IREVS AXHR
Hfgar, ara fasra va ammfores grar fauanT

FRETE HATEY, Woige 9ad, gaf, = — 834 004
HHed
A — o= yfa feE dem EeETEl U 9N 20 @ O8q [Re UINTER BRIEH
(SNP) TT Rt siferamn @ forw AT (SAG) arfa il @Y Take Home
Ration (THR) %Y Micronutrient Fortified Food and/or Energy Dense Food (MFEDF)
@ ety fave gRRea oM @ Sew 9 37 JoEmRll & d8q gag aEiEl &1
q¥—2026 B WRAY TG A4 AEM H gOd AgRiwater ¥ ura smyff @1 fafae
T B (06) A8 B forg arerar fafaer ot fFreemwRia s fAfqor @ fafer
% (ST vl wfed & win) @ forg smgfRf swe wq FPrafureai—we—smyRied @
U B v 59 MyRiadiell gen Awd geRfeid wew Wiofdo, A anfew
TR e td wad dler <9 i @1 gRavs faa Maaeet & fam—245 @
aeq Fram—235 & Rif¥er axa gy wAas o wigh |
M @rel GREm A, 2013 | SmewIfad dUT AMH Wdred wA1ATed, Tg
foeeht @ ~ma—fder @& suTaml & d8q B UG e \ed SIFEEel Ud uraer 2.0
aref Frffad R& UINTER PRIHH i 06—36 A8 @& d=di, 06—72 HIE & Sffaguliye
geal, AT Afgerett vd urg Al @I Take Home Ration (THR) ¥@%ed Hefiiidyd HRATR
Micronutrient Fortified Food and/or Energy Dense Food (MFEDF) IMTHETS! BVl B ARTH J
STl BRIAT ST © |
2. vl Adeuia—60, fAAI6—08.01.2021 & UAUMITAR Iad Ar1iefal &1 ay
@ 300 f&F Micronutrient Fortified Food and/or Energy Dense Food (MFEDF) =Raq ]%T%I 3MER
vd dified #eT Sferar (06—36 AIE & d<al U4 06—72 ATE @ Jffquiyd gedi @ forq) aem
e FHae ferar ©d difics Hier sforn (e wfgemerl wd g @Rl @ forg)
JNTETS! Brel & HAETH H SUART BT YT 2 |
3. Suad @ ol H fAurdE ar warST Sedro fewned, sIREvS ©
AT | BRaW, 2022 H fFenfed Mfder vd wRfed srgey (9 ad & fog) & smaR W
fefraal—as—egRiedl gar—rd gexfeld wEw Wofdlo, #HY anfecy %k fAer wd
s Biel g e | wefeiaa S Saa dwemeR Sl o1 g ) @ deq
BT TR SIS D=l dF ATYRT B3 T3 © |
4., eoraq g © fh —
i Sod IR IrgEy @) Irafyy SaN, 2025 @ MEiRa & R fawria
Hpedih—1502, feAid—21.05.2025 gRT fadiH—31.05.2025 qF (03 AE &
forg) & fow vd g fvmfra Weeuid—3940, fadi—26.12.2025 © #eg¥ A
09 ArE & forg fawariRd @1 8 |
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i. Saa ol & gftend srdy el e 12 A @ fou faRa g8 e
PITIG STHaN, 2026 BNl & | T $6a el ¥ smyfiaaiel & oo
BE ATE @ foI¢ & MFEDF MRl &1 MgRT ura &) iF=are! i @
Aregq iR @ wem faaRer wRrr o7 g g1 vag afsa faaker @
HRATY AT, 2026 F BRI TS B |

iii. MFEDF W% &I 3iftH $Ras & T8 Jalls, 2025 718 @ 9 ¥ f9fa b
P MR R AT, 2026 H oAl b qwunER faarer @ eRArs A T
g |

a8 yRRfY ufsharcas face & dRY @ & R smqfioal wvermaif
P WEIR HARY /DI FREer g9, goitEdal §RT MFEDF wmoft &
fmfor, g9 WM &1 9afa LAB ¥ Wi @RI gY Wird ufded ur
W@Wﬂ%ﬂﬁﬁm%pplyomerﬁwwmwaﬂ
IMTETS! ®val % UgarET Ud il & #eg faaRor @em qenm g+
sraferal # fafa= rsamewl /uFl & i 89 SR S auTed H BRarg
o)A @ fafts Refordl sarfe afsea &) @ 4 anfehal &1 iR
UINTER &1 fAeReT IR 3@ & I8 ¥ SUYad HRATg o T8 2 |

sudaa gRRufEl & gfierrq farRa smaff wite & =Y (09) 718 @
Backlog @I Rerfd g+t i1 A€, 2026 # ®rd HA=GAURId B8 (06) ATE &
T B T

iv. ST @ MER WX JAMNU Jre=<rid MFEDF SR U & Sfeidiail
D A ol &Y 36 HE BT qAT A fARATRT 31Jdd Yra: 03 A8 T4
U 09 HIE BT AT el 48 A8 Pl orfed MuiRa w81 9 &1 4 &
42 98 & Y YRS Ut ol TS |

aif< oy orafd fawR fasfid—26.12.2025 & ISARY A UTK g%
3rug oafd fawR Heaell omew U<t 8§ WY o, SRl @ Backlog
Rf &1 iR faoRoT gars @+ @ folu wRas, 2026 @1 #7d, 2026 #
AT SfH, 2025 TAT eI, 2025 ATE 3R fifd b1 & arelie 4 <1 418
% forg oMyRIAT urad R ARy o_1g T i g9 f[Iwg Wam dfdd
2| BTl 9@ IWIA W BE (06) WIE & Backlog @1 Rfy a1 g 2|

v. Sudad eRargdl I @re grer ARfm 2013, Aften vd 9 e
AT, ARG WRGR D AGAAIH—766 (31), &TT1H—12.09.2022 TAT A
Aared rETed, T3 foeel @ =a-Fdw @ e # &k At st
@ gq aEifed ewE g R e arlRial o Pafy ®e deer @
Sucterdr gAfad |

vii AR U9 91 e A3, YRT WREHR §RT AT Cost Norms BT
sfftm IR fuRRor a¥—2017 # & 1 ot vd S9H gRT 3 qU-2025—26 H
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() U gfg BRAT gRrfdd fhar AT o qel WRA WRPGR §RI NFSA &I
Schedule-Il # AT & F9IRAT & a71f &7 03 & U= WR 06 T H favya
& BU Micro & Macro Nutrients @& WRI AUes A MRy g w1 ek
D U H fIMIT §RT Recipe @1 FMERUT ARG WRGR B AT
National Institute of Food Technology Entrepreneurship and Management (NIFTEM) D
AT ¥ AR DR BT YA BT TAT| BTG NIFTEM §RT W< o
T fF WRT WRAR gRT FuiRa f&ar 91 % 9WER & Micro & Macro
Nutrients & HIIGS &1 -T2 UTET TR Cost Norms H HYfG MATAD
8 STUAT T& Schedule-11 HT AT HHT &I &I DT |
9 |aY ¥ Afeel U4 91l [adr #A1er, WRA WRPHR A Cost Norms
gfg =g fowrfa sftmrasr @& 7€ € aife AoAmTTd Schedule-Il &7
arqure # fAfder smHEvr, Mwred ud sgRi-fdaRer @ eRarg @l o
D |
vii, ot SrufeE ffaer @ eRarE Fenfed 7€ 81 9T § wola: T w6
¥ agRieafe o1 aa9 TE 81 @ 8| 39 BROT ANTH I H A D
AT Bl YR UNIER BT FaTw [9aReT ORI 3@ 8g Faver f+Hfor
frarefra 2|
vili, @ g RO aiferaei @ forw I (SAG) & a8 14—18 IW @
feRal @1 MFEDF |l Suctel &R g fawrfi dacuie—2309,
i —29.07.2025 & ARTH ¥ 9 AW @ AMYRT TE TUER FHRIHA
(SNP) & SMMRTGTT H WG BT UGG € 319d §9 Alo=<iid 1
UIER &1 fdeRor 1 QR UMNIER FHAHH (SNP) & T6q YR UNER &
faa=or & Wy €1 999 7 |
5. «ae B & I @ gRen qRfEE, 2013 ¥ emwsifcd o yrEifa
Wb TNER HRHH & T8 398 amral @ ety qyomer &1 v smuRert @ qun
YRA WRER ERT 9T $ 17 $H PRIHH AT SAG Ao & oY Wilgpd dwid e
@ F—ag Wfd vd wfad SuAaifiar & gfterq Aot deER & fRaR smyf
Tt amaed®d 2| v # Swad faRa Bfder # o o v @ gftenq Swde
SfeatRaa smgRiwaiel ¥ e UNER < A ST sieran gax @aseqn iy faareia
g
dfs e UNER BRIHA & T8 T e i—ag—smyRidGaie  aur—Aew
gcxfoid wew Wiofeto, Avd onfewd waiR e wd w9« @rer s e grr smyfRia
MFEDF Ml A9+ qdred =T, -Tsf feeell & =mafeen (Automated Processed Food
in Hygenic Condition), TSI W@Tel HReT SMAMTH 2013 iR #fZenm vd a1 fdare #amery,
IRA ARPR © Afegaie—7e6 (1), f3AT6—12.09.2022 & WU (Energy Dense Food
Supplementation) 3R WRd WXER §RT q9-—2017 & [uiRa @@ g & rqure™ A den
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@ 9202122 W FfRET & ArEm @y gew Afder @) W ST owid o @ § ek
§7% UM MFEDF o aiR omgfRf sfwem o <enfia wraven & & gfierg =€ Ml
freres € aw sl dwfous @raven @ deq 39 ayRiEdiel W MFEDF wEfART Ut
HAT fraRer Ay 2 |

