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TECHNICAL SPECIFICATION SHEET
Food Processing / Laboratory Equipment

ITEM 1 - INFRARED MOISTURE METER :
Tender Specification: Capacity: 100-120 g; Readability: 0.001 g; Sensor: Load cell

it
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Product: Infrared Moisture Analyzer / Moisture Meter, single pan top-loading, benchtop type, of latest
manufacture

Principle of Operation: Thermogravimetric method - loss on drying by infrared halogen heating with
simultaneous and continuous gravimetric measurement

Weighing Capacity: Minimum 110 g and not exceeding 120 g

Weighing Readability: 0.001 g (1 mg) or better

Weighing Sensor: Precision Load Cell type sensor. Electromagnetic force restoration type shall be preferred
Weighing Linearity: Within + 0.002 g over the full weighing range

Moisture Content Range: 0.001 % to 100 %, covering both moisture and solid content determination
Moisture Readability: 0.01 % or better

Repeatability (Std. Dev.): Not exceeding + 0.10 % for 2 g sample; + 0.04 % for 5 g sample; = 0.02 % for 10
g sample

Heating Source: Infrared halogen / quartz lamp heater of minimum 400 W rating, with polished reflector
assembly ensuring uniform irradiation over the entire sample pan area

Drying Temperature Range: Ambient +5 °C to 200 °C, settable in 1 °C increments over the entire range
Temperature Accuracy: Within £ 1 °C of set value, maintained by PT-100 / equivalent feedback sensor
Temperature Control: Microprocessor based PID temperature control with closed-loop feedback sensor and
auto-tune facility

Temperature Calibration: Provision for two-point temperature calibration / correction using a certified
external temperature calibration kit

Drying Programs: Minimum four (4) drying profiles - Standard, Rapid, Step (ramp) and timed drying.
Minimum ten

(10) user-storable and password-protectable programs

16.
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Switch-off Criteria: Automatic (weight stabilization based), Time controlled and Manual switch-off, all three
to be provided as standard

Result Display Modes: % Moisture, % Solid (dry weight), % Regain (moisture regain), ATRO / ratio and
residual weight in grams

Display: colour LCD / LED digital display of minimum 5 inch touch screen, simultaneously indicating
weight, temperature, elapsed drying time and running result, with live drying curve plotted on screen

Data Memory: Internal memory for storage of not less than 100 test results with date and time stamp,
retrievable and printable

User Management: Minimum five (5) password-protected user levels with administrator access and GLP /
GMP compliant report generation

Sample Pan: minimum 496 mm

Calibration: External calibration with certified standard weight. Instrument to be supplied with a NABL
traceable calibration certificate (single point calibration)

Data Interface: RS-232C and USB output, both to be provided as standard, for connection to PC or printer.
Data export to Excel / PDF through supplied software

Software: Manufacturer's data acquisition and reporting software to be supplied along with the instrument at
no extra cost

Housing: Rugged ABS / die-cast metal housing with heat resistant drying chamber, hinged lid and sealed
front panel. Levelling feet with spirit level indicator

Safety: Over-temperature protection, lid interlock and automatic self-test at power-up

Power Supply: 220-240 V AC, 50 Hz, single phase, suitable for Indian mains supply

Certification: Certification: Manufacturer/product should be ISO 13485:2016, ISO 9001:2015, CE and
compliant with IEC 60601-2-18:2009, IEC 61010-1:2010 certified/standards

Standard Accessories: Sample pans (10 Nos.), pan handler, pan support, glass fibre filters, dust cover, power
cord, USB cable, software, user manual and test / calibration certificate

Warranty: 24 months comprehensive warranty against manufacturing defects from the date of successful
installation and commissioning

g



ITEM 2 - VACUUM DRYER:
Tender Specification: Temperature range: 5-200 °C; Microprocessor Based Semi-Automatic Digital Temperature
Indicator-Cum-Controller With LED Display & Digital Timer
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Product: Vacuum Dryer (Vacuum Drying Oven), rectangular, double-walled, microprocessor controlled, of
latest manufacture

