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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 this 

office immediately. If written intimation is not received from any Bidder within fifteen (15) days from the date 

of notification 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 Industrial Infrastructure Corporation Limited (APIIC), The Employer, reserves the right to 

modify, amend or supplement this NIT document including all formats and Annexures. 

3. While this NIT has been prepared in good faith, neither APIIC nor its  employees or advisors make any 

representation or warranty, express or implied, or accept any responsibility or liability, whatsoever, in respect 

of any statements or omissions herein, or the accuracy, completeness or reliability of information, and shall 

incur no liability under any law, statute, rules or regulations as to the accuracy, reliability or completeness of 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, 

Warehouse, Aseptic Brick Carton filling and packing line, Packing Unit, Ripening Chambers, Utilities, Building, 

Material Handling, equipment, working lab, etc. and evacuation to the designated project, in the present tender 

document is for the reference only. 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 conditions and directed to 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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DETAIL ED NOTICE  INVITING  TENDER  

 

 

 

 

 

Andhra Pradesh Industrial Infrastructure Corporation 

(A Govt. of Andhra Pradesh Undertaking) 

 

NOTICE INV ITING TENDER FOR 

PLANNING, DESIGN, ENGINEERING, PROCUREMENT, CONSTRUCTION, 

ERECTION, COMMISSIONING, INSTALLATION, TRIAL RUN OF COMMON 

FACILITIES (COLD STORAGE, RIPENING CHAMBER, WAREHOUSE, PACKING 

UNIT, ASEPTIC PULPING LINE, ASEPTIC BRICK CARTON FILLING AND PACKING 

LINE , UTILITIES) THEREAFTER OPERATION & MAINTENANCE FOR 3 YEARS AT 

APIIC MEGA FOOD PARK AT MALLAVALLI VILLAGE, DISTT.KRISHNA ANDHRA 

PRADESH 

OFFICE OF THE CE -II  
 

Address: APIIC Limited, 59A-20/3/2A, 1st Floor, Sri Siva Complex, Fun times Club road, Teachers Colony, 
Vijayawada-520008 

 

 

NIT No.: Adt. No 32/ CE-II  /APIIC / 2016 -17     Date: 10/01/ 2017 
 

 

 

  

https://en.wikipedia.org/wiki/Andhra_Pradesh_Industrial_Infrastructure_Corporation
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1. Introduction  

1.1  Andhra Pradesh Industrial Infrastructure Corporation (APIIC) (hereinafter called as  òEmployeró) invites sealed bids 

from eligible bidders for òPlanning, Design, Engineering, Procurement, Construction, Erection, Commissioning, Installation, 

Trial Run of Common Facilities (Cold Storage, Ripening Chamber, Warehouse, Packing Unit, Aseptic Pulping Line, Aseptic 

Brick Carton filling and packing line, Utilities, Building & Miscellaneous Items) Thereafter Operation & Maintenance for 3 

years at APIIC Mega Food Park at Mallavalli village, Krishna Distt, Andhra Pradesh, on turnkey basis, as per the Scope of 

Work mentioned hereinafter ð EPC towards successful commissioning plus three months of trial run with assured 

performance demonstration from date of commissioning and comprehensive O&M of the plant for 3 (Three) years 

thereafter. 

 

2. Brief Scope of work 

 

2.1 Brief Scope of Work shall include, but not limited to, the design, engineering, manufacturing, procurement & 

supply, packing and forwarding, transportation, unloading, storage, erection & installation, testing, commissioning, 

trial run of all plant & machinery in common facility and Operation & Maintenance  for 3 (Three) years. 

Proposed units in the common facilities include but not limited to the following: 

Packages Components Capacity Product Mix/ Details  

Package-1 Aseptic Pulping 

Line 

Up to 6 tons/hour fresh 

tomato, 

Up to 10 ton/hour fresh 

mango, 

Up to 5 ton/hour fresh 

papaya, 

Up to 6 ton/hour fresh 

guava, 

Up to 4 ton/hour fresh 

banana 

Fruit pulp, puree, pulp concentrate 

with feeding capacity as mentioned 

in technical specifications 

 

Package- 2 Fully automatic 

Aseptic brick 

carton filling and 

packing line 

200 ml (7500 slim packs per 

hour with straw applicator) 

 

Puree, Juice, Milk products coconut 

water etc. The facility should cater 

High Acid & Low Acid Products. 

Package-3 Warehouse 4000 MT All raw material (Maize, rice etc.) 

and finished products. 

https://en.wikipedia.org/wiki/Andhra_Pradesh_Industrial_Infrastructure_Corporation
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Package-4 Cold Store 3000 MT Fruits and Vegetables, Spices, Milk 

Products and Aseptic Pulp 

Package-5 ECRC Ripening 

Chambers with 

crates and 

conveyor system 

for fruit transfer 

960 MT (8 nos.x 120) For Mango, Tomato, Banana  etc. 

Package-6 Packing Unit for 

powders and 

granules 

Packing of products in 

packs of 100 gram to 2kg. 

Capacity of line -Small 

packs 50-70 packs per 

minutes / large packs 25-30 

packs per minute 

Spice, Pulses, Rice etc 

Package-7 Civil Work and 

Building 

(including PEB) 

of above 

components 

 

Area- 14333 sqm (The 

proposed area may be a 

single block or multiple  

blocks which shall consist 

of all the core/ common 

facilities and shall have 

integration with each other) 

 

Area Details 

Cold Storage: 2400 sq. mtr. 

Warehouse: 2400 sq. mtr. 

Packing Unit: 475 sq. mtr. (without 

store) 

Utilities: 1138 sq mtr. (which may 

include: Cooling tower, water 

softening, electrical rooms, RO 

plant, Boiler, Generator Room, 

packing store.).  

Aseptic Pulping Line: 2880 Sq. mtr. 

Aseptic Brick carton filling and 

packing line: 2880 Sq. metre. 

Ripening Chamber: 2160 Sq. meter. 

The works shall also include site 

development, Compound wall, 

internal road, drain, lighting and 

external power supply works etc 

related to common facilities 

Package-8 Utilities  As per requirement Boiler, Air Compressor, Chiller, 

Electrical panel, RO unit, water 

softening unit, cooling tower etc. 

The utilities excludes ETP as the 

same would be designed common 

to the food park. Indicative details 
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on capacities may be referred in the 

technical specification of tender. 

The proposed capacities of the 

utilities shall be derived as suitable 

for the common facilities and shall 

be submitted to APIIC for approval. 

The utilities shall be proposed in 

Integration of each other and shall 

optimize operational cost. 

Package-9 Working Lab Refer Technical 

Description 

Proposed working lab for testing of 

manufactured products in core 

processing facilities. 

Package-10 Power Backup 

(DG Set) 

1250 KVA DG Set shall be of varied capacity 

with a combination of 250 KVA, 

and 500 KVA 

Package-11 Material 

handling 

Equipment  

a) Fork lift 04 nos. 

(Electrical/ Battery 

2MT & diesel 2 

MT),  

b) Stacker 2 nos.  (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.  

All products 
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 Miscellaneous & 

Other items 

Any other item for 

smooth functioning/ 

operations of the 

common facilities 

 

 

2.1.1. The successful bidder is also encouraged to set up such plant and machinery which should increase the efficiency and 

processing levels of proposed product mix. The equipment shall be sourced considering the research & experience, 

geographical information of crops, profitability, ease of operation, automation and Supervisory Control and Data 

Acquisition (SCADA) enabled. All associated electrical works and equipment (including panels, protection system, 

cables, transformer etc.) as per the relevant Indian Standard codes. The contractor shall provide control room, control 

panels with in the facility. Control panel rooms shall be of RCC (Reinforced Cement Concrete) structure 

2.1.2. The contractor shall put UG cable through RCC duct from substation to the core processing facility 

all cabling within the facility through cable ducts/ conduits as approved by APIIC including all internal 

connections.  

2.1.3. Design and implementation of plant string level monitoring scheme with compatible software and hardware 

for accessing the SCADA data remotely at a location in APIIC, AP. 

2.1.4. All associated civil engineering works including design for: Earthwork for Site grading, cutting, filling, levelling 

& compacting at common processing facility site. 

2.1.5. Construction of foundation & mounting structures for all building, plant & machinery.  

2.1.6. All building in common processing facilities should be Pre-Engineered Structured Buildings. Contractor 

has to design pre structures, and load calculation should be approved by APIIC. The designs shall be proof 

checked by reputed organisations like IITs, JNTU, Civil Aid, etc as approved by APIIC. 

2.1.7. Arrangement of permanent water supply/ internal plumbing within common facility. The provisions of 

dedicated borewell for the common facility is under the contractorõs scope or it may also lay a pipeline to draw 

water from existing borewell within the Food Park. The cost towards laying pipeline from the existing borewell 

to the common facility shall be under the scope of contractor. Arrangements shall be done to bring power from 

substation to the facility. The distance from substation to the proposed facility would be about 350 meters.  

2.1.8. Construction of drainage & sewage system within common facilities including construction of septic tank 

and soak well. 

2.1.9. Construction of internal circulation/ passage Road within plant connecting main/ food park Road for easy access to 

main locations 
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2.1.10. LED based lighting within plant and outside the premises of the core processing facility.  Sufficient lux shall be 

maintained at all points within the premise of the common processing facility. Demonstration of performance of the 

plant as per the tender requirement. An illumination through LED based lighting shall be done all around common 

facility and infrastructure shall come on Galvanized Iron (GI) Octagonal poles of suitable height and spacing as 

approved by APIIC.  

2.1.11. Comprehensive operation & maintenance of the common facilities for 3 (three) years after successful trial run of 

3 months as detailed in technical specification including supply and storage of all spare parts, consumables, repairs/ 

replacement of any defective equipment etc. 

2.1.12. Obtaining all associated statutory and regulatory compliances and approvals for successful construction, 

commissioning and operation of plant.  The same may include but not limited to building plan approval, from AP 

chief electrical inspectorate, Pollution Control Board (PCB) approval, FSSAI, fire approvals, inspectorate of 

factories etc including obtaining òConsent to Establishó, òOccupation Certificateó and òConsent to Operateó and 

other clearances from concerned department. 

2.1.13. Contractor scope shall also include 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 norms/ standards of British Retail Consortium/ I ndian Standards/ Food Safety and Standards 

Authority of India (FSSAI)/  Bureau of Indian Standards/  American Society of Mechanical Engineers (ASME)/  

Deutsches Institut für Normung (DIN) 

2.1.14. The detailed scope of work is given in Technical specifications 

2.1.15. Schedule of selection process: 

Document Download Start Date   From 10/ 01/ 2017      
Last date for receiving Pre bid queries 23/01/2017 
Pre ð bid meeting Date               24/ 01/ 2017  at 1500 hrs at APIIC 

Replies to the Prebid queries 31/01/2017 
Last Date & Time for submission of bid (Bid 
closing date)   

13/02/2017 till 1430 hrs (IST) 

Technical Bid Opening Date & Time           13/02/2017 at 1530 hrs (IST) 
Financial Bid Opening Date and Time To be notified 

 

3. QUALIFYING REQUIREMENTS FOR BIDDERS  

Bidder shall meet the qualifying requirement stipulated hereunder: 

3.1 General 

The Bidder should be either a body incorporated in India under the Companies Act, 1956 including any 

amendment thereto OR a partnership firm registered in India OR a proprietary firm registered in India 
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AND  

A Contractor who is registered special class civil contractor in any government department like PWD/ 

CPWD/ etc. and registered class I electrical contractor.  

The bidder can bid as consortium or Joint Venture. Hence 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 criteria jointly or independently: 

3.2.2 The bidder shall be a food processor (having valid FSSAI Licence)/  manufacturer / supplier having 

experience of setting up of similar plants which includes Cold storage, Aseptic pulping/concentrate 

line, Aseptic filling and packing line, Pre Engineered Buildings (PEB), Civil work and utilities for food 

processing units. The bidder should have completed atleast one similar work1 in India or abroad of 

value not less than Rs. 30 Crores.  

and 

3.2.3 The bidder shall have experience in successful Operation & Maintenance or running of facilities which 

includes Cold storage, Aseptic pulping/concentrate line, Aseptic filling and packing line, Buildings 

and utilities for food processing units for the period of atleast 3 years. The bidder should submit 

atleast one similar project in India or Abroad for which it has taken O&M or has an experience of 

running it for 3 years.   

Note: The Bidder may also be a consortium or JV 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 commissioned along with their work 

order, the completion, commissioning, and O&M certificates from owner.  

 

                                                           
1 The similarity shall be based on the physical size, complexity, methods/ technology and /or other characteristics 

described in section V, workôs requirements. Summation of number of small value contracts (less than Rs 30 crore) to 

meet the overall requirement of eligibility will not be accepted.   
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3.2.5 In case the bidder is a food processor  (having valid FSSAI Licence) who intends to meet the eligibility 

criterion through its own Food processing plant, then a certificate from Chartered Accountant to that effect 

detailing the facilities will be required to be submitted. 

 

3.2.6 All bids must be accompanied by 

3.2.6.1 A  Bid Security of INR 2, 00, 00, 000/ - [Rupees Two Crores only] in the form of Bank Guarantee as 

stipulated in the Bidding Document. 

3.2.6.2 Bid Document cost of INR 52,500 [Rupees Fifty Two Thousand Five Hundred Only] in form of DD 

drawn in favour of òAPIICó Payable at Vijayawada. 

 

3.3 Joint Venture or Consortium 

3.3.1. JV or Consortium is allowed. The consortium members shall nominate the lead member of the 

consortium which 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 in the bid. In case the 

bidder is a Joint Venture (JV), the members shall authorize one of the JV members to act on their 

behalf as lead member in exercising all the rights and obligations towards the Client under this 

document, including without limitation to the receiving of instructions and payments from the 

Client. Though, lead member shall be responsible for the overall management, delivery and O&M 

of the project, all the members of consortium/JV shall be jointly and severally responsible for 

execution of the works in 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 binding 

on all members, or by an authorized representative who has a written power of attorney signed by 

each memberõs authorized representative.  

 

If the Proposal is submitted by a joint venture, there shall be a Joint Venture Agreement specific 

for this contract between 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 the Joint Venture members shall 

be submitted along with the bid.   
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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 JV 

members shall be submitted along with the proposal.  

 

3.4 Financial Criteria: 

3.4.1 The average annual turnover of the Bidder (Lead member of the consortium )  in the preceding three (3) 

financial years i.e.; 2013-14, 2014-15 & 2015-16, , shall not be less than INR 50 Crores (Indian Rupees Fifty 

crores only) or in equivalent foreign currency. Statutory Auditor certificate shall be furnished in this regard. 

3.4.2 The net worth for the last year of lead member of the consortium should be positive, òNet Worthó of the 

Bidder shall be calculated as follows: 

Net Worth = (Subscribed and paid up equity + Reserves) ð (Revaluation reserves + 

miscellaneous expenditure not written off + Reserves not available for distribution to equity 

shareholders) 

Free reserves means reserves created out of profits and securities premium account but does not 

include reserves created out of revaluation of profits, write back of depreciation and amalgamation 

or any capital reserve. Securities Premium will be considered to be part of net worth only in those 

cases where it has been realized/r eceived in the form of cash. However, this may not be applicable 

in case of listed companies. 

3.4.3 The Bidder will provide a copy each of audited annual report of previous three financial years (i.e.; 2013-14, 

2014-15, 2015-16) for ascertaining their turnover and Net Worth along with Bank Statements for the purpose 

of verification. The B/S from of bidder/ partners shall indicate profit in every year.  Operational Loss in any 

of the year may cause 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% of 

the paid-up share capital. 

In case where audited results for the last preceding financial year are not available, certification of financial 

statements from a practicing Chartered Accountant shall also be considered acceptable, provided the bidder provides 

the detailed Financial Statements certified by the Management of the Company. 

NOTES: 

¶ Paid up share capital will include 

o Paid up equity share capital 

o Fully, compulsorily and mandatorily convertible preferential shares 
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o Fully, compulsorily and mandatorily convertible Debentures 

¶ Share premium will form an integral part of the net worth provided it is realized in cash or cash 

equivalents 

¶ Other income shall not be considered for arriving at annual turnover. 

 

3.5 Notwithstanding anything stated above, the Employer reserves the right to assess the capabilities and capacity of 

the Bidder / his collaborators / associates / subsidiaries / group companies   to   perform   the   contract,   should   

the   circumstances   warrant   such assessment in the overall interest of the Employer. 

 

3.6 APIIC reserves 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 action. 

3.7 The bidding documents can be downloaded from www.apiic.in and the cost of bidding document as mentioned 

in clause 3.2.6.2 need to be submitted with the bid submission. 

 

3.8 The bidder shall submit documents pertaining to IT return, sales tax for the last 3 financial year (i.e.; 2013-14, 

2014-15 & 2015-16), provident fund registration etc. Non submission shall be considered as non-responsive 

bid. 

 

3.9 Address for communication: 

Name: Chief Engineer II  

Address: APIIC Limited, 59A-20/3/2A, 1st Floor, Sri Siva Complex, Fun 

times Club road, Teachers Colony, Vijayawada-520008 

Tel: +91 9948392356 

Email: ce2.apiic@nic.in; chvvsprasad@gmail.com 

 

Note: Bidders are requested to keep themselves updated with the website www.apiic.in on regular 

basis for any Amendment /  Clarification / Notification in respect of this N IT. No separate 

notification or information wil l be issued in print media or individually. All the information 

related to this tender shall be updated in the APIIC  website only. 
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SECTION ðII  
 

INST RUCTIO NS TO BIDDER  (ITB) 
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1.1 Introduction  

1.1.1 Andhra Pradesh Industrial Infrastructure Corporation (APIIC Limited) (hereinafter called as òEmployeró), A 

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

Undertaking of Government of Andhra Pradesh.  

1.2 Project 

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

Parks / Apparel Park / Leather Parks, 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 as 

from Mega Food Park scheme (MFPS) initiated by Central Government. The main project objectives is 

aligned with the MFPS objectives to create synergy in the outcome thereby establishing a sustainable 

infrastructure. 

 

The proposed mega food park project turnkey contract shall include common facility plant and 

machinery design & development, procurement, construction, testing, commissioning and comprehensive 

operation & maintenance for 3 (Three) years with demonstrated guaranteed performance.   

 

The Employer hereby invites bids for the selection of the EPC on turnkey basis (hereinafter referred 

as òContractoró) to implement the project. 

 

1.2.2 The details of the facilities, which the Employer requires to be set up in the present instance and for which Bids 

are hereby invited are described in this Notice Inviting Tender (NIT). The overall responsibility to complete 

òScope of Worksó as mentioned in this NIT as per the specification mentioned in the technical specifications, 

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

those which are not mentioned explicitly in this NIT, rests with the Bidder. 

 

1.2.3 Bids are invited in the prescribed Bid formats and Pro forma, for the Scope of Work described in the NIT 

document. Following are the details: 
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It em Description 

Site Visit Possible arrangements have been made by APIIC for visiting Mega Food 
Park site dated 24th January, 2017. The interested bidders may come and 
undertake site visit. The site is approx 50 kms from Vijayawada, Andhra 
Pradesh 

Bid Download Start Date 10/01/2017 

Date & time of Pre-Bid 

Meeting and Venue 

24/ 01/ 2017 at 1500 hrs at Chief Engineer-II office, 
APIIC Limited, 59A-20/3/2A, 1st Floor, Sri Siva Complex, Fun times Club 
road, Teachers Colony, Vijayawada-520008 

Last date and time for 

submission of Bids/ Bid Due 

Date/ Bid Closing Date 

13/ 02/ 2017 at 1430 hrs 

Venue of Submission of Bid Chief Engineer-II office, 
APIIC Limited, 59A-20/3/2A, 1st Floor, Sri Siva Complex, Fun times Club 
road, Teachers Colony, Vijayawada-520008 

Date  of opening  of 

Technical Bid 

13/ 02/ 2017 at 1530 hrs 

Date  of opening  of Price Bid To be notified later 

Bid validity 180 days from  bid closing date  

Tender document cost INR  52,500 (Rupees Fifty Two Thousand Five Hundred Only). The 
Tender Document Cost shall be submitted in the form of Demand Draft 
drawn in favour of òAPIICó payable at Vijayawada 

Bid Security  INR 2,00,00,000 (Rupees Two Crores Only) in the form as referred in 
4.17.1 of ITB.. The same will be refunded to the successful bidder after 
submission of Performance Bank Guarantee 

Bid security  validity 180 days from bid closing date.  

Performance bank 

guarantee for EPC Contract 

i.    Amount 

 ii.   Validity 

The Contractor shall furnish within 14 (fourteen) days from the date of issue 

of Letter of Intent (LOI) an unconditional and irrevocable bank guarantee 

towards Performance guarantee as per Pro forma attached. and which shall be: 

i.  for 10% of the total Contract Value 

ii.   valid for 39 months from the date of LOI. 

(Note: Total Performance Guarantee is to be submitted in 3 Nos. of Bank 

Guarantee in the ratio of 20%, 40%, 40%) 
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Bank guarantee against 

Mobilization Advance, if required 

by the contractor, 

 

i.  Amount       

ii.  Validity 

The Contractor shall, if required, furnish within 10 (ten) days from the date of 

signing of Contract Agreement an unconditional and irrevocable bank 

guarantee (BG) against mobilization advance. The BG shall be:  

a) for 5% of the total contract value  

b) valid for 15 months from the date of signing of Contract Agreement 

Mobilization Advance against BG with interest to be recovered from the 

stage wise payments as indicated in the GCC clause 12 and SCC clause 

14.  

Bank Guarantee for 
Performance of O&M, to 

be submitted at the time of 

Final Acceptance 

10% of the quoted Total value of O&M Contract in the form of an 
unconditional and irrevocable bank guarantee to be submitted at the time 
of Final Acceptance and shall have a validity of 39 months from the date 
of Final Acceptance as per the Pro forma attached. 

Address for correspondence 

 

Chief Engineer-II  

APIIC Limited, 59A-20/3/2A, 1st Floor, Sri Siva Complex, Funtimes Club 
road, Teachers Colony, Vijayawada-520008 

 
1.3 Local Conditions 

1.3.1 The Bidder is advised to visit and examine the site conditions, approach road, traffic, location, surroundings, 

climate, availability of power, water and other utilities for construction, access to site, handling and storage of 

materials, weather data, applicable laws and regulations, and obtain for itself on its own responsibility all 

information, as per their understanding, may be necessary for preparing the Bid and entering into the 

Contract Agreement. All the expenses of visiting the Site and its associated costs shall be borne by the Bidder. 

1.3.2 The Bidder and any of its personnel or agents shall give  prior notice of 2-3 days in writing to Employer 

(APIIC) regarding their site visit plans so that Employer may send instruction to Zonal Manager (ZM) its 

personnel or agents, shall release and indemnify the Employer and its personnel and agents from and against 

all liability in respect thereof and shall be responsible for personal injury (whether fatal or otherwise), loss 

of or damage to property and any other loss, damage, costs and expenses. 

1.3.3 Failure to visit the Site or failure to study the NIT document shall in no way relieve the successful Bidder 

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

1.3.4 Unless otherwise specified, in no case the date and time for submission of the bid shall be extended. 

1.3.5 The Bidder must conduct its own inspection of the Project Site, access to the Project Site and surroundings 

at its own cost in order to make a proper estimate of the works to be performed under consideration of 

site-specific constraints. This applies in particular to the transportation of equipment to the Project site and 

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

the site for supply of necessary equipment and goods to the site. If any improvements are required in the 



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

 

 

20 | P a g e  
 

 

 

available access, the same shall be carried out by the contractor at its own cost.. It shall be deemed that by 

submitting a Bid, the Bidder has: 

(i)   Made a complete and careful examination of the NIT document;  

(ii)   Received all relevant information requested from the Employer; 

(iii)  Acknowledged and accepted the risk of inadequacy, error or mistake in the information provided 

in the NIT documents  

(iv)  Satisfied itself about all matters, things and information (including matters referred to in the Abridged 

Bid Information) necessary and required for submitting the Bid, execution of the Project in accordance 

with the NIT document and Performance of all of its obligations mentioned there under; 

(v)  Acknowledged and agreed that inadequacy, lack of completeness or incorrectness of information 

provided in the NIT document or ignorance of any of the matters as per tender document herein shall 

not be a basis for any claim for compensation, damages, extension of time for Performance of its 

obligations, loss of profits etc., from the Employer, or a ground for termination of the Contract 

Agreement; and 

(vi)  Agreed to be bound by the undertakings provided by it under and in terms hereof. 

 

1.3.6 The Employer shall not be liable for any omission, mistake or error on the part of the Bidder in respect of 

any of the above or on account of any matter or thing arising out of or concerning or relating to the NIT 

document or the Bidding Process, including any error or mistake therein or in any information or data given 

by the Employer. 

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 described in the Bidding Documents. The Employer 

shall not entertain any request for clarification from the Bidder, regarding such local conditions. 

1.3.9 It is the responsibility of the Bidder that such factors have properly been investigated and considered while 

submitting the Bid 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 permitted by the Employer. 
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2 Instructions to Bidder 

General I nstructions 

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 on a fixed price basis. 

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 which the 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 and 

conditions of this NIT. 

2.3 Bids shall be evaluated based on the information/ documents available in the Bid submitted. Hence, 

Bidders are advised to ensure that they submit appropriate and relevant supporting documentation along 

with their proposal in the first instance itself. Bids not complying with the requirements of this NIT are 

liable to be rejected without any further opportunity. 

2.4 Bidders need to ensure that in the event the Project is awarded to it, and during execution of the Project, 

it shall not seek to alter any agreed contractual terms, conditions and specifications. 

2.5 All Bids must be accompanied by a Tender document cost and BID SECURITY of value as specified in 

the ITB Clause no. 1.2.3, in the form and manner as specified in the NIT document and must be delivered 

along with Bids. 

2.6 The specification provided with this NIT outlines the functional 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 state-of-the-art technology and must ensure that the goods supplied are 

new, unused 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 document 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. The 

Employer shall in no case be responsible or liable for those costs, regardless of the conduct or outcome 

of the bidding process. The Cost of Tender 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 and 

schedules and also to have satisfied himself as to the nature and character of the plant and equipment to 

be supplied and installed under the Contract, for the proposed common facility, site conditions and all 

relevant matters & details. 

4.2 The Bidder should ensure that all information listed under NIT has been attached /enclosed in 

appropriate envelopes. Failure to furnish relevant information and documentary evidences as stipulated 

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 documents may notify the Employer in writing or by 

facsimile or by e-mail at the Employerõs contact details as indicated in this document within 14 

(fourteen) days from the date of issuance of document as specified in ITB Clause No. 1.2.3. 

 

 

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 requested 

by a particular Bidder, modify the NIT documents. 

4.4.2 Any amendment, if any, will be notified on website www.apiic.in 

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 discretion, may extend the deadline for the submission 

of Bids 

 

4.5 Withdrawal of Invitation to Bid 

4.5.1 While the Employer 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 

acceptance without assigning any reason. 

 

 

 

 

 

 

http://www.apiic.in/
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4.6 Authorized Representative of Bidder 

4.6.1 In case the representative is changed during the bidding process such changes shall be notified by 

the Bidder, failing which, Employer shall not accept any responsibility. Any change in name of the 

authorized signatory shall be accompanied by Power of Attorney (PoA) in prescribed format only. 

4.6.2 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 prescribed Pro forma shall be submitted along 

with the bid. 

 

4.7 Financial Proposal and Currencies 

4.7.1 The Bidders shall quote the prices inclusive of all the taxes & duties (excluding service tax),  as per 

formats given under òAppendix 5: Pro forma for Financial Proposaló. 

4.7.2 The Bidder shall indicate the price in Financial Proposal in Indian National Rupee (INR) only, in 

both figure and words. 

4.7.3 If there is any discrepancy in the words and figure quoted, price mentioned in words will prevail. 

 

4.8 Bank Guarantees 

4.8.1 Bidder shall be required to submit Bid Security as specified in the ITB Clause No. 1.2.3 .The Bank 

Guarantee shall be in favour of òAPIICõõ Payable at Vijayawada from any bank Nationalised bank. 

The Employer shall not be liable to pay any interest on the Bid Security deposit so made and the 

same shall be interest free. 

4.8.2 The Bank Guarantee submitted should have the clear time validity in all respect as specified in 

respective clause (s) of the NIT. If, by any reason, it is required to extend the Bank Guarantee, bidder 

shall undertake to renew the Bank Guarantee at least one month before the expiry of the validity 

failing which APIIC will be at liberty to encash the same. APIIC shall notify the bidder for 

submission of renewal of bank guarantee. 

4.8.3 A Bid submitted without the tender document cost and Bid Security shall not be considered and 

shall be summarily rejected. 

4.8.4 The validity of Bid Security shall be as per ITB Clause 1.2.3 

4.8.5 The Bid Security shall specifically bind the Bidder to keep its Bid valid for acceptance and to abide 

by all the conditions of the NIT documents in the event of the Employer desiring to award the work 

to the said Bidder. The Employer shall have discretion not to release the Bid Security and adjust the 

amount up to the full value there under in the event where such Bidder is chosen as the Successful 

Bidder and refuses to unconditionally accept Letter of Intent (LOI) and/ or refuses to enter into 
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Contract Agreement to carry out the work in accordance with the Bid. Further necessary action as 

deemed fit by the Employer may be taken against such successful bidder. 

4.8.6 The Employer shall, however, arrange to release the Bid Security in respect of unsuccessful Bidders, 

without any interest, only after signing of Contract Agreement with the successful bidder. 

4.8.7 The Bid Security in respect of the Successful Bidder shall be released on biddersõ request after receipt 

of the Performance Bank Guarantees as per ITB Clause 1.2.3 in the format prescribed under 

òAppendix 12 (b): Format for Performance Bank Guaranteeó and after receipt of their confirmation 

from the bank. 

4.8.8 The Bid Security shall be forfeited by the Employer under the following conditions: 

(i)    If a Bidder is found to be engaged in a corrupt practice, fraudulent practice, coercive practice, or 
restrictive practice; 

 
(ii)   The Bidder withdraws the bid at any 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 works 

that may have been entrusted to the bidder  

 
 

(iv)  The Successful Bidder fails to provide following within the specified time limit under ITB clause 

1.2.3 
 

a.   To sign the Contract Agreement and/or  

b.   To furnish the Performance Bank Guarantee  

Successful Bidder shall furnish the Bank Guarantees required as per the ITB Clause No. 1.2.3 

upon issue of Letter of Intent (LOI) through the prescribed formats under Appendix 12 (b) ð 

òFormat of Performance Bank Guaranteeó with a validity as specified in ITB Clause No.1.2.3. 

4.8.9 Bank Guarantee for Performance of O&M - The Successful Bidder has to do O&M for 39 months 

i.e. with effect from issuance of completion certificate. The Successful Bidder shall submit a Bank 

Guarantee of amount specified in ITB Clause No. 1.2.3 against the òO&M Performance Guaranteeó 

and which the Contractor has to maintain for the entire period of O&M. The validity of Bank 

Guarantee shall be 39 months from the date of Final Acceptance. If, by any reason, it is required to 

extend the Bank Guarantee, bidder shall undertake to renew the Bank Guarantee at least one month 

before the expiry of the validity failing which APIIC will be at liberty to encash the same. APIIC 

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 agency will be appointed by the Employer, at its sole discretion, to conduct 

any kind of inspection regarding procurement, fabrication, installation, hook-up and commissioning 

during the execution of the Project. The Contractor shall provide necessary access and coordination 

to conduct such inspections. The extent of third party inspectorsõ involvement shall be finalized by 

the Employer. 

4.9.2 All expenses for above inspections whether done by APIIC representative (s) or by the PMC or 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 inform APIIC at least 1 month before dispatch of 

the major project equipment. 

4.9.3 Apart from regular checks 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 (PF) registration certificate along with its 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 obtain requisite license under Contract Labour (Regulation & Abolition) 

Act 1970 and 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. 

 

4.11 Right 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 such acceptance, rejection or annulment, and without assigning any reasons there for. 

4.11.2 The Employer reserves the right to reject any Bid and forfeit the Bid Security at any time if a material 

misrepresentation is made or uncovered. The decision of the Employer in this 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 

disqualification / rejection occur after the Bids have been opened and the lowest Bidder gets 

disqualified / rejected, then the Employer reserves the right to: 

(i)  Invite the L2 for discussion and negotiation 

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

execution and thereof, that one or more of the pre-qualification conditions have not been met by 

the Bidder or the Bidder has made material misrepresentation or has given any materially incorrect 

or false information, the Bidder shall be disqualified forthwith, if not yet appointed as the Contractor 

either by issue of the LOI or entering into of the Contract Agreement, or if the Successful Bidder 

has already been issued the LOI  or has entered into the Contract Agreement, as the case may be, the 

same shall, notwithstanding anything to the contrary contained therein or in this NIT, 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. In 

such an event, the Employer shall forfeit and appropriate the Bid Security/Performance Bank 

Guarantee (PBG), without prejudice to any other right or remedy that may be available to the 

Employer. 

