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Disclaimer

1. Though adequate care has been taken while preparing the NIT document, the Bidders/Applicants shall satisfy
themselves that the document is complete in all respects. Intimation of any discrepancy shall be given to thi
office immediately. Writtenintimaion isnotreceived from any Bidder witfifteen(15) days from the date
of natification of NIT/Issue of the NIT documents, it shall be considered that the NIT document is complete
in all respects and has been received by the Bidder.

2. Andhra Pradesh Indtrial Infrastructure Corporation Limited (APIIC), The Employer, reserves the right tq
modify, amend or supplement this NIT document including all formats and Annexures.

3. While this NIT has been prepared in good faith, neither APII@sn@mployees or aiors make any
representation or warranty, express or implied, or accept any responsibility or liability, whatsoever, in respec
of any statements or omissions herein, or the accuracy, completeness or reliability of information, and shal
incur no liabity under any law, statute, rules or regulations as to the accuracy, reliability or completeness ¢f this
NIT, even if any loss or damage is caused by any act or omission on their part.

4. The specification mentioned for all the equipment as core processing facilities viz., Cold stores, Pulping|lines
Warehousé\septidBrick Carton filling anghacking linePacking Unit, Ripening Chamb¥isities,Building,
Material Handling, equipmgnbrking labetc. and evacuation to the designated project, in the present tender
document is for theeferenceonly. It is subjected to change/ alter as per the design/ planning from the
tenderer. It is advised that the tenderer must satisfy himself with the prevailing site conditions before design/
plan. The design must be optimized for the site conditiongeatddlito achieve the maximum output form
the installed capacity at all times. Moreover, the components not mentioned, but are required to complete the
plant for operation is also included in the scope of bidder and shall be vetted by APIIC.

Place:

(Signature)
Date: Name and Designation of bidder
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SECTION 4|

NOTICE INVITING TENDER  (NIT)

< 7
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DETAILED NOTICE INVITING TENDER

/A

The Future is Here

Andhra Pradesh Industrial Infrastructure Corporation
(A Govt. of Andhra Pradesh Undertaking)

NOTICE INVITING TENDERFOR

PLANNING, DESIGN, ENGINEERING, PROCUREMEN', CONSTRUCTION,
ERECTION, COMMISSIONING, INSTALLATION, TRIAA RUN OF COMMON
FACILITIES (COLD STORAGE, RIPENING CHAMBER, WAREHOUSE, PACKING
UNIT, ASEPTIC PULPING LINE,ASEPTIC BRICK CARTON FILLING ANDPACKING
LINE, UTILITIES) THEREAFTER OPERATION& MAINTENANCE FOR 3 YEARS AT
APIIC MEGA FOOD PARK AT MALLAVALLIVILLAGE, DISTTKRISHNA ANDHRA
PRADESH

OFFICE OF THE CE -l

Address: APIIC Limited, 59A20/3/2A, 1st Floor, Sri Siva Complex, Fun times Club road, Teachers Colony,
Vijayawada520008

NIT No.: Adt. No 32/ CE-Il /APIIC /2016 -17 Date: 1001/ 2017
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1. Introduction

1.1 Andhra Pradesh Industrial Infrastructure Corpor@aBtC) (hereinafter called @sEmp |l oyer é6) i nvi
from eligible biddersforP| anni ng, Desi gn, Engi neenyComnygssioniBy, astllatione mé
TrialRun of Common Facilities (Cold Storage, Ripening Chamber, WePalskigpUnjAseptic Pulping LinAseptic

Brick Carton filling angbackindine Utilities Building& Miscellaneous Itelghereafter Operation & Maintenancesfor
yearat APIIC Mega Food ParkMallavallvillage KrishnaDistt, AndhraPradeshon turnkey basis, as per the Scope of
Work mentioned hereinaftdrEPC towards successful commissioningtiptee montk of trial run withassured
performance demonstration from date of commissienchgomprehensive O&M of the plant ®(Threg yeas

thereafter

2. Brief Scope ofwork

2.1 Brief Scope of Work shdl include, but not limited to, the desgn, enginesring marufacturing, proaurement &
suppy, packing ard forwarding, transpatation, unloadng, storege, erection & ingdlation, testing commissioning,
trial run of all plant & machinery in common facaitg Operation& Maintenancefor 3 (Threg yeas.
Proposedunits in the common facilitiesclude but not limited to the following

Packages Components Capacity Product Mix/ Details
Packagé Aseptic Pulping | Up to 6 tons/hour fresh  [Fruit pulp, puree, pulp concentra
Line tomatq with feedingcapacity as mentiong

in technical specifications
Up to 10 ton/hour fresh P

mango

Up to 5 ton/hour fresh

papaya
Up to 6 ton/hour fresh
guava
Up to 4 ton/hour fresh
banana
Package? Fully automatic | 200 ml (7508limpacks pelPuree, Juice, Milk products cocq
Aseptic brick hourwith straw applicatpr water etcThe facilityshould cater
carton filling and High Acid & Low AcidProducts.
packindine
Packag8 Warehouse 4000 MT All raw material (Maize, rice etc.

and finished products.
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Packagd Cold Store 3000 MT Fruits and Vegetables, Spices, N
Products and Aseptic Pulp
Packagé ECRC Ripening| 960MT (8 ne.x 120) For Mango, Tomato, Banana et
Chambersvith
cratesand
conveyor systen
for fruit transfer
Packagé Packing Unifor | Packing of products in  |Spice, Pulses, Rice etc
powders and packs ofl00 gram to 2kg
granules Capacity of linesSmall
packs 50 packs per
minutes / larg@acks 250
packs per minute
Packag& Civil Work and | Area 14333sgm(The AreaDetails
Building proposed areaay be a
(including PEB) | single block or multiple Cold Storage400 g. mir.
of above blocks whichshallconsist  \Warehouse400 g. mtr.
components of all the core/ common _ _ _
facilities anghall have  [Packing Unit#75 . mtr. (without
integration with each othesStore)
Utilities 1138 sq mn. (which may
includeCoolingtower,water
softering, electrical roomRO
plant, Boiler, Generator Room,
packing store.)
IAseptic Pulping Line: 2880 Sq. 1
AsepticBrick carton filling and
packing line2880 Sgnetre
Ripening Chamber: 2160 Sq. mg
The works shall also include sitg
development, Compound wall,
internal road, drain, lighting and
external power supply works etg
related to common facilities
Packag8 Utilities As per requirement Boiler, Air CompressorChiller,
Electrical paneRO unit, water
softening unjtcoolingoweretc.
The utilities excludes ETP as thé
same would be designed comm
to the food parkindicative details
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on capacids may be referred in t
technical specification of tender

The proposed capacities of the
utilities shall be derivadsuitable
for the common facilities astall
be submitedto APIIC for approvg
The utilities shall be proposed in
Integration of each other and sh
optimize operational cost.

Packag® Working Lab Refer Technical Proposed working lab for testirfg
Description manufactured products in core
processing facilities.
Packagd0 Power Backup | 1250KVA DG Set shall be of varied capac
(DG Set) with a combinatio of 250K VA,
and 50KVA
Packagél Material a) Fork lift 04 nos. |All products
handling (Electricdl Battery
Equipment 2MT & diesel 2

MT),
b) Stacker 2os. (1.5
MT each),

c) Crates 44000 nos.

(Standard Size)

d) Pallets 7000
(Standard Size)

e) Crate Washer ( 1
No of 1200 crates
per hour)

f) Any other material
handling equipment

deemed necessary
for smooth
functioning.
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Miscellaneou& | Any other item for
Other items smooth  functioning/
operations of the
common facilities

2.1.1Thesuccessful bidderalsoencouraged tget up such plant and machinery which should increeffieidrey and
processing levels mfoposed product mix. The equipment shall be sourced congiidegagarch & experience,
geographical information of crops, profitability, ease of opexatmmatiorand Supervisory Control and Data
Acquisition $CADA) enabledhll associated electrical works and equipfinehtdingparels, protection system,
cablegransformer etc.) as piee relevantdianSandarccodesThe contractor shall provide control room, control
panels with in the facility. Control panel roomighaf RCCReinforced Cement Concjetiucture

2.1.2. The contractor shall put UG cable through RCC duct from substation to the core processing faci
all cabling within the facility through cable ducts/ conduits as approved byieRItdhg all internal
connections.

2.1.3. Designard implemertation of plant string levd monitoring schame with compétible softwareard hardware
for accesngthe SCADA dataremotdy a alocationin APIIC, AP.

2.1.4. All assoieted avil enginearing worksinduding desgn for: Earthwork for Ste grading, ctiting, filling, levdling
& compatingatcommonprocessing facility site

2.1.5. Constructionof foundation & mounting structures foall building, plant & machinery.

2.1.6. All building in commoprocessing facilitisould béPreEngineere®tructuredBuildings. Contractor
has to design pre structures, and load calculation should be approved.byh&RIESignshall be proof
checked by reputed organisations like 11Ts, INTU, Civil Aid, etc as approved by APIIC

2.1.7. Arrangemendf permanent water spply/ internal plumbing within common facilityhe provisions of
dedicated borewell for the common facility is
water from existing borewell within the Food Park. The cost towardplaeline from the existing borewell
to the common facility shall be under the scope of contiactrgements shall be done to bring power from
substation to the facility. The distance from substation to the proposed facility would b8 aimtes.3

2.1.8. Constructiorof dranage & sevage systerwithin common facilitigacludingconstruction ofeptic tank
and soak well

2.1.9. Constructiorof internal circulation/ passdgad within plant connectingnain/ food parkRoad for eesyacessto
main locations
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2.1.10. LED basedighting within plareind outside the premises of the core processing f&cifficient lux shall be
maintained at all points within the premise of the common processin@éauititystration of performance of the
plant as per the tendeguéementAn illumination through LED based lighting shall be done all around common
facility and infrastructure shall come on Galvanized Iron (Gl) Octagoraf fuiteble height and spacing as
approved by APIIC

2.1.11. Comprehensive operatiom&intenance of tttwmmon facilitiefor 3 (threg yearsiftersuccessful trialin of
3monttsas detailed in technical specification including supply and storage of all spare parts, consumables, re
replacement of any defective equipment etc.

2.1.12. Obtaining all associated statutory and regulatory compliances and approvals focaostrasstun,
commissioning and operation of plaritesame may inclutdet not limited tduilding plan approvélom AP
chief electrical inspectoratel]uRion Control Board (EB) approvalFSSAlfire approvalsnspectorate of
factorie®tci ncl udi ng obtaining 0Consent to Establisho
other clearances from concerned department.

2.1.13. Contractor scope shall alsdude though not limited to all other necessary supply and services for effective
implementation of the common processing facilities which should be a state of the art infrastructure and shall
complied with normstandardof British Retail ConsortiurhndianSandardsF ood Safety and Standards
Authority of Indig FSSAI) Bureau of Indian Standardsmerican Society of Mechanical Engir{a&isiB/

Deutsches Institut fur NormuiiQIN)
2.1.14. The detailed scope of work is given in Technical specifications

2.1.15. Schedule of selection process

Documert DownloadStartDate From 10 0¥ 2077

Last date for receiving Pre bid queries 23/01/2017

Pre d bid meding Date 24/ 01 2017 a 1300hrsa APIIC
Replies to the Prebid queries 31/01/2017

Last Date & Timefor submission of bi(Bid 13/02/2017till 1430 hrs (1ST)
closingdate)

TechnicaBid Openirg Date & Time 13/02/2017a 153 hrs (IST)
Financial Bid Opening Date and Time To be notified

3. QUALIFYING REQUIREMENTS FOR BIDDERS

Bidde shal meet thequalifying requirement gipulded hereund:
3.1 General

TheBidde should be éther abodyincorporated in Indiaunder the CompeniesAct, 1956indudingany

amendmenttheretoOR a partnership firm registered in I@Ra proprietary firm registered in India
11|Page
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AND

A Contractor who is registersgecial class civil contradtorany government department FR&/D/
CPWD/ etc and registeredlass | electrical contractor.

The bidder can bid as consortium or Joint Verereee above conditions can be met independently by a
single bidder or jointly in consortium with other members.

3.2 Eligibility Criteria
3.2.1 Technical Criteria

Bidder must meet the following crit¢oiatly or independently

3.2.2 The biddeshall be #ood processothaving valid FSSAI Licentenanufacturef supplierhaving
experience detting up of similar plants which includes Cold stokagptic pulpintgoncentrate
ling Aseptidilling and packiniine Pre Engineered Buildings (PEB), Civil workuaititles for food
processing units. The bidder should have completed atleast one sinilarlndiekor abroad of
value not less than R® Crores

and

3.2.3 The bidder shall haesperience in successful Operation & Maintewamaeningof facilitiesvhich
includes Cold storage, Aseptic pulping/concentrateAsegtic filling and packing lirguildings
and utilities for food processingits forthe period of atlea&yearsThe bidder should submit
atleasbnesimilarprojectin India or Abroador which it has taken O&Mr has an experience of
running itfor 3 years

Note: The Bidder may also be a consortiudV with maximum 5 (five) members whose collective/individual
experience should meet experience as mentioned in clause 3.2.2 & 3.2.3

3.2.4 Bidder shall submit, in support to the above, the list of projects comeusaimmg with their work
order,the completioncommissioningandO&M certificategrom owner

1 The similarity shall be based on the physical size, complexity, methods/ technology and /or other characteristics
described in section V, workds requirements. Summati o
meet the overall requineent of eligibility will not be accepted.
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3.2.5 In case the biddé&s a food processdhaving valid FSSAI Licenaeeho intendsto meet the eligibility
criterion through its owRood processingant, then a certificate from Chartered Accountant to that effect

detailing the faciliti®gll be required to be submitted.

3.2.6  All bids must be accompanied by
3.2.6.1 A Bid Security diNR 2, 00, 00, 000- [Rupe=sTwo Crores only] in theform of BankGuarantees

gtipulated in the Bidding Document.
3.2.6.2 Bid Documert cost of INR 52500 [Rupees Fifty TwoThousard Five Hundrednly] in form of DD
drawn in favour of OAPIIC 6 Payable at Vijayawada

3.3 Joint Ventureor Consortium

3.3.1.JV or Consortium is allowet@ihe consortiummembersshall nominate the leamlember of the
consortiumwhich should be responsible for the overall management, delivery & O & M of the

project.

3.3.2. Joint Ventures are allowed upto maximum of five members to participate inlthedsid.the
bidderis a Joint Ventur@V) the membershallauthorizeone of the J\\membesto act on their
behalfas leadnemberin exercising all the rights and obligations towards the Client under this
documentincluding without limitatioto the receiving of instructions and payments from the
Client.Though, lead member shall be responsible for the overall management, rdeld&M a
of the project, all the members of consortium/JV shall be jointly and seesgalysible for

execution of the worka relation to the project.

3.3.3. A Proposal submitted by a Joint Venture shall be signed by all members so as to be legally bindin
on all members, or by an authorized representative who has a written power of attorney signed b

each member s authorized representative.

If the Proposal is submitted by a joint venttivere shall be a Joint Venture Agreement specific

for this contracbetween the constituent firms/ members, indicating clearly, amongst other things,
the proposed distribution of responsibilities both financial as well as technical for execution of the
work amongst them. A copy of the JV agreement entered into by theedaine members shall

be submitted along with the bid.

13|Page




NIT for Common/Core Processing Facility at APIIC Mega Food Park, District Krishna, AP on turnkey basis with 3 years O & M

3.3.4. In the case of a Joint Venture, a power of attorney for the authorized representative of each JV
member, and a power of attorney for the representative of the lead member to represent all J\
membes shall be submitted along with the proposal

3.4 Financial Criteria

3.4.1 The average annual turnover of the Bifld=xdmemberof the consortium) in the preceding three (3)
financial yeaise; 201314, 20145 & 201516 , shall not be less thedR 50 CroreqIndian Rupeesifty
crores only) or in equivalent foreign currediaygutory Auditor certificate shall be furnished in this regard.

3.4.2 The net worth for the last yedileadmembeiof the consortuns houl d be positive, |0ON
Bidder shaébecalculated as follows:

Net Worth = (Subscribed and paid up equity + Reserves) (Revaluation reserves +
miscellaneous expenditure not written off + Reserves not available for distribution to equity
shareholders)

Freereserves meansresrvescreatedout of profits and securities premium accaunt but doesnot
indudereserescreated ait of revduation of profits, write back of depregation and amagamation
or any cagital resrve. SsaritiesPremumwill be comsideredto bepart of net worth only in those
casswhereit has been realized/r eeivedin theform of ca$. However,this maynot be goplicable
in caseof listedcompaines.

3.4.3 The Biddewill provide a copy each of audited annual report of previous three finan(ial. y2ais24,
201415, 2018 6)for ascertaining their turnover and Net Worth along with Bank Statements for the purpose
of verificationThe B/S from of bidder/ partners shall indicate profit in every@parational oss in any
of the year masause rejection of the bidder.

3.4.4 The Net Worth of the Bidder as on the last day of the preceding financial year shall not be less than 25% pf
the paielp share capital.

In cag where audited reaults for the last preceding finandal year arenot available, cetification of finarcid
gatemertsfrom apradicing Chartered Accourtart shdl dso beconsdered acceptable, provided thebidde provides
the ddailel Finarcid Saemerts certified by the Man@emert of the Company.

NOTES

9 Pad upshare capital will indude
0 Pad up equity share capita
o0 Fully, compulsorily and mandatorily convertible preferentia shares
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o0 Fully, compulsorily ard mandatorily convertible Debentures

1 Share premum will form anintegral part of the net worth provided it is redizedin cash orcash
equivdents

1 Other income sh# not be consderedfor arriving at annual turnover.

3.5 Notwithstanding anything stated above, the Employer reserves the right to eapabgities and capacity of
the Bidder / his collaborators / associateshisidiaries / group companies to perform the contract, should
the circumstances warrant such assessment in the overall interest of the Employer.

3.6 APIICreserves the right to reject any or all bids or cancel/withdraw the Notice Inviting Tenders without assigning
any reason whatsoever and in such case no bidder/intending bidder shall have any claim arising out of such ac
3.7 The bidding documents can bevdloaded frormww.apiic.inand the cost of bidding documasihentioned

in clause 3.6.2need to beubmitted with thbid submission.

3.8 The bidder shall submit documents pertainifigreturn, sales tdar the last 3inancialyear (i.e.; 20413,
201415 & 2018L6) provident fund registration etc. Non submissiatbeconsidered as noasponsive
bid.

3.9 Address for communication:

Name: Chief Engineelt

Address, APIIC Limited, 59A20/3/2A, 1st Floor, Sri Sivaomplex, Fy
times Club road, Teachers Colony, Vijayabzaf$8

Tel +91 9948392356

Emai: ce2.apiic@nicjrchvvsprasad@gmail.com

N ote: Bidders are requested to keep themsdves updated with the website www.apiic.in on regular
basis for any Amendment / Clarification / N otification in regect of this NIT. No separate
notification or informationwill beissued in print media or individually. All the information
related to this tender shall be updatedin the APIIC website only.
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SECTION all
INSTRUCTIONSTO BIDDER (I TB)

16|Page




NIT for Common/Core Processing Facility at APIIC Mega Food Park, District Krishna, AP on turnkey basis with 3 years O & M

1.1 Introduction
1.1.1 Andhra Pradesh Industrial Infrastructure Corpora@iei Limited( her ei naf t er ,Aal | ed

1.2 Project

1.2.1 APIIC with its experience in developing all kinds of industrial infrastructure including Food Processing

122

1.2.3

Govt. of Andhra Pradesh Undertakivas incorporated on 26th September, 1973. APIIC is a wholly owned
Undertaking of Government of Andhra Pradesh.

Parks / Apparel Park / LeathBarks, Special Economic Zones, General industrial parks in the state,
intends to develop a Mega Food Park by tapping the opportunities from the demand side as well a
from Mega Food Padchene(MFPSjnitiated by Central Governmenhe main projecbjectives is

aligned with the MFPS objectives to create synergy in the outcome thereby establishing a sustaina
infrastructure.

The proposel megafood parkproject turnkey contract shall inclugsmmon facilityplant and
machinergesign & developmeptocuremert, congrudion, teging, cammissoning ard comprehersive
opedion & manterencefor 3 (Threg yeas with demongraed guaarteal paformane

The Employer heeby invites bids for the sdection of the EPCon turnkey bas{bereindter referred
as 0Contrador )do implemert the projed.

The details of the facilities, which the Employer requires to be set up in the present instance and for which Bi
are hereby invited are described in this Notice Inviting Tender (NIT). The overall respmosibiiitgte
0Scope of Wo rnkhis®IT asger tmeespecificatsion enentioned in the technical specifications,

andasrequired for successful installation, commissioning and operation of the project in all respect including

those which are not mentioned explicitly in this NIT, restheviBidder.

Bids are invited in the prescribed Bid format$emdorma for the Scope of Wodescribed in the NIT
document. Following are the details:

17|Page
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Item

Description

Site Visit

Possible arrangements have been made by APIIC for visiting Me(
Park site date2ih January, 201The interested bidders ncayne and
undertake site visit. The site is approx 50 kms from VijayAwdtea
Pradesh

Bid Download Start Date

10/01/2017

Dae & time of Pre-Bid
Meeting and Venue

2401V 2017at1500hrsa Chief Engineedl office,
APIIC Limited, 59A20/3/2A, 1st Floor, Sri Siva Complex, Fun times (
road, Teachers Colony, VijayawzgG008

Lastdate and timefor

submission of Bids/ Bid Due
Date/ Bid Closing Date

13 02 2017at 430hrs

Venue ofSubmission of Bid

Chief Engineell office,
APIIC Limited, 59A20/3/2A, 1st Floor, Sri Siva Complex, Fun times (
road, Teachers Colony, Vijayawzt008

Dae of opening of
Technicd Bid

13 02 2017at 1530hrs

Date of opening of PriceBid

To be notifiedaer

Bid vdidity

180 dasfrom bid closing date

Tende document cost

INR 52,500 (Rupees Fifty TwoThousard Five Hundre®nly). The
Tender Document Cost shall be submitted in the form of Demand
drawninfavouo f 0 AP 1 | &Vijaypveagaa b | e

Bid Security

INR 2,00,00,000 (Rupees Two Crores Oly) in the formas referred in
4.17.1 of ITB.The same will be refunded to the successful bidder {
submission of Performance Bank Guarantee

Bid securityvdidity

180 daisfrom bid closing date.

Performance kank

guaranteefor EPC Contract
i. Amount

i, Vaidity

The Contractor shall furnish within(fgurteendays from the date of iss
of Letter of Intent (LOIan unconditional and irrevocable bank guar
towardsPerformance guarantee agjperforma attachednd which shall b

i. for 10% of thetotal ContractVdue
ii. vdidfor 39monthsfromthedateof LOI.

(Note: Total Performance Guarantee is to be submitted in 3 Nos.
Guarantee in the ratio 20%, 40%, 40%)
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1.3 Local Conditions

13.1

132

1.3.3

134
135

Bank guaranteeagainst The Contractoshal] if requiredfurnish within 1@ten)days from the date
Mobilization Advance,if required signing of Contract Agreement an unconditional amdbvocable ban
bythecontractor, guararge (BG) against mobilization advafoe.BG shall be:

a)for 5% of thetotalcontractvadue

I. Amount b) valid for 15 monthdrom thedate of signingof Contract Areement
i Validit
. Validity MobilizationAdvanceagainst BGvith interest to be recovered from
stage wise paymeits indicated in the GCC clause 12 and SCC
14
Bank Guarantee for 10% of the quoted Total vdue of O&M Contractin the form of an
Performance of O&Mo unconditional and irrevocable bank guaranteeto be simitted a thetime

be submitted at the time of | ©f Find Acceptanceand shal have avdidity of 39 monthsfrom the date
Final Acceptance of Find Acceptance as pethePro formaatached.

Address for coregpondence Chief Engineell
APIIC Limited, 59A20/3/2A, 1st Floor, Sri Siva Complex, Funtimes (

road, Teachers Colony, VijayawsER{(008

TheBidde isadsisel to vist and examine the site corditions approach roadkafic, locdion, surourdings,
dimate, avaiability of power, water and othe utilitiesfor congrudion, acesto ste, handling ard storage of
materids, wedher dda appicable lavs and regilations ard obtan for itsdf on its own respouibility al
information, as pe ther understandng, may be necesary for prepaing the Bid ard ertering into the
Contrad Agreamert. All the expenses of visitingthe Steand itsassciated cogsshdl bebarneby the Bidder.

The Bidder and any of its personnel or agentgsigalprior notice of-2 days in writing to Employer
(APIIC) regarding their site visit plans so that Empieg¢serd instruction to Zonal Manager (Z$
personnel or agents, shall release and indemnify the Employer and its personnel and adegsifreim a
all liability in respect thereof and shall be responsible for personal injury (whether fatal or otherwise), los
of or damage to property and any other loss, damage, costs and expenses.

Failure to visit the Site or failure to study the NIT dentishall in no waglieve theuccessful Bidder

from furnishing any material or performing any work in accordance with the NIT document.

Unless otherwise specified, in no case thardfitime forsubmissiownf thebid shall be extended.

The Bidder must conduct its own inspection of the Project Site, access to the Project Site and surroundin
at its own cost in order to make a proper estimate of the works to be performed under consideration o
sitespecific constraints. This applies itiquaar to the transportation of equipment to the Project site and

the scope of site works. The Bidder shall also inspect thesgarehe availability of proper access to

the site fosupply of necessaguipment and gootisthe site. If any impwements are required in the
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available accetise same shall be carried out by the contractor at its ow sloali. be deemed that by
submitting a Bid, tH&idder has:

() Madeacaomplete and caeful examination of theNIT documert;
(i) Reeived dl rdevarnt information requesed from the Employer;

(i) Acknowledged and acepted the risk of inadegueacy, error or migtake in the information provided
intheNIT documerts

(iv) Sidied itsdf abou al matters, things and information (induding metters referred to in the Abridged
Bid I nformation) necasay and required for submitting theBid, exection of the Projed in accadance
with the NIT documert and Performane@of dl of its obligations mertioned there unde;

(v) Acknowlecbed and agreal tha inadequacy, lak of campletenes or incorrednes of informetion
provided in the NIT documert or ignorance of ary of the matersas per tender documésatein shal
not be abads for any dam for campenstion, damages extersion of time for Performane of its
obligations, loss of profits ec.,, from the Employe, or a ground for termindion of the Contrad
Agreamert; ard

(vi) Agreal to be bound by the undetakings provided by it under ard in terms hered.

1.3.6 The Empoyer skl notbeliable for anyomisson, mistake or error ohepart of theBidder in regect of
any of the above or on aanbof any matter or thing arising out of or concerning or relating to the NIT
doaiment or theBidding Proess, inalding any error or mistake thaim or in ay informaton or citagiven
by the Empoyer.

1.3.7 Local Regulatory Frame Work:

1.3.8 It shall be imperative for each Bidder to fully inform itself of all local conditions, laws and factors which
may have any effect on the execution of the Contract as describeddimgp®Btuments. The Employer
shall not entertain any request for clarification from the Bidder, regarding such local conditions.

1.3.9 ltis the responsibility of the Bidder that such factors have properly been investigated and considered while
submitting the B proposals and that no claim whatsoever to the Contract awarded under the NIT
document shall be entertained by the Employer and that neither any change in the time schedule of the

Contract nor any financial adjustments arising thereof shall be peyrtiigeEmployer.
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2 Instructionsto Bidder
General Instructions

2.1 The current document with all annexures and format forms the Notice inviting Tender, which is open
to all prospective Bidders, requesting a proposal for implementation of the Project pnicefixasis.

A Contractor would be selected through competitive bidding process for execution of the Project.

2.2 The Employer expects Bidders to confirm compliance to NIT terms, conditions and specifications at
the time of submission of Bids, failing whivk Bids are liable to be rejected. Hence, the Bidders in
their own interest are advised to submit their Bids complete in all respects conforming to all terms an
conditions of this NIT.

2.3 Bids shall be evaluated based on the information/ documents awaitabl&id submittecHence,

Bidders are advised to ensure that they submit appropriate and relevant sdppamtigrgtation along
with their proposal in the first instance itself. Bids not complying with the requirements of this NIT are
liable to beejected without any further opportunity.

2.4 Bidders need to ensure that in the event the Project is awarded to it, and during exeelRiofect,th
it shall not seek to alter any agreed contractual terms, conditions and specifications.

2.5 All Bids must bec@ompanied by a Tender document cost andIHOURITYof value as specified in
thelTB Clause ndl.2.3inthe form and manner as specified in the NIT document astdmdelivered
along with Bids.

2.6 The specification provided with this NIT outlines thetional requirement. The Bidder must submit
a Proposal based upon their own design, meeting the functional requirements specified in the tender.

2.7 Bidders shall deploy the latest stdthe-art technology and must ensure that the goods supplied are
new, wused and of most recent or current models and incorporate all recent improvements in design
and materials for the implementation of the Project.

2.8 This is a ZERO deviation bidding process. The Bidders shall ensure compliance of all provisions of the
bid domment and submit their bid accordingly. Tenders with any deviation to the bid conditions shall
be liable for rejection.

2.9 The Employer reserves the right to reject any Bid submitted with deviations beyond the one that is

specified and mentioned in the NIT
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3  Cost of Bidding

3.1 The Bidder shall bear all costs in relation to its Bid and consequent bidding process activities. Th
Employer shall in no case be responsible or liable for those costs, regardless of the conduct or outcom
of the bidding process. The CosTender Document to be submitted along with the Bid.

4 Understanding the NIT document

4.1 The Bidder shall be deemed to have carefully examined the general conditions, specifications arn
schedules and also to have satisfied himself as to the nature ated oh#raglant ahequipment to
be supplied and installed under the Contract, for the propmsedon facilitysite conditions and all
relevant matters & details.

4.2 The Bidder should ensure that all information listed under NIT has been attached /émclosed
appropriate envelopes. Failure to furnish relevant information and documentary evidences as stipulaté
in the NIT in all respects may be summarily rejected.

4 .3 Clarification of NIT document

4.3.1 Bidder requiring any clarification of the NIT documentsnot#fy the Employer in writing or by
facsimile or by-ma i | at the Employerds contact detail
(fourteen) days fronmé date of issuance of documemspecified in ITB Clause Na2.3

4.4 Amendment of NIT Documents

4.4.1 The Employer may, for any reason, whether at his own initiative or in response to a clarification reque
by a particular Bidder, modify the NIT documents.

4.4.2 Any amendment, if any, will be notified on welsitey.apiicn

4.4.3 In order to allow the prospective Bidder(s), reasonable time in which to take the amendment into
account in preparing their Bids, Employer is at discretaynextenthe deadline for the submission
of Bids

4.5 Withdrawal of Invitation to Bid

4.5.1 While theEmployer has floated this NIT and has invited prospective Bidders to submit their proposals,
the Employer shall always be at the liberty to withdraw this invitation to bid at any time before its
acceptanceithout assigning any reason
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4.6 Authorized Representative of Bidder

4.6.1

4.6.2

In case the representative is changed during the bidding process such changes shall be notified
the Bidder, failing which, Employer shall not accept any responsibility. Any change in name of the
authorized signatory shall be accamgx byPower of AttorneyPoA) in prescribedormat only.

All the Bidders are requested to mention the name of their authorized representative, with full
address in the Bid. Power of attorney (PoA) in the presBribddrmashall be submitted along

with the bid.

4.7 Financial Proposal and Currencies

4.7.1

4.7.2

4.7.3

The Bidders shall quote the prices inclusive of all theXtakg®s(excluding service taxas per
formats given PRrofdma oo Appenmadicx ab: Proposal 6.
The Bidder shall indicate the priicd=inancial Proposal in Indian National Rupee (INR) only, i
both figure and words.

If there is any discrepancy in the words and figure quoted, price mentioorabivill prevail.

4.8 Bank Guarantees

4.8.1

4.8.2

4.8.3

4.8.4
4.8.5

Bidder shall be required to submit Baturityas speified in the ITB Clause N&@.2.3 .The Bank
Guar ant ee s h alAPIIChRayallenat \fijayawafam aryobfink Nationalised bank.

The Employer shall not be liable to pay any interest on tige8&8iditydeposit so made and the
same shall be imest free.

The Bank Guarantee submitted should have the clear time validity in all respect as specified i
respective clause ¢gxhe NIT. If, by any reason, it is required to extend the Bank Guarantee, bidder
shall undertake to renew the Bank Guaraitéemast one month before the expiry of the validity
failing whichAPIIC will be at liberty to encash the sa@RIIC shall notify the bidder for
submission of renewal of bank guarantee.

A Bid submitted without the tender document cost and&&edrityshdl not be considered and

shall be summarily rejected.

The validity of BicGecurityshall be as per ITB Claus@.3

The BidSecurityshall specifically bind the Bidder to keep its Bid valid for acceptance and to abide
by all the conditions of the NIT docents in the event of the Employer desiring to award the work

to the said Bidder. The Employer shall have discretion not to releaseSteuBighnd adjust the
amount up to the full value there under in the event where such Bidder is chosen asthé Succe

Bidder and refuses to unconditionally accept Letter of Intent (LOIprarefuses toenter into
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Contract Agreement to carry out the work in accordance with tHeuBiter recessary acti@s
deemed fit by the Employer nteytaken againstichsuccessful bidder.

4.8.6 The Employer shall, however, arrange to release t8edBidtyn respect of unsuccessful Bidders,
without any interest, only afs@gningof ContractAgreementvith the successful bidder.

4.8.7 The BidSecurityn respect of the Succes®il dder shall be released on
of the Performance BanRuarantees as per ITB Clads23 in the format prescribed under
OAppendix12(b) For mat f or Perf ormance Bank Guarant ¢
from thebank.

4.8.8 The BidSecurityshall be forfeited by the Employer under the following conditions:

() If a Biddeis found to beengagetin a corrupt practice, fraudulent practice, coercive practice, or
restrictivepractice;
(i) The Bidder withdraws the lgidany stage after submission thereof.

(iii) If any information or document submitted by the bidder are found to be false or forged or the
bidder is found to have been blacklisted by any other center or state agency with regards to any wor
that may haa been entrusted to the bidder

(iv) The Successful Bidder fails to provide following within the specified time limit under ET'B claus
123

a. To sign the Contract Agreement and/or
b. To furnish the Performance Bank Guarantee

Successful Biddshall furnish the Bank Guarantees regquas per the ITB Clause N®.3
upon issue of Letter of Intent (LOI) through the prescribed formats Apdendix 12 (b
OFor mat of Perfor mance BapedifiedGrulBBrCianse @36 wi t h

4.8.9 Bank Guarantee for Performance of O&Vhe Successful Bidder has to do O&M3@months
i.e with effect from issuance of completion certificBhe Successful Bidder shall submit a Bank
Guarantee of amourpecified in ITB Clause Nb23agai nst t he 00O&M Perfo
and which the Contractor has to maintain for the entire period of O&M. The validity of Bank
Guarantee shall I3® monthdrom the date of Final Acceptance. If, by any reason, it is required to
extend the Bank Guatee, bidder shall undertake to renew the Bank Guarantee at least one month
before the expiry of the validity failing whidéPlIC will be at liberty to encash the saifRlIC
shall notify the bidder for submission of renewal of bank guarantee.
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4.9 Third Party Agency

4.9.1 A third party inspection ageneyl beappointed by the Employer, at its sole discretion, to conduct
any kind of inspection regarding procurement, fabrication, installaticnpharok commissioning
during the execution of the Project. The Coturahall provide necessary access and coordination
to conduct such inspections. The extenty of tihi
the Employer.

4.9.2 All expenses for above inspections whether doA® b§ representative (s) or by tAICor by
third party at manufacturer/ supplier premises or at project site shall be borne by the contractor
only. It is the responsibility of the contractor to infedIC at least 1 month beforésgatch of
the major project equipment.

4.9.3 Apart from regulachecks by APIIC/ PMC and Third Party Agency, an agency from state and central
vigilance enforcement department may also visit the project

4.10 Applicability of Labour Laws

4.10.1 The Bidder shall furnish valid Provident Fund (Bgiktratiorcertificatealong withts Bid.

4.10.2 Employer will have no obligations towards the employees/ persons engaged by the contractor for,
the works as assigned under the contract.

4.10.3 The successful Bidder shall obtamuisitdicense under Contract Labour (Regulation & Abolition)
Act 1970and amendments till date, read with rules framed there under and furnish the same to the
Employer.

4.10.4 The Bidder shall ensure payment of minimum wages as per labour laws, and shall comply with all
labour laws applicable to it under Indian law.

4.1Right to accept and to reject any or all Bids

4.11.1 Notwithstanding anything contained in this NIT, the Employer reserves the right to accept or reject
any Bid and to annul the bidding process and reject all Bids at any time without any liability or any
obligation for suchcaeptance, rejection or annulment, and without assigning any reasons there for.

