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THAILAND BURMA BORDER CONSORTIUM
12/5 DUBABLWIWE AAN NFANNY 10500 Tng. 02-238-5027-8 uilnd 02-266-5376

12/5 Convent Road, Bangrak, Bangkok 10500, Tel: 02-238-5027-8, Fax: 02-266-5376
E-mail: procurement@tbbc.org

To:

Date:

(Company)

(Address)

INVITATION TO TENDER

TENDER NOTICE NO. BF-2010-2

Blended Food for Consumption 1 November 2010 to 31 March 2011

For Refugee Camps in Thailand

General Information:

The Thailand Burma Border Consortium (TBBC), the “Buyer”, is a non-profit organisation providing food
and relief assistance to displaced persons from Burma who are living in official camps in Thailand.
The Buyer invites your, the “Seller’s”, firm bid for the supply of Fortified Blended Food for delivery to
the refugee camps in accordance with the conditions set out in this package of documents.

The tendering documents (all in English with Thai translation), which are included in this package,
comprise of:

Invitation to Tender (this document)

Attachment No.1: Fortified Blended Food Specification
Attachment No.2: Delivery Schedule

Attachment No.3: Print Marking

Attachment No.4: Terms and Conditions

Attachment No.5: Bidding Form (Form 001)
Attachment No.6: Vendor Profile
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Tendering Conditions & Requirement:

1.

Quality: Fortified blended food is pre-cooked or partially-cooked, flour product, derived from a
mixture of rice and soybeans and fortified with vitamin and mineral premixes, all in the correct
proportion. The rice must be pre-cooked or partially cooked and the soybeans must be thoroughly
precooked by extrusion, roasting, or equivalent technique, and then milled, blended, and fortified
with vitamin and mineral premixes. The final product should have a shelf-life of not less than 6
months, and require a cooking time of approximately 5 to 10 minutes. Please see Attachment 1
for Fortified Blended Food Specification.

Quantity: Approximately 247.25 Metric Tonns net, to be split into five lots for dispatch on
monthly basis. The actual delivery quantity may be different due to possible changes in camp
population. Please see the attached Delivery Schedule for details and conditions.
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3.

4.

Packing:

Remark: Although it would be unlikely, the Buyer reserves the right to award partial contracts to

different suppliers; therefore, Sellers may be granted contracts for only a portion of their
bid proposal.

3.1) Inner Bag: The Blended Food must be packed in strong PE (polyethylene) bags

containing not less than 25 kilogram net weight per bag (net weight means the
weight of the blended food only, excluding bag weight). The minimum thickness of the
PE inner bag is 160 microns per bag (80 microns per bag side). The bag should be
heat-sealed to prevent moisture penetration.

3.2) Quter Bag: Each inner bag to be put in a new laminated woven PP (polypropylene),

white colour, with a minimum weight of 80 gram per bag. The outer bag must be firmly
sewn with double machine stitching.

3.3) Marking: Each outer bag must be printed with the required marking (See Attachment 2)

Quote:

Delivery:

preferably in black or dark blue colour.

Quote Terms: Ex-Factory or Ex-Warehouse Thailand price must be quoted in Thai
Baht per Metric Tonne net. Under this term, the Seller must be responsible for the
processing and all costs (to be included in price) in relation to freight, taxes, duties,
clearance, demurrage and storage, acquisition of the approval from Thailand Food &
Drug Administration(FDA), transportation of goods to the Seller's warehouse in
Thailand, and on-loading of consignments onto the Buyer's assigned transportation.
The cost of transportation from the point of loading (at the Seller’s factory or warehouse
in Thailand) to the refugee camp destinations will be borne by the Buyer.

Price Validity: The price offered shall be fixed during the duration of the contract, or at
least until the completion of all deliveries, and is not subject to review. The quantity
stated above and as specified in the attached Delivery Schedule are closely-estimated
quantities based on estimated camp population. The actual delivery quantities may be
different due to possible changes in the population. Within the contract period, in case
the Buyer has to order more, the price(s) offered must be maintained for any possible
increase of up to 10% of the contracted total quantity. The Buyer will not be
responsible for any costs incurred by the Seller if the actual quantities ordered are less
than the estimated quantity.

The attached TBBC official Bidding Form-Standard (Form 001) must be used when
submitting bids.

It is the Seller's responsibility to have the blended food ready at its factory or warehouse in
Thailand by the date(s) specified in the delivery schedule. The Buyer will assign a transportation
company which will arrange trucks to pick-up the goods at the Seller’s factory or warehouse and
deliver to the destinations.

Dispatch periods, frequency, and quantities are summarized on the Delivery Schedule
attached to this invitation to Tender. The collection of the goods by the Buyer’s
transport agency is required on a monthly basis, normally between the 16"M-24" of each
month. The dispatch shall commence in October 2010 and shall be deemed as
completed once the full amount has been received by the Buyer, or by February 2011,
whichever come first.

The delivery quantities stated in the Delivery Schedule are best estimates based on
projected camp population during the consumption period. The Buyer reserves the
right to amend the delivery/dispatch schedule during the course of the execution of this
contract, according to actual needs. The exact quantities and the exact dispatch date(s)
are subjected to confirmation from the TBBC Bangkok Office in the form of an official
Purchase Order being faxed directly to the Seller at least 10 days prior to the proposed
delivery date.
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The Seller, at least one week in advance, should confirm with the TBBC Bangkok Office
and TBBC's assigned transportation company of the appointment for date and time of
dispatch. If the goods are not ready for dispatch by the periods specified in the
Purchase Orders, causing the delay in deliveries, the contract may be suspended at the
Buyer’s discretion.

6. Inspection:

The Buyer, at its own expense, will appoint a Superintendence Company to conduct
inspections covering the checks on quality, quantity, weight, and packing, including the
supervision of loading the blended food. As necessary, the superintendence might also
include the inspection of raw materials and production facilities in relation to hygienic
handling of blended food. The inspection will normally take place at the loading point,
and sometimes at the camp destination if necessary. The Buyer reserves the right to
inform or not to inform the Seller about the date, time and place or inspection.

If the consignment in whole or in part be found substandard or of defective quality, or
under-quantity (to be determined by shortage on total / average net weight) by the
Inspection Company, the Buyer reserves the right to reject the consignment and expect
immediate replacement (for substandard quality), or require the Seller to provide
additional quantity to cover the shortage (if under-quantity).

