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different return address is idicated in Block 7

2. Offerors or quoters must include full, accurate, and complete information in their responses as required by this solicitation (including i
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CAUTION NOTICE
Solicitation Notice: SPM3S1-06-R-7050

This solicitation for The First Strike Ration will result in an Indefinite-Quantity
Contract (IQC), as provided in FAR Clause 52.216-22 Indefinite Quantity. In an
IQC the Government awards a range of quantities rather than a single fixed
quantity. The bottom of the range is the minimum (the IQC minimum quantity),
which the Government is obliged to order and which is all it is committed to order.
The top of the range is the maximum (the IQC maximum quantity) which is the
largest quantity the Government may order, and which is the contractor agrees to
provide if ordered. The Government may order any quantity within that range.
Sometimes an estimated quantity is stated also; this may be the same as the
minimum or the maximum, or it may be a quantity within the IQC range.

Product shall be procured as an Unrestricted Procurement with Hubzone
Price Evaluation Preference. Best Value Continuum Procedures, specifically the
Tradeoff process, shall be utilized. PDM'’s are required for this solicitation. See
Sections L and M for detailed information.

This solicitation contains the provision, Surge Option Clause 252.217-7001,
that requires all potential vendors to provide company profile and item surge and
production data online at the Defense Supply Center Philadelphia’s Subsistence
Planning Integrated Data Enterprise Readiness System (SPIDERS) website at
https://dscp362.dscp.dla.mil/spiders/home.htm. This secure web server uses
https protocol with 128-bit encryption. New users must register online. By
submission of its offer, the offeror agrees to accelerate deliveries up to the
quantities entered in the table entitled "Committed Time-Phased Surge". A
printed copy of the company profile and surge production data also must be
returned with this solicitation. SPIDERS is an integrated application developed
for the Defense Supply Center Philadelphia (DSCP) to assist readiness analysts
in predicting, evaluating and improving the ability of private industry to meet an
increase in the Government’s demands in a surge situation. Surges in the
Government’s requirements occur during military operations, humanitarian
assistance missions, and domestic or foreign natural disaster relief. Please
contact Mr. Nick McGinty at 215-737-4252 if you have any concerns or questions.




, 1. THIS CONTRACT IS A RATED ORDER RATING PAGE OF PAGES
SOLICITATION, OFFER AND AWARD UNDER DPAS (]5 CFR 700) -> DOCI i | /{;? 2-
2. CONTRACT NO. 3. SOLICITATION NO. 4. TYPE OF SOLICITATION [ 5. DATE ISSUED 6. REQUISITION/PURCHASE NO.
[] SEALED BID (IFB)
SPM3S1-06-R-7050 | [gvecomursp mrp) | 2007 MAY 02
7. ISSUED BY CODE SP0300 8. ADDRESS OFFER TO (If other than Item 7)
DIRECTORATE OF SUBSISTENCE DSCP DIRECTORATE OF SUBSISTENCE DSCP
CONTRACTING AND PRODUCTION DIV CONTRACTING AND PRODUCTION DIV
700 ROBBINS AVENUE ATTN:DSCP-PB
PHILADELPHIA PA 19111-5096 PO BOX 56667
NOTE: In sealed bid solicitations "offer” and "offeror" mean "bid" and "bidder". ;‘;?Ifgg]é{ﬁ%‘?xgﬁqa"_so%
SOLICITATION
9. Sealed offers in originaland —ne _ copies for farnishing the supplies or services in the Schedule will be received at the place specified in Item 8, or if
handcarried, in the deposttory located in DSCP, Bldg. 36, Bid OpeningRoom  until 3:00 @M localtime 2007JUNO5
FAX Number(s): (215)737-9300 (Hour) (Date)

CAUTION - LATE Submissions, Modifications, and Withdrawals: Section L, Provision No. 52.214-7 or 52.215-1.
All offers are subject to all terms and conditions contained in this solicitation.

10.FOR A-NAME 1 bbie Ann Beller, PSPTRD2
INFORMATION > [ ONE / FAX (NO COLLECT CALLS) |C. E-MATL ADDRESS
(215) 737-2967 ) Debbie.Beller@dla.mil
11. TABLE OF CONTENTS
® ‘ SEC. ’ DESCRIPTION ’PAGE(S) o) ) SEC. ' DESCRIPTION )PAGE(S)
PART I - THE SCHEDULE PART II - CONTRACT CLAUSES
X | A |SOLICITATION/CONTRACT FORM | x | 1 |contracTcrausEs K
X | B | SUPPLIES OR SERVICES AND PRICES/COSTS e PART IIT - LIST OF DOCUMENTS, EXHIBITS AND OTHER ATTACH.
C | DESCRIPTION/SPECS./WORK STATEMENT x | 1 |ustorarracaments | 13

X D | PACKAGING AND MARKING P PART IV - REPRESENTATIONS AND INSTRUCTIONS

X E | INSPECTION AND ACCEPTANCE X K | REPRESENTATIONS, CERTIFICATIONS AND

X | F | DELIVERIES OR PERFORMANGE OTHER STATEMENTS OF OFFERORS 14
X | G |CONTRACT ADMINISTRATION DATA X | L |INSTRS,CONDS. AND NOTICES TO OFFERORS 17
X | H |SPECIAL CONTRACT REQUIREMENTS | X | M |EVALUATION FACTORS FOR AWARD 18

NOTE: Item 12 does not apply if the solicitation includes the provisions at 52.214-16, Minimum Bid Acceptance Period.

12. In compliance with the above, the undersigned agrees, if this offer is accepted within calendar days (60 calendar days unless a different period is inserted by the offeror)
from the date for receipt of offers specified above, to furnish any or all items upon which prices are offered at the price set
opposite each item, delivered at the designated point(s), within the time specified in the schedule.

10 CALENDAR DAYS 20 ENDAR DAY 30 NDAR DAY AR D

13. DISCOUNT FOR PROMPT PAYMENT 0c CAL s CALE $ CALEND. AYS
(See Section I, Clause No. 52.232-8) % % % o

14. ACKNOWLEDGMENT OF AMENDMENTS AMENDMENT NO. DATE AMENDMENT NO. DATE

(The offeror acknowledges receipt of amend-
ments to the SOLICITATION for offerors and ->
related documents numbered and dated :

16. NAME AND TITLE OF PERSON AUTHORIZED TO SIGN
15A. Eﬁgﬂ‘: CODE ‘—' FACILITY ‘—— OFFER (Type or print)
ADDRESS ‘
OF
OFFEROR
15B. TELEPHONE NO. (Include area code) 15C. CHECK IF REMITTANCE ADDRESS 17. SIGNATURE 18. OFFER DATE
IS DIFFERENT FROM ABOVE - ENTER
SUCH ADDRESS IN SCHEDULE.
15D. FAX NO. T5E. E-MAIL ADDRESS
AWARD (To be completed by Government)
19. ACCEPTED AS TO ITEMS NUMBERED 20. AMOUNT 21. ACCOUNTING AND APPROPRIATION

22, AUTHORITY FOR USING OTHER THAN FULL AND OPEN COMPETITION:

23. SUBMIT INVOICES TO ADDRESS SHOWN N~ _~, | "M

D 41 U.S.C. 2304(c) ( ) D 41 US.C. 253(c) ( ) (4 copies unless otherwise specified)

24. ADMINISTERED BY (If other than Item 7) CODE 25. PAYMENT WILL BE MADE BY CODE

26. NAME OF CONTRACTING OFFICER (Type or print) 27. UNITED STATES OF AMERICA 28. AWARD DATE

(Signature of Contracting Officer)

IMPORTANT - Award will be made on this Form, or on Standard Form 26, or by other authorized official written notice,

NSN 7540-01-152-8064 PerFORM (DLA) STANDARD FORM 33 (Rev. 9-97)
PREVIOUS EDITION NOT USABLE Prescribed by GSA

FAR (48 CFR) 53.214(c)
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Section B - Supplies or Services and Prices
B-1 Supplies
Line Description/NSN Estimated Requirements

Base Year
0001 First Strike Ration (FSR), Assembly 82,124 cs
3 menus, 9 meals/case

ACR-F-07
F.O.B. Origin Type - 2 Option Yr 1
NSN: 8970-01-543-3458 82,124 cs

The IQC minimum and IQC maximum quantities are as follows:

Base Year Option Yr 1
Minimum Quantity: 50,000 cs 50,000 cs
Maximum Quantity: 96,000 cs 96,000 cs

Pricing should reflect the range between the minimum and maximum quantities. Offerors are
requested to offer one price representing this entire range.