4.11.2 The Employer reserves the right to reject any Bid and forfeit tBedidtyat any time if a material
misrepresentation is made or uncoverbd. decision of the Employertinis regard is final and
binding.
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4.11.3 Such misrepresentation/ improper response shall lead to the disqualification of the Bidder. If such

4.11.4 In case, it is found during the evaluation or at any time before signing of the Contract or after its

4.11.5 The Employer reserves the right to verify all statements, information and documents sybmitted b

4.12

4.12.1 Bidders are required to fulfil the qualifying criteria for both technical and financial asispleeified

4.13

4.13.1 A Bidde iselgbleto submit only oneBid for the Project. A Bidde shal nat beertitled to submit another Bid

4.13.2 Notwithstanding anything to the contrary contained in this NIT, the detailed terms specified in the

disqualification / rejection occur after the Bids have been opened and the lowest Bidder gets
disqualified / rejectedheén the Employer reserves the right to:

(i) InvitetheL2 for discussion and negotiation

executiorand thereof, that one or more of the-gualificationconditions have not been met by
the Bidder or the Bidder has made material misrepresentation or has given any materially incorreg
or false information, the Bidder shall be disqualified forthwith, if not yet appointed as the Contractor
either by issue d@he LOI or entering into of the Contract Agreement, or if the Successful Bidder
has already been issuedLi®¢ or has entered into the Contract Agreement, as the case may be, the
same shall, notwithstanding anything to the contrary contained therdhisoNii, be liable to

be terminated, by a communication in writing by the Employer to the Successful bidder, without the
Employer being liable in any manner whatsoever to the Bidder or Contractor, as the case may be. |
such an event, the Employer sliaifeit and appropriate the BecuritiPerformance Bank
Guarantee (PBG), without prejudice to any other right or remedy that may be available to the
Employer.

the Bidder in response to the NIT documents. Failure of the Employer to undertake such verification

shall not relieve the Bidder of its obligations or liabilities hereunder nor will it affect any rights of
the Employer there under.

Eligibility Criteria /Qualifying Requirements (QR)

0 S e cal:iNb rclauses.2 & 3.4 of this NIT.

Submission of Bids

either individually or in a Consortium, as the case may be.

draft Contract Agreement shiadlve overriding effect; provided, however, that any conditions or

obligations imposed on the Bidder hereunder shall continue to have effect in addition to its

obligations under the Contract Agreement.
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4.13.3 The Bid should be furnished in the formats mention#teilNIT document which shall be duly
signed by the Bi dd¥®eRKnancia Progossirallbe silemittediingseparate r y
envelop.

4134 The Bidder should submit a power of attorney
o f  Ruthdrizing the signatory of the Bidder for signing and submission of the Bid.

4.13.5 As this is zero deviation bidding process, any condition or qualification or any other stipulation
contained in the Bid may render the Bid lifavlesjection as a nemesponsie Bid. The complete
Bid shall be without alterations, interlineations or erasures, except those to accord with instruction
issued by the Employer, or as necessary to correct errors made by the Bidder, in which case su
corrections shall be initialleg the person or persons signing the Bid.

4.13.6 The NIT document and attached documents are transmitted to the Bidders solely for the purpose
of preparation and the submission of a Bid in accordance herewith. Bidders are to treat all
information as strictly codgntial and shall not use it for any purpose other than for preparation
and submission of their Bid. The Employer will not return any Bid or any information provided
along therewith.

4.13.7 The bidder shall submit REgistratiomumber allotted by Regional PF@uissioner. Failure to
do so is likely to result in the offer being rejected.

4.14 Transferability of bid documents
4.14.1 Bid Documents are netmansferable.

4.14.2 Unsolicited bids will not be considered and will be rejected straightway.

4.15 Amendment of bid documents

4.15.1 At anytime prior to the deadline for submission of bidsABI¢C may, for any reason, whether at
its own initiative or in rpsnse to a clarification requested Ipyospective Bidder, modify the Bid
Documents through issuance of an Addendum.

4.15.2 The Addendum will be uploadediiRIIC websiteAPIIC may, at its discretion, extend the deadline
for bid submissian. Bidders are suggested to check from time to AR websitefor any
amendments to the bid documents before submission of their bids.

4.16 Preparation Of Bids

4.16.1 Bid Form:

The bidder shallcompletethe Bid Form and the appropriate Price Schedule furnished in their Bid.
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4.16.2 Language of Bid:

The bid aswell asall correspondencand documentgelatingto the bid exchangegween the Biddesnd

the APIIC shall be in English language, except that any printed literayuoe in another language provided
it is accompaniedy an official anahotarised Englistianslatedersionwhichshall goverifor the purpose

of bid interpretation.

4163 Bi dder ds Name & Addr ess

Bidders should indicate in their bids their detailed postal address includidd étepfaxe / Cell Rone Nos.
andE-mall address.

4.16.4 Documents Comprisj the Bid

Bids are invitednaler Twocoversystemcomprisig of technical and financjaoposals/ bidsThe bidis to be
submitted in the hard copy the Bilder inAPIIC office at the designated date and time indicatbeé iTB
clausd.2.3.andshall corprise of he following components:

A. Technical Bid2 setsd Original and Copy)
The following certificates/ documents etc are to be submitted along with the technical bid

1. Copy of Certificate of IncorporatidrRegistration Certificate/ MoA/AoA (for companies),
registered partnership deed (for partnefsiis), registration certificate (for proprietary firms)
In case of JV/ Consortium, the above certificates/ documents shall be furnished for all the
members.

2. Copy of contractords valid r egadfSettiond)tth on c e
any State dCentral Government departments and undertakings

3. In caselte bidder is a food procesfloaving valid FSSAI Licence) who intends to meet the
eligibility criterion through its own Food processing plant, then a certificate from Chartered
Acmountant to that effeptietailincall the facilitieswill be required to be submittédcopy of
valid FSSAI license shall also be submitted

4. Copy of valid Provident Fund registration certificate of the bidder (lead meraberof JV or
consortiun

5. Copy of latest IT returns filed along with copy of PAN of the bialtierefnbes in case of JV

or consortium

Copy of VARregistration of the bidder (lead menib@&ase of JV or consortiyim

7. Documenary evidence pemang toestablistexperiencas menbned in clause 302 Section |
including ompletetechnical detailf theservicesand equipment witratalogue, et@he
documentary evidence can be in a form of completion certificate issued by the employer and
countersigned by the statutory auditor.

8. Copy of Audited Annual Reports of the bidder (lead mémbase of JV or consortilifor
previous three financial years i.e 28120145, 20186

o

2 VAT registration shall be of Govt of AP. In case it is not available during the submission of bid, the successful bidder

shall register themselves with the state government and submit before receiving gagy/firsit.
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9. Statutory Auditor certificate certifying the Networth of the bidden{exater in case of JV or
consatium)

10. Bid Secuity and tender fee

11. Filled opy offollowingBid-Formsas indicated in the Appendix of this bid document

iv.

V.
Vi.
Vii.

viii.
iX.
X.
Xi.
Xii.
Xiii.
Xiv.
XV.

Bid Letter(As per the format given at Appendix 1)

Details of BiddefAs per the format given at Appendix 2)

Guarantee for Production capacity of individual fgéiktyer thdormat given

at Appendix 4)

Details ofstaffkey personnel proposed for EPC and O&M\ per the format
given at Appendix 6)

Declaration of Complianéas per the format given at Appendix

No Deviation Certificat@As per the format given at Appendix 8)

Decl aration on Bi dd(@gs f@estherfarhad giveroat t o
Appendix 9)

Execution TimelinfAs per the format given at Appendix 10)

Detailed Project Sched(#es per the formt given at Appendix 11)

Bank Guarantder Bid SecurityAs per the format given at Appendix 12 (a))
Bank Guarantee VerificatiPhs per the format given at Appendix 12 (d))
Power of Attorney for signing Bifls per the format given at Appendix 15)
Details of Similar Projediss per the format given at Appendix 19)

Details of work under implementat{@s per the format given at Appendix 20)
List of Equipment{As per the format given at Appendix 21)

12. Signed tender documehhe Authorizedepresentative shall sign on each page of the tender
document.

13. In case of consortium/ Joint Ventuieint VenturégreememtConsortium Agreemesiall be
submitted. The agreement should also indicate the details of lead member.

14. An undertaking by the biddeertifying that the bidder or any of the consortium members (if
applicable) has not been blacklisted or debarred by any government department/ public sector
undertaking in the last five years.

B. Price Bid:

Prices must be quoted by the Bidders as per the price bid format av#ienderPrices must be
guoted by the bidders, both in words and in figures.

Prices quoted by the successful bidder must remain firm during its performance of the Gastratt an
subject to variation on any account.

The

Bi dder 6 s

guoted tot al price shall be i

and levies as applicable on the Works/offered goods and services under theTGeniecshall &

inclusive of the cost towards trial run of core processing facilities including raw materials, consumak

etc for a period of three montfitie bid shalbeexclusivef Service Tax.
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4.17
4.17.1

4.17.2

4.17.3

4.17.4

The bidder shall also quote the price for O&M for the period ofydmmez as per the format indicated in
Appendix 5.

It is for the bidder to assess and ascertain applicability of taxes, duties, levies etc. applicable under the

Contract. It is clearly understood that except for the specific provision covered in theses ctrelit

APIIC will not have any liability, whatsoever, on account of taxes, duties, levies etc., till the complete

execution of the Contratcluding O&M The APIIC will also not have any liability, whatsoever, on
account of taxes, duties, leviesdicicwe h ar e based on the bidderds
applicability of such taxes, duties, levies etc.

All duties and taxesXcludingService Tax) including Corporate Income Tax, Person@PTErtry

Tax, octroi etc. and other Cess/levies payable by the successful bidder under the Contract for which
Bid Document is being issued, shall be included in the rates, prices and total Bid Price submitted by
bidder, and the evaluation and coisparof bids shall be made accordingly. For example, personal taxeg
and/or any corporate taxes arising out of the profits on the contract as per rules of the country shall
borne by the bidder.

() PriceBid Format as per AppendixPsd¢ formafor Financial Proposal)

ThePriced Bid sl contain the pces pertaining to the service offered.

Bid security
All the bids must be accompanied by Bid Security in Original for the amount as mentioned in the
tender document in any one of the following forms:

A Bank Guarantee in the prescribed formatApgendix 12 r De mand DARICE amrdaw
payable a¥ijayawadaAndhra PradesiBank Guarantee from any of the following Banks only will be
accepted:

I.  Any Nationalized / scheduled Bank indndi or

[I.  Any Indian branch of a Foreign Bank or

lll. Any reputed foreign Bank having correspondent Bank in India

The Bank Guarantee shall be validi&Gdays beyond the validity of the bids asked for in the Bid
Document. Bank Guarantessued by Banks in India should be or jadicial stamp paper of
requisite value, as per Indian Stamp Act, purchased in the name of the Banker.

Unsuccessful Bidder's Bid Security will be discharged and/or returne@ wigleikeaftersigning

of Contrat Agreement

Successful Bidder's Bid Security will be discharged and/or returned upon Bidder's furnishing the
Performance Security and signing of the contract. Successful bidder will however ensure validity g
the Bid Security till such time the PerforreaBecurity in conformity with Claus& below is
furnished.
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4.17.5
4.17.6
I
Il

iii.
iv.

4.17.7

4.17.8

4.18
4.18.1

4.18.2

4.19
4.19.1

4.19.2

Bid Security shall not accrue any interest during its period of validity or extended validity.
The Bid Security may be forfeited:

If any bidder withdraws their Bid during the period ofddidity

If any bidder alters their Bid during the period of bid validity or if the bidder increases the price during th
period of bid validity.

If the bidder does not accept thw issued byAPIIC within the validity of the bid

If the bid is accepted b&PIIC, and work is awarded but the contractor does not furnish the
Performance Security.

In case any bidder withdraws their bid during the period of bid validity, Bid Security will be forfeited
andnecessargctionasdeemed fit by the Employer may be taken against such bidder.

The original Bid Security in the form of either Bank GuaranBesandDraft must besubmitted

bythebi dder al ong with t he Pioposah.n it€dardcal bidintluding t h e

original Bid Securityender fees, Power of AttornegindVenture (JVagreementif applicable)
shall be submitted by bidder to the officeC& 2, APIIC, VijayawaddAP), India in a sealed
envelopand itmust reaclCE-2 office withinthe timeline as prescribed in the ITB clause 1.2.3

Period of validity of bids

Bids shall remain valid for 180 days from the date of closing of bid prescribetiFiiCthBids

of shorter validity will be rejected as beingreeponsive. Ifiothing is mentioned by the bidder in

their bid about the bid validity, it will be presumed that the bid is valid for 180 days from Bid Closing
Date.

In exceptional circumstances, &RIIC may solicit the Bidder's consent to an extension of the
period ofvalidity. The request and the response thereto shall be made in writing through Fax or e
mail. The Bid Security provided undeuse 1.2.8bove shall also be suitably extended. A Bidder
may refuse the request without forfeiting its Bid Security. A Brddéng the request will neither

be required nor permitted to modify their Bid.

Signing of bid

Bids are to bsubmitted t&APIIC in the form ohard copyThe bid and &httached documents should
besigned by the bidder.

The bid including all documents shall be signed by duly authorized representative of the biddet

holding a Power of Attorney to bind the Bidder to the contract. If any modifications are made to a
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4.19.3

4.19.4

4.19.5

4.19.6

4.20
4.20.1

4.20.2
4.20.3

document after attaching signature. The Power of Attorpegimal shall be submitted by bidder

as mentioned ithe clause 4.6 and format in Appendix 15

The original and all copies of the bid shall be typed or written in indelibBidakare to be
submittedin HARD COPY with signatureof the authorized repentative The letter  of
authorization shall be indicated by written Power of Attanrieg Bid.

Any person signing the Bid or any other d@mirin respect of this Bidding Document or other
relevant documents on behaltioé Bidder without disclogj his authority to do so shall be deemed
to have the authority to bind the Bidder. If it is discovered at any time that the person so signing has
no authority to do so, th&ePIIC may, without prejudice to any other right or remedy, cancel his Bid
or Contract and hold the Bidder liable to A#IC for all costs and damages arising from the
cancellation of the Bid or Contract including any loss whichPHh€ may sustain on accdun

thereof.

Any documents submitted by bidderallstontain no interlineationghite fluid erasures or
overwriting.

Any Bid, which is incomplete, ambiguous, or not in compliance with the Bidding process will be

rejected.

Submissionof Bids

The tender is processed under single stdgeo coversystem. Bidder shall submit the Technical

bid and Pricdid along with all the Annexsrand Proforma(wherevempplicable)Bidder shall

submit 2 copies of technical bid (1 Original and 1 &olgarlyindicating the same on cover page)

in Hard copy to APIIGvithin the Bid Closing Date & Time stipulated in the tender. The Technical
Bid is to be submitted as per Terms of Reference/Technical Specifications of the bid document and
Price Bid as per the Prigehedule.

The Bidler shoulasign onin each page of thed document.
Thefollowing documents should necessarily be submitted in physical form in sealed envelope supe
scribing the 0Tender No., Brief De&Gmaangi on ¢

with the bidder 6s narGE2 APId Vijgyavwadalittinthebid dosingmi t t
dateand timendicated in th&IT :
Envelope 1

i. Technical Big2 setsOriginal and CopyY here shall not be any discrepaetyeen theriginal&
the copy of bidf there would be amyscrepancthen original shall prevail.
ii. Document as referred in clause 4.16.4
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4.20.4

4.20.5

4.20.6

4.21
4.21.1

4.21.2
4.21.3

4.22
4.22.1

ii. Documents sent throughriail/Fax/Telex/Telegraphic/Telephonic will not be considered.

Envelope 2
iv. Original Price Bid

Main Envelop& Covering Envelope 1 and Envelope 2 (Clearly stating the details/ name ofitender
Envelope)

All the conditions of the contract to be made with the successful bidder are given in various Section
of the Bid Document. Bidders are requestestdte their nogompliance to each clause as per
ProformaTechnical Complianod the bid document and the same shoulsubenittedalong with

the Technical Bid.

Timely delivery of the documents in ptaisform as stated wlause 1.2.3 of ITBbove ighe
responsibility of the bidder. Bidders should send the same through Registered Post or by Courie
Services or by hand delivery to the Officer in Charge of the particular tender before the Bid Closing
Date and TimeAPIIC shall not be responsible for grostal delay/transit loss.

Bids received through thard copyshallonly be accepted. Bids received in any other form shall

not be accepted.

Deadline for submission of bids:

Bids should be submitteieh hard copy as per thender submissiateadline. Bidders will not
be permitted to make any changes in their bid/quote after the bid has been submitted by the
bidder. Bidder may however requs®, APIIC, Vijayawad#or returning their bids/quote before

the original bid closing dadad time for resubmission. But no such request would be entertained
once the submission deadline has reached or bids are opened.

No bid can be submitted after the submission dead line is reached.

The documents in phgal form as stated in Pard043 must be received BPIIC at the address
specified in théTB clause 1.2.Fimely delivery of the same at the address mentioned in the

Forwarding Letter is the responsibility of the Bidders.

Bid Due Date/ Last date of submission’ Bid Closing Date

Bidders aradvisedo ensure that their bids are uploaded in system before the closing date and time
of the bidas specified iTB Clause Nd.2.3in the manner and form as detailed in this NIhie
documents if received by tARIIC after the deadline for submission prescribed BARHE shall

be rejected and shall be returned to the Bidders in unopened condition immediately
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4.22.2 The Employer may, in its sole discretion, extend the bid due date by issuing an Amendment/
Addendum, unifonly for all Bidders.

4,23 Late Bids

Bidsreceived by the Employer &ter the gpedified timeon thebid duedaeshal nat beelgblefor congderaion
ard shal be summeily rgected. In cae of an unseduld holiday beirg dedared on the presribed
dosing openirg day of the Bid, the next working day shal be treded as the sdheduld presaibed date of
dosing openirg of theBid.

4.24 Modification and withdrawal of bids

4.24.1 The Bidder after submission of Bid may withdraw its Bid by written notice prior to Bid[@dtesing
& Time.

4.24.2 Bidders will not be permitted to make any changes in their bid/quote after the bid has been
submitted by the bidder.

4.24.3 No Bid can bavithdrawn subsequent to the deadline for submission of Bids.

4.24.4 Once a withdrawal letter is receifreth any bidder, the offer will be treated as withdrawn and no
further claim/correspondences will be entertained in this regard.

4.24.5 No Bid can be withdrawn in the interval between the deadline for submission of Bids and the expiry
of the period of Bid Validitspecified by the Bidder on the Bid Form. Withdrawal of a Bid during
this interval shall result in the Bidder's forfeiture of its Bid Security and bidder shall also be
debarred from participation in future tendesRifC.

4.25 Extension of bid submission date:
4.25.1 Normally no request for extension of Bid Closing Date & Time will be entertained. HoI&Rer,

at its discretion, may extend the Bid Closing Date and/or Time due to any reasons.
4.26 Bid Opening and Evaluation

4.26.1 APIIC will open the Technical Bids, including submission in presence of Bidder's representatives
who choose to attend at the date, time and place mentionedlautde1.2.3 of ITB However,
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4.26.2

4.26.3

4.26.4

4.26.5

4.26.6

4.26.7

4.27
4.27.1

Vi.

Vii.
viii.

an authorization letter from the Bidder must be prddogehe Bidder's representative at the

time of Bid Opening.

In case of any unscheduled holiday or Bandh on the Bid Opening Date, the Bids will be opened or
the next full working day. Accordingly, Bid Closing Date / time will get extended up to the next
working day and time.

At bid opening, APIIC will announce the Bidder's names, written notifications of bid modifications
or withdrawal, if any, the presence of requisite Bid Security, and such other detaitsl@srhg

consider appropriate.

Minutes oftechnical and financiaild openinghall be recorded

The Employer shall open, examine and evaluate the Bids in accordance with the provisions set ot
in this NIT document.

After the receipt of Bids the Employer may at its discretion send a team aremuiject
inchargeif necessary to inspect the engineering facilities, to ensure suitability and satisfactory
working conditions at the Biddero6s works/yar
the work. The Bidder shall ensure that theesaid team shall at all the times have access to visit
and inspect works, equipment etc. All expenses for such inspections shall beEopieyby

only.

A Bid determined as not responsive will be rejected APtii@and may not subsequently be made
responsive by the Bidder by correction of theaworiormity.

Tests of Responsiveness

Prior to evaluation of Bids, the Employer shall determine whether each Bid is responsive to the
requirements of the NIT. A Bid shall be considered responsive only if:

Itis received as per the formats specified in Appendices of the NIT;

It isreceived by the bid due daeard timeinduding any exterson thereof;
It issgned gamped sealedspiral hard bourd ard marked by the authorized representative have POA.

It isaccompanied by the Tende cog ard BID SECURIT Yas gpedified in ITB Clawge 1.2.3
It isaccompaniedly the power(s) of atorney as edfied in Appendies asthecase may be;

It containgl theinformation (completein al repects) asrequested in thisNIT (in formats same asthose
eified);

It doeshat contain ary condtion or qualfication or devidions,

It has dNo Deviation Cetificated required as pe the format (Appendk 8 No Deviation Cetificate)
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4.27.2

4.28
4.28.1

4.28.2

4.28.3

4.28.4

4.28.5

4.29
4.29.1

The Employer reserves the right to reject anywBidh is noresponsive and no request for
alteration, modification, substitution or withdrawal shall be entertained by the Employer in respect
of such Bid.

Evaluation of Bid and selection of Bidder

The Employer will examine the Bid to determine whetteyr are complete, whether any

computational errors have been made, whether required sureties have been furnished, whether the

documents have been properly signed, and whether the bid is generally in order.

Prior to the detailed evaluation, the Employéideikrmine the responsiveness of each Bid to the
bidding documents. A responsive Bid is one which conforms to all the terms and conditions of the
bidding documents without material deviations. Deviations from or objections or reservations to
critical proisions suchsathose concerning Bid Securitgplicable Law and Taxes and Duties will

be deemed to be a materi al deviation. The Em
be based on the contents of the Bid itself without recourse toiexvidence.

If the Bid is not substantially responsive, it will be rejected by the Enaplibyewn discretion

and may not subsequently be made responsive by the Bidder by correction of the nonconformity.
The Employer will evaluate and compare Bidshwindve been determined to be substantially
responsive.

Following factors shall be required for evaluatiéiinainciaBid:

a. TheEvaluaed Bid Valie (EBV) shal be cakulaed using thefollowirg paamaes EPC
Cortract Priceand O&M Contract price for three ydars

b. TheBidwiththelowes Evaluged Bid Valleshal beconsdaed asL-1. Thebid with next lowest valle
shdl be consdeed asL-2 ard so on.
c. Fo evaludion of Bids, the quated price /ncluding CST, VAT, ard othe taxesdutiesss

applcablefexcluding sevice tax), shal be conddered.

Contacts during Bid Evaluation

Bids shall be deemed to be under consideration immediately after they are opened and until sug
time the Employer makes offi@ammunicatiof award/ rejection to the Bidders. While the Bids

are under consideration, Bidders and/ or their representatives or other interested parties are advise
to refrain from contacting by any means, the Employer and/ or their employees/ repregentatives
PMCon matters related to the Bids under consideration.
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4.30
4.30.1

4.30.2

4.30.3

431
431.1

4.32
4.32.1

4.33
4.33.1

4.34
4.34.1

Opening of price bids

APIIC will open the Price Bids of the technically qualified Bidders on a specific date in presence of
representatives of the qualified bidders. The technically qualified Bitidensiviated about the

Price Bid Opening Date & Time in advance. In case of any unscheduled holiday or Bandh on the
Price Bid Opening Date, the Bids will be opened on the next working day.

The APIIC will examine the Price quoted by Bidders to deternhigiher they are complete, any
computational errors have been made, the documents have been properly signed, and the bids a

generally in order.
If there is a discrepancy between words, and figures, the amount in words will prevail.

Enclosures of the Bid
The documentacaompanying the Bidshall be made in two envelope. Envelope 1 shalldidhaical
Proposaland Envelope 2 will be Einancih Proposaland both shall be covered in the main

envelope. The document enclosure details can be referred from clause 4.20.3 above.

Confidentiality

Information relating to the examination, clarification, evaluation and recommendation for the
Bidders shall not baisclosed to any person who is not officially concerned with the process of
evaluation and selection or is not a retained professional advisor advising the Employer in relatiof
to or matters arising out of, or concerning the bidding process. The Emplbyeratvall
information, submitted as part of the Bid, in confidence and will require all those who have access
to such material to treat the same in confidence. The Employer may not divulge any such informatior
unless it is directed to do so by anyugigg entity that has the power under law to require its
disclosure or is to enforce or assert any right or privilege of the statutory entity and/ or the Employer.

Correspondence with the Bidder
The Employer shall not entertain any correspondence wiBidaley in relation to acceptance or

rejection of any Bid.

Letter of | andNotifitatioh to Prodeet )
After selection of the Successful Biddereat t er o f | nshad# metissuéd; ih duplicate Ol 6
to the Successful Bidder and the SuaddBsider shall acknowledge @ within5 dayf the
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4.34.2

4.35
4.35.1

4.35.2

4.36
4.36.1

4.36.2

issuance of theOIl. The Successful Bidder shall not be entitled to seek any deviation from the
Contract, as may have been amended by the Employer prior to the bid submission date.

On receipt of thecknowledgement of the LOI by the Successful Bidder and compliance with the
conditions specified in IT&81d submission of PB@&e Employer shall sign the Contract with the

Successful Bidder.

Performance Bank Guarante¢PBG)

The Successful Bidder shalithin fourteen (14) days of the issué©f, submit thé?erformance
Bank Guarantees as per ITB Cldua8 for the Project. The PerformarmBankGuarantee of the
Successful Bidder should be submitted to the Employer in the form of a bank guaraswréas

i n OAppendi x 12(b): For mat of Bank Guar ant
Gu ar a,madspeeified in ITB Claus2.3
The bank guarantee by the Contractor wil/ be

|l ist of .banksdé only

Fraudulent Practices

The Bidders may please note that the Employer shall not entertain any correspondence or querie

on the status of the Bids received against this NIT. Bidders are advised not to depute any of their

personnel or agents to visitthe Enpy er 6 s of fi ce f or making such

Any effort by a Bidder to influence the Employer on the Bid evaluation, Bid compaticomazt
award decision may result in the rejection of the Bidder's Bid.
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Section Il - GENERAL CONDITION OF CONTRACT

1 GeneralProvisions

1.1 Definitions and Abbreviations

The following words and expression shall have the meaning hereby assigned to them:

OAdjudicatoré means the person or persons named as such in the SCC to make a dectsigettia any
dispute odifference between the Employer and the Contractor.

0 A P 16 §hall mean Andhra Pradesh Industrial Infrastructure Corporation

OApplicable Lawd6 means any statute, Il aw, regul ati on, or

decree, bylaw, aproval, directive, guideline, policy, requirement or other governmental restriction or any sim
form of decision of, or determination by, or any interpretation or administration having the force of law in

Republic of India and the State Governnigngny Government Authority or instrumentality thereof, whether in

effect as of the date of this Contract or thereafter.

OAffected Partyp means API I C or the Contractor whose per
Majeure.
0Bidé s hal | eohacaCGomnteftial antl the Financial Proposal submitted by the Bidder along with

documents/credentials/attachments annexure etc., in response to this NIT, in accordance with the terms
conditions hereof.

oBidder6 s hall mean Bi ddtheBiglindudimyitsasacygesssrs, bxatutbrs ancpgrmitted assign

oChartered Accountandé s hal | mean a person practicing in 1|n
India as a Chartered Accountant(s) within the meaning of the CharterechAtcéot1949;

oCommissioningp A project shal/l be considered commi ssi
installecand successful trial run is undertaken

oCompletiond6 means that the Faciliti e arts@respectdiedmthe 2CCYhave
been completed operationally and structurally and put in a tight and clean condition, and that all work in resp
Precommissioning of the Facilities or such specific part thereof has been completed; and Capirasbiesim
attained as per Technical Specifications.

oContractbor o0 Contract Agr emeassithe agreemamnteretl (nto bedween the Bmployer
and the Contractor, together with the Contract Documents referred to therein.
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oContract Document® means the documents listed in the Form of Contract Agreement.

oContract Valued means the firm sum specified in the Contract Agreement, subject amditions and
adjustments thereto or deductions therefrom, as may be made pursuant to the Contract i.e. thedadiegalue
alltaxes and dutiésxcluding service tax)

oContractord means the person(s) whose bid to perform the Contract has beted dgtlee Employer and is
named as such in the Contract Agreement, and includes the legal successors or permitted assigns of the Co

oContract or ®meabBsqlupiam,faeilitigs, equipment, machineryafmqmsatus, appliances or things
of every kind required in or for installation, completion and maintenance of Facilities that are to be provided b
Contractor, but does not include Plant and Equipment, or other things intended to form or forming part of
Facilities.

oC o nt r aRefresantatis® means any person nhominated by the Contractapanolved by the Employer to
perform the duties delegated by the Contractor

oCore/Common Processing Facilite® means al | the components prop

includes buhot limited to Cold Store, Aseptic Pulping Line, Wareh&seaptic brick carton filling apacking

ling Packing Unit, Ripening Chamber, Building of the facilities, Miscellaneous Fixed Asset, Material Han
equipmentWorking lab,& Utilities.It shall also include land development, site development of the core processi
area, power supply, work related to drainage, sewage, water supply for the area specific to core processing f

oDay6 means calendar day of the Gregorian calendar.
OMonth6 means calendar month of the Gregorian cal en

oDefect Liability Periodd means the period of validity of the warranties given Bpttieactor commencing at
Completion of the Facilities or a part thereof, during which the Contractor is resposfdets with respect to
the Facilities (or the relevant part therétaf).24 months after completion of successful commissioning.

OEf f e ct i means hadate of issud@fl from which the Time for Completighall be determined.
OEmployer6 means Andhra Pradesh Industrial Infrastrec@arporation (APIIC)

OFacilities6 means the Plant and Equipment to be supplied and installed, as well bst@lldtien Services
including all infrastructure as mergibinm the scope of works mentioned@CC Clause 7 to be carried out by the
Contractor under the Contract

OFinal Acceptanc® means accept ance @rsucEeastiiial runthroegeiemionstratioh e
of minimumdailyproduction capacitp&M period shall commence aftempletion and finateeptance of the
Facilities by the Employer

0GCGCO means the General Conditions of Contract hereof

oGu ar ant e emedns the téstgs) specified in the Technical Specifieatipaisthe relevant codeshe
carried out to asdamn whether the Facilities or a specified part thereof is able to attain the Functional Guaran
specified in the Technical Specifications
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olnstallation Service® means all those services ancillary to the supply of the Pl&dugmaent for the
Faciities, to be provided by the Contractor under the Contract; e.g., transportation and provision of marine or ¢
similar i nsur ance, i nspection, expediting, Site

Equipment and the supplyadl structural and construction materials required), installation including civil and alli

ther

pr
ed

works etc., testing, pcemmissioning, commissioning, operations, maintenance, the provision of operations and

mai ntenance manual s, nneletai ni ng of Employerds Pers
0 N1 ™éans Notice inviting Tender.
0 N T Hneans Notice to Proceed.

0 O & Mrbeans Operation and Maintenance of the Fadilitiading all core / common processing facilities
The period of O&M would be three years.

oOperational Acceptancé meanghe acceptance by the Employer of the Facilities (pagnyf the Facilities
where the Contract provides for acceptance of th
the Contract in respect of Functional and Plant Perfoentauarantees of the Facilities.

oPlant and Equipmentd means permanent plant, equipment, machinery, apparatusaradgtitlesys of all kinds
to be provided and incorporated in the Facilities by the Contractor under the Contract (including the)spare p

but does not include Contractords Equi pment .

oPre-commissioningd means the testing, checking and other requirements specified Tiechinial
Specifications that are to be carried out by the Contractor in preparation for Commissioning.

OProject Manager/Engineer-in-Charged means the person appointed by the Employperform the duties
delegated by the Employer

OPM@neans Project Management Consultantdé hired by
implementation

0S C Cndeans th&pecial Conditions of Contract

0Sited means the land and other places upon which the Facilities are to be instlield osimel land or places
as may be specified in the Contract as forming part of the Site.

oSubcontractorg including vendors, meagisy person to whom execution of any part oféudities, including
preparation of any design or supply of any Plant and Equipmenicasitsatied directly or indirectly by the
Contractor, and includes its legal successors or permitted Hssigadractor shall take APIIC approval before
appointment of any stdontractof vendor.

0 Su c c e s s f ahall beBhe dre hich has quoted loresiuated Bid Value (EB¥pproved by APIIAt
shall be calculated using the following parameters:

1. EPCcontract Price (Total EPC price including all taxes and duties (excluding Service Tax) as
provided in the financial proposahppendix 5 A and O&M for three years (Appendix 5 B)

2. The EBV will consider both fees quoted as per Appendix 5A (EPC CostY@&dvbBid for
three years)

3. EligibleBidder with lowest EBV shall belland successful bidder
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oTime for Completiond means the time within which Completion of the Facilities as a@smodbe attained in
accordance with the stipulations in the SCC amelé¢vant provisions of the Contract.

0 Tr i a ImedRatme&uccessful operation and commissioning of the facility with necessary indicators as sps
in the NIT or as required for the successful operations of the ifadiliing raw materials, consumabled &
cost towards trial ruior the period of three montl$the core processing facility shall be borne by the contractor.

2. Use of Contract Documents & Information

2.1. All documents forming part of the Contract (aild parts thereof) are intended to be correlative,
complementary and mutually explanatory. The Contract shall be read as a whole.

2.2. The Contract will be signedoneoriginal and the Contractor shall be provided witlcentiéied copy of the
contract

2.3. The Contractor shall provide/ submit, free of cost to the Employer all the engineering data, drawings
descriptive materials, in at least two (2) capieer the timelines indicated in SCC clause no 8

24.The Contractor shalll nwaitten convsént, disolasé thetChnéractomnapyl prowisonm
thereof or any specification, plan, drawing, pattern therewith to any person other than person employs
the Contractor in Performance of the Contract. Disclosure to any such employed pdrsanasthealin
confidence and shall extend strictly for purpose of Performance only.

25.The Contractor shall/l not, without Employeros p
except for purpose of performing the Contract.

2.6. Any document othehan the Contract itself, shall remain the property of the Owner/Employer.

3. Interpretation
3.1. Language

The bid prepared by the Bidder are all correspondence and documents related to the bid exchanged betwg¢
Bidder and the Employer shall be writtelBriglish language, provided that any printed literature furnished by thé
Bidder may be written in another language, as long as such literature is accompanied by a translation of its p
passages in English language in which case, for purposgsrefatiter of the bid, the translation shall govern

3.2. Singular and Plural
The singular shall include the plural and the plural the singular, except where the context otherwise requires

3.3. Heading

The headings and marginal notes in the General ConditionsratCare included for ease of reference, and shall
neither constitute a part of the Contract nor affect its interpretation.

3.4. Persons
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Words importing persons or parties shall include firms, corporations and government entities.
3.5. Entire Agreement

The Contract constitutes the entire agreement between the Employer and Contractor with respect to the sy
matter of Contract and supersedes all communications, negotiations and agreements (whether written or g

parties with respect thereto made padhe date of Contract. The various documents forming the Contract are to

be taken as mutually explanatory.

3.6. Amendment

bjec
ral) ¢

No amendment or other variation of the Contract shall be effective unless it is in writing, is dated, expressly [refer:

to the Contractand is signed by a duly authorized representative of each party hereto.

3.7.  Independent Contractor

3.7.1. Subject to the provisions of the Contract, the Contractor shall be solely responsible for the manner in w
the Contract is performed. All employees, repeds@s or Subcontractors engaged by the Contractor in

connection with the Performance of the Contract shall be under the complete control of the Contra¢

and shall not be deemed to be employees of the Employer. Nothing contained in the Contngct or in

hich

tor
a

subcontract awarded by the Contractor shall be construed to create any contractual relationship betweel

any such employees, representatives or Subcontractors and the Employer.

3.7.2. Under no circumstances the-sotractor shall claim or shall put any bantinthe Employer and at all
times the sulbontractor must be managed by the Contractor. The Employer shall not be responsible
any claims at any time by the Contractor in relation to tcerstuactor.

3.8. Joint Venture or Consortium

If the Contractor is a joint venture or consortium of two or more firms, all such firms shall be jointly and seve
bound to the Employer for the fulfilment of the provisions of the Contract and shall designate one of such firm
act as a leader as e ITB clause8.3 with authority to bind the joint venture or consortium. The composition or
the constitution of the joint venture or consortium shall not be altered without tiveriggarconsent of the
Employer.

3.9. Non-Waiver

3.9.1. Subject to GCC Claubelow, no relaxation, forbearance, delay or indulgence by either party in enforci
any of the terms and conditions of the Contract or the granting of time by either party to the other s
prejudice, affect or restrict the rights of that party und@otfieact, nor shall any waiver by either party
of any breach of Contract operate as waiver of any subsequent or continuing breach of Contract.

