Special Conditions of Contract 1]{:13;[IM{

27.TERMS OF PAYMENT
Stage Payment for SITC (Supply, installation, testing and commissioning items, the payment
terms shall be as mentioned below:

a. 60 % payment on supply of the system at site in good condition.

b. 15 % payment after installation

c. 15% payment after testing, commissioning, trial run & handing over for beneficial
use.

d. 10% after 6 months after date of completion

For each stage contractor has to raise bill as per tender conditions.

28. Testing charges including supply of samples, packaging and sending the laboratory, if any, shall be
borne by contractor.

29. Other contractors are also working at site. The contractor has to work in close co-ordination of
other contractors. In case on any damage or defacement of finishes / structure whether
completed or under finishing stage by the contractor the same shall be rectified by the contractor
whose labour has damaged or defaced the finishes/ structure. If the contractor fails to rectify the
same, the same shall be got done at risk and cost or as deemed fit by Engineer-in-charge.

In some of the buildings, keys will be handed over to the contractor along with all fixed
inventories and finishing completed. In such cases, the contractor has to keep watch and ward of
the building/inventory/finishing, etc. and the keys shall be returned along with the inventories/
finishing in good condition after the work is completed. Any defacement/damage etc. shall be
rectified by the contractor to the satisfaction of the Engineer-In-Charge. In case of default, same
shall be rectified at the risk & cost of the contractor.

30. Existing toilets shall not be allowed to be used by the labour. For working labour portable toilets
shall be arranged by the contractor in working area.

31. The working site area shall be kept clean. All garbage /packaging materials etc. shall be disposed
off properly.

32. Unless otherwise specified, all item in which installation is included in the item of work necessary
installation kit, if any, required shall be included in the quoted rate of item. Installation may be in
t?]e ceiling or on wall or any surface as per detailed drawing and as per direction of Engineer in-
charge.

33. Notwithstanding anything contained under Clauses of contract, all cost of EPF & ESI shall be borne
by the contractor. Neither extra payment nor reimbursement shall be made on this account.

34. Notwithstanding anything contained under Clauses of contract, no escalation shall be paid under
Clause 10CA and Clause 10CC.

35. The construction site is registered for GRIHA LD. Therefore, all supply, safety arrangements,
facilities for labour etc. shall be as per GRIHA norms and as directed by Engineer-in-Charge.

36. The financial implications for above requirements shall be deemed to be included in quoted rates
and nothing extra shall be paid on these accounts.

37. Kitchen equipment contractor shall follow the special instruction before start of any technical
requirement for the project as mentioned below:

a) Technical data sheet/specifications to be approved by Engineer In-Charge
b) Selected vendors must be submitting shop drawings according to specifications for final
approval to Engineer In-Charge.

38. If the agencies have the facility to manufacture the items for which photographs has been
attached/make has been specified in the tender document, supply of the same from their own
factory may be accepted, however, same should be as per specifications and
drawings/photographs attached in the tender document. Shop drawings for such items will be

required to be get approved before start of manufacturing.
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TENDER DOCUMENT WITH SPECIFICATIONS OF
FIRE SUPPRESSION SYSTEMS

ITEM
CODE QTY  |DESCRIPTION OF EQUIPMENTS

SC-80

SC-117
SC-159
TOTAL

[3X) =N =) =N

FIRE SUPPRESSION SYSTEMS

MAKE:- SWASTIK SYNERGY/ CEASEFIRE / BUCKEYE

REFERENCE SIZES OF EXHAUST HOOD

SC-79 1 ltem code SC-80, suitable for hood ITEM CODE-SC-79 size 5800mm(+/-
5%) X 2400mm (2000mm+200mm+200mm where "200mm+200mm"
stands for vertical 200mm wide plenm,single or both side) X 600mm
(ISOLATED TYPE)

SC-116 1 ltem code SC-117,suitable for hood ITEM CODE-SC-116 size 7000mm(+/-
5%) X 2400mm(2000mm+200mm+200mm where "200mm+200mm"
stands for vertical 200mm wide plenm,single or both side)X 600mm
(ISOLATED TYPE)

SC-158 1 ltem code SC-159,suitable for hood ITEM CODE-SC-158 size 2700 x 1300
x 600mm (AGAINST WALL)

TECHNICALS SPECIFICATION

IPLUMBING
COLD 12" CONSTRUCTION:-
HOT automatic, pre-engineered, fire suppression system
WASTE wet chemical, cartridge operated,
regulated pressure type system
[ELECTRIC and (5) nos low proximity duct nozzles and sensors
POWER automatic deflection and actuation system with manual pull down handle

VOLTAGE | 230-50-1PH Jelectrical gas line shut-off provision
equipment should supplied & installed by manufacturer in individual exhaust hood

GAS provide sch. 80-C classGl pipe & fittings with all installation acessories as per site requirement
BTU system installation in hood should be quoted alongwith material

KW to be supplied with all accessories and attachments

Nozzel to be calculated by supplier on the basis of Exhaust hood sizes

IEXHAUST

CFM

ACCESORIES

SPECIAL NOTE

* While submitting the quote, Vendor shall forward detail equipment catalogue cut-sheets for each of the equipment quoted.
* Cut-sheet shall be clearing marked with ltem-no of the equipment and the quantity along with details related
* 10 accessories and electrical characteristics.

Signature of Contractor Signature of Employer
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TENDER DOCUMENT WITH SPECIFICATIONS OF

EXHAUST HOOD
[ITEMm
CODE QTY  |DESCRIPTION EXHAUST HOOD
SC-79 1 size5800mm(+/- 5%) X 2400mm (2000mm+200mm+200mm where
*200mm+200mm" stands for vertical 200mm wide plenm,single or both Bxwust pueT SPOT COOL
side) X 600mm - MAIN CE\UNGHVAC CONSUUEA:;ZUST HOOD K
SC-116 1 size 7000mm(+/- 5%) X 2400mm(2000mm+200mm+200mm where ACpUCT  TRESH AR FRESH AR PALSE LN
"200mm+200mm" stands for vertical 200mm wide plenm,single or both ‘ XHAYST D b
side)X 600mm %ﬁ S
" = = o
TOTAL 2 s i vy
FUNEEQ ‘ ﬁ;‘ FUNES
Tt tt
MAKE: SIMPLE / KUMAR/ KONCEPT ee Ml oe o
A
LOW CONCRETE WALL BY CIVIL WORK
TECHNICALS SPECIFICATION
#18 gauge pre-polished #304 stainless steel steel construction
PLUMBING height to be 450 mm in front side & 600 mm at rear against wall
CcoLD double skin constructed with 200mm wide fresh grill in front
HOT pre-polished sheet in front rear and both sides panel 304 #20 gauge stainless steel
WASTE isolated type stainless steel welded construction
ELECTRIC vapour proof incandescent light to be fixed continues length at every 900mm distance
Kw 1 teflone coated heat proof wiring with stainless steel conduite & tubes
VOLTAGE |230-50-1PH |Jwiring to be extended up to electrical junction box
all construction shall welded ground & polish smooth
EXHAUST stainless steel baffle filter 500mm x 500mm x 50mm for hood in full length set at angle of 45°
CFM sample to be approved
bottom of filters set in continuous channel smooth clean wiping grease gutter
GAS # 18 gauge stainless steel grease gutter with stainless steel drain container
BTU condensate stainless steel gutter with removable grease trap on wall side
KW 38mm x 38mm x 3mm thick stainless steel angle framework
stainless steel hanstainless steelng rods @ 1200mm centre to centre with turned buckles
collar cutting to be done at site as per HVAC consultant
verify all dimensions from site before manufacturing hood
SPECIAL NOTE
*Supplier to verify all dimensions and services from site before making a shop drawing for approval.

