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SECTION 1.0:  GENERAL INFORMATION

1.1 Purpose of the RFP (BFB)
The purpose of this Request for Proposal (the RFP ) is to invite qualified manufacturers (herein referred to as “Suppliers”) to prepare and submit a response  to supply “humanely produced” Cage Free and Organic egg products for purchase by the University of California (“UC”) locations listed below in accordance with the requirements defined throughout this RFP.  Each campus will designate a distribution partner for purchase and delivery of product to their respective campus.

For the purpose of this RFP, “humanely produced” will be defined as products certified as one or more of the following:

· Certified Humane
· American Humane Certified
· Animal Welfare Approved 
· Certified Organic (as further defined)

The overall objective of the RFP is to select a Supplier or Suppliers to assist UC in establishing the most cost-effective and efficient procurement program for Sustainable Egg Products while maintaining high standards of quality and service, recognizing the need for sustainable business management and practices, and offering Cage Free and Organic products.  

Qualified Suppliers are invited to submit responses, based on the information provided throughout this RFP, to establish a business alliance with UC which will maximize the resources of both organizations to most effectively meet the sustainable egg needs of the University of California. 

1.2 Background Information   

1.2.1 University of California Known for academic excellence, the University of California is a large and complex University system devoted to scholarship, research, and public service. The University of California system currently has over 220,000 students and a workforce of over 180,000.  Additional general information can be found at: http://www.universityofcalifornia.edu/ . 

1.2.2 Purchasing Group: Sustainable Egg Products are purchased by self-operated Housing and Dining departments at UC campuses.

The current estimated annual pounds of Sustainable Egg Products purchased at UC locations participating in the initial phase of this contract is:

	Category
	Type
	Totals
	Units

	Cooked
	Diced
	        4,600 
	 lbs 

	Cooked
	Whole
	   449,000 
	 each 

	Fresh (Shell)
	Large
	   901,000 
	 each 

	Fresh (Shell)
	Medium
	   244,000 
	 each 

	Liquid
	Whole
	   512,000 
	 lbs 

	Liquid
	Whites
	     51,150 
	 lbs 

	Liquid
	Yolks
	        2,630 
	 lbs 



The above figure is provided as an estimate only to assist Bidders in preparing proposals.  The figure provided is indicative of the potential business volume and the complexity of the account.  However, the University does not and cannot guarantee any specific quantities or business volume during the agreement period or any extensions thereto.  The UC like any other large university system has significant peaks and valleys in the usage of egg products. The busy times where more than 80% of the volume of product is purchased is September – November and January - May of each year. 
Other UC Campuses may opt to join this contract during the life of the contract which could increase the total pounds purchased annually. The volumes for these campuses are not included in the initial estimates provided.

1.3 Distribution

1.3.1 Distribution Method:  Any successful bidder agrees to contract with campus designated distributors to provide the products specified in this RFP at the final cost set forth in the winning proposal(s). The final cost is defined as the price that distributors invoice each UC customer.  Any and all negotiations for bill backs, distribution fees, or costs charged by the distributor to the successful Supplier(s) shall be between those parties and not passed on in any way to the UC. All arrangements, agreements, and contracts between the foodservice distributors and successful Suppliers will be solely between them.  The UC will not be called upon at anytime to assist in those negotiations. 

1.3.2 Distribution partners: Listed below are the current distribution partners servicing each campus.

	University Location
	Distributor

	UC Santa Cruz Dining
	Ledyard’s Distribution 

	UC Merced Dining
	US Food Services 

	UC Santa Barbara Residential Dining
	Jordano’s Foodservice or Challenge Dairy  

	UC Los Angeles Housing and Hospitality
	Sysco – Los Angeles, US Food Services, or Goldberg & Solovy  

	UC Riverside Dining
	Sysco Los Angeles 

	UC San Diego Housing and Hospitality
	Sysco San Diego 



1.4 University Locations
[bookmark: _Toc214331467][bookmark: _Toc214332076]The participating UC Housing & Dining locations are as follows: 

  1.4.1 UC San Diego – Hospitality and Dining Services:  12 dining locations (6 residential restaurants, 1 catering operation, and 5 retail outlets) Website: http://hds.ucsd.edu/ 
   
1.4.2 UC Riverside:  8 dining locations (3 residential restaurants, 1 dining commons, 3 convenience stores and a catering dept.)  Website:  www.dining.ucr.edu 

1.4.3 UC Los Angeles – Housing and Hospitality Services:  11 locations (4 residential restaurants, 4 boutique restaurants, Vending Services, a coffee cart, a commissary, a bakery and a catering department; there are 11 different delivery stops) Website: www.dining.ucla.edu 

1.4.4 UC Merced:  2 dining locations (1 dining commons and 1 retail café) Website:  http://dining.ucmerced.edu/

1.4.5 UC Santa Barbara – Residential Dining Services:   4 delivery locations (4 dining commons and 1 catering department) Website:  www.housing.ucsb.edu/dining/our-program.htm 

1.4.6 UC Santa Cruz:  9 dining locations (5 dining halls, 3 restaurant/cafes, and a catering operation)
Website:  http://housing.ucsc.edu/dining/index.html  

Any awarded Agreement(s) shall be extended to the Locations listed above as well as any future Locations of the University as they may be announced during the term of an awarded Agreement. 