4.11.5 The Employer reserves the right to verify all statements, information and documents submitted by 

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. 

 

4.12 Eligibility Criteria /Qualifying Requirements (QR) 

4.12.1 Bidders are required to fulfil the qualifying criteria for both technical and financial as specified in the 

òSection ð I: NIT  clause 3.2 & 3.4 of this NIT. 

 

4.13 Submission of Bids 

4.13.1 A Bidder is eligible to submit only one Bid for the Project. A Bidder shall not be entitled to submit another Bid 

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

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

draft Contract Agreement shall have 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 mentioned in the NIT document which shall be duly 

signed by the Bidderõs authorized signatory. The Financial Proposal shall be submitted in separate 

envelop. 

4.13.4 The Bidder should submit a power of attorney as per the format at òPower of Attorney for signing 

of Bidó authorizing 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 liable for rejection as a non-responsive Bid. The complete 

Bid shall be  without alterations, interlineations or erasures, except those to accord with instructions 

issued by the Employer, or as necessary to correct errors made by the Bidder, in which case such 

corrections shall be initialled by 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 confidential 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 PF registration number allotted by Regional PF Commissioner. 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 non-transferable. 

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

 

4.15 Amendment of bid documents 

4.15.1 At any time prior to the deadline for submission of bids, the APIIC may, for any reason, whether at 

its own initiative or in response to a clarification requested by a prospective Bidder, modify the Bid 

Documents through issuance of an Addendum. 

4.15.2 The Addendum will be uploaded in APIIC website. APIIC may, at its discretion, extend the deadline 

for bid submission. . Bidders are suggested to check from time to time APIIC website for any 

amendments to the bid documents before submission of their bids. 

4.16 Preparation Of Bids 

4.16.1  Bid Form: 

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

The bid as well as all correspondence and documents relating to the bid  exchanged  between  the  Bidder  and  

the  APIIC  shall  be  in English language, except that any printed literature may be in another language  provided  

it  is  accompanied  by  an  official  and  notarised English translated version, which shall govern for the purpose 

of bid interpretation. 

 

4.16.3  Bidderõs Name & Address 

Bidders should indicate in their bids their detailed postal address including the Fax/ Telephone / Cell Phone Nos. 

and E-mail address.  

4.16.4  Documents Comprising the Bid  

Bids are invited under Two cover system comprising of technical and financial proposals/ bids. The bid is to be 

submitted in the hard copy by the Bidder in APIIC office at the designated date and time indicated in the ITB 

clause 1.2.3 .and shall comprise of the following components: 

A. Technical  B id (2 sets  ð Or ig inal and Copy):   

The following certificates/ documents etc are to be submitted along with the technical bid  

1. Copy of Certificate of Incorporation/ Registration Certificate/ MoA/AoA (for companies), 

registered partnership deed (for partnership firms), registration certificate (for proprietary firms). 

In case of JV/ Consortium, the above certificates/ documents shall be furnished for all the 

members. 

2. Copy of contractorõs valid registration certificate (as mentioned in clause 3.1 of Section I) with 

any State or Central Government departments and undertakings  

3. In case the bidder is a food processor (having valid FSSAI Licence) who intends to meet the 

eligibility criterion through its own Food processing plant, then a certificate from Chartered 

Accountant to that effect, detailing all the facilities, will be required to be submitted. A copy of 

valid FSSAI license shall also be submitted. 

4. Copy of valid Provident Fund registration certificate of the bidder (lead member in case of JV or 

consortium) 

5. Copy of latest IT returns filed along with copy of PAN of the bidder (all members in case of JV 

or consortium) 

6. Copy of VAT2 registration of the bidder (lead member in case of JV or consortium) 

7. Documentary evidence pertaining to establish experience as mentioned in clause 3.2 of Section I 

including complete technical detail of the services and equipment with catalogue, etc. The 

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 member in case of JV or consortium) for 

previous three financial years i.e 2013-14, 2014-15, 2015-16 

                                                           
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 the first payment. 
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9. Statutory Auditor certificate  certifying the Networth of the bidder (lead member in case of JV or 

consortium) 

10. Bid Security and tender fee. 

11. Filled copy of following Bid-Forms as indicated in the Appendix of this bid document 

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

ii. Details of Bidder (As per the format given at Appendix 2) 

iii. Guarantee for Production capacity of individual facility (As per the format given 

at Appendix 4) 

iv. Details of staff/key personnel proposed for EPC and O&M (As per the format 

given at Appendix 6) 

v. Declaration of Compliance (As per the format given at Appendix 7) 

vi. No Deviation Certificate (As per the format given at Appendix 8) 

vii. Declaration on Bidderõs relation to Directors (As per the format given at 

Appendix 9) 

viii. Execution Timeline (As per the format given at Appendix 10) 

ix. Detailed Project Schedule (As per the format given at Appendix 11) 

x. Bank Guarantee for Bid Security (As per the format given at Appendix 12 (a)) 

xi. Bank Guarantee Verification (As per the format given at Appendix 12 (d)) 

xii. Power of Attorney for signing Bid (As per the format given at Appendix 15) 

xiii. Details of Similar Projects (As per the format given at Appendix 19) 

xiv. Details of work under implementation (As per the format given at Appendix 20)  

xv. List of Equipment (As per the format given at Appendix 21) 

 

12. Signed tender document. The Authorized representative shall sign on each page of the tender 

document. 

13. In case of consortium/ Joint Venture, Joint Venture Agreement/ Consortium Agreement shall be 

submitted. The agreement should also indicate the details of lead member. 

14. An undertaking by the bidder certifying 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 available in the tender. Prices must be 

quoted by the bidders, both in words and in figures.  

Prices quoted by the successful bidder must remain firm during its performance of the Contract and is not 

subject to variation on any account. 

The Bidderõs quoted total price shall be inclusive of installation & commissioning charges; all taxes, duties 

and levies as applicable on the Works/offered goods and services under the Contract. The bid shall be 

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

etc for a period of three months. The bid shall be exclusive of Service Tax. 
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The bidder shall also quote the price for O&M for the period of three years 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 these conditions, the 

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

execution of the Contract including O&M. The APIIC will also not have any liability, whatsoever, on 

account of taxes, duties, levies etc. which are based on the bidderõs wrong assessment/ interpretation of 

applicability of such taxes, duties, levies etc. 

All duties and taxes (excluding Service Tax) including Corporate Income Tax, Personal Tax, AP Entry 

Tax, octroi etc. and other Cess/levies payable by the successful bidder under the Contract for which this 

Bid Document is being issued, shall be included in the rates, prices and total Bid Price submitted by the 

bidder, and the evaluation and comparison of bids shall be made accordingly. For example, personal taxes 

and/or any corporate taxes arising out of the profits on the contract as per rules of the country shall be 

borne by the bidder.  

(i) Price-Bid Format as per Appendix 5 (Pro forma for Financial Proposal)  

The Priced Bid shall contain the prices pertaining to the service offered. 

 

4.17 Bid security 

4.17.1 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) A Bank Guarantee in the prescribed format vide Appendix 12(a) or Demand Draft drawn on ôAPIICõ and 

payable at Vijayawada, Andhra Pradesh. Bank Guarantee from any of the following Banks only will be 

accepted: 

I.    Any Nationalized / scheduled Bank in India       or 

II.    Any Indian branch of a Foreign Bank       or 

III.    Any reputed foreign Bank having correspondent Bank in India 

4.17.2 The Bank Guarantee shall be valid for 180 days beyond the validity of the bids asked for in the Bid 

Document. Bank Guarantees issued by Banks in India should be on non- judicial stamp paper of 

requisite value, as per Indian Stamp Act, purchased in the name of the Banker. 

4.17.3 Unsuccessful Bidder's Bid Security will be discharged and/or returned within 2 weeks after signing 

of Contract Agreement. 

4.17.4 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 of 

the Bid Security till such time the Performance Security in conformity with Clause 4.35 below is 

furnished. 
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4.17.5 Bid Security shall not accrue any interest during its period of validity or extended validity. 

4.17.6 The Bid Security may be forfeited: 

i. If any bidder withdraws their Bid during the period of bid validity 

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

period of bid validity. 

iii. If the bidder does not accept the LoI issued by APIIC within the validity of the bid 

iv. If  the  bid  is  accepted  by  APIIC,  and  work  is  awarded  but  the contractor does not furnish the 

Performance Security. 

 
4.17.7 In case any bidder withdraws their bid during the period of bid validity, Bid Security will be forfeited 

and necessary action as deemed fit by the Employer may be taken against such bidder. 

 

4.17.8 The original Bid Security in the form of either Bank Guarantee or Demand Draft must be submitted 

by the bidder along with the Technical bid in the òTechnical Proposaló. The technical bid including 

original Bid Security, tender fees, Power of Attorney, Joint Venture (JV) agreement (if applicable) 

shall be submitted by bidder to the office of CE-2, APIIC, Vijayawada (AP), India in a sealed 

envelope and it must reach CE-2 office within the timeline as prescribed in the ITB clause 1.2.3. 

  

4.18 Period of validity of bids 

4.18.1 Bids shall remain valid for 180 days from the date of closing of bid prescribed by the APIIC. Bids 

of shorter validity will be rejected as being non-responsive. If nothing 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. 

4.18.2 In exceptional circumstances, the APIIC may solicit the Bidder's consent to an extension of the 

period of validity. The request and the response thereto shall be made in writing through Fax or e-

mail. The Bid Security provided under clause 1.2.3 above shall also be suitably extended. A Bidder 

may refuse the request without forfeiting its Bid Security. A Bidder granting the request will neither 

be required nor permitted to modify their Bid. 

 

4.19 Signing of bid 

4.19.1 Bids are to be submitted to APIIC in the form of hard copy. The bid and all attached documents should 

be signed by the bidder. 

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

holding a Power of Attorney to bind the Bidder to the contract. If any modifications are made to a 
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document after attaching signature. The Power of Attorney in original shall be submitted by bidder 

as mentioned in the clause 4.6 and format in Appendix 15. 

4.19.3 The original and all copies of the bid shall be typed or written in indelible inks. Bids are to be 

submitted in HARD COPY with signature of the authorized representative. The   letter   of 

authorization shall be indicated by written Power of Attorney in the Bid. 

4.19.4 Any person signing the Bid or any other document in respect of this Bidding Document or other 

relevant documents on behalf of the Bidder without disclosing 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, the APIIC may, without prejudice to any other right or remedy, cancel his Bid 

or Contract and hold the Bidder liable to the APIIC for all costs and damages arising from the 

cancellation of the Bid or Contract including any loss which the APIIC may sustain on account 

thereof. 

4.19.5 Any documents submitted by bidders shall contain no interlineations, white   fluid   erasures   or   

overwriting. 

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

rejected. 

 

4.20 Submission of Bids 

4.20.1 The tender is processed under single stage - Two cover system. Bidder shall submit the Technical 

bid and Price bid along with all the Annexures and Proforma (wherever applicable). Bidder shall 

submit 2 copies of technical bid (1 Original and 1 Copy ð clearly indicating the same on cover page) 

in Hard copy to APIIC within 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 Price Schedule.   

4.20.2 The Bidder should sign on in each page of the bid document. 

4.20.3 The following documents should necessarily be submitted in physical form in sealed envelope super 

scribing the òTender No., Brief Description of services and Bid Closing/Opening date & Time along 

with the bidderõs name and should be submitted to CE-2, APIIC, Vijayawada  within the bid closing 

date and time indicated in the NIT  : 

Envelope 1 

i. Technical Bid (2 sets- Original and Copy). There shall not be any discrepancy between the original & 

the copy of bid. If  there would be any discrepancy then original shall prevail. 

ii. Document as referred in clause 4.16.4 
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iii. Documents sent through E-mail/Fax/Telex/Telegraphic/Telephonic will not be considered. 

 

Envelope 2 

iv. Original Price Bid  

 

Main Envelope ð Covering Envelope 1 and Envelope 2 (Clearly stating the details/ name of tender on 

Envelope) 

4.20.4 All the conditions of the contract to be made with the successful bidder are given in various Sections 

of the Bid Document. Bidders are requested to state their non-compliance to each clause as per 

Proforma-Technical Compliance of the bid document and the same should be submitted along with 

the Technical Bid. 

4.20.5 Timely delivery of the documents in physical form as stated in clause 1.2.3 of ITB above is the 

responsibility of the bidder. Bidders should send the same through Registered Post or by Courier 

Services or by hand delivery to the Officer in Charge of the particular tender before the Bid Closing 

Date and Time. APIIC shall not be responsible for any postal delay/transit loss. 

4.20.6 Bids received through the hard copy shall only be accepted. Bids received in any other form shall 

not be accepted. 

 

4.21 Deadline for submission of bids: 

4.21.1 Bids   should   be   submitted   in hard copy as per the tender submission deadline. 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 request CE-2, APIIC, Vijayawada for returning their bids/quote before 

the original bid closing date and time for resubmission. But no such request would be entertained 

once the submission deadline has reached or bids are opened. 

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

4.21.3 The documents in physical form as stated in Para 4.20.3 must be received by APIIC at the address 

specified in the ITB clause 1.2.3 Timely delivery of the same at the address mentioned in the 

Forwarding Letter is the responsibility of the Bidders. 

 

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

4.22.1 Bidders are advised to ensure that their bids are uploaded in system before the closing date and time 

of the bid as specified in ITB Clause No.1.2.3 in the manner and form as detailed in this NIT. The 

documents if received by the APIIC after the deadline for submission prescribed by the APIIC 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, uniformly for all Bidders. 

 

4.23 Late Bids 

Bids received by the Employer after the specified time on the bid due date shall not be eligible for consideration 

and shall be summarily rejected. In case of an unscheduled holiday being declared on the prescribed 

closing/ opening day of the Bid, the next working day shall be treated as the scheduled prescribed date of 

closing/ opening of the Bid. 

 

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 Closing Date 

& 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 be withdrawn subsequent to the deadline for submission of Bids. 

4.24.4 Once a withdrawal letter is received from 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 Validity specified 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 tenders of APIIC. 

 

4.25 Extension of bid submission date: 

4.25.1 Normally no request for extension of Bid Closing Date & Time will be entertained.  However, APIIC 

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 mentioned in the clause 1.2.3 of ITB.   However,   
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an   authorization   letter from the Bidder must be produced by the Bidder's representative at the 

time of Bid Opening.  

4.26.2 In case of any unscheduled holiday or Bandh on the Bid Opening Date, the Bids will be opened on 

the next full working day. Accordingly, Bid Closing Date / time will get extended up to the next 

working day and time. 

4.26.3 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 details as the APIIC may 

consider appropriate. 

4.26.4 Minutes of technical and financial bid opening shall be recorded. 

4.26.5 The Employer shall open, examine and evaluate the Bids in accordance with the provisions set out 

in this NIT document. 

4.26.6 After the receipt of Bids the Employer may at its discretion send a team of engineers/project 

incharge if necessary to inspect the engineering facilities, to ensure suitability and satisfactory 

working conditions at the Bidderõs works/yards(s) and equipment listed to be used by the Bidder for 

the work. The Bidder shall ensure that the aforesaid team shall at all the times have access to visit 

and inspect works, equipment etc. All expenses for such inspections shall be borne by Employer 

only. 

4.26.7 A Bid determined as not responsive will be rejected by the APIIC and may not subsequently be made 

responsive by the Bidder by correction of the non-conformity. 

 

4.27 Tests of Responsiveness 

4.27.1 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: 

i. It is received as per the formats specified in Appendices of the NIT; 

ii. It is received by the bid due date and time including any extension thereof; 

iii. It is signed, stamped, sealed, spiral/  hard bound and marked by the authorized representative have POA. 

iv. It is accompanied by the Tender cost and BID SECURITY as specified in ITB Clause 1.2.3 

v. It is accompanied by the power(s) of attorney as specified in Appendices as the case may be; 

vi. It contains all the information (complete in all respects) as requested in this NIT (in formats same as those 

specified); 

vii. It does not contain any condition or qualification or deviations; 

viii. It has òNo Deviation Certificateó required as per the format (Appendix 8: No Deviation Certificate) 
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4.27.2 The Employer reserves the right to reject any Bid which is non-responsive and no request for 

alteration, modification, substitution or withdrawal shall be entertained by the Employer in respect 

of such Bid. 

 

4.28 Evaluation of Bid and selection of Bidder 

4.28.1 The Employer will examine the Bid to determine whether they 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. 

4.28.2 Prior to the detailed evaluation, the Employer will determine 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 provisions such as those concerning Bid Security, Applicable Law and Taxes and Duties will 

be deemed to be a material deviation. The Employerõs determination of a Bidõs responsiveness is to 

be based on the contents of the Bid itself without recourse to extrinsic evidence. 

4.28.3 If the Bid is not substantially responsive, it will be rejected by the Employer at its own discretion 

and may not subsequently be made responsive by the Bidder by correction of the nonconformity. 

4.28.4 The Employer will evaluate and compare Bids which have been determined to be substantially 

responsive. 

4.28.5 Following factors shall be required for evaluation of Financial Bid: 

 

a. The Evaluated Bid Value (EBV) shall be calculated using the following parameters (EPC 

Contract Price and O&M Contract price for three years) 

b. The Bid with the lowest Evaluated Bid Value shall be considered as L-1. The bid with next lowest value 

shall be considered as L-2 and so on. 

c. For evaluation of Bids, the quoted price including CST, VAT, and other taxes duties as 

applicable (excluding service tax), shall be considered. 

 

4.29 Contacts during Bid Evaluation 

4.29.1 Bids shall be deemed to be under consideration immediately after they are opened and until such 

time the Employer makes official communication of award/ rejection to the Bidders. While the Bids 

are under consideration, Bidders and/ or their representatives or other interested parties are advised 

to refrain from contacting by any means, the Employer and/ or their employees/ representatives / 

PMC on matters related to the Bids under consideration. 
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4.30 Opening of price bids 

4.30.1 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 Bidders will be intimated 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. 

4.30.2 The APIIC will examine the Price quoted by Bidders to determine whether they are complete, any 

computational errors have been made, the documents have been properly signed, and the bids are 

generally in order. 

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

 

4.31 Enclosures of the Bid 

4.31.1 The documents accompanying the Bid shall be made in two envelope. Envelope 1 shall be a Technical 

Proposal, and Envelope 2 will be a Financial Proposal and both shall be covered in the main 

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

 

4.32 Confidentiality 

4.32.1 Information relating to the examination, clarification, evaluation and recommendation for the 

Bidders shall not be disclosed 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 relation 

to or matters arising out of, or concerning the bidding process. The Employer will treat all 

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 information 

unless it is directed to do so by any statutory 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. 

 

4.33 Correspondence with the Bidder 

4.33.1 The Employer shall not entertain any correspondence with any Bidder in relation to acceptance or 

rejection of any Bid. 

 

4.34 Letter of Intent (òLOIó) and Notification to Proceed 

4.34.1 After selection of the Successful Bidder, a Letter of Intent (the òLOIó) shall be issued, in duplicate, 

to the Successful Bidder and the Successful Bidder shall acknowledge the LOI  within 5 days of the 



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

 

 

38 | P a g e  
 

 

 

issuance of the LOI . 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. 

4.34.2 On receipt of the acknowledgement of the LOI by the Successful Bidder and compliance with the 

conditions specified in ITB and submission of PBG, the Employer shall sign the Contract with the 

Successful Bidder. 

 

4.35 Performance Bank Guarantee (PBG) 

4.35.1 The Successful Bidder shall, within fourteen (14) days of the issue of LOI , submit the Performance 

Bank Guarantees as per ITB Clause 1.2.3 for the Project. The Performance Bank Guarantee of the 

Successful Bidder should be submitted to the Employer in the form of a bank guarantee as prescribed 

in òAppendix 12(b): Format of Bank Guarantee for Security Deposit/ Performance Bank 

Guaranteeó, as specified in ITB Clause 1.2.3 

4.35.2 The bank guarantee by the Contractor will be given from bank specified in òSchedule 1: Specified 

list of banksó only. 

 

4.36 Fraudulent Practices 

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

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

personnel or agents to visit the Employerõs office for making such inquiries. 

 

4.36.2 Any effort by a Bidder to influence the Employer on the Bid evaluation, Bid comparison or Contract 

award decision may result in the rejection of the Bidder's Bid. 
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Section III - GENERAL CONDITION OF CONTRACT  

 

 

1 General Provisions 

1.1 Definitions and Abbreviations 

 

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

òAdjudicatoró means the person or persons named as such in the SCC to make a decision on or to settle any 

dispute or difference between the Employer and the Contractor. 

òAPIICó shall mean Andhra Pradesh Industrial Infrastructure Corporation 

òApplicable Lawó means any statute, law, regulation, ordinance, notification, rule, regulation, judgment, order, 

decree, bye-law, approval, directive, guideline, policy, requirement or other governmental restriction or any similar 

form of decision of, or determination by, or any interpretation or administration having the force of law in the 

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

effect as of the date of this Contract or thereafter. 

òAffected Partyó means APIIC or the Contractor whose performance has been affected by an event of Force 

Majeure. 

òBidó shall mean the Techno Commercial and the Financial Proposal submitted by the Bidder along with all 

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

conditions hereof. 

òBidderó shall mean Bidding Company submitting the Bid including its successors, executors and permitted assigns 

òChartered Accountantó shall mean a person practicing in India or a firm whereof all the partners practicing in 

India as a Chartered Accountant(s) within the meaning of the Chartered Accountants Act, 1949; 

òCommissioningó A project shall be considered commissioned if all equipment as per rated capacity has been 

installed and successful trial run is undertaken. 

òCompletionó means that the Facilities (or a specific part thereof where specific parts are specified in the SCC) have 

been completed operationally and structurally and put in a tight and clean condition, and that all work in respect of 

Pre-commissioning of the Facilities or such specific part thereof has been completed; and Commissioning has been 

attained as per Technical Specifications. 

òContractó or òContract Agreementó or òAgreementó means the agreement entered into between the Employer 

and the Contractor, together with the Contract Documents referred to therein. 
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òContract Documentsó means the documents listed in the Form of Contract Agreement. 

òContract Valueó means the firm sum specified in the Contract Agreement, subject to such additions and 

adjustments thereto or deductions therefrom, as may be made pursuant to the Contract i.e. the base value including 

all taxes and duties (excluding service tax). 

òContractoró means the person(s) whose bid to perform the Contract has been accepted by the Employer and is 

named as such in the Contract Agreement, and includes the legal successors or permitted assigns of the Contractor. 

òContractorõs Equipmentó means all plant, facilities, equipment, machinery, tools, apparatus, appliances or things 

of every kind required in or for installation, completion and maintenance of Facilities that are to be provided by the 

Contractor, but does not include Plant and Equipment, or other things intended to form or forming part of the 

Facilities. 

òContractorõs Representativeó means any person nominated by the Contractor and approved by the Employer to 

perform the duties delegated by the Contractor. 

òCore/Common Processing Facilitiesó means all the components proposed to be set up in the plant which 

includes but not limited to Cold Store, Aseptic Pulping Line, Warehouse, Aseptic brick carton filling and packing 

line, Packing Unit, Ripening Chamber, Building of the facilities, Miscellaneous Fixed Asset, Material Handling 

equipment, Working lab, ,& Utilities. It shall also include land development, site development of the core processing 

area, power supply, work related to drainage, sewage, water supply for the area specific to core processing facilities. 

òDayó means calendar day of the Gregorian calendar. 

òMonthó means calendar month of the Gregorian calendar. 

òDefect Liability Periodó means the period of validity of the warranties given by the Contractor commencing at 

Completion of the Facilities or a part thereof, during which the Contractor is responsible for defects with respect to 

the Facilities (or the relevant part thereof). It is 24 months after completion of successful commissioning.  

òEffective Dateó means the date of issue of LOI from which the Time for Completion shall be determined. 

òEmployeró means Andhra Pradesh Industrial Infrastructure Corporation (APIIC) 

òFacilitiesó means the Plant and Equipment to be supplied and installed, as well as all the Installation Services 

including all infrastructure as mentioned in the scope of works mentioned at GCC Clause 7 to be carried out by the 

Contractor under the Contract. 

òFinal Acceptanceó means acceptance of Facilities by the Employer on successful trial run through demonstration 

of minimum daily production capacity. O&M period shall commence after completion and final acceptance of the 

Facilities by the Employer.  

òGCCó means the General Conditions of Contract hereof. 

 òGuarantee Test(s)ó means the test(s) specified in the Technical Specifications as per the relevant codes to be 

carried out to ascertain whether the Facilities or a specified part thereof is able to attain the Functional Guarantees 

specified in the Technical Specifications. 
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 òInstallation Servicesó means all those services ancillary to the supply of the Plant and Equipment for the 

Facilities, to be provided by the Contractor under the Contract; e.g., transportation and provision of marine or other 

similar insurance, inspection, expediting, Site preparation works (including the provision and use of Contractorõs 

Equipment and the supply of all structural and construction materials required), installation including civil and allied 

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

maintenance manuals, training of Employerõs Personnel etc. 

òNITó means Notice inviting Tender. 

òNTPó means Notice to Proceed. 

òO&Mó means Operation and Maintenance of the Facilities including all core / common processing facilities. 

The period of O&M would be three years. 

òOperational Acceptanceó means the acceptance by the Employer of the Facilities (or any part of the Facilities 

where the Contract provides for acceptance of the Facilities in parts), which certifies the Contractorõs fulfilment of 

the Contract in respect of Functional and Plant Performance Guarantees of the Facilities. 

òPlant and Equipmentó means permanent plant, equipment, machinery, apparatus, articles and things of all kinds 

to be provided and incorporated in the Facilities by the Contractor under the Contract (including the spare parts), 

but does not include Contractorõs Equipment. 

 òPre-commissioningó means the testing, checking and other requirements specified in the Technical 

Specifications that are to be carried out by the Contractor in preparation for Commissioning. 

òProject Manager/Engineer -in-Chargeó means the person appointed by the Employer to perform the duties 

delegated by the Employer 

òPMCó means Project Management Consultantó hired by the Employer for consultancy towards Mega Food Park 

implementation  

òSCCó means the Special Conditions of Contract. 

 òSiteó means the land and other places upon which the Facilities are to be installed, and such other land or places 

as may be specified in the Contract as forming part of the Site. 

òSubcontractor,ó including vendors, means any person to whom execution of any part of the Facilities, including 

preparation of any design or supply of any Plant and Equipment, is sub-contracted directly or indirectly by the 

Contractor, and includes its legal successors or permitted assigns. The contractor shall take APIIC approval before 

appointment of any sub-contractor/ vendor. 

òSuccessful Bidderó shall be the one which has quoted lowest Evaluated Bid Value (EBV) approved by APIIC. It 

shall be calculated using the following parameters: 

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

2. The EBV will consider both fees quoted as per Appendix 5A (EPC Cost) and 5B (O&M bid for 
three years) 

3. Eligible Bidder with lowest EBV shall be L-1 and successful bidder 
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òTime for Completionó means the time within which Completion of the Facilities as a whole is to be attained in 

accordance with the stipulations in the SCC and the relevant provisions of the Contract. 

òTrial Runó means the successful operation and commissioning of the facility with necessary indicators as specified 

in the NIT or as required for the successful operations of the facility including raw materials, consumables etc. The 

cost towards trial run for the period of three months of 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 (and all 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 signed in one original and the Contractor shall be provided with one certified copy of the 

contract. 

2.3. The Contractor shall provide/ submit, free of cost to the Employer all the engineering data, drawings and 

descriptive materials, in at least two (2) copies as per the timelines indicated in SCC clause no 8 

2.4. The Contractor shall not, without the Employerõs prior written consent, disclose the Contract or any provision 

thereof or any specification, plan, drawing, pattern therewith to any person other than person employed by 

the Contractor in Performance of the Contract. Disclosure to any such employed person shall be made in 

confidence and shall extend strictly for purpose of Performance only. 

2.5. The Contractor shall not, without Employerõs prior written consent, make use of any document or information 

except for purpose of performing the Contract. 

2.6. Any document other than 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 between the 

Bidder and the Employer shall be written in English language, provided that any printed literature furnished by the 

Bidder may be written in another language, as long as such literature is accompanied by a translation of its pertinent 

passages in English language in which case, for purposes of interpretation 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 Conditions of Contract are 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 subject 

matter of Contract and supersedes all communications, negotiations and agreements (whether written or oral) of 

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

be taken as mutually explanatory. 

3.6.  Amendment 

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

to the Contract, and 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 which 

the Contract is performed. All employees, representatives or Subcontractors engaged by the Contractor in 

connection with the Performance of the Contract shall be under the complete control of the Contractor 

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

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

any such employees, representatives or Subcontractors and the Employer. 

3.7.2. Under no circumstances the sub-contractor shall claim or shall put any binding to the Employer and at all 

times the sub-contractor must be managed by the Contractor. The Employer shall not be responsible for 

any claims at any time by the Contractor in relation to the sub-contractor. 

 

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 severally 

bound to the Employer for the fulfilment of the provisions of the Contract and shall designate one of such firms to 

act as a leader as per the ITB clause 3.3, 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 the prior written consent of the 

Employer. 

3.9.  Non-Waiver 
 

3.9.1. Subject to GCC Clause below, no relaxation, forbearance, delay or indulgence by either party in enforcing 

any of the terms and conditions of the Contract or the granting of time by either party to the other shall 

prejudice, affect or restrict the rights of that party under the Contract, nor shall any waiver by either party 

of any breach of Contract operate as waiver of any subsequent or continuing breach of Contract. 

3.9.2. Any waiver of a partyõs rights, powers or remedies under the Contract must be in writing, must be dated 

and signed by an authorized representative of the party granting such waiver, and must specify the right and 

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, such 

prohibition, invalidity or unenforceability shall not affect the validity or enforceability of any other 

provisions and conditions of the Contract. 

b) It is stated that each paragraph, clause, sub-clause, schedule or annexure of this contract shall be deemed 

severable & in the event of the unenforceability of any paragraph, clause sub-clause, schedule or the 

remaining part of the paragraph, clause, sub-clause, 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, grown, 

produced or manufactured and from which the services are provided. 

4. Notices 

4.1. Unless otherwise stated in the Contract, all notices to be given under the Contract shall be in writing, and 

shall be sent by personal delivery, airmail post, special courier, facsimile or e-mail to the address of the 

relevant party by the authorized representative of the party set out in contract coordination procedure to be 

finalized and mutually agreed for the execution of the contract and all the communication pertaining to 

project shall be in accordance with the procedure with the following provisions. 

4.1.1. Any notice sent by facsimile or e-mail shall be deemed to have been delivered 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, facsimile or e-mail address or addresses for receipt of such 

notices by ten (10) daysõ notice to the other party in writing. 

 

4.2. Notices shall be deemed to include any approvals, consents, instructions, orders and certificates to be given 

under the Contract. 

5. Governing Laws 

 

5.1. The Contract shall be governed by and interpreted in accordance with laws in force in India. The Courts of 

Vijayawada/Hyderabad, Andhra Pradesh shall 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 and all 

amendments as on date. 

 

6. Settlement of Disputes 
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6.1. Adjudicator 

6.1.1. The adjudicator will be appointed by APIIC. If any dispute of any kind whatsoever shall arise between the 

Employer and the Contractor in connection with or arising out of the Contract, including without prejudice 

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

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

before or after the termination, abandonment or breach of the contract-parties shall seek to resolve such a 

dispute or difference by mutual consultation. If the parties fail to resolve such a dispute or difference by 

mutual consultation, then the dispute shall be referred in writing by either party to the Adjudicator, with a 

copy to the other party. 

6.1.2. The Dispute Adjudication Board (DAB) shall consists of either one or three suitably qualified member (òthe 

Membersó). 

6.1.3. If the DAB consists of three members, each party shall nominate one member for the approval 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. 

6.1.4. The Adjudicator shall give its decision in writing to both parties within twenty-eight (28) days of a dispute 

being referred to it. If the Adjudicator has done so, and no notice of intention to commence arbitration has 

been given by either the Employer or the Contractor within fifty ð six (56) days of such reference, the 

decision shall become final and binding upon the Employer and the Contractor. Any decision that has 

become final and binding shall be implemented by the parties forthwith. 

6.1.5. Should the Adjudicator resign or die, or should the Employer or/  and the Contractor agree that the 

Adjudicator 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 between the 

two within twenty eight (28) days, the new Adjudicator shall be appointed at the request of either party or 

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

incurred in the execution of its duties as adjudicator under the contract. This cost shall be divided equally 

between the Employer and the Contractor. 