AT FHIS BT Rwerd, SIREvS W fURT @1 39 |ed 3 efavd @xran T
& b oo & W Sa Fetorea—ag—smyRiedl gu-—i sexfdie wew wofdio, dd
e weilR et vd el @rer <1 fier & 5 T3 goReAs @ &R vd vt @ e
IR B3 S B WAy ST @ T R
6. JroHrd fder @ PRaE Har Feee, 9T HoaT, IRETE B WR Y
BHI ® q1fY S9& gRT vag fAfaer fures 4 9= 3 og 918 9 el o @) S
ST S B | 39 Wy # AR U9 a1 fAemy Haery, WRE WRSGR W Cost Norms @B
yierT Wgfe @ foamia s w 9Ra wxeR @1 oy w ek & arfs NEsA @
& MIRT ARPR §RT FAMAT Schedule-Il & IFe § BRag ghifed & @a |
7. 9ftfd aRfed 3§ I9@ ORI e GNER GRiEmT (SNP) der Rheey
qifcrprelt & g FIeT (SAG) @ TEq @Al @ dwvmER @ ety Rerer gfifed
P P exdl D T B TS PRATS T4 4R F B O gl erars P fieag
Wigfd ge @1 Rt & —
®) IRB UINTER BRIHH U9 ey aferare & forg aisrreit sraed wead), 2026 U
Ard, 2026 # e v i-—wE—smyfiedt gur—ient gexfeid wmEw wofdo,
e vk e ud AN @ler il i ¥ MFEDF AR wie @R
AT & Heg PX T AR B @ fafrafia e @Y ey & o 2
@) [E UINER DUk (SNP) @ MFEDF & q fwiviadi—de—amyfiaaiet & o
(06) wtE @ forg srerar fAfder wrf FeeaIRia ey fafyor & (/Y 95 (G
el "fed 8 Om) & foy Sa QT areell @ et & fTy MFEDF e
HT TG ¥ MYRiDTiE g oo www ulofero, ¥ anftwr vk
et v #ud wrer q@ fra @1 sRaEve O e & Frm-245 @ asq
feram—235 @1 Rifrer w=a 8¢ AA9ET B gl & ol 2
TAq AT ®q Sdd  MAvaai-Ae—sngRiedist @ W@ sar wE
S, FTRETS & Hed I B aTel 3ga S0 (MoU) R <&iepfay €1 Srehy
g | (GRRre—1)
TRINT f9TT gRT B8 918 & Wigd 39 fRaiRd ey § weh fifier &
AEH W SAG Ud SNP v MyRieal BT Tud wx eriew futa ey giifaa

e S |
KJ 8. ST YA & e FATvETisi—wE—smgfRiedial ¥ we UER BRiEH
(sNp) & -y fHeNT atferarett @ fog Ao (SAG) B o Sad sraf ¥ MFEDF
V TS BRI & #er faasia ewrar SR |
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9. WWW%@#H&%@@W%|WW$¢$W
9 88 d% WS g |
10. SWd& W 7 v, sirwave & e ol wfed @l o & —
SURIGT Tl @ ATed o TR furT & B yriforg e \em sifrears)
T4 YI9oT 20 & Teq RE UNIER BIABH (SNP) dor frem et @ fov drer
(SAG) 3=t ATt Bl Take Home Ration (THR) Micronutrient Fortified Food and/or Energy
Dense Food (MFEDF) & fRafy faawer gfif¥aa oxvm & sewg @ —
i 37 OISR ® T8 Qg WMl B a—2026 & GRS vd AT AEN §
gD MqRiGTiel A wra smyfRi @1 fAfy—gedtr el F1 Amer
g TR faa femr gmr weay W€ oo &) wemh R W@
HEaRYg & T YA o ST Hehal § |
ii. T fOMRT & BE (06) WE @ forv swyar fifter wd frwmeaToRig
erafew v @ fafy 9@ (S gsa "fed & wmE) & o swe T
feratori—E—smgRieal & W B 2q 39 snyfRiediel gem—iret
gexfeid hgw Ulofdto, FWR iy Wik et vd ¥t wrer a1at e @t
ARgvs o frmmEel & fram—245 & d8q Faa—235 @ Rife e
BY FEIMAT B W W WS WA vd aaaadl Hord ged W g¥
TR B AR WEAR UM @ o Fhdl ® 6yl T vy A @
favaRa arafer  @elt ffder & s & sac wd sne &g amyfRfear &
I X B i HRAr gRfad e
11. g R 59 HAURYE ®1 fQA76—21.07.2026 B T~ o8 &1 7g HET—30
@ w9 7 Wiy uem @ TS 2

AT D — FAUR |
Jo
A
,fx\
(8w %)
PR P Fgrd

Wi : — 07/HoHo /YoUlodo—471 /2024— 25 ¥ & A, Raiw —
gfaferf — Sel USIEBN, So TOE BT IAGYT H FHIRG oxA B 3rfer=e wfed
Ui |

el D — JAIR | n2\,}0/
A

ARPR &
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MEMORANDUM OF UNDERSTANDING
(MoU)

(For Supply of Micronutrient Fortified and Energy Dense Food — MFEDF)

Memo No.: / WCDSS, Government of Jharkhand
File No.:
Date:

THIS MEMORANDUM OF UNDERSTANDING

is executed on this____ day of , 20

BETWEEN

Director, Social Welfare, Department of Women, Child Development and Social Security
(Name of Purchaser) of Jharkhand hereinafter called the "Purchaser”

AND

M/s , a firm/company duly registered urider applicable laws,
having its registered office at and a qualified/selected Supplier
through successful Tender No.- Pro 01/2021-22  Dated- 17.11.2021 and a party of contract order
Dated — 7% February 2022 signed with Director, Social Welfare, Government of
Jharkhand.(hereinafter referred to as the “Supplier”)

1. PREAMBLE
WHEREAS:

1. The Department is implementing:

o Supplementary Nutrition Programme (SNP) & Scheme for Adolescent Girls
(SAG) under Centrally Sponsored Scheme Mission (CSS) Saksham Anganwadi
& POSHAN 2.0
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2. The programme covers:
o Children (06 month — 06 years)
o Pregnant Women (PW)
o Lactating Mothers (LM)

o Adolescent Girls (14 —18 years) under convergence with SAG framework Sankalp
No.-2309 dated 29.07.2025 in continuation of Sankalp no. 2148 , dated 31.07.2023

2. OBJECTIVE

To ensure regular, quality-assured, nutritionally compliant supply of MFEDF to eligible

beneficiaries across the State of Jharkhand.

