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STATE OF CALIFORNIA
DEPARTMENT OF GENERAL SERVICES
PROCUREMENT DIVISION

Contract (Mandatory) 1-09-89-24
Contract Notification and User Guide

Quick Reference Guide

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:

Administrator: Dave Henning

Address: DGS/Procurement Division
707 3" Street, 2™ Floor, MS201
West Sacramento, CA 95605

Phone: (916) 375-4544
Fax: (916) 375-4439
Email Address: dave.henning@dgs.ca.qgov

Supplier Contact Information:

Contact: Christi Lang

Address: Seafood Dimensions International
P.O. Box 27548
Anaheim, CA 92809

Phone: 714-692-6464
Fax: 714-692-2878
Email Address: sdiintern@aol.com
Federal

Employee Tax ID #: 33-0266186

Office of Small
Business and
DVBE Certification #: 11350

Terms of Contract:

OfferedTerms of

Payment: ¥ % ; 10 Days

FOB: Destination

Minimum Order: 10 Cases per delivery
Product Price Terms: Firm Fixed

Due Date of PO to

Supplier: 15 days prior to delivery
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STATE OF CALIFORNIA
DEPARTMENT OF GENERAL SERVICES
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Contract (Mandatory) 1-09-89-24
Contract Notification and User Guide

General Terms & Conditions

1. SCOPE

The State’s contract with Seafood Dimensions International is to provide Tuna, Canned &
Pouched at contracted pricing to the State of California in accordance with the requirements of
Contract # 1-09-89-24. 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 Tuna, Canned & Pouched to the State.

The contract term is for 6 Months. The State has the right to exercise the option to extend the
contract for an additional 6 Months (or any portion thereof) upon mutual agreement with the
contractor. Terms and conditions shall remain the same for the entire contract period including any
extensions.

All contract extensions shall be time-based for the stated term and will not have limits to the

amount of product quantities guaranteed during the extension term (Exception: see Pg.13,
Contractors Guide No. 6).

2. CONTRACT PRICING STRUCTURE

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

3. ORDERING PROCEDURE:

State departments must submit a Purchasing Authority Purchase Order (Std. 65) directly to the
contractor. Agency billing code numbers are required for placement of all orders.

There are three ordering methods available on this contract:

e U.S. Mall
e Facsimile
e Emaill

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

Contractor Ordering Information
The ordering information for each contractor is listed in the Quick Reference Guide, Supplier
Contact Information.

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 shall 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.
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Contract (Mandatory) 1-09-89-24
Contract Notification and User Guide

General Terms & Conditions continue...

The contractor shall reject Agency’s Purchasing Authority Purchase Order (STD 65) that fails to
comply with the terms of the above paragraph.

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

If a new contract is not in place by the first day of the expiring month of this contract, purchase
orders can be submitted up to the final day of contract expiration. Quantities should be relative to
regular ordering patterns. Excessive quantities will be reviewed by the State and Contractor for
acceptance. The Contractor will be responsible for the deliveries on this contract up to thirty (30)
days past the expiration date of the contract.

At any time, the State may request copies of any Purchase Order drawn from this contract. Please
retain all Purchase Order copies for future request.

4. ORDER LIMITS

The minimum order 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.

5. ORDER ACKNOWLEDGEMENT
The contractor shall 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 shall include:

Ordering Agency Name
Purchase Order Number
Total Cost

Delivery Date

6. FREIGHT ON BOARD (F.O.B.) DESTINATION

All 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.
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General Terms & Conditions continue...

7. 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-Metropolitan area. Off peak hours
are 10:00 am to 4:00 pm.

8. SHIPPED ORDERS/PRESERVATION, PACKAGING & 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 conform to normal commercial practices and applicable carrier
rules and regulations involving shipment from the contractor to the receiving agency for
storage.

Packaging and shipping containers shall be in compliance with National Motor freight
Classification and Uniform Freight Classification. (Reference www.nmfta.org for information;
issue in effect at time of shipment.)

Each shipping case or shipping unit shall clearly indicate the manufacturer or contractor, a
complete description including size and quantity, manufacturer’s 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/GPnonIT0407.pdf

Foil, that may present a security or safety risk, is not acceptable packaging material.
9. 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.
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General Terms & Conditions continue...

10. 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 naotification, 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 accepting either replacement product or
credit in exchange for recalled/removed products.

11. INVOICING REQUIREMENTS

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

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

Agency purchase order number

Iltem 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.

