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TECHNOLOGY BUSINESS INCUBATOR

Buf¥o srenrete sulen @een

(Rog No. ROS-207) SOCIETY FOR INNOVATION & ENTREPRENEURSHIP IN DAIRYING
xS (A&.0uf) WR.o.dRE, TETS
SINED (TBI) NDRI CAMPUS, KARNAL-132001





F. No. SINED/TBI/TEN/11/01                                     

       Date: December 01, 2011
BIDDING DOCUMENT FOR PROCUREMENT OF THRUST AREA EQUIPMENTS
	Date of sale of Bidding document
	:
	From December 01, 2011 (Thursday) till December 31, 2011 (Saturday) during office hours (9:30 A.M. – 5:00 P.M.)



	Place of sale of Bidding document
	:
	M.D. Office, SINED (TBI), E.T.T. Building, Cattle Yard, NDRI Campus, Karnal


	Closing date and time for receipt of Bids
	:
	For Category (A) Machines:
2:00 P.M. on December 31, 2011 (Saturday)
For Category (B) Machines:
2:00 P.M. on February 28, 2012 (Tuesday)

	Place of receipt of Bids
	:
	M.D. Office,  SINED (TBI), E.T.T. Building, Cattle Yard, NDRI Campus, Karnal


	Time and date of opening of Bids
	:
	For Category (A) Machines:
3:00 P.M. on December 31, 2011 (Saturday)
For Category (B) Machines:
3:00 P.M. on February 28, 2012 (Tuesday)

	Place of opening of Bids
	:
	Seminar Hall, SINED (TBI), E.T.T. Building, Cattle Yard, NDRI Campus, Karnal – 132 001



	INVITATION FOR BIDS



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


	S. No.
	Thrust Area Equipments Name
	Quantity
	Bid Security

/EMD (in Rs.)

	
	Category – (A)
	
	

	1
	Powder Filling Machine
	1
	30,000

	2
	Tray Sealing Machine
	1
	40,000

	3
	Planetary Mixer
	1
	2,000

	4
	Biscuit Packaging Machine
	1
	8,000

	5
	Snack Packaging Machine
	1
	5,000

	6
	Dough Moulder
	1
	3,000

	7
	Dough Sheeter cum Cookie Drop Machine
	1
	5,000

	8
	Pasta Making Machine
	1
	12,000

	
	Category – (B)
	
	

	9
	Form-Fill-Seal Machine
	1
	5,000

	10
	Homogenizer
	1
	8,000

	11
	Deep Freezer
	2
	3,000 (each)

	12
	Bottle Filling Machine
	1
	10,000

	13
	Walk-in-Cooler
	1
	20,000

	14
	Proofing Cabinet
	1
	7,000

	15
	Steam Jacketed Kettle
	1
	4,000


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

	1
	Powder Filling Machine
	1) Product: Skim Milk Powder, Whole Milk Powder, Dairy Whitener, Gulabjamun mix etc
2) Bulk Density: 0.4 to 0.7 gm/cc
3) Dosing quantity: 100,250,500 and 1000gms.
4) Packaging Material: LDPE/Laminated heat sealable film
5) Product Parts: SS 304
6) Filling style: Pouch (pillow).
7) Accuracy: +/- 1% pouch sealing of machinery capacity.
8) Packaging speed for 1000 gms: 12-15 packs/min on LDPE film depending on quality of packaging film and 22-25 packs per minute on laminated film.
9) Gas Flushing: Nitrogen.
10) Optional Accessories: Inclined crew conveyor with dump vat feeder.
11) Should be fitted pneumatically actuated collar type FFS machine fitted with servo based auger filler to ensure high accuracy of powder weighing & filling.

