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CONTRACTCR

LAKESIDE FOODS, INC.

CONTRACT 120297185

PROCESSING PLANT PLAINVIEW MN

COMM/PACK PORK, CANNED

SHIPPING PERIOD

05/16/095-05/31/09

06/061/09-06/15/08

ITEM
NUM

054

053
056
057
058
058
080
061
062
063
064
065
066
067

068

089

070
071

072
073
074
075

076
077

078
079
080

24/24 02 CAN

———eDESTINATION -~ == QUANTITY
CITY 8T (LBS)

CAPE GIRARDEAUY MO 17676
KANSAS CITY MO 9324
SPRINGFIELD MO 26676
SALT LAKE CITY UfF 36000
MESA BAZ 36000
PHOENIX AZ 36000
BAKERSFIELD on 35000
BELL CA 36000
FRE SNO ca 36000
IRVINE ca 36000
LONG BEACH ca 36000
1OS ANGELES ca 72000
SACRAMENTO ca 108000
SAN DIEGO CAa 36000
SAN JOSE Ch 36000
SALINAS ca 14400
SAN JOSE CA 10800
WATSONVILLE CA 10800
BOISE D 12024
CALDWELL ID 11988
LEWISTON D 11988
IDAHO FALLS D 119868
POCATELLO Im 12024
TWIN FALLS m 11968
LAS VEGAS NV 36000
LAS VEGAS NV 3600
RENO WV 32400
PORTLAND OR 36000
SEATTLE WHSE  * WA 36000
BOSTON MA 36000
HATEIELD ™A 9000
LOWELL MA 9000
SHREWSBURY MA 18000
JACKSONVILE/FAS* FL 360000
RICHMOND va 18000
SALEM VA 18000
WINTER HAVEN FL 216000
ATLANTA GA 72000
EDGEWOOD KY 8316
LEXTNGTON KY 18000

~MORE~
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CONTRACT DATE:

PAGE 3 OF 7

04/07/08

PRICE PER
{LBS)
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CONTRACTOR

LAKESIDE FOODS, INC.

CONTRACT 1202871985

PROCESSING PLANT PLAINVIEW MN

COMM/PACK PORK, CANNED

SHIPPING PERIOD

06/16/09-06/30/09

ITEM
NUM

108

105
110

111

112
113
114
118

118
117
118

118

120
121
122
123
124
128
1286

127
128

129
130
131

132
133

134

24/24 02 CaN

wen-DESTINATION= == QUANTITY
CITY ST (LBS)

DELAWARE CITY DE 18000
WASHINGTON Do 18000
JACKSONVILE /FASY FL 360000
BIRMINGHAM AL 16128
MONTGOMERY AL 19872
BIRMINGHAM AL 9792
HUNTSVILLE AL 134864
THEODORE AL 12744
WINTER HAVEN FL 216000
ATHENS GA 36000
ATLANTA GA 72000
ELIZABETHTOWN KY 7200
LEXINGTON Xy 21600
LOUISVILLE KY 7200
JACKSON MS 72000
COLUMBIA 5C 36000
CHATTANOOGA ™ 14904
COVINGTON ™ 13140
ERIN ™ 79586
CHATTANCOGA ™ 27000
DUNLAP ™ 9000
MOLINE IL 36000
MOLINE IL 36000
PEORIA IL 72000
ST CHARLES IL 36000
EVANSVILLE N 36000
INDIANAPOLIS N 180000
BATTLE CREEK MI 16560
WARREN I 18440
ELMIRA MI 36000
DETROIT MI 17640
WESTLAND M1 18360
MAPLEWOOD M 36000
AKRON OH 36000
CINCINMATI OH 12600
LOGAN OH 23400
CLEVELAND OH 36000
DAY TOK OH 26640
FAIRFIELD OH 8360
TOLEDO OH 36000

~MORE -
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CONRTRACTOR

LAKESIDE FOODS, INC.

