
With both sides of the subsis-
tence procurement equation 
together for the Research and 

Development Associates for Military 
Food and Packaging (R&DA) annual 
spring meeting, vendors met with 
the Defense Logistics Agency (DLA) 
Troop Support to balance their con-
cerns with its cost-saving strategies.

Troop feeding is a regular topic 
of R&DA meetings, and played a big 
role in the educational program of 
its 68th Spring Meeting & Exhibition 
last May at the Omni Amelia Island 
Plantation Resort in Amelia Island, Fla.

In addition to the usual two-day education pro-
gram schedule, R&DA set aside a day for DLA Troop 
Support Commander Brig. Gen. Steven Shapiro, USA, 
to discuss its revised procurement strategies with se-
lected vendor partners individually.

“We had one-on-one sessions with 20 different 
prime vendor companies and opened up for Q and A 

with the total group,” said John McNulty, executive 
director of R&DA.

DLA also responded to concern coming from small 
businesses among the 240 attendees to the Spring 
Meeting and Exhibition that they would be shut out 
by its plans to consolidate food purchasing outside 
the continental United States (OCONUS).

“He agreed to have a session with small business,” 
McNulty said, referring to Shapiro.

SUBSISTENCE UPDATE
DLA is reviewing its purchasing processes to lower 

the cost of annual subsistence sales as part of a cam-
paign to achieve $13 billion in annual cost savings 

in the next six years, which 
is known as “13 in six,” ex-
plained Col. Robert King, di-
rector of subsistence at DLA 
Troop Support, during the 
“Subsistence Supply Chain 
Update” session.

Earlier this year, DLA sent 
letters to manufacturers par-
ticipating in its National Al-
lowance Pricing Agreements 
(NAPA) program requesting 
discounts and/or prices com-
mensurate with commercial 
customers.

It is also taking steps to 
consolidate OCONUS pur-
chasing by awarding two con-
tracts in specific categories, 
one unrestricted and another 

a small business set-aside. A contract was awarded 
for chicken with others to follow for beef, turkey and 
pork. Plans are still being made for seafood, processed 
meat, canned/frozen fruit and vegetables, juice/non-
carbonated and semi-perishables.

In consolidating the $121 million chicken cat-
egory down to two contracts from agreements with 
26 suppliers, DLA also reduced stock number items 
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to 30 from 154. Beef, a $185 million category, would 
be reduced to three contracts (one unrestricted, two 
set aside for small businesses) from agreements with 
31 suppliers, with stock numbers cut to 66 from 208. 
Plans are to consolidate the $28.4 million turkey cat-
egory into two contracts from 25 supplier agreements, 
and reduce stock numbers to 57 from 149.

DLA is targeting 63 percent of OCONUS spending, 
which King said totaled $626 million in fiscal 2013 
and is expected to yield estimated savings of 10 per-
cent to 20 percent. Total for the 
nine categories is $626 million.

Expanding the strategy to 
CONUS is a consideration.DLA 
Troop Support maintains a cata-
log of 55,000 items and manages 
11.9 million orders annually from 
17,500 customers. Its authorized 
employees comprise 331 civilians 
plus 13 military who managed an 
inventory of $425 million in fiscal 
2013 and 518 suppliers, 425 in 
CONUS plus 93 OCONUS. 

Nearly two-thirds of DLA’s 
$3.4 billion in subsistence sales 
for fiscal 2013 were to the Army 
($2.201 billion), followed by the 
Navy ($409 million), the Air Force 
($291 million), Marine Corps 
($185 million) and Other ($358 million).

Garrison feeding makes up more than three-quarters 
of DLA’s fiscal 2013 subsistence sales at $2.698 billion, 
followed by Rations ($425 million), Produce ($236 
million), Equipment ($35.2 million), bread ($15.4 
million) and Soda ($8.9 million).