1.5 Issuing Office and Communications Regarding the RFP  
	This Request for Proposal (or bid), and any subsequent addenda to it, is being issued by the Strategic Sourcing Department on behalf of University of California Office of the President. The Strategic Sourcing Department is the sole point of contact regarding all procurement and contractual matters relating to the requirements described in this RFP, and is the only office authorized to change, modify, clarify, etc…, the specifications, terms, and conditions of this RFP and any contract(s) awarded as a result of this RFP.  The most current version on this RFP can be found at:  http://www.ucop.edu/purchserv/rfp/welcome.html 

All communications, including any requests for clarification, concerning this RFP should be addressed in writing to:

	Alan Moloney					Phone: 	(510) 987-0824
	Director, Strategic Sourcing			Fax:     	(510) 839-0856
	Office of the President				E-mail: 	alan.moloney@ucop.edu 
	University of California
	1111 Franklin Street, 10th Floor
	Oakland, California 94607-5200

1.6 RFP Dates
Suppliers interested in submitting proposals in response to this RFP should do so according to the following schedule. A Supplier will be disqualified for failing to adhere to the dates and times for performance specified below (all times Pacific Daylight Time - PDT):

	Date
	Time
	Event

	7/30/2010
	4:00pm PDT
	RFP RELEASE DATE http://www.ucop.edu/purchserv/bidpostings.html

	8/6/2010 
	4:00PM PDT
	Bidders issuance of requests for clarification of RFP (see submission instructions below)

	8/10/2010
	4:00PM PDT
	University response to requests for clarification of RFP http://www.ucop.edu/purchserv/bidpostings.html 

	As necessary  
	4:00PM PDT
	Issuance of addenda to RFP, if necessary 
http://www.ucop.edu/purchserv/bidpostings.html 

	8/19/2010
	4:00PM PDT

	DEADLINE FOR RFP SUBMISSION of Supplier responses

	
	TBD
	Suppliers to provide Samples for Review as Directed, if needed.


	8/31/2010
	
	Anticipated award date 





1.7 Addenda to the Request for Proposal 
Any changes, additions, or deletions to the Request for Proposal will be in the form of written addenda issued by the University.  Any addenda to this Request for Proposal will be distributed to all participating Bidders and posted on the University of California’s Strategic Sourcing website at: http://www.ucop.edu/purchserv/rfp/welcome.html . It is the responsibility of all bidders to continually review this website for all updates and notices. Email notifications for changes will not be sent out to bidders.



Section 2.0:  RFP REQUIREMENTS & PROCESS  

2.1 Instructions for Submitting Responses
One signed original bid with your business card attached, and one CD of the bid including all attachments (without pricing or financials) must be received by the Strategic Sourcing Department no later than 4:00pm (Pacific Daylight Time), August 19, 2010.  This RFP response must be printed double sided on at least thirty percent post consumer waste paper (30% PCW) including the cover sheet, Attachment #6, and must be addressed to:

	Alan Moloney
	Director – Strategic Sourcing
	University of California, Office of the President
	1111 Franklin Street, 10th Floor	
	Oakland, CA  94607-5200

Financial information and Pricing data is to be sent to the Strategic Sourcing Department only:

Gordon Helmer, Principal Analyst
				Strategic Sourcing, Office of the President
				University of California
				1111 Franklin Street, 10th Floor
				Oakland, CA  94607-5200

In addition to the hard copy submission above, an electronic email copy shall to be sent to:  gordon.helmer@ucop.edu 

Bids must follow the format specified in this RFP.  Bids must be signed by a company officer authorized to enter into contracts on behalf of the bidding firm. Responses must provide a complete response to all requirements stated in the RFP. The Response and Attachments 2,3,4,5 & 6 shall be signed by an Officer or employee duly authorized to legally bind the entity submitting the Response.  Responses shall be complete, submitted in the prescribed format and forms provided, and comply with the specifications and all legal requirements. All information furnished on the signed original copy of your bid shall be typewritten or written in ink.  Incomplete responses or responses submitted in a format other than specified in this document are subject to disqualification.  The submission of a signed bid will confirm understanding and acceptance of all requirements, terms and conditions of the RFP unless specific exceptions are taken and alternative language or provisions are offered.

Bidders must submit their responses in compliance with the following instructions:

· Bids must be sealed and marked: Bid #: UC-HD/Sustainable Egg Products/2010
                                                                     Bid Closing Date:  August 19, 2010

· Attachment #6, Bid Cover Sheet, must be attached.

· A copy of the entire RFP must be returned with your signed, original bid response.

Bids sent via facsimile (FAX) will not be accepted.

No late bids will be accepted.