CONTRACT 120257195

PROCESSING PLANT PLAINVIEW MN

coM/PACK PORK, CANNED

SHIPPING PE

06/16/09-08/

ITEM
RIOD NOM
30/09 186

167

188
169

DUANE WILLIAMS

CONTRACTING
15§ PROGRAM
ACCT. NOD.:

OFFICER

348010869

CONTRACT DATE:

24/24 02 CAN

~==-DESTINATION-~--
CITY ST

5AN BERMARDINO Ch
RIVERSIDE Ch
SAN BERNARDINO CA
SAN DIEGO CA
PORTLAND OR

AGRICULTURAL MARKETING SERVICE

202-720-2650

QUANTYTY
{LBS)

oW wdn

PAGE 7 OF 7

04/07/09

PRICE PER
{LBS)
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ANNOUNCEMENT LS-128 4

Offeror must certifv with each bid to the accuracy of the current SF-129 and
Appendix-1 on file with the Contracting Officer.

3. Responsibility

A firm submitting an offer under this Announcement must meet the Federal standards for
responsibilily contained in Title 48 C.F.R. Subpart 9.1, USDA-1, this Announcement, and
applicable Invitations. A determination of the responsibility contained in Title 48.C.F.R.
Subpart 9.1 must be made prior to a firm submitting a technical proposal and sample. Facilitics
used in fulfilling USDA contracts must be operating under the provisions of the Fedcral Meat
Inspection Act (FMIA), 21 U.S.C. 601 et seq., and the regulations issued thercunder or State
meat inspection program opcrating under the State-Federal Cooperative Agreement, Scction
301 of FMIA. The firm must also be approved under an AMS pre-award supplicr capability
asscssment audit prior 1o submit{ing an offer under this Announccment.

Offcror must ensure that all products offered for USDA purchases arc in comphiance with
applicable contract and specification requirements. Offeror shall authorize the Contracting
Officer's Technical Representative (COTR) and other authorized AMS agents unrestricled
access to all records that pertain to USDA contracts.

Contractor must be registered under the Central Contractor Registry (CCR) System as
prescribed in Title 48 C.F.R., Subpart 4.1104 and will centify in Appendix-1 on file with the
Contracting Officer.

Offeror must ensure that all products offered for USDA purchases are in compliance with
applicablc contract and specification requirements. Ofteror shall authorize the Contracting
Officer's Technical Representative (COTR) unrestricted access to all records that pertain to
USDA contracts.

If a contract is awarded to a contractor which intends to produce the product in a Statc-inspected
meat packing plant opcrating under Section 301 of the FMIA, the following will apply:

The product produccd under this Announcement is for use in USDA programs in the State
where the meat packing plant is located. 1f an intendcd recipient of the product cannot reccive
the product and the USDA cannot divert the product to another recipient within the State it was
produced, the USDA will reject, at o cost to the USDA, any undelivered product produced by
such Stafc-inspected meat packing plants. Such rejection may oceur at any time up to final
acceptance by consignee. In the event of such rejection, the contractor must remove USDA
markings from the rejected product.

Additionally, for State-inspected plants, nutrition labeling must be in accordance with State
regulations and be equal to USDA, FSIS regulations at 9 CFR Parts 317 and 320. Each
Invitation issucd under this Announcemcnt will identify bid restrictions, in whole or in part, on
Statc-inspected plants.
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ANNOUNCEMENT LS-128 7

process, food defense plan, and/or technical proposal, and resubmit for further
consideration. Eligibility will depend on whether modifications demonstrate that 1)
the process is capable of delivering canned meat items in compliance with the
applicable TDS or IDCR, 2) they arc 1n compliance with their food defense plan, 3)
includes the applicable asscssment by USDA| and 4) they comply with other
applicable contractual requircments.

For thosc suppliers who have been previously approved and decmed cligible by the
Contracting Officer under the prior year purchasc program, the pre-award assessment audit
may be waived by the Contracting Officer, providing that all new USDA program
requirements are met. The Contractor’s revised technical proposal must be submitted and
approved by the Contracting Officer before submitting offers.

2) Post-Award Asscssment

Eligible suppliers who receive contracts must have their documented food defensc
plan, technical proposals, and supporting documentation readily available for review
by the COTR or AMS agents. Records may be maintained on hard copy or electronic
media. However, records maintained as clectronic media will be madce available in
printcd form immediately upon request by AMS or its agents.

The ARC Branch will conduct an onsite audit of the contractor’s and subcontractor’s
facilities and processes when production comimnences on the first contract awarded.
Additional audits may be conducted as determined by the Contracting Officer, but not
less than one per month for contractors with continuous or multiple contracts, or once
per contract for intermittent contractors. At the discretion of the Contracting Officer,
more frequent audits may be conducted when audit deficiencies are detecied.

