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Republic u.f't‘ht Philippines
Department of Education

REGION XI
SCHOOLS DIVISION OF PANABO CITY

Office of the Schools Division Superintendent

March 11, 2025
DIVISION MEMORANDUM
No. _ 0010 s. 2025

DISSEMINATION OF THE UPDATED ANNEXES OF THE 18T
ADVISORY FOR THE IMPLEMENTATION OF THE SBFP FY 2025

To :  Assistant Schools Division Superintendent
Chief Education Supervisor Schools Governance and Operations
Division
Chief Education Supervisor Curriculum Implementation
Division
All School Heads and Principals of Public Elementary Schools
All Concerned

1. This has reference to Regional Memorandum ESSD-2025-067 re:
Dissemination of Updates Annexes of 1st Advisory for the
Implementation of the SBFP FY 2025, which is self-explanatory.
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Republic of éhc Philippines
Pepartment of Education

DAVAO REGION

February 26, 2025

REGIONAL MEMORANDUM
ESSD-2025-067

DISSEMINATION OF UPDATED ANNEXES OF 15T ADVISORY FOR THE
IMPLEMENTATION OF THE SBFP FY 2025

To:  Schools Division Superintendents

Attached is a copy of Memorandum OM-OUOPS-2024-09-10424, from the
Office of the Undersecretary for Operations, re: 1st Advisory for the Implementation
of the SBFP FY 2025, which is self-explanatory.

2: In this regard, this Office hereby advises the field on strict compliance of the
specific directions provided in the advisory, especially on the technical

specifications for Nutritious Food Products (NFPs), Milk products, and catering
services.

3 Additionally, Reissa T. silda, Dr. Marra B. Medrano, and Razul A. De La
Cerna will closely monitor the implementation to check that the field adheres to the
stipulated directives. They will also provide technical assistance and guidance to
guarantee the program is carried out effectively and efficiently.

4. For further details, Reissa T. Silda, Regional SBFP Focal Person, may be
contacted at (082) 224-0748.

5. Immediate and wide dissemination of this Memorandum is desired.

Encl.: As stated
ROE7/rts
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i, Address: F. Torres St., Davao City (8000) o
J . Telephone Nos.: (082) 291-0051 -
"X email Address: region11@deped.gov.ph

--------

Website: www.depedroxi.ph i



Republika ng Pilipinas

Department of Education
OFFICE OF THE UNDERSECRETARY FOR OPERATIONS

MEMORANDUM 4
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FOR 4 REGIONAL DIRECTORS
SCHOOLS DIVISION S}}PERIHTEKDENTS
0 R
iaézfm:é
FROM : ATTY. SEE A. ESCOBEDC

. _ 4
ccretary for Opemtmns%"

IS8T KDVISORY FOR THE IMPLEMENTATION OF THE

SUBJECT i
SCHOOL-BASED FEEDING PROGRAM (SBFP) FY 2025
DATE : December 5, 2024

This Advisory provides new instructions regarding the implementation of the School-Based
Feeding Program (SBEP)] for Fiscal Year (FY) 2025. The following updates and instructions
are hereby issued:

1. Revised Target Beneficiaries for Milk

The target beneficiaries for mitk shall cover ONLY all kindergarten beneficiaries and severely
wasted and wasted Grades 1-3 learners. I there is still excess, include the secondary
benpeficiaries as stated in D.O. No. 31, 8. 2021. The priority of targeting all kindergarien is to
develop their milk drinking habit at their age and be provided with the nourishment needed
for their maximum growth potential. Attached is the Revised Breakdown of Funds for ready
reference,

2. Revised Number of Feeding days

The number of feeding dayvs for Hot meals/NFP shall be 120 days while for the Milk shall
be 15 days. The revision of the number of feeding days are adjusted with the universal feeding
of kindergarten,

3. Removal of Service Fee for the Coordination with the National Dairy Authority (NDA)
and Philippine Carabao Center (PCC)

Btarting 8Y 2024-2025, the Deplid will no longer pav Service Fee to NDA and PCC as
discussed and agreed upon during the meeting with NDA and PCC in the Senate of the
Philippines.

4. Guidelines for the Conduct of Feeding During the National Learning Camp
a. Priority shall be given to all W/SW Kindergarten to Grade 6 Learners.

s

Room 101, Mzal Bulding, DepEd Complex, Meraleo Avenue, Pasig City 1600
Telephone Nos.: (023 86335313, (021 B631-8492
iy Ernail Address: oure@deped.gov.ph | Website: www.deped gov.ph
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TECHNICAL SPECIFICATIONS FOR NUTRITIOUS FOOD PRODUCTS

Type of Food

1. Enhanced Nutribun or New Enhanced Nutribun {with
certification for each variant from DOST-FNRI)

Flavor/Variant

Squash, carrot, yellow sweet potato, orange sweet potato, purple
sweet potato

Serving Size

At least 80 g (2 pcs 40 g per pack or 1 pc 80 g per pack]

Estimated Cost

Maximum of Php 20.00 per pack

Quality

Bread is received in good condition, not expired, with no signs of
damage in packs, no signs of holes, no molds, no foul smell, pest-
free, and soft in texture.

Packaging

Individually packed in food-grade packaging. The packaging must
clearly and readably indicate the Manufacturing Date, Expiration
Date, and a laser-printed sign per pack or through the use of
thermal or water-proof sticker that indicates “DepEd-SBFP, NOT
FOR SALE”.

Expiration

The expiration date for Enhanced Nutribun should be at least 5
days from the date of manufacturing.

The expiration date for New Enhanced Nutribun should be at least 7
days from the date of manufacturing.

Nutritional Content

Amount per Serving |
Energy 230 to 270 kcal *{’
Saturated Fat Qto7¢g '
Protein 6tol0g
Sugar 10to 20 g
Sodium 120 to 200 mg
Vitamin A 130 to 250 mcg

Nutritional analysis is required to assess whether the product’s
nutritional content is within the prescribed amount of nutrients per
serving size.

Technical
Requirements for
Supplier

The supplier should be certified by DOST-FNRI as a Technology
Adoptor for each variant of Enhanced Nutribun or New Enhanced
Nutribun. The Manufacturer shall be the priority in the supply of
goods.

