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HOTEL CORPORATION OF INDIA LTD.

CORPORATE PURCHASE DEPARTMENT.

CENTAUR HOTEL, IGI AIRPORT

NEW DELHI-110037
TEL.NO.  25607613. FAX NO.011- 25652239

TENDER DETAILS

Tender No. DEL/02/2011-12                                                         Dated: 20.04.2011                           

Sub: Tender inviting quotations for Supply of Fresh Fruits & Vegetables  at Centaur Hotel, Chefair Flight Catering and Canteens at IGIA, New Delhi. 

Hotel Corporation of India Limited, referred as ‘HCIL’, a wholly owned subsidiary of “Air India Ltd” invites sealed/closed quotations in Two Bid system (i.e. Tech. Bid-Part A & Price Bid – Part B) from reputed suppliers / dealers for the “Supply of Fresh Fruits & Vegetables to HCIL Units at Delhi (Hotel Centaur, Chefair Flight Catering & Canteens, IGI Airport, New Delhi)” offering best institutional price and quality. Offers made should be best/lowest rates as applicable to Public Sector Cos, Govt. Deptts or Institutional bulk buyers. 

1. 
Tender details : 

	1.1
	Tender Enq. No. 
	  DEL/02/2011-12 

	1.2
	Tender date.
	  20.04.2011

	1.3
	Tender Subject
	Supply of Fresh Fruits & Vegetables at Centaur Hotel, Chefair Flight Catering & Canteens, Delhi.

	1.4
	Last date/time of submission of tender 
	 16.05.2011 by 1430 hrs.

	1.5
	Date/time  of opening of technical bid
	 16.05.2011 at 1500 hrs.


2. Tenderers are requested to submit their quotations as per following documents :

	   S.No.
	Particulars A
	Annexure

	2.1
	General Terms & Conditions
	I

	2.2
	Prequalification / Technical Evaluation Criteria 
	II

	2.3
	Specifications Of the Material (Charcoal)
	III

	2.4
	Certificate for unconditional acceptance of Terms & 
Conditions of the tender.                  
	IV

	2.5
	Technical Bid Form- Part A.
	V

	2.6
	 Price Bid Form Part B
	VI


3. 
ESTIMATED TENDER VALUE : Rs. 1.03 CRORE PER ANNUM, WHICH MAY VARY AS PER OUR OPERATIONAL REQUIREMENTS.

4.  
METHOD OF SUBMISSION OF QUOTATIONS IN TWO BID SYSTEM

4.1  
ENVELOPE ONE - “Technical Bid - Part A” shall contain the following:

(a) 
To be superscribed with :  ENVELOPE ONE  – “Technical Bid- Part A” for “Tender No. DEL/02/2011-12, dated : 20.04.2011, Due Date: 16.05.2011. Name of the Tenderer / Co.  and address to be written at the bottom of envelope for identification.

(b)  
Duly filled in and completed “Technical Bid Form – Part A”( Annexure – III) together with the self attested photocopies of supporting document.

(c)  
EMD by way of original Demand Draft/Pay Order or by Cash receipt (Cash deposited to HCIL before submission of tender) of Rs. 50,000/- EMD paid by way of Cheque or in any other form shall not be acceptable.

4.2    ENVELOPE TWO :  “Price Bid Form – Part B” : shall contain the following. 

 (a)  To be superscribed with ENVELOPE TWO - “Price Bid – Part B”  Tender No. DEL/02/2011-12, dated : 20.04.2011, Due Date: 16.05.2011. Name of the tenderer / Co.  and Address to be written at the bottom of envelope for identification.

(b)  
Duly filled & completed “Price Bid Form- Part B” (Annexure IV) and keep in your Second Envelope– Price Bid. The Price Bid must be signed by your authorized representative bearing Company Stamp. 

      
Note :  The tenderer(s) may use “HCIL” Tender Documents for applying to this tender  and must put their Co’s Stamp on each page duly signed by the Authorized signatory of the Tenderer / Co. For submission of Price Bid, Tenderer can use their Company letter head for submission of Bid but in this case, it has to be typed in the manner / format shown in our “Price Bid Form- Part B”. 

4.3 
ENVELOPE THREE (MASTER ENVELOPE) : The above two sealed / closed envelopes (Envelope One and Envelope Two) must be put in the “Third / Master Envelope” which should be superscribed with “Quotation for Tender No. DEL/02/2011-12, dated: 20.04.2011, Due Date: 16.05.2011 at 1500 hrs ”.  Name of the tenderer / Co.  and Address to be written at the bottom of envelope for identification.  The tenders should be submitted at the following address on or before 1430 hrs. of 16.05.2011. 

EXECUTIVE MANAGER,                  

CORPORATE PURCHASE SECTION,

HOTEL CORPORATION OF INDIA LTD.,

CENTAUR HOTEL,

IGI AIRPORT,

NEW DELHI-110037.


The perspective Tenderers / bidders may send their offer in sealed/closed envelope through messenger or through courier services so as to reach us at above mentioned address on or before 16.05.2011 by 1430 hrs.

The tender closes on 16.05.2011 at 1430 hrs. The closing date may be extended at the sole discretion of ‘HCIL’. 


The Technical Bids shall be opened on the due date /time of the tender.  

Tenderers who wish to attend tender opening may do so OR send their representative with authorization letter on their Company’s letterhead signed by their authorized signatory which should be produced at the time of opening of tender at above address/time. 

‘HCIL’ reserves the right to reject any tender in part or full or annul the tender process without assigning any reason.




The Commercial Bids of only technically suitable vendors will be opened thereafter and date/time will be advised to the qualifying vendors. No enquiries/correspondence shall be entertained in this regard.    

For further details regarding tender, tender documents please visit our website: http://www.centaurhotels.com.  Tender documents can be downloaded free of cost. 

                     Sd/-                                                                                                                                                                        Executive Manager-Catering

                         (Corporate Purchase)
Annexure I
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HOTEL CORPORATION OF INDIA LTD.

General Terms And Conditions

Tender No. DEL/02/2011-12, dated : 20.04.2011, Due Date: 16.05.2011
Sub: Tender inviting quotations for Supply of Fresh Fruits & Vegetables at Centaur Hotel, Chefair Flight Catering & Canteens, Delhi.

1 ‘HCIL’ means Hotel Corporation Of India Ltd.

2 The “Tenderer/Bidder” and / or “Party”, as used in the Tender document, shall mean the one who has signed the tender form and submitted the quotation in response to our tender.

3 It is further clarified that individual signing the tender or other documents in connection with the tender must certify whether he signs as:

(i) A "Sole Proprietor" of the firm or constituted attorney of such sole proprietor.

(ii) A partner of the firm if it is a partnership must have authority to refer to arbitration, disputes concerning the business of the partnership either by virtue of the partnership agreement or a power of attorney. In the alternative, the tender should be signed by all the Partners.

(iii) Constituted attorney of the firm, if it is a Company.

(iv) Authorized signatory of the firm.

