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STATE OF CALIFORNIA
DEPARTMENT OF GENERAL SERVICES
PROCUREMENT DIVISION

Contract (Mandatory) 1-08-89-20
Contract Notification and User Guide

1. SCOPE

The State’s contract with Adolph Inc. to provide Potato Chips and Corn Chips at contracted pricing
to the State of California in accordance with the requirements of Contract # 1-08-89-20. The
contractor shall supply the entire portfolio of products as identified in the contract and will be the
primary point of contact for data collection, reporting, and distribution of Potato Chips and Corn
Chips to the State.

The contract term is for 1 year, and the State has the unilateral right to exercise options to extend
the contract for an additional 1 year or any portion thereof. Terms and conditions shall remain the
same for the entire contract period including any extensions.

)

2. CONTRACT PRICING STRUCTURE

All pricing is listed on Attachment, Cost Sheets
All contract items are mandatory; there will be no exceptions.

3. CONTRACT USAGE/RULES
A. The use of this contract is mandatory for all State agencies participating in this contract.

B. Ordering State departments must adhere to all applicable State laws, regulations, policies, best
practices, and purchasing authority requirements, e.g. California Codes, Code of Regulations,
State Administrative Manual, Management Memos and State Contract Manual Volume 2 and -
3, as applicable.

C. Prior to placing orders against this contract, State departments must have been granted
purchasing authority by the Department of General Services, Procurement division (DGS/PD)
for.-the use of the State’s statewide contracts. The department’s current purchasing authority
number must be entered in the appropriate location on each purchase document. Departments
that have not been granted purchasing authority by DGS/PD for the use of the State’s
statewide contracts may access the Purchasing Authority Application at
http://www.pd.dgs.ca.gov/deleg/pamanual.htm or may contact DGS/PD’s Purchasing Authority
Management Section by e-mail at pams@dgs.ca.gov.

D. State departments are required to have a Department of General Services (DGS) agency
billing code prior to using this contract. DGS agency biling codes may be obtained by
contacting the DGS billing code contact and providing the following:

State Department Name

Contact name

Telephone number

Mailing address

Facsimile number and e-mail address
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Email the required informafion to the following DGS billing /code contacts:

e Marilyn.ebert@dgs.ca.gov and
o Wilson.lee@dgs.ca.gov

4. DGS ADMINISTRATIVE FEES

The DGS will bill each State department an administrative fee for use of this statewide contract.
The administrative fee should NOT be included in the order total, nor remitted before an invoice is
received from  DGS. (You may click on ‘DGS Price  Book”  at:
http://www.ofs.dgs.ca.gov/Price+Book/P/Purchasing.htm for current fees.) -

5. CONTRACT ADMINISTRATION

Both the State and the contractor(s) have assigned contract administrators as the single points of
- contact for problem resolution and related contract issues.

State Contract Administrator:

Eileen Tardiff

Address: DGS/Procurement Division
707 Third Street, 2™ Floor, MS 201
( West Sacramento, CA 95605
Telephone: (916) 375-4432
Facsimile: (916) 375-4439
E-Mail: etardiff@dgs.ca/gov
Contract Administrator: Chris Adolph
Company: Adolph Inc.
Address: 2339 Kern Street, Suite 310
' ' Fresno, Ca 93721
~ Telephone: (559) 237-7056 /
N Facsimile: (659) 237-7058
- E-Mail: chris@adolphinc.com

)

. 6. PROBLEM RESOLUTION

~The first step in problem resolution is to call the contractor(s) directly. Ordering agencies with
unresolved issues after five (5) working days should notify the State’s contract administrator for
" resolution. Agency must submit a completed Contractor Performance Report to the contract

administrator within 5 days.

\
=
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PURCHASE EXECUTION

State departments must use the'Purchasi‘ng Authority Purchase Order (Std. 65). An electronic
version of the Std. 65 is available at the Office of State Publishing ‘web site:
http://www.dgs.ca.gov/osp (select Standard Forms).

All State agencies will submit executed purchase order(s) documents to:

DGS/Procurement Division (IMS# Z-1)

~ Attn: Data Entry Unit, Second Floor, MS 203
707 Third Street, 2™ Floor North
West Sacramento, CA 95605-2811

ORDERING PROCEDURE:

State departrhents must submit a Purchasing Authority Purchase Order (Std. 65) directly to the

contractor. Agency billing code numbers are required for placement of all orders.
‘ J

There are three ordering methods available on this contract:

e U.S. Mail
¢ Facsimile
e Email L

When using any of the three ordering methods, all State departments must conform to proper
State procedures.