12. SPECIFICATIONS
The offered product(s) must be in accordance with the attached bid specifications:

8905-08BS-004 dated 9/11/2008 All Line Items

All items furnished shall be latest pack on date of shipment and shall be first quality when grade is
not specified.
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General Terms & Conditions continue...

13. PAYMENT
Offered payment terms for this contract are as follows:
Contractor Terms
Seafood Dimensions International % % ; 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
State departments to pay properly submitted, undisputed invoices not more than forty-five (45)
days after the date of acceptance of goods, performance of services, or receipt of an undisputed
invoice, whichever is later.

14. PRICES
Prices will be firm fixed for the duration of the contract, including any extensions.
15. FORCED, CONVICT, AND INDENTURED LABOR
No foreign-made equipment, 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 indentured labor. The
contractor agrees to comply with this provision of the contract.

16. ATTACHMENTS

e Contract Pricing

e State Specification(s)
8905-08BS-004 dated 9/11/2008 All Line Items
e Nutritional Facts

o Kosher Certificates (if applicable)
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Agency/Users Guide

1. 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 billing codes may be obtained by contacting the
DGS hilling code contact and providing the following:

State Department Name

Contact name

Telephone number

Mailing address

Facsimile number and e-mail address

Email the required information to the following DGS billing code contacts:

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

2. 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. (For current fees you may click on “DGS Price Book” at:
http://www.ofs.dgs.ca.gov/Price+Book/P/Purchasing.htm.
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Agency/Users Guide continue...

3. PROBLEM RESOLUTION

The first step in problem resolution is to call the contractor(s) directly. Ordering agencies with
unresolved issues should immediately notify the State's contract administrator for resolution.
Agency must submit a completed Contractor Performance Report to the contract administrator
within 3 days of occurance.

4. PURCHASE EXECUTION
A. State departments must use the Purchasing 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).

B. All State agencies will submit a copy of any 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

5. 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 an agency need a copy, please contact the contract
administrator for this contract.

The Federal Employee ID numbers are listed below:

Contractor Name Federal Employee ID Number

Seafood Dimensions International 33-0266186

6. SMALL BUSINESS CERTIFICATION

The small business (SB) certification(s) is listed below. Agencies can verify that the certifications
are currently valid at the following website: http://www.pd.dgs.ca.gov/smbus/default.htm.

Contractor Name OSDS Certification #

Seafood Dimensions International 11350
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7. 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.
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Contractors Guide

1. 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.

2. DELIVERY TIMELINES

This contract will 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.

3. CONTRACTOR REPORTING REQUIREMENTS

The requirement to provide contract activity reports is a mandatory contract requirement that
speaks to the issue of your firm being a responsible supplier to the State of California. The
required reports shall be submitted to the State monthly, commencing on the 5" day of the
proceeding month to the Contract Administrator. If the State does not receive the required reports
by the required dates, your firm may be prevented from bidding on future bids until such time we
receive these reports. A sample of this report is attached in Section VI, Forms & Attachments,
and Attachment 1. The State’s form must be used (if you did not receive a copy, request a copy
via _email from the contract administrator). The report must be done in the State’s Excel
spreadsheet form, and submitted to the contract administrator by disk or by email. This report
must be done per order, per commodity, per institution. Invoice copies or list of purchase orders
will not fulfill this requirement. This report is to include:

Agency Name

Purchase Order Number
Purchase Order Date

Number of Deliveries per PO
Delivery Date

Agency Billing Code

Line Item Number & Description
Quantity Ordered

. Contract Cost Per Unit

10. Total cost Item

11. Total per PO, Per Delivery

12. Monthly Grand Total per Institution

CoNoOr®WNE
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Contractors Guide continue...

The contractor must total each PO, each Institution, and a grand total for the complete month.
4. 30-DAY TERMINATION

The State may terminate 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.
5. QUANTITY

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

6. CONTRACT DOLLAR VALUE

If the contract dollar value plus 40% is expended before the expiration date, the contractor shall
notify the State contract administrator immediately. The contractor is responsible for providing a
written notification along with providing all usage reports for justification. The contractor shall
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.
At that time, 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.

The contractor shall refuse to accept any orders after a date set for termination, and the state may
declaim liability 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 20% is
expended, the contract may be extended, upon mutual State and 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.
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Contractors Guide continue...

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

At the discretion of the State, any contract may be modified in whole or in part upon mutual
agreement of both parties. Such modifications shall be in writing, signed and dated by an
authorized representative of each party.