3. APPLICABLE GUIDELINES & GOVERNING
FRAMEWORK

This MoU shall be governed by:

« MWCD, Government of India guidelines under Mission Saksham Anganwadi &
POSHAN 2.0 (for SNP & SAG)

« Directions issued by Ministry of Women and Child Development, Government of India.
o Standards prescribed by Food Safety and Standards Authority of India.
« Jharkhand State SNP and SAG guidelines vide:

o Circular No/Sankalp No. 05/H0/&F0/I0 aier0 -THR -229 /2017 ( @Us-1 )-60
dated 08.01.2021

o Circular No/Sankalp No. Sankalp No.-2309 dated 29.07.2025 in continuation of

Sankalp no. 2148 , dated 31.07.2023

o Terms and conditions of RFP Section i-Section v including Annexure 1 to Annexure
ix of RFP Pro 01/2021-22, dated 17.11.2021

4. SCOPE OF WORK

The Supplier shall:

1. Manufacture MFEDF as per approved formulations.
2. Ensure fortification with essential micronutrients .

3. Supply of MFEDF as per issuance of Delivery Instructions and Supply Order to:
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o AWCs within time frame.

4. Maintain uninterrupted supply chain .

5. Comply with monthly indent (Delivery Instructions and Supply Order) issued by Purchaser.

5. BENEFICIARY COVERAGE

5.1 Children (6 months to 6 years)

« THR/MFEDF food
«  Category-specific supplementary nutrition meeting prescribed nutritional norms.

5.2 Pregnant Women & Lactating Mothers
« Supplementary nutrition meeting prescribed nutritional norms.
5.3 Adolescent Girls (14 —18 years)

(4s per SAG convergence, Sankalp no. 2309 dated 29.07.2025 in continuation of Sankalp no. 2148
Dated- 31.07.2023 )

« Nutritional supplementation including:
o Protein-energy support
o Iron & micronutrient fortification
« Coverage includes:
o All adolescent girls ( Age 14-18 years) in AWC coverage areas.
o Eligible beneficiaries as identified by Department

6. TECHNICAL SPECIFICATIONS

6.1 General Product Requirements

The Micronutrient Fortified and/or Energy Dense Food (MFEDF) to be supplied under this MoU
shall: '

1. Be safe, wholesome, and fit for human consumption.

2. Be manufactured using good quality raw materials conforming to Food Safety standards.

3. Be free from adulteration, infestation, rancidity, fungal contamination, and foreign
matter.
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4. Be suitable for Take Home Ration (THR) / Ready-to-Eat (RTE) consumption as per
programme design .

6.2 PRODUCT SPECIFICATIONS AND MANUFACTURING
INSTRUCTIONS FOR MFEDF

6.2.1 Supply Matrix and Distribution Schedule

a. Monthly Supply Pattern

The Supplier shall supply Micronutrient Fortified and Energy Dense Food (MFEDF) as per the
following approved matrix:

Table — 1 (Applicable for months like May, July, September, November...... )
SL Category of Type of Item Serving Size Days/Month Quantity per
No. Beneficiary _ (2) Month (g)
1 Children Shishu Aahaar 110 13 1430
(6 months to 3 years)
Poushtik Meetha 115 12 1380
Dalia
2 Pregnant Women Poushtik 140 13 1820
Namkeen Dalia
Poushtik Meetha 135 12 1620
Dalia
3 Lactating Mothers Poushtik 140 13 1820
Namkeen Dalia
Poushtik Meetha 135 12 1620
Dalia
4 SAM Children Shishu Aahaar 180 13 2340
(6 months to 6 years)
Poushtik Meetha 180 12 2160
Dalia
5 Adolescent Girls Poushtik 140 13 1820
( 14-18 Years) Namkeen Dalia :
Poushtik Meetha 135 12 1620
Dalia
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Table — 2 (Applicable for months like April, June, August, October, December......)

SL Category of Type of Item Serving Size Days/Month Quantity per
No. Beneficiary () Month (g)
1 Children Shishu Aahaar 110 12 1320
(6 months to 3 years)
Poushtik Meetha 115 13 1495
Dalia
2 Pregnant Women Poushtik 140 12 1680
Namkeen Dalia
Poushtik Meetha 135 13 1755
Dalia
3 Lactating Mothers ~ Poushtik 140 12 1680
Namkeen Dalia
Poushtik Meetha 135 13 1755
Dalia
4 SAM Children Shishu Aahaar 180 12 2160
(6 months to 6 years)
Poushtik Meetha 180 13 2340
Dalia
5 Adolescent Girls Poushtik 140 12 1680
( 14-18 years) Namkeen Dalia
Poushtik Meetha 135 13 1755
Dalia

6.2.2 Half yearly Feeding Compliance

The Supplier shall ensure that:

« A total of 75 meals of each approved recipe are supplied to each beneficiary half yearly.
« The distribution pattern shall strictly follow the above monthly alternation schedule.

6.2.3 Product Variation and Flexibility

o The Department reserves the right to:
o Modify, revise, or replace recipes/formulations

o Based on:
= Nutritional requirements
= Acceptability among beneficiaries
o The Supplier shall be bound to implement such changes without delay.

6.2.4 Product Specification and composition of MFEDF
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1. Category: Children ( Age 6 months to 3 Years), Product: Shishu Aahar and
Meetha Dalia

Shishu Aahar

The compbsition of Shishu Aahaar shall be as specified below. The Supplier shall strictly adhere to
the prescribed ingredient proportions, nutritional values, and process loss limits:

SL Ingredient Composition  Process Loss Protein (g per  Energy (Kcal
No. (%) (%) 100g) per 100g)
1 Processed Wheat 35.00 12.30 4.64 136.00

Flour
2 Sugar Powder 25.00 1.00 0.03 100.50
3 Edible Vegetable Oil 10.00 1.00 0.00 90.90
4 Whole Milk Powder 9.00 1.00 2.35 45.09
5  Processed Soya Flour 9.00 6.10 4.13 41.25
6 Processed Bengal 6.00 13.00 1.15 24.41
Gram Flour
7 Processed Ragi Flour 5.00 6.50 0.39 17.47
8 Vitamin & Mineral 1.00 0.00 0.00 0.00
Premix

1.2. Micronutrient Fortification for Shishu Aahaar
The Micronutrient (Vitamins and Minerals) content for fortification of Shishu Aahaar shall be as
specified below. The Supplier shall ensure uniform fortification through an automated blending

system and strict adherence to the prescribed levels.

A. Micronutrient Composition

SI. No. Micronutrient Per 100 g Per Serve (110 g)

1 Calcium (mg) 182.00 200.00
2 Iron (mg) 5.45 6.00
3 Vitamin A (pg) 182.00 200.00
4 Thiamin (mg) 0.27 0.30
5 Riboflavin (mg) 0.32 0.35
6 Niacin (mg) 3.65 4.00
7/ Vitamin C (mg) 13.65 15.00
8 Free Folic Acid (ng) 13.65 15.00

B . Nutritive Value
e Serve Size: 110 g

e Energy : 500 Kcal
e Protein:13 g

oo




™ X
C. Flour Characteristics
e Uniform fine texture
e 75% passing through 600 micron sieve
¢ 100% passing through 1000 micron sieve

D. Shelf Life

¢ Minimum 3 months from date of manufacture
« Subject to proper packaging, dry storage, and ambient conditions

E. Product Specifications

Parameter Requirement

Taste Sweet
Form Powder
Moisture <5%

Crude Fiber <1.5%

F. Manufacturing Process

« Raw materials (Wheat, Bengal Gram, Soyabean, Ragi) shall be :

o Clean, safe, and free from contaminants, infestation, and foreign matter
o Process flow:

1. Cleaning and removal of impurities

2. Pulverization and sieving for uniform granularity

3. Roasting/cooking and cooling

4. Mixing in prescribed proportions

5. Packing using automatic FFS machine
« Extrusion technology may also be used, if compliant.

G. Mode of Consumption
e Gruel: 1 part product : 4 parts water
e Halwa : 1 part product : 2 parts water
e Daily intake: 110 g in 2-3 servings
H. Analytical Requirements

Tests & Standards

Parameter Requirement
Energy 455 Kcal/100g (£5%)
Protein 12.5 g/100g (£5%)
Moisture 5%
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Crude Fiber <1.5%