4. 
The tenderer must study the tender documents carefully. Submission of tender shall be deemed to have been done after careful study and examination of the tender documents with full understanding of its implications
5.0    The following are to be noted :  

5.1  In case the price bid and the technical bid are enclosed in the same envelope           instead of in two separate sealed / closed envelopes, the tender will be rejected.
5.1
On the date of opening of the tender only the technical bids would be opened, and the price bids would be kept in the custody of ‘HCIL’ in the same sealed/closed condition as received from the tenderer.

5.2
The price bids of only those tenderers, who qualify in the Technical Bid evaluation, would be opened, the date and time for which would be notified subsequently to the successful tenderers.

5.3   The tenderer should sign on all the pages of the technical bid and the price bid.  

5.4
The technical bid should not contain any indication of the price.
5.5    In case, the price quoted is indicated in the technical bid, the quotation will be rejected without any reference to the tenderer. No correspondence will be entertained in this regard.
5.5   The price quoted should remain valid for acceptance of ‘HCIL’ for a minimum period of 120 days from the date of opening of the Technical bid.

5.6  The bids should be neatly filled / typed.  Corrections, if any, should be duly authenticated with full signatures of the person signing the tender, failing which the tender is liable to be rejected.

5.7  ‘HCIL’ reserves the right to accept or reject any / all offers without assigning any reasons.

5.8    ‘HCIL’ reserves the right to award the contract to one or more tenderers.

5.9  In the event of default, ‘HCIL’ reserves the right to cancel the order and to claim damages from the successful tenderer, and also reserves the right to award the contract to another party at the cost and risk of the successful tenderer.
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5.10 ‘HCIL’ is not registered with Sales Tax Authorities, hence 'D' form and 'C' form cannot be provided.

5.11 If you are already on rate contract for supply of this item with any unit of ‘HCIL’ / any other Govt. Department(s), the same should be clearly indicated and rates quoted by you to ‘HCIL’ should not be higher than the same.

6.0 
DEPOSITS:  

6.1 
Tender Fee: 

There is no Tender Fee for this tender .Tender documents are available on our website: www.centaurhotels.com in downloadable form on FOC basis. Tender documents can also be obtained from the office of Executive Manager, Corporate Purchase Section,
Hotel Corporation of India Ltd, Centaur Hotel, IGI Airport, New Delhi-110037 on Free of Charge against a written request on the Letter head of the Tenderer/ Co.

6.2
 Earnest Money Deposit:
(i) The Tenderer will furnish along with Technical Bid, an EMD of Rs. 50,000/- in the form of DD/ Pay order only in favour of “Hotel Corporation of India Ltd.” payable at New Delhi Or deposit cash with HCIL and shall enclosed original Receipt issues by HCIL New Delhi with the tender.  EMD in any other form shall not be acceptable.  
(ii) The tenderers seeking exemption of EMD has to enclose valid certificate of single point programme registration with NSIC only. Parties Registered with SSIC are not eligible for EMD exemption.  
(iii) "Tenders" - without EMD shall be summarily rejected. 
(iv) No interest will be payable on EMD.  
(v) The EMD of unsuccessful Tenderers will be refunded in due course. 
(vi) Exemption from payment of EMD and Security Deposit (SD): It may be noted that Exemption from payment of EMD and SD shall be available only to those SSI Units in India which are registered with the NSIC under its single point registration scheme up to the monetary limit as specified by the NSIC in their favour. The tenderer(s) are required to attach a self attested copy of the NSIC valid certificate granted by the NSIC in their favour wherein the specific production unit/item registered along with the monetary limit for which the SSIC unit has been covered. It may also be noted that this benefit would only be extended to those units which were registered with NSIC as on date of closing of the tender.

(vii) Forfeiture of EMD: EMD will be forfeited, if the bidder withdraws their bid, within 120 days, from the due date of this Tender Enquiry. 

6.3 Security Deposit for Order completion / Performance Warranty: 

(i) The successful Tenderers shall furnish Security Deposit towards performance of PO/products equal to 5% of the value of the PO within 15 days of receipt of PO / Starting supply of material.  SD may be in the form of Bank Guarantee or Demand Draft only.

(ii) In case, SD is in the form of Bank Guarantee, the BG shall be valid for contract period plus 3 months more time.

(iii) The cost of submission of the SD or BG would be borne by the successful bidder.

(iv) SD will not carry any interest.
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(v) SD will be refunded only on successful completion of contract period and all contractual obligations.  In case, there is any lapse or unsatisfactory performance affecting the reputation of 
         HCIL and / or affecting the regularity and efficiency of its service, the applicable penalties shall 
         be deducted from SD. 
7.     Payment :
7.1 The normal terms of payment are 30 days credit from the date of receipt of material / bills.

7.2 Deduction of Govt. taxes at source shall be done as per Govt. rules as applicable from time to time. 

7.3 No advance payment shall be made in any case. If advance payment is sought in the offer, the offer shall be loaded @12% per annum calculated on pro rata basis.

8. 
Base for Quoted Price & validity :   

8.1 Rates quoted should be FOR delivery basis at HCIL/Centaur Hotel/Chefair Flight Kitchen, IGI A’pt, New Delhi.

8.2 The tenderer must quote rates as per “Total landed cost at HCIL / Centaur Hotel/ Chefair Flight Kitchen IGIA, New Delhi basis” as mentioned in “Quoted Rates Column” of Price Bid Form-Part B.
8.3 The quoted rates shall include all the Govt. Taxes i.e. Excise duty, VAT, Octroi (if any) and other costs due to Packing, Transportation, handling, insurance etc. 

8.4 Your quotation must be valid for at least 120 days from the due date for our consideration 
         and acceptance.

8.5 The agreed rates as mentioned in our PO shall remain fixed for a period of 12 months from the date of PO and no increase in price, due to whatsoever reason, will be allowed irrespective of the change in our requirement.

8.6 Further, no price increase will be accepted during the term of the contract, except on account of statutory taxes, if any, that may be imposed by the govt.

8.7 The successful tenderer would pass on to ‘HCIL’, the benefit of reduction in statutory taxes / levies, if any, that may arise during the term of the contract.
9. Price Preference: 

9.1 SSI units in India, registered with NSIC under its single point registration scheme, will only be eligible for price preference of 15% over the quotation of Large Scale Industries as per the Govt Of India guidelines. However the eligible SSI unites registered with NSIC shall have to match the Lowest (L-1) quoted by the Large Scale Units. The supply point of any such units should exist in Delhi / NCR so that supplies are made on as and when required basis and without taking much of delivery time.  
9.2
This benefit will be extended to those SSI units which are registered with NSIC units as on date of closing of the tender and would not be extended to the SSI units which obtain registration with NSIC subsequent to the date of closing of the tender. The supply point of any such units should exist in Delhi / NCR so that supplies are made on as and when required basis and without taking much of delivery time.  

9.3
If the eligible SSI unit does not match the L-1 price of the large scale units, then the large scale unit which has quoted L-1 price will be considered for placement of order.
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10. 
Validity of the contract / Quantities : 

10.1     The validity of the PO/ contract would be one year from the date of Purchase Order.

10.2     The successful tenderer would be required to supply additional quantities over and above that indicated in the Purchase Order, if required, during the subsistence of the contract, on the same rates and terms and conditions as per the contract.