Contractor Orderlnq Information :
The ordering information for each contractor is listed i in #5, Contract Admmlstrator section above.

The contractor must receive agency Purchasing Authority Purchase Order (STD 65) and the
delivery schedule.15 days prior to the requested first date of the delivery schedule. The
Contractor will then confirm with the Institution its’ desired delivery schedule. All deliveries are
to be made according to the requested delivery schedule or preferred one-time delivery.

The contractor shall reject Agency's Purchasih‘g Authority Purchase Order (STD 65), which fails

to comply with the terms of the above paragraph.
A

Such rejected Purchasing Authority Purchase Order (STD 65) may be re-submitted for dellvery
the following month ‘

\\ Orders can be submitted up to the final day of expiration; however, your company will still be

responsible for the deliveries on this contract up to thirty (30) days past the/expiration date of
the contract.
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9. ORDER LIMITS

The minimum erder shall be 10 cases per delivery. Orders for less than the minimum order shall
be considered non-contract and may be purchased from other sources.
R L

10. ORDER ACKNOWLEDGEMENT

The contractor will provide the ordering agencies with an order receipt acknowledgement
containing a unique order number either via e-mail or facsimile within 48 hours of receipt of order.

The acknowledgement will include:

Ordering Agency Name
Purchase Order Number
Total Cost

Delivery Date

11. DELIVERY INSTRUCTIONS

It shall be the contractor’s responsibility to obtain proper clearance for delivery drivers prior to
any and all deliveries throughout the California State Prison system. The contractor must
contact the individual agency for specific clearance procedures, as these procedures may vary
from facility to facility. :

12. DELIVERY TIMELINES

This contract W|II be separate from any other contract Deliveries required from this contract
shall NOT be withheld due to the unavailability of goods for delivery under any other contract.
Failure to deliver goods in strict conformance with the terms and conditions of this contract will
incur default action as provided for under Section 26 of the General Provisions. This includes
timeliness of deliveries and quality levels of items received.

NOTE: Holding orders for full truckloads is not acceptable. If your company is found doing so,
without authorization from the institution(s) being delivered to, your company can be found in
default of the contract.

13. CONTRACTOR REPORTING REQUIREMENTS

The supplier is required to submit a detailed usage report every three (3) months commencing
from the date of award to the Procurement Division, Food Acquisitions Unit. A sample of this
report is attached. These reports will be due on the 5" day of the month report is due. The
report must be done in an Excel spreadsheet, and submitted to the contract administrator by disk
or by email. This report must be done per order, per commodlty, per institution. This report is to
include:
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Agency Name

Purchase Order Number
Purchase Order Date

Agency Billing Code .
Line ltem Number & Description
Quantity Ordered

Contract Cost Per Unit

Total Cost Line Item

NGO AON =

In addition you must total each PO, each Institution, and a grad total for the complete quanrter.

)lnvoice copies or list of purchase orders will not fulfill this requirement.

Invoice copies or list of purchase orders will not fulfill this requiremént.

FREIGHT ON BOARD (F.O.B.) DESTINATIbN

Al prices are F.O.B. destination; freight prepaid by the contractor, to the ordering organization's

receiving point. Responsibility and liability for loss or damage for all orders will remain with the
contractor until final inspection and acceptance, when all responsibility will pass to the ordering
organization, except the responsibility for latent defects, fraud, and the warranty obligations.

h) J

EMERGENCY/EXPEDITED ORDERS

If there is an emergency order, the contractor has the right to accept shorter delivery times, which
will be subject to LESS-THAN-TRUCKLOAD (LTL) freight rates.

Contractor shall notify the ordering agency upon receipt of the order that such higher freight rates
are forthcoming. Such notification shall be by telephone and confirmed in writing within 24 hours
of receipt of any late order against this contract. . '

In addition to normal delivery schedules in all other California counties, the contractor is requested
to make deliveries, during off-peak hours, only in these areas: Los Angeles County, Orange

County, San Bernardino-Metropolitan area, and the San Diego-Metroplitan area. Off peak hours
are 10:00 am to 4:00 pm.