Application: Low temperature drying of heat-sensitive, hygroscopic, oxidisable and difficult-to-dry samples
under reduced pressure

Temperature Range: 5 °C to 200 °C (ambient +5 °C to 200 °C) over the entire chamber volume
Temperature Accuracy: Within + 1 °C at set point

Temperature Uniformity: Within + 2 °C throughout the working chamber, to be demonstrated at the time of
installation

Temperature Sensor: PT-100 RTD sensor for accurate and stable temperature sensing

Temperature Controller: Microprocessor based semi-automatic Digital Temperature Indicator-cum-
Controller with PID auto-tune control and bright LED digital display showing Set Value (SV) and Process
Value (PV) simultaneously

Digital Timer: Inbuilt digital timer with process end buzzer, settable from 1 minute to 99 hours 59 minutes
Inner Chamber: Stainless Steel SS 304 of minimum 1.5 mm thickness, seamless / argon-arc welded
construction with rounded corners and mirror / matt finish for easy cleaning

Outer Body: Mild Steel of minimum 1.2 mm thickness, duly pre-treated, phosphated and finished in epoxy
powder coating (SS 304 outer body available as option)

Chamber Size: Minimum 300 mm (W) x 300 mm (D) x 300 mm (H), not less than 27 litres usable volume
Door: Single hinged door with toughened tempered glass observation window in stainless steel frame, high-
temperature wire-reinforced silicone gasket and positive multi-point locking arrangement capable of
sustaining full vacuum

Heating Arrangement: Air-jacketed heating on all four sides through nichrome heating elements housed in
ceramic insulators, ensuring uniform heat distribution without direct contact with the sample

Insulation: High density mineral / glass wool insulation of minimum 50 mm thickness between inner
chamber and outer body to minimise heat loss and maintain outer surface at safe touch temperature
Vacuum Level: Capable of attaining and holding vacuum up to 760 mm of Hg (approximately -0.1 MPa /
0.098 MPa) with the supplied vacuum pump

Vacuum Retention: Chamber shall hold the set vacuum with negligible leakage, to be demonstrated at the
time of installation

Vacuum Gauge: Panel-mounted vacuum gauge of minimum 63 mm dial for continuous indication of
chamber vacuum

Valves: Separate SS 316 needle-type vacuum control valve and air release / venting valve provided on the
front panel. Additional inert gas (nitrogen / argon) purging port with needle valve to be provided

Shelves: Two (2) Nos. removable stainless steel SS 304 perforated shelves, adjustable at not less than three
(3) height positions, with shelf supports

Safety Features: Independent over-temperature safety thermostat cut-out operating independently of the
main controller, mains ON/OFF switch with indicator lamps, MCB / fuse protection and earthing

Vacuum Pump: Suitable oil-sealed rotary vane vacuum pump of adequate capacity to be supplied along with
the unit as part of the standard scope, complete with connecting hose and fittings

Power Supply: 220-240 V AC, 50 Hz, single phase, suitable for Indian mains supply

Certification: Manufacturer/product should be ISO 13485:2016, ISO 9001:2015, CE and compliant with IEC
60601-2-18:2009, IEC 61010-1:2010 certified/standards

Standard Accessories: Two SS shelves, vacuum pump with hose and fittings, vacuum gauge, vacuum and air
release valves, inert gas port, power cord, instruction manual and NABL traceable calibration / test certificate

Warranty: 24 months comprehensive warranty against manufacturing defects from the date of successful
installation and commissioning.

ITEM 3 - ELECTRONIC WEIGHING SCALE - PLATFORM TYPE:
Tender Specification: Platform scale with a 200 kg capacity and a rugged mild steel (MS) construction. Designed for
durability in industrial environments. Weighing capacity 200 kg, Readability / Accuracy 20 g, Platform.

sl
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Product: Electronic Weighing Scale - Platform Type, industrial duty, floor / bench mounting, of latest
manufacture
Weighing Capacity: 200 kg

b
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Readability / Accuracy: 20 g

Accuracy Class: Class III as per OIML R76 /IS 9281, with not less than 10,000 internal counts