8. 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 remain the 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 Intent to Award, loss of key State procurement staff, or other circumstance
that would otherwise cause an unanticipated disruption in the State contracting process.
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Contract (Mandatory) 1-09-89-24
Cost Sheets

THESE PRODUCTS ARE ALL KOSHER

Item  Unit  Commodity # UNSPSC Description Unit Price

Q) CSs 8905-907-0014-3 50121538 Tuna, Canned $47.87
Water Pack 6- 66.5 0z cans per case

Manufacturer:  Mitsui Foods
Brand Offered: Empress
Packaging: 6/66.5 0z Cans per Case

Product Code:  110573600X

(2 CS 8905-907-0108-7 50121538 Tuna Pouch Pack $52.55
6-43 0z. Pouches/case

Manufacturer:  Mitsui Foods
Brand Offered: Empress
Packaging: 6/43 0z. Pouches per Case

Product Code:  115573600X

(3) CS 8905-000-0109-9 50121538  Tuna, Pouch Individual $42.95
100-2 oz. Pouches per Case

Manufacturer;  Songkla Canning PCL
Brand Offered: Lil’ Fisherman
Packaging: 100/ 2 oz. Pouches per Case

Product Code:  SDI-TBV2



STATE OF CALIFORNIA

DGS Bid Specification 8905-08BS-004

Tuna, Canned and Retort Pouch

1.0 SCOPE
This bid specification establishes requirements for canned and retort pouched tuna packed in
commercially acceptable containers suitable for use by State of California Institutions.

2.0 GENERAL REQUIREMENTS

2.1

2.2

2.3

2.4

2.5

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

(*Label markings on the individual retort pouch tuna can be institutional packaging with
the following minimum markings: Product Identifier, Lot Number, and Best Before Date).

The products shall conform in every respect to the provisions of the Federal Food, Drug,
and Cosmetic Act and regulations promulgated thereunder.

The products shall be prepared in accordance with the 21 CFR Part 110, Current Good
Manufacturing Practice in Manufacturing, Packing, or Holding Human Food, 21 CFR
Part 123, Fish and Fishery Products and be commercially sterile ready-to-use.

The products shall comply with the provisions of regulations found in 50 CFR
Subchapter G - Processed Fishery Products, Processed Products Thereof, and Certain
Other Processed Food Products, Part 260, Inspection and Certification.

The products shall be prepared by an FDA approved plant that operates under a
HACCP program.

3.0 PRODUCT DESCRIPTION

3.1

3.2

Galinato, C

TYPES:
Packaging Sizes
Canned Tuna 66.5-ounces minimum
Retort Pouched Tuna 43-ounces
Individual Retort Pouched Tuna | 2-ounces

3.1.1 The canned tuna shall be light, chunk, regular salt/sodium, packed in water, and
a minimum net weight of 66.5 ounces.

3.1.2 The 43-ounce retort pouched tuna shall be light, regular salt/sodium, packed in
water, and packed in an easy to open pillow style pouch. The pouch shall be
industry standard providing: moisture barrier, tear and puncture resistance, and
heat resistance for sterilization.

3.1.3 The individual retort pouched tuna shall be light, regular salt/sodium, packed in
water, 2-ounce drained weight, and packed in a tear point, non-foil pouch that
allows the tuna to be visible.

The canned tuna (and retort pouched tuna as applicable) shall meet the requirements of
21CFR § 161.190, Canned Tuna.
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3.3

3.4

3.5

3.6

3.7

3.8

3.9

8905-08BS-004

Seasonings and flavorings, when used, shall be in accordance with 21CFR §
161.190(a)(6).

The tuna product may be produced from Yellowfin, Bluefin, Bigeye, Skipjack, or a blend
of the preceding. This shall be verified by a “Certificate of Conformance” (COC)
submitted to the United States Department of Commerce (USDC) by the supplier.

Tuna shall be the only fish used and shall be in good condition; i.e., exposed surfaces
shall be of a color and bloom typical of tuna, which has been properly stored and
handled. Cut surfaces and naturally exposed surfaces shall show no more than slight
darkening or discoloration due to dehydration, aging, and/or microbial activity. No odors
foreign to fresh tuna shall be present. Changes in color and odors characteristically
associated with frozen tuna in excellent condition shall be acceptable. Frozen tuna shall
show no evidence of having been defrosted and refrozen or other evidence of
mishandling.

The tuna product shall have an odor, flavor, and texture typical of the species that have
been subjected to proper handling and good manufacturing practices.

The tuna product shall have no foreign material such as, but not limited to, struvite
crystals, dirt, insect parts, hair, wood, glass, or metal.

