	ACHARYA N.G. RANGA AGRICULTURAL UNIVERSITY
POSTGRADUATE AND RESEARCH CENTRE 

DEPARTMENT OF FOODS AND NUTRITION 

 RAJENDRANGAR HYDERABAD-30 

	Phone : +914032586922, 09849280806


Ad No 2 /VMDEM/ 2011                                                                                     Date : 2-1-2012
Sealed competitive quotations are invited by the undersigned for the supply of the following equipment/ machinery from the eligible suppliers for the millet processing unit of VMDEM Project under the RKVY scheme  in the Department of Foods and Nutrition, Post Graduate and Research Centre.  Last for submission of quotations is 28-1-2012 
LIST OF EQUIPMENTS/ MACHINERY   REQUIRED

	S.No
	Equipment
	Specification

	1
	DESTONER (1No)

	Capacity 100 Kgs/hr Input Feed Basis, Provided with Feed Hopper, regulator for inflow of grains Fitted with 2HP capacity Electrical Motor with starter.

	2
	DEHULLER(1No)
	Continuous type, Capacity 50 -75 Kgs/hr, 3HP 3 Phase electrical motor with starter, Abrasive type, Sieving arrangement with vibratory sieve in the bottom.


	3
	PULVERIZER(1 No)
	Capacity : 75 Kgs /hr, Contact parts in SS 304, 5 HP 3 phase Electrical Motor with starter with sieves for flour, rawa (coarse and fine)


	4
	ROTARY DRIER (1No)
	 Capacity 50kg, electrical with digital control, able to roast the extruded snacks.



	5
	COATING PAN (1No)
	SS 304 Coating Pan with 2 HP motor and base frame in MS

	6
	HORIZONTAL AUTOCLAVE (1No)

	Double walled unit, inner & outer made of S.S. Mounted horizontal on a sturdy, heavy mild steel tubular stand duly powder coated. Pressure adjustable from 10-20psi. Fitted with pressure gauge, safety valve and steam release valve. The units fitted with S.S. Boiler and separate valves for injecting the steam into the main chamber and releasing the steam in atmosphere after use are provided. Automatic vacuum breaker should be provided to break the vacuum in case of formation of vacuum due to steam condensation. Fitted with a Digital Temperature Indicator to indicate inner temperature, Automatic Pressure Control switch and Automatic Low Water Level cut-off Device. Lid made of S.S plate provided with radial locking system, without steam jacket. Size: 500 x 1100mm

	6
	ELECTRONIC ANALYTICAL BALANCE(1No)

	Capacity : 220 g; Accuracy : 0.1 mg

	7
	ELECTRONIC WEIGHING BALANCE (1No)

	Capacity : 10 Kg; Sensitivity : 1 gm; Plate Size : Min. 250 x 260

	8
	PLAT FORM WEIGHING SCALE (1No)


	Up to 300 Kg with full digital soft ware 

	9
	DOUGH KNEADING MIXER (FLOOR KNEADING MACHINE) (1No)
	Heavy-duty stainless steel body with multi-purpose arms. Heavy-duty gears are providing to take the full load and to avoid damage to the mixer arms.



	10
	FLOUR SIFTER (1No)


	Able to sift all kinds of flours of different sizes with minimum size of 0.25mm. 

	11
	TRAY DRYER(2 No)
	The dryer casing would be reinforcing by means of m. S. Sections to make it sturdy. Temperature dial meters would be provide at different places in the oven. Drier should also be supplied with diesel faired or liquefied petroleum gas apart from electric fired system for reducing daring cost. 24 trays S.S 304 and above.

	12
	FOOT MODEL SEALING MACHINE(1No)

	250 PNFH Nitrogen flushing  250mm sealing length 
Sealing width : 10mm
With compressor + FRL &DOUBLE 
Stage regulator for nitrogen 
Cyclender .

Cylinder cost should be quoted separately 


	13
	Table top shrink conveyer packaging machine (1No) 
	To shrink wrap all kinds of shapes 

	14
	Continuous sealer (1No)


	Up to 3 kg capacity

	15
	Gravimetric weight dispenser (1No)
	To weigh 50 g 100g of extruded products


	16
	Batch printer (1 No)

	Semi automatic 

	17
	Silos (3No)
	500 Kg capacity, (3No) with stand and ladder S.S 

	18
	Work table (1No)
	Granite top 4x 6 feet with power cables 

	19
	Immersion blenders (Heavy duty) (1No)
	Capacity up to 50kg , to blend dry flours as well as  moistened flours 



	20
	Hydraulic hand pallet Truck (1No)
	Capacity 2500 kg


   Note: All the machinery supplied should have the following criteria met.

· Unique and reliable design. The supplied machinery should be highly effective for nonstop continuous   processing operations. 
· Easier operation & less maintenance cost. 

· SOP’s of machinery should be supplied apart from manuals.
· No skill labor should be required to operate. 

· Easy starting. 

· Cold & silent running 

· Robust construction 

· Low specific power consumption 

· Durable long life
· All food contact surfaces should be of stainless steel (316 gauge) or food grade material

· Continuous production per shift and faster return on investment. 

· All machineries should have compact design and occupies very little space. 

