
tomer.”
He also maintains that 

the process of DLA selecting 
the two suppliers for chicken 
(primarily frozen, center-of-
the-plate items) is more com-
petitive compared with the 

current system in which prime vendors 
choose to source items from among the 
26 companies stocking the catalog.

“We’re trying to combine the best of 
both worlds here,” Lydon said.

DLA Troop Support remains at the 
center. It identifies the suppliers who 
provide meal items while also control-
ling the price through discussions and 
an economic adjustment mechanism. 
It also lines up the prime vendors that 
manage ordering and delivery.

“We will just define who that source is, 
where that product is to be picked up and the price,” 
he said. “Overall, we think that’s the best use of both 
of our resources on this type of acquisition.”

Meanwhile, the 11 OCO-
NUS prime vendors currently 
contracted with DLA Troop 
Support know their customers 
will handle the demand plan-
ning and do the ordering.

“We’ll be looking at re-
ports of what’s being or-
dered; we’ll oversee that, but 
we’ll have the overseas prime 
vendors go directly to them 
[suppliers] with their order,” 
he said. “We think that’s the 
most efficient way to go.”

COST REDUCTION
Closing on the chicken 

solicitation was expected by 

Defense Logistics Agen-
cy (DLA) Troop Sup-
port is moving toward 

creating a leaner supply chain 
with plans to consolidate 
its purchasing of processed 
chicken for use outside the 
continental United States 
(OCONUS).

The goal is to leverage the 
best price by combining its 
purchasing volume into two 
contracts for processed chicken, one a 
small business set-aside and the other 
unrestricted, down from at least 26 sup-
pliers that DLA Troop Support had last 
year to work with its OCONUS prime 
vendors.

“That’s a lot of suppliers for our par-
ticular supply chain,” said Tom Lydon, 
chief of strategic materials sourcing divi-
sion at DLA Troop Support. “By greatly 
reducing the number of suppliers, I think 
we’re creating the best environment for 
maximizing source loads; in other words, 

the overseas van just pulls up 
to the processing plant and the 
next stop is the overseas cus-

Evaluating Food Categories
DLA Troop Support Seeks Savings by Consolidating Purchasing

U.S. Coast Guard Petty 
Officer 3rd Class Val-

erie Slunaker puts fried 
chicken in the oven. 

(PHOTO COURTESY: PETTY OFFICER 
2ND CLASS PATRICK KELLEY, USCG.)

U.S. Coast Guard Petty Officer 3rd 
Class Valerie Slunaker puts fried 
chicken in the oven aboard USCGC 

Dallas (WHEC 716) 
(PHOTO COURTESY: PETTY OFFICER 2ND CLASS 

PATRICK KELLEY)

Lydon
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vendors because DLA Troop Support does not have 
contracts or ordering agreements in place with any 
guarantees with current MPA holders.

CHICKEN SOLICITATION
For chicken, DLA is awarding two three-year con-

tracts by lot that have a combined estimated total 
of $363 million. Lot 1 is a small business set-aside 
contract with an estimated total value of $93 mil-
lion that ranges from a guaranteed minimum of $9.3 
million up to $156 million maximum. Lot 2 is an 
unrestricted contract that is estimated at $270 mil-
lion with a guaranteed minimum of $27 million and 

a maximum of $444 
million.

Amounts are good faith, based on data available 
to the contracting officer, and DLA Troop Support 
does not guarantee that this volume or value will 
actually be ordered. The government will make an 
award by lot when the offer is technically acceptable 
and has the lowest evaluated aggregate price offered.

Breaded chicken items, for example, require that 
the weight of batter and breading comprising the 
coating must not exceed 30 percent of the weight of 
the finished poultry product while the meat repre-
sents 70 percent.

All poultry items must be United States Depart-
ment of Agriculture (USDA) Grade A or equivalent. 
USDA Grade A shielded items are preferred, but not 
mandatory. Any items not Grade A shielded must 
meet the same specification upon audit or inspection.

Prices under the two chicken contracts are Free 

late April or early May with an award to follow in 
May or June. Other perishable, center-of-the-plate 
categories will be evaluated as well.

 “It’s something we’ve looked at; the time certain-
ly is right now, in terms of where the overall budget 
situation is, everybody in the Department of Defense 
is certainly looking at ways to save money,” Lydon 
said. “DLA has a number of programs designed to 
cut costs, save money. This would fit under what 
DLA would call a reduction in material cost effort.”

DLA evaluated many food categories over a one-
year period, but decided to start with chicken after 
recognizing efficiencies that could be gained by re-
ducing a host of duplications 
it discovered in a catalog 
containing more than 154 
different item descriptions 
and getting the total down 
to under 30.

In some cases, DLA Troop 
Support revised descriptions 
to consolidate similar items 
and allow for size ranges on 
a per-item basis. In turn, the 
estimated order quantities 
have increased for the con-
solidated items.