10.3     The PO/Contract will initially be for a period of One year/ for quantities mentioned, and can be extended further by one more year or for period / quantity / terms as mutually agreed upon.
11. 
Technical clarifications: 

For any clarifications, please contact :
Mr. S.P. Mukhopadhyay (Executive Manager),
Corporate Purchase Section, 
Hotel Corporation of India Ltd, 
Centaur Hotel, IGI Airport, New Delhi-110037. 
TEL.NO.  25607613. FAX NO.011- 25652239

12.
Penalties:

12.1
Liquidated damages/ late delivery : - Timely delivery is the essence of the Contract.  In case of delay in deliveries, or not conforming to other terms, liquidated damages will be charged from the defaulting tenderer at the rate of ½% (half percent) per week or part thereof of the value of delayed supplies subject to maximum of 5% of the value of the delayed supplies. In case, the supply is not made on the prescribed date/time, ‘HCIL’ reserves the right to get the item supplied through a third party at the “COST & RISK” of the supplier.

12.2 ‘HCIL’ further reserves the right to cancel the Purchase Order in the event of delayed deliveries, and to issue a fresh Purchase Order on any other source at the “cost and risk”  of the tenderer.

12.3 Rejection of Supplies : The supplies not matching the specifications of the tender, shall be rejected at the time of inspection and returned to the tenderer at their cost and risk.  Such supplies shall be replaced free of charge within the same day by the tenderer. 
13. 
Self certification of quality:

Successful tenderer shall have to inspect the material to be supplied at his end in conformance to the specifications laid down in the order.
14. Exit Clause / Termination of Purchase Order(PO)/Contract :

   
The Purchase Order may be terminated under the following circumstances :

14.1 ‘HCIL’ reserves the right to terminate the Contract / cancel the PO by giving one month written notice but without assigning any reason.

14.2 In the event of unsatisfactory performance in terms of quality/delivery etc, ’HCIL’ reserves the right to cancel the Contract / PO at a short notice and make alternative arrangement, with a right reserved, to recover the additional cost incurred from such  defaulting supplier.

14.3 If there is a change in ‘HCIL’ requirement, the PO shall be terminated with one months’ advance notice but without any liability on ‘HCIL’.
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15. 
Agency Clause :
15.1 The bids would be accepted from the Principals /from duly Authorized distributor / Dealer/ Merchant . 
15.2 The authorized distributor/dealer should submit a certificate of authorization from the Principal.  

15.3
‘HCIL’ will entertain bids either from the Principal or from an Authorized Distributor/ Dealer duly authorized by the Principal to submit the quotation on his behalf. In case, bids are received from both i.e. from the Principal and from his authorized distributor/dealer, only the bid received from the Principal would be entertained.

16.
Delivery of Right Quantities & Quality of the Material : 

16.1 
The tenderer shall be required to deliver the Masalas to our Delhi Units  i.e. Centaur Hotel, Chefair Flight Catering & Canteen at IGI Airport,  New Delhi – 110 037 on as and when required basis as per the instructions from Stores Department. 

16.2 
Our exact requirements will be intimated to you in advance by our Stores Department. Timely delivery of indented quantities is the essence of the PO. No variation in the quantity or quality will be acceptable. In case of any variation, HCIL may decide to levy penalty as applicable. 

17. 
Rejection Of Tender:  Bids may be rejected, based on any one of the following reasons : -

17.1 Receipt of offers by fax/email.

17.2 Receipt of offers in an unsealed/open envelope.

17.3 Receipt of offers in an unsigned form. 

17.4 Tenders received without EMD (without valid proof of exemption) and receipt of EMD in any other form as mentioned in the tender.

17.5 Receipt of offers after the due date and time of the tender.

17.6 Non compliance of Technical parameters.

17.7 Non acceptance of General Terms and Conditions of the tender.

17.8 In case the tender offer is conditional.

18.     Corrections / Overwritings in bids: wherever there is any cutting or overwriting in fulfilling of the tender-specifications/rates/terms & conditions etc, the authorized signatory of the bidder signing the tender documents, must sign in full at all these places where overwriting/cutting appears.   

19.
Award of PO/Contract :  The purchase order / contract shall be awarded to the successful Bidder  who had quoted L-1 Rates. 

20.
Status/ Type  Of The Tenderer: The Tenderer has to mention in the Technical Bid Form Part A about his status i.e. whether they are applying as Principal or their authorized distributors/ dealer/ Merchant , as the case may be and has to submit the documents as per status. The offer of middlemen and those who are not in the line, will not be entertained. 

21. 
Settlement of Disputes:
21.1   Arbitration :  Any dispute or difference whatsoever arising between the parties out of or relating to the construction, interpretation, application, meaning, scope, operation or effect of this contract or the validity or the breach thereof, shall be referred to “SCOPE FORUM OF CONCILIATION AND ARBITRATION” Govt of India for settlement and the award made in pursuance thereof shall be binding on the parties.

21.2  Jurisdiction : Any dispute whatsoever shall be subject to within the jurisdiction of New Delhi/Delhi Courts only.


*************
ANNEXURE - II
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HOTEL CORPORATION OF INDIA LTD.

QUALIFICATION CRITERIA FOR BIDDERS

Tender No. DEL/02/2011-12, dated : 20.04.2011, Due Date: 16.05.2011
Sub: Tender inviting quotations for Supply of Fresh Fruits & Vegetables at Centaur Hotel, Chefair Flight Catering & Canteens,  IGIA, New Delhi.

AA: PREQUALIFICATION CRITERIA FOR BIDDERS :  The prospective bidders / tenderers who fulfill the following pre-qualification requirements and provide information and supporting documents shall be eligible for the above tender : 

1. The tenderer must be experienced Principle or an authorized distributor / dealer / Merchant of Fruits & Vegetables for last three years. A list of suppliers together with the order copies may be enclosed in support of experience.

2. The tenderer must have Tin No., PAN /GIR No. Self Certified copy of each to be enclosed.

3. The tenderer must have an average turnover of Rs. 34 Lacs per year for last three Financial Yrs. – i.e. 2007-08,08-09, 09-10.Self Certified copy of ITR , Balance Sheet, Profit and loss account duly verified by Regd. Chartered Accountant to be enclosed in support.

4. The tenderer must furnish EMD of Rs. 50,000/- by way of DD/Pay Order / Cash Receipt. DD/ Pay order has to be in favour of Hotel Corporation of India Ltd and Payable at New Delhi.  In case, EMD is paid in cash, it must be paid to HCIL, New Delhi before submission of tender and original receipt to be enclosed with the tender. 
EMD in any other form shall not be acceptable and non-compliance of this condition shall lead to rejection of tender. SSI units seeking exemption of EMD shall have to enclose valid certificate of Regn. With NSIC under their single point Regn. Program (Parties Regd. With SSIC are not eligible for EMD Rebate).