 

6.2. Arbitration 

6.2.1. If either the Employer or the Contractor is dissatisfied with the Adjudicator's decision, or if the Adjudicator 

fails to give a decision within twenty-eight (28) days of a dispute being referred to it, then either the Employer 

or the Contractor may, within fifty-six (56) days of their submission to Adjudicator , give notice to the other 

party, of its intention to commence arbitration, as hereinafter provided, as to the matter in dispute, and no 

arbitration in respect of this matter may be commenced unless such notice is given. 

6.2.2. Any dispute in respect of which a notice of intention to commence arbitration has been given, in accordance 

with GCC Sub-Clause 6.2, shall be finally settled by arbitration. 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: 

6.2.3. In case the Contractor is a Public Sector Enterprise or a Government Department, the dispute shall be 

referred for resolution in Permanent Machinery for Arbitration (PMA) of the Department of Public 

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

to the sole Arbitrator in the Department of Public Enterprise to be nominated by the Secretary to the 
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Government of India in-charge of the Department of Public Enterprises. The award of the Arbitrator shall 

be binding upon the parties to the dispute, provided, however, any party aggrieved by such award may make 

a further reference for setting aside or revision of the award to the Law Secretary, Department of Legal 

Affairs, Ministry of Law & Justice, Government of India. Upon such reference the dispute shall be decided 

by the Law Secretary or the Special Secretary / Additional Secretary, when so authorized by the Law 

Secretary, whose decision, shall bind the Parties. The Parties to the dispute will share equally the cost of 

arbitration as intimated by the Arbitrator. 

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

6.2.4. Any dispute submitted by a party to arbitration shall be heard by an arbitration panel composed of three 

arbitrators, in accordance with the provisions set forth below. 

6.2.4.1. The Employer and the Contractor shall each appoint one arbitrator, and these two arbitrators shall jointly 

appoint a third arbitrator, who shall chair the arbitration panel. If the two arbitrators do not succeed in 

appointing a third arbitrator within twenty-eight (28) days after the latter of the two arbitrators has been 

appointed, the third arbitrator shall, at the request of either party, be appointed by the Appointing Authority 

for arbitrator designated in the SCC. 

6.2.4.2. If one party fails to appoint its arbitrator within forty-two (42) days after the other party has named its 

arbitrator, the party which has named an arbitrator may request the Appointing Authority to appoint the 

second arbitrator. 

6.2.4.3. If for any reason an arbitrator is unable to perform its function, the mandate of the Arbitrator shall 

terminate in accordance with the provisions of applicable laws as mentioned in GCC Clause 5 (Governing 

Law) and a substitute shall be appointed in the same manner as the original arbitrator. 

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

The venue of arbitration shall be Vijayawada/ Hyderabad, Andhra Pradesh. 

6.2.4.5. The decision of a majority of the arbitrators (or of the third arbitrator chairing the arbitration, if there is no 

such majority) shall be final and binding and shall be enforceable in any court of competent jurisdiction as 

decree of the court. The parties thereby waive any objections to or claims of immunity from such 

enforcement. 

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

 

6.3. Reference to Arbitration 

Notwithstanding any reference to the arbitration herein 

6.3.1. The parties shall continue to perform their respective obligations under the Contract unless they otherwise 

agree. 

6.3.2. The Employer shall pay the Contractor any payment due to the Contractor. 

 
 
 

B.   Subject Matter of Contract 

7. Scope of Facility 
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7.1. All associated civil engineering works including designing, construction, & install, erect & commission the 

common facilities as mentioned in Instruction to Bidders (ITB).  Contactor has to operate and maintain 

these facility for 3 years. 

7.2. The Contractor shall, unless specifically excluded in the Contract, perform all such work and/or supply all 

such items and materials not specifically mentioned in the Contract but that can be reasonably inferred from 

the Contract as being required for attaining Completion of the Facilities as if such work and/or items and 

materials were expressly mentioned in the Contract. 

7.3. In addition to the supply of mandatory Spare Parts, the Contractor shall also agrees to supply other spare 

parts, recommended or otherwise required for the operation and maintenance of the Facilities. However, 

the identity, specifications and quantities of such spare parts and the terms and conditions relating to the 

supply thereof are to be agreed between the Employer and the Contractor based on the recommendation 

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

of Appendix 5: Proforma for Financial Proposal, which shall be added to the Contract Price. The price of 

such spare parts shall include the purchase price therefor and other costs and expenses (including the 

Contractorõs fees) relating to the supply of spare parts. The prices of spares covered under the Appendix 5 

shall be kept valid for a period as specified in SCC. Contractor shall maintain the minimum required spares 

mandatory or recommended or otherwise at any time during the O&M period. 

 

8. Contractorõs Responsibility 

8.1. The Contractor shall design, procure, manufacture (including associated purchases and/or subcontracting), 

install, commission and complete the Facilities, carry out the Guarantee tests with due care and diligence in 

accordance with the Contract including the O&M for the prescribed period. 

8.2. The Contractor confirms that it has entered into this Contract on the basis of a proper examination of the data 

relating to the Facilities provided by the Employer and assessed by himself at the site location, and on the 

basis of information that the Contractor could have obtained 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 to the 

Facilities prior to bid submission. The Contractor acknowledges that any failure to acquaint itself with all 

such data and information shall not relieve its responsibility for properly estimating the difficulty or cost of 

successfully performing the Scope of Work. 

8.3. The Contractor shall acquire, on behalf of Employer, in the employersõ name, 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 located that are necessary for the setting up of the plant mentioned under the Contract, 

including, but not limited to, entry permits for all imported Employerõs Equipment (if any). In this regard, 

any document required from Employer shall be intimated at least 10 days prior to submission. Contractor 

has to ensure safe keeping of the documents and diligent use. It is the responsibility of the contractor to 

safe keep and return all the approvals, permits, licenses, certificates and other relevant document generated 

as a result of the setting up of project and O&M process to the Employer. 

8.4. The Contractor shall acquire in its name 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 located that are necessary 

for the Performance of the Contract, including, but not limited to, the right of way for the access to site and 

for erection of transmission lines as applicable, visas for the Contractorõs and Subcontractorõs personnel and 

entry permits for all imported Contractorõs Equipment. The Contractor shall acquire all other permits, 
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approvals and/or licenses that are not the responsibility of the Employer under GCC Sub-Clause 9 hereof and 

that are necessary for the Performance of the Contract. 

8.5. Contractor shall also seek for any exemption applicable for the project as per the orders released from GOI/ 

State Government time to time. In this regard, contractor shall be responsible to take all necessary certificates 

as a proof of exemptions on behalf of Employer. The employer will only assist though providing letters/project 

status documents. The demand of such documents shall be made to the Employer in at least 10 days advance. 

8.6. The Contractor shall comply with all laws in force at the place, where the Facilities are installed and where the 

Installation Services are carried out. The laws will include all national, provincial, municipal or other laws that 

affect the Performance of the Contract and binding upon the Contractor. The Contractor shall indemnify and 

hold harmless the Employer from and against any and all liabilities, damages, claims, fines, penalties and 

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

personnel, including the Subcontractors and their personnel, but without prejudice to GCC Sub-Clause 9.1 

hereof. 

8.7. Any plant, material, spares & spares inventory and services that will be incorporated in or be required for the 

facilities and other supplies shall have their origin as defined under GCC Clause 3.11 (Country of Origin) 

8.8. Unless otherwise specified 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 make 

available all raw materials, spares, other materials and facilities; and shall perform all work and services of 

whatsoever nature, to properly carry out Pre-commissioning, Commissioning and Guarantee Tests, all in 

accordance with the provisions of òBid documentó at or before the time specified in the work schedule 

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

otherwise agreed upon by the Employer and the Contractor. 

 

9. Employerõs Responsibility 

9.1. The Employer ensure the accuracy of all information and/or data to be supplied by the Employer as described 

in òBid documentó.. 

9.2. The Employer shall be responsible for acquiring and providing legal and physical possession of the Site thereto 

required for the proper execution of the Contract. The Employer shall give full possession of site and accord 

all rights of access thereto on or before the date(s) specified in SCC. 

9.3. Obtaining necessary approvals and licenses responsibility lies with the contractor though fees paid towards 

statutory approvals & license can be paid as reimbursement by the Employer. 

9.4. The Employer shall reimburse the statutory fees 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 located for 

the plant establishment, which such authorities or undertakings require the Employer to obtain them in the 

Employerõs name, are necessary for the execution of the Contract (they include those required for the 

Performance by both the Contractor and the Employer of their respective obligations under the Contract), 

including those specified in òBid documentó on providing the proper demand note letter. 

9.5. If requested by the Contractor and upon Employerõs sole discretion, the Employer shall provide necessary 

assistance to the Contractor in obtaining permits, approvals and/or licenses necessary for the execution of the 

Contract from concerned government authorities or public service undertakings. 
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9.6. The employer shall be responsible for the utilization of the facilities after completion and proper hand over of 

the site by contractor, in accordance with GCC Clause 26 and 27. However, the  Contractor, 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 

10.1. The contract price mentioned under Appendix 5: Proforma for Financial proposal shall be firm and shall not 

change after the award of contract. 

10.2. Subject to GCC Sub-Clauses 8.2 and 9.1 hereof, the Contractor shall be deemed to have satisfied itself as to 

the correctness and sufficiency of the Contract Price, which shall, except as otherwise provided for in the 

Contract, cover all its obligations under the Contract. 

10.3. Contract price shall be adjusted in accordance with the provisions of GCC Clause 29. 

 

11. Term of Payments 

 

11.1. The terms of Payment shall be as specified in SCC. The procedures to be followed in making application for 

and processing payments shall be those outlined in the same SCC Clause. 

 

12. Bank Guarantee 

12.1. Issuance of Bank Guarantees 
 The Contractor shall provide the Bank Guarantees specified below in favor of the Employer at the times, and 

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 date of signing of Agreement, provide an 

Advance Bank Guarantee in an amount equal to the advance mobilization payment calculated in accordance 

with ITB Clause 1.2.3 of this NIT with an initial validity of up to 15 months from the date of issue of LOI for 

the Facilities in accordance with GCC Clause 26. 

12.2.2. The security shall be in the form of an unconditional and irrevocable bank guarantee as per the Pro forma 

provided in òAppendix 18: Mobilization Advance against Bank Guaranteeó. . The total amount of 

mobilization advance with interest, shall be adjusted from the running bills during the execution of the 

Project as specified in Clause 14 of the SCC. Recovery of Mobilization advance should be done before 

completion of commissioning. It should be clearly understood that adjustment in the value of Bank 

Guarantee for Mobilization Advance shall not in any way dilute the Contractorõs responsibility and liabilities 

under the Contract including in respect of the Facilities for which the adjustment in the value of Bank 

Guarantee is allowed. 

 

12.3. Performance Bank Guarantee 

12.3.1. The Contractor shall, within fourteen (14) days of the issue of LOI, provide Bank Guarantees for the due 

Performance of the Contract for ten percent (10%) of the Contract Value as per the ITB Clause 1.2.3, with an 

initial validity up to thirty nine (39) months from the issue of LOI to the Contractor. However, in case of delay 
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in demonstration of the Performance Test (Production capacity of individual facility) and Final Acceptance, 

the validity of all the contract Performance Bank Guarantees shall be extended by the period of such delay plus 

ninety days. 

12.3.2. The Performance Bank Guarantee shall be denominated in the currency as mentioned in the NIT and shall 

be in the form of unconditional and irrevocable bank guarantee in the prescribed Proforma provided in 

Appendix 12(b): Format for Performance Bank Guarantee under Section-VI: Forms and formats. 

12.3.3. The Bank Guarantee submitted against Mobilization Advance and the Performance Bank Guarantee shall 

be essentially from any of the Banks listed at Schedule ð 1: Special Conditions of Contract of the Bidding 

Documents. 

 

13. Taxes and Duties 

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

levies and charges assessed on the Contractor, its Sub-contractor or their employees by all municipal, state or 

national government authorities in connection with the Facilities in and outside of the country.. 

13.2. In case of all components, equipment and materials identified by the Contractor and Employer to be dispatched 

directly from the sub- vendorõs work to Employer site in a state different from the state wherein sub-vendorõs 

works are located, the Contractor will effect sale in transit. For effecting the sale in transit, the contractor shall 

ensure that his sub vendor raises invoices and obtains GR/LR/RR in the name of Contractor (and not in the 

name of Employer). The Contractor shall further ensure that he endorses the GR/LR/RR in the name of 

Employer during transit of the equipment before the delivery of equipment is taken by Employer. 

13.3. All taxes, duties and levies on Works Contract, if any, shall be borne by the contractorõs and no separate claim 

in this regard will be entertained by the Employer. 

13.4. If any rates of taxes, duties, levies and charges (hereinafter called "TAX") in GCC sub-clause are increased or 

decreased, a new Tax is introduced or an existing Tax is abolished after the bid opening, the same has to be 

taken into account by the bidder. No adjustment of the Contract Price shall be made into account for any such 

change by addition/deduction to the tax rate. The details shall be referred as per SCC clause 16.  

 

D. Intellectual Property 

14. Copyright & Patent 

14.1. The 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 furnished to the 

Employer directly or through the Contractor by any third party, including suppliers of materials, the copyright 

in such materials shall remain vested in such third party. The Employer shall however be free to reproduce all 

drawings, documents, specification and other material furnished to the Employer for the purpose of the 

contract including, if required, for operation and maintenance of the facilities. 

14.2. The Contractor shall indemnify the Employer against third party claims of infringement of patent, trademark 

or industrial design rights arising from use of goods or any part thereof in India. 

 

15. Confidential Information 

15.1. The Employer and the Contractor shall keep confidential and shall not, without the written consent of the 

other party hereto, divulge to any third party any documents, data or other information furnished directly or 
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indirectly by the other party hereto in connection 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 its Subcontractor(s) such documents, data and other information it receives from the Employer 

to the extent required for the Subcontractor(s) to perform its work under the Contract, in which event the 

Contractor shall obtain from such Subcontractor(s) an undertaking of confidentiality similar to that imposed 

on the Contractor under this GCC Clause 15. 

15.2. The Employer shall 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 use such 

documents, data and other information received from the Employer for any purpose other than the design, 

procurement of Plant and Equipment, construction or such other work and services as are required for the 

Performance of the Contract. 

15.3. The obligation of a party under GCC Sub-Clauses 15.1 and 15.2 above, however, shall not apply to that 

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 disclosure and which was not previously 

obtained, directly or indirectly, from the other party hereto.  

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

15.5. The above provisions of this GCC Clause 15 shall not in any way 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 part 

thereof. 

15.6. The provisions of this GCC Clause 15 shall survive termination, for whatever reason, of the Contract. 

 

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 to be the absolute 

property of the Employer. The Contractor shall take reasonable precautions to prevent the personnel or any 

other persons from removing or damaging any such article or thing and shall immediately upon the discovery 

thereof and, before removal, acquaint the Employer of such discovery any carry out, at the expense of the 

Employer, the Employerõs orders as to the disposal of the same. 

 

17. Representatives 

17.1. Project Manager/Engineer-in-charge 

 If the Project Manager is not named in the Contract, then within seven (07) days of the Effective Date, the 

Employer shall appoint the Project Manager and notify its name to the  Contractor.  The Employer may from 

time to time appoint some other person as the Project 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 shall 

take reasonable care, unless unavoidable to see that no such appointment is made at such a time or in such a 

manner as to impede the progress of work on the Facilities. The Project Manager shall represent and act for 

the Employer at all times during the currency of the Contract. All notices, instructions, orders, certificates, 

approvals and all other communications under the Contract shall be given by the Project Manager, except as 

herein otherwise provided. 
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 All notices, instructions, information and other communications given by the Contractor to the Employer 

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

17.2. Contractorõs Representative & Construction Manager 

17.2.1. If the Contractorõs Representative is not named in the Contract, then within seven (07) days of the Effective 

Date, the Contractor shall appoint the Contractorõs Representative and shall request the Employer in writing 

to approve the person so appointed. If the Employer makes no objection to the appointment within seven (07) 

days of submission, the Contractorõs Representative shall be deemed to have been approved. If the Employer 

objects to the appointment within seven (07) days giving the reason therefor, then the Contractor shall appoint 

a replacement within seven(07) days of such objection, and the foregoing provisions of this GCC Sub- Clause 

17.2.1 shall apply thereto. 

17.2.2. The Contractorõs Representative shall represent and act for the Contractor at all times during the tenure of 

the Contract and shall give to the Project Manager all the Contractorõs notices, instructions, information and 

all other communications under the Contract. 

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

Manager to the Contractor under the Contract shall be given to the Contractorõs Representative or, in its 

absence, its deputy, except as herein otherwise provided. 

17.2.4. The Contractor shall not revoke the appointment of the Contractorõs Representative without the Employerõs 

prior written consent, which shall not be unreasonably withheld. If the Employer consents thereto, the 

Contractor shall appoint some other person as the Contractorõs Representative, pursuant to the procedure set 

out in GCC Sub-Clause 17.2.1. 

17.2.5. The Contractorõs Representative may, subject to the approval of the Employer (which shall not be 

unreasonably withheld), at any time delegate to any person any of the powers, functions and authorities vested 

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 Contractorõs Representative, and shall specify the powers, functions and 

authorities thereby delegated or revoked. No such delegation or revocation shall take effect unless and until a 

copy thereof has been delivered to the Employer and the Project Manager. 

17.2.6. Any act or exercise by any person of powers, functions and authorities so delegated to him or her in 

accordance with this GCC Sub-Clause 17.2.5 shall be deemed to be an act or exercise by the Contractorõs 

Representative. 

17.2.7. Notwithstanding anything stated in GCC Sub-clause 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 Contract Co-ordination Procedure and 

all the communication under the Contract shall be in accordance with such Contract Co-ordination Procedure. 

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

Contractorõs Representative shall appoint a suitable person as the construction manager (hereinafter referred 

to as òthe Construction Manageró). The Construction Manager shall supervise all work done at the Site by the 

Contractor and shall be present at the Site throughout normal working hours except when on leave, sick or 

absent for reasons connected with the proper Performance of the Contract. Whenever the Construction 

Manager is absent from the Site, a suitable person shall be appointed to act as his or her deputy. 
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17.2.9. The Employer may by notice to the Contractor object to any representative or person employed by the 

Contractor in the execution of the Contract who, in the reasonable opinion of the Employer, may behave 

inappropriately, may be in- competent or negligent, or may commit a serious breach of the Site regulations and 

safety. The Employer shall provide evidence of the same, whereupon the Contractor shall remove such person 

from the Facilities. 

17.2.10. If any representative or person employed by the Contractor is removed in accordance with GCC Sub-Clause 

17.2.4, the Contractor shall, where required, promptly appoint a replacement. 
 

 

18. Project Implementation 

18.1. Work Schedule 
 
 Within fifteen (15) days after the date of Issue of LOI, the Contractor shall prepare and submit to 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, install and pre-commission the 
Facilities. The program so 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 program 
as and when appropriate or when required by the Project Manager, but without modification in the Time for 
Completion given in the SCC and any extension granted in accordance with clause for extension of time, and 
shall submit all such revisions to the Project Manager. 

 
18.2. Progress Report 
 The Contractor shall monitor progress 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 Contract Co-ordination 
procedure. The progress report shall be in a form acceptable to the Project Manager and shall also indicate: (a) 
percentage completion achieved compared with the planned percentage completion for each activity; and (b) 
where any activity is behind the program, giving comments and likely consequences and stating the corrective 
action being taken. 

 
18.3. Maintenance of record of Weekly progress review Meeting at Site 
 The Contractor shall be required to attend all weekly site progress review meetings organized by the ôProject 

Managerõ or his authorized representative. The deliberations in the meetings shall inter-alia include the weekly 
program, progress of work (including details of manpower, tools and plants deployed by the Contractor vis-à-
vis agreed schedule), inputs to be provided by Employer, delays, if any and recovery program, specific 
hindrances to work and work instructions by Employer. The minutes of the weekly meetings shall be recorded 
in triplicate in a numbered register available with the ôProject Managerõ or his authorized representative. These 
recordings shall be jointly signed by the ôProject Managerõ or his authorized representative and the Contractor 
and one copy of the signed records shall be handed over to the Contractor. 

 
19. Subcontracting 
19.1. The Contractor shall not, without the prior consent in writing of the Employer, 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 Contract, provided that any 
such consent shall not relieve the Contractor from any obligation, duty or responsibility under the Contract. 

19.2. The Contractor shall notify the Employer in writing of all sub contracts awarded under the Contract if not 
already specified in his Bid. Such notification in its original Bid or later shall not relieve the Contractor from 
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any liability or obligation under the Contract. 
19.3. In case, the Contractor engages any Sub-Contractor to carry out a part of the work, the Sub-Contractor should 

have requisite Government License for carrying out such part of the work. 
 
20. Design and Engineering 

20.1. Specification and Drawings 

20.1.1. The Contractor shall execute the basic and detailed design and engineering work in compliance with the 

provisions of the Contract, or where not so specified, in accordance with good and sound engineering practice. 

20.1.2. The Contractor shall be responsible for any discrepancies, errors or omissions in the specifications, drawings 

and other technical documents that it has prepared, whether such specifications, drawings and other documents 

have been approved by the Project Manager or not, provided that such discrepancies, errors or omissions are 

not because of inaccurate information furnished in writing to the Contractor by or on behalf of the Employer. 

20.1.3. The Contractor shall be entitled to disclaim responsibility for any design, data, drawing, specification or 

other document, or any modification thereof provided or designated by or on behalf of the Employer, by giving 

a notice of such disclaimer to the Project Manager. 

20.2. Codes and Standards 

 Wherever references are made in the Contract to codes and standards in accordance with which the Contract 

shall be executed, the edition or the revised version of such codes and standards current at the date of bid 

submission shall apply unless otherwise specified. 

 

20.3. Approval/Review of Technical Documents by Project Manager from the Employer 

The Contractor shall prepare list of documents as per technical specifications and furnish to the Project 

Manager for Approval of 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 Manager 

shall be executed only after the Project Managerõs approval thereof. 

20.3.1. Within 2 weeks after receipt by the Project Manager of any document requiring the Project Managerõs 

approval, the Project Manager shall either return one copy thereof to the Contractor with its approval 

endorsed thereon or shall notify the Contractor in writing of its disapproval thereof and the reasons therefor 

and the modifications that the Project Manager proposes. In case 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 Manager may not disapprove any document, 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 practice. 

 

20.3.3. If the Project Manager disapproves the document, the Contractor shall modify the document and resubmit 

it for the Project Managerõs approval. If the Project Manager approves the document subject to 

modification(s), the Contractor shall make the required modification(s), and upon resubmission with the 

required modifications the document shall be deemed to have been approved. 

 

20.3.4. The procedure for submission of the documents by the Contractor and their approval by the Project 
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Manager shall be as per the Contract Co-ordination procedure. 

 

20.3.5. If any dispute or difference occurs between the Employer and the Contractor in connection with or arising 

out of the disapproval by the Project Manager of any document and/or any modification(s) thereto that 

cannot be settled between the parties within a reasonable period, then such dispute or difference may be 

settled in accordance with GCC Clause 6.0 (Settlement of Dispute) hereof. If such dispute or difference is 

referred as per GCC clause 6.0, the Project Manager shall give instructions as to whether and if so, how, 

Performance of the Contract is to proceed. The Contractor shall proceed with the Contract in accordance 

with the Project Managerõs instructions, provided that if the Arbitration upholds the Contractorõs view on 

the dispute, then the Contractor shall be reimbursed by the Employer for any additional costs incurred by 

reason of such instructions and shall be relieved of such responsibility or liability in connection with the 

dispute and the execution of the instructions as the Arbitration shall decide, and the Time for Completion 

shall be extended accordingly. 

 

20.3.6. The Project Managerõs approval, with or without modification of the document furnished by the Contractor, 

shall not relieve the Contractor of any responsibility or liability imposed upon it by any provisions of the 

Contract except to the extent that any subsequent failure results from modifications required by the Project 

Manager. 

 

20.3.7. The Contractor shall not depart from any approved document unless the Contractor has first submitted to 

the Project Manager an amended document and obtained the Project Managerõs approval thereof, pursuant 

to the provisions of this GCC Sub-Clause 20.3. 

 

20.3.8. If the Project Manager requests any change in any already approved document and/or in any document 

based thereon, generally shall be taken care by the contractor if the change is not causing any major financial 

impact. 

 

21. Procurement 

21.1. Plant and Equipment 

The Contractor shall procure and transport all the Plant and Equipment in an expeditious and orderly 

manner to the Site. 

 

21.2. Transportation 

The Contractor shall at its own risk and expense transport all the Plant and Equipment and the 

Contractorõs Equipment to the Site by the mode of transport that the Contractor judges most suitable 

under all the circumstances. 

 

21.3. Packing and Marking 

21.3.1. The Contractor shall be responsible for securely protecting and packing the plant & equipment as per 

prescribed standards in force to withstand the journey and ensuring safety of materials and also arrival of 

materials at destination in original condition and good for contemplated use. Packing case size & weight 
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shall take into consideration the remoteness of the goods final destination and absence of heavy material 

handling facilities at all points in transit. 

21.3.2. Packing lists of materials shall be provided in each package to facilitate checking up of the contents at the 

destination. 

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

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

(Government of State & 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. 

Necessary letters if so required may be issued by the Employer at its sole discretion after getting written 

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

 

 

22. Material and Workmanship 
22.1. All materials shall be of the best quality and workmanship capable of satisfactory operation under the 

operating and climatic conditions as may be specified. Unless otherwise specified, they shall conform in all 
respect to the latest edition of the relevant IS codes specification wherever Indian specifications apply or 
IEC codes or equivalent internationally accepted standard. 

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

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 Standard Specification 
adopted and shall clearly mention in what respect such standard specification differs from Indian Standard 
Specifications. The Plant, equipment, and materials offered by the Contractor should comply with one 
consistent set of Standards only to make the system 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 Plant & 

Machineries conforming to relevant BIS safety and technical standards for proper execution of work. The 

Employer, in no way, shall be responsible for supply of any tools and tackles for implementation of the 

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 setting-up of the Common Facilities 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 Facilities, any error that may  appear in the position, 

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

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

 

23.2.2. Contractorõs Supervision 
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The Contractor shall give or provide all necessary superintendence during the installation of the Facilities, 

and the Construction Manager or its deputy shall be constantly on the Site to provide full-time 

superintendence of the installation. The Contractor shall provide and employ only technical personnel who 

are skilled and experienced in their respective callings and supervisory staff who are competent to 

adequately supervise the work at hand. 

 

23.2.3. Labour 

The Contractor shall provide and employ on the Site in the installation of the Facilities such skilled, semi- 

skilled and unskilled labour as is necessary for proper and timely execution of the Contract. The Contractor 

is encouraged to use local labour that has the necessary skills. 

Unless otherwise provided in the Contract, the Contractor shall be responsible for the recruitment, 

transportation, accommodation and catering of all labour, local or expatriate, required for the execution of 

the Contract and for all payments in connection therewith. 

The Contractor shall be responsible for obtaining all necessary permit(s) and/or visa(s) from the 

appropriate authorities for the entry of all labour and personnel to be employed by contractor on the Site. 

 

The Contractor shall at all times during the progress of the Contract use its best endeavours to prevent any 

unlawful, riotous or disorderly conduct or behaviour by or amongst its employees and the labour of its 

Subcontractors. 

 

The Contractor shall, in all dealings with its labour and the labour of its Subcontractors currently employed 

on or connected with the Contract, pay due regard to all recognized festivals, official holidays, religious or 

other customs and all local laws and regulations pertaining to the employment of labour. 

 

23.3. Contractorõs Equipment 

23.3.4. All equipment brought by the Contractor onto the Site shall be deemed to be intended to be used exclusively 

for the execution of the Contract. The Contractor shall not remove the same from the Site without the Project 

Managerõs consent that such Contractorõs Equipment is no longer required for the execution of the Contract. 

23.3.5. Unless otherwise specified in the Contract, upon completion of the Facilities, the Contractor shall remove 

from the Site all Equipment brought by the Contractor onto the Site. 

23.4. Site Regulation and Safety 

The Contractor shall have to provide necessary and adequate safety measures including personal protective 

equipment and precautions to avoid any accident, which may cause damage to any equipment / material 

or injury to workmen. The Employer shall not be responsible for any such accidents. Also, contractor shall 

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

workers and team involved in the execution shall be insured. 

 

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 all 

unnecessary obstruction, store or remove any surplus materials, clear away any wreckage, rubbish or 

temporary works from the Site, and remove any Contractorõs Equipment no longer required for execution 

of the Contract. 

 

23.5.2. Site Clearance after Completion 

After Completion of all parts of the Facilities, the Contractor shall clear away and remove 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 the Employer promptly remove from the site any ôScrapõ 

generated during performance of any activities at site in pursuance of the Contract. 

The term ôScrapõ shall refer to scrap/waste/remnants arising out of the unpacking of equipment, 

construction debris, fabrication of structural steel work and piping work at the project site in the course of 

execution of the contract and shall also include any wastage of cables during the termination process while 

installing the cables. 

 

The ownership of such Scrap shall vest with the Contractor except in cases where the items have been 

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 from the 

relevant authorities (Custom, Excise etc.), if required 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 omission or negligence 

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 

Section- VI: Forms and Formats. Further, in case 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. 

 

23.5.4. Watching and lighting 

The Contractor shall provide and maintain at its own expense all lighting, fencing, watch and ward wherever 

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 Employer/PMC or its authorized representative shall have, at all time, access to the Contractorõs 

premises and also shall have the power, at all times, to inspect and examine the materials and workmanship 

of project work during its manufacture, shop assembly and testing. If part of the plant is required to be 

manufactured in the premises other than the Contractorõs, the necessary permission for inspection shall be 

obtained by the Contractor from the Employer or his duly authorized representative. 
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24.2. The Employer shall have the right to serve notice in writing to the Contractor on any grounds of objections, 

which he may have in respect of the work. The Contractor has to satisfy the objection, otherwise, The 

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

 

24.3. The Contractor shall issue request letter to the Employer or its authorized representative for testing of any 

component of the plant, which is ready for testing at least 07 days in advance from the date of actual date 

of testing at the premises of the Contractor or elsewhere. However, the Employer at its own discretion may 

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

may proceed with the tests which shall be deemed to have been made in the Employer presence, and it shall 

forthwith forward two sets of duly certified copies of test results and certificates to the Employer for 

approval. The Contractor, on receipt of written acceptance from the Employer, may dispatch the equipment 

for erection & installation. 

24.4. For all tests to be carried out, whether in the premises of the Contractor or any Sub- Contractor, the 

Contractor, shall provide labor, materials, electricity, fuel, water, stores, apparatus and instruments etc. free 

of charge as may reasonably be demanded to carry out such tests of the plant in accordance with the 

Contract. The Contractor shall provide all facilities to the Employer or its authorized representative to 

accomplish such testing.  

24.5. The Employer or his authorized representative shall have the right to carry out inward inspection of the 

items on delivery at Site and if the items have been found to be not in line with the approved specifications, 

shall have the liberty to reject the same. 

 

24.6. If Employer desires, testing of any component(s) of the plant may be carried out by an independent agency. 

The inspection fee, if any, shall be paid by the contractor. However, the Employer shall render all necessary 

help to Contractor. In case of successful run of the component, the fees paid to the independent agency 

shall be reimbursed by APIIC while in case of failed tests the fees shall be borne by the contractor. 

 

24.7. The Contractor has to provide the necessary testing reports to the Employer as and when required. 

 

24.8. Neither the waiving of inspection nor acceptance after inspection by the Employer shall, in anyway, absolve 

the Contractor of the responsibility of supplying the plant and equipment strictly in accordance with 

specification and drawings etc. 

 

25. Authorized Test Centers for Test Certificates 

The equipment, plant & machinery should have valid test certificates for their qualification as per above 

specified IEC/ IS Standards. In case of module types/ equipment for which such Test facilities may not 

exist in India, test certificates from internationally reputed body accredited Labs abroad (with proper proof 

of accreditation) will be acceptable. 

 

26. Commissioning and Completion of the Facilities 

26.1. As soon as installation of the Facilities, in the opinion of the Contractor, been completed as specified in the 

Technical Specifications, the Contractor shall so notify the Employer (Project Manager) in writing to witness 

the pre- commissioning of the facility. 
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26.2. As soon as all works in respect of Pre-commissioning 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. The 

Contractor shall commence Commissioning of the facilities as per the GCC Clause 26.3. 

 

26.3. Commissioning of the Facilities shall be completed by the Contractor as per procedures detailed in the 

Technical Specifications and in the presence of the Project Manager or the representatives of the employer. 

 

26.4. If the Project Manager notifies the Contractor of any defects and/or deficiencies, the Contractor shall then 

correct such defects and/or deficiencies, and shall repeat the procedure described in GCC Sub- Clause 26.2. 

