	Supply and Transport Wheat Flour

	Service 
	Flour Specification
	Unit
	Quantity
	Unit Price (USD)
	Total Price (USD)

	Provision of Non-Fortified Wheat Flour 
	Flour Specification
· Moisture content: 14 % maximum (50kg at 14% MC) 
· Ash: 0.65  maximum of dry matter
· Protein:11.0 %  minimum of dry matter
· Zeleny index:30  ml minimum
· Delayed sedimentation: Zeleny value + 5 ml minimum
· Hagberg Falling Number (HFN):230  minimum (incl. 60 sec preparation
· Wet gluten:	28 %  minimum
· Gluten index: 85 % minimum
· Chopin Alveograph
· W:	215  minimum
· P:	80  minimum
· L:	80  minimum
· Fatty acid: maximum 120 mg KOH per 100-gram dry matter
	(MT)
	3,000
	
	

	Transportation
	Transportation of flour to the bakeries designated by Blumont (list attached) including loading and offloading 
(Daily schedule plan will be submitted to the vendor in advance)
	(MT)
	3,000
	
	

	
	Total
	
	
	

	Supply Period (Days)
	


Note: The quantity mentioned is not fixed, Blumont can order less or more of the mentioned quantity and will pay the vendor for the actual amount ordered.





[bookmark: _GoBack]Note: Blumont reserves the right to cancel or award any part of the BOQ to another supplier. 
	Please Answer the below questions as its part of company evaluation:
	

	Local Procurement:
How many MTs, your company can provide at local markets (inside Syria)? 
	
	

	· Please state the Origin of Wheat Flour:
· Delivery Time of locally procured Wheat flour:
	
	

	Regional Procurement:
How many MTs, your company can provide at regional markets (outside of Syria)?
	
	

	· Please state the Origin of Wheat Flour:
· Delivery Time of regionally procured Wheat flour:
	
	

	In case your company is awarded, how many days you think your company needs to provide its first shipment?
	· For Regional Flour:
· For Local Flour:
	

	Do you have a warehouse in Syria to store the flour in? If yes, 
· Where is the location? 
· What is the capacity of the warehouse?
· Is it adequate for storing food commodities?
	
	