2.2 Bidder Qualifications – Minimum Mandatory Requirements and Other Qualification Standards
The intent of this solicitation is to provide the UC with the successful implementation of a program for Sustainable Egg Products as specified herein. The qualification of Bidders is broken out into the two (2) sections below, Minimum Mandatory Requirements and Other Qualification Standards.

2.2.1 Minimum Mandatory Requirements are defined as requirements essential to the UC for bid consideration.  Automatic disqualification from the bidding process will result from Bidder’s failure to provide or be in compliance with any one or more of the following requirements.      

2.2.1.1 No late bids will be accepted.  Any bid received after the specified deadline for submission shall result in automatic disqualification.  Deadline for RFP response submission is 4:00 p.m. PDT 8/19/2010.

2.2.1.2 No collusion among Bidders.  If there is proof of collusion among Bidders, all responses involved in the collusive action will be rejected

2.2.1.3 Response must not contain any provisions reserving the right to accept or reject an award or to enter into a contract containing terms and conditions that are contrary to those in the solicitation.

2.2.1.4 Bidders must meet a minimum Quality Point threshold of 65%.  

2.2.1.5 Bidders must have the ability to obtain the necessary insurance (ref.: Article 17 of the enclosed University of California Terms and Conditions of Purchase).

2.2.1.6 Bidders must possess all trade, professional, or business licenses as may be required by the work contemplated by this RFP.

2.2.1.7 Bidders must operate within the guidelines of all Federal and State labor codes and all Local, state, and Federal health and food safety codes.  

2.2.1.8 Bidders must be a Manufacturer.  Brokers and Distributors are not allowed to submit a proposal. Manufacturers may assign foodservice brokers to support their organization but all contracts will be between the UC and successful manufactures.

2.2.2 Other Qualification Standards are defined as standards that if not met or provided by the Bidder, the UC reserves the sole right to reject proposal(s) without limitation.     

2.2.2.1 Bidders should have verifiable successful experience in the last two (2) years in providing the range of products and services specified in this RFP as a primary Sustainable Egg Products supplier for large and complex accounts.  

2.2.2.2 Bidder’s response should include at a minimum all of the products in either the Organic or Cage Free categories included in this RFP that meets and/or exceeds minimum specifications for each category. Contractors who do not offer all of the products in either category are encouraged to develop partnerships with other vendors to jointly provide the full suite of products in that category. If such a partnership is developed the UC will only contract with one manufacturer and the other manufacturer will be a sub-contractor.

2.2.2.3 Bidder’s submissions should demonstrate administrative responsiveness.

2.2.2.4 Bidders should submit audited balance sheets and income statements for the past two (2) years (or equivalent data such as a current Dunn and Bradstreet report) in order to establish its financial capability to provide the required products and services on a long-term contract basis.

2.2.2.5 Bidders should be able to demonstrate and show evidence of having the capability to provide the required products and/or services by possessing adequate available resources, including personnel and warehouse/distribution facilities, personnel with adequate technical expertise for product training, product line, order processing, delivery capabilities,  support, systems, organization structure, operation controls, quality control, health and safety/food processing controls, ability to distribute to the foodservice distribution firms as specified by each campus, and other related factors.

2.2.2.6 Bidder’s proposal and Attachments 2, 3, 4, 5 & 6 shall be signed by an Officer or employee duly authorized to legally bind the entity submitting the response.  

2.2.2.7 In addition to the information required above, the University may request information either from the Bidder or others, may require products be delivered according to a set time period to multiple locations for product sampling/testing/evaluation, and may utilize site visits and Bidder presentations, as reasonably required by the University to verify the Bidder’s ability to successfully meet the requirements of this RFP. 

2.3 Proposal Evaluation and Contract Award
This solicitation, the evaluation of responses, and the award of any resulting contract shall be made in conformance with applicable University Policies and State of California law. The University reserves the right to withdraw this Request for Proposal at any time. All documents submitted to UC on behalf of this RFP will become the exclusive property of the UC system and will not be returned. 

Any contract(s) resulting from this Request for Proposal will be awarded to the responsive and responsible Bidder whose response, in the opinion of the University, offers the greatest benefit to the University when considering the total value, including, but not limited to, the quality of products, services, sustainable business practices, and total cost (including upgrades, available volume discounts, shipping, and other miscellaneous charges).

Responses will first be screened as to whether they are on time and complete. Those responses that are late will not be further evaluated. 

Those responses that are incomplete may not be further evaluated.  Complete means all required information, attachments, and forms have been presented and contain the appropriate signatures as part of the response. (Add language the University maintains the right to request clarification)

Proposals will be evaluated by the University’s Sustainable Egg Products Commodity Team using a quality points system. The evaluators will examine each response to determine, through the application of uniform criteria, the effectiveness of the response in meeting the University’s program requirements for Sustainable Egg Products.  In addition to materials provided in the responses, the Commodity Team may utilize site visits, oral presentations, product testing and samplings, additional material/ information, or references from the Supplier and others to come to their determination of award(s).

