MAHARASHTRA ANIMAL & FISHERY SCIENCES UNIVERSITY, NAGPUR

COLLEGE OF DAIRY TECHNOLOGY, UDGIR-413 517 (LATUR)

TENDER NOTICE FOR SUPPLY OF LABORATORY EQUIPMENTS / INSTRUMENTS /

MACHINERY / FURNITURE
Tele. /Fax No: 02385-254754/253754



Email id: cdtudgir@gmail.com
No. CDTU/MDP-TENDER/ 651 /2012




                 Date: 12.01.2012
TENDER NOTICE

1. Sealed tenders are invited from the intending manufacturers /authorized dealers /authorized suppliers for the supply of Laboratory Equipments /Instruments /Machinery /Furniture to College of Dairy Technology, Udgir, Dist. Latur.

2. The tender forms, terms and conditions, details of the specifications etc. of above items and other details governing supply will be available in the office of undersigned during office hours on all working days on non-refundable tender fees in cash payment or crossed demand draft of

Nationalized Bank drawn for an amount as per schedule ‘A’ in favour of Pay & Account Officer, MAFSU, COVAS, Udgir payable at State Bank of India, Udgir, Dist. Latur. Alternatively, the blank tender form can be downloaded from website (www.mafsu.in) and submitted to the office of the undersigned within prescribed date along with prescribed fee as per schedule ‘A’ in the form of DD.

3. Tender form duly completed in all respects in sealed envelope with endorsement i.e. ‘Supply of Laboratory Equipments / Instruments/ Machinery / Furniture’ should reach the office, addressed to :  The Associate Dean, College of Dairy Technology, Udgir, Dist. Latur Pin-413 517, on or before 09/02/2012 up to 15.00 Hrs. along with 3% of the cost of items tendered or Rs.5000/- whichever is less as earnest money deposit (E.M.D) in the form of DD of Nationalized bank drawn in favour of Pay & Account Officer, MAFSU, COVAS, Udgir payable at State Bank of India, Udgir (Dist. Latur) branch only.

4. The tenders will be opened on 10/02/2012 in presence of intending supplier/tenderer/their representative at 11.00 Hrs. at College of Dairy Technology, Udgir Dist - Latur.

5. All the rights to accept or reject whole or part of the tender without assigning any reason thereof is reserved by the undersigned. 

6. A separate tender form is required for each item.

Place: CDT, Udgir, Dist. Latur

Date:   12/01/2012
Associate Dean

College of Dairy Technology,

Udgir Dist. Latur
Tender Form No_______________
Issued on ___________________ 


             Price Rs………As per Schedule ‘A’

Name of the Party to whom tender form is issued: ___________________________________

                                                                                        ___________________________________

     ___________________________________

	Cashier, College of Dairy Technology, Udgir

	Receipt No. & Date



	                         Signature of Cashier

	


(Note: If the Tender form is downloaded from the website, the above information is not necessary. However the form fee as per Schedule ‘A’ may be submitted in the form of DD separately in favour of “ Pay & Accounts officer, MAFSU, COVAS, Udgir Payable at State bank of India, Udgir Dist Latur” alongwith.

TENDER FORM

Date of Tender form available on website : 20/01/2012 to 09/02/2012
Date of issue of the tender form up to : 09/02/2012 (up to 14:00 Hrs.)

Last date for receipt of sealed tender up to : 09/02/2012 (up to 17:00 Hrs.)
Date of pre-tender meeting: 27/01/2012 (up to 15.00 Hrs.)

Date of opening of tender : 10/02/2012 (At 11.00 Hrs..)

Cost of tender form : As per schedule ‘A’

Earnest Money Deposit (E.M.D.) : 3 % of the cost of item (s) or Rs.5000/- whichever is less

Place: - College of Dairy Technology, Udgir, Dist- Latur - 413 517

To

The Associate Dean,

College of Dairy Technology, Udgir,

Dist- Latur (M.S.)
Subject: Tender for purchase of Laboratory Equipments / Instrument/ Machinery/ furniture.
Sir,

In accordance with the advertisement appeared in ___________________________         

on _________January 2012 and as per terms and conditions of the tender, I am submitting herewith my tender quoting therein minimum rates for the Laboratory Equipments / Instruments / Machinery/ Furniture  ________________________.                                                                                                                                      

                                                                                         Your sincerely,
                                                                                                 Signature of the Tenderer with Date

WITNESS
1st                                                  

     2nd
Signature  __________________________
    Signature _____________________________
Name
     __________________________         Name      _____________________________
Address    __________________________         Address   ____________________________
     __________________________        
          ____________________________

     __________________________        
         _____________________________

Tele/Fax No.:___________________

Tele/Fax No.:___________________

Mobile No.:____________________

Mobile No.:____________________

Email id :______________________

Email id :______________________
MAHARASHTRA ANIMAL AND FISHERY SCIENCES UNIVERSITY

COLLEGE OF DAIRY TECHNOLOGY, UDGIR

DIST - LATUR MAHARASHTRA - 413 517

TERMS AND CONDITIONS

1. Sealed Tender will be accepted in prescribed form only.

2. The Tender is non – transferable.

3. No tender shall be considered, if the contents are erased, illegible or overwritten. Any corrections should be scored and rewritten under the initials for the tenderer. As far as possible tender should be without any corrections. (I.T.B. clause 24)
4. The tender will be opened on 10/02/2012 at 11:00 Hrs. at College of Dairy Technology, Udgir Dist - Latur in the presence of Bidder’s representative (I.T.B. clause 22.2), who choose to attend at the time, date and place specified in the schedule of requirements. Change in the place of opening of tender, if any, will be communicated in advance. If required, at the time of opening the tender the Associate Dean or Tender Opening Committee can ask for specific documents which will have to be called for / provided at that time.

5. The tender notice, tender form and detail of terms & conditions, specifications of each item can be downloaded from the University website www.mafsu.in The bidder who downloaded the tender form from the website should note that the downloaded tender form along with the terms & conditions will not be accepted without the cost of the tender i.e. as per Schedule ‘A’ for each item in the form of Demand Draft of a Nationalized Bank or cash.

6. A Separate Tender Form is required for each item.

7. The College has adopted two envelop system superscripted thereon as ‘ENVELOP A: TECHNICAL BID” & “ENVELOP B : FINANCIAL BID” which should be kept in a larger sealed packet / envelope. The larger outer cover should indicate Tender Number, Name of the item and opening date on the top of the right hand corner. The technical details in Envelop A will be opened on 10.02.2012 at 11.00 Hrs. at first instance. A competent committee will evaluate the same. If the technical specifications are as per the tendered specifications, tender will be accepted. Otherwise, in case where the technical details (Envelop ‘A’) fails to meet the requirements, the Financial details (Envelop ‘B’) will not be opened and the tender will be rejected. At the Second stage, financial details of only technically accepted offers shall be opened for further evaluation and ranking before awarding the contract.

8. Each tender should be accompanied by earnest money equivalent to 3 % of the cost of item tendered or Rs. 5000/- whichever is less in term of Demand Draft of Nationalized bank. This Earnest Money will be accepted in the form of Demand Draft and in the name of  “ Pay & Account Officer, MAFSU, COVAS, Udgir, payable at State bank of India, Udgir Dist Latur”.  No tender will be considered without earnest money deposit. Conditional tender will not be accepted.
9. The Earnest Money deposited by the tenderer shall remain in the safe custody of the Associate Dean, College of Dairy Technology, Udgir, until the acceptance of the tender is made known to the tenderer and in case, his tender is accepted until the tenderer signs the contract and gives the necessary security deposit as per condition below.

10.  The intending supplier shall also have to mention the name of manufacture /make, model of the article and has to enclose the pamphlets / pictures /information brochures of the appliances for which the rates are quoted. In the absence of the above, the items offered may not be considered. The preference will be given to (a) Manufacturer, (b) Authorized Dealers of manufacturer or (c) authorized suppliers. Such agencies must enclose adequate documents to prove their claims. The preference will be given to the items bearing ISI/ISO 9000 quality control mark for the laboratory Equipments / Instruments / Machinery/ Furniture.