392. Any waiver of a partyods rights, powers or re
and signé by an authorized representative of the party granting such waiver, and must specify the righ
the extent to which it is being waived.
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3.10. Severability
a) If any provision or condition of the Contract is prohibited or rendered invalid or unenforceable, suc

prohibition, invalidity or unenforceability shall not affect the validity or enforceability of any other
provisions and conditions of the Contract.

b) Itis stated that each paragraph, clause|aus®e, schedule or annexure of this contract shall be deemed
severable & in the event of the unenforceability of any paragraph, clalsessubchedule or the
remaining part of the paragraph, clause¢laube, schedule annexure & rest of the contract shall
continue to be in full force & effect

3.11. Country of Origin

"Origin" means the place where the materials, equipment and other supplies for the facilities are mined, grow

produced or manufactured and from which the services are provided.

4. Notices

4.1. Unless otherwise stated in the Contract, all notices to bargieerthe Contract shall be in writing, and
shall be sent by personal delivery, airmail post, special courier, facsimdli tor te address of the
relevant party by the authorized representative of the party set out in contract coordinatiortgimedure
finalized and mutually agreed for the execution of the contract and all the communication pertainin
project shall be in accordance with the procedure with the following provisions.

4.1.1. Any notice sent by facsimile email shall be deemed to haeerbdelivered on date of its dispatch and
personal delivery deemed to have been delivered on date of delivery.

4.1.2. Either party may change its postal, cable, telex, facsimil@ibaddress or addresses for receipt of such
notices by t eonthe ¢tHeOpparty chanjtisgd not i ce t

4.2. Notices shall be deemed to include any approvals, consents, instructions, orders and certificates to bg
under the Contract.
5. Governing Laws

5.1. The Contract shall be governed by and interpreted in accordance with lmemimnftia. The Courts of
Vijayawada/Hyderabad, Andhra Praddsdll have exclusive jurisdiction in all matters arising under the
Contract.

5.2. The contract must be interpreted and read under the influence of Indian Contracts Act, 1872 anc

amendments @ date.

6. Settlement of Disputes
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6.1. Adjudicator
6.1.1.

6.1.2.

6.1.3.

6.1.4.

6.1.5.

6.2.
6.2.1.

6.2.2.

6.2.3.

The adjudicator will be appointed by APIf@ny dispute of any kind whatsoever shall arise between the
Employer and the Contractor in connection with or arising out of the Contract, including withoet prejud

to the generality of the foregoing, any question regarding its existence, validity or termination, o the

execution of the facilitieghether during the progress of the facilities or after their completion and whether

before or after the termination, atlanment or breach of the contrpatties shall seek to resolve such a
dispute or difference by mutual consultation. If the parties fail to resolve such a dispute or differenc
mutual consultation, then the dispute shall be referred in writing bgagithéo the Adjudicator, with a
copy to the dter party.

TheDisputeAdjudicatiorBo ar d ( DAB) shall consists of eithe
Member sé) .

If the DAB consists of three members, each party shall nominate one metmbapfmoval of the other

party. The parties shall consult both the members and shall agree upon third member, who shall be

appointed as chairman of DAB.

The Adjudicator shall give its decision in writing to both parties withindigint28) days ofdéspute

being referred to it. If the Adjudicator has done so, and no notice of intention to commence arbitration
been given by either the Employer or the Contractor withid §ity (56) days of such reference, the
decision shall become final anadbiig upon the Employer and the Contractor. Any decision that has
become final and binding shall be implemented by the parties forthwith.

Should the Adjudicator resign or die, or should the Employend the Contractor agréwmat the

Adjudicato is not fulfilling its functions in accordance with the provisions of the contract, a new

Adjudicator shall be jointly appointed by the Employer and the Contractor. Failing agreement betwee
two within twenty eight (28) days, the new Adjudicatobshaipointed at the request of either party or

has

n the

by the Appointing Authority specified in SCC. The adjudicator shall be paid fee plus reasonable expenditure:

incurred in the execution of its duties as adjudicator under the contract. This cost shall bgudiNyde
between the Employer and the Contractor.

Arbitration
If either the Employer or the Contractor is dissatisfied with the Adjudicator's decision, or if the Adjudica
fails to give a decision within tweeitgght (28) days of a dispute being edurit, then either the Employer

or the Contractor may, within fiix (56) days tfieir submission to Adjudicatagive notice to the other
party, of its intention to commence arbitration, as hereinafter provided, as to the matter in dispute, an
arbitration in respect of this matter may be commenced unless such notice is given.

Any dispute in respect of which a notice of intention to commence arbitration has been given, in accord
with GCC SuiClause 6.2, shall be finally settleartyration. Arbitration may be commenced prior to or
after completion of the Facilities.

In case the Contractor is a Public Sector Enterprise or a Government Department:

In case the Contractor is a Public Sector Enterprise or a Government Departrdispitdhahall be
referred for resolution in Permanent Machinery for Arbitration (PMA) of the Department of Publ

Enterprise, Government of India. Such dispute or difference shall be referred by either party for Arbitrati

to the sole Arbitrator in the Ppartment of Public Enterprise to be nominated by the Secretary to the
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6.2.4.

6.2.4.1.

6.2.4.2.

6.2.4.3.

6.2.4.4. Arbitration proceedings shall be conducted indartoe with the Arbitration and Conciliation Act, 1996.

6.2.4.5. The decision of a majority of the arbitrators (or of the third arbitrator chairing the arbitration, if there is

6.2.4.6. The arbitrator(s) shall give reasoned award.

6.3.

6.3.1.

6.3.2.

B. Subject Matter of Contract
7. Scope of Facility

Government of India isharge of the Department of Pullliderprises. The award of the Arbitrator shall
be binding upon the parties to the dispute, provided, however, any party dygiereaward may make

a further reference for setting aside or revision of the award to the Law Secretary, Department of L
Affairs, Ministry of Law & Justice, Government of India. Upon such reference the dispute shall be dec
by the Law Secretany the Special Secretary / Additional Secretary, when so authorized by the L&
Secretary, whose decision, shall bind the PahteParties to the dispute will share equally the cost of
arbitration as intimated by the Arbitrator.

In case the contractoiis not a Public Sector Enterprise or a Government Department:

Any dispute submitted by a party to arbitration shall be heard by an arbitration panel composed of thr
arbitrators, in accordance with the provisions set forth below.
The Employer and the Coattor shall each appoint one arbitrator, and these two arbitrators shall joint
appoint a third arbitrator, who shall chair the arbitration panel. If the two arbitrators do not succeeq
appointing a third arbitrator within tweetght (28) days aftdre latter of the two arbitrators has been
appointed, the third arbitrator shall, at the request of either party, be appointed by the Appointing Authg
for arbitrator designated in the SCC.
If one party fails to appoint its arbitrator within fong @2) days after the other party has named its
arbitrator, the party which has named an arbitrator may request the Appointing Authority to appoint
second arbitrator.
If for any reason an arbitrator is unable to perform its function, the mandate ddittta¢oAshall
terminate in accordance with the provisions of applicable laws as mentioned in GCC Clause 5 (Gove
Law) and a substitute shall be appointed in the samerraa the original arbitrator.

The venue of arbitration sha¢ Vijayawada/ Hyderabad, Andhra Pradesh

such majoryt) shall be final and binding and shall be enforceable in any court of competent jurisdictiof
decree of the court. The parties thereby waive any objections to or claims of immunity from s
enforcement.

Retkrence to Arbitration

Notwithstanding any reference to the arbitration herein

The parties shall continue to perform their respective obligations under the Contract unless they othe
agree.

The Employer shall pay the Contractor any payment dueConinactor.
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7.1.  All associated civil engineering works including ohesiganstruction, & install, erect & commission the
common facilities as mentionedristruction to BidderdTB). Contactor haso operateand maintain
these facility foB years

7.2.  The Contractor shall, unless specifically excluded in the Contract, perform all such work and/or supp
such items and materials not specifically mentioned in the Contract but that can be irdas@ubfotym
the Contract as being required for attaining Completion of the Facilities as if such work and/or items
materials were expressly mentioned in the Contract.

7.3. In addition to the supply ofandatory Spare Parts, the Contrasttiall als@agres tosupplyotherspare
parts, recommended or otherwise required for the operation and maintenance of the Facilities. How!
the identity, specifications and quantities of such spare parts and the terms and conditions relating 1
supply thereof are e agreed between the Employer and the Contractor based on the recommendat

of Original Equipmentanufacture(OEM), and the price of such spare parts shall be that given as part

of Appendix 5: Proforma for Financial Proposal, which shall be adidedCtmtract Price. The price of
such spare parts shall include the purchase price therefor and other costs and expenses (includi
Contractords fees) relating to the supply of
shall be kepvalid for a period as specified in SCC. Contractor shall maintain the minimum required spa
mandatory or recommended or otherwise at any time during the O&M period.

8 Contractords Responsibility

8.1. The Contractor shall design, procure, manufa@tatading associated purchases and/or subcontracting),
install, commission and complete the Facilities, carry out the Guarantee tests with due care and dilige
accordance with the Contract including the O&M for the prescribed period
8.2. The Contractoranfirms that it has entered into this Contract on the basis of a proper examination of the d
relating to the Facilities provided by the Employer and assessed by himself at the site location, and ¢
basis of information that the Contractor could bataned from a visual inspection of the Site (if access
thereto was available) and of other data readily available to it only after proper due diligence relating
Facilities prior to bid submission. The Contractor acknowledges that any faitpraino itself with all
such data and information shall not relieve its responsibility for properly estimating the difficulty or cos
successfully performing the Scope of Work.

83.The Contractor shall acquire, o all pdarnats, apprbvaloand/oE my
licenses from all local, state or national government authorities or public service undertakings in the cd
where the Site is located that are necessary for the setting up of the plant mentioned under the Cor
includ n g, but not | imited to, entry permits for
any document required from Employer shall be intimated at least 10 days prior to submission. Contr
has to ensure safe keeping of the documentsligedtduse. It is the responsibility of the contractor to
safe keep and return all the approvals, permits, licenses, certificates and other relevant document ge
as a result of the setting up of project and O&M process to the Employer.

8.4. The Contractoshall acquire in its name all permits, approvals and/or licenses from all local, state or nati
government authorities or public service undertakings in the country where the Site is located that are nec
for the Performance of the Contract,udatg, but not limited to, the right of way for the access to site and
for erection of transmission |ines as applicahb
entry permits for al | i mported | &qurdg all athdr parndits, E
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8.5.

8.6.

8.7.

8.8.

approvals and/or licenses that are not the responsibility of the Employer under @EQseud hereof and
that are necessary for the Performance of the Contract.

Contractor shall also seek for any exemption applicable poojdw as per the orders released fromy GOI
State Governmetitne to time. In this regard, contractor shall be responsible to take all necessary certific
as a proof of exemptions on behalf of Empldyer.employer will only assist though provieiters/project

ates

status document¥he demand of such documents shall be made to the Employer in at least 10 days advance.
The Contractor shall comply with all laws in force at the place, where the Facilities are installed and where th

Installation Servisare carried out. The laws will include all national, provincial, municipal or other laws t
affect the Performance of the Contract and binding upon the Contractor. The Contractor shall indemnify
hold harmless the Employer from and against anylldiabitities, damages, claims, fines, penalties and

hat
and

expenses of whatever nature arising or resulting from the violation of such laws by the Contractor qr its

personnel, including the Subcontractors and their personnel, but without prejudice to-Gle3& 0L
hereof.

Any plant, material, spares & spares inventory and services that will be incorporated in or be required f
facilities and other supplies shall have their origin as defined under GCC Clause 3.11 (Country of Origin

Unless otherwise spféed in the Contract or agreed upon by the Employer and the Contractor, the Contractor

shall provide/ deploy sufficient, properly qualified operating and maintenance personnel; shall supply and
available all raw materials, spares, other matatidiities; and shall perform all work and services of
whatsoever nature, to properly carry outcBmemissioning, Commissioning and Guarantee Tests, all in
accordance wit hBidddtemerpr atwvi sromef of e 0t Wwoek schdulme s

DI the

make

pe

furnished by the Contractor under GCC Clause 18 hereof and in the manner thereupon specified ¢r as

otherwise agreed upon by the Employer and the Contractor.

9. Empl oyerds Responsibility

9.1. The Employer ensure the accuracy of all information and/or d&taupplied by the Employer as described
in 0Bid documertt.

9.2. The Employer shall be responsible for acquiring and providing legal and physical possession of the Site theret
required for the proper execution of the Contract. The Employer shall gigsskesision of site and accord
all rights of access thereto on or before the date(s) specified in SCC.

9.3. Obtaining necessary approvals and liceesgsnsibility lies witihe contractor thougliees paid towards

9.4.

9.5.

statutoryapprovals & license can be paicdasbursemerity the Employer
The Employer shakimburse the statutdiges for all permits, approvals and/or licenses from all local, state
or national government authorities or public service undertakings in the country where the Site is locate
the plant establishment, which such authorities or undertakings require the Employer to obtain them ir
Empl oyer 6s name, are necessary for the execut
Performance by both the Contractor andBhwloyer of their respective obligations under the Contract),
including t IBiddoeumerp eacn f p teepropethdemdand note letter.

If requested by the Contractor and upon Emplogele discretion, the Employer spatlvide necessary
assitance tahe Contractor in obtaining permits, approvals and/or licenses necessary for the execution of
Contractfrom concernedovernment authorities or public service undertakings
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9.6. The enployer shall be resible for the utilization of thadilities aftercompletion and proper hand over of
the site by contractor, in accordamite GCC Clause 26 and 27. HoweverQbetractor, undergo the O&M
Contract, shall be responsible for the care and custody of the facility as per GCC Clause 26.9

C. Payments
10. Contract Price

10.1The contract price mentioned undependix 5Proformafor Financial proposal shall be firm and shall not
change after the award of contract.

10.2Subject to GCC Sublauses 8.2 and 9.1 hereof, the Contractor shall be deemed to have ssifisfet it
the correctness and sufficiency of the Contract Price, which shall, except as otherwise provided for i
Contract, cover all its obligations under the Contract.

10.3Contract price shall be adjusted in accordance with the provisions of GCZ9Clause

11. Term of Payments

11.1The terms of Payment shall be as specified in SCC. The procedures to be followed in making applicati
and processing payments shall be those outlined in the same SCC Clause.

12. Bank Guarantee

12.11ssuance of Bank Guarantees
TheContractor shall provide the Bank Guarantees specified below in favor of the Employer at the times,
in the amount, manner and form specified below.

12.2 Mobilization Advance Bank Guarantee

12.2.1. The Contractor shall, if required, within 10 (ten) days from the darinfiof Agreementprovidean
AdvanceBank Guarantee in an amount equal to the advance mobilization payment calactatethince
with ITB Clausd.2.3 of this NIT with an initial validity of up1& monthgrom the date of issue bOI for
the Facilities inccordance with GCC Clause 26.

12.2.2. The security shall be in the form of an unconditional and irrevocable bank guaranteePae fannihe
providedi n O0OAppendi x 18: Mobi | i zat i oThe tatdl\amourdt ef a ¢
mobilization advanagith interestshall be adjusted from the running bilisng the executioof the
Project as specified in Clause 14 of the BE€&very of Mobilization advance should be done before
completion ofcommissioninglt should be clearly understood that adjustment in the value of Bank
Guarantee for Mobilization Advance shalbiltiesot
under the Contract including in respect of the Facilities for which the adjustment in the value of B
Guarantee is allowed.

12.3Performance Bank Guarantee

12.3.1. The Contractor shall, within fourteen (14) days of the isk(@,gfrovide Bank Guarantdes the due
Performance of the Contract for ten percent (10%) of the Contrazagadar the ITB Claus2.3, with an
initial validity up tehirty nine(39) months from the issue of LOI to the Contractor. However, in case of delay
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in demonstration ohe Performance Tefrpduction capacity of individual fagilapd Final Acceptance,
the validity of all the contract Performance Bank Guarantees shall be extended by the period of such dele
ninety days.

12.3.2. The Performance Bank Guarantee shall berdeated in the currency as mentioned in the NIT and shall
be in the form of unconditional and irrevocable bank guarantee in the prescribed Proforma provide
Appendix 12(b): Format for PerformaBeak Guaranteender SectioWI: Forms and formats.

12.3.3. The Bank Guarantee submitted against Mobilization Advance and the Performance Bank Guarantee
be essentially from any of the Banks listed at ScBetiu&pecial Conditions of Contract of the Bidding
Documents.

13. Taxes and Duties

1y plL

d in

shall

13.1Except as otherwispecifically provided in the Contract, the Contractor shall bear and pay all taxes, duties,

levies and charges assessed on the Contractorsdtsadtor or their employees by all municipal, state or
national government authorities in connection téfracilities in and outside of the country

13.21n case of all components, equipment and materials identified by the Contractor and Employer to be disp4d
directly fromthesuty e ndor 6 s wor k to Empl oyer sit ebviem dao rso
works are located, the Contractor will effect sale in transit. For effecting the sale in transit, the contractor
ensure that his sub vendor raises invoices and obtains GR/LR/RR in the name of Contractor (and not in
name of Employer).RE Contractor shall further ensure that he endorses the GR/LR/RR in the name g
Employer during transit of the equipment before the delivery of equipment is taken by Employer.

13.3All taxes, duties and levies on Works Contract, if any, d@ihbdy theont r act or s and n
in this regard will be entertained by the Employer.

13.41f any rates of taxes, duties, levies and charges (hereinafter callpth"GEX' sukclause are increased or
decreased, a new Tax is introduced or an existing Talistseabafter thbid openingthesame has to be
takeninto accounby the bidder. Nadjustment of the Contract Price shall be made into atmoamy such
change by addition/deduction to ta& rateThe details shall be referred as per SCC clause 16

D. Intellectual Property
14. Copyright & Patent

tche
[sa t
shal
the

f

14.1The copyright in all drawings, documents and other materials containing data and information furnished to the

Employer by the Contractor herein shall remain vested in the Contractor or, if they are futhished to
Employer directly or through the Contractor by any third party, including suppliers of materials, the copyt
in such materials shall remain vested in such third party. The Employer shall however be free to reprodt
drawings, documents, speatiimn and other material furnished to the Employer for the purpose of the
contract including, if required, for operation and maintenance of the facilities.

14.2The Contractor shall indemnify the Employer against third party claims of infringement obgateatkir
or industrial design rights arising from use of goods or any part thereof in India.

15. Confidential Information
15.1The Employer and the Contractor shall keep confidential and shall not, without the written consent of
other party hereto, divulge to any third party any documents, data or other information furnished direct
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indirectly by the other party heretoconnection with the Contract, whether such information has been

furnished prior to, during or following termination of the Contract. Notwithstanding the above, the Contractor

may furnish to itsubcontractor(s) such documedtta and other informatiorrétceives from the Employer

to the extent required for the Subcontractor(s) to perform its work under the Contract, in which event
Contractor shall obtain from such Subcontractor(s) an undertaking of confidentiality similar to that impg
on the Contactor under this GCC Clause 15.

the
sed

15.2TheEmployershall not use such documents, data and other information received from the Contractor for any
purpose other than the operation and maintenance of the Facilities. Similarly, the Contractor shall not usé suc

documents, data and other information received from the Employer for any purpose other than the des
procurement of Plant and Equipment, construction or such other work and services as are required fg
Performance of the Contract.

15.3The obligationof a paty under GCC Sullauses 15.1 and 15.2 above, however, shall not apply to tha

information which

15.3.1. now or hereafter enters the public domain through no fault of that party

15.3.2. can be proven to have been possessed by that party at the time of disclosiate\sas mdt previously
obtained, directly or indirectly, from the other party hereto.

ign,
r the

—

15.4Otherwise lawfully becomes available to that party from a third party that has no obligation of confidentiality.

15.5The aboveprovisions of this GCC Clause 15 shall naninway modify any undertaking of confidentiality
given by either of the parties hereto prior to the date of the Contract in respect of the Facilities or any
thereof.

15.6.Theprovisionf this GCC Clause 15 shall survive termination, for whatever oédéise@ontract.

16. Geological discoveries

All fossils, coins, articles of value or antiquity and structures and other remains or things of geological or
archaeological interest discovered on the site where the services are performed, be deem latbée the abs
property of the Employer. The Contractor shall take reasonable precautions to prevent the personnel or
other persons from removing or damaging any such article or thing and shall immediately upon the disc
thereof and, before removal, acquhmtEmployer of such discovery any carry out, at the expense of the
Empl oyer, the Employerods orders as to the disp

17. Representatives

17.1Project Manager/Enginegrcharge

If the Project Manager is not named in the Contract, then within seven (07) days of the Effective Date
Employer shall appoittie Project Managand notifyits name to theContractor The Employer may from

time to time appoint some other persathad$roject Manager in place of the person previously so appointed
and shall give a notice of the name of such other person to the Contractor without delay. The Employer
take reasonable care, unless unavoidable to see that no such appointneeait ssichaa time or in such a
manner as to impede the progress of work on the Facilities. The Project Manager shall represent and
the Employer at all times during the currency of the Contract. All notices, instructions, orders, certific
approwals and all other communications under the Contract shall be given by the Project Manager, exce
herein otherwise provided.
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All notices, instructions, information and other communications given by the Contractor to the Employer

under the Contract shak given to the Project Manager, except as herein otherwise provided.

172Contractor s Representative & Construction Man
1721.1 f the Contractords Representative is not nam
Date, the Contractor ahl | appoint the Contractords Represer

to approve the person so appointed. If the Employer makes no objection to the appointment within seven
days of submission, the €Eemadttahave beerrappsover ¢ the Enpleyart
objects to the appointment within seven (07) days giving the reason therefor, then the Contractor shall ay
a replacement within seven(07) days of such objection, and the foregoing provisions of thiSQBEOEeSub
17.2.1 shall apply thereto.

1722.The Contractords Representative shal/l represe
the Contract and shall give to the Project Man
all other communications under the Contract.

ag

ed
t a
(07)
at
poin

nt

17.2.3. All natices, instructions, information and all other communications given by the Employer or the Project

Manager to the Contractor wunder the Contract
absence, its deputy, except as herein otherwise provided.

1724.The Contractor shall not revoke the appoint me
prior written consent, which shall not be unreasonably withheld. If the Employer cbassntsthe
Contractor shall appoint some other person as

out in GCC Suitlause 17.2.1.

1725.The Contractords Representative may, subject

s h

nt

t h

t

unreasoably withheld), at any time delegate to any person any of the powers, functions and authorities vestec
in him or her. Any such delegation may be revoked at any time. Any such delegation or revocation shall be

subject to a prior notice signed by the Canttac 6 s Repr esent ative, and shpall

authorities thereby delegated or revoked. No such delegation or revocation shall take effect unless and
copy thereof has been delivered to the Employer and the Project Manager.

17.2.6. Any &t or exercise by any person of powers, functions and authorities so delegated to him or he
accordance with this GCC Sobh ause 17. 2.5 shall be deemed to
Representative.

17.2.7. Notwithstanding anything stated in G@B-8ause 17.1 and 17.2.1 above, for the purpose of execution of

contract, the Employer and the Contractor shall finalize and agree to a Coentdinaan Procedure and
all the communication under the Contract shall be in accordance with such@enmtdatation Procedure.

17.2.8. From the commencement of installation of the Facilities at the Site until Operational Acceptance,

Contractoros Representative shal/l appoint a sui

to as octheoBoManhmager 6). The Construction Manag
Contractor and shall be present at the Site throughout normal working hours except when on leave, s
absent for reasons connected with the proper Performatioe Gbntract. Whenever the Construction
Manager is absent from the Site, a suitable person shall be appointed to act as his or her deputy.

52|Page

until

rin
be

the

er
ck ol




NIT for Common/Core Processing Facility at APIIC Mega Food Park, District Krishna, AP on turnkey basis with 3 years O & M

17.2.9. The Employer may by notice to the Contractor object to any representative or person employed by the
Contractor in th execution of the Contract who, in the reasonable opinion of the Employer, may behave
inappropriately, may be aompetent or negligent, or may commit a serious breach of the Site regulations and
safety. The Employer shall provide evidence of the dagneypon the Contractor shall remove such person
from the Facilities.

17.2.10If any representative or person employed by the Contractor is removed in accordance witkla@se Sub
17.2.4, the Contractor shall, where required, promptly appoint a replacement.

18. Project Implementation
18.1Work Schedule

Withinfifteen (1% days after the date of Issue of LOI, the Contractor shall prepaubariidto the Project
Manager a detailed program of Performance of the Contract, made in the form of PERT Chart and showing
the sequence in which it proposes to design, manufacture, transport, assemble, instatharidsioa the
Facilities. The prograso submitted by the Contractor shall accord with the Time Schedule indicated in SCC
and any other dates and periods specified in the Contract. The Contractor shall update and revise the progral
as and when appropriate or when required by the Projegekjdna without modification in the Time for
Completion given in the SCC and any extension graatmbidance with clause for extension of time, and
shall submit all such revisions to the Project Manager.

18.2Progress Report
TheContractoishall monitoprogress of all the activities specified in the work schedule referred in GCC Sub
Clause 18.1 above, and submit the progress report to the Project Manager as per the-GatitraidrCo
procedureThe progress report shall be in a form acceptableRodjeet Manager and shall also indicate: (a)
percentage completion achieved compared with the planned percentage completion for each activity; and (k
where any activity is behind the program, giving comments and likely consequences and stattig the correc
action being taken.

18.3Maintenance of record of Weekly progress review Meeting at Site
The Contractor shall be required to attend al/l W
Manager ® or his aut ho rtiongie tie meetipgs shall éddid irciude theweekly h e| d
program, progress of work (including details of manpower, tools and plants deployed by the Cedstractor vis
vis agreed schedule), inputs to be provided by Employer, delays, if any and receweyyspeciic
hindrances to work and work instructions by Employer. The minutes of the weekly meetings shall be recorded
in triplicate in a numbeMardaqg bisgitherizes reprasgntativé. aledee| w
recordings shallbeéjomt 'y signed by the O6Project Managerd |or
and one copy of the signed records shall be handed over to the Contractor.

19. Subcontracting

19.1The Contractor shall not, without the prior consent in writing &rtipdoyer, assign or sublet or transfer its
Contract in whole or in part, its obligations to perform under the Contract or a substantial part thereof, other
than raw materials, or for any part of the work of which makers are named in the Contracthptariged
such consent shall not relieve the Contractor from any obligation, duty or responsibility under the Contrgct.

19.2The Contractor shall notify the Employer in writing of all sub contracts awarded under the Contract if hot
already specified in his Bidich notification in its original Bid or later shall not relieve the Contractor from
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any liability or obligation under the Contract.
19.31n case, the Contractor engages amC8uabractor to carry out a part of the work, theSatttractor should
have requigtGovernment License for carrying out such part of the work.

20. Design and Engineering

20.1Specification and Drawings

20.1.1. The Contractor shall execute the basic and detailed design and engineering work in compliance wi
provisions of the Contract, or where smspecified, in accordance with good and sound engineering practic

20.1.2. The Contractor shall be responsible for any discrepancies, errors or omissions in the specifications, dré
and other technical documents that it has prepared, whether suchigpscifiGavings and other documents
have been approved by the Project Manager or not, provided that such discrepancies, errors or omissia
not because of inaccurate information furnished in writing to the Contractor by or on behalf of the Emplo

20.1.3. The Contractor shall be entitled to disclaim responsibility for any design, data, drawing, specificatio
other document, or any modification thereof provided or designated by or on behalf of the Employer, by gi
a notice of such disclaimer to the Ptdyamager.

20.2Codes and Standards
Wherever references are made in the Contract to codes and standards in accordance with which the Cg
shall be executed, the edition or the revised version of such codes and standards current at the date of
submission shall apply unless otherwise specified.

20.3 Approval/Review of Technical Documents by Project Managefrom the Employer

The Contractor shall prepare list of documents as per technical specifications and furnish to the Pr
Manager for Approvalf the same and Review of work schedule.

Any part of the Facilities covered by or related to the documents to be approved by the Project Man
shall be executed only after the Project Mana

20.3.1. Within 2 weeksafter receipt by the Projec Manager of any document r
approval, the Project Manager shall either return one copy thereof to the Contractor with its appr
endorsed thereon or shall notify the Contractor in writing of its disapproval thereofeasotiseherefor
and the modifications that the Project Manager prodaosease of approvals which require special
permission may take an additional time and that will be informed to the contractor in written.

20.3.2. The Project Manageraynot disapprove anydument, except on the grounds that the document does
not comply with some specified provision of the Contract or that it is contrary to good engineering prac

20.3.3. If the Project Manager disapproves the document, the Contractor shall modify the dodussertirait
it for the Project Manager 6s approval . | f t
modification(s), the Contractor shall make the required modification(s), and upon resubmission with

required modifications the document shalldegned to have been approved.

20.3.4. The procedure for submission of the documents by the Contractor and their approval by the Proj
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20.3.5.

20.3.6.

20.3.7.

20.3.8.

21. Procurement

21.1.

21.2.

21.3.
21.3.1.

Manager shall be as per the Contraair@oation procedure.

If any dispute or difference occurs between the Employer @whtin@ctor in connection with or arising
out of the disapproval by the Project Manager of any document and/or any modification(s) thereto {
cannot be settled between the parties within a reasonable period, then such dispute or difference m
settledn accordance with GCC Clause 6.0 (Settlement of Dispute) hereof. If such dispute or differeng
referred as per GCC clause 6.0, the Project Manager shall give instructions as to whether and if so
Performance of the Contract is to proceed. Thé&r&xar shall proceed with the Contract in accordance
with the Project Managerds instructions, pr o\
the dispute, then the Contractor shall be reimbursed by the Employer for any additiowaircedtsyi
reason of such instructions and shall be relieved of such responsibility or liability in connection with
dispute and the execution of the instructions as the Arbitration shall decide, and the Time for Comple
shall be extended accordingly

The Project Manager s approval, with or witho
shall not relieve the Contractor of any responsibility or liability imposed upon it by any provisions of
Contract except to the extent that sutysequent failure results from modifications required by the Projec
Manager.

The Contractor shall not depart from any approved document unless the Contractor has first submitte
the Project Manager an amended document and obtained thévPaoeet g er 6 s appr oval
to the provisions of this GCC SGlause 20.3.

If the Project Manager requests any change in any already approved document and/or in any docu
based thereon, generahgll be taken care by the contractor if taeghis not causing any major financial
impact.

Plant and Equipment
The Contractor shall procure and transport all the Plant and Equipment in an expeditious and orderly
manner to the Site.

Transportation

The Contractor shall at its own riskl @xpense transport all the Plant and Equipment and the
Contractoroés Equipment to the Site by the mod
under all the circumstances.

Packing and Marking

The Contractor shall be responsible for secpretgcting and packing the plant & equipment as per
prescribed standards in force to withstand the journey and ensuring safety of materials and also arr
materials at destination in original condition and good for contemplated use. Packing. cas@glsize
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shall take into consideration the remoteness of the goods final destination and absence of heavy materic

handling facilities at all points in transit.
21.3.2. Packing lists of materials shall be provided in each package to facilitate checkingampenitshat the
destination.

21.3.3.In order to import any items, associated with the Project, from abroad or from any other state in Ind

a,

Contractor shall have to arrange any clearance, permission, if required at his own risk, from any Governmen

(Government bState & Government of India) or any Government (Government of State & Government

of India) controlled organization for transportation of materials from manufacturing shop to delivery at Site.

Necessarlettersif so requirednaybe issued by the Employarits sole discretiafter getting written

request from the Contractor along with the necessary documents substantiating necessity of such approval

22. Material and Workmanship

22.1. All materials shall be of the best qualityvemdmanship capable of satisfactory operation under the
operating and climatic conditions as may be specified. Unless otherwise specified, they shall conforn
respect to the latest edition of the relevant IS codes specification wherever Initatiseaipply or
IEC codes or equivalent internationally accepted standard.

22.2. The Contractor shall supply & deliver all equipment and materials for installation at site. The Contra
shall arrange for transportation, loading & unloading and safe dtoratpzials at project site at his own
cost & risk.

in a

ctor

22.3. If the Contractor offers equipment manufactured in accordance with other international well recognized

standards (mentioned above), he shall, in that case, supply a copy in English of the Staoaiod Specifi

adopted and shall clearly mention in what respect such standard specification differs from Indian Stanpdarc

Specifications. The Plant, equipment, and materials offered by the Contractor should comply with
consistent set of Standards only to rttekeystem compatible and work in harmony as far as possible.

23. Installation

23.1. Tools & Tackles
The Contractor shall provide technically suitable tools and tackles for installation & erection of Plarn
Machineries conforming to relevant BIS safety and &ctaiedards for proper execution of work. The
Employer, in no way, shall be responsible for supply of any tools and tackles for implementation of
work and also to carry out operation & maintenance activities.

23.2. Setting up/supervision/labor

23.2.1. Bench Mark
The Contractor shall be responsible for setfingf theCommonFacilities in relation to bench marks,
reference marks which are mutually agreed upon by the contractor and employer.
If, at any time during the progress of installation of the Facilijies;athat mayappear in the position,

one

the

level or alignment of the Facilities, the Contractor shall forthwith notify the Project Manager of such efror

and, at its own expense, immediately rectify such error to the satisfaction of the Project Manager.

23.22.Cont ract ords Supervision
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The Contractor shall give or provide all necessary superintendence during the installation of the Fac
and the Construction Manager or its deputy shall be constantly on the Site to prtivige full

superintendence of the inkstthon. The Contractor shall provide and employ only technical personnel wh
are skilled and experienced in their respective callings and supervisory staff who are competg
adequately supervise the work at hand.

23.2.3. Labour
The Contractor shall providedaemploy on the Site in the installation of the Facilities such skilled, sem

skilled and unskilléabouras is necessary for proper and timely execution of the Contract. The Contractor

is encouraged to use Idehlourthat has the necessary skills.

Unless otherwise provided in the Contract, the Contractor shall be responsible for the recruitm
transportation, accommodation and cateringlaballiy local or expatriate, required for the execution of
the Contract and for all payments in connettierewith.

The Contractor shall be responsible for obtaining all necessary permit(s) and/or visa(s) from
appropriate authorities for the entry ofaddburand personnel to be employed by contractor on the Site.

The Contractor shall at all timesinigithe progress of the Contract use itsamelgavourt® prevent any
unlawful, riotous or disorderly conducbehavioutby or amongst its employees anddbeurof its
Subcontractors.

The Contractor shall, in all dealings withlisurand thdabourof its Subcontractors currently employed
on or connected with the Contract, pay due regard to all recognized festivals, official holidays, religio
other customs and all local laws and regulations pertaining to the empldgimant of

23.3. Contractr 6 s Equi pment

23.3.4All equipment brought by the Contractor onto the Site shall be deemed to be intended to be used exclu
for the execution of the Contract. The Contractor shall not remove the same from the Site without the Pr¢
Managerdbstlcansemach Contractords Equi pment is no

23.3.5Unless otherwise specified in the Contract, upon completion of the Facilities, the Contractor shall ren
from the Site all Equipment brought by the Cotdranto the Site.

23.4. Site Regulation and Safety
The Contractor shall have to provide necessary and adequate safety measures including personal pr
equipment and precautions to avoid any accident, which may cause damage to any equipment / m
orinjury to workmen. The Employer shall not be responsible for any such accidents. Also, contractor

engage sufficient security guards to protect Facility from any theft and unauthorized accelss to Site.

workers and team involved in the executidhshansured.

23.5. Site Clearance

23.5.1. Site Clearance in course of Performance
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In the course of carrying out the Contract, the Contractor shall keep the Site reasonably free from alll
unnecessary obstruction, store or remove any surplus materials, clear aweaia@ey rubbish or
temporary works from the Site, and rfermeauton any (
of the Contract.

23.5.2. Site Clearance after Completion
After Completion of all parts of the Facilities, the Contractor shall clear dwemare all wreckage,

rubbish and debris of any kind from the Site, and shall leave the Site and Facilities clean and safe.

23.5.3. Disposal of Scrap

The Contractor shall with the agreement of 1 he
generated dumj performancef any activities at site in pursuance of the Contract.
The term 6Scrapd shall refer to scrap/ wasteg/r

construction debris, fabrication of structural steel work and piping work at theifgajettte course of
execution of the contract and shall also include any wastage of cables during the termination process whil
installing the cables.

The ownership of such Scrap shall vest with the Contractor except in cases where the items have bee
issued by the Employer from its stores for their installation only without any adjustment to the Contract
Price. The removal of scrap shall be subject to the Contractor producing the necessary clearance frgm th
relevant authorities (Custom, Excise dtedquired by the law, in respect of disposal of the scrap. The
liability for the payment of the applicable taxes/duties shall be that of the Contractor.

The Contractor shall also indemnify to keep the Employer harmless from any act of omissiomoar neglig
on the part of the Contractor in following the statutory requirements with regard to removal/disposal| of

scrap. The Indemnity Bond shall be furnished by contractor as per Proforma enclosed as Appendix 16 of
SectionVI: Forms and Formats. Further, ase the laws require the Employer to take prior permission
of the relevant Authorities before handing over the scrap to the Contractor, the same shall be obtained by
the Contractor on behalf of the Employer.