Legal Metrology: Scale shall carry a valid Model Approval Certificate issued by the Legal Metrology
Department, and shall be supplied duly stamped and verified. Copy of Model Approval Certificate to be
enclosed with the offer

Platform Size: 500 mm x 500 mm (600 mm x 600 mm available on request)

Platform Construction: Rugged Mild Steel (MS) fabricated platform with chequered top plate of minimum 4
mm thickness on a heavy MS structural frame, duly pre-treated and finished in epoxy powder coating, designed
for continuous duty in industrial environments

Load Sensing: Four (4) Nos. strain gauge type load cells in four-corner configuration with sealed junction box,
environmentally protected to IP-66 or better, of OIML C3 approved class

Display Unit: 6-digit bright LED digital display of minimum 20 mm digit height, housed in a sealed ABS / MS
enclosure with weatherproof tactile keypad, mounted on an adjustable stainless steel column stand

Standard Functions: Zero, Auto zero tracking, Tare / Auto-tare, Weight accumulation with total, Piece
counting, Hold

/ Peak hold, Unit conversion and Auto power-off

1%
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Overload Capacity: Safe overload 150 % of rated capacity; ultimate overload 200 % of rated capacity, with
mechanical overload stoppers provided

Levelling: Four adjustable, shock-resistant levelling feet with inbuilt spirit level bubble indicator

Power Supply: 220-240 V AC £ 10 %, 50 Hz, single phase, with inbuilt sealed maintenance-free rechargeable
battery back-up of not less than 40 hours continuous operation on full charge

Operating Conditions: 0 °C to 40 °C, relative humidity up to 85 % non-condensing

Data Output: Bi-directional RS-232C serial output to be provided as standard for connection to printer / PC
Calibration: Digital push-button calibration through certified standard test weights. Scale to be supplied duly
calibrated with NABL traceable calibration certificate

Standard Accessories: Display unit with column stand, junction box, interconnecting cable, power adaptor,
user manual and calibration / test certificate

Certification: Certification: Manufacturer/product should be ISO 13485:2016, ISO 9001:2015, CE and
compliant with IEC 60601-2-1 8:2009, IEC 61010-1:2010 certified/standards

Warranty: 24 months comprehensive warranty against manufacturing defects from the date of successful
installation and commissioning

ITEM 4 - VACUUM PACKAGING MACHINE:
Tender Specification: Double sealing, Digital control panel

1
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Product: Vacuum Packaging Machine, single chamber table-top / floor model with double sealing bar, of
latest manufacture

Sealing Arrangement: Double sealing - two parallel seal wires on the seal bar providing a twin seal, giving
enhanced seal integrity and leak-proof packing. Seal width not less than 8 mm

Control Panel: Digital control panel with microprocessor / PLC control and LED / LCD display;
independently programmable and memory-storable settings for vacuum time, sealing time, cooling time and
soft-air release

Stored Programs: Minimum ten (10) user-programmable memory settings for repeat production runs
Chamber Size: Not less than 420 mm (L) x 400 mm (W) x 100 mm (H)

Seal Bar Length: Minimum 400 mm x 1 No. with double seal wire; twin seal bar configuration available as
option

Body Construction: Stainless Steel SS 304 body and chamber of minimum 1.2 mm thickness, corrosion
resistant, food grade, with smooth radius corners and no exposed sharp edges for easy cleaning

Lid: Transparent acrylic / toughened plexiglass hinged lid of adequate thickness, enabling full visual
monitoring of the packing cycle, with balanced hinge and safe closing

Vacuum Pump: Branded oil-lubricated rotary vane vacuum pump of not less than 20 m*/hr displacement, of
reputed make (Busch / Leybold / Value or equivalent). Make and model to be clearly indicated in the offer
Ultimate Vacuum: Not less than 99.8 % vacuum (up to 1 mbar absolute)

Vacuum Indication: Analog / digital vacuum gauge of adequate dial size mounted on the front panel

Cycle Time: 15 to 40 seconds depending on product, pouch size and vacuum level selected

Operating Cycle: Vacuum - Seal - Cooling - Soft air release, fully automatic once initiated, with cycle abort
facility

