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2019 REQUEST FOR INFORMATION 

FOR THE PROCUREMENT OF FOOD COMMODITIES  

IN SUPPORT OF UNRWA’s OPERATIONS 
 

  
CSSD/2019/029                   10 June 2019 

 
The United Nations Relief and Works Agency for Palestine Refugees in the Near East 

(UNRWA) was established by the United Nations General Assembly in 1949 and mandated 

to provide assistance and protection to some 5.4 million Palestine refugees registered with 

UNRWA across its five fields of operation. Its mission is to help Palestine refugees in Jordan, 

Lebanon, Syria, West Bank, including East Jerusalem and the Gaza Strip to achieve their full 

human development potential, pending a just and lasting solution to their plight. UNRWA 

services encompass education, health care, relief and social services, camp infrastructure and 

improvement, protection and microfinance. 

 

To address food insecurity, the UNRWA Relief and Social Services as well as Emergency 

programmes provide food assistance to abject and absolute poor Palestine refugees who 

lack the financial means to cover their basic food needs through the distribution of quarterly 

food basket. In this context, UNRWA procured in 2018 the following food commodities for 

the Gaza Strip and Syria: 

 

 
 

Through this Request For Information (RFI), UNRWA is looking for potential 

providers able to supply food commodities to UNRWA for its future requirements. 
 

Interested companies are requested to provide UNRWA with their latest market knowledge 

and industry best practices to procure the aforementioned food commodities. Should you be 

interested in this RFI, you will find attached a list of requested information (Annex A) as 

well as UNRWA’s products specifications (Annex B). Please note this is not an invitation to 

submit a bid and there is no obligation for UNRWA to invite companies that responded to 

this RFI in future tendering exercises. 

 

Responses must be submitted prior to 09 September 2019 to the following email 

address:  

 

FOOD-RFI@unrwa.org 

We look forward to receiving your responses.                                         

                                                                                   Yann Kervinio 
 

Chief, Central Support Services Division 

Commodity  Annual Quantity Unit of Measure 
 Wheat flour 74,126 tons 
 Whole milk powder 3,127 tons 
 Sunflower oil 6,394,970 liters 

s 
 Chickpeas 4,323 tons 
 Rice 5,520 tons 
 Canned sardines 9,859,675 cans 
 Sugar 2,676 tons 
 Split red lentils  1,557 tons 

Above quantities do not include in-kind donations (26,000 tons for wheat flour and 8,019 
tons for rice).                                            

 

mailto:FOOD-RFI@unrwa.org
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ANNEX A – Requested Supporting Documentation 

 
Vendor Background 

Corporate background information including ownership, financials, subsidiaries, organigram, operations 

(production process and capacity, manufacturing sites, storage capacity, etc.), market share, experience with 

international freight, clients profile, raw material sourcing strategy, Corporate Social Responsibility (CSR) 

policy, etc. 

 

Market Data 

Production, consumption, stock data (at worldwide, regional and national level), main competitors, level of 

market integration (from upstream to downstream), value chain flow chart, raw material market, upstream 

market and clients’ profile/industry, legal/regulatory framework including national support programs as well 

as international/regional trade agreements, crop calendar for leading countries, general market trends, etc. 

 

Food Commodity Pricing 

Price components and share (including raw material, production, distribution, margin, etc.), average prices 

over the past 5 years and outlook for 2020/22, cost drivers analysis, commercial model (spot prices, open 

book calculation based on index to establish long term agreements, hedging to cover financial risks, etc.), 

price volatility/seasonal variation with supporting data, recommendation on when and how to best procure 

during the course of the year, etc. 

 

Supply Chain 

Supply chain complexity level, main actors, risks, main routes for international trade, strategic ports with 

supporting data, average market sea freight rates for routes to Middle East region, etc.   