Base Year $ Option Year $
Set-Aside Status NAICS SB Employee #
Unrestricted 311422 1,000

B-2 General Information: '

1. The effective period of the contract for the base year will be from effective date of
award through 365 days. The contract contains a one year option period.

2. The supplies below represent the minimum and maximum quantities to be
purchased. The quantity above in B-1 represents the estimated quantity.

3. Offerors are requested to submit offers for the base term and the one year
option. Offers on the option year is mandatory in accordance with Clause
52.217-9P12 contained herein. Offerors may submit their offered prices within
this section of the solicitation or using their own similar format.

B-3 Indefinite Quantity Contract

This solicitation will result in an Indefinite-Quantity Contract (IQC), as
provided in FAR Clause 52.216-22 Indefinite Quantity. In an IQC the
Government awards a range of quantities rather than a single fixed quantity. The
bottom of the range is the minimum (the IQC minimum quantity), which the
Government is obliged to order and which is all it is committed to order. The top
of the range is the maximum (the IQC maximum quantity) which is the largest
quantity the Government may order, and which is the contractor agrees to
provide if ordered. The Government may order any quantity within that range.
Sometimes an estimated quantity is stated also; this may be the same as the
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Section B
minimum or the maximum, or it may be a quantity within the IQC range,

B-4 Options:

This acquisition contains a one-year option. Acceptance of the option
provision(s)/clauses(s) contained herein is mandatory. The option is deemed
exercised when mailed or otherwise furnished to the contractor.

Option Pricing;

Failure to indicate offer of the option by annotating the offeror’s option price in
the schedule at Section B may be deemed non-acceptance of the option and
could result in rejection of the offeror’s entire proposal.

Offerors may offer option unit prices, which differ from the unit prices for the
base ordering period.

Prior to the award of any contract which will contain one or more priced
options totaling $500,000 or more, the submission of certified cost or pricing data
covering the basic contract and the option(s) shall be required regardiess of
when the options(s) may be exercised, unless an exemption thereto is
appropriate in accordance with FAR 15.403-1.

B-5 Product Demonstration Models (PDMs)

Product Demonstration Models are required for those items as stated in Sections
L and M.

Production Standard Replenishment for Food Items:

Acceptable PDMs will be used as production standards. The approval of any
PDM will not constitute waiver of the requirement that all delivered product must
meet all their contractual requirements such as but not limited to analytical
requirements, physical requirements, microbiological requirements and/or
performance requirements.
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Section B

Every 12 months or as needed, the Government Quality Assurance
Representative (GQAR) will replenish the Government's supply of PDM’s at
origin with 70 samples randomly selected from a lot accepted by the Government
for all contractual requirements.

Every 12 months, the GQAR will randomly select 32 replenishment samples
for Natick from a lot accepted by the Government for all contractual
requirements. Contractors will be responsible for shipment to Natick.

B-6 Component ltems

Each menu is comprised of both Contractor Furnished Material (CFM) and
Government Furnished Material (GFM). The offeror must provide the CFM items
and the Government will provide the GFM items that make up each menu.

The following items shall be supplied as Contractor Furnished Material
(CFM):

Bacon Cheddar Sandwich

Beef Snack (Teriyaki, Barbeque)

Beverage (Orange, Lemon-Lime, Grape, Tropical Punch)
Caffeinated Gum

Chicken

Coffee

Crackers

Dessert Bar (Mocha, Chocolate Banana Nut, Peanut Butter)
Filled French Toast

Gum, Xylitol

Hand Cleaner

Honey BBQ Beef Sandwich

Hot Sauce

Italian Style Sandwich

Matches

Mini Hooah Bar (Mocha, Chocolate, Apple Cinnamon, Cran-Raspberry)
Pepperoni Sandwich

Plastic Bag, Re-closeable

Pound Cake (Lemon Poppy)

Nut Fruit Mix '

Salt

Spoon (Mandatory Item)

Sugar

Toaster Pastry

Toilet Tissue (Mandatory Iltem)
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Section B

Tuna
Zapplesauce

The following items shall be supplied as Government Furnished Material
(GFM):

Apple Cider Bev Base
Cheese Spread, Cheddar
Cheese Spread, Jalapeno
Creamer

Mayonnaise

Lemon Poppy Cake
Peanut Butter

Tea, Instant

Tortillas

Wheat Snack Bread

B-7 Pricing Breakdown

Offerors shall provide prices for the Contractor Furnished Material for the base
and option year.

1) BASE YEAR

CFM item Unit Price

Bacon Cheddar Sandwich

Beef Snack, Teriyaki

Beef Snack, Barbeque

Beverage, Orange

Beverage, Lemon-Lime

Beverage, Grape

Beverage, Tropical Punch

Caffeinated Gum

Chicken

Coffee

Crackers

Dessert Bar, Mocha,

Dessert Bar, Chocolate

Dessert Bar, Banana Nut

Dessert Bar, Peanut Butter

Filled French Toast

Gum, Xyilitol

Hand Cleaner
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CFM Item

Unit Price

Honey BBQ Beef Sandwich

Hot Sauce

Italian Style Sandwich

Matches

Mini Hooah Bar, Mocha

Mini Hooah Bar, Chocolate

Mini Hooah Bar, Apple
Cinnamon

Mini Hooah Bar,Cran-
Raspberry

Pepperoni Sandwich

Plastic Bag, Re-closeable

Pound Cake (Lemon
Poppy)

Nut Fruit Mix

Salt

Spoon (Mandatory Item)
Must be provided by L.C.
Industries Hazelhurst, MS

Sugar

Toaster Pastry

Toilet Tissue (Mandatory
Item) Must be provided by
Rose Resnick Lighthouse
for the Blind

Tuna

Zapplesauce

2) OPTION YEAR

CFM Item

Unit Price

Bacon Cheddar Sandwich

Beef Snack, Teriyaki

Beef Snack, Barbeque

Beverage, Orange

Beverage, Lemon-Lime

Beverage, Grape

Beverage, Tropical Punch

Caffeinated Gum

Chicken

Coffee
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CFM Item Unit Price

Crackers

Dessert Bar, Mocha,

Dessert Bar, Chocolate

Dessert Bar, Banana Nut

Dessert Bar, Peanut Butter

Filled French Toast

Gum, Xylitol

Hand Cleaner

Honey BBQ Beef Sandwich

Hot Sauce

Italian Style Sandwich

Matches

Mini Hooah Bar, Mocha

Mini Hooah Bar, Chocolate

Mini Hooah Bar, Apple
Cinnamon

Mini Hooah Bar,Cran-
Raspberry

Pepperoni Sandwich

Plastic Bag, Re-closeable

Pound Cake (Lemon
Poppy)

Nut Fruit Mix

Salt

Spoon (Mandatory Item)
Must be provided by L.C.
Industries Hazelhurst, MS

Sugar

Toaster Pastry

Toilet Tissue (Mandatory
Item) Must be provided by
Rose Resnick Lighthouse
for the Blind

Tuna

Zapplesauce

Note: All offerors are requested to utilize the SBA CCR and SUBNet

programs to assist them in obtaining resources to meet their subcontract
requirements. PRONet is an electronic gateway to procurement information for
and about small businesses. It is a search engine for contracting officers, a
marketing tool for small businesses, and a link to procurement opportunities and
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important information. Prime contractors are strongly encouraged to search CCR
when seeking small business contractors, subcontractors, or
partnership opportunities.

