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Invitation to Tender

Purchase of Centrifuge
BIG2061
(Please be sure your submitted tender shows this reference number)

(Please make sure that you state this reference on all communications with us)










Background 
The Harbour Brewing Co. was founded in February 2012. We apply a progressive and innovative approach in both beer style and brewing technique, whist honouring traditional methods. Using this approach we produce a range of full flavoured, balanced and creative beers.  All our products are brewed and packaged on site. We have invested heavily in packaging and quality control over the past 3 years. Our fully automated Cimec bottling line was installed in early 2014 allowing us to bottle up to 2500 bottles per hour.  In July 2015 we installed a fully automated canning line. With the new line we are able to produce up to 1800 cans per hour. Throughout all of our processes our beer is rigorously tested in our Lab to ensure it arrives to our customers in the best condition possible. We are part of a small group that includes Treleavens Icecream and we have the ongoing backing and capital support from our majority shareholder; R M Rowse the creator of Rowse Honey. 
We are looking to invest in a centrifuge in order to increase production efficiency and capacity. Beer is currently held in storage tanks for several days, prior to bottling, to allow the brewing sediment to fall out of suspension to the bottom of the tank. This process is time consuming and asset intensive. The new Centrifuge will complete this process in several hours and enable brewing assets to be released back into the production process more quickly.  It will also increase production yields.
The purchase of these items is part of a grant funded application process and therefore procurement will be subject to grant approval of the project as a whole. We will compare tenders received on a compliance basis only and award the contract (subject to successfully obtaining the grant funding) to the lowest compliant tender.


Project Specifications
Project Title: Purchase of: Purchase of Centrifuge
Project Reference: BIG 2061
(Please state this on all communications with us)

Centrifuge with the following General Feature Set
2.1.1 Separator must be designed for the clarification of beer
2.1.2 Separator and the parts of the plant are Cleaning In Place (CIP) applicable to a   standard of zero Colony Forming Unit (CFU) /500ml pick up
2.1.3 Plant is operated and monitored by a control unit 
2.1.4 Throughput during the separation should be measured via a flowmeter 
2.1.5 Discharge pressure should be set via constant pressure valve  
2.1.6 Time based and measured automatic solids discharge should be achievable by the control unit  
2.1.7 Hydro - hermetic sealing must be used to achieve minimal oxygen pick - up 

Technical description of centrifuge 
2.2.1 The centrifuge should be skid mounted to allow for ease of installation
2.2.2 The lower frame should be made of cast iron or stainless clad steel
2.2.3 It should be equipped with an oil level sight glass and a bowl speed sensor
2.2.4 The solids handling module should have a solids cyclone constructed of stainless steel
2.2.5 The machine hood must be made of stainless steel
2.2.6 The machine should be driven by a standard three-phase AC motor operated by a Frequency Control Unit (FCU)
2.2.7 The required drive power transmitted to the bowl spindle will be via a belt
2.2.8 A Hydro - stop ejection system to ensure fast and precise ejections, constant bowl ejection volume and low product losses
2.2.9 The product discharge should be made under pressure by means of a centripetal pump, or equivalent, to avoid foaming and gas losses
2.2.10 A pressure gauge for the discharged product will be installed on the machine


2.3	The specification of the separator should have a minimum of:  
2.3.1 Motor 11 KW, 400 V, 50 Hz, IP55 (7.5 KW FCU) 
2.3.2 Speed sensor 
2.3.3 Feed and discharge connections conforming to the DIN 11 851 pipe size standard
2.3.4 Solenoid valve assembly for the operating water 
2.3.5 Enclosed solids discharge for Centrifuge via Seepex solids pump, or equivalent, with  control via level probes and direct starting, or equivalent, integrated in the electrical cabinet  
2.3.6 Product discharge pressure regulation:  Pressure sensor 4-20mA and Current to Pressure Transducer (IP) converter to control constant pressure valve 
2.3.7 Turbidity measurement:  Ability to register very low and average cloudiness-values according the Formazine, or EBC standard, in the range of 1 – 200 with adjustment via bowl speed control  
2.3.8 Feed pump with integrated Frequency drive and built in potentiometer, in order that the pump is mobile and not directly attached to the unit, so as not to limit the unit’s flexibility. The pump should also be available for other duties 
2.3.9 Water vessel and pressure pump for the supply of operating water at the required pressure and flow to operate the machine effectively
2.3.10 Toolset to enable dismantling of the machine by our staff
2.3.11 Mobile flowmeters x 2 (with 4-20 mA signal for control use)

2.4       Plant components
Feed Line DN25 pipe standard, consisting of:
2.4.1 Sight glass 
2.4.2 Sampler 
2.4.3 Butterfly valve for product 
2.4.4 Membrane valve for product capacity adjustment 
2.4.5 Pressure gauge 
2.4.6 Manual butterfly valve for water flushing 

