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SINED (TBI) NDRI CAMPUS, KARNAL-132001

F. No. SINED/TBITEN/12/01 Date: January 23, 2012
RE-TENDER
BIDDING DOCUMENT FOR PROCUREMENT OF THRUST AREA
EQUIPMENTS
Date of sale of Bidding document : From January 23, 2012 (Monday) till February 22,2012

(Thursday) during office hours (9:30 A.M. —5:00 P.M.)

M.D. Office, SINED (TBI), E.T.T. Building, Cattle

Place of sale of Bidding document Yard, NDRI Campus, Karnal

Closing date and time for receipt of Bids | : | 2:00 P.M. on February 23, 2012 (Thursday)

Place of receipt of Bids . | M.D. Office, SINED (TBI), E.T.T. Building, Cattle
P | 'Yard, NDRI Campus, Karnal

Time and date of opening of Bids 3:00 P.M. on February 23, 2012 (Thursday)

Place of obenina of Bids . | Seminar Hall, SINED (TBI), E.T.T. Building, Cattle
pening | 'Yard, NDRI Campus, Karnal — 132 001




RE-INVITATION FOR BIDS

Society for Innovation and Entrepreneurship in Dairying (SINED) at NDRI Campus, Karnal
re-invites sealed Bids from eligible and qualified Bidders for the supply of following goods &
services.

S.No. |ThrustAreaEquipments Name Quantity | Bid Security

/EMD (in Rs.)
Category — (A)

1 Planetary Mixer 1 2,000

2 Biscuit Packaging Machine 1 8,000

3 Dough Moulder 1 3,000

4 Dough Sheeter cum Cookie Drop Machine |1 5,000

5 Pasta Making Machine 1 12,000

Warranty 2 Years for Items under each Schedule, from the Date of Satisfactory

Installation & Commissioning.
AMC : 3 Years Comprehensive Maintenance Contract (including Service Visit

charges, Maintenance/Repair Labor charges, Spare-Parts cost, etc.)

Required Delivery Schedule: Within 90 days from the Date of Notification of Award (for Indian
Goods/Components)




Security Amount: Before executing the supply of the machine, 5% security amount of the
total cost of the machine must be deposited for 28 months by the bidder in the shape of
demand draft favoring “Society for Innovation & Entrepreneurship in Dairying” payable at

Karnal.

TECHNICAL SPECIFICATIONS

S.No. | Thrust Area Equipments

Specifications

Planetary Mixer

1) Planetary mixer is required for the mixing of bread,
biscuit, buns dough and cake batter

2) Capacity not less than 25 kg of materials

3) Provided with all the three attachments i.e. hook,
beater/whipping, flat beater to prepare different types of
bakery dough

4) Can operate not less than three speeds for efficient
mixing of ingredients with AC Drive

5) Grease packed lubrication

6) All contact part should be made of Food grade stainless
steel.

Biscuit Packaging Machine

1) A horizontal pillow wrapping machine with trouble free
operations suitable for packaging (with or without tray) of
hard and soft biscuits, crackers and soft cookies of different
shapes and sizes.

2) Machine dimensions: L: 3-5m; W:1-2m; H: 1-2m

3) Food contact parts: Shall be made of SS and food grade
plastics

4) Packing style: Pillow type bags with centre sealing

5) Packing dimensions: L: 40-300 mm; W: 20-120 mm; H:
5-60 mm

6) Packing capacity: 20-80 bags/min depending on the size
of the pack

7) Packing material: Heat sealable/co-extruded/laminated
films such as PE/PET/PP/BOPP with user friendly roll
mounting mechanism

8) Heaters capacity: Rollers with about 125 w

9) Sealing system: continuous

10) Drive motor: 0.5to 1.0 HP, Single phase

11) Power supply: 220 V, 50 Hz

12) Optional: Online batch coding unit; photoelectric cell for
eye mark registration.




Pasta Making Machine

1) Pasta making machine is making pasta in different
shapes from cereal, millet & pulse flour

2) Capacity: Not less than 15 kg/h pasta production rate
3) Provided with 3 standard dies to make products in curl
4) All contact should be of stainless steel

5) Provided with cutter

6) Supplied with spare dies, cutter & vacuum unit for
extrusion

7) Should be supplied with collection tray

8) Provision for water supply to cool the unit.