Gas Flushing: Chamber to be provided with the necessary port and provision for Modified Atmosphere
Packaging (MAP) / nitrogen gas flushing, whether or not the gas flushing kit is supplied

Safety: Emergency stop push-button ¢ the control panel, lid safety arrangement and thermal / overload
protection for the pump motor @”V

Applications: Vacuum packing of dryﬁd?e&-dry food products, mushrooms, grains, pulses, spices,
processed and frozen foods, pharmaceutical and engineering components



17.  Power Supply: 220-240 V AC, 50 Hz, single phase, approximately 1.0 kW, suitable for Indian
mains supply

18. Certification: Manufacturer/product should be ISO 13485:2016, ISO 9001:2015, CE and
compliant with IEC 60601-2-18:2009, IEC 61010-1:2010 certified/standards

19. Standard Accessories: Vacuum pump with first fill of oil, filler plates, complete set of sealing
wire and Teflon tape, power cord, operating manual and test certificate

20. Warranty: 24 months comprehensive warranty against manufacturing defects from the date of
successful installation and commissioning

ITEM 5 — Cutting, Slicing and Dicing machine:

1. Capacity: Minimum 75-100 kg/hr throughput, suitable for continuous industrial operation.

2 Material of Construction: All food contact parts in SS 304/316; frame in SS 304 with
corrosion-resistant finish.

3. Cutting Mechanism: High-speed rotary blades with adjustable inserts for cubes, slices, and julienne
cuts.

4. Cut Size Range: Adjustable from 3 mm to 25 mm; tolerance £0.5 mm.

5. Feed System: Gravity feed hopper with safety interlock; optional conveyor feed.

6. Motor & Drive: Heavy-duty 3 HP motor, 3-phase, 50 Hz; VFD for speed control.

7. Safety Features: Emergency stop, overload protection, interlocked covers, CE compliance.

8. Cleaning & Hygiene: Tool-less disassembly; IP65 wash-down design; smooth surfaces to prevent
residue.

9. Dimensions: Approx. 1200 mm (L) x 800 mm (W) x 1000 mm (H).

10. Weight: ~70 kg.

11. Power Requirement: 3-phase, 415V +10%, 50 Hz, 2.5 kW.

12. Accessories: Set of interchangeable cutting heads, spare blades, cleaning tools.

13. Warranty: Minimum 2 year comprehensive warranty; 5 years service support commitment.

14. Compliance: Must meet ISO 9001 manufacturing standards and food safety norms (FSSAI/CE).
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FORM NO.1 ERE R i

(See Rule 83)
Memorandum of Appeal under the Rajasthan Transparency in Public Procurement, Act 2012

Appeal VOt e saaumine s e PR S S IR TR T T R
Belore the .o e iiess i cistrasssnasomsss pissasssesarsasotunpnsassanss ( First /Second Appellate Authority)

1. Particulars of appellant :
(i) Name of the appellant:
(i) Official address, if any:

(iii) Residential address:

2. Name and address of the respondent(s) :
(i)
(i1)
(iii)
3. Number and date of the order appealed against and name and designation of the officer/authority

who passed the order (enclose copy), or a statement of a decision, action or omission of the
Procuring Entity in contravention to the provisions of the Act by which the appellant is aggrieved:

4. If the Appellant proposes to be represented by a representative, the name and postal address of the
representative :

5. Number of affidavits and documents enclosed with the appeal :

6. CHIRIDE BN 1. - inicasrasis o4 vs 6 ussassssasne vutyas s iud sidsdna REENS drgmehpnefniie s an e subse sasiums s gun s

Appellant’s signature :
Place:

Date:

=



Format of Affidavit EERE S

I S/o Aged Yrs
Residing at
Proprietor/Partner/Director of M/s do hereby solemnly affirm and

declare that:
a. My/Our above noted enterprise M/s_....
has been issued acknowledgment of Entrepreneurial Memorandum Part-II by the
District Industries CIBIILBL oo . suinssssnsunsnensassssssossisissansanissossrosnsasases The
acknowledgement No. iS ... dated and has been issued for
manufacture/supply of following items.
Name of Item
)
ii)
iii)
iv)
v)

vi)

a. My/Our above noted acknowledgement of Entrepreneurial Memorandum Part - II
has not been cancelled or withdrawn by the Industries Department and that the
enterprise is regularly manufacturing/ supplying the above items.

b. My/Our enterprise is having all the requisite plant and machinery and is fully

equipped to manufacture/supply the above noted items.

