MINISTRY OF DEFENSE OF THE
REPUBLIC OF BULGARITA

BULGARIAN DEFENSE INSTITUTE ,,PROF. TSVETAN
LAZAROV”

2, Prof. Tsvetan Lazarov blvd, 1592 Sofia, Bulgaria; fax: (+359 2) 9221808; http://di.mod.bg

Ref. No. 34T 720 .10 2002,

Spec. No
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Subject: Invitation to submit an offer for the execution of an order with the

subject "Manufacturing and delivery of an Individual Operational
Ration"

DEAR MR. GOZDZIK,

In connection with conducting a procedure under the conditions of Art. 20,
para. 4 of the Public Procurement Law and Art. 89, 90 and 93 of the Internal Rules
for the Management of the Public Procurement Cycle at "Professor Tsvetan

Lazarov" Defence Institute, we invite you to submit an offer under the following
conditions:

1. Subject of the order: “Preparation and delivery of an Individual
Operational Ration“ — with different types of menus.

2. Brief description of the order: Preparation and packaging of canned
and freeze-dried foods, additional utensils, cups, disinfectants, water, spices and
others, packaging and delivery in the form of individual packages intended for
feeding military personnel during missions and exercises.

3. Requirements of the Contracting authority — for preparation and
delivery of Individual Operational Ration:

3.1. The energy value of the daily dose of food packages not less than
3600 Kcal.:

- proteins (15 - 30%);



- fat (up to 30-35%);
- carbohydrates (40-50%);

3.2. Each Individual Operational Ration (IOR) should include three meals
for the day - breakfast, lunch and dinner, according to the attached sample menus.
They should include: a vegetarian menu, a menu with different types of meat: veal,
lamb, pork or fish, as well as other menus corresponding to the energy value. The
Contracting Authority provides sample menus, allowing the substitution of
equivalent products at the Contractor proposal with the Contracting Authority's
consent, within the specified weight, calories and values (details in Appendix 1).

3.3. Each of the foods in the Individual Operational Ration must be in

individual packaging, with the separate components for breakfast, lunch and dinner
being packed and labeled.

3.4. The Individual Operational Ration should consist of components for
breakfast, lunch, dinner - at least one product for breakfast, two products each for

lunch and dinner, as well as general products. In addition to each package there
should be:

- Water for rehydration of food — provided for each of the foods requiring
hydration. The quantities of bottled water for rehydration of freeze-dried foods are
determined according to the manufacturer's requirements and are not part of the
Individual Operational Ration. They are delivered separately, but their price is
included in the Individual Operational Ration;

Rusk, crackers, biscuits;

Soluble multivitamin, tablet;

Chewing gum 2 pcs. in a package;

Toothpick, individual packaging.

3.5. Accompanying elements to each Individual Operational Ration are:
- napkins - wet and dry for single use;

- garbage bag - not less than 10 [;

- disinfectant - wipes or liquid,

- utensils;

- cups;

- a dose of instant coffee;

- tea bag (fruit/herbal);



- a packet of sugar;

- a packet of salt;

- packet of mustard sauce;

- packet - black pepper;

- a packet of soluble refreshing drink;
- food heating system;

3.6. Each Individual Operational Ration must weigh no more than 2.5 kg.

For those packages that contain only freeze-dried foods, the weight should not
exceed 1.5 kg;

3.7. The dimensions of each Individual Operational Ration should be 0.01
M® (30 x 25 x 15cm). For those containing only freeze-dried foods, the dimensions
should not exceed 0.009 m3 (25 x 20 x 15cm);

3.8. Packaging Requirements:

- The general packaging of the IOR should be made of waterproof
cardboard, polyethylene or vinyl or another type of polymer, with a handle/handle
for convenience when carrying in the hand,

- Should be in a camouflage color (green, brown or gray), with a color
marker that indicates the type of menu;

- To indicate the main indicators and data on the content: composition,
weight and total caloric value;

- Have a secondary/inner packaging providing protection from moisture,
insects and sunlight;

- The inscriptions must be permanent, in Bulgarian and English and easy
to read;

- The main dishes should be in metal cans, providing the possibility of

heating with an open fire or in suitable packaging, allowing heating by a chemical
method;

- To ensure traceability of the origin of all components included in the
food ration (by placing barcodes, batch number, certificate of origin, etc.).

