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1. ACRONYMS AND DEFINITIONS
B-BBEE: means broad-based black economic empowerment as defined in section 1 of the Broad-Based Black

Economic Empowerment Act;

B-BBEE status level of contributor: means the B-BBEE status of an entity in terms of a code of good practice
on black economic empowerment issued in terms of section 9(1) of the Broad-Based Black Economic

Empowerment Act;

BID: means a written offer in a prescribed or stipulated form in response to an invitation by an organ of state
for the provision of services, works or goods, through price quotations, advertised competitive bidding

processes or proposals;

BROAD-BASED BLACK ECONOMIC EMPOWERNMENT ACT: means the Broad-Based Black Economic
Empowerment Act, 2003 (Act No. 53 of 2003);

Black people: has the meaning assigned to it in section 1 of the Broad-Based Black Economic Empowerment

Act;

BLEMISH: means any external skin defect on the surface of the fresh vegetable that detrimentally affects the

appearance of the vegetable;

BRUISE: means any pressure wound that shows an indentation or results in discoloration directly under the

skin, adversely affects the quality and is visually noticeable on the fresh vegetables during handling;
COMPACT: means that the flower clusters are massed tightly in the head and the flower stalks feel firm;

CV: Curriculum vitae;

CONTRACT: means the written agreement entered into between the Purchaser and the supplier, as recorded
in the contract form signed by the parties, including all attachments and appendices thereto and all Documents

incorporated by reference therein;

CLEAN: means free of dirt, impurity, objectionable matter or contamination to the extent that a state of

hygiene is attained;

CLOSED CONTAINER: means a clean container that is impervious to liquid, leak proof and will protect the

product therein from contamination under normal conditions of storage, handling and transport;
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CONTAINER OR FOOD CONTAINER: includes anything in which / with which food is served, stored, displayed,

packed, wrapped, kept or transported and in direct contact

COMPARATIVE PRICE: means the price after the factors of a non-firm price and all unconditional discounts

that can be utilized have been taken into consideration;
CONTAMINATE: means the effect exerted by an external agent on food so that it

a) Does not meet a standard or requirement determined by any law
b) Does not meet acceptable food hygiene standards or consumer norms or standards or ;

c) Unfit for human consumption;

CORE TEMPERATURE: means the temperature reading taken in the estimated Centre of the food;
CSD: Central Supplier Database;

DAY: means calendar day;

DELIVERY: means delivery in compliance of the conditions of the Contract or order;

DAMAGED: means there are blemishes that may detrimentally affect the appearance of the edible parts of the
head;

DECAY: means a state of decomposition, fungus development or internal insect infestation that detrimentally

affects the quality of the fresh vegetables;

EME: means an exempted micro enterprise in terms of a code of good practice on black economic

empowerment issued in terms of section 9(1) of the Broad-Based Black Economic Empowerment Act;
ESD: Enterprise Supplier Development;

FACILITY: means any apparatus, appliance, equipment, implement, storage space, working surface or object

used in connection with the handling of food;

FOOD: means a foodstuff intended for human consumption as defined in section 1 of the Foodstuffs, Cosmetics

and Disinfectants ACT 1972 (ACT No. 53 of 1972) including to food referred to in Regulation 14;
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FOOD PREMISES: means a building, structure, stall or other similar structure, and includes a caravan, vehicle,

stand or place used for or in connection with the handling of food;

FOREIGN MATTER: means any material or substance that does not naturally form part of the vegetable

concerned and is visually noticeable

HANDLE: includes manufacturer process, produce, pack, prepare, keep, offer, store, transport or display for

sale or serving and “handling” has a corresponding meaning;

INJURY: means any wound or puncture that has pierced the skin of the vegetable and exposes the flesh, as
well as insect puncture marks that have pierced the skin, with the exception of wounds or puncture marks that

have become completely calloused;
INSPECTOR: means a person contemplated in section 53(1) of the Health Act, 1977 (Act No. 63 of 1977);

MANUFACTURE: means the production of products in a factory using labour, materials, components and

machinery and includes other related value-adding activities;
FSDoH: Free State Department of Health;
NHA: National Health Act no.61 of 2003;

NORMS: a norm is defined as “the desired status” with regard to compliance and requirements. A nhorm also
means a “norm” as defined by the National Health Act, act 61 of 2003, which means “a statistical normative
rate of provision or measurable target outcome over a specific time period”. This norm shall particularly refer

to the norms and standards for health establishments;
OHSA: Occupational Health and Safety Act;
ORDER: means an official written order issued for the supply of goods or works or the rendering of a service;

PERISHABLE FOOD: means any foodstuff which on account of its composition, ingredients, moisture content
and/or pH value and of its lack of preservatives and suitable packaging is susceptible to an uninhibited increase
in microbes thereon or therein if the foodstuff is kept within the temperature spectrum of 4 to 65 degrees
Celsius , and includes the perishable foodstuff listed in Government Notice No. R. 1183 of June 1990, as

amended, excluding fruit and vegetables;

PREPACKED FOOD: means food which, before it is presented for sale or for serving has been packed as
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PURCHASER: means the organization purchasing the goods;
PERSON: includes a juristic person;
PPPFA: Preferential Procurement Policy Framework Act, 2000 (Act No. 5 of 2000);

QSE: means a qualifying small business enterprise in terms of a code of good practice on black economic

empowerment issued in terms of section 9(1) of the Broad-Based Black Economic Empowerment Act;

QSE: means a qualifying small enterprise in terms of a code of good practice on black economic empowerment

issued in terms of section 9(1) of the Broad-Based Black Economic Empowerment Act;

RAND VALUE: means the total estimated value of a contract in South African currency, calculated at the time

of bid invitations, and includes all applicable taxes and excise duties;
REPUBLIC: means the Republic of South Africa;

SANS: South African National Standards;