Signature of Proprietor/ Director Authorized
Signatory with
Rubber Stamp and date

Date
Place
Verification
I S/o : Aged
Yrs Residing at

of Proprietor/Partner/Director of M/s
verify and confirm that the contents at (a), (b)

and (c) above are true and correct to the best of my knowledge and nothing has been

concealed there in. So help me God.

Deponent

o
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Name of Item

Specifications

Quoted price per item /work
including applicable taxes

(Rs.)

Price /
Item/Work

GST | Total Price/
Item/Work

INFRARED
MOISTURE
METER

Tender
Specification:
Capacity: 100-120
g Readability:
0.001 g: Sensor:
Load cell

10.

11.

14

13.

14.

15.

16.

17.

18.

19.

20.

Product: Infrared Moisture Analyzer / Moisture Meter,
single pan top-loading, benchtop type, of latest
manufacture

Principle of Operation: Thermogravimetric

method - loss on drying by infrared halogen heating
with simultaneous and continuous gravimetric
measurement

Weighing Capacity: Minimum 110 g and not exceeding
120 g

Weighing Readability: 0.001 g (1 mg) or better
Weighing Sensor: Precision Load Cell type sensor.
Electromagnetic force restoration type shall be preferred
Weighing Linearity: Within + 0.002 g over the full
weighing range

Moisture Content Range: 0.001 % to 100 %, covering
both moisture and solid content determination
Moisture Readability: 0.01 % or better

Repeatability (Std. Dev.): Not exceeding + 0. 10 % for 2
g sample; + 0.04 % for 5 g sample; + 0.02 % for10 g
sample

Heating Source: Infrared halogen / quartz lamp

heater of minimum 400 W rating, with polished
reflector assembly ensuring uniform irradiation

over the entire sample pan area

Drying Temperature Range: Ambient +5 °C to 200 °C,
settable in 1 °C increments over the entire range
Temperature Accuracy: Within + 1 °C of set value,
maintained by PT-100 / equivalent feedback sensor
Temperature Control: Microprocessor based PID
temperature control with closed-loop feedback

sensor and auto-tune facility

Temperature Calibration: Provision for two-

point temperature calibration / correction using a
certified external temperature calibration kit

Drying Programs: Minimum four (4) drying profiles -
Standard, Rapid, Step (ramp) and timed drying.
Minimum ten (10) user-storable and password-
protectable programs

Switch-off Criteria: Automatic (weight

stabilization based), Time controlled and Manual
switch-off, all three to be provided as standard

Result Display Modes: % Moisture, % Solid

(dry weight), % Regain (moisture regain),

ATRO / ratio and residual weight in grams

Display: colour LCD / LED digital

display of minimum 5 inch touch screen,
simultaneously indicating weight,

temperature, elapsed drying time and

running result, with live drying curve

plotted on screen

Data Memory: Internal memory for storage of not
less than 100 test results with date and time stamp,
retrievable and printable

User Management: Minimum five (5)




password-protected user levels with
administrator access and GLP / GMP compliant
report generation

21. Sample Pan: minimum 496 mm

22. Calibration: External calibration with certified
standard weight. Instrument to be supplied with a
NABL traceable calibration certificate (single
point calibration)

23. Data Interface: RS-232C and USB output, both
to be provided as standard, for connection to PC
or printer. Data export to Excel / PDF through
supplied software

24. Software: Manufacturer's data acquisition and
reporting software to be supplied along with the
instrument at no extra cost

25. Housing: Rugged ABS / die-cast metal housing with
heat resistant drying chamber, hinged lid and sealed
front panel. Levelling feet with spirit level indicator