D

23.5.4. Watching and lighting
The Contractor shall priole and maintain at its own expense all lighting, fencing, watch and ward whereyer
necessary for the proper execution and the protection of the Facilities, or for the safety of the owners and
occupiers of adjacent property and for the safety of the public.

24. Inspection & Testing
24.1. The EmployePMC o r its authorized representative shall
premises and also shall have the power, at all times, to inspect and examine the materials and workmanst
of project work duringd manufacture, shop assembly and testing. If part of the plant is required to be
manufactured in the premises other than the Con
obtained by the Contractor from the Employer or his duly authmredentative.
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24.2.

24.3.

24.4,

24.5.

24.6.

24.7.

24 8.

25. Authorized Test Centers for Test Certificates

26. Commissioning and Completion of the Facilities
26.1.

The Employer shall have the right to serve notice in writing to the Contractor on any grounds of objecti
which he may have in respect of the work. The Contractor has to satisfy the objection, otherwise,

Employer at its liberty nyaeject all or any component of plant or workmanship connected with such work.

The Contractor shall issue request letter to the Employer or its authorized representative for testing o
component of the plant, which is ready for testing at least0in davance from the date of actual date
of testing at the premises of the Contractor or elsewhere. However, the Employer at its own discretion

DNS,
The

f any

may

waive the inspection and testing in writing under very special circumstances. In such case, the Contracto

may proceed with the tests which shall be deemed to have been made in the Employer presence, and
forthwith forward two sets of duly certified copies of test results and certificates to the Employer
approval. The Contractor, on receipt oftemiaicceptance from the Employer, may dispatch the equipmen
for erection & installation.

For all tests to be carried out, whether in the premises of the Contractor or- ZgnBacttor, the
Contractor, shall provide labor, materials, electricityydted, stores, apparatus and instruments etc. free
of charge as may reasonably be demanded to carry out such tests of the plant in accordance wi
Contract. The Contractor shall provide all facilities to the Employer or its authorized representative
accomplish such testing.

The Employer or his authorized representative shall have the right to carry out inward inspection of
items on delivery at Site and if the items have been found to be not in line with the approved specifical
shall have thliberty to reject the same.

If Employer desires, testing of any component(s) of theyase carried out by an independent agency.
The inspection fee, if any, shall be paid byothteactor However, th&mployershall render all necessary
help toContractor. In case of successful run of the component, the fees paid to the independent ag
shall beeimbursed by APII@hile in case of failed tests the fees shall be borne by the contractor.

The Contractor has to provide the necessary testints riepibre Employer as and when required.

Neither the waiving of inspection nor acceptance after inspection by the Employer shall, in anyway, ab
the Contractor of the responsibility of supplying the plant and equipment strictly in accordance
spedication and drawings etc.

The equipment, plant & machinery should heahel test certificates for their qualification as per above
specified IEC/ IS Standards. In case of module types/ equipment for udhichest facilities may not
exist in India, test certificates friomernationallyeputed body accredited Labs abroad (with proper proof
of accreditation) will be acceptable.

As soon as installation of thechHities, in the opinion of the Contractor, been completed as specified in th
Technical Specifications, the Contractor shall so notify the Employer (Project Manager) in writing to wit
the pre commissioning of the facility.
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26.2.

26.3.

26.4.

26.5.

26.6.

26.7.

26.8.

27. Guarantee Test and Operational Acceptance

27.1.
27.1.1.

27.1.2.

As soon as all works iespect of Preommissioning are completed and, in the opinion of the Contractor,
the Facilities is ready for Commissioning, the Contractor shall so notify the Project Manager in writing.
Contractor shall commence Commissioning of the facilitiestlas @&C Clause 26.3.

Commissioning of the Facilities shall be completed by the Contractor as per procedures detailed i
Technical Specifications and in the presence of the Project Manager or the representatives of the em

If the Project Managentifies the Contractor of any defects and/or deficiencies, the Contractor shall the
correct such defects and/or deficiencies, and shall repeat the procedure described #CEOSEAMH?2.

If the Project Manager is satisfied that the Facilitiesdabed Completion, the Project Manager shall,
within seven (7) days after receipt of the Co
that the Facilities have reached Completion a

If the Project Manager is not so satisfied, then it shall notify the Contractor in writing of any defects an
deficiencies within seven (7)) days after rece
shall be repeated.

The

n the
bloye

nt

i/or
i p

If the Projet Manager fails to issue the Completion Certificate and fails to inform the Contractor of any

defects and/ or deficiencies within fourteen
SubClause 26.2 or within seven (7) days after receiptone Contr act or d6s r-epe
Clause 26.3, or if the Employer makes use of the Facilities, then the Facilities shall be deemed tg
reached Completion as of the date of thed6on
use of the Facilities, as the case may be.

Upon Completion and successful demonstration oPrhéduction capacity of individual fagilihe
Employer shall issue the completion certificate as per the format enclosed in the bid. Tiereafter
contractor shall take over the Facilities or the relevant part thereof for the agreed duration of operation
maintenance as stipulaitethe bid documerand mutually agreed terms and conditions.

Functional Guaraees

The Contractor guarantees that during the Guarantee Test, the Facilities and all parts thereof shall att:
Functional Guarantees specified under Technical Specifications, subject to and upon the conditions th
specified.

1 4
At €
hav
A

and

hin th
ereir

If, for reasons aitrutable to the Contractor, the guaranteed level of the Functional Guarantees specified

under Technical Specifications are not met either in whole or in part, the Contractor shall, within a mut
agreed time, at its cost and expense make such chadgestions and/ or additions to the Plant or any

part thereof as may be necessary to meet such Guarantees. The Contractor shall notify the Employe
compl etion of the necessary changes, modsefti ca
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27.2.

27.3.

27.3.1.

27.3.2.

27.3.3.

27.3.4.

27.3.5.

to repeat the Guarantee Test. If the level of the specified Functional Guarantee parameters, as demon
even during repeat of the Guarantee Test(s), are outside the acceptable shortfall limit, the Employer 1
its option, either
a. Reject the Hajpment and Advise immediate replacement with equipment to suit the provisior
of Technical Specification without any additional cost
b. Reject the Equipment and recover the payments already made, or
Terminate the Contract and recover the payments alreagjyomad
d. Accept the equipment after levypehaltiesn accordance with the provisions specified

e

Plant Performance Guarantee Test

The plant Performance Guarantee (as mentioned in SCC) Test shall be conducted by the Contractor

strate
nay &

afte

Commissioning of thEacilities to ascertain whether the Facilities or the relevant part(s) can attain the

Functional Guarantees specified in the Contract Documents.
The Contractordés and Project Manager 6s advi s
shall pomptly provide the Contractor with such information as the Contractor may reasonably require
relation to the conduct and results of the Guarantee Test (and any repeats thereof). The detailed prog
for Performance Guarantee Test shall be carried petr procedure laid down in Secti@iléchnical
Specifications.

Operational Acceptance and Final Acceptance
Operational Acceptance shall occur in respect of the Facilities when:

The Plant Performance Guarantee Test in accordance with the prepediired in Technical
Specifications has been successfully completed and the Functional Guaranteasldrappltable,
the Contractor has paid the liquidated damages specified in GCC Clause 34 hereof;

At any time after events set out in GCG Slduse 27.3.1 have occurred, the Contractor may give a notic
to the Project Manager requesting the issue of an Operational Acceptance Certificate in the form pro
in the Bidding Documents or in another form acceptable to the Employer in respéaalitibe or the

part thereof specified in such notice as at the date of such notice.

ry
2 in
edur

1%

ided

The Project Manager shall, after consultation with the Employer, and within thirty (30) days after receipt of

the Contractords noti ceertificdatesue an Operational

I f within thirty (30) days after receipt of

t h

Operational Acceptance Certificate or fails to inform the Contractor in writing of the justifiable reasons why

the Project Manager hast issued the Operational Acceptance Certificate, the Facilities shall be deen
to have been accepted as at the date of the (

Subsequent to Final Acceptance of the Facilities by the Employer and within 10 days of the commence
of the O&M period, the Contractor shall furnish an Indemnity Bond as per Appéreorms and
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Formats which is to be executed by the contractor for the plant handedAdRIC Ihgr performance of
its O&M Contract.

28. Inter-changeability
All the parts shll be made accurately to applicable Standards and specification so as to facilitate

replacement and repairs. All corresponding parts of similar apparatus shathbegetle.

29. Power to Vary or Omit Work

290.1.

29.2.

29.3.

29.4.

No alterations, amendments, omissions, additions, subtractions, or variations of the work (herein
referred to as oOvari at i on 06)Contracthrexcepttashdirectedoby the a
Employer.

If any suggested variations would, in the opinion of the Contractor, if carried out prevent it from fulfilli
any of its obligations or guarantees under the Contract, it shall n&ifpthgerthereof in writing and
theEmployershall decide forthwith whether or not the same shall be carried oErapldyferconfirms

its instruction, th€ontractorshall carryout the work as per the instructions.

The differences in cost, if any, occasioned by such variations, shall be added to or deducted from the
Contract Price, as the case may be.

In the event of th&mployerrequiring any variations, reasonable and proper notice shall be given to t
Contractoras well, to enable it to make arrangements accordingly, and in cases where goods or ma
are already prepared/procured, or any designs, drawings or patterns madeoe wawakréquire to be
altered, a reasonable sum in respect thereof shall be allowé&thipidizer.

30. Negligence

30.1.

30.2.

If the Contractomeglects to manufacture or supply or construct the plant and equipment with due diliger
and with expeditiousness or refuses or neglects to comply with any reasonable order given to it in w
by theEmployeror contravenes any provisions of the
notice in writing to th€ontractorfo make good the failure, neglect or contravention complained of. If the
Contractoffails to comply with the notice within reasonable time depending on the nature of affected wa
which is evaluated by the Project Manager from the date of serving thereof, in the event of failure, ne
or contravention capable of being made good whitime, then in such case, if the Employer thinks fit,
it shal/l be | awf ul for it to take the manuf ag
hand and give it to another person on Contract at current market price and ther Bhmgldye entitled

to retain any balance which may be otherwise due on the Contract by @otatrdoetoror such part
thereof as may be necessary, to the pagfrtbe cost of manufacture or supply of such plant as aforesaid

If the cost of executing the work as aforesaid shall exceed the balance dGeraitterand the
Contractoffails to make good such deficiencyEtheloyershall ake action in the manner it may consider

deem fit in terms of the Contract.
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31. Statutory Responsibility
The Contractor shall comply with all applicable laws or ordinances, codes, approved standards, rules, an

regulations and shall procure and maintain tadinlity all necessary Municipal, Panchayat and
Government permits & licenses etc. at its own cost.

32. Insolvency and Breach of Contract

The Employer may at any time, by notice in writing, summarily terminate the Contract withqut
compensation to the Conttar in any of the following events:
If the Contractor being an individual or a firm or any partner thereof shall at any time, be adjudged inso|vent
or shall have a receiving order or order from administration of its state made against it or shall take any
proceeding for compensation under any Insolvency act for the time being in force or make any conveyance
or assignment with its creditors or suspend payment or if the firm be dissolved under Partnership Agt, or
court or a Receiver, Liguidator or Managerehnalf of the Debenture Holder is appointed or
circumstances have arisen which entitle the Court or debenture holder to appoint a receiver, liquidator or

manager.
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33. Delay in Execution or Failureto Supply

33.1.

33.2.

34. Liquidated Damages

34.1.
34.2.

34.2.1.

34.2.2.

34.3.

34.4.

35. Defect Liability

35.1.

35.2.

Any delay in completion of the work, shall@ttrguidated damage, for late completion as per Liquidated
Damage Clause 34 (GCC).

If the Contractoffails to deliver the plant or fails to start the work wiggnifsed time frame after signing

of Contract Agreement or leave the work Site after partial execution of the work, Employer shall have
right to get the work done through any other agency at the risk and coSbatréetor Further to this,
Employer may, without prejudice to the right of the Employer to recover damages for breach of trus
the Contract, may impose liquidity damages on the contractoG&CpElause 34

The project is scheduled to be commissioned gimnthsfrom the date of issue of LOI/ NTP.

In case the Contractor fails to achieve successful commissioning of plant by the due date indicat
Timeline, the Employshall levy Liquidated Damages orCibietractomat the following rate: (partial/ part
commissioning shall not be accepted)

Delay up t®B Month:- APIIC will encasl20% of the total Performance bank guarantee

Delay of more than threeonth and up teix months:- APIIC will encash another 40% of the total
Performance bank guarantee.

Delay of more than sironth and up tminemonths:d APIIC will encash the balandg?4 of the total
Performance bank guarantee

The maximum time period allowed (with LD) for comarisyj of the project shall be ®@@nths from
date of completiarin case of delay for more tham@énths the Employershall get the project complete
by other suitable agency at risk and cdSoofractorFor calculation of liquidated damages, the month
shall be considered consisting of 30 days and date of LOI as reference date.

The Contractor must warrant that the Facilities shall be free from defects in thendé@ségming,
materials and workmanship of the Plant and Equipment supplied and of the work executed.

If it shall appear to the Project Manager that any supplies have been executed with unsound, imperf
unskilled workmanship, or with materials of afgrior description, or that any materials or articles

» the

L of

ed in

ect o

provided by the Contractor for the execution of Contractor are unsound or otherwise not in accordance

with the Contract, the Contractor shall on demand in writing inform the Project Manager oriziscauth
representative specifying the item, materials or articles complained of, notwithstanding that the samg¢
have been inadvertently passed, certified and paid for. The Contractor shall forthwith rectify or remove
replace that item so specified arovide other proper and suitable materials or articles at its own charg
and cost, and in the event of failure to do so within a period to be specified by the Project Manager
demand aforesaid, the Project Manager may on expiry of notice gtifjicad remove and4execute the

sameor remove and replace with others, the materials or articles complained of as the case may be
risk and expense in all respects of the Contractor. The decisions of the Project Manager in this regar
be inal and binding.
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35.8.

35.4.

35.5.

35.6.

35.7.

35.8.

35.9.

35.10.

35.11.

The Contractor shall also be undertaking the operation and maintenance of the Facility and consequently

shall be required to rectify any defects that emerge during the operation of thesRkaltibgesectified
within 3 day$or theentire term of this Contract.

The Defect Liability Period shall be twelvg f#onths from the date of successful commissioning of the
projkefedtLi(adbi | ity Periododo).

If during the Defect Liability Period any defisctound in the desigrengineering, materials and
workmanship of the Plant and Equipment supplied or of the work executed by the Contractor,
Contractor shall promptly, in consultation and agreement with the Employer regarding appropr
remedying of the defects, and atots, repair, replace or otherwise make good (as the Contractor shall,
its discretion, determine) such defect as well as any damage to the Facilities caused by such defect.

Furthermore, without prejudice to the generality of the foregoing, itiezidlaaif the Contractor shall also
be responsible for the repair, replacement or making good of any defect, or of any damage to the Fa
arising out of or resulting from any of the following causes:

Improper operation or maintenance of Faeilities by the Contractor during operation and maintenance
of the Facility; an@peration of the Facilities outside specifications of the Facilities.

he
ate
at

ilitie

The Employer shall give the Contractor a notice stating the nature of any such defect togdther with al

available evidence thereof, promptly following the discovery thereof. The Employer shall afford
reasonable opportunity for the Contractor to inspect any such defect.

The Employer shall provide the Contractor all necessary access to the Fatigi&itand enable the
Contractor to perform its obligations under this Clause 35 (Defect Liability). The Contractor may, with
consent of the Employer, remove any Plant and Equipment or any part of the Facilities that are defe
from the Site, ifite nature of the defect and/or any damage to the Facilities caused by the defect is s
that repairs cannot be expeditiously carried out at the Site.

If the repair, replacement or making good is of such a nature that it may affect the efficielacjlitéthe F

or any part thereof, the Employer may give to the Contractor a notice requiring that tests of the defe
part of the Facilities shall be made by the Contractor immediately upon completion of such remedial v
whereupon the Contractor shallrg out such tests.

If such part fails the tests, the Contractor shall carry out further repair, replacement or making good (g
case may be) until that part of the Facilities passes such tests. The tests, in character, shall in any cas
inferior to what has already been agreed upon by the Employer and the Contractor for the orig
equipment/part of the Facilities.

all

the
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If the Contractor fails to commence the work necessary to remedy such defect or any damage to the Facilitie

caused by such ddfedgthin a reasonable time (which shall in no event be consideratbtethan seven
(7) days), the Employer may, following notice to the Contractor, proceed to do such work, and the ¢
incurred by the Employer in connection therewith shall beogh&l Employer by the Contractor or may
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35.12.

In addition, the Contractor shall also provide an extended warranty for any such component of the Facilities a
the period of timepecified herewith in this clauSech obligation shall beagtdition to the defect liability specified
under Clause 35.2.

36. Termination for Default

36.1.

36.2.

36.3.

36.4.

37. Breach & Cancellation of the Contract

37.1.

37.2.

be deducted by the Employer from any monies due to the Contractor or claimed under the Performance

Guarantee, without prejudice to other rights, which the Employer may have against the Contractor in re
of such éfects.

Spect

If the Facilities or any part thereof cannot be used by reason of such defect and/or making good of such
defect, the Defect Liability Period of the Facilities or such part, as the case may be, shall be extended by

period equal to the period dgriwhich the Facilities or such part cannot be used by the Employer becau

5e

of any of the aforesaid reasons. Upon correction of the defects in the Facilities or any part thereqf by

repair/replacement, such repair/replacement shall have the lidéféty period of twenty four (24
months from such replacement.

nd fol

The Employer may, without prejudice to any other remedy for breach of Contract, by written notice of

default sent to the Contractor, terminate the Contract in whiolpaot:

If the Contractor fails to deliver or execute any or all of the goods within the time period(s) under

the

Contract or any extension thereof granted by the Employer pursuant to the clause for Delay in Execution

or Failure to Supply or, if the Cattor fails to perform any other obligations(s) under the Contract.

In the event the Employer terminates the contract in whole or in part, pursuant to above, the Emplayer

may procure, upon such terms and in such manner as it deems appropriate, igoous tkose
undelivered, the Contractor shall be liable to the Employer for any excess costs for such similar g
However, the Contractor shall continue the Performance of the Contract to the extent not terminated.

In case termination of the Contrdoe to default, the Contractor may be debarred from participation in
future tenders b4PIIC for a period to be specified.

In case of notPerformance in any form or change of the covenant and conditions of thet Gpritra

Dods.

Contractor, Employer shall have the power to annul, rescind, cancel or terminate the order and upan its
notifying in writing to the Contractor that it has so done, this Contract shall absolutely determine. The

decision of the Employer in thisasdjshall be final and binding.
The following conditions shall contribute to the breach of contract:
If the Contractor fails to deliver any or all of the Goods within the period(s) specified in the Contract;

If the Contractor fails to perform any oéithobligations(s) under the Contract, and
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38. Force Majeure

38.1.

38.2.

38.3.

38.4.

If the Contractor, in either of the above circumstances does not rectify his failure within a‘period @
(Seveihdays (or such longer period asAREC may authorize in writing) after receipt of the default
notice from the Employer

A 6Force Majeured means any event or <circumst
or partly prevents or unavoidably delays an AffeatediP the performance of its obligations under this
Agreement, but only if and to the extent that such events or circumstances are not within the reaso
control, directly or indirectly, of the Affected Party and could not have been avoidedettibe Rty

had taken reasonable care or complied with Prudent Utility Practices:

a. Actof God, including, but not limited to lightning, drought, fire and explosion (to the extent originating

from a source external to the site), earthquake, ve@agstion, landslide, flood, cyclone, typhoon or
tornado;

—h

an

nable

b. Any act of war (whether declared or undeclared), invasion, armed conflict or act of foreign engmy,

blockade, embargo, revolution, riot, insurrection, terrorist or military action; or

c. Radioactive coamination or ionising radiation originating from a source in India or resulting from
another Force Majeure Event mentioned above excluding circumstances where the source or ca
contamination or radiation is brought or has been brought into or néawe Project by the
Affected Party or those employed or engaged by the Affected Party.

Force Majeure Exclusions
Force Majeure shall not include (i) any event or circumstance which is within the reasonable control ¢
Parties and (ii) the followingnditions, except to the extent that they are consequences of an event
Force Majeure:

a. Unavailability, late delivery, or changes in cost of the plant, machinery, equipment, materials,
parts or consumables for the Power Project;

b. Delay in the performae of any contractor, sabntractor or their agents;

c. Non-performance resulting from normal wear and tear typically experienced in power genera
materials and equipment

d. Strikes at the facilities of the Affected Party;

e. Insufficiency of finances or funaisthe agreement becioim onerous to perform; and

f. Nonper f or mance caused by, or connected with,

Negligent or intentional acts, errors or omissions;

Failure to comply with an Indian Law; or

Breach of, or default under this ContraceAment.

In the event of either party being rendered unable by Force Majeure to perform any obligation requirg
be performed by them under this Contract, relative obligation of the party affected by such Force Maj
shall be treated as suspendedhguvhich the Force Majeure clause last.

Use o

f the
of

spare

tion

d to
eure

Upon occurrence of such causes, the party alleging that it has been rendered unable as aforesaid, therel

shall notify the other party in writing by registered notice within 48 (forty eight) hours of the alleg
beginning thereof giving full particulars and satisfactory evidence in support of its claim. Further, with
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38.5.

38.6.

38.7.

38.8.

39. Insurance'Type of Insurance

39.1.

39.2.

39.3.

39.4.

(seven) days, the Contractor will furnish a detailed Contingency Plan to overcome the effects of the ing
and bring the project on its schediter cessation of the effect of Force Majeure.

ident

The Affected Party shall give notice to the other Party of (i) the cessation of the relevant event of Fprce

Majeure; and (ii) the cessation of the effects of such event of Force Majeure on the peffismghte o

or obligations under thi@ontractAgreement, as soon as practicable after becoming aware of each of these

cessations.

Time for Performance of the relative obligation suspended by the force majeure shall stand extended by the

period for whictsuch clause lasts.

If works are suspended by Force Majeure conditions lasting for more than two months, the Employer shall

have the option of cancelling this Contract in whole or part thereof, at its discretion.

The Contractor shall not claim aaynpensation for Force Majeure conditions and shall take appropriat
steps to insure men and materials utilized by it under the Contract well in advance.

During the Contract period all insurance related expenses shall li®y hben€ontractor. The goods
supplied under the Contract shall be fully insured against the loss or damage incidental to manufact
acquisition, transportation, storage and delivery in such a manner that Employer shall not incur any fin
loss, atong as the plant continues to remain under the custody of the Contractor.

In case of any loss or damage or pilferage or theft or fire accident or combination of the said incidentg
under the coverage of insurance, the Contractor shall lodge ths plaimules of insurance. Any FIR
required to be lodged to local Police Station shall be the responsibility of the Contractor.

The Contractor shall arrange to supply/ rectify/ recover the materials even if the claim is unsettled for
timely completion dhe project.

In case of any delay of the project attributable to the Contractor, the Contractor himself in consulta
with Employer should take the extension of insurance. Any financial implications shall, however, be b
by the Contractor.

The Com r act or should arrange for providing ins
Compensation Act or similar Rules and Acts as applicable during execution of work for covering risk ag
any mishap to its workmen. The Contractor shall also uederfdiird Party Insurance. The Employer
will not be responsible for any such loss or mishap.

All other insurance like, Contractor All Risk, Erection All Risk, insurance against theft and acts of GOC
required for the construction and O&M of the plawitta indemnify the employer/ equipment/ material
and resources shall be borne by the contractor. Fire insurance is to be arranged by the Contractor up
years of O&M of the Contract.
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39.5. The insurance are suitably taken for the activity/ act whighiigdeto cover all the risk associated to the
activity / act. The contractor shall be responsible to take suitable insurance till the completion of the O&M
contract and indemnify the Employer from all associated risks.

40. Statutory Acts, Rules and Standards
The work shall be executed in conformity with the relevant standard of Bureau of Indian Specification (or
equivalent International Standard), Indian Electricity Act 2003, Indian Electricity Rules 2005 (as amended
up to date), Explosive Act 1948, Petroledch 1934, National Building Code, hazardous waste
management rules 2008 veaste (Management & Handling) rules 2011 and relevant Rules/ acts in vogue
at the time of execution including operation & maintenance period.

41. Hazardous Material
Any hazardous material used during construction or used as part of the plant has to be taken back by the
supplier for recycling or dumping purpose after its operating / working life, so that it may not affect the
environment or any living beil@pntractothave to comply witAndhra Prades8tate Pollution Board
regulation.

42. Stoppage of Work
Employer shall not be responsible and not liable to pay any compensation due to stoppage of work as &
reaction from local public due to any undue action on the phet @bntractor causing annoyance to
local people.

43. Hindrance Register.
The Contractor may also maintain a Hindrance Register where reasons for delay may be recorded fron
time to time and at the time of occurrence of the hindrance and get it dulylnettife®roject Manager
or his authorized representative

44. Manuals
The Contractor shall supply all necessary erection and commissioning manuals, O&M manuals etc. as an
when required. Six sets of test results, manuals etc. shall be submitted by the @ocoragietion of
the work.

45, Delivery of Equipment
45.1. The Contractor shall deliver the equipment of the plant and machineries in accordance with the terms of
the Contract at the time(s) to the place(s) and in the manner specified in the Contract. Thedbalitrac
comply with instructions that may be given by the Employer from time to time regarding the transit of the
plant and material.
45.2. Notification of delivery or dispatch in regard to each and every consignment shall be made to the Employer
immediatelyfeer dispatch or delivery from the manufacturing works. The Contractor shall supply to the
consignee Invoice in triplicate and packing account of all stores delivered or dispatched by him.
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45.3. In case of any occurrence of loss or damage in transit, it #ieliddglity of the Contractor to initiate or
pursuethe claim with insurance Ageritghould take immediate steps to repair the damaged apparatus ¢
replacement there to.

46. Liabilities during Transit
The Contractor shall be responsible for loss, dajm@agaepreciation to goods or of plant, equipment,
and machineries up to delivery at Site

47. Deduction from Contract Price
47.1. All costs, claims, damages or expenses, which the Employer may have paid for which the Contrag
liable, will be deducted by thaoyer from deposited SD/PBG or from any money due or which become
due to him under this Contract or any contract are being executed elsewhere with the Employer.
47.2. Any sum of money due and payable to the Contractor, as per the Contract Agreement,rofajabecapp
by the Employer and set off against any claim of the Employer, for the payment of a sum of money ar
out of or under any other contract made by the Contractor with the Entpogem of money, withheld
or obtained under this clause byEhgployer, will be kept withhold or retained as such by the Employer
or till this claim arising out of in the same Contract is either mutually settled or determined by the arbitr
or by competent court, as the case may be, and that the Contradavshadl claim for interest or
damages whatsoever on this account or any other account in respect of any sum of money withhe
retained under this clause and duly notified as such to the Contractor.

48. Warranty/Guarantee
Contractor to procure all plantrachinery with warranty/Guarantee same shall be given to APIIC for the
procure items.

49. Final Bill

49.1. The final bill relating to the EPC Contract shall be prepared only afiecdbssful trial rwf the plant
has been observed. It will include the adjustments of all claims against the Contractor by the Employe
awarded in its favour by the adjudicator or arbitrator, as the case may be, up to the date of preparat
the final bill

49.2. The Operdon and Maintenance shall be comprehensive. All preventive / routine maintenance g
breakdown / corrective maintenance required for ensuring maximum uptime shall have to be provi
Accordingly, the Comprehensive Operation &Maintenance shall hagértatacdimponents as described
below:

49.2.1. Preventive/Routine Maintenance:
This shall be done by the Contractor regularly and shall include activitiesusuihgasleaningnd
checking the health of the systéli®, tightening of all electrical connettioand any other activity
including the associated civil wothkeecking the inptdutput requirements as per standards & as per

customers requirements mentioned in GCC clause 7, wear and tear that may be required for proy
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49.2.2. Breakdown/Corrective Maintenance:

50. Unforeseen Conditions

50.1.

functioning of the system aswhole. Necessary maintenance activities, Preventive and Routine f
Transformers and associated switch gears also shall be included.

Whenever a fault has occurred, the Contractor has to attend to rectify thbdédalti&rhust be rectified

within 24 hrs time from the time of occurrence of fault, failing which the Contractor will be liable f
additional liquidated damages as per terms & conditions under Performance Guarantee and (
Warranty mentioned in SCC.

The date of Comprehensive Operation & Maintenance Contract period shall begin on the date
demonstration of guaranteed Production capélutyever, operation of the Plant means operation of
system as per bid and workmanship in order to keep thetpoojelet free covering the guarantee period.

If the Contractor fails, on receipt of the LOI, to take up the work within a reasonable period or leave
work Site after partial execution of the work, the Employer shall have the liberty to get theework d
through other agency at the contractords ow

nder

Contractor. If the situation, so warrants, to compel the Employer to cancel the LOI placed on the

Contractoyand contractoshallbe liable to compensates loss or damage, which the Employer may
sustain due to reasons of failure on contrac

[ O

If during the execution of the Contract, the Contractor shall encounter on the Site any physioal conditio
(other than climatic conditions) or artificial obstructions that could not have been reasonably foreseen [prior
to the date of the Contract Agreement by an experienced contractor on the basis of reasonable examipatio
of the data relating to the Fa@#tiand on the basis of information that it could have obtained from a visual
inspection of the Site (if access thereto was available) or other data readily available to it relating to the

Facilities, and if the Contractor determines that it will in emmszgof such conditions or obstructions

incur additional cost and expense or require additional time to perform its obligations under the Contract
that would not have been required if such physical conditions or artificial obstructions had not been
encourered, the Contractor shall promptly, and before performing additional work or using additional

Pl ant and Equi pment or Contractorods Equi pment

a. The physical conditions or artificial obstructions on the Site thatnat have been reasonably

foreseen.

b. The additional work and/or Pl ant and Equi
including the steps which the Contractor will or proposes to take to overcome such conditions
obstructions.

c. The extent oftte anticipated delay

d. The additional cost and expense that the Contractor is likely to incur.
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50.2.

51. Change in Law and Regulations

51.1.

52. Extension of time for Completion

52.1.

52.2.

52.3.

On receiving any notice from the Contractor under this GGCBuise 51.1, the Project Manager shalll
consult and decide upon the actions to be taken to oeetbenphysical conditions or artificial
obstructions encountered. Following such consultations, the Project Manager shall instruct the Contr
of the actions to be taken.

If the Contractor is delayed or impeded in the Performance of the Contraet bleaaysuch physical
conditions or artificial obstructioreferred to irGCC SukClause 51,1he Time for Completioshall be
extended in accordance with GCC Clause 53 (Extension of Time for Completion).

actor

If, after the date seven (7) days prior to the date of Bid submission, in the country where the Site is lo¢ated

any law, regulation, ordinance, order dadwyhaving the force of law is enacted, promulgated, abrogated

or changed (which shall be deeméddade any change in interpretation or application by the competen
authorities) that subsequently affects the costs and expenses of the Contractor and/or the Time
Completion, the Contract Price shall be correspondingly increased or decreasdbe aridierfor

Completion shall be reasonably adjusted to the extent that the Contractor has thereby been affected

for

in the

Performance of any of its obligations under the Contract. However, these adjustments would be restricted

to direct transactions betwetdte Employer and the Contractor/assignee of Foreign Contractor (if
applicable). This adjustment shall not be applicable on procurement of raw materials, interme
components etc. by the Contractor and shall also not be applicable on bought cspatiehnesdddirectly
from sub vendor works to site. Notwithstanding the foregoing, such additional or reduced costs shall
be separately paid or credited if the same has already been accountetbfai bidhece

The Time(s) for Completion specified in the SCC shall be extended if the Contractor is delayed or imp
in the Performance of any of its obligations under the Contract by reason of any of the following:

1 Any occurrence of Force Majeure as provided in G&ase 38 (Force Majeure), unforeseen
conditions as provided in GCC Clause 51 (Unforeseen Conditions).

1 Any changes in laws and regulations as provided in GCC Clause 52 (Change in Laws
Regulations) or by such period as shall be fair and reasonkithie arelimstances and as shall
fairly reflect the delay or impediment sustained by the Contractor.

Except where otherwise specifically provided in the Contract, the Contractor shall submit to the Prd
Manager a notice of a claim for an extensiorecdfithe for Completion, together with particulars of the
event or circumstance justifying such extension as soon as reasonably practicable after the commen
of such event or circumstance. As soon as reasonably practicable after receipt of sutbuymiceiag
particulars of the claim, the Employer and the Contractor shall agree upon the period of such extensid
the event t hat the Contractor does not accef
extension, then the matter will $=ttled in accordance with the provisions of GCCC#ulse 6.1
(Adjudicator).

The Contractor shall at all times use its reasonable efforts to minimize any delay in the Performance
obligations under the Contract.
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52.4.

53. The Contractor shall be responsible for the care and custody of the Facilities or any part thereof until the
of Completion of the Facilities pursuant to GCC Clause 18 or, where the Contract provides for Completio
the Failities in parts, until the date of Completion of the relevant part, and shall make good at its own cos
loss or damage that may occur to the Facilities or the relevant part thereof from any cause whatsoever
such period. The Contractor shalbdbe responsible for any loss or damage to the Facilities caused by t
Contractor or its Subcontractors in the course of any work carried out, pursuant to GCC Clause 35 (D
Liability).

54. Contractor Performance & Feedback and Evaluation System

55. Fraud Prevention Policy

55.1.

56. Trials & Reliability test at Site

56.1.

56.2.

The Contractor shall be requiredtbo t end al |l weekly site progress
Managerd or his authorized representative. T
program, progress of work (including details of manpower, tools and plapésidgpihe Contractor vis
avis agreed schedule), inputs to be provided by Employer, delays, if any and recovery program, sy

ro
h e

pecifi

hindrances to work and work instructions by Employer. The minutes of the weekly meetings shall be

recorded in triplicate im numbered register available witdt
representative. These recordings shall be |
representative and the Contractor and one copy of the signed records shdikdevesnto the
Contractor

TheEmpbyer has in place an established 06Contra
the Contractords Performance during the exec
regular intervals. In case the Performance of the Conisdound unsatisfactory on any of the following
four parameters, the Contractor shall be considered ineligible for participating in future tenders for a p¢
as may be decided by the Employer:

91 Project Execution and Project Management Capability

1 Enginering & QA Capability

1 Claims & Disputes

The Contractor along with their Associate/ Collaborator/ Guitractors/ Sulyendors/ Consultants/
Service Providers shall observe the highest standard of ethics and shall not inolwigaybyaaly else
working in their organization to indulge in fraudulent activities during execution of the Contract. T
Contractor shall immediately apprise the Employer about any fraud or suspected fraud as soon as it
to their notice.

Performance Guarantee Test at Site for Core Processing Facility etc. These tests will be conducted at
per site conditions and after performing alcpremissioning check and trials and after readiness of the
entire Proessing Facility Plant system which are required to carry out.

All the necessary important tests for efficient functioning of plant which are mentioned shall be carriec
in presence of APIIC Representative at Mallavalli Village, Krishna Bistticd, Pradeskite at site
conditions and the parameters checked in accordance with the data sheet and guaranteed paramete
by the Contractor.
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56.3.

57. Quality Issues:

57.1.

57.2.
57.3.
57.4.
57.5.

57.6.

57.7.

57.8.

57.9.

58. Warranty/Guarantees

58.1. The Contractor must ensuretttiee goods supplied under the Contract are new, unused and of most rece
or current models and incorporate all recent improvements in design and materials unless pro
otherwise in the Contract.

58.2. The warranty / guarantee period shall be as follows:

a) Facility shall be wamted for a minimum period of §&ars inth€ontracto 6 s det ai | ed War 1

certificate.

b) Plant & Machinery shall be warranted for the guarantee period provided by the original equipment manufag
c) Other itemsContrator must furnish in detail its warranties / guarantees for these items.

58.3.

All the equipment supplied by twntractomwill be tested as per relevant standard/ Quality assurance plan

at site conditions and the performance monitored

Contractor will submit and get finalized detailed comprehensive Standard Field Quality Plan (SFQP) w
30 days from date of issue of the order for bought out items and items manufactured by them. The Stat
Field Quality Plan shall relate to the fipeeid objective erection practices right from storage of equipment
till final inspection and testing to be followed for bought out items and items manufactured by Contrad
Accordingly, the Manufacturing Quality Plan shall be submitted broadly llovdegfeukheads:
Raw material/Bought Out items and Components.

In process inspection and test/checks to establish successful completion/ accomplishment of the prog
Final tests/checks in accordance with relevant national/ international staspani€isation.

ithin
ndarc

tor.

€ss.

The quantum of check for each and every inspection/test items shall be based on an established samplin

method and the quantum of check indicated in the SFQP should be designed adequate quality proteq
In case reference documents/ataege norms are indicated as per plant standards then the same shall
duly substantiated/properly explained byegtiiblished and proven engineering practices. All submission
will be in English language only.

Bidder will to allow APIIC to carry out@lity/Audit/Quality surveillance amontractoandsuby e nd o r &

tion.
be

5

S

work with reference to contractual obligations to ensure that the quality management practices/norms as

detailed out in the Quality Manual are adhered to. To facilitate this activitystBididexep APIIC
informed all progress of work in this contract on monthly basis.