Factors that will be used to evaluate responses include:

GENERAL CAPABILITIES:
a. Company background and experience in the Sustainable Egg Products industry 
b. Ability to meet the needs of all UC locations
c. Expertise of personnel and program administration
d. Range of Sustainable Egg Products categories offered

SERVICE QUALITY AND COMMITMENTS:
a. Bidder’s service standards
b. Quality control programs, including product traceability, product production, and shipping
c. Commitment to sustainable practices
d. Consistency in business processes

TECHNICAL AND INFORMATION MANAGEMENT QUALIFICATIONS:
a. Ability to provide activity reports 
b. Ability to measure and report on performance related to turnaround on deliveries to distributor, rush orders, back order notification, and product recalls

Each participating Campus will submit an average score for its location.  All the scores by participating locations will then be totaled and an average score by category determined.  The proposal(s) offering the lowest cost per quality point for any of the specified categories which the University, in its sole discretion, elects to exercise will be recommended for award(s).  Should the Bidder(s) with the responses (s) offering lowest cost per quality point for any option refuse or fail to accept the tendered purchase contract(s), the award may be made successively to the Bidder(s) with the second lowest cost per quality point, or then to the third in the event of further failure to accept.

The University may elect to conduct the Supplier selection process using a quality points system in three phases:

· Phase I:	-  Selection of finalists
· Phase II:	-  Product Sampling and Quality review (at the discretion of the UC)
· Phase III:	-  Selection of winning Supplier(s) for the contract award


[bookmark: _Toc214331615][bookmark: _Toc214332224][bookmark: _Toc214331616][bookmark: _Toc214332225]Phase I will be the review of Bid Responses as outlined above.  At the conclusion of “Phase I,” those Bidders whose response   reach the minimum threshold of 65% of the total quality points will be considered to be selected at the University’s discretion to participate in “Phase II”. The University will at its own discretion and based on projected need determine which bidders in each category will enter into Phase II. Phase III is a continuation of the scoring and assessment process and may require finalists to ship samples of products identified to the Sustainable Egg Product Bid Review Team for testing, evaluation, reviews.  Cost is evaluated only after Phase I scoring and assignment of total quality points is complete and responsibility factors are determined.  

The University may waive irregularities in a response   provided that, in the judgment of the University, such action will not negate fair competition and will permit proper comparative evaluation of bids submitted.  The University's waiver of an immaterial deviation or defect shall in no way modify the Request for Proposal documents or excuse the Bidder from full compliance with the Request for Proposal specifications in the event a contract is awarded to that Bidder.

The University reserves the right to accept or reject any or all bids, make more than one award, or no award, as the best interests of University may appear.  Any contract awarded pursuant to this RFP will incorporate the requirements and specifications contained in the RFP, as well the contents of the Bidder’s response as accepted by the University and will be in writing. 

2.4 Exclusions
Bidders are advised that some products contained in their standard list of products offered may be subject to pre-existing agreements with other Suppliers, or may be outside the scope of this RFP.  Such items may not be included in any agreement resulting from this RFP, or may be included on a limited basis.

Based on the results of this RFP process, the University reserves the right to conduct a separate RFP(s)  for selected items, such as a specific category of new Sustainable Egg Products not covered by the original scope of this RFP, in order to secure best pricing available.  This may include, but is not limited to a select group of Suppliers, including direct manufacturers of these products.  Based on the results of any such RFP(s), the University or specific location(s) may enter into agreements(s) with other Supplier(s) to provide those products. Remaining UC locations will continue to buy those products based on awards resulting from this RFP.

Bidder should list any items they wish to exclude from their standard product list.

2.5 Fill Rate
The Supplier will be expected to maintain a minimum 95% fill rate for Sustainable Egg Products ordered by the University of California through their chosen distributors. A filled line item is defined as the delivery to the requested distributor within ten (10) working days from the time ordered based on the service standards specified in this RFP.  Suppliers shall compute the total number of items ordered each month, deducting from the total those items which are discontinued or filled less than 100%. Suppliers, upon request and during the quarterly business reviews, shall provide documentation indicating their ability to meet this minimum fill rate requirement.

2.6 No Substitutions
No substitutions of alternate items for products ordered will be permitted except with the express approval from authorized UC personnel. The Supplier may not substitute or exchange a brand or generic product or package size, other than the specific product ordered, without authorization.  If the Supplier has to purchase products from another firm to meet the UC’s needs the cost charged to the UC shall be the agreed upon contracted rate or a lower rate based upon the cost of the product sourced.

2.7 Product Certification
The Bidder certifies and warrants that all products sold to UC under any agreement resulting from this RFP:

2.7.1 Shall be provided to UC in the manufacturer’s original packaging unless otherwise requested by UC.
2.7.2 Shall be manufactured for retail sale in the United States.
2.7.3 Shall not be altered or misbranded within the meaning of the Federal and State laws applicable to such products.
2.7.4 Shall not be produced in whole or in part by forced labor, convict labor, or indentured labor under penal sanction.