SABS: South Africa Bureau of Standards;

SLA: Service Level Agreement;

SCC: means the Special Conditions of Contract;

SERVICES: means those functional services ancillary to the supply of the goods, such as transportation and
any other incidental services, such as installation, commissioning, provision of technical assistance, training,
catering, gardening, security, maintenance and other such obligations of the supplier covered under the

contract;

STANDARD: a standard is a “mandatory legal requirements” or a recommendation that one is expected to
follow to obtain the desired norm outcome. It is a statement of an expected level of quality delivery. They

reflect the ideal performance level;
WELL FORMED: means that the form is characteristic of the cultivar;
WRITTEN or IN WRITING: means handwritten in ink or any form of electronic or mechanical writing;

SAMPLE: means a portion consisting of one or more units depending on the situation in question, of a

foodstuff, divided or undivided as described by Government Notice No. R.328 of 20 April 2007, of a larger
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quantity of a foodstuff, drawn by an inspector in terms of the provisions of these regulations and to be sent to

a laboratory for testing / analysis;

VEHICLE: means a train, trolley, wagon, cart, bicycle, truck, boat or aero plane and includes any other craft,

vehicle or conveyance used in the handling or transport of food;

Youth: has the meaning assigned to it in section 1 of the National Youth Development Agency Act, 2008 (Act

No. 54 of 2008).
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2. INTRODUCTION

The aim of the Free State Department of Health (FSDoH) is to provide value-based procurement services at all
listed hospitals per District, that will promote equal access to healthy, safe and nutritious food. These foods
will include both perishable and non-perishable foods items, which are beneficial to human health and

contribute to a healthy diet that aids in the provision of quality patient care.

3. BACKGROUND
The provision of health care services follows the specified legislative requirements, policies and procedures
that needs to be adhered:

e The Constitution of South Africa as Amended (Act No. 108 Of 1996), Chapter 2, section 27;

e National Health Act, No. 61 of 2003;

e Foodstuffs, Cosmetics and Disinfectants Act,1972 (Act 54 of 1972)

e Regulations governing general hygiene requirements for food premises and the transport of food,

Notice No. R638 of 22 June 2018
e Occupational Health and Safety Act 85 of 1993;

e Regulations relating to labelling and advertising of foodstuffs R146 of 01 March 2010

In accordance with National Health Act, 2003: Norms and Standards Regulations in terms of Section 90 (1) (B)
and (C) of the National Health Act, 2003 (Act No. 61 of 2003), applicable to certain categories of Health

establishments:

4, FOOD SERVICES
4.1. (1) The health establishment must provide food services that promote the user’s nutritional, cultural and
religious needs.
(2) For the purposes of the sub-regulation mentioned above, the health establishment, must monitor that
users are provided with food and beverages that caters for their nutritional, cultural and religious needs.
4.2. (1) the health establishment must protect users and health care personnel from unsafe food.
(2) For purposes of the sub-regulation mentioned above, the health establishment must:
(a) Implement protocols and procedures, which guide all aspects of food procurement, storage,
preparation, serving and the food service unit must have a certificate of Acceptability;
(b) Monitor that food hygiene procedures are implemented in accordance with applicable legislation;

(c) Provide functional equipment for food preparation;
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(d) Ensure that the equipment for food preparation is used in accordance with the manufacturers’
specifications; and
(e) Ensure that the cultural beliefs and spiritual preferences of service users are recognised.
5. OBJECTIVE '
Food services has been identified as a strategic health support services of the FSDoH. It is a nhon-negotiable,
essential service whose primary function is the provision of food supplies that meet the nutritional
requirements of admitted patients and is an essential element to patients’ well-being and recovery. Food
services includes the purchase of food, kitchen-related equipment and appliances, utensils and kitchen
cleaning materials, preparation and distribution of meals to patients, cleaning of the kitchen area, equipment,
appliances and utensils. Food services can be classified into five key subcategories: food supplies, (perishable
and non-perishables), equipment and appliances, utensils, services and cleaning.
To give effect to the Regulations above, the following mission has been developed:
e The mission of the FSDoH is to ensure that all healthcare facilities have equitable access to quality and
cost effective food services;
e Minimise hygiene-related risks to patients and healthcare staff through the standardisation and
regulation of the management of food services;
e The provision of quality healthcare for the public through the effective and efficient management of
the category, that ensures the reliable supply of food (perishable and non-perishables);
e Appoint adequately capacitated food services suppliers that will ensure the undisrupted quality
services;
e Promote the adoption of environmentally sustainable and healthy food services; and

e Lleverage procurement spend.

6. SCOPE OF WORK

FSDoH intends to appoint service providers that will supply and deliver Perishable or non-Perishable food to
various Departmental Institutions from time to time, based on their required food supplies. The appointed
service provider/s will be required to supply and deliver the required Perishable and non-Perishable food as

stated/presented with the Departmental institution as indicated in the delivery schedules with the order.

The delivery schedule as stated by the Departmental institution shall be strictly adhered to by the service
provider/s. All Perishable and non-Perishable food supplied to the hospitals should be according to the quality

and quantity requirements as mentioned on the special conditions of bid. The prospective bidder/s must bid
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on the required perishable and /or non-perishable items as indicated in this specification. The bidder must
ensure that food supplies are in line with SABS food hygiene management standard SANS 10049 and the NDoH
regulations governing hygiene requirements and the transportation of food R.638, among other key legislation,
regulations and standards.

The bid could be awarded as a whole to one bidder or more than one bidder per district. The Department

reserves the right to award the bid in full or in part.

