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HOTEL CORPORATION OF INDIA LTD.
Unit : Chefair Flight Catering, 
Centaur Hotel Premises,  IGI Airport, 
New Delhi-110037

TENDER NOTICE

Sealed quotations are invited from the reputed contractors/suppliers for the following works in two bid system. 

	Tender No.
	Item
	Estimated cost
	EMD 
	Due on

	DEL/09/2015
dtd. 23.10.2015
	Renovation/Upgradation of Cold store & Deep Freezer at Centaur Hotel, IGI Airport, New Delhi.
	Rs.50 lac.
	Rs.25,000/-
	18.12.2015.


Quotations must contain the following:

Cover No.1 (Technical bid) shall contain the receipt for the payment of Earnest Money deposit in the form of DD/banker’s cheque, unconditional acceptance of the tender conditions and specifications, along with the following details:

1. Name of the Firm and Organization particulars.
2. Registration with Govt./Semi Government Organization, if any.
3. Latest Solvency Certificate from a Nationalized Bank/Schedule Bank.
4. Income Tax Permanent Account Number.
5. List of works carried out, value of such completed works and certificate for work executed/under successfully completed similar works during last five years.
6. Contractors who have successfully completed similar works during last five years ending 31.03.2015  as detailed below, only shall be considered for the evaluation of the technical bid.
a) Three similar completed works costing not less than the amount equal to 40% of the estimated cost (OR)
b) Two similar completed works costing not less than the amount equal to 50% of the estimated cost (OR)
c) One similar completed work costing not less than the amount equal to 80% of the estimated cost.
7. Contractors should have  average Annual Financial Turnover, during the last three years, at least 30% of the estimated cost.

Cover No. 2 (Commercial Bid) :  Shall contain the schedule of quantities with quote.

Tender Documents could be downloaded from our website www.centaurhotels.com  The completed tender documents will have to be deposited in the tender box placed at the Security Department in the above address last by 1430 hrs. on ……………. The Technical Bids will be opened on the same day at 1500 hrs. in the presence of the intending tenderers.   The financial bids (cover NO.2) of those contractors who are found technically suitable only will be opened.

The corporation reserves the right to accept or reject any quotation without assigning any reason.

Also visit website www.centaurhotels.com.



HOTEL CORPORATION OF INDIA LIMITED
Unit : Centaur Hotel, IGI Airport, 
New Delhi-110037
Sub: Renovation/Upgradation of Cold Stores & Deep Freezer at CHDA

Specification Renovation/Upgradation of Cold Stores &  Deep Freezer at CHDA


	Sl. No.
	Description
	Qty.
	Unit 
	Rate (Rs.)
	Amount (Rs.)
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Design, Supply, Installation, Testing & Commissioning of Refrigeration System for following Cold Room including blower, coil, expansion valve, condenser, compressor, motor, refrigerant piping/drain piping, insulation of cold room with 60 MM PUF panel and floor with 60 MM PUF slabs and Kota Stone, Swing Door of approximate size 900 x 2000 MM x 60 MM thick with auto door closer and safety release knob suitable for fixing at the existing cold room, A.S. controller, digital temperature indicator, safety alarm  fitting with 2 Nos bulk head fitting light CFL Lamps etc. to achieve the required temperature of +4 Deg. C (+/- 2 Deg. C) in cold rooms with pull down time 4 hours complete in all respects for smooth & safe operation complete as required at site.  Suitable capacity of Blue Star/Carrier/Voltas/Kirloskar/York make or equivalent make suitable for  

Cold Storage No.2 (of Room Size Approx 11 Feet x 6 Feet x 9 Feet 4 Inch Height).
Food Storage Capacity approx 350 Kg

Cold Room No.3 (of Room Size Approx .. 8.5 Feet x 7.5 Feet x 9 Feet 4 Inch Height).
Food Storage Capacity approx 125 Kg

Cold Room No.4 (of Room Size Approx 13.5 Feet x 8.5 Feet x 9 Feet 4 Inch Height).
Food Storage Capacity approx 225 Kg