On arrival in the camps, the blended food bags will be unloaded, counted, and randomly
weighed by Camp Committee Representatives and/or TBBC Field staff. During the un-
loading and the distribution of blended food to recipients, the physical quality of blended
food will be observed. If the consignment in whole or in part on arrival or during the
distribution at final destination be found substandard or under-quantity (to be deter-
mined by shortage on total / average net weight), the contract may be declared un-
filled at the Buyer's discretion and the Buyer reserve the right to penalize the Seller
(See Attachment 4, Part 5 for details).

Some sample of blended food will be taken during the inspection or from camp(s) after
arrival of supplies and sent for laboratory analysis. The laboratory test will normally take
time (up to 2 to 3 weeks after the inspection or receiving samples) to determine the
results. If the results of any tests indicate a substandard quality after receipt and
distribution of supplies, the contract shall be declared unfilled at the Buyer’s discretion
and the Buyer reserves the right to penalize the Seller (See Attachment 4, Part 5 for
details).

7. Specific Conditions & Requirements:

* IMPORTANT **: The Seller has to agree with the following requirements and conditions, other
wise its bid will not be considered by the Buyer.

7.1

7.2

7.3

Required Certificates: The factory that will produce fortified blended food must be
HACCP and GMP certified, and Halal Certified. In addition, factories with operations
based in Thailand must have a Food Manufacturing License issued by Thailand’'s
Ministry of Public Health.

FDA Approval: If obligated by Thai Regulations to acquire the approval from Thailand’s
Food & Drug Administration (FDA) for blended food, i.e. for factories outside Thailand and
factories in Thailand who do not have a Food Manufacturing License, it is the Seller’s
responsibility to acquire the FDA approval for the blended food which must be ready prior
to TBBC's first dispatch schedule.

Audit/Inspection: Any audit / inspection by the Buyer or its representative on the factory’s
facilities and production process, both prior to contract award (during the bid evaluation
process) or after contract award, must be permitted and receive cooperation from by the
Seller/Factory.
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7.4 Importation: The Buyer is not an organisation with duty-exemption status and doesn't
have import capability. If the product’'s country of origin is outside Thailand, the Seller is
required to handle all import procedures by itself and will be obligated by Thai regulations
to pay import duty. This also includes assigning a shipping company and import agency
as necessary.

In addition, as the Ex-factory/Ex-warehouse Thailand terms is required, the Seller must be
responsible for any costs incurred prior to the pick-up of the consignment by the Buyer at
the Seller’s factory or warehouse including the cost of warehouse rental, etc.

7.5 Premix Ordering: As specified in Attachment No.1, the Seller should acquire vitamin and
mineral premixes from Hexagon Nutrition PVT. Ltd. in India only (DPO (Thailand) Ltd.
is Hexagon Nutrition’s representative in Thailand). The product codes for TBBC’s premix
formula are “Fortivit-TBBC" for vitamin premix, and “Fortimin-TBBC” for mineral premix.
The Seller must be responsible for premix ordering (or import it if necessary) and manage
its own inventory to ensure enough premix for production while maintaining the
quality/shelf-life.

7.6 Timing of Production: At the point of dispatch, the goods should not be produced for
longer than 10 weeks, to be identified by the manufacturing date on the bags. This is to
provide a reasonable storage life once the goods are received by end beneficiaries.

7.7 Urgent/Extra Needs: Since the Buyer’s work is to provide food and relief assistance to
refugees, it is possible that there will be urgent needs for extra supplies of blended food
during the contract period. The Seller should understand the nature of this work and be
willing to cooperate to meet the Buyer’s needs.

8. Bidding Procedure:

8.1 Bidding Procedure:

a) Interested suppliers are required to contact TBBC's Bangkok Office to
express their interest by Friday 9 July 2010.

b) The interested suppliers must submit the bid including all required
documents and sample(s) set out in Part 8.2 below by hand or by mail
to:

Apatchana Neumthaisong, Procurement Manager
Thailand Burma Border Consortium

12/5 Convent Road, Bangrak, Bangkok 10500
Tel: (66-2) 238-5027 to 8, Fax: (66-2) 266-5376
Email: procurement@tbbc.org

before 12:00 noon, Friday 23 July 2010.

8.2 Bidding Reguirement:

8.2.1 Documents Required:

All interested suppliers must submit the following documents to TBBC's Bangkok
Office prior to the bid closing deadline, otherwise the bid will not be considered.

a) TBBC's Bidding Form (Attachment No.5): completed, signed, and stamped
by authorised person(s). Bidding Form(s) must be submitted in Sealed
Envelope(s) and sent to TBBC Bangkok by hand or by mail only. Bidding
Forms which have been filled incorrectly will not be considered.

b) Production Process Chart showing the actual production process and me-

thod, including critical control points, that the Seller will use to produce forti-
fied blended food if it wins the contract.
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f)

9)

TBBC’'s Factory Questionnaire (Attachment No.6): completed, signed, and
stamped by authorised person(s).

Copy of the factory’s HACCP, GMP, and Halal Certificates
Copy of company registration document

Copy of Identification Card of the authorised person who signs TBBC's
Bidding Form and whose name is shown on the company’s registration
documents and/or letter of authorisation.

Statement of the Company’s Bank Account. New suppliers, including the
suppliers who are contacting TBBC for the first time or those who have never
been awarded TBBC contract(s) for the camp(s), must submit with the tender
the Statement of the Company’s Account with at least six-month transaction
history issued and verified by the bank.

For current/previous suppliers, who have previously been awarded TBBC
contract(s), the Bank Statement is not required to be submitted with the tender.
However, as necessary, the Buyer reserves the right to request the
current/previous suppliers to submit its Bank Statement prior to contract award.

Remark: All copied documents must be identified “True Copy”, stamped, and
signed by the authorized person(s). A letter of authorization is required, if the
name of the person(s) who signs TBBC'’s Bidding Form is different from the
name(s) stated in the company’s registration document.

8.2.2 Sample Required:

The interested bidder is required to submit samples as follows:

a) A one-kilogramme sample of fortified blended food: to be packed in four
sealed bags of 250 grams each, with the name of the Seller clearly labelled
on each bag. The sample must be produced by using the exact composition
of raw materials (except for vitamin and mineral premixes) and by the actual
production technique as the blended food that the Seller will supply if it wins
the contract. The sample must represent the actual quality of blended food
that the Seller can supply, including, but not limited to, texture, taste, and
smell, and cooking time required. It is preferred that the actual vitamin and
mineral premixes are mixed in the blended food sample, but this is not
compulsory.

b) Sample of “empty and sealed” inner bag and outer bag (or swatches of
materials if bags are not available) using the same quality of materials and
the same sealing quality/technique which will be used for blended food
packing (no marking is required). If material swatches are provided instead of
bags, other “empty and sealed” bag samples should also be submitted just to
show the quality of the seal(s).