Sieve Test 75% (600 micron), 100% (1000 micron)
Total Plate Count < 10,000/g

Yeast & Mould Absent (0.1 g)

Coliform Absent (0.1 g)

E. coli Absent (0.1 g)

S. aureus Absent (0.1 g)
Salmonella/Shigella Absent (25 g)

I. Micronutrient Requirement

« Vitamins & minerals shall be added at prescribed levels and monitored during manufacturing
e Permissible variation: £10% for micronutrients (Calcium & Iron as indicators)

e Variation allowed due to:
o Product nature

o Processing conditions
o Storage and transportation factors

Meetha Dalia

A. Composition

SL Ingredient Composition Process Loss Protein Energy
No. (%) (%) (g/100g) (Kcal/100g)
1 Processed Wheat 38.00 12.30 5.04 147.65
Dalia
2 Sugar 25.00 1.00 0.03 100.50
3 Processed Soya Grit 13.00 6.10 5.96 59.59
4 Edible Vegetable Oil 8.00 1.00 0.00 1272
5 Whole Milk Powder 10.00 1.00 2.61 50.10
6 Processed Ragi 5.00 6.50 0.39 17.47
Flour
7 Vitamin & Mineral 1.00 0.00 0.00 0.00
Premix

B. Micronutrient Fortification

«  Vitamins & minerals shall be added at prescribed levels using approved premix.
« TFortification shall be uniformly ensured through controlled blending.

SI. No. Micronutrient Per 100 g Per Serve (115 g)

1 Calcium (mg) 175.00 200.00
2 Iron (mg) 5.25 6.00
3 Vitamin A (pg) 175.00 200.00
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4 Thiamin (mg) 0.26 0.30
5 Riboflavin (mg) 0.30 0.35
6 Niacin (mg) 3.50 4.00
7 Vitamin C (mg) 13.04 15.00
8 Free Folic Acid (ng) 13.04 15.00

C. Nutritive Value

Parameter Value
Serving Size 115 ¢
Energy 515 Keal
Protein I5¢

D. Flour Characteristics
e Uniform granular texture

o 95% passing through 1700 micron sieve
o 100% passing through 1800 micron sieve

E. Shelf Life

¢ Minimum 3 months from date of manufacture
« Subject to proper packaging and dry ambient storage

F. Product Specifications

Parameter Requirement

Taste Sweet
Texture Granular
Moisture <5%

Crude Fiber <1.5%

G. Manufacturing Process

« Raw materials (Wheat, Soybean, Ragi) shall be:

o Clean, safe, and free from contamination, infestation, and foreign matter
e Process flow:

1. Cleaning and removal of impurities

2. Pulverization and sieving for uniform granularity

3. Roasting/cooking and cooling

4. Mixing in prescribed proportions

5. Packing using automatic FFS machine
« Extrusion technology may also be used, if compliant

H. Mode of Consumption
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» Mix 1 part product with 3 parts water
e Cook for 5-7 minutes on low flame with continuous stirring
o Recommended intake: 115 g/day in 2-3 servings

I. Analytical Requirements

Tests & Standards

Parameter Requirement
Energy 448 Kcal/100g (£5%)
Protein 14 g/100g (+£5%)
Moisture <5%

Crude Fiber <1.5%

Sieve Test 95% (1700 micron), 100% (1800 micron)
Total Plate Count <10,000/g

Yeast & Mould Absent (0.1 g)

Coliform : Absent (0.1 g)

E. coli Absent (0.1 g)

S. aureus Absent (0.1 g)
Salmonella/Shigella Absent (25 g)

J. Micronutrient Standards

e Vitamins & minerals shall be added and monitored at manufacturing stage
o Permissible variation: £10% (Calcium & Iron as indicator elements)

o Variation allowed due to:
o Product nature (granular form)
o Processing conditions
o Storage and transportation factors

2. Category: Pregnant Women, Product: Poushtik Namkeen Dalia and Poushtik
Meetha Dalia '

Poushtik Namkeen Dalia

A. Composition

SL Ingredient Composition  Process Loss Protein Energy
No. (%) (%) (g/100g) (Kcal/100g)
1 Processed Wheat 41.00 12.30 5.43 159.31
Dalia
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2 TurDal 13.00 13.00 3.28 49.21
3  Edible Vegetable Oil 13.00 1.00 0.00 118.17
4 Processed 8.00 10.50 2.02 45.36
Groundnut
5  Soya Grit 7.00 6.10 3.21 32.08
6  Sugar 7.00 1.00 0.01 28.14
7  Dehydrated 5.00 0.50 0.00 0.00
Vegetable Mix
8  Spice Mix 5.00 0.50 0.00 0.00
9  Vitamin & Mineral 1.00 0.00 0.00 0.00

Premix

B. Micronutrient Fortification

« Vitamins & minerals shall be added at prescribed levels using approved premix
« Uniform blending shall be ensured through controlled/automated process

S1. No. Micronutrient Per 100 g Per Serve (140 g)
1 Calcium (mg) 358.00 500.00
2 Iron (mg) 13.57 19.00
3 Vitamin A (pg) 214.28 300.00
4 Thiamin (mg) 0.39 0.55
5 Riboflavin (mg) 0.46 0.65
6 Niacin (mg) 5.00 7.00
7 Vitamin C (mg) 14.30 20.00
8 Free Folic Acid (ug)  142.85 200.00
C. Nutritive Value

Parameter Value

Serving Size 140 g

Energy 605 Kcal

Protein 19¢g

D. Flour Characteristics

¢ Uniform granular texture

e 95% passing through 1700 micron sieve

o 100% passing through 1800 micron sieve

E. Shelf Life
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» Minimum 3 months from date of manufacture
» Subject to proper packaging and dry ambient storage

F. Product Specifications

Parameter Requirement
Taste Sweet & Salty
Texture Granular
Moisture  <5%

Crude Fiber < 1.5%

G. Manufacturing Process

e Raw materials (Wheat, Soybean, Tur Dal, Groundnut) shall be:

o Clean, safe, and free from contamination, infestation, and foreign matter
» Process flow:

1. Cleaning and removal of impurities

2. Pulverization and sieving for uniform granularity

3. Roasting/cooking and cooling

4. Mixing in prescribed proportions

5. Packing using automatic FFS machine
« Extrusion technology may also be used, if compliant

H. Method of Preparation / Consumption

e Mix 1 part product with 3 parts water ;
¢ Cook for 5-7 minutes on low flame with continuous stirring
e Recommended intake: 140 g/day in 2-3 servings

I. Analytical Requirements

A. Tests & Standards

Parameter Requirement
Energy 432.27 Kcal/100g (£5%)
Protein 13.95 g/100g (+£5%)
Moisture <5%

Crude Fiber <1.5%

Sieve Test 95% (1700 micron), 100% (1800 micron)
Total Plate Count < 10,000/g

Yeast & Mould Absent (0.1 g)

Coliform Absent (0.1 g)

E. coli Absent (0.1 g)

S. aureus Absent (0.1 g)
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Salmonella/Shigella Absent (25 g)

B. Micronutrient Standards

« Vitamins & minerals shall be added and monitored at manufacturing stage
o Permissible variation: £10% (Calcium & Iron as indicator elements)

e Variation allowed due to:
o Product nature (granular form)
o Processing conditions
o Storage and transportation factors

Pregnant Women : Poushtik Meetha Dalia

A. Composition

SL Ingredient Composition Process Loss Protein Energy
No. (%) (%) (g/100g) (Kcal/100g)
1 Processed Wheat 38.00 12.30 5.04 147.65
Dalia
2 Sugar 25.00 1.00 0.03 100.50
3  Processed Soya Grit 13.00 6.10 5.96 59.59
4 Edible Vegetable Oil 8.00 1.00 0.00 72.72
5 Whole Milk Powder 10.00 1.00 2.61 50.10
6 Processed Ragi 5.00 6.50 0.39 17.47
Flour
7 Vitamin & Mineral 1.00 0.00 0.00 0.00
Premix