Cold Room No.5 (of Room Size Approx  13.5 Feet x 7.5 Feet x 9 Feet 4 Inch Height
Food Storage Capacity approx 200 Kg

Cold Room No.6 (of Room Size Approx .. 13.5 Feet x 7.5 Feet x 9 Feet 5 Inch Height 
Food Storage Capacity approx 200 Kg

Cold Room No.8 (of Room Size Approx  18.5 Feet x 8.5 Feet x 10 Feet 9 Inch Height 
Food Storage Capacity approx 305 Kg

Cold Room No.9 (of Room Size Approx .. 18 Feet x 10..5 Feet x 10 Feet 2 Inch Height 
Food Storage Capacity approx 370-Kg



Design, Supply, Installation, Testing & Commissioning of Refrigeration System for following Deep Freezer Room including suitable capacity refrigeration system, including  blower, coil, expansion valve, condenser, compressor, motor, refrigerant piping/drain piping, insulation of Deep Freezer Room with 125 MM PUF panel and floor with 125 MM PUF slabs and Kota Stone, having  Door of approximate size 900 x 2000 MM x 125 MM thick with heavy duty oblique hinges with pivot for reducing wear & tear of the bottom of the door having inside and outside PP finish with provision of locking from outside and safety release knob for prevention of entrapment inside the freezer/cooler room with sweep gasket for air tight seal along the bottom of the door, A.S. controller.  digital temperature indicator, safety alarm,  2 Nos bulk head light fittings with lamps to achieve the required temperature of  -20 Deg. C (+ - 2 Deg. C) in freezer rooms with pull down time of 3 hours for misc. food products complete in all respects for smooth & safe operation of suitable capacity  Blue Star/Carrier/Voltas/Kirloskar/York make or equivalent.  

Deep Freezer No.1 (of Room Size Approx  17.75 Feet x 8 Feet x 10 Feet 5 Inch Height 

Food Storage Capacity approx 945 Kg

Deep Freezer No.2 (of Room Size Approx  8 Feet 7 Inch  x 6.25 Feet x 9 Feet  Height 

Food Storage Capacity approx -365 Kg
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HOTEL CORPORATION OF INDIA LIMITED

Sub: Renovation/Upgradation of Cold Stores &  Deep Freezer at CHDA

1.	Place of work:
The work is to be carried out in the compound of the hotel. 

2.           Scope of work:
a)	Cold Rooms Supply, installation, testing & commissioning with all materials including PUF panels  along with door and other accessories.  Individual PUF panels manufactured with closed cell rigid polyurethane form, injected at high pressure, securing the bond with facing materials to form a single piece of construction core density 40 + 2 kg/cu.m. Panel finish should be designed to resist cleaning agents.  The panels to be have fire rating to BS 467 part 7, clause 1, wall, and floor& ceiling panels to be joined with tongue and grove mechanism with cam lock system.  Panel thickness for Cold Room Wall Ceiling & Floor – 60 MM, For Deep Freezer Room WaLL, Ceiling & Floor – 125 MM  thick PUF at 40 + 2 kg density PCGI exposed exterior 0.5mm thick sheet,  floor PUF slab.  Ceiling exterior PCGI, interior PCGI sheet 0.5 mm. vertical panels joined with cam lock coupling.   Wall and ceiling panel finish- internal & external PCGI- pre coated galvanized sheet.  Flooring Kota stone.  No of door – one door for cold room of approx. size 900 mm x 2000 mm.  Accessories to be supplied including – door alarm, lock defeat mechanism, hydraulic heavy duty door closer ISI mark quality.  Light inside 2 nos. bulk head fittings with CFL Lamps in the cold room suitable for operation at +4 Deg. Cels. Handle hinges & locks, micro processor based digital control panels, panel accessories & necessary hardware.

b)	Supply, installation, testing & commissioning with all materials including refrigeration system for Deep freezer.  Product to be stored foods.  Ambient temp 43 D.Cel deep freezer inside room temperature (Minus) -20 D. Cels.  Refrigeration unit all materials as required for satisfactory installation, commissioning including  air/ cooled condensing units (for deep freezer) with Blue Star, Carrier, Voltas, Kirloskar, York make or equivalent  compressor and + 43 D.Cel ambient with SS 304 evaporator of suitable capacity. Refrigerant R-404 a.  Electrical equipments to be suitable for operation 415 volts 3 phase 50 Hz.  Air/cooled condenser make Blue Star, Carrier, Voltas, Kirloskar, York make or equivalent with internally grooved copper tubes, Radiator etc. complete. 