Contractor will associate/fully witness in each inspection being carried out at theiritheimsubo r 6 s
by our authorized inspection engineer(s).

APIIC shall also cgy out quality audit and quality surveillance of your systems, procedures and qud
control activities. However, this shall not relive bidder for any of contractual responsibilities under
contract.

During the period of Warranty / Guarantee the Contractor shall remain liable to replace any defective p
that becomes defective in the plant, of its own manufacture or that ofGisntnalotors, under the

conditions provided for by the Contract unded arising solely from faulty design, materials or
workmanship, provided such defective parts are not repairable at Site. After replacement, the defective

shall be returned to the Contractors works at the expense of the Contractor unlessaothegeite
74|P age
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58.4.

58.5.

At the end of guarantee period, the Contractor

first paragraph of this clause, the Employer shall be entitled to the benefit of such guarantee given to the

Contractor by the origih@ontractor or manufacturer of such goods.

During the firstwo year of assured performance demonstration and Operation & Maintenance thereafter,

the Contractor shall be responsible for any defects in the work due to faulty workmanship or due to use of
substandard materials in the work. Any defects in the work during the guarantee period shall thereforg, be
rectified by the Contractor without any extra cost to the Employer within a reasonable time as may be

considered from the date of receipt of suatmation from the Employer failing which the Employer shall
take up rectification work at the risk and cost of the Contractor.
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Section IV - Special Conditions of Contract

1. Project description

The main objective of this projectOssign, Sugp, Erect, Test and Commission of common facilities
processing uniMulti Fruit Vegetable Aseptic Pulp Processing, Biening chamber, cold storage, packing
unit, Aseptic brick carton filling apéckingine utilitiesetc.for APIIC Mega Food Pamkith all associated
infrastructure and with associa®@€threg years peration & maintenance after three months trial run

2. Project Site
Project sités Mallavalli villag&rishnaDistrict. Andhra Pradesh

3. Appointing Authority
Appointing Authority of Adjudicator and arbitratdvicse Chairman & The Managing Director, APIIC.

4. Project Manager/ Engineer in- Charge
Project Manager/ Engineer-i€harge will be appointed and will be intimated after award of the contract.

5. Scope ofServices
As per clause n@.of NIT but not limited to that of mentioned in the Section V: Technical Specifications),
comprehensive Operation and Maintenance of the plaBtghieg years

6. Training of Employerds Personnel
On successful commissioning thé plant, the Bidder shall provide training on Plant operations and
maintenance to a teaml6f20personnel (Engineers and Technician/Operators) as nominated by APIIC.

7. Performance Guarantee
The plant performance will be evaluated thr&ugtiuction cap#tg based on hourly basiindividual unit
in common facility of food processing.

During O&M contract, the plant performance will be evaluated basmabaxtitief productionas
mentioned in the bid document

During the performance demonstratpmriod after the commissioning of the plant and during the O&M
period, the bidders need to maintain the giatto achieve the proposptbduction per dayAny repair,
replacement, overhauling, etc., are to be perfonaede undertaken at a tigoethat noproductionloss
will be thereContractor during O&M shall also make sure that the line should not stop in between and thefe

is no raw material wastages. The process flow shall be connected to DG sets to ensure the process flow doe:

not stop in betwen during power breakdown or any other reasons.
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A provisional chargef penalty woulde applicablafter variationsvith more thartolerance limit of 5%.
Bidders are expected to make thin study otommon facilities (Food processing uaitsl) other related
parameters of the area & make sound commercial judghintbidding and meeting the technical
specifications as indicated in the document.

The Contractor shdike responsible for achieving Production capacita$Rie) the technical specifications

For any shortfall in achieving Rs@mpensation shall be recovered from the Contractor as per SCC Claus

25.

8. Project Time lines:
The time lines for execution of the contrath ismonthdrom the date of award b©Il and as per the indicative
milestones mentioned below:

Timelines for Scope of Work

# Stages Reference From D
l. Issue oL Ol Zero Date (D)
Il Submission adetailedoQs for the proposed work D+30
Il Submissionf Design, Drawing (including layout, General D+30
arrangement, structur e, P&I D
Structure
V. Selection of Plant & machinery for food processing unit, waitides D+60
finalization of each componett.Approval fromDirectorate of
Town and Country Planning (DTGRg
V. Site Developmemwork (Grading/ Levellindnternal Road patte, D+90
Drainagecompound wall, pathweig
VI. Inspection and Dispatch of P&M D+180
VII. Completion of Civil Work D+ 210
VIII. Completion of supply of major equipment like Aseptic Pulping L D+ 240
Aseptic brick carton filling apdckindine, Warehouse, Cold Store
ECRC Ripening Chamber, Pack Unit, Building including PEB ,
Utilities, Power Backup, Material Handling Equipment &
Miscdlaneous items
IX. Installation of all major equipment D+300
X. Interconnection of all major equipment and completion of install D+ 330
XI. Completion, testing and commissioning of food processing Plan D+ 360
XII. Operational Acceptanceeluding trial ruas per the technical D+ 45 (15 months
criterion and necessary approfralm Fire department-actories Act,
Pollution Control BoardsSSAletcfor running the plant

9. Mode of Execution

The entire work shall be executed on turnkey basis. Any item(s) not included in the schedule but requir

for completion of the work shall have to be carried out/supplied without any extra cost. Such works, no
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10.

11.

12.

13.

14.

listed in the schedule of works but elablgraiescribed to perform or to facilitate particular operation(s)
required for completion of the project shall deemed to have been included in the scope of this work and tf
Contractor shall supply, install the same without any extra cost.

Programme of Wok

The Contractor/ Successful Bidder shall submit the programme of work within 15 days from the date o
receipt of Letter of Intent. The programme shall inclU@ERIT Chart indicating there in the starting
position and completion date of each of the nitajos of work.

Starting of Work
The Contractor shall be required to start the work within 15 (fifteen) days from the date dfetsuefof
Intent (LOI)and shall thereof, report to tABIIC accordingly.

Completion Schedule
The time of completion for the construction activitiéSéslays from the date of issud_@fl. Thereafter3
years of O&M Contract from the date of FiDpkrationalAcceptance.

The Contractor shall prepare the completion schedule accordingly armmtniitgonfith provisions of
technical specifications and carry out the worKk
Contractor shall mobilize resources keeping in view, the above scheduled completion period.

Site Inspection & Basis ofBid
The volume and quantity of work indicated in schedule of works may vary. The Contractor should visit the
before quoting rate for civil works. After taking in to consideration all aspects of the site, condition of sail
the Contractor shoulduote for civil works. No extra claim will be entertained at post bidding stage. Th
foundation desigshall be undertakdyy the structural engineefhe designshall be proof checked by

reputed organisations like 11Ts, JINTCivil Aid, etc as approvég the Employer. In case of any defects
arising in the building during guarantee period, the Contractor shall have to rectify the same at its own co

Terms of Payment

APIIC shall pay the Contractor in the following manner and at the following time:
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ﬁ'o Name of Contract Work Payment terms
5% Mobilization Advance against Ba| 30% against | 40% after 20% on Balance 10 % to be released aft
Guarantee of equivalent amo@mobuld | material receipt of erection and| successful commissioning and tr
be recovered in subsequent bi#fore | inspection material/ installation run of equipment
commissioning maximum by @onth machinery at
Plant & Machinery, Utilities, | from the date of L9l site
Material Handling Equipment ¢
Al Miscellaneous Equipment
5% Mobilization Advance against Ba Balance 10 % to be released aft]
Guarantee of equivalent amount (wou| 90% payment on running bills satisfactorgompletion of the
Civil Work Buildings and PEB | be recovered in subsequent bills building in all respect
maximum by 8month from the date of
A2 Lol)

Note: The contractor shall make the necessary provisions of software, ieimaheecost. Further, the contractor has to initially submit the detailed BoQs of

civil work, P&M, utilities etc and take the necessary approval from APIIC before initiate the work
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Taxes and duties shallibelusive in the quote (except service Modilisation Payment shall be payable against
submission bank guarantee of equivalent amount of mobilisation payment as per format in Appendix 17 of Sectior
VI: Forms and Formats asued by the bank as enlisted at Schdddlbis bank guarantee shall be valititill
monthsfrom the date of issue bOl. The recovery of the mobilization advatwdl be made in accordance with
GCC Clause 12.2

[

Subject to any deduction which the Emplmgy be authorized to make under this Contract, and or to any addition
or deductions provided for in this Contract, the Contractor shall be entitled to payment as follows:

1 All payments shall be made in Indian Rupees, unless otherwise speciti€ll iriCtingract Agreement. All
payment shall be made on the basis of actual measurement for the quantified items as per schedule of works.
9 Alltaxes and deductions shall be applicable as per prevailing income tax, Works Contract Tax and other statuto
rules ad provisions in force
1 The Contractor, while submitting the Invoices, shall provide the breakup of Supply, Services & other Works
and applicable taxes separately.

15. Price Escalation
No Price escalation is allowed. The rate(s) quoted against the werkainalirm during the entire Contract
period. Any change in Forex rate shall not be considered for price variation.

16. Taxes and Duties
The price quoted shall be inclusive of all taxes and contractor should be responsible for payment of all the
statutory taes andevies (excludirggrvice tax).

Bidder have to quote the rates of taxes & duties based on the concessional exemption in the same that |can |
availed by the bidder on its own. Statutory variations in the tax shall be permitted as under:

a. Statutoryariations during original contractual completion panidény delay thereof
i. If anyvariationin taxes and duties due to statutory variation, then APll@atwdimitany
of such provision and bidder has borne the change the rate.
Any variationn taxes and duties duedtatdory variation, shall not be admissible. However,
service taat the rate prevailing original contract completion period will be payable.
b. Variation on account of foreign exchange rate will not be payable. Also, no stattitoryshiatidoe
payable on the input items i.e., raw materials etc.
c. No statutory variation shall be admitted if the excise duty becomes payable because of exceeding the
prescribed limits for turnover of the Bidder.
d. Notwithstanding anything contained in ttosument at any other place, all the taxes on account of
bought out items or any other transaction between the Contractor anedustsattor/supplier, will
be to the account of the ContractlIC will not be liable for any other taxes on this atcoun

17. Procurement of Materials
The Contractor shall procure all necessary material required for the project work and arrange to store|thern
properly. Test certificate in accordance with the specifications are to be furnished by the Contractor to the
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18.

19.

20.

21.

22.

23.

Employerfor approval in respect of the materials procured by the Contractor. Contractor shall furnish all
documents related includingdsals Receipt (&/ Lorry Receiptl(R/RR along with the supplier invoices as a
proof of the purchase along with the bill / iceoraised by the contractor

Samples

Apart from adhering to special provision made in the specification regarding submission of samples
Contractor shall within 10 days of its receipt of Letter of Intent, provide to the Employer samples along
detiled literature of all materials it proposes to use irrespective of the fact that specific make/material n
have been stipulated. If certain items proposed to be used are of such nature that samples cannot be pre
or prepared at Site, detailestéiture test certificate of the same shall be provided instead. The Employer sh
check the samples and give his cortsraemd/or approval to the same.

Notice of Operation

The Contractor shall not carry out important operation without the consent qofntitie Employer or his
representative. For carrying out such important activity, the Contractor shall intimate to the Employer at
72 hours before starting of the job.

Rejection of Material
The Project Manager 6 s dd¢he matdrial and wartkmanship avill e firialo The
Contractors at its own cost and risk without any compensation shall immediately remove any material re
by the Project Manager from the Site of work.

Construction Power & Water Supply
The Contractor lsato arrange Construction Power and water at the site fouctmstpurpose at its own
cost.

Cost of electricity required during construction shall be payable by the bidder. For construction, tempd
connection for construction power from DISCOM dbathirranged by the bidder as per applicable tariff.

The Employer shall not provide facility for storage of material, and accommodation for labours at site.
Contractor shall make loign arrangement for the above.

Labour Engagement
The Contractor shdlke responsible to provide all wages and allied benefits to its labours engaged for execl
of the project work and also to carry out Operation & Maintenance service. The Contractor shall remain |
to the authorities concerned for compliance ofethigective existing rules and regulations of the government
for this purpose and shall remain liable for any contravention thereof.

The contractor is encouraged to use local manpower as per the local statutory (labour) requirement, if an
Handing Over 8 Taking Over

The work shall be taken over by the Employer upon successful completion of all tasks to be performe
Site(s) on equipmesupplied, installed, erectedmmissioneénd successful trial run undertakgrthe
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24,

25.

26.

Contractor in accordance with yisson of NIT. During handing over complete project work, the Contractor
shall submit the following for considering final payment:

91 All as Built Drawings and documents as per the contract coordination procedure set out for the

successful completion of fheject.

91 Detailed Engineering Document with detailed specification, schematic drawing, circuit drawing, cable
routing plans and test results, manuals for all deliverable items, Operation, Maintenance & Sgfety

Instruction Manual and other information atlibatproject.
9 Bill of material.
Inventory of recommended and mandatory spares at project Site.

=

1 Completion certificate will be issued by the APIIC after successful trial run and taking over of complete

facilities confirming for completion of EPC work.

Immedatelyafter completiomf the facilityas per the NIT, the facilityill be handed over to the Contractor
for Operation & Maintenance for a period of as mentioned in the SCC Giaadddking over of the project
will be done after three years of O&M.

Liquidated Damages
Liguidity damages for the delay in construction of the plant shall be as per the GCC Clause 34

Liguidated Damaged forProduction capacity of individual facility

During the Operational Acceptance any shortfall iPrt@uction capacity of individual facifil attract

imposition of luidated damages. For evetgrity hr of shortfallin production capacityf aseptic pulping,
filling brick linea penalty of 1%f the contract valughall be levied, whila,dase of shortfall in storaggacity

of cold storgripening chamband warehoudsy 50 MT apenalty ofl% of the contract valughall be levied
with atotal maximum penaliyf 10% of the Contract Value

In case of any defect in the system after canomg), the Contactor shall repair it within Bdurs. Otherwise
in delays of more than a wddR,shall be chaed0.1 % of the total value per wemlaximum to 10%f the
Contract Valuef O&M andthe same shall be deducted from the Bank guarantégesltimthe Employer.

Miscellaneous

1 Based on reviewing the Project, if the progress is below expectation as demanded by the Employer th
employer reserves right to reduce the Scope of the Contractor in part or full and assign the same to
contractor(s) and get the work done at the risk and cost of the existing Contractor.

1 The Contractor shall continue to provide all the monitoring services, licenses, software, access
information (reatime or stored ) that were been used during & © the Employer.

1 Provision for installing any additional monitoring equipment to facilitditeednansfer of data shall be
provided by the Contractor.

1 GCC clause 13.8PIIC will not issue any &Form in order to get benefit from the sales tadddihas
to take nad of the same while quoting the bids.

91 In case of discrepancy between GCC Clause and SCC Clause on a particular subject, SCC conditid
prevail.
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1 Export Promotion Capital Good&RCG exemption shall be for units, which also exdtet @
productionphase Though, as per MFPI Guidelines, the Food Park Common Processing Facilities shall
only take users charges & should not run of their own & export. Accordingly, EPCG exemption may jnot

be applicable for the facility.
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Schedule List of Banks

1. SCHEDULED COMMERCIAL 2. OTHER PUBLIC SECTOR BANKS
BANKS

SBI and Associates 1. IDBI Bank Ltd.
1. State Bank of India 3. FOREIGN BANKS
2. State Bank of Bikaner & Jaipur 1. Bank of America NA
3. State Bank of Hyderabad 2. Bank of Tokyo Mitsubishi UFJ Ltd
4. StateBank of Indore 3. BNP Paribas
5. State Bank of Mysore 4. Calyon Bank
6. State Bank of Patiala 5. Citi Bank N.A
7. State Bank of Travancore 6. Deutsche Bank A.G

Nationalised Banks 7. The HongKong and Shanghai Bank

Corpn. Ltd
1. Allahabad Bank 8. Standard Chartered Bank
2. AndhraBank 9. Societe Generale
3. Bank of India 10. Barclays Bank
4. Bank of Maharashtra 11. ABN Amro Bank N.V.
5. Canara Bank 12. Bank of Nova Scotia
6. Central Bank of India 13. Development Bank of Singapore (D
Bank Ltd.)

7. Corporation Bank 4. SCHEDULED PRIVATE BANK
8. Dena Bank 1. FederaBank Ltd.
9. Indian Bank 2. ING Vysya Bank Ltd.
10. Indian Overseas Bank 3. Axis Bank Ltd.
11. Oriental Bank of Commerce 4. ICICI Bank Ltd
12. Punjab National Bank 5. HDFC Bank Ltd.
13. Punjab & Sind Bank 6. Yes Bank Ltd
14. Syndicate Bank
15. Union Bank of India
16. United Bank of India
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17. UCO Bank
18. Vijaya Bank
19. Bank of Baroda
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Section £ Scope & Technical Specification

1.1.  Site Description

1.1.1. The land for the proposed project is located at Mallavalli Village, Bopulapadu Mandal, Krishna Dist
Andhra Pradesh.The Central Processing Centre (CPC) of the mega food park is spread in area of
acres at Mallavalli village, Bapulapadu Manddin&iDistrict of Andhra Pradesh. The site is situated at
Mallavalli village at Bapulapadu mandal in Krishna District, Andhra Pradesh. It consists of 100 acr¢

which57.45acres has been allotted for the purpose ofgadd

1.1.2.

The primary processing tans are proposed at four locations namely Tadepalligudem, Rangampe

Sattenapalle and Ongole. The land suitable for proposed PPC will be taken on lease basis.

1.2. Proposed Land Details:

Particulars Description
Details of proposed Land area 57.4%Acres
Village Bapulapadu
Tehsil Mallavali
District Krishna

State Andhra Pradesh

Nearest Substation Details

350 meters from Plot No 10

Landfor the core facility (proposedre processing
area for project executjon

21,755 SQM

Type of Land

Govt. Industriallandapproved for Food Park

Details of land in possession

Alienation as per G.O 571, Dt: 14.09.2012. The Af
Pradesh Land Management Authority (APLMA) hg
recommended the proposal of acquisition of 1460
of government land in Syo. 11 of Mallavalli village,
Bapulapadu Mandal of Krishna district .It may be 1
58 acres would be utilized for establishment of me
food-park for the intended purpose (i.e. industrial
purpose).

Nearest Urban Area

Proposed location is at Urban Area

Nearest Highway

NH-5 (11KM)

Nearest Railway Station

Nearest stations dxizivid Gannavaram and
Vijayawada at a distancd5Km, 268<m and 50 km

from project site.
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Nearest Domestic Airport Gannavaranfrom theairport at a distance of 26 Km

andRajiv Gandhi International Airport, Shamshabg
Hyderabad, at a distance of 316 Km.

Water and Power for Construction Contractor has to make its own arrangements

Note: The Contractor has to make his arrangements for temporary water & Powegquirements

2.1.

2.1.1.

2.1.2.

2.1.3.

2.2.
2.2.1.

Background

The Andhra Pradesh Industrial Infrastructure Corpo@#détiIC (thed E mp | @iy engaded in the

development of Mega Food Park in Vijayawada, Krishna District, Andhra Pradesh and as part of this

endeavor, the employer has decided to undertake development of Common Processing facilities inclug
Multi Fruit Aseptic, Pulp Processidgit, Cold store, Ripening Chamber, Warehdssaptic brick
carton filling anghackindine, Packing Unit with Building & utilities at the APIIC Mega Food Park (the
0 Pr o) tleraughd turnkey Contract with O & MJjears (2 years + 1 yééears anthas decided

to carry out the bidding process for selection of a contractor to whom the projecivizag duh

Note: After 2 yeargthe performance of O&M contractwill be evaluateshdon the basief
performancethe scope of OB would further be extended fomoreyear

The statements and explanations contained in this RFP are intended to provide a better understandin

the Bidders about the subject matter of this RFP and should not be construed or interpreted as limiting
in eny way or manner the scope of services and obligations of the Contractor set forth in the Agreement

or the Employerds rights to amend, alter, <c¢cha
awarded pursuant to this RFP or the terms therdwérein contained. Consequently, any omissions,
conflicts or contradictions in the Bidding Documents including this RFP are to be noted, interpreted an
applied appropriately to give effect to this intent, and no claims on that account shall beddntertain
theEmployer.

The Employer shall receive BIDs pursuant to this RFP in accordance with the terms set forth in this RH
and other documents to be provided by the Employer pursuant to this RFP (collectiBidiinige
Documents'), and all BIDs shdbe prepared and submitted in accordance with such terms on or before
the BID due date specified in I{IBstructiorto Bidder) for submission of BIDs (ihneB | D [Dautge 0

Brief Outline of the Project
The Cluster based approach is envisaged in the Mega Food Park from where identified crops are sou
processed and transformed into finished product for marketing. From sourcing to finished product,
several Collection Centres for sourcing of raw praglacepber of Primary Processing Centers and a
Central Processing Unit is planned where produce will be transformed to finished product and stored
marketing. The entire zone is termed as the Zone of Influence (Zol).
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2.2.2. The Central Processing Centre (GP@)oposed at Mallavalli Village, Bapulapadu Mandal of Krishna
district in an area of 57.45 acres. The Core Processing Centre is supported by 4 Primary Processing
Centres (PPCs) spread across the districts of Guntur, Prakasam, East Godavari and/&est Goda
(KGPG), the project zone of the mega food park, in order to facilitate the raw material sourcing and
handling activities for the CPC. The PPC locations are identified based on the raw material availability
accessibility and availability of markesalsfgdus of various agriculture and horticulture commaodities.

PPCs will have modular needsed facilities which would include sorting, grading, packing and transit storage

facilities. They will be linked to the Central Processing Centre of the leHrisawith potential retail markets

for procuring raw material for processing and catering to fresh segment as well. Collection Centers will serve
aggregation points in the catchment areas of each of the PPC, from where produce will be aggregated for o

dispatch. Farm produce will be brought at these collection centers by the producers or village aggregators. F
here, depending upon the type of item, it will either be taken directly to the CPC for storage, value addition a
processing or to theearest PPC for intermediate processing after which it will be sent to the CPC or to the freg
retail markethe project proposes to establish the Mega Food Park which envisages creation of three tier con
infrastructure facilities and amenities as bsted:

9 Tier One - Comprising of farm proximate Collection Centres (CC) linked to PPC as their raw matef
collection base.

9 Tier Two - Comprising of Primary Processing Centres (PPC) where minimal processing will be carried
The identified PPCs aradepalligudem in West Godavari district, Rangampeta in East Godavari distri
Sattenapalle in Guntur district and Ongole in Prakasam district.

9 Tier Three - Comprising of Central Processing Centre (CPC) where the food processing will be car
out. The ®@C for the proposed mega food park will be established at Mallavalli village, Bapulapadu M4
of Krishna District.

The project will operate ornab and spoke modelvith collection infrastructure at spoke locations and
processing infrastructure at ki location.

Note: The current tender is aboutvorks to be undertaken at the location of CPGMallavali
Village).

2.3. Project Location

2.3.1. The Central Processing Centre (CPC) of the mega food park is spread in area of 57.45 acres at Mg
villageBapulapadu Mandal, Krishna District of Andhra Pradesh.

2.4. Objective

2.4.1. APIIC requires the services of EPC contractor for the APIIC Mega Food Park, Mallavalli Village,Krisk
District, Andhra Pradesh in accordance with the MFPI Guidelines. This section establishes the scopé
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NIT for Common/Core Processing Facility at APIIC Mega Food Park, District Krishna, AP on turnkey basis with 3 years O & M

2.4.2.

2.4.3.

24.4.

3.1.

3.1.1.

3.1.2.

3.1.3.

3.1.4.

3.1.5.

3.1.6.

schedule for the work to be performedhe EPC contractor and describes the guidelines, instructions
etc., which shall satisfy or adhere to in the performance of the work.

Basic Engineering & Front End Engineering Design (FEED) for the above facility to establish the sys
requirements caitlering entire life of the Projestluding the process description , basic scheme of the
system, Mega Food Park Scheme & other survey etc. have already been firmed up by PM@/APIIC
Deviation in the specified parameters suggested by contractoe soidbtantiated with documentary
evidence for review by PMC/APIIC.

The provisions in accordance with the projects requirement will accordingly be reviewed & approval.
EPC contractor may undertake for detailed design engineering with desigrissoélentire plant
layout which they conceive, their milestones and operations of the units with focus on critical process

The facilities provided in the project shall be latest, suitable, appropriate & proven technology. The prop
installationis designed to meet all the latest and relevant standdfdeddsafety, Hygiene & shall be
acceptable to all major nation@&rnational buyeompanieshe facilities proposed to be set up, would
be based on latest process control system avaithldng online monitoring and control facility for the
entire plant and measurement at inlet and outlet.

Scope of EPC

The entire project will be designed, as after the approval for the DPR from Ministry of the Food Proces
Industries. The PMC &FAIC basis the approved components from MoFPI has construed the EPC work
After awarding of contract, the EPC Contractor shall carry out following activities, but not limited to,
order to complete the construction of the project under supervision ¢gfAFVMC.

Contractor shall prepare 3D walk through Computer model on PDS platform for Common facility bag
on detail engineering carried out by them. Project design review will be done on 3D model at 30%, 6(
90% stage by APIIC/PMC. The 3D computer model shall have simulation and Life Cycle Data sh
Contractor assurance for maintenance support ther@riginal EquipmentMarufacturéauthorized
dealerthereforeshall undertak®peration and Maintenaneé@ & M) for the period of 3 yearsNote:

After 2 years the performance of O&M contractor will be evaluated and on the basis of performance
scope of O&M would further be extended for 1 more year

Contractor shall update construction sequences in tten§iiter animated model with simulation with
approval of PMC & APIIC.

Contractor shall carryout complete Process engineering & detail engineering of core/Common proce
facility for all disciplines and obtain approval of PMC/APIIC. Whenever requiteat©o will provide
access to PMC/APIIC engineers to their design office.

Contractor shall float enquirfes required items for the project to PMC/APIIC approved Vendors only.
In case any vendor is not listed a prior approval of that vendor sialktieaken from API®MC.

Contractor shall place order only after obtaining confirmation from PMC/édrth@ detailed BoQs for

civil works, plant and machinery ktecase of any vendor who is not listed in the cugRGdocument
an approval of thatendor is mandatory.
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3.1.7.

3.1.8.

3.1.9.

3.1.10.

3.1.11.

3.1.12.

3.1.13.

3.1.14.

3.1.15.

3.1.16.

3.1.17.

3.1.18.

3.1.19.

Contractor shall carry out Inspection and expediting services for all the ordered items for the proj
Wheneverequired, PMC/APIIC will also visit vendor shops to witness inspection / testing.

Contractor shall carry out Constrme of Core/Common Processing facility as per latest codes &
standar ds . -@ohargersialt report té compstent person of PMC/APIIC deputed at site on
day to day basis.

Contractor shall have competent Project Manager & Construction Metiagelevant experience at
design office & siteThe details have been provided in O&M section.

Contractor shall depute team of planning engineers at design office as well as site to monitor & contrg
project progress.

Contractor shall deputempetent persons to ensure quality control and safety of openadicet up
Quiality control lab at Site

Contractor shall construct temporary site office with all amenities and facilities for execution of site acti
and also for APIIC officers

Contractor shall adhere to statutory guidelines followed in food processing industry.

Arrange for construction power, water and other utilities reqlirady construction, pre
commissioning & commissioning phases.

Startup/Pre-commissionin@nd integration of the plant. APIIC/PMC shall be associated during pre
commissioning & trial run of the plant. (Utilities selection wire design/supply).

Engaging competent manpower forgmmmissioning, preparation of manpower deployment pattern as
perprovisions and other Govt. regulation.

Provide inputs in preparation of equipment log book, Safe Operating Procedure for all equipment
various facilities including and not limited to civil, mechanical, electrical, instrumentation.

Finalization& completion of live 3D computer animated walkthrough model by Contractor with
APl | C/ PMC0ds a p phe prejeath-linesaccardinglyy t t i ng

Arranging training of APIIC personf@l the proposed core/common facilities
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3.2. Trial Runs:

3.2.1. Successfuaontinuous Trial run of the Plant for 3 (three) months by Contractor. It is a strict time bound

work and will require best efforts and deployment of best qualified experience personnel from the
ContractorThe cost of trial rumcluding cost of raw materials, consumables borne by the
contractor.

3.3.1.0Operations & Maintenance:

3.3.1.1.

3.3.1.2.

3.3.1.3.

= =4 =4 =4

=

APIIC wishes to entrust the total O&M activities of the Core Processing Facilities to the contractor

for the 3yearqThree) years after completiondfnonths of performance demonstrageririal run
w.e.f. from the date fihal acceptance

The successful tenderer will be required to provide comprehensive operation and maintenance of

deploy qualified manpower for day to day operatioaifienance of the proposed common
facilities. The Comprehensive O & M covers all the plant and machinery installed in the common
facilities.

Theturnkeycontractor shall be responsible for all the required activities for the successful running,

committedenergy generation & maintenance of the Cold Store, RuigiRgocessingdnit, Packing
Lines, Warehouse, and Ripening Chanfd@ec®re processing facilitiesyering:
Providing adequate and experienced manpower for operation and maintenanchanhiakhime
electrical and electronic plant and machinery installed in the common facilities, including office
building and working laboratory on round the clock basis

Housekeeping, Landscaping, Security servicég abtmmon facility shall be tresponsibility of
contractor

Successful running of Core Processing Facilities
Supply of all consumables for maintenance of plant and machinery of entire store.
Consumables shall be reimbursed by APIIC.

Staff for day to day processing management sithpasy, Storage, Packing and any material
handling along with consumables other than required for maintenance of plant and machinery.

Monitoring, controlling, troubleshooting maintaining of logs & remoddsgisters

Supply of all spares, consumablégi&g/application as required.

Supply & use of consumables such as grease, oil etc. throughout the maintenance period 3

recommendations of the equipment manufactures.

Conducting periodical checking, testing, overhauling & prevenmive act

Generalip keeping of all equipment, building, radm@snagegquipmenetc
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3.3.1.4.

3.3.1.5.

3.3.1.6.

3.3.1.7.

3.3.1.8.

3.3.1.9.

3.3.1.10.

Man Power Requirement for all Common Facilities:

1 Submission of periodicals reports to APIIC on the energy generation & operation conditions of {
core processing facility.

1 Furnishing generation data monthly to Employestiweék of every month for the previous month
to enable Employ¢o raise commercial bills on consumers.

1 Replacement of any spare part on faReplaement oplant and machinery and other
equipment as and when requfccommon facilityNecessary cosiwards the same shall be
borne by the contractdrit is in the duration of defect liability period.

Continuous monitoring the performance of the Core Processing Facilities and regular maintenanc
the whole system including Cold Store, AseptimBahud Processirigne, Packing Units, Ripening
Chambers etc.

Corrective and preventive O&M of the Plant including supply of spares, consumables, wear and t¢
overhauling, replacement of damaged modules, and insurance covering all riakge(Hperis,

earth quake, terrorists, burglary and others) as required, for a FHtloe&fyears from the date of
start of O&M of the project shall be carried out at fixed annuallt@stmaintenance includes
periodical maintenance schedulé@sl@given on award of contract) as per the recommendations of
the Original Equipment Manufacturers (OEMSs), day to day maintenance, regular cleaning of vario
installations, repair or replacement of defective or burnt items, attention of failukedombreand

defect rectifications.

The period of Operation and Maintenance will be deemed to commence from the date of complet
of performance demonstration/firsaceptance and successiv@typlete hand ovef the facility to
APIIC for operation &maintearce

Handing over, after completion of maintenance period, of all machines /equipment etc. in working
and good condition.

There may be a provision for extension of O & M contract on the mutually agreed terms and
conditionsafter3 yeardt may be noted th#the same is based on successful performance of O & M
contractor.

Note: The performanceof O&M contractor will be evaluated after2 yearsand on the basis of
performance accordingly it willbe extended for 1more year.

All theequipment required for Testing, Commissioning, O&M and for the healthy operation of the
Plant must be calibrated, time to time, from the NABL accredited labs and the certificate of
calibration must be provided prior to its deployment.

Team Deployment: Thewntractor shall provide the followmgimum manpower during the
O&M period
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S. Designation Total Qualifications

No. No.

1 Unit In charge 1 B. Tech and MBA with 10 years of
experienceShould be technically qualified
or have experience in running shmilar
facilities

2 Manager/Supervisors fo 4 Post Graduateith 2 years of experience

the common facility or Graduate witby e aof exp@rience

3 Plant Operators/Skilled 22 Diploma Holdewi t h 2 yeaor s o

Workerd Maintenance Equivalent
and Facility Operator

technical Staff

Total 27

Note: The above mentioned team shall also include technical team members of civil and

mechanical engineers, food technolotabtehemists, microbiologists, quality control managers,

accounts manager etc.

3.3.2.0peration and Performance Monitoring

3.3.2.1. Operation part consists of deputing necessary manpower necessary to operate the Core Process
Plant at the full capacity. Operatioogedures such as preparation to starting, running, routine
operations with safety precautions, monitorl
instructions to have trouble free operation of the complete system.

3.3.2.2.  Daily work of the operatiaand maintenance in the Cold Store, Aseptic Pulping Line, Packing Units

3.3.3.Maintenance

3.3.3.1.

Ripening Chambers etc. The operator shall also note down time/failures, interruption in supply an
tripping of different relays, reason for such tripping, duration of such interetiptibhe other task

of the operators is to check recovery percentage of each product mix. The operator shall record
monthly power consumption, water consumption of other utilities.

The contractor shall carry out the periodical/plantnmaeate c e as gi ven i n the
manual and perform operations to achieve committed genefagdiollowing checks to be done:
Daily maintenance checks
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3.3.3.2.

3.3.3.3.

3.3.3.4.

3.3.3.5.

3.3.3.6.

3.3.3.7.

Weekly maintenance checks
Monthly maintenance checks
Annual maintenance checks

Seasondlaintenance checks

Regular periodic checks of Cold Store, Aseptic PulpingAsemicBrick Line,Packing Units,
Ripening Chambers etc. shall be carried out as a part of routine corrective & preventive mainten
In order to meet the maintenance nements stock of consumaldesresare to be maintained as
well as various spare as recommended by the manufacturer aBlgeatgdo be kept for usage.

Maintenance of other major equipment involved in Cold Store, Aseptic Pulping Line, Packing U
Ripening Chambers etc. Particular care shall be taken for outdoor equipment to prevent corrosion.
system shall be used for cleanpyyopriate procesgugpment.

A maintenance record is to be maintained by the operator/eigiciesge to record the regular
maintenance work carried out as well as any breakdown maintenance along with the date of mainte
reasons for the breakdowns steps have takétend the breakdown duration of the breakdown etc.

ANce.

its,
CIP

nanc

The Contractor shall deploy enough manpower at APIIC to carryout work instructions and preventive

maintenance schedules as specified in Cold Store, Aseptic Pulping Line, Packing Units, Rip¢
Chambes etc. The manpower shall be techoirapetentis required for tHacility,

The Contractor will attend to any breakdown jobs immediately for repair/replacement /adjustmer
and complete at the earliest working round the clock. During breakdowtteniatide to normal

wear and tear) at O&M period, the Contractor shall immediately report the accidents, if any, to
Engineer Ircharge showing the circumstances under which it happened and the extent of damage
or injury caused.

The Contractor shall comply with the provision of all relevant acts of Central or State Governme
including payment of Wages Act 1936, Minimum Wages Act 1948, Employer's Liability Act 19
Workmen's Compensation Act 1923, Industrial Dispute Act 194iritVBenefit Act 1961, Mines
Act 1952, Employees State Insurance Act 1948, Contract Labour (Regulations & Abolishment)
1970, Electricity Act 2003, Grid Code, Metering QddEPI Maga Food Parkuidelinesor any
modification thereof or any other lehating whereto and rules made there under from time to time.
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3.3.3.8.  The contractor shall at his own expense provide all amenities to his workmen as per applicable law
rules.

3.3.3.9. The Contractor shall ensure that all safety measures are taken at #wisitadcidents to his or his
subcontractor or APIIC's Workmen.

3.3.3.10. If negligence / mal operation of the contractor's operator results in failure of equipment su
equipment should be repaired replaced by contractor at free of cost.

3.3.3.11. If any jobs covered D&M Scope as per O&M Plan are not carried out by the contractor during the
O&M period, the Enginedn-Charge can issue a notice to the Contractor. Repetition of such instanct
may lead to the Termination of the O&M Contract by the Employer.

3.3.4.Quality Spares & Consumables

In order to ensure longevity and safety of the core equipment and optimum performance of the systen
contractor should use only genuine spares of high quality standards.

3.3.5.Testing Equipment, Tools & Tackles

The Contractor shadkrange for all the necessary testing equipment, tools and tackles for carrying ou
the construction, operation and maintenance work covered under this contract.

