G-SY-ANT-X-30912 - Laboratory Testing Services 

[bookmark: _Toc466022932][bookmark: _Toc451341923]
[bookmark: _Toc511805606]Appendix 1 - Company details
1. [bookmark: _Toc466022958][bookmark: _Toc511805607]Contact Details
This section must include information regarding the individual or company and any partners or subcontractors:
	Name of the Service Provider
	

	Registered address of the Service Provider
	

	Company Name
	

	Address
	

	Previous Name(s) if applicable
	

	Registered Address if different from above
	

	Company registration Number 
	

	Telephone
	

	E-mail address
	

	Website address
	

	Year Established
	

	Legal Form. Tick the relevant box
	o Company
o Partnership
	o Joint Venture
o Other (specify):

	VAT/TVA/Tax Registration Number 
	

	Director's names and titles and any other key personnel 
	

	Please state name of any other persons/organisations (except Service Provider who will benefit from this contract (GOAL compliance matter)
	

	Parent company
	

	Ownership
	

	Does Service Provider have associated companies? Tick relevant box. If YES – provide details for each company in the form of additional table as per Contact Details
	oYes                                                             o No

	
	Primary Contact
	Secondary Contact

	Name
	
	

	Current Position in Service Providers organisation:
	
	

	No. of years working with the Service Provider:
	
	

	Email address
	
	

	Telephone
	
	

	Mobile
	
	

	Other Relevant Skills:
	
	

	Institution (Date from – to)
	
	

	Degrees or Diplomas
	
	



[bookmark: _Toc511805609]Profile
Service Providers should note that the information requested below will be required under the Essential Criteria. In total the answers to these questions should take no more than two (2) pages.	
	No
	Description
	Response

	1
	An outline of the scope of business activities, and in particular details of relevant experience regarding contracts of this nature.
	


	2
	The number of years the Service Provider has been in business.
	

	3
	Locations of the Laboratory Testing Facilities that will be used to deliver any resulting contract.

	

	4
	Where the Service Provider proposes to use subcontractors or resellers/ distributors in the execution of the agreement, this section should include details of the quality assurance mechanisms used by the Service Provider to monitor the activities of its subcontractors or resellers/ distributors. Service Providers should note that commitment to quality, as evidenced by the existence of such quality control procedures, will be used as a Qualification Criteria.

	

	5
	Any other relevant information.
	










[bookmark: _Toc511805610]References
At least two (2) relevant references who may be contacted on a confidential basis to verify satisfactory execution of contracts must be supplied. These references may not be GOAL personnel or related to a GOAL contract. Service Providers should supply this information for each of the references in the following format:
	1
	Name
	

	
	Organisation
	

	
	Address
	

	
	Phone
	

	
	Fax
	

	
	Email
	

	
	Nature of Service / Supply
	

	
	Approximate value of contract
	

	2
	Name
	

	
	Organisation
	

	
	Address
	

	
	Phone
	

	
	Fax
	

	
	Email
	

	
	Nature of Service / Supply
	

	
	Approximate value of contract
	

	3
	Name
	

	
	Organisation
	

	
	Address
	

	
	Phone
	

	
	Fax
	

	
	Email
	

	
	Nature of Service / Supply
	

	
	Approximate value of contract
	

	4
	Name
	

	
	Organisation
	

	
	Address
	

	
	Phone
	

	
	Fax
	

	
	Email
	

	
	Nature of Service / Supply
	

	
	Approximate value of contract
	


[bookmark: _Toc466022961]

[bookmark: _Toc511805611]Appendix 2 - Declaration of Personal and Legal circumstances
	[bookmark: _Hlk510691380]THIS FORM MUST BE COMPLETED AND SIGNED BY A DULY AUTHORISED OFFICER OF THE SERVICE PROVIDER. Please tick Yes or No as appropriate to the following statements relating to the current status of your organisation
	Yes
	No

	1
	The Service Provider is bankrupt or is being wound up or its affairs are being administered by the court or has entered into an arrangement with creditors or has suspended business activities or is in any analogous situation arising from a similar procedure under national laws and regulations.
	
	

	2
	The Service Provider is the subject of proceedings for a declaration of bankruptcy, for an order for compulsory winding up or administration by the court or for an arrangement with creditors or of any other similar proceedings under national laws and regulations.
	