The service provider must adhere to SABS (SANS) APPROVED STANDARDS, which provide a range of standards
covering the demands of the Food & Beverages industry, from quality management systems to test methods
for specific materials or parts. These will assist the service provider to enhance customer satisfaction, meet
regulatory, safety and reliability requirements, and ensure consistency of quality throughout the supply chain.
These include the following standards:
e SANS 10049:2001 - Food Safety management.
e SANS 22000: Food safety management systems - Requirements for any organization in the food chain
e SANS 10133: The application of pesticides in food-handling, food processing and catering
establishments.
e SANS 899: Pesticides - Insecticidal space sprays in pressurized aerosol dispensers used in the handling
of food.
e SANS 1159: The production of pre-cooked frozen foods containing protein
e SANS 638: Food grade salt
e SANS 15161: Guidelines on the application of ISO 9001:2000 for the food and drink industry
e SANS 1343: Insecticidal solid fumigants that contain aluminium phosphide (food storage premises)
e SANS 5155: Household refrigerating appliances - Frozen food storage cabinets and food freezers -
Characteristics and test methods
e SANS 1829: Lubricants for use in the food industry
e SANS 6887-2: Microbiology of food and animal feeding stuffs - Preparation of test samples, initial
suspension and decimal dilutions for microbiological examination Part 2: Specific rules for the
preparation of meat and meat products
e SANS 6887-3: Microbiology of food and animal feeding stuffs - Preparation of test samples, initial
suspension and decimal dilutions for microbiological examination Part 3: Specific rules for the

preparation of fish and fishery products

J03
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SANS 6887-4:Microbiology of food and animal feeding stuffs - Preparation of test samples, initial
suspension and decimal dilutions for microbiological examination Part 4: Specific rules for the
preparation of products other than milk and milk products, meat and meat products, and fish and
fishery products

SANS 1406: Commercial refrigerated food display cabinets

SANS 18593: Microbiology of food and animal feeding stuffs - Horizontal methods for sampling
technigues from surfaces using contact plates and swabs

SANS 11133-2: Microbiology of food and animal feeding stuffs - Guidelines on preparation and
production of culture media Part 2: Practical guidelines on performance testing of culture media
SANS 21528-1: Microbiology of food and animal feeding stuffs - Horizontal methods for the detection
and enumeration of Entero bacteriaceae Part 1: Detection and enumeration by MPN technique with
pre-enrichment

SANS 21528-2: Microbiology of food and animal feeding stuffs - Horizontal methods for the detection
and enumeration of Entero bacteriaceae Part 2: Colony-count method

SANS 21572: Foodstuffs - Methods for the detection of genetically modified organisms and derived
products - Protein based methods

SANS 7251: Microbiology of food and animal feeding stuffs - Horizontal method for the detection and
enumeration of presumptive Escherichia coli - Most probable number technique

SANS 6888-3: Microbiology of food and animal feeding stuffs - Horizontal method for the enumeration
of coagulase-positive staphylococci (Staphylococcus aureus and other species) Part 3: Detection and
MPN technique for low numbers

SANS 21567: Microbiology of food and animal feeding stuffs - Horizontal method for the detection of
Shigella spp.

SANS 21571: Foodstuffs - Methods of analysis for the detection of genetically modified organisms and
derived products - Nucleic acid extraction

SANS 51276:Chemical disinfectants and antiseptics - Quantitative suspension test for the evaluation of
bactericidal activity of chemical disinfectants and antiseptics used in food, industrial, domestic, and
institutional areas - Test method and requirements (phase 2, step 1)

SANS 51650:Chemical disinfectants and antiseptics - Quantitative suspension test for the evaluation of
fungicidal or yeasticidal activity of chemical disinfectants and antiseptics used in food, industrial,

domestic, and institutional areas - Test method and requirements (phase 2, step 1)

200
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SANS 53704:Chemical disinfectants - Quantitative suspension test for the evaluation of sporicidal
activity of chemical disinfectants used in food, industrial, domestic, and institutional areas - Test
method and requirements (phase 2, step 1)

SANS 5762: Examination for the presence of viable Bacillus anthracis in foods

SANS 5761: Examination for the presence of viable spores of mesophilic Clostridium organisms in foods
SANS 6195: Examination for the presence of viable Shigella organisms in foods

SANS 6196: Examination for the presence of viable pathogenic Vibrio organisms in foods

SANS 1828: Cleaning chemicals for use in the food industry

SANS 1827: The safety of water treatment chemicals for use in the food industry

SANS 1853: Disinfectants and detergent-disinfectants for use in the food industry

SANS 22004: Food safety management systems - Guidance on the application of ISO 22000:2005
SANS 7937: Microbiology of food and animal feeding stuffs - Horizontal method for the enumeration
of Clostridium perfringens - Colony-count technique

SANS 4833: Microbiology of food and animal feeding stuffs - Horizontal method for the enumeration
of microorganisms - Colony-count technique at 30 ‘C

SANS 6268: Microbiological examination of foodstuffs in retort pouches

SANS 6267: Enumeration of lipolytic and oxidative organisms in foodstuffs

SANS 532: Standard and specifications for industrial, medical, propellant, food and beverage gases,
refrigerants and breathing gases

SANS 22003: Food safety management systems - Requirements for bodies providing audit and
certification of food safety management systems

SANS 10156: The handling of chilled and frozen foods

SANS 13302: Sensory analysis - Methods for assessing modifications to the flavour of foodstuffs due to
packaging

SANS 5490: Assessment of tainting of foodstuffs by packaging materials

SANS 7218: Microbiology of food and animal feeding stuffs - General requirements and guidance for
microbiological examinations

SANS 50601: Aluminium and aluminium alloys - Castings - Chemical composition of castings for use in

contact with food

/05
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SANS 16649-3: Microbiology of food and animal feeding stuffs - Horizontal method for the enumeration
of beta-glucuronidase-positive Escherichia coli Part 3: Most probable number technique using 5-
bromo-4-chloro-3-indolyl-beta-D-glucuronide

SANS 22005: Traceability in the feed and food chain - General principles and basic requirements for
system design and implementation

