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HOTEL CORPORATION OF INDIA LTD.

CENTAUR HOTEL, IGI AIRPORT, NEW DELHI

NOTICE INVITING TENDER

	Tender No.
	Name of Work
	Closing date/time
Opening date/time


	DEL/11/2022
Dtd.11.04.2022
	Tender for supply of Fruits & Vegetables at Centaur Hotel, Chefair Flight Catering & T-3 Lounges & Staff Cafeteria, IGI Airport, New Delhi.  
	19.05.2022 at 2.30 p.m./19.05.2022 at 3.00 p.m.

	
	
	


For further details regarding tender documents, please visit our website http://www.centaurhotels.com Amendments (if any) shall be hosted only on HCIL website 07 days prior to opening of the tender and no separate intimation for amendment/extension shall be published in the newspapers. 

                                                                                                                 s/d

Dy. Manager (Purchase)

[image: image2.emf]

HOTEL CORPORATION OF INDIA LTD.

CENTAUR HOTEL, IGI AIRPORT,NEW DELHI
Public Tender No. DEL/11/2022            dated: 11.04.2022       Due Date: 19.05.2022
Sub: PublicTender inviting quotations for Supply of Fruits & Vegetables at Centaur  Hotel, Chefair Flight Catering, T-3 Lounges & Staff Cafeteria, IGI Airport, New Delhi.  

Hotel Corporation of India Limited, referred as ‘HCIL’, 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 Fruits & Vegetables at Centaur Hotel, Chefair Flight Catering & Canteen at IGI Airport, New Delhi)” offering best institutional price and quality. Offers made should be best/lowest rates as applicable to Govt. Deptts., Public Sector Companies or Institutional bulk buyers. 
1. Tender Details:
	1.1
	Public Tender  No. 
	  DEL/11/2022

	1.2
	Tender date.
	  11.04.2022

	1.3
	Last date/time of submission of tender 
	  19.05.2022` at 2.30 p.m.

	1.4
	Date/time  of opening of technical bid
	  19.05.2022 at 3.00 p.m


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

	   S. No.
	Particulars 
	Annexure

	2.1
	General Terms & Conditions
	I

	2.2
	Prequalification / Technical Evaluation Criteria 
	II

	2.3
	Specifications/Scope of Supplies of the Material 
	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.  
METHOD OF SUBMISSION OF QUOTATIONS IN TWO BID SYSTEM

3.1  
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/11/2022, dated : 11.04.2022, Due Date: 19.05.2022 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 – V) together with the self attested photocopies of supporting documents & EMD to be submitted on or before due date & time.
(c)  
EMD of Rs. 34,000/- by way of original Demand Draft/Pay Order or by Cash receipt (Cash deposited to HCIL before submission of tender) shall only be accepted. EMD paid by way of Cheque or in any other form shall not be acceptable.

3.2    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/11/2022, dated : 11.04.2022, Due Date: 19.05.2022  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 VI) to be closed / sealed in Second Envelope– Price Bid. The Price Bid must be signed by the authorized signatory of the company and should bear Company Stamp also.
      
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 but in this case, it has to be typed in the manner / format shown in our “Price Bid Form- Part B”. 

3.3 
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/11/2022, dated: 11.04.2022, Due Date: 19.05.2022 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 Corporate Purchase Tender Box at Security Department, Centaur Hotel, IGI Airport, New Delhi-37 on or before 1430 hrs. of  19.05.2022.
3.4
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 19.05.2022 by 1430 hrs. However, responsibility of late receipt or non receipt of same in time shall be of the tenderer.
3.5
The tender closes on 19.05.2022 at 1430 hrs. The closing date may be extended at the sole discretion of ‘HCIL’.  In case of Extension / Amendment, if any, information shall be hosted on HCI web site. Hence, prospective bidder, in their own interest may keep visiting HCI web site: www.centaurhotels.com till tender is opened.
3.6
    The Technical Bids shall be opened on the given due date /time of the tender.  

3.7  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. 

3.8
‘HCIL’ reserves the right to reject any tender in part or full or annul the tender process without assigning any reason.

3.9
The Commercial Bids of only technically suitable vendors will be opened thereafter and date/time will be advised to the qualifying vendors only. 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/-                                  Dy.Manager-Purchase
                         (Corporate Purchase)
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HOTEL CORPORATION OF INDIA LTD.

CENTAUR HOTEL, IGI AIRPORT,NEW DELHI
Annexure I
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General Terms And Conditions

PublicTender No. DEL/11/2022                     dated :11.04.2022               Due Date: 19.05.2022.
Sub: PublicTender inviting quotations for Supply of Fruits & Vegetables at Centaur  Hotel, Chefair Flight Catering, T-3 Lounges & Staff Cafeteria, IGI Airport, New 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 points 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.
5.2
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.

5.3   The tenderer should sign on all the pages of the technical bid and the price bid as a proof of acceptance of terms & conditions. 

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.
5.6    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.

5.7   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.

5.8   ‘HCIL’ reserves the right to award the contract to one or more tenderers as per operational  requirement.

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.
5.10 ‘HCIL’ is not registered with Sales Tax Authorities, hence 'D' form and 'C' form cannot be   provided.

5.11 If prospective bidder(s) is 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 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. 
6.2
 Earnest Money Deposit:
(i) The Tenderer will furnish along with Technical Bid, an EMD of Rs. 34,000/- 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 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 MSME” 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 MSME Units in India which are registered with the MSME under its single point registration scheme up to the monetary limit as specified by the MSME in their favour. The tenderer(s) are required to attach a self attested copy of the MSME valid certificate granted by the MSME in their favour wherein the specific production unit/item registered along with the monetary limit for which the MSME unit has been covered. It may also be noted that this benefit would only be extended to those units which were registered with MSME 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 opening of Technical Bid of the tender or does not accept PO within the validity period of rates. 

6.3 Security Deposit (SD) 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 / from 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 (BG), 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) In case SD is not deposited by the vendor, it may be deducted from their running bills @ 5%.
(v) SD will not carry any interest.
(vi) SD will be refunded only on successful completion of contract and on completion of 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 Income Tax at source, if applicable, 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 by the tenderer 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 based on “Total landed cost at HCIL / Centaur Hotel, IGIA, New Delhi” 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 The Quotations must be valid for at least 120 days from the opening of Technical Bid 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 applicable during the term of the contract, except on account of statutory taxes, if any, that may be imposed / revised by the govt.