Discharge Line DN 25 pipe standard, consisting of: 
2.4.7 Pressure gauge 
2.4.8 Sight glass 
2.4.9 Flowmeter 
2.4.10 Constant - pressure valve 
2.4.11 Sampler  


Recirculation Line DN 25 pipe standard, consisting of:
2.4.12 Butterfly valve and non-return valve 
2.4.13 Feed control valve, 4- 20 mA  
2.5	Control System
Compact control cabinet 11 KW FCU consisting of: 
2.5.1 Control unit Input /Output (I/O) prime 
2.5.2 Motor control 11 KW, frequency converter for starting - and all separately listed auxiliaries

Control System Technical Data Set:
2.5.3	 Connection voltage: 400 V three-phase current 
2.5.4	 Control voltage: 230 VAC, 24 VDC 
2.5.5	 Frequency: 50 Hz 
2.5.6	 Enclosure:  IP 54 
2.5.7	 Housing: Stainless steel with fan 
2.5.8	 Cable entry: from below 
2.5.9	 Isolator:  Group Schneider, or equivalent
2.5.10 Switch gear: Siemens, or equivalent
2.5.11 PLC / Operator panel: Siemens, or equivalent
Control Unit
2.5.12 The control will be capable of automatic program control of separator with self-cleaning bowl  
2.5.13 Partial ejections by time control, turbidity and manual - Product, water, CIP modes 
2.5.14 Control via a Siemens-PLC, CPU S7-1215C, or equivalent, and visualization with KTP 400, or equivalent, with touch-display for operation and observation in graphics mode as well as process and fault screens
2.5.15 Valve actuation 24 VDC  
 
2.6        Motor control 
2.6.1 For starting of the separator motor via FCU
2.6.2 Motor protection by means of Positive Temperature Co-efficient (PTC) resistors, or equivalent
2.6.3 Power switch with overload release for line protection and instantaneous short-circuit trip
2.6.4 Control transformer 
2.6.5 Hour counter for the separator motor 
2.6.6 Current, operation and fault indication as well as start and stop via the control unit
2.6.7 Push button for Emergency-Stop 
2.6.8 Vibration monitoring system  
2.6.9 Turbidity adjustment via bowl speed control 
2.7	Delivery, Installation & Documentation
2.7.1 Delivery to Bodmin PL30 5BB
2.7.2 Movement of skid/unit into position
2.7.3 S/S 316 Piping from skid to flowplate (5m max) - beer in, beer out & yeast line
2.7.4 Services to skid: Electrical (based on 5m max local supply), air & water
2.7.5 Flowplate to suit product & CIP requirements
2.7.6 Separator assembly 
2.7.7 Commissioning and user familiarisation whilst unit is commissioned
2.7.8 All spare parts needed during the commissioning phase including consumables such as gear oil
2.7.9 Set of special tools which will enable dismantling of the machine by our staff
2.7.10 One set of English documentation delivered on CD, or equivalent
2.8       5 year Service Contract
2.8.1 Intermediate service including labour & parts (after 6 months)
2.8.2 Full service including labour & parts (6 months later) 
2.8.3 As above for the period of 5 years from the date of installation
2.8.4 To be paid as an upfront lump sum payment

[bookmark: _Toc386449852]ITT Timetable
 The anticipated timetable for submission of the tender and commission milestones are set out below:
	Activity
	Date

	Date ITT available on Contracts Finder
	Monday 3, January 2017

	Last  date for raising queries
	Monday 10, January 2017

	Last date for clarifications to queries
	Wednesday 12, January 2017

	Deadline to return ITT
	Monday 17, January 2017

	Evaluation of ITT
	Tuesday 18, January 2017

	Award of Contract 
	This is subject to successfully obtaining grant funding and will normally be no later than 90 days from contract evaluation



Conflicts of Interest
Please provide a statement with regards to a conflict of interest for this procurement through the provision of either:-
A Declaration that to your knowledge there is no conflict of interest between your company and Harbour Brewing Company (HBC) or its affiliate companies shown below* that is likely to influence the outcome of this procurement either directly or indirectly through financial, economic or other personal interest which might be perceived to compromise their impartiality and independence in the contexts of this procurement procedure.
Or
A Declaration that there is a likely conflict of interest between your company and HBC that is likely to influence the outcome of this procurement either directly or indirectly through financial, economic or other personal interest which might be perceived to compromise their impartiality and independence in the contexts of this procurement procedure, please provide details of this connection.

* List of HBC affiliate companies:
The Camel's Back Limited 
Treleaven Luxury Cornish Ice Cream Limited 
Rowse Toys Limited 
Rowse Trading Limited
Pettits Of Wallingford Limited 
Fernline Limited 
Camilla Hepper Sales Limited 
Lytton & Co. (London) Limited 
John Sanders Limited 
Rowse Properties Limited 
F.H.Rowse Limited 

This will permit HBC, that in the event of a conflict of interest, appropriate steps are taken to ensure that the evaluation of any submission will be undertaken by an independent and impartial party.