3) Post-Award Aclions

Any deviation from contractual requirements will be immediately reported by the
contractor to the Contracting Officer. The Contracting Officer will notify the
contracior regarding cligibility to continue to participate as a contractor.

Contractor will assure that the delivered product complies with the provisions of the
applicable 1DCR, the applicable asscssment by USDA, and the contractor's techmical
proposal approved by the Contracting Officer.

6. Responsibility of Subcontractors/Suppliers

Contractor shall include, and subcontractor must meet, the responsibility terms in the above
paragraph D.3. of this section in every subcontract for supplies or services used by the
contractor in fulfilling USDA contracts, either directly or indirectly, and obtain certification of
responsibility, as described in Appendix-1 to Announcement L.8-128 from any subcontractors

and suppliers.

Contractors shall include, and subcontractors must comply with, the domestic products clause 1n
paragraph L.F. of this section for all subcontracts for meat, meat products, or other ingredients
used in fulfilling any contracts awarded under this Announcement. All shipping containers for
raw materials must be labeled as “Domestic Only Product” on the principle display panel
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ANNOUNCEMENT LS-128 11

If an offeror’s Internet Service Provider (ISP) is not available, an offcror may submit a bid via
facsimile (FAX). If an otfcror plans to submit a bid via FAX, offeror MUST contact the
Contracting Officer for approval prior to faxing offers.

NOTE: Exhibit D provides an example of how offcrs may be submitted by fax:
c. Facilitics for receiving offers by FAX are as follows:
FAX: (202) 720-0949 (24 Hours)
f. Verification: USDA-AMS-LS-CP-Branch
(202) 720-2650 (6:30 a.m. - 4:00 p.m., Ccntral Time, Monday - Friday)
Fased offers, modifications, or withdrawals of offcrs must be addressed as follows:
Contracting Officer
Livestock and Seed Program
Agncultural Marketing Service
U.S. Department of Agriculture
Stop 0253 Room 2610-South Building
1400 Independence Avenue, SW
Washington, D.C. 20250-0253

B. Where and When to Submit Offers

Offers, modifications, or withdrawals of offers must be submuitted to the Contracting Officer,
Livestock and Seed Program, Agricultural Marketing Service (AMS), U.S. Department of
Agriculture, Washington, D.C.

OfTers, modifications, or withdrawals of offcrs under this Announcement must be reccived in the
DEBES Lockbox or, if authorized by the Contracting Officer, faxed to the AMS, LS, CP
Branch not later than 1:30 p.m., Central Time, on the date specified in the Invntation. Canned
meat items will be purchased on a quarterly basis. Invitations will be issued by FAX and be
available clectronically through the USDA, AMS Commodity Procurcment Home Page and
posted on the DEBES Intcrnet site. If the planned bid date falls on a nonworkday for USDA
employecs in the District of Columbia, offers, modifications, or withdrawals must be received by
1:30 p.m., Central Time on the next succceding business day. Whether an offcr, modification,
or withdrawal is received within the time limitation will be determined by the last submission
time recorded in DEBES or clectronically captured at the AMS, LS, CP Branch in the event a bnd
is faxed.

Notc: Once AMS has established an external portal site, invitations will no longer be sent by
FAX, unless requested by supplier or USDA is cxperiencing techpical difficufties at the
portal site. Eligible suppliers will be granted access to the site and can subscribe 1o the
appropriate folder(s). USDA will potity suppliers through a Notice to the Trade.



ANNOUNCEMENT LS-128 12

C. Shipping Periods

Planned shipping periods by Invitation are identified in Exhibit E. USDA may change this schedulc or
ccase purchases depending on market conditions or funding constderations. Contracts will be awarded
on a shipping period basis. The shipping period will be a specific period identified with each Invitation
issucd under this Announcement. Bidders are cautioned to refer to the applicable invitation prior to
bidding.

Shipping periods will be on the first half and second half of the month (e.g., December 1-15 and
December 16-31).

D. Purchase Units

The purchase unit size for the various canned mcat itcms purchascd is shown in Exhibit A. The quantity
offcred on bids must be in purchasc unit increments. An offeror may bid the entire quantity on the
Invitation or a greater amount, but not Iess than one purchase unit, i.e. 36,018 pounds. Only one offer
pricc may be quoted to any dclivery point listed from cach shipping point, including combined
destinations bracketed as one line itemn. Offerors may rcarrange the destination sequence on these
combinead delivery units.