8.7 In case of reduction of Statutory Taxes / Govt. levy during the contract period, the successful tenderer would pass on to ‘HCIL’, the benefit of reduction in statutory taxes / levies, if any.
9. PRICE PREFERENCE: 
1.  MSME units in India, registered with MSME Udyog Aadhaar 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 MSME units registered with 

MSME  Udyog Aadhaar 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. 

2.This benefit will be extended to those MSME units which are registered with MSME Udyog Aadhaar as on date of closing of the tender and would not be extended to the MSME units which obtain registration with MSME 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.  

3.If the eligible MSME 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.

           4. In tender, participating MSME quoting price within price band of L-1 + 15% shall also be allowed to          

supply a portion of requirement by bringing down their price to L-1 price, In a situation where L-1 price is from someone other than a MSME then such MSME shall be allowed to supply upto 25%  (twenty five percent) of the total tendered value.The 25(twenty five)percent quantity is to be distributed proportionately among these bidders, in case there are more than one MSMEs within such price band matching L-1 quotation of Large Scale Units.

5.  Within this 25% ( twenty five percent ) quantity, a purchase preference of five percent is reserved for MSMEs owned by Scheduled Caste (SC)/Scheduled Tribe (ST) entrepreneurs  if they participate in the tender process and match the L-1 price.

6. Also a provision of 3 % reservation for women owned MSMEs within the above mentioned 25% (twenty five percent)  will also be incorporated as per MSME guidelines.

7. The Policy is meant for procurement of only goods produced and services rendered by MSMEs and not for any trading activities by them.   
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. Y.S.Rana- Sr. Mgr-Kitchen, 
TEL.NO.  25607673.
12.
Penalties:
i. Late delivery clause : Timing of all supplies should not be beyond 1200 hrs. All supplies should be clean & fresh. All supplies should be sent in Vegetable baskets of food grade material clean & fresh.Timely delivery is the essence of the Contract.  In case of delay in deliveries, or not conforming to other terms, late delivery charges will be applicable @ 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.

ii. Cost and Risk Purchases: In case of regular delay in supply / non-delivery of material, on prescribed date / time , HCIL reserves the right to purchase the material from the alternate source at the ‘cost & risk” of the supplier. The difference in cost for such purchases shall be recovered from the supplier. In case, ‘cost & risk’ clause is not adhered to by the supplier, HCIL may cancel PO/ Contract without any liability on HCIL. 

iii. Rejection of Supplies : The supplies not matching the specifications / quality of material as given in the tender/ PO, the same may be rejected at the time of inspection and returned to the tenderer at their cost.  Such supplies shall be collected by the supplier and replaced free of charge within the same day.
iv. Liquidated damages : In case, material is not supplied as per requirement OR if rejected supplies are not replaced by the supplier on the same day OR if  “Cost and Risk Clause“ is not adhered to by the supplier , HCIL shall be at liberty to impose and recover the liquidated damages for the same at its discretion.

v. Recovery of damages :  Any demurrage charges shall be recovered by HCIL from SD/ PG / pending bills of the supplier. In case, recoverable amount falls short, the supplier shall be liable to pay the short amount to HCIL within the stipulated time.

vi. In case, of recovery of demurrage charges from SD/PG, the supplier shall be required to make good the original amount of SD/PG equal to its original limit as it was before recovery WITHIN 15 days time from the date of getting intimation.

13. 
Self certification of quality:
13.1
Successful tenderer shall have to inspect the material to be supplied at his end in conformance to the specifications laid down in the order.
13.2
The successful tenderer shall endorse on bill / challan of each supply that the material supplied is “fit for human consumption.”
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 and without any liability on it.

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’.
15. 
Agency Clause :
15.1 The bids would be accepted from the Principals /from duly Authorized distributor / Dealer/ Merchant with due certification of the manufacturer / Stockist / Distributor. 
15.2 The authorized distributor/dealer should submit a certificate of authorization from the Principals.  
15.3
‘HCIL’ will entertain bids either from the Principal or from an Authorized Distributor/ Dealer duly authorized by the Principals 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 Fruits & Vegetables at 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. All Vegetables & Fruit supplies should be in vegetable baskets of food grade material, clean and fresh.
16.2 
Our exact requirements will be intimated 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.
17.9 In case price bid is also submitted in the envelope of technical bid.
18.
Award of PO/Contract :  The purchase order / contract shall be awarded to the successful Bidder  who had quoted L-1 Rates based on net landed cost to HCIL. 

19.
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 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. 

20. 
Settlement of Disputes:
20.1   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.

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

*************
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                                      HOTEL CORPORATION OF INDIA LTD.

                                CENTAUR HOTEL, IGI AIRPORT, NEW DELHI.
ANNEXURE - II
PREQUALIFICATION CRITERIA FOR BIDDERS

PublicTender No. DEL/11/2022                                         dated :11.04.2022                                    Due Date: 19.05.2022.
Sub: PublicTender inviting quotations for Supply of Fruits & Vegetables at Centaur  Hotel, Chefair Flight Catering, T-3 Lounges & Staff Cafeteria, IGI Airport, 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 Principal 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. 23 lac per year for last three Financial Yrs. – i.e. 2018-19, 2019-20 & 2020-21.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.34,000/- 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. 
Note:  EMD in any other form shall not be acceptable and non-compliance of this condition shall lead to rejection of tender. MSME units seeking exemption of EMD shall have to enclose valid certificate of Regn. With MSME 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.
8.
The tenderer must have Registration of supplier under Delhi Shop & Establishment Act / MSME / GST etc.
BB:  
TECHNICAL EVALUATION CRITERIA : 

1.1
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.

1.2
In case any of the terms have not been complied with by the tenderer, their offer shall be technically rejected.  
CC: 
PRICE BID EVALUATION CRITERIA :
1.1
Price Bids of only those tenderers who qualify in technical bid, shall be opened and processed further.  

1.2
The price comparison shall be made in respect of technically qualified tenderers for the total landed cost as mentioned in financial bid form and after following loading criteria, if applicable.  
1.3
Based on above comparison, the lowest offer (L-1 party) would qualify as successful bidder in this tender.

ANNEXURE - III
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      HOTEL CORPORATION OF INDIA LTD.