SANS 60335-2-49: Household and similar electrical appliances - Safety Part 2-49: Particular
requirements for commercial electric appliances for keeping food and crockery warm

SANS 60335-2-16: Household and similar electrical appliances - Safety Part 2-16: Particular
requirements for food waste disposers

SANS 1645: Portable insulated domestic food containers

SANS 8561:Household frost-free refrigerating appliances - Refrigerators, refrigerator-freezers, frozen
food storage cabinets and food freezers cooled by internal forced air circulation - Characteristics and
test methods

SANS 10272-1: Microbiology of food and animal feeding stuffs - Horizontal method for detection and
enumeration of Campylobacter spp. Part 1: Detection method

SANS 17604: Microbiology of food and animal feeding stuffs - Carcass sampling for microbiological
analysis

SANS 21527-1: Microbiology of food and animal feeding stuffs - Horizontal method for the enumeration
of yeasts and moulds Part 1: Colony count technique in products with water activity greater than 0,95
SANS 60704-2-14: Household and similar electrical appliances - Test code for the determination of
airborne acoustical noise Part 2-14: Particular requirements for refrigerators, frozen-food storage
cabinets and food freezers

SANS 53697:Chemical disinfectants and antiseptics - Quantitative non-porous surface test for the
evaluation of bactericidal and/or fungicidal activity of chemical disinfectants used in food, industrial,
domestic and institutional areas - Test method and requirements without mechanical action (phase
2/step 2)

SANS 53610: Chemical disinfectants - Quantitative suspension test for the evaluation of virucidal
activity against bacteriophages of chemical disinfectants used in food and industrial areas - Test method

and requirements (phase 2, step 1)

20k
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The service provider must further adhere to and comply with the requirements as stipulated in the following

Acts, Notices and Regulations and all amendments thereto, as well as general conditions of the contract.

6.1 General

6.2

Foodstuffs, Cosmetics and Disinfectants Act, 1972 (Act 54 of 1972)
Code of Practice of SABS 049-1965.

South African National Standard SANS 10049:200X, Edition 4 2007
Quality Management Systems requirements SANS/ISO 900 of 2008
Government Notice R1600 of 1983

Government Notice R1931 of 17 August 1990

Government Notice R918 of 30 July 1999 as Amended. (Health Act)
Government Notice R952 of 6 August 1999

Government Notice R328 of 20 April 2007

Government Notice R146 of 1 March 2010 as amended
Government Notice R1091 of 19 November 2010

Government Notice R45 of 19 January 2012

Government Notice R194 of 2 March 2012

Government Notice R991 of 6 December 2012

MEAT

Meat & Safety Act (Act 40 of 2000).

Foodstuffs, Cosmetics & Disinfectants Act, 1972 (Act no. 54 of 1972).
Code of Practice for food hygiene management SABS 049.
Government Notice R.2120 of 20 September 1985, as amended.
Government Notice R2718 of 23 November 1990

Government Notice R.1748 of 26 June 1992,

6.3 FRUITS AND VEGETABLES

Agricultural products standards Act, 1990 (Act no. 119 of 1990).
Foodstuffs, Cosmetics & Disinfectants Act, 1972 (Act no. 54 of 1972)
R. 263 of 20 February 1970, as amended.

R. 2208 of 10 November 1978, as amended.

0]
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6.4

.537 of 11 April 1976, as amended.

. 2176 of 3 November 1978, as amended.
. 2119 of 27 October 1978, as amended.
. 2177 of 3 November 1978, as amended.
. 2120 of 27 October 1978, as amended.
. 1137 of 13 June 1975, as amended.

. 295 of 26 February 1971, as amended.

. 126 of 17 January 1975, as amended.

. 701 of 3 April 1981, as amended.

. 1268 of 19 June 1981, as amended.

x »©X» ®» XNX®X X X XN X N XN X

. 1978 of September 1984, as amended.

OTHER PERISHABLES
Agricultural products standards Act, 1990 (Act no. 119 OF 1990).
Marketing Act, of 1968 (Act no. 59 of 1968) as amended.
Government notice R. 577, Government Gazette of 15 March 1991.
Dairy products Government notice R. 2581 on 20 November 1987, as amended.

Government notice R866 of 15 August 2002

6.4 National Infection and Prevention Control Policy
The following goals must be adhered to:
Encourage and improve effective prevention and management of health care associated infections for
the public health care sector;
Prevent and minimize environmental hazards associated with microbes for all in and outpatients,
health care workers and visitors to health care institutions;
Optimize infection prevention and control programmes and resources in health care settings;
Control and minimize transmission of and colonization by resistant organisms; and

Improve infection control surveillance.

o
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7. FOOD SUPPLIES CATEGORIES

The descriptions of the following categories are included:

A. Perishable foods

B. Non-Perishable foods

8. PRODUCT SPECIFICATIONS

All perishable and non-perishable products supplied should be in accordance with the specifications detailed

in the document/annexure A and B ‘Specifications for Perishable and non-Perishable Foods’

The abbreviations used in the bid signify the following:

g = gram
kg = kilogram
ml = millilitre
I = litre

Pricing is required for all products either in the category of Perishable and/or non-Perishable Foods.

9. QUANTITIES

Quantities shall be determined solely by the requirement of the departmental health Institution

10. SAMPLE TESTING

Consignments (products) may be inspected on a batch to batch or lot for lot basis to ensure that the
product complies with predetermined specifications.
The Department of Health may conduct random sample testing of any food product delivered under

this contract. The cost of such sample testing will be payable by the Department.

11. QUANTITIES AND ORDERS

The type and quantity of products required by institutions may fluctuate from one month to the other
and is based on the institution’s menu, seasonal availability and patient numbers; amongst other
factors.

Suppliers should under no circumstances deviate from the orders issued by the institutions.

