
is confidential.
JSPVP expected to implement 

the chicken portion of the Na-
tional Product Consolidation 
Program (NPCP) Dec. 1, but was 
asked by the field if that could 
be delayed until after the first of 
the year and the high volume of 

holiday purchasing was complete.
“We heard what they said, and we gave them the 

extra time,” said Tom Barclay, senior business analyst, 
business operations division, JSPVP. “There’s plenty 
of catering and special meals … we didn’t want to 
interfere with that.”

Pierce Chicken is the supplier selected for the 
category, but buyers purchasing through the JSPVP 
program wanted time to evaluate whether the food 
items available matched what had been used before 
to maintain consistency for customers.

“We vetted this company, and it’s a full-line pro-
vider,” Barclay said.

Buyers can evaluate the choices available during 
presentations made by brokers beginning in January. 
Barclay expects some locations to start buying im-
mediately while bigger facilities, such as Fort Hood, 
will take longer to make choices. —GFS

Savings are anticipated in 
2014 as two plans that aim 
to consolidate military food 

purchasing volume into a supplier 
selected for each specific prime 
vendor category begin implemen-
tation with chicken items.

Joint Services Prime Vendor 
Program (JSPVP) this month en-
ters the next round in the roll 
out of a cost-saving strategy when 
purchasing of items in the chicken 
category begins.

Defense Logistics Agency (DLA) 
Troop Support also plans to con-
solidate purchasing of processed 
chicken for use outside the continental United States 
(OCONUS) into two contracts: one a small business 
set aside and the other unrestricted.

DLA will enter the contracts directly with the two 
chicken suppliers and its OCONUS prime vendors will 
order chicken parts from the selected companies for 
distribution throughout their respective regions. Previ-
ously, DLA obtained processed chicken from at least 26 
suppliers who worked with OCONUS prime vendors.

In February 2013, DLA issued a request for pro-
posals with a closing date for submissions of July 3, 
2013, but implementation was delayed by a protest 
filed with the Government Accountability Office 
(GAO) on July 12, 2013. DLA resumed evaluating 
proposals in preparation for selecting a company 
after GAO denied the protest on Nov. 1, 2013, and 
plans to make an award no later than February 2014. 
The number of offers received and being reviewed 

CHICKEN MEATBALLS

Tyson Food Service’s Bonici chicken 
meatball is a value-

menu solution that is part 
of its foodservice portfolio 
of more than 2,500 items. 
Bonici products expand the 
price points and menu op-
tions available from Tyson’s 
full portfolio, which includes 
beef, chicken, pork and bak-
ery items. 
www.tysonfoodservice.com

CHICKEN 
BACON

Pierce Chicken Bacon 
is a healthier choice 

for the growing number 
of consumers looking for 
non-pork bacon. Bacon 
is booming. Always a 
consumer favorite, ba-

con’s appeal just keeps growing, with 44 percent of 
U.S. consumers eating bacon every two weeks – a 
record high. In fact, 22 percent say they’re eating 
more non-pork bacon versus two years ago. It’s time 
to serve Pierce Chicken Bacon. www.poultry.com

Chicken Contracts 
Take Wing

U.S. Coast Guard Petty Officer 3rd Class 
Valerie Slunaker takes fried chicken out of 
the fry basket in the galley. (PHOTO COURTESY: 

PETTY OFFICER 2ND CLASS PATRICK KELLEY, USCG)

(PHOTO COURTESY: CPL. ALFRED V. LOPEZ, USMC)
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FOOD FOCUS: POULTRY

JSPVP and DLA Set 
Plans to Consolidate 
Category Purchasing