In cases when traders bid for supply, they must be authorized to
supply Enhanced Nutribun or New Enhanced Nutribun from a
manufacturer licensed and certified by DOST-FNRI either through a
Certificate of Distributorship or Joint Venture Agreement specifying
the implementation period (school year}, product quantity, and the
SDO to be supplied.

Delivery Schedule

Weekly delivery is highly recommended e.g., once or twice a week.
(To be supplied by the end user; should be in accordance with the
schedule in the approved cycle menu)

Drop-off Points

(To be supplied by the end-user)

Payment Schedule

Staggered payment once distribution is started.
(To be supplied by the end-user]

Sensory evaluation
acceptability tests

. The food product should pass the sensory evaluation acceptability
i tests where samples must be provided.
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Type of Food

2. Enhanced Nutribun or New Enhanced Nutribun (with
certification for each variant from DOST-FNRI) in combination
with another food product

Flavor/Variant

Squash, carrot, yellow sweet potato, orange sweet potato, purple
sweet potato

Serving Size

At least 40 g of Enhanced or New Enhanced Nutribun to be served
with other food products (e.g., juice)

Estimated Cost

Php 8.00-11.00 per piece of Enhanced Nutribun

Quality

Products are received in good condition, not expired, with no signs
of damage in packs, no signs of holes, no molds, no foul smell, and
pest-free.

Packaging

Individually packed in food-grade packaging. The packaging must
clearly and readably indicate the Manufacturing Date, Expiration
Date, and a laser-printed sign per pack or through the use of
thermal or water-proof sticker that indicates “DepEd-SBFP, NOT
FOR SALE".

Expiration

The expiration date for Enhanced Nutribun should be at least 5
days from the date of manufacturing.

The expiration date for New Enhanced Nutribun should be at least 7
days from the date of manufacturing.

Nutritional Content

Amount per Serving
Energy 115 to 135 kcal
Saturated Fat 0to3.5g
Protein 3toSg
Sugar 5to 10 g
Sodium 60 to 100 mg
Vitamin A 65 to 125 mcg

Nutritional analysis is required to assess whether the product’s
nutritional content is within the prescribed amount of nutrients per
serving size.

Technical
Requirements for
Supplier

The supplier should be certified by DOST -FNRI as a Technology
Adoptor for each variant of Enhanced Nutribun or New Enhanced
Nutribun. The Manufacturer shall be the priority in the supply of
goods.

In cases when traders bid for supply, they must be authorized to
supply Enhanced Nutribun or New Enhanced Nutribun from a
manufacturer licensed and certified by DOST-FNRI either through a
Certificate of Distributorship or Joint Venture Agreement specifying
the implementation period (school year), product quantity, and the
SDO to be supplied.

Delivery Schedule

Weekly delivery is highly recommended e.g., once or twice a week.
(To be supplied by the end-user; should be in accordance with the
schedule in the approved cycle menu)

Drop-off Points

(To be supplied by the end-user)

Payment Schedule

Staggered payment once distribution is started.
{To be supplied by the end-user)

Sensory evaluation
acceptability tests

Should pass the sensory evaluation acceptability tests where
samples must be provided.




Type of Food

3. Karabun or Milkybun with certification from Philippine
Carabao Center (PCC) or National Dairy Authority (NDA)

Flavor/Variant

Plain

Serving Size

At least 80 g (2 pcs 40 g per pack or 1 pc 80 g per pack])

Estimated Cost

Maximum of Php 20.00 per pack

Quality

Bread is received in good condition, not expired, with no signs of
damage in packs, no signs of holes, no molds, no foul smell, pest-
free, and soft in texture.

' Packaging

Individually packed in food-grade packaging. The packaging must
clearly and readably indicate the Manufacturing Date, Expiration
Date, and a laser-printed sign per pack or through the use of
thermal or water-proof sticker that indicates “DepEd-SBFP, ROT
FOR SALE".

Expiration

Expiration date should be at least 5 days from the date of
manufacturing

Nutritional Content

Amount per Serving
Energy 260 to 300 kcal
Saturated Fat Oto7g
Protein 4tol2g
Sugar 1to5g
Sodium 50 to 209 mg
Calcium 400 to 450 mg

Nutritional analysis is required to assess whether the product’s
nutritional content is within the prescribed amount of nutrients per
serving size.

Technical
Requirements for
Supplier

The supplier should be certified by Philippine Carabao Center
(PCC)/National Dairy Authority (NDA) as Technology Adoptor for
Karabun or Milkybun. The Manufacturer shall be the priority in the
supply of goods.

In cases when traders bid for supply, they must be authorized to
supply Karabun or Milkybun from manufacturer licensed and
certified by PCC/NDA through a Certificate of Distributorship or
Joint Venture Agreement specifying the implementation period
(school year), product quantity, and the SDO to be supplied.

Delivery Schedule

Weekly delivery is highly recommended e.g., once or twice a week.

{To be supplied by the end-user; should be in accordance with the
schedule in the approved cycle menu)

Drop-off Points

{To be supplied by the end-user)

Payment Schedule

Staggered payment once distribution is started.

(To be supplied by the end-user)

Sensory evaluation
acceptability tests

Should pass the sensory evaluation acceptability tests where
samples must be provided.




Type of Food

4. Karabun or Milkybun with certification from Philippine
Carabao Center (PCC) or National Dairy Authority (NDA) in
combination with another food product

Flavor/Variant

Plain

Serving Size

At least 40 g of Karabun or Milkybun per pack to be served with
other food products (e.g., juice)

Estimated Cost

Php 8.00-11.00 per piece of Karabun or Milkybun

Quality

Products are received in good condition, not expired, with no signs
of damage in packs, no signs of holes, no molds, no foul smell, pest-
free, and soft in texture.

Packaging

Individually packed in food-grade packaging. The packaging must
clearly and readably indicate the Manufacturing Date, Expiration
Date, and a laser-printed sign per pack or through the use of
thermal or water-proof sticker that indicates “DepEd-SBFP, NOT
FOR SALE”.

Expiration

Expiration date for Karabun or Milkybun should be at least S days
from the date of manufacturing.