For more information about this tender contact Apatchana Neumthaisong at TBBC's Bangkok
Office at Tel: (02) 238-5027-8 or e-mail: procurement@tbbc.org
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Thailand Burma Border Consortium

Attachment No. 1
Fortified Blended Food Specification

1. Introduction:

Fortified blended food is a pre-cooked or partially-cooked, flour product, derived from a mixture of cereals
and other ingredients (mainly legumes, pulses, possibly sugar and vegetable oil, etc.) and fortified with
vitamin-mineral premixes, all in the correct proportion. The cereals and legumes must be milled,
blended, and precooked and/or partially-cooked by extrusion, roasting, or equivalent technique, and then
fortified with a vitamin-mineral premix. Blended food is not an instant product but pre-cooked or partially-
cooked to prolong the shelf-life and eliminate thermolabile and anti-nutritional factors found in most
legumes. The final product should have a shelf-life of not less than 6 months, and require a cooking time
of 5 to 10 minutes.

Fortified blended food was first developed and introduced by the World Food Programme (WFP). In
consultation with and with suggestions from WFP, the Thailand Burma Border Consortium (TBBC) has
included fortified blended food in its food basket. The purpose is to improve the intake of vitamins and
minerals for all displaced persons and to prevent chronic malnutrition in children.

Throughout this document, most of the information, specifications, and requirements are contributed
either from WFP’s materials or advice from WFP’s experts, although the composition and premix
specification has been slightly adapted to suit local conditions and availability. TBBC would like to
acknowledge and appreciate the World Food Programme for its expertise and support which made it
possible for TBBC to implement this project.

2. Composition:

TBBC uses rice and soybeans to make fortified blended food, as they are readily available and
economically viable in Thailand and most acceptable by the recipients. The composition is as follows:

Rice 75.00 % by weight
Soybean 25.00 % by weight
Vitamin-Mineral Premixes 1 kg of Vitamin Premix and 3.5 kg of Mineral Premix

per 1000 kg of blended food

Remarks:

a. Rice: Polished rice should be used and should be pre-cooked or partially-cooked using
extrusion, roasting or wet-milling method (or any equivalent process). This is under the condition
that the final product must have at least a 6-month shelf life, and be free from weevil eggs and
infestation. In addition, the Seller/Factory should acquire rice-flour from a certified manufacturer.

b. Soybean: White soybeans should be used, and must be pre-cooked and milled into a fine flour.
If an extrusion facility is not available, roasted or baked soybean flour is acceptable.

c. Vitamin & Mineral Premixes: See paragraph “3” below for the detailed requirements of the
micro-nutrient supplement.

Nutrition Requirements: The finished dried products should contain at least:
» 350 Kilocalorie (Kcal) per 100 grams
» 14% Protein
» 5% Fat

Moisture: Should not exceed 12%



3. Vitamin & Mineral Premixes:

The blended food must be fortified with the vitamin premix (Fortivit-TBBC) and the mineral premix
(Fortimin-TBBC) formula produced by Hexagon Nutrition PVT. Ltd., India (see below for contact
details). The premixes must be added in the specified proportion including 1 kilogram of Vitamin Premix
(Fortivit-TBBC) and 3.5 kilogram of Mineral Premix (Fortimin-TBBC) kg per 1000 kg of blended food.

Premix Specifications and Requirements:

a. Premixes must be certified Halal. The premix supplier should provide a copy of its Halal
Certificate to the Seller / blended food factory.

b. Application rate must be accurately calculated.

c. Quantitative analysis must be carried out for each component in each batch of premixes
manufactured. A Certificate of Analysis (COA) must be delivered along with the premix by the
premix supplier to the blended food producer. The premix COA should be filed on the Seller’s
premises for inspection if requested by the Buyer or the Buyer’'s appointed inspection company.

d. The premix supplier is to provide technical information or fact sheets, i.e. a Material Safety Data
Sheet, to the blender on the premix, including information on composition, application rate, shelf
life, packaging, and storage and handling instructions.

e. [Each premix package must contain the following information:

- Product name
- Lot number
- Date of Manufacturing

f.  The premix must be formulated to contain, per 100 gram finished flour product, the minimum
amount of micronutrients (above the intrinsic content of the product) as specified in Table 1
below.

TABLE 1: The required minimum levels of micronutrient per 100 grams of finished product

Micronutrients 'V"”'m“”.‘ per 100gms of Units
finished product
Vitamin A 600 RE (dry acetate 325 CWS/F)
o Milligram (thiamine
Thiamine 1.0 )
mononitrate)
Riboflavin 25 Milligram (universal)
Niacin 5.6 Milligram (niacinamide)
Folate 160. Microgram (folic acid)
Vitamin C 48.0 Milligram (ascorbic acid)
Vitamin B12 14 Microgram (0.1% WS)
Iron++ 20.0 Milligram as Ferrous Fumarate
) Milligram as Calcium
Calcium++ 100.0
Carbonate
Zinc++ 10.0 Milligram as Zinc Sulphate

Fortification:

The premix of vitamins, and the premix of minerals specified above must be added to the composite
flour. Vitamins and minerals should be added to the ground products at the end of the process, prior
packing stages. Acceptable blended methods include continuous blending and batch blending. The
blending method selected must produce a final product that meets the quality specifications listed in this
document.



For the Seller that uses the continuous blended technique, standard procedures should be used to insure
that the flour is properly fortified, including:
1. Use of quality premix feeder (where delivery of premix is tied into the flow rate of the flour and
which will stop when the flour flow stops);
2.  Regular checking of feed rates on feeder (at least every 8 hours)

It is the responsibility of the Seller to ensure, through its premix/raw material procurement and its
production/fortification and quality assurance processes, that the fortified blended food is uniformly
blended and contains the minimum levels of micronutrients specified in Table 1 above.