PSignature of Contractor Signature of employer
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TENDER DOCUMENT WITH SPECIFICATIONS OF

EXHAUST HOOD
[ITEMm
CODE QTYy DESCRIPTION EXHAUST HOOD
SC-158 1
CEKLHCAUULTT\([))HCDTONE SPOT COOL
HVAC CONSULTANTS A/C DUCT
SIZE: 2700mm (L)x 1300mm (B) x 600mm (H) i%T‘Da%%L EXHAUST HOOD o FALSE CEILING
[ XHAUST D A /DU
S ] L = % sl ] N
T Ly - - &y TP
MAKE: SIMPLE / KUMAR/ KONCEPT RSN G
FUNEgﬁ b FUNES
te ¥ T Low HicH WALL
L
tt Tt
— igN -
— ‘L{:}J R S Rar s
LOW CONCRETE WALL BY CIVIL WORK
TECHNICALS SPECIFICATION
#18 gauge pre-polished #304 stainless steel steel construction
PLUMBING fresh air pelanum with 6" wide x full length linear adjustable grill to be provided
COLD single skin constructed in one piece
HOT pre-polished sheet in front rear and both sides panel 304 #20 gauge stainless steel
WASTE against wall type stainless steel welded construction
vapour proof incandescent light to be fixed continues length at every 900mm distance
ELECTRIC teflone coated heat proof wiring with stainless steel conduite & tubes
KW wiring to be extended up to electrical junction box
VOLTAGE all construction shall welded ground & foiled smooth
stainless steel baffle filter 500mm x 500mm x 50mm for hood in full length set at angle of 45°
EXHAUST sample to be approved
CFM bottom of filters set in continuous channel smooth clean wiping grease gutter
# 18 gauge stainless steel grease gutter with stainless steel drain container
GAS condensate stainless steel gutter with removable grease trap on wall side
BTU 38mm x 38mm x 3mm thick stainless steel angle framework
KW stainless steel hanstainless steelng rods @ 1200mm centre to centre with turned buckles
collar cutting to be done at site as per HVAC consultant
verify all dimensions from site before manufacturing hood
SPECIAL NOTE
*Supplier to verify all dimensions and services from site before making a shop drawing for approval.

Signature of Contractor
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TENDER DOCUMENT WITH SPECIFICATIONS OF

MEAT FREEZER
ITEM
CODE QTY DESCRIPTION OF EQUIPMENTS
BS-53 1 MEAT FREEZER At REE. e EREEEER LayooT
MAKE: CELFROST / BLUESTAR / RINAC l - :—%]
s TR AP
H: =/ el
et )|
[ LAYOUT PLAN T
| §
SIZE: 2900mm (L)X 1800mm (B)X 2550mm (H) = —
outer to outer dimension v v e
For clarity, please refer the attached layout drawing | Ll
TECHNICALS SPECIFICATION
IPLUMBING
COLD All panels to be provided of Desmon make
HOT internal light to be provided with flush type door right side hinges
WASTE automatic self illuminated dual refrigeration system of bitzer semi hermetic original for germany or equal
Bitzer compressor alongwith imported safety kit
JELECTRIC slim type evaporator unit maximum height to be 100 to 170 mm
POWER 60mm thick base floor with fixing of 3 mm thick altro flooring flush with outside floor
VOLTAGE | 440-50-3PH Jall other panels on side & top will be 100mm insulation with cam locking arrangements
IINSIDE
LIGHT 230-50-1PH Jcam locking arranged between wall panel with floor & ceiling panel
internal ceiling & panels #20 GAUGE 304 stainless steel sheet
GAS all exposed sides will be #20 GAUGE 304 stainless steel sheet
BTU unexposed sides will be powder coated galvanized Sheet (WHITE COLOUR)
KW door swing and exposed/unexposed surfaces,refer plan as shown with pad lock system & aluminium door kick plates on both sides
plastic strip curtain, hygiene coving on corners with ball corner features
IEXHAUST 1200mm X 2100mm high door opening ,flush with exterior panel & view port
CFM cylindrical locking arrangement, slab door with gasket for positive sealing
PUF panel with camlock with walls to ceiling, flashing not acceptable
provigen gasket to be provided each panel to work as a sealent
Unit to provided two room will be joined with T-Panel & camloacking human safety release knob
unit to be provided Anti Condensation door heater
emergency hooter
Internal light fitting.
inside emergency push bar button
location of compressor & required electrical to be finalized & coordinate with site before manufacture
bumper bar in exposed front panels
heavy duty one piece stainless steel foot plate upto 750 mm high on both sides
double vaccum glass see thru window in door
infill panels, -18° to -22° temp to be maintained
microprocessor control with digital temp display control panel
to be mounted on side wall or front panel
suitable to the electrics of 440/50/3PH and 230/50/1PH for internal lights
Supplier to provide required length of refrigeration pipe as per site condition.
manufacturer to visit site before manufacuring
supplier to submit shop drawing for final approval before manufacturing
ACCESORIES
SPECIAL NOTE
* While submitting the quote, Vendor shall forward detail equipment catalogue cut-sheets for each of the equipment quoted.
* Cut-sheet shall be clearing marked with ltem-no of the equipment and the quantity along with details related
* to accessories and electrical characteristics.S
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TENDER DOCUMENT WITH SPECIFICATIONS OF

GARBAGE REFRIGERATOR
ITEM
CODE QTY  |DESCRIPTION OF EQUIPMENTS
RG-23 1 GARBAGE REFRIGERATOR
MAKE: CELFROST / BLUESTAR / RINAC I
1B00
GARBAGE
REF.
SIZE: 1800mm (L)X 2100mm (B)X 2550mm (H)
outer to outer dimension
For clarity, please refer the attached layout drawing
TECHNICALS SPECIFICATION
PLUMBING
COLD All panels to be provided of Desmon make
HOT internal light to be provided with flush type door right side hinges
WASTE automatic self illuminated dual refrigeration system of bitzer semi hermetic original for germany or equal
Bitzer compressor alongwith imported safety kit
JELECTRIC slim type evaporator unit maximum height to be 100 to 170 mm
POWER 60mm thick base floor with fixing of 3 mm thick altro flooring flush with outside floor

VOLTAGE | 440-50-3PH Jall other panels on side & top will be 100mm insulation with cam locking arrangements
IINSIDE
LIGHT 230-50-1PH Jcam locking arranged between wall panel with floor & ceiling panel
internal ceiling & panels #20 GAUGE 304 stainless steel sheet

GAS all exposed sides will be #20 GAUGE 304 stainless steel sheet
BTU unexposed sides will be powder coated galvanized Sheet (WHITE COLOUR)
KW door swing and exposed/unexposed surfaces,refer plan as shown with pad lock system & aluminium door kick plates on both sides
plastic strip curtain, hygiene coving on corners with ball corner features
IEXHAUST 1200 X 2100 high door opening ,flush with exterior panel & view port
CFM cylindrical locking arrangement, slab door with gasket for positive sealing

PUF panel with camlock with walls to ceiling, flashing not acceptable

provigen gasket to be provided each panel to work as a sealent

Unit to provided two room will be joined with T-Panel & camloacking human safety release knob
unit to be provided Anti Condensation door heater

emergency hooter

Internal light fitting.