B. Micronutrient Fortification

« Vitamins & minerals shall be added at prescribed levels using approved premix

« Uniform blending shall be ensured through controlled/automated systems

Sl. No Micronutrient Per 100 g Per Serve (135 g)
1 Calcium (mg) 370.00 500.00

2 Iron (mg) 14.07 19.00

3 Vitamin A (pg) 22202 300.00

4 Thiamin (mg) 0.40 0.55

5 Riboflavin (mg) 0.48 0.65

6 Niacin (mg) 5.20 7.00

Tire Vitamin C (mg) 14.80 20.00

oot &




L

8 Free Folic Acid (pg) 148.15 200.00

C. Nutritive Value

Parameter Value
Serving Size 135 ¢g
Energy 604 Kcal
Protein 185 ¢

D. Flour Characteristics
o Uniform granular texture

e 95% passing through 1700 micron sieve
e 100% passing through 1800 micron sieve

E. Shelf Life

e Minimum 3 months from date of manufacture
« Subject to proper packaging and dry ambient storage

F. Product Specifications

Parameter Requirement

Taste Sweet
Texture Granular
Moisture <5%

Crude Fiber <1.5%

G. Manufacturing Process

« Raw materials (Wheat, Soybean, Ragi) shall be:

o Clean, safe, and free from contamination, infestation, and foreign matter
» Process flow:

1. Cleaning and removal of impurities

2. Pulverization and sieving for uniform granularity

3. Roasting/cooking and cooling

4. Mixing in prescribed proportions

5. Packing using automatic FFS machine
« Extrusion technology may also be used, if compliant
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H. Mode of Consumption

e Mix 1 part product with 3 parts water
o Cook for 57 minutes on low flame with continuous stirring
o Recommended intake: 135 g/day in 2-3 servings

I. Analytical Requirements

A. Tests & Standards

Parameter Requirement
Energy 448 Kcal/100g (£5%)
Protein 14 g/100g (£5%)
Moisture <5%
Crude Fiber <1.5%
Sieve Test 95% (1700 micron), 100% (1800 micron)
Total Plate Count <10,000/g
Yeast & Mould Absent (0.1 g)
Coliform Absent (0.1 g)
E. coli Absent (0.1 g)
S. aureus Absent (0.1 g)
Salmonella/Shigella Absent (25 g)

B. Micronutrient Standards

« Vitamins & minerals shall be added and monitored at manufacturing stage
o Permissible variation: £10% (Calcium & Iron as indicator elements)

e Variation allowed due to:
o Product nature (granular form)
o Processing conditions
o Storage and transportation factors

3. Category: Lactating Mother and Adolescent Girls ( 14-18 Years) : Poushtik
Namkeen Dalia and Poushtik Meetha Dalia

Poushtik Namkeen Dalia

A. Composition

Sl Ingredient Composition  Process Loss Protein Energy
No. (%) (%) _(g/100g) (Kcal/100g)
1 Processed Wheat 41.00 : 12.30 5.43 159.31
Dalia




2 TurDal 13.00 13.00 3.28 49.21
3  Edijble Vegetable Oil 13.00 1.00 0.00 118.17
4 Processed 8.00 10.50 2.02 45.36
Groundnut
5 Soya Grit 7.00 6.10 3.21 32.08
6 Sugar 7.00 1.00 0.01 28.14
7 Dehydrated 5.00 0.50 0.00 0.00
Vegetable Mix
8  Spice Mix 5.00 0.50 0.00 0.00
9 Vitamin & Mineral 1.00 0.00 0.00 0.00
Premix
B. Micronutrient Fortification
Vitamins & minerals shall be added at prescribed levels using approved premix
Uniform blending shall be ensured through controlled/automated systems
Permissible variation: £10% (Calcium & Iron as indicator elements)
SI. No. Micronutrient Per 100 g Per Serve (140 g)
1 Calcium (mg) 357.00 500.00
2 Iron (mg) 10.71 15.00
3 Vitamin A (1g) 339.28 475.00
4 Thiamin (mg) 0.43 0.60
5 Riboflavin (mg) 0.50 0.70
6 Niacin (mg) 571 8.00
7 Vitamin C (mg) 28.57 40.00
8 Free Folic Acid (ug) 53.57 75.00
C. Nutritive Value
Parameter Value
Serving Size 140 ¢
Energy 605 Kcal
Protein 19 ¢
D. Flour Characteristics
e Uniform granular texture
e 95% passing through 1700 micron sieve
« 100% passing through 1800 micron sieve
16
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E. Shelf Life

¢ Minimum 3 months from date of manufacture
» Subject to proper packaging and dry ambient storage

F. Product Specifications

Parameter Requirement

Taste Sweet & Salty
Texture Granular
Moisture <5%

Crude Fiber <1.5%

G. Manufacturing Process

o Raw materials (Wheat, Soybean, Tur Dal, Groundnut) shall be:

o Clean, safe, and free from contamination, infestation, and foreign matter
¢ Process flow:

1. Cleaning and removal of impurities

2. Pulverization and sieving for uniform granularity

3. “Roasting/cooking and cooling

4. Mixing in prescribed proportions

5. Packing using automatic FFS machine
« Extrusion technology may also be used, if compliant

H. Method of Preparation / Consumption

e Mix 1 part product with 3 parts water
e Cook for 5~7 minutes on low flame with continuous stirring
o Recommended intake: 140 g/day in 2-3 servings

I. Analytical Requirements

A. Tests & Standards

Parameter Requirement
Energy 432.27 Kcal/100g (£5%)
Protein 13.95 g/100g (£5%)
Moisture <5%
Crude Fiber <1.5%
Sieve Test 95% (1700 micron), 100% (1800 micron)
Total Plate Count <10,000/¢g
Yeast & Mould Absent (0.1 g)
Coliform Absent (0.1 g)

wo A v Q?"/
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E. coli : Absent (0.1 g)
S. aureus Absent (0.1 g)
Salmonella/Shigella Absent (25 g)

B. Micronutrient Standards

« Vitamins & minerals shall be added and monitored at manufacturing stage
« Variation up to £10% allowed due to:

o Product nature

o Processing conditions

o Storage and transportation

Poushtik Meetha Dalia

A. Composition

Sl Ingredient Composition  Process Loss Protein Energy
No. (%) (%) (g/100g) (Kcal/100g)
1 Processed Wheat 38.00 12.30 5.04 147.65
Dalia
2 Sugar 25.00 1.00 0.03 100.50
S Processed Soya Grit 13.00 6.10 5.96 59.59
4 Edible Vegetable Oil 8.00 1.00 0.00 1212
5  Whole Milk Powder 10.00 1.00 2.61 50.10
6 Processed Ragi 5.00 6.50 0.39 17.47
Flour
7 Vitamin & Mineral 1.00 . 0.00 0.00 0.00
Premix
B. Micronutrient Fortification
The product shall be fortified with vitamins and minerals as per prescribed standards.
Micronutrient Per 100 g Per Serve (135 g)
Calcium (mg) 370.00 500.00
Iron (mg) 14.07 19.00
Vitamin A (ng) 29222 300.00
Thiamin (mg) 0.40 0.55
Riboflavin (mg) 0.48 0.65
Niacin (mg) 5.20 7.00
Vitamin C (mg) 14.80 20.00
Free Folic Acid (ng)  148.15 200.00
18
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Compliance Conditions:

« Fortification through standardized Vitamin & Mineral premix

e Uniform blending using automated systems

« Stability across storage, transport, and processing

¢ Permissible variation: £10% (Calcium & Iron as indicator nutrients)

« Compliance with standards of Food Safety and Standards Authority of India

C. Nutritive Value (Per Serve)

o Serve Size: 135 g
» Energy: 604 Kcal
« Protein: 18.5 ¢

D. Flour Characteristics

e 95% shall pass through 1700 micron sieve
e 100% shall pass through 1800 micron sieve

E. Shelf Life

e Minimum 3 months from date of manufacture
o To be maintained under dry, ambient storage conditions

F. Product Specifications

e Taste: Sweet

o Texture: Granular

« Moisture: <5%

e Crude Fiber: £1.5%

G. Manufacturing Process

« Raw materials (wheat, soya, ragi) shall be:
o Cleaned to remove dust, stones, metals, and contaminants
o Pulverized and sieved for uniform granularity
o Roasted/cooked and cooled
« Ingredients mixed in defined proportions using mixer/conveyor systems °
o Final product packed through automatic Form-Fill-Seal machines
« Manufacturing may also be carried out using extrusion technology

H. Mode of Consumption
e Mix 1 part product with 3 parts boiled water

o Cook for 5-7 minutes with continuous stirring
e Recommended consumption: 135 g per day in 2-3 servings

WY
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I. Analytical Requirements

(a) Test Standards

Parameter Requirement
Energy 448 Kcal/100g £5%
Protein 14 ¢/100g +5%
Crude Fiber : <1.5%
Moisture <5%
Particle Size As per sieve standards above
Total Plate Count <10,000/g
Yeast & Mould Absentin 0.1 g
Coliform Absent in 0.1 g
E. coli Absentin 0.1 g
S. aureus Absent in 0.1 g
Salmonella & Shigella Absentin25 g

(b) Micronutrient Tolerance

« Variation allowed: £10%
e Calcium & Iron to be treated as indicator nutrients
o Variation justified due to:

o Processing conditions

o Temperature & humidity

o Storage & transportation

6.2.4. Shelf Life and Product Stability
1. The Micronutrient Fortified and/or Energy Dense Food (MFEDF) supplied under this MoU
shall have a minimum shelf life of three (03) months from the date of manufacture.