	

	3
	The Service Provider, a director or partner, has been convicted of an offence concerning his professional conduct by a judgement which has the force of res judicata or been guilty of grave professional misconduct in the course of their business.
	
	

	4
	The Service Provider has not fulfilled its obligations relating to the payment of taxes or social security contributions in Ireland or any other state in which the Service Provider is located.
	
	

	5
	The Service Provider, a director or partner has been found guilty of fraud.
	
	

	6
	The Service Provider, a director or partner has been found guilty of money laundering.
	
	

	7
	The Service Provider, a director or partner has been found guilty of corruption.
	
	

	8
	The Service Provider, a director or partner has been convicted of being a member of a criminal organisation.
	
	

	9
	The Service Provider, a director or partner is under investigation, or has been sanctioned within the preceding three (3) years by any national authority of a United Nations Member State for engaging or having engaged in proscribed practices, including but not limited to: corruption, fraud, coercion, collusion, obstruction, or any other unethical practice. 
	
	

	10
	The Service Provider has been guilty of serious misrepresentation in providing information to a public buying agency.
	
	

	11
	The Service Provider has contrived to misrepresent its Health & Safety information, Quality Assurance information, or any other information relevant to this application.
	
	

	12
	The Service Provider has colluded between themselves and other bidders (a bidding ring), and/or the Service Provider has had improper contact or discussions with any member of GOAL staff and/or members of their family.
	
	

	13
	The Service Provider is fully compliant with the minimum terms and conditions of the Employment Law and with all other relevant employment legislation, as well as all relevant Health & Safety Regulations in the countries of registration and operations.
	
	

	14
	The Service Provider has procedures in place to ensure that subcontractors, if any are used for this contract, apply the same standards.
	
	

	15
	The Service Provider will ensure during the term of any contract granted under the ITT that it will maintain appropriate policies in force with a reputable insurance company, and will, on GOAL’s request, produce a copy of the insurance certificate providing details of the cover and a copy of receipts for all premiums paid.
	
	

	16
	Consistent with numerous United Nations Security Council resolutions including S/RES/1269 (1999), S/RES/1368 (2001) and S/RES/1373 (2001), GOAL is firmly committed to the international fight against terrorism, and in particular, against the financing of terrorism. It is the policy of GOAL to seek to ensure that none of its funds are used, directly or indirectly, to provide support to individuals or entities associated with terrorism. In accordance with this policy, the Service Provider undertakes to use all reasonable efforts to ensure that it does not provide support to individuals or entities associated with terrorism.
	
	

	I certify that the information provided above is accurate and complete to the best of my knowledge and belief. 
I understand that the provision of inaccurate or misleading information in this declaration may lead to my organisation being excluded from participation in future tenders.

	Date
	

	Name
	

	Position
	

	Telephone number 
	

	Signature and full name
	



[bookmark: _Toc511805612]Appendix 3 - Self declaration of finance and tax
	Turnover History


	Turnover figures entered in the table below must be the total sales value before any deductions.
‘Turnover of related products’ is for companies that provide items or services in multiple sectors. Please enter information on turnover of items or services that are similar in nature to the items or services requested under this ITT. Please indicate the currency. 


	Trading year
	Total turnover

	2021
	

	2020
	

	2019
	

	
Include a short narrative below to explain any trends year to year


	





	
GOAL operates within the law of the country of operation and within international legal requirements. GOAL expects all companies to fulfil their legal obligations, including meeting their tax liabilities and duties in accordance with the relevant tax legislation. Please comment below if you feel there are any matters you need to bring to GOAL’s attention.


	



Please continue on a separate sheet if necessary. 



I certify that the information provided above is accurate and complete to the best of my knowledge and belief.  I understand that the provision of inaccurate or misleading information in this declaration may lead to my organisation being excluded from participation in future tenders.
	Signed (Director):

	


	Print 
name: 
 
	
	Date:
	

	Company Name:

	
	Company Stamp:
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[bookmark: _Toc511805613]Appendix 4 – Certification / Accreditations / Licenses
Please supply copies of each certificate/license that you hold or provide. 