inside emergency push bar button

location of compressor & required electrical to be finalized & coordinate with site before manufacture
bumper bar in exposed front panels

heavy duty one piece stainless steel foot plate upto 750 mm high on both sides

double vaccum glass see thru window in door

infill panels, -2° to +8° temp to be maintained

microprocessor control with digital temp display control panel

to be mounted on side wall or front panel

suitable to the electrics of 440/50/3PH and 230/50/1PH for internal lights

Supplier to provide required length of refrigeration pipe as per site condition.
manufacturer to visit site before manufacuring

supplier to submit shop drawing for final approval before manufacturing

ACCESORIES

SPECIAL NOTE

* While submitting the quote, Vendor shall forward detail equipment catalogue cut-sheets for each of the equipment quoted.
* Cut-sheet shall be clearing marked with Item-no of the equipment and the quantity along with details related
* to accessories and electrical characteristics.

ignature of Contractor Signature of Employe
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TENDER DOCUMENT WITH SPECIFICATIONS OF
VEG./DAIRY HOLDING REFRIGERATOR

ITEM
CODE QTY  |DESCRIPTION OF EQUIPMENTS
BS-35 1 VEG./DAIRY HOLDING REFRIGERATOR

MAKE: CELFROST/ BLUESTAR / RINAC

SIZE: 3400mm (L)X 2900mm (B)X 2550mm (H)

outer to outer dimension

For clarity, please refer the attached layout drawing

TECHNICALS SPECIFICATION

PLUMBING
COLD All panels to be provided of Desmon make
HOT internal light to be provided with flush type door right side hinges
WASTE automatic self illuminated dual refrigeration system of bitzer semi hermetic original for germany or equal
Bitzer compressor alongwith imported safety kit
[ELECTRIC slim type evaporator unit maximum height to be 100mm to 170 mm
POWER 60mm thick base floor with fixing of 3 mm thick altro flooring flush with outside floor

VOLTAGE | 440-50-3PH Jall other panels on side & top will be 100mm insulation with cam locking arrangements
IINSIDE
LIGHT 230-50-1PH Jcam locking arranged between wall panel with floor & ceiling panel
internal ceiling & panels #20 GAUGE 304 stainless steel sheet

GAS all exposed sides will be #20 GAUGE 304 stainless steel sheet
BTU unexposed sides will be powder coated galvanized Sheet (WHITE COLOUR)
KW door swing and exposed/unexposed surfaces,refer plan as shown with pad lock system & aluminium door kick plates on both sides
plastic strip curtain, hygiene coving on corners with ball corner features
IEXHAUST 1200mm X 2100mm high door opening ,flush with exterior panel & view port
CFM cylindrical locking arrangement, slab door with gasket for positive sealing

PUF panel with camlock with walls to ceiling, flashing not acceptable

provigen gasket to be provided each panel to work as a sealent

Unit to provided two room will be joined with T-Panel & camloacking human safety release knob
unit to be provided Anti Condensation door heater

emergency hooter

Internal light fitting.

inside emergency push bar button

location of compressor & required electrical to be finalized & coordinate with site before manufacture
bumper bar in exposed front panels

heavy duty one piece stainless steel foot plate upto 750 mm high on both sides

double vaccum glass see thru window in door

infill panels, -2° to +8° temp to be maintained

microprocessor control with digital temp display control panel

to be mounted on side wall or front panel

suitable to the electrics of 440/50/3PH and 230/50/1PH for internal lights

Supplier to provide required length of refrigeration pipe as per site condition.
manufacturer to visit site before manufacuring

supplier to submit shop drawing for final approval before manufacturing

ACCESORIES

SPECIAL NOTE

* While submitting the quote, Vendor shall forward detail equipment catalogue cut-sheets for each of the equipment quoted.
* Cut-sheet shall be clearing marked with ltem-no of the equipment and the quantity along with details related
* 10 accessories and electrical characteristics.S

ignature of Contractor
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TENDER DOCUMENT WITH SPECIFICATIONS OF

MEAT REFRIGERATOR
ITEM
CODE QTY DESCRIPTION OF EQUIPMENTS
BS-50 1 MEAT REFRIGERATOR MEAT REF. & FREBZER LAvOUT
. [ ==
MAKE: CELFROST/ BLUESTAR/RINAC " | i L VL L““’}JF Ej n
= .||,;L H—a . AN
He =/ el
iy e
[ LAYOUT PLAN T
’ §
SIZE: 2900mm (L)X 2100mm (B) X 2550mm (H) : ;
outer to outer dimension
For clarity, please refer the attached layout drawing ‘ e
TECHNICALS SPECIFICATION
PLUMBING
COLD All panels to be provided of Desmon make
HOT internal light to be provided with flush type door right side hinges
WASTE automatic self illuminated dual refrigeration system of bitzer semi hermetic original for germany or equal
Bitzer compressor alongwith imported safety kit
JELECTRIC slim type evaporator unit maximum height to be 100mm to 170 mm
POWER 60mm thick base floor with fixing of 3 mm thick altro flooring flush with outside floor
VOLTAGE | 440-50-3PH Jall other panels on side & top will be 100mm insulation with cam locking arrangements
IINSIDE
LIGHT 230-50-1PH Jcam locking arranged between wall panel with floor & ceiling panel
internal ceiling & panels #20 GAUGE 304 stainless steel sheet
GAS all exposed sides will be #20 GAUGE 304 stainless steel sheet
BTU unexposed sides will be powder coated galvanized Sheet (WHITE COLOUR)
KW door swing and exposed/unexposed surfaces,refer plan as shown with pad lock system & aluminium door kick plates on both sides
plastic strip curtain, hygiene coving on corners with ball corner features
IEXHAUST 1200mm X 2100mm high door opening ,flush with exterior panel & view port
CFM cylindrical locking arrangement, slab door with gasket for positive sealing
PUF panel with camlock with walls to ceiling, flashing not acceptable
provigen gasket to be provided each panel to work as a sealent
Unit to provided two room will be joined with T-Panel & camloacking human safety release knob
unit to be provided Anti Condensation door heater
emergency hooter
Internal light fitting.
inside emergency push bar button
location of compressor & required electrical to be finalized & coordinate with site before manufacture
bumper bar in exposed front panels
heavy duty one piece stainless steel foot plate upto 750 mm high on both sides
double vaccum glass see thru window in door
infill panels, -2° to +8° temp to be maintained
microprocessor control with digital temp display control panel
to be mounted on side wall or front panel
suitable to the electrics of 440/50/3PH and 230/50/1PH for internal lights
Supplier to provide required length of refrigeration pipe as per site condition.
manufacturer to visit site before manufacuring
supplier to submit shop drawing for final approval before manufacturing
ACCESORIES
SPECIAL NOTE
* While submitting the quote, Vendor shall forward detail equipment catalogue cut-sheets for each of the equipment quoted.
* Cut-sheet shall be clearing marked with Item-no of the equipment and the quantity along with details related
* to accessories and electrical characteristics.

ignature of Contractor
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TENDER DOCUMENT WITH SPECIFICATIONS OF
INSECT-O-CUTTER

[RG-10 2
|RG-21 2
TOTAL 4 INSECT-O-CUTTER

MAKE: PEST-O-FLUSH / FUSION / MICROKILL

The figure shown here is indicative only.

should be provided with ceiling mounted arrangement
all fixing arrangements.