The tuna product shall meet the analytical requirements defined in Section 6.1 of the
USDA CID A-A-20155C, October 8, 2004. The analytical analyses shall be made in
accordance with the Official Methods of Analysis of the Association of Analytical
Communities (AOAC) International as identified in the CID A-A-20155C.

The retort pouched tuna shall be sealed tight for long-term un-refrigerated storage.

4.0 INSPECTION, TESTING, AND CERTIFICATION

4.1

4.2

Galinato, C

All inspection and testing shall be performed by the United States Department of
Commerce (USDC), Seafood Inspection Program and shall consist of lot inspections.
Retort pouch inspection shall be according to USDC guidelines.

It is the supplier’'s responsibility to arrange for inspection service provided by the USDC
Seafood Inspection Branch. Some USDC addresses are indicated below:

USDC Western Inspection Branch
Los Angeles Lot Inspection Office
NOAA Fisheries

501 West Ocean Boulevard, Suite 1200
Long Beach, CA 90802

(562) 388-7346

(562) 388-7353 Fax

USDC Northeast Inspection Branch
11-15 Parker St. Rm 213
Gloucester, MA 01930

David Moisan

(978) 281-9228

(978) 281-9134 Fax
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8905-08BS-004

USDC Southeast Inspection Branch
National Marine Fisheries Services
9721 Executive Center Dr.

Koger Building, Room 133

St. Petersburg, FL 33702

Attn: Bob Buckley

(727) 570-5383

(727) 570-5387 Fax

4.3 Upon completion of inspection, the USDC Inspection Branch shall issue an official
certificate, e.g., Lot Inspection Certificate, Memorandum Report of Inspection. The
"State of California” shall be shown on the certificate as the applicant. Certificates or
Memorandum Reports with "Applicant submitted sample" are not acceptable. The
certificate shall include inspection results and identify conformance of product to this
specification and any other requirements noted on the contract.

4.4 Each and every case covered by certification shall bear an official inspection stamp. An
exact duplicate of this stamp shall also appear on the Inspection Certificate. Shipments
in which cases are not identified with a stamp coinciding with the stamp on the
Inspection Certificate are subject to rejection at the expense of the supplier.

4.5 The USDC shall send a certified copy to the following address:

State of California
Department of General Services
Procurement Division / Food Team
707 — 3" Street, 2" Floor
West Sacramento, CA 95605
Attention: Food Team

(916) 375-4431

(916) 375-4439 Fax

NOTE: Originals or photocopies of originals are acceptable.
4.6 The absence of the "Officially Sampled" stamp on the certificate will be interpreted, as

indicating that the product offered does not comply with the specification.

4.7 The supplier shall pay all inspection costs. If re-inspection is required, the State agency
or agencies involved shall bear the costs if the product passes and the supplier shall pay
costs if the product fails re-inspection.
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sy OFFICE: 97919410, 12 TH FLOOR. § MTOWER, PHAHOLYOTHIN RD., SAMSENNAT PHAYATHAY, BANGKOK 10400 THATLAND FAX: 02 2980462
‘TEL.02 2980029, 02 2080433-9 '

FACTORY: 333 MOO 2, KARNJANAVANICH RD, TUMBOL PAVONG, AMPHUi{ MUANG, SONGKHLA, 90100 THAILAND FAX 074 334009, 447101
'I'I?L: 074 334005-8, 074 447093-9% ' .

SONGKLA CANNING PUBLIC COMPANY LIMITED

PRODUCT SPECIFICATION
PRODUCTNAME . : LIGHT TUNA IN WATER/ PRODUCT CODE SDI-TVB2
T LIIITIITISPECIEST T T SKIPUAGK T O PSS
" MANUFACTURER - SONGKLA CANNING PUBLIC COMPANY LIMITED
MARKET : USA - 4 '
CAN SIZE/ TYPE . ! FLAT POUCH 110 mm X 140 mm
DECLARED NETWEIGHT 20z(57) .
DECLARED DRAINED WEIGHT  : N/S '
%SALT : 1.1% OPTIMUM (RANGE 0.8-1.5%) J
INGREDIENT STATEMENT ~ :  TUNA, WATER, VEGETABLE BROTH SALT | ‘
FINISHED PRODUCT . ODOR, COLOR, FLAVOR AND TEXTURE SMELL BE TYPICAL OF