	Name of Certificate*
	Purpose of Certificate
	
	Date your Company received this Certificate
	Date this Certificate expires
	Comments from Company

	ISO 9001 stated as ISO 9001:2015 online see https://www.iso.org/iso-9001-quality-management.html
	Quality Management System Certificate  
	Submit a valid, up to date copy of this certificate
	 
	 
	 

	ISO 17025 stated as ISO/IEC 17025:2017 see https://www.iso.org/ISO-IEC-17025-testing-and-calibration-laboratories.html
	ISO/IEC 17025 enables laboratories to demonstrate that they operate competently and generate valid results, thereby promoting confidence in their work both nationally and around the world.
	Submit a valid, up to date copy of this certificate.
	
	
	

	Certification from a TURKAK approved company (or equivalent if Service Providers Laboratory Testing facility is not based in Turkey)
	Accreditation from any company that has itself been approved to perform inspections and certifications by the Turkish Accreditation Authority (TURKAK)
	Submit a valid, up to date copy of this accreditation
	
	
	

	Ministry of Agriculture Registration and Appropriate License (or equivalent if Service Providers Laboratory Testing facility is not based in Turkey)
	a. Establishment Permit
b. Operation Permit
c. Approved Operation List

	Submit a valid, up to date copy of each registration and license.
	
	
	



[bookmark: _Toc511805615]APPENDIX 5 - Previous contracts
Quality and Delivery
The Testing Specification / Required Analysis & Methods included as Annex two (2) to this document are the World Food Programme (WFP) testing specifications. Please provide details below of contracts in chronological order starting with the most recent, for the provision of similar services. 
Where possible GOAL would like to see evidence of previous contracts fulfilled for similar items in a humanitarian context. This can be redacted (edited) contracts or official documentation confirming fulfilment. GOAL also require a contact person from the organisation who can validate the delivery of the service. 
	Contract 1 
	

	Contract with (Organisation name)
	

	Start and end date of contract
	

	Food / Non-Food (Engine Oil) Items Tested
	

	Value of contract
	

	Lead Time from date of receipt of sample to provision of final report
	

	Contact person to confirm contract details, include phone and email contact information.
	



	Contract 2
	

	Contract with (Organisation name)
	

	Start and end date of contract
	

	Food / Non-Food (Engine Oil) Items Tested
	

	Value of contract
	

	Lead Time from date of receipt of sample to provision of final report
	

	Contact person to confirm contract details, include phone and email contact information
	




	Contract 3 
	

	Contract with (Organisation name)
	

	Start and end date of contract
	

	Food / Non-Food (Engine Oil) Items Tested
	

	Value of contract
	

	Lead Time from Date of receipt of sample to provision of final report
	

	Contact person to confirm contract details, include phone and email contact information. 
	



APPENDIX 6 -Sample Reports
For GOAL to assess the quality of the Service Providers final reports, Service Providers are asked to submit a sample report demonstrating the Service Providers ability to meet the requirements listed in section 3.2 of this ITT. The sample report can be for any Food Item and must include a sample report for Engine Oil, as listed in Annex 1 of this ITT document but must be for an item that has not passed the testing protocols and a clear recommendation is shown.  The sample report can be a redacted (edited) document, please attach as a separate PDF.














Appendix 7: Invitation to Tender (ITT) statement
Complete and return the following form ‘Invitation to Tender (ITT) Statement’ printed, signed and stamped

ITT STATEMENT
TO: [GOAL]
RE: ITT: ANT-X-30912 Invitation to Tender for Laboratory Testing Services for Food Items, including Fortified Wheat Flour and Dried Yeast & a Non-Food Item (Engine Oil)

Having examined all sections, appendices, and annexes to your Invitation to Tender (the “ITT”) we hereby agree and declare the following:
1. We confirm we have fully reviewed and can fully meet the detailed Technical Testing Specifications included as Annexes 1 and 2 to this document.
2. We accept all the Terms and Conditions of the ITT. 
3. We confirm our understanding that if successful, we will be commercially engaged under a GOAL Standard Form Contract and will be given time to review the Terms and Conditions contained within that contract.
4. We confirm our understanding that we must meet a minimum Lead Time of fourteen (14) Calendar Days with Lead Time meaning Date from formal receipt of sample for testing to provision of final report to GOAL.
5. We accept GOAL’s Supplier Code of Conduct.
6. We accept all GOAL’s Policies. 
7. We confirm that we have the capability to satisfy the essential criteria listed for the ITT and ability to provide all required documentation. 
8. We confirm that GOAL can visit the Service Providers nominated testing facility and GOAL will notify the Service Provider one (1) week in advance of the site visit.
9. We confirm the validity period of our ITT offer to be ninety (90) Days from date of submission.