The hospital is under no obligation to purchase any stock, which is in excess of the ordered quantities

of each item.

5
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12. FOOD HYGIENE AND SAFETY

Current and valid Certificate of Acceptability, as issued by local Authority, to be obtained for the food
vehicles used by the supplier; prior to commencement of the contract.

Environmental health officers employed by the Department of Health as well as Local Authorities may
conduct inspections to food handling and storage facilities, as well as transportation vehicles; as per
statutory regulations.

Delivery person/s must be appropriately clothed in accordance the relevant prescripts

13. MICRO-BIOLOGICAL REQUIREMENTS

All food products shall be free from micro-organisms which grow and reproduce and/or produce toxins
causing spoilage.

The product shall be free from all spores of Clostridium botulinum which must be successfully
destroyed.

When a product is opened, it shall have the same colour, taste and smell as the original product when

packaged.

14. PACKAGING AND LABELS

All deliveries made against this contract whether by road or rail are to be packed in containers, which
will be acceptable for further dispatch.

Food packaging and product labels should comply with the with R.146 of 1 March 2010.

All containers, packing and cartons must be clearly labelled and all products must be packed in
acceptable containers, where applicable, specifically developed for the product. Package label must

show product dates as per provisions of R.146 i.e Manufacture date and Sell-by or Expiry or Best Before.

15. CONTAINERS

The function of a container for the products is to maintain the quality, safety and stability of its
contents. Containers should withstand the mechanical hazards of handling transport to prevent leakage
and provide an appropriate level of protection from environmental conditions. Ideally, the material of

construction should have no chemical or any other effect on the products.

210
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Products are to be packed in suitable containers in such a manner as to ensure adequate protection
against deterioration in storage from the effect of light or moisture. All products must be packed in
acceptable containers, where applicable, especially development for the product.

Containers must comply with regulations under the Foodstuffs, Cosmetics and Disinfectant Act of 1972
and the relevant Codex Alimentarius Standards and can include but not limited to a tin, can, tetra pack,

plastic bottle and sachet

Any person who contravenes a provision of the above-mentioned regulations or allows such a

contravention to take place shall be guilty of an offence as indicated on the relevant regulation.

16. INSPECTION AND ASSAY

All deliveries to authorised participants will be subject to a visual examination, verification of
weight/quantity and core temperature as relevant and scrutiny by the relevant participant or assay by
a quality control laboratory. Non-complying food items will not be accepted on delivery and should be

replaced within 24 hours.

17. SHELF-LIFE

Non-perishables: Upon delivery, powdered products must have at least 9 months shelf-life and liquid
products, 6 months shelf life before the date of expiry.
Perishables: Upon delivery of milk products must have at least a 3-day shelf life and bread at least 2

days. Fresh fruits and vegetables should always be fresh upon receipt and be used within 7days.

18. QUALITY

The service provider must source local produced/ manufactured food supplies within the designated District

(unless not locally available) and all products must be produced/manufactured in South Africa. Products must

be branded and the service provider must specify the brand names and cannot offer alternative brands of food

items, which were not stipulated in the original terms of this bid without prior approval from the Department.

19. TRANSPORTATION AND TURNAROUND TIMES:

Delivery of food supplies shall be according to the agreed upon delivery schedule between the bidder
and the health institution;
Products shall not be transported with other products that can contaminate or impair the products and

the delivery transportation must be hygienically clean, sanitized appropriately and in good condition;

o\
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All deliveries should take place between 08h00 and 15h00 during weekdays (Mondays to Fridays) as
per arrangement with each individual health institution; for the duration of the contract period (to be
confirmed and subject to SLA).

Delivery of products must be made in accordance with the instructions appearing on the official order
forms emanating from the specific departmental health institution/s placing the orders.

All deliveries or dispatches must be accompanied by a delivery note stating the official order number
against which the delivery has been effected.

In respect of items awarded to them, contractors must adhere strictly to the delivery periods quoted
by them in their bids.
The instructions appearing on the official order form regarding the supply, dispatch and submission of
invoices must be strictly followed.

All invoices should be delivered/posted to reach the institution that placed the order timeously. The
invoices should be original and accompanied by proof of delivery.

Deliveries not complying with the order forms will be returned to the contractor at the contractor’s
expense.

Delivery vehicles should comply with regulations under Foodstuffs, Cosmetics and Disinfectants
Act,1972 (Act 54 of 1972)

. The following vehicles must be used to transport food items below:

-Fresh Vegetables must be transported in a clean closed vehicle to the extent that chemical, physical
or microbiological contamination is prevented.

Pre-prepared vegetables must be transported in an insulated vehicle at a temperature of 0-7 degrees
Celsius.

-Milk must be transported in an insulated covered vehicle at a temperature of 0-7 degrees Celsius.
-Red Meat must be delivered fresh at all times, no frozen red meat shall be received. Red meat must
be transported in an insulated and refrigerated covered vehicle at a temperature not exceeding 4
degrees Celsius.

-Frozen Chicken and other frozen products must be transported in an insulated and refrigerated
covered vehicle at a temperature not exceeding (minus) -12 degrees Celsius.

It is the responsibility of the supplier to off-load stock deliveries into the facility transit/designated

place.

Il
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Any person who contravenes a provision of the above-mentioned regulations or allows such a

contravention to take place shall be guilty of an offence as indicated on the relevant regulation.