GOOD QUALITY LIGHT TUNA IN WATER WITH MINIMUM CLEANING
DEFECTS CAN INTEGRITY SHALL CONFORM TO GOOD
MANUFACTURING PRATICE

LIGHT TUNA IN WATER

NET WEIGHT 57G
ENERGY '
CALORIES e
PROTEIN (G) 13
FAT(@) .05
* -SATURATED FAT (G) 0

-TRAN FATTY ACID (G) 0 —
CARBOHYDRATE (G) o 0

-SUGAR (G) 0

-FIBRE (G) 0,
SODIUM (mg) ' 280

(MR. PRAPON PRAYOONNIRAMAI) SEAFOOD DIMENSIONS, INC.
. P.0. BOX 27548 '
QUALITY ASSURANCE MANAGER ANAHEIM HILLS, GA 92800




PRODUCT OF THAILAND

PORTION GONTROLLED

. 20z, TUNA .
INGREDIENTS : TUNA, WATER, VEGETABLE BROTH, SALT
PRODUCED BY SCC-A KOSHER APPROVED FACILITY

N

©

SDI-TBV2 POUCH TUNA FLAKE IN WATER.

J

(iernan)y

6&\1’009 DIMENSIDNS INTERHATIONAL, INC.

- Distributed By ) ARAHEI HILLS, CA 9288 .
SEAFOOD DIMENSIONS INTERNATIONAL INC. BYSCC-AHALLAL e
ANAHEIM HILLS, CA 92808 :
NET WT. 12.5 LBS. 100/ 202, POUCHES 125LBS.
(5.67 KG) VACUUM SEALED
100x140

$1uit 1 LONG SIDE 1.

it 2 SHORT SIDE 1
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SEAFOOD DIMENSIONS, INC.
P.O. BOX 27548
ANAHEIM HILLS, CA 92809

Menwo
To& | Seafood Dimensions, for State of CA Bid #57148

-~~~ Froms Stephen-Morino
~ Date: November 1, 2008 -
Re: Pouch Tuna info and Nutritional facts

Nutrition Facts

Service Size % CUP
Servings Per Container ABOUT 33
Amount Per Serving .

Calories 50 Calories from Fat 0 -
% Daily Value* o
Total Fat Og ' 0%
Saturated Fat Og

. Trans Fat 0g
Cholesterol 25mg - 8%
Sodium 180mg _ 8%
Total Carbohydrate Og 0%
Fiber Oy  Sugars Og
Protein 13g

Vitamin A 0%  VitaminC 0%
Calcium 0% l;on . 4%




P.O. BOX 27548
ANAHEIM HILLS, CA 92809

Memno
' - To: Seafood Dimensions, for State of CA Bid #57148

SEAFOOD DIMENSIONS, INC.

Date:: Novémber 1, 2008 | |
Re: Canned Tuna info and Nutritional facts '

——————————From; Stephen-Morino

'Nutrition Facts | :

Service Size ¥ CUP | | ;
Servings Per Container ABOUT 33 ' ' 4 /
Amount Per Serving ‘ :

Calories 50 Calories from Fat

% Daily Value*

Total Fat Og 0%

Saturated Fat Og

TransFat 0Oy : _ '
Cholesterol 25mg 8% '
Sodium 180mg 8%

Total Carbohydrate Og 0%

Fiher Oy Sugars Og

Protein 139

Vitamin A 0% VitaminC 0%
" Calcium 0% iron 4%




'JSTRIBUTED BY MITSUI. FOODS INC
0RWOOD, NJ 07648 © MITSUI 198

’l['ll 00159

SEAFOOD DIMENSIONS, INC.

P.O. BOX 27548
ANAHEIM HILLS, CA 92809

Bid #57148
Mitsui/Empress
115573600 (X)

- Tohel Carbahysicatn

WMV‘-mh—dmn?MMﬁ Your dady
vMMthMWmmeM .

Yot Fm
1

Sodum
Dinlery Fbew
P T

Calories
2




Y G88L) 20 Y SET Y LM L3N

|

SIRVENIY 142 40 LWCT

T S In30800 Brsen 1 "conwEn fo

351 'SC003 MTLY AT LG

= P

B0 L VAUVIA o KO ¥ UURA
VR
- BE} wrepug

o] CCFOSe O M

93
10951 41 1) #54 Tusass

(|sy0e uoIANN

X009€LS0LL
mmthEm\ﬁSWUﬂz
mvwhmmﬂvﬂm

60826 YO ‘STIIH WIIHYNY
K82 X089 0d
"ONI 'SNOISNIWIA O04YIS

i

(©688L) 20 %2 'Sg1t LM L3N




--979/13-16, M.-Floor;-S:M:- Tower, Phaholy
4Phayatha1,—Bangkok—~- ~10400~ -

EthpishEd 898

Yiignof Orthigdosk Jewish Bongragations of Aniefea: s nprmiss Bigprmiminge mly Trms.
11 Broadway New York,NY 10004  Tel: (212) 563-4000  Fax: (212) 564-9058 - www.ou.org

May 8, 2008

Thai Union 'Manufaoumng Co. Ltd.