3.9. The Contractor must guarantee their quality and expiration date with
the necessary certificates, as well as declare that during their production the
requirements of the following normative documents or equivalent European
directives are observed:

- Food law;



- Law on the management of the agro-food chain;
- Ordinance Ne 14/09.12.2021 for food hygiene;

- Ordinance Ne 2/23.01.2008 for the materials and articles made of plastics
intended for contact with food;

- Ordinance Ne 3/04.06.2007 on the specific requirements for materials
and articles, other than plastics, intended to come into contact with food;

- Ordinance on the requirements for quick-frozen foods, adopted with
IIMC Ne 273 0£28.11.2002 ;

- Ordinance on the requirements for the labeling and presentation of foods,
adopted with IIMC Ne 383 0f 4.12.2014;

- Ordinance on the requirements for fruit jams, jellies, marmalades, jelly-
marmalades and sweetened chestnut purée, adopted with ITIMC Ne 45 /21.02.2003
published., State Gazette, issue 19 from 28.02.2003 r., effective from 12.07.2003;

- Ordinance Ne 47/28.12.2004 on the requirements for food additives
(Title amended — SG Ne 44 of 2007).

4. Place and deadline for execution of the order:

4.1. Place of execution of the order — “Prof. Tsvetan Lazarov” Defence
Institute, address 1592 Sofia, 2 “Tsvetan Lazarov” Blvd. Place of delivery of the
ready packages — according to the instructions of the Contracting Authority.

4.2. Deadline for the execution of the order - up to 45 calendar days after
signing the contract with the Contracting Authority.

5. Estimated value of the order - up to BGN 20,833 without VAT or
BGN 25,000 with VAT for a total of 450 packages. The Contracting authority
reserves the right not to reach the indicated estimated value of the order.nt

6. The estimated value of the public procurement includes all costs
necessary for the quality performance of the procurement, including delivery. The
estimated value of the public procurement is the maximum allowable.

7. Delivery of the order - will take place at a place specified by the
Contracting Authority under the contract.

8. Method of payment - will be made within 10 (ten) working days after
the full execution of the contract and after presentation of an expense justification
document - invoice. In the event that the contract is not executed by 20.11.2022,
the Contracting Authority shall pay the Contractor 100 (one hundred) percent of
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the amount owed under the contract in advance, after the Contractor has presented
a 100 (one hundred) percent irrevocable cash or bank guarantee payable on first
demand or insurance in the interest of the Contracting Authority.

9.  Method of awarding the order - through marketing research.

10. The public contract will be awarded based on the ranking of the
participants' offers. The evaluation will be based on the "lowest price" criterion.

11. The Contracting Authority appoints a commission to examine, evaluate
and rank the offers.

12. The Contracting Authority notifies the companies ranked in the first
three places by e-mail and requires them, no later than 10 days after receiving the

notification, to provide samples of at least three Individual Operational Rations,
with different menus.

13. After assessing the conformity of the samples according to the
requirements specified in item 3, the Contracting Authority determines the
participant with whom it concludes a contract for the execution of the order.

14. Evaluation criteria.

The lowest price for the execution of the order in full compliance with the
requirements of the Contracting Authority.

15. Instructions for preparation of the offer:

15.1. Offers to be submitted in a sealed opaque envelope. On the
envelope with the offer should be written: the name of the order; name and mailing
address of the applicant.

15.2. The offer is presented by the participant in person or by a
representative authorized by him, or by postal or other courier service by registered
mail with return receipt.

15.3.  When preparing the offer, each participant must adhere exactly to
the conditions announced by the Contracting Authority.

15.4. The offer is submitted in Bulgarian. When the order has a place of
execution outside the country, the offer can be presented in the official language of
the respective country. All documents that are presented in the procedure and are
not in Bulgarian, are also presented in translation.

15.5. By submitting the offer, it is considered that the participant agrees
with all the conditions of the Contracting Authority, including with the period of
validity of the offers determined by him.



15.6. Each participant has the right to submit only one offer.

15.7.  The offer must contain the following:

15.7.1. Administrative data of the applicant - address, headquarters,
Electronic Identification Code, telephone numbers, website, e-mail and others;

15.7.2. Technical proposal for the execution of the order - should

correspond in full to the requirements of the Contracting Authority specified in this
letter;

15.7.3. Price proposal for the execution of the order;

15.7.4. Evidence (documents, estimates, references, etc.) certifying the

production capacity of the contractor company to produce 1000 food packages per
month, from each menu.