2.8 Minimum Order
There shall be no minimum order requirement, nor will there be a requirement to purchase in truckload quantities for delivery into our required distributors.

2.9 Response Preparation Costs
All costs incurred in the preparation and submission of responses and related documentation, including Bidder presentations to UC, will be borne by the Bidder.

2.10 Response Acceptance Period
"Acceptance Period" as used in this provision, means the number of calendar days available to the University for awarding a contract.  All bids shall remain available for University acceptance for a minimum of 180 days following the RFP closing date.

2.11 Initial Contract Term
It is anticipated that the initial term of any agreement resulting from this RFP will be for a period of Two (2) years.

2.12 Optional Renewal Term(s)
UC may, at its option, extend or renew the agreement for additional three (3) one-year periods at the same terms and conditions as the original agreement.


2.13 Disclosure of Records, Confidentiality of Information, and Marketing References
[bookmark: _Toc214331561][bookmark: _Toc214332170]All bid responses, supporting materials and related documentation will become the property of the University upon receipt.

[bookmark: _Toc214331562][bookmark: _Toc214332171]This RFP, together with copies of all documents pertaining to any award or agreement, if issued, shall be kept for a period of five (5) years from date of contract expiration or termination and final payment and made part of a file or record which shall be open to public inspection.  If your response contains any trade secrets or proprietary information that should not be disclosed to the public or used by University for any purpose other than evaluation of the Bidder’s response, the top of each sheet of such information must be marked with the following legend:  “CONFIDENTIAL INFORMATION”

[bookmark: _Toc214331563][bookmark: _Toc214332172]All information submitted as part of a response after an award has been made, must be open to public inspection (except items marked as “Confidential Information” and considered trade secrets under the California Public Records Act).  Should a request for information be made of the University that has been designated as confidential by the Bidder and on the basis of that designation, University denies the request for information; the Bidder shall be responsible for all legal costs necessary to defend such action if the denial is challenged in a court of law.

[bookmark: _Toc214331565][bookmark: _Toc214332174]Bidder may not distribute any announcements or news releases regarding this RFP without the prior written approval of the University.

The successful Bidder shall be prohibited from making any reference to University, in any literature, promotional material, brochures, or sales presentations without the express written consent of the University of California Office of the President, Strategic Sourcing Department.

2.14 Audit Requirements
[bookmark: _Toc214331829][bookmark: _Toc214332438]Any potential agreement issued as a result of this RFP shall be subject to the examination and audit of the Auditor General of the State of California or the Office of Naval Research for a period of three (3) years after final payment under the agreement. 

[bookmark: _Toc214331830][bookmark: _Toc214332439]The University, and if the applicable contract or grant so provides, the other contracting party or grantor (and if that be the United States, or an services or instrumentality thereof, then the Controller General of the United States) shall have access to and the right to examine any pertinent books, documents, papers, and records of the Contractor involving transactions and work related to any such agreement until the expiration of five years after final payment hereunder.  

[bookmark: _Toc214331831][bookmark: _Toc214332440]The examination and audit will be confined to those matters connected with the performance of the agreement, including, but not limited to, pertinent books, documents, papers, and records of the Contractor involving transactions and work related to the agreement as well as the costs of administering the agreement.

2.15 Insurance Requirements
If work is to be performed on University premises Bidders(s) shall furnish a certificate of insurance acceptable to UC (see Appendix “A”, Article 17).  All certificates shall name The Regents of the University of California as an additional insured for General Liability and Business Automobile Liability.  The certificate must be submitted to the UC Strategic Sourcing Department prior to the commencement of services and should be delivered to:

		University of California Office of the President
		Strategic Sourcing Department
		Attn:  Brian N. Agius
		1111 Franklin Street
		Oakland, CA  94607-5200

Commercial Form General Liability Insurance (contractual liability included) with minimum limits as follows:

1) Each Occurrence					$3,000,000.00
2) Products/Completed Operations Aggregate		$5,000,000.00
3) Personal and Advertising Injury				$3,000,000.00
4) General Aggregate					$5,000,000.00

Business Automobile Liability: For Owned, Scheduled, Non-Owned, or Hired Automobiles with a combined single limit of not less than $1,000,000.00 per occurrence.  If this insurance is written on a claims-made form, it shall continue for three years following termination of this Agreement.  The insurance shall have a retroactive date of placement prior to or coinciding with the effective date of this Agreement.

Worker’s Compensation as required under applicable State Law.

2.16 University of California Terms and Conditions of Purchase
The University of California Terms and Conditions of Purchase – Appendix A, and Exhibits A-C as attached, shall be incorporated into any purchase agreement resulting from this RFP. 

2.17 Errors and Omissions
If the Bidder discovers any discrepancy, error, or omission in this RFP or in any of the attached Appendices, UC should be notified immediately.  No Bidder will be entitled to additional compensation for any error or discrepancy that appears in the RFP where UC was not notified and a public response provided. All addendums or clarifications will be publicly posted on the University of California Strategic Sourcing Systemwide bid posting website at: http://www.ucop.edu/purchserv/rfp/welcome.html.  It is the sole responsibility of the Bidder to periodically check the publicly posted RFP for addendums or clarifications.