Vitamin and Mineral Premixes Supplier:

Manufacturer: Hexagon Nutrition PVT. Ltd.
404 A, Global Chambers, Near Honda Showroom,
Off Link Road, Adarsh Nagar, Andheri (West), Numbai — 400053, India
Tel: 91-22-26744742 to 3
Fax: 91-22-26744740 to 1
Contact: Mr. Vikram Kelkar

Hexagon Nutrition’s Distributor in Thailand:

DPO (Thailand) Ltd.

889 Thai CC tower, Room 225, 22" Floor, South Sathorn Road,
Yannawa, Sathorn, Bangkok 10120 Thailand

Tel: 66-2-672-3920 to 2

Fax: 66-2-672-3923

Contact: Ms. Kritsana Benjasilarak

4. Production Method:

The Seller/Factory can use various production techniques to produce fortified blended food. This is under
the condition that the finished product is pre-cooked, contains the required micro-nutrient and nutrition
levels, and has characteristics that meet all the specifications set out in this document. Possible
production methods are as follows:

= Extrusion is the most preferred method for blended food production. Under the extrusion
technique, the cleaned rice and soybean grains will be mixed in the required proportion,
gritted, and precooked through extrusion at a temperature not exceeding 150 degree C.
The extruded product will be cooled to ambient temperature and then milled into a fine flour.
Subsequently the flour will be homogeneously blended with the vitamin-mineral premixes.

= Roasting or equivalent technique can be used. The cleaned rice and soybean grains will
be roasted or partially/pre-cooked separately, cooled to ambient temperature, and then
mixed together and milled (or milled before being mixed) into a fine flour. Subsequently the
flour will be homogeneously blended with the vitamin-mineral premixes.

= Blending of partially-cooked rice and pre-cooked soybean flour, is another acceptable
method for blended food production. The blended food manufacturer may procure rice and
soybean flour from it suppliers. This is under the condition that the soybean flour must be
precooked. As for rice, the rice flour derived from a wet-milling process is acceptable under
the condition that the final product must have at least a 6-month shelf life and be free from
weevil eggs and infestation. Under this technique, the blended food will be derived from the
homogeneous blending of rice flour, soybean flour, and the vitamin-mineral premixes in the
required proportion.

5. Specific Requirements on Production Process Control:

5.1 Receiving of raw ingredients: Each lot of purchased raw ingredient should be tested by
approved methods to confirm compliance with specifications unless the manufacturer has
records to show that the raw ingredient is consistently within specifications. There should
be an ongoing programme to ensure the continuing reliability of each vendor.



5.2 Storage of premix: Vitamins and minerals premixes should be stored in dry, clean and
cool place. These products should be locked when not used, as accidental ingestion is a
health hazard.

5.3 Addition of vitamins or premix: Each weighing and/or addition of vitamins or premix
should be initialled by the employee involved and the sheet checked and initialled by the
supervisor.

5.4 Processing conditions: Critical stages of the manufacturing process should be
monitored in such a way as to ensure that no unexpected nutrient losses occur during
processing or after unpredictable delays. Monitor recording charts of time/temperature
history during thermal processing or during drying.

5.5 Inventory control: Inventory control should be maintained on all raw materials by
weighing, daily, the remainder of those raw materials which were utilised in the day's
production. ‘First in, first out’ inventory control must be used with premix.

5.6 Finished product control: Each lot should be sampled and tested for compliance on
moisture and physical specifications prior to release by the QA/QC department.

6. General Specifications:

QUALITY: Blended food shall be made from good quality raw materials and ingredients,
and must be free from foreign materials, infestation, fungal contamination, and any
substances that are dangerous to health.

TASTE: shall have a pleasant smell and palatable taste, liked and enjoyed by young
children and adults.

SHELF LIFE: blended food should retain the required quality for at least 6 months from the
date of manufacture when stored dry at ambient temperatures and at the humidity levels
prevalent in tropical forest areas of Thailand (where the refugee camps are located).

FLOUR CHARACTERISTICS: shall have a uniform fine texture with the following particle
distribution:

US STANDARD SIEVE 40: MINIMUM 97%

US STANDARD SIEVE 100: MINIMUM 50%

DISPERSIBILITY: shall be free from lumping or balling when mixed with water of ambient
temperature.

COOKING TIME: shall be suitable for older infants after a cooking time not exceeding ten
minutes when prepared from a mixture of blended food and water of ambient temperature.

MOISTURE & CRUDE FIBRE: based on the dry product:
Moisture content: 12% (Maximum)
Fibre content: 5% (Maximum)

SAFETY: The production process of blended food shall comply with the requirements of
Codex concerning hygiene, including the “Code of Hygienic Practice for Foods of Infants and
Children” and the “Code of Sound Manufacturing Practice” and other relevant codes of the
Codex Alimentarius.

The blended food shall be free from objectionable matter, shall not contain any substance
originating from micro-organisms or any other poisonous or deleterious substances including
heavy metals or pesticide residues, in amounts which may represent a hazard to health.

The permitted level of aflatoxin is maxium 20 ppb.

Urease Index should be between 0.05 and 0.2 pH units.

The product shall not exceed the following level of microbiological contamination
(maximum/gram finished product):



Microbiology Not exceeding
Aerobic plate count 10° / g
Yeasts and molds 1000/g
Coliforms 20 cfu Max. /g
Salmonellae 0/25¢g
E. Coli <10/g
Clostridium Perfringens <10/g9
Coagulase positive Staphilococci <10/g

Any product that fails to meet the specifications and requirements in this document is liable to be rejected
by the Buyer or its appointed superintendence company, or the Buyer may reserve the right to penalise
the Seller (see details in the Invitation to Tender).

7. How blended food can be used?

Blended foods can be used in a variety of ways. Cooked with water they make a perfect high energy,
nutrient dense, and easy to digest food for young children. The flour can also be used for fried and
steamed snacks, and added to soups to thicken the broth.

Recipes include:

Porridge:

2 parts water to 1 part blended food

add flour to boiled water, and stir

add other ingredients to taste (salt, sugar, vegetables/fruits, eggs, meat, etc.)
Cook for 5-10 minutes

Soup or Curry:
Add 2 large tablespoons flour to cooked soup or curry.

Fried cakes:

Add small amount of water to blended food and mix until sticky
add salt or sugar to taste

form into flat patties, the size of a hand

fry in hot skillet in oil until brown on both sides.