Prime contractors are encouraged to use SUBNet to post subcontracting
opportunities for small business firms. Small business firms may use SUBNet to
identify tangible opportunities to bid on.

Both CCR and SUBNet may be reached through the SBA Homepage at: http://www.ccr.gov.




SPM3S51-06-R-7050

Section C
SPECIFICATION/DESCRIPTION

8970-01-543-3458 FIRST STRIKE RATION, 3 menus, 9 meals/case.

PRIME DOCUMENT: ACR-F-07, FIRST STRIKE RATION, ASESSEMBLY
REQUIREMENTS. 29 November 2006.

Date of Pack: Acceptance will be limited to product processed and packed subsequent
to award.

Sanitary requirements: As required by 48 CFR 246.471-1 subsistence, AR 40-657,
veterinary/medical food inspection and laboratory service, DLAD 4155.3, inspections of
subsistence supplies and services, clause 52.246-9p31, "Sanitary Conditions (Jan 1998)
DPSC" contained in the Solicitation for this product, and as clarified by the Armed
Forces Food Risk Evaluation Committee, 31 Jan 1996, all Operational Ration food
components will originate from sanitarily approved establishments. Acceptable sanitary
approval is constituted by listing in the "Directory of Sanitarily Approved Food
Establishments for Armed Forces Procurement”, published by the U. S. Army Veterinary
Command (VETCOM), or an establishment inspected and approved by the U. S.
Department of Agriculture (USDA) or the Department of Commerce (USDC), and
possessing a USDA/USDC establishment number. This requirement applies to all GFM
and CFM Operational Ration food com ponents and to all Operational Ration types.
Requests for inspection and directory by VETCOM will be routed through DS CP-FTRE
for coordination and action. Situations involvi ng sole sources of supply, proprietary
supply services, and commercial brand name items will be evaluated directly by the
Chief, Approved Sources division, VETCOM.

The procedures contained in the “Integrated Pest Management (IPM) Program
requirements for Operational Rations” December 1998, and the “Contractor Sanitation
Program — Operational Rations “, December 1998 are required and apply to all asse mbly
and food component operations, except as exempted in section E of this document (see
attached IPMP & sanitation programs)
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Section C

Table | Components
Entrees

8905-01-545-6636 CHICKEN CHUNKS, WHITE, SHELF STABLE, ckd, 7 oz flex pg, CID
A-A-20352, type VI, package J (for First Strike Ration)

8929-01-545-1811 FRENCH TOAST, FILLED, SHELF-STABLE, 3.5 OZ FLEX PG, MIL-
D-32221, type |, (for First Strike Ration).

8940-01-545-1810 SANDWICH, SHELF STABLE, bacon cheddar pocket, 3.1 oz flex
pg, MIL-DTL-32223 (for First Strike Ration).

8940-01-545-1796 SANDWICH SHELF-STABLE, pepperoni pocket, 3.5 oz flex pg. MIL-
DTL-32141, type Il (for First Strike Ration).

8940-01-545-1808 SANDWICH, SHELF STABLE, honey barbecue beef pocket, 3.5 oz
flex pg, MIL-DTL-32141, (for First Strike Ration).

8940-01-545-1809 SANDWICH SHELF-STABLE, Italian pocket, 3.1 oz flex pg, MIL-
DTL-32141, type V (for First Strike Ration).

8905-01-527-8365 TUNA SHELF-STABLE, chunk, white (Albacore), packed in water,
min 3 oz pouch pg, CID A-A-20155, type B, form 1, color b, packlng medium 1,
sodium/salt level (a).

Starches and Soups
8920-01525-3622 TORTILLAS, SHELF STABLE, min 6 oz flex pg, PCR-T-008.

8920-01-458-7325 WHEAT SNACK BREAD, SHELF STABLE, Fortified, min 2 oz (56.7
g) flexibly packaged, Type |, PCR-S-009.

- 8920-00-149-0795 Crackers, Fortified, Plain, Type |, PCR-C-037.
Fruits
8915-01-492-5548 Applesauce, Shelf Stable, Carbohydrate, Enhanced, sweetened,

regular style, U. S. Grade A for all factors except for color, which shall be U.S. Grade B
or better. 4.5 oz flexibly packaged, Type VII, PCR-F-002B.
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SECTIONC

Beverages

8960-01-545-9635 Bev Base, Orange, Pwd, swt, 47 gms, A-A-20098, Type II, flavor 1,
Fortification e (for First Strike Ration).

8960-01-545-9639 Bev Base, Lemon-Lime, Pwd, swt, 47 gms, A-A-20098, Type I,
flavor 4, Fortification e (for First Strike Ration).

8960-01-545-9643 Bev Base, Grape, Pwd swt, 47 gms, A-A-20098, Type I, flavor 5,
Fortification e (for First Strike Ration).

8960-01-545-9646 Bev Base, Tropical Punch, Pwd, swt, 47 gms, A-A-20098, Type II,
flavor 10, Fortification e (for First Strike Ration).

Desserts & Snacks

8940-01-545-1772 HOOAH ENERGY BAR, SHELF-STABLE, Chocolate, provides min
24% carbs, 1.2 oz commercial foil wrapped pg, PCR-H-008, Style V, flavor 1 (for First
Strike Ration).

8940-01-545-1774 HOOAH ENERGY BAR, SHELF STABLE, apple-cinnamon, provides
min 24% carbs, 1.2 oz commercial foil wrapped pg, PCR-H-008, Style B flavor Ii (for
First Strike Ration).

8940-01-545-1776 HOOAH ENERGY BAR, SHELF STABLE, cranberry-raspberry,
provides min 24% carbs, 1.2 oz commercial foil wrapped pg, PCR-H-008, Style B, flavor
Il (for First Strike Ration).

8940-01-545-1783 HOOAH ENERGY BAR, SHELF STABLE, mocha, provides min 24%
carbs, 1.2 oz commercial foil wrapped pg, PCR-H-008, style B, flavor V (for First Strike
Ration).

8940-01-545-1786 DESSERT BAR, SHELF-STABLE, mocha, min 1.4 oz flex pg, PCR-
D-004, flavor |, package J (for First Strike Ration).

8940-01-545-1787 DESSERT BAR, SHELF STABLE, peanut butter, min 1.4 oz flex pg,
PCR-D-004, flavor Il, package J (for First Strike Ration).

8940-01-545-1789 DESSERT BAR, SHELF STABLE, chocolate-banana-nut, min 1.4 oz
flex pg, PCR-D-004, flavor 111, package J (for First Strike Ration).

8920-01-458-0130 Cakes, Brownies, & Muffin Tops, Packaged in a Flexible Package,
Shelf Stable, PCR-C-007, Lemon-Poppy Seed, Water Activity Stabilized, 2.5 oz, Type 1
Flavor 6.

/2
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SECTIONC

Desserts & Snacks (cont'd)

8940-01-149-1059 Cheese Spread, Plain, Fortified, Packaged in a Flexible Pouch, Shelf
Stable, 1.5 oz bag, Type |, PCR-C-039.

8940-01-414-6122 Cheese Spread, Cheddar, Jalapeno Peppers, Fortified, Packaged in
a Flexible Pouch, Shelf Stable, 1.5 oz bag, Type Il, PCR-C-039.

8930-00-149-1054 Peanut Butter, Smooth, Stabilized, Fortified, Plain, 1.5 oz flexibly
packaged, Style | Class A, Grade B, texture 1, Type a, Fortification b, Flavor 1, CID A-A-
20328.