· A  minimized power consumption by the way of friction loses. Low noise operation, No wastage of product and no pollution hazarders. 

· All Machines should be designed for batch type operation for the use of various operations in mixing and blending etc.
 

· Easy installation, economy in operation and reliability. 

Extra accessories for machinery supplied (wherever necessary) 

· Suitable miniature circuit breaker (8828 with 3 meter cable & 3 pin top) for single phase electric motors. 

· Starters, main switch, ampere meter, capacitor for single phase electric motor. 

· Extra die rolls.
General aspects of sanitary construction and design of food equipment required
Maintenance and service

1. All components shall be installed to facilitate “quick-change” where possible.

2. Equipment configuration and features shall allow ease of access for routine servicing and maintenance.

3. The equipment shall be suitable for operation in a pilot-plant environment, subject to wash-down with hotwater and cleaning chemicals.

Food product contact surfaces

In terms of sanitary design, all food contact surfaces should be:

· smooth;

· impervious;

· free of cracks and crevices;

· nonporous;

· nonabsorbent;

· non-contaminating;

· nonreactive;

· corrosion resistant;

· durable and maintenance free;

· nontoxic; and

· cleanable.

If the surface is coated with metal alloy or non-metal (e.g. ceramics, plastic, rubber) in any way, the final surface must meet the above requirements. Standards require that such coatings maintain corrosion resistance, and be free of surface delamination, pitting, flaking, chipping, blistering, and distortion under conditions of intended use. Similarly, if any other modification or process is used in fabrication (e.g., welded, bonded, or soldered) it should be done using appropriate materials and in a manner that ensures the final surface meets the sanitary design criteria.

Materials for fabrication of equipment
Stainless steel is the preferred general use metal for food contact surfaces which should be corrosion resistance and durable for food applications. 316 Series Stainless Steel is recommended for food contact surfaces (18/8 indicating that it is 18% Cr and 8% Ni) with passivated surfaces (using nitric acid or other strong oxidizing agents) initially and on a regular frequency thereafter, to maintain a passive (non-reactive) oxide film on the surface. Galvanized iron should be avoided as a food contact surface because it is highly reactive with acids.

Surface texture and/or Finish

If any surface is ground, polished, or textured in any way, it must be done so that the final surface is smooth, durable, free of cracks and crevices, and meets the other sanitary design requirements described above. 
Construction and fabrication

The equipment should be designed and fabricated in such a way that all food contact surfaces are free of sharp corners and crevices. All mating surfaces must also be continuous (e.g., substantially flush). Construction of all food handling equipment should allow for easy disassembly for cleaning and inspection. Where appropriate (e.g., vessels, chambers, tanks), equipment should be self-draining and pitched to a drainable port with no potential hold up of food materials or solutions. Piping systems not designed for routine disassembly must be sloped to drain. 
A. Internal angles

Internal angles should be coved or rounded with defined radii as shown in Fig. Equipment standards specify appropriate radii for specific equipment applications and components. 



B. Permanent joints

All joints should be smooth, durable, and meet all sanitary design criteria. Equipment standards generally require that welded joints on stainless steel surfaces be continuous, butt-type joints and ground to a smooth  finish. If the welded joint is at a corner, it must be coved to the appropriate radius and ground smooth. Use of soldered joints should be limited by application with use of only non-toxic materials. Press fits and shrink fits are generally discouraged and should be limited only to applications where welded joints are not possible (e.g. bushings).

C. Connections, Attachments, and Ancillary equipment

Care should be taken when connecting pipes, gauges, thermometers, probes, or other equipment to food contact surfaces. It is necessary to ensure the connection does not create a dead end or an area where food product can accumulate and is not accessible to cleaning solutions. Such connections should be close coupled (e.g., pipe connection should not be of length greater than one pipe diameter).
Shafts, bearings, agitators, and other attachments or ancillary components should be attached to food equipment in such a way that the food contact zone is sealed from contamination caused by leakage of lubricants or other contaminants into the product zone. Such components should be accessible and removable for cleaning. Threads of food equipment are to be avoided in or over the food product zone.

D. Openings, Covers, and Top rims

Any opening or cover should be designed, fabricated, and constructed in such a manner as to adequately protect food products from contamination and to divert potential contamination away from the food product zone. Openings should be lipped and covered with a shoe box type design. And the top rims of equipment should be constructed and fabricated to avoid the collection of water droplets or dust.

E. Non-Product contact surfaces
Non-product surfaces of equipment should be constructed with appropriate materials and fabricated in such a manner as to be reasonably cleanable, corrosion resistant and maintenance free. Tubular steel equipment framework should be entirely sealed and not penetrated (e.g., bolts, studs), to avoid creating niches for microorganisms. Attachments should be welded to the surface of the tubing and not attached via drilled and tapped holes.
Ledges or areas where dust can collect should be avoided. Tops of equipment, shields, covers, or boxes, should be sloped at a 45 degree angle or more. To avoid niche areas for microbiological growth, the legs of equipment should be sealed at the base and not be of hollow design. Threads used on leveling components should be of the enclosed type. 

 We look forward to receiving your quotations and thank you for your interest in this project.                                                                                                                                 
                                                                                                                                      Sd/- Principal Investigator
****
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