2 X 20 Watts tubes

to operate on 230 - 50 - 1 Ph

Ceiling Mounted

VOLTAGE | 230-50-1PH

BTU
kw

CFM

* While submitting the quote, Vendor shall forward detail equipment catalogue cut-sheets for each of the equipment quoted.
* Cut-sheet shall be clearing marked with Item-no of the equipment and the quantity along with details related
* to accessories and electrical characteristics.

Signature of Contractor Signature of Employer
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TENDER DOCUMENT WITH SPECIFICATIONS OF

AIR CURTAIN

ITEM
CODE QTY DESCRIPTION OF EQUIPMENTS
RG-3 3 SIZE 1200mm (L)
RG-16 1 SIZE 1500mm (L)
RG-26 1 SIZE 1200mm (L)
TOTAL 5

MAKE: EURONICS /| EUREKA / TRIPTI

Buromice
. ™
R —————
The figure shown here is indicative only.

TECHNICALS SPECIFICATION

IPLUMBING
COLD dimensions to be taken from site as actual & suitable to 230-50-1ph electrical
HOT provide motor mounted on left side
WASTE all joints and finishes to be properly welded grounded and polished smooth
manufacture to check size from site before fabrication.
Mounting arrangement would be supplied along with the item
All cases shall be metallic
[ELECTRIC
POWER 2

VOLTAGE | 230-50-1PH

GAS
BTU
KW

JEXHAUST
CFM

ACCESORIES

SPECIAL NOTE

* While submitting the quote, Vendor shall forward detail equipment catalogue cut-sheets for each of the equipment quoted.
* Cut-sheet shall be clearing marked with ltem-no of the equipment and the quantity along with details related

* 10 accessories and electrical characteristics.

signature of Contractor Signature of Employer
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TENDER DOCUMENT WITH SPECIFICATIONS OF
HAND SINK WITH SOAP DISPENSER & KNEE OPERATED

SR-8
IBs-1
IBs-41
TOTAL

[ICY SN G Y

MAKE: SIMPLE / KUMAR / KONCEPT

SIZE: 376mm (L)x 480mm (B) x 445mm (H)

The figure shown here is indicative only.

Wall mount hand sink
304 grade Stainless steel construction
WASTE single sheet back plate # 16 gauge stainless steel
knee operated system
—16 gauge sink of 350mmx350mmx175mm deep with 38mm dia drain coupling

POWER # 16 gauge stainless steel top with front side marine edge turned up 12mm turned down 50mm in 12mm
VOLTAGE both sides turned up 250mm high raw rear side 250mm high back splash turned out 50mm down 12mm

mounted on 32mmx32mmx3mm thick stainless steel angle frame work
# 20 gauge stainless steel cladding on all sides

BTU long neck swivel type hot & cold water knee operated faucet mounting at back splash
|KW push type soap dispenser on right side
CFM

* While submitting the quote, Vendor shall forward detail equipment catalogue cut-sheets for each of the equipment quoted.
* Cut-sheet shall be clearing marked with Item-no of the equipment and the quantity along with details related
* 10 accessories and electrical characteristics.

Signature of Contractor Signature of employer
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TENDER DOCUMENT WITH SPECIFICATIONS OF

HAND DRYER
LR-3 1 HAND DRYER
LR-8 1 HAND DRYER
TOTAL 2

MAKE: EURONICS / BLUECIRCLE / U-TEC

The figure shown here is indicative only.

with stainless steel body, auto-cut & start up system
WASTE with all accessories & attachments
body colour -white

VOLTAGE | 230-50-1PH

BTU
[kw

CFM

* While submitting the quote, Vendor shall forward detail equipment catalogue cut-sheets for each of the equipment quoted.
* Cut-sheet shall be clearing marked with ltem-no of the equipment and the quantity along with details related
* t0 accessories and electrical characteristics.

Signature of Contractor Signature of Employer
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TENDER DOCUMENT WITH SPECIFICATIONS OF
STORE ROOM SHELVING

ITEM
CODE QryY

DESCRIPTION OF EQUIPMENTS

SR-6 22

STORE ROOM SHELVING (GENERAL/BULK STORE)

RG-25 5

STORE ROOM SHELVING

TOTAL 27

MAKE: NILKAMAL / VINAR / GODREJ

SIZE: 900mm (L)x 450mm (B) x 1950mm (H)

The figure shown here is indicative only.

TECHNICALS

SPECIFICATION

IPLUMBING

COLD

HOT

WASTE

JELECTRIC

POWER

VOLTAGE

GAS

BTU

KW

JEXHAUST

CFM

MS Powder coated with grey colour
Cost effective installation.

Bolt together assembly.

Easy to mount.

Also ideal as storage for archives.

Increased load capacity due to corner plates.
Panels can be easily re-adjusted on a 25 mm. pitch.
Extension bays can be easily added whenever required.

Very good overview due to clear product presentation.

More storage capacity on less floor space.

Manufacturer to ask for arrangement plant for all store room shelvings before manufacturing
Panel shall be No. 18 gauge MS powder coated grey colour

Frame material shall be MS powder coated grey colour

Panels Shall be capable to carry minimum weightage of 150 KG

ACCESORIES

SPECIAL NOTE

* While submitting the quote, Vendor shall forward detail equipment catalogue cut-sheets for each of the equipment quoted.
* Cut-sheet shall be clearing marked with ltem-no of the equipment and the quantity along with details related
* 10 accessories and electrical characteristics.

Signature of Contractor
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TENDER DOCUMENT WITH SPECIFICATIONS OF

FLOOR DRAIN GRATINGS
ITEM
CODE QTY  |DESCRIPTION FLOOR DRAIN GRATING WITH SS GUTER AND BASKET
SR-7 1
RG-7 1
SC-59 9
SC-131 1
SC-152 1
BK-3 1
BS-14 2
DI-5 1
CF-15 1
TOTAL 18
MAKE: SIMPLE / KUMAR / KONCEPT
SIZE: 225mm x 225mm x 100 mm high
TECHNICALS SPECIFICATION
GUTTER # 18 gauge stainless steel continuous body construction
# 10 gauge stainless steel hinged lid on top with 12mm wide piano slots in full length @12mm centre to
PLUMBING centre
COLD stainless steel hinges secured to # 10 gauge stainless steel perforated cover with
HOT # 18 gauge stainless steel side walls with 25mm collars on all sides
WASTE vertical sheet to be cut 40mm dia to allow sink waste lines to connect to floor drain
(to be done as per site conditions & requirements)
ELECTRIC
KW Stainless steel BASKET # 18gauge stainless steel construction sheet with 10mm wide collars
VOLTAGE 75mm dia x 75mm high #16gauge stainless steel removable basket
removable basket with 3mm dia holes all around and bottom side
EXHAUST #10 gauge stainless steel handle at top of basket for removal
CFM
GAS
BTU
Kw
SPECIAL NOTE
*Supplier to verify all dimensions and services from site before making a shop drawing for approval.