SHIPPED ORDERS

Unless otherwise specified, preservation, packaging and packing shall be to‘ a degree of

protection to preclude damage to containers and/or contents thereof under normal shipping
conditions, handling, etc., shall conform to normal commercial practices and applicable carrier
rules and regulatlons mvolvmg shipment from the contractor to the receiving activity for storage.
Packaging shall be in compliance with National Motor frelght Classification and Uniform Freight
Classification (please reference www.nmfta.org for information) (issue in effect at time of

shipment).

Foil, Mylar and any material that may present a security or safety risk are not acceptable
packaging materials.
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Each shipping case or shipping unit shall clearly indicate the manufacturer or contractor, a
complete description including size and quantity, manufacturers product code number (if
applicable) and net weight.

All shipments must comply with General Provisions; Paragraph 12 entitled “Packing and
Shipment®. The General Provisions are available at:
http://www.documents.dgs.ca.gov/pd/modellang/GPIT0407.pdf.

PALLETIZATION

All pallets employed in the delivery of goods shall be of sturdy construction and adequate condition
to assure delivery of the goods without damage to the goods or safety hazards.

Exchange pallets may be available; however; the State assumes no responsibility for the
availability to exchange pallets. Delivery drivers shall not remove more pallets from the institutions
than delivering at time of delivery.

QUALITY ASSURANCE

All products ordered shall be delivered under acceptable standard sanitary conditions and must be
in the correct quantity and free of damage. :

The contractor shall provide recall notification, regardless of level, in writing to the State and each
institution through the most expedient method possible. The notices, at a minimum, shall include a
complete product description and/or identification, contract number, delivery order number and
disposition instructions.” The contractor shall issue replacement of product or credit for any product
removed or recalled. Each facility shall have the option of acceptlng either replacement product or
credit in exchange for recalled/removed products.

INVOICING REQUIREMENTS

Ordering Agencies may require separate invoicing, as specified by each orderlng organization.
Invoices will contain the following information:

Contractor's name, address and telephone number
State’s contract number -

Agency purchase order number

[tem and commodity code number

Quantity purchased

Contract price and extension

State sales and/or use tax

Prompt payment discounts/cash discounts, if applicable
Totals for each order

The contractor shall render invoices as instructed on individual orders. Invoices shall include the
order number, the contract number, the item number, the description, the unit price, the extension,
and the terms for payment.
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SPECIFICATIONS.

The offered products must be in accordance with the attached bid speciﬁcationé:

8940-08BS-001 dated January 30, 2008

All items furnished shall be Iatest pack on date of shipment and shall be first quallty when grade is-
not specified.

PRESERVATION, PACKAGING, AND PACKING -

Unless otherwise specified, preservation, packaging and packing shall be to a degree of
protection to preclude damage to containers and/or contents thereof under normal shipping
conditions, handling, etc., shall conformito normal commercial practices and applicable carrier
rules and regulations involving shipment from the Contractor to the receiving activity for storage.
Shipping containers shall be in compliance with National Motor freight Classification and Uniform
Freight Classification (issue in effect at time of shipment) i

Foil, Mylar and any material that may present a securlty or safety risk are not acceptable
packaging materials.

PAYMENT j N

Payment terms for this contract are as follows:

Adolph Inc. , % %, 10 days

Payment will be made in accordance with the provisions of the California Prompt Payment Act,

~ Government Code Section 927 etc. seq. Unless expressly exempted by statute, the Act requires

25,

26.

State departments to pay properly submitted, undisputed invoices not more than thirty (30) days
after the date of acceptance of goods performance of services, or receipt of an undisputed

invoice, whichever is later.

PRICES

xed for the duration of the contract.

Prices will be fl

\

30-DAY TERMINATION ‘ -
: C

The State may\‘ferminate this contract for convenience upon thirty (30) days written notice. Upon
termination or other expiration of this contract, each party will assist the other party in an orderly
termination of the contract, as to facilitate the orderly, non-disrupted business continuation of each

party.
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QUANTITY

. Quantities shown for each line item are estimated and are the anticipated purchasing pattern.

28.

29,

30.