Refrigeration controls – low & high pressure cut off switch make RANCO/or equivalent.  Hand shut off Ball valve type; make Danfoss/equivalent for pumping down the gas in to the condenser & receiver in the faulty condition.  Liquid dryer of make DANFOSS.  Moisture indicators of DANFOSS make.  Solenoid valves of make castle/ equivalent.  Oil separator of stainless steel 304  suction accumulator.  Liquid receiver as per ASME Section VIII Division 1 for storage of refrigerant indoor evaporation – make Blue Star, Carrier, Voltas, Kirloskar, York make  or equivalent.  Body – with stainless steel 304 body for long life. Coil – aluminum fins, grooved copper piping.  Fans-external rotor fans with high CFM, very low noise suitable for operation up to – 20 D. Cel.  Heaters – stainless steel tray & coil heater for electrical defrosting to be inserted in coil & door frames.  Connection Box – IP 65 terminal box & ISI marked cables. 
  
Electrical control panel with single phase preventor, overload protector, MCB’s, indicating lamps – LED type for fault indications Thermal protection unit, LP, HP cutout, oil pressure cut out, heater ON, phase indications R,Y,B.  ON/OFF buttons with light indicators.  Auto & manual mode switchover button.  Controls of BIS/ISI quality for compressor, fan & heaters.  Electrical cables all BIS/ISI mark quality complete wiring of power & control wiring to be done from main switch in machine room to units in machine room 1st floor and Deep freezer room in ground floor control fuse with blown/tripled LED indicator be used for protection of electrical panel.

Connectors:- Finolex make with identification serial number for all wires for connections with condensing unit heater evaporator, thermostat, LP/HP cut out sensors etc. cold room controller – microprocessor based controller with two sensors used for Blast freezer  & evaporator coil.  Also should have flexibility to control defrost timing & duration etc.

Expansion valve of make danfoss make.  Copper pipe 16 SWG to be used.  Installation cost should be for the complete copper pipe.  

The rate quoted should be inclusive of installation, insulation etc. of the complete copper pipes, gas etc. as required at site.  MS unit stands, wall/ceiling hangers etc. complete drain pipe inch 3 inches dia with insulation from cooling coil defrost trays up to the existing floor drain out side the cold room.  All the MS unit stands, pipes, wall/ceiling hangers etc. to be painted with one coat red oxide primer and two coats of synthetic enamel paints ( ISI mark quality) in color matching with Deep freezer room final finish.  The drain pipe should have suitable wire mesh jali fitted near the cooling coil and end point to prevent entry of rats.  All the opening in wall, ceiling, floors to be suitably closed with cement and sand to prevent entry of rats. 

c)	Supply, installation, testing & commissioning with all materials including refrigeration system for Cold Stores.  Product to be stored foods.  Ambient temp 43 D.Cel Cold Room inside room temperature (Plus) + 4 D. Cels.  Refrigeration unit all materials as required for satisfactory installation, commissioning including  air/ cooled condensing units (for deep freezer) with Blue Star, Carrier, Voltas, Kirloskar, York make or equivalent  compressor and + 43 D.Cel ambient with SS 304 evaporator of suitable capacity. Refrigerant R-404 a.  Electrical equipments to be suitable for operation 415 volts 3 phase 50 Hz.  Air cooled condenser make Blue Star, Carrier, Voltas, Kirloskar, York make or equivalent with internally grooved copper tubes, Radiator etc. complete. 