                                      CENTAUR HOTEL, IGI AIRPORT, NEW DELHI
SPECIFICATIONS/SCOPE OF SUPPLIES
PublicTender No. DEL/11/2022                     dated :11.04.2022               Due Date: 19.05.2022.
Sub: PublicTender inviting quotations for Supply of Fruits & Vegetables at Centaur  Hotel, Chefair Flight Catering, T-3 Lounges & Staff Cafeteria, IGI Airport, 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 & Canteen at 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 samples and as per laid down specifications as approved by Govt. / Law abiding agencies of Govt. of India.

6 In the event of transpiring that the material delivered is not in accordance with the approved sample, the entire quantity may be rejected and the Tenderer will be responsible for replacing the rejected material with supplies conforming to proper specifications 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 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 able to deliver at a shorter notice also.
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 so that the deliveries can be affected as and when required.

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

QUALITY SPECIFICATIONS

                                                    VEGETABLES

BATHUA

Fresh, dark green leaves, should be free of any grass or weeds. The leaves should not be work eaten or damaged

CHOLAI SAAG GREEN/RED

Green and red in color, fresh leaves standing firmly on stem, not wilting. It should be trimmed of roots, without roots and mud of any kind.

DRUM STICK

Dark green in color, long and even shaped. Minimum size - 1 foot long, average count - 12 pieces per kilo.

COLCASIA ( ARBI)

Long cylindrical shape, no stringiness, firm with dry outer surface. Should not have any 
 wet spots and dents.

BEETROOT (CHUKANDER)

Dark purple in color, with smooth skin, tender surface, free of cracks and scars.  No leaves and stem attached. Skin is easily split by the fingernails, 8-10 pieces per kg. Short neck with deep scars or several circles of leaf scars around top indicate age. Soft flabby or shriveled beetroot is poor in quality. YIELD = 70 %

BEANS

Fresh green in color, bright in appearance, velvety to touch. Snaps with a distinct clean break with strings. No fiber in the flesh and all beans should be of the same maturity; should not be damp or will spoil very easily on storage.

YIELD = 88 % (TRIMMING WASTE = 12 %)

CABBAGE (BUND GOBHI)

Head heavy for size, firm and solid, color may vary between light yellowish green to dark green. Leaves should be crisp and with no decay, worm holes or blemishes. Broken or burst heads should be rejected. 

YIELD = 80 %

CABBAGE RED

Same specification as above, only the color should be deep purple.

CAPSICUM (SHIMLA MIRCH)

Should have dark green shiny skin; tender and crisp; with even shaped soft white seeds; no discoloration, bruises or soft patches. The base should be of at least 5cm.When split there should be no brown seeds and worms.

YIELD = 80 %

CARROTS (GAJJAR)

Should have a smooth skin; even conical shape; should break with a snap when bent. Color can vary from deep rusty red in winters to light orange in summers. If there are any string roots on the surface, they should be white and soft.

Diameter of the cone should generally not exceed 2.5 “i.e. 6.25 cms.

YIELD = 60 % 

CAULIFLOWER (PHOOL GOBHI)

Bright white to creamy white flower with outer leaves fresh, crisp and green. Clean, heavy, firm and compact head with outer leaves trimmed down to not more than 4 cms. No plant lice (dirty or smudgy spots) should be there on the head. On an average there should be 01 pc/kg.

YIELD = 40 %.

CELERY

Clean, crisp, brittle stalks with bright green leaves. Length should be approx. 40 cms. The ideal receiving weight is 650 - 800 grams. The stalks should not be wilted, spotted or soft as these indicate decay and deterioration in the quality.

The stalk should have good thickness and solidity, a good heart formation and fairly straight stems with no black rot, insect injury or presence of insects.

YIELD = 75 %.

CHILLI GREEN ( HARI MIRCH )

Dark green in color, with smooth skin surface, having long even shape, should snap when bent and seeds will be soft and white. Should not be over ripe and not have a shriveled appearance.

CHILLI RED (LAAL MIRCH)

Same as above, but red in color

CHILLI ACHARI (BHARWAN MIRCH)

Same as for red chilly but to be at least 03 “long and 1.5” thick

CUCUMBER (KHEERA)

Firm, crisp, shiny and waxy appearance; medium size up to 15 cms. in length and 6 cms. in diameter. Dark green color formation over at least 75 % of the cucumber and a good even shape. The seeds should be tender, almost translucent but firm (not jelly like) centered. Withered or shriveled cucumbers have tough, rubbery flesh, bitter flavor and a dull green color, yellow underside, puffy , soft texture are indications of over ripeness. 


CORRIANDER GREEN (HARA DHANIYA)

Bright green, fresh, wide leaves, standing leaves not wilted. It should be a young plant without flowers and trimmed of any root with a highly aromatic characteristic smell.

EGG PLANT (BAINGAN) ROUND, SMALL AND LONG

Can be round or long; should have a uniform dark purple color with spotless, soft and shining skin having a silken sheen. Free of injury or cracks, green stem with fine spines on it. Light for its size; seeds not to be hard and prominent. There should be no wilting, shriveling softness, flabbiness and no worm holes or injury.
YIELD = 80 %. 

GARLIC (LASSUN)

Well filled bulbs, heavy for its size (3 cms. diameter minimum), covered with dry outer sheath, interior of good quality with large pods. The color should 
be clean white with no brown, shriveled or dried bulbs.

YIELD = 88 %.

PEELED GARLIC

It should be fresh and without skin and free from dirt. 

GREEN CHANA SHELLED/CHOLIA

Green in color, fresh, soft and free from dirt.

KULFA SAAG RED

Red / brownish color should be free of any grass or weeds. Stem should be out just below the leaves. The leaves should be fresh and not sloppy, free of signs of infestation.

KUNDRU

Green in color, hard to touch. Average count 70 pieces per kilo.

KACHALOO

Brownish in color, firm with a smooth skin, even shaped, free of any crevices or cuts, no mud or dry dirt should be sticking to them. Hard to touch, no green or black spots or sprouts on the skin. Average count 7-8 pieces per kg.

GINGER ( ADRAK )

Large, fresh, full even pieces with no mud attached. The pulp should not be stringy or dry. Should have clean surface with fine hair roots adhering, should not be too knotty or woody. Interior should be moist with a sharp distinctive smell.  YIELD = 85 %. (SCRAPING LOSSES = 15 %)

BITTER GOURD (KARELA)

Bright green color, with smooth ridged surface. The skin should be velvety to touch and should dent easily with the finger nail, but the vegetable should be firm and resilient to pressure. There should be minimum amount of seeds which should be soft and tender. Medium size is ideal and 14-15 pieces /kilogram.
LADY FINGER/OKRA (BHINDI)

Should be at least 3" - 4 " long, with a bright green color, with a smooth velvety surface with fine hair like spikes on the surface, they should be crisp and the tips should snap off when bent. Shape should be uniform and long with white, small soft seeds. They should not have been soaked in water to increase weight, should not be limp and listless. This is an indicator that they are stale or over ripe. YIELD = 85 %. 

