Department of General Services
Procurement Division

707 Third Street, 2" Floor

West Sacramento, CA 95605-2811

State of California

CONTRACT NOTIFICATION

FMANDATORY****
CONTRACT NUMBER: 1-09-89-47
DESCRIPTION: Shortening & Salad Qil, Vegetable
CONTRACTOR(S): San Joaquin Distributors Inc.
CONTRACT TERM: January 1, 2009 thru December 31, 2009
DISTRIBUTION LIST: Statewide Institutions
STATE CONTRACT Dave Henning
ADMINISTRATOR: 916-375-4544

dave.henning@dgs.ca.gov

original signed Date: January 1, 2009
Dion Campos, Food Acquisitions Manager



mailto:dave.henning@dgs.ca.gov

STATE OF CALIFORNIA
DEPARTMENT OF GENERAL SERVICES
PROCUREMENT DIVISION

HownE

0N O

Contract (Mandatory) 1-09-89-47
Contract Notification and User Guide

Table of Contents

Quick Reference GUIde........ccovvuveiiiiiiieiiii e page 3
General Terms & ConditioNS.......coccovvviiiiiieviiiiiie e, pages 4 -9
AQeNCY/USEr'S GUIAE ......coveeiiiie e e e pages 10 - 12
Contractor’s GUIde........ccciie i pages 13 - 15
Attachments
COSE SNEELS ..uii i (2 pages)
SPECITICALIONS ..ovi i (5 pages)
Nutritional Facts Sheets.........cccccceeiiiiviiiii e, (12 pages)
Kosher CertificationS.......cccoovuiiiiiiiicie e (4 pages)

Page 2 of 15



STATE OF CALIFORNIA
DEPARTMENT OF GENERAL SERVICES
PROCUREMENT DIVISION

Contract (Mandatory) 1-09-89-47
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.gov

Supplier Contact Information:

Contact: Stephen Simpson

Address: San Joaquin Distributors Inc.
2724 E. Annadale
Fresno, CA 93706

Phone: (559) 497-5818

Fax: (559) 497-6130
Email Address: stevesdi@pacbell.net
Federal

Employee Tax ID #: 77-0445906

Office of Small
Business and
DVBE Certification #: 11527

Terms of Contract:

OfferedTerms of

Payment: 2 % ; 10 Days

FOB: Destination

Minimum Order: 200 LBS.

Product Price Terms: Fixed Differential with Monthly Market Supplements
Due Date of PO to

Supplier: 15 days prior to delivery
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STATE OF CALIFORNIA
DEPARTMENT OF GENERAL SERVICES
PROCUREMENT DIVISION

Contract (Mandatory) 1-09-89-47
Contract Notification and User Guide

General Terms & Conditions

1. SCOPE

The State’s contract with San Joaquin Distributors Inc. is to provide Shortening & Salad Oil,
Vegetable at contracted pricing to the State of California in accordance with the requirements of
Contract # 1-09-89-47. 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 Shortening & Salad QOil, Vegetable to the State.

The contract term is for 1 Year. The State has the right to exercise the option to extend the
contract for an additional year (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.14,
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 I:

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 Email

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

The following schedule shall govern this contract:
COLUMN I Denotes the month on which institutional Contract/Purchasing Authority
Purchase Orders will be accepted by the contractor for delivery the

following month.

COLUMN I Denotes the date on which the Wall Street Journal is published and
downloaded — reflecting the base price on the date shown.

COLUMN I Denotes the month in which deliveries are due.
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STATE OF CALIFORNIA
DEPARTMENT OF GENERAL SERVICES
PROCUREMENT DIVISION

Contract (Mandatory) 1-09-89-47
Contract Notification and User Guide

General Terms & Conditions continue...

COLUMN |

COLUMN I

COLUMN 1

Contract/Purchasing
Authority Purchase
Order must be

Date of Monthly

received by Supplement
contractor on or (Wall Street Month Delivery
before: Journal): Required:

December, 2008
January, 2009
February, 2009
March, 2009
April, 2009

May, 2009
June, 2009
July, 2009
August, 2009
September, 2009
October, 2009
November, 2009

December 1, 2008
January 2, 2009
February 2, 2009
March 2, 2009
April 1, 2009

May 1, 2009

June 1, 2009

July 1, 2009
August 3, 2009
September 1, 2009
October 1, 2009
November 2, 2009

January, 2009
February, 2009
March, 2009
April, 2009

May, 2009
June, 2009
July, 2009
August, 2009
September, 2009
October, 2009
November, 2009
December, 2009

DELIVERY AND ORDERING PROCEDURE |I:

The supplier 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 supplier 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. Quarterly Purchase Orders for this
contract will be charged at the Supplemental Price for the respective month of delivery.

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

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

3. 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.
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STATE OF CALIFORNIA
DEPARTMENT OF GENERAL SERVICES
PROCUREMENT DIVISION

Contract (Mandatory) 1-09-89-47
Contract Notification and User Guide

General Terms & Conditions continue...

4. At any time the State can request copies of any Purchase Order drawn from this contract.
Please retain all copies of any Purchase Order for this contract for your records.

4. ORDER LIMITS

The minimum order shall be 200 LBS. 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.

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.
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STATE OF CALIFORNIA
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Contract (Mandatory) 1-09-89-47
Contract Notification and User Guide

General Terms & Conditions continue...

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.

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 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 accepting either replacement product or
credit in exchange for recalled/removed products.
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STATE OF CALIFORNIA
DEPARTMENT OF GENERAL SERVICES
PROCUREMENT DIVISION

Contract (Mandatory) 1-09-89-47
Contract Notification and User Guide

General Terms & Conditions continue...

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

Item and commaodity 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:

8945-08BS-002, Not Winterized Salad Oil, Vegetable, September 23, 2008, Line Item 1,2
8945-08BS-003, Shortening, September 23, 2008, line Item 3,4,5,6

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

13. PAYMENT

Offered payment terms for this contract are as follows:

Contractor Terms
San Joaquin Distributors % % ; 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.
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STATE OF CALIFORNIA
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Contract (Mandatory) 1-09-89-47
Contract Notification and User Guide

General Terms & Conditions continue...