26. Safety: Over-temperature protection, lid interlock and
automatic self-test at power-up

27.  Power Supply: 220-240 V AC, 50 Hz, single phase,
suitable for Indian mains supply

28. Certification: Certification:
Manufacturer/product should be ISO 13485:2016,
1SO 9001:2015, CE and compliant with TEC 60601-
2-18:2009, IEC 61010-1:2010 certified/standards

29. Standard Accessories: Sample pans (10 Nos.),
pan handler, pan support, glass fibre filters, dust
cover, power cord, USB cable, software, user
manual and test / calibration certificate

30. Warranty: 24 months comprehensive warranty
against manufacturing defects from the date of
successful installation and commissioning

VACUU
M
DRYER :
Tender
Specificati
on:
Temperatu
re range:
5-200 °C;
Microproc
essor
Based
Semi-
Automatic
Digital
Temperatu
re
Indicator-
Cum-
Controller
With LED
Display &
Digital
Timer

1. Product: Vacuum Dryer (Vacuum Drying Oven),
rectangular, double-walled, microprocessor controlled,

of latest manufacture

2. Application: Low temperature drying of heat-

sensitive, hygroscopic, oxidisable and difficult-to-dry
samples under reduced pressure

3. Temperature Range: 5 °C to 200 °C (ambient +5 °C to 200
°C) over the entire chamber volume

4. Temperature Accuracy: Within+ 1 °C at set point

5. Temperature Uniformity: Within + 2 °C

throughout the working chamber, to be

demonstrated at the time of installation

6. Temperature Sensor: PT-100 RTD sensor for accurate and
stable temperature sensing

7. Temperature Controller: Microprocessor based semi-
automatic Digital Temperature Indicator-cum-Controller

with PID auto-tune control and bright LED digital display
showing Set Value (SV) and Process Value (PV)
simultaneously

8. Digital Timer: Inbuilt digital timer with process end buzzer,
settable from 1 minute to 99 hours 59 minutes

9. Inner Chamber: Stainless Steel SS 304 of minimum 1.5
mm thickness, seamless / argon-arc welded construction

with rounded corners and mirror / matt finish for easy
cleaning

10. Outer Body: Mild Steel of minimum 1.2 mm

thickness, duly pre-treated, phosphated and finished in

epoxy powder coating (SS 304 outer body available as
option)

11. Chamber Size: Minimum 300 mm (W) x 300 mm (D) x

W

300 mm (H), not less than 27 litres usable volume




12. Door: Single hinged door with toughened tempered
glass observation window in stainless steel frame, high-
temperature wire-reinforced silicone gasket and positive
multi-point locking arrangement capable of sustaining full
vacuum

13. Heating Arrangement: Air-jacketed heating on all
four sides through nichrome heating elements housed in
ceramic insulators, ensuring uniform heat distribution
without direct contact with the sample

14. Insulation: High density mineral / glass wool
insulation of minimum 50 mm thickness between inner
chamber and outer body to minimise heat loss and
maintain outer surface at safe touch temperature

15. Vacuum Level: Capable of attaining and holding
vacuum up to 760 mm of Hg (approximately -0.1 MPa/
0.098 MPa) with the supplied vacuum pump

16. Vacuum Retention: Chamber shall hold the set
vacuum with negligible leakage, to be demonstrated at
the time of installation

17. Vacuum Gauge: Panel-mounted vacuum gauge

of minimum 63 mm dial for continuous indication

of chamber vacuum

18. Valves: Separate SS 316 needle-type vacuum

control valve and air release / venting valve provided

on the front panel. Additional inert gas (nitrogen /

argon) purging port with needle valve to be provided

19. Shelves: Two (2) Nos. removable stainless steel SS 304
perforated shelves, adjustable at not less than three (3)
height positions, with shelf supports

20.Safety Features: Independent over-temperature

safety thermostat cut-out operating independently of

the main controller, mains ON/OFF switch with

indicator lamps, MCB / fuse protection and earthing

21. Vacuum Pump: Suitable oil-sealed rotary vane vacuum
pump of adequate capacity to be supplied along with the
unit as part of the standard scope, complete with connecting
hose and fittings