Consolidating stock-keep-
ing units (SKUs) is considered 
essential for a manufacturer 
to achieve cost efficiency and 
pass savings along to DLA. 
Manufacturers also prefer 
that low-volume SKUs be re-
moved from catalogs to keep 
costs down.

“We’re looking at some things that are pretty ba-
sic items, where there’s pretty good industry stan-
dards, not a lot of difference from one manufacturer 
to another,” Lydon said. 

MPA
DLA further plans for contracts awarded as a re-

sult of the solicitation to replace the Manufacturer 
Pricing Agreement (MPA) program for chicken and, 
eventually, other center-of-the-plate items.

“Any of these chicken items that are on our 
MPAs, those line items, those chicken items will be 
cancelled off the MPAs with this award,” he said.

DLA Troop Support plans to notify MPA holders 
in advance as to when their agreement for chicken 
is cancelled. Otherwise, current MPA poultry holders 
do not have a transition period to zero out their ex-
isting inventory being produced for OCONUS prime 

Patrick Burns and Betty Hayes pull chick-
en from the “monster,” or deep fryer, 

in preparation for lunch at Mitchell Hall 
Cadet Dining Facility at the U.S. Air Force 

Academy in Colorado Springs, Colo. 
(PHOTO COURTESY: STAFF SGT. DESIREE N. PALACIOS, USAF.)
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Addition is also allowed.
For example, Cornish hens 

were deleted from the solici-
tation because most compa-
nies do not have them and 
would have to subcontract. 
Otherwise, DLA Troop Sup-
port market research indicates 
that there are manufacturers 
that are able to provide all 
items on their own.

ELIGIBILITY
To qualify, eligible con-

tractors must have the nec-
essary facilities, equipment, 
technical skill and capacity 
to successfully provide all 
items required by this solici-

tation. Domestic sourcing restrictions 
such as Berry amendment compliance, 

apply.
Partnering associations of brokers or subcontrac-

tors with third-party producers is permitted, but risks 
making an offer less competitive as cost implications 
drive prices up.

A non-manufacturer using a third party as a pro-
ducer/co-packer is permitted to offer a bid on either 
of the two lots, but on the small business set-aside 
portion, both the offeror and the third party must 
be small businesses.

Also for lot 1, the government is unwilling to ac-
cept offers from small, non-producing entities that 
have their products procured by manufacturing 
companies that are large businesses.

Consistent with current practice, prime vendors 
can order through a third-party consolidator. The 
OCONUS prime vendor must tell the chicken ven-
dors to deliver to a consolidator at no additional cost 
to the chicken vendor.

A prime vendor using a third-party consolidator 
is responsible to pay transportation costs from the 
production plant to the consolidator. FOB origin at 
production point is not applicable.

Consistent with current OCONUS policy, Defense 
Transportation System (DTS) point-to-point ship-
ping is used, and the DLA Traffic Management divi-
sion continues to arrange bookings and transport to 
the required port of embarkation.

To achieve efficient use of shipping containers, 
DLA Troop Support strongly encourages prime ven-
dors to order multiple items together to take advan-
tage of source loading. —GFS

On Board (FOB) at origin, but subject to 
quarterly price adjustments made in ac-
cordance with the Producer Price Index (PPI) for 
processed chicken. The government may also opt 
to negotiate prices on all orders in the competitive 
range via an online reverse auction.

“We’re expecting very good competition on this, 
so we’re expecting that competition and the reverse 
auction as one of our tools to move that to the right 
pricing level,” Lydon said. “We haven’t quite crossed 
that bridge yet, but our intention is to do it.”

Vendors interested in using an alternative to the 
PPI must submit specifics about an alternative, in-
cluding the name of the index, a link to the Web site 
of the specific index and a full written justification as 
to why a substitute is more appropriate.

Initially, DLA establishes prices for the first 90 
days based on the amount in the contract when it is 
awarded; after that the economic price adjustment is 
tied into poultry component of the PPI. “At 90 days 
out we don’t change it just based on the current pro-
ducer price index subcomponent, but we average the 
prior three months,” Lydon said.

DLA Troop Support also requires that contractors 
submit, by the 10th of each month, a report on or-
ders received for the previous month that includes, 
at minimum, the date of their order, item, quantity, 
the prime vendor who placed the order and date 
shipped.

Prime vendors, not the government, are respon-
sible for paying the chicken supplier.

Provisions within the contract allow for deletion 
of items contained in the solicitation if the manu-
facturer discontinues them during the three years. 

Cadets pass around fried 
chicken during lunch 
at Mitchell Hall Cadet 

Dining Facility at the U.S. 
Air Force Academy in 

Colorado Springs, Colo. 
(PHOTO COURTESY: STAFF SGT. 

DESIREE N. PALACIOS, USAF)
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