3.3.6.Security Services

The contractor has to arrange proper security system includingahepiusacurity personnel at his own cost for
the check vigil for the Plant. The security staff may be organized to work on suitable shift system; proper che
& recording of all incoming & outgoing materials vehicles shall be maintained. Any coctuniemdal

activities shall be informed to APIIC immediately. A monthly report shall be sent to APIIC on the security asp

4.4. Technical Specification

4.4.1. Civil Works:

441.1. Excavations, Filling and Backfilling

The scope for work covered under this specifications pertain to excavation of foundations, trenches, pits and
areas, in all sorts of soil, soft and hard rock, correct to dimensions given in the drawing including shor
protections of existing undevgnd utilities of any, such as water lines, electric cables etc. dewatering and shor
if necessary, stacking the useful materials as directed within the lead specified, refilling around the foundatig
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into the plinth with selected useful excavatdgt and disposing off the surplus earth / materials within specified
lead and finishing the surface to proper levels, slopes and camber etc. all complete.

44.1.2. Site Clearance

Before the earth work is started the area coming under cutting and fillingctreiédbenf all obstruction,
loose stones, shrubs, rank vegetation, grass, bushes and rubbish removed up to a distance of 200 metres
the periphery of the area under clearance.

4.4.1.3. Roots and Vegetation clearance

The roots of trees if any shall be removed to a minimum depth of 60 cm below ground level or a minimun
30 cm below formation level whichever is lower and the hollows filled up with earth leveled and rammed. ]
work is deemed to be included in theheantk items and no separate payment will be admissible for the work.

Any material obtained from the site will be the property of the Government of India and the useful materials
decided by the Engindercharge will be conveyed and properly staskdiceated within the lead specified.

44.1.4. Setting out and making profiles

Masonry or concrete pillars will be erected at suitable points in the area to serve as benchmarks for the exe
of the work. These benchmarks shall be connected with G.T.Sottreampermanent benchmark approved by

the Engineein-charge. Necessary profiles with pegs, bamboos and strings or Burjis shall be made to show
correct formation levels before the work is started. The contractor shall supply labour and mattniglsior se

and making profiles and Burjis for the work at his own cost and the same shall be maintained during the exca
work. TheEmployerwill show grid cordinate or other reference points. It shall be the responsibility of the
contractor to set dwenter lines correctly with reference to the drawings and install substantial reference ma

Checking of such alignment by the Department will not absolve the contractor from his responsibility to exe¢

the work strictly in accordance with the drgsvin
4.4.1.5. Soil Investigation of the Site

The turnkey contractor shall be responsible for detailed soil investigation survey at required locations for the
purposes of foundation design and other design/ planning required for the successful completionabf the proje
The contractor must submit the detailed soil investigation report, bore log records, ERT reports survey to AP

4.4.1.6. Topographical survey

The formation levels of the propogdant have to be fixed with reference to High Flood Level of the proposed
site. The ground level and plinth level of structures shall be fixed taking into consideration the highest flood le
and surrounding ground profileEhé¢ contour survegr the proposed site has already beenfdotige site and
may be obtained from erapé)

44.1.7. Soil Tests
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NIT for Common/Core Processing Facility at APIIC Mega Food Park, District Krishna, AP on turnkey basis with 3 years O & M

The Contractor is advised to and is solely responsible to carry out detailed Geotechnical investigation to ascg
soil parameters of the proposed site for the use of planning / designing / construction / providing guarantee /
warranty of all civil woiikcluding but not limited to foundations / piling for module mounting structures, etc.
The Contractor shall carry out soil investigation through any Govt. approved / certified soil consultant. These
reports shall be furnished to the Employer prior to cowingework. All RCC works shall be provided of

required grade of concrete as per relevant IS specifications as well as soil data considering appropriate earth
seismic zone, wind velocitigatheeffect, soil characteristics etc.

4.41.8. Solil Investigation:

The scope of soil investigation covers execution of complete soil exploration including boring, drill
collection of undisturbed soil sample where possible, otherwise disturbed soil samples, conducting labg

test of samples to find out the varipasameters mainly related to load bearing capacity, ground water leve

settlement, and soil condition and submission of detail reports along with recommendation regarding su
type of foundations for each bore hole along with recommendationifopsmiement where necessary.

4.4.1.9. Other investigations

brtain

quak

ng,
rator
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itable

Successful Bidder shall obtain and study earthquake and wind velocity data for design of module mouinting

structure, and considering all parameters related to the weathers conditions like Tempédéty riéo dul,
rainfall, ambient air etc.

The Successful Bidder shall carry out Shadow Analysis at the site and accordingly design strings and
layout considering optimal use of space, material argom@nand submit all the details / design to
Employer for its review / suggestions / approval.

4.4.1.10. Land Development for site activitieq related to area earmarked for core processing facility)

The turnkey contractor is responsible for making the site ready and easily approachable by clearing of b

arre

ushe

felling of trees (if required with appropriate approval from concerned authority), levelling of ground (wherever

required) etc. for commencing throject. It is to ensure that land must be graded and levelled properly fc
the flow of water. It is advisable to follow the natural flow of water at the ground. If the land pocket needs
filling of sand, it is to ensure that the filled earth muselbeompacted as per the relevant IS standards. In

;
any

case the filled earth is brought out from outside the plant, the contractor shall provide the necessary challans

On the other hand, additional earth, if any, must be disposed of properly. Bidder stadiaiaable care to
ensure that the plant is aesthetically designed.

4.4.1.11. Foundations:

9 The contractor is responsible for the detailed soil investigation and subsequent foundation design g

f the

structures in the plant. The foundation of the module mounting structures, buildings and other important

structures must liecked andpproved by AIRC prior to construction. The contractor must provide the
detailed design and calculations of the foundation.

9 The foundations should be designed considering the weight and distribution of the structure and assembly
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4.5.
45.1.

4.5.2.

b)

d)

e)

and a maximum wind speed of 180 kmhper. Seismic factors for the site have to be considered while
making the design of the foundation. Successful Bidder shall also plan for transport and storage of mal
at site

Buildings

Buildings are required to lm®nstructed for housing there Engineered Building & necessary

utilities/Machine room may be on RCC structure required at strategic locations to secure the plant :Irom

any theft. The building shall be constructed with conventional RCC framed structure with brick parti
wallsand fnishing as per food industry noramgl adequate anti termite treatments shall be provisioned
Equipment roonshall be designed as per the International Stanelzwdsnendations to ensure desired
life of equipmeniThe details of the indicative area &mhefacility is mentioned in the NIT.

Bidder shall furnish the drawing of the proposed buildings to the Employer for approval, prior
construction. The construction of the same shall be as under
RCC Works:

All RCC works shall be as per IS 456 anahétterials used viz. Cement, reinforcement steel etc. shall be
as per relevant standards.

Brick Works:

Brick works in cement mortar (CM) 1:6 for 9" thick and 4%" thick wall respectively. All brick works shg
be using 1st class bricks of approved quality as per IS 3102.

Doors & Windowgas per the relevant food processing and IS standards)

Steel framedoors, Windows and ventilators shall conform t@ 1881 with necessary glass panels
equivalenincluding of all fixtures and painting etc. compkefeer food industry normidoors and

windows shall be made of aluminium secéindsas per the necasslS standardall sections shall be

20 microns anodized. Sections of door frame and window frame shall be adopted as per industrial
standards. Door shutters shall be made of aluminium sections and combination of compact sheet ang
clear float/ wired gés. The control room shall require a number of windows/ louvers to provide
ventilation/ fresh air circulations.

Plastering:

Plastering in cement mortar 1:5, 1:6 and 1:3 shall be applied to all internal, external walls and ceiling
slab respectivehys per IS 1542.

Flooring :

3 For cold stores, it would be as per the specifications give in NIT document
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f)

Flooring for stores shall beTimix flooring inLoadingconcrete mix 1:2:4 using 10 mm aggregates as
per IS 2571. Flooring for control building, equipment room and other places, if needed, shall be of
vitrified tiles 8 mm. For toilet area, the floor shall be of ceramic tiles 8 mm thicknesses. The figor finis
must include skirting up to a suitable height. The wall tiles, if proposed, shall be glazed tiles of 6 mm
thickness and provided up to lintel level.

Roofing:

The roof of the building shall be insulated and waterproofing shall be done as péGretandatd.

g) Plinth Protection:

Plinth protectiorapprox1000mm wide shall be provided around all the buildings.

h) White washing & colour washing:

Rolling shutters made of cold rolled strips shall conforming to IS 4030 with approved gauge thickness sh;

White washing and colour washing work shall be conforming to IS 6278.

Internal walls Acrylic distepering as per IS 427.

External wall§ Heat reflective synthetic enamel as per IS 428.

For cement painting 1S 5410 shall be followed.

For painting of steel doors, ventilators IS 2338, IS 1477 (Part | & II) shall be followed.
Rolling Shutters:

provided with all fixtures, accessories, painting all etc. complete.

Water supply:

Gl pipes of Medium quality conforming 1239 (Part I) a8 1795 HDPHinedSteel pipes shall be used

A
A
A
A
i)
)
for al

| water supply and plumbing works.

k) Plumbing & Sanitary:

1)

Sanitary fittings, which include water closet (EWC/IWC), wash basins, sink, urinal fitting including flusk

tank, and necessary plumbing linadl ble provided foprocess buildingffice area, change roonas)d
Security house.

Electrification of Building:

Electrification of buildings shall be carried out as per IS 732 and other relevant standards. The lighting ¢
of the buildings shall be carried out as per IS 3646. The building shall be provided with adequate quan
light fittings, 5A/ 15A 1 phasmckets, fans etc., controlled by required ratings of MCBs and MCB, DBs
Supervisor room must be fitted with suitably sized HVAC system. It is encouraged that bidder shall us

latest energy efficient equipment for the electrification and illumination.

m) Toilet:
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Toilet shall be designed &50persons; and constructed with following finish:

To > To I To T To I To I To I Io

>
=

p)

a)

Floor: Vitrified tiles/ ceramic tiles

Door window: made out of aluminium sections, 6mm float glass
Ventilators: Mechanical exhaust facility

Plumbing fixtures: Repute make

Sanitary ware: Repute make

EWC: 390 mm high with health facet, toilet paper roll holder and all fittings
Urinal (430 x 260 x 350 mm size) with all fittings.

Wash basin (550 x 400 mm) with all fittings.

Bathroom mirror (BDx 450 x 6 mm thick) hard board backing

CP brass towel rail (600 x 20 mm) with C.P. brass brackets
Soap holder and liquid soap dispenser.
Gl pipes (B class) of reputed makes

Overhead water tank equivalent of 1,000 litre capacity

Drainage for Toilet

Drainage pipes shall be of PVC (6 k@JcBupreme, Prince or equivalent make. Gully trap, inspection
chambers, septic tank #50person and soak well to be constructed for abovementioned requirement.

Air Conditioner for Control Room/ Office/staff Rooms:

The control room shall be equipped with appropriate numbers of fans for effective heat dissipation.
SCADA cabin shall have split type air conditioningafnigsjuired capacity

Fire Extinguishe/ Fire Hydrants

Liguefied CQfire extinguisher shall be upright type of capacity 10 kg having IS: 2171. 7,

IS: 10658 marked. The fire extinguisher shall be suitable for fighting fire of Qils, Solvents, Gases, P
Varnishes, Electrical Wiringy&iMachinery Fires, and All Flammable Liquid & Gas. Bidder shall provide
4 no. of portable fire extinguishine hydrants as specified by the department of fire

Sand Bucket:

Sand buckets should be wall mounted made from at least 24 SWG sheekeitfixdong on wall
conforming to IS 2546. Bucket stawith four buckets on each stand shall be provided in the
appropriate aréga4 Nos.

Sign Board:

The sign board containing brief description of various components of the plant as well as the com
plant in general shall be installed at appropriate locations of the plant.

The Signboard shall be made of steel plate of not less than 3 mm. Léteizoard shall be with
appropriate illumination arrangements.

The Contractor shall provide to the Employer, detailed specifications of the sign boards.
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4.6.

4.6.1.

4.6.2.

4.6.3.

4.7.

4.7.1.

4.7.2.

4.7.3.

4.8.

4.8.1.

4.8.2.

4.9.

4.9.1.

Water Supply & Cleaning

A suitable arrangement of water shall be ensured to catertthdadayequirement of drinking water and
needs of processing unit during entire O&M period.

The Bidder shall estimate the water requirements for cleaning the processing unit irperder toeo
plant at its guaranteed plant performance.

All necessary arrangement for wet cleaning shall be in the scope of the bidders and accordingly the agenc

has to provide all the necessary equipment, accessories, tool & tackles, pumpsctartkens] piping
arrangement which are required for the same.

Roads within the Plant

Suitable approach road and internal roads to carry safe and easy transportation of equipment and ma
at the project site shall be made. The road should providm@dast approach to each location of the

units withinplant. These roads are to be designed optimally to carry the crane load with all necessary
chambers, gradients, super elevation, and radius of curvatures for the easy movement of cranes, trug
public transport.

Roads are to be constructed with sufficient width (minimum 3.75m) followed by 0.5m well compacted
shoulders on each side. The road must be well compacted as per the relevant IS standards and MOR
updated till date.

All peripheraloads and pathways from central road tétyacibm road shall be BT witbOmm WMM,
150mm GSB road. Also, all cable crossings and other crossings shall be provided with required dia o
NP2 Hume pipes

Peripheral Boundary/ peripheral wall:

Theobjective to provide a peripheral wall is to demarcate the boundary and to keep away the unautho
access to plant. The contractor shall provide RR masonry wall all around the periphery ahth@lplant
chain link provision at required places witterplant about Min 1.80 mt height. Wadl height must be

minimum of 2 meter from the FGL. The boundary wall must be provided with a rugged main entry gi
The construction of peripheral wall and the main entry gate must conform to the relevant IS standards
practice.

All the drawingskpecifications for the peripheral wall and main entry gate design/ planning must |
submitted to APIIC for approval prior to construction for their accord.

Drainage

The storm water drainage shall be planned for the plant to ensure no water stayegpiant. The
drains must be constructed with R@&5onry as suitable for the site conditions. The drains outfall must
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4.9.2.

4.10.

4.10.1.

4.10.2.

4.10.3.

5.1.

51.1.

51.1.1.

5.1.1.2.

5.1.1.3.

51.1.4.

be connected to the nearest drain outside the plant premises of core processing facility & shall join m
drain of Food Park. It ishaised that the drainage for the plant must be designed keeping the natural flo
of water to the nearest exit point.

Bidder is to providdP2RCC hume pipe at the crossing of road and drains and at required locations. T|
peripheral drain shall be ofchrpitching which is backed up by cement mortar bed and all joints are fille
up with cement mortar in C.M. 1:4, no pointing and plastering is required. All other internal drains i.e.
both side of central road, pathways to inverter room, controlgwinhyard are to be done by

excavating the drain of required size and with required trapezoidal section.

Painting & Finish

All metal surfaces and support structures shall be thoroughly cleaned of rust, scale, oil, grease, dirt e
Fabricated structureblall be pickled and then rinsed to remove any trace of acid. The under surface sh
be made free from all imperfections before undertaking the finishing coat.

After Phosphate treatment, two (2) coats of yellow zinc chromate primer shall be kppdiddjotwo
(2) coats of epoxy based synthetic enamelled paint. Shade shall be Siemens/G82y Ratkness of
paint shall be not less than 75 micron.

All unpainted steel parts shall be cadmium plated or suitably treated to prevent rust fictmeaton.
parts are moving elements then they shall be greased.

Inspection & Testing:

Inspection:

API I C shall have free access to Bidder&s ma
floor tests. Any materials or work found to be defective or which does not meet the requirements ¢
the specification will be rejected and shall be replacedB i d dEenpldyearesenestie.right to
carry out stage wise inspection of fabrication and components. The Bidder shall furnish a detailed
guality assurance plan (QAP) for review by the Employer.

The test & inspection shall be carried outatmmé act ur er 6s wor k and at
obligation. The test and Inspection shall be done in accordance with the relevant standards and t
Manufacturer's standard before the delivery to site as well as after the erection and commission
The bidders shall give the list of tests that they will carry out at site to show the performance of plg

A detailed 'QAP' for Manufacturing and Inspection shall be submitted by the Bidder for Owner's
approval. The data of each test and inspectdirbsirecorded and submitted as soon as the test/
trials are conducted and will also be a part of final documentation.

The shop test shall be carried out to prove the performance parameters of the offered model. The
testing shall be done in the preseftiee representatives of the department.
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5.1.1.5. The Employer will nominate its representatives (max. of 2 nos.) for inspection of stage manufactu
and testing at works & 7 days training at premises. The notice of such inspection shall be given 3

days indvance in case of countries outside India and 15 days in India.

5.1.1.6. Manufacturer has to submit procedure for Test carried out at their Factory:

T

=A =4 =4 -8 -8 =4

Start Up Trials

Recovery Test

Records & Measurements

Safety Device List

Setting values for all sensors

Dimensional Cheelap, Overall Inspection, Completeness of Scope of Supply
Trid Runs

Technical Specification
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1.

1.1.

The job contract envisages the following terms of reference covediesighe supply, erect, test & commission

of 0

Vi.

Vii.

viii.

1.2.

Thefollowing general considerations have to be kept in view for all items for selection and procurement of
equipment & auxiliary components:

ii. All the Auxiliary equipment for Process Plant Machinery, Cold Storage , Ripening Ehiginbgand

Scope of Work

Brief scope of Work

Process Plant Machinery namely Continuous 8&riegetable Processing Line for Extraction,
Concentration & Packaging otiff Pulp ConcentratesRRurees, Cold Store, Ripening Chamber, Packing
Unit, Warehouse efor the purpose of industrial units coming in the project.

Supply of Hardware & SoftwaS8CADA

Processintynit, Packing Line, Warehouse under reference. All utility requirements is to be given & &
bidder will supply them along with main processing equipment.

Erection & Commissioning of the complete process & storage plant machinery.

To provide training to the plant personnel of APIIC until they are fully trained (for the period of thre
months after commissioning) for independent operation of the system.

To offer continued technical backup for maintenance & trouble shoo8ngéogfter commissioning.

Iso

e

To offer guarantees for the technical quality of the supplies, capacity and the performance of the system.

The bidder's scope of work shall cover supply, erection, installation, testing and commissioning of a
necessary softwagehardware for the complete & integrated Process Plant Machinery line within th
battery limits AS QUOTED FOR on tukey basis, The Bidder will provide the necessary utilities,
connections and services and the covered building area with a clear He@ghtroh or as required
12000MM for Cold Store & 4800 MM fop&iing Chamber for the design and constructed in conformity
with the standards as prescribed for a world class Food Processing & Storage Unit.

The details of utilities and its requirement lsbglrovided by the bidders.

The Process Plant Line as offered, whether independent or as an integral component of the Food Proc
line, shall be installed as per the layout proposed by the bidder and approved by the APIIC.

Design & Erection:

System Design, Fabrication Quality and Reliability in service
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Vi.

1.3.

Compliance with national and international caddsstandards as well as the statutory regulations in
existence for the system and components of supply.

Ease of operation and maintenance including any necessary measures for ensuring safety of person
equipment.

Standardization of compontemvherever feasible.

Continue post erection and commissioning service for a minimum p8ryedusf including replacement
of spare parts required to be replaced for any manufacturing defect. However, this will not include
consequential damage tuenisuse, mishandling and/or sabotage.

Minimum dstance of Service station from site of installation.

Technical Aspects:

The equipment should be compatible to internationally acceptable process and design parameter
quality of fabrication andpzble of receiving USbod and Drug Administration (BSA) approvals.
Codes and standards to be followed for equipment fabrication shall meet the requirements
norms/standards of British Retail Consortium/ Indian Standards/ Food Safety and Standaitysof\littlia
(FSSAI)/ Bureau of Indian Standards/ American Society of Mechanical E@8ME)$ Deutsches Institut

fir Normung(DIN)

The equipment should be designed to getaheé &d Drug AdministrationA)/ Hazard analysis and
critical contropoints (HACCP/ FSSAI certification Contractorshall apply for the approval for these
certification andPIIC shall extend all necessary help required to get these certification wherever requi
The statutory cost for applying these certifications veeulobrne by the contractor and thereafter
reimbursed by APIIC on actuals.

Latest Utility / Energy saving/conservation systems should be incorporated

Matching capacity with preceding and following equipment/ systems.

Have at least IP54 and upwards pratedtr electrical controls and drive systems

All gearboxes and chains to have food grade lubes and grease only.

All individual equipment and controls shall be provided with automatic isolation valves as well as ma
valves in the bypass lines

All individual equipment and control panels shall be provided with emergeoif\sglitches.

Scope of Supply

Scope of supply to include designing / engineering / manufacturing / procuring / supplying / installatig
/ commissioning / training of plant team / guarantee run as deemed fit or as defined in gene
specificationsTwoy ear 6 s f r e e saiequpdment requiredfor &réitdeggiablesistsrage
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ii)

Vi)

vii)

viii)

Xi)

Processing Plant.

The vendor will supply fruit extractors, centrifuge, destoners, finisher, decahtmgaratomplete
evaporator witisterilizerand aseptic filling equipment which can leahel fruits/vegetable mentioned in

in this sectiorand other temperate and tropical fruits as well. The successful bidder if required will h
develop local vendors for various generic equipment including fruit receiving / bin storage / washin
gradingstations, bucket elevators, screw and belt conveyors, stainless steel piping, stainless steel st

elp
o/
Drage

blending tanks, cables and cable ducts, platforms and cradles for supporting the equipment, CIP system fo

tanks / pipelines, etc.

The contractorwould undertake works for all the machinery, insulation, utilizes as required for storag
packing of th@roducts

The successful bidder would provide drawings and specifications for the quoted equipment which ma
sourced locally from vendors jointlseag with the successful bidder. The successful bidder would suppo
the development of the local vendors for the outsourced equipment. Quality verification reports shall
be provided for the equipment.

The successful bidder would provide completaatsafor maintenance / operation for various equipment
along with the spares requirement and expected life (in running hours) with part numbers / drawing
components (wherever possible) for all equipment supplied by them.

The successful bidder wouldoaprovide foundation drawings / layouts / space to be kept around the
equipment for conditions in which the equipment needs to be installed. The bidders would also recomn
plant layout / specifications for building construction / floor and wall fiflisbr drainage sizing and

finish / load bearing capacities of different areas / ventilation and climate control requirements for
processing area. Although APIIC is not going ahead with value added products at the outset, the |

)€,

1y be
1
also

s of

nend

ach
Ayout

should provide sme (design footprints) for these to be added later. The vendor would also suggest areas

required (right from fruit receiving and storage to storage / blerdingther procesand including
utilities) for current capacities andftdgure expansiorlay out planwhich will take place anmodular
fashion.

The successful bidder shall also undertake works related to the civil construction & utilities.

The contractor shall also ensure all necessary pre cooling and ante room provisions shallibbéherovided
common facilities.

Thecontractowould also indicate the quantity of solid and liquid waste generated and their specificati
Contractorshould also recommend how to treat / dispose off the different wastes generated.

Contractorto calculate pacities for different fruits/ vegetables based on the product definition table
indicated ipackages 1 to 12

The Proces& StoragePlant and Machinery is expected to be an integrated processing line able

continuous operation to process multiple favitmaterials as described above and should preferably be

comprising of the indicated equipment as referqgackages 1 to EHhd the necessary auxiliaries if not

mentioned somehow, with each equipment in line sequence matching the prmsobealdrty and the

prescribed outputs, so as to make the line complete in all respects within the battery limits. The deta
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the battery limits shall be provided by the bidder.

Xii) Contractosshall submit their design/drawing considering the factors pertainingCongrectosshall also
consider, the other processing/storage components being proposed in the project. All the components
integrate with eaatther.

xiii)  The facility should ban integrated facility & its contractor responsibility to suggest the plant layout
structure which shall integrate bring operational efficiency & lowering of operational expenditure thro
integration of utilities.

xiv)  Bidder will supplthe following Pd@gewwith this offer

Packages | Components Capacity Product mix/ details:

Packagé Aseptic Pulping Line Up to 6 tons/hour fresh Fruit pulp, puree, pulp

tomato concentrate with infeed
capacity as per Technic

Up to 10 ton/hour fresh Specifications

mango

Up to 5 ton/hour fresh

papaya

Up to 6 ton/hour fresh guay,

Up to 4 ton/hour fresh

banana

Package? Fully automatic aseptic | 200 ml (7508limpacks per |Puree, Juice, Milk prody

brick carton filling and hourwith straw applicator) coconut water etc. The

packindine facility should cater High
Acid & Low Acid
Products.

Packag8 Warehouse 4000 MT All raw material (Maize,
rice etc.) and finished
products.

Packagd Cold Storewith racking 3000 MT Fruits and Vegetables,

system Spices, Milk Prodtecand
Aseptic Pulp

Packagé ECRC Ripening Chambery 960MT (8 no.x 128IT) For Mango, Tomato,

with cratesnd conveyor Banana etc.
systems

Packagé Packing Unit Packing of products in packSpices, Pulses, Rice etg

of 100 gram to 2kg
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Packag&

Civil Work andBuilding
(including PEB) of above
components

Area 14333 sgqm (The
proposed areaay be a sing
block or multipleblocks
whichshallconsist of all the
core/ common facilities and
shall haventegration with
each other)

Area Details
Cold Storage: 2400 sq. 1
Warehouse: 2400 sq. m

Packing Unit: 475 sq. m
(without store)

Utilities: 1138 sq mtr.
(which may include:
Cooling tower, water
softening, electrical roon
RO plant, Boiler,
Generator Room, packin
store.).

Aseptic Pulping Lan 288
Sqg. mtr.

Aseptic Brick carton fillin
andpacking line: 2880 S
metre.

Ripening Chamber: 216
Sq. meter.

The works shall also
include site developmen
Compound wall, interna
road, drain, lighting and
external power supply
works etc related to
common facilities

Packag®

Utilities

As per requirement

Boiler, Air Compressor,
Chiller, Electrical panel,
RO unit, water softening
unit, cooling tower etc.
The utilities excludes ET
as the same would be
designed common to the
food parklindicative
detalis on capacities may
be referred in the techni
specification of tender.

The proposed capacities
the utilities shall be deri
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assuitable for the comm
facilities andhall be
submitedto APIIC for
approval. The utilities sh
be proposed in Inggation
of each other and shall
optimize operational cos
Packag® Working Lab As per requirement Proposed working lab fg
testing of manufactured
products in core
processing facilities.
Packag@0 | Power Backup (DG Set) | Approx. 1250 KVA DG Set shall be of varie
capacity with a
combination of 258 VA
and 50KVA
Packagdél | Material handling | a. Fork lift 04 nos. All products
Equipment (Electricalor battery
operate@MT),
b. Stacker 2 nos. (1.5
MT each),
Crates 44000 nos.
d. Paletsd 7000nos
e. Crate Washefl No
of capacity 1200
crates per hoyr
f. Any other material
handling equipment
deemed necessary for
smooth functioning.
Package 12 Miscellaneous & Otheg Any other item for
items smooth functioning/
operations of the
common facilities
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Packagel Aseptic Pulping LineTechnical Specification

Aseptic Pulping Line capable of processing Mango/Guava/Banana/Papaya/Tomat
Puree/Pulp/Concentrate/Paste in ascetic bag in box/drums. The quote should provid
design/layout/supply/erection/commissiogimcluding utilities & electrical/power supply accessories.

1. Design Criteria, assumption and utility requirement thereof, for Multi fruit vegetable processing
plant:

1 Design/ Fabrication/ Construction/installation/supervision and commissionindraégrated
Mul t i Fruit Processing Unit based on modul a

Multi - Fruit Processing Plant

Input Fresh
Fresh fruit Fruit Feed End product
Capacity t/hr
Tomato 6 Paste /Concentrate Conc.: 28/30 Bx
Puree :1468 Bx
Mango 10 Puree /Concentrate
Conc.: 28 9Bx
Puree :1Q4.1° Bx
Papaya 6 Puree /Concentrate
Conc.: 20/2% Bx
Guava 5 Puree Puree :8/9 °Bx
Banana 4 Puree (Acidified) Puree :20Bx

Note: Key product for the proposed line would be Mango basis the catchment requirement

The bidders shall give the process flow chart matching the equipment considered in the project. The indicativ
chart is part of the technical specifications

D O

e flov

It may be nted that appropriate designs for sub optimal and optimal quantities shall be provided to maintain natural

aesthetic of the product.
The equipment is not limited to though may include as follows:
1.1.  Suitable Preparatory Line (Ripe Fruit Washing, Preparatiore$tion, Declustering)

1) Fruit Declustering
9 Declustering of fruit and feed to inspection conveyor.
1 Suitable dimensions with capacity and quantity

111|P age




1)

NIT for Common/Core Processing Facility at APIIC Mega Food Park, District Krishna, AP on turnkey basis with 3 years O & M

2) Fruit Feeding Cum Inspection Conveyor
The sanitary Food grade belt conveyor suitable for feed the fruits to the fruit washer.

1 Suitable fruit feeding conveyor
9 Suitable capacity and dimensions

3) Fruit discharge chute feeding conveyor :
The Fruit discharge should guide to fill the Baaadather fruits as requirgdcrates, which will manually
stacked on pallet to transfer fruit to ripening chambers.

9 Outlet should be suitable to crate size
9 Suitable other items and lines
1 Suitable Gravity feed crate roller conveyor

4) Fruit Washer :

The fruit washer should made of food grade tank with the pickup conveyor. Should have suitable capacity
with drive and motors,

5) Fruit Distribution Conveyor
The sanitary Food grade belt conveyor suitable to distribute fruits to suitable cuttinggaodnvesiars.

1 Shall be of suitable dimension, capacity along with necessary accessories

6) Cutting And Peeling Conveyor
1 The sanitary Food grade belt conveyor suitable for inspection, preparation, cutting of the fruits.
9 Shall be of suitable dimension, dapatong with necessary accessories
9 Should have suitable drive and motors

7) Elevator

91 Shall be of suitable dimension, capacity along with necessary accessories as required for the product

8) Waste Handling Conveyor

Suitable for carry the waste generated at different places during processing.

91 Shall be of suitable dimension, capacity along with necessary accessories as required for the product

1.2.  Puree Extraction Section
Destoner/Chopper

Suitable unit for pueextraction from different fruits
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Suitable Pump (Suitable arrangement to avoid oxidation)

The unit should consist of,

91 Shall be of suitable dimension, capacity along with necessary accessories as required for the product

Preheater/ Hot Break

It should be an energy efficient prehe@tex.machine should consists of the following:

1 Suitable transfer pumps and storage tanks
1 Necessary accessories with control stations
1 Hot break system for Tomato

Suitable Refiner / Decanters / Separators

As applicable for different above mentioned varieties of fruits and vegetables
Decantor for banana puree

Suitable decantor to remove air from Banana Puree.

Evaporation Section

Fully automatic and advanced features to retain color, aroma, and &btanesdor energy conservation

Storage Tanks and Transfer pumps

Suitable storage tanks and transfer pumps as per the proposed.dapacaijeacities should have alienation with
proposedaseptic consuméhing and brick packingachine in the proje@which would handle different variant
and pack sizes)

Aseptic Sterilization and Filling Section
1 Aseptic sterilizer and filler with advanced features to handle different packaging sizes

1 It may be noted that the sterilizer Isbaldesigned for puree watlmm dices/cubes (30% of the purees)
with appropriate feeding system and transfer pump.

13. Aseptic Filler 2h/ 16 Machine

The Double head aseptic filler should be well tested and reliable machine which should able to fill a range @
and products

1 Shall ke of suitable dimension, capacity along with necessary accessories as required for the product.

91 Shall be supplied with necessary material handling equipment
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1 The machine should be supplied and erected as prescribed for food items

1.4. Central CIP System:

1 Suitable system for the line and product requirements

1.5. Installation Material:

1) Product Piping and fittings
The product piping to interconnect the above equipment to complete the process flow circuits.

2) Advanced state of the art Microprocessor Corfitealgires shall be provided including Electrical Control
Panel foiSCADABased Operation Etc

3) Electrical Cable, Cable Trags, instruments etc.

Note: As per the above process equipment required utilities shall be mentioned with their capacity and operating
parameters. The battery limits shall also be mentioned.

1.6. Indicative Process Flow Block Diagrams:

1.6.1. Main process steps for TOMATOES:

4 Scope of supply shall include end to end piping, transfer pumps, base frames, and fixtures
114|P age




NIT for Common/Core Processing Facility at APIIC Mega Food Park, District Krishna, AP on turnkey basis with 3 years O & M

RIPE TOMATO RECEIVING

FRUIT WASHING

TOMATO CRUSHING

HOT BREAK TREATMENT / COLD BREAK UBTO
(ADJUSTABLE)

JUICE EXTRACTION

CONCENTRATION

ASEPTIC STERLISATION @1082110

ASEPTIC FILLING @380

DRUM STORAGE COLD/AMBIENT
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1.6.2. Main processsteps for MANGO

FRUIT RIPENING

SORTING OF SOUND FRUIT

FRUIT WASHING

FRUIT PREPARATION/
TIP CUTTING Manual

FRUIT DESTONING & PULPING

PULP/MASH PREHEATING

REFINING & BLACK SPECS REMOVA|
DECANTER

CONCENTRATION 28Brix

STANDARDISATION

ASEPTIC STERLISATE&ONGC

ASEPTIC FILLING @35

STORAGE
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1.6.3. Main process steps for PAPAYA
FRUIT RECEIVING

FRUIT WASHING

CUTTING IN-2 PIECES AND SEED REMOVZ£
(MANUAL)

FRUIT SLICE PULPING

PULP/MASH PREHEATING

REFINING

BLACK SPECS REMOVAL BY DECANTEF

CONCENTRATION PUREE

PULP STANDARDISATION

ASEPTIC STERLISATION &110

ASEPTIC FILLING @30

DRUM STORAGE COLD/AMBIENT
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1.6.4. Main process steps for GUAVA
FRUIT RECEIVING

FRUIT WASHING

FRUIT PULPING

ASCORBIECID Manual Dosing

PULP/MASH PREHEATING

REFINING

GRITT REMOVAL BY DECANTER

CONCENTRATION

PUREE

STANDARDISATION

ASEPTIC STERLISATION @10%2108

ASEPTIC FILLING @30

DRUM STORAGE COLD/AMBIENT

118|P ag e




NIT for Common/Core Processing Facility at APIIC Mega Food Park, District Krishna, AP on turnkey basis with 3 years O & M

1.6.5. Main process steps for BANANA

FRUIT RECEIVING

FRUIT WASHING ANIECLUSTERING

FRUIT PEELING
FRUIT MASHING

FRUIT DESEEDER/

DELCINIED

——————————————=—

REFINING

HOMOGENISER

DEAERATION TANK

STERLILIZED/ASEPTIC PACKING

ASEPTIC FILLING &30

DRUM STORAGE COLD/AMBIENT
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Package2 Fully automatic Aseptic brick cartonfilling and packing line (slim pack 200 mlwith straw

applicator) - Technical Specification

Asepticconsumer pack 200ml with different fruit drinks/necjoises etc. The packs of coconut drink will also
pack in thisystem. The quote should provitisign/layoutsupply/erection/commissioning including utilities &

electrical/Power supply accessories.

S.No. | Description Capacity Qty.

A. SUGAR SYRUP PREPARTON SECTION

1. Sugar Syrup Preparation Tank (Double shell insulatg 5000 Ltrs. 1
Water Flow Meter with Totalizer & Radial Jet Mixing
System

2. Tubular Heater for Preparation of Syrup Suitable 1

3. Syrup Transfer Pump 10000 LPH 1

4. Tubular Strain#ilter S.S. 1

5. Precoat Tank with stirrer (all accessories) S.S. 304 | 500Ltrs. 1

6. Sugar Syrup Cooler {88°C) multi stage 5000LPH 1

7. Hot water tank insulated 3000 L to store hot water | 3000 lts 1
recovered from the sycup cooler

8. SugalSyrupStorage Tank Aglitter SS 5000 Ltrs. 1

9. Transfer PumgsS.S. 5000 LPH 1

10 Skid for above equipmediS S.S. 1

11 Inter connecting S.S. Pipes Fitting of Sugar Preparat Lot 1
Syrup

12 Auto Steam control Value Suitable 1

13 CIP Return Pump SS 20000 LPH 1

14. Cable & Conduits inside Skid S.S 1

15 Electrical Panel with Instrumentation for Sugar Syrug S.S/Lot 1
Section& suitable cables etc.

B. PULP UNLOADING SECTION

1. Barrel Unloading Diaphragm Pump with Food Grade| 2000 Kg Ltrs. 1
flexible hose

2. Dump Tank 500 Ltrs. 1

3. Pulp Transfer Pump 2000 LPH 1

4, DuplexTube in Tube Filter S.S. 1

5. Control Pand&lemote control type S.S. 1

6. Cable & Conduits inside Skid S.S. 1

7. Interconnecting S.S. pipes & fitting for above Lot 1

C. BLENDING SECTION FOR BRICK FILLING

1. Blending Tank SS 304 with variables speed low sheg 7000 LPH 3
aglitter(one will be used as ready beverage tank)

2. Water Flow Meter with Totalizer 6000 LPH 1

3. Transfer pump Centrifugal typetransfer product to 6000 LPH 1
sterilizer

4. Ingredienmixing system suitable 1

5. Magnetic Filter Suitable 1
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Description

Capacity

Qty.

o

High pressure Homogenisestage with startpanel
working pressure 200 Bar

5000 LPH

Transfer Pump Centrifugal tyjpehomogenizer

6000 LPH

CIP Return Pump

10000 LPH

Control Panel

S.S.