14. PRICES

Prices will be the fixed differential plus monthly base pricing supplements indexed to Wall
Street Journal pricing for the duration of the contract, including any extensions.
http://online.wsj.com/mdc/public/page/2_3023-cashprices.html

If the referenced item is not reported on the date required for pricing on this contract, the previous
week’s report is to be used as the base. If the given item is not listed in the Market News for the
two previous weekly issues, the price may be established by mutual agreement between the
supplier and the Procurement Division.

In the event of any substantial changes in the Market News format during the term of the contract,
the State reserves the right to negotiate the base price or to cancel the contract. In the event of
cancellation, the State shall be excused from purchasing the guantities contained in this solicitation.

Monthly price supplements will be issued by the Procurement Division adjusting the base price. See
Chart Page 5

Note: Assembly Bill 97 effective January 1, 2010 phases out the use of trans fat and if your
awarded products contain more than .5 gram per serving the contract will not considered for
extension.

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)

8945-08BS-002, Not Winterized Salad Oil, Vegetable, September 23, 2008, Line Item 1,2
8945-08BS-003, Shortening, September 23, 2008, line Item 3,4,5,6
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
San Joaquin Distributors Inc. 77-0445906

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 #

San Joaquin Distributors Inc. 11527
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Agency/Users Guide continue...

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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STATE OF CALIFORNIA
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Contract Notification and User Guide

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 VIII, 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

CoNorWNE
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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.

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.
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Contractors Guide continue...

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) 1-09-89-47

THESE PRODUCTS ARE ALL KOSHER

Cost Sheets

DGS Procurement provides a Monthly Supplement that reflects the total monthly price

tem Unit Commodity #

(1) CS 8945-917-0022-0

Manufacturer:

Brand Offered:

Packaging:

Product Code:
2 CS 8945-917-0002-8

Manufacturer:

Brand Offered:

Packaging:

Product Code:
3) LB 8945-917-0020-0

Manufacturer:

Brand Offered:

Packaging:

Product Code:
4) LB 8945-917-0017-0

Manufacturer:

Brand Offered:

Packaging:

Product Code:

Description

Salad Oil (35# per case container)

Bunge
Bunge
35 LB case container

69114

Salad Oil (4/1 Gal/ Case)

Langlois
Rich-in-All
4 — 1 Gal. per Case

574

Shortening, General Purpose Type |

Bunge
Bunge
50 LB case container

62902

Shortening, Bakery Emulsifier Type Il

Bunge
Bunge
50 LB case container

63017

Fixed Differential Price

$0.21

$0.35

$0.22

$0.2426



Contract (Mandatory) 1-09-89-47

Cost Sheets
tem Unit Commodity # Description Fixed Differential Price
(5) LB 8945-917-0030-2 Shortening, Liquid, Deep Fry, Type Il $0.22
Manufacturer:  Bunge
Brand Offered: Bunge
Packaging: 35 LB case container
Product Code: 69104
(6) LB 8945-917-0008-9 Shortening, Solid, Deep Fry, Type IV $0.23
Manufacturer:  Bunge
Brand Offered: Bunge
Packaging: 50 LB case container

Product Code: 71231



STATE OF CALIFORNIA

DGS Bid Specification 8945-08BS-002

Not Winterized Salad Oil, Vegetable
Soybean QOil

1.0 SCOPE

This bid specification establishes requirements for not winterized soybean salad oil packed in
commercially acceptable containers suitable for use by State of California Institutions.

2.0 GENERAL REQUIREMENTS

2.1

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 8110, Current Good
Manufacturing Practice in Manufacturing, Packing, or Holding Human Food.

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

3.0 REQUIREMENTS

3.1
3.2
3.3
3.4
3.5

3.6

3.7

3.8

Galinato, C
89-04

The salad oil shall not be winterized.

The salad oil shall be refined, bleached, and deodorized soybean oil.

The salad oil shall be clear and brilliant when held at 70°F (21.1°C) to 85°F (29.4°C).
The salad oil shall have a light viscosity and shall not have a heavy oily mouth feel.

The salad oil shall have a clean, fresh flavor and shall be free from rancid, beany, painty,
sour or other objectionable flavors or odors.

The salad oil shall be free from foreign material, such as, but not limited to, dirt, insect
parts, hair, wood, glass, or metal. All ingredients shall be clean, sound, wholesome, and
free from evidence of rodent or insect infestation.

If heavy metal scavengers, antifoaming agents and antioxidants are added to the salad
oil, the levels of use shall be in accordance with appropriate Food and Drug
Administration regulations.

The salad oil shall have a minimum shelf life of one year.

Page 1 of 2 September 23, 2008
Salad Qil, Vegetable



8945-08BS-002

4.0 ANALYTICAL REQUIREMENTS

The salad oil shall conform to the analytical requirements specified in the table below. Analyses
shall be made in accordance with methods of the American Oil Chemists Saociety (AOCS).

Requirements Data Test Method
Free fatty acid as oleic, % by weight (maximum) 1/ 2/ | 0.05 Ca 5a-40
Peroxide value (PV)(meg/kg) (maximum) 1/ 1.0 Cd 8-53
Color (lovibond), maximum 2 Red Cc 13e-92
20 Yellow
Stability, Oil Stability Index at 97.8°C (OSI), (min) 1/ 10 hours Cd 12b-92

1/ Determination shall be made 7 days after packaging. Testing samples shall be in a completely
filled container.

2/ Maximum of 0.06 percent free fatty acid is acceptable if propyl gallate is added as an
antioxidant.

Galinato, C Page 2 of 2 September 23, 2008
89-04 Salad Qil, Vegetable



DGS Bid Specification 8945-08BS-003

STATE OF CALIFORNIA

SHORTENING

1.0 SCOPE

This bid specification establishes requirements for four types of shortening packed per state
packaging requirements and suitable for use by State of California Institutions.

