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e /e wga B B Sif ffdr 14.01.2021 THI 13.00 IO TS | FgeeH / fAfdar @
Pi15.01.2021 1 THI 14.30 T iR wffd & e @rell et | Online quotations
are invited from reputed Manufacture/ Dealer/Supplier in two bid system
(Technical bid &Financial bid) for purchase of following Scientific Equipment/Items
on behalf of Director ICAR-Indian Agricultural Research Institute,New Delhi. The
last date for submission of Bid 14/01/2021 at 13.00 hrs. The bid will be opened on

dated 15/01/2021 at 14.30hrs.by the prescribed committee.

favga g a wal @l JLGS. # g www.iarires.intw 3@ V7
JTTAIET @ 77 www.eprocure.gov.in 2er or waar 81 Please visit www.iari.res.in
for Details Rules and Regulation and Log on www.eprocure.gov. in for online.
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SI. No. | Name of Equipment/ Item Quantity | EMD
1 Fabrication of vacuum fryer with accessories . 01 Unit | 37.500.00
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Instructions to the bidder and terms & conditions of tender:

1. Wmaﬁmﬁwwa@muﬁ%@ﬁaﬁamﬁﬂﬁw@mwoﬁw
W%ﬁﬁluﬁ:m@%ﬁmwo%ﬁaﬁmmﬁaﬁﬁm&@uﬁmwﬁfﬁ
Swe RS w7 § Seerd @ @fev | The rates quoted shall be valid for a minimum
period of 180 days from the last date fixed for submission of bid.

2 mﬁmﬁwﬁﬁﬁaﬁﬁwm/maﬁﬁwmawwwmﬁamlm
felt e # Ty MY IUBRY BT Twad), /Hergdl emuR R gwiar We| The rates
quoted shall include delivery and installation at the respective sites.
However, equipment quoted in foreign currency must be quoted on FOB/ CIP
basis.

3 aﬁwﬁ%&—ﬁﬁa%sﬁ?aﬁé&ﬁwﬁﬁmw%aﬁ@ﬁqﬁﬁuﬁfﬁmaﬁ
ge g (ALSEM) SR frgT SO O 5 dad WAAE d Y & A BA |
Custom Duty Exemption Certificate(CDEC) will be issued only when the bid is
quoted in foreign currency in case of foreign made items only and meant for IARI

o FRYE A WA wmE @ gy faeR femr wom | Full specifications of  the
item/article quoted for shall be given in the quotation.

5. Wﬁqwmﬁﬁwwﬁmmaﬁﬁaﬂm/m/@ﬁmmﬁ
o ST Whd W U 9 fear S @Ry If taxes, duties or any other charges
over and above the rates quoted leviable, actual percentage of such
taxes/duties/other charges should be clearly indicated.
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APellgd X Ol B W Ul Ugd ol @Ry | s AT gree/ @
e/l o iR /36 TRA [ R wift THer) afdara w9 9 Aol o
aMRY, $ HaEl # YTal Wh=ib(d1 /AT S STCT IMYRIHAT ERT SR STHT et & QIR (a7 74T
& SO e fhar STe et 39 9 @1 Xge A o | EMD should be paid
in the form of D.D./Pay Order/Fixed Deposit Receipt/Bank Guarantee from
commercial bank drawn in favour of Director, IARI payable at New Delhi. The
original EMD should be submitted to the Tender Inviting Authority on or be fore
the last date and time of offline bid submission. The details of D.D./Pay
Order/Fixed Deposit Receipt/Bank Guarantee physically sent, should tally with
the details available in the scan copy and the data enter during the bid submission
time otherwise the uploaded bid will be rejected.

e O gRT fAfder waf a1 felt o grem S IR iR ggmn Ify ) a@ra qE e
ST | No interest on security deposit and earnest money deposit shall be paid by
the Institute to tenderer.
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AT gIHe /A ey /fardl o e/ deaRA fRus, W 3. e,
e, as fieeli— 110012 & 9 o=l f Tsfwga & 4 27 @, e duar o a1

B GRT P B 60 I, HA B WY IJUSHRY /FHA a1 RS A 2t it | The EMD
shall be refunded to the unsuccessful bidders after finalization of the quotation.
Incase of successful bidder,it can be adjusted to wards security deposit which
i1s10% of the order value in the form of D.D./Pay Order/Fixed Deposit
Receipt/Bank Guarantee  from commercial ~ bank drawn infavour of
Director,IARI payable at New Delhi and shall remain valid for 60 days beyond
the date of completion of all contractual obligation of supplier including
warranty  obligationfor the equipment/goods. Here would however. be no
performance security deposit for equipment/ goods costing less than Rs.1.00 lakh
(Rs.One Lakh).

®H GRT &1 9§ & ARl UeH @) S | Ife A /ISR & faavor § aRe) &) safy o
fet Y gpR aRgc 2, @ 99 aR &1 $Sifcm AFT Se | Two years warranty has to
be in variable provided by the firm. Incase,there is any variation in the warranty
period given in the specification of the item/equipment, the warranty period shall
be the final as given in the specification.