	Date:
	

	Full Name:
	

	Position:
	

	Signature and company stamp:
	









APPENDIX 8 - Test Capability Statement
Food Items, including Fortified Wheat Flour and Dry Yeast & Non-food Item Engine Oil
	No
	Food Item
	WFP required Number of Tests to be Performed as per Annex 1 to this ITT
	Please enter a “Yes” below to confirm that you can complete all the tests required for food & non-food items as per Annex 2 (as per WFP Specifications), within a lead time of 14 Calendar Days.  If the laboratory is unable to complete all tests required, please insert the number of tests that can be completed by the laboratory

	1
	FORTIFIED WHEAT FLOUR
	12
	

	2
	DRY YEAST
	12
	

	3
	BULGUR
	19
	

	4
	LENTIL (WHOLE & RED)
	16
	

	5
	CHICKPEAS
	17
	

	6
	TOMATO PASTE
	15
	

	7
	OLIVE OIL
	18
	

	8
	SUNFLOWER OIL
	15 (+ additional country specific test if required)
	

	9
	CANNED TUNA
	20
	

	10
	IODIZED SALT
	13
	

	11
	VEGETABLE GHEE
	11
	

	12
	CANNED CHICKEN 
	10
	

	13
	DRIED DATES
	16
	

	14
	DRIED THYME
	19
	

	15
	FRUIT JUICE
	17
	

	16
	JAM
	7
	

	17
	FAVA BEANS
	18
	

	18
	CANNED VEGETABLES
	20
	

	19
	ENGINE OIL
	12
	



	Date:
	

	Full Name:
	

	Position:
	

	Signature and company stamp:
	








Appendix 9: financial offer & Value-Added Questionnaire
 
	No
	Item to be tested
	Number Of Tests to be Performed as per Annex 2 to the ITT.                   
	Lead Time
 (Number of calendar days from date of acceptance of sample to provision of final report to GOAL) Please insert number of days below
	Price (USD)
 (Total Price to complete all tests for - food items & Engine Oil) Please advise VAT if applicable to be included in final price
	If it is not possible to complete all tests required as per Annex 2, please clarify the reason why the laboratory cannot complete all tests as per Annex 2.

	1
	FORTIFIED WHEAT FLOUR 
	12 
	 
	 
	 

	2
	DRY YEAST 
	12 
	 
	 
	 

	3
	BULGUR 
	19 
	 
	 
	 

	4
	LENTIL (WHOLE & RED) 
	16 
	 
	 
	 

	5
	CHICKPEAS 
	17 
	 
	 
	 

	6
	TOMATO PASTE 
	15 
	 
	 
	 

	7
	OLIVE OIL 
	18 
	 
	 
	 

	8
	SUNFLOWER OIL 
	15 (+ additional country specific test if required) 
	 
	 
	 

	9
	CANNED TUNA 
	20 
	 
	 
	 

	10
	IODIZED SALT 
	13 
	 
	 
	 

	11
	VEGETABLE GHEE 
	11 
	 
	 
	 

	12
	CANNED CHICKEN  
	10 
	 
	 
	 

	13
	DRIED DATES 
	16 
	 
	 
	 

	14
	DRIED THYME 
	19 
	 
	 
	 

	15
	FRUIT JUICE 
	17 
	 
	 
	 

	16
	JAM 
	7 
	 
	 
	 

	17
	FAVA BEANS 
	18 
	 
	 
	 

	18
	CANNED VEGETABLES 
	20 
	 
	 
	 

	19
	ENGINE OIL 
	12 
	 
	 
	 

	
	
	
	
	
	

	Service Provider Name
	 

	Validity of Quote
	90 days

	Name of Signatory
	 

	Company Stamp
	

	
	

	
	

















Value Added Questionnaire
	
	
	

	
	
	

	Question:

	Answer:
	

	1. Rush Test/Sample 
	Rush Test can be provided if required, please tick as appropriate.                                          YES                       NO                                                                   
	Price in US Dollars $
                                   

	Urgent courier service -fee indicated per rush test.                                                                     Urgent courier service fee indicated per rush sample.                                                                           Please indicate if this service cost differs from the quote provided above as per Annex 9.