 

Product 

Specifications with confirmation of compliance with UNRWA’s specifications stipulated in Annex B, food 

quality & safety procedure, substitutes with similar nutritional value, etc. 
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ANNEX B – UNRWA Products Specifications  

 

Annex B.1: Wheat flour 

 

Annex B.2: Whole milk powder 

 

Annex B.3: Sunflower oil 

 

Annex B.4: Chickpeas 

 

Annex B.5: Rice 

 

Annex B.6: Canned sardines 

 

Annex B.7: Sugar 

 

Annex B.8: Split red lentils 
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Annex B.1: Wheat flour 

 

1.  SPECIFICATIONS: 

The Wheat Flour shall be in accordance with the following specifications: 

 

Newly milled from fresh crop, good, clean sound semi- Hard wheat and fit for human consumption, 
consistent with normal standard milling practice (including use of entoleter equipment) and granulation 
and should produce dough which does not stick during mechanical kneading. 

1. Colour Creamy 
2. Moisture 14.0% max. 
3. Ash (dry basis) 0.62% max. of dry matter (ICC method no. 104) 
4. Protein (Nx5.70 in dry basis matter) 11% min. 
5. Fatty Acids 50 mg KOH/100g max. of dry matter 
6. Insect Infestation Nil 
7. Lumpiness Nil 
8. Absorption 55% min. 
9. Odour Free of odour 
10. Wet Gluten 26 % min ( ICC method no. 155) 

11. Hagberg falling no. 
250 min. incl. preparation (agitation time of 60 
seconds) (ICC method no. 107) 

12. Zeleny Index 30 min. (ICC method no. 116 and no. 118) 
13. W value 200 min 
14. P/L value 0.6 min. – 0.9 max 
15. Flour fortified is as follows:-  

 Iron (Elemental) * Add 60 ppm 
 Folic Acid 1.5-2.5 mm 
 Vitamin B12 0.1% WS ( B12) 0.0040 mg/kg min 
 Thiamin Mononitrate ( B1) 2.9 mg/kg min 
 Riboflavin (B2) 3.6 mg/kg min 
 Pyridoxin (B6) 3.6 mg/kg min 
 Niacinamide (Niacin) 35.0 mg/kg min 
 Zinc Oxide(Zn) 15-40 mg/kg 
 Vit. A Palm. CWS-250 1-2.5 mg/kg 
 Vit. D3, 100 CWS/A 0.015-0.05 mg/kg 

 
1. In case fortification is locally done not imported (Ferrous Sulphate 30 ppm) 
2. The Wheat Flour shall be fit for human consumption. 
3. Suppliers  must  ensure  that  food  commodities  shall  conform  to  the Public  Health Regulations in 

force in the country of origin. 
4. Milling facilities should meet the Recommended International Code of Practice: General Principles of 

Food Hygiene CAC/RCP 1-1969, Rev 4-2003 Codex Alimentatius, including Hazard Analysis and Critical 
Point (HACCP) System and Guidelines for its Application. 

5. The food commodity must not be derived from biotechnology.  Suppliers must ensure that food 
commodities are brought in from countries whose health status allows this. 
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2.  PACKING: 

The wheat flour shall be packed in new sound bags manufactured of polypropylene. Each bag shall contain a 

uniform weight of 30 kg net. The empty bags each should be of minimum weight 70 g net fit for export and 

multiple handing. All bags must be clean, sturdy, and firmly sewn. 

 

Bags should not be laminated in order to allow ventilation and maintain the temperature inside the bag at the 

required level. 

 

Both the containers and the bags shall be free from insect or fungal infestation and shall not impart any toxic 

substance or undesirable odour or flavor. 

 

Both the containers and the bags shall safeguard the hygienic, nutritional, technological and organoleptic 

qualities of the products. 

 

Each package shall contain wheat flour of the same type and of the same grade designation. 

 

3.  STORING: 

 

Wheat Flour must be stored under dry, ventilated and hygienic conditions. 
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Annex B.2: Whole Milk Powder 

 

1.  SPECIFICATIONS: 

The Whole Milk Powder shall be in accordance with the following specifications: 

 

Unit of packing 0.800 kg bags for Gaza Field 

Manufacture Obtained by the spray method 

Appearance Uniform, white or slightly yellow, no colored particles or 
impurities. 

Flavor and taste Slight creamy taste, free from other objectionable taste and flavor 
cream. 

Colour Creamy 

Milk Fat 26% min. 

Added other Oil/Fat None 

Moisture content 4% max. 