KAMAL KAKRI

It should be brownish in color. Average count 10-14 nos. per kilo.

KAKRI

It should be of a light green in color, crisp, smooth and possessing/shiny surface. The seeds should be a bare minimum, a small and white and not yellow or red. Average count 10-14 nos. per kilo.

KATHAL (JACK FRUIT)

Greenish yellow in color and hard to touch. When cut the seeds should be white and soft. Approximate weight 2 kilo each.

LEMON ( NIMBU )

Bright yellow in color, with thin skin, firm and heavy for its size. 20-25 pieces / kilogram is ideal. Should be resilient to thumb pressure and have a full spicy flavor. No scars, spots or browning of the skin to be apparent. There should be no off or rancid smell.

YIELD = 40 % JUICE

LOBHIYA GREEN

At least 8”-9” long, light green color. It should be tender and crisp. The seeds should be white and soft.

LETTUCE

Bright green color with fresh, crisp, tender leaves. There should be no rot, decay , tip burns , ragged leaves or excessive wrapper leaves. The head should firm and the stem be cut off close to the leaves. The leaves should crisp and free from any insect infection or black holes. Should be free from dirt.

METHI

Fresh with a typical smell, abundant, crisp dark green slender leaves. There should be no browing wilting of leaves.

MUSHROOMS (DHINGRI)

Cape closed at the stem, firm and white. Stems properly trimmed not exceeding 2 cms. in length. Cut surface of stem white or delicately pink (Dark or black color indicates age) Mushrooms not to be out of shape, dark, bruised or mouldy. Should not have been soaked in water to increase the weight. 

MINT (PUDINA)

Large dark green leaves, crisp unscarred and not wilting. The stems should be trimmed off above the roots and the mint should not have been soaked in water to increase the weight. There will be a sharp characteristic aromatic smell when the leaf is crushed.

ONIONS (PYAAZ)

Dry surface leaves, tender white pulpy internal leaves, sharp taste. Bulb: Firm, well shaped, large size (min. = 80 grams) with clean skin of a pinkish color. No seed stems or coarse interior resulting from seed stem growth (high wastage). No rot, fungus, moulds or decay should be visible. Moist stems at the neck indicates decaying interior.

ONION GREEN (HARA PYAAZ)

Should be fresh with green tops, medium sized necks of 5 - 7.5 cms., clean and clear white , full , plump , tender root. (Yellow, wilted, bruised leaves are an indication of inferior quality and deterioration).

PARMAL

Firm hard surface, bottled green and yellow coloring, when split should have bright white pulp and soft small seeds.

PETHA

The outer surface should be green. Hard to touch with a smooth and even surface without any cuts or holes. It should be firm, round or oval shape. Average weight - 3 to 4 kilos per pc.

PARSLEY CURLY

Should be bright green, with a delicate fragrance, free from dirt and yellow leaves. (Dark green or brown colored leaves indicate over maturity and a strong flavor) No presence of rotting or wilting leaves as this indicates deterioration or treatment by chemicals.

PEAS GREEN (MATTER)

Pods full with sweet peas inside. Fresh, juicy, crisp and tender pods with a good green color. (Pods turn yellowish with age)

YIELD = 40 %

POTATOES (ALOO) PAHARI / BABY

Dry in appearance with dark colored, firm, smooth and peeling skin. There should be no deeply set eyes (higher pearing waste and more labor). With unbroken skin, no scabs, mechanical or worm injury, not wilted, leathery or discoloring of the skin. (Green coloring is due to sunburn giving it a bitter flavor).

PUMPKIN RED (LAL KADOO)

Bright orange outer skin, ripe and soft orange color inside. Skin should be smooth and free of injury or cracks. Must be heavy for its size and should not have any rotting or mould on the surface.

YIELD = 65-85 %   (depending on the variety), Should weigh 6-7 kilos each.

PUMPKIN WHITE (LAUKI)

Creamy green outer skin, with bright white pulp, few and soft seeds. Skin is thin and easily marked with the finger nail, smooth, firm, even shape and free from any cracks or injury. There should be no soft spots on the surface and any discoloration is an indicator of spoilage. YIELD = 80 % (5 % = SKIN, 15 % = PULP WASTAGE)

RADISH RED (LAL MULI)

Well formed, smooth, firm, tender, crisp and mild in flavor. Leaves should be fresh and bright green. Should be of medium size and not spongy or soft. Outer skin will be of a bright red color and the skin should not be split as it tends to be pithy.

RADISH WHITE (MULI)

Same as above only the color will be white or creamy white, length should not be more than 30 cms.

SPINACH (PALAK)

Highly perishable. Sprouts, buds or crown may indicate poor quality and texture. Leaves should be fresh, crisp tender, mature and of bright green color.

RAW BANANA

Dark green color. There should be no cut, fungal growth or damage to the skin. Firm white pulp. Average count – 8 to 10 nos. per kilo.

RAW MANGO

It should be green in color, hard to touch and not pulpy. The seed should be small and tender. Average count 4-6 Nos. per kilo.

RAW PAPAYA

It should be green in color, hard to touch, smooth shiny surface and tender skin. When broken the seeds should be small and tender.

SWEET POTATOES

Greyish in color, firm with a smooth skin, even shaped, free of any crevices or cuts. No mud or dry dirt should be sticking to them Average count 4-5 nos. per kilo.

SINGHARA

Dark green purple in color, No mud or dirt should be sticking to them. Average count 50 pieces per kilo.

SARSON SAAG

Soft green leaves, should be free of any grass or weeds. The stem should be cut just below the leaves. The leaves should be fresh and not sloppy, free of signs of infestation.

TOMATOES (TAMATAR)

Mature but not over ripe or soft. Uniform shape, large size, smooth, firm and not pulpy.  Color should be bright red (partially green is acceptable in off season i.e. rains).  Free from decay, freezing injury. No damage caused by dirt, bruises, cuts, puffiness, growth cracks, scars, disease, insects, nails or mechanical injury. No worm holes, mould or wateriness. Misshaped, ribbed, scarred, mushy tomatoes are of poor quality.