T

THAILAND

TO WHOM IT MAY CONCERN

This letter authorizes your company to place the OU symbol on the following Private Label products,
listed under their respective brand names, produced by your company. Products are manufactured under
the supervision of the Kashruth Division- of the Orthodox Union and are kosher when bearing the symbol
adjacent to each product as mdxcated below Products designated below as OU are certified kosher

pareve,
At your plants located in:

Songkhla Canmng Co., Songkhla, 90100 THAILAND :
Thai Union Frozen Products SamutSakhon, THAILAND .
Thai Union Mfg. Co., SamutSakhon 74000 THAILAND

Private LabeIComi)any: ' Seafood Dimensions International Inc.

Brand: Lil' Fisherman - : :
Product(s) ' " ' : Symbol
» Pouch Chili Tuna ' ou

» Pouch Garlic Tuna 4 : ou

» Pouch Herb Tuna- , . ' ouU

* Pouch Lemon Peper Tuna ' , ou

* Pouch Smoked Tuna - ‘ . ‘ ‘ : ou

» Tuna Flake In Brine ) _ v _ . 0oU-

Placmg the OU logo on products not listed above constitutes an unauthorlzed use of the OU symbol,
which is a federally registered trademark

This certification is effectlve from May 8, 2008 through May 31, 2009, and is subj ect to renewal at tha‘c
time. . _

Sincerely Yours,

UNION OF ORTHODOX JEWISH
CONGREGATIONS OF AMERICA - ;
o s | ~ SEAFOOD DIMENSIONS, ING.
.Q.W.e,%“. %«% ' . P.O.BOX27548
o . o ANAHEIM HILLS, CA 92809
Rabbi Menachem Genack |

Rabbinic Administrator




: Cd o 7 - _ :
RO - o &2
Broroysomonms, || oo poysoy TP - $SOH-E9 (212) %1 - ZBER-510 (Z12) - $O00T AN SFOA MorT dempeorg vaicls |
830z a8eg B ‘ 7 07O .a&u.na.ﬁhﬁmq\uﬁ.ﬁcmw .Memmom. Eunqnﬂuzﬁamm ]
SU0Z/TE/OL B0 PrigA S| noyeaHsa sy, _ . o ‘ . EERE 3P EE S SR
‘HIRIOIpRIY m.u.qﬁ_m_ 91 Af[EIapay v 31 YjoTEA En&.nm 0 226 350 _umw_un_ﬂ-.wnz we mﬁﬂzmﬁeu 2A0GE palSY JoU m—uzcﬁn ug cm.._ Oo:wwﬁ_a NE
- ponnbes _oﬁ_a_w@ . ORI 0EISADV-EANO T LT U T N, SYA ST SI00eqry «
. %ﬁwu:anﬁm@ - %AARg | AGRSYETEANO . e U ROGD ajoseqly .
Pomdal loqudS iy ML . DAEIVALEARD SULIE U [WANGD) SIOOLG[Y »
, . “ ” . : . ssoxdongy  ipuelg
. “pexnbor foqun m@ _ C sAAEd - CATVBAQrEANG - UG W JURYD/PI[O] TPMOTDZ =
"pormbor Eﬁm@ SATEE  £8OCRI-EANOD. ' Teeg, W A, 8L AWRID WEMOTRL «
_uumm_mu:omjhm@ . oAdwmeY DS IGY-EAND- ' ' oﬁmﬁguﬁﬁg WTAON[OX «
‘pomyttba Eﬁm@m ML AGVAVIFTANG ] (oD put PYOS) 5B, 1es3y I, »
“paxmbor Aoj%@ : WIRY T DOSTITH-EAO : T WY BMT, P3FT KO foSuey, »
naswﬁeqﬁm@ . /T PRIDVTY-EANC : DGR W BN R yung [odueg, .
. - 'pesmbsg ﬂomﬁw@ R % 1S8ATYE-CANO : SURE Of o) oSuer -
. . Eﬁ?:ﬁa%@ LAY DYEIOLTEANOD A fA SULTH/RE A W o] 3pefdnrg «
"parpibos E@ﬁ@ | %Al BYSTESEEAND | e v yerlipg . )
. w M . . : v (panugmoo) moyrenaEy puexyg - |
] i - - . * R . .
Suswermbay uonwIghie “ a0 p—— T ar .”._MD — ; . .. aE«Z WNPoLg
. : . . ) : . .&cﬂon PfRIPO] 88 IS0
QX2 PO WOWF) XOPOUMQ o Jo ] oa_an YIEeS] o Jo aoumEu&.« agy auwﬂ. 93¢ Aaedwioo m:m hE ﬁﬂs%.a @Ho:ﬁn&a wﬂaa:ou oy 1R AY5ees 0f St SHY
_ : . . v. o : %pﬁ:ﬁc& sposg msnL
_ - . ! N
S eyl S R e e T T LEIEE
T .”.qw_mw.,mw%wn_&% i %wﬁ&x@ﬁ m; S e .amﬁu.%zw T :
Bt .‘!”,i- AT o mﬂmﬂ%m_w%@“ww.xsl ..uFuw...w”m"wwm“wnﬁ-umﬁﬂ.n._,.H.... . e
,, LTI ) rm.ﬂ.cﬁ.ﬂpmmm B G L EWF ; I¥ ¢
ok Gdamy us,.mmﬁmm&wcmu.mmémm%&ugtm ﬁm .,_55