 

26.5. If the Project Manager is satisfied that the Facilities have reached Completion, the Project Manager shall, 

within seven (7) days after receipt of the Contractorõs repeated notice, issue a Completion Certificate stating 

that the Facilities have reached Completion as at the date of the Contractorõs repeated notice. 

 

26.6. If the Project Manager is not so satisfied, then it shall notify the Contractor in writing of any defects and/or 

deficiencies within seven (7) days after receipt of the Contractorõs repeated notice, and the above procedure 

shall be repeated. 

 

26.7. If the Project Manager fails to issue the Completion Certificate and fails to inform the Contractor of any 

defects and/or deficiencies within fourteen (14) days after receipt of the Contractorõs notice under GCC 

Sub-Clause 26.2 or within seven (7) days after receipt of the Contractorõs repeated notice under GCC Sub-

Clause 26.3, or if the Employer makes use of the Facilities, then the Facilities shall be deemed to have 

reached Completion as of the date of the Contractorõs notice or repeated notice, or as of the Employerõs 

use of the Facilities, as the case may be. 

 

 

26.8. Upon Completion and successful demonstration of the Production capacity of individual facility, the 

Employer shall issue the completion certificate as per the format enclosed in the bid. Thereafter, the 

contractor shall take over the Facilities or the relevant part thereof for the agreed duration of operation and 

maintenance as stipulated in the bid document and mutually agreed terms and conditions. 

 

27. Guarantee Test and Operational Acceptance 

 

27.1. Functional Guarantees 

27.1.1. The Contractor guarantees that during the Guarantee Test, the Facilities and all parts thereof shall attain the 

Functional Guarantees specified under Technical Specifications, subject to and upon the conditions therein 

specified. 

 

27.1.2. If, for reasons attributable 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 mutually 

agreed time, at its cost and expense make such changes, modifications and/ or additions to the Plant or any 

part thereof as may be necessary to meet such Guarantees. The Contractor shall notify the Employer upon 

completion of the necessary changes, modifications and/or additions, and shall seek the Employerõs consent 
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to repeat the Guarantee Test. If the level of the specified Functional Guarantee parameters, as demonstrated 

even during repeat of the Guarantee Test(s), are outside the acceptable shortfall limit, the Employer may at 

its option, either 

a. Reject the Equipment and Advise immediate replacement with equipment to suit the provisions 

of Technical Specification without any additional cost 

b. Reject the Equipment and recover the payments already made, or 

c. Terminate the Contract and recover the payments already made, or 

d. Accept the equipment after levy of penalties in accordance with the provisions specified 

 

 

27.2. Plant Performance Guarantee Test 

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

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

Functional Guarantees specified in the Contract Documents. 

The Contractorõs and Project Managerõs advisory personnel shall attend the Guarantee Test. The Employer 

shall promptly provide the Contractor with such information as the Contractor may reasonably require in 

relation to the conduct and results of the Guarantee Test (and any repeats thereof). The detailed procedure 

for Performance Guarantee Test shall be carried out as per procedure laid down in Section V ð Technical 

Specifications. 

 

27.3. Operational Acceptance and Final Acceptance 

 

27.3.1. Operational Acceptance shall occur in respect of the Facilities when: 

 

The Plant Performance Guarantee Test in accordance with the procedure specified in Technical 

Specifications has been successfully completed and the Functional Guarantees are met and if applicable, 

the Contractor has paid the liquidated damages specified in GCC Clause 34 hereof; 

 

27.3.2. At any time after events set out in GCC Sub- Clause 27.3.1 have occurred, the Contractor may give a notice 

to the Project Manager requesting the issue of an Operational Acceptance Certificate in the form provided 

in the Bidding Documents or in another form acceptable to the Employer in respect of the Facilities or the 

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

 

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

the Contractorõs notice, issue an Operational Acceptance Certificate 

 

27.3.4. If within thirty (30) days after receipt of the Contractorõs notice, the Project Manager fails to issue the 

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

the Project Manager has not issued the Operational Acceptance Certificate, the Facilities shall be deemed 

to have been accepted as at the date of the Contractorõs said notice.  

 

27.3.5. Subsequent to Final Acceptance of the Facilities by the Employer and within 10 days of the commencement 

of the O&M period, the Contractor shall furnish an Indemnity Bond as per Appendix 17: Forms and 
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Formats which is to be executed by the contractor for the plant handed over by APIIC for performance of 

its O&M Contract. 

 

28. Inter-changeability 

All the parts shall be made accurately to applicable Standards and specification so as to facilitate 

replacement and repairs. All corresponding parts of similar apparatus shall be inter-changeable. 

 

29. Power to Vary or Omit Work 

29.1. No alterations, amendments, omissions, additions, subtractions, or variations of the work (hereinafter 

referred to as òvariationó) under the contract shall be made by the Contractor except as directed by the 

Employer. 

 

29.2. If any suggested variations would, in the opinion of the Contractor, if carried out prevent it from fulfilling 

any of its obligations or guarantees under the Contract, it shall notify the Employer thereof in writing and 

the Employer shall decide forthwith whether or not the same shall be carried out and if Employer confirms 

its instruction, the Contractor shall carryout the work as per the instructions. 

 

29.3. The differences in cost, if any, occasioned by such variations, shall be added to or deducted from the EPC 

Contract Price, as the case may be.  

 

 

29.4. In the event of the Employer requiring any variations, reasonable and proper notice shall be given to the 

Contractor as well, to enable it to make arrangements accordingly, and in cases where goods or materials 

are already prepared/procured, or any designs, drawings or patterns made or work done that require to be 

altered, a reasonable sum in respect thereof shall be allowed by the Employer. 

 

30. Negligence 

30.1. If the Contractor neglects to manufacture or supply or construct the plant and equipment with due diligence 

and with expeditiousness or refuses or neglects to comply with any reasonable order given to it in writing 

by the Employer or contravenes any provisions of the Contract, the Employer may give (7) seven daysõ 

notice in writing to the Contractor, to make good the failure, neglect or contravention complained of. If the 

Contractor fails to comply with the notice within reasonable time depending on the nature of affected work, 

which is evaluated by the Project Manager from the date of serving thereof, in the event of failure, neglect 

or contravention capable of being made good within that time, then in such case, if the Employer thinks fit, 

it shall be lawful for it to take the manufacture or supply of plant wholly or in part, out of the Contractorõs 

hand and give it to another person on Contract at current market price and the Employer shall be entitled 

to retain any balance which may be otherwise due on the Contract by it to the Contractor or such part 

thereof as may be necessary, to the payment of the cost of manufacture or supply of such plant as aforesaid. 

 

30.2. If the cost of executing the work as aforesaid shall exceed the balance due to the Contractor and the 

Contractor fails to make good such deficiency, the Employer shall take 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, and 

regulations and shall procure and maintain their validity 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 without 

compensation to the Contractor 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 insolvent 

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 Act, or 

court or a Receiver, Liquidator or Manager on behalf 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 Failure to Supply 

 

33.1. Any delay in completion of the work, shall attract liquidated damage, for late completion as per Liquidated 

Damage Clause 34 (GCC). 

33.2. If the Contractor fails to deliver the plant or fails to start the work within specified time frame after signing 

of Contract Agreement or leave the work Site after partial execution of the work, Employer shall have the 

right to get the work done through any other agency at the risk and cost of the Contractor. Further to this, 

Employer may, without prejudice to the right of the Employer to recover damages for breach of trust of 

the Contract, may impose liquidity damages on the contractor as per GCC Clause 34 

 

34. Liquidated Damages 

34.1. The project is scheduled to be commissioned within 15 months from the date of issue of LOI/ NTP. 

34.2. In case the Contractor fails to achieve successful commissioning of plant by the due date indicated in 

Timeline, the Employer shall levy Liquidated Damages on the Contractor at the following rate: (partial/ part 

commissioning shall not be accepted) 

34.2.1. Delay up to 3 Month: - APIIC will encash 20% of the total Performance bank guarantee 

34.2.2. Delay of more than three month and up to six months: - APIIC will encash another 40% of the total 

Performance bank guarantee. 

34.3. Delay of more than six month and up to nine months: ð APIIC will encash the balance 40% of the total 

Performance bank guarantee 

34.4. The maximum time period allowed (with LD) for commissioning of the project shall be 09 months from 

date of completion. In case of delay for more than 09 months, the Employer shall get the project complete 

by other suitable agency at risk and cost of Contractor. For calculation of liquidated damages, the month 

shall be considered consisting of 30 days and date of LOI as reference date. 

 

35. Defect Liability 

35.1. The Contractor must warrant that the Facilities shall be free from defects in the design, engineering, 

materials and workmanship of the Plant and Equipment supplied and of the work executed. 

 

35.2. If it shall appear to the Project Manager that any supplies have been executed with unsound, imperfect or 

unskilled workmanship, or with materials of any inferior description, or that any materials or articles 

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 or its authorized 

representative specifying the item, materials or articles complained of, notwithstanding that the same may 

have been inadvertently passed, certified and paid for. The Contractor shall forthwith rectify or remove and 

replace that item so specified and provide other proper and suitable materials or articles at its own charge 

and cost, and in the event of failure to do so within a period to be specified by the Project Manager in its 

demand aforesaid, the Project Manager may on expiry of notice period rectify or remove and re-execute the 

same  or remove and replace with others, the materials or articles complained of as the case may be at the 

risk and expense in all respects of the Contractor. The decisions of the Project Manager in this regard shall 

be final and binding. 
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35.3. 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 the Facilities shall be rectified 

within 3 days for the entire term of this Contract. 

 

35.4. The Defect Liability Period shall be twelve (24) months from the date of successful commissioning of the 

project (òDefect Liability Periodó). 

 

35.5. If during the Defect Liability Period any defect is found in the design, engineering, materials and 

workmanship of the Plant and Equipment supplied or of the work executed by the Contractor, the 

Contractor shall promptly, in consultation and agreement with the Employer regarding appropriate 

remedying of the defects, and at its cost, repair, replace or otherwise make good (as the Contractor shall, at 

its discretion, determine) such defect as well as any damage to the Facilities caused by such defect. 

 

35.6. Furthermore, without prejudice to the generality of the foregoing, it is clarified that the Contractor shall also 

be responsible for the repair, replacement or making good of any defect, or of any damage to the Facilities 

arising out of or resulting from any of the following causes: 

 

Improper operation or maintenance of the Facilities by the Contractor during operation and maintenance 

of the Facility; and Operation of the Facilities outside specifications of the Facilities. 

 

35.7. The Employer shall give the Contractor a notice stating the nature of any such defect together with all 

available evidence thereof, promptly following the discovery thereof. The Employer shall afford all 

reasonable opportunity for the Contractor to inspect any such defect. 

35.8. The Employer shall provide the Contractor all necessary access to the Facilities and the Site to enable the 

Contractor to perform its obligations under this Clause 35 (Defect Liability). The Contractor may, with the 

consent of the Employer, remove any Plant and Equipment or any part of the Facilities that are defective 

from the Site, if the nature of the defect and/or any damage to the Facilities caused by the defect is such 

that repairs cannot be expeditiously carried out at the Site. 

 

35.9. If the repair, replacement or making good is of such a nature that it may affect the efficiency of the Facilities 

or any part thereof, the Employer may give to the Contractor a notice requiring that tests of the defective 

part of the Facilities shall be made by the Contractor immediately upon completion of such remedial work, 

whereupon the Contractor shall carry out such tests. 

 

35.10. If such part fails the tests, the Contractor shall carry out further repair, replacement or making good (as the 

case may be) until that part of the Facilities passes such tests. The tests, in character, shall in any case be not 

inferior to what has already been agreed upon by the Employer and the Contractor for the original 

equipment/part of the Facilities. 

 

35.11. If the Contractor fails to commence the work necessary to remedy such defect or any damage to the Facilities 

caused by such defect within a reasonable time (which shall in no event be considered to be more than seven 

(7) days), the Employer may, following notice to the Contractor, proceed to do such work, and the costs 

incurred by the Employer in connection therewith shall be paid to the Employer by the Contractor or may 
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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 respect 

of such defects. 

35.12. 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 a 

period equal to the period during which the Facilities or such part cannot be used by the Employer because 

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

repair/replacement, such repair/replacement shall have the defect liability period of twenty four (24) 

months from such replacement. 

In addition, the Contractor shall also provide an extended warranty for any such component of the Facilities and for 

the period of time specified herewith in this clause. Such obligation shall be in addition to the defect liability specified 

under Clause 35.2. 

 

36. Termination for Default 

36.1. 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 whole or in part: 

 

36.2. 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 Contractor fails to perform any other obligations(s) under the Contract. 

 

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

may procure, upon such terms and in such manner as it deems appropriate, goods similar to those 

undelivered, the Contractor shall be liable to the Employer for any excess costs for such similar goods. 

However, the Contractor shall continue the Performance of the Contract to the extent not terminated. 

 

36.4. In case termination of the Contract due to default, the Contractor may be debarred from participation in 

future tenders by APIIC for a period to be specified. 

 

 

37. Breach & Cancellation of the Contract 

37.1. In case of non-Performance in any form or change of the covenant and conditions of the Contract by the 

Contractor, Employer shall have the power to annul, rescind, cancel or terminate the order and upon its 

notifying in writing to the Contractor that it has so done, this Contract shall absolutely determine. The 

decision of the Employer in this regard shall be final and binding. 

37.2. 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; or 

 

If the Contractor fails to perform any of their obligations(s) under the Contract, and 
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If the Contractor, in either of the above circumstances does not rectify his failure within a period of 7 

(Seven) days (or such longer period as the APIIC may authorize in writing) after receipt of the default 

notice from the Employer 

 

38. Force Majeure 

38.1. A ôForce Majeureõ means any event or circumstance or combination of events those stated below that wholly 

or partly prevents or unavoidably delays an Affected Party in the performance of its obligations under this 

Agreement, but only if and to the extent that such events or circumstances are not within the reasonable 

control, directly or indirectly, of the Affected Party and could not have been avoided if the Affected Party 

had taken reasonable care or complied with Prudent Utility Practices: 

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

from a source external to the site), earthquake, volcanic eruption, landslide, flood, cyclone, typhoon or 

tornado; 

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

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

c. Radioactive contamination or ionising radiation originating from a source in India or resulting from 

another Force Majeure Event mentioned above excluding circumstances where the source or cause of 

contamination or radiation is brought or has been brought into or near the Power Project by the 

Affected Party or those employed or engaged by the Affected Party. 

 

38.2. Force Majeure Exclusions 

Force Majeure shall not include (i) any event or circumstance which is within the reasonable control of the 

Parties and (ii) the following conditions, except to the extent that they are consequences of an event of 

Force Majeure: 

a. Unavailability, late delivery, or changes in cost of the plant, machinery, equipment, materials, spare 

parts or consumables for the Power Project; 

b. Delay in the performance of any contractor, sub-contractor or their agents; 

c. Non-performance resulting from normal wear and tear typically experienced in power generation 

materials and equipment 

d. Strikes at the facilities of the Affected Party; 

e. Insufficiency of finances or funds or the agreement becoming onerous to perform; and 

f. Non-performance caused by, or connected with, the Affected Partyõs: 

Negligent or intentional acts, errors or omissions; 

Failure to comply with an Indian Law; or 

Breach of, or default under this Contract Agreement. 

 

38.3. In the event of either party being rendered unable by Force Majeure to perform any obligation required to 

be performed by them under this Contract, relative obligation of the party affected by such Force Majeure 

shall be treated as suspended during which the Force Majeure clause last. 

 

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

shall notify the other party in writing by registered notice within 48 (forty eight) hours of the alleged 

beginning thereof giving full particulars and satisfactory evidence in support of its claim. Further, within 7 
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(seven) days, the Contractor will furnish a detailed Contingency Plan to overcome the effects of the incident 

and bring the project on its schedule after cessation of the effect of Force Majeure. 

 

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

Majeure; and (ii) the cessation of the effects of such event of Force Majeure on the performance of its rights 

or obligations under this Contract Agreement, as soon as practicable after becoming aware of each of these 

cessations. 

 

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

period for which such clause lasts. 

 

38.7. 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. 

 

38.8. The Contractor shall not claim any compensation for Force Majeure conditions and shall take appropriate 

steps to insure men and materials utilized by it under the Contract well in advance. 

 

39. Insurance/Type of Insurance 

39.1. During the Contract period all insurance related expenses shall be borne by the Contractor. The goods 

supplied under the Contract shall be fully insured against the loss or damage incidental to manufacture or 

acquisition, transportation, storage and delivery in such a manner that Employer shall not incur any financial 

loss, as long 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 incidents etc. 

under the coverage of insurance, the Contractor shall lodge the claim as per rules 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 of the project.  
 

39.2. In case of any delay of the project attributable to the Contractor, the Contractor himself in consultation 

with Employer should take the extension of insurance. Any financial implications shall, however, be borne 

by the Contractor. 

 

39.3. The Contractor should arrange for providing insurance coverage to its workmen under Workmenõs 

Compensation Act or similar Rules and Acts as applicable during execution of work for covering risk against 

any mishap to its workmen. The Contractor shall also undertake a Third Party Insurance. The Employer 

will not be responsible for any such loss or mishap. 

 

39.4. All other insurance like, Contractor All Risk, Erection All Risk, insurance against theft and acts of GOD, as 

required for the construction and O&M of the plant and to indemnify the employer/ equipment/ material 

and resources shall be borne by the contractor. Fire insurance is to be arranged by the Contractor up to the 

years of O&M of the Contract. 
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39.5. The insurance are suitably taken for the activity/ act which is required to 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, Petroleum Act 1934, National Building Code, hazardous waste 

management rules 2009, e ð waste (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 being. Contractor have to comply with Andhra Pradesh State 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 a 

reaction from local public due to any undue action on the part of the Contractor causing annoyance to 

local people. 

 

43. Hindrance Register. 

The Contractor may also maintain a Hindrance Register where reasons for delay may be recorded from 

time to time and at the time of occurrence of the hindrance and get it duly certified by the Project Manager 

or his authorized representative 

 

44. Manuals 

The Contractor shall supply all necessary erection and commissioning manuals, O&M manuals etc. as and 

when required. Six sets of test results, manuals etc. shall be submitted by the Contractor on completion 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. The Contractor shall 

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 

immediately after 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 shall be the liability of the Contractor to initiate or 

pursue the claim with insurance Agency. It should take immediate steps to repair the damaged apparatus or 

replacement there to. 

 

46. Liabilities during Transit  

The Contractor shall be responsible for loss, damages, or depreciation 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 Contractor is 

liable, will be deducted by the Employer 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, may be appropriated 

by the Employer and set off against any claim of the Employer, for the payment of a sum of money arising 

out of or under any other contract made by the Contractor with the Employer, the sum of money, withheld 

or obtained under this clause by the Employer, 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 arbitrator, 

or by competent court, as the case may be, and that the Contractor shall have no claim for interest or 

damages whatsoever on this account or any other account in respect of any sum of money withheld or 

retained under this clause and duly notified as such to the Contractor. 

 

48. Warranty/Guarantee:  

Contractor to procure all plant & machinery 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 after the successful trial run of the plant 

has been observed. It will include the adjustments of all claims against the Contractor by the Employer and 

awarded in its favour by the adjudicator or arbitrator, as the case may be, up to the date of preparation of 

the final bill 

 

49.2. The Operation and Maintenance shall be comprehensive. All preventive / routine maintenance and 

breakdown / corrective maintenance required for ensuring maximum uptime shall have to be provided. 

Accordingly, the Comprehensive Operation &Maintenance shall have two distinct components as described 

below: 

 

49.2.1. Preventive/Routine Maintenance: 

 

This shall be done by the Contractor regularly and shall include activities such as running, cleaning and 

checking the health of the system, CIP, tightening of all electrical connections, and any other activity 

including the associated civil works Checking the input-output requirements as per standards & as per 

customers requirement, as mentioned in GCC clause 7, wear and tear that may be required for proper 
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functioning of the system as a whole. Necessary maintenance activities, Preventive and Routine for 

Transformers and associated switch gears also shall be included. 

 

49.2.2. Breakdown/Corrective Maintenance: 

 

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

within 24 hrs time from the time of occurrence of fault, failing which the Contractor will be liable for 

additional liquidated damages as per terms & conditions under Performance Guarantee and under 

Warranty mentioned in SCC. 

 

The date of Comprehensive Operation & Maintenance Contract period shall begin on the date of 

demonstration of guaranteed Production capacity. However, operation of the Plant means operation of 

system as per bid and workmanship in order to keep the project trouble 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 the 

work Site after partial execution of the work, the Employer shall have the liberty to get the work done 

through other agency at the contractorõs own risk and additional cost if any has to be borne by the 

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

Contractor, and contractor shall be liable to compensate the loss or damage, which the Employer may 

sustain due to reasons of failure on contractorõs part to execute the work in time. 

 

50. Unforeseen Conditions 

50.1. If during the execution of the Contract, the Contractor shall encounter on the Site any physical conditions 

(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 examination 

of the data relating to the Facilities, and 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 consequence of 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 

encountered, the Contractor shall promptly, and before performing additional work or using additional 

Plant and Equipment or Contractorõs Equipment, notify the Project Manager in writing of. 

 

a. The physical conditions or artificial obstructions on the Site that could not have been reasonably 

foreseen. 

 

b. The additional work and/or Plant and Equipment and/ or Contractorõs Equipment required, 

including the steps which the Contractor will or proposes to take to overcome such conditions or 

obstructions.  

 

c. The extent of the anticipated delay 

 

d. The additional cost and expense that the Contractor is likely to incur. 
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On receiving any notice from the Contractor under this GCC Sub- Clause 51.1, the Project Manager shall 

consult and decide upon the actions to be taken to overcome the physical conditions or artificial 

obstructions encountered. Following such consultations, the Project Manager shall instruct the Contractor 

of the actions to be taken. 

 

50.2. If the Contractor is delayed or impeded in the Performance of the Contract because of any such physical 

conditions or artificial obstructions referred to in GCC Sub-Clause 51.1, the Time for Completion shall be 

extended in accordance with GCC Clause 53 (Extension of Time for Completion). 

 

51. Change in Law and Regulations 

51.1. If, after the date seven (7) days prior to the date of Bid submission, in the country where the Site is located, 

any law, regulation, ordinance, order or by-law having the force of law is enacted, promulgated, abrogated 

or changed (which shall be deemed to include any change in interpretation or application by the competent 

authorities) that subsequently affects the costs and expenses of the Contractor and/or the Time for 

Completion, the Contract Price shall be correspondingly increased or decreased, and/or the Time for 

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

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

to direct transactions between the Employer and the Contractor/assignee of Foreign Contractor (if 

applicable). This adjustment shall not be applicable on procurement of raw materials, intermediary 

components etc. by the Contractor and shall also not be applicable on bought out items dispatched directly 

from sub- vendor works to site. Notwithstanding the foregoing, such additional or reduced costs shall not 

be separately paid or credited if the same has already been accounted for in the total bid price  

 

52. Extension of time for Completion 

52.1. The Time(s) for Completion specified in the SCC shall be extended if the Contractor is delayed or impeded 

in the Performance of any of its obligations under the Contract by reason of any of the following: 

¶ Any occurrence of Force Majeure as provided in GCC Clause 38 (Force Majeure), unforeseen 

conditions as provided in GCC Clause 51 (Unforeseen Conditions). 

¶ Any changes in laws and regulations as provided in GCC Clause 52 (Change in Laws and 

Regulations) or by such period as shall be fair and reasonable in all the circumstances and as shall 

fairly reflect the delay or impediment sustained by the Contractor. 

52.2. Except where otherwise specifically provided in the Contract, the Contractor shall submit to the Project 

Manager a notice of a claim for an extension of the Time for Completion, together with particulars of the 

event or circumstance justifying such extension as soon as reasonably practicable after the commencement 

of such event or circumstance. As soon as reasonably practicable after receipt of such notice and supporting 

particulars of the claim, the Employer and the Contractor shall agree upon the period of such extension. In 

the event that the Contractor does not accept the Employerõs estimate of a fair and reasonable time 

extension, then the matter will be settled in accordance with the provisions of GCC Sub-Clause 6.1 

(Adjudicator). 

52.3. The Contractor shall at all times use its reasonable efforts to minimize any delay in the Performance of its 

obligations under the Contract. 
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52.4. The Contractor shall be required to attend all weekly site progress review meetings organized by the ôProject 

Managerõ or his authorized representative. The deliberations in the meetings shall include the weekly 

program, progress of work (including details of manpower, tools and plants deployed by the Contractor vis-

à-vis agreed schedule), inputs to be provided by Employer, delays, if any and recovery program, specific 

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

recorded in triplicate in a numbered register available with the ôProject Managerõ or his authorized 

representative. These recordings shall be jointly signed by the ôProject Managerõ or his authorized 

representative and the Contractor and one copy of the signed records shall be handed over to the 

Contractor. 

53. The Contractor shall be responsible for the care and custody of the Facilities or any part thereof until the date 

of Completion of the Facilities pursuant to GCC Clause 18 or, where the Contract provides for Completion of 

the Facilities in parts, until the date of Completion of the relevant part, and shall make good at its own cost any 

loss or damage that may occur to the Facilities or the relevant part thereof from any cause whatsoever during 

such period. The Contractor shall also be responsible for any loss or damage to the Facilities caused by the 

Contractor or its Subcontractors in the course of any work carried out, pursuant to GCC Clause 35 (Defect 

Liability). 

 

54. Contractor Performance & Feedback and Evaluation System 

The Employer has in place an established ôContractor Performance and Feedback Systemõ against which 

the Contractorõs Performance during the execution of Contract shall be evaluated on a continuous basis at 

regular intervals. In case the Performance of the Contractor is found unsatisfactory on any of the following 

four parameters, the Contractor shall be considered ineligible for participating in future tenders for a period 

as may be decided by the Employer: 

¶ Project Execution and Project Management Capability 

¶ Engineering & QA Capability 

¶ Claims & Disputes 

 

55. Fraud Prevention Policy 

55.1. The Contractor along with their Associate/ Collaborator/ Sub- contractors/ Sub-vendors/ Consultants/ 

Service Providers shall observe the highest standard of ethics and shall not indulge or allow anybody else 

working in their organization to indulge in fraudulent activities during execution of the Contract. The 

Contractor shall immediately apprise the Employer about any fraud or suspected fraud as soon as it comes 

to their notice. 

 

56. Trials &  Reliability test at Site   

56.1. Performance Guarantee Test at Site for Core Processing Facility etc. These tests will be conducted at site as 

per site conditions and after performing all pre-commissioning check and trials and after readiness of the 

entire Processing Facility Plant system which are required to carry out.  

56.2.  All the necessary important tests for efficient functioning of plant which are mentioned shall be carried out 

in presence of APIIC Representative at Mallavalli Village, Krishna District, Andhra Pradesh site at site 

conditions and the parameters checked in accordance with the data sheet and guaranteed parameters given 

by the Contractor.  
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56.3. All the equipment supplied by the contractor will be tested as per relevant standard/ Quality assurance plan 

at site conditions and the performance monitored 

 

57. Quality Issues: 

57.1. Contractor will submit and get finalized detailed comprehensive Standard Field Quality Plan (SFQP) within 

30 days from date of issue of the order for bought out items and items manufactured by them. The Standard 

Field Quality Plan shall relate to the specific and objective erection practices right from storage of equipment 

till final inspection and testing to be followed for bought out items and items manufactured by Contractor. 

Accordingly, the Manufacturing Quality Plan shall be submitted broadly under following sub-heads:-  

57.2. Raw material/Bought Out items and Components.  

57.3. In process inspection and test/checks to establish successful completion/ accomplishment of the process.  

57.4. Final tests/checks in accordance with relevant national/ international standards/ specification. 

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

method and the quantum of check indicated in the SFQP should be designed adequate quality protection.  

57.6.  In case reference documents/acceptance norms are indicated as per plant standards then the same shall be 

duly substantiated/properly explained by well-established and proven engineering practices. All submissions 

will be in English language only.  

57.7. Bidder will to allow APIIC to carry out Quality/Audit/Quality surveillance on contractor and sub-vendorõs 

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 activity, Bidder shall keep APIIC 

informed all progress of work in this contract on monthly basis. 

57.8. Contractor will associate/fully witness in each inspection being carried out at their/their sub-vendorõs works 

by our authorized inspection engineer(s).  

57.9.  APIIC shall also carry out quality audit and quality surveillance of your systems, procedures and quality 

control activities. However, this shall not relive bidder for any of contractual responsibilities under the 

contract. 

 

58. Warranty/Guarantees 

58.1. The Contractor must ensure that the goods supplied under the Contract are new, unused and of most recent 

or current models and incorporate all recent improvements in design and materials unless provided 

otherwise in the Contract.  

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

a) Facility shall be warranted for a minimum period of 05 years in the Contractorõs detailed Warranty / Guarantee 

certificate.  

b) Plant & Machinery shall be warranted for the guarantee period provided by the original equipment manufacturer.  

c) Other items: Contractor must furnish in detail its warranties / guarantees for these items.  

 

58.3. During the period of Warranty / Guarantee the Contractor shall remain liable to replace any defective parts, 

that becomes defective in the plant, of its own manufacture or that of its sub-Contractors, under the 

conditions provided for by the Contract under and arising solely from faulty design, materials or 

workmanship, provided such defective parts are not repairable at Site. After replacement, the defective parts 

shall be returned to the Contractors works at the expense of the Contractor unless otherwise arranged.  



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

 

 

75 | P a g e  
 

 

 

58.4. At the end of guarantee period, the Contractorõs liability shall cease. In respect of goods not covered by the 

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

Contractor by the original Contractor or manufacturer of such goods.  

58.5.  During the first two 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 

sub-standard materials in the work. Any defects in the work during the guarantee period shall therefore, 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 such intimation 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 project is Design, Supply, Erect, Test and Commission of common facilities 

processing unit (Multi Fruit- Vegetable Aseptic Pulp Processing Unit, Ripening chamber, cold storage, packing 

unit, Aseptic brick carton filling and packing line, utilities etc. for APIIC Mega Food Park with all associated 

infrastructure and with associated 3 (three) years operation & maintenance after three months trial run. 

 

2. Project Site 

Project site is Mallavalli village, Krishna District. Andhra Pradesh.  

3. Appointing Authority 

Appointing Authority of Adjudicator and arbitrator is Vice Chairman & The Managing Director, APIIC. 

4. Project Manager/ Engineer in - Charge 

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

5. Scope of Services 

As per clause no. 2 of NIT but not limited to that of mentioned in the Section V: Technical Specifications, 

comprehensive Operation and Maintenance of the plants for 3 (three) years  

6. Training of Employerõs Personnel 

On successful commissioning of the plant, the Bidder shall provide training on Plant operations and 

maintenance to a team of 10-20 personnel (Engineers and Technician/Operators) as nominated by APIIC. 

7. Performance Guarantee 

The plant performance will be evaluated through Production capacity based on hourly basis of individual unit 

in common facility of food processing. 

During O&M contract, the plant performance will be evaluated based on capacities of production as 

mentioned in the bid document.  

During the performance demonstration period after the commissioning of the plant and during the O&M 

period, the bidders need to maintain the plant 24x7 to achieve the proposed production per day. Any repair, 

replacement, overhauling, etc., are to be performed may be undertaken at a time so that no production loss 

will be there. Contractor during O&M shall also make sure that the line should not stop in between and there 

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

not stop in between during power breakdown or any other reasons. 
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A provisional charge of penalty would be applicable after variations with more than tolerance limit of 5%. 

Bidders are expected to make their own study of common facilities (Food processing units) and other related 

parameters of the area & make sound commercial judgment while bidding and meeting the technical 

specifications as indicated in the document.  

The Contractor shall be responsible for achieving Production capacity (PC) as per the technical specifications. 

For any shortfall in achieving PC, compensation shall be recovered from the Contractor as per SCC Clause 

25.  

8. Project Time lines: 

The time lines for execution of the contract is 15 months from the date of award of LOI and as per the indicative 

milestones mentioned below: 

Timelines for Scope of Work  

# Stages Reference From D 

I.  Issue of LOI Zero Date (D) 

II.  Submission of detailed BoQs for the proposed work D+30 

III.   Submission of Design, Drawing (including layout, General 

arrangement, structure, P&IDõs, Architectural drawings) of Civil, PEB 

Structure 

D+30 

IV.  Selection of Plant & machinery for food processing unit, utilities and 

finalization of each component etc. Approval from Directorate of 

Town and Country Planning (DTCP) etc 

D+60 

V.  Site Development Work (Grading/ Levelling, Internal Road pattern, 

Drainage, compound wall, pathway etc) 

D+90 

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 Line, 

Aseptic brick carton filling and packing line, Warehouse, Cold Store, 

ECRC Ripening Chamber, Pack Unit, Building including PEB , 

Utilities, Power Backup, Material Handling Equipment & 

Miscellaneous items 

D+ 240 

IX.  Installation of all major equipment D+300 

X.  Interconnection of all major equipment and completion of installation D+ 330 

XI.  Completion, testing and commissioning of food processing Plant D+ 360 

XII.   Operational Acceptance including trial run as per the technical 

criterion and necessary approvals from Fire department, Factories Act, 

Pollution Control Board, FSSAI etc for running the plant 

D+ 456 (15 months) 

 

9. Mode of Execution          

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

for completion of the work shall have to be carried out/supplied without any extra cost. Such works, not 
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listed in the schedule of works but elaborately described 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 the 

Contractor shall supply, install the same without any extra cost. 

