ANNEX II + III :

 TECHNICAL SPECIFICATIONS + TECHNICAL OFFER
Contract title : Improve SME’s Competitiveness –Supply of equipment modernization for agro processing
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Annex III - the Contractor's technical offer

The tenderers are requested to complete the template on the next pages: 

· Column 2 is completed by the Contracting Authority shows the required specifications (not to be modified by the tenderer), 

· Column 3 is to be filled in by the tenderer and must detail what is offered (for example the words “compliant” or “yes” are not sufficient)  

· Column 4 allows the tenderer to make comments on its proposed supply and to make eventual references to the documentation
· Column 5 is to be filled by the evaluation committee
The eventual documentation supplied should clearly indicate (highlight, mark) the models offered and the options included, if any, so that the evaluators can see the exact configuration. Offers that do not permit to identify precisely the models and the specifications may be rejected by the evaluation committee.

The offer must be clear enough to allow the evaluators to make an easy comparison between the requested specifications and the offered specifications.
	1.

Item Number
	2.

Specifications Required
	3.

Specifications Offered
	4. 
Notes, remarks, 
ref to documentation
	5.

Evaluation Committee’s notes 

	1.1
	Washing and Brushing Unit for Citrus Products
Dimensions of the frame (lxwxh) : 5,000x1,700x1,500

Material of the frame : Cr-Ni 304 

28 brushing rows, 4 PVC rollers and 8 rubber donut rows. 
Transmission controlled by variable 1/20 gear motor , 4 HP, 415 V, qtn=1

Electronic cleaner applicator.

Sweeper.
Drier mechanism for donuts.
	
	
	

	1.2
	Hot Treatment Unit for Citrus Products
	
	
	

	1.2.1
	Hot Treatment section 
Dimensions of the frame (lxwxh) : 6,000x1,700x1,500

Material of the frame : Cr-Ni 304 

Dimension of the conveyor rollers (mm) : Ø 50, t=2

Material of the rollers : Al 

Conveyor chain : SPC 35/20 D-1 or equivalent.

Transmission controlled by variable 1/16 gear motor , 3 HP, 415 V, qtn=1

Circulating pump 3 HP, 415 V, qtn=1

Furnace and oil burner (qtn=2) for 120.000 kcal/h. In the underneath tank the solution is collected and heated through a tubular heat exchanger, controlled by the fruit electronic thermostat. 
	 
	
	

	1.2.2
	De-watering section 
16 rubber donuts and underneath collecting tank. Dimensions 3,000 x 1,700 x 1,500 mm. 

Material of the frame : Cr-Ni 304 

Transmission controlled by variable 1/22 gear motor , 1.5 HP, 415 V
	 
	
	

	1.3
	Waxing Unit for Citrus Products
Dimensions 2,500 x 2,000 mm.

Frame : Steel construction 

16 brushes in horse hair. 

Transmission controlled by variable 1/50gear motor , 2 HP, 415 V
1 Sprayer-Atomizer Wax Applicator

Sweeper
	
	
	

	1.4
	Drying Tunnel for Citrus Products
Dimensions 9,000 x 2,500 x 1,500 mm.

Frame : Steel construction 
Rollers : Al Ø 65, t=2

Transmission controlled by variable 1/40gear motor , 2 HP, 415 V

Speed control

Conveyor chain :  p=41/20

2 hot air generators 1/15 and 1 oil burners for 120.000 kcal/h each one.

28 hot air blower, 0.50 HP 
	
	
	

	1.5
	Sizing unit (12 exits) for Citrus Products
3 P Milimetric Sizer or equivalent.

	
	
	

	1.5.1
	Feeder section 
Dimensions 3,000 x 2,000 mm.

Frame : Steel construction 

Rollers : Al, Ø 50, t=2

	
	
	

	1.5.2
	Sizing (calibration) section
Dimensions 9,800 x 2,000 mm.

Type  : 3P Volumetric sizing (12 exits)

Frame : Steel construction 

Sizing rollers : Rubber plated

Transmission controlled by variable 1/40 gear motors. 415 V

Speed control

Conveyor chain :  p=75

	
	
	

	1.5.3
	Exit section
Type  : 12 exits
2 Transmission controlled by variable 1/20 gear motors. 3 HP, 415 V

Frame : Steel construction 

Conveyor Belts : Width 35, t=2.8 mm, l=19 mtrs.
	
	
	

	1.5.4
	Packing Table
Sweeper system
Dimensions 20,000 x 3,500 mm.

Frame : Steel construction 

Transmission controlled by variable 1/20 gear motors. 415 V, 3 HP

2 central belts

2 automatic distribution system

2 conveyors with chain and rollers or equivalent.

	
	
	

	1.6
	Electrical Control Panel

General electrical control panel and electrical installation of the whole machinery and the infra-structure of the packing house.

	
	
	

	1.7
	Training proposal

A training proposal needs to include a suggested schedule and methodology to train the staff on the new machinery and equipment. A training needs to be optimized and thorough ensuring effective operation of the new machinery and equipment but not time consuming and costly.
Min. 3 hours

Min. 2 people
	
	
	

	1.8
	Spare Parts and Consumables

Spare parts and consumables need to be available at least throughout the warranty period. The tenderer is expected to provide a spare parts and consumables offer necessary for the maintenance of the new machinery and equipment for at least 5 years. Please include a recommended spare parts and consumables list and prices. 
	
	
	

	1.9
	After sales services 

After sales services should include maintenance, service and repair agreements during the warranty period.

The tenderer needs to provide a guarantee that any spare part can be delivered within 4 days in big bulks and 48 hours if in small quantities.
	
	
	


*Please note that all equipment and services should bear the necessary ISO, CE or equivalent standardised documentation along with their documents stating their country of origin.
*All supplied equipment needs to be compatible with each other and be able to work in a line.
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