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Writing Product Specifications 
Food Specification Components
	Component
	Sponsor Task

	Product Name and Variety
	Use the common language or the Standard of Identity when available.
Example: chicken tender, sweet corn, red delicious apples, etc.

	Description
	Describe the product, weight, portion size (raw or pre-cooked), shape, and main ingredients. In some cases, the manufacturer’s name, product code, and pack size may be included. If the sponsor specifies a manufacturer and product code, they must include brand name and approved equal products to ensure maximum open competition (“Tyson chicken tenders or approved equal”).
Include a local specification if desired (“locally grown”, “locally raised”, or “locally caught” for local, unprocessed agricultural products purchased for program meals, snacks, and milk).

	Main ingredients
	Describe the main and secondary ingredients desired in the product in as much detail as possible.
Example: whole chicken breast meat, once frozen pollack, etc.

	Packaging
	Describe how the item is packaged and the size of the cases.
Example: 6/#10 cans, 4/5lb loaves, case not to exceed 25lb, items individually wrapped, 48 count, etc.

	Meal Pattern Contribution
	Describe the desired meal pattern contribution. CN label preference.

	Size
	Describe the minimum and maximum size of the product.

	Prohibited Ingredients
	Indicate the ingredients prohibited in the product.
Examples: food additives, artificial colors and flavors, hydrogenated fat, monosodium glutamate (MSG), allergens, etc.

	Nutritional Standards
	Describe the desired nutritional standards (minimum or maximum nutrient or ingredient requirements or limitations).
Examples: product must meet the NSLP meal pattern, sodium, or sugar content per serving, etc.

	Cleanliness
	Indicate the expectations about the product’s cleanliness. 
Example: product should be clean with no visible signs of dirt or pests. 

	Quantity
	Included quantity to inform the vendor how much product the sponsor intends to purchase. The higher the quantity, the better the price. Depending on if you are purchasing from a distributor or a local farmer, make sure to speak the vendor’s language. Sponsors order in cases or pounds, but farmers sell in bushels and pecks. Refer to conversion charts to help identify the quantity needed. 
Example: by case, by serving size, or per pound.

	Quality Indicators/Grade
	Review desired attributes of quality and condition to include in the specification. Specify the number of hours or days from harvest or ripeness of the product.
· Standards of Identity (SOI) for foods are federal requirements that define food products. SOIs protect consumers by ensuring labels accurately describe the products contained within the package. 
· Grade standards and other USDA Food Quality Labels.

	Food Safety
	Always purchase food from reliable, reputable sources. Food safety requirements should be clearly outlined in the bid proposal. Ultimately, it is up to the sponsor to determine and document that purchases are coming from a safe source. 

	Delivery
	Establish delivery criteria, including how often, detail the receiving times, and what happens if a delivery is late.


Local Specifications & Geographic Preference
Sponsors may use local as a specification and continue to set a geographic preference when soliciting or buying unprocessed agricultural products (Final Rule - Child Nutrition Programs: Meal Patterns Consistent With the 2020-2025 DGAs | Food and Nutrition Service). The terms “locally grown”, “locally raised”, or “locally caught” can be included as a specification for local, unprocessed agricultural products purchased for program meals, snacks, and milk. Sponsors may also continue to apply a geographic preference through additional points or credit during the evaluation of local unprocessed agricultural products. This strategy is known as a “defined scoring advantage." The geographic preference option cannot interfere with full and open competition.
Sponsors may choose to:
· use local as a specification (the written description of a product or service that a vendor must meet to be considered responsive to a solicitation) for local unprocessed agricultural products,
· use a defined scoring advantage (example: additional credit or points given to local unprocessed agricultural products during the evaluation of responses to a solicitation) for local unprocessed agricultural products,
· adopt a mix of both strategies or,
· elect not to use any of these approaches.
Considerations
Pack/Size and Grade
Produce specifications should include Pack/Size and Grade. Sponsors should work with a produce distributor to identify the appropriate fruit grades and sizes. For example, if a sponsor replaces 113ct fancy oranges for 138ct choice grade oranges, they could save thousands of dollars. Sponsors should utilize the expertise of the produce vendor to learn about produce and how to write sponsor-appropriate specifications. The Grade Standards are:
· Grade A or U.S. Fancy = First Quality Private Label
· Grade B or U.S. Choice = Second Quality Private Label
· Veg-Grade B or U.S. Extra Standard = Second Quality Private Label
· Grade C or U.S. Standard = Third Quality Private Label
Example Specifications
Review the Produce Safety Fact Sheets on USDA’s Produce Safety Resources webpage for examples of specifications.
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