8940-01-545-1761 BEEF SNACKS, STRIPS, CURED, SHELF STABLE, teriyaki, 0.9 oz,
flex pg, CID A-A-20298, type II, flavor 2.

8940-01-546-1334 BEEF SNACKS, STRIPS, CURED, SHELF STABLE, teriyaki (8940-
01-545-1761) and barbeque (8940-01-545-1765), requires both commercially wrapped
items overwrapped in trilaminate pg, total wt 1.8 oz, CID A-A-20298 (for FIRST STRIKE
RATION). ‘

8940-01-545-1765 BEEF SNACKS, STRIPS, CURED, SHELF STABLE, barbeque, 0.9
oz flex pg, CID A-A-20298, type I, flavor 3.

8940-01-545-4865 NUT & FRUIT MIX, min 56 gm flex pg, raw sunflower kernels and
infused fruits (blueberries, cranberries and cherries), PCR-N-003, Type lll (for First
Strike Ration).

8920-01-527-8360 TOASTER PASTRY, BROWN SUGAR CINNAMON, FROSTED, 1.6
to 2.3 oz ind serv pg, CID A-A-20211, Type |, style B, favor C, Fortification B, shape 1,
serving(s) a.

Other Items

8925-01- 530-1219 Chewing Gum, Caffeinated, Cinnamon, provides 100 mg
caffeine/disk. 5 disks/pg, CID A-A-20175, type VII, style (2), class 1, flavor c.

8950-01-101-9897 Hot sauce, '/ fluid oz bottle, CID A-A-20097, Type |I.
8950-01-527-8387 Mayonnaise, style ¢, 1.0 oz pkt, flexibly packaged, A-A-20140.

7340-01-508-2742 Spoon, Picnic, plastic, High Impact, 7 in, CID A-A-3109 Type IV,
ltem 13 (Operational Rations Com ponent).

8520-01-507-9741 Towelette, white, premoistened paper in a packet, unscented, water
based, CID A-A-461, Type Il (Operational Ration Component).
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Other ltems (Continued)

8970-01-545-6838 BAG, PLASTIC, FOOD STORAGE, RECLOSABLE, beige, opaque,
LDPE.w/double track zipper, 0.003 in thick, min 10 x 12 in Ig. (for First Strike Raton).

Table Il Accessory Components

8925-01-523-4997 Chewing Gum, tablet, sugar-free, flavored, 2/pg CID A-A-20175,
Type |, Size B, Class 3, flavors A thru C (Operational Ration Com ponent).

8520-01-507-9741 Towelette, white, premoistened paper in a packet, unscented, water
based, CID A-A-461, Type Il (Operational Ration Component).

8920-01-174-3194 Match, Safety. Paper Matches, standard pack, Type I, class B, A-A-
59489.

8950-00-641-8980 Salt, Table, lodized fine granulated or evaporated, 4 gm pg, Sodium
Chloride Monograph. U. S. Food Chemicals Codex.

8540-01-508-3708 Paper, Toilet Tissue, (sheet form packet), Sheet size 114.3 mm by
114.3 mm [4.5 in by 4.5 in], 12 two ply or 24 one ply sheets/packet. CID A-A-59594,
Style Il, Type a or b, sheet size B (Operational Rations Accessory Component).

8955-01-304-3619 Coffee, Instant Freeze Dried, 1.7 gram, Type lll, Style A, CID A-A-
20184

8940-00-782-3161 Creamer, nondairy, dry, 4gm pg, CID A-A-20043.

8905-00-205-3144 Sugar, Refined, Cane or Beet 1/7 oz pg, Type A, Style A. CID A-A-
20135.

8955-01-266-1723 Tea Mix, Inst, Pdr, Swt, Lemon-flavored, w/O Ascorbic Acid, 14 -17
gm, flex pg, CID A-A-20183, Type |, style C, flavor 2.

8960-01-426-1941 Bev Base, Apple Cider, pdr, swt, w/Ascorbic Acid, 17 to 21 gm, flex
pg, 6 to 8 oz fluid yield, CID A-A-20098, Type II, flavor 12, fortification B.
Table Ill. Contents

In agreement with Table Ill (page 4) of ACR-F-07, FIRST STRIKE RATION (FSR),
ASSEMBLY REQUIREMENTS

(Note: See Enclosed Attachment - ACR-F-07)
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PACKAGING/PACKING/LABELING/UNITIZATION/MARKING

PACKAGING. In accordance with D-1 PACKAGING of ACR-F-07, FIRST STRIKE
RATION (FSR), ASSEMBLY REQUIREMENTS

PACKING. In accordance with D-3 PACKING of ACR-F-07, FIRST STRIKE RATION
(FSR), ASSEMBLY REQUIREMENTS

LABELING. In accordance with D-3 LABELING of ACR-F-07, FIRST STRIKE RATION
(FSR), ASSEMBLY REQUIREMENTS

UNITIZATION. In accordance with D-2 LABELING of ACR-F-07, FIRST STRIKE
RATION (FSR), ASSEMBLY REQUIREMENTS

MARKING. In accordance with D-5 MARKING of ACR-F-07, FIRST STRIKE RATION
(FSR), ASSEMBLY REQUIREMENTS

Contractors are advised that First Strike Ration (FSR) documents are maintained and
updated at the following DSCP URL:

hitp://www.dscp.dla.mil/subs/support/specs/acrs/isr.asp
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INSPECTION AND ACCEPTANCE

NOTE: The Quality Assurance Provisions found in Section E of this solicitation
and in Sections E and Quality Assurance Provisions and Packaging
Requirements of component Prime Documents cited in this solicitation are
required for contractor, Army Veterinary, and USDA inspection.

NOTE: For all Operational Rations food components (FSR, MRE, MCW/LRP,
Tray Pack, UGR, Unitized B, etc.), inspection shall be contractor paid
USDA,AMS,FV,PPB inspection in accordance with DSCP Clause 52.246-9P09,
unless otherwise specified by this solicitation/contract. The regulations, file
codes, etc. of the respective agency are applicable to the contract in conjunction
with the quality assurance requirements of the contract. Optional contractor
testing provided by DSCP Clause 52.246-9P10 is applicable, unless otherwise
specified by this solicitation/contract. When permitted by the applicable food
component specification, a Certificate of Conformance (COC) for ingredients
shall be provided in accordance with DSCP Clause 52.246-9P20.

NOTE: FAR Clause 52.246-2 and 52.246-11 are applicable to this solicitation/contract
and shall be cited to properly enforce the Higher Level Contract Quality requirements.

NOTE: In addition to any inspection requirements cited in contract and/or prime
documents, for entrees, starches and soups, and fruits, inspection for packaging, labeling
and packing, and marking shall be in accordance with the Quality Assurance Provisions
and Packaging Requirements for MIL-PRF-44073, and the Quality Assurance Provision
contained in Section E of this solicitation.

Saving and reserving all rights under the general inspection requiremehts of DSCP
Clause 52.246-9P09, the procedures for inspection and acceptance will be as follows:

E-1. Quality Assurance Requirements for Ration Component Production Plants
and Ration Sub Assembly and Assembly Plants.

E-1-A. Higher Level Quality Requirements - Documented Quality Systems Plan
(QSP)

The contractor shall model the documented QSP after ISO/ANSI/ASQC Q9001,
a system that meets other recognized industry quality standards, or a process
control system that is equivalent to or better than ISO/ANSI/ASQC Q9001. The
contractor shall identify the quality standard used to model their QSP. If the
contractor proposes an alternate (i.e., non-standard) process control system, this
shall be clearly stated in the QSP. Some contractors may have third party
certification of their quality system, which the private sector devised to administer
the ISO series standards. However, third party certification by any third parties,
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to include Government certifications, is not required. Whether or not contractors
want to use third party certification is completely optional on their part.