APPENDIXES

APPENDIX 1: PERISHABLE PRODUCT LIST AND SPECIFICATION, PERISHABLE FOODS BILL OF QUANTITY

APPENDIX 2: NON-PERISHABLE FOODS PRODUCT LIST AND SPECIFICATION, NON-PERISHABLE FOODS BIIL OF
QUANTITY

I3
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NB: SERVICE PROVIDERS MUST COMPLETE THE TICK BELOW TO INDICATE THE TYPE OF FOOD
SUPPLIES AND DISTRICT THEY ARE BIDDING FOR, FAILURE TO INDICATE AS REQUIRED AS
WILL INVALIDATE THE BID:

| TYPES OF FOOD SUPPLIES Tick

Perishable

Non-Perishable

Both Perishable & non-Perishable

DISTRICT

Mangaung metro

Xhariep district

Lejweleputswa

Fezile dabi District

Thabo Mofutsanyana

The successful bidder will be allocated one district unless decided otherwise by the
Department. Where the bidder ticked more than one District the bidder must indicate

which District must be considered as the first option for the evaluation purpose.



ANNEXURE 1: ADMINISTRATIVE COMPLIANCE

The following documents/requirements will be mandatory during the administrative

compliance

NB: Failure to submit and adhere to the following requirements with the proposal will

disqualify the bidder's proposal.

Administrative Compliance

Submitted

Not
Submitted

i. Provide MAAA Central Supplier Database (CSD) number

ii. Bidder must submit the bid response at the correct place
within the stipulated date and time.

iii. Letter for bid purposes obtainable from Department of
Labour (Letter of Good Standing).

iv. Public Liability Insurance or Proof of quotation from
registered insurers or a Letter of arrangement from the
insurance companies.

v. Implementation Plan (with full details required on
infrastructure, distribution and administration of
operations for the efficiency of the contract management)

vi. Proof of availability of suitable vehicles that will enable
delivery of food supplies to institutions or Letter of intent
to enter into vehicle leasing contract.

vii. Provide a completed pricing schedule

viii. Returnables from the supplier as per FSDoH
requirements.

X Others
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ANNEXURE 2: DESKTOP ASSESSMENT

1.

a “DO NOT COMPLY”".

reference number shall be provided in the question’s substantiation.

each and every requirement. Failure to do so will be taken as a “DO NOT COMPLY”.

Bidders are required to EXPLICITLY MARK EITHER “COMPLY”, “OR “DO NOT COMPLY” on

. Bidders must SUBSTANTIATE/MOTIVATE where required. Failure to do so will be taken as

. Bidders may where necessary, REFER TO ADDITIONAL REFERENCE MATERIAL SUBMITTED
BY DOCUMENT NAME/NUMBER, PAGE NUMBER AND PARAGRAPH. Where a reference
in substantiation is made to another page (“off-page”) in the bidder’s submission, such

referenced page shall be clearly identified by a unique reference number and such

the demands of the Food & Beverages industry, from
quality management systems to test methods for specific

materials or parts.

The food supplier must be performed according to Comply ot
processes stipulated in the Foodstuffs, Cosmetics and 223108
Disinfectants Act,1972 (Act 54 of 1972).
2. | The service provider must adhere to SABS APPROVED Not
Comply
STANDARDS, which provide a range of standards covering comply

TARGETED PROCUREMENT/TRANSFORMATION-RELATED ASSESSMENT:

A Service Provider(s}) must indicate their compliance with the following pre-qualification

requirements as required by the Department and provide proof. Failure to submit proof

requested will invalidate the bid.

Strengthening of Local Economic Capacity

Service Providers that will be awarded to participate in the

bid are expected to commit to and provide a detailed plan

Comply

Not

comply

o
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to boost local economy and these must include the
following (amongst others):
e Plans for Sourcing South African manufactured
products from local enterprises and cooperatives;
e Plans for Skill Development;
¢ Plans for job creation especially for black youth
and women; and

e People with disabilities.

Provide proof or | Provide a detailed plan and methodology

substantiation

4. | Prequalification in terms of Regulation 4(1) of the Preferential
Procurement Regulations, 2017.

B-BBEE Status Level of Contributor: LEVEL1 & 2

Comply

Not comply

Provide proof or | i. Provide proof of certified B-BBEE certificate / fully completed sworn

substantiation affidavit

I
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ANNEXURE 3: FUNCTIONALITY ASSESSMENT

All of the following criteria must be completed in full and it must be met where possible. It is

imperative to understand that non-compliance to any site-visit assessment criterion will be

considered for the scoring of functionality (45points).

FUNCTIONALITY ASSESSMENT

1. Experience of the Service provider: 20
Service Provider's years of experience within the food supply
environment providing similar scale of work.

Provide Proof | Please provide reference letters, purchase orders, letter or awards,

or contracts, etc. to prove the number of years claimed with client

substantiation | name, contact number and date completed.

Evaluation Less than 12 months in food supply =5

Criteria More than 12 months, but less than two (2) years in food supply =
10
More than two (2) years but less than three (3) years in food supply
=15
More than three (3) years in food supply = 20
NB: Please provide evidence of the number of years claimed
above.

25
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2. Capacity to deliver: 15

e Documents proving registration of relevant vehicle
(owned/leased), type and capacity to enable delivery.

e Lease agreements or ownership of offices/warehouse in
locality within the service delivery area. Provide documents
proving size, cold storage, storage and equipment.

e Provide organogram of key staff responsible for the contract,
duties and responsibilities and communication channels to
register quality issues; as well as training and development
plan to strengthen their skills and ensure competency.

e Provide standard operating procedure for outbound order
preparation.