m __. — A R : wa,w : : : ..aw .
'FSYROYNORMA |~ D101 s - : : - ] .
T FOTORRNTPNEON AT ~ $590-549 i2) 5ol - TRTE-£79 Gore) - VOOOT A8 505 B - %a%ﬂmﬁa_m =

"830 o8y
SO0T/TEADE UBROITY pifza st voy s seyy,

"Hleuape. u_uv .
pelp uw.ew.ﬂ mmﬁmm& & ST aoEB .ME FErAs NO uﬁ ﬁo 98N PIZLXOYNNEUN T SHIMAISN0D IAGGE u&m.n u_zu sjanpoid uo __&E DO a1y aare Bl

'paxmnbas Joqux 4 -
: %Sﬁwu“amm | MME. sited 152, 0 0 30501 A s -
. - pasnbay ﬂoﬁnmm & - s " WESAI-cANO A 4 SUPE AT A, U] UKD Wouldg -
. paxuber HB&%Q S %HM . FlosEsEtAnO o : S W U Yoeldmis «
) eouawasmhhm@ oh wmgﬁv.mgo. A _ - . (mgaorpex ,momwﬁ%ﬁnﬁ& Seun, 39 180T »
‘pomrborjoquiig TR aEae-EAno S O g STy |
‘paxyibos Hoa%m@ o | R shvElaErEAnO @, [o9uog, BT Ry »
—— im% . Mpanw. 99UIEH-EAND s Lo
m_uhnwﬂ?mﬁmmﬁ h : uMHmm . HUGZED5-EANO S O Tuny, m:ow.uug srosEqry «
“pantibay EJEFW . S QEHMA ..m..wmnmﬂ.m-mﬁDO SULE U JUMD/PIOS SI0IEGTY »
"pazbos E_armﬁ . &Em o STEEARD 320, ] S, S0, PHOS 25008V <
‘pemnbay moeﬁmw mrww , . oasieg m».howm_ﬂ.mbﬁﬂ ' i o : uBEﬁ T PIOS SI0LY »
muﬁgsﬁsrm@ saoreg MMHQ no0 AR,/ TR TAND S100%1 s o ooey
TP m - | LREIEANO - . A9, U} CURE, ST SYATY) @360eq[y
ﬂ.ﬁﬂﬁswmm E.awuhu ._H = e N © . smwmg 4 : o (pommpuon) ssardug  puvig
: : a3~ I . g erre—

{
|
|
f

QTSTAT . #0730 PYEPAE SB XEOY
TQ emysesy o Jo marsiardns s 63: uShﬁ&doumH&hm. Huvumn_uum @“oﬂﬁo& mﬁ&é& uﬁﬁﬁ&ﬁuﬁﬁﬁﬂﬁ.

cr

- g2t
41
<

mvonﬂ_pﬁa.& SPO0Y TRSIIA

- Vn Sy o] -ﬁ m«wlmﬂlﬁﬁﬁﬂmmﬁ
e Wt 53 ﬁ..M a9, -“:Hkhmmm‘rn.ﬁh.‘nqﬂdﬂm.m ..llmuw i 2xny ..nnﬂ. :
dw. S “ONESDISHER .Ew

el
STES I

Hearsasir e o7 n L
i m....i..:!.. 8 _....ma_.
EREa et Tag I, S0

||.su.t !!\J - ]

u..-lv- om.T .
.nal _Ju :-rr ate

g

w :.

