Appendix 1 to

Annex B to

Special Notices and Instructions

To Tenderers
FTSD&E/P4C/001

MEAT EVALUATION METHODOLOGY – WORKED EXAMPLE

Based on quality/price split of 75:25
Quality/technical (Maximum quality/technical marks available – 500)

	Tender


	Quality Marks


	Calculation
	Convert to 75%
	Points Score

	1
	470
	
	
	75

	2
	420
	(420/470) x 100 = 89.36
	(75 x 89.36) /100
	67.02

	3
	390
	(390/470) x 100 = 82.98
	(75 x 82.98) /100
	62.23

	4
	350
	(350/470) x 100 = 74.47
	(75 x 74.47) / 100
	55.85


Price

	Tender


	Price (£)
	Calculation
	Convert to 25%
	Points Score

	1
	1000
	(800/1000) x 100 = 80
	(25 x 80) / 100
	20

	2
	900
	(800/900) x 100 = 88.89
	(25 x 88.89) / 100
	22.22

	3
	850
	(800/850) x 100 = 94.12
	(25 x 94.12) / 100
	23.53

	4
	800
	
	
	25


Total Scores





Tender 1:
95




Tender 2:
89.24


Tender 3:
85.76




Tender 4:
80.85




1