	2. Sample Reports can be provided in line with requirements listed in section 3.2 Scope of Work.
 Please tick YES or NO.
	YES        Sample report attached
 
   




	Sample Test can be provided if required, please tick as appropriate.                                    
YES                        NO



NO        Sample Report attached  
	                                   Per Rush Test $        Per Sample Test $

	3. Please list the qualifications, experience and proposed personnel who will be assigned to this contract and their positions in this contract using the template below, for example the Account Manager. Please replicate this table for each relevant key personnel.                                               If additional information is being provided, please attach as 1 x A1 page as a separate PDF.
	 
 

	STANDARD PRESENTATION FORMAT 
 

	Proposed Position in the contract: 
	 
 

	First Name(s): 
	 
 

	Surname: 
	 
 

	Third Level Education: 
 

	Institution (Date from – to) 
	Degrees or Diplomas 
 

	 
 
	 
 
 
 

	Other Relevant Skills: 
	 
 

	Current Position in the Organisation: 
	 
 

	No. of years working with the Organisation: 
	 
 

		Proposed Position in the contract: 
	 
 

	First Name(s): 
	 
 

	Surname: 
	 
 

	Third Level Education: 
 

	Institution (Date from – to) 
	Degrees or Diplomas 
 

	 
 
	 
 
 
 

	Other Relevant Skills: 
	 
 

	Current Position in the Organisation: 
	 
 

	No. of years working with the Organisation: 
	 




4. Additional services or functionality you can provide that may enhance your proposal – e.g., Seminar/Training Services/ Updates that will be offered to GOAL.                                                Please outline or attach as 1 x A1 page in PDF format.




	 
 

	5. Any other information that may enhance your proposal - please outline below or attach as 1 x A1 page in PDF format.

	

	
 
 
 

 
 

	Company Name
	 

	Name of Signatory
	 

	Company stamp
	








Annex 1- List of Commodities 

	1
	Fortified Wheat Flour                                                 Table 1

	2
	Dry Yeast                                                                       Table 2

	3
	Bulgur                                                                            Table 3

	4
	Lentil (Whole & Red)                                                 Table 4

	5
	Chickpeas                                                                     Table 5

	6
	Tomato Paste                                                              Table 6

	7
	Olive Oil                                                                        Table 7

	8
	Sunflower Oil                                                               Table 8

	9
	Canned Tuna                                                                     Table 9

	10
	Iodized Salt                                                                        Table 10

	11
	Vegetable Ghee                                                                Table 11

	12
	Canned Chicken                                                                Table 12

	13
	Dried Dates                                                                        Table 13

	14
	Dried Thyme                                                                      Table 14

	15
	Fruit Juice                                                                           Table 15

	16
	Jam                                                                                       Table 16

	17
	Fava Beans                                                                         Table 17

	18
	Canned Vegetables                                                         Table 18

	19
	Engine Oil                                                                           Table 19













Annex 2 - Technical Specification Required for Analysis & Methods of Testing (WFP Specifications)
Please review the full WFP Technical Specifications included in this ITT as Annex 2:
Please note that to be considered for an individual Food Item or Non-food Item, the Service Provider must be able to perform all tests listed for that Food Items or Non-Food Item. For example, there are 12 tests listed for 1: Fortified Wheat Flour. The Service Provider must be able to perform all 12 Tests and must confirm this expressly as part of their tender submission. If the Service Provider is unable to complete all tests required, please insert the reason on Appendix 9- Financial Offer & Value-Added Questionnaire.
1: Fortified Wheat Flour 
[image: ]





2: Dry Yeast 
[image: Table
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3: Bulgar
[image: Table
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4: Lentil (Whole & Red)
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5: Chickpeas
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[bookmark: _Hlk100138202]6: Tomato Paste
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7: Olive Oil
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8: Sunflower Oil
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9: Canned Tuna
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10: Iodized Salt
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11: Vegetable Ghee
[image: ]

12: Canned Chicken 
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13: Dried Dates
[image: Table
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14: Dried Thyme
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15: Fruit Juice
[image: Table
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16: Jam
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17: Canned Fava Beans
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18: Canned Vegetables
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19: Engine Oil
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Annex 3 – Goal Standard Terms and Conditions 
Attached as separate PDF
























Annex 4 – GOAL Supplier Code of conduct 
Attached as separate PDF
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Ne [Test

Recommended value

1 |organoleptic

[The color. odor and taste of product shall
lbe characteristics of the designated
lproduct. It shall be free from foreign and
Irancid odor and taste.