22. Power Supply: 220-240 V AC, 50 Hz, single phase,
suitable for Indian mains supply

23. Certification: Manufacturer/product should be ISO

13485:2016, ISO 9001:2015, CE and compliant with IEC
60601-2-18:2009, IEC 61010-1:2010 certified/standards

24. Standard Accessories: Two SS shelves, vacuum
pump with hose and fittings, vacuum gauge, vacuum and
air release valves, inert gas port, power cord, instruction
manual and NABL traceable calibration / test certificate
25. Warranty: 24 months comprehensive warranty
against manufacturing defects from the date of successful
installation and commissioning.

ELECTRONI
C WEIGHING
SCALE -
PLATFORM
TYPE : Tender
Specification:
Platform scale
with a 200 kg
capacity and a
rugged mild
steel (MS)
construction.
Designed for
durability in

1. Product: Electronic Weighing Scale - Platform Type,
industrial duty, floor / bench mounting, of latest manufacture

2. Weighing Capacity: 200 kg

3. Readability / Accuracy: 20 g

4. Accuracy Class: Class III as per OIML R76 /1S 9281, with
not less than 10,000 internal counts

5. Legal Metrology: Scale shall carry a valid Model
Approval Certificate issued by the Legal Metrology
Department, and shall be supplied duly stamped and
verified. Copy of Model Approval Certificate to be enclosed
with the offer

6. Platform Size: 500 mm x 500 mm (600 mm x 600 mm
available on request)

7, Platform Construction: Rugged Mild Steel (MS)




industrial
environments.
Weighing
capacity 200

kg, Readability
/ Accuracy 20

g, Platform.

fabricated platform with chequered top plate of
minimum 4 mm thickness on a heavy MS structural
frame, duly pre-treated and finished in epoxy powder
coating, designed for continuous duty in industrial
environments
8. Load Sensing: Four (4) Nos. strain gauge type
load cells in four-corner configuration with sealed
junction box, environmentally protected to IP-66 or
better, of OIML C3 approved class
9. Display Unit: 6-digit bright LED digital display of
minimum 20 mm digit height, housed in a sealed ABS /MS
enclosure with weatherproof tactile keypad, mounted on an
adjustable stainless steel column stand
10. Standard Functions: Zero, Auto zero tracking, Tare / Auto-
tare, Weight accumulation with total, Piece counting, Hold

/ Peak hold, Unit conversion and Auto power-off
11. Overload Capacity: Safe overload 150 % of
rated capacity; ultimate overload 200 % of rated
capacity, with mechanical overload stoppers
provided
12. Levelling: Four adjustable, shock-resistant levelling feet
with inbuilt spirit level bubble indicator
13. Power Supply: 220-240 V AC = 10 %, 50 Hz, single
phase, with inbuilt sealed maintenance-free rechargeable
battery back-up of not less than 40 hours continuous
operation on full charge
14. Operating Conditions: 0 °C to 40 °C, relative humidity up
to 85 % non-condensing
15. Data Output: Bi-directional RS-232C serial output to be
provided as standard for connection to printer / PC
16. Calibration: Digital push-button calibration
through certified standard test weights. Scale to be
supplied duly calibrated with NABL traceable
calibration certificate
17. Standard Accessories: Display unit with column
stand, junction box, interconnecting cable, power
adaptor, user manual and calibration / test certificate
18. Certification: Certification: Manufacturer/product should
be ISO 13485:2016, ISO 9001:2015, CE and compliant with 1EC
60601-2-18:2009, IEC 61010-1:2010 certified/standards
19. Warranty: 24 months comprehensive warranty against
manufacturing defects from the date of successful installation
and commissioning

VACUUM
PACKAGING
MACHINE:

Tender
Specification:
Double sealing,
Digital control
panel

1. Product: Vacuum Packaging Machine, single
chamber table-top / floor model with double
sealing bar, of latest manufacture

2. Sealing Arrangement: Double sealing - two
parallel seal wires on the seal bar providing a twin
seal, giving enhanced seal integrity and leak-proof
packing. Seal width not less than 8 mm