5. The tenderer must enclose self certified copies of all necessary documents with the Technical Bid Form-Part A.

6. The tenderer must also enclose signed copy of General Terms & Conditions, work scope along with the Technical Bid Form –Part A, as proof of unconditional acceptance of specifications, Terms and Conditions of the Tender.
7.
Copy of documentary proof as required above must be furnished along with technical bid and replies such as “Applied for “or “under process” shall   not be acceptable.  In such cases and in case of not furnishing required information and documents with the technical bid, the tender shall be rejected.
                                                                                                    ANNEXURE - II

BB:  
TECHNICAL EVALUATION CRITERIA : 

8.1
Technical bids of the responding tenderers shall be evaluated based on the parameters mentioned in the tender and based on the information and supporting documents submitted by the tenderers .

8.2
In case any of the terms have not been completed by the tenderer, their offer shall be technically rejected.  

CC: 
PRICE BID EVALUATION CRITERIA :
9.1
Price Bids of only those tenderers who qualify in technical bid, shall be opened.  

9.2
The price comparison shall be made in respect of technically qualified tenderers for the total cost as mentioned in financial bid form and after following loading criteria, if applicable.  
9.3
Based on above comparison, the lowest offer would qualify as successful bidder in this tender.

ANNEXURE - III
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HOTEL CORPORATION OF INDIA LTD.

SPECIFICATIONS OF FRUITS & VEGETABLES
Tender No. : DEL/02/2011-12, dated : 20.04.2011, Due Date:  16.05.2011

Sub: Tender inviting quotations for Supply of Fresh Fruits & Vegetables at Centaur Hotel, Chefair Flight Catering & Canteens, IGIA, New Delhi.

 1.
The approx. quantities required in a year on staggered delivery basis and on as & when required basis at Centaur Hotel, Chefair Flight Catering & Canteens, IGIA, New Delhi.

2.
The quantities supplied should be inspected, weight, by the supplier before delivery of same.  
3. 
The quality supplied should match the given specification all the time. 

4.
‘HCIL’ reserves the right to reject any supplies for not confirming to the final approved sample/required standard /specification at its discretion and such a decision shall be final and binding on the Tenderer. The Tenderer shall have to collect the rejected goods from the Delivery Point failing which HCIL reserves the right to purchase the goods from any other source and recover the cost from the Tenderer.

5.
The samples shall be submitted to HCIL free of charge with the quotation or when called for.  It is of utmost importance that the supplies conform strictly to the final approved sample and specifications.

6 In the event of transpiring that the material delivered is not in accordance with the approved sample, the entire quantity will be rejected and the Tenderer will be responsible for replacing the rejected material with supplies conforming to proper specification and /or reimbursing the Company for loss sustained on this account.

7.
Time will be the essence of the contract and if the material is not delivered within the specified period, ‘HCIL’ reserves the right to purchase the goods from alternate source at the ‘cost & risk’ of defaulting tenderer/supplier .

8.     The exact daily / weekly / monthly / requirements in case of term contracts will be communicated 12 hours in advance either in writing or over the telephone to the supplier. However, the successful tenderer should be prepared to make delivery at a shorter notice.
9.   The deliveries of items called for may be required at night in an emergency and successful Tenderers /contact representative should be available on the telephone round the clock where the deliveries are to be affected when required.

******************

ANNEXURE –IV
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HOTEL CORPORATION OF INDIA LTD.

C E R T I F I C A T E FOR UNCONDITIONAL ACCEPTANCE OF TERMS & CONDITIONS OF THE TENDER (TO BE SUBMITTED WITH TECHNICAL BID- PART A) ON TENDERER’S LETTER HEAD)

To,

The Executive Manager – Catering,

Corporate Purchase Section,

Hotel Corporation of India Ltd,

Centaur Hotel,

IGI Airport-II,  

NEW DELHI-110037
                                                                                                        Dated:

Sir,

 Sub:  C E R T I F I C A T E FOR UNCONDITIONAL ACCEPTANCE OF TERMS & CONDITIONS, SPECIFICATIONS  OF THE TENDER No. DEL/02/2011-12, Dated: 20.04.2011, Due On: 16.05.2011 for Supply of fresh Fruits & Vegetables at Centaur Hotel, Chefair Flight Catering & Canteens, IGIA, New Delhi.

It is certified that we have studied and understood and hereby agree for the terms and conditions and specifications of the  subject Tender issued by “HCIL” for Supply of  Fruits & Vegetables at Centaur Hotel, Chefair Flight Catering & Canteen, IGIA, New Delhi.

AUTHORISED SIGNATORY

          COMPANY SEAL
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ANNEXURE- V

HOTEL CORPORATION OF INDIA LTD.

TECHNICAL BID FORM – PART A

TENDER NO. DEL/02/2011-12,   Dated: 20.04.2011                                Due On: 16.05.2011
	1
	Name of Contract
	Supply of fresh Fruits & Vegetables at Centaur Hotel, Chefair Flight Catering 
& Canteens, IGIA New Delhi.

	2
	Name of the Bidder / Co.
	

	3
	Status of the Bidder i.e. Whether applying as a Pricipal/Auth Distributer/dealer/ Merchant . Documentary proof to be enclosed. (Must)
	

	4
	Complete Address of the bidder/Co.
	

	5
	Telephone No. / Mobile No./ Fax No.
/email ID
	

	6
	Name of Contact Person & mobile.
	

	7.
	Whether copy of latest electricity bill of bidder / Co. enclosed as proof of 3 above. (Must)
	Yes / No
	

	8.
	Whether EMD of Rs.50,000/- enclosed.  Original DD/Cash receipt to be enclosed.  (Must)
	Yes/No
	DD/Cash Receipt No. ……

Date………………….

	9
	Whether EMD exemption sought 
	Yes / No


	

	10
	In case, yes to 9 above, whether the bidder is regd with NSIC under its single point regn. programme. 
	Yes / No
	

	11
	In case, yes to 10 above, whether self attested copy of valid NSIC Regn. Certificate enclosed. 
	Yes / No
	

	12
	Whether Tenderer( Principal / Authorised Distributor / Dealer/ Merchant.) is having 3 yrs experience in supply of Fruits & Vegetables business. (Must). Note-  A list of suppliers together with the order copies and or balance sheet & Profit and loss A/c  be enclosed in support of experience .
	

	13
	Whether having PAN/GIR regn No. A self attested copy to be enclosed. (Must)
	Yes/No
	Regn No……,Date….
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	14.0
	Whether Tenderer is having an average turnover of Rs. 34 Lacs per year for last 03 Fin yrs i.e. 2007-08,2008-09, 09-10 . Self Certified copy of ITR , Balance Sheet, Profit and loss account duly verified by Regd. Chartered Accountant to be enclosed in support. (Must)
	Yes/No


	2007-08: Rs………..

2008-09: Rs………….

2009-10: Rs…………..

	14.1
	Whether self attested copy(s) of Income Tax Returns for last 03 Fin years-2007-08,08-09,09-10 enclosed. (Must)
	Yes/No


	2007-08: ……..