lOrganoleptic evaluation

[Moisture and volatile
Imatter at 105°%C

10.2% maximum (m/m)

150 662:2016; AOCS Ca 2d-
25: 1UPAC 2.601

3 [insoluble impurities

10.05% maximum (m/m)

150 663:2017; AOCS Ca 3a-

46: 1UPAC 2,604
S0 18395:2005; AOCS Ca 52-40;
4 |Free fatry acid 0.15% maximum expressed as oeicacid |0 oo 20
150 660:2009;
5 |acdvalue 0.6 mg maximurm of KOH/g oil S
5172 inch Lovibond cell AOCS Cc 13645 BS 684
6 |color Red: 1.5 maximum 1.14:1008;
|vellows 15 maximum 0 276082010
1A0CS Cc 17-95
7 |sosp content 0.005% maximum T s
2 millequivalents maximum of active
loxyzen per kg of ol at ime of 150 3960:2017
lpurchase) Bs 684-2.14:2001
8 |peroxide value 110 milliequivalents maximum of lA0Cs Cd 8b-90

lactive oxygen per ke of oil (throughout
lshelf ife)

|ADAC 965.33; IUPAC 2.501

9 [saponification

188124 mg KoH/g o

150 3657:2013; AOCS Cd 3-
25

10 |lodine value

118141 groog il

150 3961:2018; AOAC 993.20
|AOCS Cd 1d-92; IUPAC 2.205

11 |Unsaponifiable matter|

11.5% maximum

150 18609:2000; 1O 3596:2000
|AOCS Ca 6a-40; IUPAC 2.401

IRefractive index (ND

150 6320:2017; AOCS Cc 7-

12 11.461-1.468 25 AOAC 921.08; IUPAC
40 2102
[Relative density (20°C [A0cs 1095
"3 water at 20°C) o103 IUPAC 2101
14 |vitamin A 124000- 36000 1U per kg oil EN 12823-1:2014
15 |vitamin D 12400 - 3600 1U per kg oil EN 128212000
Vitamin A |senegal 153300-80000 1U per kg oil (16-24 mg/kg)
Country specific EN 12823-1:2014
Requirement |Mauritania__|Min. 67000 1U per kg oil 20 me/kg)
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No Parameter Reference method (or equivalent)
Compulsory tests
Organoleptic (texture, golor. smell,
1 taste) CAC-GL31-1999
Type (Skin-on, skinless: Chunk.
2 Flake, grated) Visual examination
3 Net weight CODEX 119 - 1981, Rev.1-1995
4 Drained weight CODEX 119 - 1981, Rev.1-1995
s Can size and weight Can manufacturer specifications
6 Total Coliform BS 5763:1991 Part 2
AOAC 966.23B
7 Escherichia Coli BS 5763:1991 Part 8
8 Salmonella PJSU 6579
9 Staphylococcus aureus AOAC 975.55
AOAC 993.09
10 i3 monocytogenes AOAC 994.03
11 Mercury (Hg) AOAC 977.15
12| Cadmium (Cd) AOAC 945.58
13 Lead (Pb) AOAC 97223
14 Inorganic Arsenic (As) AOAC 986.15
15 Tin (Sn; AOAC 985.16
ELISA AgraQuant® kit. Romer Labs.
16 Melamine http://www.romerlabs.com/pdts_kits.htm
17 Para red HPLC or LC-MS'MS
18 Rhodamine HPLC or LC-MS/MS
19 | Sudan red dyes (I, 11 1T and IV) HPLC or LC-MS/MS
[20 | Histamine AOAC977.13
TOTAL (compulsory)
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Analytical method (or