2.0 GENERAL REQUIREMENTS

2.1

2.2

2.3

The shortening 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 shortening shall be prepared in accordance with the 21 CFR 8110, Current Good
Manufacturing Practice in Manufacturing, Packing, or Holding Human Food.

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

3.0 REQUIREMENTS

3.1

3.2

3.3

3.4

Galinato, C
89-47

The fats and oils used in the specified shortening shall be of edible grade and meet all of
the requirements of the type specified.

The shortening shall be free from rancidity, sourness, or other objectionable flavors or
odors.

The shortening ingredients shall be clean, sound, wholesome, and free from evidence of
rodent or insect infestation. The shortening shall be free from foreign material, such as,
but not limited to, dirt, insect parts, hair, wood, glass, or metal.

Types
3.4.1 Typel-General Purpose

3.4.1.1 The general purpose shortening shall consist of deodorized vegetable
oils.

3.4.1.2 The shortening shall not contain antioxidants or antifoaming agents.
3.4.1.3 The shortening shall have a clean, fresh flavor.
3.4.1.4 The shortening consistency shall be uniform and smooth.

3.4.1.5 The shortening texture shall be plastic and workable over a temperature
range of 65° to 95°F.

3.4.2 Type ll — Bakery Emulsifier-type

3.4.2.1 The bakery (emulsifier-type) shortening shall be made from a 100%
deodorized vegetable oil base.

3.4.2.2 The shortening may contain antioxidants.
3.4.2.3 The shortening shall not contain antifoaming agents.

3.4.2.4 The shortening shall be white and have a clean, fresh flavor.

Page 1 of 3 September 23, 2008
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3.4.3

3.4.4

8945-08BS-003

3.4.2.5 The shortening consistency shall be uniform and smooth.

3.4.2.6 The shortening texture shall be plastic and workable over a temperature
range of 65° to 95°F.

Type lll — Liquid Deep-Fry

3.4.3.1 The liquid type deep-fry cookery shortening shall be made from a 100%
vegetable oil base.

3.4.3.2 The shortening shall contain antifoaming agents.
3.4.3.3 The shortening may contain antioxidants.

3.4.3.4 The product shall have a clean, fresh flavor.
3.4.3.5 The shortening consistency shall be fluid at 70°F.
Type IV — Solid Deep-Fry

3.4.4.1 The solid type deep-fry cookery shortening shall be made from a 100%
vegetable oil base. Coconut oil shall not be used.

3.4.4.2 The shortening shall contain antifoaming agents.

3.4.4.3 The product shall have a clean, fresh flavor.

4.0 ANALYTICAL REQUIREMENTS

The finished products shall conform to the analytical requirements as specified in Table | and Table 1.
Analysis shall be made in accordance with methods of the American Oil Chemists’ Society (AOCS).

Galinato, C
89-47

TABLE | Analytical Data

Requirements I Il [ v
Free fatty acids (%) Max. 0.05 0.15 0.05 0.05
Peroxide value 1.0 1.0 1.0 1.0
(meq. of Peroxide per kg of fat), Max.

Drop point (°F), range 110to 124 110to 124 -- --

Fat stability (hrs), Min. (AOM/OSI) 75/30 40/16 25/10 40/16
Smoke point (°F), Min. 425 -- 425 425
Lovibond color (red), Max. 2.5 2.5 2.5 2.5

Page 2 of 3 September 23, 2008
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TABLE Il Solid Fat Index (SFI)*

Temperatures
TYPE 50°F 70°F 92°F
I 22 to 32 16 to 25 71018
Il 2310 38 16 to 30 10 to 25
[l Oto 24 Oto 8 Oto6
A\ 26 to 53 18 to 39 6to 18

*As determined by the dilatometric measurement (AOCS Cd 10-57)

5.0 PACKAGING

5.1 Types |, Il and IV shortening shall be packaged in commercial standard fifty pound
cubes. Type lll shortening shall be packaged in plastic containers with screw tops and
handles on top. Individual Type Il containers shall hold from 3 — 5 gallons. For all the
product types, the containers shall not contain any metal pieces such as lids, rings,
handles, etc.

5.2 The product shall be separated between shipping cases with heavy paper cover. The
shipping case lids shall be taped at the seams with heavy waterproof tape.

5.3 The shipping cases shall be labeled to show commodity, net weight, brand,
manufacturer, and purchase order or contract number.

Galinato, C Page 3 of 3 September 23, 2008
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BENGE

- PriductName: BUNGE SOY SALAD o) omn
Formula ID : FB50% ‘ Company Name - Bunge Oils
UPCCode: 69114-5001351 Packaging/Size: 351peach. . = . R
: - Nuttition Information : : o
R B ‘ Revised 3/15/07
NUTRITION FACTS -
| Serving Sizg | 14 grams Percent of 100 grams
| , {1 Tabigspoon) Deily Valye
‘ Dally Viiug based
: on a 2000 eglore
dier,
Seryings Per Contginer * See Below o -
Caloties 130 calaries 800 celories
% of Calories from Fat 100% 100%
Tolal Fat o 14 ¢ - 22% 100g
Saturated Fat, grams 2g 10% 16g
. Trans Fatty Acids, grams Og 183
Polyunsaturateq Fat, grams 8g S4g-
Monaupsatunated Fat, grams 3g 2g
Cholesteral, mg Omg 0% Omg
Sadiurn, mg ‘Omg 0% Omg
Tons! C:arbohydrat%, grams g : 0% Og
Protein, grams : Og ’ Dg
Not & significant sourcs for dietary ' '
) fiber, sugars, vitamir, A, vitamin C,
Lca!cium‘a'nq jron.