2008-09: ………….

2009-10: ………..

	14.2
	Whether self attested copy(s) of Profit & Loss a/c for last 03 Fin years-2007-08,08-09,09-10 enclosed in support of proof for Turn over. (Must)
	Yes/No
	2007-08: ………..

2008-09: ………….

2009-10: ……..

	15
	Whether having Sales Tax / TIN Number / C.S.T.Self attested copy to be enclosed. (Must)
	Yes/No


	Regn No………….,

Date….

	16
	Whether Certificate for  unconditional acceptance of all the terms and conditions of the tender on the Bidder’s letter head enclosed as per format (Annexure-I). (Must)
	Yes/No


	

	18
	Whether details of institutional Customers enclosed.(Optional )
	Yes/No
	

	19
	Whether details of applicable Taxes (VAT, Octroi ) / considered charges  i.e., transportation, handling charges, insurance, etc. and their percentage mentioned together with the rates quoted in price bid form .
	Yes/No
	

	20
	Are you already doing business with HCI or any of HCI Units under some other name? If so, what name?
	Yes/No
	

	21
	 Has your company been Black Listed by any agency of the Airport or elsewhere. If yes,please  give details.  
	Yes / No
	If yes, details.  ………………

	22
	Any other information which you feel would qualify you to be enlisted in our list of suppliers.
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ANNEXURE- V

Undertakings : To be agreed & signed by the tenderer(S)

1. It is confirmed that we have the capability & capacity to supply the material for which we have quoted rates in the Financial Bid Form – Part –B as per terms & conditions of the tender. 

2. It is also confirmed that we have carefully gone through and have understood and hereby agree to abide by all the General Terms & Conditions and Specifications governing the tender. 
3. It is also confirmed that I am authorized to sign the tender documents and the information given is true and correct to the best of my knowledge and belief and nothing material is concealed.
4. It is also confirm that the documents attached in support of the details filled in the Technical Bid Part –A above are correct. 
Signature: _______________________________

Name & Designation:  _____________________

Co. Name & Seal: _________________________
Date: ___________



Place: __________

*************

ANNEXURE- VI

[image: image7.emf]

     HOTEL CORPORATION OF INDIA LTD.

PRICE BID FORM – PART B

Tender No. : DEL/02/2011-12, dated : 20.04.2011,   Due Date: 16.05.2011

	1
	Name of Contract
	Supply of fresh Fruits & Vegetables at Centaur Hotel, Chefair Flight Catering & Canteens, at IGIA, New Delhi.



	2
	Name of the Bidder / Co.
	

	3
	FINANCIAL OFFER FOR SUPPLY OF FRESH FRUITS & VEGETABLES: 



	

                                         S.NO.
	ITEM
	SPECIFICATION
	UOM
	QTY
	QUOTED RATE
 (IN RS PER KG/NO.)

	
	VEGETABLES
	
	
	
	

	1
	ARBI
	CRISP AND ,FIRM PEELING LEAVES,NO STRINGINESS OR WOODINESS, LONG CYLINDERICAL SHAPE,DRY OUTER  SURFACE.
	KG
	1000
	

	2
	FRENCH BEANS
	BRIGHT GREEN COLOUR, CRISP AND LONG, SHOULD SNAP WHEN BENT, NO MOULDY OR WILTED BEANS , NO THREAD ALONG SPINES, NOT DAMP, PULL OF TIPS TO CHECK.
	KG
	6500
	

	3
	BEET ROOT
	DARK CRIMSON RED, SMOOTH, TENDER SURFACE, FREE OF CRACKS AND SCARS, NO STEMS AND LEAVES, ATTACHED SKIN EASILY SPLIT BY FINGERNAIL, 8-10 PER KG.
	KG
	350
	

	4
	CAPSICUM
	BRIGHT DARK GREEN COLOUR, TENDER AND CRISP, GOOD SHAPE, SOFT WHITE SEEDS , NO ROT SOFTNESS OR DISCOLOURATION, BASE AT LEAST 4 CMS. OR MORE, 12 TO 14 IN A KG.
	KG
	10000
	

	5
	CARROTS LOCAL
	UNIFORM CONICAL SHAPE, MEDIUM SIZE 12 TO 16 CMS. LENGTH, STEM NOT MORE THAN 3 TO 4 CMS. IN DIA, CORE NOT MORE THAN 1/3 DIA OF CARROT, FRESH SMOOTH SKIN, EVEN SHAPE BREAK WHEN BENT, COLOUR RUSTY RED, 8 TO 10 IN A KG.
	KG
	8000
	

	6
	CAULIFLOWER
	 CREAMY WHITE IN COLOOUR, NO MORE THAN 5 CMS. OF STEM ATTACHED HEAVY AND COMPACT, NO SPOTS OR BRUISHES, NO DECAY FROM PLANT LICE, GOOD SIZE 700GMS (Approx) EACH FREE OF BLEMISHES AND WORMS. FRESH FAIR GREEN LEAVES.
	KG
	14000
	

	7
	GREEN CHILLY
	CRISP AND SMOOTH,DARK GREEN COLOUR, NOT OVER RIPE, LONG AND EVEN SHAPE, WHITE SOFT SEEDS. MINIMUM SIZE 3” APPROX.
	KG
	3100
	

	8
	CELERY
	CLEAN AND CRISP WHITE BARS, BRIGHT GREEN LEAVES FIRM, LONG AND EVEN SHAPE, WHITE SOFT SEEDS. 4 CM. LONG
	NOS
	510
	

	9
	GREEN CORRIANDER
	BRIGHT GREEN COLOUR, FRESH LEAVES WITHOUT ROOTS.
	KG
	2700
	

	10
	CUCUMBER
	FIRM AND RESISTANT TO THUMB PRESSURE, DARK GREEN COLOUR, SHINY SMOOTH SURFACE, THIN SMALL AND TENDER SEEDS, MEDIUM SIZE 3”- 3.½”dia, EVEN SHAPE, NO DECAY, 6 TO 7 PER KG.
	KG
	17000
	

	11
	CABBAGE
	HEAVY FOR SIZE, GOOD SIZE OF 1000GMS(APPROX) 1 KG EACH HEAD, FIRM AND SOLID, TYPICAL COLOUR, NO WORMS AND DECAY, LIGHT GREEN COLOUR. WHITE COLOUR LEAVES NOT ACCEPTABLE.
	KG
	12550
	

	12
	BHINDI
	BRIGHT GREEN COLOUR, SMOOTH VELVETTY SURFACE, CRISP AND TENDER, SHOULD SNAP WHEN BENT AT THE CENTRE ON TIP, UNIFORM LONG SHAPE, SHOULD HAVE SMALL SEEDS. 10CM LONG.
	KG
	2910
	

	13
	BRINJAL
	ROUND AND LONG TYPE, UNIFORM DARK PURPLE COLOUR, SPOTLESS, SOFT SHINY SURFACE, GREEN TOP AND STEM, HEAVY FOR SIZE BUT NOT OVER 250GMS., FREE OF BLEMISHES AND WORMS.
	KG
	4400
	