No | Parameter/Test Requirements equivalent  validated
method)
- Normal smell
- Colour; white
1. | organoleptic - 10g of salt in 100mI water shall give a
colourless solution having a neutral
reaction
- min 85 % pass through 1.00 mm sieve
5 | particesize - max 20 % pass through 0.212 mm sieve
Or: as per contract requirement
Min 97.0 % (m/m, on dry matter)
3. | sodium chloride (NaCl) 150 2481
Or: s per contract requirement
Moisture content Max 3.0 % (m/m)
a 150 2483
(dryingat 110°C) Or: as per contract requirement
5. | Water insoluble matter | Max 0.2 % (m/m) 1502479
Eusalt/As 002
39.0-65.0 mg/kg
(Based on estimated salt consumption 3-5¢ | Eusalt/AS 019
6. | lodine per day, WHO 2014 Guidelines)
WHO/UNICEF/ICCIDD
or: tract t
r: a5 per contract requirement method
7. | Acd insoluble matter | Max0.15 % (m/m) 1502479
150 2480
8 | sulphate (as s04) Max 0.5 % (m/m) EusaltAs 015
EusalAs 018
9. | Arsenic (as) Max 0.5 mg/kg Eusaluas 015
10. | Copper (Cu) Max 2.0 mg/kg Eusalt/As 015
EusaltAs 013
1. | Lead (Pb) Max 1.0 mgrkg
Eusalt/As 015
Eusalt/as 014
12. | Cadmium (Cd) Max0.5 mg/kg
Eusalt/As 015
Eusalt/As 012
13. | Mercury (Hg) Max0.1 mgrkg

EusalvAs 015
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N Specification Recommended value Reference methods
T [ Taste Neutral/bland taste; absence of
foreign odours and flavours
T | Moisture and volatile matter | 0.1% maximum TS0 662:1998
AOCS Ca 2¢-25
TUPAC 2.601
2 | Free fatty acid 0.1 % maximum expressed as 1SO 18395:2005
‘palmitic acid AOCS Ca 5a-40
AOAC 940.28
3 [ Color 5 % Lovibond 'AOCS Cc 13b-45
3 red, 30 yellow max BS 684-1.14:1998
5 | Peroxide value 3 milliequivalents maximum 1SO 3960:2007
of active oxygen per kg of BS 684-2.14:2001
oil AOCS Cd 8-53
AOAC 96533
TUPAC 2.501
6 | Todine value (Wijs) 50- 55 g per 100g 1SO 3961:2009
AOAC 993.20
TUPAC 2.205
7 | Shipping point 39°C maximum AOAC 920.156
150 6321:2002
8 | Saponification 190 - 209 mg KOH per g 1SO 3657:2002
AOCS Cd3-25
9 | Unsaponifiable matter 1.3% maximum 1SO 18609:2000
1SO 3596:2000
AOCS Ca 6a—40
TUPAC 2.401
10 | Vitamin A 24,000~ 36,000 IU perkg
11 | Vitamin D 2400~ 3.600 TU per kg
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No

Parameter

Reference method (or equivalent)

Compulsory tests

1 Tin (Sn) AOAC 985.16
2 Lead (Pb) AOAC 934.07
3 Staphylococcus aurcus AOAC 98031
4 Salmonella 1S0 6579

5 E. Coli AOAC 991.14
6 Fat IS0 1443

7 Salt 1SO 2481

8 Nitrite, potassium and/or sodium salts | ISO/DIS 2018
9 Ascorbic acid AOAC 985.33
10 Phosphate (natural + added) 1SO 13730

TOTAL (compulsory)





image13.png
No Parameter Reference method (or equivalent)

Compulsory tests

1 Size Visual examination

2 Pit Visual cxamination

3 Moisture 1SO 24557

4 Mineral impuritics Visual examination

5 Blemishes Visual examination

6 Damaged dates Visual examination

7 Unripe Dates Visual examination

8 Unpollinated Dates Visual examination

9 Dirt Visual examination

10 Inscets and mites Visual examination

11 Scouring Visual examination

12 Mould Visual cxamination

13 Decay Visual examination

14 Live insect Visual examination

15 Organoleptic quality Organoleptic examination

16 Varieties Visual examination
TOTAL (compulsory)
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No Parameter Reference method (or equivalent)
Compulsory tests
1 Strong aroma and flavour Physical method
2 Free of live insects or fungi Physical method
3 | Percantagg of allowed foreign bodies Physical method
4 Percantage of thyme Physical method
s | Percantags of sumac Physical method
6 Moisture TS 2134
7 Total Ash based on dry matter (m/m) TS 2131150928
8 Ash insoluble in Acid based on dry matter (m/m TS 2133 1SO0 930
9 Raw fibres TS 4966
10 Total Aflatoxins (B1. B2, G1. G2) AODAC 991.31
11 Aflatoxin B1 (included in no.1368)
12 Total Plate count TS EN ISO 4833-1
13 Coliform ISO 4832
14 E.Coli APHA 4thed. ch.§
15 Salmonella 1SO 16649-2
16 Shigella TS EN ISO 6579
17 Arizona 1SO 21567
18 Yeast & Moulds IS0 6579
Pesticides Residues should be within the International acceptable
19 limits for human consumption IS0 21527-2
TOTAL (compulsory)
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No Parameter Reference method (or equivalent)
ISO 8128-10r2