Actual purchases may vary from this pattern. The State will not be obligated to purchase

contractors’ excess inventory of any line item if actual purchases vary from the anticipated

purchasing pattern. The State may purchase these items from other than the Contractor in the
event of an emergency. :

CONTRACT DOLLAR VALUE

If the contract dollar value plus 40% is expended before the expiration date, the, contractor shall
notify the contract administrator. Such notification shall be in writing, submitted as soon as the
contractor becomes aware of the overage, and include a statement of intention to either continue
or terminate the contract. The contractor may continue to accept orders until the State returns'a
written decision of the disposition of the contract. The contract may be terminated by either party
or, by mutual agreement, be allowed to continue until the expiration date or such other date
mutually agreed upon. An extension to this contract, will zero quantities with respect to-the dollar
value plus 40% mentioned above. The Contractor shall refuse to accept any orders after a date
set for termination, and the state may declaim llablllty for any purchases made after such date.

The total dollar value of this contract is subject to a variance. If the expiration date-occurs before
the contract dollar value less than 20% is expended, the contract will be extended, with the
Contractor’s agreement until the minimum dollar value is reached :

The State shall be excused from purchasing the minimum contract quantities to the extent that |

such reduced requirements are caused by closure of State facilities, cancellation, or reduction of
State programs or lack of appropriations.

MODIFICATION OF CONTRACT
Delivery sites may be added or deleted as deemed necessary by DGS’ Procurement Division.

This contract may be modified in whole or in part upon mutual Vagreement of both parties. Such
modifications shall be in writing, signed and dated by an authorized representative of each party.

EMERGENCY EXTENSION OPTION

In the event of an emergency, the State upon mutual agreement with the contractor may extend
the contract for up to one (1) additional year beyond the stated term and any noted extensions.
Extensions during this period may occur in various increments until the establishment of a new
contract (the total of the Emergency extension(s) terms shall not exceed one (1) additional
year). All  original Terms and Conditions shall remainthe same during - the
extensions. Emergency Extension option may be exercised in the event that a replacement
contract cannot be established due to the protest of an Intent to Award, loss of
key State procurement staff, or other circumstance that would otherwise cause an unant|CIpated
disruption in the State contractmg process :
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PAYEE DATA RECORD

Each State accounting office must have a copy of the Payee Data Record (Std. 204) in order to
process payments. Agencies should forward a copy of the Std. 204 to their accounting office(s).
Without the Std. 204, payment may be unnecessarily delayed. Copies of the awardees Payee
Data Records are on file. Should you need a copy, please contact the contract administrator for

this contract.

The Federal Employee 1D numbers are listed below:

Adolph, Inc. 540122532

SMALL BUSINESS CERTIFICATION (

The -small business (SB) certifications and percentages for the contractors are listed below.
Agenmes can verify that the certifications are currenly valid at the following website:

http://www.pd.dgs.ca.gov/smbus/default.htm.

Adolph, Inc. | 34872

AGENCY NOTE: DRUG-FREE WORKPLACE CERTIFICATION

The contractor certified under penalty of perjury under the laws of the State of California that the
Contractor(s) will comply with the requirements of the Drug-Free Workplace Act of 1990
(Government Code Section 8350 et seq.) and will provide a drug-free Workplace by taking the
actions required of Government Code Section 8355(a), (b) and (c).

Based on the above, when ordering against this contract, using agencies are not required to have

the Contractor(s) submit a Drug-Free Workplace Certificate.
{

34. FORCED, CONVICT; AND INDENTURED LABOR

No foreign-made equlpment materials, or supplies furnished to the State pursuant to this contract
may be produced in whole or in part by forced labor, convict labor, or mdentured labor. The

‘ contractor agrees to comply with this provision of the contract.

35. ATTACHMENTS

e Contract Pricing
e State Specnflcatlons 8940-08BS- 001 dated January 30, 2008

~e Nutritional Facts
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Item Unit

(1)

(@)

(3)

(4)

CS

CS

CS

cs

Commodity I#
8940-920-0872-6
Manufacturer:
Brand Offered:
Packaging:

Product Code:

-8940-920-0449-0

ManUfacturer:
Brand Offered..
Packaging:

Product Code:
8940-920-1 852-9

Manufacturer:

Brand Offered:

- Packaging:

Product Code:
8940-920-1853-1

Manufacturer:
Brand Offered:
Packaging:

Product Code:

Cost

Description

Corn Chips, 1 oz. ea. Individual Pack (96 pk/cs)
Frito Lay

Fritos

104 -1 oz.

