	
4.3.1 TECHNICAL: Scoring matrix: (Agree & Stipulate Details) 
	TECHNICAL FUNCTIONALITY – MINIMUM THRESHOLD OF 70%

	Technical Criteria
	Weightings (%)
	         Scoring guideline 

	Technical Capability

	1. Detailed Health and Safety Plan
· Safety File Index
· Safety Work Method
· Statement and Risk Assessment
· Valid Letter of Good Standing (Labour, Insurance, SARS
· SHE Management System
· Overview of RA process and examples.
· Six months synopsis of SHE incidents, description, type and action taken.
· • Safe Working Procedure for Hand Tools and Equipment
	30%
	· 5-30% = Between 7 to 8 items as per specification are addressed in the Health and Safety Plan
· 4-24% = Between 5 to 6 items as per specification are addressed in the Health and Safety Plan
· 3-18% = Between 3 to 4 items as per specification are addressed in the Health and Safety Plan
· 2-12% = Only 2 of the items as per specification are addressed in the Health and Safety & Food Safety Plan
· 1 -6% = Health and Safety Plan submitted but only 1 of the items as per specification is addressed
· 0-0% = No Health and Safety Plan submitted; Health and Safety Plan submitted but none of the items as per specification are addressed

	2. Food Safety Plan (FSP) including a Quality Management System (QMS) for Cold Chain Transportation.
· Food safety plan include all the potentially hazardous foods.
· Food safety plan content relevant to the menu.
· Critical limits included, measurable and specific.
· Quality Management System for Cold Chain (a system that can be measured, controlled, documented and validated).
1. Available resources (refrigerated trucks, packaging and warehousing) that ensure an unbroken cold chain activities of storage and distribution.
	15%
	· 5-15% = All 5 of the items as per specification are addressed in the Food Safety Plan
· 4-12% = Only 4 of the items as per specification are addressed in the Food Safety Plan
· 3-9% = Only 3 of the items as per specification are addressed in the Food Safety Plan
· 2-6% = Only 2 of the items as per specification are addressed in the Food Safety Plan
· 1-3% = Only 1 of the items as per specification is addressed in the Food Safety Plan
· 0-0% = No Food Safety Plan submitted; Food Safety Plan submitted but none of the items as per specification are addressed

	3. Quality control plan (QCP)
The Plan should include but not limited to :
· Quality management plan.
· Inspection and test plans (well – structured and design per activity).
· Index of all standards, specifications, for all processes, products and materials.
· General Practice & Procedures indicating clear understanding of intention to comply with legislation & meet Employer’s requirements.
Outline of procedures in relation to project specific challenges.
	15%
	· 5-15% = All 5 of the items as per specification are addressed in the Quality control Plan
· 4-12% = Only 4 of the items as per specification are addressed in the Quality control Plan
· 3-9% = Only 3 of the items as per specification are addressed in the Quality control Plan
· 2-6% = Only 2 of the items as per specification are addressed in the Quality control Plan
· 1-3% = Only 1 of the items as per specification is addressed in the Quality control Plan
· 0-0% = No quality control plan submitted; Quality Control Plan submitted but none of the items as per specification are addressed

	4. Food safety awareness training program
The programme should include but not limited to:
· Training material is structured and contract specific
· Quality Management System (QMS) accreditations
· Structured training program Safe working Procedures
	20%
	· 4-20% = Submitted Food Safety awareness training program and all 3 of the items as per specification are addressed
· 3-15% = Food Safety awareness Training program submitted but only 2 of the items as per specification are addressed.
· 2-10% = Food Safety awareness Training program submitted but only 1 of the items as per specification is addressed
· 1-5% = Food Safety awareness Training program submitted but none of the items as per specification are addressed
· 0-0% = No Food Safety awareness training program submitted

	5. Previous / current relevant experience
· Relevance of experience of company (Months of Experience Project Specific) – (comparable / similar projects)
· Overall references provided – contactable
	20%
	· 5-20% = Supplier provided 5 references and has relevant work experience
· 4-16% = Supplier provided 4 references and has relevant work experience
· 3-12%= Supplier provided 3 references and has relevant work experience
· 2-8%= Supplier provided 2 references and has relevant work experience
· 1-4%= Supplier provided 1 reference and has relevant work experience
· 0-0%= No reference provided and no work-related experience submitted.

	Total
	100
	