11. The price quoted should be inclusive of all duties such as excise duty, custom duty (Custom duty exemption certificate will be provided by the institute), surcharges, if any, which a tenderer is required to pay to the manufacturers, should also be included in the price. 

The tenderer may give break-up of the above. 

12. Successful tenderer will have to furnish security deposit to the extent of 3% of total cost of the items accepted by the College authority as offered in the tender either in cash or through demand draft drawn on SBI, Udgir branch in favour of the Pay & Accounts Officer, MAFSU, COVAS, Udgir.
The successful tenderer should have to pay the security deposit immediately, failing which his earnest money deposit is liable to be forfeited and he shall cease to be a successful tenderer. Thereafter, the Associate Dean shall be free to enter into contract with any other tenderer.
13. All the Laboratory Equipments / Instruments / Machinery / Furniture must be of the best quality, sound and / or as per the detail specifications and subject to the approval of the Associate Dean, College of Dairy Technology, Udgir.

14. The Tenders as furnished should remain open and should be valid till one year from the date of opening of tender.

15. Contract agreement form must be gone through before tender contract agreement and terms and conditions of tender are available for inspection at the office of the Associate Dean, College of Dairy Technology, Udgir.

The copies of the same can be obtained from the, Office of the Associate Dean on any working day except 2nd & 4th Saturday between 11.00 to 15.00 Hrs. (lunch time 13.30 to 14.00 Hrs) and is also available on the website ( www.mafsu.in).

16. Any infringement of the terms and conditions of the Contract will make the tenderer liable for cancellation and further any earnest money or security deposit paid will be forfeited by the Associate Dean, College of Dairy Technology, Udgir.

17. The amount of earnest money deposited by the tenderer will be refunded in due course of time.

18. Tenderer will not be allowed to withdraw his tender after opening the same without forfeiting his earnest money deposited.

19. The rates quoted for providing security services should be inclusive of all statutory liabilities and this should be clearly mentioned in the tender.

20. The college authority reserves the full rights to open/consider the second envelop (B) only if the college authority is satisfied with information contained in envelope (A). The decision of the college authority regarding this will be final and shall be binding on tenderer. 
21. The security deposit of the tenderer shall be returned to him / her only on the completion of the contract and on their furnishing the usual demand certificate, subject to the clearance of all outstanding dues, issues or points of dispute to the satisfaction of the Associate Dean. (GCC sub-clause 7.6) 
22. The tender will be opened on 10.02.2012 at 11.00 Hrs. at College of Dairy Technology, Udgir in presence of tenderer or his representatives (I.T.B sub-clause 22.2). If required, at the time of opening the tender, The Associate Dean or Tender Opening Committee can ask for specific documents which will have to be called for / provided at that time.

23. The goods should be dispatched at suppliers risk; however, the supplier will be responsible until the entire items are supplied in good condition at the destination.(GCC clause 11 - 13)
24. It is within the discretion of the concerned college/ University authorities to increase or decrease the items/quantity to be purchased and/ or to relax the conditions/specifications in exceptional circumstances.

25. Installation/fitting and demonstration of Equipments / Instruments / Machinery / Furniture with satisfactory performance should be given before the payment is made to the supplier. Payment will be made after satisfactory report is received from the concerned Users / Scientist / Officer In charge.

26. Undersigned reserves right to accept or reject supplies in full or in part which do not strictly stick up to the specifications or to accept the materials supplied with slight variations in specifications or with a condition that the rates accepted shall be reduced at such rates as the competent authority of the College may deem fit, looking to variations and such rates shall be binding on the tenderer.

27. College authority reserves the right to accept or reject - higher version of equipment/instrument etc. or any other items under the same terms and conditions quoted by tenderer.

28. The credit bill / invoice should be presented in triplicate in the name of ‘Associate Dean, College of Dairy Technology, Udgir , Dist. Latur’ after receiving the supply order. The College authority will not be liable for any delay in payment of bill(s). Payment for goods supplied will be effected through cheque only.

29. Before signing the agreement bond the tenderer will have to produce Income Tax Clearance certificate (ITCC).
30. Even though the tender is technically accepted but after receiving of the said Equipments / Instruments /Machinery /Furniture etc., if it is found that the technical specifications given in the tender document do not match with supplied equipment, the Associate Dean reserves the right to reject the purchase order and the purchase order will be given to the next tenderer.

31. The Associate Dean, College of Dairy Technology, Udgir reserves the right to accept or reject any or all the tenders without assigning any reason thereof.

32. Delivery period quoted should be firm & supply to be made accordingly.

33. All the disputes whatsoever in connection with the tender notice etc. shall be subject to the jurisdiction of Udgir Court.

34. The Documents / Papers such as Part I (Schedule of requirement), Part – II (Questionnaire), Part – III (Manufacturers authorization Form), Part-IV (Bid Form & price schedule), Declaration-I & declaration – II needs to be submitted along with Technical Bid.(I.T.B. clause 4)
35. The firm quoting for the above mentioned Laboratory Equipments / Instruments / Machinery / Furniture should have past experience of having supplied and installed the similar equipment to any reputed  Govt Institution /Food Technology College /Dairy Technology college /Agriculture college /Vet. College etc.
36. The firm shall give successful demonstration of the equipments at CDT, Udgir.

37. The firm will arrange to impart training / familiarization in operating the equipment & instruments.
38. The terms and conditions herein contained shall form part of and shall take effects as if they were included in the contract agreement to be entered into by a successful tenderer.

Technical Bid ( Envelop-A):

1. Technical Bid consisting of all technical details along with commercial terms & conditions.
2. Product Literature / leaflets consists of detailed description of goods essential technical and performance characteristics.

3. Bid Security (EMD) in the form of A/c payee DD or Bank Guarantee of a Nationalised Bank.
4. Manufacturer’s Authorization Certificate in case the bidder is quoting as an agent on behalf of a manufacturer.(Self attested with stamp)
5. The Authorized Agent / Dealer should have facility of the after sales service, repairing of the equipment plant, machinery at the site / shop.

6. Certified copy of PAN / TAN / ITCC issued by Income Tax Department.

7. Documents showing capability to carry out supplier’s maintenance, repair & spare parts stocking obligations.

8. Certified copy of Sales Tax / CST clearance certificate.

9. Users list along with their contact Nos, detailed address and photocopies of the P.O. (Purchase Order/ Supply order) received for the said item during last five years.

10. A clause-by-clause commentary on the purchaser Technical specification.
11. Certificate regarding enlistment of Indian Agents with the Central Purchase Organization (e.g. DGS & D) if the Indian agent desires to quote directly on behalf of their foreign principles.

Financial Bid (Envelop-B):

1. Price schedule duly completed should be enclosed with bidding documents. Financial bid indicating price for the item mentioned in the Technical Bid.

2. Prices: Be quoted on FOR College of Dairy Technology, Udgir Dist – Latur Maharashtra 413 517. Prices shall be quoted in Indian Rupees otherwise it shall be treated as non-responsive and rejected. Rates quoted should include all duties such as Customs (Custom duty exemption certificate will be provided) & Excise, C.S.T., S.T.,G.T. should be shown separately as “C.S.T., S.T., G.T., EXTRA” wherever applicable. Tenderers should quote their sales tax registration number.

3. Warranty of the equipment should be for at least 24 months.

4. Cost of Annual Maintenance Charge (AMC) for next 3 years after expiry of warranty period.

5. Prices should be valid till 9th February 2013 (One year from the date of opening tender).

PART – 1: Schedule of Requirements

	Sr.

No.
	Brief Description of Item
	Accounting

Unit
	Quantity
	Delivery Schedule

	
	
	
	
	

	
	
	
	
	


Amount of Bid Security of Rs………………., in the form of DD of a Nationalised Bank drawn in favour of “Pay & Account Officer, MAFSU, COVAS, Udgir” or in the form of Bank Guarantee in the enclosed form be submitted with the tender document.