Titratable acidity 0.15% max. ( expressed as lactic acid ) 

Lactates (in non-fat dry matter) 150 mg/100g max. 

Ash 7.3% max. 

Lactose content W/W 35-39% 

Burnt particles 15 mg max. i. e. at least disk B 

Phosphatase test Negative 

Neutralizers None 

Additives None 

Insolubility index 0.5 m1 max. (at 24 C°) 

Copper 1.5 ppm max. 

Impurities Nil 

Iron 10.0 ppm max. 

Micro-organisms 50,000 per gm max. 

Total coliforms in 0.1 gm Negative in 0.1 gm 
Absence of pathogenic or toxic bacteria 

Rancidity ( Kreis Test) Negative 

Antibiotics and pesticides Negative 

 

* The Extra Grade whole Milk powder, instant, fortified with Vitamin A and D shall be safe and fit for human 

consumption. 

* The food commodity must not be derived from biotechnology. Suppliers must ensure that food commodities 

are brought in from countries whose health status allows this. 

 

     2.  PACKING: 

 

The whole milk shall be packed in new strong cartons (3 Plys) closed with adhesive tape at the top and at the 

bottom. Each carton contains its full capacity of new Aluminum foil sachets. 

 

The sachets must be closed, heat-sealed at both ends, of 0.8 kg. Net each bag. Inside the cartons, cartons 

cross pieces shall be placed to protect the sachets. 
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Annex B.3: Sunflower oil 

 

1.  SPECIFICATIONS: 

The Sunflower Oil shall be in accordance with the following specifications: 

Free fatty acids 0.15% max. (oleic acid) 

Linolenic acid 2% max. 

Sediment Nil 

Moisture and other impurities 0.2% max. 

Adulterants Nil 

Rancidity Nil 

Saponification no. 184-198 

Iodine No. (Wijs) 103-135 

Organoleptic properties Satisfactory 

Specific gravity 0.910-0.923 

Natural or refined Refined only 

Delta-7-stigmasterol 9% min. (of total sterol content and absence of brassicasterol) 

Soap Absence 

Foreign odours or flavours Absence 

Peroxide number Below 10 milliequivalents of active oxygen per kg of oil 

Authorized additives 100 mg butylated hydroxytoluene (BHT-E-321) per kg of oil 
Reactive index at 

40C° 

1.467-1.469 

 

* The Sunflower oil shall be safe, free of abnormal and rancid odors, clear and free from any other oils 

specially mineral oil, fortified with Vitamin A and D and fit for human consumption. 

* The food commodity must not be derived from biotechnology. Suppliers must ensure that food 

commodities are brought in from countries whose health status allows this. 

2.  PACKING: 

The sunflower oil shall be packed in new plastic containers to be of robust type each containing 1 liter, 

properly capped, capable of protecting the product. The containers shall be completely filled and 

hermetically sealed in an atmosphere of nitrogen. The label shall show clearly the product name, the name 

and address of the packer, the production and expiration dates. The outer carton thickness must be 3 plys. 
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Annex B.4: Chickpeas 

 

1.  SPECIFICATIONS: 

 
The Chickpeas shall be in accordance with the following specifications: 

 

Dry Chickpeas must be clean, well-filled, wholesome, uniform in size, shape, colour and in sound 
merchantable conditions; safe and suitable for human consumption; free from abnormal flavours, 
musty, sour or other undesirable odour, obnoxious smell and discoloration; free of pests and live 
insects; fumigated maximum ten days prior to delivery. 

Mature Yes 

Sound quality Yes 

Current crop: according to year of production Yes 

Insect infestation Nil 

Live weevils Nil 

Defective chickpeas 3% max 

Damaged grains 2% max 

Broken 3% max 

Discoloured 2% max 

Total Foreign materials 1% max. 

Other edible extraneous grains 0.1% max 

Weevils damaged peas 1% Max. 

Peas infected with eggs Nil 

Moisture content 15% Max. 

Size 8-10 mms 

Cooking time 60 minutes (After soaking for 24 hours). 

Organoleptic Natural taste, smell and colour 

 

* N.B.: The food commodity must not be derived from biotechnology. Suppliers must ensure that food 

commodities are brought in from countries whose health status allows this. 