Signature of Contractor Signature of Employer

142



TENDER DOCUMENT WITH SPECIFICATIONS OF

DRAIN TROUGH GRATINGS

ITEM
CODE QTY DESCRIPTION DRAIN TROUGH GRATING WITH stainless steel GUTTER & BASKET
RG-1 2 1560mm(L) X 360mm (B) X 100mm (H)
RG-22 2 1060mm (L)X 360mm (B)X 100mm (H)
SC-119 2 660mm (L)X 1060mm (B)X 100mm (H)
SC-121 3 660mm (L)X 1060mm (B)X 100mm (H)
SC-170 2 1060mm (L)X 360mm (B) X 100mm (H)
SC-185 1 1060mm (L)X 360mm (B)X 100mm (H)
SC-193 1 1360mm (L)X 660mm (B)X 100mm (H)
SC-205 1 1060mm (L)X 360mm (B)X 100mm (H)
BS-11 1 1560mm (L)X 360mm (B)X 100mm (H)
BS-36 1 1060mm (L)X 360mm (B)X 100mm (H)
BS-51 1 1060mm (L)X 360mm (B)X 100mm (H)
TOTAL 17
MAKE: SIMPLE / KUMAR / KONCEPT
The figure shown here is indicative only.
TECHNICALS SPECIFICATION
FRAMEWORK #16 gauge stainless steel 38mm x 38mm x 3 mm stainless steel side angle single framework
PLUMBING framework extended by 5 mm on both side to accommodate stainless steel grating
COLD set into recessed floor and
HOT grounted with anchor fasteners,
WASTE
GRATING #16 gauge stainless steel strip type grating
35mm x 5mm thick stainless steel flat outer frame welded construction
ELECTRIC 25mm x 3 mm thick horizontal stainless steel flats welded to outer frame @ 75mm centre to centre
KW 20mm x 3 mm thick vertical stainless steel flats welded to outer frame @ 32mm centre to centre
VOLTAGE cross-section with 25mm x 3mm thick stainless steel flats
grating to be constructed
all welded construction
EXHAUST grating to be rest on angle framework
CFM
GUTTER # 18gauge stainless steel continuous body construction
# 10 gauge stainless steel hinged lid on top with 12mm wide piano slots in full length @12mm centre to
GAS centre
BTU stainless steel hinges secured to # 10 gauge stainless steel perforated cover with
Kw # 18 gauge stainless steel side walls with 25mm collars on all sides
vertical sheet to be cut 40mm dia to allow sink waste lines to connect to floor drain
(to be done as per site conditions & requirements)
Stainless steel BASKET # 18gauge stainless steel construction sheet with 10mm wide collars
75 dia x 75mm high #16gauge stainless steel removable basket
removable basket with 3mm dia holes all around and bottom side
#10 gauge stainless steel handle at top of basket for removal
SPECIAL NOTE
*Supplier to verify all dimensions and services from site before making a shop drawing for approval.
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TENDER DOCUMENT WITH SPECIFICATIONS OF

DRAIN TROUGH GRATINGS
ITEM
CODE QTY DESCRIPTION DRAIN TROUGH GRATING WITH stainless steel GUTTER & BASKET
RG-5 1
RG-19 1
SC-190 1
TOTAL 3 SIZE: 660mm (L)x 660mm (B)x 100mm (H)
MAKE: SIMPLE / KUMAR / KONCEPT
The figure shown here is indicative only.
TECHNICALS SPECIFICATION
FRAMEWORK #16 gauge stainless steel 38mm x 38mm x 3 mm stainless steel side angle single framework
PLUMBING framework extended by 5 mm on both side to accommodate stainless steel grating
COLD set into recessed floor and
HOT grounted with anchor fasteners,
WASTE
GRATING #16 gauge stainless steel strip type grating in one piece
35mm x 5mm thick stainless steel flat outer frame welded construction
ELECTRIC 25mm x 3 mm thick horizontal stainless steel flats welded to outer frame @ 75mm centre to centre
KW 20mm x 3 mm thick vertical stainless steel flats welded to outer frame @ 32mm centre to centre
VOLTAGE cross-section with 25mm x 3mm thick stainless steel flats
grating to be constructed in one piece
all welded construction
EXHAUST grating to be rest on angle framework
CFM
GUTTER # 18gauge stainless steel continuous body construction
# 10 gauge stainless steel hinged lid on top with 12mm wide piano slots in full length @12mm centre to
GAS centre
BTU stainless steel hinges secured to # 10 gauge stainless steel perforated cover with
KW # 18 gauge stainless steel side walls with 25mm collars on all sides
vertical sheet to be cut 40mm dia to allow sink waste lines to connect to floor drain
(to be done as per site conditions & requirements)
Stainless steel BASKET # 18gauge stainless steel construction sheet with 10mm wide collars
75mm dia x 75mm high #16gauge stainless steel removable basket
removable basket with 3mm dia holes all around and bottom side
#10 gauge stainless steel handle at top of basket for removal
SPECIAL NOTE
*Supplier to verify all dimensions and services from site before making a shop drawing for approval.
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SPECIAL CONDITIONS TO SPECIFICATION
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1. SCOPE OF WORK

a. The kitchen equipment fabricator shall provide all necessary holes and openings in the kitchen
equipment, which may be required for the proper installation of the plumbing, electrical, ventilating and
refrigeration connections.

b. The Kitchen equipment supplier to assemble all pieces of fabricated items and to be installed at site.

c. All hook up material for plumbing, steam, electrical, ventilating services and final connections are not
included as part of the Kitchen Equipment Contract. However, all pipes and fittings within equipment, all
necessary valves and fittings, and all starting switches as required with overload protection, shall be
furnished as required with the respective items of equipment’s.

d. The drawings shall show where the equipment requires cutting or close fitting and shall show all
reinforcements, anchorage and other details required for complete installation. Shop drawings of
fabricated equipment shall be drawn to a scale of not less than 1:75. The detailed drawings shall be
submitted to the Engineer In-Charge for comments and approval with the clear-cut understanding that
fabrication shall proceed only after all details have been officially approved.

e. It is the intention of these specifications to cover items suitable for the purpose intended and to be
capable of performing efficiently the work intended.

f. All items shall suit space conditions. All dimensions given here in are approximate only, and in all cases
where equipment fabricator shall ask for and shall be furnished all necessary field measurements and
services from the site.

g. It is the intention of these plans and specification to describe complete systems and items. The
fabricator shall furnish without additional cost to the Engineer In-Charge, all appurtenances and\or
accessories, which may not specifically be mentioned in the specifications or shown on the drawings, but
which are required for the proper functioning of the equipment.

h. The Kitchen Equipment Fabricator shall study all drawings before making a bid and shall inform in case
of any change of deviation from these drawings, so that they can be taken into consideration.

2. STAINLESS STEEL

a. Where stainless steel is specified it shall be what is known to the trade as Austenitic 18-8, type 304, B-
2 finish, with a content of 17% to 19% chrome, 7% to 9% nickel and a maximum carbon contents of 0.11.
b. Stainless steel shall be free from scale and all surfaces shall be polished to No, 4 commercial finish.

3. GALVANIZED IRON

a. Where galvanized iron is called for, it shall be galvanized as per relevant IS code.

b. Galvanized structural steel, welded into sections of framing, racks, shelves etc. shall be hot dipped
after fabrication.

4. STAINLESS STEEL PIPE AND TUBING

Where stainless steel pipe or tubing shall be type 304 or specified separately, it shall be seamless or
welded, of gauge specified and of true roundness. Seamless tubing shall be thoroughly and properly
annealed, pickled, ground smooth and finished to match adjacent work. Welded tubing shall be
thoroughly heat treated, properly quenched to eliminate carbide precipitations, then drawn true to size
and roundness and ground as required. All tubing, where exposed to view, shall be given a final grind of
not less than 180 grit emery.