32405

/

Potato.Chips, 1 oz. ea. Regular flavor
Individual Pack (96 pk/cs)

_ Frito Lay -

Lays

104 -1 oz.

11045

Potato Chips, 1 oz. ea. Barbeque flavor
Individual Pack (96 pk/cs)

Frito Lay - |

Lays

104 -1 oz.

11044

Potato Chips, 1 oz. ea. Sour Cream & Onion flavor
Individual Pack (96 pk/cs)

Frito Lay

Lays

104 -1 oz.

11054 -

Unit Price

$15.08

$ 15.08

$15.08

$15.08




Item Unit

()

(6)

(7)

(8)

CS

CS

CS

CS

Commodity #

8940-920-1854-3

Manufacturer:
Brand Offered:
Packaging:

Product Code:

8940-920-1547-5

Manufacturer:
Brand Offered:
Packaging:

Product Code:

8940-000-0070-9

Manufacturer:
Brand Offered:
Packaging:

Product Code:

8940-000-0071-0

Manufacturer:

Brand Offered:
Packaging:

Product Code:

Description

Tortilla Chips, 1 oz. ea. Cheese flavor
Individual Pack (96 pk/cs)

Frito Lay

Doritos

104 - 1 oz.

11142

Tortilla Chips, 1 oz. ea. Plain flavor .
Individual Pack (96 pk/cs) . /
Frito Lay

Tostitos

104 - 1 oz.

11133

Cheese Puffs, baked 1 oz. ea:, Cheese flavor
(Cheetos Type) Individual Pack (96 pk/cs)
Frito Lay

Cheétos

104 - 1 oz.

11867

Chéese Curls, fried 1 62. ea.., Cheese flavor
(Cheetos Type) Individual Pack (96 pk/cs)
Frito Lay

Cheetos N

104 — 1 oz.

32419

Unit Price

$15.08

$15.08

$ 15.08

$ 15.08




Item Unit

(©)

(10)

(11)

(12)

CS

CS

CS

CS

Commodity #
8940-920-1 546-3
Manufacture}:
Brand Offered:
Packaging:

Product Code:
8940-920-0275-4

Manufacturer:
Brand Offered:

Packaging:

‘Product Code:

8940-920-0987-6
Manufacturer:
Brand Offered:
Packaging:

Product Code:

8940-914-0491-5

Manufacturer:
Brand Offered:
Packaging:

Product Code:

Frito Lay

Description

Pretzels, 1 oz. ea. Individual Pack (96 pk/cs)
Frito Lay

Rold Gold

88 -1 oz

32430

Potato Chips, Bulk Pack Regular flavor, 1Ib.
(6 Ib/cs) :

Frito Lay

Lays

6 —11Ib. bags

12255

Corn Chips, Bulk Pack 1lb. (6 Ib/cs)

Fritos
8 —11b. bags

12248

Tortilla Chips, Bulk Pack 1lb. (no strips) (6 Ib/cs)
Frito Lay -~
Sentitas

4 -1 1b. bags

. 30731

Unit Price

$12.49

$10.75

$9.08

$6.72
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Noxe af ihe Folowing: Corn, Sorbear, 3¢ Sunfigwis
o, cnuau Cheesn (Coliared MiL, Saix,
Enzymes), Sak, Idtm‘! Solide, Whaat Flowr,
R-mc Charse from
Con's MK u:m- Ht. san, Enzymes), Towato
Pawdur, Mososad:sm Givamits, Orion Pawdar,
Partaly Wyarenmtss Soybean Oil. Wey, Gariic
Powies, Dextrode, Sugar, Bisodium Phoxphata,
La pie Acie, Natum! Flavor, Spice, Citric Asid,
P1imesen Dheesd (Cubureg BBk Sor, Enzyress).
Arslicial Colars {Including Yailow 5, Red 40),
Obotum . 8nd Desodlarr Grariats.
CORTAINS MILK AND WHEAT HREREDIENTS.

No Presarvations.