THAILAND BURMA BORDER CONSORTIUM
nauaud twasun uasinas Aauaasiian

Attachment # 2 / langsuuuinaadiug 2

Delivery Schedule
ANUANITRINAUIUAN

Tender BF-2@10-2
nsdsyAlnsAIlauin BF-2010-2

For Site 1, Site 2, Mae Ra Ma Luang, and Mae La Oon Refugee Camps, Mae Hong Son Province
fnSuRuNWaRIIAT I 1 129l 2 wisunuag wasiliazau Ivniawidassau

Mae La, Umpiem, and Nu Po Refugee Camps, Tak Son Province
fufwnRethasiutivay dudan uazuin Jouiaann
Don Yang Refugee Camp, Kanchanaburi Province
Nuiwnfethasdiueng FonTangyauys

Tham Hin Refugee Camp, Ratchburi Province

Ruiiwnfethasariiu Foninsay’

Commodity &u@n Fortified Blended Food atwsuiloiauiensiu

Consumption Period 29t3a1n15u31an&u@1 1 November 2010 to 31 March 2011 1 wadA3nau 2553 &9 31 funau 2554

Delivery Period finiuan1sgvuas: To deliver on the 16-24" day of each month, from October 2010 to February 2011.

Widaseluioiui 16-24 uasusazifiau avusiiauaalau 2553 v tiaunuaiwus 2554

Monthly for each camp Widndodauazafoansuiud

Delivery Frequency auflumsinge; RethAs1ILGRZLUG

Quote Terms Waulansiauasian: Ex-Factory or Ex-Warehouse Thailand
s1018ud1 a1 dannuiisunaudud (Tseundadauiifududraacifanatulszineine)

Quote Valid Until syadiaofiullddoiui: 31 March 2011, 31 fiunau 2554

) LI el Approximated Quantity J1ululaaszunal TOtaI_
Dispatch Place Measurement Quantity
FOUNTAFURUA nUIBFUA Oct 16-24, 10 | Nov 16-24, 10| Dec 16-24, 10| Jan 16-24, 11 | Feb 16-24, 11 AUIUTIN

16-24 s.@.. 53| 16-24 w.e1. 53| 16-24 5.A. 53| 16-24 u.A@. 54| 16-24 A.W. 54
Seller's Factory or
Tseuuasfze wia Metric Tons 50.95 40.45 74.95 40.45 40.45 247.25
Warehouse in Thailand wAsnEY
gonuniAududludssine

Remarks wuneie:

The Monthly Delivery Quantity and the Total Units stated in the above table are best-estimated quantities based on estimated camp population
during the consumption period. The actual delivery quantities for each month may be different due to possible changes in the population.
After the contract is awarded, the actual quantities to be delivered by the Seller are subject to confirmation from the TBBC Field Office(s) in the
form of an official Purchase Order being faxed directly to the Seller on monthly basis. The price(s) offered must be maintained for possible
increase in TBBC ordering quantity of up to 10% of the contracted total quantity. The Buyer will not be responsible for any costs incurred by
the Seller if the actual quantities ordered are less than the estimated quantity. Fuwumsaedudlunaazisau wazBunasnionue eussylu
asvdnvuudl uinnuidssinaadvlndifesiigs Taadrwuinanasaanungatwudssannslundasiufivafediniuzhessasnainisudinag/
nsldAssudineauidl Fnufiazdasindesilundaziiauaraasuansiollainiiting FuagAunsuldsundasdiuasuasituiulsesannsluusasiiui

WARY udenndadunalsznanauazaandyaud? gureagldsu ludedadud aanlaaddnouiiddaaauiy gGeazdunstiuduilunienis
WenAuBunadudwivaufidasingy ludedadudfiazgeldlviguramoinsans (uilng) Whauaze’y siafigunasuaasdasarunsaiusaiiiiu

16 lunsdlfFnunsddasasidfdimndullanndrnudedadisyyludygléds 10 Lﬂaswﬁummnmmumaanﬁmm atnglsAaumagdaay
“WifuAngaududunuuasiguiaiaraindulunsdifaasituiudedalseiasniteandnuiunilsznad
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Thailand Burma Border Consortium

Attachment No.3

Print Marking

HEALTHY FOOD FOR MEN, WOMEN, AND CHILDREN

Production Date

Best if used within 6 months after production date

Ingredients:

Rice Flour (75%)
Soy Flour (25%)

Vitamin A
Vitamin B,
Vitamin B>
Folate
Zinc

Net Weight: 25 KG

Manufactured by:

HACCP
Logo

Vitamin B3z
Vitamin By,
Vitamin C
Iron
Calcium

(name & address of manufacturer)

Halal
Logo

Other logo(s) if
the Seller has |
more available

Store in acool and dry place
Do not use if damaged by insects or rats




Thailand Burma Border Consortium
12/5 Convent Road, Bangrak, Bangkok 10500, Tel: (02) 238-5027-8, Fax: (02) 266-5376, E-mail: procurement@tbbc.org

Attachment No.4

Terms & Conditions

1. Terms of payment:

The following documentation is necessary before payments will be made to the Seller:

a) Numbered Invoice including packing list, stating price per unit, quantity delivered, purchase
order number(s), and total invoice amount. The Seller must submit these to TBBC’s Bangkok
Office.

b) The Company’'s Delivery receipts signed by the transportation company who has been
authorised to accept receipt of the goods. The Seller should submit the original of these to
TBBC's Bangkok Office, and leave a copy with the transportation company.

c) The survey Report by the Inspection Company (submitted directly from the Inspection
Company to TBBC Bangkok.)

The TBBC Bangkok Office will initiate payment to the Seller once it has received confirmation from the
TBBC Field Office that deliveries were made as per requirements with no shortages or damage
reported.

Payments to the Seller by the Buyer will be made monthly, usually within one month of TBBC
Bangkok receiving the completed documents.

The Seller must issue an official Receipt/Acknowledgement indicating that the Seller has received
payment from the Buyer; this should be forwarded to TBBC’s Bangkok Office.

2. General background, principles, rules and warranty:

Y
o

e

*

5

S

TBBC has received grants from various Donors, for the implementation of this humanitarian aid
operation to refugees from Burma and intends to apply a portion of those grants to payments under
this contract. The Donor(s) will establish the final amount of the grant and will liquidate it to TBBC on
completion of the operation on the basis of the expenses presented and declared eligible. No party
other than TBBC shall derive any rights from the grant or have any claim to its proceeds. Under no
circumstances or for no reason whatsoever will the Donor(s) entertain any request for indemnity or
payment directly submitted by TBBC’s contractors. The Donor(s) is/are not bound by contracts
between TBBC and the contractor, and recognise(s) no contractual link between itself/themselves and
TBBC's contractors.