	2
	Form-Fill-Seal Machine
	1) A long life form-fill-seal packaging machine with trouble and noise free operations suitable for milk and dairy-based beverages such as Lassi, butter milk, fruit juices and beverages, etc.
2) Overall dimension: L: 700-800 mm; W: 700-800 mm; H: 1700-1800 mm
3) Overhead tank: Suitable sized overhead tank of SS make
4) Film thickness:  50 – 100 micron
5) Film width: 320 – 330 mm
6) Packing style:  Pillow type poly pouches
7) Packing dimensions: Width about 150 mm (or as desired), length as desired up on fill quantity
8) Dosage:  200 mL to 1000 mL
9) Avg. output: 30 ± 2 pouches per min of 200 mL capacity
10) Packing material: Heat sealable/co-extruded film laminates such as LDPE/HDPE/LLDPE with user friendly roll mounting mechanism
11) Packaging material sterilization: Hygienic UV sterilizing device
12) Heaters:  Vertical (central) and horizontal (top/bottom) with about 1.2 KW
13) Sealing system:  Impulse / continuous
14) Drive motor:  0.5 to 1.0 HP, Single phase
15) Power supply:  220 V, 50 Hz
16) Optional: Online batch coding unit; photoelectric cell for eye mark registration.
17) Double Head.

	3
	Tray Sealing Machine with MAP Facility
	1) Single, double or multiple tray facility with moulds to facilitate packages of size 250ml, 500ml and 1000ml in rectangular trays to be sealed with various polymeric packaging films/ flexible laminates.
2) Equipped with Individual heater and automatic cutter - sealer with different tray die sets.
3) Facility to mix, analyze and flush oxygen, nitrogen and carbon dioxide in different percentages.
4) 3 phase voltage (50 Hz).
5) Gas mixing better than ± 2%.
6) Visual and acoustic alarms for low gas pressure from individual cylinders.
7) Buffer tank arrangement to store mixed gases.
8) Programmable and sensor based controls, digital display with feather touch keypad.
9) The machine should be supplied with a compatible air compressor.
10) Complete with spare manual single pack sealing unit for testing of packaging materials.

	4
	Homogenizer
	1) Capacity: - 100-150 Lph
2) Product: - Milk, Dairy product, Fruit juices, Fruit Pulp, Ice cream mix etc. 
3) Provided with minimum 3 piston
4) Maximum Pressure: - not less than 2900 Psi
5) Stage: - Double Stage
6) Homogenize valve & valve seat: - 20 Grade
7) Body should be made up of cast iron; all contact part should be constructed with SS316 power rating. 3 HP not less than 700 rpm
8) Provided with digital motor of ISO certified make, 3 phase715 V, 50 c/s, digital type pressure gauge, pressure up to 5500 Psi, Operational manual, tool kit, spare gasket (4 No.) Spare hopper (1 No.), Starter (1 No.)
9) Easy to clean with detergents/ water without dismantling of head.

	5
	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.

	6
	Snack Packaging Machine
	1) A vertical form-fill-seal packaging machine with trouble free operations suitable for packaging of different snack foods/ namkeens/ extruded foods, etc.
2) Machine dimensions: L: 1-2 m; W: 1-2 m; H: 2-3 m
3) Feeding system: Shall have user friendly feeding/conveying
4) Controls: control panel with PLC
5) Food contact parts: Shall be made of SS and food grade plastics
6) Packing style:  Pillow type poly bags with & without gas flushing
7) Packed pouch dimensions: L: 100-350 mm, W: 100-500 mm (film width)
8) Filling/Packing capacity range: 50 to 250 g
9) Packing material: Heat sealable//laminated films such as PE/PET/PP/BOPP/PVC with user friendly roll mounting mechanism
10) Packing speed: 15 to 60 pouches/min depending upon product weight/size
11) Heaters: Vertical (central) 
12) Sealing system: Impulse and continuous
13) Drive motor:  0.5 to 1.0 HP, Single phase
14) Power supply:  220 V, 50 Hz
15) Optional: Online batch coding unit; photoelectric cell for eye mark registration & provision for gas flushing systems.