Nutritional Content

Amount per Serving ‘
Energy 130 to 150 kcal
| Saturated Fat Oto3g
- Protein 2tob g
Sugar lto2g
Sodium 25 to 105 mg
Calcium 200 to 225 mg

Nutritional analysis is required to assess whether the food product’s
nutrient content is within the prescribed amount per serving.

Technical
Requirements for
Supplier

The supplier should be certified by Philippine Carabao Center (PCC)
as Technology Adoptor for Karabun or Milkybun. The Manufacturer
shall be the priority in the supply of goods.

In cases when traders bid for supply, they must be authorized to
supply Karabun or Milkybun from manufacturer licensed and
certified by PCC/NDA through a Certificate of Distributorship or
Joint Venture Agreement specifying the implementation period
(school year), product quantity, and the SDO to be supplied.

Delivery Schedule

Weekly delivery is highly recommended e.g., once or twice a week.

{To be supplied by the end-user; should be in accordance with the
schedule in the approved cycle menu)

Drop-off Points

(To be supplied by the end-user}

Payment Schedule

! Staggered payment once distribution is started.

{To be supplied by the end-user}

Sensory evaluation
acceptability tests

Should pass the sensory evaluation acceptability tests where
samples must be provided.




Type of Food

5. High-Protein Crackers or Biscuit (with certification from
DOST-FNRI)

Flavor/Variant

Plain or any flavor

Serving Size

At least 60 g (e.g. 2 pcs 30 g per pack or 1 pc 60 g per pack])

Estimated Cost

Maximum of Php 22.00 per pack

Quality

Crackers or biscuits are received in good condition, not expired, no
signs of damage in packs, no signs of holes, no molds, no foul smell,
and pest-free.

Packaging

Individually packed in food-grade packaging. The packaging must
clearly and readably indicate the Manufacturing Date, Expiration
Date, and a laser-printed sign per pack or through the use of
thermal or water-proof sticker that indicates “DepEd-SBFP, NOT
FOR SALE”.

Expiration

Expiration date should be at least 5 months from the date of
manufacturing.

Nutritional Content

Amount per Serving
Energy 400 to 500 kcal
Saturated Fat OQto7¢g
| Protein 40t0 60 g
. Sugar 10to 25 g
| Sodium 90 to 200 mg

Nutritional analysis is required to assess whether the food product’s
nutrient content is within the prescribed amount per serving.

Technical
Requirements for
Supplier

The supplier should be certified by DOST-FNRI as Technology
Adoptor for High-Protein Crackers or Biscuits. The Manufacturer
shall be the priority in the supply of goods.

In cases when traders bid for supply, they must be authorized to
supply High-Protein Crackers or Biscuits from manufacturer
certified by DOST-FNRI either through a Certificate of
Distributorship or Joint Venture Agreement specifying the
implementation period (school year), product quantity, and the SDO
to be supplied.

Delivery Schedule

Weekly delivery is highly recommended e.g., once or twice a week.

(To be supplied by the end-user; should be in accordance with the
schedule in the approved cycle menu)

Drop-off Points

(To be supplied by the end-user)

Payment Schedule

Staggered payment once distribution is started.

{To be supplied by the end-user}

Sensory evaluation
acceptability tests

Should pass the sensory evaluation acceptability tests where
samples must be provided.




Type of Food

6. High-Protein Crackers or Biscuit (with certification from
DOST-FNRI) in combination with another food product

Flavor/Variant

Plain or any flavor

Serving Size

At least 30 g of High-Protein Crackers or Biscuit per pack to be
served with other food products {e.g., juice)

Estimated Cast

Php 9.00-13.00 per pack of High-Protein Crackers or Biscuit

Quuality

Crackers or biscuits are received in good condition, not expired, no
signs of damage in packs, no signs of holes, no molds, no foul smell,
and pest-free.

Packaging

Individually packed in food-grade packaging. The packaging must
clearly and readably indicate the Manufacturing Date, Expiration
Date, and a laser-printed sign per pack or through the use of
thermal or water-proof sticker that indicates “DepEd-SBFP, NOT
FOR SALE”.

Expiration

Expiration date should be at least 5 months from the date of
manufacturing.

Nutritional Content

Amount per Serving ]
Energy 200 to 250 Kcal
Saturated Fat Oto3g
Protein 20t030 g
Sugar 5t013 g
Sodium 45 to 100 mg |

Nutritional analysis is required to assess whether the food product’s
nutrient content is within the prescribed amount per serving.

Technical
Requirements for
Supplier

The supplier should be certified by DOST-FNRI as Technology
Adoptor for High-Protein Crackers or Biscuits. The Manufacturer
shall be the priority in the supply of goods.

In cases when traders bid for supply, they must be authorized to
supply High-Protein Crackers or Biscuits from manufacturer
licensed and certified by DOST-FNRI through a Certificate of
Distributorship or Joint Venture Agreement specifying the
implementation period (school year}, product quantity, and the SDO
to be supplied.

Delivery Schedule

Weekly delivery is highly recommended e.g., once or twice a week.

{To be supplied by the end-user; should be in accordance with the
schedule in the approved cycle menu)

Drop-off Points

{To be supplied by the end-user)

Payment Schedule

Staggered payment once distribution is started.

{To be supplied by the end-user)

Sensory evaluation
[_acceptability tests

Should pass the sensory evaluation acceptability tests where
samples must be provided.




Type of Food

7. Iron-Fortified Rice (IFR) (with certification from DOST-FNRI

Flavor/Variant

Not applicable

Serving Size

220 to 250 g per pack {raw, uncooked)

Estimated Cost

Maximum of Php 22.00 per pack

Quuality

Rice is received in good condition, not expired, no signs of damage
in packs, no signs of holes, no molds, no foul smell, no
discoloration, and pest-free. The majority of rice grains must not be
broken.

Packaging

Individually packed or bulk packaging in brand new food-grade
packaging. The classification of rice must indicate whether it is well-
milled or regular-milled, as well as the grade of rice. The packaging
must clearly and readably indicate the Production Date, Expiration
Date, and a laser-printed sign per pack or through the use of
thermal or water-proof sticker that indicates “DepEd-SBFP, NOT
FOR SALE” using a suitable food-grade ink.