Although certification information may be provided as documentation and
evidence to support the system proposed by the contractor, third party
certification/registration documentation is not a substitute for government quality
assurance with regard to components used in the operational ration programs.
Regardless of the standard or non-standard document used to model the
documented QSP, the documented QSP shall address, at a minimum, the
following elements (within each section of the element the contractor shall
provide the information and address the questions, as applicable, listed in
Operational Rations Quality Systems Audit Workbook |: Documented QSP
Evaluation Guideline:

QSP General Outline

L MANAGEGMENT RESPONSIBILITY AND QUALITY SYSTEM DESIGN

. TRAININ

:_il. o D[C))gUMENT AND DATA CONTROL AND CONTROL OF QUALITY

ECOR

IV.  CONTROL OF INSPECTION, MEASURING, AND TEST EQUIPMENT
(IAW ANSI/NCSL Z540-1 or ISO 10012-1)

V. CONTROL AND PROTECTION OF PRODUCT AND FOOD DEFENSE
1. Handling, Storage, Packaging, Preservation, and Delivery Program
2. Product Identification and Traceability Program
3. Inspection and Test Status and Records
4. Control of Nonconforming Product
5. Food Defense/Security/Force Protectin Plan

VL. CONTRACT REVIEW, PURCHASING AND CONTROL OF CUSTOMER-
SUPPLIED PRODUCT (Government-furnished material)

VIl. RECEIPT INSPECTION AND TESTING

VIIl. . IN-PROCESS AND PROCESS INSPECTION AND TESTING:
1. Manufacturing Process Controls Techniques (DLAR MPC Clause)
2. Statistical Process Control Techniques (SPC QAP)

IX. REGULATORY CONTROLS
1. General Regulatory Requirements (as applicable to the plant USDA-

FSIS,
FDA, GMP, HACCP, SSOP, USDA-Dairy, etc.).
2. Integrated Pest Management and Sanitation Programs
X. END ITEM INSPECTION AND TESTING (IAW product/material
specifications/documents and ANSI/ASQC Z1.4)
Xl. INTERNAL AUDITS
Xll. CORRECTIVE AND PREVENTIVE ACTION PROGRAM
Xll. IMPROVEMENT

The documented QSP will be evaluated by the Operational Rations Quality
System Audit Team (composed of DSCP-FTSB, USDA-AMS, and VETCOM's
Quality Systems Auditors), USDA-AMS/VETCOM Operational Rations Program
Coordinators, and the




N

SPM3S1-06-R-7050

SECTION E

Government In-Plant Quality Assurance Representatives (QAR) assigned to
perform Government QA functions at contractors’ facilities. Government
personnel will use the Operational Rations Quality Systems Audit Workbook I:
Documented QSP Evaluation Guideline (in conjunction with the standard or other
document identified in the contractor’'s QSP) as the basic framework against
which they will evaluate QSPs. Workbook | was developed to standardize the
evaluations of documented QSPs (developed using ISO/ANSI/ASQC Q9001,
other recognized industry quality standards, or a non-standard contractor’s
specific process control system) submitted by contractors for the purpose of
demonstrating their capability to meet the higher-level contract quality
requirements using any of the aforementioned documents and for the contracting
officer to assess a contractor’s capability to meet the contract requirements.

NOTE: Although Government inspection personnel (USDA-AMS/U.S. Army
Veterinary ServicessDCMAOQ) are required to evaluate the contractors’ QSPs, the
QSP rating will be determined and assigned by DSCP-FTSB's Quality Systems
Auditors.

Offerers/Contractors can request a copy of Workbook | by contacting the
applicable contracting officer or DSCP-FTSB. Workbook | is also available
online in PDF format at the following website
http://www.dscp.dla.mil/subs/support/quality/QSP.pdf. DSCP will recognize a
contractor’s quality system whenever it meets the contract requirements, whether
the quality system is modeled on military, commercial, national or international
quality systems standards. The design and implementation of a QSP will be
influenced by the varying needs of a company, its particular goals and objectives,
the products produced, and the processes and specific practices employed in the
operation. The intent of the requirement is for contractors to improve process
capability, process control which, when used effectively, can result in a
prevention-oriented approach rather than a detection approach that will improve
product quality and lower cost through the use of a single quality system in any
contractor facility.

A documented QSP is required when a contract references or requires a
contractor to perform under the higher-level contract quality requirements.
Contractors are responsible for complying with the quality system requirements
set forth in their documented QSP in addition to all detailed requirements cited in
the contract and for furnishing products that meet all requirements of the
contract. Contractors are required to establish, document, submit for
Government review, and maintain a quality system as a means of ensuring that
product conforms to the requirements of the contract. The documented QSP
shall include the quality system procedures and outline the structure of the
documentation used in the quality system. When the requirements of the
Statistical Process Control Quality Assurances Provision (SPC QAP) and/or the
DLAD Clause 52-246-9001 Manufacturing Process Controls and In-Process
Inspection are applicable, these requirements must be addressed under the In-
Process and Process Inspection and Testing section of the documented QSP.
Redundant areas/requirements (cited in the MPC Clause or the SPC QAP) need
only be addressed once in the QSP. The calibration of measuring
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and testing équipment shall, as a minimum, adhere to the requirements of
ANSI/NCSL Z540-1 or ISO 10012-1.

Food Defense/Security/Force Protection Plans: Examples of food security
checklist can be found on the WEB, which can be used in developing/reviewing
your defense/force protection plan. Those contractors required to submit a
documented QSP, the Food Defense/Security/Force Protection Plans need to
be addressed under Section V. CONTROL AND PROTECTION OF PRODUCT
AND FOOD DEFENSE as indicated above.

The Higher Level Contract Quality Requirements, Manufacturing Process
Controls (MPC) Clause 52.246-9001, and Statistical Process Controls Quality
Assurance Provision (SPC QAP) apply to all CFM and GFM food components
and Sub Assembly and Assembly Operations, except as indicated below:

A. The following items are exempt from the Higher Level Contract Quality
Requirements, MPC |IAW Clause 52.246-9001 and the SPC QAP (No QSP
required):

1. Accessory package components
2. Condiments (even if packaged in laminated barrier pouches) - Hot
sauce, Ketchup, Mayonnaise, Picante Sauce, etc.

3. Bulk packed items: Sports bars; beef snacks; cereal treats; chocolate sports bar;
ranger bar; HOOAH bars; chow mein noodles; fruit bars (CID AA-20212); granola bars;
osmotic fruit; cookies (CID AA - 20295, PCR-C-031, PCR-C-046); peanuts, roasted,
snacks (CID AA-20195); and commercial sandwich crackers/cookies.and bulk packed
items procured using the commercial components solicitation (e.g., candies).

NOTE: Bulk packed, as used in this paragraph, means packing prior to finished
product packaging. However, note that this does not prohibit the prime
contractor from requiring a QSP from their subcontractors for all products on
their own accord.

B. A QSP is required but SPC techniques are optional for the following
items: Beverage bases, cheese spreads, , cookies (CID AA - 20295, PCR-C-031,
PCR-C-046), dairy component powders (cocoa beverages, dairy shakes,
flavored coffees, non-dairy creamer, etc), nut and fruit mixes, peanut butter, peanut
spread, jellies/jams/preserves, and bulked-packed items that are individually
packaged by an assembler/packer in military packaging (laminated barrier
pouches). However, note that this does not prohibit the prime contractor from
requiring SPC techniques from their subcontractors for all products on their own
accord.

NOTE: TO THE EXTENT OF ANY INCONSISTENCY BETWEEN THE
CONTRACT OR ITS GENERAL PROVISIONS AND A CONTRACTOR’S QSP
AND OR IMPLEMENTED QUALITY SYSTEM, THE CONTRACT AND THE
GENERAL PROVISIONS SHALL CONTROL.