INGREDIENT DECLARATION : Made trom Soybean of,
*Containgr : . Servings Per Container
35 Ib, Liquid 1134 ,

17.81b; Liquid' - - - 567
- 3lgal - " 246/gal
6/1 gal 246/gal

- Tha Fatly Acid nuliiieng) analysis was determinoy by Using AOCS meihod Co 15-05, which eomplies wity Yegulation OFR 21.101.

o The lotal fé: Paroantage Js expressed ge Tiglycerida equivalents und the fatly aeid Pereenlagus are exprezsed g o fally aclda. The tal on e
Andividusi fathy rolds gy not equal taky fal Pereantags dua to the mpiusion &1'1ha glycerol 'b.acklgo_nzﬁ_m@‘magfamacm Sculetion.. .- - -

T - o P

‘Page2

Cistorier Relations 1-800-626-0800
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BONGE

Product Name ;: BUNGE SOY SALAD QIL © -

. Farmula ID * Fesox a o C.ompahy Name Buhgge Oils

UFC Code: 69114-5001381 Packaging /Size: 35 Ib each

Broduct Information

, Nutritional profile of your fogds,

- PERFORMANCE PROFERTIES : An all-purpose vegetable oi
- excellent for salzg dressings, mayonnaise, general cooking, baking and light frying, A clear, aparkling oft

- INGREDIENT DECLARATION * Miade trom Soybean O,

Revisad 10/21/08
PRODUCT DESCRIPTION : ‘A refined vegetable ol made from selected soybean oil and is kosher
certified. Very light in calor and bland'in flavor. Zera Grsms of Trans Fat perseving. Improves the

b highly recommended as a salad of, It is

with a btand flavor. Convenient to yse

TYPICAL ANALYSIS - .
Free Fany Acid (we. %) . - : 0,05 Maximurm
Peroxide Value (me/kg) 1.0 Maximum,
.. ..Color, Red.(Lovibond)., : - . .. : ‘ ST Maxitnum_, |

» Smoke Faiat (°F) - Tttt 450 Minimum .~
Appearance ., - - Cisar and bright

. 081 @110°C {hours) §.5 Minimum

- lodine Value (eg/g). : , 124-139 :
Cold Test (hours) . 5 Minimum . . . .

-STORAGE! Recommended ‘shipping and storage temperatures not to oxXpeed75°F, |

SHELF LIFE : 12 momths from date of manufacture, when stored at recommended temperatures in -
unopened containers, . " ‘ o 4 .

1
[}

(Customer Relations 1-800-828-0800 . paoet.
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- PRODUCT

J 10810 SANSEVAINEWAY » Mira Loma, CALFORNGA 917521116

' SALAD OIL, VEGETABLE (Soyhean Gil) g 7

*" FOOD GRADE «

-

DESCRIPTION

'CONTAINER
YIELD

USES

INGREDIENTS -

'STORAGE .

' SHELF LIFE

'NUTRITION
. {Dry Mix Only)

[

Sarving Size 1 TESP (149)

1 Amount Rer Surving ! .
Calorias 120 . Calotias from Fal 120
L N

C ‘ % Daily VRluw®
Total Fat 14 . T
Saturated Fat 29 10%
- Trans Fat —g :
Cholesterol Omp 0%
Sodlum Dmg e %
Totzal Casbohydraie Og - 0%
- Dletary Fiber Hgy 0%
Sugars Bg -
Proain Og .
"|WitaminA 0% = Vitsmin C 0%
Calcium 0% = lron 0%
Folawe 0%

[t

This product shall be of food grade and in all respects, including labellng, in
compliance with the Federal Food, Drug, ani Cosmetic Act 0f 1939 as amended and

all applicable regulntions thereunder.

This Salad Ol js a refined product derived &om high quality soybsaus. This product
fs not Winterized, RICH-INvALL Salad Ol appears clear and brilliant when held at
reom temmperatire (70° - 85° F.) This Salud (il has,a.clean, fresh flavor with no harsh
overtones. The product ias a light viscosity and doss not have z heavy oily mouth
feel. This product shall be free of rancid, bitter, musty, or other undesirable flavors
or aders. The product shall be free of all typss of foreign material as can be achieved
through Good Manufacturing Practiocs.”

&/1 gallon cases. '

N3

Approximately 128 vervings(2 TBSP o1 30g) per gallon,

This product odn be used for making salad dmésings, Tayennaise, or general coaking
and.baking. Salad oit is alse used for pan fiving of deep frying.

 Made from Soyboan Ofl.

Store in a clean warchouse or paritry. Do not expose 1o hoat or diroot sunlighe,

Mimimum 1 yegr,

Nutrition Facts |

“Fhmomnt Ually ValUes e DBSST Ob R 2,000 caiore

“RIGH-IN-ALL BRAND OR PRIVATE LABEL / PROCESSORS F INSTITUTIONAL FOGD PRODUCTS

. Langloismmpany.com

= (851) 360-3900 Fax(951) 360-3465
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BONGE

Prouct Name ; BUNGE DO, 100 ALL PURPOSE SHORTENING O /U .

Formula ID : FOO1X o - Company Name : Bunge Cils
‘UPC Code:'629802-5001283 Packaging /Size: 50 Ib cybe
' F 4
Nutrition Information
' Revised 8/28/06
NUTRITION FACTS
Satving Size | 13grams Percentef | 100 gfams. :
_ . {1 Tablespoon) - Dalily Value o
Dally Valua
based on g
2000 cglorle
' dlet,

‘Servings Per Containgr | *See Balow :

+ | Calorles ‘ 120 calories 7 900 Iories
% of Caleries from Fat . 100% 100%

Total Fat - | 13¢g 20% B 100g
Saturated Fat, grams © 3.8g 17% 24g
Trans Fatty Acids, grams ‘ 35y _ ’ 26g
Palyunsaturated Fat, grams 19 _ _ ‘8¢
Monounsaturated Fat, grams 5g - : 35g

. Cholesterol, m'g : .+ Omg ' D% . Omyg

Sodium, mg : 0 mg 0% . ‘ Omg

Tatul Cambohydrates, grams : Og 0% . C 0g -

Protein, grams . c O0g o 0g

Nat & 'significant source for dietary fiber, |

sugars, vitamin A, vitamin C, caleium

and irom. : ¥ ‘

 INGREDIENT DECLARATION : Made from Partially Hydrogenated Soybean Oil and Pattially
- Hydrogenated Cotionseed Oil .