3.  Control Panel: Digital control panel with
microprocessor / PLC control and LED [ LED
display; independently programmable and
memory-storable settings for vacuum time,
sealing time, cooling time and soft-air release

4. Stored Programs: Minimum ten (10) user-
programmable memory settings for repeat production
runs

5. Chamber Size: Not less than 420 mm (L) x 400 mm (W)
x 100 mm (H)

6.  Seal Bar Length: Minimum 400 mm x 1 No. with
double seal wire; twin seal bar configuration available as
option

7. Body Construction: Stainless Steel SS 304 body and




chamber of minimum 1.2 mm thickness, corrosion
resistant, food grade, with smooth radius corners and
no exposed sharp edges for easy cleaning

Lid: Transparent acrylic / toughened plexiglass
hinged lid of adequate thickness, enabling full visual
monitoring of the packing cycle, with balanced hinge
and safe closing

Vacuum Pump: Branded oil-lubricated rotary vane
vacuum pump of not less than 20 m?/hr displacement,
of reputed make (Busch / Leybold / Value or
equivalent). Make and model to be clearly indicated
in the offer

10. Ultimate Vacuum: Not less than 99.8 % vacuum (up to

3

1

1

1 mbar absolute)

1. Vacuum Indication: Analog / digital vacuum gauge of
adequate dial size mounted on the front panel

2. Cycle Time: 15 to 40 seconds depending on product,
pouch size and vacuum level selected

3. Operating Cycle: Vacuum - Seal - Cooling - Soft air
release, fully automatic once initiated, with cycle abort
facility

14. Gas Flushing: Chamber to be provided with the

necessary port and provision for Modified
Atmosphere Packaging (MAP) / nitrogen gas
flushing, whether or not the gas flushing kit is
supplied

15. Safety: Emergency stop push-button on the control

panel, lid safety arrangement and thermal / overload
protection for the pump motor

16. Applications: Vacuum packing of dry and semi-dry

food products, mushrooms, grains, pulses, spices,
processed and frozen foods, pharmaceutical and
engineering components

17. Power Supply: 220-240 V AC, 50 Hz, single phase,

approximately 1.0 kW, suitable for Indian mains supply

18. Certification: Manufacturer/product should be ISO

13485:2016, ISO 9001:2015, CE and compliant with
[EC 60601-2-18:2009, IEC 61010-1:2010
certified/standards

19. Standard Accessories: Vacuum pump with first

fill of oil, filler plates, complete set of sealing wire
and Teflon tape, power cord, operating manual and
test certificate

20. Warranty: 24 months comprehensive warranty

against manufacturing defects from the date of
successful installation and commissioning

Cutting, Slicing
and Dicing
machine

>\O

. Capacity: Minimum 75-100 kg/hr throughput, suitable for
continuous industrial operation.

Material of Construction: All food contact parts in SS
304/316; frame in SS 304 with corrosion-resistant finish.

. Cutting Mechanism: High-speed rotary blades with
adjustable inserts for cubes, slices, and julienne cuts.

. Cut Size Range: Adjustable from 3 mm to 25 mm; tolerance
+0.5 mm.

. Feed System: Gravity feed hopper with safety interlock;
optional conveyor feed.

_Motor & Drive: Heavy-duty 3 HP motor, 3-phase, 50 Hz;
VED for speed control.

. Safety Features: Emergency stop, overload protection,
interlocked covers, CE compliance.

. Cleaning & Hygiene: Tool-less disassembly; IP65
wash-down design; smooth surfaces to prevent residue.

. Dimensions: Approx. 1200 mm (L) x 800 mm (W) x 1000

mm (H).




10. Weight: ~70 kg.

11. Power Requirement: 3-phase, 415 V £10%, 50 Hz, 2.5
kW.

12. Accessories: Set of interchangeable cutting heads, spare
blades, cleaning tools.

13. Warranty: Minimum 2 year comprehensive warranty; 5
years service support commitment.

14. Compliance: Must meet ISO 9001 manufacturing
standards and food safety norms (FSSAI/CE).
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