1. Inspection and Tests:-

(i)  Certificate showing country of origin______________

(ii) Test certificate / inspection certificate with date, name of Issuing Agency content  

      of specifications (To be filled by bidder)
2. Insurance: Rates should be quoted FOR destination (College of Dairy Technology, Udgir Dist – Latur Maharashtra 413 517). Insurance shall be arranged by the tenderer / contractor.
3. Warranty: Minimum 24 months from the date of installation of the Laboratory Equipment/ Instruments / Machinery / Furniture Etc.
4. Installation: As per purchase order clause, failing which Liquidated Damage clause shall apply.(GCC clause 23)
5. Prices: Be quoted on FOR College of Dairy Technology, Udgir, Dist – Latur Maharashtra 413 517. Prices shall be quoted in Indian Rupees otherwise it shall be treated as non-responsive and rejected.
6. 
A) Taxes and duties:- A Foreign Supplier shall be entirely responsible for payment of all taxes, Stamp duties license fees & other levies imported outside India and within India in case of local supplier. The supplier may charge full Sale Tax / VAT etc as no form ‘C’ or ‘D’ will be issued by the Institute for availing concessional rate of S.T. etc. However, the Institute will issue Custom Duty Exemption Certificate for the imported stores being a research Institute.

B) Rates quoted should include all duties such as Customs & Excise, C.S.T.,S.T., G.T. should be shown separately as “C.S.T., S.T., G.T., EXTRA”wherever applicable. Tenderers should quote their sales tax registration number.

PART – 2: Questionnaire
Bidders should furnish specific answers to all the questions given below. In case a question does not apply to a bidder, the same may please note that if the answers so furnished are not clear and / or are evasive, the bid is liable to be ignored.
1. Bid No_________________ Date for bid opening on______________
2. Offer is open for acceptance:________________________________
3. Brand of goods offered:____________________________________
4. Name & address of manufacturer:___________________________________________
5. Station of Manufacturer:__________________________________________________
6. Permanent Income Tax A/C No.:____________________________________________
7. Confirm whether you have attached your latest /

current ITCC or certified photocopy thereof.           _____________________
8. Status:

(a) Are you currently registered with the

Directorate General of supplies & Disposals (DGS&D) for the items(s) quoted? If so, indicate the date up to which you are registered and whether there is any monetary limit on your registration.

__________________________________

__________________________________

__________________________________

__________________________________

(b) Are you a small scale unit currently

registered with the National Small Industries Corporation (NSIC) UNDER Single Point Registration Scheme for the item(s) quoted? If so, indicate the date up to which you are registered and whether
_________________________________

__________________________________

__________________________________

there is any monetary limit on your 
registration.

(c) If you are not registered either with NSIC or DGS & D, please state whether you are currently registered with Directorate of Industries of the State Government concerned. If so, indicate the date up to which you are registered and whether there is any monetary limit on your registration.
__________________________________

__________________________________

__________________________________

(d) Are you registered under the Indian

Companies Act 1956 or any other Act?
__________________________________

Please attach certified copy (copies) of the relevant registration certificate(s) in confirmation to your above answer(s).

9. Please indicate:

Name & full address of your Banker (s):___________________________________
__________________________________________________________________
10. Whether you are

(i) Manufacturer of the item(s) quoted; or__________________________________
(ii) Manufacturer's authorized agent for those items (s):______________________
11. State whether business dealings with you have been currently banned by any Ministry / Dept. Of Central Govt. or any State Govt.________________________________________
_________________________________________________________________________

Signature of Witness                                                               Signature of Bidder

Name & address of Witness                                                  Full name, designation & Address   

                                                                                                    of the person signing above For              

                                                                                                    and on behalf of Messrs.

 






      (Name & address of the bidding firm)

PART – 3: Manufacturer’s Authorization Form

To

The Associate Dean,

College of Dairy Technology, 
Udgir,

Dist - Latur (M.S.)

Ref: Your Bidding Documents No………………………………..

Dear Sir,

We wish……………………………………………………………who are established and reputable manufactures of ……………………(name and description of the goods offered in the bid) having factories at ………………………………….hereby authorize M/s ………………. (Name and address of the agent) to submit a bid, negotiate (as and if necessary) and conclude the contract with you against your above mentioned Bidding Documents for the above goods manufactured by us.

No company or firm or individual other than M/s………………………(name and address of the above agent) is authorized to bid, negotiate and conclude the contract against this specific Bidding Documents for the above mentioned goods manufactured by us.

We hereby extend our full guarantee and warranty of the General Conditions of Contract, read with modification, if any, in the Special Conditions of Contract for the goods and services offered for supply against this Bidding Document by the above firm.

Yours faithfully,

(Signature, name and designation)

For and on behalf of

M/s………………………………

(Name & address of the manufactures)

PART – 4: Bid Form and Prices Schedules

Date: ………………..

To

The Associate Dean,

College of Dairy Technology, 
Udgir, Dist - Latur (M.S.)

Ref: Your bidding documents No. …..………………................................. Dated: …………………..

Having examined the above mentioned bidding documents, including agenda Nos. (if any), the receipt of which is hereby duly acknowledge, we the undersigned, offer to supply and deliver……………. (description of goods and services) in conformity with the said bidding documents for the sum as shown in the price schedules, attached herewith and made part of this bid.
We undertake, if our bid is accepted, to deliver the goods and complete the services in accordance with the delivery schedule specified in the schedule of Requirements after fulfilling all the applicable requirements incorporated in the above referred bidding documents.

If our bid is accepted, we will provide you with performance security as per the instructions specified in GCC clause 7 and in a form acceptable to you in terms of GCC clause 7.5 for a sum equivalent to 10% (ten per cent) of the contract price for the due performance of the contract.
We agree to abide by this bid for the bid validity period specified in the ITB clause 15 (read with modification, if any, in the Bid Data Sheet) or for the subsequently extended period, if any agreed to by us and it shall remain binding up on us and may be accepted at any time before the expiration of that period.
Until a formal contract is prepared and executed, this old bid together with your written acceptance thereof and your notification of award, shall constitute a binding contract between us.
We understand that you are not bound to accept the lowest or any bid you may receive.

Dated this……………………….day of …………….2012.

Signature

        (in the capacity of)

 Duly authorized to sign bid for and on behalf of

DECLARATION – I
(The following declarations shall be made herein by the tenderer)

I) Associate Dean, College of Dairy Technology, Udgir, may re-scind all contracts by two weeks notice to me / us writing:
a) If I / We assign or subject my/our contract without their approval or if I / We

attempt to do so.

b) If I / We decline, neglect or delay to comply with any demand or requisition or in any other was fails to perform or observe any condition of the contract or am/ are in the opinion of the Associate Dean, College of Dairy Technology, Udgir, which shall be final not likely to carry out contract satisfactorily.

c) If I / We or any of my / our partner become insolvent or apply for relief as an insolvent, debtor(s) or make any composition with my / our creditors or attempt to do so.
d) If I / We or any of my / our agents or servants shall 

i) be guilty of fraud in respect of the contract, or any other contract entered into by me / us with the Associate Dean, College of Dairy Technology, Udgir or

ii) directly or indirectly given promise or offer any kind of bribe gratuity gift,loan requisite, reward of advantage pecuniary or otherwise to any officer or person in the employment of the Govt. in any way relating to such officer’s or persons in office or employment or attempt to do so.
e) If any such officer or persons nominated in Clause become in any way directly or indirectly interested in the contract.
f) In case of such rescission / my / our security deposit, with (Associate Dean, College of Dairy Technology, Udgir) shall stand forfeited.