*Container . Servings Per Container C e
R 7 A T S

Tho Fatly Acid nutionl analysts was determined by using ADCS inethod Ge 1106, Which complies with regulation CFR 2170y,

~ The total fat parountage is exressad iy Trlglodride equivalents dnd tne EWacid'pmcnnmgﬁé are e)q:ra;;sad s freo fally aclds. The total an the
individual fatly acids o G e e

May not equml tabl fat percentage due lo the exslps)

ot

the glyverol backbona if, the free famy o eaiculation.

UL T

. Customer Relations 1.800-828-0800, . Pages
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BONGE

Product Name : BUNGE DO 100 ALL PURFOSE SHORTENING O /U

Formula.ID: FO01X - Company Name : Bunge Ofls
UFC Codez62902:5001283 - Packaging/Size: 50 b cupe

Product |nformation_
- Revised 9/28/08

PRODUCT DESCRIPTION : A pure vegetable shortening designed for versatility and convenience It is
made from select, refingd, and partially hydrogenated vegerable oils and is kosher certified Itis specially
formulated to eantain no trgpical fais, ‘ _

‘A pure-white, plastic ghortening specially fqmiul;fei}' for gasy mixing ﬁhd éxcs,llém cteaming - . .. ..

- -

* ** PERFORMANGE PROPERTIES ' Can be used in @ wide variety offood items and applicationg
including baking, frying and caoking. . _

- FEATURE . . . BENERT ..

+All' Vegetabie, ContainsNg + -+ " Kosher certifigd,
Tropicel Fats _ - Avoids nutritional conflicts,
. Specially Hydrogenated - Wider plastic range. Easler handfing, . .
Optimum SFC/SF) profile - -6838Yy mixing. : o '
HighOSl. . Exceptional ,s'ta'bill'gr a,nd.res}sianc,e ..
- : lto Breakdowns, both in the Tfryer and the finished food
em, e A
High Smoke Point ‘ Better frying. Fat doesn't go"upin : |
T ‘ smoke," Coee e
--Tight Spacifications - - < "'Consistent high qualitjr -'béic_h after bété'h;
“Wide Plgstic Range . Improved crsaming. Mare consistent cookie spread,

‘greater biseuit volume, and Ple crust flakiness,

Castomer Relations 1-800-8280300 . °.  Page1
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BONGE

Product Name : BUNGE DO 100 CAKE & ICING O/U |

.Formuia ID ; F208X - o Company Name : Bunge Oils
UPC Codle: 630175001288 " Packaging/Size; 50 Ib cube
‘ Nutrition Infarmation |
Revised 9/28/05

NUTRITION FACTS

Serving Size o » 13 grams Percentof - | 100 grams

: g {1 Tahlespoan) Daily Valye -

' Dally Value baseq
‘ an 2 2000 cglore
. diet

Servings Per Comaiﬁer‘ _ * See Below

Celories ‘ 120 calories - 800 calorigs
% of Celories frarm Fat 100% 100% -

Total Fat . ' 13¢g | 20%| 100g >
Saturated Fat, grams - 3g - 15% g -
Trans Fatty Acids, grams 3¢ : ‘ . 269
Palyunsaturated Fat, grams - : 19 ’ 8g
Monounsaturated Fat, grams S5g 38y |

Cholestero, mg =~ - 0 mg 0% |  omg

Sodium; mg R - O0mg 0% Y. Omg

Total Camtiohydrates, grams - : . Og 0% ’ 0g

Protein, grams o : : Og ' : " " 0g

Nat & significant saurce for dietary

fiber, sugars; vitamin A, vitamin C,
cakeiym and iron. : :

INGREDIENT DECLARATION : Made from Partially Hydrogeriated Soybean Qil and Parially

Hydrogenatsd Cottonseed Oil with Monex and Diglycerides added
*Contginer .Servings Per Gontalner
Oeobe o s

The Fatly Aeid; nutsitional analysis was dslermined By using ADCS method e 1085, which complies with regulation CFR 21.701,

: . . [ . ° ' . ’
The total fa pergentage is expressad ay Miglycefide equivalanty and the Fatly aﬁd poreantages are expregwed as frse tamy acide, The tal on the:
oh af he

* Individual fatty acids may et equal total fat parcentaga due ta the extdug]

Blycerol daskbone i tha free faty aold celculation,

)

Customer Rielations 1-800-828-0800 ' ... Paged.
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BONGE | |
, Product Name : BUNGE DO 100 GAKE & ICING O/l
' Formula 1D ; F208X ' Company Name : Bunge Ojls
UPC Code: 63017-5001288" | -Packaging /Slze: 50 |b cupe
P@dgctlgfqrmaﬂgn -
' ~ Revised 5/01/03
PRODUCT DESCRIPTION : A pure vedetable shoriening dusigned especially for cae ang icing
gpplications. It iz made from gelect, reflned and partiafly hydrogenateq vegstabls oils and iskoshey . .
woetifisd. .o L L ER g R S
- Ahlgh quality shortening with a uhique smilsifying system for exceplional cakes and icings
. 'FEATURE . . ce | BENERITT o
. .. All Vegetable, . . o . ‘ ' Ko'shercertiﬁad.,AvoIds
, - . - - ' nutitiohsl confiicts, -
Hfghl;} Structured Shortening o '. High volume, tender cakes ..
. ., and Emylsifier System R ' _Exceptional moistyre retention,
= Cakes are smogth and
symmerrlea),
.. .Spetially Hydrogenated- . o o .. Wide plastic range. Eaglet. , .. ..
.~ - Qptimum SFC/SFl.Prafile - + - S handling, easy mixing.
High OSY A.0.M. : \ Exceplioria| stability and resistance to,
o CT. T oXidddeR. T T T RS
.. Insure$ good foed favor for the. life .of
""the product, e .
' TiQEE'Spéclﬁéaﬂons ' o Gansistent high quality - bateh after
: : bateh,. LT T
* TYPICAL ANALYSIS | ,
Frae Fatty Acid {wt. %) ' 0.05 Maximury -
.. ..Feroxide Value (mefkg)... . . . R C T 10'Maximum
Color, Red (Lavibond) . T 2.0 Maximum
- Flavor " . _ ' Bapg . L
. Osl(hDUl'.S). T . T --”-. "‘ 1? Mfr!l,mum I
+ Metiler-Drop Peint(°F) - -0+ - - . o 114~ 124
. Customer Relations 1-800-828.0800 . Page1