	14
	CURRY LEAVES
	CRISP, BRIGHT GREEN, AND FRESH.
	KG
	1340
	

	15
	GARLIC
	DRY, UNIFORM IN CREAM COLOUR, PODS FULL OF MOISTURE. BIGH CLOVES (32-35 NOS PODS KGS)
	KG
	2400
	

	16
	GINGER
	FRESH, WITHOUT ROOTS, LARGE SIZE FULLY GROWN, WITHOUT MUD AND GRIT, AND FULL OF MOISTURE SHINY SURFACE.
	KG
	3600
	

	17
	GREEN PEAS SHELLED
	PODS FULL AND HEAVY CRISP AND TENDER (SPILTS ALONG SEAM ON  APPLYING PRESSURE ), LIGHT GREEN COLOUR, NO WORKMS, NOT WILTED, NO EXCESSIVE WATER CONTENT, PEAS OF 1 ½ CMS.DIA.
	KG
	1400
	

	18
	LAUKI
	FIRM,LONG, LESS SEEDS, LIGHT GREEN IN COLOUR.
	KG
	6500
	

	19
	LEMON
	BRIGHT YELLOW COLOUR, THIN SKIN, WITHOUT SPOTS, FIRM AND HEAVY FOR SIZE(SOFTNESS INDICATED RANCIDITY ), RESILIENT TO TOUCH, 20 TO 25 PER KG.
	KG
	8150
	

	20
	LETTUCE LEAVES
	FIRM HEAD, NO WILTED LEAVES , CRISP, AND FRESH IN COLOUR.
	NOS
	2300
	

	21
	KAKRI
	LONG, THIN, LESSS SEEDS, FLEXIBLE, AND LIGHT GREE IN COLOUR.
	KG
	580
	

	22
	KARELA
	BRIGHT GREEN COLOUR, SMOOTH SHINY SURFACE, MINIMUM OF SEEDS (SMALL SIZE MEDIUM SIZE 10 TO 14 PER KG.)
	KG
	2820
	

	23
	MINT
	BRIGHT GREEN IN COLOUR, CRISP LEAVES. WITH MINIMUM OF STEMS
	KG
	600
	

	24
	METHI
	FRESH, TYPICAL, SMALLABUDANT, DARK GREEN LEAVES, MINIUM OF STEMS, CRISP AND SMOOTH LEAVES, FREE OF MUD AND INSESCTS.
	KG
	700
	

	25
	PUMPKIN RED
	ORANGE  OUTER SURFACE, FIRM SKIN, NO CRACKS, NO WORK INJURY, SMOOTH AND UNIFORM COLOUR.
	KG
	3800
	

	26
	PARSLEY
	BRIGHT GREEN IN COLOUR.
	KG
	450
	

	27
	PARMAL
	GREEN COLOUR, ROUND AND OVAL SHAPE, AND TENDER.
	KG
	1400
	

	28
	RED REDDISH
	BRIGHT RED IN COLOUR, FRESH GREEN LEAVES NOT MORE THAN 1.5 CMS., SHARP TASTE, NOT OVERRIPE OR DRY.
	KG
	160
	

	29
	SPINACH
	TYPICAL BRIGHT COLOUR,FRESH GREEN LEAVES, FINE TEXTURE, NO BUDS, STEMS SHOULD SNAP WHEN BENT.
	KG
	14000
	

	30
	TINDA
	LIGHT GREEN COLUR, SOFTR EVEN SIZE.
	KG
	4100
	

	31
	TORI
	GREEN IN COLOUR, TENDER FRESH.
	KG
	1700
	

	32
	TOMATO LARGE
	MATURE RIPE LARGE SIZE , SMOOTH FIRM AND PULPY, GOOD COLOUR BRIGHT RED AND GREEN TINITS, NO DECAY, BRUISHES, CUTS OR CRACKS, 8 TO 10 PER KG.
	KG
	500
	

	33
	TOMATO MEDIUM
	SAME AS ‘TOMATO LARGE’ ABOVE, BUT APPROX. 13-15 PCS PER KG.
	KG
	45600
	

	34
	TOMATO CHERRY
	SAME AS TOMATO LARGE BUT APPROX. 30 PCS PER KG.
	KG
	7000
	

	35
	WHITE REDDISH
	WHITE IN COLOUR, FRESH GREEN LEAVES , NOT MORE THAN FIRM, FRESH AND BREAKS WITH A SNAP WHEN BENT. 9 TO 12” IN LENGTH , 5-6 CMS IN DIA.
	KG
	3600
	

	36
	POTATO LOCAL
	HARD, WITHOUT MUD, AND WITHOUT SPROUTS, NO HOLES AND CUTS, AND BLEMISHES, 6 TO 8 PCS IN A KG.
	KG
	51800
	

	37
	POTATO NEW
	BIG 6 TO 8 PCS. IN A KG. OF MINIUM WT.100 GMS EACH, NEW HIGH MOISTURE, LOW SUGAR CONTENT, LIGHT COLOUR GOOD FOR BACKING, MASHING, WAFERS, CHIPS BOTH TYPES, SHOULD BE FIRM, SMOOTH PEELING SKIN, NO DEEPLY SET EYES OR SPOTS, NO DECAY OR WORK INJURY, NO DISCO
	KG
	50000
	

	38
	POTATO WAFER
	
	KG
	1
	

	39
	ONION LARGE
	THIN PINKISH RED OUTER SKIN, WITHOUT GREEN SHOTTS, ROOTS TO BE FREE OF MUD, DRY OUTER SKIN, 8 TO 10 PCS IN A KG.
	KG
	76000
	

	40
	ONION SPRING
	FRESH, TENDER, WHITE IN COLOIUR, WITH LESS LEAVES, 14 TO15 ONIONS IN A KG.
	KG
	500
	

	41
	BEANS SPROUT
	WELL SOAKED, BEANS ASSORTED, WITH SOFT SPROUT SHOOTS.
	KG
	1
	

	42
	KATHAL
	RAW, OUTER SKIN FIRM, DARK GREEN IN COLOUR, PULPLIGHT CREAM, FIRM SEEDS UNRIPE.
	KG
	300
	

	43
	KAMAL KAKRI
	FRESH, LONG, FREE OF WORMS, AND FREE OF MUD. AND SPOTS
	KG
	200
	

	44
	LEEKS
	FRESH, TENDER WHITE IN COLOUR, WITH LESS LEAVES 4 TO 5 BUNCHES IN A KG.
	NOS
	150
	

	45
	SARSON KA SAAG
	CRISP BROAD LEAVES WITH FIRM LIGHT GREEN STALKS, FREE OF MUD AND INSECTS.
	KG
	900
	

	46
	KACHALOO
	OUTER SKIN SHOULD BE CLEAN, AND SHOULD BE PROMINANT, SHOULD NOT BE MORE THAN 2 TO 3 PCS. IN A KG., SHOULD BE LIGHT BROWN IN COLOUR.
	KG
	30
	