YIELD = 88 % (12 % = Skin, core, ends, trimmings)

TINDA

Green in color, hard to touch. It should have small fur like bloom and shine on the other skin. When cut, the inside should be hard to touch and have not formation. The seeds should be small. Average count 10-12 nos. per kilo.

TORI

Greenish black color, smooth tight skin. It should snap when twisted, no broken ends. When broken the seeds should be small and the inside free of “Net” formation.

TURNIPS

Creamy white color with a blush. Thin skin to be smooth and tender. 8-10 nos. per kilo.

ZIMIKAND

Zimikand clean surface, no encrusted mud, even disc shape. Color of meat to be light pink. No worms or cracks. Size not to be larger than 3 kg. each.

DILL FRESH

Bright green color, fresh leaves, standing firmly on stem and not wilting. Short stem. Highly aromatic characteristic smell.

QUALITY SPECIFICATIONS FOR FRUITS

ANAR (POMEGRANATE) KANDHARI

Deep red skin. The anar pearls should be bright ruby red in color, sweet in taste. No infection, no black spots. Average count 4 Nos. per kg.

APPLES TABLE

Selected at proper maturity (maturity is indicated by brown seeds, softening of the flesh). Rich fruity apple aroma. Should be crisp, juicy, having moderate to low acidity, high sweetness. No defects or decay, internal browning internal break-down, scabs, broken skin or bruises. Fruit should be carefully packed and be of a clean and fresh appearance.

APRICOTS

Plump and fairly firm. Juicy with good flavor and tenderness. Should not be overripe, decayed or shriveled. Color bright orange yellow.

BANANA

No bruises, moulds, poorly colored skin (chilling discolors the fruit) and over ripe spots. Should have an attractive yellow color, fresh in appearance, firm, full and plump. Good strength of the peel.

YIELD = 68 % (Peeling losses = 32 %)

CHIKOO

Dark brown, thin skin, firm surface, the flesh should be dark brown, juicy, sweet. Average count - 8 to 10 Nos. per kg.

COCONUT FRESH

No cracked hard surface, have plenty of water inside the kernel, should be marble white, thick with no rancidity. Each coconut should yield 400-500 gms. of kernel.

CHERRIES

Dark red in color, no black spots, should be juicy, accepted with stalk.

CUSTARD APPLE

Should be greenish yellow in color, firm, no fungus formation, should be ripe. Average 3” diameter. Average count – 4 to 5 nos. per kg. No black spots or dry skin .

STRAWBERRY

Bright red in color, firm, spotless, no fungus infection, should not be pulpy, sweet in taste. Average count – 35 to 40 pieces per kg.

GOOSEBERRY

Bright red in color, firm, spotless, no fungal infection, should be sweet with brown leaves.

MULBERRY

Light greenish yellow in color, firm, sweet.

RHUBAB

Purple colored, should not be shiny. Average count - 10 to 15 pieces per kg.

KIWI

Should be firm dark brown color, no infection and pulpy texture. Average count – 8 to 10 pieces per kg.

STARFRUIT

Bright yellowish green in color. Average count - 10 to 12 pieces per kg.

COCONUT

Dark brown husk covering, heavy for its size and presence of water in it should be felt by shaking the fruit. Should not be having any soft spots on the surface and be absolutely dry to feel. Any wetting of it will speed the spoilage and reduce the shelf life of it. Should be of a large size and the minimum weight should be 500 grams. 

YIELD = 53 % (Waste in preparation = 47 %)

GRAPEFRUIT

These should be heavy in size, juicy, full flavored, with thin skin, tender and delicate flesh. Should be of a medium size i.e. of 100 m.m. or 10 cms. Extra large fruit tend to have a coarse texture and soft flesh while very small ones are apt to have very high acidity, lack in sweetness and have a weak flavor.

YIELD = 47 % Flesh OR 42-45 % juice.

GRAPES SEEDLESS

Light green color, ripe, full bunches, each bunch of even conical shape with fruit firmly attached to the stems. If a number of grapes fall off on shaking the stem then the grapes are old and will have a short shelf life. There should be no soft, squashed, over ripe or brown grapes. The skin should be thin; the pulp should be sweet and juicy. There should be no seeds as the name implies. No moulds, wet, sticky, or decayed grapes. There should be brown cluster stems.

GRAPES BLACK

As above but there will be a presence of seeds. Minimum weight of one bunch should be 400 grams approx. The color will be plum red.

GRAPES GREEN

As above but the color should be a fresh green.

KINNU

Golden yellow in color, firm thin skin and pulpy sweet juice, surface should be smooth, no spots, and no wrinkles, free of any cuts. Average wt. 5-6 Nos. per kg.

SWEET LIME (JUICY)

Thin skin, sweet greenish yellow color, should be juicy. Average count - 6 to 7 pieces per kg.

SWEET LIME TABLE

Specification is same as sweet lime juicy. Average count - 3 pieces per kg.

ORANGE JUICY

Bright orange color, thin skin, sweet in taste and juicy. No soft segments and no fungus. Should not be green in color. Average count – 6 to 8 pieces per kg.

ORANGE TABLE

Specification should be same as orange juicy. Average count – 3 to 4 pieces per kg.

PINE APPLE RANI

Orangish yellow color, outer skin should be hard to touch. Sweet and not pulpy. The leaves should be intact and green. Average size should be 5 inches diameter, 9-10 inches in length and without leaves. Average weight – 1 to 1.5 kg.

MANGOES

Ripened, firm tissues and not pulpy. No bruises, spots or having a spoilt rotten smell. Skin should be firm with no bruises or blemishes. Plump firm fruit, clear in color with sweet and flavorful aroma. Pulp should be bright yellow, sweet, juicy with minimum of fibers. Medium size is the best; there should be 4 - 5 pieces per kilogram.

SAFEDA       - Should be yellow in color, no spots, 3 pieces per kg.

LANGRA      - 4 to 5 pieces per kg.

CHOUSA      - 4 to 5 pieces per kg. Light greenish color is acceptable.

DUSHARI     - 4 to 5 pieces per kg.

ALPHANSO - Should be yellowish red in color, 3 pieces per kg. Thin skin and firm tissue.

PEACHES

Yellowish red in color. Firm velvety skin, no black spots or any cuts. Average count – 7 to 8 pieces per kg.