FE B R BE B A] BH /YRt B dF gl i |y @9 @ arg A e-
payment @ #regH | fdar e | Payment will be made by mode of e-payment to
the supplier/firm after satisfactory completion of work and receipt to pre-receipt
bills triplicate.

feeres, 91 P, I W, 78 e @ U 07 R Ay @) w®gewER @1 Ul Al
i wU ¥ WPR T FAPR d31 & @R ura g1 The Director IARI, New
Delhi reserves the right to accept or reject any or all the quotations either in full
or in parts without assigning any reason.

SR Tl BT gl 9 A dlell RCIHE! Bl RATGR G & ford Ieowardl gl |
Quotations not complying with the above conditions are liable to be rejected.
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TIN/VAT/PAN/C.S.T. Nos. & @4 &l & e & @I # wer far oo |
Scanned copy of TIN/VAT/PAN/C.S.T. Nos may be attached with the bid.

ﬁmﬁwmﬁaﬁaﬁéﬁamm@ﬁwmﬁnwsﬁ?w,ﬂéﬁﬁaﬁ
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T & forger kg <P wiédl (Supplier 3R Purchaser) W 3ifem AFT SO |
Incase,any dispute arising out of this contract shall be subject to the jurisdiction
of Indian laws & Court at New Delhi. So learbitratorisap pointed by the
Secretary, ICAR, New Delhi. His decision will be final and binding on both
parties(Supplier and Purchaser)

Waﬁ?ﬁmﬁﬁﬁwmaﬁﬁuﬁammﬁﬂﬂmmmmm
Hqﬁmﬁaﬁmwﬁ?ﬂuﬁrmﬂﬁﬁﬁmmaﬁwﬁwz%amaﬁw
10% E afEs P @ w ¥ S e @ Fret o | The successful bidder has to
execute the indented Job/Work as mentioned in the supply order placed with them
with in the stipulated period as given in the supply order placed by this oftfice
failing which 2% per week and maximum of 10% deduction as liquidated damage
charges will be made from the bill in case the job is not completed with in the
given stipulated period.

Firms must submit proof of 03 years’ experience in fabrication of scientific
equipment in the form of supply orders received from various agencies.

Detailed technical specifications of the equipment are enclosed as Annexure-1.
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Technical Sgecifications
Vacuum Fryer

The system must be batch type.

Capacity . 5 kg of fruits/ vegetable pieces/slices/cubes per
batch

Oil bath . Cylindrical (Diameter > 500 mm & Depth = 600
mm)

Operating temperature range of oil bath : 70°C to 120°C  (¥1°C) under
vacuum

150°C to 200°C (¥1°C) under atmospheric
conditions

Temperature inside the vacuum chamber must be maintained though a circulating
water jacket around the internal chamber for uniform maintenance of frying
temperature.
Suitable drain valve must be provided to remove oil from the oil bath after frying.
Suitable provision for heating and cooling of oil from RT to 200°C and from 200°C to RT
within € 15 min.
Cage for holding materials . Cylindrical (Diameter > 450 mm & Depth = 450
mm)
The fryer must have automated system for lowering the cage into and out of the oil bath.
The cage must have facility to spin it after it is removed from the bath for removal of
excess oil (de-oiling) under vacuum.
The oil bath, cage and its associated systems must be housed in an external chamber
capable of maintaining vacuum.
Vacuum range . upto100 mbar (+1 mbar)
Inner chamber to be made of SS 304 with all joints argon arc welded and dull/mirror
polished. The system should have no sharp corners either internally or externally.
Outer body to be made of powder coated Gl sheet.
The inner and outer chambers must be insulated to prevent heat loss.
Must be provided with proper opening for loading of the cage with materials for frying
along with viewing window, silicon gasket, hinges, handle, lock nuts, etc. to preventany
loss of temperature and vacuum.
Must be supplied with double stage oil sealed vacuum pump for maintaining desired
vacuum throughout the frying period.
Suitable condenser for collecting the removed moisture (moisture trap) must also be
provided along with drainage facility.
The vacuum fryer should be supplied with all necessary accessories and spare parts like
water circulation system, soft water assembly, moisture trap for vacuum tank,
temperature and pressure display, water tank, vacuum pump, condenser, pipes, burner,
etc. for smooth stand alone functioning for approximately 4-6 hrs. per day.
The system must have digital LCD/ LED/VED display of set and operating parameters
as well as timer.
All the measurement and control systems must be PID based.
All safety features for protecting the system from over pressure and temperature must
be provided.
The equipment along with all its accessories must have 2 years comprehensive
warranty.
The bidder must provide user certificates (at least three) for same/ similar equipment
The bidder must also quote for any required accessory, spares, etc. required for the
standalone operation of the system. [CAR-IARI shall only be responsible for providing
suitable location and power requirement for operating the said system.
Fach bidder must provide a detailed engineering drawing and printed catalogues
highlighting each of the required specifications in the same along with their technical
bids failing which they are liable to be technically rejected.



