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REQUEST FOR PROPOSALS 
 

Seafood Cold Chain Monitoring Consultant 

 

Issued:  May 12, 2020 

 

RFP# NSPERENNIA02_2020_21 

Send bid to: 

Perennia Food & Agriculture Inc. 

Attention: Sarah Lowe  

Email: slowe@perennia.ca 

 

Closing Date: May 22, 2020 

Closing Time: 4:00 pm 
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ABOUT PERENNIA 

Perennia Food and Agriculture Inc. is a provincial development agency with the mission to help farmers, 

fishermen and food processors be more prosperous and profitable. We are Nova Scotia’s only technical 

development agency focused solely on our food sector and maximizing its value. 

We are a registered corporation owned by the Province of Nova Scotia and offer programs on behalf of 

government, undertake industry-driven development projects, and offer confidential consulting 

services. 

The Perennia team’s number one goal is helping food-related companies grow and take advantage of 

new opportunities locally, nationally and internationally. 

 

PROJECT OVERVIEW 

World markets are changing and growing rapidly. Access to these markets is critical as Nova Scotia’s 

seafood industry continues to grow. Sustainability and traceability are a basic requirement of market 

entrance.  Environmental responsibility, how food has been harvested and the steps in the supply chain 

to get the product to market all are considerations for today’s seafood customer. In order to stand out 

among growing global competition, quality must be the deciding factor.  

This project is about developing a quality standard for top export species in Nova Scotia that the global 

market can identify as one of excellence that includes the basics constructs mentioned above. Nova 

Scotia has a well developed reputation as Canada’s #1 seafood supplier. Quality standards will prove to 

the global market the consistent high level of quality and care Nova Scotia’s seafood products receive in 

their path to reach the end consumer.   

Development of quality standards will assist the entire industry in increasing profits, maximizing the 

resource and utilizing the best practices to preserve the fresh caught quality of Nova Scotia’s seafood. 

Quality will be based not just on the “pristine waters” off Nova Scotia but also at the control points in 

the value chain, where at any time, the quality of the product can be compromised.   

This project seeks to develop quality standards along the value chain to the provincial border.   

 

SCOPE AND DELIVERABLES 

Perennia is seeking the services of a Cold Chain Monitoring Consultant to adequately evaluate quality of 

fish species it is required to have data to support the influences of environmental conditions along all 

parts of the value chain. Sensors that can accurately reflect this environmental information, along with 

experienced sensor specialists with knowledge of the seafood industries. 
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ANTICIPATED ACTIVITIES   

For each of the target species:  

1. Engage with Perennia staff (species specialist and food safety) in a discovery phase into what 

environmental data can be adequately monitored and what sensors and data logging equipment 

are appropriate to evaluate cold chain monitoring and traceability of the entire value chain. 

 

2. Provide the experience and knowledge to the Perennia team to get up to speed on current 

practises and industry standards for cold chain monitoring in order for purchasing and 

development of technology to begin immediately 

 

3. Engage with harvesters, processors and distributors within the value chain and Perennia to 

monitor and evaluate environmental considerations that could affect fish quality; temperature, 

time, humidity, light and other factors (i.e. length of storage, crushing), that may be determined 

through the course of this research.  This would be a team approach with the consultant and 

Perennia to determine placement of sensors and document controls 

 

4. Work with Perennia AFF staff and consult with key industry stakeholders 

 

Species List: Mussels; Sea Scallop; Coldwater Shrimp; Snow Crab; Atlantic Halibut; Atlantic Pollock; 

Haddock; Red Fish; Silver Hake; Sea Cucumber; Sea Urchin; Atlantic Salmon; Herring; Swordfish; Big Eye 

Tuna; Bluefin Tuna; Albacore Tuna; and Yellowfin Tuna  

 

MAJOR DELIVERABLES 

At the end of the contract, the successful consultant will provide Perennia electronically and in hard 

copy the following: 

• Monitor(s) and software specifications datasheet 

• Best practises for cold chain monitoring document 

• Map of cold chain for all fish species along the value chain 

• All industry contacts used to develop cold chain maps 

• Final report 

 

KEY DEADLINES 

When does work need to be completed by October 31st, 2020. 
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PROPOSAL ELEMENTS 

• Detailed workplan and schedule 

• Detailed cost breakdown 

• Recent resume of individual(s) who will be providing the services 

• An overview of previous similar work 
 

Late bids received after the closing date and time will be disqualified from competition. Please email the 

completed proposal documents in a combined PDF or Word format.  Perennia’s clock will be assumed to 

be correct. 

Proponents may amend their proposals prior to the Submission Deadline by submitting the amendment 

prominently marked with the RFQ number and clearly indicating which part of the proposal the 

amendment is intended to amend or replace. Any amendment received after the submission deadline 

will not be accepted.   

Proponents may withdrawal their proposals prior to the submission deadline. To withdrawal a proposal, 

please send a notice of withdrawal to the RFQ contact prior to the submission deadline. The withdrawal 

should be made only by the person who submitted the original proposal or an authorized representative 

of the proponent company. Perennia is under no obligation to return withdrawn proposals. 