	47
	JIMIKAND
	OUTER SKIN BROWN, DRY IN NATURE, PULP PINKISH  FULL OF MOISTURE, WITHOUT WORMS AND HOLES FREE OF MUD.
	KG
	30
	

	48
	DRUM STICKS
	FIRM, LONG, GREEN IN COLOUR, WITHOUT MANY SEEDS, 10 TO 12 PCS IN A KG.
	KG
	150
	

	49
	CHOLIA DANA
	LIGHT GREEN, RAW, NATURAL COLOUR, SWEET IN TASTE.
	KG
	10
	

	50
	TURNIP
	CRISP, GREEN, OUTER LEAVES FIRM AND HEART.
	KG
	50
	

	51
	WHITE PUMPKIN
	CREAMY COLOUR, THIN SKIN, EASILY SPLIT WITH FINGERNAILS, SMOOTH AND FIRM SURFACE, UNIFORM COLOUR, NO CRACKS, OR WORK INJURY.
	KG
	180
	

	52
	KANSHI PHAL
	OUTER SKIN FIRM, WITHOUT MUD, RAW PULP LIGHT YELLOW IN COLOUR, PREFERABLY OUTER SKIN GREENISH YELLOW.
	KG
	600
	

	53
	GREEN BANANA
	GREENISH COLOUR, MUST NOT BE PULPY EITHER BLACK OR DY PATCHES, SHOULD NOT BE LARGER THAN 2” OR VERY  DEEP, THE SKIN SHOULD NOT BE BROKEN  AT STEM ENDS, THE SIZE SHOULD NOT BE LESS THAN 7” FROM THE STEM END TO TIP NO BANANA SHOULD BE LOOSE FROM THE BUNCH, 
	KG
	50
	

	54
	RED CABBAGE
	HEAVY FOR SIZE, GOOD SIZE OF 1 APPROX. EACH HEAD, FIRM AND SOLID TYPICAL COLOUR, NO WORMS AND DECAY,LIGHT RED IN COLOUR.
	KG
	180
	

	55
	ENGLISH CARROTS
	UNIFORM CONICAL SHAPE, MEDIUM 6 TO 10 INCHES LENGTH, STEM NOT MORE 3 TO 4 CMS. IN DIA., CORE NOT MORE THAN 1/3 DIA. OF CARROT, SMOOTH SKIN, EVEN SHAPE BREAKE WHEN BENT, LIGHT ORANGE IN COLOUR, 8 TO 10 IN A KG.
	KG
	15200
	

	56
	DIL LEAVES
	BRIGHT GREEN IN COLOUR, AND FRESH LEAVES.
	KG
	20
	

	57
	POTATO SMALL
	
	KG
	150
	

	58
	FRESH MUSHROOM
	
	KG
	1200
	

	59
	BROCALLI 
	
	KG
	150
	

	60
	CARROT LOCAL
	
	KG
	24425
	

	61
	CAPSICUM RED
	
	KG
	510
	

	62
	CAPSICUM YELLOW
	
	KG
	510
	

	63
	BABYCORN FRESH
	
	KG
	270
	

	64
	MOONG SPROUT
	
	KG
	A&WR
	

	65
	CHU CHU BRINJAL
	
	KG
	150
	

	66
	KUNDRU
	
	KG
	140
	

	
	
	
	
	
	

	
	FRUITS
	
	
	
	

	1
	APPLE TABLE (ROYAL DELICIOUS)
	Golden red/bright brick red color, the skin should be smooth, spotless, no bruises, cracks, no hole or black spot. This particular quality should have the distinguished characteristic of five mounds at the apex and its particular flavor.  The table apple 


	KG
	13600
	

	2
	AMBRI
	Greenish white in colour, round at the base and tapered at the top, hard to touch, smooth shining skin without any bruises or damage to it, free of all wrinkles.


	KG
	50
	

	3
	APPLE COOKING
	Golden Yellowish in colour, the skin should be free of all spots, bruises, free of all wrinkles, average count 7-8 nos. per kg.


	KG
	150
	

	4
	APRICOTS
	Yellow in colour, tight, smooth skin without any wrinkles, there should be no marks of depression on the skin should not be hard to touch but not to pulpy either, no black spot on it.


	KG
	50
	

	5
	BANANA TABLE
	Greenish yellow in colour, though should not be hard to touch but must not be pulpy either black and dry patches, should not be larger than 2” or very deep, the skin should not be broken at the seams at the stem ends. The size should not be less than 7” f


	KG
	8000
	

	6
	BANANA RAW
	
	KG
	1
	

	7
	CHERRIES WITHOUT LEAVES
	Dark red in colour, must be free from any black spots or bruises marks, should not be damaged, the pulp should be juicy but not be mashed up.


	KG
	300
	

	8
	COCONUT
	Must have lots of water inside, when shook must be heard inside.  Dehusked 500 gms. Each, when cut, the kernel should be marble white and juicy and thick.


	NO
	3350
	

	9
	DAB
	
	NO
	18000
	

	10
	CHICKOO
	Dark brown colour, thin skin, firm surface, no bruises or cracks or soft patches. The pulp should be dark brown through & through soft, juicy and sweet.  Average count 12-14 nos.per kg.


	KG
	1200
	

	11
	FIGS
	Dark purple colour, full ripe appearance, no bruises, blemishes or cracks, soft and sweet average count 20-25 nos.per kg.


	KG
	1
	

	12
	GUAVA
	Off-white in colour, smooth round shape, hard to touch, the skin should have no bruises or black spots. The seeds should be small and few. Average count 6-8 nos per kg.


	KG
	1400
	

	13
	GRAPES
	a)     Blue /green/seedless variety, the colour should be dark blue/light green. Each grape must be attached with the bunch the attached bunch must be full and should not have too many grapes missing from it, the skin should be thin and not be damaged. Th


	KG
	1500
	

	
	
	b)     Grapes with seeds, specification same as above, except for the presence of seeds.


	
	
	

	
	
	c)     Red grapes, specification same as above,  except colouration which should be plum red.


	
	
	

	14
	GRAPE FRUIT
	Bright yellow/lemon yellow in colour, smooth and soft skin, no bruises or blemishes in  outer surface.  The segment should be full, juicy and sweet with very few seeds, should be soft to touch but not pulpy, average weight 400-500 gms.each.