INTEGRATED FOOD SERVICE
In his presentation, King also discussed DLA’s In-

tegrated Food Services (IFS) plan, which includes all 
government-owned, contractor-operated (GOCO) 
facilities; dining facility/galley management; food 
trucks, kiosks and G-stores; and training.

Anticipated benefits of the IFS plan 
are to create one-stop shopping through 
a “Centralized Food Service Contracting 
Center,” with estimated savings from 
a DLA-led program of 10 percent to 
20 percent.

Resources for the military services 
would be realigned and buying power 
improved by leveraging the Depart-
ment of Defense’s requirements as 
the program grows. As a result, IFS is 
expected to lower the delivered price 
to DLA customers.

Implementation is accomplished in 
two stages. Stage one, which is expected 
to be completed July 31, 2014, involves 
DLA working with service headquar-
ters to identify customers for initial 
support, then issuing a draft solicita-
tion for initial support. In stage two, 

which has a completion date of August 2014, DLA 
issues a request for information (RFI) and holds a pre-
solicitation conference, followed by issuing a draft 
solicitation for large requirements and contract with 
multiple awards.

Military foodservice strategies to improve utiliza-
tion and reduce costs are keeping pace with DLA’s 
changing procurement techniques.

Campus-style feeding being implemented by Army 
Food Service aims to be a response to the customer 

with dynamic menu planning and 
updates in response to feedback, 
plus a-la-carte pricing and nutri-
tional labeling to guide the selec-
tion of available options.

It utilizes the university-dining 
concept, said Michael Cervone Sr., 
SES, director of supply, HQ, Dept. 
of the Army, during his presenta-
tion: “Modernizing Army Garrison 
Dining Operations.”

First, Cervone said, operating 
hours are expanded or staggered, 
depending on the location, to im-
prove access with the intention of 
gaining customers who may have 
chosen other, more convenient 
options based on work schedules 
and housing. Second, he said, 

availability grows beyond the dining facility with 
kiosks and provisions on demand (PoDs) featuring 
prepared foods and grab-and-go items.

The Army’s net cost of soldier feeding is $3.1 bil-
lion, which includes operating 233 dining facilities 
(counting locations in Afghanistan) and serving 161 
million meals in garrison, training and deployed op-
erations.

Food and rations costs, including contingency lo-
cations, are $812 million, $593 million for A-rations 
plus $219 million for operational rations. MREs cost 
$149 million for 1.6 million cases.

Garrison dining halls cost $410 million, covering 
contracts, civilian pay, sup-
plies, and equipment pur-
chases and maintenance.

Army Food Service is set-
ting a plan for balancing 
such a substantial budget in 
the future. The strategy is to 
update and improve the ser-
vice, including menu and 
delivery, through a Joint 
Culinary Center of Excel-
lence (JCCoE) review and 
set of recommendations.

JCCoE is focusing on 
four factors: support to mis-
sion commanders; soldier 
health and performance; 
improving soldier satisfac-
tion and patronage; and ex-
ecution within the program.

THE BUSINESS OF 
ARMY SUBSISTENCE

Feeding Soldiers: $3.1 billion
DFACs: 233 (includes Afghanistan locations)
Meals: 161 million (garrison, training and 
deployed operations)
Food and Rations Costs: $812 million 
(including contingency locations)
A-Rations: $593 million
Operational Rations: $219 million
MREs: $149 million (1.6 million cases)
Garrison Dining Hall Costs: $410 million 
(covers contracts, civilian pay, supplies and 
equipment purchase/maintenance)
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The recommendations involve policy updates; cen-
tralized workload planning, standard statements of 
work and contract efficiencies; automation improve-
ments; and campus-style feeding.

RATIONS
At a time when much of the attention going to 

troop feeding falls on achieving performance through 
the choices service members make in dining facilities, 
there is less recognition of the research into combat 
rations underway at the U.S. Army Natick Soldier 
Systems Center.