'n;p
»

-
HO
3
Y
5.
4
i
ilt
:1

oy

Seedtonse LT % m

.n E.I.E..EA-

e;wﬁ&.%, mzbsmmm._mh

K.wn.

"l




Nl PN

— ﬂ 2z . : : m.\u
Srozoysoymosan, - uﬁ.@@%ﬁ?ﬁé e wmgﬁw ﬁ& >ed - Z8e8-€19 (Z12) - 3852%@%2 ~ fzapreorg veasyg
B¥0 ¥ o3y ’ . : - 0FD .xSE__EE%W. MG Momﬁw Suﬁaawﬁ B.g,.qm
S00T/1£/0T USnomy prea-sy Tepeser sy, : . o g .
, _ - -
— .u—uwﬁucfu uou ﬂwuu h:nnuuum es AuE& ;qm&@ NG 3432 30 35N PIZLIOWINBEN e SISO ss0qE uﬁm_m
‘pazrubsai _opﬁwm. T oasmy wmmmWwa...mgO ’ . Xye I Prog 8853 .
Iy sjmm e o emld  JEOTHIGHEANQ . aﬁ%mb FA0. SULIE T} IR 2J09uqyY put pryos 3TITTALY »
‘pequba? mapmn_mw @ . : .ubcw.mm A llae) cmu.m AN . ’ } . Jagea W Mﬁﬁu JIIRY|Y
Eaaozsa_mm@ MBI I8h/0HV-EANO SULIE U] YOG SI00BGTY
ﬂ, | , e JUMBNJO D  puBHT
- ~ . . .
~ porber Ejhw & | R VEQISE-EANG . SURE U URYO/PIOS UTMOTRX, «
apﬁ_wuzsjmw@ : oa9%ed  QUEOHBH-SANOD © ISIe A U SURY, JYEL SEUNGD TIMONe, «
Ea%e_aeﬁm. © . 9®d f9S6SHMANG. F2VE 4, W[ TR, 198 ONY) VGMOYX «
uuhmwn:omﬁ_m @ 7 ocsemg IO SADO o = - ouRg Emﬁhﬁ_@ﬁuﬁﬁo WGMOSE «
"Poxabaa s,j,n_“m i) oIl EAVHOSCREANO . (I pue-POS) S0 1803 SIFA +
pamtiba _oeuﬂ.nm@ s sAsneg BHISTOI-EANC - : + TOITAN WIT BUNT, 1031 ) {oSuc), .
“peamibaz ?qam_w' C T eMelI HA080T6-GAMNO . . SUETE UI BUNY, 1EET June) joduo, «
"Paspbox foquwiAs s a sketeq TLIVE60-EAN0C - o o ST T S0t JoSUOY, o
, _ _ - . . _ ; ’ ’ ) " {pomeyuod) ssoadmiy ipuery -
|t . ) -
En«ﬂoﬁnw»ﬁ uogBoNRg - g a-aig C - SeMEN Wnposy

o . ! R0]2q psgRoTpar Se uuﬁmoum :
a2 PIE GOWI[} XOPOYHO 5 JO OO

ﬁzH_wnM 9 JO ucisialadng o E_En ae foedoos sy £q woﬁmoum @Eamg& wa&oﬂom oG ey @Em\.... 03 ST SO,

TS LTINS T emieias ww
a o et e
A

@252@ spood EES

. .--..n...@mmm@ww.b ..wr.mwr.—:ﬁl mg_ﬂ?zmuﬁ.ﬂnnmﬁ 5 L

AR T TS —TRe W e w
ann .-..-.x.u.iu»..... EEEER

B oo

ccw Q.ﬁ«m&«hﬁ_ [

R ] =S

~

m_w nur
aﬁmmﬁw‘_mnudwan

e T T redn,

vu & ﬁ.rr. h n..rmm
.-Wb_.wmﬁa n_ .

llﬂ...l(nlva

_ww.&p

him gemGnms. = e- e
M =L mv'.n!.!n. - URH




	NEW CONTRACT MASTER10-31-08.doc
	Cost Sheet Template.doc
	8905-08BS-004.doc
	Tuna Nutritionals & Kosher.pdf

