot were use in.

14. Determine rel ati onshi ps between the suspect lot all other products with respect to: a) equi pnent/environnment; b)
personnel ; and c¢) ingredients.

15. Revi ew col | ected data for conpleteness and await results of confirnmation testing; you are now prepared should the
presunptive be confirmed as an actual positive. In your review if you identify a probabl e/ possible source of
contam nation you should take i nedi ate corrective action and notify the governnent.

16. The government nmay require additional inspection/review prior to certification of products offered during the
interimperiod between notification of presunptive positive and the results of the confirmation test. To include, but
not limted, to certification/verification that the offered | ot has no rel ationship (equipnent/environnent; personnel;
ingredients) to the presunptive |ot.

Recomended Actions Foll owi ng NOTI FI CATI ON OF CONFI RVED POSI Tl VE Laboratory Analysis for M crobiol ogical Testing.

17.Panic! -- only if you have not followed the reconmended i mredi ate acti ons when notified of the presunptive
positive.

18. Devel op a detailed report with the above gathered information. It is the responsibility of the contractor to
provide the governnent a detailed report indicating the probabl e/ possible source of contanmination, relationships
bet ween the suspect |ot and all other governnment products, and a corrective action plan to prevent recurrence.

19. Once the governnent has a full detailed report fromthe contractor the government wll determ ne what further
action(s) is/are required to ensure offered products meet government requirenents.

20. Further actions may include, but are not limted to, increased auditing by the U S. Arny Public Health Center,
addi tional product testing, tightened inspection requirenments, additional testing of other |ots/products, testing of
raw i ngredi ents, submi ssion of manufacturers certificates, or condemnation.

21. Any product | ot found nonconform ng due to mcrobiological testing will NOT be accepted by the government under any
condition. Retesting or reworking confirned positive lots is not authorized.

I nsert:
Attachnent 3 — M CRO TEST RESULTS QUESTI ONAI RE

PART A - Recommended Actions Fol | owi ng NOTI FI CATI ON OF ANY LABORATORY M CROBI OLOd CAL TEST RESULT OTHER THAN A
CONFORM NG M CROBI OLOG CAL TEST RESULT

1. Don't Panic! Nowis the time to review your operations and gather data. The follow ng actions are recommended
when nonconform ng M crobiological test results are detected or a presunptive positive alert for Sal nonella or
Escherichia coli (E. coli) has been issued by the USDA National Science Laboratory performng the test.

2. ldentify, segregate, and place suspect [ot on nedical hold.
3. ldentify all ingredients used in suspect |ot by manufacturer and | ot nunber.
4. ldentify all other products/lots with ingredients in comon to the suspect lot. |If other products/lots were

produced with any of the same ingredients (manufacturer and | ot nunber) as the suspect lot, |ocate, segregate, and
pl ace those | ots on nedical hold.

5. Do not produce any further products/lots with the same ingredients (manufacturer and | ot nunber) as the suspected
lot, place these ingredients on nedical hold.

6. If currently producing with the same ingredients (manufacturer and | ot nunber) as the suspected |lot, ensure the
product is identified, segregated, and placed on nedi cal hold.

Steps 2-6 are to ensure that suspect product and/or comon ingredients fromsuspected | ot do not enter the supply
chain. Recomend a spreadsheet be devel oped listing end products by |ots against ingredients by |ots.

7. ldentify all lots produced after the suspect |ot for which the same equi pnent was used in bl endi ng, processing,
and/ or packagi ng.

8. ldentify when involved equi prent was wet washed and sanitized prior to and after the production of the suspect
| ot.

9. Review all production, maintenance, sanitation, and QA records for the day before and the day of suspect |ot
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producti on.
10. Reviewvisitor logs for the day before and day of production.
11. Review enpl oyee records for the day before and the day of production.

12. Review facility environnmental conditions (e.g., tenporary standing water due to heavy rains; broken wi ndows or
doors; storage areas, etc.) for the day before and day of production.

Steps 7-12 are to deternmine if sonething happened the day of production or the day prior that nay have lead to
contam nati on of the product or its ingredients.

13. Consider conducting a full sanitation cycle (for exanple, wet wash and sanitize equipnent/line) on the line the
suspect | ot was produced on. Also consider a full sanitation cycle on any other |line that common ingredients
(manufacturer and | ot nunber) to the suspect |ot were use in.