	KG
	1
	

	15
	LITCHIS WITHOUT LEAVES
	Crisp, red or brown skin without leaves , no cracks or blemishes, should not be firmly attached to the such, juicy, white pulp and soft, small seed should not be larger than 1/3rd of size of the whole litchis. The bunch should be full and should not have 


	KG
	200
	

	16
	MELON BAGPAT
	Should be firm to touch and when pressed between palms, should not yield to pressure the skin, skin should be thin, smooth and glassy, should have pleasant flavour and sweet to taste, should be heavy for its size. Average weight 500 gms. 1 kg.each


	KG
	1100
	

	17
	MELON LUCKNOW
	Yellow in colour. Should be firm to touch and when pressed between palms, should not yield to pressure the skin, skin should be thin, smooth and glassy, should have pleasant flavour and sweet to taste, should be heavy for its size. Average weight 500 gms. 1 kg.each


	KG
	2000
	

	18
	MANGO SAFEDA
	Colour will vary from quality to quality. The skin should be tight, smooth and waxy.  When pressed between palms, should yield slowly to the pressure , the kernel/seed should be small, the pulp should be firm and not stringy.  There should be no bruises s


	KG
	10600
	

	19
	MANGO SINDHURI
	
	KG
	250
	

	20
	MANGO ALPHANSO
	
	KG
	20
	

	21
	MANGO DESHRI
	
	KG
	6000
	

	22
	MANGO CHAUSA
	
	KG
	300
	

	23
	MANGO LANGRA
	
	KG
	200
	

	24
	ORANGE TABLE
	Bright orange in colour, semi-green colour acceptable in off-season only, but no discolouration or dry patches, smooth and wrinkle free skin, firm and rebilient if pressed with thumb.  The segment should have thin skin, few seeds, be ripe and  should be tight


	KG
	13000
	

	25
	ORANGE JUICY
	Specification same as for Orange Table .  Average count 8-10 nos.per kg.


	KG
	1000
	

	26
	PLUMS
	Reddish brown in colour, should not have any bruises, cuts or cracks.  Paper thin skin waxy to touch, soft to touch but not pulpy.  When pressed between the palms, should yield to pressure slowly.  Average count 12-14 nos.per kg.


	KG
	300
	

	27
	PEACHES
	Yellowish green in colour, firm tight, smooth skin with white bloom on it, must resist slight pressure when pressed between the palms should not have any black spots or bruises.  Average count 10-15 nos. per kg.


	KG
	300
	

	28
	PAPAYA
	Orange/Yellow in colour, tracks of green colour acceptable, should not have any cuts, bruises or be damaged also, green skinned acceptable during off-season provided it is ripe and sweet.  The pulp should have a bright yellow colour.  Average weight 1.5 k


	KG
	14800
	

	29
	PINEAPPLE
	Should be greenish yellow in colour, the outer skin should be tough, should not have any cuts, the ripe pineapple should be soft around apex when pressed by thumb or fingers.  When cut, the inside should be soft, juicy but not pulpy, eyes should be far ap


	KG
	5100
	

	30
	SWEETLIME (TABLE)
	Bright green/yellow colour, skin should be thin, smooth and without any bruises or patches, firm to thumb pressure, juice should be sweet.  Average count 5 – 6 nos. per kg.


	KG
	14000
	

	31
	SWEETLIME (JUICY)
	Same as Sweet Lime( Table).  Average count 8-10 nos.per kg.


	KG
	8000
	

	32
	WATER MELON
	Olive green/dark green in colour, with black stripes, hard to touch, heavy for its size, the skin should be light, shining and free of all cuts or bruises. The ratio of pulp ( red Portion ) to white ( next to the skin ), should be 3 x 1 , average weight 8


	KG
	1400
	

	33
	KANDHARI POMEGRANATE
	Firm to touch, bright red in colour, sees ( on splitting ) should separate, colour of seeds should be bright red, average count 3-4 nos. per Kg.


	KG
	250
	

	34
	WILLAM PEARS
	Light greenish/yellow in colour, must not yield to slight pressure, must be juicy firm pulp, should have no black spots or bruised skin.  Average count 7-8 nos. per kg.


	KG
	800
	

	35
	KASHMIRI NAKH
	Light greenish in colour, firm to touch, hard, outer skin plain, no bruises, spots, should resist to pressure.  Average count 8-10 nos. per kg.


	KG
	250
	

	36
	APPLE CUTTING
	Same as per Apple ( Table), but should be of average count 4-5 nos. per kg.


	KG
	6000
	

	37
	LOCAT
	
	KG
	50
	

	38
	GRAPES OTHER VARIETIES
	
	KG
	150
	

	39
	CUSTARD APPLE
	
	KG
	1
	

	40
	RED BANANA
	
	KG
	1
	

	41
	SUGAR CANE
	
	KG
	A&WR
	

	42
	BANANA LEAVES
	
	KG
	A&WR
	

	43
	MALTA
	
	KG
	A&WR
	

	44
	KINOO
	
	KG
	1000
	

	45
	RAW MANGO
	
	KG
	1000
	

	46
	RAW PAPAYA
	
	KG
	100
	

	47
	CHERRY RED
	
	KG
	420
	

	48
	GRAPE BLACK SEEDS
	
	KG
	800
	

	49
	MANGO CUTTING 
SAFEDA
	Same as per Mango specification, but should be of average count 3-4 nos.per kg.
	KG
	1
	

	50
	LITCHI
	
	KG
	200
	

	51
	RUSHBHARRY
	
	KG
	50
	

	52
	PEARS (WILLIAM)
	
	KG
	800
	

	53
	STRAWBERRY
	
	KG
	100
	

	54
	MELON SHARDA
	
	KG
	6000
	

	
	
	
	
	
	


	IMPORTANT NOTES :                                                


	3.1
	The bidder must confirm that the above amount of quoted rates shall include all the Govt. Taxes i.e. Excise duty , VAT , Octroi (if any) and other costs due to Packing, Transportation, handling, insurance etc.

	3.2
	The Bidder Must confirm that the above quoted rates are “Net” rates.

	4.1
	THE TENDERER(S) IN HIS OWN INTEREST HAS TO ENSURE THAT THE PRICES AND OTHER DETAILS ARE FILLED CORRECTLY AND COMPLETELY IN THE ABOVE FORMAT.SUBMISSION OF INCORRECT OR INCOMPLETE INFORMATION, AND / OR SUBMISSION OF THE ABOVE FORMAT WITH ARITHMETICAL ERRORS IN COMPILATION OF THE DATA WOULD BE AT THE TENDERER’S SOLE RISK AND THE DECISION OF HCIL IN SUCH CASES WOULD BE FINAL AND BINDING.

	4.2
	CONDITIONAL BIDS SHALL NOT BE ACCEPTABLE AND SHALL BE REJECTED OUT RIGHTLY. PLEASE DO NOT ATTACH ANY OTHER SHEET TO THE “ PRICE BID- PART B”.

	4.3
	L-1 CRITERIA : 
L-1 BIDDER SHALL BE DECIDED BASED ON THE L-1 RATES AS QUOTED ABOVE. 

	4.4
	The above mentioned quantities are indicative only and are subject to increase/decrease depending upon the operational requirements prevailing from time to time.


5.0  CERTIFICATION BY THE BIDDER :

5.1  It is Certified that the above quoted rates are in conformation to the above mentioned clauses from 3.1 to 4.4.

5.2  It is also certified that there are no hidden costs to ‘HCIL’ over and above the price as indicated above.
5.3  It is agreed that the benefit of reduction in statutory govt. taxes/ levies, if any, arising during the term of the contract, if awarded in our favour, would be passed on to ‘HCIL’.



Signature                     : _____________________


Name & Designation  :  _____________________


Co Name & Seal          : _____________________

Date                              : _____________________




Place                            : _____________________
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