Donors require TBBC, tenderers and contractors to observe the highest ethical standards during the
procurement process and execution of contracts. Procurement and contract award procedures must
comply with the principles of:

»  Transparency in the procurement process
»  Equal treatment of potential contractors

TBBC's procurement procedure must be free of any interference due to a situation of conflict of
interests.

Donors providing the funding for this project reserve the right to exercise their powers of control, on
documents and on the spot, over all contractors (including TBBC) and sub-contractors who have
received Donor's funds, in order to verify the conformity of TBBC's rules and procedures on
procurement and its implementation. Donors request a guarantee that they or their agents have the
appropriate right of access to the contractors’ financial and accounting documents for the purposes of
checks and audits.
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Warranty: By signing the purchase contract the Seller (if awarded the contract) warrants that the Seller
and/or its supplier(s), if any, have all necessary approvals, licences or permits from the relevant
authorities for performing any of its obligations under the contract, that the performance of the
obligations of the Seller under the contract is not and will not be in breach of any applicable decrees,
laws, ordinances, rules or regulations of any governmental and other authorities having jurisdiction and
that the Buyer will be free to deal with the goods lawfully and without interference or censure by gov-
ernment or other official body. The Seller shall indemnify and hold harmless the Buyer against any and
all damage, loss, claim, suit, liability, expense or cost resulting from, arising out of, connected with or
in consequence of, directly or indirectly, the breach of this warranty.

The Seller agrees and acknowledges that nothing in the contract shall operate so as to constitute the
TBBC an agent, partner, franchisee, employee or representative of the Donor(s). The Seller further
undertakes to the TBBC and the Donor(s) that it shall not, and shall procure its sub-supplier(s) not, to
make any claim or suit on whatsoever ground against the Donor(s) and its representatives.

The Seller shall not represent itself as being the TBBC or an agent, partner, employee or representa-
tive of the TBBC or the Donor(s), and shall not hold itself out as having any power or authority to incur
obligations of any nature, express or implied, on behalf of the TBBC or the Donor(s). Nothing in this
Agreement shall operate so as to constitute the Supplier an agent, partner, franchisee, employee or
representative of the TBBC or the Donor(s).

3. Ineligibility criteria and grounds for excluding candidates:

R/
0.0

5

S

TBBC will reject any proposal put forward by tenderers, or, where applicable, terminate their contract,
if it is determined they have engaged in corrupt, fraudulent, collusive or coercive practices. Adminis-
trative or financial penalties imposed shall be in proportion to the importance of the contract and the
seriousness of the misconduct.

Tenderers and Contractors must not be involved in the exploitation of child labour and must respect
the basic social rights and working conditions of their staff.

TBBC will exclude tenderers from participation in the procurement procedure if:

» They are bankrupt or being wound up, are having their affairs administered by the courts, have en-
tered into an arrangement with creditors, have suspended business activities, are the subject of
proceedings concerning those matters, or are in any analogous situation arising from a similar
procedure provided for in national legislation or regulations;

» They have been convicted of an offence concerning their professional conduct by a judgement
which has the force of res judicata;

» They have been guilty of grave professional misconduct proven by any means which TBBC can
justify;

» They have not fulfilled obligations relating to the payment of social security contributions or the
payment of taxes in accordance with the legal provisions of the country in which they are estab-
lished or with those of the country of the contracting authority or those of the country where the
contract is to be performed;

» They have been the subject of a judgment which has the force of res judicata for fraud, corruption,
involvement in a criminal organisation or any other illegal activity detrimental to the Donor’s finan-
cial interests;

» Following another procurement procedure or grant award procedure financed by the Donor’s
budget, they have been declared to be in serious breach of contract for failure to comply with their
contractual obligations. Candidates or tenderers must certify by any relevant means that they are
not in one of the situations listed above.

Contracts will not be awarded to tenderers who, during the procurement procedure:

» Are subject to a conflict of interest;

> Are guilty of misrepresentation in supplying the information required by TBBC as a condition of
participation in the contract procedure or fail to supply this information.

Tenderers are excluded if they do not follow the Bidding Procedure and Requirement specified in this
Invitation to Tender.
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4. Criteria for evaluating the bids, selecting suppliers and awarding contracts:

Y
°e

5
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A representative of the Donor will be invited to be present during the Opening of the Bids by TBBC
staff. Tenderers are not invited to the Opening of the Bids.

Bids must have been submitted in accordance with the tender conditions and specifications.
Conformity will be checked at the Opening of the Bids.

A Tender Committee comprising at least three TBBC staff will evaluate the bids after the submission
deadline and decide on the award of the contract(s). Their decision is final.

All bids will be analysed in the same way and the same Tender Committee will assess all bids.

The contract will be awarded by TBBC on the basis of Best Value for Money, that is to say, the best
price-quality ratio, taking into account at least the following criteria:

Price

Quality

Production Capacity

Reputation and proven ability to meet delivery schedules

Experience in delivering humanitarian assistance

Knowledge of local working conditions

Proximity of operational base to the area

Compliance with international norms

VVVVVYVYVYVYYVY

There will not be any changes in the criteria expressed in the tender and/or the specifications.
Additional details and information from bidders may only be accepted if it clarifies the content of the bid
and does not lead to discrimination.

No negotiations are allowed after the bid submission deadline.

This Invitation to Tender does not imply any obligation to purchase by TBBC.

5. Violation of Contract and Associated Penalties

a) Violations of this Contract by the Seller include, but are not limited to:

i.  Delivering goods not meeting the minimum quality specifications stated in the Contract and
Purchase Order.

ii.  Quantity delivered less than that specified in the Purchase Order.

iii. Delivering goods outside the period stated in the Purchase Order, and/or not following the
delivery requirements set forth in the Contract.

iv.  Ignoring or going against specific instructions or requests given in writing or verbally by TBBC
staff responsible for deliveries, Thai Government Officials or Refugee Camp  Committees.

v.  Engagement in corrupt, fraudulent, collusive or coercive practices.

vi. Involvement in the exploitation of child labour and violation of the basic social rights and
working conditions of their staff.

b) Penalties for the Seller for violating this Contract include, but are not limited to:

i.  Suspending or annulling the Contract at the Buyer’s discretion.
i. Seller to replace substandard or defective goods immediately as requested by TBBC staff re-
sponsible.
iii. Seller to send in additional goods, at no charge, to make up for any losses or deficiencies, as
requested by TBBC staff responsible.
iv.  Paying a financial penalty, at Buyer’s discretion, in line with the estimated losses to the Buyer.
v.  Excluding the Seller from consideration of any future contracts with TBBC.
vi.  Reimbursing additional costs incurred by the Buyer in sourcing alternative supplies when:
- the Seller fails to meet quality standards and/or delivery dates,
- the Buyer terminates the Contract with good cause, and/or
- the Seller is unable to complete the Contract.
Administrative or financial penalties imposed shall be in proportion to the importance of the contract
and the seriousness of misconduct.