Exclusion
HBC shall exclude applicants from participation in this procurement procedure where they have established or are otherwise aware that the applicant, to include administrative, management or supervisory staff that have powers of representation, decision or control of the applicants company, has been the subject of a conviction by final judgment of one of the following reasons:-

· Participation in a criminal organisation
· Corruption
· Fraud
· Terrorist offences or offences linked to terrorist activities
· Money laundering or terrorist financing
· Child labour and other forms of trafficking in human beings

Consortium or sub-contracting 
Where a consortium or sub-contracting approach is proposed, all information requested should be given in respect of the proposed prime contractor or consortium leader. Relevant information should also be provided in respect of consortium members or sub-contractors who will play a significant (greater than 25%) role in the delivery of the services under any ensuing Contract. 

Tender Application Requirements
Please provide paper and or email copies of your application which should include: 
1. Confirmation that you the supplier are able to meet the requirements outlined in the brief above. 
2. Have included the Reference requested (BIG 2061) be used with all Tenders
3. Details of who to contact in your company in relation to this tender 
4. Total cost of providing the goods/services requested in the format required with a breakdown to include: 
· Brewing centrifuge, plant components & control system
· Delivery, installation & documentation
· 5 year warranty



Tender Scoring Criteria
The tender will be scored only on their compliance to the specification set out in section 2 and awarded to the lowest compliant tender.
Please note - the use of brand names within the specification in section 2 is for illustrative purposes only – alternative components with similar operating characteristics may be specified within your quotation. Please include a justification within your quotation when specifying alternative components to demonstrate in detail that they have similar operating characteristics.

Tender Returns
Tenders may be returned by email or post, or by delivery in person.
Tenders are to be returned by:-
Latest date to be returned:	Monday 17, January 2017 
Latest time to be returned:	16:00
If submitting by email, tenders should be sent electronically to 
eddie@harbourbrewing.com
with the following message clearly noted in the Subject box;  ‘Purchase of Centrifuge BIG2061’
Tenderers are advised to request an acknowledgement of receipt when submitting by email.
If submitting by post or in person, the Tender must be enclosed in a sealed envelope, only marked as follows:-
Tender - Strictly Confidential – ‘Purchase of Centrifuge BIG2061’
Contract Reference Number: BIG2061
Addressed to: 
Eddie Lofthouse
Harbour Brewing Company Limited
Trekillick Farm
Bodmin
Cornwall PL30 5BB 
The envelope should not give any indication to the Tenderer’s identity.  Marking by the carrier will not disqualify the tender.
If delivery by hand please obtain an official Receipt at point of delivery

1 Clarification
There will not be any negotiations of any of the substantive terms of the Tender Documents.  Only clarification queries will be answered. Any clarification queries arising from the Tender Documents which may have a bearing on the offer should be raised as soon as possible in writing. The deadline for clarification questions is 19:00 Monday 10, January 2017. All e-mailed queries should be sent to:-
Name: Eddie Lofthouse
E-mail: eddie@harbourbrewing.com
No representation by way of explanation or otherwise to persons or corporations tendering or desirous of tendering as to the meaning of the tender, Contract or other Tender Documents or as to any other matter or thing to be done under the proposed contract shall bind us unless such representation is in writing and duly signed by Eddie Lofthouse of HBC by Wednesday 12, January 2017. All such correspondence shall be returned with the Tender Documents and shall form part of the Contract.
Tenderers must provide a single point of contact in their organisation for all contact between the Tenderer and HBC
Responses to any queries will be shared through the Contracts Finder website.
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2 Disclaimer
The issue of this documentation does not commit HBC to award any contract pursuant to the bid process or enter into a contractual relationship with any provider of the service.  Nothing in the documentation or in any other communications made between HBC or its agents and any other party, or any part thereof, shall be taken as constituting a contract, agreement or representation between HBC and any other party (save for a formal award of contract made in writing by or on behalf of HBC .
Bidders must obtain for themselves, at their own responsibility and expense, all information necessary for the preparation of their tender responses.  Information supplied to bidders by HBC or any information contained in HBC’s publications are supplied only for general guidance in the preparation of the tender response.  Bidders must satisfy themselves by their own investigations as to the accuracy of any such information and no responsibility is accepted by HBC for any loss or damage of whatever kind and howsoever caused arising from the use by bidders of such information.
Bidders shall be responsible for their own costs and expenses in connection with or arising out of their response. HBC reserves the right to vary or change all or any part of the basis of the procedures for the procurement process at any time or not to proceed with the proposed procurement at all.
Cancellation of the procurement process (at any time) under any circumstances will not render HBC liable for any costs or expenses incurred by bidders during the procurement process.
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