 

10. Programme of Work 

The Contractor/ Successful Bidder shall submit the programme of work within 15 days from the date of 

receipt of Letter of Intent. The programme shall include a PERT Chart indicating there in the starting 

position and completion date of each of the major items of work. 

 

11. Starting of Work 

The Contractor shall be required to start the work within 15 (fifteen) days from the date of issue of Letter of 

Intent (LOI) and shall thereof, report to the APIIC accordingly. 

 

12. Completion Schedule 

The time of completion for the construction activities is 456 days from the date of issue of LOI. Thereafter, 3 

years of O&M Contract from the date of Final Operational Acceptance. 

The Contractor shall prepare the completion schedule accordingly and inconformity with provisions of 

technical specifications and carry out the work as per this schedule subject to òForce Majeureó conditions. The 

Contractor shall mobilize resources keeping in view, the above scheduled completion period. 

13. Site Inspection & Basis of Bid 

The volume and quantity of work indicated in schedule of works may vary. The Contractor should visit the Site 

before quoting rate for civil works. After taking in to consideration all aspects of the site, condition of soil etc., 

the Contractor should quote for civil works. No extra claim will be entertained at post bidding stage. The 

foundation design shall be undertaken by the structural engineer.  The designs shall be proof checked by 

reputed organisations like IITs, JNTU, Civil Aid, etc as approved by 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 cost. 

 

14. Terms of Payment  

 

APIIC shall pay the Contractor in the following manner and at the following time: 
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S. 
No 

Name of Contract Work 
Payment terms 

A1 

Plant & Machinery, Utilities, 
Material Handling Equipment & 
Miscellaneous Equipment 

5% Mobilization Advance against  Bank 
Guarantee of equivalent amount (would 
be recovered in subsequent bills before 
commissioning maximum by 8th month 
from the date of LoI)  

30% against 
material 
inspection  

40% after 
receipt of 
material/ 
machinery at 
site 

20% on   
erection and 
installation  

Balance 10 % to be released after 
successful commissioning and trial 

run of equipment  

A2 

Civil Work, Buildings and PEB 

5% Mobilization Advance against  Bank 
Guarantee of equivalent amount (would 
be recovered in subsequent bills  
maximum by 8th month from the date of 
LoI) 

 
90% payment on running bills 

Balance 10 % to be released after 
satisfactory completion of the 

building in all respect  

 

Note: The contractor shall make the necessary provisions of software, insurance etc in the cost. 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 shall be inclusive in the quote (except service tax). Mobilisation Payment shall be payable against 

submission bank guarantee of equivalent amount of mobilisation payment as per format in Appendix 17 of Section 

VI: Forms and Formats as issued by the bank as enlisted at Schedule-1. This bank guarantee shall be valid till 15 

months from the date of issue of LOI. The recovery of the mobilization advance shall be made in accordance with 

GCC Clause 12.2 

Subject to any deduction which the Employer may be authorized to make under this Contract, and or to any additions 

or deductions provided for in this Contract, the Contractor shall be entitled to payment as follows: 

¶ All payments shall be made in Indian Rupees, unless otherwise specified in the LOI/ Contract Agreement. All 

payment shall be made on the basis of actual measurement for the quantified items as per schedule of works. 

¶ All taxes and deductions shall be applicable as per prevailing income tax, Works Contract Tax and other statutory 

rules and provisions in force. 

¶ 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 work shall remain firm 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 taxes and levies (excluding service tax).  

Bidder have to quote the rates of taxes & duties based on the concessional exemption in the same that can be 

availed by the bidder on its own. Statutory variations in the tax shall be permitted as under: 

a. Statutory variations during original contractual completion period and any delay thereof: 

i. If any variation in taxes and duties due to statutory variation, then APIIC shall not admit any 

of such provision and bidder has borne the change the rate.  

Any variation in taxes and duties due to statutory variation, shall not be admissible. However, 

service tax at the rate prevailing original contract completion period will be payable. 

b. Variation on account of foreign exchange rate will not be payable. Also, no statutory variation shall be 

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 this document at any other place, all the taxes on account of 

bought out items or any other transaction between the Contractor and his sub-Contractor/supplier, will 

be to the account of the Contractor. APIIC will not be liable for any other taxes on this account. 

 

17. Procurement of Materials 

The Contractor shall procure all necessary material required for the project work and arrange to store them 

properly. Test certificate in accordance with the specifications are to be furnished by the Contractor to the 
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Employer for approval in respect of the materials procured by the Contractor. Contractor shall furnish all the 

documents related including Goods Receipt (GR)/ Lorry Receipt (LR/RR along with the supplier invoices as a 

proof of the purchase along with the bill / invoice raised by the contractor 

 

18. Samples 

Apart from adhering to special provision made in the specification regarding submission of samples, the 

Contractor shall within 10 days of its receipt of Letter of Intent, provide to the Employer samples along with 

detailed literature of all materials it proposes to use irrespective of the fact that specific make/material might 

have been stipulated. If certain items proposed to be used are of such nature that samples cannot be presented 

or prepared at Site, detailed literature test certificate of the same shall be provided instead. The Employer shall 

check the samples and give his comments and/or approval to the same. 

19. Notice of Operation 

The Contractor shall not carry out important operation without the consent in writing of the Employer or his 

representative. For carrying out such important activity, the Contractor shall intimate to the Employer at least 

72 hours before starting of the job. 

 

20. Rejection of Material 

The Project Managerõs decision in regard to the quality of the material and workmanship will be final. The 

Contractors at its own cost and risk without any compensation shall immediately remove any material rejected 

by the Project Manager from the Site of work. 

 

21. Construction Power & Water Supply 

The Contractor has to arrange Construction Power and water at the site for construction purpose at its own 

cost. 

Cost of electricity required during construction shall be payable by the bidder. For construction, temporary 

connection for construction power from DISCOM shall be arranged by the bidder as per applicable tariff. 

The Employer shall not provide facility for storage of material, and accommodation for labours at site. The 

Contractor shall make his own arrangement for the above. 

22. Labour Engagement 

The Contractor shall be responsible to provide all wages and allied benefits to its labours engaged for execution 

of the project work and also to carry out Operation & Maintenance service. The Contractor shall remain liable 

to the authorities concerned for compliance of the respective 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 any. 

 

23. Handing Over ð Taking Over 

The work shall be taken over by the Employer upon successful completion of all tasks to be performed at 

Site(s) on equipment supplied, installed, erected, commissioned and successful trial run undertaken by the 
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Contractor in accordance with provision of NIT. During handing over complete project work, the Contractor 

shall submit the following for considering final payment: 

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

successful completion of the project. 

¶ Detailed Engineering Document with detailed specification, schematic drawing, circuit drawing, cable 

routing plans and test results, manuals for all deliverable items, Operation, Maintenance & Safety 

Instruction Manual and other information about the project. 

¶ Bill of material. 

¶ Inventory of recommended and mandatory spares at project Site. 

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

facilities confirming for completion of EPC work. 

 

Immediately after completion of the facility as per the NIT, the facility will be handed over to the Contractor 

for Operation & Maintenance for a period of as mentioned in the SCC Clause 5. Final taking over of the project 

will be done after three years of O&M. 

 

24. Liquidated Damages 

Liquidity damages for the delay in construction of the plant shall be as per the GCC Clause 34 

 

25. Liquidated Damaged for Production capacity of individual facility 

During the Operational Acceptance any shortfall in the Production capacity of individual facility will attract 

imposition of liquidated damages. For every 1 tonn/ hr  of shortfall in production capacity of aseptic pulping, 

filling brick line a penalty of 1% of the contract value shall be levied, while, in case of shortfall in storage capacity 

of cold store, ripening chamber and warehouse by 50 MT, a penalty of 1% of the contract value shall be levied 

with a total maximum penalty of 10% of the Contract Value 

In case of any defect in the system after commissioning, the Contractor shall repair it within 24 hours. Otherwise, 

in delays of more than a week, LD shall be charged 0.1 % of the total value per week maximum to 10% of the 

Contract Value of O&M and the same shall be deducted from the Bank guarantee submitted to the Employer. 

26. Miscellaneous 

¶ Based on reviewing the Project, if the progress is below expectation as demanded by the Employer then the 

employer reserves right to reduce the Scope of the Contractor in part or full and assign the same to other 

contractor(s) and get the work done at the risk and cost of the existing Contractor. 

¶ The Contractor shall continue to provide all the monitoring services, licenses, software, access to all 

information (real-time or stored ) that were been used during the O&M to the Employer. 

¶ Provision for installing any additional monitoring equipment to facilitate on- line transfer of data shall be 

provided by the Contractor. 

¶ GCC clause 13.3: APIIC will not issue any C ð Form̀  in order to get benefit from the sales tax. Bidder has 

to take note of the same while quoting the bids. 

¶ In case of discrepancy between GCC Clause and SCC Clause on a particular subject, SCC conditions will 

prevail. 
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¶ Export Promotion Capital Goods (EPCG) exemption shall be for units, which also export after in 

production phase. 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 not 

be applicable for the facility. 
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Schedule 1: List of Banks 

1. SCHEDULED COMMERCIAL 

BANKS 

2. OTHER PUBLIC SECTOR 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. State Bank 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 Banking   

Corpn. Ltd 

1. Allahabad Bank 8. Standard Chartered Bank 

2. Andhra Bank 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 (DBS, 

Bank Ltd.) 

7. Corporation Bank 4. SCHEDULED PRIVATE BANK 

8. Dena Bank 1. Federal Bank 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 V- Scope & Technical Specification 
 

 
1.1. Site Description  

1.1.1. The land for the proposed project is located at Mallavalli Village, Bopulapadu Mandal, Krishna District, 
Andhra Pradesh.The Central Processing Centre (CPC) of the mega food park is spread in area of 57.45 
acres at Mallavalli village, Bapulapadu Mandal, Krishna District of Andhra Pradesh. The site is situated at 
Mallavalli village at Bapulapadu mandal in Krishna District, Andhra Pradesh. It consists of 100 acres of 
which 57.45  acres has been allotted for the purpose of food-park.  

1.1.2. The primary processing centers are proposed at four locations namely Tadepalligudem, Rangampeta, 
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  57.45 Acres 

Village  Bapulapadu 

Tehsil  Mallavali 

District   Krishna 

State  Andhra Pradesh  

Nearest Substation Details  350 meters from Plot No 10 

Land for the core facility (proposed core processing 

area for project execution) 

21,755 SQM 

Type of Land   Govt. Industrial land approved for Food Park 

Details of land in possession  

Alienation as per G.O 571, Dt: 14.09.2012. The Andhra 

Pradesh Land Management Authority (APLMA) has 

recommended the proposal of acquisition of 1460 acres 

of government land in Sy. No. 11 of Mallavalli village, 

Bapulapadu Mandal of Krishna district .It may be noted 

58 acres would be utilized for establishment of mega 

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 are Nuzivid, Gannavaram and 

Vijayawada at a distance of 15 Km, 26 Km and 50 km 

from project site. 
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Note: The Contractor has to make his arrangements for temporary water & Power requirements 

  

2.1. Background 
 

2.1.1. The Andhra Pradesh Industrial Infrastructure Corporation ð APIIC (the òEmployeró) is engaged 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 including 

Multi Fruit Aseptic, Pulp Processing Unit, Cold store, Ripening Chamber, Warehouse, Aseptic brick 

carton filling and packing line, Packing Unit with Building & utilities at the APIIC Mega Food Park (the 

òProjectó) through a turnkey Contract with O & M of 3 years (2 years + 1 year) Years and has decided 

to carry out the bidding process for selection of a contractor to whom the project may be awarded. 

 

Note:  After 2 years, the performance of O&M contractor will be evaluated and on the basis of 

performance, the scope of O&M would further be extended for 1 more year 

2.1.2. The statements and explanations contained in this RFP are intended to provide a better understanding to 

the Bidders about the subject matter of this RFP and should not be construed or interpreted as limiting 

in any way or manner the scope of services and obligations of the Contractor set forth in the Agreement 

or the Employerõs rights to amend, alter, change, supplement or clarify the scope of work, the work to be 

awarded pursuant to this RFP or the terms thereof or herein contained. Consequently, any omissions, 

conflicts or contradictions in the Bidding Documents including this RFP are to be noted, interpreted and 

applied appropriately to give effect to this intent, and no claims on that account shall be entertained by 

the Employer. 

 

2.1.3. The Employer shall receive BIDs pursuant to this RFP in accordance with the terms set forth in this RFP 

and other documents to be provided by the Employer pursuant to this RFP (collectively the "Bidding 

Documents"), and all BIDs shall be prepared and submitted in accordance with such terms on or before 

the BID due date specified in ITB (Instruction to Bidder) for submission of BIDs (the òBID Due Dateó). 

 

  

2.2. Brief Outline of the Project 
2.2.1. The Cluster based approach is envisaged in the Mega Food Park from where identified crops are sourced, 

processed and transformed into finished product for marketing. From sourcing to finished product, 
several Collection Centres for sourcing of raw produce, a number of Primary Processing Centers and a 
Central Processing Unit is planned where produce will be transformed to finished product and stored for 
marketing. The entire zone is termed as the Zone of Influence (ZoI).  

Nearest Domestic Airport   Gannavaram  from the airport at a distance of 26 Km 

and Rajiv Gandhi International Airport, Shamshabad, 

Hyderabad, at a distance of 316 Km. 

Water and Power for Construction  Contractor has to make its own arrangements 
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2.2.2. The Central Processing Centre (CPC) is proposed 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 West Godavari 
(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 marketable surplus of various agriculture and horticulture commodities. 
 

PPCs will have modular needs-based facilities which would include sorting, grading, packing and transit storage 
facilities. They will be linked to the Central Processing Centre of the Park as well as with potential retail markets 
for procuring raw material for processing and catering to fresh segment as well. Collection Centers will serve as 
aggregation points in the catchment areas of each of the PPC, from where produce will be aggregated for onward 
dispatch. Farm produce will be brought at these collection centers by the producers or village aggregators. From 
here, depending upon the type of item, it will either be taken directly to the CPC for storage, value addition and 
processing or to the nearest PPC for intermediate processing after which it will be sent to the CPC or to the fresh 
retail market.The project proposes to establish the Mega Food Park which envisages creation of three tier common 
infrastructure facilities and amenities as listed below: 

 

¶ Tier One - Comprising of farm proximate Collection Centres (CC) linked to PPC as their raw material 
collection base.  

¶ Tier Two - Comprising of Primary Processing Centres (PPC) where minimal processing will be carried out. 
The identified PPCs are Tadepalligudem in West Godavari district, Rangampeta in East Godavari district, 
Sattenapalle in Guntur district and Ongole in Prakasam district.  

¶ Tier Three - Comprising of Central Processing Centre (CPC) where the food processing will be carried 
out. The CPC for the proposed mega food park will be established at Mallavalli village, Bapulapadu Mandal 
of Krishna District.  

 
The project will operate on a hub and spoke model with collection infrastructure at spoke locations and 
processing infrastructure at the hub location.  
 
Note: The current tender is about works to be undertaken at the location of CPC (Mallavali 
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 Mallavalli 

village, Bapulapadu 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,Krishna 

District, Andhra Pradesh in accordance with the MFPI Guidelines. This  section  establishes  the scope  and  
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schedule  for  the  work  to  be performed by the EPC contractor and describes the guidelines, instructions 
etc., which shall satisfy or adhere to in the performance of the work.  
 

2.4.2. Basic Engineering & Front End Engineering Design (FEED) for the above facility to establish the system 
requirements considering entire life of the Project including the process description , basic scheme of the 
system, Mega Food Park Scheme & other survey etc. have already been firmed up by PMC/APIIC. Any 
Deviation in the specified parameters suggested by contractor shall be substantiated with documentary 
evidence for review by PMC/APIIC.   
 

2.4.3. The provisions in accordance with the projects requirement will accordingly be reviewed & approval. The 
EPC contractor may undertake for detailed design engineering with design visualization of entire plant 
layout which they conceive, their milestones and operations of the units with focus on critical processes.   
 

2.4.4. The facilities provided in the project shall be latest, suitable, appropriate & proven technology. The proposed 
installation is designed to meet all the latest and relevant standards for Food Safety, Hygiene & shall be 
acceptable to all major national & international buyer companies. The facilities proposed to be set up, would 
be based on latest process control system available including online monitoring and control facility for the 
entire plant and measurement at inlet and outlet.   

 

3.1. Scope of EPC 
 

3.1.1. The entire project will be designed, as after the approval for the DPR from Ministry of the Food Processing 
Industries. The PMC & APIIC 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, in 
order to complete the construction of the project under supervision of PMC / APIIC.  
 

3.1.2. Contractor shall prepare 3D walk through Computer model on PDS platform for Common facility based 
on detail engineering carried out by them. Project design review will be done on 3D model at 30%, 60% & 
90% stage by APIIC/PMC. The 3D computer model shall have simulation and Life Cycle Data sheet. 
Contractor assurance for maintenance support from the Original Equipment Manufacture/authorized 
dealer therefore, shall undertake Operation and Maintenance (O & M) for the period of  3 years  Note:  
After 2 years the performance of O&M contractor will be evaluated and on the basis of performance, the 
scope of O&M would further be extended for 1 more year 
 

3.1.3. Contractor shall update construction sequences in the 3D computer animated model with simulation with 
approval of PMC & APIIC. 

 

3.1.4. Contractor shall carryout complete Process engineering & detail engineering of core/Common processing 
facility for all disciplines and obtain approval of PMC/APIIC. Whenever required Contractor will provide 
access to PMC/APIIC engineers to their design office. 
 

3.1.5. Contractor shall float enquiries for required items for the project to PMC/APIIC approved Vendors only.  
In case any vendor is not listed a prior approval of that vendor shall be undertaken from APIIC/PMC. 
 

3.1.6. Contractor shall place order only after obtaining confirmation from PMC/APIIC on the detailed BoQs for 
civil works, plant and machinery etc. In case of any vendor who is not listed in the current EPC document 
an approval of that vendor is mandatory. 
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3.1.7. Contractor shall carry out Inspection and expediting services for all the ordered items for the project. 
Whenever required, PMC/APIIC will also visit vendor shops to witness inspection / testing.   

3.1.8. Contractor shall carry out Construction of Core/Common Processing facility as per latest codes & 
standards. Contractorõs Site-in-charge shall report to competent person of PMC/APIIC deputed at site on 
day to day basis.  
 

3.1.9. Contractor shall have competent Project Manager & Construction Manager with relevant experience at 
design office & site.  The details have been provided in O&M section. 
 

3.1.10. Contractor shall depute team of planning engineers at design office as well as site to monitor & control the 
project progress.   

 
3.1.11. Contractor shall depute competent persons to ensure quality control and safety of operations and set up 

Quality control lab at Site.   
 

3.1.12. Contractor shall construct temporary site office with all amenities and facilities for execution of site activities 
and also for APIIC officers.   

 
3.1.13. Contractor shall adhere to statutory guidelines followed in food processing industry.   
 
3.1.14.  Arrange for construction power, water and other utilities required  during construction, pre-

commissioning & commissioning phases.   
 
3.1.15. Start-up/Pre-commissioning and integration of the plant. APIIC/PMC shall be associated during pre-

commissioning & trial run of the plant.  (Utilities selection wire design/supply).  
 

3.1.16. Engaging competent manpower for pre-commissioning, preparation of manpower deployment pattern as 
per provisions and other Govt. regulation.   
 

3.1.17. Provide inputs in preparation of equipment log book, Safe Operating Procedure for all equipment and 
various facilities including and not limited to civil, mechanical, electrical, instrumentation.   
 

3.1.18.  Finalization & completion of live 3D computer animated walkthrough model by Contractor with 
APIIC/PMCõs approval and putting the project in-line accordingly.   

 
3.1.19. Arranging training of APIIC personnel for the proposed core/common facilities. 
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3.2. Trial Runs: 

 
3.2.1. Successful continuous 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 

Contractor. The cost of trial run including cost of raw materials, consumables to be borne by the 

contractor. 

 

3.3.1. Operations & Maintenance: 

 
3.3.1.1. APIIC wishes to entrust the total O&M activities of the Core Processing Facilities to the contractor 

for the  3 years (Three ) years after completion of 3 months of performance demonstration as trial run 

w.e.f. from the date of final acceptance. 

 

3.3.1.2. The successful tenderer will be required to provide comprehensive operation and maintenance of and 

deploy qualified manpower for day to day operation & maintenance of the proposed common 

facilities. The Comprehensive O & M covers all the plant and machinery installed in the common 

facilities. 

 

3.3.1.3. The turnkey contractor shall be responsible for all the required activities for the successful running, 

committed energy generation & maintenance of the Cold Store, Pulping and Processing Unit, Packing 

Lines, Warehouse, and Ripening Chambers (all core processing facilities) covering:  

¶ Providing adequate and experienced manpower for operation and maintenance of all mechanical, 

electrical and electronic plant and machinery installed in the common facilities, including office 

building and working laboratory on round the clock basis 

¶ House-keeping, Landscaping, Security services of the common facility shall be the responsibility 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 such as Pulping, Storage, Packing and any material 
handling along with consumables other than required for maintenance of plant and machinery. 
 

¶ Monitoring, controlling, troubleshooting maintaining of logs & records and registers 

¶ Supply of all spares, consumables & fixing/application as required. 

¶ Supply & use of consumables such as grease, oil etc. throughout the maintenance period as per 

recommendations of the equipment manufactures. 

¶ Conducting periodical checking, testing, overhauling & preventive action. 

¶ General up keeping of all equipment, building, roads, drainage, equipment etc. 
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¶ Submission of periodicals reports to APIIC on the energy generation & operation conditions of the 

core processing facility. 

¶ Furnishing generation data monthly to Employer by 1st week of every month for the previous month 

to enable Employer to raise commercial bills on consumers. 

¶ Replacement of any spare part on failure. Replacement of plant and machinery and other 

equipment as and when required for common facility. Necessary cost towards the same shall be 

borne by the contractor if it is in the duration of defect liability period. 

 

3.3.1.4. Continuous monitoring the performance of the Core Processing Facilities and regular maintenance of 

the whole system including Cold Store, Aseptic Pulping and Processing Line, Packing Units, Ripening 

Chambers etc. 

 

3.3.1.5. Corrective and preventive O&M of the Plant including supply of spares, consumables, wear and tear, 

overhauling, replacement of damaged modules, and insurance covering all risks (Fire & allied perils, 

earth quake, terrorists, burglary and others) as required, for a period of 3 (three) years from the date of 

start of O&M of the project shall be carried out at fixed annual cost.  The maintenance includes 

periodical maintenance schedules (will be given on award of contract) as per the recommendations of 

the Original Equipment Manufacturers (OEMs), day to day maintenance, regular cleaning of various 

installations, repair or replacement of defective or burnt items, attention of failure or break down and 

defect rectifications. 

  

3.3.1.6. The period of Operation and Maintenance will be deemed to commence from the date of completion 

of performance demonstration/final acceptance and successively complete hand over of the facility to 

APIIC for operation & maintenance. 

3.3.1.7. Handing over, after completion of maintenance period, of all machines /equipment etc. in working 

and good condition. 

3.3.1.8. There may be a provision for extension of O & M contract on the mutually agreed terms and 

conditions after 3 years. It may be noted that the same is based on successful performance of O & M 

contractor.  

 

Note:  The performance of O&M contractor will be evaluated after 2 years and on the basis of 

performance accordingly it will be extended for 1 more year. 

 

3.3.1.9. All the equipment 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. 

 

3.3.1.10. Team Deployment: The contractor shall provide the following minimum manpower during the 

O&M period  

Man Power Requirement for all Common Facilities: 
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S. 

No. 

Designation Total 

No. 

Qualifications 

1 Unit In charge 1 B. Tech and MBA with 10 years of 

experience. Should be technically qualified 

or have experience in running the similar 

facilities 

2 Manager/ Supervisors for 

the common facility 

4 Post Graduate with 2 years of experience 

or Graduate with 5 yearsõ of experience 

3 Plant Operators/Skilled 

Workers / Maintenance 

and Facility Operator/ 

technical Staff  

22 Diploma Holder with 2 yearsõ experience or 

Equivalent 

 Total 27  

 

Note: The above mentioned team shall also include technical team members of civil and 

mechanical engineers, food technologists, lab chemists, microbiologists, quality control managers, 

accounts manager etc.  

3.3.2. Operation and Performance Monitoring   
 

3.3.2.1. Operation part consists of deputing necessary manpower necessary to operate the Core Processing 

Plant at the full capacity. Operation procedures such as preparation to starting, running, routine 

operations with safety precautions, monitoring etc., shall be carried out as per the manufacturerõs 

instructions to have trouble free operation of the complete system.  

 

3.3.2.2. Daily work of the operation and maintenance in the Cold Store, Aseptic Pulping Line, Packing Units, 

Ripening Chambers etc. The operator shall also note down time/failures, interruption in supply and 

tripping of different relays, reason for such tripping, duration of such interruption etc. The 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. 

 

3.3.3. Maintenance  

 
3.3.3.1. The contractor shall carry out the periodical/plant maintenance as given in the manufacturerõs service 

manual and perform operations to achieve committed generation.  The following checks to be done: 

Daily maintenance checks 
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Weekly maintenance checks 

Monthly maintenance checks 

Annual maintenance checks 

Seasonal Maintenance checks 

 

3.3.3.2. Regular periodic checks of Cold Store, Aseptic Pulping Line, Aseptic Brick Line, Packing Units, 

Ripening Chambers etc. shall be carried out as a part of routine corrective & preventive maintenance. 

In order to meet the maintenance requirements stock of consumables/spares are to be maintained as 

well as various spare as recommended by the manufacturer at least for 3 years to be kept for usage.  

 

3.3.3.3.  Maintenance of other major equipment involved in Cold Store, Aseptic Pulping Line, Packing Units, 

Ripening Chambers etc. Particular care shall be taken for outdoor equipment to prevent corrosion. CIP 

system shall be used for cleaning appropriate process equipment. 

 

3.3.3.4. A maintenance record is to be maintained by the operator/engineer-in-charge to record the regular 

maintenance work carried out as well as any breakdown maintenance along with the date of maintenance 

reasons for the breakdowns steps have taken to attend the breakdown duration of the breakdown etc.  

 

3.3.3.5. 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, Ripening 

Chambers etc.  The manpower shall be technical competent as required for the facility. 

 

3.3.3.6. The Contractor will attend to any breakdown jobs immediately for repair/replacement /adjustments 

and complete at the earliest working round the clock. During breakdowns (not attributable to normal 

wear and tear) at O&M period, the Contractor shall immediately report the accidents, if any, to the 

Engineer In-charge showing the circumstances under which it happened and the extent of damage and 

or injury caused.  

 

3.3.3.7. The Contractor shall comply with the provision of all relevant acts of Central or State Governments 

including payment of Wages Act 1936, Minimum Wages Act 1948, Employer's Liability Act 1938, 

Workmen's Compensation Act 1923, Industrial Dispute Act 1947, Maturity Benefit Act 1961, Mines 

Act 1952, Employees State Insurance Act 1948, Contract Labour (Regulations & Abolishment) Act 

1970, Electricity Act 2003, Grid Code, Metering Code, MoFPI Mega Food Park guidelines or any 

modification thereof or any other law relating 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 laws and 

rules.  

 

3.3.3.9. The Contractor shall ensure that all safety measures are taken at the site to avoid accidents to his or his 

sub-contractor or APIIC's Workmen. 

  

3.3.3.10. If negligence / mal operation of the contractor's operator results in failure of equipment such 

equipment should be repaired replaced by contractor at free of cost.  

 

3.3.3.11. If any jobs covered in O&M Scope as per O&M Plan are not carried out by the contractor during the 

O&M period, the Engineer-In-Charge can issue a notice to the Contractor. Repetition of such instances 

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 system the 

contractor should use only genuine spares of high quality standards. 

  

3.3.5. Testing Equipment, Tools & Tackles 

The Contractor shall arrange for all the necessary testing equipment, tools and tackles for carrying out all 

the construction, operation and maintenance work covered under this contract. 

 

3.3.6. Security Services  

The contractor has to arrange proper security system including deputation of security 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 checking 

& recording of all incoming & outgoing materials vehicles shall be maintained. Any occurrence of unlawful 

activities shall be informed to APIIC immediately. A monthly report shall be sent to APIIC on the security aspects. 

4.4. Technical Specification 

 
4.4.1. Civil Works:  

 

4.4.1.1. Excavations, Filling and Backfilling 

The scope for work covered under this specifications pertain to excavation of foundations, trenches, pits and over 

areas, in all sorts of soil, soft and hard rock, correct to dimensions given in the drawing including shoring, 

protections of existing underground utilities of any, such as water lines, electric cables etc. dewatering and shoring 

if necessary, stacking the useful materials as directed within the lead specified, refilling around the foundation and 
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into the plinth with selected useful excavated earth and disposing off the surplus earth / materials within specified 

lead and finishing the surface to proper levels, slopes and camber etc. all complete.  

4.4.1.2. Site Clearance 

 

Before the earth work is started the area coming under cutting and filling shall be cleared of all obstruction, 

loose stones, shrubs, rank vegetation, grass, bushes and rubbish removed up to a distance of 200 metres outside 

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 minimum of 

30 cm below formation level whichever is lower and the hollows filled up with earth leveled and rammed. This 

work is deemed to be included in the earthwork 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 as 

decided by the Engineer-in-charge will be conveyed and properly stacked as directed within the lead specified.  

 

4.4.1.4. Setting out and making profiles 

Masonry or concrete pillars will be erected at suitable points in the area to serve as benchmarks for the execution 

of the work. These benchmarks shall be connected with G.T.S. or any other permanent benchmark approved by 

the Engineer-in-charge. Necessary profiles with pegs, bamboos and strings or Burjis shall be made to show the 

correct formation levels before the work is started. The contractor shall supply labour and materials for setting out 

and making profiles and Burjis for the work at his own cost and the same shall be maintained during the excavation 

work. The Employer will show grid co-ordinate or other reference points. It shall be the responsibility of the 

contractor to set out center lines correctly with reference to the drawings and install substantial reference marks. 

Checking of such alignment by the Department will not absolve the contractor from his responsibility to execute 

the work strictly in accordance with the drawings  

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 completion of the project. 

The contractor must submit the detailed soil investigation report, bore log records, ERT reports survey to APIIC   

 

4.4.1.6. Topographical survey   

The formation levels of the proposed plant 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 level 

and surrounding ground profiles. (The contour survey for the proposed site has already been done for the site and 

may be obtained from employer) 

 

4.4.1.7.  Soil Tests  
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The Contractor is advised to and is solely responsible to carry out detailed Geotechnical investigation to ascertain 

soil parameters of the proposed site for the use of planning / designing / construction / providing guarantee / 

warranty of all civil work including 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 commencing work. All RCC works shall be provided of 

required grade of concrete as per relevant IS specifications as well as soil data considering appropriate earthquake 

seismic zone, wind velocity, weather effect, soil characteristics etc.  

 

4.4.1.8. Soil Investigation: 

The scope of soil investigation covers execution of complete soil exploration including boring, drilling, 

collection of undisturbed soil sample where possible, otherwise disturbed soil samples, conducting laboratory 

test of samples to find out the various parameters mainly related to load bearing capacity, ground water level, 

settlement, and soil condition and submission of detail reports along with recommendation regarding suitable 

type of foundations for each bore hole along with recommendation for soil improvement where necessary.   

 

4.4.1.9. Other investigations  

Successful Bidder shall obtain and study earthquake and wind velocity data for design of module mounting 

structure, and considering all parameters related to the weathers conditions like Temperature, humidity, flood, 

rainfall, ambient air etc.  

The Successful Bidder shall carry out Shadow Analysis at the site and accordingly design strings and arrays 

layout considering optimal use of space, material and man-power and submit all the details / design to 

Employer for its review / suggestions / approval.  