Cable & Conduits Panel for above

S.S.

RIR|© 00N
PO

Interconnecting S.S. Pipes & fitting

Lot

A i

Coconut water Reception section

=10

Coconut water chiller to chllidegree centigrade
complete with balance tank with piping control panel
refrigeration unit

5000 Its per hours

Coconut water transfer pump

Suitable

TUBULAR ASEPTIC STERLIZER WITH DE -
AERATOR:

5000 LPH

a)

Temperature Prograf@59525 °C)

b)

Tolling Time 30 sec

c)

Heavy Mediunrtdot water in circulation system/cooling
by cooling tower water/chilled water

d)

Automatic Operation/CIP step/Sterilization Step

e)

Equipment should have self CIP system
Deaerator with spec@induits & centri fugal pumps wi
SS Central Panel/Skid Mounted

CIP-SYSTEM-2*3000 Ltrs tanks/water/castic & 1*4000 Ltrs urinsulated tank.

CIP System witSCADAbased operation with suitable
pump & fittings, single circuit with castia&@d closing
system with control paneith CIP panel capacity 1500
LPH

suitable

CIP SYSTEM FOR FILLING MACHINE

Insulated tank 2000 Ltrs., insulated, with SS Centri f
pump, plate heat exchange 1*ALCIP IOIN type for
Aseptic filler witlpiping, fittings etc.

SuitableCapacity

1 lot

AUTOMATIC BRICK FILLING
MACHINE/STRAW APPLICATOR

7500PPH
@200ml.

Packaging lirestraw applicator &ith Conveyors
systemDomino Printer, PLMS, Accessctlambo Reel
Truck, Container H20fllling Sation H202,0il Pump,
Matching, Transformer, Conveyors, Conveyor TCCS
Operator tools, Wet lubrication system

Lot

UTILITY & OTHER SUPPLY ITEMS TO BE
INCLUDED

Cables & Conduits from MCC Panel to various equip

Lot
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S.No. | Description Capacity Qty.

in Production hall

2. SS 304 interconnecting pipes & fitting to connect abg

mentioned process sections, as per requirement:

i) Sugar Syrup Preparations Sections

i) Clear Sugar syrup transfer to blending sectio

iii) Pulp & Conc. Transfer to blending tanks. Lot 1

iv) Blending tanks, Hoogenizer, storage tanks,
pasteurizer & filling machine (including return

V) CIP forward & return line for sugar syrup tank
blending & storage.

3. S.S. Platforms, Ladders & structures for above sectiq Lot 1
per design

=

ElectricalCable with cable trays as per your layouts | Lot

ok

MCC Panel CRCA 1

<

Other Equipment & accessories Required:

=

R.O. water Plant & its SS Pipes & Fitting in the procg Suitable Capacity 1
hall up to your equipmecomplete with storage tank

2. Package Type Chiller for Aseptic Sterilizer as per yol| Suitable 1
machine design

3. Utility Section

3.1 Steam MS Pipes & fitting with proper insulation in th¢ Suitable 1
process hall up to your equipment as per layout

3.2. Cooling Tower with Pumf Its Gl Pipes & Fitting up to| Suitable 1
your equipmentds

3.3 Air Compressor & Its MS PipE#ting up to your Suitable 1
equi pment 0s

34 All necessary cables & conduits from main supply lin Suitable llot
the process hall up todtbr Control Centef Remote
ControlPanel.

The offer should be completed with all utility, design no exclusions will be allowed for this turnkey offer. The ¢

should be completed with the followamgessories of suitable capacityplans including

Plant& Machinery Layout.

Technical requiremeot building

Water supply to varioesq ui pment 6 s

steam supply to various equi pmentds
Coolingg ower & chill ed water equi pmentds &
Air compressor & lines

Refrigeration equipment & lines

Nitrogen gas plant & piping

Hot water heating & supplie

Complete piping as per your layout

Electrical service/distribution panels & accessories

UPS systemwith suitable capacity

—RTTSQ@Tmoo0oTy

supp
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. 3phase low voltage system & distribution system
Incomingmainfeedercableto MCC to all the Plant &quipment
Control Cables
All necessary items & powat@mizationncluding cable trace piping, grid traystmus
equi pment 0s
g. Automation requirements & cables
r. All consumables required for welding & installation
s. All requirements during erection & commission of plant

T o553

Note: Along with the said Plant & Machinery any other ancillary infrastructure may also be providad
deemed necessarwhich is required for successful commissiang of Automatic aseptic brick carton
filling and packing line facility.
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Package3 WarehouseTl echnical Specification

Dry warehouse completed with prefabricated building with proper ventilation & hygiene operational conditions
Floor should be suitable for forklift/stacker operations fonraigrial & finish goods storage.

PART-1 GENERAL SCHEME
10 INTRODUCTION

1 Thisreport desaibes in brief the Sructurd agects and Design philosophy. The report dso deds
with considerions relaing to seismic and wind desgn of the Sructure in addition to the
strudurd system of the Sructure.

1 While efforts have been made to incorporae dl the srudura agpects of the projed in this report,
arevison of the same at the laer stages of the project cannot be ruled out which may be necessry
due to some ageds not foreseen now.
1 Scope of WorkDesigning, Fabricating, Supplying & Erecting the Superstructure of Warehouse
at APIIC Mega Food Park, Mallavalli Village, Krishna District, Andhra Prappsix @400
SQM)
Project Location: Mallavallillage, Krishna District, Andhra Pradesh
Build up Area (WxLxH): Warehouse: 30Mx80Mx5.5M+ office & block area as per drawings

E

20 STRUCTURAL SCHEME

1 The shed structure shdl be made using sted built-up sedions as primay members
1 (cdumns rafters etc) and cold form secfons as seonday members,

1 Theentire shed shdl be shop wdded and site bolted.

1 Thebuilding shdl be erected on pile foundation ard pedegd. The columns shdl be

bolted to the concrete padestas through anchor bolts as per designwith suitable
foundation

21 Design Assumptions:

1 The primary structure shdl consst of moment resisting rigid frame in the diredion of width.
The longitudind stability of the Sructure is provided through bradng.

2.2  Method of Analysis and design

Sructurd modding Sructurd modding shdl be done usng STAAD pro. V8i sdtware which is based
on dividing the structure into members, which connect to each othe a& common points. 2D frame
ardysis has to be carried out for man intermediate frames. Design of al other components namely

gable end beam & cdumns, bradng system (man frame), connedion plates base plaes, anchor bolts,
purlins, girt etc. may be done manudly.

2.3  Contractordo submit detailed design analysis and fabricltipproof checked by reputed
organization as approvedA®IIC. The cost towards the same would be borne lmptiieactor.
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2.4. All structure members to be sand blasted and suitably painted wikdpphade of enamel paint

post fabrication.

PART-2:

DBR FOR STEEL STRUCTURE

Degription of the PEB Building and its man components is given bdow:

3.0 STRUCTURE DESCRIPTION

3.1 Type of Frame Rigd built-up frames.

3.2 Numbe of main ends 2

3.3 Roof Sope 1:10

34 Width (m) 30 m O/ O of ged line

35 Lengh (m) 150 m O/ O of ged line

3.6 Cdumns Bese condition Pinned

37 | Clear Haght (M) from FFL (Eawes 55m/12.0 m

End)

3.8 Bay specing (m) 7.5mclc

3.9 End wall Bay specing (m) varies (as pe drawing)

310 | End wadl Frame type Post & Bean with wind columns
Exterdale Gable

311 | End wadl condruction 0.5mm TCT high tensile pre-color coated
Gadvdume cdadding with sdf-drilling
fageners above 3.0m of
230 nm both side plagered brick wall.

312 | Sdewadls Type Fixed, No future expanson

3.13 | Sdewdl congruction 0.5mm TCT high tensle pre-caor coaed
Gavdume cladding with sdf-drilling fageners
alove 3.0m of 230mm both
side plagtered brick wal
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3.14 | Bracing type Exterior wals Rodbracing conforming to sound
engneeing practice and architecturd
concurrence.

315 | Typeof Eave Eawe Gutter mace out of 0.5mm pre- painted
Gavaume sheet with suitable sized down-take
made from PVC pipesup to dran lewd

3.16 | Roof sheding 0.47mm TCT high tensile Bare Gavadume suitably
profiled roof sheding.

3.17 Day Light panel on Roof. 3 mm thk. day light PC pardls matching roof sheet

profile for at least 3% of roof area

318 Openings ( Gaeg 3m x 4.5m openings with Side
Gates on eah ddes of the building.
ard 2.5m X 3.0m operings with Side gates on galde
erds (Height10 ft. Width 16 ft.) (No. as required for
maximum operating efficiency)

3.19 Openings ( Snde Doors) 1m x 2.7m operings on eah ddes of the
building (Height10 ft. Width 16 ft.) (No. as
required for maximum operating efficiency)

320 Openings ( Windows) 1.2m x 6m openalde windows on each sides of the
building. (No. as required for maximwperating
efficiency)

321 | Caropy SHf-sypported Canopy with 2.5m overhang on both
sdes dong the length of the building (2.50m X 150m)
ard 25m X 4.0m
on gates a gable end (No. as required for maximum
operating efficiency)

322 | Caropy Roof sheding Same as Building roof sheet. Considered soffit sheetin

3.23 Fillet weld of Built up setions As pe design (subject to prior approvd)

3.24 | Minimum built up sedion thickness Web :40mm, Flange  :6.0mm

3.25 | Minimum cold formed member thickness | 1.8 mm
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3.26

Vertilation

600 mm Turbo Verts as per requirement (minimum 80
nos)

3.27

Insulaion

Not Reguired

3.28

Internd Pattitions

Partition of 230 mm brick wall upto 3 meter and
thereafter, withwise full height partition of 0.5

mm TCT high tensie pre-color coated Gavdume
cladding with sdf-drilling fageners till the roof

top

3.29

Numbe of Patitions

5 Nos ( dividing lengh into five sectionsof 30 m
ead)

3.30

Openings in Partition

2 Doors of 3.0m X 3.5m with Jide Gates

331

Mezzanine

Size Am X 10m Mezzarine located a theright
front ( truck loading side) corner of the partition
for administrative use

3.32

Mezzanine congtruction

Beam & Padt structure with 2.0mm thk high rib Gl
Deding Sreet with 100mm RQC Floor and light frame
walls. Masonry Walls on the inner side and Structur
Glazing and ACP Cladding on the outer side Partit
shall be made of dry constructiSuitable food
standards flooring may be put up for the mezzanin

4.0.DESIGN LOADS

Design loads shall be as per IS: 875

S.No Description

1. Design Load (Kg/m2) on roof As per IS875

2. Design Live Load (Kg/m2) on roof 750lnaccessible roof

3. Wind Load:( details are provided at enqg  Basic wind velocitg§7m/s.

the report) Terrain Category:2

Opening<5%
Internal Coeff: £0.2

4. Collateral Load: None

5. Seismic Load As per 1s:1893002
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6. Rainfall intensity considered for design| 150mm/hr
gutter & downspout (Cm/hr)

7. Minimum force for connection desigr 50
(KN/KN -m)

4.1. Load Combination: As per AISC for following load cases

Earth quake load cases

1 Earth quake in +X direction
1 Earth quake in-X direction
1 Earth quake in +Z direction
1 Earth quake in-Z direction

Wind load cases

Positiveinternal Pressure +i

1 Wind load blowing from Left to Right for O
1 Wind load blowing from Right to left for O
1 Wind load blowing from Left to Right for 90
1 Wind load blowing from Right to left for 90

Negative internal Pressurei

1 Wind load blowing from Left to Right for (°
1 Wind load blowing from Right to left for 0
1 Wind load blowing from Left to Right for 90
1 Wind load blowing from Right to left for 90

5.0 Material Specification:

Thefollowing isthelig of the maerid sandards & spedfications for which the Sructure componerts
have been desgned:”
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MNo. | Structural Components Specifications Yield Strength
(Kn/cm2)
1 Built - up sections ASTM A572M Grade 50 Type 1 Fy =345
2. Hot Rolled I-Sections | IS 2062 Fy =25.0
Sections Channels | IS 2062 Fy =25.0
3 Cold formed secondary ASTM AB53 M Grade 340 class 1 | Fy = 34.5
members MS
AluZinc coated ASTM A792 M Grade 345 class 1 | Fy = 55.0
4 Sheeting | steel coating AZ150 (G550)
Panels Bare & Pre-
painted
Diagonal ‘x’ Rods IS 2062 Fy =24.8
6 Bracing Pipes IS 4923 Fy=31.0
7 Anchor Bolts Hot Rolled bar per Grade 46 1S | Fy =25.0
2062
Hot Dip Galvanized to A153,
class C or equivalent
8 High Strength Bolts ASTM A 325 M = Bolts Ft= 30.3
ASTM A 563 M = Nuts
ASTM F 436 M = Washer
9 Sag Rods for Walls & Hot rolled bar per IS 2062 Fy = 25.0
Sag Pipe for Roof

Fy = Yidd Srength

6.0. Deflections Limits

VERTICAL DEFLECTIONS
No. For member (or) Maximum allowable Load combination
element design deflection DL= Dead load
LL=Live Load
WL=Wind load
1 Rafter (Effective Span )/ 180 DL+LL or DL + WL
2 Canopy (Effective Span )/ 120 DL+LL or DL + WL
2 Roof purlins (Effective Span )/ 150 DL+LL or DL + WL

6.1. Horizontal Deflections:
EH= Eave Height

No. For
element

member

(or) Maximum allowable
design deflection

Load combination
DL = Dead Load
SL = Seismic
Load
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WL = Wind Load
1 Columns (Effective DL+ LL
Height)/100 DL + WL
2 Wall Panels / Wall Girts (Effective WL
Height)/120 DL +LL
DL + WL

7.0 Main Design Building Codes:
1.0PreEnginezred sted buildings are desgned according to following codes:

1.0.1. Frame members are desgned in acardance with the latest version of AISC/MBMA
1.0.2. Cdd Formed members are desgned in accardarce with the 1996 edition of the
American Iron and Steel Institute (AlS): @ld Formed Sed Design Maruadé

1.0.3. All welding is done in acordance with the 2000 Edition of the American Welding
Society(AWS); Srudural Welding CodeSted. All Wdders are qudified for the type of welds
performed.

1.0.4. Manufacturing dimensond tolerarces should ben acordance with the requremerts of
the Indian Standards Act.
1.1.1S Design Codes for Fabrication of Steel Structures

111 1S800-2007 - Hot rolled section ard built up component are to be designed in accordance
with 1S800-2007 (Reaffirmed1988) code of practice for gengd condrudion in stedl

112 15816 (19%9) - Wdding for congtruction

113 1S 8l - Desgn of cold-form structures.

114 1S 4000 - Hi-tensle sted bolts for connections.
115 SP-6 - Desgn adsfor ged gructure to 1S800
1.1.6 IS875 - Wind Loads on Building

8.0 Approved make for exterior acrylic emulsion paint & Primer are as mentioned hereunder:

1 The exterior acrylemulsion paint shall be Weather Shield of M/s ICI or Weather Coat of M/s
Berger Paints or Apex Weather Proof Exterior Emulsion of M/s Asian Paints or Xtra premium d
M/s Shalimar Paints or Nerolac Excel of M/s Nerolac Paints or Safe Guard of M/s Jenson ¢
Nicholson (1) Ltd.

1 The exterior primer shall be compatible with Weather Shield of M/s ICI or Weather Coat of M/
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Berger Paints or Apex Weather Proof Exterior Emulsion of M/s Asian Paints or Xtra premium g
M/s Shalimar Paints or Nerolac Excel of M/s NacdPaints or Jensolin water thinnable exterior of
M/s Jenson & Nicholson (I) Ltd .
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Package4 Cold StorageTechnical Specification

Modean Cold store with proper insulation, temperature & humidity controls to increaséifinefgmibduce, with
proper storage & rack system etec., soadng/unidading & s u
shifting to avoid losses. The offer should have all utilities & electrical/power accessories should be included
offer.

1.1. Cold Storage

1.1.1. Description of the facility for cold storage:

Total Capacity : 3000MT

Fruits& Vegetabl€hamber : 1000MT

Spices : 2000MT

No of Chambers : 4nos.

Fruit & Vegetabl€hamber : 2 Chamberg 500MT

Spices : 2 Chamberg 1000MT
Indicative ChamberDimensions(Per chamber).

Fruit & Vegetabl€hamber : 20X 10.2X 12M (WX D X H)
Spicehamber : 20X14.2X 12M (WX D X H)
Dock Area : 7X 30.4X5.5M (WX D X H)
PlantRoom : 8X 125X 6M (WX D X H)

1.1.2. Details of Operating Parameters

Thefacilityshouldbe designedo work on followingparameters:

Cold Storefor Fruits & Vegetable

Temperature : 2-10Deg C

Relative Humidity : 90 to 95%
Spices Chamber

Temperature : 2-10Deg C

Dock Area : Ambient Temp.

1.1.3. Design Basis for Refrigeration System

Cold Storefor Fruits & Vegetable : 500MT
IndicativeRoomDimensions : 20x10.2x12m
InsulationThickness :
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Wall : 100mm PUF
Ceiling : 100mmPUF
Floor : 100mm High DensityExtrudedPolystyrene

(PUF Panels of 3mtsx1mt to reduce the
joint and installation time )

AmbientTemperature : 43DegC (Maximum)

RoomTemperature : 2t0 10DegC

RelativeHumidity : 90to 95% RH

ProductincomingTemp. : 25DegC

ProductLoading : 50MT

PullDown Time : 1ldays

Refrigeratio.oad : 89KW
SPICESCHAMBER

IndicativeRoomDimensions : 20x14.2x12m

InsulationThickness :

Wall : 100mm PUF

Ceiling : 100mm PUF

Floor : 100mm High DensityExtrudedPolystyrene

1.1.4.

(PUFPanel®f 3mtsx1mto reducehe
joint andinstallatiortime)

AmbientTemperature : 43DegC (Maximum)
RoomTemperature : 2t010DegC
ProductincomingTemp. : 23DegC ( Maximum)
Product_oading : 50MT

PullDown Time : 1lday
Refrigeratio.oad : 56KW

Scheme of Refrigeration System

ThefacilityshouldhavePumpfeedAmmoniaSystento caterto therefrigeratiomequiremenof the
project.

Therefrigeratiorcapacitywould be 320KW to caterto the refrigeratiorrequiremenof the facilityand

shouldbedividedinto two Reciprocatingompressor

Therefrigeratiorsystenshouldcompriseof
1. Reciprocating Compressor
Evaporative Condensor
Air Cooling Units for the Rooms
LP Receiver with complete valve station for the rooms
HP receiver with Valves
Safety Relief Valve

o g wN
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1.1.5. Technical Details of Compressor:

Typeof Compressor
Makeof Compressor
No. of Compressor

Reciprocating
Mycom/Kirloskar/ Victor/ Equivalent
2

Refrigerant R717
Proposednstalled 320KW
Capacitypf Compressor

Compressot 168 Kw
Compresso? : 168 Kw
Total Capacitypf Compressor : 336Kw
Evaporating’ emperature -5DegC
Condensing emperature 40 DegC
Input Power

Compressot 44.65Kw
Compresso? 44 65Kw

1.1.6. Technical Details of Evaporative Condenser

Manufacturer Thermax Aowid/ Equivalent
Model 0--
HeatRejectiorCapacity 556KW
Condensatiomemperature 40 DegC
WetBulb Temperature 28DegC
Motor output 4 KW (Fan)

: 2.2KW (Pump)
Voltage 415V/50HZ
Maindimensiong x W x H 3000x 2500x 4800mm
Operating/NVeight 5000Kg

Evaporative Condenser

Provide& andinstall,asshownon the plansaninduceddraft, counterflow evaporativeondensewith a
condensingapacityof 556 KW (minimum) total heatof rejectionwhen operatingwith Ammonia
refrigerantit40(°C)condensingemperaturgvith a28 (°C)desigrwetbulbtemperature.

Basin and Casing

The basinandcasingshallbe constructedf G-235(Z-600Europe)hot-dip galvanizedteelfor longlife
anddurability Standarthasinaccessorieshallincludeoverflow drain type304stainlessteektrainersand
brasamakeup valvewith plastidloat.

Belt Drive

134|Page




NIT for Common/Core Processing Facility at APIIC Mega Food Park, District Krishna, AP on turnkey basis with 3 years O & M

Fan Motor

Totallyenclosedair overball bearingan motor(s) with 1.15servicdactorshallbe furnishedsuitableor
serviceon 415volts,50 hertz,and3 phaseMotor(s)shallbe mountedon anadjustabl®asewnhichallows
themotorto swingto the outsideof the unit for servicing.

Drive

Thefandriveshallbe a multigroovesolidbackV-belttypewith taperlock sheavedesignedor 150%0f

the motor nameplatéorsepowerThe belt materiakhallbe neopreneeinforcedwith polyestecordand
specificallydesignedor evaporativeondenseserviceFanand motor sheaveshallbe aluminumalloy
constructionThe fansandfan sheaveshallbe mountedon the shaftwith a specialloatedbushingto

providemaximumcorrosionprotection.Belt adjustmenshallbe accomplishetfom the exteriorof the
unit. Bearindubelinesshallbe extendedo the exteriorof the unit for easymaintenance.

Axial PropellerFans

Fans

Shalbeheavydutyaxialpropellettypestaticallypalancedl' hefansshallbe constructeaf aluminumalloy
bladesinstalledn acloselfitted cowlwith venturiairinlet. Fanscreenshallbe galvanizedteemeshand
frame boltedto thefan cowl.

Fan ShaftBearings

Fanshaftbearingshallbe heavyduty selfaligningoalltypewith greasdittings extendedo the outsideof
theunit. Materialshallbestainlessteeballswith chromesteeracesandzincplatechousingor corrosion
resistancé3earingshallbedesignedor aminimumL-10life of 75,00thours.

WaterRecirculation Pump

Thepump(skhallbeaclosecoupledcentrifugatypewith mechanicaealinstalled/erticallyatthefactory
to allowfreedrainagen shutdown.Totallyencloedmotor(s)f suitableapacitghalbefurnishedsuitable
for outdoorserviceon 415volts, 50hertz,and3 phase.

Heat Transfer Coil

Condensingoil(s)shallbeall primesurfacesteelgencaseth asteeframeworkandhot-dip galvanizedfter
fabricdion asacompleteassemblyl hetubesshallbe arrangedn a selfspacingstaggeregatternin the
directionof airflowfor maximumheattransferefficiencyandminimumpressurerop, withoutthe useof
additionakpacerbetweerthe coil tubes.The coils)shallbe designedvith slopingtubesfor freedrainage
of liquidrefrigeranandshallbe pneumaticalliestedat 400psig(2758kPa) underwater.

Water Distribution System
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1.1.7.

Thesystenshallprovideawaterflow rateof notlesgshan6 GPM overeachscuarefoot (4literspersecond
overeachsquaraneter)of unit faceareato ensureroperfloodingof the coil. The sprayheadeshallbe
constructedf schedulelO polyvinylchloridepipe for corrosionresistanceAll spraybrancheshallbe
removabldor cleaningThewatershallbedistributedbverthe entirecoil surfaceby precisiormoldedABS
spraynozzles(1-1 / & & / 1dgifice) (3,2by 0,8 mm) with internalsludgering to eliminateclogging.
Nozzlesshallbethreadednto sprayheadeto provideeasyremovafor maintenance

Eliminators

The eliminatorsshallbe constructecaentirelyof inert polyvinylchloride(PVC)in easilyhandledsections.
The eliminatordesignshallincorporatethreechangesn air directionto assurecompleteremovalof all
entminedmoisturefrom the dischargeir stream Maximumdrift rate shallbe lessthan 0.001%0of the
circulatingvaterrate

Louvers

The louversshallbe constructedrom polyvinylchloride(PVC).The louversshallbe mountedin easily
removabldéramedor acesdo the panfor maintenanc&helouversshallhavea

Finish

All basin and casing materials shall be constructe@3# Z600 Europe) heavy gauge mill-dipt
galvanized steel. During fabrication, all panel edges shall be coated with azZ#&étiggummpound
for superior protection against corrosion

Make of Condenser: Evapco / BAC / Star Coolemminimumof two changes airdirectionto prevent
splashouandblockdirectsunlight.

Technical Sheet of Air Cooling Unit Fruits & Veget&lukesstorage

Manufacturer : StarCoolers/Alfa Laval
Model : TYR-Z-3546 H2 400
Refrigerant : R717
RequiredCapacity : 45KW
EvaporatotJnit Capacity : 47 .5KW
Air Volume : 34200m3/h
Evapoating emperature : -5DegC

Temp. On/Off : + 2DegC/ -0.6DegC
Surfacé\rea : 208.3m2
Fin Material : Aluminum
Fin Spacing : 6 mm
MateriaEnd Plates : AL
CasingVaterial : PowderCoatedGl

Air Direction : DrawThru
Fan :
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Make Wing/EBM OR Equivalent
Diameter 508mm

No. of Fan : 5nos.

Motor KW 370 W

Measurement(approx.)

Lengthx Width x Height 4520x 965x 880 mm
TotalWeightEmpty 307Kg

InternalVolumeof Coil 58dm3

1.1.8. Technical Sheet for Cooling Spices Room
Manufacturer StarCoolers/alfalaval
Model TYR-B-2446 H3 400
Refrigerant R717
RequiredCapacity 28KW
EvaporatotJnit Capacity : 31KW
Air Volume : 20500m3/h
Evapoatind emperature -5DegC
Air Temp. On/Off 2/ -0.6 DegC
FrostLayer Light
Surfacé\rea 125m2 (Cooling)
Fin Material Aluminum
Fin Spacing 6 mm
MateriaEnd Plates AL
CasingVaterial AluminiumPowderCoated
Air Direction BlowThru
Fan
Make Wing/ EBM OR Equivalent
Diameter 457mm
No. of Fan 4nos.
Motor Power 250 W
Measurement(approx.)
Lengthx Width x Height 3720x 1065 x 680mm
TotalWeightEmpty 189 Kg
Volume 36dm3

1.1.9. Evaporator Unit

The units shall be ceiling mounted typeshatl be complete with evaporator coil, fans & motors. The casing and
the pan shall be made from 1.6 thick G.l. sheet / Aluminum, powder coated or duly painted with Zinc Rich Pg
The cooling coil shall be of Inox/Aluminium tubes with aluminum finsrassipe tested pneumatically at 20 Kg
/ cm2. The Unit will be provided with Axial Flow fan with External Rotor Motor with static.

1.1.10. Ammonia Receiver ( High Pressure Receiver)

Material of Construction SA 516 Grade B

137|P age

int.



NIT for Common/Core Processing Facility at APIIC Mega Food Park, District Krishna, AP on turnkey basis with 3 years O & M

Type ; Horizontal, Cylindrical
Design Code : ASME Section VIII, Division

1.1.11. (Low Pressure Receiver) with Pump

Material of Construction : SA 516 Grade B
Type : Horizontal, Cylindrical
Design Code : ASME Section VIlIDivision |
1.1.12. Canned Ammonia Pump : Hydrodyne/ Kirloskar / Frick

1.1.13. Refrigeration Control Valves
Make : Parker/Danfoss/Hansem
1.1.14. Refrigeration Piping:

Thermal insulain of refrigerant suction lines, weturn lines, accumulators and surge drum.
The insulating material shall be Polyurethane PUF Pre insulated Pipe with 24G Gl cladding.

1.1.15. Water Line Piping

Drain piping of GI 06B0& c | Ripirgshalbbe The supplyshall atko include ms
insulation material for drain piping and also heat tracing tapes for frozen cold rooms.

1.1.16. Support Structure
Mild steel structural sections, clamps, wooden / PUF supports to support the piping and the.equipmen

1.1.17. First Charge of Ammonia & Oil
Initial charge of ammonia gas.

1.1.18. Central Control System.

SCADAbased control system to run the entire plant in Auto Mode.

The individual compressors shall be controlled by Microprocessor Panel and a communication module shall
provided for connectivity between the Microprocessor Panel STADA

Make : Scheneider / Seimens/ Carel/ Equipments

1.1.19. Technical SpecificationsRIUF Panel

Densityof PUF : 40+ 2Kg/m3
PUFThickness(core) : 100/120mm (asrequired)
Metalskin
Inside : PPGI
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Outside : PPGI
Thicknes®f sheet : 0.5mm
SheeColour : White(RAL 9002)
Compressiv8trength : 2.1Kg/Cm2

(at10% deformation)

Adhesivestrength : 3.0Kg/Cm2
TensileStrength : 4.0Kg/Cm2
Resistanc® pressure : atleastl.9kg/cm2
Fire Protection
Ignitability : ToBS:476Part.50 neasily gni t abl ed
Flammability : TolS:11239%0 s ekt i ngui shingé
Extentof BurnasperBS4735 : Max100mm
WaterAbsorption : 0.2% atmaxR.H.98%
(AsperlSO 2896)
VapourPermeabilitat 90%RH & : 0.12gm/hr m2
38degC
(Asper ASTM E 96
Stabilityof Dimensions : from -60to +100degC
Dimensionabtabilityat-30degC for 48hrs
L : 0.10%
w : 0.09%
T : 0.21%
Thermalconductivityatamean : 0.021W/m-K
temperaturef 23.9DegC
ClosedCellContent : morethan90%
PolyurethanBoam : Freeof CFC

1.2.  The Condenser (Evaporative) shall be installed on the Roof of the Building

Design of the building should be done considering the load factor of the condenser to be placed on Terrace.

1. Rolling Shutter : 2.1x3.001
2. Doors : 1.00 X7.80 2
3. Window : 15x2.04
4. Ventilator : 4 nos.

1.3.  Technical specificationsRacks Supported Mezzanine for Cold Store

Roomd 1 (Indicative) 20Mx 142 M
Roomad 2 (Indicative) 20Mx 142 M
Roomé 3(Indicative) 20M x10.2 M
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Rooma 4(Indicative) 20 Mx 10.2 M
No of Levels Ground X 3
Upright Height Last loading + 1.2 m

Beam Length ( I/1)

As per manufacture

Frame Depth

As per manufacture

Load per level (UDL) 1250 kg/sgm
Surface Finish Powder Coated

Pre Treatment 7 Tank or Blasted
Upright Frame€olour Rald 5010 (Blue)
Beams Colour Rald 2001 (Orange)
Grating Panels Galvanized

Height of each level 2750 mm

Stair case To be provided

TheRacksupportednezzaninshallbefor not palletizednateriaktorageAll componentisedfor sameshallbeas
per PSSwhichis designedsper internationastandard$or Staticconditions Designis carriedout on structural
analysisoftwareaftercreatingnodelof the structureThe standardfollowedanddetailsof eaty componenshall
beasfollows

DESIGN OF COMPONENTS

Therackingcomponentshallbe designe@sperindian/ EuropearStandardasdescribedbelow
IndianStandard

IS 8008 Generatonstructiorin steel

IS 80106 Codeof practiceor useof coldformedlight gaugesteelstructuranembersn buildingconstruction
IS 18930 Criteriafor Earthquakeesistancdesigrof structures

The abovecodesshallbe usedfor generatteelbuildingdesignthusthe samedoesnot coverthe criticaldesign
parametersf rackdesigninglhelimitationsof theabovelS code(for steebuildingdesignkessentiallsequirerack
to bedesigneasperEuropearstandardépecifido RackdesignThe detailof the samearegivenbelow.

EuropearStandardfor design

FEM: 10.2.01Terminologyanddescriptiorof storageystems.
FEM:10.2.02EN 15512Designcodefor Racking

EN 15635 2007 SteektaticstoragesystemAdjustablgalletrackingguideline$or safeuse.

Raw Material:

Thecomponentshallbe manufactureéfom superioqualitycoldrolled/ hot rolledsheet®f steekconfirmingto
EN 10025/1S10748 1S5130r EN 10327/1S27%vith minimumyieldstresf 250N/mm2 or 420N/mm2. All
fastenersuppliedshallbeelectregalvanizedonditionsconfirmingto IS codes.
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SystemDescription:

The proposedpalletstoragesystemshallconsistsof Upright, horizontal& diagonalstruts,beamsand various
componentdor impartingstructuralstabilityto the entiresystemThe uprightsframesshallbe fastenedo floor
usingbaseplateandanchorfasteners.

Upright:

Theuprightshallbe 10/12 bendroll formedsectiormanufacturedn precisiorroll forminglineto ensurainiform
profile without anytwist. The uprightshallbe powdercoatedon automatedine. The uprightsshallhaveslotsat
50mmpitch

BasePlate:

Thebaselateshalbeminimum20mmthickpowdercoatedr galvanizedith provisionfor fixingexpansiomolts.
It alsoshallhavedimplesfor locatingshims.The lips areprovidedfor locatingthe uprightwhich alsoprevent
rotation.

Hook Connector:

The hook connectolis 5 hooksfor properfitting havingthicknesof 4 mm. The sames powdercoatedwith a
coatinghicknes®f minimum50um.

Beamwith hook connector

Thebeamshallbeboxtypeconstructiormadewith by roll forming.Thebeamshallbe manufactureffom single
sheehavingwintop profilesusingatestechnologyThetwin top desigroffer maximum resistanceto torsional

failure. Thetwin top desigralsodoesnot requirecontinuousveldinghroughouthelengthof thebeamsandonly
thehookconnectorhaveto beweldedo thebeams.

Thehookconnectohasb lipsanddmmthicknessThebeamsaredesignedo limit thedeflectiodesghanspan/200
Diagonal and Horizontal Struts:
Thestrutsaremadeof C-Sectiorwith four bends.

Thestrutsaregalvanizetype.Theseorovidethe stabilityto the uprights.

Hardware:

All fastenersuppliedshallbe electregalvanizedonditionsconfirmingto IS codes.
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SAFETY/ STABILITY MEMBERS

SafetyPin for Hook Connector

Thesafetypin is providedon eachhook connectorin caseof accidentdlfting of the beamduringunloadinghe
pin getsdamagdt preventsheentirestorageackfrom collapsing.

Back to back connector

Backto backconnectorarealsoprovidedto connectall the storagébays The backto backconnectolis madeof
anglechannebr tube profile. The connectomot only impartsstabilityto the entirestructurebut alsomaintain
uniformgapbetweerntherows.Thismembeiis alsousedfor supportinghe guiderail of stackecrane.

Aisle Tie or Top beam acrossthe bay
Theaisletie maynot berequiredor palletstoragesystenwith lowerheigh.

Theaisletie is providedto connectallthe framesattop acrosshe bay. Thesemembersreconnectedo form a
continuoussupportto alluprightframedo withstandseismidorcesactingacrosshebays.

MANUFACTURING

Roll forming, Bending and Fabrication

All theuprightsandbeamsreroll formedon highlyprecisiorroll formingmachineThe punchings carriedout
beforeroll formingon automatedine.

Thecomponentsuchasdeckpanelsarebenton precisiortoolsandpresanachines.

Thefabricationworkis carriedout with jigsandfixturesto achievalesiredaccuracy.

Pretreatment:

All componentsareto be subjectedo anti corrosiontreatmentby following the processof 1) Degreasing
Phosphating?) Rinsing3) Rinse& De- Mineralizedvaer rinsing.

Final Finish:

The final finish of the componentss achievedn fully automatecconveyorbasedpowdercoatingline. The
componentareovenbakedafterpowdercoatingat 180degredemperaturel he dry film thicknessgs averag®&0
micronsassureon theautomatedine.

1.4. Cold Storage Door

HorizontalSlidingDoor
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1.5.

Cleawidth
ClearHeight
Typeof panel

Sealing
Colouroutside
Colourinside
Hardware
TrackRail
Installatioron

WallConstruction:

Finishof opening

Operation
Lock

2100mm
4500mm
Sandwichpanethallbe constructeaf acoreof kg/m3 PUF

on both sidescoveredvith 0,6mm galvanizedteeplate

finishedwith 20mu coatingThe panelshallbesuppliedvith
thermalbridgefreePVC surroundingprofiles.
Stuccmon theinside smoothon the outside.

All roundwith triple rubberprofile.
RAL 9002 (white)
StandaraolourRAL 9002(white/grey)
Galvanise&teel

Drop/Lift railsystem

OuterWall

PaneWaII 100mm

To belnclude
Manual

To belncluded

Technical Specifications of XPSCold Store

InsulationMaterial

Density

No. of Layers
Total Thickness
VapourBarrier
Make

ExtrudedPonsyterne
38KG/m3 to 42Kg/m3
2 layerd50mm each)
100mm
Tarfelt
Dow Chemicalé OwensCorning/ Equivalent
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Pacakge5 ECRC Ripening ChambeiTechnical Specification

ECRC Ripening Chamber should have proper temperature & humidity control system f& pnifpem
ripening of various fruits & vegetables stored in plastic creates. The chambers should have create proper sup
various utilities, ripening machines, electrical/power accessories. The proposed ripening chamber would be

for ripeningof products like Mango, Tomato, Banana etc.

