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What We Will Cover: 

USDA Foods direct delivered products and USDA DoD Fresh 

Different types of USDA Foods and how they support various programs and communities 

Recipients' responsibilities when receiving shipments of USDA Foods

Description of USDA Foods supply chain and vendor requirements 

Lifecycle of a USDA Food



USDA Foods Support American Agriculture  

Foods purchased by USDA from American 
farms, dairies, ranches, and fisheries to 

support nutrition assistance programs and 
American agriculture. 



USDA Foods Serve Diverse Communities 

CSFP  FDPIR 
TEFAP    

USDA Foods In 
Schools 



USDA Foods Offer Variety 



Foods Available Lists are Updated Annually 



Process for Adding a New USDA Food

Collect 
feedback from 
stakeholders 
and vendors

Product 
assessment

Add to annual 
priority list

Conduct market 
research

Develop 
specification

Conduct product 
review and sampling

Develop 
procurement 

schedule

Add to Foods 
Available List



USDA Foods are 
100% Grown and 

Processed in the U.S. 
or its Territories



USDA Foods 
Support the 

Nutrition Goals 
in the Dietary 
Guidelines for 

Americans



Standard Set of Criteria Used to Assess Potential New Foods  

 Produced by more than one vendor
 Versatile
Manageable shelf life
 Documented demand
 Produced by a responsible entity



Market 
Research is an 
Essential Step



Each USDA Food has an Associated Product Specification 



The Master 
Solicitation for 
Commodity 
Procurement is 
used to provide 
contract clauses 
and solicitation 
provisions. 



Example: Canned Peaches

U.S. Grade B or better as specified in U.S. Standards 
for Grades of Canned Clingstone or Freestone Peaches

100% grown in U.S.

Current crop year

Packing medium (i.e. extra light syrup)

Requires USDA Inspection



DLA administers the procurement for USDA DoD Fresh

Conduct Market 
Research

Competitive 
Procurement 

Process 

Good 
Manufacturing 
Practices (GMP)

Food Defense DLA Produce 
Quality Audit

U.S. Grown Quality - U. S. 
No. 1 or better



USDA Foods Follow Food Safety Requirements

Federal Food 
Drug and 

Cosmetic Act

Food Safety 
Modernization 

Act
Bioterrorism Act

FDA Food Facility 
Registration 

Number

FDA Labeling  
Requirements



Products are Assessed for Taste Profile, Texture, Quality, and More



Procurement Schedules Vary Based on Product 

USDA Foods are purchased:
• Monthly
• Quarterly
• Bi-Annually
• Annually



Successful USDA Foods purchasing is a coordinated effort

Vendors Transportation Warehouse Transportation Recipients



USDA Foods Should be Examined at Delivery

1

Correct 
delivery 
location

2

Verify product 
and quantity 

ordered

3

Check product 
temperature 

4

Examine 
product quality 
and condition

5

Record 
Information 

before 
returning copy 

to driver



Receiving USDA DoD Fresh Produce

Verify amount and 
type of produce 

ordered is what is 
delivered

Inspect produce 
at time of 
delivery

Put non-domestic 
produce and poor-

quality produce 
back on the 

delivery truck 

Document issues on 
delivery document 

(bill of lading)

Take photos of 
any issues, 

include photo of 
product label

Send email to: 
Vendor, DLA 

Representative, 
State Distributing 

Agency (SDA)



Information Needed for Reporting Complaints

Sales Order 
Number

Bill of Lading Vendor/Product 
Identification

Description of 
issue 

Quantity of 
product/cases 

affected

Injuries or 
Illnesses 
occurred

If not further 
distributed, 

hold product 
for direction

Photos of issue 
product label, 

lot number, 
pack date



Recipient Satisfaction Matters!



We want to work with you! 

https://www.fns.usda.gov/usda-
fis/usda-foods-schools-how-get-
your-product-considered

https://www.fns.usda.gov/usda-fis/usda-foods-schools-how-get-your-product-considered
https://www.fns.usda.gov/usda-fis/usda-foods-schools-how-get-your-product-considered
https://www.fns.usda.gov/usda-fis/usda-foods-schools-how-get-your-product-considered
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USDA is an equal opportunity provider, employer, and lender. 

Questions?
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