Date:







          (Signature with seal)
(Name of signatory in block letter)
DECLARATION – II
(The following declarations shall be made herein by the tenderer)
1) I / We hereby declare that the terms and conditions of this tender and that contract

agreement form have been seen and read by me / us (or read translated and explained

to me / us) and I/We accept the said terms and conditions as mentioned in tender.
2) I / We hereby bind myself / ourselves to the Associate Dean, College of Dairy Technology, Udgir for any on behalf of the Maharashtra Animal and Fisheries Science University to provide during the period under contract, the security services at their own rates tendered herewith by me/us.
3) The Associate Dean, College of Dairy Technology, Udgir reserves the rights to add, alter and delete any of the condition mentioned in this document.
4) The Associate Dean, College of Dairy Technology, Udgir reserves the rights to reject the lowest or any or all tenders without assigning any reason what so ever.
5) The Associate Dean, College of Dairy Technology, Udgir will not be responsible for delay or non receipt of tender during transit by post.
        (Signature with seal)

Name of the signatory in Block Letters
Address :

Email Address :

Telephone No. :

Sales Tax Registration No.

NOTE:

1) The signatory of the declaration above and of the tender must be duly authorized Executive of the firm or company on whose behalf he may acting and must indicate his official designation.
2) The terms and conditions of tender as laid down above are without prejudice to and exclusive of such additional once or such features as may be indicated in the tender form itself.
3) The terms and conditions with the signed declaration by the tenderer or must be returned intact with the tender, duly filled in by him, in a sealed cover to the Associate Dean, College of Dairy Technology, Udgir.
PART 5: Bank guarantee form for bid security
Whereas………………………………………………………………….. (name of bidder) (hereinafter called " the bidder") has submitted his bid dated………………..(date) for the supply of………………… (brief description of the relevant item(s) and services) (hereinafter called "the bid").

KNOW ALL PEOPLE by these presents that WE …………………… (name of the bank) having registered office at ………………………………………………….. (full address) (hereinafter called "the bank") are bound in to……………………………….(name of the purchaser (hereinafter called " the purchaser") in the sum of …………………………….. (amount in figures and in words) for which payment well and truly to be, made to the said purchaser, the bank binds itself, its successors and assigns by these presents.
Sealed with the Common Seal of the said bank this………………. Day of………………………..200…..

THE CONDITIONS of these obligations are:

1. If the bidder

(i) Withdraws its bid during the period of bid validity specified by the bidder on

the bid form; or

(ii) Does not accept the correction of errors in accordance with the instruction to

Bidders

OR

2. If the bidder, having been notified of the acceptance of its bid by the purchaser

during the period of bid validity:

(i) fails or refuses to execute the contract form, if required: or

(ii) fails or refuses to furnish the performance security, in accordance with the

instructions to Bidders:

We undertake to pay to the purchaser up to the above amount upon receipt of its first written demand, without the purchaser having to substantiate its demand, provided that in its demand the purchaser will note that the amount claimed by it is due to it, owing to the occurrence of one or both of the above mentioned two conditions, specifying the occurred condition or conditions.
This guarantee will remain in force up to and including 60 (sixty) days after the period of bid validity and any demand in respect thereof should reach the bank not later than the above date.
Date…………………….. Signature of the Bank Authority.
Place……………………. SEAL of the Bank
Schedule ‘A’
Rates of Blank Tender Form ( Non refundable)
	Sr. No.
	Estimated cost of Item (Rs.)
	Rates of blank tender (Rs.)

	1
	Up to Rs.50000
	10/-

	2
	50000 to 1 Lakh 
	250/-

	3
	1 Lakh to 2 Lakh 
	500/-

	4
	2 Lakh to 5 Lakh 
	750/-

	5
	5 Lakh to 10 Lakh 
	1000/-

	6
	10 Lakhs & above 
	2000/-


For specifications and list of equipment & instrument, please refer our website- www.mafsu.in
______________________________________________________________________________
Specifications for Laboratory Equipments/ Instruments/ Machinery/ furniture.

	Item

No.
	Items to be supplied
	Specifications
	Qty
	Make
	Rate

(Rs)

	1.
	Skid mounted milk process module
	1. MILK PASTEURISER: 

a. HTST type

b. Capacity   : 50 LPH

c. Raw  milk feed temperature :    4°C

d. Outlet for Homogeniser  :  65-70°C

e. Past Temp   : 80°C

f. Outlet  Temp   : 4°C

g. Plate Material   :   SS – 316

h. Material of Gasket  : NBR Food Grade

i. Holding in tubes  : 20 sec

j. Module should consists of following components: 

i. Feed Tank: 50 Ltrs, complete with SS float valve,  inlet & outlet connections

ii. Feed Pump: Centrifugal pump, product contact parts in SS 316, with fixed speed drive, 1 H.P.

iii.  Flow Regulating Valve: Manual: 25mm for controlling product flow from feed to pasteurizer

iv. Holding Section : tube form, continuous holding of the product for 20 Sec,

v. Flow Diversion Valve: Sanitary design, Divert flow of product in case Product outgoing temp. falls below set point 

vi. Inline Filter : 25 mm, S.S. Inline Filter, design should allow quick dismantling of the filtering element

vii. Remote Control Panel: SS enclosure Control Panel, completely prewired ready for installation, suitable for skid mounting, Push buttons for starting and stopping of product supply pump and indicating lamps.

viii. Heat Exchanger with Holding Coil: suitable for achieving the Heating and Cooling Duty conditions, constructed of corrugated plates for Heat Transfer, along with outlets for Cream separator & Homogenizer, should be of Sanitary Construction. Heat transfer surfaces should be of SS 316, holding tube should be of SS 304.

ix. Interconnecting Piping and Fitting : unit should be provided on skid frame and  floor mounting type. Unit should have Interconnecting pipes and fittings from feed module to pasteurization system and inlet and outlet for connecting to Homogenizer.

x. j. Electrically operated Hot Water Generator: Capacity: 3 KW, Water pump Motor: 0.5 HP, unit should be complete with top mounted Electrical heater, Control Panel and Hot Water Pump Motor assembly & manual flow control valve. The unit should be painted with two coats of heat resistive, anti-corrosive paints from inside and outside.

xi. Packaged Type Chiller :  1TR, should give chilled water at 1.5° C to Pasteurizer, should have Freon Compressor with motor, necessary controls

2. HOMOGENIZER: 

Homogenizer should have flow rate of 50 LPH, should be able to homogenize milk, Max. Pressure  to be produced 200 Bar, Stage  Two stage, manually operated, Homogenizing Valve & Valve Seat should be of Imported Stellite-20 grade material , Splash type Lubrication  , Plungers  Three, specially Alloyed Steel, Contact Parts  SS 304, Mounted over M.S. Frame with SS Enclosures, Body  Spheroidal, Cast Iron, Drive Arrangement  Pulley drive, Installed Power  1 HP, TEFC Electric motor of Crompton/reputed make , Rating Power  TEFC Electric Motor, 415 V,  3 Ph, 50 c/s.
a. Accessories: 

i. Pressure Gauge SS Diaphragm type, 0–400 Bar, 1 no., Tool Kit  1 set and spares

ii. spares for commissioning qty 01 set

iii. O & M manual : 01 set

iv. Tool kit : 01 set

b. Milk storage tank(insulated) 100 ltrs:

i. Tank should be duly insulated

ii. Tank should be horizontal, cylindrical shape & should be standing on four legs

iii. Inner shell of the tank should be fabricated out of SS-304 material & the outer shell should be of MS outer.

iv. Tank should be fabricated as per the specifications of NDDB.

v. The tank should have following accessories

· Manhole door 450 mm diameter

· Light and sight glass

· Air vents assembly

· Dial thermo meter

· Agitator with 1 hp motor

c. Milk pouching machine (automatic)

i. The pouch packing machine should be of 1800 pouches/hour capacity

ii. The machine should be suitable to pack 250/500 ml pouches.

iii. The packing machine should be of automatic type

iv. The machine should be of suitable capacity matching to above plant

d. Water Softening Plant: 

Suitable / matching to above system capacity and should be ISO certified.
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	2.
	Freeze Dryer
	1. Dryer should have following salient features:

a. Ice capacity of 5 kg

b. Occupying minimum bench space

c. Ideal for freeze drying applications

d. Corrosion resistant S.S. chamber

e. CFC Freeze refrigerants

f. Able to carry out freeze drying in flasks, vials, ampoules & in bulk trays

g. Most silent running

h. Easy to clean 

i. Digital vacuum gauge

j. Ideally suited for modern biotechnology labs

k. Unit should be trolly mounted, wheel based with lacking system.