2. The Supplier shall submit a written undertaking/certificate at the time of supply
confirming that:

o The shelf life of the supplied MFEDF is not less than three (03) months from the
date of manufacture.

3. The Purchaser reserves the right to:
o Reject any consignment not complying with the prescribed shelf life

o Impose penalties as per the terms of this MoU

\H oo QV
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7. ESTIMATED QUANTITY AND SUPPLY OBLIGATION

7.1 Estimated Requirement

1. The estimated requirement of Micronutrient Fortified and/or Energy Dense Food
(MFEDF) under this MoU is approximately: 7156.11 Metric Tonnes (MT) per month.

2. The above quantity is indicative only and shall be subject to variation based on:
o Actual number of beneficiaries registered under the Poshan Tracker
o Additions or deletions in beneficiary database
o Policy decisions and programme requirements of the Government

3. The final requirement shall be determined on the basis of real-time beneficiary data
captured in the Poshan Tracker and in compliance with MWCD’s Guidelines viz letter
number CD-1-24/2/2021-US(e-90701), dated 13th January 2021 and is reflected in the
Monthly Delivery Instructions (DI) issued by the Purchaser.

4. The Supplier shall be bound to:
o Manufacture and supply MFEDF strictly as per the quantity specified in the DI
o Adjust production in accordance with fluctuations in beneficiaries numbers

5. No claim shall lie against the Purchaser for :

o Increase or decrease in quantity arising due to variation in beneficiary data or policy
decisions.

7.2 Delivery Instructions (DI)

1. The Purchaser i.e. Directorate of Social Welfare, Government of Jharkhand shall issue
Monthly Delivery Instructions (DI) specifying:

o Item-wise quantity
o Delivery locations
2. The Supplier shall be mandatorily bound to:
o Manufacture and supply MFEDF strictly as per the DI

8. PROCUREMENT OF RAW MATERIAL

8.1 Responsibility of Supplier

o The Supplier shall be responsible for :

o Procurement of all raw materials required for manufacturing MFEDF
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8.2 Supply of Wheat by Government

1. Wheat shall be allotted to the Supplier :
o At subsidized rates fixed by Government of India
o Subject to availability under:

« WBNP/NFSA and SAG schemes
2. Allocation shall be:

o As per approved recipe

o Including permissible processing loss

8.3 Shortfall / Non-Allocation of Wheat

1. In case of:
o Non-allocation or short allocation of wheat
2. The Supplier shall:
o Purchase required wheat and wheat shall be reimbursed to the supplier as and when
the same is received from Government of India under WBNP/NFSA/SAG .

9. DELIVERY MECHANISM AND TIMELINES

9.1 Issuance of Delivery Instructions

« Monthly DI shall be issued at least 7 days prior to commencement of the month.

9.2 Delivery Timeline
The Supplier shall ensure delivery of MFEDF:

o Within 21 days from the date of issuance of DI .
o To all Anganwadi Centres (AWCs) as specified by the Purchaser.

9.3 Shelf Life Compliance at Delivery

o The Supplier shall ensure that:

o Delivered food packets have minimum 40 days of remaining shelf life at the time of
delivery at AWC level

9.4 Two-Stage Supply System

1. The Supplier may dispatch MFEDF to:
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o District / Project-level storage points at any time
2. However, supply to AWCs shall be made:

o Only after issuance of Supply Order by the Purchaser i.e. Director, Social Welfare,
Gol.

3. Such Supply Order shall be issued:
o Within 14 days from date of DI .

9.5 Storage Arrangements

1. The Supplier shall:
o Establish and maintain warehouse/godown facilities at:
» District level
* Project level (where feasible)
2. The Purchaser may :
o Provide storage facility at Project level on payment basis from where the food will
be dispatched to Anganwadi Centres.

9.6 Last Mile Delivery

o The Supplier shall ensure :
. o Safe transportation
o Proper handling
o Doorstep delivery at all notified Anganwadi Centres (AWCs)

9.7 Supply of Feeding Measures
» The Supplier shall provide:
o Standardized measuring devices (as per per-day serving size)

» Frequency:
o Once every quarter

10. PACKAGING, LABELLING AND QUALITY ASSURANCE
OF MFEDF

10.1 Applicable Guidelines

The packaging, labelling, food safety, and hygiene requirements shall comply with:
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» Operational Guidelines for Food Safety & Hygiene in ICDS issued by
Ministry of Women and Child Development vide Order No. F. No. 5(25)/2010/ND-Tech Pt.
dated 24.12.2013

» Regulations prescribed by
Food Safety and Standards Authority of India, including:

o Food Safety & Standards Act, 2006

o Packaging Regulations, 2018

o Labelling & Display Regulations

o Food Product Standards & Additives Regulations
o Fortification Regulations, 2018

o Operational Guidelines issued by Ministry of Women and Child Development vide letter
number CD-1-24/2/2021-US(e-90701), dated 13th January 2021

10.2 Packaging Requirements

10.2.1 General Conditions

1. MFEDF items shall be packed on the same day of production to prevent contamination,
infestation, or adulteration.
2. Each recipe shall be:
o Packed separately
o Quantity sufficient for 25 days consumption per beneficiary .

10.2.2 Packaging Material

1. Primary Packaging:

o Laminated pouches made from virgin LDPE granules (food grade)
2. Secondary Packaging:

o Laminated HDPE woven bags made from virgin granules
3. Each outer bag shall:

o Contain packets for one beneficiary

o Be folded and double stitched

W v
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10.3. Pack Size and Distribution Pattern

Table — I (Applicable for months like May, July, September, November.

&

SL Category of Type of THR Serving | Days per | Quantity Pack
No. Beneficiary Size (g) Month per Size
Month (g)
1 | Children Shishu Aahaar 110 13 1430 715192
(6-36 months) Poushtik Meetha Dalia 115 12 1380 690 g x 2
2 | Pregnant Women Poushtik Namkeen 140 13 1820 910 g x 2
Dalia
Poushtik Meetha Dalia 135 12 1620 810 g =2
3 | Lactating Mothers Poushtik Namkeen 140 13 1820 910 g =2
Dalia
Poushtik Meetha Dalia 135 12 1620 810 gx2
4 | Severely Shishu Aahaar 180 13 2340 780 g x 3
Malnourished Poushtik Meetha Dalia 180 12 2160 720 g x 3
Children
(6 months—6 years)
5 | Adolescent Girls Poushtik Namkeen 140 13 1820 910 g x 2
( 14-18 Years) Dalia :
Poushtik Meetha Dalia 135 12 1620 810 gx 2

Table — II (Applicable for months like April, June, August, October, December......)