E. Whal to Submit

Electronic Bid:
An offer must include cach of the following items:

Section ]--General

1. Name, phone number, and complete address and zip codc of offeror (include both street and
mailing address if different).

2. Identify submisston as a bid.
STATE: Bid--ANNOUNCEMENT LS-128, Invitation No._.

3. Name and strect address including zip code of (a) final processing point and (b) shipping
point.

Section 2--Offer Form

. Ttem number listed on applicable Invitation, destination, and price per pound delivered to
specific destination, scgregated by product type if more than one 1s requcsted.

NOTES: For bids other than electronic, offerors may, at their own risk, exclude name of
destination. Errors in item number(s) will not be apparent to Contracting Officer.

Quote only one delivered price per pound for each destination or multiple destinations
listed as one item number. 1f morc than one price per item is quoted, the line item
will be ruled nonresponsive.

Estimated number of purchase units by destination will be listed on the Invitation.
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If a commercial bill of lading signed by carricr’s agent is not issucd, the invoice package must
include a warechouse receipt signed by recipient agent evidencing date of delivery and quantity of
product recerved.

Any loss in transit will be determined by an Over, Short, or Damage Report (FNS-57) filed by
recipient. KCMO will advise contractor of discrepancy and recover loss by setoff from future
payments or process a claim.

Contractors arc encouraged to instruct carriers to return bills of lading or other commercial receipts
signed by recipient agents evidencing the date and quantity of product received to avoid conflicts.
If there is a conflict discovered after delivery, the Bill of Lading signed by the recipient
represeatative will prevail unless the discrepancy 1s due to damage not discernable at time of
delivery.

B. lnvoicc Mailing & Interest

1. The invoice package must be mailed or delivered to Kansas City Management Office
(KCMO) at the address listed in Section X1. of the Announcement. The outside of the
package should be marked:

“Prompt Pay Provisions Apply—Meat Product
Attp: Vendor Invoice Payment Section”

2. Interest will be paid in accordance with the provisions of the Prompt Payment Act,
31 USC 3901 et seq., if payment js made beyond the seventh day after the date of delivery.
For payment purposes, the date of delivery will be the reccipt date by KCMO of a properly
prepared invoice.

C. Electronic Payvment

USDA payments must be made directly to a financial banking institution. To receive payments
electronically, complete the attached Forpm SF-3881, ACH Vendor Payment Enrollment Form and
submit to the Kansas City Management Officc, Commodity Financial Operations Division,
Inventory Control Branch; Telephone (816) 926-6988 or access the form via the Internet at:
https://pesd.usda. gov:3076/finance.

USDA will no longer issue a paper copy of the disbursement statcrnent. Complete the attached
address information form, which identifies payment disbursement statement address as well as
other needed information.
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ANNOUNCEMENT LS-128 ATTACHMENT 1

MEAT COMPONENT
Beef or pork will be the only meat component allowed.

1.

a)

b)

Page 2 of 6

Domestic Origin — All beef and pork shall originate from U.S. produced
livestock as deflned in section L.F. of this announcement.

Harvest (Slaughter) Requirements — Boneless meat shall be derived from
livestock harvested at facilities that comply with the following harvest
requirements:

(1) Humane Handling — All cattle and hogs shall be humanely handled in
accordance with all applicable FSIS regulations, directives, and notices.

(2) Non-Ambulatory Disabled Livestock — Meat from carcasses of
non-ambulatory disabled livestock will not be included in USDA purchased
canned meat products,

(3) Spinal Cord Removal — All spinal cord tissue shall be removed. For cattle,
ail spinal cord tissue must be removed during the harvesting process.

Boneless Meat Requirements

(1) Traceability — Boneless meat shall be traceable to sources that comply with
the above domestic origin and harvest requirements.

(2) Handling - All boneless meat must be maintained in excellent condition.
The contractor’s technical proposal shall include detailed production
scheduling that addresses time and temperature controls necessary to
maintain excellent condition of the boneless meat.

(3) Objectionable Materials — Boneless meat suppliers must comply with the
following:

(a) Beef Suppliers — All boneless beef suppliers must assure the removal
of:
(1) Major lymph glands (prefemoral, popliteal, and prescapular),

thymus gland, and the sciatic (ischiatic) nerve (lies medial to the
outside round).

(i) All bone, cartilage, and the following heavy connective tissues.

