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[bookmark: _Toc234909604][bookmark: _Toc266272980][bookmark: _Toc231558979]INTRODUCTION
The State of California Department of Veterans Affairs (CalVet) is releasing this Request for Information (RFI) to request feedback on draft requirements to centralize and standardize the food labeling process for all eight (8) CalVet Homes. 
[bookmark: _Toc234909605][bookmark: _Toc266272981][bookmark: _Toc231558980]OBJECTIVE
CalVet is providing the opportunity for interested vendors to participate in an RFI.
The purpose of this RFI is to obtain information on potential products and services to replace CalVet’s existing food labeling process for all CalVet’s eight (8) Homes. The food labeling process replacement will allow for a centralized and standardized process for all CalVet’s eight (8) Homes. More importantly, replacing the food labeling process will enable CalVet to provide a higher level of care for residents, while adhering to state and federal food safety regulations.
The vendor input received in this RFI process will assist CalVet in refining requirements, and in understanding the features and costs of products currently available for potential procurement in the future.
[bookmark: _Toc231558981]BACKGROUND
CalVet is a medium-sized department with over 3,500 staff. CalVet employees are the most important asset and serve 1.6 million California veterans and their families. The chief administrative officer of CalVet is the Agency Secretary who is vested by law with all authority necessary to manage and carry out the programs of the Department. CalVet serves California’s veterans through their eight (8) Homes:
Veterans Homes of California
· Barstow
· Chula Vista
· Fresno 
· Lancaster
· Redding
· Ventura
· West Los Angeles (WLA)
· Yountville
CalVet is seeking either software, equipment, or subscription to centralize and standardize the food labeling process for all eight (8) Veterans Homes. Accurate food labeling is a requirement for licensing and ensures dietary and nutritional safety for CalVet’s residents daily living. Short-term system and installation costs will be offset by the long-term savings produced by increasing resident retention and continuity of care. The system is a necessary tool to safeguard the health and safety of our residents.
[bookmark: _Toc233084995][bookmark: _Toc234909606][bookmark: _Toc266272982][bookmark: _Toc231558982]KEY ACTION DATES
Listed below are the Key Action Dates and times by which actions should be taken or completed.  If CalVet finds it necessary to change any of these dates, an Addendum to this RFI will be posted on the State’s California State Contract Register eProcurement system.


	Key Action 
	Date
	Time

	Release of the RFI
	June 25, 2026
	9:00 AM PT

	Last day to submit questions regarding RFI
	July 02, 2026
	4:00 PM PT

	Responses to Questions
	July 08, 2026
	4:00 PM PT

	Submission of RFI Responses
	July 14, 2026
	4:00 PM PT

	Demo 
	*July 29, 2026 - Onward
	TBD


[bookmark: _Toc266272983][bookmark: _Toc231558983]PROCUREMENT OFFICIAL
If interested in participating in the RFI, submit the applicable Attachments to the Procurement Official and email address listed below:
Attention: Long Ho
E-Mail Address: ITProcurementServices@calvet.ca.gov 
The RFI Response must be sent to CalVet via email to the Procurement Official listed above by July 14, 2026, by 4:00 PM.
[bookmark: _Toc266272988][bookmark: _Toc231558984][bookmark: _Toc234909609]RFI RESPONSE FORMAT AND CONTENT
Vendors must include:
A. Cover Page (include vendor name, vendor address, and point of contact information [name, title, telephone number, and e-mail address]).
B. Response to Attachment 1, Food Labeling Process Project Questionnaire.
[bookmark: _Toc231558985]PROJECT REQUIREMENTS
A. [bookmark: _Hlk111722214]BUSINESS REQUIREMENTS
CalVet is looking for a Food Labeling Printer and Software System that is reliable, compliant with food safety regulations, easy to learn, easy to use, and simple to maintain. CalVet would like each of the system requirements below met.
	[bookmark: _Hlk223354700]1.0
	BUSINESS FUNCTIONAL NEEDS 