Nutrition Facts

Senving oz /About 11 chips

Sendnga Pucomm(alg 13

- |

A P Serving

Calovies 140 Calorigs from Fal 70

% Daty Yakay'

Totsl F179 1%
Saturated Fat 1g 6%

__Jrans Fal 0g

Cholesteral Omg 0%

Sodlum X00myg 8%

Total Carbohydrate 17g 6%
Dietary Fibe¢ 1 5%
Sugars 29

Protein 2g

Vilamin AO% . Vitamin C 0%

Calcum 4% . Iron 0%

Vitamin E 4% . Niacin 2%

ViaminBe4% ¢« Phosphonus 8%

* Parcent Oaly Yalues areated on 2 2,000 2uking
diet. Your dully vakuea mnay e hgher or lawer

depanding 00 your Caore neucs:
e Clola:_ 2000 2500
ol fat lenten &g 3y
S¥Fd Lessiton !w &
Chomdwrsl  Loswitan ciy
Sodum Less e r.loonv zmmg
Rrial Corboinyciaie 009
Olglory Fiber 269 mg
Calores
) o Wcmwn 4 Protesn &

209-572-3892

Tostitos
Plain Tortilla
Chips

p.11

INGREDIENTS: Whols White Com, Vegecable O

!ccnulns Ore o Nara of the Fefowng: Com,
& Soybaan Od), and Salt.

No Frasecvafives.

Nutrition Facts

1 2
g B Comnas g e
Amount For Sorving
Calories 140 Calories from Fac 70

% Daily Valne*
Tolal Fatsy 12%
Salurated Fat 1g &%
TansFatg
Cholesterol Omg 0%
Sodium 110mg %
Total Carbohydrate 175 )
Dietary Fiber 13 4%
_Sugars 0y
Pretein g
Vitamin A 0% . Vamin (0%
Calclum 8% . lron 2%
VilaminE4% . Niacln 2%
Yitamin Be 4% «  Phosphorus 6%

 Feetere Jody Valmes ara based 0772 2000 Gilorie
e, Yirur Sadly veluet 24y be highér o1 lewer

depeiieg oy calore needs
Cakres:  MXC  28Q

Totx Fal lestun 5y g

fathet lestwn g 59
Choktsovel  lewtun  WMOag  30mg
Sodiue lestan  2400mg  2,800eg
Toc Cadstupdnte Wy Iy

5'4}'!5‘"' = 09
£13°] . Cadoliyciane 4 Frotein 4

1 Nutrition Facts

Nutrition Facts

Sarving Size 1 0z (28g/Abowt 21 piecos)

Sanving Siza { 0z, (28p/About
Sarvings Per Corinet 1 Sorvmgs Pov Conkalnord S
Aumnuod Pur Barving
Amount a1 Berving
Caiorias 180 Galowss from Fa180 Salorize 150 c""':‘:: ::tf
X Cuty Yutis’ Cheetos Total Fat 10 %
Cheetos Tolal Fat 169 16% ' Sawraiad Fet 1.50 ™%
\ Salyreiues Fet 1.50 % ) ' -
Tam Fa1tg Crunchy Trans Fat0g
Puff Ghotwstarel Org %
Chnlentersl §mg 0% Sodivn 2%
Jum 350mg 290mg
Sodium 5% ) Tota! Carbohydeate 15 %
\ Totel Carbohydrate 130 4%
. Ditasy Fiber Og % Diatasty Fiber loss 1han ig 1%
- Sugars 19 :
Sugurs lass than 19 Fretein 29
Protein 2g
VMemnAG% o ViamnGO% Vismin AC% __+ _ Vdamin O o%
Ip— S Iron 2% Calcium 0% . iron 4%
Tanra £ 6% - - % Vitamin & 8% . Thiamin 4%
- - Ribotlavin 4% . Nacin 4%
umumn{éamla c;;ml Com Meal, P‘W"V':‘ ‘; ' Niacin g NEAIENTS: EVICHEDCORNEAL CORMERL, | | 5 epboes 2%
Forrous St cin, ongritrats, | | Vitamin Phosphorus mu m AN FOLIC RTI0E, YEERTABLE Ly ————r T poerery
Ribofuiny, and Folic Acid), Vegetie Gl (Cortting | | * Paccest Daily Virurs are based 01 @ 2,000 cakrie m"\li=5 ORECH "g&%f': M Ml@ml diet Yo:.:’uly wu:::mxmv tower
One or Mete of the Follpwing- Garn, Soybean, or diat Vour :ny valkens My be higher of jowsr mﬂgl&mwwu Wi S-\}T.’m depanoing an yaut cekcna needs:
Sunfower Qil), Whey, St, Chsddar Chatce Your taleria nowte: HYGRQGENATED SDYBEAN DIL. MALTODEXTR i
{Cullured Rk, Sabi, Exzpmes), Partially | | i | DESOUIUM PHOSPHATE, SOLR CREAM CUTingD | | W s g g
Hxogeraied (&, Mabodertny, Dsodim - CREAW, NOWFAT MiLE), ARTIFICIAL FLAVOR, SMFM  Leaeen 2 g
e ) M NONCSOUV BLUAMATE, LACTICAC D, ARTIFCAL Choleswor  LessTan  XOmg  300Mg
Phosp3ate, Seur Cramn (Cuitured Geam, Kontat potos) Lem 200ma | Dcucas (ncumg vILIIW S, NG CTRIEAC Sodum Lewyttan 2400 24000y |
MK, Atificid Flavor, wEltamily, | | s o g | cownd it iNResaT. Toal Cartlipérale €0 318
Lactic Autd, Arbicial Calars (tncieding Yolow 6), Discary Fibar 2g 3y powven
gmm& (Fz:nrg?fwz . . e Fa 9 v  Cabalysle 4 Protir &