2.  PACKING: 

The chickpeas shall be packed in new sound bags (of minimum weight of 110 g net) manufactured of 

polypropylene. Each bag shall contain a uniform weight of 50 kg net fit for export and multiple handing. All 

bags must be clean, sturdy, and firmly sewn. 
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Annex B.5: Rice 

 

1.  SPECIFICATIONS: 

 

The Rice shall be in accordance with the following specifications: 

 

RICE (MEDIUM GRAIN) SPECIFICATIONS 

Type: Wholly milled medium grain rice (non-parboiled), double polished 

Organoleptic Properties Fair & Sound marketable quality, free from 
abnormal smell & pests, fit for human 
consumption 

Kernel length 5.2-6.00 

Kernel length/width ratio 2.0-2.9. 

Moisture 14.0% max. 

Broken grain* 5.0% max.  

Chalky grain 5.0% max. 

Grain striated with red 3.0% max. 

Spotted grain 1.5% max. 

Stained grain 1.0% max. 

Yellow grain 0.5% max. 

Amber grain 0.2% max. 

Inedible non-toxic mineral or vegetable 
substances, provided they are non-Toxic 

0.01% max. 
 

Edible extraneous grains or parts thereof 0.1%  

 

RICE (LONG GRAIN) SPECIFICATIONS 

Type: Wholly milled medium grain rice (non-parboiled), double polished 

Organoleptic Properties Fair & Sound marketable quality, free from 
abnormal smell & pests, fit for human 
consumption 

Kernel length 6.6 mm or more  

Kernel length/width ratio 3 or more 

Moisture 14.0% max. 

Broken grain* 5.0% max.  

Chalky grain 5.0% max. 

Grain striated with red 3.0% max. 

Spotted grain 1.5% max. 

Stained grain 1.0% max. 

Yellow grain 0.5% max. 

Amber grain 0.2% max. 

Inedible non-toxic mineral or vegetable 
substances, provided they are non-Toxic 

0.01% max. 
 

Edible extraneous grains or parts thereof 0.1%  

* Broken grain if the kernel is less than 3/4 of the Kernel, the rice shall be safe and fit for human 

consumption, the harvest year shall be not more than one year 

* The food commodity must not be derived from biotechnology. Suppliers must ensure that food 

commodities are brought in from countries whose health status allows this. 
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2.  PACKING: 

The rice shall be packed in new sound bags (of minimum weight of 110 g net) manufactured of 

polypropylene. Each bag shall contain a uniform weight of 50 kg net fit for export and multiple handing. All 

bags must be clean, sturdy, and firmly sewn. 

Bags should not be laminated in order to allow ventilation and maintain the temperature inside the bag at 

the required level. 

Both the containers and the bags shall be free from insect or fungal infestation and shall not impart any toxic 

substance or undesirable odour or flavor. 

Both the containers and the bags shall safeguard the hygienic, nutritional, technological and organoleptic 

qualities of the products.  

Each package shall contain rice of the same type and of the same grade designation. 
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Annex B.6: Canned Sardine 

 

1.  SPECIFICATIONS: 

 
The Canned Sardine shall be in accordance with the following specifications: 

 

Sardines shall be manufactured from fresh or frozen fish of a quality fit for human consumption; shall have 
an odour, flavor and texture characteristic of sardines; shall be presented in clear, refined, edible Vegetable 
Oil, which must not contain any objectionable odour, flavor and texture. 

Net Weight per Tin 125gms 

Drained Weight Minimum 88 grams 

Number of fish 2 pieces min 

Moisture 70% max. 

Content of Fish 70-75% of the declared contents. 

Fish Water No Water may be added to this Product. 

Content of Salt 1-2% in Fish Flesh. 

Crop According to Year of Production. 

Objectionable matter (struvite crystals) 5mm max in length 

Organoleptic (texture, colour, smell, taste) Characteristic of fresh fish and good 
quality fill medium 

Fat content (only if not written on the can) 14g min (of which 2g min sat. fats) 

* N.B.: The food commodity must not be derived from biotechnology. Suppliers must ensure that food 

commodities are brought in from countries whose health status allows this. 