" Expiration

Expiration date should be at least 6 months from the date of
manufacturing.

Nutritional Content

Amount per Serving
Energy 700 to 1000 kcal
. Saturated Fat Oto7¢g ]
Protein 10t0 20 g "
Total Carbohydrate 40 t0 200 g
Sodium 0to4mg
Iron 4 to 15 mg

Nutritional analysis is required to assess whether the food product’s

nutrient content is within the prescribed amount per serving.

Technical
Requirements for
Supplier

The supplier should be certified by DOST-FNRI as Technology
Adoptor for Iron-Fortified Rice. The Manufacturer shall be the
priority in the supply of goods.

In cases when traders bid for supply, they must be authorized to
supply Iron-Fortified Rice from manufacturer licensed and certified
by DOST-FNRI through a Certificate of Distributorship or Joint
Venture Agreement specifying the implementation period {school
year], product quantity, and the SDO to be supplied.

Delivery Schedule

"Delivery every two months is highly recommended instead of bulk or

one-time delivery.

(To be supplied by the end-user; should be in accordance with the
schedule in the approved cycle menu)

Drop-off Points

| (To be supplied by the end-user]

Payment Schedule

Staggered payment once distribution is started.

{To be supplied by the end-user)

Sensory evaluation
|_acceptability tests

Should pass the sensory evaluation acceptability tests where
samples must be provided.




Type of Food

8. Rice-mongo cutls (with certification from DOST-FNRI)

Flavor/Variant

Any flavor

Serving Size

At least 50 g (can be in 2 packs)

Estimated Cost

Maximum of Php 22.00 per pack

Quality

Product is received in good condition, not expired, no signs of
damage in packs, no signs of holes, no molds, no foul smell, no
discoloration, and pest-free.

Packaging

Individually packed in food-grade packaging. The packaging must
clearly and readably indicate the Manufacturing Date, Expiration
Date, and a laser-printed sign per pack or through the use of
thermal or water-proof sticker that indicates “DepEd-SBFP, NOT
FOR SALE”.

Expiration

Expiration date should be at least 6 months from the date of
manufacturing.

Nutritional Content

Amount per Serving
Energy 200 to 300 kcal
Saturated Fat Otob g
Protein 3to7¢g
Sugar 0to20g
Sodium 50 to 200 mg

Nutritional analysis is required to assess whether the food product’s
nutrient content is within the prescribed amount per serving.

Technical
Requirements for
Supplier

The supplier should be certified by DOST-FNRI as Technology
Adoptor for Rice-Mongo Curls. The Manufacturer shall be the
priority in the supply of goods.

In cases when traders bid for supply, they must be authorized to
supply Rice-Mongo Curls from manufacturer licensed and certified
by DOST-FNRI through a Certificate of Distributorship or Joint
Venture Agreement specifying the implementation period (school
year), product quantity, and the SDO to be supplied.

Delivery Schedule

Weekly delivery is highly recommended e.g., once or twice a week.

{To be supplied by the end-user; should be in accordance with the
schedule in the approved cycle menu)

Drop-off Points

{To be supplied by the end-user)

Payment Schedule

Staggered payment once distribution is started.

(To be supplied by the end-user)

Sensory evaluation
acceptability tests

Should pass the sensory evaluation acceptability tests where
samples must be provided.




Type of Food

9. Rice-mongo curls (with certification from DOST-FNRI) in
combination with another food product

Flavor/Variant

Any flavor

Serving Size

At least 25 g per pack to be served with other food products (e.g.,
juice)

Estimated Cost

Php 9.00-13.00 per pack of Rice-mongo curls

Quality

Product is received in good condition, not expired, no signs of
damage in packs, no signs of holes, no molds, no foul smell, no
discoloration, and pest-free.

Packaging

Individually packed in food-grade packaging. The packaging must
clearly and readably indicate the Manufacturing Date, Expiration
Date, and a laser-printed sign per pack or through the use of
thermal or water-proof sticker that indicates “pDepEd-SBFP, NOT
FOR SALE”.

Expiration

Expiration date should be at least 6 months from the date of
manufacturing.

Nutritional Content

Amount per Serving 3
Energy 100 to 150 kcal
Saturated Fat Oto3 g
Protein 1todg
Sugar Qto 10 g
Sodium 25 to 100 mg

Nutritional analysis is required to assess whether the food product’s
nutrient content is within the prescribed amount per serving.

Technical
Requirements for
Supplier

The supplier should be certified by DOST-FNRI as Technology
Adoptor for Rice-Mongo Curls. The Manufacturer shall be the
priority in the supply of goods.

In cases when traders bid for supply, they must be authorized to
supply Rice-Mongo Curls from manufacturer licensed and certified
by DOST-FNRI through a Certificate of Distributorship or Joint
Venture Agreement specifying the implementation period (school
year), product quantity, and the SDO to be supplied.

Delivery Schedule

Weekly delivery is highly recommended e.g., once or twice a week.

(To be supplied by the end-user; should be in accordance with the
schedule in the approved cycle menuj

Drop-off Points

(To be supplied by the end-user}

Payment Schedule

Staggered payment once distribution is started.

(To be supplied by the end-user]

Sensory evaluation
acceptability tests

Should pass the sensory evaluation acceptability tests where
samples must be provided.




Type of Food

10. Rice-mongo crunchies (with certification from DOST-FNRI)

Flavor /Variant

Any flavor

Serving Size

At least 60 g (2 pcs 30 g per pack or 1 pc 60 g per pack])

Estimated Cost

Maximum of Php 22.00 per pack

Quality

Product is received in good condition, not expired, no s{gns of
damage in packs, no signs of holes, no molds, no foul smell, no
discoloration, and pest-free.

Packaging

Individually packed in food-grade packaging. The packaging must
clearly and readably indicate the Manufacturing Date, Expiration
Date, and a laser-printed sign per pack or through the use of
thermal or water-proof sticker that indicates “DepEd-SBFP, NOT
FOR SALE”.