PEARS WILLIAM

Yellowish color, firm and juicy tissues. Average weight 7-8 per kg.

PLUMS

Reddish black color, thin skin, no bruises or cuts. Pulpy ones are not acceptable. Average count – 10 to 14 pieces per kg.

LYCHEES

Crisp reddish brownish skin, with no cracks or blemishes. Should be firmly attached to the bunch, with no loose lychees, small seeds, and juicy white soft pulp inside. The seed should not be larger than 1/3 rd. the size of whole lychees. Bunches should not have gaps with bare stems. 80 lychees with leaves and stalk in one kilogram.

MELON WATER

Ripeness is indicated by firm, symmetrical shape, fresh attractive appearance and a dark solid green color. A bloom should be seen over the fruit i.e. a somewhat velvety appearance and the underside should be yellowish in color. The flesh should be crisp, bright red, sweet and juicy with not too many seeds. The surface of the melon should be hard to touch and should withstand medium pressure applied by the hands. Immature melons have hard, greenish and unripe appearance with white or light green underside. Over maturity is indicated by dull, lifeless appearance and a soft and springy feel. Hard white streaks through the length of the flesh indicate poor quality. Ideal receiving weight is 9 –10 kilograms. 

YIELD = 54 %.

MELON SUGAR

This has a smooth, greenish white rind which is creamy yellow at maturity. Flesh should be thick, greenish, fine grained, juicy, sweet and mild in flavor. Softening at the blossom end and aroma also indicate ripeness. However sour smell and pink or black dots are an indication of over ripeness. YIELD = 60 %

CITRUS FRUITS (ORANGES/SWEETLIMES)

The best method for checking a citrus fruit is cutting one and tasting it. Fruit is heaviest and juiciest at the beginning of the season, as the season extends the skin will become thick and the ends will take on a pointed appearance. These should have THIN SKINS (puffy or spongy fruit with a wrinkled skin lack in juice and flavor) and FINE TEXTURED SKIN with tiny oil sacs on it. The fruit should be plump, firm, and heavy for its size juicy and having a good flavor. The fruit should be free from blemishes, hard, dry or broken skin, bruises and any other defects. There should be no blue or white moulds, no shriveling of the skin or other traces of decay. The stem side of the fruit should not be soft or spongy and with no sour rotting smell as this indicates poor quality.

YIELD = 65 % FLESH or 45-50 % JUICE.

PEARS

Clean, bright and typically colored for the variety. Soft flesh, juicy and good flavor. Not disfigured, wrinkled or soft to touch. The flesh should be firm to touch and will get a dent under pressure. There should be no scars, damage, and insect or worm injury.

YIELD = 75 %

PINEAPPLE

Flesh of distinct whitish yellowish color with more whiteness near the base. There will be a fragrant aroma near the base with a clean and waxy shine on the outer surface squares. Well developed plump fruit with dry bottom and firm eyes. Fruit will be heavy for its size and the base will be well trimmed. Small size, purplish - green color, partially developed eyes are indicators of immaturity. No mould (appears first at the base, indicated by softness and sour smell) or rot (darkening under the skin surface).

YIELD = 35 %

PAPAYA

Orangish yellowish color in summers and greenish yellow color in winters is acceptable. The papaya will be tested for ripeness by shaking it, if the seeds are loose and rattle inside then it is ready, pressure applied on the apex of the fruit should result in their being a dent (softening of the surface) The papaya should weigh in the range of 1-1.5 kilograms and not less. The pulp should have a bright orange color all the way to the skin-- with a sweet, delicate and mellow flavor.

YIELD = 67 %

SPECIFICATION FOR ENGLISH VEGETABLES

ASPARAGUS

Decay indicated by dullness in appearance and toughness.

CELERY

Wilted, spotted or soft indicate deterioration.

LETTUCE ICEBURG

Discolored leaves indicate decay. Dark green or open heads indicate late harvesting excessive exposure to sun and high temperature.

PARSLEY

Wilted and discolored leaves indicate deterioration or treatment with spray chemicals.

CHINESE CABBAGE

Fresh bright green, crisp leaves, firm bunch of leaves to each head, and with no worm eaten or discolored leaves. The size should be on an average 14 inches in diameter. The spine of the leaves should lot be large and hard.

PARSLEY

Firm crisp leaves bright light green color, fresh bunches with no blackish or wilted bunches.

LEEKS

Bulb should be of bright white color with crisp, juicy pulpy leaves. Dark, green stem leaves. Average count – 3 to 4 in a kg

AVOCADO

Firm dark purple color, resilient to pressure of thumb. Average count – 4 to5 in a kg,

ARTICHOKE

Diameter of base approx. 4 inches with bright green firm leaves tinted purple at tip. Average count – 6 to 8 per kg.

BRUSSEL SPROUTS

Bright green, no rot or fungus and with firm head and crisp leaves.

ANNEXURE –IV
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           HOTEL CORPORATION OF INDIA LTD.

                                CENTAUR HOTEL, IGI AIRPORT, NEW DELHI.
PublicTender No. DEL/11/2022                     dated :11.04.2022               Due Date: 19.05.2022.
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 Dy.Manager-Purchase,
Corporate Purchase Section,

Hotel Corporation of India Ltd,

Centaur Hotel,

IGI Airport,  

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 PUBLIC TENDER No. DEL/11/2022, Dated: 11.04.2022, Due On: 19.05.2022 for Supply of Fruits and Vegetables at Centaur Hotel, Chefair Flight Catering, T-3 Lounges & Staff Cafeteria at IGIA, New Delhi.

It is certified that we have studied and understood and hereby agree for the terms and conditions, Scope of Supplies and specifications of the subject Tender for Supply of  Fruits & Vegetables at Centaur Hotel, Chefair Flight Catering, T-3 Lounges & Staff Cafeteria at IGIA, New Delhi.

AUTHORISED SIGNATORY

          COMPANY SEAL
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                                    HOTEL CORPORATION OF INDIA LTD.

                                CENTAUR HOTEL, IGI AIRPORT, NEW DELHI.
ANNEXURE- V
TECHNICAL BID FORM – PART A

PublicTender No. DEL/11/2022                     dated :11.04.2022               Due Date: 19.05.2022.
	1
	Name of Contract
	Supply of Fruits & Vegetables at Centaur Hotel, Chefair Flight Catering, T-3 Lounges & Staff Cafeteria at IGIA New Delhi.