- .
I ) e ik Mttt L e




- BONGE o |
. Product Nams': BUNGE CREAMY LIQUID FRY SHORTENING 0./
FomuiaID:PS2X ' |

© " UPC Code: 69104:5001274-

Company Name : Bunge Oils
Packaging /Size: 35 b each

- Nutrition Informaticn

-y o . ‘ Revisod.5/14/08

NUTRITION FACTS

Semving Size 14 grams .| Percentor 100 grams

i _ (1 Tablespoon) Daily Value .

) Daily Vlys based
) on g 2000 calody
» diet,

Servings Per Container * See Below ‘

Caloties - 130 caloties 800 calories
% of Calories from Fat - 100% 100%

Total Fat 14g 22% . 100g
Saturated Fat, grams 259 - 13% 18¢g
Trans Fatty Acids, grams 29 o 15g
Polyunsaturated Fat grams 3g 2449
Monounsaturated Fat, grams &g 35¢g

'Cholesterol, mg Omg 0% 0mg

Sodlum, mg 0mg 0% 0mg

- Total Garbehydrates, grame Ng 0% | 0g

Protein, grams ' } Og Og

Not a significant source for dietary

fiber, sugars, vitamin A, vitamin C,

egloium and iron. - .

INGREDIENT DECLARATION : Made from Parti

ally Hydrogenated Soybean Ol with TBHQ and Citric

Acid added to help protect flavor. Dimethyipolysilexane, an antifoaming agent, adged.

*Container

35 lb.liquid -
17.51b. liguid-

Servings Fer Container
1134 S

- 867

- The Fety Auid nultfona) anatyei whe dstErTalnéd by isng AQCS metod oo 1-08, which co_mpliw_ with ragulatlon ©FR 21,103, . ,.;

"rneﬁl:al fat percninge Is sxpracsod re tigliyearldy oquivalents and the futty acii parcantages aze axprossed as e fafly acids, The i on the
individyal fany goids may hot equal (eaf fat parcentage due (o the mluaiup of e alyserol backbone it Me free Tally acid calouladon.

-y

Customer Relations 1-300-828-0800 | Page 3
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' UPC Gode: 89104-5001274- "

BENG
Product Name : BUNGE CREAMY LIQUID FRY SHORTENING O /U
Formula ID : F662X

Gnmpany Name : Bunge Qils,

Paékaging iSize: 351b each
———— e — .

Product Information

o Ajl \}'Eg;stBIEIE'QH

o , Revissd 8/25/08
PRODUCT DESCRIFTION : A kosher, high stabily, liguid shertening mede from specially processed

- 80ybean olls. The special processing enables this shortening to pour easily for convenient handling An
- anttfoaming agent is added to insure longer frying life in every type of kettle :

B PERFORMANCE PROFERTIES Although classifisd as a liquid frying.shortening, itcan be used gs ]
 griddle ot grill dressing, for smal!aw fryng, and in sauces, soups and gravies,

" BENEFIT

ot FEATURE & v o :
o Broad consumer acceptance Kosher certifiad,

. Low Melt Point Superior taste ang gppearance of frieg
: ~ food. .
Spesial Refining Techniques  Long frylife. .

- Liquid at Room Temperature

TYPICAL ANALYS)S
++ Froe Fatly Acids (wt %) -
-+ :Peroxide Value (me/kg) - -
* + - Golor, Red (Lovibaind)
Flavor - ,
©o SmokePoint(*F): - -
©OSLhows)

o GuntainsAnt’rfoamlng Agerit

Contalns An:ioxldants

" High Smoke Point
!'C;n,Be Fiherqd Warm er Coo)

- awe e e 1 e

. Will not akter food's true flavar.,

Resists foaming in the kettie. 'L'ongérfrylife.

Protects flavor etabilty, . . . .. ... ...

: Cleanef kitchen atnosphere

Minimizes hazards of hot filtering.

No pre-melting necessary, . .. . e e

0.05 Maximum
1 Maximum
1.8 Maximum
Bland

. 440 Mininivm:
18,0 Minimum

INGREDIENT DECLARATION Mzide from Partially Hydrogenated Soybern Oll with TBHG and.Cirlc

Customer Relations 1-800-828-0800

Y ) s 'l.l

' Page1
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" Acid added to help pmter:t ﬂavor Dimexhylpolys:loxane,
= STORAGE

F{acommended shfppmg and storage temperatw'e hot to exceed'?S"

‘ SHELF LIFE 12 ménths frcm date of manufacture; when stored at recommended tempem!ures

i

 Customer Relations 1-800-828-0800 Page2




BONGE
- Product Name -
Formula ID : F105x

UPC Code: 71231-5001576

Company Name : Bunge Oils
Packaging /Size: 50.1b cube -

Nutrition Information

BUNGE HEAVY DUTY VEGFRYO /U .

o e e . Revised 2107107
| NUTRITION FacTS |
Serving Size 13 grams Percent of 100 grams
(1 Tablespoon) Daily Value
Daily Valua baged
on 3 2000 caloria
, , dlet.