Expiration

Expiration date should be at least 6 months from the date of
manufacturing

Nutritional Content

[ Amount per Serving B
Energy 300 to 400 Kcal
Saturated Fat Qtobg
Protein 3to8¢g
. Sugar Oto10g ]
| Sodium 150t0200mg N

Nutritional analysis is required to assess whether the food product’s
nutrient content is within the prescribed amount per serving.

Technical
Requirements for
Supplier

The supplier should be certified by DOST-FNRI as Technology
Adoptor for Rice-Mongo Crunchies. The Manufacturer shall be the
priority in the supply of goods.

In cases when traders bid for supply, they must be authorized to
supply Rice-Mongo Crunchies from manufacturer licensed and
certified by DOST-FNRI through a Certificate of Distributorship or
Joint Venture Agreement specifying the implementation period
{school year), product quantity, and the SDO to be supplied.

Delivery Schedule

Weekly delivery is highly recommended e.g., once or twice a week.

(To be supplied by the end-user; should be in accordance with the

! schedule in the approved cycle menuj

Drop-off Points

(To be supplied by the end-user)

Payment Schedule

Staggered payment once distribution is started.

(To be supplied by the end-user]

Sensory evaluation
| acceptability tests

Should pass the sensory evaluation acceptability tests where
samples must be provided.




Type of Food

11. Rice-mongo crunchies (with certification from DOST-FNRI)
in combination with another food product

Flavor/Variant

Any flavor

Serving Size

At least 30 g per pack to be served with other food products (e.g.,
juice]

Estimated Cost

Php 9.00-13.00 per pack of Rice-mongo crunchies

Quality

Product is received in good condition, not expired, no signs of
damage in packs, 1o signs of holes, no molds, no foul smell, no
discoloration, and pest-free.

Packaging

Individually packed in food-grade packaging. The packaging must
clearly and readably indicate the Manufacturing Date, Expiration
Date, and a laser-printed sign per pack or through the usc of
thermal or water-proof sticker that indicates “DepEd-SBFP, NOT
FOR SALE".

Expiration

Expiration date should be at least 6 months from the date of
manufacturing

Nutritional Content

Amount per Serving
Energy 150 to 200 kcal
Saturated Fat OQto3g
! Protein 2tod4 g
i Sugar OtoSg
[ Sodium 25 to 100 mg 4

Nutritional analysis is required to assess whether the food product’s
nutrient content is within the prescribed amount per serving.

[ Technical
Requirements for
Supplier

The supplier should be certified by DOST-FNRI as Technology
Adoptor for Rice-Mongo Crunchies. The Manufacturer shall be the
priority in the supply of goods.

In cases when traders bid for supply, they must be authorized to
supply Rice-Mongo Crunchies from manufacturer licensed and
certified by DOST-FNRI through a Certificate of Distributorship or
Joint Venture Agreement specifying the implementation period
(school year), product quantity, and the SDO to be supplied.

Delivery Schedule

Weekly delivery is highly recommended e.g., once or twice a week.

{To be supplied by the end-user; should be in accordance with the
schedule in the approved cycle menu)

Drop-off Points

(To be supplied by the end-user}

Payment Schedule

i Staggered payment once distribution is started.

{To be supplied by the end-user)

Sensory evaluation
acceptability tests

Should pass the sensory evaluation acceptability tests where

| samples must be provided.




Type of Food

12. Rice-mongo instant blend (with certification from DOST-
FNRI)

Flavor/Variant

Any flavor

Serving Size

At least 30 g per pack

Estimated Cost

Maximum of Php 22.00 per pack

Quality

Product is received in good condition, not expired, no signs of
damage in packs, no signs of holes, no molds, no foul smell, no
discoloration, and pest-frec.

Packaging

Individually packed in food-grade packaging. The packaging must
clearly and readably indicate the Manufacturing Date, Expiration
Date, and a laser-printed sign per pack or through the use of
thermal or water-proof sticker that indicates “DepEd-SBFP, NOT
FOR SALE”.

Expiration

Expiration date should be at least 6 months from the date of
manufacturing.

Nutritional Content

Amount per Serving
Energy 100 to 150 kcal
Saturated Fat Oto3g
Protein 3to5g
Sugar OQtoSg
Sodium 0 to 5 mg
Iron 0 to 5 mg

Nutritional analysis is required to assess whether the food product’s
nutrient content is within the prescribed amount per serving.

Technical
Requirements for
Supplier

The supplier should be certified by DOST-FNRI as Technology
Adoptor for Rice-Mongo Instant Blend. The Manufacturer shall be
the priority in the supply of goods.

In cases when traders bid for supply, they must be authorized to
supply Rice-Mongo Instant Blend from manufacturer licensed and
certified by DOST-FNRI through a Certificate of Distributorship or
Joint Venture Agreement specifying the implementation period
(school year), product quantity, and the SDO to be supplied.

Delivery Schedule

Delivery every two months is highly recommended instead of bulk or
one-time delivery.

(To be supplied by the end user; should be in accordance with the
schedule in the approved cycle menu)

Drop-off Points

{To be supplied by the end-user)

Payment Schedule

Staggered payment once distribution is started.

(To be supplied by the end-user)

Sensory evaluation
acceptability tests

Should pass the sensory evaluation acceptability tests where
samples must be provided.




Type of Food

13. Brown Rice Nutty Fruity Bar (with certification from DOST-
FNRI)

Flavor/Variant

Chocolate, Caramel! flavor

Serving Size

At least 50 g per pack

Estimated Cost

Maximum of Php 22.00 per pack

Quality

Product is received in good condition, not expired, no signs of
damage in packs, no signs of holes, no molds, no foul smell, no
discoloration, and pest-free.

Packaging

Individually packed in food-grade packaging. The packaging must
clearly and readably indicate the Manufacturing Date, Expiration
Date, and a laser-printed sign per pack or through the use of
thermal or water-proof sticker that indicates “DepEd-SBFP, NOT
FOR SALE".

Expiration

Expiration date should be at least 6 months from the date of
manufacturing.

Nutritional Content

Amount per Serving
Energy 400 to 420 Kcal
Saturated Fat 6to18*g
Protein Sto10g
Sugar 15t025 ¢
Sodium 60 to 200 mg

Saturated fat of 18 grams was accepted for Brown Rice Nutty Fruity
Bar Chocolate Flavor/Variant considering its high vitamin and
mineral content.