5. STRUCTURAL STEEL SHAPES
All angles, band, channels or other structural shapes used for framing shall be confirming to relevant IS
code.

6. HANDLES, BRACKETS, LOCKING DEVICES AND HARDWARE

a. Wherever equipment is provided with handles, knobs, hinges, brackets or other miscellaneous
hardware, all shall be of either heavy satin finish chrome plated brass or stainless steel or metallurgical
composition specified herein after under items to be furnished.

b. All enclosed cabinets, refrigerators, storage bins, shall be furnished with extra heavy duty, security
type, locking devices of cylinder type, chrome plated.
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7. FASTENINGS

Welds, bolts, screws, nuts and washers shall be of steel, except where brass or stainless steel is
fastened, in which case they shall be of brass or stainless steel respectively. Where dissimilar metals are
fastened, bolts, screws and nuts shall be of the highest grade metal. The spacing and extent of welds,
bolts, and screws shall be such as to ensure suitable fastening and prevent bulging of the metals
fastened.

8. WELDING

a. All welding shall be done by electric fusion, metal-arc method. Carbon-arc of gas welding will not be
permitted. All welding shall be done in a thorough manner, with welding rod of same composition as
sheets or parts welded.

b. Welds shall be complete welds, strong and ductile, with excess metal ground off and joints finished
smooth to match adjoining surface. Welds are to be free of mechanical imperfections such as gas holes,
pits, runs, cracks, etc. and shall have same color as adjoining sheet surfaces. All joints in tops of fixtures,
tables, drain a board, exposed shelving, sinks etc. shall be welded. All equipment herein specified, which
is constructed of more than one piece of sheet of metal, shall be continuously butt welded together

with welds made by spot welding straps under beams and filling in the voids with solder and finishing by
grinding, will not be acceptable.

c. Itis the intention of this specification that all welded joints shall be homogeneous with the sheet metal
itself. Where sheet sizes necessitate a joint, such a joint shall be welded. Tops of fixtures shall be
fabricated in the factory with welded joints to reduce field joints to a minimum. Where fixtures join, the
tops of such fixtures shall be continuous with welded joints, except in the case of field joints. All joints
make in the field shall be closely butted, pulled together, and then welded, ground and polished smooth in
accordance with section, Grinding, Polishing, and Finishing of these requirement. Tops of fixtures shall be
of maximum length and with welded factory joints to permit the bringing of fixtures to their final position in
order to reduce field joints to an absolute minimum. Wherever welds occur on surface not finished by
grinding and polishing, such welds and the accompanying discoloration shall be suitably coated in factory
by means of metallic base paints, to prevent the possibility of progressive corrosion at such joints.

9. GRINDING POLISHING FINISHING

a. All welded exposed joints shall be suitably ground flush with adjoining material and neatly finished to
harmonize therewith. Wherever material has been sunken or depressed by a welding operation, such
depression shall be suitably hammered and preened flush to adjoining surfaces, and, if necessary, again
ground to eliminate low spots. All ground surfaces shall then be polished or buffed to match adjoining
surfaces, consistent with good workmanship. Care shall be exercised in all grinding operations to avoid
excessive heating of metal and metal discoloration. In all cases, grain of rough grinding shall be removed
by successive polishing operations.

Texture of final polishing operation shall be uniform and smooth, consistent with reasonable care and
good workmanship. General finish of all equipment shall be high grade.

b. Butt joints and contact joints, wherever they occur, shall be close fitting and shall not require solder as
filler. In no case is soldering operation done where dependence is placed solely on soldering for strength
and stability of joints or fixture itself. Wherever break bends occur, they shall be free of undue extrude
and shall not be flaky, scaly or cracked in appearance and where such break work does mar the uniform
surface appearance of the material, all such marks shall be removed by suitable grinding, polishing and
finishing. Wherever sheared edges occur, they shall be free of burrs, fins or irregular projections and shall
be finished over such sheared edges c. It is the intention of this specification to cover equipment of a
quality finish, consistent with high grade manufacturing practices. All exposed surfaces shall be No. 4
finish except trim, which is to be more highly polished satin finish. Where specified all cabinets, doors
shelves, whether inside or outside of cabinets and wherever exposed, are to be No.4 finish, but such
finish shall be at least equal to 80 ground finish. Final No.4 finishes being factory finish, not as finished by
mill. Indication of die markings not blending with final finish will not be accepted.

10. BOLT CONSTRUCTION

It is the intention of these specification that all equipment on exposed surfaces and wherever bolts are
used to fasten trim to paneling and body of warmers, cabinets, counter, etc. and more particularly to
fasten tops of counters, dish tables, etc. to top of framing such bolts and screws shall be of concealed
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type. Wherever threads of bolts and screws occur on the inside of fixtures and are either visible or might
come in contact with hands or wiping cloth, such bolts and screws threads shall be capped with a suitable
lock washer and chrome plated brass or bronze acorn nut. Where screws threads are not visible or
readily accessible, they may be capped with a standard lock washer and steel nut treated to prevent
rusting or corroding. Wherever bolts or screws are welded to underside of trim or tops, the reverse side of
weld shall be neatly finished, uniform with adjoining surface of trim or top. Depression at these points will
not be acceptable.

11. SOUND DEADENING
Underside of all stainless steel tops for tables, counters, sinks, dish and pot tables with angle framework
shall be treated with a coating of “Carbonize” aluminum finish or approved equal.

12. MATERIAL AND WORKMANSHIP

All material, equipment etc. shall be new and of kinds specified and shall be in undamaged condition
when turned over to Engineer In-Charge. All workmanship shall be of rigid construction, free from
objectionable vibrations and quiet in operation.

13. LEGS
Legs, where ever required, to be constructed of not less than 11\2” O.D. stainless steel tubing cold drawn,
annealed and pickled, spaced not more than 6’-0” c.c. All legs shall be uniform in finish.

14. LEG CROSS BRACING

All leg cross bracing, where required, to be constructed of not less than 1” OD stainless steel tubing and
to be specified above for legs except as noted below. All cross bracing to run horizontal between all legs,
approximately 10” above floor, unless otherwise specified. All joints to be completely welded, around
entire perimeter, forming complete seal, with all welds ground and painted., Where one side of box unit is
eliminated to provide space for cans, carts, plumbing or otherwise, single cross brace to extend to given
leg, such cross brace to be reinforced by diagonal section of tubing and set not less than 8” out at each
side, all welded, as specified here-in-before.

15. UNDER BRACING

All stainless steel counters, tables, drain boards and dish table tops to be braced below with inverted type
channels made of 14 gauge stainless steel measuring 1"x4°x1”, spaced not more than 30" on centers and
installed in similar fashion.

16. UNDER SHELVING

a. Where flat under shelving is specified, under shelves shall be constructed of 18 gauge polished
stainless steel. All shelving shall be turned down on all sides approximately 11\2"and under 1/2” in
channel shape, with resulting corners cut out to fit contour of leg. Shelving shall be reinforced with
1"x4”x1” 16 gauge stainless steel welded channels.

b. Removable type shelving to be of same materials, rolled down on all sides, with corners notched to
contour of leg, with resultant notches ground and polished smooth., Under shelving to be constructed in
sections of not more than 36” and where butted against adjoining shelf section, shelving to be turned
down 11/2” and under 1/2” in channel shape. Supporting channel to be furnished on underside of each
shelf section of same size and material as specified above.

c. Where slotted under shelving is specified, it shall consist of a series of stainless steel panels or
sections, these to be slotted and sides of slots turned down to form cross channels. Slots to be
approximately 11/4” wide and channels approximately3’ wide. Panels are to be rounded over pipe
supports described herein-before with all edges rounded and polished ground smooth to assure easy
cleaning.