2. Freeze dryer should be of following specification:

a. Condenser temperature: -55o C

b. Condenser capacity : 3 kg in 24 hours

c. Chamber size: (mm) 180 dia. × 180 Ht.

d. Material of construction: Electro polished S.S.

e. Refrigeration compressor: 2 × 0.5 H.P.

f. Refrigerant : CFC free R-404 A

g. Heat Extraction : 70 W @ -40OC

h. Electric supply required: 220 V, 50 Hz, Single phase
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	3.
	Lathe Machine
	1. Require a heavy duty lathe machine having V-gap bed, duly finished and ground to fine finish

2. Machine should have hollow spindle, sliding surfacing & screw cutting.

3. Machine should have taper rolling bearings in headstock, V-belt driven/ cone pulley type

4. Machine should be motorized model with electrical, switch starter, Norton type gearbox having both shafts fitted on front side.

5. Machine should be semi-planer type having 2 bearings in stock and should meet the following specifications:
a. Bed length : 4.1/2”

b. Bed width : 9”

c. Centre height : 7”

d. Swing over bed: 14”

e. Swing over cross slide: 8”

f. Admit between ceter : 30” 

g. Dog chuck : 10”

h. Spindle hollow : 1.1/8”

i. No. of spindle speeds: 6

6.  Threads:

     Lead screw : 4TPI

7.  Motor capacity : 2 HP/ 1440 rpm 

     Quill dia: 1.3/8”
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	4.
	Milling machine
	1. Should have Auto feed system, 

2. electric coolant pump

3. Type of machine required: Universal

4. Machine should have 230mm × 1065mm working surface

5. Number of T- slots : 3

6. Width of the slit : 12”

7. Pitch of T slots: 1/2”

8. Movement:

a. Longitudinal: 508 mm

b. Vertical movement of the table by lever:308 mm

c. Cross movement of the table by screw: 150 mm

9. Milling Spindle:

a. Arbor:   25.4 mm

10.  revolution of milling spindle

a. Number of spindle speed: 9

b. Range of spindle speed: 45-750

11. Electrical 

a. Main drive electric motor: 2 H.P. × 1440 RPM

12. Dimension of the machine

a. Space(L×B): 48” × 48”

b. Height: 72”

13. belt type : V-belts,
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	5.
	Radial drilling machine
	1. Drilling capacity: 32 mm

2. Max. distance from spindle to column : 33”

3. Min. distance from spindle to column : 12”

4. Max. distance from spindle to base plate : 37”

5. Min. dist. From spindle to base plate : 0 mm

6. Diam. Of column : 7.5”

7. No. of spindle speeds : 4 single, 4 double

8. Range of spindle speeds : 70/ 700 rpm

9. Working surface of base plate: 19”×24”

10. Spindle morse taper no.: 4

11. Travel spindle speed: 7”

12. Arm net to any angle upto: 90 degree 

13. Motor HP : 1 HP

14. Floor space required: 45” ×25”
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	6.
	Cold storage plant trainer
	1. Trainer should be designed to understand theory, constructional and operational features of cold storage and to study its performance characteristics

2. Capacity: 500 Kcal/hr

3. Power Supply: 220 V, 50 Hz, Single phase

4. Compressor type : Hermatically sealed 

5. Condenser type:  Air cooled

6. Expansion device cold storage room should be of suitable size, MOC: should have inner & outer wall of SS, with minimum 40 mm insulation

7. Chamber should have following facilities

a. Arrangement to house evaporator coil
b. Arrangement to mount electrical heater

c. Arrangement to house temperature sensor

8. trainer should have standard rotameter to measure refrigerant flow

9. there should be electrical heater to load the system

10. system should have energy transmitter with digital indicator for display of power consumption

11. Trainer should have minimum  8 temperature indicator  at suitable points

12. Trainer should have minimum 4 pressure gauges

13. Pressure gauges should glycerine filled, SS body, panel mounted, back connection

14.  Trainer should have H.P./L.P. cut out

15.  Refrigerant should be Propane Butane mixture

16. Apprx. Structure size in mm: 720(W)× 1830(H) ×500(D)

17. Structure should be of MS square CRCA pipe and CRCA sheet

18. There should be a mimic diagram mounted on structure , mimic diagram size should be 1475 × 670 mm approximately

19. An off-line software should be supplied on CD

20. Related theory should be provided on software itself

21. Software should calculate all the parameters based on logged data such as COP, Power required etc.

22.  Along with trainer following teaching  aid should be supplied 

a. Operating manual containing theory, procedure to conduct experiment and troubleshooting

b. Transparency and wall chart (one each)
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	7.
	Refrigeration Trainer
	1. Trainer should be so designed to understand theory, constructional and operational features of refrigeration and to study its performance characteristics.

2. Capacity: 3000 Kcal/hr

3. Tonnage: 1.0 T

4. Power supply : 220 V, 50 Hz, Single Phase

5. Studying this trainer student should be able to :

a. identify components of an refrigeration unit

b. State need of eco-friendly  refrigerant gas

c. study typical refrigeration cycle

d. Calculate heat balance at evaporator, condenser and overall system

e. Calculate COP at various loads

6. Equipment should consists of the following components

a. Hermetically sealed Compressor

b. Expansion Device

c. Control chamber: water tank, of suitable capacity. MOC: SS, inner as well as outer casing, with 40 mm insulation,

d. Chamber should have following facilities

· Arrangement to drain water

· Arrangement to mount stirrer

· Arrangement to house evaporator coil

· Arrangement to mount electrical heater

· Arrangement to house temperature

e.  Rotameter to measure refrigerant flow

f. Evaporator : Water cooled type made of copper pipe

g. Electrical heater to load the system

h. Energy-meter transmitter with digital indicator for display of power consumption

i. Temperature indicator (at 8 suitable point) 

j. Pressure gauges(4 no.s)

k. H.P. /L.P. cut out with user friendly pressure setting

l. Refrigerant Propane Butane mixture

m. Control panel made of MS and foam sheet 6 mm thick

n. An off-line software should be supplied on CD

o. Related theory should be provided on software itself and software should calculate all the parameters based on logged data such as COP, power consumption etc.

7. Equipment should be suitably modified to accept propane- butane  mixture as refrigerant gas

8. Along with the equipment following teaching aid should be supplied 

a. Operating manual containing theory, procedure to conduct experiment and troubleshooting

b. Transparency and wall chart (one each)
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	8.
	Experimental vapour Absorption System
	1. The unit should be designed for students to understand constructional and operational features of vapour  absorption refrigeration and to study its performance characteristics.

2. The entire circuit components such as regenerator, evaporator, heater, piping etc. should be mounted on powder coated MS stand.

3. A heat exchanger should be provided as evaporator

4. There should be an arrangement  which will allow continuous water flow to heat exchanger to measure cooling effect

5. An acrylic cover of about 10mm thickness should be used to cover entire circuit for protection at the same time the keeping the circuit visible

6. A coloured mimic diagram depicting actual system should be fixed on a stand 

7. Mimic should be  minimum 3 mm thick and of 750 mm ×  1000 mm

8. The system/ trainer should meet the following specifications

a. Heat input : Using Electricity 

b. Capacity : 135 BTU/hr

c. Supply voltage : 230 V AC, 50 Hz, 375 W

d. Ammonia/ water system

e. Facility to vary water flow rate to the heat exchanger

f. Facility to measure water flow rate

g. Digital temperature indicator: Multipoint with sensors

h. Power input measuring arrangement, 7 segment LED display

9. Using this equipment student will be able to :

a. Identify components of Vapour Absorption Refrigeration

b. Study a Typical Vapour Absorption Refrigeration Cycle

c. To calculate Actual COP and Ideal COP
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	9.
	Planetary Mixer
	1. Mixer should have 1/6 HP, fixed speed, ventilated, sleeve bearing, drip-proof enclosure motor.