Servings Per Conwiner ' * See Below
Calories ' 120 calorleg 900 calories
' % of Calories fron Fat 100% - | 100%
Total Fat 13g 20% 100g |
- Saturated Fat, grams 3g 15% 229

Trans Fatty Acids, grams oS¢ 40¢g

Polyunsaturated Far, grams 0g : 1g

Monounsaturated Fat, grams 4g 29¢g
Cholesteral, rng - 0 mg 0% Omg
Sadium,.mg 0mg 0% Omg
Totai Carbohydrates, grams g 0% Qg
Pratein, grams e Og Oy
Not a significant source for dietary
fiber, sugars, vitamir, A, vitamin G,
calcium and fron,

* INGREDIENT DECLARATION" - Made from Partiajly Hydregenated Soybean Ol with
Dimethylpolysiquane, @n anfifaaming agent, added. . : . - o
““Comtaler '~ - Servings Per Container
50 Ib-cubg- - Tt T 1746 .
The Faty Acid nulritiana) analysls wag detiminsd by using ACCS method Ge 1h-05, which comiplies with regulation CFR 21104,

Yho tofal fat percantage ls exprossed jis Yiglyceride eqUivalents and the faly rofq parcentagea ape
innetividums faty acids T3y not squal otal fat perasntage die ko the wcluzlon ofthe glyoarol backiona in the free Tany acid caley

Customer Relations 1-800-82

BXressed ay fles ﬁ@nyam'daﬂ Thi tota) on the
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8-0800 Page 2
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BONGE

, Product Narie ;
... Formula.ID; F108% -. -
' UPG Code: 71251-5001316

BUNGE HEAVY DUTY VEG FRY © /U
‘ ‘Company Naina: Bunge Oils -
Péckaging /Size: 50 b cube

Product information

CREY

- ‘Afirm-bodied; white; allvegetable, kosher
precessed and hydraganated. vegetable oil

foodservice industry,

......

- Exclusive Manufacturing !‘-"ro:’:"ess'
. Optimum SFCISF) Profile o

.'.F.E'?JURE: B

..... Bevised 1/17/07

rying shortening made of specially refined, selectively
lo provide exceptional frying stability in ail types of Trying in the

| ‘BENEFY "
Extended frylife. Outstanding hyer stability.
Excellant eating qualities of fried product.

Al Vegstable © Broad consumer ancaptance Kosher cenified,
Bland Flavor. Does not_élter na'tural ﬂ'avi:';oi'frie& i’pbd »
LowMeltFoint . Improves appearance of frleq foodg

 High Smoke Polnt Cleaner kitchen atmosphere, |
Versatile Can be used for deep frying griddle or gyl

 dressing, pan frying and jn sauces. ,
TYPICAL ANALYSIS '
Free Fauty Acids (wt. %} 0.05 Maximum
Peroxide Value (me/kg) 1.0 Maximum
Color, Red (Lovihond) 1.5 Maximum
Flavor Bland

. SMake Point {°F) - © 480 Minimum
O8I @ 110°C ¢hours) - 80-Minimum
Mettler Melt Point (‘) ] 48106

INGREDIENT DECLARATION . Made from Partialiy Fydrogenatsd Scaybeén Oil with

Dimethylpolysiioxane, an antifoaming agent, added.

'STORAGE: Recommended shipping ahd storage tempefature not to exceed75°F,

 SHEFLIFE = 12'months o1 date'of mahufacture, @h‘enf sto.ra:'d' at :fgcomm

. Gustomer Refations 1-800-828-0800

Se o

efided tempsratures,

-+ - Page 1
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This is to oertify that the fdllowing product{s) prepaced by ihis
- Orthodox Union ang ate kagher g indizatad befow,

company at the facilifie(s) fisted above are under fhe supervision 'of the Kashmﬁanivixion of the

M.

Eleven Broadway - New Yark, NY 10004

. Rabbi Menachern Genack, Robbinic Adminisfralor. CEQ

- (212) 613838 - Yax: (212 6330654 Bimail: Koshe eteet @ov,ocg - ey

-Product Name _ UKD-ID Status Certificatinn Réquirements
1. Brans: Bunge (continmed) . : , .
* Cotal NH Matgatine UPC 72479 QUVB-074687F parere & symbol required,
* Cozal NH White Masgazine UPC 72551 OUV3-6T91ABD  pagoye 8 Symbol requiceq,
-~ ComOil Tote Up 69214 .~ - OUVS-9S24209  Poreve @ symbol requiced
* Com Oil UPC: 69115 OUV3-6CTASID  Pagoyn @ Symbot requited,
* Corn 0l Upe 631 19 OUVE-AIGEFED  pogers @ Symbol requireq.
* Cot G Upe 69215 OUVA-IZDCF3 ppegye @Symlboxrequired.
* Corn Oil Upe 71671 OUV3-943B3B Purone @Symfborrequired.
* Corn Papping Oil Upo 63630 . QUV3-sa36D73 Pareve & Symbol requireq
Pﬁ' * Creanty Liguid Frying Shatientug UPC 69104 OUV3-9845DC3 Pareve @SymI:onrequired.
" Creamy Liguid Fiying Shorteming Upe 69104 OUV3-99BOEBY  Pareye - © Syinbol required,
|- " Crenmy Liuid Frying Shorening Upe 6309 OUV3-49BCAFL * paceye @ symbol sequiced,
| -+ Crenmy Liguid Frying Shortoning Upe 71777 OUV3-00605D0  Papey, @ symbol required
|+ Cremol S OUV3-SFS4CC5 ~ paceye- O syuibol required,
i ‘ lacing the OUlogo on Eroducs wot listed aboye consfitafey an unauthorized use of he QI symbol, which js 5 federally regiscere& frademark,
e 080 on pr , : : e