Nutritional analysis is required to assess whether the food product’s
nutrient content is within the prescribed amount per serving.

Technical
Requirements for
Supplier

The supplier should be certified by DOST-FNRI as Technology
Adoptor for Brown Rice Nutty Fruity Bar Chocolate Flavor/Variant.
The Manufacturer shall be the priority in the supply of goods.

In cases when traders bid for supply, they must be authorized to
supply Brown Rice Nutty Fruity Bar Chocolate Flavor/Variant from
manufacturer licensed and certified by DOST-FNRI through a
Certificate of Distributorship or Joint Venture Agreement specifying
the implementation period (school year), product quantity, and the
SDO to be supplied.

Delivery Schedule

Monthly delivery is highly recommended instead of bulk or one-time
delivery.

{To be supplied by the end-user; should be in accordance with the
schedule in the approved cycle menu).

Drop-off Points

(To be supplied by the end-user)

Payment Schedule

Staggered payment once distribution is started.

(To be supplied by the end-user)

Sensory evaluation
acceptability tests

Should pass the sensory evaluation acceptability tests where
samples must be provided.




Type of Food

14. Brown Rice Nutty Fruity Bar (with certification from DOST-
FNRI)

Flavor/Variant

Honey flavor

Serving Size

At least 25 g per pack

Estimated Cost

Maximum of Php 20.00 per pack

Quality

Product is received in good condition, not expired, no signs of
damage in packs, no signs of holes, no molds, no foul smell, no
discoloration, and pest-free.

Packaging

Individually packed in food-grade packaging. The packaging must
clearly and readably indicate the Manufacturing Date, Expiration
Date, and a laser-printed sign per pack or through the use of
thermal or water-proof sticker that indicates “DepEd-SBFP, NOT
FOR SALE”.

Expiration

Expiration date should be at least 6 months from the date of
manufacturing.

Nutritional Content

Amount per Serving
Energy 90 to 130 Kcal
Saturated Fat Qtolg
Protein 3to7g
Sugar StolSg
Sodium 25 to 200 mg

Nutritional analysis is required to assess whether the food product’s
nutrient content is within the prescribed amount per serving.

Technical
Requirements for
Suppliers

The supplier should be certified by DOST-FNRI as Technology
Adoptor for Brown Rice Nutty Fruity Bar Honey Flavor /Variant. The
Manufacturer shall be the priority in the supply of goods.

In cases when traders bid for supply, they must be authorized to
supply Brown Rice Nutty Fruity Bar Honey Flavor /Variant from
manufacturer licensed and certified by DOST-FNRI through a
Certificate of Distributorship or Joint Venture Agreement specifying
the implementation period (school year), product quantity, and the
SDO to be supplied.

Delivery Schedule

Monthly delivery is highly recommended instead of bulk or one-time
delivery.

(To be supplied by the end-user; should be in accordance with the
schedule in the approved cycle menu)

Drop-off Points

(To be supplied by the end-user)

Payment Schedule

Staggered payment once distribution is started.

{To be supplied by the end-user)

Sensory evaluation
acceptability tests

Should pass the sensory evaluation acceptability tests where
samples must be provided.




Type of Food

15. Coco Bisc (with certification from DOST-FNRI) in
combination with another food product

Flavor/Variant

Plain

Serving Size

At least 30 g of Coco Bisc per pack to be served with other food
products e.g., juice

Estimated Cost

Php 9.00-13.00 per piece of Coco Bisc

Quality

Product is received in good condition, not expired, no signs of
damage in packs, no signs of holes, no molds, no foul smell, no
discoloration, and pest-free.

Packaging Individually packed in food-grade pouches. The packaging must
clearly and readably indicate the Manufacturing Date, Expiration
Date, and an imprinted sign per pack that indicates “DepEd-SBFP,
NOT FOR SALE”

Expiration The expiration date of Coco Bisc should be at least 9 months from

the date of manufacturing.

Nutritional Content

Amount per Serving
Energy 130 to 170 Kcal
Saturated Fat OQto3g
Protein o 2to4 g
Sugar 3to8¢g 4
| Sodium 180 to 200 mg B

Nutritional analysis is required to assess whether the food product’s
nutrient content is within the prescribed amount per serving.

Technical
Requirements for
Suppliers

The supplier should be certified by DOST -FNRI as Technology
Adoptor for Coco Bisc. The Manufacturer shall be the priority in the
supply of goods.

In cases when traders bid for supply, they must be authorized to
supply Coco Bisc from manufacturer licensed and certified by
DOST-FNRI through a Certificate of Distributorship or Joint
Venture Agreement specifying the implementation period (school
year), product quantity, and the SDO to be supplied.

Delivery Schedule

Delivery every two months is highly recommended instead of bulk or
one-time delivery.

(To be supplied by the end-user; should be in accordance with the
schedule in the approved cycle menu)

Drop-off Points

(To be supplied by the end-user)

Payment Schedule

Staggered payment once distribution is started

(To be supplied by the end-user]

Sensory evaluation
acceptability tests

' Should pass the sensory evaluation acceptability tests where
. samples must be provided.




Type of Food

16. Coco Puff (with certification from DOST-FNRI)

Flavor/Variant

Plain or any flavor

Serving Size

At least 60 g per pack (2 pcs 30 g per pack or 1 pc 60 g per pack)

Estimated Cost

Maximum of Php 22.00 per pack

Quality

Product is received in good condition, not expired, no signs of
damage in packs, no signs of holes, no molds, no foul smell, no
discoloration, and pest-free.

Packaging Individually packed in food-grade pouches. The packaging must
clearly and readably indicate the Manufacturing Date, Expiration
Date, and an imprinted sign per pack that indicates “DepEd-SBFP,
NOT FOR SALE”

Expiration The expiration date should be at least 6 months from the date of

manufacturing.

Nutritional Content

Amount per Serving
Energy 240 to 260 Kcal
Saturated Fat lto7g
Protein 4t010g
Sugar 5to25g
Sodium 5 to 200 mg
Calcium 120 to 250 mg

Nutritional analysis is required to assess whether the food product’s
nutrient content is within the prescribed amount per serving.