Panels to be of not less than 18 gauge stainless steel and are to be removable. Panels to be not more
than 30” wide in any direction. Sections may be made up from single sheet, stamped out, or by forming
channels and welding in end pieces. Slots shall run front to rear in all cases. Adequate reinforcing shall
be provided beneath panels where they rest on pipe frames. All working surfaces to be made flush.
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17. SINKS AND DRAIN BOARDS

a. All sinks and drain boards to be constructed of 16 gauge polished stainless steel, unless otherwise
specified, with all joints neatly welded, ground and polished smooth. No soldering at any points, will be
accepted in sink and drain board construction. All front and free standing edges to be extended upward
75mm measured at sink edge and returned 40mm and 90 degrees, down 50mm and in 12mm. Sinks and
drain boards to have 250mm high splash backs level and continuous, not following pitch of drain board,
adjacent to wall or adjoining equipment. Except as noted otherwise, where drain boards are 600mm or
less, they may be supported on 1’00.d.x 083 stainless steel, tubular, diagonal braces, and secured to sink
gussets, welded around entire perimeter, ground and polished smooth. Where drain boards exceeds 600
in length, legs shall be provided as here in before specified. All vertical and horizontal corners to be
rounded to radius of approximately 25mm, with all intersections meeting in the spherical sections. All
sinks having two or more compartments to have double dividing partitions, with fully rounded corner, both
vertical and horizontal. All corners of drain boards to be rounded on inside to a radius of 25mm, where
rolled rim meets fronts roll rim. Splash backs to be rounded on inside to radius of 25, where rolled rim
meets fronts roll rim. Splash backs to be rounded on inside to radius of 25mm Front corners of rolled rim
to be fully rounded on outside roll and be concentric with inside of roll. Bottom of each sink compartment
to be creased to sufficient pitch towards waste outlets, 18 gauge stainless steel perforated, removable
strainer plate, set not less than 3/8” below sink bottom. Opening for hot and cold-water faucets to be cut
into splash backs as required. All sinks shall be 350 deep\unless otherwise specified or indicated on
drawings. Exposed exterior and interior of sinks and drain boards to be finished to a No.4 satin finish.

b. The clear side distances from edge are to be maintaining 100mm as the reference sides are indicated
in each fabrication sheet.

c. Where sinks are to be built as part of counters, overflow scrap compartments for sinks, as indicated on
plans, to be constructed same as above, welded into place, with resulting welds ground and polished
smooth, eliminating all traces of welding.

d. Bottom of each sink compartment to be furnished with 40mm IPS heavy duty, lever drain, constructed
with removable poppet valve, in addition to neoprene “0” ring, affording double security against leakage.
Lever handles to be furnished of adequate length so that rod handle will not protrude beyond sink body.
Waste outlet to be furnished with strainer plate for all pot sinks having overflow compartment. All sinks
compartments, with no overflow compartments, provided therein, to be furnished with lever drain,
complete with stainless steel strainer plates and overflow assemblies. Where 40mm outlet connections
are called for, above drains to be furnished with adapter and removable crumb cup strainer baskets.
Unless otherwise noted, connected overflow to be furnished with stainless steel performed plates secured
to body of sink and constructed so that constant water level is 25mm below dividing partitions.

18. SLIDING DOORS

Sliding doors where called for to be made of 20 gauge polished stainless steel exterior and 20 gauge
stainless steel interior, unless otherwise specified. Doors to be equipped with die-stamped recessed
stainless steel pull handles. Doors to be made removable. Doors to be of double pan construction, filled
with suitable sound deadener, 12mm thick, with all corners welded, ground and polished smooth to
uniform finish. Doors to be designed to permit removal for cleaning or adjustment without use of tools.
Bolts and screws to be kept to minimum and to be of corrosion resisting metal. Spacers where not
exposed to view may be of 14 gauge, 20mm diameter.

Upper suspension nylon rollers to be heavy duty and ground to minimize wear and noise. Precaution to
be taken in all cases to avoid friction or rubbing between doors, door suspensions and upper sliding
framework, including hardware.

19. HINGED DOORS

Hinged doors for cabinets, counters, etc. to be constructed of 20-gauge fronts, polished stainless steel,
with ground and polished smooth. Hinges, catches and locking devices to be chrome plated brass.
Hinges to be of construction as to eliminate exposed bolt and screw heads. Door handles to be provided
and to be of stainless steel and flush mounted.
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20. COUNTER SHELVES, CABINET SHELVES & OVERHEAD CABINET SHELVES

Counter shelves and cabinet shelves to be constructed of 18 gauge polished stainless steel. Overhead
cabinet shelves to be constructed of 18 gauge polished stainless steel. All shelving to be removable type.
Finished in No. 4 satin finish and constructed in sections of not more than 750mm. where shelves are
more than 1500mm above floor, underside of shelf to be finished same as top. All shelves to be
removable for easy cleaning.

21. SINKS SET INTO WORK COUNTERS OR TABLE TOPS

a. Sinks to be constructed of same gauge and material as specified for counter tops. Top perimeter of
each sink to be continuously electrically welded to edge of opening in table of counter top, with resulting
welds ground and polished smooth so that sink and tops is integral unit. Tables or counter tops to be die-
punched to receive 20mm faucets.

b. All sinks to have both vertical and horizontal corners rounded on 25mm radius, with bottoms pitched to
40 or 50mm waste out let depending on which is indicated drawings.

c. Sinks to be finished and appearance to be same as table or counter tops.

22. EXHAUST HOOD

The overall size as per drawings. The construction details are specific to location and are as shown in
drawings appearing at the end of this documents. The body shall be 18 ga. 304 Polished S/S on all sides,
the grease filters shall be removable baffle type section, measuring 20” x 20” x 2” thick, and set an angle
of 45° in full-length w/bottom of filters set in continuous channels smooth clean wiping grease gutter on all
four sides. 4-Nos. of exhaust duct collars of size 18” Wide x 12” Deep to be provided at site. There shall
be adequate lights of type Bulkhead fixture/gasket diffusing glass. Heat resistant wiring in heat proof
flexible M.S. conduits, Bulbs of 18 watts LED, 220V-50C-1 Phase, earth wiring to be provided, wiring to
terminate in electrical junction box at top on right side. Construction of the hood shall be in required parts
based on site conditions and movement through corridors with bends turn and heights of corridor and
stairs. Hoods shall be suspended from ceiling with 12 mm dia M.S. hanger rods at front and wall
mounting support angles at rear. Units shall be of totally welded construction without any nuts or bolts.
Exterior & interior finished to a uniform satin brushed finish. Gaps and crevices should be avoided.
Interior surface of hood after installation shall be ensured for a clean wiping surface all around. Grease
troughs should be provided for each sectional piece with 25 mm O.D. S/S pipe outlet terminating in slide
out grease collection drawer with pan of S/S of size 5” Wide & 2” High approx. At rear bottom of the hood,
2” x 2" x No. 14 GA S/S wall angles, full width to be provided at bottom rear of hood with rear of angles
grouted to rear wall with anchor fasteners.

