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Bid No.: OT902717

Req No.: EDU032

Opening Date: 08/12/16

Buyer: Adam Williamson

VENDOR NO.      

VENDOR NAME

DEL. OFFERED

LOC. BY STATE

ITEM

RAW 

COMMODITY 

WEIGHT (LBS. 

PER TL)

ESTIMATED 

QTY. RAW 

COMMODITY TO 

BE PROCESSED 

INTO END 

PRODUCT (TLs)

  FEE FOR 

PROCESSING 

PER LB. OF 

FINISHED 

PRODUCT

MINIMUM YIELD 

OF FINISHED 

PRODUCT 

WEIGHT

MINIMUM YIELD 

PER 40,200 USDA 

PORK PICNIC  

(LBS) EXTENSION

  FEE FOR 

PROCESSING 

PER LB. OF 

FINISHED 

PRODUCT

MINIMUM YIELD 

OF FINISHED 

PRODUCT 

WEIGHT

MINIMUM YIELD 

PER 40,200 USDA 

PORK PICNIC  

(LBS) EXTENSION

FULLY COOKED PORK BREAKFAST 

SUASAGE PATTY, REDUCED SODIUM AND 

FAT, FROZEN PROCESSING USING USDA 

COMMODITY PORK 42,000 1 0.714$                  36,040.000 36,040 25,732.560$                    0.945$                  43,752.000 43,752 41,345.640$                

EXTENDED PRICING 25,732.560$                    41,345.640$                

AWARD

CONTRACT AWARD: The contract will be will be awarded to the lowest responsive and responsible bidder and by low lot total.  Low lot total price shall be determined by dividing the pounds of a full truckload of USDA raw commodity for processing by the 

quoted minimum yield in pounds of finished product from the truckload and multiplying this by the processing fee per pound offered by the bidder.  The extended prices of all line items in this bid will be added to obtain the low lot total.  Failure to bid all 

commodity items in this bid may result in the bidder being deemed not responsive

OH

J.T.M. Provisions Co. Inc.

OH

2

Maid Rite Specialty Foods, LLC

1

FULLY COOKED PORK BREAKFAST SUASAGE PATTY, REDUCED SODIUM AND FAT, FROZEN PROCESSING USING USDA COMMODITY PORK

EVALUATION: Bids will be evaluated in accordance with Article I-17 of the “Instructions, Terms, and Conditions for Bidding”.  There will be a taste testing of the samples submitted to determine acceptability. There will be, at a minimum, a five (5) member 

panel composed of food service professionals from across the state of Ohio. Samples will be evaluated for appearance, color, aroma, flavor (taste), and texture. If product is deemed unacceptable as a result of the taste test, no further consideration for award 

shall be given. If the product sample submitted for the taste test exceeds the specifications, as stated in the bid and is presented as being the end product for the contract, then the sample shall be the standard for the entire contract with anticipated yields as 

projected and costs as stated.  In addition, the bid will be evaluated according to the fee per pound for processing the specified finished product.  One case of each product shall be used for bid evaluation to determine acceptability and the other case shall be 

used to verify and validate actual processed product received during the contract period.  No further consideration may be given if the product sample submitted by a bidder fails to meet the evaluation criteria

BIDS TABULATED BY:_____________________    REVIEWED BY:_____________________    REC. FOR APPROVAL BY:_____________________    APPROVED BY:_____________________