2.18 Termination of Agreement
Any agreement resulting from this RFP may be terminated in whole or in part without penalty by University (for cause and/or for convenience) with a written thirty (30) day notice. Any agreement resulting from this RFP may be terminated in whole or in part without penalty by Supplier (for cause only) with a written sixty (60) day notice.

2.19 Order of Precedence
In matters of conflicts of terms, the order of precedence shall be as follows:  1) Final Contract(s) awarded from the RFP; 2) the RFP Document, any subsequent Addenda, and bidder’s RFP response; 3) The University of California Standard Terms and Conditions of Purchase – Appendix A.

SECTION 3.0:  REQUIRED RESPONSES

Bidder MUST complete this section of the RFP by providing a complete response to each item (questions and/or statements) in the following order:

3.1 Company Profile
3.1.1 Provide an introduction and general description of the Company's background, nature of business activities, and experience in providing Sustainable Egg Products and related culinary support services. This section shall address your organization’s understanding of the major objectives of the RFP and approach to fulfilling the RFP requirements.

3.1.2 State whether your company is local, regional, national or international.  Include information on any affiliates and/or subsidiaries and contract dealers or foodservice brokers with whom you are associated.

3.1.3 Describe your company’s service/sales network as outlined in Section 1.3.2 within all of the UC locations.  .

3.1.4 Provide addresses from which the program will be administered to each UC location if your company is awarded the contract.

3.1.5 Describe the range of services provided by each location listed above.

3.1.6 Do you have any pending litigation or product recalls?  If yes, explain in detail.

3.1.7 What differentiates your company from others in the Sustainable Egg Products marketplace and how will that competitive edge provide a strong Supplier alliance for the University of California?

3.2 Bidder’s Service Capability
Please address your company’s capabilities as they relate to the following service issues or questions:

3.2.1 Can your company absorb all UC needs and requirements for products and services as stated in this RFP and provide uniform services and service standards to every distribution house servicing each UC location?  Please explain and list alternate distribution companies servicing each UC location, if applicable. How long will you need to absorb all of the business if awarded?

3.2.2 List your company’s experience with customers in higher education and/or customers with equivalent geographic distribution of operations as the UC.

3.2.3 Furnish UC with your company service standards.  Include your company’s Service Level Agreement(s) and Mission Statement.

3.2.4 Furnish your companies policies and procedures for notifying customers of product recalls or related health issue warnings regarding the manufacturing, processing, or distribution of your foods (see 3.2.9)

3.2.5 Describe your customer service and support programs and quality control programs, as they relate to traceability of product, and production of foods.  If requested can you provide information on where the eggs were produced, the location of the manufacturing and processing plants, and distribution routes between processing and distribution to our distributors of choice?

3.2.6 Please list all Sustainable Egg Products categories your company provides, including the total number of products in each category as specified in Section 4.0 of this RFP.




3.2.7 How do you ensure consistency in the following areas?

	3.2.7.1 Same product numbers throughout distribution houses
	3.2.7.2 Same manufacturer product codes/products
	3.2.7.3 Consistent pricing on all products
	3.2.7.4 Consistent discounts
	3.2.7.5 Consistent services
	3.2.7.6 Discontinued items
	3.2.7.7 Change in packaging
	3.2.7.8 Change in SKU
	3.2.7.9 New products

3.2.7 What is your company’s business strategy regarding the following;
	
	3.2.7.1 If your company uses others to produce products to your specifications and under your 			label, how often do you replace your manufacturers and why? 
3.2.7.2 Which items in your product line are available to distributors for quick ship/delivery?

3.2.8 For each of the service standard categories listed below, provide the following information:  Your company’s definition and current stated performance, methods used for measuring performance, and the type of documentation provided to verify ongoing performance.   

	3.2.8.1 Normal delivery turnaround time to Distributor
	3.2.8.2 Rush delivery turnaround time to Distributor
	3.2.8.3 Back order notification process to Distributor
	3.2.8.4 Other, please specify any other key service standard

3.2.9 Provide a statement describing your company’s ability to supply all the products and services required by this RFP,  including any plan to subcontract any portion of the work and the use of subcontractors (see 3.2.12.3).  

3.2.10 Specify your company’s normal business hours during which a distributor can place orders.

3.2.11 All other product and service capabilities you would like to share with us must be addressed in this Section of the RFP.

3.2.12 Per product line please identify the normal product shelf life upon leaving your dock and the average transportation time to the distributor of choice for the UC locations.

3.3 Program Administration 

3.3.1 Please state your agreement to the following or provide reasonable alternatives to managing the process outlined below if you disagree.