	2
	Name of the Bidder / Co.
	

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

	4
	Complete Address of the bidder/Co.
	

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

	6
	Name of Contact Person & mobile.
	

	7.
	7. Whether copy of latest electricity bill/ 
8. telephone bill / water bill / house tax receipt / lease agreement copy etc.bidder / Co. enclosed 
9. as proof of 3 above. (MUST)
	Yes / No
	

	8.
	Whether EMD of Rs. 34,000/- 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 MSME under its single point regn. programme. 
	Yes / No
	

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

	12
	Whether Tenderer is having 3 yrs experience in supply of Fruits & Vegetables business during last 7 years. (Must). Pls. attach experience Ltrs./Certificates from the current previous organization in support of experience. (MUST)
	

	13
	Whether having PAN/GIR regn No. A self attested copy to be enclosed. (Must)
	Yes/No
	Regn No……,Date….


	14.0
	Whether Tenderer is having an average turnover of Rs. 23 Lac approx. per year for last 03 Fin yrs i.e. 2018-19,2019-20 & 2020-21. 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


	2018-19: Rs…………..
2019-20: Rs…………..
2020-21: Rs…………..

	14.1
	Whether self attested copy(s) of Income Tax Returns for last 03 Financial years- 2018-19,2019-20 & 2020-21. enclosed. (Must)
	Yes/No


	2018-19: ………..

2019-20: ……….

2020-21: ………..


	14.2
	Whether self attested copy(s) of Profit & Loss a/c for last 03 Financial years 2018-19,2019-20 & 2020-21.enclosed in support of proof for Turn over. 
	Yes/No
	2018-19: Rs…………..
2019-20: Rs…………..
2020-21: Rs…………..

	15
	Whether having GST .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-IV). (Must)
	Yes/No


	

	17
	Whether conditions of Scope of Supplies accepted (Annexure-III) (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
	Whether copy of valid fssai license of food safety enclosed. (MUST)
	
	


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, Scope of Supplies 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 confirmed that the documents attached in support and details filled in the Technical Bid Part –A above are correct and nothing is concealed. 
Signature: _______________________________

Name & Designation:  _____________________

Co. Name & Seal: _________________________
Date: ___________



Place: __________

*************
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                                     HOTEL CORPORATION OF INDIA LTD.

                                CENTAUR HOTEL, IGI AIRPORT, NEW DELHI.
                                                                                                                   ANNEXURE- VI
PRICE BID FORM – PART B

PublicTender No. DEL/11/2022                     dated :11.04.2022               Due Date: 19.05.2022.
	1
	Name of Contract
	Supply of Fruits & Vegetables at Centaur Hotel, Chefair Flight Catering,T-3 Lounges & Staff Cafeteria at IGIA, New Delhi.



	2
	Name of the Bidder / Co.
	

	3
	FINANCIAL OFFER FOR SUPPLY OF FRUITS AND VEGETABLES

	S.No
	Item Specification
	UOM
	TOTAL QTY.
	ESTIMATED VALUE PER KG  IN RS.
	TOTAL ESTIMATED VALUE IN RS.

	 
	VAGETABLES AND HERBS
	 
	 
	 
	 

	1
	ARBI
	KG
	600
	 
	 

	2
	BANANA LEAVES
	PCS.
	200
	 
	 

	3
	BEANS FRESH
	KG
	850
	 
	 

	4
	BEET ROOT
	KG
	600
	 
	 

	5
	BATHUA
	KG
	500
	 
	 

	6
	BRINJAL ROUND BHARTA
	KG
	1700
	 
	 

	7
	BRINJAL SMAL ROUND 
	KG
	850
	 
	 

	8
	CABBAGE
	KG
	8000
	 
	 

	9
	CABBAGE RED
	KG
	300
	 
	 

	10
	CAPSICUM GREEN
	KG
	3000
	 
	 

	11
	CARROT RED
	KG
	2250
	 
	 

	12
	CARROT ENGLISH
	KG
	2200
	 
	 

	13
	BABY CARROT
	KG
	40
	 
	 

	14
	CAULIFLOWER
	KG
	7000
	 
	 

	15
	BRUSSEL SPROUT
	KG
	40
	 
	 

	16
	COCONUT DHAP WATER
	NO.
	3100
	 
	 

	17
	COCONUT CHUTNEY
	NO.
	2000
	 
	 

	18
	CORIANDER GREEN FRESH
	KG
	1400
	 
	 

	19
	CUCUMBER DESI 
	KG
	5500
	 
	 

	20
	CURRY LEAVES
	KG
	450
	 
	 

	21
	DRUMSTICK
	KG
	550
	 
	 

	22
	GARLIC WHOLE
	KG
	800
	 
	 

	23
	GARLIC PEELED CHINA
	KG
	800
	 
	 

	24
	GIMIKAND
	KG
	120
	 
	 

	25
	GINGER
	KG
	800
	 
	 

	26
	GREEN CHILLI ACHARI
	KG
	60
	 
	 

	27
	RED CHILLI ACHARI
	KG
	60
	 
	 

	28
	GREEN CHILLI 
	KG
	700
	 
	 

	29
	KACHALU 
	KG
	30
	 
	 

	30
	KAKRI
	KG
	60
	 
	 

	31
	KAMAL KAKRI
	KG
	60
	 
	 

	32
	KARELA SMALL
	KG
	800
	 
	 

	33
	KATHAL
	KG
	500
	 
	 

	34
	LADY FINGER (okra)
	KG
	2200
	 
	 

	35
	LAUKI
	KG
	2000
	 
	 

	36
	LEMON BIG
	KG
	1300
	 
	 

	37
	IMPORTED LEMON
	KG
	40
	 
	 

	38
	METHI LEAVES
	KG
	800
	 
	 

	39
	MINT
	KG
	700
	 
	 

	40
	ONION COCKTAIL
	KG
	500
	 
	 

	41
	ONION LARGE RED
	KG
	15000
	 
	 

	42
	PAAN LEAVES
	NO.
	50
	 
	 

	43
	PARMAL
	KG
	900
	 
	 

	44
	POTATO EGG SIZE
	KG
	1000
	 
	 

	45
	POTATO LOCAL
	KG
	10000
	 
	 

	46
	POTATO PAHARI
	KG
	10000
	 
	 

	47
	POTATO JHARRA
	KG
	400
	 
	 