Nutrition Facts and ingredient statements also available at www.fritolay.com
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Runnels

Rold Gold
Pretzel

Nutrition Facts
Se 102. {268(¢AbOIS 17 peatzass)
vings Per Contalnes 15

AMRONAE Por Serving

Calorios 110 Cajorias feom Fat 10|
"> Dally Yanie*}
* {Total Fat 19 2%
Saturated Fal 0y 0%
Tans FM Do as
Cholesterol 0ma 0%
Sadlum SBOMY 24%
Total Carbohydrate 239 3%
Qiwtaty Finar 1g 3%
Sugats less than 1g
Proteln 29
Vitamin A Q% .- -Vitamin ©-0%%,
Calerum 0% - Iron 10%%,
Thismin 8% . Riboavin 4%,
Niacin &% «  Phosphorus 2%

Ingredlamis: Encichied Flour {Whost
Flour, Keacm, Reduced Iron, Tlamin
Momwonitrzte, Rixfizwin, follc Adgp, Salt.
Com Syiup, Corn OH, Yeasl, ¥alt
Cxtiacs, Sadum Bicxbonale, Ammanium
Bacarhenate, g Anificial §favee.

CONTAIME A WHEAT INGREDENT.

209-572-3892

Santitas
- Bulk Tortilla

* Puroeal Gaity Yilucs ate bicied on e 2,000 enicrie
a1, Your Gally ¥&'uRS Mpy b NIGNE! a1 Joner

OLHLHING O YOUr CRIEN AONDS:
moties’ | 2000 _ 2830

Tolxk Fok Loty 65D aCp

Sae Fat Leasts g 259
Cngicaterd Lesstrr  000wg 300wy
Sodum Letstn 2400 2.400mg
Tawd Caipohy enso O3 sy

Drotaty Fone 259 X9
Casor &t o gram
raag -« 4 - Pien d

* 1tahe ¢ trind 21 show/d be a3 low as posib'e

Ingredients: White Corn,
Vegetable 0il {Contains One
or More of the Following:
Corn. Sunflower, or Soybean
Qil), and Salt.

No Preservatives.

fonmacion nu
o A,
Parcves pos besa W

Totol ¥t /irwes Toted 63
Saneranc Fai | Grasa sanurnda 15

v Ty Dbt of el dhpnding 0 0 IRt k.

s MINSm NI

o

[
o tynanndankat S oo ebeital

ColrimaCalevior:
“ ol Pl Tt prum

Nuirition Facts and ingredient statements also available at www.fritolay.com
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STATE OF CALIFORNIA
Bid Specification - 8940-08BS-001

Potato Chips & Snacks

1.0 SCOPE
This bid specification identifies requirements for potato chips, corn chips, and pretzels suitable for use
by State of California Institutions.

t

2.0 GENERAL REQUIREMENTS

21

2.2

2.3

The product shall comply with all applicable Federal & State mandatory requirements
and regulations relating to the preparation, packaging, labeling, storage, distribution, and
sales of the product within the commercial marketplace.

