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SRR @ wEY @eeTe (Online quotation sare invited from reputed Manufacture/Dealer/Supplier
in two bid system (Technical bid & Financial bid) for purchase of following Scientific
Institute,New Delhi. The

AR-Indian Agricultural Research
The bid will be opened on

Equipment Items on behalf of Director I1C
last date for submission of Bid 10/11/2020at 13.00 hrs.

dated11/11/2020at 14.30hrs.by the prescribed committee.
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Wwww.eprocure.gov.in Swr o7 waar &1 Please visit www. iari.res.in for D

and Log on www.eprocure.gov.in for online.
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etails Rules and Regulation
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Quantity | EMD
01 Unit 37.500.00 |

| B wET Igre SUBROT/ X, BT AAH
SI. No. Name of Equipment/ Item
1. | Vacuum Fryer with accessories
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Instructions to the bidder and terms & conditions oftender:
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2 FgeYE ¥ T T
ey T SYHOr B Tw A /A SR W ewfar o | The rates quoted shall include deliver
and installation at the respective sites. However,equipment quoted in foreign currency must be

quoted on FOB/ CIP basis.
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(CDEC) will be issued only when the bid is quoted in for
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& @7 g | Custom Duty Exemption Certificate
eign currency in case of foreign made items only

and meant for IARI
e H [afd A 1 g frqzor far wem | Full specifications of the item/article quoted  for
shall be given in the quotation.
SRR v/ da /S T A & A WD HbA T
above the rates quoted leviable. actual

IRIaT i MY ax # gfe fhdl # gerR P
w7 3 fear ST @R flaxes.duties or any other charges over and
percentage of such taxes/duties/other charges would-be clearly indicated.
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gl 39 YA @1 Tge A Wrean | 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,JARI payable at New Delhi.
The original EMD should be submitted to the Tender Inviting Authority on or before the last date and
time of off line 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.
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) | sposit shall be paid by the Institute to fende ™

security deposit and earnest moncy deposit shali be g ) N
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succc;sful bidder.it can be adjusted towards sccur/1‘1} deposit f\ hvltu ‘* \l o t\I‘Athc order value [,.1 m\‘ Yot
of D.D./Pay Order/Fixed Deposit Receipt Bank (xu.;lmmlg.‘c \rrom\ . N mn\unml bank drm}n inta our of
Dircctor,lAlRl payable at New Delhi and shall remain valid for 60 days be vond the date of completion ot
: 2o0ds. Here would

Incase ot

all contractual obligation of supplier including warranty obligationtor the equipment
y ds cosung less than Ry 1.00lakh

however. be no performance security deposit for equipment goo
(Rs.OnelLakh).

W ERI T 9 ) AR wer @ SIe | af? @ SeEe & R ¥ aed) @ JAR A FBS W g
Rads & o 9@ ard & afam 7191 710 | Two years warranty has o be imvariable provided by the
firm. Incase.there is any variation in the w arranty period given in the specitication of the item cquipment,

the warranty period shall be the final as given in the specification

B B YW BN @ are wH /qfdem B 1 gd w@fe Qa a9 @ are MITATT c-payment & wpagsy Q)

fdar g | Payment will be made by mode of c-pasment to the supplier irm after satisfacton

completion of work and receipt of pre-receipt bills triplicate

Fewrs, w1 T WIE g R & uri fasn wrvvr aorn anh IO B gt an anfdre wu Q) dhae
AT IRAFR Py & IMPR ung &1 The Director TARL New Delhn reserves the right to aceept or reject
any or all the quotations cither in full or in parts without assigning any reason

SR wal & wres 9 el A FERUN B ey B @ fon Jeerzar® @t Quotations not
complying with the abov ¢ conditions are liable to be rejected.

FIN/'VAT/PAN/C.S.T. Nos. o WA BN B aqeva s e 8 e FRATATEL Scanned copy o
TIN/VAT/PAN/C.S.T. Nos may be attached with the bid.
ol @1vr argaer § @ fare ST 8 W AR S 3 wmaern 43 fredy 1 sfadfar & anfreg

B | WRE e MY U IRYe g1 voE v Praga fsm w2 B fota o aifdn

(Supplier 3R Purchaser) w sfym s ST Incase. any disputearising out of this contract shall he

subject to the jurisdiction of Indian laws&Courtat New Delhi. So learbitratoris appointed by the Seeretary .

ICARNew Delhi. His decision will be final and binding on both parties(Supplier and Purchaser )

AHA Al e @ 9 T B B Py IMgfe ey @ e @ ST M T argfd sy g awiy
HRUEIRUIRI EN I [ T S G IRFT 1% afd T TS @ w00 g
A FTE Gre | I'he successtul bidder has 10 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 oftice
failing which 2% per week and maximum of10% deduction as liquid at eddamage charges will be made
from the bill in case the job is not completed with in the given stipulated period.

Firms must submit proot of 03 years™ experience in fabrication of scientific equipment in the torm of

supply orders received from v arious agencies.

Detailed technical specitications of the equipment is enclosed as Annexure |
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AssttAdmn. Officer
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Annexurel

Technical Specifications

Vacuum Fryer

The system must be batch type.
C'apacity : 5 kg of fruits/ vegetable pieces/slices/cubes per batch
Oil bath : Cylindrical (Diameter =2 500 mm & Depth = 600 mm)

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 <

Operating temperature range of oil bath :

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 prevent any loss of

temperature and vacuum. o '
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. I[CAR-IARI shall only be responsible for providing suitable location and

power requirement for operating the said system.

Each bidder must provide a detailed engineering drawing and printed catalogues highlightine

each of the required specifications in the same along with their technical bids failing \:?hic%\ thvi)
= '

are liable to be techm'ca]ly rejected.
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