Transportation used to deliver the Food Supplies:

The service provider should provide adequate food care including |
transportation activities to safeguard and avoid contaminations thus
the service provider should have at least the following transportation
to deliver the food supplies requested on the scope of work.

e Insulated Vehicles;

e Refrigerated vehicles

¢ Closed delivery vehicle : bakkie/van/panel van

Provide | Please provide vehicle registration documents or outsourced
Proof agreement with third party formalizing delivery arrangements, lease
agreements, CV’s of key staff, training and development plan ordering
procedure.
The bidder must provide a list with car registration numbers of all the
transportation vehicles used to deliver food supplies
26
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Evaluation | Documents proving registration
Criteria Documents proving registration of relevant vehicles (owned/leased)
=5
Lease agreements or ownership of offices/warehouse in locality
within the service delivery area=5
Training and Development plans=5
3. Quality Compliance Requirements: 10 10
The service provider must have the following minimum policies and
programmes to provide a full quality food supply.
e Health compliance training programmes for staff;
¢ Proof of established quality system specifically for food
infection / contamination control;
e Proof of compliance with food safety and specification
requirements; and
e Proof of implemented Occupational Health and Safety
compliance programs.
TOTAL SCORE 45

NB: THE BIDDERS WILL BE REQUIRED TO ACHIEVE A MINIMUM SCORE OF 18 OUT OF 45 TO
BE ELIGIBLE FOR THE NEXT STAGE OF EVALUATION.

)V
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ANNEXURE 4: PRICING SCHEDULE

GENERAL CRITERIA

Bidder will be bound by the following general price criteria conditions and FSDoH reserves

the right to negotiate the conditions or automatically disqualify the bidder for not accepting

these conditions. These conditions will form part of the signed contract/contractual

obligation for the bidder. However, FSDoH reserve the right to include or waive the condition

in the signed contract.

All prices must be VAT inclusive and must be quoted in

1. South African Rand (ZAR).

Comply

Not

Comply

Comment

Bidder to provide any comment or reasons for not complying with the

condition and the proposal they are putting forward.

All prices quoted are the total price for the entire scope

2. of required deliveries to be provided by the bidder.

Comply

Not

Comply

Comment

Bidder to provide any comment or reasons for not complying with the

condition and the proposal they are putting forward.

Comply

Not

Comply

The cost of delivery, labour, S&T, overtime, etc. must
3. be included in the bid, priced into the solution.
Comment

Bidder to provide any comment or reasons for not complying with the

condition and the proposal they are putting forward.

13. BID PRICING MODEL

Notes: (applicable to all pricing models)

a) Bidder should adhere and complete the costing model as provided below or as per the

attached Annexure.

b) Pricing must include VAT

)
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ANNEXURE 5: SPECIAL CONDITIONS OF THE BID

Bidders are urged to read and take note of the following conditions applicable to this
bid:

These conditions will form part of the signed contractual obligation for the bidder.
However, FSDoH reserves the right to include or waive the condition in the signed
contract.

The Institute reserves its right to make addition or alteration in terms and conditions
of the bid without affecting the basic nature of bid.

FSDoH reserves the right to award a bid as a whole or per District, and to allocate a
multiple suppliers per district unless decided otherwise by the department.

FSDoH reserves the right to enter into negotiations with the bidder(s) (i.e. before and
after the contract is concluded) regarding inter alia price revisions, should it be
deemed necessary,

The Department reserves the right to negotiate a flat rate per District amongst the
successful bidders should the differences in cost be determined as exorbitant or
unfounded

Bidders must note that the Department will be buying in bulk /bid quantities. Bidders
must consider prices with consideration of bulk buying.

The bid is subject to the conditions contained in the general conditions of contract.

All provisions supplied under contract shall be subject to inspection and approval by
inspectors of the Department of Health, where and when available, at the point of
dispatch or delivery.

The quantities shown are the estimated requirements for a period of 3 years
(36months) and are not guaranteed. Please note that the quantities of some hospitals
can change drastically during the contract period.

All products shall be delivered before 15:00 on the date and place as specified by the
service provider on the Purchase Order/ delivery schedule.

FSDoH accepts that the bidder is sufficiently insured to replace all items lost due to
theft, fire, floods etc but while is under the contractor’s possession and not delivered

All provisions supplied under contract shall be subject to inspection and approval by
inspectors of the Department of Health, where and when available, at the point of
dispatch or delivery.

The Department reserves the right to conduct inspections of the product and the
premises of the supplier without prior notification at any working time during the
contract period or prior to entering into a contract. In the event of a deviation being
observed, the whole consignment shall be rejected.

Successful bidders will be required to enter into Service Level Agreement with FSDoH.
In the event that the successful bidder plans to change their source of supply, the
bidder must notify health institution in writing one month in advance as the new
source of supply must be visited and approved by FSDoH or its departmental officials
before the bidder starts sourcing their products from the new source of supply.
FSDoH departmental institutions reserves the right to award this bid in full or part of
it.

The bid may be awarded to multiple bidders to increase participation. The number of
bidders to be awarded per District might depend on consumption and other logistical
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considerations

Should it be that there are no bidders that qualify for a particular District, the
Department reserves the right to recommend any qualifying bidder to supply that
District

Preference will be given to South African manufactured products.

Official orders will be placed during the course of the contract period, as and when
required.

Unless the goods bear the SABS mark of quality, successful bids will be compelled to
submit inspection certificates issued by the SABS with each consignment, before such
goods could be accepted and invoices paid.

Delivery after receipt of an official order shall be strictly within 7days, unless there is
a need for an emergency.

Payment will be effected only after receipt of a detailed invoice and a signed delivery
note to the nominated destination has been received.

Prospective bidders must bid on ALL ITEMS on the Pricing schedule of perishable and
non-perishable food items, e.i if the bidder chooses to bid for perishable items only.
All the pricing schedules for perishable items must be completed failure which will
invalidate the bid for the specific group

The bidder/s shall indemnify the department herewith from any claim from a third
party and all cost or legal expenses in regard to such a claim for loss or damage
resulting from the death, injuries or ailment of any person, or the damage of property
of the bidder(s) or any other person that may result from or be related to the
execution of this contract.

The Department of Health reserves the right to appoint or not to appoint service
provider(s).

The Department of Health reserves the right to suspend / terminate the contract if
the successful bidder/s does not comply with any stipulations contained in the
contract.

The Department of Health reserves the right to request further information from the
bidder/s anytime;

The Department of Health reserves the right to verify information and documentation
of the bidder/s.