Supplier shall provide the following program administration functions:

	3.3.1.1 Project Manager to coordinate program implementation
3.3.1.2 Account Management for on-going contract monitoring and maintenance
3.3.1.3 Account Representative(s) dedicated to UC Campus(s) if requested 
3.3.1.4 On-site sales representation on an as needed basis to increase sales activity, assist in resolving problems, present new products, and provide other customer services as required for the efficient operation of the program
3.3.1.5 A “program” for regularly monitoring and comparing UC pricing with pricing available from competitors in the University of California market
3.3.1.6 Quarterly meetings as requested between Supplier’s account manager(s) and appropriate UC Departments to discuss previous quarter’s activities, resolution of any open issues, and business needs going forward

3.4 Activity Reports
Supplier must state their agreement to provide the following periodic reports (by campus and UC total) as specified here:  (insert specifics if you provide information beyond what is stated below, or use these)

3.4.1 Monthly/year-to-date sales by product, product number, pack size, account number, distribution house
3.4.2 Monthly/year-to-date fill rate performance
3.4.3 Supplier agrees to provide other reports as reasonably requested by UC during the term of the agreement at no additional cost to UC.

3.5 Bidder’s Commitment to Sustainability	
Bidders must describe their Company’s commitment to sustainable practices as it applies to their products and services, their business practices and that of their suppliers.  Please refer to the University of California’s Presidential Policy on Sustainable Practices, Attachment 8, and align your response with the applicable categories outlined in this policy statement as well as any other food related sustainability actions your firm has undertaken and implemented.  In addition, respond to the following specific questions regarding the below topics: 

3.5.1. What percent of recycled content does your packaging material contain?  Include all aspects of packaging and distribution when formulating your response.

3.5.2 Does your company offer to ship products in reusable shipping containers (such as durable racks) that can be returned to the vendor or manufacturer for reuse?  If not, are you willing to negotiate reusable shipping systems?

3.5.3 Do all of your company’s products come in packaging that is readily recyclable such as corrugated cardboard or molded paper rather than difficult-to-recycle packaging such as polystyrene or other types of molded plastics?  If not, by what date do you plan to eliminate difficult-to-recycle packaging such as polystyrene and other types of molded plastics?

CERTIFICATIONS/PRODUCT ATTRIBUTES

3.5.4. All egg products offered in your proposal must be certified by as Certified Humane, American Humane Certified, Animal Welfare Certified, or Certified Organic. In Addition to the mandatory requirement, please list all other certifications applicable to your products, which relate to health and/or sustainability (i.e. Food Alliance, kosher, Antibiotic Free, etc…)

3.5.5 Please state your ability to provide promotional/educational support for programs and special events related to sustainable efforts and/or associated academic programs on the various campuses. Please state previous experience in this area.

3.5.6 Please provide any additional information regarding sustainable practices your firm employs, which were not previously highlighted in other sections, but you feel would be important to the UC (i.e. specific animal care programs/practices that differentiate your operation, beyond the requirements of certification). 

3.6 Bidder’s Staffing and Qualifications
3.6.1 Indicate the name and title of the person who will have the overall account management responsibility as specified in this RFP. Provide a brief resume of the account manager’s background, training, experience and length of time with the company. 

3.6.2 Provide an organization chart, including functions and responsibilities of your company’s recommended account management team for UC, including any foodservice brokers.

3.7 Partnering
Since increased utilization of this program by UC locations will result in increased sales for the Supplier, the UC encourages a partner relationship with respect to marketing and sales on UC campuses, and encourages Bidders to discuss innovative approaches to partnering.  Please provide methods/examples of how your organization would approach the following: 

3.7.1 Improving product quality

3.7.2 Competitive pricing strategies

3.7.3 Supplier cannot withhold products, services, or other agreement obligations to an entire campus or other UC locations if specific distributors are withholding invoice payments to contractor for any reason.  This must be worked out directly with the specific distributor(s).  Please indicate your company’s acceptance of this policy.

3.8 Implementation
3.8.1 What information, in addition to that provided in this RFP, will you require for implementation?

3.9 Preferred Pricing 
3.9.1	Net UC price, specified as the price the distributor of choice will pay Supplier for each product line. All other fees for distribution from the distributor’s dock to the UC locations will be between the UC and their distributors of choice will be negotiated and handled by both parties and at no time will the manufacturer be involved in those discussions.  Please indicate your company’s acceptance of this policy.

3.10 Price Protection
3.10.1 Prices quoted cannot increase during the first 12 month period of the agreement. Price changes after the first 12 month period, if any, shall be made on an annual basis as negotiated by both parties. Any price changes require a 30-day written notification. However, in no event shall price increase on an aggregate basis exceed three (3) percent or PPI for this commodity/food group, whichever is less. In the event that a certain product line has a price increase in excess of three (3) percent, those particular products shall be negotiated individually.  Please indicate your company’s acceptance of this policy.

3.11 Manufacturer Price Decreases
In the event that multiple awards are made, Supplier must expect to compete with other Suppliers for University business.  Therefore, it is essential that manufacturer price decreases be passed on to the University immediately and that the Supplier agrees to do so in a timely manner.  Supplier is advised that there is no mandatory use policy at UC.