(a) White fibrous — Shoulder tendon, elbow tendon, silver skin
{ventral side of the outside round), sacrociatic ligament,
opaque periosteumn, serous membrane (peritoneum),
tendinous ends of shanks, gracilis membrane, patellar
ligament (associated with the stifle joint), and achilles tendon.

(b) Yeliow elastin — Back strap and abdominal tunic.cartilage,
major lymph glands (prefemoral, popliteal, and prescapular),
thymus gland, sciatic (ischiatic) nerve, white fibrous connective
tissue (shoulder tendon, elbow tendon, silver skin (outside
round), sacrosciatic ligament, opague periosteum, serous
membrane or peritoneum, tendinous ends of shanks, gracillus
membrane, pafellar ligament assoclate with the stifle joint, and

Page 2 of 6












ANNOUNCEMENT LS-128 ' ATTACHMENT [

Page 6 of 6
G. WARRANTY AND COMPLAINT RESOLUTION

1. WARRANTY
The contractor will guarantee that the product complies with all contractual
requirements.

2. COMPLAINT RESOLUTION

The contractor's technical proposal must provide the steps taken to resolve
complaints received on the product i.e, point of contact, cause and effect analysis,
corrective and preventative actions taken, and product replacement.

H. NON-CONFORMING PRODUCT

The contractor must include a plan to assure that non-conforming product is not
delivered under USDA contracts. The plan must address 1) control and segregation of
non-conforming product, 2) removal of any USDA markings, and 3) disposition of non-
conforming product.

Page 6 of 6















ANNOUNCEMENT LS-128 ATTACHMENT [I
D. DELIVERY UNIT

1.

Page 5 of §

12 Qunce Cans

Each delivery unit shall consist of 2,000 shipplng containers with a net weight of
36,000 pounds.

24 Ounce Cans

Each delivery unit shall consist of 1000 cases with a net weight of 36,000 pounds.
30 Qunce Cans

Each delivery unit shall consist of 800 cases with a net weight of 36,000 pounds.

E. DELIVERED PRODUCT

1.

SIZE AND STYLE OF CONTAINER

Only one size and style of immediate (cans) and shipping containers may be
offered in an individual shipping unit.

SEALING

All products must be delivered {o AMS destinations under seal according to section
[.C. of this announcement.

F. WARRANTY AND COMPLAINT RESOLUTION

1.

WARRANTY

The contractor shall guarantee that the product complies with all contractual
requirements.

COMPLAINT RESOLUTION

The confractor’s technical proposal must provide the steps taken to resolve
complaints received on the product i.e, point of contact, cause and effect analysis,
product replacement, monetary compensation and corrective and preventative
actions taken.

G. NON-CONFORMING PRODUCT

The contractor must include a plan to assure that non-conforming product is not
delivered under USDA contracts. The plan must address 1) control and segregation of
non-conforming product, 2) removal of any USDA markings, and 3) disposition of non-
conforming product.

Page 5of 5



ANNOUNCEMENT LS-128 ATTACHMENT Il

Page 1 of 4
Livestock a MPPROVIED
Livestock and Seed Program
ITEM DESCRIPTION AND Contracting Officer Technical Representative {COTR):
CHECKLIST OF REQUIREMENTS Standardization Branch
(IDCR) . Room 2607, Phone: (202) 720-4486
FOR

Effective March 2006

CANNED CHILI, WITHOUT BEANS
PRODUCT CODE — A702

ITEM DESCRIPTION

Chili (Chili Con Carne), without beans — This chili item consists of 40

ltem —
percent beef with a mild chili flavored sauce without beans.
Fat/Sodium — fat must pot ?gceed $grams per 100 gram s_erving. A l‘abgling clainj of
Less sodium” is required on both the immediate and shipping containers.
Cans/Cases — Individual cans of chili shall have a net weight of 24 ounces. Twenty-four

cans shall be unitized to a net weight of 36 pounds.

CHECKLIST OF REQUIREMENTS

Canned chili must be produced in accordance with Food Safety and Inspection Service
(FSIS) regulations and the following Checklist of Requirements.

A. MATERIALS

The Contractors are responsible for providing sufficient product traceability and must
have records to verify the source of raw materials used in each lot of product.

1. MEAT COMPONENTS
Beef shall be the only meat component allowed.

a)

b)

Domestic Origin — All beef will originate from U.S. produced livestock as
defined in section I.F. of this announcement.