Dough Moulder

1) Should have capacity to handle 1500 - 2000 pieces per
hour

2) Provisions for non-sticky operation

3) Dough ranging from 200 - 600 gms

4) Provided with stainless steel plate for collection of
moulded dough

5) Easier operation for continuous production.

Dough Sheeter cum Cookie Drop Machine

1) Dough Sheeter for handling the dough of biscuits & other
bakery products

2) Dough Sheeter should have capacity to handle sticky
dough 40 kg per hour

3) Should be provided with at least four dropping points
made up of stainless steel

4) Dies should be made up of food grade metals

5) Machine should have capability of making cookies of
wire cut, stationary drop & rotary drop varieties

6) Production capacity not less than 50 kg per hour

7) Should be provided with appropriate motor drive

8) Should be supplied with extra wire cuts & nozzles.




Terms & Conditions:

1. All civil works are in the scope of supplier of the equipments.

2. Payment: 15 % of the value of the P.O. will be released against delivery and the balance payment will
be made upon successful installation, commissioning, demonstration and on-site training as
applicable.

3. EMD will be released after 1 yr of commissioning of the Equipment.

4. SINED (TBI) will not make any arrangement for boarding/lodging of manpower visiting site for
installation of the machine.

5. Arrangements of delivery of goods at the destination (NDRI Campus) shall be done by the supplier at
their own cost.

President, SINED (TBI) cum Director NDRI, Karnal will be the arbitrator in case of any dispute & both
the parties will be bound to accept his decision.

In case of any dispute the legal jurisdiction will be Karnal court.
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TENDERFORMFOR SUPPLY OF .. .. e

The Party Intending to offer their services is required to provide the following information in a sealed
envelop addressed to Managing Director, SINED (TBI), E.T.T. Building, Cattle Yard, NDRI
Campus, Karnal-132001 to be submitted as per the tender notice given in Newspaper The Times of India
on Dated 01.12.2011.

1. Name of the bidder
2. Postal Address with telephone Numbers
3. PAN No with documentary proof to be enclosed:

4. Rates offered: Equipment Name Unit Price Tax Total

5. Particulars of Demand Draft (EMD Amount):
Name of Bank

DD No & Date

Amount

Note: Demand Draft must be in favor of “Society for Innovation & Entrepreneurship in
Dairying”, payable at Karnal. Tender without EMD will not be accepted. Those who have already
deposited the security/EMD need not to enclose again. They have to mention the contract/tender against

which the EMD/Security has been deposited. There will be a separate EMD for separate tender.
Declaration:
I/We hereby declare that all the Information provided above is correct & true to the best of my/our

knowledge & belief. 1/We hereby enclose all the necessary documents in support of above. I/We also have
gone through all the terms & conditions of this tender.

Place : Signature

Date : (Name & Designation)
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No.

QUALIFICATION CRITERIA OF BIDDERS

Post-Qualification Condition

Minimum Annual Turnover

Minimum No. & Value of
Purchase Orders received
each year, during last 2 years

Firm’s Certification Standards
Past Business Reputation

Qualification Criterion
Rs.50.00 Lakhs during each of last 2 years
(To be substantiated by providing copies of
Balance Sheets, Profit & Loss Statement, Cash

Flow Statement etc.)

Two Purchase Orders for similar items received
each year during last 2 years

(To be substantiated by providing copies of
Purchase Orders etc.)

ISO 9001 /ISO 14001

No Blacklisting from any Govt. Deptt.
/Organizations, during last 5 years.

Signature of Bidder
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QUALITY CONTROL REQUIREMENTS

Quality Control Condition

Quality Inspection Stages

Quality Control Requirement

Quality of Equipment(s) will be inspected at the
Delivery stage in Laboratory and also, if needed, in
the Central Stores. The quality of Equipments may
wellbe inspected before unloading in the Central
Stores of this Institute as well as inspected also in
the Fabrication stage, if desired in certain cases.

The inferior supply not meeting the prescribed
Technical Specifications will be rejected at no cost
to this Institute.