The QSP shall be submitted to DSCP-FTSB, through the Contracting Officer, for
review no later than at time of offer submittal to determine if the QSP meets the
acquisition needs. The QSP shall be DOCUMENTED, DATED, AND SIGNED
BY A RESPONSIBLE COMPANY OFFICIAL and WILL BE DISTRIBUTED
UNDER COMPANY LETTERHEAD TO THE ADDRESSEES BELOW:

19
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A. ONE COPY SHALL BE MAILED (AT TIME OF OFFER SUBMITTAL) TO:

DEFENSE SUPPLY CENTER PHILADELPHIA
ATTN: DSCP-FTRO (Operational Rations Quality Systems Audit
Team or Applicable Contracting Officer)

700 ROBBINS AVE., BLDG 6
PHILADELPHIA, PA 19111-5092

(NOTE: ltis important for BLDG. 6 to be included in the address above for timely
delivery, especially for express deliveries.)

B. AFTER CONTRACT AWARD ONE COPY SHALL BE MAILED PRIOR
- TO THE INITIATION OF PRODUCTION TO EACH OF THE FOLLOWING
GOVERNMENT INSPECTION OFFICES as applicable:

1. USDA-AMS OFFICES: When USDA-AMS is responsible for
performing Government source inspection at a ration facility one copy shall be
mailed to each of the following USDA-AMS offices:

SECTION E (CONTINUED)

a. HEAD, DEFENSE CONTRACT INSPECTION SECTION
USDA ,AMS,FFV,PPB (202) 720-5021
ATTN: Richard Boyd/Donna McCarter
1400 INDEPENDENCE AVE. SW
STOP 0247, ROOM 0726, SOUTH BLDG.
WASHINGTON, DC 20250-0247

b. USDA-DCIS OPERATIONAL RATIONS PROGRAM COORDINATOR
USDA, AMS, FV, PPB (630) 790-6957
800 ROOSEVELT ROAD
BLDG A, SUITE 380
GLEN ELLYN, IL 60137-7688

c. USDA-AMS INSPECTION AREA OFFICE: The ,
contractor/subcontractor shall contact USDA-DCIS for the applicable area office
address (Weslaco, TX, East Point, GA, North Brunswick, NJ, South Bend, IN,
Richmond, VA, etc).

2. US ARMY VETERINARY COMMAND (VETCOM): When Army
Veterinary inspectors (AVIs) are responsible for performing Government source
inspection at MRE assembly plants, one copy shall be personally delivered to the
resident AVI/QAR prior to the initiation of production/assembly. The
contractor/subcontractor shall contact VETCOM for questions regarding AVI's
inspection services.
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COMMANDER

U.S. ARMY VETERINARY COMMAND (MCVSF-OPERATIONAL
RATIONS SECTION - MRE Program Coordinator)

2050 WORTH ST., SUITE 5

FT. SAM HOUSTON, TX 78234-6005

3. DEFENSE CONTRACT MANAGEMENT AGENCY (DCMA):
When DCMA inspectors are responsible for performing Government source
inspection at the flameless ration heater (FRH) manufacturing facility, one copy
shall be personally delivered to the resident Government QAR prior to the
initiation of production. The contractor/subcontractor shall contact the applicable
DCMA office for inspection services.

DCMAO GARDEN CITY
605 STEWART AVE.
GARDEN CITY, NY 11530-4761

DCMAO DAYTON
1507 WILMINGTON PIKE
DAYTON, OH 45444-5300

4. GOVERNMENT IN-PLANT INSPECTOR/GQAR: When a
Government (USDA-AMS, AVI, or DCMA) inspector is assigned to perform
Government source inspection at a contractor/subcontractor facility, one copy
shall be personally delivered to the Government inspector prior to the
initiation of production.

Aforementioned Government inspection personnel and In-Plant Government
QARs shall fax, e-mail, or mail (via priority mail) their evaluations and comments
to the contractor's QSPs and/or QSP’s revisions, within 20 calendar days from
the day of receipt of the QSP/revision.

Failure to submit comments within the suspense date may result in DSCP-FTSB
Quality Systems Auditors not including the applicable inspection agency’s
comments in Government QSP joint evaluations. In-Plant Government QARs
are also required to report quality systems noncompliances within one working
day using the Corrective Action Request (CAR) Form. QSP evaluations and
CARs shall be faxed to the DSCP-FTSB Operational Rations Quality Systems
Audit Team at fax number (215) 737-0379, the current DSCP-FTSB’ personnel
E-mail addresses or mailed to the following address (the preferred and most
expeditious method is via E-mail or fax):
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DEFENSE SUPPLY CENTER PHILADELPHIA

ATTN: DSCP-FTSB (Operational Rations Systems Audit Team)
700 ROBBINS AVENUE BLDG.6

PHILADELPHIA, PA 19111-5092

During the Acquisition Phase: During the acquisition phase (prior to contract
award), the documented QSP will only be considered either sufficient or
insufficient for production (no unacceptable/acceptable rating will be assigned).

If a plan as presented is determined to be insufficient for production (which would
occur if it does not address the aforementioned minimum elements and include
documents/procedures indicated in Workbook | as applicable, or if it is determine
that the plan as presented will result in an increase in the consumer’s risk,
production of nonconforming products or does not meet specification
requirements/acquisition needs), the contracting officer, at his/ner discretion, may
provide the contractor with DSCP-FTSB's QSP evaluation comments as to
cause(s) of why the plan was considered insufficient for production and with the
opportunity to resubmit a revised QSP. If a contractor has previously
submitted a QSP and the rating was, at a minimum, marginally acceptable,
the contractor may reference this QSP by date and only changes (if
deemed necessary) need to be submitted at time of bid submittal for this or
for future contracts.

After the Acquisition Phase: After the Acquisition Phase (after contract award),
if the contractor submitted a new QSP, DSCP-FTSB will assign a rating of
acceptable, marginally acceptable or unacceptable (to a QSP rated sufficient for
production during the acquisition phase) within 60 days of contract award. If a
contractor’s QSP is rated unacceptable after contract award, the QSP must
be revised to receive, at a minimum, a marginally acceptable rating within
90 days of contract award. The contractor will also be provided with an
opportunity to submit changes to improve the plan throughout the life of the
contract.

DSCP-FTSB Quality Systems Auditors evaluate, assign QSP ratings, and
approve or disapprove changes to the QSP. QSP procedures or changes to a
QSP that may involve a change to a specific contractual requirement (cited
in the contract TDP/ items specification/CID) must be coordinated and
approved by the Contracting Officer. To expedite the evaluation process, all
QSP changes (that do not involve a specific contractual change) shall be
simultaneously provided to the In-Plant GQAR and a copy faxed, E-mailed, or
mailed to DSCP-FTSB and each applicable office for their review. The GQAR's
in-plant evaluation will be considered sufficient for production, unless specifically
rejected by DSCP-FTSB after the contractor submits the change to DSCP. The
contractor's documented QSP is considered a living document and continuous
improvements are highly encouraged.

Implementation, compliance, effectiveness, and continuous improvement of the
QSP and the implemented quality system will be monitored by on-site quality
systems compliance




SPM3S1-06-R-7050

SECTION E

audits conducted throughout the life of the contract by the Operational Rations
Quality Systems Audit Team and evaluations/internal audits conducted by the In-
Plant Government QARs.

If a contractor fails to submit an acceptable or marginally QSP or copies of their QSP’s

revisions to the Government for review or does not comply with other
requirements of the contract, the Government may decline to perform verification
acceptance inspection at that time and or refuse to accept any product produced
in accordance with FAR 46.102 and 46.407. Additionally, the Government may
also withdraw the acceptance of a QSP during the contract period if it is
determined that the contractor has not implemented, complied with the
documented QSP, or the implemented quality system is not sufficient to meet
minimum contractual requirements.