6. Contract concluded shall be subject to Thai law.

7. For more information about this tender contact Apatchana Neumthaisong at TBBC's Bangkok Office at
Tel: (02) 238-5027-8 or e-mail: procurement@tbbc.org
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Thailand Burma Border Consortium Ivsuaud iwasun vesiaas aausesiaun
12/5 Convent Rd, Bangrak, Bangkok 10500; Tel: (66-2) 238-5027-8; Fax: (66-2) 266-5376; E-mail: procurement@tbbc.org

Attachment No.5

Bidding Form-Standard/uuulsznianam-unasgu (Form 001)

TBBC Tender Number

BF-2010-2

wpiiludszmiasenves i 0 49

Bid & Sample to be submitted before

12:00 noon, Friday, 23 July 2010

Avuaiuveswdandnetrnouiud

Company Name

U‘iUWHUHLLUU]JiZﬂ’]ﬂT]ﬂ’ﬁ1ﬂ’]

Address it
Telephone & Fax Tns./uninaf
Email Suuas

Contact Person/Position

dorfiuszniasian wie W¥uNoUa /ML

Product Fortified Blended Food fud
Packaging 25 kg per bag MaIuIfiuve
Marking Per Attachment No. 3 of The Invitation to Tender A1 30 3B IKNBUNUITA U

Quote Terms

Ex-Factory / Ex-Warehouse Thailand

Foulumsiauanen

Unit Metric Tonnes wiie

Total Number of Units 247.25 WD INTSAN

Price per Unit (Baht) ToeeuLI (L)

Total Cost (Baht) MMM (L)

Quote valid until 31-Mar-11 nenlunuulszmiananldlddeiui

Terms of Payment

Within one month after receiving completed

invoice & delivery documents

Foulumathazdu

Time needed to prepare for delivery

szpzmi e 3ouvesnousamau(iu)

Signature of Company Representative

apeiudidunmIad Sunausiun

Name of Company Representative

HdorfisnnanderFunausing

Date

Fudi

Company Stamp

aziivauiem

Important Information tiayasi¢iey

Please see Invitation to Tender and all Attachment Documents for details of this tender

Tiafl nilsfaidadylzmanmnauazenmsinuuniing

| Muazduevssmsiuaeslszmanan

Bidder must submit all of the required samples and documents as specifed in Part 8 of the Invitation to Tender, otherwise this bid
will not be considered valid . / fiiudyaazdasdusalssnanawiondsiaazianasvnegnamniszy 13lu fhdeil 8 vewmilsdoidaidnsmisznianan

Timsiunga 7 9 9 9 awfohmsfudszmanasiuduluae

This Bidding Form must be filled in correctly, signed, dated and submitted to TBBC by hand or by mail only otherwise this bid
will be considered invalid . / uuudszmanenil dedesnsonliasudugndes wiodudedssivanuitn asiud uirdaiwniudsaues niesen I sl
(laiFuvna 8-wumd)  anfisdiineu 7 G 9 9 nsuvws Tduiung 7 9 9 9 wwfeiuuudsemanentuiuluae

BF-2010-2-Attachment No.5 - Bidding Form.xls
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Thailand Burma Border Consortium

Attachment No. 6

VENDOR PROFILE

wuuauaudayafui
COMPANY NAME: DATE :
Fousim it
CONTACT INFORMATION / #oyan1sanse
Contact Person / Feyanadade:
Address / fiog: Tel / Tnsdwii:

Fax / uvlnd:

Email / 8iwas:

COMPANY BACKGROUND / J5£915HN

Year of Incorporation/iineds: Place of Incorporation / aawnsznaunis:

Type of Incorporation / sziangsna:

Ownership Specifics / iiwes-guuumsiludves:

Executive Officers / §u5u1s:

Ed
Annual Turnover / s1¢'1daa1: No. of Employees / $1uiumiinaunaviua:

Main Business Operation / g3nidnvesviu 1wy dudm3eusmsnan:

Has/Had the company supplied to other NGOs or UN agencies? Yes/ng No / laine

Ao ' S YA a Yo A A ' s a A '
‘]JiH‘VI‘U?N‘VITH!ﬂEJﬂJ'IfJiTuﬂTﬁﬁi)“]Jiﬂ'lﬁi‘ﬁﬂUNGOﬂu ﬂﬁﬂﬂu?ﬂﬂuﬂlaQ@Qﬁﬂﬁﬁﬁﬂi%“}fﬁﬂﬂﬁiﬂvm

If yes, please specify the name of NGOs or UN agencies and what you have supplied them / §ung ﬂﬁqmﬁzuffa NGO n3oniIgau

a = a ¥ A a A Yo ' o '
mﬂﬁﬁﬁﬂi%“}ﬂ“}ﬂﬂ numﬂizm‘nﬁummammiwmuma“lwﬂuwmmmmﬂan

FACTORY & MANUFACTURING PROFILE / Yayameany I5aauuagnisnan

Factory Name / $e 15901

Address / fiog 15391u:

v
o

Year Set-Up / Tliirod Ownership / $1wealseau:

No. of Workers / 1uiuauaiu:

Type of Products: 1) % of Total Business %
nqanszyduiingn /
2) aoilufitlasidusivavgshia %
3) %
Market Breakdown / dagauminaia: Local / Tuisemet % Export / dsoon %

Page 1 of 4




Thailand Burma Border Consortium

Attachment No. 6

VENDOR PROFILE

wuuauaudayafui

COMPANY NAME: DATE :

A ao o A
FOUTHN IUN

If export, please list the major countries that your products are exported to/ fhiideeen njanszyFeilszmaiiviudiosndus lue:

A Fd o

Please list your major customers/ a3z egna1seuanc yeaniu:

o

Is factory accredited or certified / Tssamriunie ldsumssuseunasgiude liinge i :

|:|HACCP |:|GMP |:|HALAL |:|ISO; Please specify:

Food Manufacturing License |:|Others; Please specify:

(or others but equivalent tools)

v '
Factory Premise Size fyuaiiuidalsaau:

Monthly Production Capacity / fainanaeiaou:

Normal Production Leadtime / szaziidoaniuanmtiuiesiinsnan lasUna:

£

No.& Type of Machinery, Total Capacity, and Occupied Capacity / 1szinnuaziurunsossnsily saudasawaas nagildod:

Type of Maphine Quantity Total Capacity Used / Occupjed Capacity
Uszinnuounseddns SRt Maawans fdawdniiting 19og

1) per per

2) per per

3) per per

4) per per

5) per per

Please list main raw materials normally used to make products and the country of origin of these raw materials/ nyanszy

v A o o A 9 a = = o A A
'J@lf!ﬂﬂﬂ\?ﬁﬂﬂ“]‘Vliﬁ'\ixﬂuthqluﬂWiWa@l 5'HJ‘EN‘I]i:LWﬁWNWJ@\?'JﬂQﬂULWﬂWU

Please describe the factory's Quality Control (i.e. at what stage, how, and who is responsbile, etc) / nqmw%mwﬁ'mﬁm:w

' ) ' . Yo a
ﬂﬂﬂﬂllﬂmﬂTW“UﬂﬁINﬂu (53" agiwuumu"lwu ﬂfJNlli !La:iﬂilﬂuﬁji‘UWﬂ‘]ﬁ'ﬂU)

Is there a laboratory at the factory? Tssnuvesriuiieaudunaasanse i Yes/ fi No / laifi

If yes, please describe its testing capability. / $1iinanesuisanuaunsolummaasu/mansivefioqudy
Page 2 of 4




Thailand Burma Border Consortium

Attachment No. 6

VENDOR PROFILE
wuuauaudayafui
COMPANY NAME: DATE :
Fousim it
Is there R&D team at the factory? Tssnuvesiuiitheanndudmseli Yes/ §i No / laifi

If yes, please describe the R&D capability. / f1iinganefuneanuamnsanseauvesthesiannaum

SPECIFIC QUESTIONS RELATED TO BLENDED FOOD TENDER / 10108 W1iAgInUn131seyae1miisasuIniiy

Raw Materials / Jngau:

1) Rice/ Please specify one: Country of Origin: Order Leadtime: Min. Order Qty (if any)
i nyansey luvey Yszmariinan szozar lumsdido Yswnashaaiidade I8

Rice Grains/fhuduuda

or/vie

|:|Rice Flour /utlsthada

2) Soybean / undes

Soybean Grains/fmaoauda

3) Premixes: Will & Can you order vitamin-mineral premixes fromHexagon Nutrition PVT. Ltd., India? YES / NO
dwmsuInidunsing nuazansodagensetind1nnusim Hexagon Nutrition PVT. Ltd. Yszmaduids wsadunuluszme lngldnse lai

v ¥
Premix Ordering / Import Leadtime / szaznnanlumsdadensotiudmsiin:

Total leadtime for blended food ordering / szezmiidesdsdosminsaiuianiualnh ;

Including/ siviisauds: Days for raw material ordering / Afudwmsunisiadoingau

Days for production & packing / Afudmsumsnaauazussyaum

Days for shipping (if import) / ffudmsumsdavesmaie (nsdideslimahdudutnundiosIne)

Days for customs clearance & in-land transportation to warehouse (if import)
Mudmumsiduitmsgamns ihdudeennnniSeuazvuds ldi Indeweduie

Days for others (please specify)/ﬁxﬂmmé‘uq Msaszay:

Does your company have to acquire Thai FDA approval for Fortified Blended Food? YES / NO

Ao (S T s A A a aa a A9y mmas Ay
mywmawmmgﬂuﬂawmaqtymmﬂmﬂmﬁmmmazm Lwaw%Namamﬂﬂammﬁsmmmuu“lmmwuwnma”lu

If yes, how long this process will take to get Thai FDA approval?
Page 3 of 4




Thailand Burma Border Consortium

Attachment No. 6

VENDOR PROFILE

wuuauaudayafui

COMPANY NAME: DATE :

o

oUTEN

<0
e
=

o & Y a Sy 9 wa 7
'Ii]?L‘]JHﬂf]QﬂJf]@lgﬂJ‘lﬂﬂiﬂﬂ!‘Ii%‘]J.igU%L’Ja?ﬂﬂﬂﬂ‘ﬂuﬂﬁ“uﬂf]HimmﬂﬂiﬂﬂﬁﬂTﬁﬁlLﬁzm

De

Does your company have to import blended food into Thailand? YES / NO

,
v3tmvesnuaziimaidhemsasimiuiitndalsemea lnense la

If yes, will you have an agency or representative in Thailand? If yes, please provide more details. YES / NO
windeninin uSinvesimesudumuieduiumaalszamalulszmalnenie i aanlinvazBeamumAutordudumuvesiudil

If to import blended food, does your company have or plan to have a warehouse in Thailand? YES/NO

Ve v a vA aw " aaA do v o 4 s 9 A g ) A A A ga
NINMUUUVITUAY 'UiHWW@QWTHN“§QU1\1MNHVI%Q“'ﬂﬂﬂ\iﬂﬂlﬂ'ﬂﬁuﬂ']ﬁluﬂﬁzlﬂﬁ‘l‘nﬂwiﬂ‘lu ﬂim?iwﬁ]ﬂaglﬂﬂﬂlwulﬂuﬂ']u

v Y v 1
Warehouse Location / idsveaInfanuaudi: Warehouse Space / vuaiuiifiuves :

Does your company read and agree with the specification, requirements, and conditions specified in this
package of tendering documents? / uStimvasviu ldemazeeusulu %’mgmﬁmﬁuqmmwuazmﬂﬂﬁuﬁ'w swdaesmuauaztonluiiszylu

v
=1

enasFaingmlszyanazienasuunyaiinie

YES /NO

3 v

The below space is for additional information or comments / fiuiishsarsiidmsvdeyaiindy w3odeaw

Name & Signature of Person Completing form / Feuazatudusgiinsennesui:

Signature / aenfue:

Name / §a:

Position / sinwnue:

Date / Yufi:
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