	1.1
	System Requirements

	1.1.1

	
A. A labeling software system capable of generating food labels for:
i. Prepared foods
ii. Stored Foods (hot/cold holding, refrigeration, freezer, pantry)
iii. Supplements and nourishments
iv. Batch printing (for bulk preparation and trayline operations)
B. The system shall include:
i. Secure user access controls (role-based permissions)
ii. Standardized label templates with facility-level customization, including: Dissolvable labels, Removable labels, Permanent labels (as needed)
C. The system shall be capable of printing labels that include:
i. Food item name
ii. Preparation date and time
iii. Use-by/discard date and time
iv. Allergen information (aligned with FDA major allergens)
v. Diet textures (e.g., IDDSI levels and Dysphagia Diet)
vi. Staff identifier 
D. Automated calculation of discard/use-by dates based on:
i. Food type 
ii. Storage method (refrigerated, frozen, room temperature)
E. The system should support integration with, if possible:
i. Electronic Health Record (EHR) – myUnity 
ii. Menu management Systems – Blueprint and GeriMenu 
F. The system shall be capable of operating in:
i. Offline mode (with automatic synchronization upon reconnection)
ii. Networked, multi-site environments 


	1.2
	
Labeling Printing Hardware Requirements


	1..2.1
	
A. Support for multiple printers across various locations (main kitchen, units, satellite kitchens, etc.)
B. Durable food-grade label printers suitable for kitchen environments
i. Resistant to heat, moisture, and spills
C. Fast and reliable printing speeds to support meal service workflows
D. Easy loading and replacement of label rolls and ink/ribbons
E. Minimal downtime and easy troubleshooting
F. User-friendly interface (touchscreen [Surface Pro] compatible for kitchen environments)
G. Real-time updates and synchronization across all devices

	1.3
	Alerts:

	1.3.1
	A. The system shall provide users with clearly defined alerts and notifications for relevant system events and conditions

	1.4
	System Accountability at All Levels

	1.4.1
	The system shall maintain a complete audit trail of all labeling activities (if possible).
A. Date and time stamps for all label-related actions, including:
i. Label creation
ii. Label printing
iii. Label reprints or edits
B. Transaction records that include:
i. User Identification (who created/printed the label)
ii. Food item details
iii. Assigned use-by/discard dates
iv. Storage designation (if applicable)
C. Ability to retrieve and generate historical records for:
i. Food safety audits 
ii. Survey inspections
iii. Internal quality reviews


[bookmark: _Toc234909610][bookmark: _Toc266272985][bookmark: _Toc231558986]INFORMATION BEING REQUESTED
CalVet requests that vendors submit Attachment 1, Food Labeling Process Project Questionnaire.
[bookmark: _Toc231558987]PRESENTATIONS
RFI respondents will be invited to present their submissions via a Microsoft Teams meeting.
The Procurement Official will contact the RFI respondents and provide an available time slot. An invitation to a Teams meeting will be sent in advance of the presentation time.
The presentation should include the following related to your solution: 
A. Features/Functionality
B. Limitations
[bookmark: _Toc266272986][bookmark: _Toc231558988][bookmark: OLE_LINK1]PROPOSED TERMS AND CONDITIONS
The following are the terms and conditions for the Food Labeling Process Project that will be incorporated into the final contract. The following Information Technology General Provisions are not included in hard copy but may be viewed at the website link provided below.
	Information Technology General Provisions (Effective 02/20/2025)
https://www.dgs.ca.gov/-/media/Divisions/PD/Acquisitions/Solicitation-Document-Attachments/IT-General-Provisions-Cloud-DGS-PD-402ITGP-Revised-02202025.pdf
[bookmark: _Toc234909611][bookmark: _Toc266272987][bookmark: _Toc231558989]ADDITIONAL INFORMATION
Any additional information not specifically requested, but which the vendor deems important and relevant may also be submitted. Although vendor comments are strongly encouraged and deemed important, the state makes no commitment to those requirements based on input received. 


[bookmark: _Toc230141107][bookmark: _Toc234909617][bookmark: _Toc266272989][bookmark: _Toc231558990]DISCLAIMER
This RFI is issued for information and planning purposes only and does not constitute a solicitation. A response to this RFI is not an offer and cannot be accepted by the state to form a binding contract.
Responders are solely responsible for all expenses associated with responding to this RFI.
Participants are admonished that the responses to this RFI may be subject to the Public Records Act.  The state is not requesting a solution; rather the intent of the RFI is to validate the project objectives and requirements to better utilize bidder and state resources when responding to the project Request for Quote (RFQ). Please do not include any proprietary information or any specific solutions in your response to this RFI. 
Request for Information	     RFI FLPP 2026
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[bookmark: _Toc231558991]ATTACHMENT 1 
[bookmark: _Toc231558992]FOOD LABELING PROJECT QUESTIONNAIRE

The state is requesting interested vendors to provide information regarding their experience and related technologies. Please respond to all questions.
The state may use any or all this information to develop and finalize requirements to be placed in an RFQ for the Food Labeling Project Procurement.