2.  HYGIENE:  

The canned sardines shall: 

(i) be free from micro-organisms capable of development under normal conditions of storage. 

(ii) not contain any other substance including substances derived from micro- organisms in amounts which 

may represent a hazard to health in accordance with Codex standards. 

(iii) be free from container integrity defects which may compromise the hermetic seal. 

 

3.  PACKING: 

Canned sardines shall be packaged into 125 grams tin cans, to constitute the primary packaging. The 

secondary packaging is cartons, to facilitate transportation and storage. 

The sardines shall be packed in hermetically sealed cans and shall have received a processing treatment 

sufficient to ensure commercial sterility. The sardine tins shall be made of material and coated according to 

international standards. The cans shall be scored for easy opening. 

Expiry date shall be at least 24 months after the date of delivery. 

4.  STORING:  

Canned sardines shall be stored under cool, dry and hygienic conditions. 
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Annex B.7: Sugar 

 

1. SPECIFICATIONS: 

 

The Sugar shall be in accordance with the following specifications 
 

Type: Refined beet or cane white crystal sugar (EC category no. 2) of healthy quality, fit for human 
consumption, dry and free running of homogenous grain size 

Polarization 99.8 degrees ( minimum ) 

Moisture 0.06% max. 

Purity Extra pure ( Free from foreign matters ) 

Free flowing Free flowing 

Inverted sugar 0.04% max. 

Ash 0.027% max. (not more than 15 points) 

Colour Not more than 9 points 
Colour in solution Not more than 6 points 

 (45 units ICUMSA max.) 
Points in total 22 points max. 

 
1 point equals 

1.   0.0018% ash 
2. 0.5 units of colour type units 
3. 7.5 attenuation index for colour in solution at 420 NM (ICUMSA) 

*The White Sugar shall be fit for human consumption. 
*The food commodity must not be derived from biotechnology. Suppliers must ensure that food 
commodities are brought in from countries whose health status allows this. 
 

2. PACKING: 

 

The White sugar shall be packed in new sound double bags woven outer and solid plastic inner (of minimum 
weight of 110 g net) manufactured of single polythene lined polypropylene. Each bag shall contain a uniform 
weight of 50 kg Net. 
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Annex B.8: Split Red Lentils 

 

1.  SPECIFICATIONS: 

 

The Split Red Lentils shall be in accordance with the following specifications 

 

Dried lentils must be clean, well-filled, wholesome, uniform in size, shape, colour and in sound 
merchantable conditions; safe and suitable for human consumption; free from abnormal flavours, musty, 
sour or other undesirable odour, obnoxious smell and discoloration; free of pests and live insects; fumigated 
maximum 10 days prior to delivery. 

Mature Yes 

Sound quality Yes 

Current crop: according to year of production Yes 

Insect infestation Nil 

Live weevils Nil 

Moisture content 12% max 

Damaged 2% max 

Unhusked grains 1% max 

Total Foreign matters 1.0% max. 

Weevil damaged grains 0.25% Max. 

discolored grains 2% Max. 

Grains infected with eggs Nil 

Size Diameter 3 mm. min. 

Ash 3.0% max. 

Organoleptic Clean and bright appearance; 
natural smell 

Colour Dark red 

* N.B.: The food commodity must not be derived from biotechnology. Suppliers must ensure that food 

commodities are brought in from countries whose health status allows this 

2.  PACKING: 

The Red Lentils shall be packed in new sound polypropylene bags (of minimum weight of 110g net). Each bag 

shall contain a uniform weight of 50 kg net, fit for export and multiple handing. All bags must be clean, 

sturdy and firmly sewn. 

Bags should not be laminated in order to allow ventilation and maintain the temperature inside the bag at 

the required level. 

Both containers and bags shall be free from insect or fungal infestation and shall not impart any toxic 

substance or undesirable odour or flavor. 

Both containers the bags shall safeguard the hygienic, nutritional, technological and organoleptic qualities of 

the products. Each  package  shall  contain  lentils  of  the  same  type  and  of  the  same  grade designation. 

Expiry date shall be at least 12 months after the date of delivery. 

3.  STORING: 

 

Split lentils must be stored under dry, ventilated and hygienic conditions. 