NOTE: DSCP-FTSB and/or the Government QARs shall imnmediately notify the

Contracting Officer of ALL noncompliance to specific contractual requirements.

DSCP-FTSB will notify and/or obtain contracting officer’s support/involvement

when a contractor fails to comply with the approved documented QSP

requirements or fails to respond to quality systems deficiencies noted during an

%n-site compliance audit or evaluations/audits conducted by In-Plant Government
ARs.

The offerer/contractor agrees to maintain current, and make available, all
documents/records required by the documented QSP for Government review at
any time throughout the life of the contract and for three years after final delivery
on the contract (to include any documents/records maintained by any
subcontractor used by the prime contractor to fulfill a Government contract).

NOTE: The procedures of how a contractor intends to comply with the
requirements of the MPC Clause or the SPC QAP, as applicable, shall be
covered in the In-Process and Process Inspection and Testing Section of the
contractors’ documented QSP/Quality Manual. If the contractor uses a
different/numbering system than the Section/Element number cited in the TDP,
the contractor's should cross-reference each applicable section of their QSP.

E-1-B. The following DLAD Clause 52-246-9001 is applicable to this
contract:
52.246-9001
MANUFACTURING PROCESS CONTROLS AND IN-PROCESS INSPECTIONS
(JUN 1998)-DLAD

This clause supplements paragraph 4.9 (Process Controls) of ANSI/ASQC
Q9001, or equivalent standards with process controls, and is applicable when the
contract requires a higher-level quality system in accordance with FAR 46.202-4.
The contractor shall:

23
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(A) Ensure that all manufacturing operations are carried out under
controlled conditions that will adequately assure that product characteristics and
criteria specified by contract are achieved and maintained in the produced item.
Controlled conditions include documented process control and in-process
inspection procedures, adequate methods for identifying and handling material,
adequate production equipment and working environments.

(B) As a minimum, perform inspections (examinations and/or tests) during
manufacturing on those product characteristics which cannot be inspected at a
later stage, and ensure process controls are implemented and effective.

(1) Manufacturing processes shall be evaluated to determine which
process characteristics have an effect on the quality of the produced item. These
manufacturing processes shall be identified and requirements for their control
shall be specified in written process control procedures.

(2) When in-process inspection of material is not practical, control by
monitoring processing methods, equipment and personnel shall be provided.
Both in-process inspection and process monitoring shall be provided when
control is inadequate without both.

(3) Prompt corrective action shall be taken when noncompliance or
out of control conditions occur. In the event appropriate corrective and
preventive action fails to rectify the product noncompliance; correct the out of
control conditions; and/or if these actions are not documented to ensure, to the
satisfaction of the Government, that the production lot offered to the Government
does not contain nonconforming product, then end item acceptance inspection,
and/or acceptance of the end item by the Government may be denied IAW FAR
46.102 and 46.407.

(C) Clearly identify each in-process inspection and process control point
at appropriate locations in the manufacturing operation.

(D) Prepare clear, complete and current written procedures for:

(1) Each in process inspection. Identify: the type, frequency and amount
(sampling plan/100 percent) of inspection; product characteristics to be
inspected; criteria for approving and rejecting product; the record for
documenting inspection results, and the method for identifying the inspection
status of approved and rejected product.

(2) Each process control. Identify: the criteria, frequency, and records
used for verifying control of the process.

(3) Assessing the adequacy of in-process inspections and process
controls. The contractor's Quality organization shall assure by periodic
surveillance that procedures are followed and are effective. Records of this
surveillance will be maintained.

(E) Make the documented inspection system available for review by the
Government Quality Assurance Representative prior to the initiation of production
and throughout the life of the contract. The Government is under no legal
obligation to perform verification inspection or to accept product produced under
the contract until the Government has received acceptable written procedures,
and has been afforded an opportunity to evaluate the inspection system.
Acceptance of the contractor’s inspection
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system by the Government does not bind the Government to accept any
nonconforming supplies that may be produced by the contractor. Periodic
evaluations of the documented QSP and implemented system compliance and
effectiveness will be made through the use of yearly on-site compliance systems
audits conducted by the Operational Rations Systems Audit Team and In-Plant
GQARs throughout the life of the contract.
: (End of Clause)

E-1-C. The following Statistical Process Control Quality Assurance
Provision (SPC QAP) applies to this contract:

QUALITY ASSURANCE PROVISION
Statistical Process Controls
DSCP-H-94-001

The requirements of this QAP shall be addressed in the Documented Quality
System Plan (QSP) when applicable. Redundant areas/requirements cited in
this QAP or the MPC Clause need only be addressed once in the In-Process and
Process Inspection and Testing Section and/or other applicable section of the
contractors’ documented QSP/Quality Manual. The characteristics requiring
control will be those characteristics providing the best assurance of product
conformance to end item contractual requirements. Therefore, the techniques
(SPC/MPC) selected to control the processes shall be those that can best and
most effectively/efficiently control the characteristics identified and provide the
best assurance that the system implemented will consistently produce product
conforming to contractual requirements. If the contractor uses a
different/numbering system than the Section/Element number cited in the TDP,
the contractor's QSP should cross-reference each applicable section/element of
their QSP.

l. General Requirements:

A. The offerer/contractor agrees to manage and improve process
performance through the evaluation of the quality of the product at the prime
contractor and, when required by contract, at subcontractor facilities, using SPC
techniques or MPC techniques.

B. Minimum criteria are established in the American Society of Quality
Control (ASQC) standards B.1, B.2 and B.3 (formerly the ANSI standards Z1.1,
Z1.2, and Z1.3). Alternate SPC techniques such as short run methods are also
allowed where applicable.

C. This QAP applies to all work performed at the prime contractor and, when
required by contract, at subcontractor facilities. However, in those instances
where it is not required of the subcontractor by contract, it does not prohibit the
prime contractor from requiring it from their subcontractor of their own accord.
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D. The implementation of SPC techniques (or alternate MPC techniques) and
procedures shall be prepared in accordance with this provision and included in
the documented QSP. Each offerer shall address the requirements of this QAP
in their documented QSP (Section/Element VIII) and included with the proposal,
when applicable. Failure to do so may result in rejection of the offer.

E. Exclusion of documented QSP submission: If a contractor has
previously submitted a QSP and the rating was, at a minimum, marginally
acceptable, the contractor may reference their QSP by date and only
changes (if deemed necessary) need to be submitted at time of bid submittal for
this or for future contracts.

1. Offerers who consider themselves eligible for exclusion of the
documented QSP at bid submittal, based on satisfactory utilization of a
previously approved QSP for identical or similar supplies, are to submit a written
request for exclusion (RFE) to the Procuring Contracting Officer (PCO).

The offerer shall identify in the RFE the contract number(s) under which the
supplies were previously furnished by them and accepted by the Government;
and the applicable item nomenclature and National Stock Number(s); and the
date of the documented QSP. QSP changes/revisions/updates, if applicable,
need to be submitted along with the RFE at time of proposal. NOTE:
Changes/revisions/updates must be well identified, dated and organized to
facilitate posting to the QSP.

2. If techniques selected (MPC, SPC, or combination of both) were
determined to be adequate (in a QSP previously submitted and approved by
DSCP-FTSB), the offerer shall certify that these techniques are still adequate to
effectively control the processes and that the system implemented is still capable
of consistently producing conforming product. '

ll. SPECIFIC REQUIREMENTS:

A. The offerer shall identify the characteristics to be controlled using SPC
techniques (or the alternate MPC techniques). Application of SPC techniques
shall be considered for all characteristics identified by performing pareto analysis
on the defects from previous production, or projection of potential defects in
future production, to discern the vital few and repetitive type failures from the
trivial many. Additionally, offerers are encouraged to calculate quality costs to
assist in determining what characteristics or processes to control statistically
(QSP Element XIit). These defects, and all other characteristics identified by the
offerer from process capability studies on current production, shall be subject to
the application of SPC techniques or other analyses. The characteristics
requiring control will be those characteristics providing the best assurance of
product conformance to end item contractual requirements. In addition to the
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characteristics identified by the offerer, the following characteristics will be
controlled using SPC techniques, MPC techniques, or other alternate controls
methods deemed appropriate and effective in controlling the processes.
Alternate controls to SPC and MPC must be clearly identified and explained in
detail in the In-Process and Process Inspection and Testing Section of the
contractors’ documented QSP/Quality Manual. The description of SPC or MPC
techniques shall be sufficient to allow a reviewer unfamiliar with the item or
the contractor’s production operation to properly assess the applicability
of the control measures/techniques being proposed.