	7
	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: 3-5 m; W: 1-2 m; H: 1-2 m
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:  0.5 to 1.0 HP, Single phase
11) Power supply:  220 V, 50 Hz
12) Optional: Online batch coding unit; photoelectric cell for eye mark registration.

	8
	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.

	9
	Deep Freezer
	1) Operating Temperature: -10 to -20°C with 1°C increment
2) Upright model, double walled, outer surface should be made up of mild steel coated with rust free paint
3) Inner surface should be made up of stainless steel (SS 304 or similar)
4) HDI/PUFF insulation for good insulating performance
5) CFC/HCFC free environment friendly freezant
6) Hermetically sealed compressor
7) Fast freeze switch
8) Energy efficiency technology
9) Capacity: not less than 700 litres, horizontal
10) LED digital temperature display & controller
11) Malfunction alarms, over/under temperature alarm & sensor error alarm
12) Broad voltage range 180 - 240 volt
13)Complete with electric & safety fuse (provided with suitable ISO certified voltage stabilizer)
14)Warranty at least one year.

	10
	Bottle Filling Machine
	1) Bottle filling machine to pack beverage like flavoured milk, lassi, whey beverages etc. in glass & plastic bottles
2) Semi-automatic provided with vacuum type bottle filler attached with vacuum pump
3) Supplied with overflow cylinder & filling nozzles
4) Mechanical type of capping machine
5) All contact part should be made up of SS 304, piping should be of PVC & non-contact parts should be SS plated
6) Size of bottle will be 200 & 500 ml
7) Capacity: Not less than 25 bottles per minute.

	11
	Walk-in-Cooler
	1) Quick & easy-to-install modular construction strip curtain, sliding doors
2) The inner surface should be made up of food grade stainless steel
3) The dimension of the walk in cold room should be 64 square feet with 8 feet height
4) Refrigeration capacity not less than 12000 BTU/Hour
5) Operating temperature between 2-7°C with maximum loading not less than 500 kg
6) Low power consumption
7) Should be provided with LCD temperature controller, provision for air circulation
8) Provision for PUF insulation (made of 40 KG/M³) for maintaining the strict temperature
9) Provision should also be made available for proper air circulation to ensure uniformity of temperature stability
10) The refrigerant should be CFC/HCFC free refrigerant
11) Malfunction alarms, over/under temperature alarm & sensor error alarm
12) Broad voltage range 380 - 460 V (3 phase supply)
13) Complete with electric & safety fuse (provided with suitable ISO certified voltage stabilizer)
14)Warranty at least one year.

	12
	Proofing Cabinet
	1) Proofing cabinet is required for the proofing of dough pieces (bread, buns etc.)
2) Provision to maintain the temperature (30 - 50°C) & relative humidity (75 - 90%)
3) Capacity to process not less than 100 pieces per hour (one trolley).

	13
	Steam Jacketed Kettle
	1) The kettle is required for the batch type operation related to product manufacture
2) Capacity of the kettle should be not less than 50 litres
3) Inner wall of the kettle should be made up of stainless steel SS 316
4) Kettle should have spherical shape bottom
5) The construction material for intermediate & outer wall should be corrosion free mild steel or stainless steel
6) Provided with agitator
7) Kettle must contain dial type pressure gauge for jacket & steam trap for condensate.

	14
	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.

	15
	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.


TENDER FORM FOR SUPPLY OF………………………………………………………………………... 

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. I/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)

QUALIFICATION CRITERIA OF BIDDERS
	Sl. 
No.
	Post-Qualification Condition
	
	Qualification Criterion

	1.
	Minimum Annual Turnover 

	:
	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.)


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

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

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


	3.
	Firm’s Certification Standards
	:
	ISO 9001 / ISO 14001

	4.
	Past Business Reputation 


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


Signature of Bidder
QUALITY CONTROL REQUIREMENTS

	Sl. 
No.
	Quality Control Condition
	
	Quality Control Requirement

	1.
	Quality Inspection Stages

	:
	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 well be 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.