Technical
Requirements for
Suppliers

The suppliers should be certified by the DOST-FNRI as Technology
Adoptor for Coco Puff. The Manufacturer shall be the priority in the
supply of goods.

In cases when traders bid for supply, they must be authorized to
supply Coco Puff from manufacturer licensed and certified by
DOST-FNRI through a Certificate of Distributorship or Joint Venture
Agreement specifying the implementation period (school year),
product quantity, and the SDO to be supplied.

Delivery Schedule

Delivery every two months is highly recommended instead of bulk or
one-time delivery.

(To be supplied by the end-user; should be in accordance with the
schedule in the approved cycle menu)

Drop-off Points _

(To be supplied by the end-user)}

Payment Schedule

Staggered payment once distribution is started

{To be supplied by the end-user)

Sensory evaluation
| acceptability tests

Should pass the sensory evaluation acceptability tests where
samples must be provided.




Type of Food

17. Coco Puff (with certification from DOST-FNRI) in
combination with another food product

Flavor/Variant

Plain or any flavor

Serving Size

At least 30 g of Coco Puff per pack to be served with other food
products e.g., juice

Estimated Cost

Php 9.00-13.00 per pack of Coco Puff

Quality

Product is received in good condition, not expired, no signs of
damage in packs, no signs of holes, no molds, no foul smell, no
discoloration, and pest-free.

Packaging Individually packed in food-grade pouches. The packaging must
clearly and readably indicate the Manufacturing Date, Expiration
Date, and an imprinted sign per pack that indicates “DepEd-SBFP,
NOT FOR SALE”

Expiration The expiration date of Coco Puff should be at least 6 months from

the date of manufacturing.

| Nutritional Content

Amount per Serving
Energy 120 to 130 kcal
Saturated Fat Otodg
Protein 2toS g
Sugar 2to15¢g
Sodium 2to 100 mg
Calcium 60 to 125 mg 1

Nutritional analysis is required to assess whether the food product’s
nutrient content is within the prescribed amount per serving.

Technical
Requirements for
Suppliers

The suppliers should be certified by the DOST-FNRI as Technology
Adoptor for Coco Puff. The Manufacturer shall be the priority in the
supply of goods.

In cases when traders bid for supply, they must be authorized to
supply Coco Puff from manufacturer licensed and certified by
DOST-FNRI through a Certificate of Distributorship or Joint
Venture Agreement specifying the implementation period (school
year), product quantity, and the SDO to be supplied.

Delivery Schedule

Delivery every two months is highly recommended instead of bulk or
one-time delivery.

{To be supplied by the end-user; should be in accordance with the
schedule in the approved cycle menu)

Drop-off Points

{To be supplied by the end-user)

Payment Schedule

Staggered payment once distribution is started

(To be supplied by the end-user)

Sensory evaluation
acceptability tests

Should pass the sensory evaluation acceptability tests where
samples must be provided.




Type of Food

18. Nutricocokies (with certification from DOST-FNRI)

Flavor/Variant

Plain

Serving Size

At least 60 g per pack (2 pcs 30 g per pack or 1 pc 60 g per pack)

Estimated Cost

Maximum of Php 22.00 per pack

Quality

Product is received in good condition, not expired, no signs of
damage in packs, no signs of holes, no molds, no foul smell, no
discoloration, and pest-free.

Packaging Individually packed in food-grade pouches. The packaging must
clearly and readably indicate the Manufacturing Date, Expiration
Date, and an imprinted sign per pack that indicates “DepEd-SBFP,
NOT FOR SALE”

Expiration Expiration date should be at least 6 months from the date of

manufacturing

Nutritional Content

Amount per Serving
Energy 260 to 350 Kcal
Saturated Fat Oto7g
Protein Sto10g
Sugar 10to 25 ¢
Vitamin A 100 to 250 mcg

Nutritional analysis is required to assess whether the food product’s
nutrient content is within the prescribed amount per serving.

Technical
Requirements for
Suppliers

The suppliers should be certified by the DOST-FNRI as Technology
Adoptor for Nutricocokies. The Manufacturer shall be the priority in
the supply of goods.

In cases when traders bid for supply, they must be authorized to
supply Nutricocokies from manufacturer licensed and certified by
DOST-FNRI through a Certificate of Distributorship or Joint Venture
Agreement specifying the implementation period {school year},
product quantity, and the SDO to be supplied.

Delivery Schedule

Monthly delivery is highly recommended instead of bulk or one-time
delivery.

(To be supplied by the end-user; should be in accordance with the
schedule in the approved cycle menu)

Drop-off Points

{To be supplied by the end-user])

Payment Schedule

Staggered payment once distribution is started

{To be supplied by the end-user)

Sensory evaluation
acceptability tests

Should pass the sensory evaluation acceptability tests where
samples must be provided.




Type of Food

19. Nutricocokies (with certification from DOST-FNRI) in
combination with another food product

Flavor/Variant

Plain

Serving Size

At least 30 g per pack of Nutricocokies to be served with other food
products {e.g., juice}

Estimated Cost

Php 9.00-13.00 per pack of Nutricocokies

Quality

Product is received in good condition, not expired, no signs of
damage in packs, no signs of holes, no molds, no foul smell, no
discoloration, and pest-free.

Packaging Individually packed in food-grade pouches. The packaging must
clearly and readably indicate the Manufacturing Date, Expiration
Date, and an imprinted sign per pack that indicates “DepEd-SBFP,
NOT FOR SALE”

Expiration The expiration date of Nutricocokies should be at least 6 months

from the date of manufacturing

Nutritional Content

Amount per Serving
Energy 130 to 175 Kcal
Saturated Fat Qtodg
Protein 2toS5g
Sugar Stol3g
Vitamin A 50 to 125 mcg

Nutritional analysis is required to assess whether the food product’s
nutrient content is within the prescribed amount per serving.

Technical
Requirements for
Suppliers

The suppliers should be certified by the DOST-FNRI as Technology
Adoptor for Nutricocokies. The Manufacturer shall be the priority in
the supply of goods.

In cases when traders bid for supply, they must be authorized to
supply Nutricocokies from manufacturer licensed and certified by
DOST-FNRI through a Certificate of Distributorship or Joint
Venture Agreement specifying the implementation period {school
vear], product quantity, and the SDO to be supplied.