Harvest (Slaughtering) — Cattle shall be harvested in facilities that comply with

the following requirements:

(1) Humane Handling — All cattle shall be humanely handled in accordance
with all applicable FSIS regulations, directives, and notices.

(2) Non-Ambulatory Disabled Cattle — Meat from carcasses of non-ambulatory
disabled livestock shall not be included in USDA purchased canned chili.

(3) Spinal Cord Removal — All spinal cord tissue shall be removed during the
harvesting process.

Boneless Beef — Boneless meat shall comply with the following requirements:

(1) Fresh Chilled / Fresh Frozen Meat — Meat shall be derived from fresh
chilled or fresh frozen boneless meat. Fresh frozen boneless meat shall be
processed within 60 days from the date of pack.



ANNOUNCEMENT LS-128 ATTACHMENT III

Page 2 of 4

(2) Objectionable Materials — The following objectionable materials shall be
excluded:

(a) Major lymph glands (prefemoral, popliteal, and prescapular), thymus
gland, and the sciatic (ischiatic) nerve (lies medial to the
outside round).

{b) All bone, cartilage, and the following heavy connective tissues.

(i) White fibrous — Shoulder tendon, elbow tendon, silver skin (ventral
side of the outside round), sacrociatic ligament, opaque
periosteurn, serous membrane (peritoneum), tendinous ends of
shanks, gracilis membrane, patellar ligament (associated with the
stifle joint), and achilles tendon.

(ii) Yellow elastin — Back strap and abdominal tunic.

{3) Mechanical Separation — Meat that is mechanically separated from bone
with automatic deboning systems, advanced lean (meat) recovery (AMR)
systems, or powered knives shall not be allowed.

(4) Pathogen Testing — Production lots of boneless beef and/or ground beef
associated with a positive test result for any pathogen shall not be allowed.

(5) Meat Composition — This item shall contain no less than 40 percent beef
computed on the weight of the fresh meat.

NON-MEAT COMPONENTS

a) Domestic Ongin — Significant ingredients (more than 1 percent) shall be
derived from U.S. produced products.

b) Flavoring and Sauce — Seasonings and ingredients used for flavoring and
sauce must be similar to those normally used for commercially marketed
mild-flavored chili products.

¢) Monosodium Glutamate (MSG) — MSG is not allowed.

B. PROCESSING

1.

GRINDING

Fresh chilled or fresh frozen boneless beef shall be finely ground to no larger than
3/16 inch grind prior to the cooking/canning process.

BONE COLLLECTOR / EXTRUDER SYSTEM

A bone collector/extruder system must be in operation to remove bone, cartllage,
and heavy connective tissue during the final grind.

METAL DETECTION

All products shall be free of metal contaminants. Detection of stainless steel,
ferrous, and non-ferrous (e.g., lead, copper, and aluminum) metals is required.
The contractor's technical proposal must identify and describe the equipment,
location, detection procedure, sensitivity levels, frequency of equipment validation,
and corrective action procedures.

Page 2 of 4









ANNOUNCEMENT LS-128 ATTACHMENT IV

Browser Requirements For DEBES

Nelscape 4.07 or above
Internet Explorer 5.0 or above

The browser must be capable of handling 128 bit encryption. To determinc this:
In lE, go to Help/About Enternet Explorer. The display will show:
Cipher Strength: 128-bit

1f it does not, you will need to download a new version of the browser fram Microsoft at
hitp:/www.microsoft.com,

In Netscape, go to Help/About Communicator. The display will show:

This version supports U.S. security with
RSA Public Key Cryptography, MD2, MD3,
RC2-CBC, RC4, DES-CBC,
DES-EDE3-CBC.

If it does not, you can download a new version of the browscr from Netscape at
http:/‘home.netscape.con/download/index.himl?cp=djucc4. Choose the 128 bit Swrong
Encryption* version for your download.

The Production site URL address is:

https:/pesd.usda.eov:3077/mdbe1000.exe?

The Vendor Practice sitc URL address is:

hitps://'pesd.usnda.oov:3050/mdhe1000.exe?

Proxy Servers

Most connection problems are the result of improper browser version, not using 128 bit cncryption,
and connccting through your corporate proxy scrver. The proxy server must be set up to allow
HTTPS protocol through the appropriate port; Vendor Practice is port 3050 and Production is port
3077.
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