14. Determnmine relationships between the suspect lot all other products with respect to: a) equi pnent/environnent; b)
personnel ; and c) ingredients.

15. Review collected data for conpleteness and await results of confirmation testing; you are now prepared shoul d the
presunptive be confirmed as an actual positive. In your reviewif you identify a probabl e/ possible source of
contam nati on you shoul d take imredi ate corrective action and notify the government.

16. The government nmay require additional inspection/review prior to certification of products offered during the
interimperiod between notification of presunptive positive and the results of the confirmation test. To include, but
not limted, to certification/verification that the offered | ot has no rel ationship (equipnent/environnent; personnel;
ingredients) to the presunptive |ot.

17. Review the collected data fromrecent environnental sanpling to help identify a probabl e/ possible source of
cont am nati on.

PART B - Required Actions Fol | owi ng NOTI FI CATI ON OF CONFI RMED POSI Tl VE Laboratory Analysis for Salnonella, Listeria
nonocyt ogenes and Escherichia coli (E. coli) bacteria strains such as E. coli OL57:H7, which can produce a Shiga-like
t oxi n.

18. Panic! -- only if you have not followed the Part A recomrended i nmedi ate actions when notified of the presunptive
positive.
19. Develop a detailed report with the above gathered information. It is the responsibility of the contractor to

provide the governnent a detailed report indicating the probabl e/ possible source of contami nation, relationships
bet ween the suspect | ot and all other governnment products, and a corrective action plan to prevent recurrence.

20. Once the government has a full detailed report fromthe contractor the governnent will determ ne what further
action(s) is/are required to ensure offered products nmeet government requirenents.

21. Further actions may include, but are not limted to, increased auditing by the U S. Arnmy Public Health Center,
addi ti onal product testing, tightened inspection requirenents that could include increased sanple sizes and nodified
testing procedures, additional testing of other |ots/products, testing of raw ingredients, perform ng additional
environnmental sanpling in production areas associated with the mcrobiol ogical failure, subm ssion of manufacturers
certificates, or condemmati on.

22.  Any product |ot found nonconformng due to mcrobiological testing will NOT be accepted by the governnent under
any condition. Retesting or reworking confirmed positive lots is not authorized.

15. On page 54, imedi ately preceding “SECTION F - DELI VERI ES OR PERFORMANCE’, del ete:
52.246-2 | NSPECTI ON OF SUPPLI ES FI XED PRI CE (AUG 1996) FAR
Insert:

Attachnment 4 — PRI MARY, SECONDARY, ANCI LLARY MRE COMPONENT CLASSI FI CATI ONS

SECONDARY COMPONENTS

8960- 01- 505- 4234 Bever age Powder, Carbohydrate, Electrolyte, Fruit Punch
8960- 01- 505- 4236 Bever age Powder, Carbohydrate, Electrolyte, G ape

8960- 01- 505- 4238 Beverage Powder, Carbohydrate, Electrolyte, Lenon-Line
8960- 01- 505- 4240 Bever age Powder, Carbohydrate, Electrolyte, O ange

8960- 01- 523- 6346 Beverage Powder, Carbohydrate, Fortified with Ascorbic Acid and Enhanced with Ml todextrin, Lenon-
Li ne

8960- 01- 523- 6344 Bever age Powder, Carbohydrate, Fortified with Ascorbic Acid and Enhanced with Ml todextrin, Orange
8960- 01- 523- 6348 Bever age Powder, Carbohydrate, Fortified with Ascorbic Acid and Enhanced with Ml todextrin, Tropical
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Punch

8960- 01- 691- 7254 Tropi cal
ANCI LLARY COVPONENTS
8960- 01-631-1103 Bever age
8960- 01-527-8377 Beverage

8960- 01- 584- 8726 Bever age
Cal ci um

8960- 01- 527- 8378 Bever age
8940- 00- 782- 3161 Creaner,

Bl end

Base,
Base,
Base,

Base,

Bever age Powder

Sweet ened with Non-Nutritive Sweetener, Cranberry G ape
Sweet ened with Non-Nutritive Sweetener, Lenonade

Sweetened with Non-Nutritive Sweetener, Orange, Fortified with Ascorbic Acid and

Sweetened with Non-Nutritive Sweetener, Raspberry

Non-Dairy, Dry, Regul ar

Al'l other terns and conditions remain the sane.