SL Category of Type of THR Serving | Days per | Quantity Pack
No. Beneficiary Size (g) Month per Size
Month (g)
1 | Children Shishu Aahaar 110 12 1320 660 g x 2
(6-36 months) Poushtik Meetha Dalia I3 13 1495 748 g x 2
2 | Pregnant Women Poushtik Namkeen 140 12 1680 840 g x 2
Dalia
Poushtik Meetha Dalia 135 13 1755 880 g x2
3 | Lactating Mothers Poushtik Namkeen 140 12 1680 840 g x 2
Dalia
Poushtik Meetha Dalia 135 13 1755 880 g x2
4 | Severely Shishu Aahaar 180 12 2160 720 g x 3
Malnourished Poushtik Meetha Dalia 180 13 2340 780 gx3
Children
(6 months—6 years)
5 | Adolescent Girls Poushtik Namkeen 140 12 1680 840 g x 2
( 14-18 Years) Dalia
Poushtik Meetha Dalia 135 13 1755 880 g x 2
ha :




10.3.2 Compliance

» Supplier shall strictly adhere to the above:
o Serving size
o Monthly quantity
o Pack size
« Any deviation shall be treated as breach of MoU

10.4 Color Coding and Identification

e« MFEDF packets shall be:

o Color-coded for each beneficiary category
o To ensure:

o Easy identification

o Prevention of misallocation

10.5 Labeling Requirements

Each pouch and outer bag shall bear the following in indelible food-grade ink:

“Jhar-Nutri — Food Supplement for ICDS Jharkhand”
“NOT FOR SALE”

“Tested and Found Fit for Human Consumption™
Batch Number

Ingredients with percentage

Nutritional values per 100 g

Date of Manufacturing

Date of Expiry

9. Net Weight

10. QR Code

11. Instructions for use

12. Name and address of Manufacturer

13. “MOTHER’S MILK IS BEST FOR YOUR BABY?” (for child category)
14. Calibration marking for one-day serving size

o0 1 Oy e [ b 1=

10.6 Damage and Replacement

» Supplier shall replace, at its own cost:
o Damaged pouches/bags
o Non-compliant packaging

11. QUALITY CONTROL AND QUALITY ASSURANCE

11.1 General Requirements
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o  MFEDF shall be:

o Free from contamination and adulterants
» Proper segregation shall be maintained for :

o Raw materials

o Processed goods

o Rejected/returned items

11.2 Raw Material Safety

« Raw materials containing :
Parasites

Harmful microorganisms
Pesticides

Toxic substances

0 0O © 0O

All these shall not be accepted

11.3 Inventory Management

» Supplier shall follow:
o FIFO (First In First Out) system

11.4 Testing by Department

« Monthly random testing through :
o Government / NABL accredited laboratories

11.5 Batch-wise Testing by Supplier
o Each batch shall be tested for :

Protein

Energy

Micronutrients

Moisture

Total Ash

other nutritional and safety standards outlined in this MoU

o 0 O 0 0 O

« Reports must be submitted to Purchaser
o Non-compliant batches shall not be supplied

11.6 Periodic Testing (Every 6 Months)

Testing shall include:

« Protein

e
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Energy
Micronutrients
Total Aflatoxin
Shelf Life of the product
Heavy Metals
Pesticide Residues
Microbiological parameters:

¢ TPC
Yeast & Mould
Coliform
E. coli
Staphylococcus aureus
Salmonella
Clostridium botulinum
Also the packaging materials
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11.7 Non-Compliance

Any deviation shall lead to:

Rejection of supply
Penalty
Termination / blacklisting

12. PENALTY PROVISIONS AND ENFORCEMENT

12.1 Compliance with Delivery Instructions

1.

The Supplier shall strictly adhere to the Delivery Instructions (DI) issued by the Purchaser
i.e. Director, Social Welfare, GoJ.

In case the Supplier encounters any Force Majeure conditions affecting:

o Timely manufacturing
o Delivery of MFEDF

The Supplier shall:

o Immediately inform the the Purchaser i.e. Director, Social Welfare, GoJ in writing
o Clearly specify:
= Nature of delay
= Duration
» Reasons
The Purchaser i.e. Director, Social Welfare, GoJ may:
o Examine the situation
o Grant extension of time at its sole discretion
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12.2 Delay in Supply and Penalty

1. In case of delay in supply of MFEDF items as per DI, and where no extension has been

granted:
o A penalty of 0.5% of the cost of delayed quantity per week or part thereof shall
be imposed
2. The penalty shall be:
o Deducted from the Supplier’s bills

12.3 Grace Period and Applicability

1. If delay is less than 10 days ,as per Delivery Instructions ,No penalty shall be imposed
2. Penalty shall apply:
o Beyond 30 days from the date of DI

12.4 Inordinate Delay

1. Supply of MFEDF beyond 50 days from the date of DI shall be treated as: * Inordinate
Delay”

2. In such cases:
o The supply shall be:
* Not accepted
* Not payable, even if delivered

12.5 Compensation for Non-Supply

. In case of Inordinate Delay / Non-Supply:

o The Supplier shall pay compensation for failure to supply within stipulated period
2. Compensation shall be:

o Paid through Demand Draft

o In favour of Director, Social Welfare
3. The compensation shall be determined in accordance with:

o Provisions of the National Food Security Act 2013

o Supplementary Nutrition Programme (SNP) Rules / Guidelines

12.6 Quality Failure and Batch Rejection

1. If any sample fails to meet prescribed standards:
o Entire batch corresponding to that sample shall:

= Not be supplied to Anganwadi Centres
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2. Such batch shall be treated as:
o Rejected supply

12.7 Post-Consumption Liability

1. In case any adverse incident arises after consumption of MFEDF :
o The matter shall be investigated
2. If the Supplier is found responsible:
o Appropriate legal action shall be initiated
o Including:
» Penal action
= Recovery

» Blacklisting

12.8 Recovery Mechanism
All penalties, compensation, and recoveries shall be made through:

e Deduction from pending payments
OR
 Adjustment against Performance Bank Guarantee (PBG) /Security Deposits.

13. SUBMISSION OF BILLS AND MODE OF PAYMENT

13.1 Submission of Invoices

1. The Supplier shall submit monthly invoices for MFEDF items manufactured and delivered
during the relevant period to the office of the Director, Social Welfare.

2. Each invoice shall be accompanied by the following mandatory documents:

o Delivery Challans, duly acknowledged and signed by the authorized officer of the
concerned Project/ICDS office/District offices.

o Batch-wise Test Reports confirming compliance with prescribed standards

o Any other supporting documents as may be required by the Purchaser.

13.2 Verification and Processing of Payment

1. Payment shall be released only after :
o Scrutiny of submitted invoice(s)

o Verification of supply by District/Project level offices
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o Receipt of satisfactory quality test reports
2. The Purchaser reserves the right to:
o Withhold payment in case of:
* Incomplete documentation
* Quality non-compliance

*  Quantity mismatch

13.3 Mode of Payment

1. All payments shall be made through:
o Electronic Payment System (e-payment)
2. Payment shall be credited directly to:

o The bank account of the Supplier as registered with the office of Purchaser.

13.4 Standard Operating Procedure (SOP)

1. The office of Purchaser shall issue a detailed Standard Operating Procedure (SOP) after
execution of this MoU, covering:

o Delivery mechanism

o Distribution system

o Verification process

o Billing and payment workflow

2. The Supplier shall strictly comply with such SOP and any amendments issued from time to
time.

13.5 No Advance Payment

+ No advance payment shall be made to the Supplier under any circumstances.
« Payments shall be strictly on:
o Post-supply and post-verification basis only

14. MISCELLANEOUS PROVISIONS
14.1 Engagement and Capacity Building of SHGs

1. The Supplier shall mandatorily undertake progressive involvement of local Self-Help
Groups (SHGs) / Mahila Mandals in the implementation of the Programme.
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2. The scope of such involvement shall include:
o Identification of those groups/Mandals
o Enrolment support
o Community sensitization
o Awareness generation
3. The Supplier shall also:
o Organize non-residential training programmes for SHGs/ Mahila Mandals
o Build their capacity for:
* Handling MFEDF
* Future participation in manufacturing and supply
4. The office of Purchaser shall:
o Provide details of:
* Training programmes
= Identified SHGs
5. The Supplier shall:
o Properly document all training and capacity-building activities
o Submit reports to the Purchaser within:

* Seven (07) days of completion of each programme

14.2 Transition to SHG-led Model

1. The Purchaser reserves the right to:
o Discontinue supply in any area/cluster
o  Where SHGs become capable of:
*  Manufacturing
*  Supplying MFEDF
2. Such discontinuation may be done:
o Atany time during the contract period

o  Without any liability on the Purchaser

14.3 Technology-Based Monitoring System

1. The Department intends to strengthen monitoring of ICDS food distribution through:
o Use of QR Code-based tracking system

o Integration with digital monitoring platforms
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2. Objectives include:
o Ensuring timely distribution
o Preventing pilferage
o Enhancing transparency and accountability

o Reducing grievances

14.4 Development of Software Application

1. The Supplier shall:
o Design, develop, and deploy a comprehensive software application

o As per specifications and approval of the Purchaser
2. The software shall:

o Enable tracking of MFEDF distribution

o Integrate QR code-based monitoring

o Be fully functional and operational
3. Timeline:

o The operational software shall be continued.