Refrigeration controls – low & high pressure cut off switch make RANCO/or equivalent.  Hand shut off Ball valve type; make Danfoss/equivalent for pumping down the gas in to the condenser & receiver in the faulty condition.  Liquid dryer of make DANFOSS.  Moisture indicators of DANFOSS make.  Solenoid valves of make castle/ equivalent.  Oil separator of stainless steel 304  suction accumulator.  Liquid receiver as per ASME Section VIII Division 1 for storage of refrigerant indoor evaporation – make Blue Star, Carrier, Voltas, Kirloskar, York make  or equivalent.  Body – with stainless steel 304 body for long life. Coil – aluminum fins, grooved copper piping.  Fans-external rotor fans with high CFM, very low noise suitable for operation up to + 4 D. Cel.  Heaters – stainless steel tray & coil heater for electrical defrosting to be inserted in coil & door frames.  Connection Box – IP 65 terminal box & ISI marked cables. 
  
Electrical control panel with single phase preventor, overload protector, MCB’s, indicating lamps – LED type for fault indications Thermal protection unit, LP, HP cutout, oil pressure cut out, heater ON, phase indications R,Y,B.  ON/OFF buttons with light indicators.  Auto & manual mode switchover button.  Controls of BIS/ISI quality for compressor, fan & heaters.  Electrical cables all BIS/ISI mark quality complete wiring of power & control wiring to be done from main switch in machine room to units in machine room 1st floor and Cold room in ground floor control fuse with blown/tripled LED indicator be used for protection of electrical panel.

Connectors:- Finolex make with identification serial number for all wires for connections with condensing unit heater evaporator, thermostat, LP/HP cut out sensors etc. cold room controller – microprocessor based controller with two sensors used for Blast freezer  & evaporator coil.  Also should have flexibility to control defrost timing & duration etc.

Expansion valve of make danfoss make.  Copper pipe 16 SWG to be used.  Installation cost should be for the complete copper pipe.  


The rate quoted should be inclusive of installation, insulation etc. of the complete copper pipes, gas etc. as required at site.  MS unit stands, wall/ceiling hangers etc. complete drain pipe inch 3 inches dia with insulation from cooling coil defrost trays up to the existing floor drain out side the cold room.  All the MS unit stands, pipes, wall/ceiling hangers etc. to be painted with one coat red oxide primer and two coats of synthetic enamel paints ( ISI mark quality) in color matching with Cold Storage room final finish.  The drain pipe should have suitable wire mesh jali fitted near the cooling coil and end point to prevent entry of rats.  All the opening in wall, ceiling, floors to be suitably closed with cement and sand to prevent entry of rats. 

d) Dismantling the existing machines, piping, walls, ceiling, walls, floor, Kota stone, drain pipe, electrical wiring (power & control) in machine room on 1st floor and cold room Deep Freezer on ground floor as required for satisfactory installation, testing & commissioning of the new system.  All the malba to be taken out of the hotel and to be disposed off/dumped at the approved municipal dumping ground at least 2 Km away from the hotel.  If the pipe line valves are not holding then suitable dummy’s to be supplied and installed after the valves before dismantling the pipe lines.    
  
Supply and fixing kota stone flooring over 20mm(average) thick base laid over and joined  with grey cement slurry mixed with pigment to match the shade of the slab, including rubbing and polishing complete with base of cement mortar.

1:4 (1 Cement: 4 Coarse sand) 11:26:1  20mm thick

e) The Contractor will provide necessary ladders, scaffoldings, etc. wherever required.

f) The work is inclusive of all labor, materials, hardware’s, tools, gas cutter, welding machine   gases, welding electrodes tackles, test equipments etc. all complete for satisfactory job completion.  

g) Rates quoted will be inclusive of all taxes, levies, duties, labor and transportation charges, tools, tackles, hard wares, etc. all complete.

h) The rates quoted shall be valid for a period of 90 days.

i) The sizes of Cold Store/Deep Freezer Rooms and Food Storage capacity is approximate.  Contractor to check the site for actual before quoting.       
        