23. MECHANICAL CONNECTIONS

All plumbing, steam, electrical, ventilating services and final connections are not included as part of the
Kitchen Equipment Contract. However, all pipes and fittings within equipment, all necessary valves and
fittings, and all starting switches as required with overload protection, shall be included with the respective
items of equipment.

24. FAUCETS, VALVES, FITTINGS, ETC. (PLUMBING)

Kitchen Equipment contractor to include following: _ faucets, valves, fittings, etc. as part of kitchen
equipment contract. It will be the Kitchen Equipment Contractor’s responsibility to furnish all necessary
faucets, valves, fittings, etc. and to be assembled and installed at site. All the joints and plumbing
connection is a part of kitchen equipment contract.

25. REFRIGERATION AND REFRIGERATION EQUIPMENT

a. All compressors of make approved by client mounted within counters, remotely installed or installed on
bases, etc. shall be equipped with and anti-vibrators and noise eliminators. Units shall be heavy duty,
noiseless, of approved manufacture. All compressors though not called for in specifications to be
provided with necessary starting switches. Remote and self-contained refrigerators, ice cream cabinets
and other refrigeration equipment shall be furnished with manufacturer's warranty for period of five (5)
year for compressor one (1) year other items from date of commissioning or handover to IIM Raipur
whichever is later.
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b. All compressors to be complete with copper tubing, dehydrated and sealed at time of installation and to
be provided with pressure switches, line dryers, dehydrators and sight glasses, Refrigerant lines
extended from compressor locations to individual units to be fully wrapped and adequately supported. In
all instances both section and pressure lines are to be run individually and rapped individually. 99% up
time guaranty.

26. GAS SPECIFICATIONS

The specifications of the Natural Gas are:

Methane Not less than 75% by volume.

Other gaseous hydrocarbon Not more than 20% by volume.

Non —combustible gases other than not more than 8% by volume
Hydrocarbons including Nitrogen,

Carbon dioxide & Oxygen. .

Total Sulpher 10ppm vol. (max)

Moisture content No free water will be present

Specific Gravity 0.6

27. INSPECTION AND TESTING

Tests on site of completed works shall demonstrate:

a) That the equipment installed complies with specification in all particulars and is of the correct
rating for the duty and site conditions.

b) That all items operate efficiently and quietly to meet the specified requirements.

c) That all circuits are correctly protected and that protective devices are properly coordinated.

d) That all non-current carrying metal parts are properly and safely grounded in accordance with the
specifications and Codes of Practice.

The contractor shall provide all necessary instruments and labour for testing, shall make adequate records of
test procedures and readings, shall repeat any tests requested by the Engineer In-Charge and shall provide
test certificates signed by a properly authorised person. Such test shall be conducted on all materials and
equipments and on completed work as called for by the Engineer In-Charge.

If it is proved that the installation or part thereof is not satisfactorily carried out then the contractor shall be liable
for the rectification and retesting of the same as called for by the Engineer In-Charge at the cost of the
contractor. The EIC/ Engineer In-Charges decision as to what constitutes a satisfactory test shall be final.

The above general requirements as to testing shall be read in conjunction with any particular requirements
specified elsewhere. All tests shall be carried out by a test house approved by the Engineer In-Charge.

All testing instruments, velocity meter, digital thermometer, psychometer, measuring steel tapes, tools,
scaffolding and ladders etc. that may be required for taking measurements shall be arranged by contractor at
his own cost.

All types of routine and other tests shall be carried out at the works of the Contractor or the manufacturers of
the components. The Client shall be free to withess any or all tests, if they so desired. The Contractor has to
inform to the Engineer In-Charge before dispatch of any material / equipment.

On the completion of the installation the Contractor shall arrange to carry out various initial tests as detailed
below, in the presence of Engineer In-Charge or his authorized representative and to the entire satisfaction of
the Engineer In-Charge or his authorized representative. Any defect or short-coming found during the tests
shall be speedily rectified or made good by the Contractor at his own expenses.

The initial tests shall include, but, not be limited to the following:

To operate and check proper functioning of all electrically operated components viz. Compressor
motor, fan etc. as well as other electrical motors.

To test and check the proper functioning of electrical gears, safety and other controls to ensure
their proper functioning.

To check the freezer system and to provide designed freezing by doing necessary adjustments.
To check & balance / adjust the water in the water circuit for smooth and noiseless flow.
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To check the systems against leaks in different circuits, alignment of motor, control setting.

Tests on site of completed works shall demonstrate the following:

That the equipment installed complies with specification in all respect and is of the correct rating for the duty
and site conditions.

That all items operate efficiently and quietly to meet the specified requirements.

That all circuits are fully protected and that protective devices are properly co-ordinated.

That all non-current carrying metal parts are properly and safely grounded in accordance with the specification
and appropriate Codes of Practice.

The contractor shall provide all necessary instruments and labour for testing, shall make adequate records of
test procedures and readings, shall repeat any tests requested by the Engineer In-Charge and shall provide
test certificate signed by an authorized person. Such test shall be conducted on all materials and equipment
and tests on completed work as called for by the Engineer In-Charge at contractor’'s expenses unless otherwise
called for.

If it is proved that the installation or part thereof is not satisfactorily carried out then the contractor shall be liable
for the rectification of the same. Engineer In-Charge’s decision as to what constitutes a satisfactory installation
shall be final.

SPECIAL INSTRUCTIONS

Unless otherwise specified,the variation in stated dimensions up to +/- 2% may be acceptable.
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LIST OF APPROVED MAKES
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1 FIRE SUPPRESSION SYSTEM SWASTIK BUCKEYE CEASE FIRE
2 EXHAUST HOOD SIMPLE KUMAR KONCEPT
3 MEAT FREEZER CELFROST BLUESTAR  [RINAC

4 GARBAGE REFRIGERATOR CELFROST BLUESTAR  [RINAC

5 VEG./DAIRY,HOLDING REFRIGERATOR CELFROST BLUESTAR  |RINAC

6 MEAT REFRIGERATOR CELFROST BLUESTAR  |RINAC

7 INSECT-O-CUTTER PEST-O-FLUSH [FUSION MICROKILL
8 AIR CURTAIN EURONICS EUREKA TRIPTI

9 HAND SINK WITH SOAP DISPENSER SIMPLE KUMAR KONCEPT
10 [HAND DRYER EURONICS BLUE CIRCLE [U-TEC

11 STORE ROOM SHELVING NILKAMAL VINAR GODREJ
12 [FLOOR DRAIN GRATING SIMPLE KUMAR KONCEPT
13 gEQLNElROUGH GRATING WITH S/S GUTTER & SIMPLE KUMAR KONCEPT
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DRAWINGS & PICTURES
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1|FIRE SUPPRESSION SYSTEMS
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3 EXHAUST HOOD (AGAINST WALL)
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4 MEAT REFRIGERATOR / FREEZER
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5 GARBAGE REFRIGERATOR
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7 INSECT-O-CUTTER
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8 AIR CURTAIN

Buromce

s

Signature of Contractor

163

Signature of Employer



9 HAND SINK

Signature of Contractor Signature of Employer

164



10 HAND DRYER

Signature of Contractor Signature of Employer

165



L L LD L L LT L)

e

Signature of Employer

166

11 STORE ROOM SHELVING

AN
7 %// W

Signature of Contractor



12 FLOOR DRAIN GRATING WITH SS GUTER AND BASKET
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13 DRAIN TROUGH GRATING WITH S/S GUTTER & BASKET

Signature of Employer
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