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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
	Semi-automatic filling machine
Filling machine needs to fill thick or grainy liquids such as marmalade, syrup, ketchup, sauces, yoghurt and etc.
The machine needs to be accurate, fast and hygienic

All parts touching the product need to be stainless steel (min 316L)
All connecting parts need to have cuffs/clips

Needs to be dissembled and cleaned easily 

Needs to be volumetric with pistons

Filling accuracy should be +/- 1%
Separate Control devices for feeders and filling units

It can be used in both manual and automatic modes

It needs to have changeable nozzles
Filling range 50 ml – 1000 ml

Filling capacity 400-600 per hour
	
	
	

	1.2
	Labelling Machine
Needs to be easily changed from one package or label dimension to another.

Needs to be made 60-80 % of stainless steel. 

Need to be compatible with the conveyor and the filling line 

Needs to label round, square, rectangle and hexagonal packages on one side or the surround which are made of glass, plastic and tinplates by using self adhesive labels. 

Automatic speed adjuster

Label Sizes:
Length: min. 5-10mm - max. 220-270 mm
Width: min. 5-10mm - max. 120-135 mm
Labelling Speed: 18-22 m/min
Labelling Tolerance: +/- 0.5 mm
Electric Consumption: 1 Kw/hour
	
	
	

	1.3
	 Filled jar conveyor line
Needs to be made of stainless steel

Needs to be compatible with the other relevant machinery in the lot

Needs to have speed adjustment controls

Rotating plate needs to be made of stainless steel

Filled jars will be collected upon the rotating plate

Rotating plate needs to be assembled to the end of the conveyor

Rotating plate is 950-1000 mm in diameter

Conveyor is 1,5 – 2 m in lenght
	 
	
	

	1.4
	Ink-jet coding printer
Up to 4 lines of print

Needs to include production/expiry dates, hours, serial number, logo and barcode

Can use different fonts

Needs to have password security systems

Needs to have a product counter

Can store 40-50 messages and 120 characters per line on memory

Automatic repetition

Can be programmable in different languages

Can be connected to a PC and a shaft encoder

Can resist up to 50oC and 90% humidity

Needs to be made of stainless steel


	
	
	

	1.5
	Semi-automatic shiring packaging machine
Electronic connection: 380V 50 Hz 14 Kw

Tunnel dimensions: 430-470 x 600-640 x 1220-1260

Working degree: 140-250 C

Sticking transformator: 24V 500 Watt

Sticking type: Pnomatic

Capacity: 200-450 per hour depending on the coly size

Air requirement: 4-8 bar
	
	
	

	1.4
	Installation and Training proposal

An installation and training proposal needs to include a suggested schedule and methodology to train the staff on the new machinery. A training needs to be optimized and thorough ensuring effective operation of the new machinery but not time consuming and costly.
Installation and Training duration: 1-3 days
Number of trainees: 4
Training language: English/Turkish
	
	
	

	1.5
	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 1 year. Please include a recommended spare parts and consumables list and prices. 
	
	
	


LOT 2

	1. Item Number
	2. Specifications Required
	3. Specifications Offered
	4. Notes, remarks, 
ref to documentation
	5. Evaluation Committee’s notes 

	2.1
	Turkish Delight Cooking Vessel
Needs to have double periodic engine with mixer
Needs to have specific mirror – conical system

Needs to have a belt wheel

Needs to have 30-50 x 60-80 revolution per minute

Needs to have a 90 – 100 cm diameter vessel

Needs to have 60 – 80 cm depth

Needs to have LPG boiling system
Needs to have an insulated oven

Needs to have portable mixing axles

Needs to have an automatic switch


	
	
	

	2.2
	Installation and Training proposal

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

Installation and Training duration: 2-5 hours
Number of trainees: 4

Training language: English/Turkish
	
	
	

	2.3
	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 1 year. Please include a recommended spare parts and consumables list and prices. 
	
	
	


*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.

*Please not that all equipment and machinery needs to work in a line and be compatible with eachother.
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