3.12 Account References
3.13.1 Provide three references and current contact information, including name, title, e-mail address, and phone number, to verify Bidder direct experience in servicing accounts of a similar size, complexity, and business volume to the University of California.

3.12.2 Provide names and current contact information, including name, title, e-mail address, and phone number, for three accounts that have left your company within the last 24 months for reasons other than consolidation.  Provide the reason they left.



SECTION 4.0:  ATTACHMENTS & INSTRUCTIONS 

4.1 Required Products
Bidders should refer to Attachment #7 for minimum required specifications for each product category.

Products specified within this RFP are categorized as follows:

	Certified Organic Liquid Whole Eggs with citric
	Cage Free  Liquid Whole Eggs with citric

	Bulk Packs: 10 lb; 15 lb; or max 20 lb bags
	Bulk Packs: 10 lb; 15 lb; or max 20 lb bags

	Certified Organic Liquid  Egg Whites with citric
	Cage Free Liquid  Egg Whites with citric 

	Bulk Packs: 10 lb; 15 lb; or max 20 lb bags
	Bulk Packs: 10 lb; 15 lb; or max 20 lb bags

	Certified Organic Liquid  Egg Yolks with citric
	Cage Free Liquid  Egg Yolks with citric

	Bulk Packs: 10 lb; 15 lb; or max 20 lb bags
	Bulk Packs: 10 lb; 15 lb; or max 20 lb bags

	Certified Organic Shelled White (Lg, Med)
	Cage Free Shelled White (Lg, Med)

	Bulk Pack 15 dzn; Retail Pack dzn
	Bulk Pack 15 dzn; Retail Pack dzn

	Certified Organic Hard Boiled Whole Eggs
	Cage Free Hard Boiled Whole  Eggs

	Pillow Pack  or Pail w/ liquid
	Pillow Pack  or Pail w/ liquid

	Certified Organic Hard Boiled Diced Eggs
	Cage Free  Hard Boiled Diced  Eggs 



Bidder proposals must clearly state the range of products included in their bid. It is the goal of the UC to decide after careful review of the proposals whether to award solely for Organic egg products, Cage Free egg products, or a combination of both, which ever meets its needs and is a cost effective solution. If a firm only offers a limited number of products in either the Organic or Cage Free category the UC encourages firms to partner to be able to offer a broader line of products. In the case of the partnership the UC requires one form to be the primary awardee of the contract and to develop in time for implementation sub-contractor arrangements to be able to provide multiple products.

4.2 Price Quotation
Please complete the attached Pricing Schedules, based on specified UC requirements as defined in this RFP , and answer all questions in this section. Please provide your pricing proposal in hard copy and on CD in the Excel file in this attachment. Do NOT change, modify, alter, lock down, or save this attachment in any other format. If this happens the University reserves the right to deem this response as “non-responsive” and reject it at the University’s discretion.

Bidders must provide the following pricing data:

4.2.1 Net UC price listed by specified item on the attached Pricing Schedules, (see section – 1.4 “UC Locations Profiles”) for details regarding each location current foodservice distribution structure. Bidders must bid on the exact products specified on attached Pricing Schedule #11.  Bidder failure to comply with the requirements specified in this Paragraph may be subject for disqualification.

Net UC price, is specified as the price which will be charged to the assigned distributors for each campus. All other mark ups, fees, or charges be negotiated between the campus and the distributor. 

4.2.2 Net UC price for all items available in the bidder's standard product list. 

The University reserves the right to select one or both options above for bid award. Each UC location reserves the right to select the pricing option and products that best meet their requirements and operational needs.
 
Bidders are required to provide a price quotation for all the products and delivery options included in the Pricing Schedule and detailed in Section 4.0 of this RFP.

4.3 Alternate Proposals
Bidders are encouraged to submit alternate proposals that would further our goal of reducing expenses and offering optimum value.
	
Alternate proposals will be considered only if the original requirements of the RFP are met in the manner specified.  Alternate proposals are to be submitted at the time of original proposal.  They are to be separate from the original proposal and clearly marked “ALTERNATE PROPOSALS”.

4.4 University of California Attachments
All Bidders must return the following Attachments with their original bid response and sign as appropriate.

University of California Terms and Conditions of				Attachment 1 
Purchase –Appendix A                                                                      				
*Certification Regarding Debarment, Suspension, Ineligibility and		Attachment 2  
Voluntary Exclusion Lower Tier Covered Transactions
*Certification and Disclosure Regarding Payments to Influence 		Attachment 3 
Certain Federal Transactions	
*Certification Regarding Debarment, Suspension, Proposed 		Attachment 4 
Debarment, and Other Responsibility Matters (First Tier Subcontractor)
*University of California Business Information Form (BIF)			Attachment 5 
 
*Bid Cover Sheet								Attachment 6 
Pricing Schedule & Product Specifications					Attachment 7 
University of California Policy on Sustainable Practices			Attachment 8 

*Signature is required.
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