Delivery Schedule

Monthly delivery is highly recommended instead of bulk or one-time
delivery.

(To be supplied by the end-user; should be in accordance with the
schedule in the approved cycle menu)

Drop-off Points

{To be supplied by the end-user)

Payment Schedule

Staggered payment once distribution is started

(To be supplied by the end-user)

Sensory evaluation
acceptability tests

Should pass the sensory evaluation acceptability tests where
samples must be provided.




Type of Food

20. Nutribunnets (with certification from DOST-FNRI

Flavor/Variant

With filling

Serving Size

At least 80 g per pack of 4 pcs Nutribunnets

Estimated Cost

Maximum of Php 22.00 per pack of Nutribunnets

Quuality

Product is received in good condition, not expired, no signs of
damage in packs, no signs of holes, no molds, no foul smell, no
discoloration, and pest-free.

Packaging Individually packed in food-grade pouches. The packaging must
clearly and readably indicate the Manufacturing Date, Expiration
Date, and an imprinted sign per pack that indicates “DepEd-SBFP,
NOT FOR SALE”

Expiration The expiration date of Nutribunnets should be at least 8 days from

the date of manufacturing

Nutritional Content

Amount per Serving i
Energy 260 to 300 Keal
Saturated Fat Oto7g
Protein 8tol10g
Sugar 13to20 g
Vitamin A 180 mcg to 250 mcg B

Nutritional analysis is required to assess whether the food product’s
nutrient content is within the prescribed amount per serving,

Technical
Requirements for
Suppliers

The suppliers should be certified by the DOST -FNRI as Technology
Adoptor for Nutribunnets. The Manufacturer shall be the priority in
the supply of goods.

In cases when traders bid for supply, they must be authorized to
supply Nutribunnets from manufacturer licensed and certified by
DOST-FNRI through a Certificate of Distributorship or Joint
Venture Agreement specifying the implementation period (school
year), product quantity, and the SDO to be supplied.

Delivery Schedule

Monthly delivery is highly recommended instead of bulk or one-time
delivery.

(To be supplied by the end-user; should be in accordance with the
schedule in the approved cycle menu)

Drop-off Points

(To be supplied by the end-user)

Payment Schedule

Staggered payment once distribution is started

(To be supplied by the end-user)

Sensory evaluation
acceptability tests

Should pass the sensory evaluation acceptability tests where
samples must be provided.




Type of Food

21. Ready-to-Drink Juice (with certification from DOST-FNRI) in
combination with another food product

Flavor/Variant

Green Mango, Ripe Mango, Calamansi

Serving Size

100 to 150 mL per pack to be served with other food products (e.g.,
crackers)

Estimated Cost

Php 9.00-13.00 per pack of juice

Quality

Juice comes from real fruit juice and not synthetic flavorings, and
must be received in good condition, not expired, with no signs of
damage in packs, no signs of holes, no dents or bulging, no molds,
no foul smell, no discoloration, and pest-free.

Packaging Individually packed in food-grade pouches. The packaging must
clearly and readably indicate the Manufacturing Date, Expiration
Date, and an imprinted sign per pack that indicates “DepEd-SBFP,
NOT FOR SALE”

Expiration Expiration date of juice should be at least 6 months from the date of

manufacturing.

Nutritional Content

Amount per Serving
Energy 65 to 100 kcal
Sugar 8toldg )
Sodium 10 to 75 mg ]
| Vitamin A | 40 to 250 mcg |

Nutritional analysis is required to assess whether the food product’s

nutrient content is within the prescribed amount per serving.

Technical
Requirements for
Suppliers

The suppliers should be certified by the DOST-FNRI as Technology
Adoptor for Ready-to-Drink Green Mango, Ripe Mango Juice, and
Calamansi. The Manufacturer shall be the priority in the supply of
goods.

In cases when traders bid for supply, they must be authorized to
supply Ready-to-Drink Green Mango and Ripe Mango Juice from
manufacturer licensed and certified by DOST-FNRI through a
Certificate of Distributorship or Joint Venture Agreement specifying
the implementation period (school year), product quantity, and the
SDO to be supplied.

Delivery Schedule

Monthly delivery is highly recommended instead of bulk or one-time
delivery.

(To be supplied by the end-user; should be in accordance with the
schedule in the approved cycle menu)

4

| Drop-off Points

(To be supplied by the end-user)

Payment Schedule

Staggered payment once distribution is started

(To be supplied by the end-user)

Sensory evaluation
acceptability tests

! Should pass the sensory evaluation acceptability tests where
| samples must be provided.




Type of Food

22. Fortified or Enriched Breads

Flavor/Variant

Plain or any flavor

Sample Products

Malunggay bread, squash bread/bar, brownies, etc.

Serving Size

At least 100 g (2 pc 50 g per pack or 1 pc 100 g per pack)

Estimated Cost

Maximum Php 22.00 per pack

Quality

Bread is received in good condition, not expired, with no signs of
damage in packs, no signs of holes, no molds, no foul smell, and
pest-free.

Packaging Individually packed in food-grade plastic or foil pouches. The
packaging must clearly and readably indicate the Manufacturing
Date, Expiration Date, and a laser printed sign per pack that
indicates “DepEd-SBFP, NOT FOR SALE”

Expiration Expiration date should be at least 5 days from the date of

manufacturing

Nutritional Content

L Amount per Serving
Energy 250 to 300Kcal

_Saturated Fat Oto7g ]

| Protein 4t010g

. Sugar 10to 25 g

‘ Sodium 50 to 200 mg
Technical The suppliers should at least have a License to Operate (LTO) issued
Requirements for by the Food and Drug Administration (FDA).
Suppliers

Delivery Schedule

Weekly delivery is highly recommended e.g., once or twice a week.

(To be supplied by the end-user; should be in accordance with the
schedule in the approved cycle menuyj

Drop-off Points

(To be supplied by the end-user)

?&yment Schedule

Staggered payment once distribution is started

(To be supplied by the end-user)

Sensory evaluation
acceptability tests

Should pass the sensory evaluation acceptability tests where
samples must be provided.




