
United States Agricultural P.O. Box 96456
Department of Marketing Washington, DC
Agriculture Service 20090-6456 

March 9, 1999

NOTICE TO CANNED BEEF STEW SUPPLIERS

The Agricultural Marketing Service (AMS) plans to purchase in the near future commercially
labeled 24-ounce cans of beef stew.  AMS will use a qualified bidders list to solicit bids on a
periodic basis for the purchase of beef stew that meets minimum requirements as described in 
the attached Item Description and Checklist of Requirements (Item Description).  The
qualification process is necessary to ensure that beef stew complies with minimum quality
characteristics and that beef originated from United States (U.S.)-produced livestock and that
other significant ingredients (more than 1 percent of formulation) originated from products
produced in the U.S.

To qualify, interested suppliers must submit the following to the U.S. Department of
Agriculture, AMS, Livestock and Seed Program, Room 2610-South Building, 
1400 Independence Avenue, SW, Washington, D.C. 20250:

C A sample case of beef stew with the commercial label to be qualified.  Labels must
include the ingredient statement and nutrition facts panel.

 
C A certification statement that the sample submitted complies with the Item Description

and and that beef and other significant ingredients (more than 1 percent of formulation)
used in the manufacture of the sample originated from products produced in the U.S.

C A description of records that may be audited to verify that all beef stew to be delivered
to USDA complies with the requirement that beef and other significant ingredients
(more than 1 percent of formulation) used in the production of beef stew for AMS
originated from products produced in the U.S.  This includes a certification from
applicable suppliers that products provided originated from U.S. production.

C A statement as follows: “If qualified and subsequently awarded contracts, supplier
agrees to (1) fulfill contracts with beef stew equal to qualified samples originally
submitted, and (2) to provide the Contracting Officer’s Technical Representative
(COTR) the right to verify all records regarding production of the beef stew to ensure
all aspects of the Item Description and Checklist of Requirements have been met.”

C Bidder’s Mailing List Application (SF129)

There will be an approximate turn around time of 5 working days between the receipt of sample
and applicable documentation to the notification of results of the evaluation.  Suppliers with
beef stew meeting AMS requirements will be put on a qualified bidders list for beef stew.

- Continued -



Notice to Canned Beef Stew Suppliers 2

AMS anticipates purchasing the beef stew on a quarterly basis for Federal food assistance programs. 
Firms may apply at any time during the program; however, to qualify to bid on the first Invitation in
April 1999, the above items must be submitted by March 25, 1999.    

Questions should be directed to Erin Morris of the Commodity Procurement Branch on 
(202) 690-0404.

 /s/ Barbara L Cope                
Barbara L Cope, Chief
Commodity Procurement
Livestock and Seed Program

Attachments: Item Description, Checklist of Requirements, and Evaluation Factors
SF129



United States Agricultural P.O. Box 96456
Department of Marketing Washington, DC
Agriculture Service 20090-6456 

March 9, 1999

ITEM DESCRIPTION, CHECKLIST OF REQUIREMENTS, AND EVALUATION FACTORS

This Item Description is for use by USDA for the procurement of Canned Beef Stew.

ITEM  DESCRIPTION:

BEEF STEW, CANNED - Must contain discernable chunks of beef, potatoes and carrots.  Beef stew
must be produced in accordance with Food Safety Inspection Service (FSIS) regulations and the
following checklist of requirements:  

CHECKLIST OF REQUIREMENTS:

1. Beef will be the only meat ingredient and must originate from U.S. produced livestock. 
The beef will not have a ground appearance. 

2. All other significant (more than one percent) ingredients must originate from U.S. produced
products.

3. Potatoes and carrots must be primary ingredients as listed on the ingredient statement and must
be at least 3/8 inch in size.

4. Fat Content of the finished product will not exceed 5.0 percent fat.  Declared fat content will be
reflected in the Nutrition Facts Panel appearing on the container in accordance with FSIS
nutritional labeling regulations.  Percent fat = (Total fat ÷ Serving Size) x 100.

5. Sodium Level of the finished product will not exceed 415 mg per 100 g of sample.

6. Packaging and Packing - Individual cans of beef stew will have a net weight of 24 ounces.  Twenty-
four cans will be packed into new shipping containers to a net weight of 36 pounds.  Only one style
and size of container will be used in a single delivery unit.  Each delivery unit will consist of 1,000
shipping containers with a net weight of 36,000 pounds (16,330 kg.). 

7. Labeling  Commercially labeled cans.



A. Evaluation Factors for Sample Prototype

FACTOR/SUBFACTORS WEIGHT/POINT
S

1. Tenderness  (Total 30 points)

C Beef chunks are tender, but not mushy.  (10)

C No presence of gristle or connective tissue.  (10)

C Potatoes, carrots, or other vegetables do not mash or crumble
upon light pressure, but are not undercooked, tough, or fibrous. 
(10) 

2. Flavor  (Total 20 points)

C Acceptable amount of seasonings  (10)

C Acceptable salt taste (10)

3. Appearance  (Total 25 points)

C Discernable chunks of beef apparent.  (5)

C No visible chunks of fat.  (5)

C Gravy that is not watery, transparent, or lacking in substance. 
(5)

C Potato and carrot pieces will be at least 3/8 inch in size. (5)

C Color normal for product prepared as specified.  (5)

4. Aroma (Total 10 points)

C Pleasing aroma and absence of foreign odors such as burnt,
scorched, moldy, rancid, sour, or stale.  (10)

5. Traceability  (Total 15 points)

C Adequacy of records to provide Domestic Origin verification of
all significant ingredients.  (15)