 

4.4.1.10.  Land Development for site activities ( related to area earmarked for core processing facility) 

The turnkey contractor is responsible for making the site ready and easily approachable by clearing of bushes, 

felling of trees (if required with appropriate approval from concerned authority), levelling of ground (wherever 

required) etc. for commencing the project. It is to ensure that land must be graded and levelled properly for 

the flow of water. It is advisable to follow the natural flow of water at the ground. If the land pocket needs any 

filling of sand, it is to ensure that the filled earth must be well compacted as per the relevant IS standards. In 

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 shall take reasonable care to 

ensure that the plant is aesthetically designed.  

4.4.1.11. Foundations:  

 

¶ The contractor is responsible for the detailed soil investigation and subsequent foundation design of the 

structures in the plant. The foundation of the module mounting structures, buildings and other important 

structures must be checked and approved by APIIC prior to construction. The contractor must provide the 

detailed design and calculations of the foundation.   

¶ The foundations should be designed considering the weight and distribution of the structure and assembly, 
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and a maximum wind speed of 180 km per hour. 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 materials 

at site   

 

4.5. Buildings  

4.5.1. Buildings are required to be constructed for housing the Pre Engineered Building & necessary 

utilities/Machine room may be on RCC structure required at strategic locations to secure the plant from 

any theft. The building shall be constructed with conventional RCC framed structure with brick partition 

walls and finishing as per food industry norms and adequate anti termite treatments shall be provisioned. 

Equipment room shall be designed as per the International Standards recommendations to ensure desired 

life of equipment. The details of the indicative area for each facility is mentioned in the NIT. 

 

4.5.2. Bidder shall furnish the drawing of the proposed buildings to the Employer for approval, prior to 

construction. The construction of the same shall be as under- 

a) RCC Works: 

 

All RCC works shall be as per IS 456 and the materials used viz. Cement, reinforcement steel etc. shall be 

as per relevant standards.  

 

b) Brick Works: 

 

Brick works in cement mortar (CM) 1:6 for 9" thick and 4½" thick wall respectively. All brick works shall 

be using 1st class bricks of approved quality as per IS 3102.  

 

c) Doors & Windows (as per the relevant food processing and IS standards):  

 

Steel framed doors3, Windows and ventilators shall conform to IS ð 1081 with necessary glass panels/ 

equivalent including of all fixtures and painting etc. complete as per food industry norms. Doors and 

windows shall be made of aluminium sections and as per the necessary IS standards. All 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 and 

clear float/ wired glass. The control room shall require a number of windows/ louvers to provide 

ventilation/ fresh air circulations.   

 

d)  Plastering: 

 

Plastering in cement mortar 1:5, 1:6 and 1:3 shall be applied to all internal, external walls and ceiling of 

slab respectively as per IS 1542.  

 

e)  Flooring : 

 

                                                           
3 For cold stores, it would be as per the specifications give in NIT document 
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Flooring for stores shall be of Trimix flooring in Loading concrete 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 floor finishing 

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.  

 

f)  Roofing: 

 

The roof of the building shall be insulated and waterproofing shall be done as per relevant IS standard.  

g)  Plinth Protection: 

 

Plinth protection approx 1000 mm wide shall be provided around all the buildings.  

 

h) White washing & colour washing: 

 

White washing and colour washing work shall be conforming to IS 6278.  

Å Internal walls - Acrylic distempering as per IS 427.  

Å External walls ð Heat reflective synthetic enamel as per IS 428.  

Å For cement painting IS 5410 shall be followed.  

Å For painting of steel doors, ventilators IS 2338, IS 1477 (Part I & II) shall be followed.  

i)  Rolling Shutters: 

Rolling shutters made of cold rolled strips shall conforming to IS 4030 with approved gauge thickness shall be 

provided with all fixtures, accessories, painting all etc. complete.  

j) Water supply: 

GI pipes of Medium quality conforming to IS 1239 (Part I) and IS 1795 HDPE lined Steel pipes shall be used 

for all water supply and plumbing works. 

k) Plumbing & Sanitary:  

Sanitary fittings, which include water closet (EWC/IWC), wash basins, sink, urinal fitting including flushing 

tank, and necessary plumbing lines shall be provided for process building, office area, change rooms, and 

Security house.  

l)  Electrification of Building:  
 

Electrification of buildings shall be carried out as per IS 732 and other relevant standards. The lighting design 

of the buildings shall be carried out as per IS 3646. The building shall be provided with adequate quantity of 

light fittings, 5A/ 15A 1 phase sockets, 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 use the 

latest energy efficient equipment for the electrification and illumination.  

m) Toilet:   
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Toilet shall be designed for 250 persons; and constructed with following finish: 

Å Floor: Vitrified tiles/ ceramic tiles  

Å Door window: made out of aluminium sections, 6mm float glass  

Å Ventilators: Mechanical exhaust facility  

Å Plumbing fixtures: Repute make  

Å Sanitary ware: Repute make  

Å EWC: 390 mm high with health facet, toilet paper roll holder and all fittings 

Å Urinal (430 x 260 x 350 mm size) with all fittings.  

Å Wash basin (550 x 400 mm) with all fittings.  

Å Bathroom mirror (600 x 450 x 6 mm thick) hard board backing  

Å CP brass towel rail (600 x 20 mm) with C.P. brass brackets  

Å  Soap holder and liquid soap dispenser.   

Å GI pipes (B class) of reputed makes  

Å Overhead water tank equivalent of 1,000 litre capacity  

n) Drainage for Toilets:   

Drainage pipes shall be of PVC (6 kg/cm2) Supreme, Prince or equivalent make. Gully trap, inspection 

chambers, septic tank for 250 person and soak well to be constructed for abovementioned requirement.  

 

o) Air Conditioner for Control Room/ Office/staff Rooms:   

The control room shall be equipped with appropriate numbers of fans for effective heat dissipation. The 

SCADA cabin shall have split type air conditioning units of required capacity.  

p) Fire Extinguishers/ Fire Hydrants:   

Liquefied CO2 fire 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 Oils, Solvents, Gases, Paints, 

Varnishes, Electrical Wiring, Live Machinery Fires, and All Flammable Liquid & Gas. Bidder shall provide 

4 no. of portable fire extinguisher, fire hydrants as specified by the department of fire  

 

q)  Sand Bucket:   

Sand buckets should be wall mounted made from at least 24 SWG sheet with bracket fixing on wall 

conforming to IS 2546. Bucket stands with four buckets on each stand shall be provided in the 

appropriate area ð 4 Nos. 

 

r) Sign Board: 

 

¶ The sign board containing brief description of various components of the plant as well as the complete 
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. Letters on the board 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. Water Supply & Cleaning 

 

4.6.1. A suitable arrangement of water shall be ensured to cater the day-to-day requirement of drinking water and 

needs of processing unit during entire O&M period.   

 

4.6.2. The Bidder shall estimate the water requirements for cleaning the processing unit in order to operate the 

plant at its guaranteed plant performance.   

 

4.6.3. All necessary arrangement for wet cleaning shall be in the scope of the bidders and accordingly the agency 

has to provide all the necessary equipment, accessories, tool & tackles, pumps, tankers, tractors and piping 

arrangement which are required for the same.  

 

4.7. Roads within the Plant 

 

4.7.1. Suitable approach road and internal roads to carry safe and easy transportation of equipment and material 

at the project site shall be made. The road should provide easy and fast approach to each location of the 

units within plant. 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, trucks and 

public transport.   

 

4.7.2.  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 MORTH 

updated till date.   

 

4.7.3. All peripheral roads and pathways from central road to facility room road shall be BT with 150mm WMM, 

150mm GSB road. Also, all cable crossings and other crossings shall be provided with required dia of GI/ 

NP2 Hume pipes. 

 

4.8. Peripheral Boundary/ peripheral wall: 

 

4.8.1. The objective to provide a peripheral wall is to demarcate the boundary and to keep away the unauthorized 

access to plant. The contractor shall provide RR masonry wall all around the periphery of the plant and GI 

chain link provision at required places within the plant about Min 1.80 mt height. The wall height must be 

minimum of 2 meter from the FGL. The boundary wall must be provided with a rugged main entry gate. 

The construction of peripheral wall and the main entry gate must conform to the relevant IS standards and 

practice.   

 

4.8.2. All the drawings/ specifications for the peripheral wall and main entry gate design/ planning must be 

submitted to APIIC for approval prior to construction for their accord.  

 

4.9. Drainage 

 

4.9.1. The storm water drainage shall be planned for the plant to ensure no water stagnation in the plant. The 

drains must be constructed with RCC masonry as suitable for the site conditions. The drains outfall must 
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be connected to the nearest drain outside the plant premises of core processing facility & shall join main 

drain of Food Park. It is advised that the drainage for the plant must be designed keeping the natural flow 

of water to the nearest exit point.   

 

4.9.2. Bidder is to provide NP2 RCC hume pipe at the crossing of road and drains and at required locations. The 

peripheral drain shall be of brick pitching which is backed up by cement mortar bed and all joints are filled 

up with cement mortar in C.M. 1:4, no pointing and plastering is required. All other internal drains i.e. on 

both side of central road, pathways to inverter room, control room, switchyard are to be done by 

excavating the drain of required size and with required trapezoidal section. 

 

4.10. Painting & Finish 

 

4.10.1. All metal surfaces and support structures shall be thoroughly cleaned of rust, scale, oil, grease, dirt etc. 

Fabricated structures shall be pickled and then rinsed to remove any trace of acid. The under surface shall 

be made free from all imperfections before undertaking the finishing coat.  

4.10.2.  After Phosphate treatment, two (2) coats of yellow zinc chromate primer shall be applied followed by two 

(2) coats of epoxy based synthetic enamelled paint. Shade shall be Siemens Grey RAL- 7032. Thickness of 

paint shall be not less than 75 micron.  

 

4.10.3.  All unpainted steel parts shall be cadmium plated or suitably treated to prevent rust formation. If these 

parts are moving elements then they shall be greased. 

 

5.1. Inspection & Testing:  

 
5.1.1. Inspection: 

 

5.1.1.1. APIIC shall have free access to Bidderõs manufacturerõs works to inspect, expedite and witness shop 

floor tests. Any materials or work found to be defective or which does not meet the requirements of 

the specification will be rejected and shall be replaced at Bidderõs cost. Employer reserves the right to 

carry out stage wise inspection of fabrication and components. The Bidder shall furnish a detailed 

quality assurance plan (QAP) for review by the Employer.  

 

5.1.1.2. The test & inspection shall be carried out at manufacturerõs work and at the site with the Bidders 

obligation. The test and Inspection shall be done in accordance with the relevant standards and the 

Manufacturer's standard before the delivery to site as well as after the erection and commission at site. 

The bidders shall give the list of tests that they will carry out at site to show the performance of plant.  

 

5.1.1.3.  A detailed 'QAP' for Manufacturing and Inspection shall be submitted by the Bidder for Owner's 

approval. The data of each test and inspection shall be recorded and submitted as soon as the test/ 

trials are conducted and will also be a part of final documentation. 

  

5.1.1.4. The shop test shall be carried out to prove the performance parameters of the offered model. The 

testing shall be done in the presence of the 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 manufacturing 

and testing at works & 7 days training at premises. The notice of such inspection shall be given 30 

days in advance 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:  

¶ Start Up Trials  

¶ Recovery Test  

¶ Records & Measurements   

¶ Safety Device List  

¶ Setting values for all sensors  

¶ Dimensional Check-up, Overall Inspection, Completeness of Scope of Supply 

¶ Trial Runs 

 

 

 
 

 
 
 

            
 
 
 
 
 
 
 
 

Technical Specification 
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1. Scope of Work 
 

1.1. Brief scope of Work 

The job contract envisages the following terms of reference covering the design, supply, erect, test & commission 

of ð 

i. Process Plant Machinery namely Continuous Fruit ð Vegetable Processing Line for Extraction, 

Concentration & Packaging of Fruit Pulp Concentrates & Purees, Cold Store, Ripening Chamber, Packing 

Unit, Warehouse etc. for the purpose of industrial units coming in the project.  

ii. Supply of Hardware & Software (SCADA) 

iii. All the Auxiliary equipment for Process Plant Machinery, Cold Storage , Ripening Chamber, Pulping and 

Processing Unit, Packing Line, Warehouse under reference. All utility requirements is to be given & also 

bidder will supply them along with main processing equipment. 

iv. Erection & Commissioning of the complete process & storage plant machinery. 

v. To provide training to the plant personnel of APIIC until they are fully trained (for the period of three 

months after commissioning) for independent operation of the system. 

vi. To offer continued technical backup for maintenance & trouble shooting for 3 years after commissioning. 

vii. To offer guarantees for the technical quality of the supplies, capacity and the performance of the system. 

viii. The bidder's scope of work shall cover supply, erection, installation, testing and commissioning of all the 

necessary software & hardware for the complete & integrated Process Plant Machinery line within the 

battery limits AS QUOTED FOR on turn-key basis, The Bidder will provide the necessary utilities, 

connections and services and the covered building area with a clear height of 5500 mm or as required 

12000MM for Cold Store & 4800 MM for Ripening Chamber for the design and constructed in conformity 

with the standards as prescribed for a world class Food Processing & Storage Unit. 

ix. The details of utilities and its requirement shall be provided by the bidders. 

x. The Process Plant Line as offered, whether independent or as an integral component of the Food Processing 

line, shall be installed as per the layout proposed by the bidder and approved by the APIIC. 

1.2. Design & Erection: 

The following general considerations have to be kept in view for all items for selection and procurement of 

equipment & auxiliary components: 

i. System Design, Fabrication Quality and Reliability in service 
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ii. Compliance with national and international codes and standards as well as the statutory regulations in 

existence for the system and components of supply. 

iii. Ease of operation and maintenance including any necessary measures for ensuring safety of personnel and 

equipment. 

iv. Standardization of components wherever feasible. 

v. Continue post erection and commissioning service for a minimum period of 3 years including replacement 

of spare parts required to be replaced for any manufacturing defect. However, this will not include any 

consequential damage due to misuse, mishandling and/or sabotage. 

vi. Minimum distance of Service station from site of installation. 

1.3. Technical Aspects: 

 
i) The equipment should be compatible to internationally acceptable process and design parameters and 

quality of fabrication and capable of receiving US Food and Drug Administration (USFDA) approvals. 

Codes and standards to be followed for equipment fabrication shall meet the requirements of 

norms/standards of British Retail Consortium/ Indian Standards/ Food Safety and Standards Authority of India 

(FSSAI)/ Bureau of Indian Standards/ American Society of Mechanical Engineers (ASME)/ Deutsches Institut 

für Normung (DIN) 

ii) The equipment should be designed to get the Food and Drug Administration (FDA) / Hazard analysis and 

critical control points (HACCP)/ FSSAI certification. Contractor shall apply for the approval for these 

certification and APIIC shall extend all necessary help required to get these certification wherever required. 

The statutory cost for applying these certifications would be borne by the contractor and thereafter 

reimbursed by APIIC on actuals. 

iii) Latest Utility / Energy saving/conservation systems should be incorporated 

iv) Matching capacity with preceding and following equipment/ systems. 

v) Have at least IP54 and upwards protection for electrical controls and drive systems 

vi) All gearboxes and chains to have food grade lubes and grease only. 

vii) All individual equipment and controls shall be provided with automatic isolation valves as well as manual 

valves in the bypass lines 

viii) All individual equipment and control panels shall be provided with emergency shut-off switches. 

 

2. Scope of Supply  

i) Scope of supply to include designing / engineering / manufacturing / procuring / supplying / installation 
/ commissioning / training of plant team / guarantee run as deemed fit or as defined in general 
specifications / Two yearõs free supply of spare parts, of equipment required for Fruit & Vegetables storage 
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Processing Plant.  
 

ii) The vendor will supply fruit extractors, centrifuge, destoners, finisher, decanters, and separators complete 
evaporator with sterilizer and aseptic filling equipment which can handle the fruits/vegetable mentioned in 
in this section and other temperate and tropical fruits as well. The successful bidder if required will help 
develop local vendors for various generic equipment including fruit receiving / bin storage / washing / 
grading stations, bucket elevators, screw and belt conveyors,  stainless steel piping, stainless steel storage / 
blending tanks, cables and cable ducts, platforms and cradles for supporting the equipment, CIP system for 
tanks / pipelines, etc.  

 

iii) The contractor would undertake works for all the machinery, insulation, utilizes as required for storage, 
packing of the products. 

 

iv) The successful bidder would provide drawings and specifications for the quoted equipment which may be 
sourced locally from vendors jointly agreed with the successful bidder. The successful bidder would support 
the development of the local vendors for the outsourced equipment. Quality verification reports shall also 
be provided for the equipment. 

 

v) The successful bidder would provide complete manuals for maintenance / operation for various equipment 
along with the spares requirement and expected life (in running hours) with part numbers / drawings of 
components (wherever possible) for all equipment supplied by them.  

 

vi) The successful bidder would also provide foundation drawings / layouts / space to be kept around the 
equipment for conditions in which the equipment needs to be installed. The bidders would also recommend 
plant layout / specifications for building construction / floor and wall finish / floor drainage sizing and 
finish / load bearing capacities of different areas / ventilation and climate control requirements for each 
processing area. Although APIIC is not going ahead with value added products at the outset, the layout 
should provide space (design footprints) for these to be added later. The vendor would also suggest areas 
required (right from fruit receiving and storage to storage / blending any other process, and including 
utilities) for current capacities and for future expansions lay out plan which will take place in a modular 
fashion.  

 

vii) The successful bidder shall also undertake works related to the civil construction & utilities. 
 

viii) The contractor shall also ensure all necessary pre cooling and ante room provisions shall be provided in the 
common facilities. 

 

ix) The contractor would also indicate the quantity of solid and liquid waste generated and their specifications. 
Contractor should also recommend how to treat / dispose off the different wastes generated. 

 

x) Contractor to calculate capacities for different fruits/ vegetables based on the product definition table 
indicated in packages 1 to 12 

 

xi) The Process & Storage Plant and Machinery is expected to be an integrated processing line able for 
continuous operation to process multiple fruit raw-materials as described above and should preferably be 
comprising of the indicated equipment as referred in packages 1 to 12 and the necessary auxiliaries if not 
mentioned somehow, with each equipment in line sequence matching the proposed in-feed capacity and the 
prescribed outputs, so as to make the line complete in all respects within the battery limits. The details of 
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the battery limits shall be provided by the bidder. 
 

xii) Contractor shall submit their design/drawing considering the factors pertaining to site. Contractor shall also 
consider, the other processing/storage components being proposed in the project. All the components shall 
integrate with each-other. 

 

xiii) The facility should be an integrated facility & its contractor responsibility to suggest the plant layout & 
structure which shall integrate bring operational efficiency & lowering of operational expenditure through 
integration of utilities. 

 

xiv) Bidder will supply the following Packages with this offer: 
 

Packages Components Capacity Product mix/ details: 

Package-1 Aseptic Pulping Line Up to 6 tons/hour fresh 

tomato  

Up to 10 ton/hour fresh 

mango 

Up to 5 ton/hour fresh 

papaya 

Up to 6 ton/hour fresh guava  

Up to 4 ton/hour fresh 

banana 

Fruit pulp, puree, pulp 

concentrate with infeed 

capacity as per Technical 

Specifications 

Package- 2  Fully automatic aseptic 

brick carton filling and 

packing line 

200 ml (7500 slim packs per 

hour with straw applicator) 

 

Puree, Juice, Milk products 

coconut water etc. The 

facility should cater High 

Acid & Low Acid 

Products. 

Package-3 Warehouse 4000 MT All raw material (Maize, 

rice etc.) and finished 

products. 

Package-4 Cold Store with racking 

system 

3000 MT Fruits and Vegetables, 

Spices, Milk Products and 

Aseptic Pulp 

Package-5 ECRC Ripening Chambers 

with crates and conveyor 

systems  

960MT (8 no.x 120 MT) For Mango, Tomato, 

Banana  etc. 

Package-6 Packing Unit Packing of products in packs 

of 100 gram to 2kg 

Spices, Pulses, Rice etc 
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Package-7 Civil Work and Building 

(including PEB) of above 

components 

 

Area- 14333 sqm (The 

proposed area may be a single 

block or multiple  blocks 

which shall consist of all the 

core/ common facilities and 

shall have integration with 

each other) 

 

Area Details 

Cold Storage: 2400 sq. mtr. 

Warehouse: 2400 sq. mtr. 

Packing Unit: 475 sq. mtr. 

(without store) 

Utilities: 1138 sq mtr. 

(which may include: 

Cooling tower, water 

softening, electrical rooms, 

RO plant, Boiler, 

Generator Room, packing 

store.).  

Aseptic Pulping Line: 2880 

Sq. mtr. 

Aseptic Brick carton filling 

and packing line: 2880 Sq. 

metre. 

Ripening Chamber: 2160 

Sq. meter. 

The works shall also 

include site development, 

Compound wall, internal 

road, drain, lighting and 

external power supply 

works etc related to 

common facilities 

Package-8 Utilities  As per requirement Boiler, Air Compressor, 

Chiller, Electrical panel, 

RO unit, water softening 

unit, cooling tower etc. 

The utilities excludes ETP 

as the same would be 

designed common to the 

food park. Indicative 

details on capacities may 

be referred in the technical 

specification of tender. 

The proposed capacities of 

the utilities shall be derived 
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as suitable for the common 

facilities and shall be 

submitted to APIIC for 

approval. The utilities shall 

be proposed in Integration 

of each other and shall 

optimize operational cost. 

Package-9 Working Lab As per requirement Proposed working lab for 

testing of manufactured 

products in core 

processing facilities. 

Package-10 Power Backup (DG Set) Approx. 1250 KVA  DG Set shall be of varied 

capacity with a 

combination of 250 KVA 

and 500 KVA 

Package-11 Material handling 

Equipment  

a. Fork lift 04 nos. 

(Electrical or battery 

operated 2MT), 

b. Stacker 2 nos.  (1.5 

MT each), 

c. Crates - 44000 nos. 

d. Pallets ð 7000 nos 

e. Crate Washer (1 No 

of capacity 1200 

crates per hour) 

f. Any other material 

handling equipment 

deemed necessary for 

smooth functioning.  

All products 

Package 12 Miscellaneous & Other 

items 

Any other item for 

smooth functioning/ 

operations of the 

common facilities 
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Package-1 Aseptic Pulping Line Technical Specification 

Aseptic Pulping Line capable of processing Mango/Guava/Banana/Papaya/Tomato 

Puree/Pulp/Concentrate/Paste in ascetic bag in box/drums. The quote should provide 

design/layout/supply/erection/commissioning including utilities & electrical/power supply accessories. 

 

1. Design Criteria, assumption and utility requirement thereof, for Multi fruit vegetable processing 

plant: 

 

¶ Design/ Fabrication/ Construction/installation/supervision and commissioning of an Integrated 

Multi Fruit Processing Unit based on modular plants and with utility equipmentõs details separately. 

Multi - Fruit Processing Plant  

Fresh fruit   

Input Fresh  

Fruit Feed  

Capacity t/hr  

End product 

Tomato 6 Paste /Concentrate Conc.: 28/30 0 Bx 

Mango 10 Puree /Concentrate 
Puree :14-160 Bx 

Conc.: 28      0 Bx 

Papaya  6 Puree /Concentrate 
Puree :10-110 Bx 

Conc.: 20/25 0 Bx 

Guava                     5 Puree  Puree :8/9     0 Bx 

Banana                     4 Puree (Acidified) Puree :20 0 Bx 

 

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 indicative flow 

chart is part of the technical specifications 

It may be noted 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, Preparation Section, Declustering) 

1) Fruit Declustering   

¶ Declustering of fruit and feed to inspection conveyor. 

¶ Suitable dimensions with capacity and quantity 
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2) Fruit Feeding Cum Inspection Conveyor  
The sanitary Food grade belt conveyor suitable for feed the fruits to the fruit washer.  

¶ Suitable fruit feeding conveyor 

¶ Suitable capacity and dimensions 
 

3) Fruit discharge chute feeding conveyor : 
The Fruit discharge should guide to fill the Banana and other fruits as required in crates, which will manually 

stacked on pallet to transfer fruit to ripening chambers. 

¶ Outlet should be suitable to crate size 

¶ Suitable other items and lines 

¶ 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 along 

with drive and motors, 

5) Fruit Distribution Conveyor  
The sanitary Food grade belt conveyor suitable to distribute fruits to suitable cutting and peeling conveyors. 

¶ Shall be of suitable dimension, capacity along with necessary accessories  
 

6) Cutting And Peeling Conveyor  

¶ The sanitary Food grade belt conveyor suitable for inspection, preparation, cutting of the fruits.  

¶ Shall be of suitable dimension, capacity along with necessary accessories  

¶ Should have suitable drive and motors 
 

7) Elevator 
  

¶ 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.  

¶ Shall be of suitable dimension, capacity along with necessary accessories as required for the product 
 

1.2. Puree Extraction Section 
 

1) Destoner/Chopper 
 
Suitable unit for puree extraction from different fruits 
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2) Suitable Pump (Suitable arrangement to avoid oxidation)  

 

The unit should consist of, 

¶ Shall be of suitable dimension, capacity along with necessary accessories as required for the product 
 

3) Preheater / Hot Break  
 

It should be an energy efficient preheater. The machine should consists of the following: 

¶ Suitable transfer pumps and storage tanks 

¶ Necessary accessories with control stations 

¶ Hot break system for Tomato 
 

4) Suitable Refiner / Decanters / Separators 
 

As applicable for different above mentioned varieties of fruits and vegetables 

5) Decantor for banana puree 

Suitable decantor to remove air from Banana Puree. 

 

6) Evaporation Section 
 

Fully automatic and advanced features to retain color, aroma, and advanced features for energy conservation 

7) Storage Tanks and Transfer pumps 
Suitable storage tanks and transfer pumps as per the proposed capacities. The capacities should have alienation with 

proposed aseptic consumer filling and brick packing machine in the project (which would handle different variant 

and pack sizes)  

8) Aseptic Sterilization and Filling Section 

¶ Aseptic sterilizer and filler with advanced features to handle different packaging sizes 

¶ It may be noted that the sterilizer shall be designed for puree with 8 mm dices/cubes (30% of the purees) 
with appropriate feeding system and transfer pump.  

1.3. Aseptic Filler 2h/1ó Machine 
 

The Double head aseptic filler should be well tested and reliable machine which should able to fill a range of bags 

and products 

¶ Shall be of suitable dimension, capacity along with necessary accessories as required for the product.  

¶ Shall be supplied with necessary material handling equipment 
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¶ The machine should be supplied and erected as prescribed for food items 

 

1.4. Central CIP System: 

¶ Suitable system for the line and product requirements 
   

1.5. Installation Material:  

1) Product Piping and fittings4: 
The product piping to interconnect the above equipment to complete the process flow circuits.  

2) Advanced state of the art Microprocessor Controls Features shall be provided including Electrical Control 
Panel for SCADA Based 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 
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RIPE TOMATO RECEIVING 

FRUIT WASHING 

TOMATO CRUSHING 

HOT BREAK TREATMENT / COLD BREAK UPTO 95oC 

(ADJUSTABLE) 

JUICE EXTRACTION 

ASEPTIC STERLISATION @108/1100C 

ASEPTIC FILLING @38/400C 

DRUM STORAGE COLD/AMBIENT 

 

CONCENTRATION 



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

 

 

116 | P a g e  
 

 

 

1.6.2. Main process steps for MANGO 

 

 

 

 

 

 

  

FRUIT RIPENING  

SORTING OF SOUND FRUIT 

FRUIT WASHING 

FRUIT PREPARATION/ 

TIP CUTTING Manual 

FRUIT DESTONING & PULPING 

PULP/MASH PREHEATING 

REFINING & BLACK SPECS REMOVAL BY 

DECANTER 

STANDARDISATION 

ASEPTIC STERLISATION @1100C 

ASEPTIC FILLING @350C 

STORAGE  

CONCENTRATION 28Brix 
PUREE 
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1.6.3. Main process steps for PAPAYA 

  

PUREE 

FRUIT RECEIVING 

FRUIT WASHING 

CUTTING IN 2-4 PIECES AND SEED REMOVAL 

(MANUAL) 

FRUIT SLICE PULPING 

PULP/MASH PREHEATING  

REFINING  

PULP STANDARDISATION 

ASEPTIC STERLISATION @1100C 

ASEPTIC FILLING @300C  

DRUM STORAGE COLD/AMBIENT 

 

BLACK SPECS REMOVAL BY DECANTER 

CONCENTRATION 
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1.6.4. Main process steps for GUAVA 

  
FRUIT RECEIVING  

FRUIT WASHING 

FRUIT PULPING 

ASCORBIC ACID Manual Dosing 

PULP/MASH PREHEATING  

REFINING  

STANDARDISATION 

ASEPTIC STERLISATION @106/1080C 

ASEPTIC FILLING @300C  

DRUM STORAGE COLD/AMBIENT 

 

GRITT REMOVAL BY DECANTER 

CONCENTRATION PUREE 
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1.6.5. Main process steps for BANANA 

FRUIT RECEIVING  

FRUIT WASHING AND DECLUSTERING 

FRUIT PEELING 

FRUIT MASHING 

FRUIT DESEEDER/ 

REFINER 

REFINING  

STERLILIZED/ASEPTIC PACKING 

ASEPTIC FILLING @300C  

DRUM STORAGE COLD/AMBIENT 

  

HOMOGENISER 

DE-AERATION TANK 

PUREE 
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Package-2 Fully automatic Aseptic brick carton filling and packing line (slim pack 200 ml with straw 

applicator) - Technical Specification 

Aseptic consumer pack 200ml with different fruit drinks/nectors, juices etc. The packs of coconut drink will also 

pack in this system. The quote should provide design/layout/supply/erection/commissioning including utilities & 

electrical/Power supply accessories. 

S. No. Description Capacity Qty. 

A. SUGAR SYRUP PREPARTION SECTION    

1. Sugar Syrup Preparation Tank (Double shell insulated), 
Water Flow Meter with Totalizer & Radial Jet Mixing 
System 

5000 Ltrs. 1 

2. Tubular Heater for Preparation of Syrup Suitable 1 

3. Syrup Transfer Pump 10000 LPH 1 

4. Tubular  Strainer/Filter S.S. 1 

5. Precoat Tank with stirrer (all accessories) S.S. 304 500 Ltrs. 1 

6. Sugar Syrup Cooler (85-40 °C) multi stage 5000LPH 1 

7. Hot water tank insulated 3000 L to store hot water 
recovered from the sycup cooler 

3000 lts 1 

8. Sugar Syrup Storage Tank Aglitter SS 5000 Ltrs. 1 

9. Transfer Pumps S.S. 5000 LPH 1 

10. Skid for above equipment S.S S.S. 1 

11. Inter connecting S.S. Pipes Fitting of Sugar Preparatory 
Syrup 

Lot 1 

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 Syrup 
Section & suitable cables etc. 

S.S/Lot 1 

    

B. PULP UNLOADING SECTION    

1. Barrel Unloading Diaphragm Pump with Food Grade 
flexible hose 

2000 Kg Ltrs. 1 

2. Dump Tank 500 Ltrs. 1 

3. Pulp Transfer Pump 2000 LPH 1 

4. Duplex-Tube in Tube Filter S.S. 1 

5. Control Panel/remote 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 shears 
aglitter (one will be used as ready beverage tank)  

7000 LPH 3 

2. Water Flow Meter with Totalizer 6000 LPH 1 

3. Transfer pump Centrifugal type to transfer product to 
sterilizer 

6000 LPH  1 

4. Ingredient mixing system suitable 1 

5. Magnetic Filter Suitable 1 
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S. No. Description Capacity Qty. 

6. High pressure Homogeniser-2 stage with starter panel 
working pressure 200 Bar 

5000 LPH 1 

7. Transfer Pump Centrifugal type to homogenizer   6000 LPH 1 

8. CIP Return Pump 10000 LPH 1 

9. Control Panel S.S. 1 

10. Cable & Conduits Panel for above S.S. 1 

11. Interconnecting S.S. Pipes & fitting Lot 1 

    

D. Coconut water Reception section   

1. Coconut water chiller to chill 4 degree  centigrade  
complete with balance tank with piping control panel with 
refrigeration unit 

5000 lts per hours 1 

2. Coconut water transfer pump Suitable 1 

    

E. TUBULAR ASEPTIC STERLIZER WITH DE -
AERATOR:  

5000 LPH 1 

a)  Temperature Program (25-95-25 °C)   

b) Tolling Time 30 sec   

c) Heavy Medium-Hot 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 special conduits & centri fugal pumps with 
SS Central Panel/Skid Mounted 

  

    

F. CIP-SYSTEM-2*3000 Ltrs tanks/water/castic & 1*4000 Ltrs un-insulated tank. 

 CIP System with SCADA based operation with suitable 
pump & fittings, single circuit with castic & acid closing 
system with control panel with CIP panel capacity 15000 
LPH 

suitable 1 

    

G. CIP SYSTEM FOR FILLING MACHINE    

 Insulated tank 2000 Ltrs., insulated, with SS Centri fugal 
pump, plate heat exchange 1*ALCIP IOIN type for 
Aseptic filler with piping, fittings etc. 