	#
	QUESTIONS/ EXPERIENCE
	VENDOR RESPONSE

	[bookmark: _Toc231484665][bookmark: _Toc231484757][bookmark: _Toc231558993]1
	[bookmark: _Toc231484666][bookmark: _Toc231484758][bookmark: _Toc231558994]Background/Experience
[bookmark: _Toc231484667][bookmark: _Toc231484759][bookmark: _Toc231558995]Describe your current and historical experience relating to food labeling project implementation.
	

	2
	[bookmark: _Toc231484668][bookmark: _Toc231484760][bookmark: _Toc231558996]Experience with Project of Similar Size and Scope
[bookmark: _Toc231484669][bookmark: _Toc231484761][bookmark: _Toc231558997]Describe your company’s experience with Food Labeling projects, or ones of a similar size and scope.
	

	3
	Business Functional Needs
Describe how the solution meets the following requirements:
A. A labeling software system capable of generating food labels for:
i. Prepared foods
ii. Stored Foods (hot/cold holding, refrigeration, freezer, pantry)
iii. Supplements and nourishments
iv. Batch printing (for bulk preparation and trayline operations)
B. The system shall include:
i. Secure user access controls (role-based permissions)
ii. Standardized label templates with facility-level customization, including: Dissolvable labels, Removable labels, Permanent labels (as needed)

C. The system shall be capable of printing labels that include:
i. Food item name
ii. Preparation date and time
iii. Use-by/discard date and time
iv. Allergen information (aligned with FDA major allergens)
v. Diet textures (e.g., IDDSI levels and Dysphagia Diet)
vi. Staff identifier 

D. Automated calculation of discard/use-by dates based on:
i. Food type 
ii. Storage method (refrigerated, frozen, room temperature)

E. The system should support integration with, if possible:
i. Electronic Health Record (EHR) – myUnity 
ii. Menu management Systems – Blueprint and GeriMenu 

F. The system shall be capable of operating in:
i. Offline mode (with automatic synchronization upon reconnection)
ii. Networked, multi-site environments 
G. Support for multiple printers across various locations (main kitchen, units, satellite kitchens, etc.)

H. Durable food-grade label printers suitable for kitchen environments
i. Resistant to heat, moisture, and spills

I. Fast and reliable printing speeds to support meal service workflows

J. Easy loading and replacement of label rolls and ink/ribbons

K. Minimal downtime and easy troubleshooting

L. User-friendly interface (touchscreen compatible for kitchen environments)

M. Real-time updates and synchronization across all devices

System Accountability at All Levels:
The system shall maintain a complete audit trail of all labeling activities.
A. Date and time stamps for all label-related actions, including:
i. Label creation
ii. Label printing
iii. Label reprints or edits
B. Transaction records that include:
i. User Identification (who created/printed the label)
ii. Food item details
iii. Assigned use-by/discard dates
iv. Storage designation (if applicable)
C. Ability to retrieve and generate historical records for:
i. Food safety audits 
ii. Survey inspections
iii. Internal quality reviews

	

	
	Questions

Respond to the questions below:

System is Easy to Learn, Use and Maintain
A. What training will be provided?

B. What is the estimated time it takes to train staff members to utilize the system?

C. Ease of use and maintenance:
i. How often will parts need to be replaced?
ii. How often will the system need to be updated?
iii. Is there a yearly subscription or a one-time fee for lifetime use of the system?
iv. Are parts proprietary and can only be purchased through your company?
v. What is the manufacturer’s recommendation on maintenance?

D. Prompt alerts:
i. What kind of alerts will the system provide the users?
System Reliability
A. How often does the system experience malfunctions? 
B. How often are systems serviced?
System Requirements
A. What are the minimal requirements for this system to operate?
Estimated Cost of System
A. What is the estimated cost for the system?
B. What is the estimated cost of implementation?
C. What are the ongoing costs required, if any?
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