Sr.

Particular

Details Specifications

1.

Exhaust Fans :

5006 Fan with auto
Drop Hamper Exhaust Fan Systems.
415V, 50 Hz, 1.5 hp, 3 ph Motor.
CFM:=25890,

Blades: Stainless Steel blaftasoptimum performance with
low noise.

Body:- Heavy gauge G.I.

Dynamically balanced hub and blade assembly increases
give troubldree operations.

opening

Cellulose Cooling pad

Size-1800x600x 150

Qty= 200 nso.

Flute Angle-:70 90

Paper-:Imported Swiss pap#fith excellent wetting propertig

Leading Kit

Submersible open well puatbhp. Kirloskar make.
With inlet and drain plumbing systems

Frame for cooling pads

Frame for the cooling pads with top water distribution and
bottom gutter systems.

Extruded Aluminium form, with 1 mm thick

Top Assembly : easy for pad removing for maintenance

Air Circulation Fans

For give more air circulation at the time of Etig/ldosing
Air Volume : 5300 (M3/H),

Power : 180 watt , single phase

Body :Stainless Steel

Micro processor based
Temp & Humidity
controller

co02 & ethylene sensor

Imported , Temperature and Humidity combining sensors
controller to control proper temperature and humidity, co2
ethylene sensor to proper monitoring gases with data log
systems

Electrical Control
Panel

Powder coated, IP 55 with protectidMCB, contractor, ovet
load realy,
With Auto / manual switch with synchronizing of the contrg

air tightening curtains

for air tightening during the gas dosing,
Materiak Tarpaulin, 200 micron thick with proper fixings
systems.
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Civil Works Details

Block 1-Ripening Shed 15x 18x 4.8M (3.8)mtr

A Civil Work

1 All Excavation by mechanical means up to Hard Rock
Providing & injecting chloropyriphos Emulsifiable 1% concentrations. by wt fo

2 constructionAnti-termite Treatment & creating a chemical barrier under & all aro
foundation pits.

3 Footing PCC In M10 grade Concrete (1:3:6) as per-29@®6tandard

4 RCC Footing in M25 Grade Concrete (1:1.5:3) as per260b6tandard

5 RCC Pedestal in M25 Grade CondjEete5:3) with Foundation bolts as per design stanc

6 RCC Plinth beam in M25 Grade Concrete (1:1.5:3) at FFL level.

7 All Reinforcement TMT bars of Fe500 grade as per IS standard and structural co
drawings.

8 Filling in plinth with good mum and compaction layer by layer with Compactor.

9 Soling of 230 mm thick with 463 metal and voids filler by murum with compaction
complete.

10 Flooring- PCC 75 mm tlck in M10 grade concrete(1:3:6) below floor.

11 Floor-50mm Puff panel to rovided over PCC before Trimix concrete.

12 Flooring - Trimix concrete of M25 grade of 150tk for floor with curing etc. complete
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All external wall up to plinth level in Fly ash Brick work required in 9" thickness in (

13 mortar 1:6 mix, iheding curing etc. complete

14 All internal walls up to plinth level in Fly ash brick work in 6"or 4"as per requirement in
mortar 1:6 mix including curing etc. complete.

15 External sand face cement plaster 18mm thick in CM 1:4 with DabddP lastiés
Internal neeru / gypsum plaster with 12mm single coat in CM 1:4 plasterFD 1 type

16 2400mm Width X 3000mm Height in size of Metaflex make anttgp&wing Chiller(MSC
-16 no's to be providddetaflex

17 Rolling shutter RS motorized of 6 meter x 3 meter irLgipés will be provided with Oil pair
finish.

B PEB Work

18 All Foundation bolts Ys250 mpa grade

19 All PEB Columns rafters Ys 345mpa grade

20 All Secondary purlin 2mm thick in Ys 345 mpa grade Gl material

21 All Roof sheet 0.5mm thick standing seam type bare Galvalume on site roll forming.

22 Supply and fixing of 80mm thk puff panels with 40 density with one side(PRK and
other side PPGL0.5 thk etc. complete
50 mm thk Puff panel with 40 density with with one side FlR&hk and other side PPG

23 -0.5 thk for ceiling will be provided to three repining chambers and cutout to be prov
fixing Lighting fixtures., Flooring 50 mm thick raw insulation

C Underground Water Tank
Total 5 Nos UG Tanks to be provided with RCC raft , RCC walls and Waterproofin

24 inside wall and slab over tanks as per RCC design , UGTANK 300aDB8ldsr200000liter,
-2 no's and 5000 litex no's

25 Unloading platforno be constructed and dock leveler pit to be kept as per suppliers dr

26 Easy slope Ramp and steps to be provided for fork lift movement and workers to g

platform by staircase.
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D Electrical Work

27 General lightingl2 no's to be providesiith Switch and extra plug point on DB.( 2 no's
each RC) (PVC Pipe Conduct 1"Dia , Cdléycab makel.5 Sgmm for lighting, 4 Sgm
for Power points, Lamp42 Nos Mahindra make Induction Lamp, Switdhchor Roma
Makel2 no's with Half poirt$ nds)

28 General lighting3 no's to be provided in passage and 6 no's for unloading area with
and extra plug point on DB. (PVC Pipe Conduct 1"Dia ,-Fadilecab makel.5 Sgmm for
lighting, 4 Sgmm for Power points, Lartpdlos Mahindra make Indion Lamp, Switch
Anchor Roma Mak® no's with Half point® no's)

Automatic Ethylene Generator & Ethylene FruitsVegetables Carrying crates

Ethylene Generator

9 Produces best ripening results in terms of appearance, colour and sugar cor@dimdotealt fruits

like Banana, Mango etc.

Portable and easy to use; can be shifted for use in any room. Wall mounting option also available.
One ripe Generator can ripen up te3B3ons. (or 12000 cubic foot room)

4 Cycle options: 12 hrs. 24 hrs. 3648tsts. Ripening cycle can be chosen on LCD display.

Gl body that makes it sturdy, strong and rust free. Generator tank has capacity of about 1.2liters.
230 V AC input Voltage. Internal Controls designed at 24V DC can also run a hormal inverter in times
load shedding.

Inbuilt temperature sensing mechanism shuts off generator on over heating.
High end liquid level sensor shuts off generator on detection of low liquid level.

=A =4 =4 =8 =9

= =9

2. FruitsVegetables Carryinga@¥s

Size : OD 8 540mmX360mmX 290mm(H)
Capacity: 20 kg Approx for fruit

Weight : 1.7 kg(+ 2%)

Color - 4 colors variants

Features:

1 Durability

1 High tensile strength
1 Superior finish

1 Elegant design

Nos: 44000
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Pacakage6 Packing UnitTechnical Specifications

Packaging Unit to packs of different sld@sgrams to 2000 gms teigas food items, sugar, spices, rice products,
pulsespowder etc. in hygiene packs for retail purpose with proper cartoning system

S.No | Description Capacity Qty.
1. Fully Automatic ol | ar t ype Seg SmallPacks5s®D |1
Fill & seal Machine to pack 100 Gms to 2Kg ¢ packs/ minutes
Sugar, pulses .in ce
complete with the following: Large Packs 23
-14 Head Weigh metric Filling System packs/minutes

-Touch screen base Control Panel

-Main Machine Interface (TouShreen)
-Servo Driven Film Pulping System
-Servo Driven Sealer

-PID typeTemerature Controller

-Batch cutting System (upto 99 counts)
-All Product contract parts made up o336
2 Fully Automatic col | |SmallPacks&®D |1
Fill & seal Machine to pack 100 Gms to 1 Kg ( packs/ minutes
Spiceand other Powders tenter seal Pillow tyj
pouchds compl et e wi t|LargePacksZ®
- Auger Filling System packs/minutes
-Touch screen base Control Panel

-Main Machine Intéace (Touch Screen)
-Servo Driven Film Pulping System
-Servo Driven Sealer

-PID type Temperature Controller

-Batch cutting System (upto 99 counts)
-All Product contract parts made up o336

3 Set of Change parts for different Gramages fq 1 set 1 Set
1062000g

4 S.S. tank square type capacity 300 Kg each 2No.

5 Z elevator Suitable 1No.

6 Stand & stair for weigher Suitable 1 Set

7 Coding System On Conveyer 1 No.

8 Packing Conveyor suitable to pack pouches i| Suitable 1 No.
cartels

9 Carton Sealing & strapping System Suitable 1 No.

10 Air Compressor Suitable 1No.

11. Control Panel for system Suitable 1 No.

BASIC MACHINE COMPOSITION

3.1 Unwind: The machinghall be equipped with motorized unwind. The unwind shaft shall cantilever tyg
having scale on it. The unwind shaft shall be mechanically adjustable type.
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3.2

3.3

3.4

3.5

3.6

3.7

3.8

3.9

3.10

3.11

3.12

Dancing Roller Assembly: The machine is equipped with dancer roller assembly, in which fare senso
placed in vertical line.

Photo cell eye mark sensor: High quality photo eye mark sensor for pouch length correction.
Control Panel: Control panel which is inbuilt in the machine frame.

Forming assembly: Change over from one size to another iphnaittetes with help of easily removable
forming assembly which can be done with the help of couple of screws.

Servo driven Film Pulling: Film pulling is Servo driven through vacuum / friction belts, which ensu
correct movement of film in the machine.

Horizontal Sealer: The horizontal sealer movement shall be done pneumatically and hence ensure
quality of seal which is leak proof.

Filling system: Cup filler system, Electronic load cell based multi head weigh filling system, Servo s
for sticky powder and Positive displacement for liquid.

Batch cutting system
Nitrogen flushing
Side Gusset Assembly

PID temperature controlléFhe temperature of sealers are controlled through PID temperature contrd
system.
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Package7 Building (including PEB) of above components

Prefabricated building for pulpifiling and brick pack lineiarehouse, cold store, utility building, paskstgm,

ERC Ripening Chamber etc., as per the requirements of Food Industries for proper ventilation, lighting & hy
systems like covered drains etc. The floor should be suitable for material handling equipment movement etc.
the drawing attactie

Building & PEB structure

Design of Pre Engineered Buildings (PEB)

The main framing of PEB systems is analyzed by the stiffness matrix method. The design is base
Load and Resistance Factor Design (LRFD) as per the American institute of Steel Construc
specification or the 1S:8R007. the design program providescamomic and efficient design of the
main frames and allows the user to utilize the program in different modes to produce the frame de
geometry and loading and the desired load combinations as specified by the building code opted
user. The progm operates through the maximum number of cycles specified to arrive at an accepta
design. The program uses the stiffness matrix method to arrive at an acceptable design. The pra
uses the stiffness matrix method to arrive at the solution ofadisgiés and forces. The strain energy
method is adopted to calculate the fixed end moments, stiffness and carry over factors. Nume
integration is used.

Design Cycle

The design cycle consists of the following steps:

1.
2.
3

7.

Set up section sizes and btacations based on the geometry and loading specified for the frame design.
Calculate moment, shear, and axial force at each analysis point for each load combination.

Compute allowable shear, allowable axial and allowable bending stress in compiession ainelach
analysis point.

Compute the corresponding stress ratios for shear, axial and bending based on the actual and allowable
stresses and calculate the combined stress ratios.

Design the optimum splice location and check to see whether thegeiziés confirm to manufacturing
constraints.

Using the web optimization mode, arrive at the optimum web depths for the next cycle and update the
member data file.

At the end of all design cycles, an analysis is run to achieve flange brace optimization.

Frame Geometry

The program has the capability to handle different types of frame geometry as follows

1 Frames of different types viz. rigid frames, frames with multiple internal columns, single slope frames
to frames etc.
Frames with varying spansyirag heights and varying slopes etc.

Frames with different types of supports viz. pinned supports, fixed supports, sinking supports, suppor
with some degrees of freedom released.

T
T
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1 Unsymmetrical frames with off centric, unequal modules, varying slopes etc.
9 User specified purlin and girt spacing and flange brace location.

Frame Loading

Frame design can handle different types of loadings as described below: All the building dead loads due to
sheeting, purlins, etc. and thewelfyht of the frame. Imposedkliload on the frame with tributary reductions as
well. Collateral load such as false ceiling, light fixtures, AC ducting loads, sprinkler systems and many other
suspended loads of similar nature.

Wind loads input such as basic wind speed or basigregsdre that will be converted to deign wind pressure as
per the building code specified by the user and shall be applied to the different members of the building acc
to the coefficients mentioned in the codes prescribed by the user. The stddidarddues like MBMA, UBC,
ANSI, 1S:875 part 3 etc are used for this purpose.

Crane and neorane loading can be specified by the user and the program has the capability to handle these
loads and combine them with the other loads as required.

Sesmic loads corresponding to the different zone categories of various international codes can also be defin
combined with other load cases as required Temperature loads can also be specified in the form of dif
differential temperature value @mtigrade and specifying the appropriate coefficient for the thermal expansic
Load combinations with appropriate load factors can be specified by the user as desired.

PEB Technical Description

Min.Thickness of Secondaries : 18mm

Min. Thickness of Primaries- : 4 mm

Side Wall Columns Sections / Base : Tapered / Pin Bases
Interior Columns Sections / Base : Straight / Pin Base
End Wall Columns Sections / Base : Straight / Pin Base
Type of Roof Bracing : Rod

Typeof Side Wall Bracing : Rod

Type of End Wall Bracing : N/A
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1. Roof Sheeting & Wall Cladding

1 | Roofing 0.55 TCT Bare Galvalume Standing Seam Profiled Sheet with 50mm th
Wool of 24Kg/M3 density laminated with Aluminum foil on one sislgpforted
on Gl Welded Mesh of size 75x75x1.6mm.

2 | Wall Cladding| 0.50 mm Galvalume color coated Sheet for the Complete Wall Area with 50
Glass Wool of 24Kg/M3 density laminated with Aluminum foil on one g
supported on Gl Welded Mesh of §ig&75x1.6mm..

Mezzanines:

Standard mezzanine supply includes Supponins, Primanbeamsand Secondadpiststhat support
reinforced concrete slab (Deck and Slab by others). Mezzanine steel deBIDEK)YS intended tq
carry the weight of the slab during construction only. Itis not designed to carry the floor loads.

The concrete slabs of the mezzanines must be designed by a structural engineer. They must
reinforcement to support all the loads on the mezzanines.

Canopies: As required for the facility

Sky Light/Wall Light: - As required for the facility

Roof monitor:- As required for the facility
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1. LEAN TO DETAILS: LeanTo Same Dimension.

LOCATION - Refer Sketch WALL CONDITION :-
3MBRICKWALL ABOVE
WIDTH - As required NSW- SHEETING IS
CONSIDERED
3M BRICKWALL ABOVE
LENGTH- As required FSW- SHEETING IS
CONSIDERED
55M 3M BRICKWALL ABOVE
CLEAR HEIGHT - LEW - SHEETING IS
&12m CONSIDERED
ATTACHED WITH
SLOPE- 1:10 REW- EXISTING MAIN
BUILDING.
BAY SPACING As required

Section 2. Material Specifications

The following is the list of the material standards and specifications for which the

building components have been designed:

No Components Applicable Design Code
1 Builtdup (Plates) ASTM572GRADE 50
Anales 1S2062/A1SCH American Institute of Steel
9 Constructiord Latest Edition
2 Hot Rolled
Beams 1S/2062A1SCO GRADE E-250
3 Cold Form Galvanised ASTM 653 SS 50 Class A
4 Roof & Wall Panel ASTM A792
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5 X-Bracing Rod/Cable IS 2062GradeA/ASTM 307
6 Anchor bolts (Black) IS 2062 Grade E250

7 High strength Bolts (Galvanized) ASTMA3250 Grade 8.8
8 Machine Bolts ASTM A307

Applicable Codes -

2.1 PEB STEEL LLOYD COMPLIANCE WITH LATEST NATIONAL & INTERNATIONAL
CODES

Loads on all buildings are applied in accordance with:

- 2003 edition of the International Building Code

- International code council, Inc (IBC)

- 4051 West Flossmoor Road, Club Hill, IL 6&¥B%, USA

Manufacturing and Erection tolerances are applied as per:

- 2006edition of the_ow Rise Building Systems Manual

- Metal Building Manufacturers Association(MiEBMA)

-1300 Summer Ave., Cleveland, Ohio 4413A,

- For Erection & Manufacturer Tolerances

Hot rolled sections and built up sections are designed in accordance with:

- 19892005 Manual of Steel Constructiokllowable Stress Design

- American Institute of Steel Construction Madl&FD asper latest version

- 1 East Wacker Drive, Suite 3100, Chicago, lllinois-B060,LUSA

Cold formed members are designed in accordance with:

- 2007 Edition of AISI (North American Specification for the Design of Cold
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Formed Steel Structural Member)

- American Iron and Steel Institute (AISI)

- 1000 16th Street, NW, Washington, DC 20036, USA

Welding is applied in accordance with:

- 2008American Welding SociéAWS D1.1/D1.1M:2008)

- Structural Welding CoéeSteel Manual

Loads are applied in accordance with:

- Indian standard code of practice for design load$,RP4i8875)

- Indian standard code of practice for wind loads3R&#875)

- Indian standard code of practice for Seismic loati848}

2.2 BUILDING DEFLECTION CRITERIA: -

Deflection Applicable/
Deflection Structural Member L Not

Limitation .
Applicable
1 Main frame rafters Span/180 Applicable
Vertical Deflection 2 Roofpurlins Span/180 Applicable
3 !\/I_ezzanlne beams an Span/240 Applicable

joists

. Eave .
1 Main frame columns height/100 Applicable
2 Wall Girt Span/150 Applicable

Lateral Deflection

3 Endwall wind columng Span/120 Applicable
4 Portal frames Height/120 Applicable

Steel Work Finish

1 All primary members (columns and rafteitspe shot blasted inside the enclosed blasting machine.

155|P ag e




NIT for Common/Core Processing Facility at APIIC Mega Food Park, District Krishna, AP on turnkey basis with 3 years O & M

1 Purlins, Girts and Eave struts will be cold formed out of Galvanised steel coil.

1 All primary member as well as offiemondary steel members (wind columns, base angles, gable angles, 1
stays and other small misc. items) will be painted as per required specification

Design Criteria

Design method allowable stress design method is used as per peeaiscations.

Deflections: unless otherwise specified, the deflections will go to mbma, aisc criteria and standard ind
practices.

Primary framing: moment resisting frames with pinned or fixed bases.

Secondary framingcold formed z sections or ctg@ts for purlins or girts designed as continuous beams
spanning over rafters and columns with laps.

Longitudanal stability: Wind load on building end walls is transferred through roof purlins to brace
bays and carried to the foutoias through diagonhafacing.

Design Codes

Following are the main design codes generally used:

AISC: American institute of steel construction manual

AISI: American iron and steel institute specifications

MB MA : Met al buil ding manufacturerds code
ANSI: American national standandstitute specifications

ASCE: American society of civil engineers

UBC: Uniform building code

IS: Indian standards

IS 456 (2000): Plain andReinforced Concrete Code
IS: 2261975 Specification for structural steel

IS: 8062007 Code of practice fayeneral construction in steel

156 |P ag e

lange

ustry



NIT for Common/Core Processing Facility at APIIC Mega Food Park, District Krishna, AP on turnkey basis with 3 years O & M

IS: 8081964 Specification for rolled steel beam channel and angle
section
IS: 8161969 Code of practice for metal arc welding for general

purpose in mild steel

IS: 1536 1976 Flanges configuration
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Padkage-8: Utilities- Technical Specification

Utility building to various utility mentioned in the Package 8 according to suitable requirements of all seg
centralized together with proper distribution system including electrical/power supplies from the electribal room

proper system norms.
Chiller

IS 6591964 (1991)
IS: 6601963 (1991)
IS: 6551963

IS: 23121967

I1S: 239- 1963

IS: 31031975

IS: 4736 1968

IS: 48311968:

I1S: 51131993

IS: 62721971

IS: 63921971

IS: 76161975

RO Plant
HS Code 8421:

Air Compressor
IS 11461 (1985):
IS 11780 (1986):

IS 12258 (1987):

Codling tower

Safety code for adonditioning

Safety code for mechanical refrigeration
Specification for metal duct

Specs for propeller type AC ventilating fans
Colour code for the identification of pipelines
Code of practice for Industrial Ventilation
Hot-dip zinc coatings on steel tubes
Recommendation on units and symbols for Refrigeration
Testing of Refrigerating compressors.

Specs of industrial cooling fans

Specs for steel pipe flanges

Method of testing panel type air filters for air
conditioning and ventilation purposes

(2190, 1190, and 2110) REVERSE OSMOSIS PLANT,
SPARES, CARTRIDGE FILTER, dosing pump etc.

Code of practice for compressor safety

Code for Selection and testing of Rotary Screw
Compressor

Technical Supplyo@idition for Air Screw Compressor
for General Purpose and Industrial Application.
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IS 11561 (1986):
IS 8186: (1999):

IS: 61681976

Boiler & Fuel Storage
IS: 724a1981

IS: 8544 (Paitto 1V)
I1S: 46711984

IS: 30691965

IS: 33461980

Electric Substation
1S 13947 (Part)1993
IS; 8623 1977

Code of Practice for Testing of Water Cooling Towers
Treatment of Water for Cooling Towars
Codeof Practice

Code of practice for treatment of water for industrial
cooling system

Application & Finishing of thermal insulation material

Specs for expanded pojyshe for thermal insulation purpose
Glossary of terms, symbols and unit relating to thermal insulation material

Method for the determination of thermal conductivity thermal Insulation
material (two slab, guarded hot piat¢hod)

Specs for low voltage switchgear and control gear.

Specs of factory built switch / control section.

IS: 8623(Part3) 1993: Specs for low voltage switchgear and control gear assemblies

IS: 87891978
I1S: 91371978
IS: 93381964

IS: 3251978
IS: 1554Part 11976
IS 4064 (Part-Il) 1978

IS: 46911984

IS: 47221968
IS: 47291968

Values of performance characteristics for three phase induction motor

Code for acceptable tests for centrifugal, mixed flow and axial pumps class C
Specs for Cl screw down stop valves on stop and check vahadsrfarorks
purpose

Specification for three phase induction motors

Specs for PVC insulated (heavy duty electrical cables)

Specific requirements for the direct switching of
individual motors

Degree of protection provided by enclosure for rotating
electrical machine

Specs for rotating electrical machine

Measurement and evaluation of vibration of rotating
electrical machine
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Minimum Utility Requirement:
S. No. | Particular Indicative Utility Remarks
requirement
1 Stean(l -6 MT/hr (Pulping | 2 Fluidizedboilers of capacity 6 MT/hr and
operative and 1| Line) AMT/hr,; pressure 10.54 kg/cm2. Complete w
standby) -4 MT/hr (Aseptic | pressure pgrair preheater, pollutionantrol,
Filling Line) Module consists of ID/FD fans with motor, fee
water pump, piping, and valves/fittings.
Instrument control, air ducting complete, gas
ducting, chimney, electrical control panel, soft
water plant, feed watank with pumps, steam
blower system and drains and complete insul
are required.
2 Cooling tower | -400 X4 TR 4 cooling towers with pumps as per requiremse
and its piping of systems.
complete with
pumpsg
operative and 1
standby pump)
3 Chilledwater - 200 TR twin screy 2 chiller compartments with cooling tower pun
system (Chiller | compressor. as per requirement of both plants.
with pumps and (pulping line)
line- 1 operative| - 100 TR twin screv
and 1 standby) | compressor. (asept
filling line)
4 Nitrogen Suitable Suitable as per requirement of both facilities.
generator with
air compressor
42 CFM with
motor moisture
separator,
activated carbot
filler, nitrogen
surge vessel 50
Liters, Nitrogen
storage tank
1000 Liters
5 Air Compressor| Suitable Suitable as per requirement of both facilities.
oil free,
moisture free
6 R.O. Plant with | 7000 KPH (Aseptic| For juices/drinkblending purposes.
storage Filling)
tark/supply
system
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7 Process water | 10 m3/hr(one for | Complete with supply line, drops and fittings &
supply each aseptic filling | per equipment requirement, pressurd.D.bar
(complete with | and pulping line)
pumps and
fittings)

Note: These are indicative capacities only and theontractor shall give appropriate utility requirement
which should have optimal energy efficiency and low operational cost.
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Package 9 Working LaboratoryTechnical specification
Working Lab with the proper working space to analysis & storage of lab p ment 6 s/ chemi cal|s/
suitable for analysis various test related to fruits & vegetables products.
The working lab shall also include the necessary furniture and fixtures as required. The proposed infrastructuyre
shall be as per tiNational Aceeditation Board for Testing and Calibration LaboratdtABL) requirements.
List of Qualiy Control Laboratory Equipment
Sr.N Size/Rang Number
0 Name e Purpose S
1| Water Bath 20120°C | Constant Temperature 1
2 | Water Bath 30200°C | Constant Temperature 1
3 | Water Bath 20-100°C Constant Temperature 1
4 | Oven Universal 0-250°C Sterilization 1
5| Incubator Universal 0-70°C Micro-Analysis 1
6 | Memmert Incubator 0-70°C Micro-Analysis 1
7 | Hot Ait Oven 0-250°C Sterilization 1
8 | BOD Incubator 0-60°C BOD Determination 1
9 | Autoclave 50 ltrs Sterilization 2
10| Autoclave 20 Itrs Sterilization 1
11| Sanoclave 20 ltrs Sterilization 1
12| Mini Sanoclave 4 ltrs Sterilization 1
13| Refrigerator 220 ltrs Sample Preservation 1
14 | Digital Electronic Balance Weighing 1
15| Digital Electronic Balance| 1mg220gm| Weighing 2
Digital Electronic
16 | Balance 1gm6 kgs | Weighing 1
17| Leader Analytical Balance Weighing 1
18| Spring Balance Weighing 1
19 | Magnetic Shaker Shaking 2
20 | Magnetic Shaker Shaking 1
21| Muffle Furnace 0-1100°C | Ashing 1
22 | Turbidity Meter Turbidity 1
23| Nephla Turbidity Meter Turbidity 1
325
24| Spectro photometer 1100nm Multi purpose 1
25| Centrifuge Centrifugation 1
26| UV Chamber Patulin Detection 1
27| Microscope Micro-Analysis 1
28| Colony Counter Microbiology 1
29 | Laminar Air Flow Microbiology 1
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30| Electronic Digital pH Mete pH Determination 2

31| Electronic Digital pH Mete pH Determination 2

32| Abey's Refracto Meter talj 0-100°B Brix & R.I Determination 1

33| Abey's Refracto Meter 0-100°B Brix & R.I Determination 1

34| Hand Refractometer 0-32°B Brix 2

35| Hand Refractometer 3060°B Brix 2

36 | Hand Refractometer 5090°B Brix 2

37| Hot Plate Heating 2

38| Rotator Spadelixer Shaking 1

39 | Autopipette 0.X1ml Micro-Analysis 2

40 | Autopipette 0.55ml Micro-Analysis 3

41 | Mixer/Grinder/juicer Mixing 1

101990

42 | Hand TDS Meter ppm TDS of Samples 1

43| Hand pH Meter pH Determination 1

44 | Thermometer 0-250°C Multiple Use 2

45| Wall Thermometer 1050°C Laboratory 1
Filtration

46 | Membrane Filtration Pum| 1

47 | Distillation Plant 10 ltrs Distillation 2
Test Tube Heating

48| Testube Heater 1
Mixing & Grinding

49 | Mixer Juicer 1

Digital Abeys Brix & R.I Determination

50 | Refractometer 0-100°B 1

51| HPLC (Waters) Mycotoxins 1

52| Sonicator 0-1.5 Itr Sonication of liquids 1
Homogenization of liquids

53| Cyclomixer 1
Drying under the steam of Nitrogen

54 | Rotary Evaporator 1

Colorimeter fopulp Colour Checking for pulpy produgttinter
55 Products lab) 1
56 Consist meter Consistency Checking 1

List of Glass & Plastic ware for Laboratory

NAME OF GLASSWARE

SPECIFICATION | QUANTITY

Absorption Flasks

500ml

10
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Aspirator 500m| 2
Anaerobic Jar Assembly 2
Auto pepette iml 6
2ml 6
5ml 6
10ml 6
Autozero Burette 25ml 3
Burette 25ml 3
Burette Stands 5
Beaker (Borosil) 50ml (long) 12
50ml (short) 12
100ml 12
250m| 12
500m| 6
1000ml 6
Beaker (Plastidutoclavable 250ml 12
500m| 12
1000ml 5
BOD Bottles 300m| 12
Bottle with Interchangeable neck 12
Boxes For Tips 1ml 2
2ml 2
5ml 3
10ml 3
Centrifuge Tubes 15ml 10
COD Flasks 500m| 4
Column 200m| 2
Condensor 4
Conical Flask 100ml 10
250m| 20
500ml 10
1000ml 4
Cuvette for Spectrophotometer 120
Crucible Holder 6
Density Bottle 50ml 6
100ml 6
Dessicators 185mm 4
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Distillation Apparatus 2
Dissection Box 1
Durhams Tubes 1ml 200
Evaporating Dish 150*80 4
Funnel 50ml 6
100ml 6
Glass Chromatographic Column 200ml 1
Grahm Condenser 300mm 2
Gas Stripper Apparatus 1000 ml 1
Gooch Crucible 50ml 4
Kjeldahal Flasks 500ml 2
Measuring Cylinder (Glass) 10ml 5
25ml 5
50ml 5
100ml 5
250m| 6
500m| 6
1000ml 6
Measuring Cylinder (plastic) Autoclavable | 100ml 5
250m| 5
500m| 5
1000ml 5
Measuring Scoop 10ml 5
Measuring Cylinder with Cork 50ml 5
Pipette Enzymatic 1ml 10
Pipette 5ml 10
10ml 10
25ml 10
Micro Coverslips 18mm sqr 200
MicroSlides bluestar 500
Micro Kjeldahal Distillation Apparatus 500m| 2
Micro syringe 100ul 2
Nestlers Cylinder 50ml 20
Petridishes (Borosil) 100mm*17 150
150mm*20 50
Platinum Dish 2
Plastic Bottles 500ml 10
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Porous Porcelain Crucible 500ml 8
Reflux Condensers 300mm 4
Reagent Bottle 125ml 10
250m| 30
Sample Bottles (Borosil) 500ml 10
1000ml 4
Screw Capped Test tube 10ml 30
15ml 30
Spirit lamp 2
Separating Funnel With Teflon Stopcock | 250ml 2
500m| 2
1000ml 2
Testtube 15ml 200
30ml 200
50ml 50
Testtube Stands (10 Hole Double row) 10
Thermometer 1
Tips For AutoPipettes 1ml 500
2ml 500
5ml 200
10ml 100
Transfer Volumetric Pipette 5ml 5
Turbidity Meter Cuvette 4
Volumetric Flask 5ml 2
10ml 4
25ml 2
50ml 4
100ml 10
250m| 10
500m| 10
1000ml 10
Wash Bottle HDPE 6
White Porcelain Basin 2ltr 2
Wholf's Bottle 1000 ml 2
Note:

a) Contractor shall also provide any another equipment as required for successful running of facility
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b) APIIC Mega Food Park shall have a dedicated lab which would be used for the pRIijEZ &g the
investment units and is not part of the current tender.

c) The current proposed lab and the details as mentioned above would be a working lab forrtekitg of p
produced in common facility only, though, some of its equipment would also form part of the common lab
(refer point bproposed to be dedicated for the project

PackagelQ Power Backup (DG SetTechnical Specification

DGsets3nods should be properly designed & utilized
proper control panels/distribution panels.

Technical Specificationof 250KVA D.G. Set (Generator)
250 KVA Silent DG Set Comprising of the following:

Description No.
Frequency 50 HZ, Voltage 415 3 @, Noise Level <75 dBArB&tarting voltage 24 Volt D( 1
Complete with silencer, 2600 MM or as per environmental requirement. Engine: No. of
6, with proper cooling system etc. Alternatoralatds H insulators on common base fram,
canopy, suitable design for weather & sound resistant enclosure. Insulation confirms tg
HF1 Class for flammability, with standard accessories i.e., control panel, microprocess
with monitoring systemtc. Fuel tanks Batteries with lids etc.

Technical Specification of500KVA (Generator)
500 KVA Silent DG Set Comprising of the following:

Description No.
Frequency 50 HZ, Voltage 415 3 @, Noise Level <75 dBA, Battery Starting voltage 24| 2

Complete with silencer, 3100 MM or as per environmental requirement. Engine: No. of
8, with proper cooling system etcedator with class H insulators, ingressiotection IP 23
Both mounted on common bgdaemwith canopy, suitable design fveather & sound resistg
enclosure. Insulation confirms to U981 Class for flammability, with standard accessor
i.e., control panel, microprocessor based with monitoring system etc. Fuel tanks Batter,
lids etc.

Note: Contractorshall also build the necessary sheaf suitable sizefor keeping theaforementionedDG
sets.
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Packagel 1 Mat er i al Ha n-@idchnicagSpdetiticatiorp me nt 6 s

Materi al H a n dikeBattery opeyateBogklift 2nnbsjErectricalForklift (2 nos), StackeBattery
operated Electricall 2no9, conveyorgcratescrate washepalletsfor proper handling of raw materials to finish
goods irhygienavay to avoid losses & manpower savings.

Battery Operated Stacker

Description Nos
Capacity 120Qgs at top maximum Fork height 9000 mm 2
Turning radius

Load wheels: Tandem LW polyurethane

Drive wheels: Drive wheel cushion rubber

Travel speed taken 5.5 Km/hr

Battery 24V

With battery charger suitable to battery protection coleB&®€& (in/out)
SEPEXTraction Motors

Controller for Jerk free operation

Regenerative Breaking

Mainterarce free AC Motors

Ful | o peetpratection e 6 s

Automatic braking by control switch

Mast channels made from high grade rolled

Steel sections for strength & durability

2 TONS Electricall Battery operated Forklift Truck

Description Nos

Rated Capacity 2000 Kg at 500 MM load Centre 2 nos

Left upto: 3300MM lift height without attachment (electricgl& 2
Mast 3 stage triplex nos(battery
Mast height 220MM operatell
Maximum Fork height 58%M Totalforklift -
Free Forklift height780MM 4 nos

Tilt Angle :(forward/backward) 3/5

Forks: Length x width x thickness (1070 x 100 x 40MM)
Fork Spread 96(MM

Travelling Speedupto 11Km/hr

Tractor on battery. 48 V/440 AH

Drive Motor: AC 8 KW

Hydraulic Motor: AC 8 KW

Steering:Hydrostatic Power

Type: Solid Faount 2 Nos/Rear 2 Nos

Complete with long forks/set of light/signal lights/load back rest, reverse alarm,seat
kit & battery charger.
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Overhead Conveyer for Fruit Crate Handling from Ripening Chamber to Pulping Unit

1. Conveyor:

T

=4 =4 =4 =8 -8 -8 -8 -8 -8 -9

=

Conveyor with chain pitch 500 mm, glass fitted nylon wheels ensuring no metal to metal contact w
tracks and chain, lubrication free.

Point load capaci8p kg, conveyor speed 10 mts/mirnagable +f 20 %

Conveyor length 50 mts approx.

Crate/Bin size to be transferred 550X360X300

Article Pitch 1000 mm caterpillar type multiple drive sySt@imase, 415 V, AC 50 Hz

Take up unit: Gravity type with nbiication unit.

Minimum horizontal bend radius 45 degde¥00 radius

Minimum vertical bend radius 30 degdek200 mm radius

Working at Ambient temperature max 42 degrees C

Compete with supporting structuge | 0 TO6 type gr obhegtofSmigg)por t wi
Loading/unloading manual

Control PanelFitted with variable type VFD/ main on/off switches, overload safety limit switch.

2. Crate washer:

= =4 =4 =4

Capaity 1200 fruit crates per hour

Crate washer body should be SSBE2 mm thick, strght through crate washer, single track type with
SS 304 grade under frame.

It should have three sections (a) water rinse; (b) hot detergent rinse, (c) afteridetergent
All the sections should be fitted witloperpumps of reputed make dittings

90 X 3 mmtrick flat fortrack with poly acetyl chain and drive operations.

All the drives should be covered for safety of operations.

Other Specification of Material

d) PerforatedPlastic Cratesmadefrom virgin plastic material

Capacity 20kg of fruifapprox.)

SizeOD: 540 MM x 360 MM x 290 MM (H)

Weight: 1.7£2%

Colour: give details of colour available with company like APIIC logo

It should be durable, high in tenstlength with superior finish/desigit. Priceleliverat site.

Quantity 44000Pcs

e) Injection Moulded Pallets
Injection moulded pallets from virgin plastic material
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Size: 1200 x 1000 x 160 MM

Capacity: Static 6000 Kg UDL

Dynamic 1200 Kg UDL

Racking 1000 Kg UDL

It should be durable with high tensile strength with proper finish etc.

Quantiy: 000 Pcs
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