Suitable Capacity 1 lot 

    

H . AUTOMATIC BRICK FILLING 
MACHINE/STRAW APPLICATOR  

7500PPH 
@200ml. 

1 

 Packaging line- straw applicator &  with Conveyors 
system, Domino Printer, PLMS, Accessories-Jumbo Reel 
Truck, Container H202, filling Station H202,Oil Pump, 
Matching, Transformer, Conveyors, Conveyor TCCS, 
Operator tools, Wet lubrication system 

Lot 1 

    

I . UTILITY & OTHER SUPPLY ITEMS TO BE 
INCLUDED  

  

1. Cables & Conduits from MCC Panel to various equipment Lot 1 
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S. No. Description Capacity Qty. 

in Production hall 

2. SS 304 interconnecting pipes & fitting to connect above 
mentioned process sections, as per requirement: 
i) Sugar Syrup Preparations Sections 
ii) Clear Sugar syrup transfer to blending sections 
iii) Pulp & Conc. Transfer to blending tanks. 
iv) Blending tanks, Homogenizer, storage tanks, 

pasteurizer & filling machine (including return). 
v) CIP forward & return line for sugar syrup tanks, 

blending & storage. 

 
 
 
 
Lot 

 
 
 
 
1 

3. S.S. Platforms, Ladders & structures for above section as 
per design 

Lot 1 

4. Electrical Cable with cable trays as per your layouts Lot 1 

5. MCC Panel CRCA 1 

    

J. Other Equipment & accessories Required:   

1. R.O. water Plant & its SS Pipes & Fitting in the process 
hall up to your equipment complete with storage tank 

Suitable Capacity 1 

2. Package Type Chiller for Aseptic Sterilizer as per your 
machine design 

Suitable 1 

3. Utility Section   

3.1. Steam MS Pipes & fitting with proper insulation in the 
process hall up to your equipment as per layout 

Suitable 1 

3.2. Cooling Tower with Pump & Its GI Pipes & Fitting up to 
your equipmentõs 

Suitable 1 

3.3 Air Compressor & Its MS Pipes-Fitting up to your 
equipmentõs 

Suitable 1 

3.4 All necessary cables & conduits from main supply line to 
the process hall up to Motor Control Center & Remote 
Control Panel. 

Suitable 1 lot 

  

The offer should be completed with all utility, design no exclusions will be allowed for this turnkey offer. The offer 

should be completed with the following accessories of suitable capacity and plans including: 

a. Plant & Machinery Layout. 

b. Technical requirement of building 

c. Water supply to various equipmentõs 

d. steam supply to various equipmentõs 

e. Cooling tower & chilled water equipmentõs & supply lines 

f. Air compressor & lines 

g. Refrigeration equipment & lines 

h. Nitrogen gas plant & piping  

i. Hot water heating & supplier 

j. Complete piping as per your layout 

k. Electrical service/distribution panels & accessories  

l. UPS system with suitable capacity 
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m. 3phase low voltage system & distribution system 

n. Incoming main feeder cable to MCC to all the Plant & equipment  

o. Control Cables 

p. All necessary items & power/atomization including cable trace piping, grid  trays to various 

equipmentõs 

q. Automation requirements & cables 

r. All consumables required for welding & installation 

s. All requirements during erection & commission of plant 

Note: Along with the said Plant & Machinery any other ancillary infrastructure may also be provided as 
deemed necessary which is required for successful commissioning of Automatic aseptic brick carton 
fill ing and packing line facility. 
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Package-3 Warehouse-Technical Specification 

Dry warehouse completed with prefabricated building with proper ventilation & hygiene operational conditions. The 

Floor should be suitable for forklift/stacker operations for raw material & finish goods storage. 

PART-1:   GENERAL SCHE ME 

1.0      IN TRODUCTION  

¶ This report describes in brief the Structural aspects and Design philosophy. The report also deals 
with considerations relating to seismic and wind design of the Structure in addition to the 
structural system of the Structure. 

¶ While efforts have been made to incorporate all the structural aspects of the project in this report, 
a revision of the same at the later stages of the project cannot be ruled out which may be necessary 
due to some aspects not foreseen now. 

¶ Scope of Work: Designing, Fabricating, Supplying & Erecting the Superstructure of Warehouse 
at APIIC Mega Food Park, Mallavalli Village, Krishna District, Andhra Pradesh (Approx 2400 
SQM) 

¶ Project Location: Mallavalli Village, Krishna District, Andhra Pradesh 

¶ Build up Area (WxLxH): Warehouse: 30Mx80Mx5.5M+ office & block area as per drawings 

 

2.0      STRUCTURAL SCHE ME 

¶ The shed structure shall be made using steel built-up sections as primary members 

¶ (columns, rafters etc) and cold form sections as secondary members. 

¶ The entire shed shall be shop welded and site bolted. 

¶ The building shall be erected on pile foundation and pedestal. The columns shall be 

bolted to the concrete pedestals through anchor bolts as per design with suitable 

foundation. 

 

2.1      Design Assumptions: 

¶ The primary structure shall consist of moment resisting rigid frame in the direction of width. 

The longitudinal stability of the Structure is provided through bracing. 

 

2.2      Method of Analysis and design 

Structural modeling: Structural modeling shall be done using STAAD pro. V8i software which is based 

on dividing the structure into members, which connect to each other at common points. 2D frame 

analysis has to be carried out for main intermediate frames. Design of all other components namely 

gable end beam & columns, bracing system (main frame), connection plates, base plates, anchor bolts, 

purlins, girt etc. may be done manually. 

2.3      Contractors to submit detailed design analysis and fabrication duly proof checked by reputed 
organization as approved by APIIC. The cost towards the same would be borne by the contractor. 
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2.4.     All structure members to be sand blasted and suitably painted with approved shade of enamel paint 
post fabrication. 

 

PART-2:     DBR FOR STEEL STRUCTURE 

Description of the PEB Building and its main components is given below: 

3.0 STRUCTURE DESCRIPT ION   

 

3.1 

 

Type of Frame 

 

Rigid built-up frames. 
 

3.2 

 

Number of main ends 

 

2 
 

3.3 

 

Roof Slope 

 

           1:10  
 

3.4 

 

Width (m) 

 

30 m O/ O of steel line 
 

3.5 

 

Length (m) 

 

150 m O/ O of steel line 
 

3.6 

 

Columns Base condition 

 

Pinned 
 

3.7 

 

Clear Height (M) from FFL (Eaves 

End) 

 

5.5 m/ 12.0 m 

 

3.8 

 

Bay spacing (m) 

 

7.5 m c/c  
 

3.9 

 

End wall Bay spacing (m) 

 

varies (as per drawing) 
 

3.10 

 

End wall Frame type: 

 

Post & Beam with wind columns. 
Extendable Gable 

 

3.11 

 

End wall construction 

 

0.5 mm TCT high tensile pre-color coated 

Galvalume cladding with self-drilling 
fasteners above 3.0m of 

230 mm both side plastered brick wall. 

 

3.12 

 

Side walls Type 

 

Fixed, No future expansion 
 

3.13 

 

Side wall construction 

 

0.5 mm TCT high tensile pre-color coated 
Galvalume cladding with self-drilling fasteners 
above 3.0m of 230 mm both 

side plastered brick wall 
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3.14 

 

Bracing type: 

 

Exterior walls Rod bracing conforming to sound 
engineering practice and architectural 
concurrence. 

 

3.15 

 

Type of Eave 

 

Eave Gutter made out of 0.5mm pre- painted 
Galvalume sheet with suitable sized down-take 
made from PVC pipes up to drain level 

3.16 Roof sheeting 0.47 mm TCT high tensile Bare Galvalume suitably 
profiled roof sheeting. 

 

3.17 

 

Day Light panel on Roof. 

 

3 mm thk. day light PC panels matching   roof  sheet 

profile for at least 3% of roof area 
 

3.18 

 

Openings ( Gates) 

 

 3m x 4.5m openings with Slide 

Gates on each sides of the building. 

and  2.5m X 3.0m openings with Slide gates on gable 

ends (Height-10 ft. Width 16 ft.) (No. as required for 
maximum operating efficiency) 

 

3.19 

 

Openings ( Single Doors) 

 

1m x 2.7m openings on each sides of the 
building (Height-10 ft. Width 16 ft.) (No. as 

required for maximum operating efficiency) 

 

3.20 

 

Openings ( Windows) 

 

1.2m x 6m openable windows on each sides of the 

building. (No. as required for maximum operating 
efficiency) 

 

3.21 

 

 

 

 

. 

 

Canopy 

 

Self-supported Canopy with 2.5m overhang on both 
sides  along the length of the building (2.50m X 150m) 
and 2.5m X 4.0m 

on gates at gable end (No. as required for maximum 

operating efficiency) 

3.22 Canopy Roof sheeting Same as Building roof sheet. Considered soffit sheeting 

 

3.23 

 

Fillet weld of Built up sections 

 

As per design ( subject to prior approval) 
 

3.24 

 

Minimum built up section thickness 

 

Web    : 4.0 mm,   Flange      :6.0mm 
 

3.25 

 

Minimum cold formed member thickness 

 

1.8 mm 
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3.26 

 

Ventilation 

 

600 mm Turbo Vents as per requirement (minimum 80 

nos) 
 

3.27 

 

Insulation 

 

Not Required 
 

3.28 

 

Internal Partitions 

 

Partition of 230 mm brick wall upto 3 meter and 
thereafter, widthwise full height partition of 0.5 

mm TCT high tensile pre-color coated Galvalume 
cladding with self-drilling fasteners ti l l  the roof 
top  

 

3.29 

 

Number of Partitions 

 

5 Nos ( dividing length into five sections of 30 m 
each) 

 

3.30 

 

Openings in Partition 

 

2 Doors of 3.0m X 3.5m  with Slide Gates 
 

3.31 

 

Mezzanine 

 

Size 7.5m X 10m Mezzanine located at the right 
front ( truck loading side) corner  of the partition 
for administrative use 

 

3.32 

 

Mezzanine construction 

 

Beam & Post structure with 2.0mm thk high rib GI 
Decking Sheet with 100mm RCC Floor and light frame 
walls. Masonry Walls on the inner side and Structural 
Glazing and ACP Cladding on the outer side Partitions 
shall be made of dry construction. Suitable food 
standards flooring may be put up for the mezzanine 

 
4.0. DESIGN LOADS 

Design loads shall be as per IS: 875 

S.No Description  

1. Design Load (Kg/m2) on roof As per IS-875 

2. Design Live Load (Kg/m2) on roof 75 ðInaccessible roof 

3. Wind Load:( details are provided at end of 
the report) 

Basic wind velocity: 47m/s. 
Terrain Category:2 
Opening<5% 
Internal Coeff: ±0.2 
                         

4. Collateral Load: None 

5. Seismic Load As per Is:1893-2002 
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6. Rainfall intensity considered for design of 
gutter & downspout (Cm/hr) 

150mm/hr 

7. Minimum force for connection design 
(KN/KN -m) 

50 

 

4.1. Load Combination: As per AISC for following load cases 

Earth quake load cases 

¶ Earth quake in +X direction 

¶ Earth quake in -X direction 

¶ Earth quake in +Z direction 

¶ Earth quake in -Z direction 

Wind load cases 

Positive internal Pressure +i 

¶ Wind load  blowing from Left to Right  for 0o   

¶ Wind load  blowing from Right to left  for 0o   

¶ Wind load  blowing from Left to Right  for 90o   

¶ Wind load  blowing from Right to left  for 90o   

Negative internal Pressure -i 

¶ Wind load  blowing from Left to Right  for 0o   

¶ Wind load  blowing from Right to left  for 0o   

¶ Wind load  blowing from Left to Right  for 90o   

¶ Wind load  blowing from Right to left  for 90o   

5.0. Material Specification: 

The following is the list of the material standards & specifications for which the Structure components 

have been designed:  ̀
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Fy = Yield Strength 

6.0. Deflections Limits 

 

6.1. Horizontal Deflections: 

EH= Eave Height 

 

No. For member (or) 
element 

Maximum allowable  
design deflection 

Load combination 
DL = Dead Load 
SL = Seismic 
Load 
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WL = Wind Load 

1 Columns (Effective 
Height)/100 

DL + LL  
DL + WL 

2 Wall Panels / Wall Girts (Effective 
Height)/120 

WL 
DL + LL  
DL + WL 

 

 

7.0 Main Design Building Codes: 

1.0 Pre-Engineered steel buildings are designed according to following codes: 

1.0.1. Frame members are designed in accordance with the latest version of AISC/MBMA 

1.0.2. Cold Formed members are designed in accordance with the 1996 edition of the 

American I ron and Steel Institute (AISI):óCold Formed Steel Design Manualó 

1.0.3. All welding is done in accordance with the 2000 Edition of the American Welding 

Society(AWS); Structural Welding Code-Steel. All Welders are qualified for the type of welds 

performed. 

 

1.0.4. Manufacturing dimensional tolerances should be in accordance with the requirements of 

the Indian Standards Act.  

 

1.1. IS  Design Codes for Fabrication of Steel Structures 

1.1.1   IS:800-2007    -  Hot rolled section and built up component are to be designed in accordance 
with IS:800-2007 (Re-affi rmed1988) code of practice for general construction in steel 
 
1.1.2.  IS-816 (1969) -          Welding for construction 
 
1.1.3   IS: 801            -          Design of cold-form structures. 
 
1.1.4   IS: 4000          -          Hi-tensile steel bolts for connections. 
 
1.1.5   SP-6                -          Design aids for steel structure to IS:800 
 
1.1.6    IS-875            -           Wind Loads on Building  
 
8.0. Approved make for exterior acrylic emulsion paint & Primer are as mentioned hereunder: 
 

¶ The exterior acrylic emulsion 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 of 

M/s Shalimar Paints or Nerolac Excel of M/s Nerolac Paints or Safe Guard of M/s Jenson & 

Nicholson (I) Ltd. 

¶ The exterior primer shall be compatible with Weather Shield of M/s ICI or  Weather Coat of M/s 
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Berger Paints or Apex Weather Proof Exterior Emulsion of M/s Asian Paints or Xtra premium of 

M/s Shalimar Paints  or Nerolac Excel of M/s Nerolac Paints or Jensolin water thinnable exterior of 

M/s Jenson & Nicholson (I) Ltd . 
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Package-4 Cold Storage-Technical Specification 

 

Modern Cold store with proper insulation, temperature & humidity controls to increase the self-life of produce, with 

proper storage & rack system etc., should be suitable for latest handling equipmentõs for loading/unloading & 

shifting to avoid losses. The offer should have all utilities & electrical/power accessories should be included in the 

offer. 

1.1. Cold Storage  

 

1.1.1. Description of the facility for cold storage: 

            Total Capacity     : 3000 MT  

Fruits & Vegetable Chamber   : 1000 MT 

Spices      : 2000 MT 

 No of Chambers    : 4 nos.  

 Fruit & Vegetable Chamber   : 2 Chambers x 500 MT 

  Spices      : 2 Chambers x 1000 MT   

Indicative  Chamber Dimensions(Per chamber):  

 Fruit & Vegetable Chamber   : 20 X 10.2 X 12 M (W X D X H) 

Spices Chamber     : 20 X14.2 X 12 M (W X D X H) 

 Dock Area     :   7 X 30.4 X 5.5 M (W X D X H) 

 Plant Room     :   8 X 12.5 X 6 M (W X D X H)  

1.1.2. Details of Operating Parameters  

 

The facility should be designed to work on following parameters: 

Cold Store for Fruits &  Vegetable  

 Temperature   : 2 - 10 Deg C  

 Relative Humidity       :            90 to 95%  

 Spices Chamber   

 Temperature   : 2 - 10 Deg C 

 Dock Area  : Ambient Temp. 

1.1.3. Design Basis for Refrigeration System 

Cold Store for Fruits &  Vegetable :                500 MT   

Indicative Room Dimensions  :    20 x 10.2 x 12 m 

Insulation Thickness   :  
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 Wall    : 100 mm PUF  
 Ceiling    : 100 mm PUF  
 Floor    : 100 mm High Density Extruded Polystyrene  
       (PUF Panels of 3mtsx1mt to reduce the    

                joint and installation time ) 

 
 
 Ambient Temperature  : 43 Deg C (Maximum) 
 Room Temperature  : 2 to 10 Deg C  
 
            Relative Humidity  : 90 to 95 % RH 

 Product Incoming Temp. : 25 Deg C 
 Product Loading   :  50 MT   
 Pull Down Time   : 1 days 
 Refrigeration Load  : 89 KW 
 
 SPICES CHAMBER  

 Indicative Room Dimensions :  20 x 14.2 x 12 m  

Insulation Thickness  :  
 Wall    : 100 mm PUF  
 Ceiling    : 100 mm PUF  
 Floor    : 100 mm High Density Extruded Polystyrene 
      (PUF Panels of 3mtsx1mt to reduce the    
                joint and installation time ) 
 Ambient Temperature  : 43 Deg C (Maximum) 
 Room Temperature  : 2 to 10 Deg C  
 Product Incoming Temp. : 23 Deg C ( Maximum) 
 Product Loading   :  50 MT  
 Pull Down Time   : 1 day 
 Refrigeration Load  : 56 KW 

 

1.1.4. Scheme of Refrigeration System 

The facility should have Pump feed Ammonia System to cater to the refrigeration requirement of the 

project.  

 

The refrigeration capacity would be 320 KW to cater to the refrigeration requirement of the facility and 

should be divided into two Reciprocating compressor  

 

The refrigeration system should comprise of  

1. Reciprocating Compressor  

2. Evaporative Condensor 

3. Air Cooling Units for the Rooms 

4. LP Receiver with complete valve station for the rooms 

5. HP receiver with Valves 

6. Safety Relief Valve 
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1.1.5. Technical Details of Compressor: 

Type of Compressor   : Reciprocating 

Make of Compressor  : Mycom/Kirloskar/ Victor/  Equivalent 

No. of Compressor   : 2   

Refrigerant   :          R 717                    

Proposed Installed                  :         320 KW  

Capacity of Compressor :  

Compressor 1   : 168  Kw 

Compressor 2   : 168  Kw 

Total Capacity of Compressor : 336 Kw 

Evaporating Temperature  :  -5 Deg C 

Condensing Temperature       :  40  Deg C 

Input Power                             :        

Compressor 1   : 44.65  Kw 

Compressor 2   : 44.65  Kw 

 

1.1.6. Technical Details of Evaporative Condenser 

Manufacturer   : Thermax /  Aowid /  Equivalent 

Model    : ð-- 

Heat Rejection Capacity  : 556 KW 

Condensation Temperature : 40  Deg C 

Wet Bulb Temperature  : 28 Deg C 

Motor output   : 4 KW (Fan) 

    : 2.2 KW (Pump) 

Voltage   : 415V/50HZ 

Main dimensions L x W x H : 3000 x 2500 x 4800 mm 

Operating Weight  : 5000 Kg 

 

Evaporative Condenser 

Provide & and install, as shown on the plans, an induced draft, counter flow evaporative condenser with a 
condensing capacity of 556 KW (minimum)  total heat of rejection when operating with  Ammonia 
refrigerant at 40 (ºC) condensing temperature with a 28 (ºC) design wet bulb temperature. 

Basin and Casing 

The basin and casing shall be constructed of G-235 (Z-600 Europe) hot-dip galvanized steel for long life 
and durability. Standard basin accessories shall include overflow, drain, type 304 stainless steel strainers, and 
brass make-up valve with plastic float. 

Belt Drive  
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Fan Motor 

Totally enclosed air over ball bearing fan motor(s), with 1.15 service factor shall be furnished suitable for 
service on 415 volts, 50 hertz, and 3 phase. Motor(s) shall be mounted on an adjustable base which allows 
the motor to swing to the outside of the unit for servicing. 

Drive 

The fan drive shall be a multigroove, solid back V-belt type with taper lock sheaves designed for 150% of 
the motor nameplate horsepower. The belt material shall be neoprene reinforced with polyester cord and 
specifically designed for evaporative condenser service. Fan and motor sheaves shall be aluminum alloy 
construction. The fans and fan sheaves shall be mounted on the shaft with a specially coated bushing to 
provide maximum corrosion protection. Belt adjustment shall be accomplished from the exterior of the 
unit. Bearing lube lines shall be extended to the exterior of the unit for easy maintenance. 

Axial Propeller Fans 

Fans 

Shall be heavy duty axial propeller type statically balanced. The fans shall be constructed of aluminum alloy 
blades, installed in a closely fitted cowl with venturi air inlet. Fan screens shall be galvanized steel mesh and 
frame, bolted to the fan cowl. 

Fan Shaft Bearings 

Fan shaft bearings shall be heavy duty self-aligning ball type with grease fittings extended to the outside of 
the unit. Materials shall be stainless steel balls with chrome steel races and zinc plated housing for corrosion 
resistance. Bearings shall be designed for a minimum L-10 life of 75,000 hours. 

Water Recirculation Pump 

The pump(s) shall be a close-coupled, centrifugal type with mechanical seal, installed vertically at the factory 
to allow free drainage on shut down. Totally enclosed motor(s) of suitable capacity shall be furnished suitable 
for outdoor service on 415 volts,  50 hertz, and 3 phase. 

Heat Transfer Coil 

Condensing coil(s) shall be all prime surface steel, encased in a steel framework and hot-dip galvanized after 
fabrication as a complete assembly. The tubes shall be arranged in a self-spacing, staggered pattern in the 
direction of airflow for maximum heat transfer efficiency and minimum pressure drop, without the use of 
additional spacers between the coil tubes. The coil(s) shall be designed with sloping tubes for free drainage 
of liquid refrigerant and shall be pneumatically tested at 400 psig (2758 kPa), under water. 

Water Distribution  System 
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The system shall provide a water flow rate of not less than 6 GPM over each square foot (4 liters per second 
over each square meter) of unit face area to ensure proper flooding of the coil. The spray header shall be 
constructed of schedule 40 polyvinyl chloride pipe for corrosion resistance. All spray branches shall be 
removable for cleaning. The water shall be distributed over the entire coil surface by precision molded ABS 
spray nozzles (1-1/4ó x 5/16ó orifice) (3,2 by 0,8 mm) with internal sludge ring to eliminate clogging. 
Nozzles shall be threaded into spray header to provide easy removal for maintenance 

Eliminators 

The eliminators shall be constructed entirely of inert polyvinyl chloride (PVC) in easily handled sections. 
The eliminator design shall incorporate three changes in air direction to assure complete removal of all 
entrained moisture from the discharge air stream. Maximum drift rate shall be less than 0.001% of the 
circulating water rate 

Louvers 

The louvers shall be constructed from polyvinyl chloride (PVC). The louvers shall be mounted in easily 
removable frames for access to the pan for maintenance. The louvers shall have a  

Finish 

All basin and casing materials shall be constructed of G-235 (Z-600 Europe) heavy gauge mill hot-dip 

galvanized steel. During fabrication, all panel edges shall be coated with a 95% pure zinc-rich compound 

for superior protection against corrosion 

Make of Condenser:   Evapco / BAC  /  Star Coolers minimum of two changes in air direction to prevent 
splashout and block direct sunlight. 

1.1.7. Technical Sheet of Air Cooling Unit Fruits & Vegetables Cold storage 

Manufacturer    : Star Coolers/ Alfa Laval 

Model     : TYR-Z-354-6 H2 400 

Refrigerant    : R 717 

Required Capacity    : 45 KW 

Evaporator Unit Capacity   : 47.5 KW 

Air Volume                                 :         34200 m3/h 

Evapoating Temperature   :  -5 Deg C 

Temp.     On/Off                      :   + 2 Deg C /  -0.6 Deg C                    

Surface Area    : 208.3 m2 

Fin Material    : Aluminum  

Fin Spacing                :        6  mm 

Material End Plates       :      AL  

Casing Material                            :        Powder Coated GI  

Air Direction                                :       Draw Thru 

Fan                                           :       
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Make      :        Wing/EBM OR Equivalent 

Diameter                          :        508 mm 

No. of Fan                        :       5 nos.   

Motor KW               :       370  W 

. 

Measurement (approx.)  

 

Length x Width x Height    :    4520 x 965 x 880 mm 

Total Weight Empty           :     307 Kg 

Internal Volume of Coil                      :    58 dm3   

 

1.1.8. Technical Sheet for Cooling Spices Room 

Manufacturer    : Star Coolers/ alfalaval 

Model     : TYR-B-244-6 H3 400 

Refrigerant    : R 717 

Required Capacity    : 28 KW 

Evaporator Unit Capacity   : 31 KW 

Air Volume                                 :         20500 m3/h 

Evapoating Temperature   :  -5 Deg C 

Air Temp.     On/Off                     :   2 /  - 0.6   Deg C                    

Frost Layer    :   Light 

Surface Area    : 125 m2 (Cooling) 

Fin Material    : Aluminum  

Fin Spacing                :        6  mm 

Material End Plates       :      AL  

Casing Material                            :   Aluminium Powder Coated  

Air Direction                                :       Blow Thru 

Fan                                            :       

Make      :        Wing/ EBM OR Equivalent    

Diameter                          :        457 mm 

No. of Fan                        :       4 nos.   

Motor Power               :       250  W 

Measurement (approx.)  

Length x Width x Height    :    3720 x 1065  x 680 mm 

Total Weight Empty           :     189  Kg 

Volume                                               :            36dm3 

1.1.9. Evaporator Unit 

The units shall be ceiling mounted type and shall be complete with evaporator coil, fans & motors. The casing and 

the pan shall be made from 1.6 thick G.I. sheet / Aluminum, powder coated or duly painted with Zinc Rich Paint. 

The cooling coil shall be of Inox/Aluminium tubes with aluminum fins and pressure 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 



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

 

 

138 | P a g e  
 

 

 

  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 VIII, Division I 

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 insulation of refrigerant suction lines, wet-return lines, accumulators and surge drum.  

The insulating material shall be Polyurethane PUF Pre insulated Pipe with 24G GI cladding. 

 

1.1.15. Water Line Piping 

 

Drain piping of GI ôBõ class for the cold rooms / Water Defrost Piping shall be  The supply shall also include 

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 equipment.  

 

1.1.17. First Charge of Ammonia & Oil 

Initial charge of ammonia gas.  

 

 

1.1.18. Central Control System. 

 

SCADA based control system to run the entire plant in Auto Mode.  

The individual compressors shall be controlled by Microprocessor Panel and a communication module shall be 

provided for connectivity between the Microprocessor Panel and the SCADA.  

Make : Scheneider / Seimens/ Carel/ Equipments 

 

1.1.19. Technical Specifications of PUF Panel 

 

Density of PUF   :   40+ 2 Kg/m3   
   PUF Thickness(core)  : 100/120 mm (as required) 
 Metal skin    
  Inside    :  PPGI 
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  Outside    :   PPGI 
 Thickness of sheet   :  0.5 mm 
 Sheet Colour    : White (RAL 9002) 
 Compressive Strength   :   2.1 Kg/Cm2 
       (at 10 % deformation) 
 Adhesive Strength   :   3.0 Kg/Cm2 
 Tensile Strength    :   4.0 Kg/Cm2 
 Resistance to pressure    : at least 1.9 kg/cm2 
 Fire Protection  
 Ignitability     :  To BS: 476 Part.5 ònot easily ignitableó 
 Flammability    :  To IS:11239  òself extinguishingó 

  Extent of Burn as per BS 4735  :  Max 100 mm 
  
 Water Absorption   :  0.2 % at max R.H. 98 % 
 (As per ISO 2896) 
  
 Vapour Permeability at 90% RH & : 0.12 gm/hr m2 
 38 deg C  
 (As per ASTM E 96)  

Stability of Dimensions  : from -60 to +100 deg C  
 Dimensional Stability at -30 deg C for 48 hrs   

L     : 0.10 % 
W     : 0.09 % 
T     : 0.21 % 

 
  Thermal conductivity at a mean  : 0.021 W/m-K  

 temperature of 23.9 Deg C 
 

 Closed Cell Content   : more than 90 %   
 

 Polyurethane Foam   : Free of 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  : 2.1 x 3.00 - 1 

2. Doors   : 1.00 x 7.8 ð 2 

3. Window  : 1.5 x 2.0 ð 4 

4. Ventilator  : 4 nos. 

 

1.3. Technical specifications-Racks Supported Mezzanine for Cold Store 

Room ð 1 (Indicative) 20 M x 14.2 M 

Room ð 2 (Indicative) 20 M x 14.2 M 

Room ð 3(Indicative) 20 M x 10.2 M 
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Room ð 4(Indicative) 20 M x 10.2 M 

No of Levels Ground X 3 

Upright Height Last loading + 1.2 m 

Beam Length ( I/I) As per manufacture  

Frame Depth As per manufacture 

Load per level (UDL) 1250 kg/sqm 

Surface Finish Powder Coated 

Pre Treatment 7 Tank or Blasted 

Upright Frames Colour Ral ð 5010 (Blue) 

Beams Colour Ral ð 2001 (Orange) 

Grating Panels Galvanized 

Height of each level 2750 mm 

Stair case To be provided  

 

The Rack supported mezzanine shall be for not palletized material storage. All component used for same shall be as 

per PSS which is designed as per international standards for Static conditions. Design is carried out on structural 

analysis software after creating model of the structure. The standards followed and details of each component shall 

be as follows 

DESIGN OF COMPONENTS  

The racking components shall be designed as per Indian /  European Standards as described below 

Indian Standard 

IS 800 ð General construction in steel 

IS 801 ð Code of practice for use of cold formed light gauge steel structure members in building construction 

IS 1893 ð Criteria for Earthquake resistance design of structures 

The above codes shall be used for general steel building design, thus the same does not cover the critical design 

parameters of rack designing. The limitations of the above IS code (for steel building design) essentially require rack 

to be designed as per European standard specific to Rack design. The details of the same are given below. 

European Standards for design 

FEM: 10.2.01: Terminology and description of storage systems. 

FEM: 10.2.02: EN 15512 Design code for Racking  

EN 15635 : 2007- Steel static storage system; Adjustable pallet racking guidelines for safe use. 

 

Raw Material:                                                                                                                                                  

The components shall be manufactured from superior quality cold rolled/ hot rolled sheets of steel confirming to 

EN 10025/IS 10748 /  IS 513 or EN 10327/IS277 with minimum yield stress of 250 N/mm2 or 420 N/mm2. All 

fasteners supplied shall be electro-galvanized conditions confirming to IS codes. 
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System Description: 

The proposed pallet storage system shall consists of Upright, horizontal & diagonal struts, beams and various 

components for imparting structural stability to the entire system. The uprights frames shall be fastened to floor 

using base plate and anchor fasteners. 

 

Upright : 

The upright shall be 10/12 bend roll formed section manufactured on precision roll forming line to ensure uniform 

profile without any twist. The upright shall be powder coated on automated line. The uprights shall have slots at 

50mm pitch 

 

Base Plate: 

The base plate shall be minimum 20mm thick powder coated or galvanized with provision for fixing expansion bolts. 

It  also shall have dimples for locating shims. The lips are provided for locating the upright which also prevent 

rotation. 

 

Hook Connector: 

The hook connector is 5 hooks for proper fitting having thickness of 4 mm. The same is powder coated with a 

coating thickness of minimum 50µm. 

  

Beam with hook connector 

The beams shall be box type construction made with by roll forming. The beams shall be manufactured from single 

sheet having twin top profiles using latest technology. The twin top design offer maximum resistance to torsional 

failure. The twin top design also does not require continuous welding throughout the length of the beams and only 

the hook connectors have to be welded to the beams.  

The hook connector has 5 lips and 4mm thickness. The beams are designed to limit the deflection less than span/200 

Diagonal and Horizontal  Struts: 

The struts are made of C-Section with four bends.  

The struts are galvanized type. These provide the stability to the uprights. 

 

Hardware: 

All fasteners supplied shall be electro-galvanized conditions confirming to IS codes. 

 



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

 

 

142 | P a g e  
 

 

 

SAFETY /  STABILITY  MEMBERS 

 

Safety Pin for Hook Connector 

The safety pin is provided on each hook connector. In case of accidental lifting of the beam during unloading the 

pin gets damage. It  prevents the entire storage rack from collapsing. 

Back to back connector  

Back to back connectors are also provided to connect all the storage bays. The back to back connector is made of 

angle, channel or tube profile. The connector not only imparts stability to the entire structure but also maintain 

uniform gap between the rows. This member is also used for supporting the guide rail of stacker crane. 

Aisle Tie or Top beam across the bay  

The aisle tie may not be required for pallet storage system with lower height. 

The aisle tie is provided to connect all the frames at top across the bay. These members are connected to form a 

continuous support to all upright frames to withstand seismic forces acting across the bays.  