The product shall be prepared in accordance with the 21 CFR §110, Current Good
Manufacturing Practice in Manufacturing, Packing, or Holding Human Food.

3

The product shall comply with the provisions of the Federal Food, Drug, and Cosmetic
Act and regulations promulgated thereunder.

3.0 PRODUCT DESCRIPTIONS

3.1

3.2
3.3
3.4
3.5

- 3.6

3.7

Galinato, C:

The finished product shall be packaged for individual serving (0.875 — 1.25 ounces ea) and bulk
packaging (1 Ib bags).

-The finished product shall have at least a minimum 30 days of shelf life after delivery.

The finished product shall not be crushed or damaged.
There shall not be an excessive amount (more than 20 percent) of breakage.

Potato Chips

3.5.1 The potato chi'ps shall be prepared from whole, fresh potatoes, free from rot, decay,

attached dirty peels, and sprouts.

3.5.2 Approximately 50 percent of the potato chips shall be greater than 1 inch in Iength

3.5.3 Potato chips shall be free from discolored and burnt units.

3.5.4 The finished potato chips shall possess a flavor and aroma, and a firm crispy texture.

3.5.5 The finished potato chips shall include regular, barbecue, and sour cream & onion
flavors.

Pretzels -

3.6.1 The pretzels shall be prepared from ingredients such as, but not limited to, wheat flour,
salt, malt, vegetable oil (or other suitable oils or fats), yeast, and baking soda.

3.6.2 The pretzels shall possess a baked wheat pretzel flavor and aroma, a golden-brown
color externally and creamy-white color internally, a hard surface, a dry center, and a
crunchy texture.

3.6.3 Fifty percent of pretzels shall be greater than 1 inch in length per serving.

Crunchy Cheese-flavored Curls

3.7.1 The crunchy cheese-flavored curls shall be prepared from corn meal, vegetable oil (or
other suitable oils), dehydrated cheddar cheese, dehydrated blue cheese, salt, and other
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8940-08BS-001

ingredients such as, but not limited to, whey, nonfat dry milk, sodium citrate, lactic acid,
monosodium giutamate, natural flavor, and artificial color.

3.7.2 ' The finished crunchy cheese-flavored curls shall possess a dehydrated tangy cheese
flavor and aroma, a bright yellow/orange coatmg evenly dispersed, and a firm, crunchy
texture.

3.7.3 The crunchy cheese-flavored curls shall be of a porous structure with a slight curl or
twist appearance.

3.7.4 The crunchy cheese-flavored curls shall exhibit an elongated, tubular appearance.

3.7.5 Fifty percent of crunchy cheese-ﬂavored curls shall be greater than 1 inch in length per

' serving.

3.8 Corn Chips

3.8.1 The corn chips shall be prepared from ingredients such as, but not limited to, whole
grain corn (which has been cooked in lime water), vegetable oil (or other suitable oils),
and salt.

3.8.2 The finished corn chips shall possess a fresh llmed and toasted corn flavor and aroma, a
golden color, and firm, crispy texture.

3.8.3 The corn chips shall exhibit an elongated flat or slightly curled appearance.

3.8.4 Fifty percent of corn chips shall be greater than 1 inch in length per serving.

3.9 Tortilla Chips
3.9.1 The tortilla chips shall consist of ground corn that has been treated with lime, water, or
corn masa flour and/or preservatives.
3.9.2 Mold inhibitors of proper level as allowed by the Federal Food, Drug, and Cosmetic Act
: and regulations promulgated thereunder shall be included.
3.9.3 The tortilla chips shall be baked or fried.
3.9.4 The tortilla chips shall have the appearance, color, and texture typical of the products.

3.9.5 The tortilla chips shall have a characteristic odor and flavor typical of the appropriate
product. There shall be no foreign odors or flavors such as, but not limited to, oxidized,
stale, rancid, burnt, tallowy, or other objectionable odors or flavors.

3.9.6 The finished tortilla chips shall include regular and cheese flavored.

40 LABELING , ,
41 Nutrition labeling shall be in accordance with Federal Food Drug and Cosmetic Act and
regulations of the State Bureau of Food and Drug Inspection.
4.2  An expiration date or “Best-if-used-by” date shall be clearly stamped on the individual finished
product. Stickers are not acceptable.
J
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