2 Dissolved solid matter AOQAC 22,019

3 Taste. Qdor and Color Organoleptic examination

1 Impurities Visual examination

5 Salt 180 3634

Volatile Acid (reference to acetic

6 acid) IFJU no 12 of 1968

7 Vitamin C (ascorbic acid) AOAC of 43.061 - 43.064

8 H 15O 1842

9 As 1S0 17239

10 Tin AOAC 985.16

11 S02 IFJU Method No. 7, 1968

12 Pb 150 6633

13 Cu AOAC 999.1

14 Zn AOAC 999.1

15 Fe AOAC 999.1

16 Salmonclla 1SO 6579

17 Enterobacteriaceae 150 21528-2
TOTAL (compulsory)
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No Parameter Reference method (or equivalent)
Cor tests
1 Organoleptic quality Organoleptic examination
2 Defect Organoleptic examination
AOAC 932.14C
3 Solulable solids content 1502173
4 Minimun Fill CACRM 46-1972
5 Salmonella 150 6579
I3 Enterobacteriaceac 150 21528-2
7 Type of fruits Organoleptic

TOTAL (compulsory)
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Reference method (or equivalent)

2 Visual examination

2 Coloy. size and other grains Visual examination

3 Smell. color and taste of product Organoleptic examination
Forcign materials, impuritics and

4 broken parts Visual examination

5 Cooking and shape Visual examination

6 Size and other grains Visual examination

7 Industrial golprs TS 2664

8 EDTA USP

9 Dark part in the surface Visual cxamination

10| Drained weight AOAC 968.30

11| Kemels damaged by Insects Visual cxamination

12| Food Salt 150 3634

13 [Pb 150 11212-1,2.3.4

14 [Fe AOAC 99911

15 | Cu AOAC 99911

16 |As 150 11212-1,2.3.4

17| Acidity (Citric acid Based) 150 7305

15| Total plate count AOAC 990.12

TOTAL (compulory)
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No [ Parameter

Reference method (o equivalent)

Compulsory tests

1 Organoleptic characteristics Organoleptic examination
150 90-1

2 Minimum fill 150 90-2

3 Drained weight AOAC 968.30

4 PEAS: Blemished peas Visual examination, weighing

5 criously blemished peas Visual cxamination. weighing

6 ea fragments Visual examination. weighing

7 PEAS: Yellow peas Visual examination. weighing

s PEAS: Extrancous plant material Visual examination, weighing

otal above defects

Visual examination, weighing

10 CARROT: Blemished carrots

Visual cxamination. weighing

11 CARROT: Mechanical damage

Visual examination. weighing

12 CARROT: Malformations

Visual examination, weighing

CARROT: Unpecled parts (30% or
13| more of the surface is unpeeled)

Visual examination. weighing

14 CARROT: Fibrous

Visual examination, weighing

15 CARROT: Black or dark green collar

Visual examination. weighing

16 CARROT: Extrancous plant material | Visual examination
17 Lead 1S 6633
18 Tin AOAC 985.16

19| Size of peas (i required)

Visual examination

20| Type of carot (if required)

Visual examination

TOTAL (compulsory)
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Engine Oil Specs and testing methods

No[Properties _[Testmethod MiN AX
SAE Viscosity
1 - 20050
Class
2| ViSOV (O | v paas 163 219
@100°C
3 | Viscosity index|_ASTM D 2270 0 B
o |V (P) @) poip 5203 - 9500
-15°C
5| Pourpoint | AstMDS7 B S3c
6| Flashpoint | AstMDS2 20 B
Total Base
7 |Number (T8.N)| AsTMD 2856 99 -
(mgKOH /g)
g | SulPhatedAsh | oy pg7a - 18
sowt.
Copperstrip
5| corrosion | astwp130 - 2
3hrs/100°C
Foaming
10| Tendency | astmpss2 - 10/50/20
Jstability
Evaporation
Loss (Weight
1 joss after(1hrs) | ASTMD 9800 - 6%
at 2s0c"
Zinc Content
1 ASTMD 4628 - 01

%Wt. max