Single Phase 
100-120V
2.9 Amps 230V 1.4 Amps

2. Mixer should have Gear-driven transmission

3. It should have Three Fixed Speeds and mixer should carry convenient shift handle near “OFF” and “ON” switch.

4. The three positive speeds- low, Intermediate and High Should be as follow

Speed

Agitator (RPM)

Attachment

(RPM)

Low

136

60

Intermediate

281

124

High

580

255

5. It  should have Hybrid Powder Coat finish  

6. It should have Large, Easy-To-Reach Controls

7. It should have Manual Lift

8. It should have % Quart Stainless Steel Bowl, Flat Beater, Wire Whip, Dough Hook, Cod and Plug

9. It should have Accessories:

a. Stainless Steel Bowl

b. Flat beater

c. Stainless Steel Flat Beater

d. Wire Whip

e. Dough Hook

10. It should meet the ASTM Standard C305

11. Motor should be heavy duty type to meet the most demanding operations

12. Gear-Driven Transmission should ensure consistent performance and minimum downtime with positive drive under heavy loads

13. Three Fixed Speeds should be flexible, reliable and consistent to ensure :

a. Uniform Incorporation, blending & mixing of ingredients

b. Consistent results and thorough mixing

14. Controls should be single pole, toggle type, mechanically interlocked with transmission shift handle and should have automatic circuit breaker with manual reset switch

15. Lift travel for bowl should have Locks at top and bottom, controllable by hand lever.

16. Mixer weight should not exceed 55 lbs

17. The unit should have a full one-year warranty on parts. (spare replacement  warranty)
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	10.
	Softy Ice Cream Machine
	1. Table top soft serve machine.

2.  ABS + Steel construction.

3.  Pump feeding should be with 40-80%   adjustable overrun for single flavor.

4. Capacity: Upto 270 cones/hour (75 g).

5. Tank capacity: 12 liters.

6. Controls: Electronic programmable.

7. Hard-O-Tronic consistency monitoring.

8. Air cooled condenser.

9. Dimension: (cm) 51 x 68 x 71 Ht.

10. Power: 230V/50Hz/1Ph - 2.1 kW

11. Mix tank refrigeration- electronic, cylinder refrigeration hard-o-tronic, cylinder type helicoidal type, beater SS, refrigerant type- 404A, frame should be of heavy duty welded steel,
12.  Outer panels:- 

    front –ABS

    Side & rear – Steel

13. Machine should be based on following technology:

a. Direct expansion freezing cylinder

b. Consistency monitoring system

c. Gear pump

d. Electronic controls for consistency, exhaust fan speed, cone counter, defrost time &    temperature, hot gas timing etc.
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	11.
	Drawing Board Table
	1. Drawing table with adjustable height and tilt
2. Table top should be white, constructed of sturdy particleboard, and can be adjusted to the most comfortable working height for student, from 30" to 36½" (from 76 cm to 92.71 cm)

3. The table should also have adjustable tilt up to 45°.

4. The base should be of heavy gauge steel with a durable baked white enamel finish and a side-facing book/tool shelf.

5. Dimension:

a. Tabletop Length     = 36"  (92 cm)

b. Tabletop Width      = 24"  (60 cm)

c. Min Table Height   = 30"    (76 cm)

d. Max Table Height  = 36½"  (92.71 cm)

e. Base Length            = 24"(60 cm)

f. Base Width             = 18" (45.72 cm)

6. The product should be rigid, stable structure made of MS pipe, having adjustment of Height and Angle to ensure comfort at various postures during working. 
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	12.
	Lab spray dryer model
	1. System should be suitable for drying Aqueous/ Aqueous +Solvent feeds including milk

2. System should have CE certification issued by international approved authority(quality control mark for equipment) 

3. Evaporation Rate should be 1000ml water/hr at max. drying air flow rate in insulated condition
4. Drying temperature should be ambient to 250oC ; Accuracy± 1OC, in steps of 0.1OC through microcontroller
5. Air heater capacity: 3.0 kW
6. Aspirator- Blower Capacity should  be 85Nm2/hr; 0 to -250mm of water column vaccum with variable frequency drive; steps of 1% of capacity; controlled through VFD controlled  microcontroller
7. Aspirator Blower’s Motor should be of 0.25 HP x 2700 rpm 3 phase FLP- Motor with Single Phase 230V AC input & three phase 230V AC output.
8. Feed Pump Capacity: 1250 ml/hr with 3mm ID tube with variable speed control in steps of 1% of pump capacity controlled through Microcontroller.
9. System should be Co-current spray type : 0.7mm, 0.5 mm two fluid spray nozzle
10.  Concurrent nozzle should be fitted with Autojet Deblocking system with variable stroke interval through Microcontroller
11. Hot air flow should be co-current
12. Material of construction
a. Main body (stand) should of SS316 with dull GMP pharmaceutical external finish by glass bead shot blasting and internally buffed to MI dead mirror finish.

b. Air heater body : SS- 316

c. Air heater element  should be of Incolloy 800

d. Air distributor should be of  SS-316

e. Spray Nozzle should be of SS316 with 2 ‘O’ rings – 0.7 mm

f. Drying Chamber should be of 6” Borosilicate glass; annealed-stress relieved spark tested two piece construction for ease of cleaning and should have powder removal in assembly

g. Cyclones: should be of Borosilicate glass; annealed-stress relieved 

h. spark tested and shall consist of twin cyclones

i. Threaded couplers: of pure Teflon

j. Connecting tubing: of Alkathene tubing

k.  Cover of Product Receivers:  of Pure Teflon

l.  Adjustable Support Stand for Receiver of aluminium

m. Tube for peristaltic pump: Silicon Tubing

n. Scrubber Medii of 5 micron pp- washable.

o. Fresh Air Filter:

Prefilter – 5 microns

Hepa Filter – 0.3 microns

p. All Sealing gaskets & ‘O’ Rings of Teflon / Silicon

q.  Air Pressure Regulator Cum Filter for Spray Atomization of Janatics Make 0 - 10 kg/cm2
r. Built In Control System : should be Microcontroller based system with RS 485 port with LCD display & annunciation Panel with audio visual indications with two way communication between machine & computer configuration.

s. Built In Control System :
i. Should be of Variable Frequency Drive for Aspirator Motor,

ii. The microcontroller circuit will with 24V power supply for Input interrogation & for powering DC Relays.

iii. ELCB protection is provided for……

           a. 2 Pole ELCB for Mains Incoming  

               220V-  Single Phase Supply.

           b. 2 Pole MCB for Elect. Heater.

    iv.   Control Panel is provided with 1 no.   

            isolation relay.

     v.    SSR is provided for 3.0 kw Elect. 
      Heater.
     vi.  2nos. Temperature transmitters are  

     provided for PT 100 resistance input    

     & output 4 -20 MA for inlet/outlet 
     temp control.
    vii. The system should be provided with  

           RS 485 for data logging of    

           inlet/outlet temp; hot air flow rate; 
           feed pump flow rate
t. Power Supply: Single Phase 220V, 50Hz

2. Max Current Drawn: 8 to 12 Amps totally
   u.  Overall Dimensions
a. Main Spray Drier: On lab table :  1200mm x 500mm x 600 mm (H  x  W  x  D) apprx.
b. Fresh Air Pre + Hepa Filter : Below lab table: 400mm x 400mm x 500 mm (H  x  W  x D) apprx.
 v.  Weight of the System:
1. Main Spray Drier Complete: 60 kg. apprx.
2. Fresh Air Pre. + Hepa Filter: 10 kg apprx.
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	13.
	Falling Ball Viscometer
	1. System should  complies with DIN specification, 53015 with  50O, 60O, 70O & 80O  angle