15.7.5. Certificates certifying the quality and suitability of the food
products included in the packages.

15.7.6. Participants must provide access to the production base to
familiarize themselves with their capabilities, with the Contracting Authority

reserving the right to remove a participant if it finds differences from the
documents provided.

15.7.7. The offered price shall be placed in a separate opaque sealed
envelope marked "Offered Price' inserted in the package. The proposed price
should include VAT (for companies registered under VAT) or final price (for
companies not registered under VAT).

15.7.8. Declaration of the period of validity of the offer - not shorter than

120 (one hundred and twenty) calendar days, counted from the date of submission
of the offer.

16. Guarantee for the execution of the order - in the amount of 3 percent
of the value of the contract without VAT, payable before signing the contract.

17. Time and place for submitting the offer to the Contracting
Authority:

17.1. Deadline — until 17.00 hrs. on 10.11.2022;

17.2. Place — “Prof. Tsvetan Lazarov” registry office, address: 1592 Sofia,
2 “Tsvetan Lazarov” Blvd, Tel.: +359 2 92 21 806.

17.3. Contact persons: prof. Valeri Ivanov, PhD; phone: +3592 92 21860;
e-mail: v.v.ivanov@di.mod.bg; and Chief of the Combat Systems and Equipment




Department — assoc. professor Petya Nedyalkova, PhD, phone: +3592 92 21865; e-
mail: p.gencheva@di.mod.bg.

In case you have difficulties or problems with the execution of this order
(including packaging requirements, menu configuration, etc.), we rely on feedback
no later than three days from the deadline for submitting the offer with a view to
refining the conditions, of which all participants will be notified.

Appendix:

1. Sample menus in Bulgarian and English, 8 pages, unclassified, only for
the addressee.

DIRECTOR OF “PROF. TSVETAN LAZAROV”
BULGARIAN DEFENCE INSTITUTE

S\.
2o g™ RISLAV GENOV
WO 210,202
A&



IIpumepHH MeHI0TA, KOHTO A2 3a/IeTHAT NPH H3IOTBAHETO
Ha UHAHBHAYAJIHHSIT XpAHHTE/IEH AKET.

Sample menus to be used when preparing the
Individual Food Package.

MEHIO-1 JIMO®PUJIU3UPAHU ACTUSH

3AKYCKA:

|. HuckomacneHna uzBapa cbe cradu/iu, 1y 1pa 3axap ¥ BaHUIUS -
nuoOUITH3UpaH

2. bepkanu sia ¢ myHka - nHoduIHupan

3.Kucesno MIISIKO ¢ MAOA - THO(UIU3UPAH

4. Kade/ bunkos (duepeHn) yai

OBAJL:

1. Cyna-ronuera- jguoduIH3UpaH

2. Mycaka ¢ renellika Kaima- JTHO(UIN3UPaH

3. [lnomnoB mai - cyxa KOHCUCTEHIMs/ THOG IU31MpaH
nuoduinzupan

4. IInonos cox — pa3TBOpUMa HalMTKa

5. 3bpHEHO-MIIEHUYHA MTUTKA - CyXa KOHCUCTeHUMA/
JIHO(PUIIH3UPAH

6. JIuodunuzupanu niorose

7. Kage/ bunkos (depeH) uaii

BEUEPS

1. KpeM cyna ot kaprod - JHodriMzupaH

2. 3a1ylIeHO MHJIELIKO (M€ ChC 3€NeHYY 1M - CyXa
KOHCUCTeHLUs/ Tuoduu3apan

3. Ilyauur ¢ Masiko u cTaduan- cyxa KOHCHCTeHL s/
nuodunusnpan

4. bunkos yai

5. Coc-ropuuna

MENU-1 - LYOPHILIZED MEALS

BREAKFAST:

1. Low-fat cottage cheese with raisins, powdered sugar and
vanilla - freeze-dried

2. Scrambled eggs with ham - freeze-dried

3. Frieze-dried yogurt with fruit - freeze-dried

4. Coffee/ Herbal (black) tea

LUNCH:

1. Meat-ball soup - freeze-dried

2. Moussaka with minced beef - freeze-dried
3. Fruit pie - dry consistency/ freeze-dried

4. Fruit juice — soluble drink

5. Cereal-wheat bread - freeze-dried

6. Freeze-dried fruits

7. Coffee/ Herbal (black) tea

DINNER

1 Potato cream soup - freeze-dried

2. Stewed chicken fillet with vegetables - freeze-dried

3. Pudding with milk and raisins - dry consistency/ freeze-
dried

4. Herbal tea

5. Mustard sauce




MEHIO-2 KOMBUHUPAHH
/KOHCEPBU+JIUOPUJIUZUPAHH/ ACTUS

3AKYCKA:

1. TTacreT-nune/rbum

2. 3ppHEHa 3aKyCKa-MIOCIIH

3.Kuceno Misiko miiof - cyxa KOHCHCTeHLHs/ AHODHIU3UPAH
4. Kade/ bunkos (uepeH) uaii

OBSIA:

1.Kpem cyna ot nema - cyxa KoHCECTEHLMS/ T#0(GUIH3UpaH
2.Tenemko Meco ¢ rpax - KOHCepBa

3. [nonos myc (siituen Gentobk, Ganaw, Tbnent. A6biIKa M Aroza)
- CyXa KOHCHCTEHLMS/ TMOQGUIA3ZUpaE

4.ITnonos cok

5. Kade/ bunkos (4epen) uaii

7. Coc-ropumiia

6. CylieHu uiu TMobuIu3rpany 1.10108e

BEYEPS

1.3eneHuyKkoBa cyna - JTHOOUIU3UPAH

2. CBMHCKO MecO ChC 3eJIeH4YLH - KOHCEPBA

3. [lynuur ¢ MIISIKO U I'pHC- CyXa KOHCHCTeHIHs/
nuodun3UpaH

MENU-2 COMBINED /CANNED+LYOPHIRIZED/
DISHES

BREAKFAST:

1. Pate-chicken/geese

2. Cereal breakfast-muesli

3. Yogurt with fruit - dried or freeze-dried
4. Coffee/ Herbal (black) tea

LUNCH:

1. Cream soup of lentils - dried or freeze-dried

2. Veal with canned peas - canned

3. Fruit mousse (egg white, banana, melon, apple and
strawberry) - dried or freeze-dried

4. Fruit juice

5. Coffee/ Herbal (black) tea

7. Mustard sauce

6. Dried or freeze-dried fruits

DINNER
1. Vegetable soup - freeze-dried
2. Pork with vegetables - canned
3. Pudding with milk and semolina - dried or freeze-dried




MEHIO-3 —BEI'ETAPUAHCKO/JINOPU.TUZUPAHU

MENU-3 - VEGETARIAN/LYOFRIZED

SACTUA+KOHCEPBH/

3AKYCKA:

1. Iacrer coeB ¢ Mmacnunu

2. OBeceHM sIKM ChC CYLUEHH TUI0/I0BE U AIKK - CyXa
KOHCHCTeHUMsI/NUoBKIn3ApaH

3. Horypr ¢ niiofoBe — cyxa KoHCHCTEH UM/ THOGUIN3UPaH
4. Kage/ bunkos (depeH) uan

OBA:

1. Cyna - kpem ot re6u- nuodunuzupan
2. SIxuus ot 3psin dacyn - kcHeepsa

3. 3anyuienu 3eneH4yLy - KOHCEpBa

4. Cymenu unu nMoGpUIM3UpaHH I1:1010Be
5. I1010B COK — pa3T30pMMa HAMUTKA

6. Coc-keruyn

7. Kade/ bunkos (uepen) uait

BEYEPSI

1. 3enendykoB OyJiboH-KyDY2

2. Capmu J1030B JIUCT - KOHCEpBa

3. IIpOTEMHOB JiecepT - CyXa KOHCHCTEHLMS/ THODUIM3UPaH
4. Coc-ropuuia

5. bunkos vaii

MEALS+CANNED FOOD/

BREAKFAST:

1. Soy pate with olives

2. Oat flakes with dried fruits and nuts - dried or freeze-
dried

3. Yogurt with fruit - dried or freeze-dried

4. Coffee/ Herbal (black) tea

LUNCH:

1. Cream soup of mushrooms - freeze-dried
2. Stew of ripe beans - canned

3. Stewed vegetables - canned

4. Dried or freeze-dried fruits

5. Fruit juice — soluble drink

6. Ketchup sauce

7. Coffee/ Herbal (black) tea

DINNER

1. Vegetable bouillon cube

2. Sarmi vine leaf - canned food

3. Protein dessert - dried or freeze-dried
4., Mustard sauce

5. Herbal tea




MEH1O-4 KOMBUHUPAHHU
/KOHCEPBU+JIMOPUJIUIUPAHU/ SICTHS

3AKYCKA:

1. KonbwuTiop, xeje B 0l1akdBKa

2. bbpkaHu siiua - cyxa KoHcUCTeHLUs/ MO AIM3UpaH

3. Kuceno Misiko ¢ niaoaoBe H K1 - CyXa KOHCHCTEHLHs/
JTMO(UNU3UPaHH

4. Kade/ bunkos (yepen) yaii

OBSJ1:

1. Cyna ronuera- nueduinsupan
2. Tenewku Tackeban - KOEcepBa
3. Ilporeuros Gap ot sIKK

4. ITnonos cok

5. Coc —keTuyn

6. CypoBu sij1ku

7. Kade/ bunkos (yepen) uai

BEYEPS]

1. IMunewku 6ynboH-KybOue

2. I'luyienixo Meco ¢ roax - XoHcepBa

3. Iy iuHr 11okosaioB - cyxa KOHCHCTEHIUs, TMOdGuIn3upan
4. bunkos yai

MENU-4 COMBINED /CANNED+LYOPHIRIZED/
DISHES

BREAKFAST:

1. Jam, jelly in a package

2. Scrambled eggs - dry or freeze-dried

3. Yogurt with fruits and nuts - dry or freeze-dried
4. Coffee/ Herbal (black) tea

LUNCH:

. Meat-ball soup - freeze-dried
. Beef taskebap - canned food
. Nut protein bar

. Fruit juice

. Sauce - ketchup

. Raw nuts

. Coffee/ Herbal (black) tea

-~ vt B —

DINNER

1. Chicken bouillon cube

2. Chicken with peas - canned food

3. Chocolate pudding - dry or freeze-dried
4. Herbal tea




MEHIO-5 KOMBUHUPAHU
/KOHCEPBUH+IMOPHUJIUZUPAHU/ SCTUSI

3AKYCKA:

1. Men B onakoBka

2. lllynka —KoHcepBa

3. Morypr ¢ o - cyxa kosHcHCTeHLus/ THOQ:UIM3UPaH
4. Kade/ bunkos (yepen) uzi

OBbsA:

1. 3enenuykos Oopui - cyxa KOHCHCTeHUMs/ TEODUIU3UpaH
2. CBuHCKO Meco B cOOCTBEH COC - KOHCEPEa

3. 3eneHuynM 3aylIeHH - KOHCEpBa

4. Ilnonose u KK - MiociTA Bap

5. InonoB cok — pasTsoprma HaNHUTKa

6. Kade/ bunkos (depen) uai

BEYEPS

1. Tenewku OynboH-KyOue

2. TIuneliko Meco Che 3eNI2EYyLH - KOHCepBa
3. [IpotenHoBo Dapue — sKH U MIIONOBE

4. bunkos uai

MENU-5 COMBINED /CANNED+LYOPHIRIZED/
DISHES

BREAKFAST:

1. Honey in a package

2. Canned ham

3. Yogurt with fruit - dry or frieze-dried
4. Coffee/ Herbal (black) tea

LUNCH:

1. Vegetable borsh- dry or freeze-dried
2. Pork in its own sauce-canned

3. Stewed vegetables - canned

4. Fruits and nuts - muesli bar

5. Fruit juice — soluble drink

6. Coffee/ Herbal (black) tea

DINNER

1. Beef bouillon cube

2. Chicken meat with vegetables - canned food
3. Protein bar - nuts and fruits

4. Herbal tea




MEHIO-6 KOMBUHUPAHU
J’KOHCEPBI/HJIHO(DHJIHSHPAHI/U ACTUs

3AKYCKA:

I. 3bpHena sakycka ¢ sk 4 10a10B8e
2. Tlacrer nunewko meco

4. IlporerHoBo 6r0Kkye

5. Kade/ Buinkos (uepeH) yaii

OBJS:

1. Kpem cyna ot mopkosw, XapTo - cyxa KOHCHCTEHIUsI/
NHO(UITU3UpaH -

2. Teneuko meco B cobeTBen coc - KOHCepBa

3. lapuurypa — 3€JIEHYYIH - KOHCEPBa

3. Cyposu sinku, cyieny uin JIHODHIH3HPAHE MUI0A0BE - MUKC
4. ITnopos cok — pa3TsopuMa Hanurka
5. Kade/ Bunkos (uepen) yait

BEYEPSI:

1. Tenemxn OysboH-Ky6ye

2. Pu6a ¢une - KOHCepBa

3. 'apuutypa- 3ajywenu 3€IEHYYLIH - KOHCEpEa
4. CypoBH Wu nevenu sixy

5. Coc-ropunna

6. bunkos yaii

MENU-6 COMBINED /CANNED+LYOPHIRIZED/
DISHES

BREAKFAST:

1. Cereal breakfast with nuts and fruits
2. Chicken pate

4. Protein bar

5. Coffee/ Herbal (black) tea

LUNCH:

1. Carrot cream soup, potato- freeze-dried

2. Veal in its own sauce - canned

3. Garnish - vegetables - canned food

3. Raw nuts, dried or freeze-dried fruits - mix
4. Fruit juice — soluble drink

5. Coffee/ Herbal (black) tea

DINNER:

1. Beef bouillon cube

2. Fish fillet - canned

3. Garnish - stewed vegetables - canned
4. Raw or roasted nuts

5. Mustard sauce

6. Herbal tea




[MEHIO- 7 - 3A CHELIMAJTHM 3A1AUYH

3JAKYCKA:

1.3bpHenHa 3akycka ¢ aaku

2. Kucemo wmusxko ¢ nmop -
nuoduiuzrpan

3. [lpoteunoso Gnokue

4. Kade/ bunkos (yepen) uzit

CyXa HKOHCHCTCHLMA HWIIH

OBbSLI:

1. Cyna nuneuka - nHoduusrpan

2. Tenelko Meco cbe 3eneEvy UM - JTHOQUIM3HPAH

3. lllokona/ioB maif - cyxa koHCHCTEHIHS/ FHOHUT3MpaH
4. I1no0B cOK — pa3T30pHMa HaNUTKa

5. 3bpHEHO-IIIIEHHYHA [TUTXA - CyXa KOHCUCTEH U/
niodunusrpaHa

6. Kade/ Bunkos (uepen) uait

BEYEPS

1. Cyna c Tenelko mMeco - 1uobunusupana

2. Ilanewmko ¢une cbe 3ened4yun — TMoPUIHZUPAHO

3. 3bpHEHO-IILIEHHYHA [TUTX4A - JTMODHIM3Kpaia

4. MileueH myIMHT- cyXa KOHCHCTEHUS)/ THOMUIN3UpaH
5. bunkos uaii

6. Coc-ropunua

JONbAHNHTEIHH e/leMeHTH KbM NaKeTa

1. EnexrponuTthu npaxuera

2. TabneTka Wik TeyeH peaxTH3 3a MPOYUCTBAIE Ha BOJA.

MENU-7 FOR SPECIAL TASKS

BREAKFAST:

1. Cereal breakfast with nuts and fruits

2. Frieze-dried yogurt with fruit — dry or freeze-dried
3. Protein bar

4, Coffee/ Herbal (black) tea

LUNCH:

1. Chicken soup - freeze-dried

2. Veal with vegetables - freeze-dried
3. Chocolate pie - dry or freeze-dried
4. Fruit juice — soluble drink

5. Cereal-wheat bread - freeze-dried
6. Coffee/ Herbal (black) tea

DINNER

1. Beef soup - freeze-dried

2. Chicken fillet with vegetables - freeze-dried
3. Cereal-wheat bread - freeze-dried

4. Milk pudding - dry or freeze-dried

5. Herbal tea

6. Mustard sauce

Additional items to the package
1. Electrolyte powders
2. Tablet or liquid reagent for water purification.