1. For Thermostabilized or Hot Filled Items: (1) Laminated barrier
pouch/tray integrity (absence of tears, cuts, holes, delamination, abrasions,
leakage, and non-fusion bonded seals, etc.) (2) Tray pack can seam integrity,
and (3) All thermostabilized items - the critical control points of the process
schedule as determined by the contractor’s Processing Authority and critical
control points of the retort process schedule. The critical control points, other
control points, and the contractor’s Processing Authority shall be clearly identified
in the Regulatory Controls Section and/or the In-Process and Process Inspection
and Testing Section of the contractor's QSP, as applicable.

2. For Water Activity Stabilized Items: (1) Laminated barrier
pouch/tray integrity (absence of tears, cuts, holes, delamination, abrasions,
leakage, and non-fusion bonded seals, etc.) (2) Tray pack can seam integrity,
and (3) All water activity-stabilized items - control of water activity, and oxygen
scavenger placement. The control points shall be clearly identified in the In-
Process and Process Inspection and Testing Section of the contractor's QSP.

3. Flameless Ration Heater (FRH): The FRH chemical formulation
and those processes that affect the formulation, performance, and the packaging
(including over-wrapped FRH) of the FRH. The control points shall be clearly
identified in the In-Process and Process Inspection and Testing Section of the
contractor's QSP.

4. Assembly Operations: The use of SPC and/or MPC techniques is
required. However, the Assembler shall determine application of SPC/MPC
techniques for the assembly and sub assembly processes by performing a
Pareto analysis. NOTE: The assembler shall identify the type of controls (MPC,
SPC, or both) being applied for each process identified. The control points for the
assembly and subassembly processes shall be clearly identified in the In-
Process and Process Inspection and Testing Section of the Assembler's QSP.

5. For Other Items SPC techniques are optional.

B. The SPC and MPC techniques (or combination of both) will be evaluated
as part of the documented QSP for the firm or firms eligible for award.
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C. A documented QSP determined to be [nsufficient for Production during
the acquisition phase or seriously deficient may preclude the offerer from
receiving an award. However, the PCO has the final authority and he/she may
permit an offerer to revise a deficient QSP provided it is reasonably capable of
being made sufficient for production or acceptable. Failure to negotiate a
sufficient for production and/or acceptable QSP, as applicable, may also
preclude the offerer from receiving an award.

D. SPC Program: The information requested in Workbook |, In-Process and
Process Inspection and Testing Section (Area 1 and 2 as applicable) shall be
covered in the applicable section of the contractor's QSP. For characteristics as
designated by the Offerer and/or the Government to be controlled using SPC or
MPC techniques as indicated above, the QSP, as a minimum, must address the
following: The QSP must identify and define each in-process control point
(IPCP) and/or process control point (PCP) in sequence in relation to the
production, subassembly/assembly flow or chain of events (from

-weighing/mixing/batching of ingredients/materials, packaging, to final product);
“clearly identify the control technique selected (SPC/MPC or combination) to
control each process identified; the number of samples selected, location of
sample selection, and frequency of sampling at each IPCP and PCP identified,;
include procedures that describe the production/assembly operations and how
the contractor ensures these are carried out under control conditions to assure
that product characteristics and criteria specified in the contract are achieved and
maintained in the finished product (end item); and identify documents that are the
basis for the SPC/MPC program including internal audits, textbooks, standards,
and/ or Government documents.

E. Structure (policy/scope): The QSP shall identify the contractor's policy
for applying SPC and the contractor's goals and commitments regarding SPC
and continuous process improvement. The contractor may also discuss
alternatives to SPC techniques (MPC techniques or other control technique) that
have successfully reduced/prevented the production of defects. Information must
be covered in the Management Responsibility and Quality System Design
Section | of the QSP or other applicable section of the contractor's QSP.

F. SPC Training: Information must be covered in the Training Section of the
QSP or other applicable section of the contractor's QSP.

G. Vendor/Subcontractor/Purchase Controls: Information must be
covered in the Contract Review, Purchasing, and Customer-Supplied Product of
the QSP or other applicable section of the contractor's QSP.

H. Manufacturing Controls: (IAW DLAD Clause 52-246-9001
Manufacturing Process Controls and In-Process Inspection as applicable).
The information requested in Workbook |, In-Process and Process Inspection
and Testing Section (Area 1 and 2 as applicable) should be covered in the
applicable section of the contractor's QSP (for characteristics as designated by
the Offerer and/or the Government to be controlled
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using SPC or MPC techniques as indicated above): The QSP must clearly
identify the control technique selected (SPC/MPC or combination) to control each
process identified. Must include procedures that describe the
production/assembly operations and how the contractor ensures these are
carried out under control conditions to assure that product characteristics and
criteria specified in the contract are achieved and maintained in the finished
product (end item).

|. Statistical Process Control Procedures (General): The information
requested in Workbook |, In-Process and Process Inspection and Testing Section
(Area 1 and 2 as applicable) should be covered in the applicable section of the
contractor's QSP (for characteristics as designated by the Offerer and/or the
Government to be controlled using SPC or MPC techniques as indicated above):

1. Criteria for Using SPC Techniques: How the contractor determined
which processes were appropriate for use of SPC or MPC techniques; process
capability studies (application); types of charts used and rationale for use; and
computer hardware/software used for SPC (if applicable).

2. SPC Auditing and Review Procedures: This information must be
covered under the Internal Audit Section or other applicable section of the
contractor's QSP .

3. SPC Records. How the following records apply/correlate to the SPC
program: Incoming inspection, manufacturing inspection, subcontractor
inspection, internal and external failure reports, corrective action reports, control
charts, scrap and rework reports, lessons learned, recommendations and
feedback, etc. The information must be included in the In-Process and Process
Inspection and Testing Section (Area 1 and 2 as applicable), the Document and
Data Control and Control of Quality Records Section of the QSP or in the
applicable section of the contractor's QSP.

J. When the documented QSP is rated acceptable and the system
implemented is effective in consistently producing conforming product, the
contractor may qualify for Government verification skip-lot inspection
(Procedures for Alternative Skip-Lot End ltem Inspection Requirements for
Government Verification Inspections for Operational Rations). The Government
reserves the right to return to the original acceptance sampling requirements if
Government source inspection is waived, skip-lot is not in the best interest of the
Government or for other causes as indicated in the procedure. The documented
QSP shall be documented, dated, and signed by a responsible company official,
and will be distributed under company letterhead as indicated in preceding
paragraph “Higher Level Requirement - Quality Systems Plan (QSP)". The
contractor is required to incorporate the requirements of this SPC QAP in the In-
Process and Process Inspection and Testing Section (Area 1 and 2 as
applicable) of the QSP or other applicable sections of the contractor's QSP.
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E-1-D. The contractor's documented QSP and implemented Quality Systems are
to be verified by the in-plant Government QARs/inspectors, when Government
source inspection is required, in accordance with the Operational Rations
Documented QSP Evaluation Workbook |, the regulation/file code of the
respective inspection agency, and the particular requirements detailed in the
contract.

E-2. Particular Requirements for Ration Assembler

E-2-A. The word "contractor” as used herein, shall mean the ration
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