2. It should include:

a. One calibrated ball set(6 calibdratal  balls & gauge )

b. One  control thermometer 

c. One tweezel tool

d. One
cleaning bruch for sample tube

e. One brush for dusting off  calibrated ball

f. One set of seals (5NOS)

g. One test certificate

h. One operation manual.

i. Unit should carry connection to circulating bath for temperature control of sample

j. It should have Accuracy: 0.5% to 2.0%

k. Viscosity Range:  0.5 to 70,000 mPa•s (cP)

3. It should have Pivot bearing which will allow quick and easy tube rotation for repeat test

4. It should have facility of varying angle to permit greater viscosity range

5. Unit should be based on Höppler principle 

6. Ball set Material of Construction:

a. Balls 1 and 2 should be of  Boron Silicate Glass

b. Balls 3 and 4 should be of  Nickel-iron

c. Balls 5 and 6 should be of Steel

7. Ball Diameter should be 11.0 mm to 15.81 mm

8. Fall Time of Ball in Measurement: 30 to 300 seconds 

9.  Length of Measurement Zone in the Tube should be100 mm

10.  Operating Temperature Range: -60°C to +150°C

11. Sample Tube Volume should be  40mL

12. Viscometer Dimensions: 180 x 220 x 330 mm

13.  Applications

a. Beverages

b. Detergents

c. Food(milk, concentrated milk)

d. Petroleum Products

e. Pharmaceuticals

f. Polymers

g. Soap
h. Fruit juices
i. Thickened Soup
j. Fruit Slurry  
14. System should also consist of Refrigerated Circulating water Bath matching with temperature requirements of above viscometer.

15. Refrigerated circulating water bath should  have PID temperature controller with soak timer

16. Refrigerated circulating water bath should have temperature accuracy  of +/- 0.1 o C 

17. Refrigerated circulating water bath should have temperature resolution of 0.01OC

18. Refrigerated circulating water bath capacity should be 6 Ltrs

19. Power Supply: 230 V, 50 Hz
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	14.
	 Furniture
	A. 4 Door Book Case
1. Product size

914mm(W)*320mm(D)*1742mm(H)

2. Construction material

a. Rigid knock down construction

b. Prime quality CRCA steel –panels & frames

3. Door features/ Locking:

a. Door should have 10 lever cam lock with common key

b. Each door should have 3mm thick transparent glass for clear inside vision secured in a metal frame through rubber gasket

c. Each should have have a scissor mechanism for receding inside the top of respective compartment & ensures parallel & smooth movement

d. Each door should have a plastic side end caps as handle which east to grip

4. 4.Behind storage shelving:

a. Each compartment should have storage shelf

b. Uniformly distributed load capacity of each shelf should be 50 Kg

5. Top panel

4 door should have inside metal top panel

6. Finish 

Epoxy polyester powder coated to the thickness of 50 microns(+/-10)
	05
	
	

	
	
	B. Periodical display rack
1. Product size:
900 mm (W) x 450 mm (D) x 1830 mm (H)

2. Construction & Material:

Should be of Prime Quality CRCA Steel - Panels from 0.6 mm thick & Front frame 0.8 mm thick and should be a Rigid Knock down construction.

3. Rack should consist of main and add on units with 5 compartments per unit.

System should be aesthetically appealing and trendy for methodical display and storage of periodicals, magazines and journals
4. Display Tray:

a. Should be Suitable for Fullscape size magazines, periodicals.

b. Should have Aesthetically appealing Metal tray at an angle for easy viewing

c. Should have receding facility to access the storage behind Sliding on plastic rollers.

5. Behind Storage Shelving:

a. Each of 5 level should have a behind storage shelf
b. Uniformly Distributed Load Capacity per each shelf should be 80 Kg maximum.

6. Each compartment should have a   pivoted inclined retractable tray for display purpose.

7. Rack should consist of compartment behind the tray which can be used for storing journal

8. The units should be constructed from prime quality CRCA steel with Anti-Rust treatment and PLB side panels.

9. Steel inserts in wooden panel for better gripping of screws

10. For easy tray movement there should be Nylon roller with ball bearing
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	C. Store well
 Store wells should be  space saving units that provides safe and convenient storage of office material at offices and colleges

1. should be of prime quality, cold rolled, close annealed steel 

2. Steel should be treated with unique seven step anticorrosion process for extra durability.

3. Provides maximum storage with 4 adjustable shelves that can store just about anything.

4. Product size: (mm)
1981Hx916Wx486D
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	D. Glass door store well:-

1. Product size: 915 mm width × 485 mm Depth × 1980 mm height (outer dimension)

2. Construction & material : 

a. in form of CBU (complete Built up unit)

b. prime quality CRCA Steel – panels & frame form

3. Door features and Locking should of following type:

a. 2 door should have 4 partition glasses (2 on each door) to make the transparency in the door

b. Door should have 10 lever cam locking system

c. Each door should have 3 mm thick transparent glass for clear inside vision secured in a metal frame through rubber gasket

d. Store well should have anti-absorbents on door for safety of non-cracking of glass if closed harshly

4. Behind storage shelving:
a. Each compartment should have storage shelf

b. Uniformly load capacity per each shelf should be around 50 kg maximum
5. Inner Storage Design: 

· There should be 4 adjustment shelves making 5 compartments for storage inside the store well
6. Finish:
· Finish should be of Epoxy polyester powder coated to the thickness of approx. 50 microns
	
	
	

	15.
	UV/Vis Spectrophotometer 

	1. Type: True Double beam spectrophotometer

2. Monochromator :  Single monochromator technology with czerney turner mounting for high precision measurement

3. Optics:  quartz coated  with high quality encapsulation

4. Wave length range: 190 – 1100 nm

5. Spectral bandwidth:  Fixed spectral band width :  1.4 nm

6. Measurement  mode:  Abs, % Transmittance, Reflectance, Energy

7. Photometric measuring range: -3A to 3A

8. Wavelength accuracy : +/- 0.1nm

9. Wave length reproducibility  : +/- 0.02nm

10. Photometric accuracy : +/- 0.01 A Tested with Potassium dichromate solution in UV range, and +/- 0.003 A Tested with Hellma Neutral glass filter at 546nm in VIS range

11. Photometric reproducibility: < 0.0005 A

12. Stray light: < 0.3% T at 198 nm,< 0.03%T at 220 nm, < 0.03%T at 240 nm and < 0.02%T at 340 nm.

13. Baseline stability at 500 nm : < 0.0001 (RMS)

14. Longterm stability at 500 nm : +/- 0.0005 A/h

15. Scan speed : 1.2 - 12000nm/min in different scan speeds

16. Data point collection : 1000 data points per second

17. Detector : Cooled Double detector technology with two diode detectors  in sample and reference positions

18. Lamps:  D2 and Tungston-Halogen lamps

19. Lamp change:  Automatic

20. Lamp change wavelength :  Programmable by the user from 300nm to 450nm

21. Additional lamp feature:  Facility to keep only D2 lamp on or only Halogen lamp on

22. Wavelength calibration:  Automatic with built in Holmium oxide filter

23. Sample compartment :  Large sample compartment to accommodate all types of sampling accessories ( 364 x 185 x 260 mm )

24. Special sample position:  Special sample position for turbid sample  in the standard sample compartment.

25. Software features : a) Device control and Evaluation of data b)  Quantitative analysis with statistical functions c)  Formula Editor d)  Scan mode e)  Time scan mode f)  Wavelength mode g)  Kinetics module h)  Bio module for quantification of Nucleic acids and proteins using pre-programmed methods i)  Colour analysis tools j)  Enzymatic method tools k)  Layer thickness measurement tools m)  Macro programming for individual method development n)  Device check tools

26. Optional software : 21  CFR Part 11 software

27. PC and Printer for Operation :  PC with latest Hardware configuration, Windows 7 operating software, Key board, Mouse and colour Laser printer