MANUFACTURING  

Roll forming, Bending and Fabrication 

All the uprights and beams are roll formed on highly precision roll forming machine. The punching is carried out 

before roll forming on automated line. 

The components such as deck panels are bent on precision tools and press machines. 

The fabrication work is carried out with jigs and fixtures to achieve desired accuracy. 

 

Pre treatment: 

All components are to be subjected to anti corrosion treatment by following the process of 1) Degreasing & 

Phosphating, 2) Rinsing, 3) Rinse & De- Mineralized water rinsing. 

 

Final Finish: 

The final finish of the components is achieved on fully automated conveyor based powder coating line. The 

components are oven baked after powder coating at 180 degree temperature. The dry film thickness is average 50 

microns assured on the automated line. 

1.4. Cold Storage Door  

 

 Horizontal Sliding Door 
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 Clear Width    :   2100 mm  
 Clear Height   : 4500 mm 
 Type of panel  : Sandwichpanels shall be constructed of a core of kg /m3 PUF   
   :  on both sides covered with 0,6 mm galvanized steel plate 
     :  finished with 20 mu coating. The panels shall be supplied with  
     :  thermal bridge-free PVC  surrounding profiles.  
     :  Stucco on the inside, smooth on the outside.  
  
 Sealing   :   All round with triple rubber profile. 
 Colour outside   : RAL 9002  (white)  
 Colour inside  : Standard colour RAL 9002 (white/grey)  
 Hardware    : Galvanised Steel 
 Track Rail    : Drop/Lift  rail system 
 Installation on   : Outer Wall 
 Wall Construction : Panel Wall 100 mm 
    
 Finish of opening  : To be Include 
 Operation   : Manual 
 Lock    : To be Included   

 

1.5. Technical Specifications of XPS- Cold Store  

 Insulation Material   : Extruded Polysyterne 

 Density     : 38 KG/m3  to 42 Kg/m3 

 No. of Layers    : 2 layers (50 mm each) 

 Total Thickness    : 100 mm 

 Vapour Barrier    : Tarfelt  

 Make      : Dow Chemicals /  Owens Corning /  Equivalent 
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Pacakge-5 ECRC Ripening Chamber-Technical Specification 

ECRC Ripening Chamber should have proper temperature & humidity control system for proper & uniform 

ripening of various fruits & vegetables stored in plastic creates. The chambers should have create proper supplies of 

various utilities, ripening machines, electrical/power accessories. The proposed ripening chamber would be utilized 

for ripening of products like Mango, Tomato, Banana etc. 

Sr. Particular  Details Specifications  

1. Exhaust Fans :- 50ó Fan  with auto opening 11 /12shutters,  
Drop Hamper Exhaust Fan Systems. 
415 V, 50 Hz, 1.5   hp, 3 ph Motor. 
CFM:-25890,  
Blades: - Stainless Steel blades for optimum performance with 
low noise. 
Body: - Heavy gauge G.I. 
Dynamically balanced hub and blade assembly increases life and 
give trouble-free operations. 
 

2. Cellulose Cooling pad Size :- 1800x600x 150 
Qty:- 200 nso.  
Flute Angle :- 70 90  
Paper :- Imported Swiss paper With excellent wetting properties  

3. Leading Kit Submersible open well pump:- 1 hp. Kirloskar make. 
With inlet and drain plumbing systems  
  

4. 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  
  

5. Air Circulation Fans  For give more air circulation at the time of Ethylene dosing  
Air Volume : 5300 (M3/H),  
Power : 180 watt , single phase  
Body : Stainless Steel 

5. Micro processor based 
Temp & Humidity 
controller 
co2 & ethylene sensor  

Imported , Temperature and Humidity combining sensors with 
controller to control proper temperature and humidity, co2 & 
ethylene sensor to proper monitoring  gases with data logging 
systems  

6. Electrical Control 
Panel 

Powder coated, IP 55 with protection of MCB, contractor, over 
load realy,  
With Auto / manual switch with synchronizing of the controller  

7. air tightening curtains for air tightening during the gas dosing,  
Material:- 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 

2 
Providing & injecting chloropyriphos Emulsifiable 1% concentrations. by wt for pre-

construction Anti-termite Treatment & creating a chemical barrier  under & all around 

foundation pits. 

3 Footing PCC In M10 grade Concrete (1:3:6) as per IS 456-2000 standard 

4 RCC Footing in M25 Grade Concrete (1:1.5:3) as per Is 456-2000 standard 

5 RCC Pedestal in M25 Grade Concrete (1:1.5:3) with Foundation bolts as per design standard. 

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 consultants 

drawings. 

8 Filling in plinth with good murum and compaction layer by layer with Compactor. 

9 
Soling of 230 mm thick with 40-63 metal and voids filler by murum with compaction etc. 

complete. 

10 Flooring - PCC 75 mm thick in M10 grade concrete(1:3:6) below floor. 

11 Floor -50mm Puff panel to be provided over PCC before Trimix concrete. 

12 Flooring  - Trimix concrete of M25 grade of 150mm thick for floor with curing etc. complete. 
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13 
All external wall up to plinth level in Fly ash Brick work required in 9" thickness in Cement 

mortar 1:6 mix, including curing etc. complete 

14 
All internal walls up to plinth level in Fly ash brick work in 6"or 4"as per requirement in cement 

mortar 1:6 mix including curing etc. complete. 

15 External sand face cement plaster 18mm thick in CM 1:4 with Daba Plaster for walls 

16 

Internal neeru / gypsum plaster with 12mm single coat in CM 1:4 plaster. Doors FD 1 type 

2400mm Width X 3000mm Height in size of Metaflex make and type - Mac Swing Chiller(MSC) 

-16 no's to be provided-Metaflex 

17 
Rolling shutter RS motorized of 6 meter x 3 meter in size- 1 no's will be provided with Oil paint 

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 GI 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 PPGL -0.5thk and 

other side PPGL -0.5 thk etc. complete  

23 

50 mm thk Puff panel with 40 density with  with one side PPGL -0.5thk and other side PPGL 

-0.5 thk for ceiling will be provided to three repining chambers and cutout to be provided for 

fixing Lighting fixtures., Flooring 50 mm thick raw insulation  

C Underground Water Tank 

24 

Total 5 Nos UG Tanks to be provided with RCC raft , RCC walls and Waterproofing form 

inside wall and slab over tanks as per RCC design , UGTANK 300000liter - 1 Nos,200000liter 

-2 no's and 5000 liter -2 no's 

25 Unloading platform to be constructed and dock leveler pit to be kept as per suppliers drawings. 

26 
Easy slope Ramp and steps to be provided for fork lift movement and workers to go up on 

platform by staircase. 
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D Electrical Work 

27 General lighting -12 no's to be provided with Switch and extra plug point on DB.( 2 no's in 

each RC) (PVC Pipe Conduct 1"Dia , Cable- Polycab make- 1.5 Sqmm for lighting, 4 Sqmm 

for Power points, Lamps -12 Nos Mahindra make Induction Lamp, Switch - Anchor Roma 

Make-12 no's with Half points- 6 no's) 

28 General lighting -3 no's to be provided in passage and 6 no's for unloading area with Switch 

and extra plug point on DB. (PVC Pipe Conduct 1"Dia , Cable- Polycab make- 1.5 Sqmm for 

lighting, 4 Sqmm for Power points, Lamps -9 Nos Mahindra make Induction Lamp, Switch - 

Anchor Roma Make- 9 no's with Half points- 9 no's) 

 

Automatic Ethylene Generator & Ethylene Fruits-Vegetables Carrying crates 

Ethylene Generator 

¶ Produces best ripening results in terms of appearance, colour and sugar content for all Climacteric 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 to 25-30 tons. (or 12000 cubic foot room) 

¶ 4 Cycle options: 12 hrs. 24 hrs. 36 hrs. 48hrs. Ripening cycle can be chosen on LCD display. 

¶ GI 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 normal inverter in times of 
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. 
 

2. Fruits-Vegetables Carrying Crates 

Size :  OD ð 540mmX360mmX 290mm(H) 

Capacity: 20 kg Approx for fruit  

Weight : 1.7 kg(+ - 2%) 

Color ;-  4 colors  variants 

Features: 

¶ Durability 

¶ High tensile strength 

¶ Superior finish 

¶ Elegant design 

 

Nos: 44000 
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Pacakage-6 Packing Unit-Technical Specifications 

Packaging Unit to packs of different sizes 100 grams to 2000 gms to various food items, sugar, spices, rice products, 

pulses, powder etc. in hygiene packs for retail purpose with proper cartoning system. 

S.No Description Capacity Qty. 

1. Fully Automatic collar type Servo Driven òForm 
Fill & seal Machine to pack 100 Gms to 2Kg of 
Sugar, pulses .in center seal Pillow type pouchõs 
complete with the following: 
-14 Head Weigh metric Filling System 
-Touch screen base Control Panel 
-Main Machine Interface (Touch Screen) 
-Servo Driven Film Pulping System 
-Servo Driven Sealer 
-PID type Temerature Controller 
-Batch cutting System (upto 99 counts) 
-All Product contract parts made up of SS-316  

Small Packs 50-70 
packs/ minutes 
 
Large Packs 25-30 
packs/minutes 
 
 

1 

2 Fully Automatic collar type Servo Driven òForm 
Fill & seal Machine to pack 100 Gms to 1 Kg of 
Spice and other Powders in center seal Pillow type 
pouchõs complete with the following: 
- Auger Filling System 
-Touch screen base Control Panel 
-Main Machine Interface (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 of SS-316 

Small Packs 50-70 
packs/ minutes 
 
Large Packs 25-30 
packs/minutes 
 

1 

3 Set of Change parts for different Gramages for 
100-2000g 

1 set 1 Set 

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 into 
cartels 

Suitable 1 No. 

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 machine shall be equipped with motorized unwind. The unwind shaft shall cantilever type 

having scale on it. The unwind shaft shall be mechanically adjustable type. 
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3.2 Dancing Roller Assembly: The machine is equipped with dancer roller assembly, in which four sensors are 

placed in vertical line.  

3.3 Photo cell eye mark sensor: High quality photo eye mark sensor for pouch length correction.  

3.4 Control Panel: Control panel which is inbuilt in the machine frame.  

3.5 Forming assembly: Change over from one size to another is matter of minutes with help of easily removable 

forming assembly which can be done with the help of couple of screws. 

3.6 Servo driven Film Pulling: Film pulling is Servo driven through vacuum / friction belts, which ensures 

correct movement of film in the machine.  

3.7 Horizontal Sealer: The horizontal sealer movement shall be done pneumatically and hence ensure better 

quality of seal which is leak proof. 

3.8 Filling system: Cup filler system, Electronic load cell based multi head weigh filling system, Servo system 

for sticky powder and Positive displacement for liquid.  

3.9 Batch cutting system  

3.10 Nitrogen flushing  

3.11 Side Gusset Assembly  

3.12 PID temperature controller: The temperature of sealers are controlled through PID temperature control 

system.  
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Package-7 Building (including PEB) of above components 

Prefabricated building for pulping, filling and brick pack line, warehouse, cold store, utility building, packing system, 

ERC Ripening Chamber etc., as per the requirements of Food Industries for proper ventilation, lighting & hygiene 

systems like covered drains etc. The floor should be suitable for material handling equipment movement etc. (as per 

the drawing attached) 

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 based on 
Load and Resistance Factor Design (LRFD) as per the American institute of Steel Construction 
specification or the IS:800-2007. the design program provides an economic and efficient design of the 
main frames and allows the user to utilize the program in different modes to produce the frame design 
geometry and loading and the desired load combinations as specified by the building code opted by the 
user. The program operates through the maximum number of cycles specified to arrive at an acceptable 
design. The program uses the stiffness matrix method to arrive at an acceptable design. The program 
uses the stiffness matrix method to arrive at the solution of displacements and forces. The strain energy 
method is adopted to calculate the fixed end moments, stiffness and carry over factors. Numerical 
integration is used.  

Design Cycle  

The design cycle consists of the following steps: 

1. Set up section sizes and brace locations based on the geometry and loading specified for the frame design. 
2. Calculate moment, shear, and axial force at each analysis point for each load combination. 
3. Compute allowable shear, allowable axial and allowable bending stress in compression and tension at each 

analysis point. 
4. Compute the corresponding stress ratios for shear, axial and bending based on the actual and allowable 

stresses and calculate the combined stress ratios. 
5. Design the optimum splice location and check to see whether the predicted sizes confirm to manufacturing 

constraints. 
6. Using the web optimization mode, arrive at the optimum web depths for the next cycle and update the 

member data file. 
7. 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 

¶ Frames of different types viz. rigid frames, frames with multiple internal columns, single slope frames, lean 
to frames etc. 

¶ Frames with varying spans, varying heights and varying slopes etc. 

¶ Frames with different types of supports viz. pinned supports, fixed supports, sinking supports, supports 
with some degrees of freedom released. 
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¶ Unsymmetrical frames with off centric, unequal modules, varying slopes etc. 

¶ 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 the self-weight of the frame. Imposed live load 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 basic wind pressure 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 according 
to the coefficients mentioned in the codes prescribed by the user. The standard building codes like MBMA, UBC, 
ANSI, IS:875 part 3 etc are used for this purpose. 

Crane and non-crane loading can be specified by the user and the program has the capability to handle these special 
loads and combine them with the other loads as required. 

Seismic loads corresponding to the different zone categories of various international codes can also be defined and 
combined with other load cases as required Temperature loads can also be specified in the form of different 
differential temperature value on centigrade and specifying the appropriate coefficient for the thermal expansion 
Load combinations with appropriate load factors can be specified by the user as desired. 

PEB Technical Description 

Min.Thickness of Secondaries  :-     1.8 mm 

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 

Type of 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 thick Glass 

Wool of 24Kg/M3 density laminated with Aluminum foil on one side & supported 

on GI Welded Mesh of size 75x75x1.6mm. 

 

2 Wall Cladding 0.50 mm Galvalume color coated Sheet for the Complete Wall Area with 50mm thick 

Glass Wool of 24Kg/M3 density laminated with Aluminum foil on one side & 

supported on GI Welded Mesh of size 75x75x1.6mm.. 

 

 

Mezzanines:- 

Standard mezzanine supply includes Support columns, Primary beams and Secondary Joists that  support  
reinforced  concrete slab (Deck and Slab by others).   Mezzanine steel deck if any (BDEK ) is intended to 
carry the weight of the slab during construction only.  It is not designed to carry the floor loads.                                                                                                                                                                                                                              

The concrete slabs of the mezzanines must be designed by a structural engineer. They must contain steel 
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:-    Lean-To Same Dimension. 

LOCATION - Refer Sketch  WALL CONDITION :- 

WIDTH - As required  NSW - 

3M BRICKWALL ABOVE 

SHEETING IS 

CONSIDERED 

LENGTH-  As required  FSW - 

3M BRICKWALL ABOVE 

SHEETING IS 

CONSIDERED 

CLEAR HEIGHT - 
5.5 M  

& 12 m 
 LEW - 

3M BRICKWALL ABOVE 

SHEETING IS 

CONSIDERED 

SLOPE - 1:10  REW - 

ATTACHED WITH 

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 Built ðup  (Plates) ASTM 572-GRADE 50 

2 Hot Rolled 

Angles 
IS2062/AISC ð American Institute of Steel 

Construction ð Latest Edition 

Beams IS/2062AISC ð GRADE E-250 

3 Cold Form Galvanised ASTM 653 SS 50 Class A 

4 Roof & Wall Panel ASTM A-792 
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5 X-Bracing Rod/Cable IS 2062-Grade A/ASTM 307 

6 Anchor bolts (Black) IS 2062- Grade E-250 

7 High strength Bolts (Galvanized) ASTM-A325 ð 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 60478-5795, USA 

      Manufacturing and Erection tolerances are applied as per: 

      - 2006 edition of the Low Rise Building Systems Manual  

      - Metal Building Manufacturers Association, Inc (MBMA)  

      -1300 Summer Ave., Cleveland, Ohio 44115, USA 

      - For Erection & Manufacturer Tolerances 

      Hot rolled sections and built up sections are designed in accordance with: 

      - 1989-2005 Manual of Steel Construction ð Allowable Stress Design 

      - American Institute of Steel Construction Manual ð LRFD as per latest version 

      - 1 East Wacker Drive, Suite 3100, Chicago, Illinois 60601-2001, USA 

     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: 

    - 2008 American Welding Society (AWS D1.1/D1.1M:2008) 

    - Structural Welding Code ð Steel Manual 

     Loads are applied in accordance with: 

    - Indian standard code of practice for design loads Part-1,2 (IS-875) 

    - Indian standard code of practice for wind loads Part-3 (IS-875) 

    - Indian standard code of practice for Seismic loads (IS-1893) 

2.2 BUILDING DEFLECTION CRITERIA : - 

Deflection   Structural Member 
Deflection 

Limitation  

Applicable/ 

Not 

Applicable 

Vertical Deflection 

1 Main frame rafters Span/ 180 Applicable 

2 Roof purlins Span/ 180 Applicable 

3 
Mezzanine beams and 

joists 
Span/ 240 Applicable 

Lateral Deflection 

1 Main frame columns 
Eave 

height/100 
Applicable 

2 Wall Girt Span/ 150 Applicable 

3 Endwall wind columns Span/ 120 Applicable 

4 Portal frames Height/120 Applicable 

 
Steel Work Finish 
 

¶ All primary members (columns and rafters) will be shot blasted inside the enclosed blasting machine. 
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¶ Purlins, Girts and Eave struts will be cold formed out of Galvanised steel coil. 

¶ All primary member as well as other secondary steel members (wind columns, base angles, gable angles, flange 
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 the aisc specifications. 

Deflections: unless otherwise specified, the deflections will go to mbma, aisc criteria and standard industry 
practices. 

Primary framing: moment resisting frames with pinned or fixed bases. 

Secondary framing: cold formed z sections or c sections 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 braced 
bays and carried to the foundations through diagonal bracing. 

Design Codes 

Following are the main design codes generally used: 

AISC: American institute of steel construction manual 

AISI: American iron and steel institute specifications 

MBMA: Metal building manufacturerõs code 

ANSI: American national standards institute specifications 

ASCE: American society of civil engineers 

UBC: Uniform building code 

IS: Indian standards 

IS 456 (2000):  Plain and Reinforced Concrete - Code 

IS: 226-1975  Specification for structural steel 

IS: 800-2007  Code of practice for general construction in steel 
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IS: 808-1964  Specification for rolled steel beam channel and angle 

section 

IS: 816-1969  Code of practice for metal arc welding for general 

purpose in mild steel 

IS: 1536 - 1976  Flanges configuration 
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Package-8: Utilities- Technical Specification 

Utility building to various utility mentioned in the Package 8 according to suitable requirements of all sections 

centralized together with proper distribution system including electrical/power supplies from the electrical room with 

proper system norms. 

Chiller 

IS 659-1964 (1991)  Safety code for air-conditioning  

IS: 660-1963 (1991)  Safety code for mechanical refrigeration 

IS: 655-1963  Specification for metal duct 

IS: 2312-1967  Specs for propeller type AC ventilating fans 

IS: 2379 - 1963  Colour code for the identification of pipelines 

IS: 3103-1975  Code of practice for Industrial Ventilation 

IS: 4736 - 1968  Hot-dip zinc coatings on steel tubes 

IS: 4831-1968:  Recommendation on units and symbols for Refrigeration 

IS: 5111 -1993  Testing of Refrigerating compressors. 

IS: 6272-1971:  Specs of industrial cooling fans 

IS: 6392-1971  Specs for steel pipe flanges 

IS: 7616-1975  Method of testing panel type air filters for air 

conditioning and ventilation purposes 

 

RO Plant 

HS Code 8421:  (2190, 1190, and 2110) REVERSE OSMOSIS PLANT, 

SPARES, CARTRIDGE FILTER, dosing pump etc. 

 

Air Compressor 

IS 11461 (1985):  Code of practice for compressor safety 

IS 11780 (1986):  Code for Selection and testing of Rotary Screw 

Compressor  

IS 12258 (1987):  Technical Supply Condition for Air Screw Compressor 

for General Purpose and Industrial Application. 

Cooling tower 

 

https://law.resource.org/pub/in/bis/S08/is.11461.1985.pdf
https://law.resource.org/pub/in/bis/S08/is.11461.1985.pdf
https://law.resource.org/pub/in/bis/S08/is.11461.1985.pdf
https://law.resource.org/pub/in/bis/S08/is.11461.1985.pdf
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IS 11561 (1986):  Code of Practice for Testing of Water Cooling Towers 

IS 8186: (1999):  Treatment of Water for Cooling Towers ñ 

Code of Practice 

IS: 6168-1976  Code of practice for treatment of water for industrial 

cooling system 

 

Boiler & Fuel Storage 

IS: 7240-1981  Application & Finishing of thermal insulation material 

IS: 8544 (Part-I to IV) 

IIS: 4671-1984  Specs for expanded polystyrene for thermal insulation purpose 

IS: 3069-1965  Glossary of terms, symbols and unit relating to thermal insulation material 

IS: 3346-1980  Method for the determination of thermal conductivity thermal Insulation 

material (two slab, guarded hot plate method) 

 

 

Electric Substation 

IS-13947 (Part-1)1993  Specs for low voltage switchgear and control gear. 

IS; 8623 1977    Specs of factory built switch / control section. 
IS: 8623(Part3) 1993:  Specs for low voltage switchgear and control gear assemblies 
IS: 8789- 1978  Values of performance characteristics for three phase induction motor 
IS: 9137-1978  Code for acceptable tests for centrifugal, mixed flow and axial pumps class C 
IS: 9338-1964  Specs for Cl screw down stop valves on stop and check valves for water works 

purpose 
IS: 325-1978  Specification for three phase induction motors 

IS: 1554-(Part 1) ð1976  Specs for PVC insulated (heavy duty electrical cables) 

IS 4064 - (Part -II) 1978  Specific requirements for the direct switching of 

individual motors 

IS: 4691-1984  Degree of protection provided by enclosure for rotating 

electrical machine 

IS: 4722-1968  Specs for rotating electrical machine 

IS: 4729-1968  Measurement and evaluation of vibration of rotating 

electrical machine 

 

https://www.google.co.in/url?sa=t&rct=j&q=&esrc=s&source=web&cd=1&cad=rja&uact=8&ved=0ahUKEwiezemL_97QAhUETY8KHXQPBWMQFggqMAA&url=https%3A%2F%2Flaw.resource.org%2Fpub%2Fin%2Fbis%2FS08%2Fis.11561.1986.pdf&usg=AFQjCNGi47Pz6QK_Zsxvj43sYBDhXsNsAw&bvm=bv.139782543,d.c2I
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Minimum Utility Requirement: 

S. No. Particular Indicative Utility 
requirement 

Remarks 

1 Steam (1 
operative and 1 
standby) 

- 6 MT/hr (Pulping 
Line) 
- 4 MT/hr (Aseptic 
Filling Line) 

2 Fluidized boilers, of capacity 6 MT/hr and 
4MT/hr,; pressure 10.54 kg/cm2. Complete with 
pressure part, air pre-heater, pollution control, 
Module consists of ID/FD fans with motor, feed 
water pump, piping, and valves/fittings. 
Instrument control, air ducting complete, gas 
ducting, chimney, electrical control panel, soft 
water plant, feed water tank with pumps, steam 
blower system and drains and complete insulation 
are required.  

2 Cooling tower 
and its piping 
complete with 
pumps(3 
operative and 1 
standby pump) 

- 400 X 4 TR  4 cooling towers with pumps as per requirement 
of systems.  

3 Chilled water 
system (Chiller 
with pumps and 
line- 1 operative 
and 1 standby) 

- 200 TR twin screw 
compressor. 
(pulping line) 
- 100 TR twin screw 
compressor. (aseptic 
filling line) 

2 chiller compartments with cooling tower pumps 
as per requirement of both plants. 

4 Nitrogen 
generator with 
air compressor 
42 CFM with 
motor moisture 
separator, 
activated carbon 
filler, nitrogen 
surge vessel 500 
Liters, Nitrogen 
storage tank 
1000 Liters 

Suitable Suitable as per requirement of both facilities. 

5 Air Compressor, 
oil free, 
moisture free 

Suitable Suitable as per requirement of both facilities. 

6 R.O. Plant with 
storage 
tank/supply 
system 

7000 KPH (Aseptic 
Filling) 

For juices/drink blending purposes. 



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

 

 

161 | P a g e  
 

 

 

7 Process water 
supply 
(complete with 
pumps and 
fittings) 

10 m3/hr (one for 
each aseptic filling 
and pulping line) 

Complete with supply line, drops and fittings as 
per equipment requirement, pressure 2.5-3.0 bar 

 

Note: These are indicative capacities only and the contractor shall give appropriate utility requirement 
which should have optimal energy efficiency and low operational cost.   
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Package 9 Working Laboratory- Technical specification 

Working Lab with the proper working space to analysis & storage of lab equipmentõs/chemicals/samples etc. 

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 infrastructure 

shall be as per the National Accreditation Board for Testing and Calibration Laboratories (NABL) requirements.   

List of Quality Control Laboratory Equipment: 

Sr.N
o Name 

Size/Rang
e Purpose 

Number
s 

1 Water Bath 20-120°C Constant Temperature  1 

2 Water Bath 30-200°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 ltrs 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 1mg-220gm Weighing  2 

16 
Digital Electronic  
Balance 1gm-6 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 

24 Spectro photometer 
325-
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 Meter   pH Determination 2 

31 Electronic Digital pH Meter   pH Determination 2 

32 Abey's Refracto Meter table 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 30-60°B Brix  2 

36 Hand Refractometer 50-90°B Brix  2 

37 Hot Plate   Heating  2 

38 Rotator Space Mixer   Shaking  1 

39 Autopipette 0.1-1ml Micro-Analysis  2 

40 Autopipette 0.5-5ml Micro-Analysis  3 

41 Mixer/Grinder/juicer   Mixing  1 

42 Hand TDS Meter 
10-1990 
ppm TDS of Samples 1 

43 Hand pH Meter   pH Determination 1 

44 Thermometer 0-250°C Multiple Use  2 

45 Wall Thermometer 10-50°C Laboratory  1 

46 Membrane Filtration Pump   

Filtration 
 
  1 

47 Distillation Plant 10 ltrs Distillation  2 

48 Testube Heater   
Test Tube Heating 
  1 

49 Mixer Juicer   

Mixing & Grinding 
 
  1 

50 
Digital Abeys 
Refractometer 0-100°B 

Brix & R.I Determination  
  1 

51 HPLC (Waters)   Mycotoxins  1 

52 Sonicator 0-1.5 ltr Sonication of liquids  1 

53 Cyclomixer   
Homogenization of liquids 
  1 

54 Rotary Evaporator   
Drying under the steam of Nitrogen 
  1 

55 
Colorimeter for pulp 
Products  

Colour Checking for pulpy products (Hunter 
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 500ml 2 

Anaerobic Jar Assembly   2 

Auto pepette 1ml 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 

  250ml 12 

  500ml 6 

  1000ml 6 

Beaker (Plastic) Autoclavable 250ml 12 

  500ml 12 

  1000ml 5 

BOD Bottles 300ml 12 

Bottle with Interchangeable neck   12 

Boxes For Tips 1ml 2 

  2ml 2 

  5ml 3 

  10ml 3 

Centrifuge Tubes 15ml 10 

COD Flasks 500ml 4 

Column 200ml 2 

Condensor   4 

Conical Flask 100ml 10 

  250ml 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 

  250ml 6 

  500ml 6 

  1000ml 6 

Measuring Cylinder (plastic) Autoclavable 100ml 5 

  250ml 5 

  500ml 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 500ml 2 

Micro syringe 100µl 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 

  250ml 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 

  500ml 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 

  250ml 10 

  500ml 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 project by APIIC and 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 for testing of products 

produced in common facility only, though, some of its equipment would also form part of the common lab 

(refer point b) proposed to be dedicated for the project.  

Package-10- Power Backup (DG Set)-Technical Specification 

DG sets 3 noõs should be properly designed & utilized according to demand of various units/ utilities etc. with 

proper control panels/distribution panels. 

Technical Specification of 250 KVA D.G. Set (Generator) 

250 KVA Silent DG Set Comprising of the following: 

Description No. 

Frequency 50 HZ, Voltage 415 3 Ø, Noise Level <75 dBA, Battery Starting voltage 24 Volt DC, 
Complete with silencer, 2600 MM or as per environmental requirement. Engine: No. of cylinder 
6, with proper cooling system etc. Alternator with class H insulators on common base fram, with 
canopy, suitable design for weather & sound resistant enclosure. Insulation confirms to UL94-
HF1 Class for flammability, with standard accessories i.e., control panel, microprocessor based 
with monitoring system etc. Fuel tanks Batteries with lids etc. 

 1 

 

Technical Specification of 500 KVA (Generator) 

500 KVA Silent DG Set Comprising of the following: 

Description No. 

Frequency 50 HZ, Voltage 415 3 Ø, Noise Level <75 dBA, Battery Starting voltage 24 Volt DC, 
Complete with silencer, 3100 MM or as per environmental requirement. Engine: No. of cylinder 
8, with proper cooling system etc. Alternator with class H insulators, ingression protection IP 23. 
Both mounted on common base farm with canopy, suitable design for weather & sound resistant 
enclosure. Insulation confirms to UL94-HF1 Class for flammability, with standard accessories 
i.e., control panel, microprocessor based with monitoring system etc. Fuel tanks Batteries with 
lids etc. 
 

 2  

 

Note: Contractor shall also build the necessary shed of suitable size for keeping the aforementioned DG 

sets.   
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Package-11 Material Handling Equipmentõs-Technical Specification 

Material Handling equipmentõs like Battery operated Forklift (2 nos) Electrical Forklift (2 nos), Stacker  Battery 

operated/ Electrical ( 2nos), conveyor, crates, crate washer, pallets for proper handling of raw materials to finish 

goods in hygiene way to avoid losses & manpower savings.  

Battery Operated Stacker 

Description Nos 

Capacity 1200 Kgs at top maximum Fork height 9000 mm 
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 cold store-35º C (in/out) 
SEPEX Traction Motors 
Controller for Jerk free operation 
Regenerative Breaking 
Maintenance free AC Motors 
Full operativeõs feet protection 
Automatic braking by control switch 
Mast channels made from high grade rolled 
Steel sections for strength & durability 

2  

 

2 TONS Electrical/ Battery operated Forklift Truck  

Description Nos 

Rated Capacity: 2000 Kg at 500 MM load Centre 
Left upto: 3300MM lift height without attachment 
Mast 3 stage triplex 
Mast height 2520 MM 
Maximum Fork height 5350 MM 
Free Forklift height 1780 MM 
Tilt Angle  :(forward/backward) 3/5 
Forks: Length x width x thickness (1070 x 100 x 40MM) 
Fork Spread: 960MM 
Travelling Speed: upto 11 Km/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 belt, tool 
kit & battery charger. 
 

2 nos 
(electrical) & 2 
nos (battery 
operated) 
Total forklift -
4 nos 
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Overhead Conveyer for Fruit Crate Handling from Ripening Chamber to Pulping Unit  

1. Conveyor:  

¶ Conveyor with chain pitch 500 mm, glass fitted nylon wheels ensuring no metal to metal contact within 

tracks and chain, lubrication free.  

¶ Point load capacity 80 kg, conveyor speed 10 mts/minute variable +/- 20 % 

¶ Conveyor length 50 mts approx. 

¶ Crate/Bin size to be transferred 550X360X300 

¶ Article Pitch 1000 mm caterpillar type multiple drive system-  3 phase, 415 V, AC 50 Hz  

¶ Take up unit: Gravity type with no lubrication unit.  

¶ Minimum horizontal bend radius 45 degrees ð 1000 radius 

¶ Minimum vertical bend radius 30 degrees ð 1200 mm radius  

¶ Working at Ambient temperature max 42 degrees C 

¶ Complete with supporting structure (all òTó type ground support with average height of 5 mts) 

¶ Loading/unloading ð manual 

¶ Control Panel- Fitted with variable type VFD/ main on/off switches, overload safety limit switch.  

2. Crate washer:  

¶ Capacity 1200 fruit crates per hour  

¶ Crate washer body should be SS 304 grade 2 mm thick, straight 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) after detergent rinse. 

¶ All the sections should be fitted with proper pumps of reputed make and fittings.  

¶ 90 X 3 mm trick flat for track with poly acetyl chain and drive operations.  

¶ All the drives should be covered for safety of operations.  

 

Other Specification of Material 

d) Perforated Plastic Crates-made from virgin plastic material  

Capacity 20kg of fruits (approx.) 

Size OD: 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 tensile strength with superior finish/design etc. Price deliver at 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. 

Quantity: 7000 Pcs 

 

  