3.	Terms of Payment:

a) 50% against materials received at site.

b) 45% after installation, testing and commissioning of the system satisfactorily.   
         
c) 5% to be retained for a period of one year towards the defects liability period of one year to be reckoned from the date of virtual completion.  This amount may be released against submission of Bank Guarantee of equivalent amount valid for a period of one year.

d) During the Defect Liability Period of 12 months, cost of parts & labor will be borne by the Contractor. 

4.	General Terms & Conditions: 
a) Power & Water Supply:
Power & Water supply will be made available at one point free of cost and cost of                                                                          all further extensions will be borne by the Contractor. 

b) The rates quoted shall be inclusive of all tests/modifications required to be carried out as required at site or at their works.

c) No escalation clause is applicable for this work.
d) All safety precautions will be strictly adhered to at site and all the workmen will also be made aware of the safety precautions and fire fighting norms by the Contractor.
e) The Contractor will ensure that proper fire fighting arrangements viz: fire extinguishers, sand buckets, etc. are available at site.                                                                                                  
f) The Contractor will strictly adhere to the Security Rules & Regulations of the Hotel and obtain necessary gate passes, entry permit, etc. from its Security Department.
g) The defect liability period will be for a period of one year from the date of handing over of the completed works.
h) The Contractor will indemnify HCI against any theft, loss or damage to any of its property during the course of installation.  The Contractor will also indemnify HCI from loss of life or accidents at site to their workmen during the course of installation.
i) The decision of GM-Technical, HCI, will be final in case of any technical dispute.
j) All the work will be carried out as per the laid down norms and procedures of the related statutory bodies or Govt. Institutions wherever required and available.
k) All materials required for this work are to be checked-in through the Security Department of the hotel, and the Security checked-in Challans to be attached with the bills.
l) Work to be carried out on priority even during night hours and shut down to be taken in coordination with Engineering Dept. 
m) Statutory deductions for ESI, PF, and IT etc. will be done from the bills.
n) As it is running Hotel works/Shutdowns to be carried out in coordination with working sections such as to create minimum interruptions.    
o) Civil work extra item if any to be carried out as per CPWD, DSR-2012 and payment will be done as per rates of CPWD, DSR-2012 / latest revision / amendment.
                                                                                                            
5.	Virtual Completion:

The work shall not be considered as completed until the same are certified, in writing, by the Engineer-in-charge of this work that they have been virtually completed and the Defects Liability Period shall commence from the date of such virtual completion certificate.

6.	Engineer-in-charge:

The Sr.Manager-Engineering of the Hotel shall be the Engineer-in-charge of this work.

7.	Liquidity Damages:

The work shall throughout the stipulated period of this contract proceed with expedition and diligence.  Incase of delay, a penalty 0.5% per week (subject to maximum 5%) will be deducted from the bill on the non completed portion of the work. The entire work to be completed within 150 days from the date of receipt of PO/Letter of Intent/handing over the site which is later.  





8.	Extension of Time:
In case of the delay of work which is beyond the control of the contractor with proper justification shall be considered by Centaur Hotel.  However granting / not granting of extension of time shall be based on the facts and is at the discretion of the Centaur Hotel. 

9.	Prequalification Criteria:
	The Contractor should have completed during the last 5 years.
One completed similar work of 80% of the estimated value.      OR
Two completed similar works of 50% of the estimated value.    OR 
Three completed similar works of 40% of the estimated value.  AND 

The Contractor should have annual turnover of 30% of the estimated value during the last 5 years. 















































APPENDIX HEREINBEFORE REFERRED TO




1.	Defect Liability Period 			Twelve Months.


2.	Date of Commencement 			As per the date of handing 
Over the site


3.	Date of Completion 				150 Days from the date of 
Handing over the site. 


4.	Liquidated Damages 				Rs.0.5% of the contract 
Value per week subject to a maximum of 5% of the contract value of the non completed portion of the work. 


5.	Retention Percentage value		:	5% of the total contract value              
Including earnest money.  





------------------------------				-------------------------------
           EMPLOYER 				                     CONTRACTOR 
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