JonbJHUTENIHO KbM BCEKH NAKET
1. Bopa 3a xujipaTupans Ha XpaHaTa — Npe€1BU/IeHa 3a BCsKaA

OT XpaHUTe H3HCKBALIA XUAPATUPAHE]

Cyxap, kpekep4, OHCKBUTH,

3axap, nakerye - 3-4 r - 30p.;

Coun, nakerue - 1-2 1 - 30p.

MyATHBMTaMK: pa3TBOpUM, Tabnerka -1 Op.

JlbBKa 2 6p. B naker - 16p.

Canderka (3a eanok»aTHa ynorpebdz) - 36p.

Kieuka 3a 350H, MHIMBHAYyaIHA onakcesxa - 2 6p.

Yama (3a eqHokpaTha ynorpeba) - 30p

10. BunmnaHrsxuia+Hoxk (3a eiHokparHa yiorpeba) - 3 6p.

11. Mokpu Kbpiid (MHAKBHYyalHa ONAKOEK3) - 30p.

12. Jle3aundekranT - 33 BCAKO XpaHEHe.

13. Top6a 3a ornagbum - ot 1 1. - 30p.

14, KomIuiekT 3a 3aTOMIsiHE / UM KUOPUT, SIUPT, NOCTaBKa/
PEaKTHB — BCEKM OT KOMIOHEHTHTE 1a TbJle B OT/Ie/IHA
OMaKOBKa - 3a BCSIKO XpaHeHe.

Nl Al

Additional to each package

I. Food hydration water - provided for each of the foods
requiring hydration;

Breadcrumbs, crackers, biscuits

Sugar, packet - 3-4 g - 2 pcs

Salt, packet - 1-2 g - 2 pcs

Multivitamin soluble, tablet - 1 pc.

Chewing gum 2 pcs. in a package - - pc.

Napkin (disposable) - 3 pcs

Toothpick, individual packaging - 2 pcs

Cup (disposable) - 3 pcs

10 Fork-+spoon+knife (disposable) - 3 pcs - table
requirements (weight)

11. Wet towels (individual packaging) - 3 pcs.

12. Disinfectant - for every meal.

13. Waste bag - from 1 L. - 3 pcs

14. Flameless chemical heater /matches, spirit, stand/ -
separately packed - 1 pc.
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3abenexka:

1. 3a jgombiBaHe [0 OMPSESIEHUTE KAJICPHH KEM BCSAKO OTAEIHO
MEHIO Ce NPEIOCTABAT AOIIBIHHTEIHO eHEPrrian J00aBKH — AIKH,
IPOTEMHOBU-TIO;I0BH OapyeTa, 110Ko1a B TyGa, GOHOOHHU U ApYIy.

2. Jlonycka ce 3aMsiHa HE €XBHBAJIEHTHH [IPOIYKTH 110 NPEJIOKEHHE -
Ha U3ITBJIHUTENS ChC CHITIACHETO HA BB3JIOWETENS, B PAMKHTE HA
onpeJeNeHUTe rpaMa, XaJlOpUH U CTOHHOCTH

*KoHcepBupaHHi XpaHH - 03H&Y2BA XPaHH, KOMTO 8 XEPMETHYCCKH
3aTBOPEHHM M Ca NpepaboTeHH H IIPUrOTBEHH 38 KCHCYM AU 0T YOBCKa B
Thprosckara Mpexa. KoscepsupaneTo e MeTO/l 3a 3aIA13BaHe HA XpaHuTe,
npu KOHTO Xpanute ce 00paBoTBaT U 3aTBAPAT B XePMETHUIECKH 3aTBOPEH
cbj (Bypranu, Karo Harpumep BypkaHu "MeHChE", ¥ CTOMAHCHH 1
KaJlaeHH KyTHH).

Remark:

1. To supplement the specified calories to each ind.vidual menu, additional
energy supplements are provided - nuts, protein-fruit bars, chocolate in a
tube, candy, etc.

2.Substitution of equivalent products shall be permitted as proposed by the
contractor with the agreement of the Contracting Cfficer, within the
specified weight, calories and values.

*Canned Foods means Tood that has been hermetically sealed and
commercially processed and prepared for human consumption. Canning is a
method of food preservation in which food is processed and sealed in an

airtight container (jars like Mason jars, and steel and tin cans)