	  48
	POTATO SWEET (SAKARKANDI)
	KG
	500
	 
	 

	49
	PUMKIN RED
	KG
	550
	 
	 

	50
	PUMKIN WHITE
	KG
	1000
	 
	 

	51
	RADISH
	KG
	1000
	 
	 

	52
	RADISH RED SMALL
	KG
	60
	 
	 

	53
	RAW BANANA
	KG
	150
	 
	 

	54
	RAW MANGO
	KG
	150
	 
	 

	55
	RAW PAPAYA
	KG
	150
	 
	 

	56
	PLANTAIN
	KG
	60
	 
	 

	57
	GANTH GOBI
	KG
	60
	 
	 

	58
	ROSE PATTELS DESI GULAB
	KG
	70
	 
	 

	59
	SARSON KA  SAAG
	KG
	1500
	 
	 

	60
	MUTTER FALI
	KG
	150
	 
	 

	61
	SPINACH
	KG
	4800
	 
	 

	62
	BABY SPINACH
	KG
	400
	 
	 

	63
	TINDA
	KG
	1200
	 
	 

	64
	TOMATO LARGE 
	KG
	30000
	 
	 

	65
	TURNIP (SALGUM)
	KG
	300
	 
	 

	66
	SOYA LEAVES
	KG
	25
	 
	 

	67
	KASHIPHAL GREEN
	KG
	1500
	 
	 

	68
	CAPCICUM RED
	KG
	550
	 
	 

	69
	BROCCOLI
	KG
	350
	 
	 

	70
	CAPCICUM YELLOW
	KG
	550
	 
	 

	71
	TORI
	KG
	800
	 
	 

	72
	BEANS SPROUTS
	KG
	500
	 
	 

	73
	PARSLEY
	KG
	400
	 
	 

	74
	ZUCCINNI GREEN
	KG
	800
	 
	 

	75
	ZUCCHINNI YELLOW
	KG
	500
	 
	 

	76
	GREEN PEAS (FROZEN) SAFAL
	KG
	3500
	 
	 

	77
	CORN (FROZEN)
	KG
	2400
	 
	 

	78
	BABY CORN
	KG
	350
	 
	 

	79
	THYME FRESH
	KG
	7
	 
	 

	80
	ROSEMARY
	KG
	7
	 
	 

	81
	FRESH BASIL
	KG
	40
	 
	 

	82
	FRESH OREGANO
	KG
	7
	 
	 

	83
	LEEKS 
	KG
	70
	 
	 

	84
	CELERY
	KG
	70
	 
	 

	85
	SPRING ONION
	KG
	250
	 
	 

	86
	CHINESE CABBAGE
	KG
	70
	 
	 

	87
	POKCHOY BABY
	KG
	70
	 
	 

	88
	GALANGAL
	KG
	30
	 
	 

	89
	LEMON GRASS
	KG
	4
	 
	 

	90
	LEMON LEAF
	KG
	4
	 
	 

	91
	FRESH THAI RED CHILLI
	KG
	4
	 
	 

	92
	FRESH MUSHROOM
	KG
	750
	 
	 

	93
	ENOKI MUSHROOM
	KG
	4
	 
	 

	94
	OYSTER MUSHROOM
	KG
	4
	 
	 

	95
	SNOW PEAS
	KG
	15
	 
	 

	96
	BROCCOLINI IMPORTED
	KG
	15
	 
	 

	97
	CHERRY TOMATO
	KG
	30
	 
	 

	98
	CHERRY TOMATO YELLOW
	KG
	15
	 
	 

	99
	MICRO GREENS
	PKTS
	20
	 
	 

	 
	 
	 
	 
	 
	 

	 
	FRUITS 
	 
	 
	 
	 

	100
	APPLE BASKET KINORR SHIMLA
	KG
	1200
	 
	 

	101
	APPLE COOKING
	KG
	150
	 
	 

	102
	BANANA BASKET
	KG
	2000
	 
	 

	103
	PAPAYA
	KG
	4700
	 
	 

	104
	SUN MELON (SARDA)
	KG
	3200
	 
	 

	105
	MUSK MELON
	KG
	2200
	 
	 

	106
	WATER MELON
	KG
	4500
	 
	 

	107
	ORANGE
	KG
	900
	 
	 

	108
	GRAPES GREEN
	KG
	250
	 
	 

	109
	GRAPES BLACK
	KG
	250
	 
	 

	110
	MANGO SAFEDA
	KG
	800
	 
	 

	111
	MANGO ALPHANSO
	KG
	100
	 
	 

	112
	DRAGON FRUIT
	KG
	30
	 
	 

	113
	PASSION FRUIT
	KG
	20
	 
	 

	114
	KIWI
	KG
	170
	 
	 

	115
	STRAWBERRY
	KG
	15
	 
	 

	116
	CHERRY
	KG
	10
	 
	 

	117
	BLUEBERRY
	KG
	2
	 
	 

	118
	GRAPEFRUIT
	KG
	20
	 
	 

	119
	PLUM 
	KG
	60
	 
	 

	120
	PEARS WILLIAM
	KG
	60
	 
	 

	121
	FIG
	KG
	10
	 
	 

	122
	PEACH
	KG
	70
	 
	 

	123
	SWEET LIME
	KG
	1050
	 
	 

	124
	PINEAPPLE RANI
	KG
	1100
	 
	 

	125
	GREEN APPLE
	KG
	30
	 
	 

	126
	DATES
	KG
	25
	 
	 

	127
	RED CURRENT
	KG
	2
	 
	 

	128
	BLACK CURRENT 
	KG
	2
	 
	 

	129
	IMPORTED GRAPES
	KG
	70
	 
	 

	130
	STAR FRUIT
	KG
	10
	 
	 

	131
	JAMUN
	KG
	10
	 
	 

	132
	IMPORTED IMLI
	KG
	10
	 
	 

	133
	PHALSA
	KG
	10
	 
	 


                                                                            TOTAL AMOUNT------
Total Amount In words………………………………………………………………………..
	
	IMPORTANT NOTES :

	3.1
	Total amount shall include all the Govt. TAXES, if applicable. 

	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 BASED ON TOTAL LANDED COST TO HCIL.

	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’.

5.4 The rates quoted / agreed shall remain firm for one year contract period.



Signature                     : _____________________


Name & Designation  :  _____________________


Co. Name & Seal          : _____________________

Date                              : _____________________




Place                            : _____________________
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