This cortifieation fx valia thraugh 04/36/2049,
Lo Page 4 of 12
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+f Produet -Name UKDI‘D Statug Certification Requirements
1 Bramu: Bunge (confinweq) /
 “Roliha Margatine By Upg 71218 OUVIIIESA0D papeye @ Symbol eequiced.
* Rall-In Margazine UPC 69759 QUV3-3ABEAR  DPageys @ symbol xequiceq,
“. Safflower Of] (Labﬂmtmy) Upe 69230 OUV3-8BI3 (D Pareye @ S}'m{mI required,
"+ Salad 0il Uype 69112 OUV3-65AA6B3  Papeve @smol tequiced,
"+ Salad O Upe 69113 OUV3-2BTS8CE  paceye .Symbol | required,
K+ alad Oil Upe 69114 OUVi-F2D065E Pareve Symlml requited.
: ~ * Salad O Upe 69116 OUV3-DDSBISI  paeye @ Symbol required,
: * Salad Oil Upc 65379 OUVS-FICTEIE Pageve @Symbolrcq;med
i * Salad Oil Upc 71696 OUV3-FDI69BF Pyreye @ symbol required,
* Salad Ofl UPC 72384 . OUVI-26FI9C)  Pagere @ Symbol required,
* Sofl Cookiz Dough Margatine UPC: 72124 OUD3-D3DCSAT - pairy & D syntbor Tequired.
* Soft Cookie Dough NH Matgarine Upc: 72909 OUV3-8B5C9D4 Pareve - @Symbnlm;mred,
|+ Sof Table Grade Matgacine UPC 71587 ... . oubs SEERS  Dairy @ Symbal required,
MMM‘ Products not ligted aimve constitatey ay vnavthonlzed vso of the OUsymbul, hichis g fedemllyregutezed trademardc.

&/M J%&Vz

Rabbi Menechem Genzwk Rabbfrxicda’mbzifh*atan CEO

Elewven Broadvray - Nesy Yok, NY 10004

This cerﬁﬁmtiqn Irvalld throngh 04/30/2009
Page10of12




* INTP v

YR

e 18 fo cett
=1 Bunge Oy (2621), 725 North Kinzis Ave,, Bradley, IL 60915

ey

VSt S hi—
PN * N [

ify that the following m&um{s) pchaagl by .

- atthe followﬁ\g facilitie(s) ave under the Supervigion of ﬂiﬁl‘{aﬁmnh

| Bunge Oils-Modests, Medests, C4

Produet Namp

Divisian of the Orthodox Union and are koshier as indicated beloy,

..........

UKD-ID Statng Certification Reguirem ents
Brand. Bungs _ . .
* 25% Butter Blend Mazgariug Upe 71654 0UD3-DCs93C4 Daicy @-DVSylinl_m! tequired,
.76 Degree Cocanut 0t Upc 69138 OUV3-ABS4BBC™  Parwie @ symbol required,
" 76 Degree Caconut O Upe gor74 OUV3-47A3796  Paeeye & Symbat reguiced,
" 92 Degrer Coconut Ol Upo 69237 OUV3-SBEFE20  Pageys @ symbol sequized.
* 92 Degree Covonut Ol UPC: 71724 - OUV3-9442C79 °  Pyreye © symirol reqireq.
[#+ AU Purpose. Do 0 Shortening Upc 62902 QUV3-4FDG0SE  Pagove @) Symbol required.
* All Purpose Do-109 Shortening Upe 69320 OUV3-08B9AER  Paeve Syzabol tequired,
" All Puspose Shortening Upe 69374 OUV3-6609RE3 pareve D Symbot required
-~ Amaizing Fry NTUPC 72614 OUV3-0GBSRSF Parcye @ Symbol required,
" Anthydrous Roll-ts NH UPC: 72560 OUVSTSG6BA Pareps Wsymbolrequiced,
* Bakess Grade Canola 01l UBC 6910 | OUVIARED4 gy - @ symbot roquired. -

~f Rabbi Menachem Genagt. Rabhinic Administrator, Cgo

I ____ Eleven Broaduyy . New Yods, NY 10004 - (217) 613-8382 - 'Fax; (219) 613

0654 - Ermﬂ;Koshcd.ma'@ou.ptg - wwwmlgb;sheturg

lchix g fedexally repistareg trademark.

This cerfification iy valid thveugh 04/30/2009
| S  Pagelofiz
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wing prorludt{s—) prepared by éig campany =t the Beilitiefs) lsted aboye are ueder the supervision of the Kaghruth Dwixlen of the
Onthedox Union and are kogher ag indicated below, ' . : .. .

Product Name . - T UKD gom _ Certification Requirements
' I' Brand: Bunge (contineed) ‘
- Bakers Grade Canola 01 Upe 69247 , ~ OUV39BFIABI  parye @) Symbo! requied,
* Balets Grade Canols O# Upc 69208 OUV3-ACOEET7  Parepe (@) Sylmbolreqlsitcd.
* Bakers Grads Margatine Upe 63083 OUV3-2610451 Pareve @& Symbol required,
* Balers Grade White Magarine Upo 62115~ - | OUVB:GAASSM pagye R i Symbol requited.
* «Bunge Cookie Dough Margarine , ' ' OUD3-F88ASS0  Dayry ' @D Symba tequired,
A Bunge Heavy Dﬂty.VegetabIewang Shortamg 71231 - OUV3-2C19641 Pareye @Sytinbolrequh‘eﬂ.
e+ Cake & Teing Shortening (Do-100) Upc 63017 _ OUV3-ESSSEA6  Pareve @ symbot reguired,
*« Canola Clear Liguid Frying Sheciening UPC 69256 OUV3-BEFEOCZ  Pareve @ symbot Tequired,
- * Canola Liguid Frying Shorteaing UpC 69103  OUVE-SFAIC2S Paree @Syn%bolmqu&ed.
"« Canola Liquid Frying Skortening Ups 71560 OUV3-22A575B  Pareye @ Symbol required.
~ » Canola Oil UPC 70056 OUV3-2DSFOSD  Barcve . @ Synsbel required,
 * Canolu Paim Vegetable Frying Shotiening Upc 69126 QUV3-9D32365 Pareys @ symbol fequired,
) "(hmla!'opcdm Popping Gil Upc 69577 ; o - OUV3-0074F76 - - Parevs @Syhii'zélmquired.

Piaeing the QU ﬂ’gﬂ-ﬂ' ﬁrdducts not lisfed zh pve consisfates ay Unanthorized nse sf e OU symhol, which fs 5 fedefa]lr regz'stereld {radenaris,

This certification is valig threngh 04/30/2698 R

Rabbi Menachetn Genack, Rabbinic Administrater, CEO Page 20f 12
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Bleven Broadway - New York, NY 10004 (12) 613-8382 - Fax: (212) 613.065¢ - Bonag Koshetlicteer@onotg -
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