28. Standard Scope of supply :  Basic system with pre aligned D2 and Halogen lamps, Interfacing cables, driver software, spare fuses, One spare Halogen lamp, Users manual

29.   Standard cell holder :  Adjustable cell holder to keep 10 to 50mm cells

30. Cuvettes :  One Pair of 10mm path quartz cuvettes with 3.5ml capacity should be supplied.

31.  Cell charger for 15 cells
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	16.
	Multipurpose Gerber Centrifuge  


	1. Connection values: 230v/50....60Hz/1200VA

2. Total height with the lid: 440mm

3. Filling height: 370mm

4. Rotor speed range: 600 to 1300 rpm

5. Programmable heater:  up to 68oC in 1oC increments

6. Stainless steel housing

7. Automatic interlocking safety lid

8. Automatic shut down in case of unbalance

9. Automatic brake
10. Programmable centrifuge time from 1 to 99 minutes
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	17.
	Digital Polarimeter
	1. Measuring Range :-120o to 120o Z
2. Resolution : +0.001o Z
3. Accuracy  : +/- (0.03Z + measured value X 0.05%)
4. Light Source  : Sodium Lamp 589 Nm
5. Lowest sample transmittance  : 1%
6. Power Supply  :  220 V +/-10%, 50Hz
7. Dimensions: 600x320x220mm
Calculation of average & RMS value.

8. Based on optimal null principle with large backlite LCD screen

9. RS-232 Interface.

10. Measurement of dark sample upto 1% transmittance.

11. Various types of sample tubes, sample tube length 100 mm and 200mm.

12. Measures optical rotation, specific rotation, concentration and sugar content.
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	18.
	MILK ANALYSER 
	1. For analyses of All parameters of i.e. Fat, SNF Protein,Lactose, Added water, Freezing point, Sample temperature, electrical conductivity & pH

2. Stainless steel case

3. Compact design with robust structure

4. Water resistant keyboard

5. User-friendly interface

6. Auto calibration (No PC required)

7. 12V out for printer

8. Analysis of 3 types of milk (whole milk, cream, UHT milk

9. Speed - 60/30 sec.

10. No thermal or mechanical treatment of the sample before analysis

11. No use of chemical reagents

12. Sample volume: 20 cm3

13. Work conditions: temperature from 5deg. to 40 deg.C, Relative Humidity from 30% to 80 %.

14. AC Power supply: 90V-250VAC/DCPower Supply Voltage: 12V to14.2V

15. Power Consumption: 50 W maximum

Dimensions (W x DxH) 110X260X205 mm
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	19.
	High Temperature Oil bath (Heat Stability Apparatus) 



	1. Size of Chamber will be 18" length x 14"width x 8" height. 

2. Temperature range 50 to 250 Degree C. 
3. Fitted with Electronic Temperature controller cum Indicator with Digital display from 50 to 250 degree C. with an accuracy of +/- 2 degree C. 
4. Inner Chamber made of Stainless Steel outer Mild Steel white enamel paint. 
5. Chamber has provision of 24 heat stability tubes to determine the stability test of milk grease. 
6. The chamber is filled with Paraffin oil. 
7. Complete with 24 tubes, stirrer diffuser shelves. To work on 230 volts, AC 50cy. Complete with Shaker oscillation device with 5 RPM. 
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	20.
	Centrifuge Refrigerated


	Centrifuge Refrigerated, Keypad, 230 V/ 50-60 Hz, incl. rotor. Multipurpose refrigerated micro centrifuge with aerosol-tight and coated rotor for 1.5/2.0 ml and 15/50 ml tubes.

Product feature:

1. Aerosol tightness should be certified by external body. 

2. Automatic rotor recognition.

3. Must be able to store 50 routine procedures with 5 programmable buttons for frequently used programs in the first level.

4. ‘Fast temp’ for achieving required temperature in short possible time. Fast temp pro’ having the centrifuge refrigerated and ready for use at your desired pre set time. Must have a stand by cooling and heating mode up to 8 hours which enables cooling or heating even when not in operation. Must have automatic temperature start up at a specific time to automatically pre-prepare temperature before centrifugation.

5. Backlit graphical liquid crystal display

Able to switch display between rcf and rpm speed setting.

6. Lid automatically pops open at the end of the run. 2-point lid screwing for maximum security even at high speed centrifugation.

7. Low access height of 25 cm.

8. Choice of eight different rotors (optional).Rotor should be made of anodized aluminum to ensure chemical resistance. 

System should be supplied with Aerosol tight fixed angle rotor accommodating 30 x 1.5/2.0 ml tubes. Fixed angle rotor accommodating 6 x 15/50 ml blood collection tubes when sleeves and adapters are used. Swing-bucket rotor accommodating 2 x Micro Titer Plate not higher than 29 mm. Centrifuge chamber must be of stainless steel material. Rotor must be autoclavable at 1210 C for 20 min to completely eliminate any contaminating material.

9. Maximum speed of 17500 rpm; Maximum RCF of 30130 X g adjustable from 100rpm upwards in an increment of 10rpm up to 3000 rpm and in an increment of 100 rpm thereafter.

10. Acceleration time to max speed must be less than 14 s for all rotors at max load and a deceleration time of less than 15 s with the standard 30 x 1.5/2 ml rotor, but has option to accelerate and decelerate gently for sensitive samples using different function. Separate short spin key acceleration time 14 s and deceleration time 15 s.

11. Timer for run can be set from 30 s to 99 min continuous. Must have at set rpm function which enables timer countdown to be started only when selected speed is achieved.

12. Noise level should be less than 54 dB. Must follow safety standards set by IEC 1010-2-020. Automatic imbalance detection.

13. Temperature range: -110C to +400C

Must be able to maintain at 40 C at maximum speed.

14. Dimension in cm are 

(W x D x H) are

38 X 64 X 30 cm.

15. Weight without rotor is 56 Kg.

16. Power requirements is 1050 W.

17.  Rotor, incl. rotor lid and adapter: 

6 x 15 ml / 50 ml conical tube rotor for use with centrifuge Maximum RCF is 7197 x g. Maximum speed is 7830 rpm.

18. Rotor Micro Titer Plate, incl. 2x Micro Titer Plate -bucket and rotor lid:

2 x Micro Titer Plate rotor for use with Centrifuge (Max loading height 29 mm). Maximum RCF is 2204 x g. Maximum speed is 4680 rpm.

19. System should also have possibility to add following rotors in future.

a. Fixed angle rotor accommodating 24x 1.5/2ml tubes for high speed centrifugation (30,130g).

b. Fixed angle rotor accommodating 18x 1-2ml cryo tubes or screw cap tubes simultaneously. 

c. Aerosol-tight fixed angle rotor accommodating 24 x spin column tubes.

d. Fixed angle rotor accommodating 8 x 8-PCR strips
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	21.
	PCR machine
	Universal block for: 25x0.2ml PCR tubes or 16x0.5ml PCR tubes or one 5x5 micro titer plate. 

1. Heating and cooling via peltier technology.

2. Temperature control range From 4˚ to 99˚C.

3. Regulation Accuracy per well

±0.2 ˚C.

4. Block Homogeneity: 20˚C to 72˚C:

≤±0.4˚C. 95 ˚C: ≤±0.5˚C.

5. Temperature-control speed Approx.3˚C/S(heating).

6. Temperature-control speed Approx.2˚C/S(cooling).

7. Heated lid.

8. Max.no. of Cycles 99.

9. Simple programming, utmost flexibility Four –line display.

10. 100 programs can be stored on devise.

One personal card for approximately 10 programs.

11. RS 232 inter face.

12. Auto restarts option in event of power failures.

13. It should be licensed PCR Machine.

14. Instant incubate mode.

15. Log book function for error messages and new calibration.

16. Temperature control via Block or tube.

17. Linking up program.

18. Alphanumerical program.

19. Four-line display.

20. Two –year warranty.
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