The Department of Health reserves the right to make sure that the bidder(s) have at
their disposal the necessary infrastructure to execute the contract to the satisfaction
of the Department of Health prior to the awarding of the contract;

The Department of Health reserves the right to inspect the operation or any part
thereof during the evaluation phase of the Bid;

The Department of Health reserves the right to conduct site assessment visits to the
short-listed bidders when necessary.

Successful bidders must advise the Contract Management Unit of the department of
Health institution, immediately when unforeseeable circumstances will adversely
affect the execution of the contract. Full particulars of such circumstances as well as
the period of delay must be furnished.

The administration and facilitation of the contract will be the responsibility of Contract
Management Unit of the Health institution and all correspondence in this regard must
be directed to the specific institution.

30
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e Orders will be placed by various/selected health institution and will be responsible for

the payment to contractors for goods delivered.

DECLARATION OF ACCEPTANCE

ACCEPT ALL

The Service provider declares to accept all the Special Conditions

mentioned above, thus please indicate with a tick in the accept all.

Signature Date

/U
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BIDDER'S DISCLOSURE

1. PURPOSE OF THE FORM

Any person (natural or juristic) may make an offer or offers in terms of this
invitation to bid. In line with the principles of transparency., accountability,
impartiality, and ethics as enshrined in the Constitution of the Republic of South
Africa and further expressed-in various pieces of legisiation, it is required for the
bidder to make this declaration in respect of the details required hereunder.

Where a person/s are listed in the Register for Tender Defaulters and / or the List
of Restricted Suppliers, that person will automatically be disquadilified from the
bid process.

2. BIDDERS’ DECLARATION

2.1 1s the bidder, or any of its directors / trustees / shareholders / members / pariners
or any person having a controlling interest1 in the enterprise,
employed by the state? - YES/NO

2.1.1 If so, fumish pariiculars of the names, individual identity numbers, and, if
applicable, state employee numbers of sole proprietor/ directors / trustees /
shareholders / members/-partners or any person having a controliing interest in
the enterprise, in table below.

Full Name Identity Number Name of State institution

2.2 Do you, or any person connected with the bidder, have a relationship with any
person who is employed by the procuring institution? YES/NO

2.2.1 i so, fumish particulars:

------------------------------------------------------------------------------------------------

-------------------------------------------------------------------------------------------------

1 the power, by one person or a group of persons holding the .
majority of the equity of an enterprise, alternatively, the person/s
having the deciding vote or power to influence or to direct the
course and decisions of the enterprise.
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23 Does the bidder or any of its directors / trustees / shareholders / members /
pariners or any person having a controlling interest in the enterprise have any
interest in any other related enterprise whether or not they are bidding for this
contracte YES/NO-

2.3.1  If so, fumish particulars:

eseeBEREPSIITER0OtE0 0T BUSRcales0lesEeREsenCacEO0E0s0080000ETANNR0E0RRlRGEIRERRROES

----------------------------------------------------------------------------------------

3 DECLARATION

I, the undersigned, (NOME) ......cceverrreeeressneacseersosseisrecasaesansens insubmitting the
accompanying bid, do hereby make the following statements that | certify to

be true and complete in every respect:
3.1 | have read and | understand the contents of this disclosure;

3.2 | understand that the accompanying bid will be disquaiified if this disclosure is
found not to be true and complete in every respect; -

3.3 The bidder has amived at the accompanying bid independently from, and
without consultation, communication, agreement or arangement with any
competitor. However, communication between partners in a joint venture or
consorfium2 will not be construed as.collusive bidding.

3.4 in addition, there have been no consultations, communications, agreements or
arangements with any competitor regarding the quality, quantity,
specifications, prices, including methods, factors or formulas used to calculate
prices, market allocation, the intention or decision to submit or not to submit the
bid, bidding with the intention not to win the bid and conditions or delivery
particulars of the products or services to which this bid invitation relates.

35 The terms of the accompanying bid have not been, ahd will not be, disclosed
by the bidder, directly or indirectly, to any competitor, prior to the date and
time of the official bid opening or of the awarding of the contract.

3.6 There have been no consultations, communications, agreements or

' arrangements made by the bidder with any official of the procuring institution in
relation to this procurement process prior to and during the bidding process
except to provide clarification on the bid submitted where so required by the
institution: and the bidder was not involved in the drafting of the specifications
or terms of reference for this bid.

37 | am aware that, in addition and without prejudice to any other remedy
provided to combat any restrictive practices related to bids and contracts, bids
that are suspicious will be reported to the Competition Commission for
investigation and possible imposition of administrative penaities in terms of
section 59 of the Competition Act No 89 of 1998 and or may be reported tothe
National Prosecuting Authority (NPA) for criminal investigation and or may be

2 Joint venture or Consortium means an association of persons for
the purpose of combining their expertise, property, capital,
efforts, skill and knowledge in an activity for the execution of a

contract.
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restricted from conducting business with the public sector for a period not
exceeding ten (10) years in terms of the Prevention and Combating of Comupt

Activities Act No 12 of 2004 or any other applicable legislation.

| CERTIFY THAT THE INFORMATION FURNISHED IN PARAGRAPHS. 1,2 and 3ABOVE
IS CORRECT. :
| ACCEPT THAT THE STATE MAY REJECT THE BID OR ACT AGAINST ME IN TERMS OF
PARAGRAPH 6 OF PFMA SCM INSTRUCTION 03 OF 2021/22 ON PREVENTING AND
COMBATING ABUSE IN THE SUPPLY CHAIN MANAGEMENT SYSTEM SHOULD THIS

DECLARATION PROVE TO BE FALSE.

e P EEENIEIeRePOSEI0CERRARNDROERINY 00 00600INRsAEEaTE00000seIsITOBIaNEIREResEIORBTLGRLETS

Name of bidder

------------------------------------
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