14.5 Operation and Maintenance

1. The Supplier shall:
o Operate and maintain the software application
o For the entire duration of the MoU
2. The Purchaser shall: ‘
o Provide server space/data storage infrastructure

14.6 Ownership and Intellectual Property

1. Upon completion or termination of the contract:
o The entire software application, including:
= Source code
= Database
= Intellectual property Shall vest with the Purchaser.

2. The Supplier shall:
o Have no claim, right, or ownership over the software thereafter

14.7 Financial Implication

 No additional payment shall be made by the Purchaser to the Supplier for:
o Development
o Operation
o Maintenance of the software application.
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15. SECURITY DEPOSIT, CONTRACT EXECUTION AND
PERFORMANCE SECURITY

15.1 Security Deposit (Performance Security)

1. The successful bidder shall furnish a Security Deposit equivalent to 5% of the Contract Value
of this MoU.

15.2 Form of Security Deposit
The Security Deposit shall be submitted in any one of the following forms:

1. Fixed Deposit Receipt (FDR) from a Nationalized or Scheduled Bank
o In favour of: Director, Social Welfare, Government of Jharkhand

OR

2. Irrevocable and Unconditional Bank Guarantee
o Issued by a Nationalized or Scheduled Bank
o Inthe prescribed format (as per RFP)

15.3 Validity of Security Deposit

1. The Security Deposit shall remain valid for:

o Six (06) months beyond the expiry of the Contract period of this MoU.
2. In case of extension of the Contract :

o The Supplier shall extend the validity of the Security Deposit

o Soas to remain valid for six months beyond the extended period

15.4 Failure to Comply
1. If the successful bidder fails to:
o Furnish Security Deposit
o Sign the MoU within stipulated period

O The following actions shall be taken:

¢ Cancellation of MOU

15.5 Refund of Security Deposit
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1. The Security Deposit shall be returned to the Supplier:
o Upon successful completion of the MoU
o Subject to:
* No pending dues
= No outstanding liabilities
2. Refund shall be processed:
o On written request from the Supplier

16. INSPECTION AND TESTING

16.1 Right of Inspection

1.~ The Supplier shall permit the Purchaser or its authorized representatives to:

o Inspect the manufacturing unit(s)

o Inspect principal place of business and storage locations

o Examine accounts and records related to performance of the MoU.
2. Such inspection may be carried out:

o Atany stage of production, storage, or supply

16.2 Testing of MFEDF

1.~ The Purchaser or its authorized representatives may:
o Draw samples of MFEDF items
o Get such samples analyzed as per procedures prescribed by
Food Safety and Standards Authority of India

16.3 Place of Inspection

» Inspection and testing may be conducted at:
o Manufacturer’s premises
o Storage locations
o Final delivery points (including Anganwadi Centres)

16.4 Supplier’s Obligation

The Supplier shall:

* Provide all reasonable facilities and assistance to inspectors
» Allow free access for:

o Sampling

o Verification
o Bear all costs related to such facilitation
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16.5 Rejection of Goods

1. Ifany MFEDF items fail to conform to:
o Prescribed nutritional standards
o Quality parameters
o Specifications under this MoU

The Purchaser shall have the right to Reject such goods

2. The Supplier shall replace rejected goods at its own cost and risk

16.6 Post-Supply Inspection Rights

o The Purchaser’s right to inspect, test, and reject goods:

o Shall continue even after delivery at final destination
» Prior inspection or approval shall:

o Not limit or waive the Purchaser’s rights

16.7 Pre-Dispatch Inspection

» The Purchaser may conduct: .
o Batch-wise pre-dispatch inspection, as and when required

16.8 No Waiver of Obligations

» Inspection or approval of goods shall not:
o Relieve the Supplier from:
= Warranty obligations
*  Contractual liabilities

17. INSURANCE

17.1 Insurance Coverage

1.~ The Supplier shall ensure that all MFEDF goods supplied under the MoU are :
o Adequately insured against loss or damage
2. Insurance shall cover:
o Manufacturing stage
o Storage
o Transportation
o Delivery up to final destination

17.2 Value of Insurance

» The goods shall be insured for: 110% of the value of goods

| W
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17.3 Type of Insurance
» Insurance shall be obtained on:
“All Risks” basis, including:
e Transit risks

e  War risks
e Strike risks

17.4 Responsibility

* The responsibility of obtaining and maintaining insurance shall lie entirely with the
supplier. :

18. TERMINATION OF CONTRACT

18.1 Termination for Default

1. The Purchaser may terminate the Contract, in whole or in part, in case of:

o Deficiency in quality of MFEDF items

o Inordinate delay in supply (after 50 days from the date of DI)

o Unsatisfactory performance by the Supplier on three (03) occasions
2. Upon such termination, the Purchaser shall have the right to:

o Rescind the Contract of this MoU

o Recover damages up to 10% of the unexpired value of the Contract of this MoU

18.2 Principle of Natural Justice

¢ No termination shall be effected unless:
o The Supplier is given a reasonable opportunity of being heard

18.3 Right of Appeal

e The Supplier may file an appeal against the termination order before: Principal Secretary /
Secretary, Department of Women, Child Development and Social Secu rity,
Government of Jharkhand

o The decision of the Appellate Authority shall be final and binding

18.4 Termination for Breach of Conditions
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¢ The Contract may also be terminated in case of:
o Violation of provisions of this MoU
o Breach of terms and conditions of the MoU

19. FORCE MAJEURE

The Supplier shall not be liable for any penalty or additional cost for failure to perform its
obligations under this Contract if such failure arises due to causes beyond its control and without its
fault or negligence, including but not limited to fire, flood, earthquake, natural calamities, blockage
of roads, labour disputes, strikes, lockouts, embargo, riots, failure of law and order, or unusually
severe weather conditions. In such cases, the Supplier shall promptly inform the Purchaser in writing
about the occurrence, nature, and expected duration of such event, and the Purchaser shall examine
the matter on merits and may grant appropriate relief or extension of time. The decision of the
Purchaser in this regard shall be final and binding.

20. RESOLUTION OF DISPUTES AND JURISDICTION

Dispute Resolution and Arbitration

All disputes arising out of or in connection with this Contract shall, as far as possible, be resolved
amicably through mutual discussions between the parties; failing which, the same shall be referred to
a Sole Arbitrator to be appointed by mutual consent of both parties, and in case such consensus is
not reached, the Sole Arbitrator shall be the Principal Secretary/Secretary, Department of Women,
Child Development and Social Security, Government of Jharkhand, whose decision shall be final
and binding on both parties. Each party shall bear its own costs related to arbitration proceedings,
including preparation and representation, and notwithstanding such reference to arbitration, the
parties shall continue to perform their respective obligations under the Contract unless otherwise
mutually agreed. The jurisdiction for all legal proceedings arising out of this Contract shall lie
exclusively with the competent courts at Ranchi, Jharkhand.

21. DURATION

This MoU shall remain valid for/from: (To be filled as per approval)

22. TERMINATION

The Department may terminate in case of :
» Breach of contract

» Non-performance
e Quality issues

\
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23. CONFIDENTIALITY

 No disclosure without approval
e Data ownership with the Purchaser.

20. MISCELLANEOUS

» No sub-contracting without approval .
» Amendments only through written order

21. SIGNATURES

For and on behalf of Governor of Jharkhand
Department of Women, Child Development and Social Security

Signature:
Name:
Designation:

Office Address (in detail) and Seal

For M/s

Signature:
Name:
Designation:

Office Address (in detail) and Seal
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