Several changes, for example, are in store for Marine 
Corps field feeding. The Unitized Group Ration-Marines 
(UGR-M) leverages  the technology and components 
from other UGRs, expands the menu to seven choices 
from four and improves the nutritional composition, 
explained Charles Girard, deputy director, food service 
and subsistence, U.S. Marine Corps.

Half of the 14 dinner menu meals are changed or 
replaced; there is a steak menu 
plus two mix menus (seafood and 
chicken). Changes made keep 
items with the highest accept-
ability based on a test at Marine 
Corps Air Ground Combat Center 
(MCAGCC) Twentynine Palms, 
Calif.

On the installations/garrison 
feeding side, there are no chang-
es: Sodexo continues to operate 
dining facilities in CONUS while 
OCONUS facilities remain under 
the Marine Corps.

Nutrition and diet continues 
to be a prime concern. Interest is 
intensifying under the Healthy 
Base Initiative (HBI) and its goals 
to control obesity. This is in addi-
tion to steps to improve customer nutritional awareness 
through educational tools and color-coded options in 
mess halls under the Fuel to Fight program.

A positive sign is actual meals served grew 15 per-
cent in fiscal 2013.

NATICK
Maintaining an elite technology base for military 

combat rations is one of Natick’s Combat Feeding 
Directorate’s (CFD) responsibilities along with field 
foodservice equipment and systems research.

Discoveries made by the directorate regarding war-
fighter feeding seek to overcome threats and challenges 
to the well-being of service members that jeopardize 
operational performance, said Steve Moody, director, 
combat feeding at Natick, during his presentation, 
“Combat Feeding Directorate Overview.”

One aspect of CFD research is to optimize physi-
cal performance and personalize nutrition for swift 
recovery, as well as cognitive capability and informa-
tion processing.

Another plans for the requirements of future op-
erating environments to ensure reliable support to 

the expeditionary force with rations and equipment, 
and enable global, rapid deployment in extreme en-
vironments.

A third investigates ways to protect against contami-
nation of local food supplies and decreased logistics. 
Natick works to ensure the rapid detection of chemical 
or biological contamination, and develop modular, 
scalable, fuel-efficient field-feeding equipment.

Research is underway in six core areas: food packaging 
and polymer science; product development, technical 
evaluation and ration design; applied nutrition and 
nutritional biochemistry; food engineering, preserva-
tion and stabilization; food protection, defense and 
microbiology; and foodservice equipment engineering.

Moody considers rations and field feeding to be 
one of the Defense Department’s biggest challenges. 
In 2012, 45 percent of airdropped supplies were Class 
I food and water, with fuel the second-largest category 
making up most of the remainder.

Delivery is only half the story, as field feeding also 
generates 54 percent of solid waste 
on a base camp.

FEEDING’S FUTURE
Research underway at the CFD 

is developing technology to deliver 
future capabilities in nutrition and 
field feeding for improved warf-
ighter performance.

The military emphasis on low-
er-calorie and leaner diets takes 
a common approach to troop 
feeding, but that may change in 
the future. Research at Natick is 
studying biologically customized, 
performance optimizing soldier 
nutrition to extend physical and 
cognitive ability. The nutrient 
needs of individual soldiers would 

be identified through biometric identification.
Future food preparation techniques being developed 

involve self-heating technologies and next-generation, 
compact, performance-enhancing rations that reduce 
the load soldiers carry.

Natick is also working on solutions to ensure safer 
food supplies in the future using improved rapid detec-
tion and identification sensors to detect food-borne 
pathogens and toxins.

Better, more-efficient field-feeding solutions be-
ing developed use modular designs that reduce fuel, 
water and waste.

A little farther down the road is 3D printing of 
food items on or near the battlefield and modular 
nutrient delivery systems that can be customized to 
unique operational scenarios.

A future solution to reduce, and possibly eliminate, 
the problem of waste generated by field feeding is the 
zero-waste kitchen.

All these steps demonstrate Natick’s commitment 
to empower, unburden and protect warfighters while 
enabling them to outlast any adversary, anytime, any-
where, he concluded. —GFS
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