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Invitation to Tender
Purchase of Ancillary chocolate kitchen machinery 
BIGTP029
(Please be sure your submitted tender shows this reference number)

(Please make sure that you state this reference on all communications with us)
1 Background/Introduction
Buttermilk Confections are producers of fudge, turkish delight, marzipan, and peanut brittle. Using the finest ingredients, including Cornish clotted cream, the confections are made following traditional recipes with open copper pans over direct heat. 
We are looking to invest in a new chocolate production line and this procurement exercise relates to this investment.

The purchase of this system 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.

2 System description /operation
Fat block melter x1 to melt cocoa mass, vegetable oils and cocoa butter with a holding capacity of 500lt. Tank in fat block melter is emptied by pump 1 via jacketed pipe work. Discharge height to be 2m into refiner / conche supplied by others. 

Finished chocolate to be pumped out of refiner / conche via 50mm jacketed stainless steel pipe work through a magnetic filter (filter 1) and a self-cleaning filter (filter 2). Chocolate to be discharged into one of 2 tanks. Tanks to be isolated via a manually operated butterfly valves. There will be an isolation valve with DIN fitting on the outlet to connect future tanks and allow a quick drain facility. 

A pump (pump 3) will be provided to transport chocolate from the tanks to the temperer. Pump 3 will be controlled by a foot pedal and / or an input from the temperer demanding more chocolate. 

All pipework, tank connections, pump connections etc to be DIN fitting type

A control panel will be provided to control all motors, show error and give pipe work temperature read outs

A system flowchart is shown below to provide further background:
(The items shown in red form a part of what we are looking to purchase) 
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3 System specification

1. General

1. All food contact parts to be a minimum of EN 1.4307 / AISI 304L

2. Surface finish to be 2B as a minimum unless otherwise specified in the system specifics

3. All welding to be TIG with a minimum of 308 filler rod

4. All gear boxes to be flushed and filled with food grade oil

5. All welds are to be cleaned with acid treatment / pickling method

6. Electrical components to be Schneider, omron, ABB, siemens unless approved through the clarification to this tender

7. All water heating systems to be 5 bar working pressure, 8 bar test pressure

8. All HMI and controls to be in English

9. Manuals to be provided in English

2. Fat block melter

1. Self contained fat block melter with pump, heating, pipework and Storage capacity of 500lt of melted cocoa butter minimum, no more than 750lt

2. Pipework to be water jacketed

3. Bottom to have a flat sloping bottom to ensure efficient drainage

4. Hot water jacket to be applied to shell and tank base as a minimum and to be dimple plate type

5. All jacketed surfaces to be insulated with stone / rock wool as a minimum 

6. Melting grid to be in a square form

7. Melter to include self contained heating source. 

8. Heating source to be 3 phase electrical immersion heater type

9. Jacketed lobe type pump to be provided to run at a minimum of 500lt / hr

10. Control panel to be included to control pump on / off, pipework temperature, tank temperature as a minimum 

11. Pipework to discharge at a height of 2.4m from finished floor level and have a horizontal reach of 1m

3. Powder Filler
1. Powder filler to include hydraulic bag loading station, sieve and screw auger

2. Dust extract ports to be provided above hoppers

3. Hopper to have a capacity of 50kg min

4. Screw auger to have feeding capacity of 1500 – 2000kg/hr

5. Units to be on wheels for single person manoeuvrability
6. Sieve to have a 2mm mesh

7. Sieve media to be removable and dish washer safe

8. Hydraulic tipping station to be able to lift 25kg bags

9. Screw to discharge at a height of 2.4m from finished floor level and have a horizontal reach of 1m

4. Filter 1 - Magnetic filter

1. Filter to be demountable from pipework by DIN type couplings

2. Filter to be hot water jacketed

3. Magnetic bars to be jacketed in stainless steel minimum EN 1.4307 / AISI 304L

5. Filter 2 – Self-cleaning filter 

1. Capacity minimum 500kg, 2000kg maximum

2. Filter element to be suitable for 20 micron chocolate

3. Filter body to be jacketed

4. Scrapers to be food grade FDA approved

5. System to be controlled via touch screen control panel. Control to be selectable from differential pressure, timed or manual discharge

6. Control panel should be able to send fault signal to main system control panel to stop pump 2 and display error messages

7. Discharge to be by pneumatic butterfly valve

6. Pump 2

1. Positive lobe pump

2. Duty: 500kg/hr per hour minimum 

3. Pump head to be water jacketed

7. Storage tanks (quantity x2)

1. Tank to be vertical cylindrical type

2. Capacity 1500 – 2000kg 

3. Heating to be by water jacket

4. All jacketed surfaces to be insulated with minimum 20mm rock wool 

5. Agitator to be gate type driven by motor and bevel type year box

6. Bottom bearing to be UHMW polyethylene
8. Pump 3

1. Positive lobe pump

2. Duty: 500kg/hr per hour minimum 

3. Pump head to be water jacketed

9. Control panel
1. On / Off / fault light for pump 1, 2 and 3

2. Push button on / off switches with lamps to control all motors

3. Temperature read outs at

4. 1 point after pump 2 and 3. 

5. All pumps to have an interlock to ensure pipe work is up to working temperature prior to pumps running. 

6. Panel to be in 304 stainless, IP55

7. Electrical components to be Schneider, omron, ABB unless otherwise approved as part of this tender process

10.  Pipework
1. All pipework to be jacketed DN50 and constructed in a minimum of minimum of EN 1.4307 / AISI 304L

2. All connections to be DIN type

3. Allow for 30m of jacketed pipe work with 10 x 90 degree bends

4. 2 x temperature pockets to be provided for interlocks to pump 2 and 3

5. Allow for 2 x drain points at low points in the system
4 Delivery, commissioning and user familiarisation
Please price to include the following elements:
1. Delivery to Bodmin PL31 2QB
2. Commissioning and user familiarisation whilst unit is commissioned
3. 12 warranty on all materials and workmanship

Note
· Any consumables needed during the commissioning phase will be supplied by Buttermilk Confections Limited
· Electrical mechanical services provided by others 

5 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, 1st June 2020

	Last date for raising queries
	Tuesday, 9th June 2020

	Last date for clarifications to queries
	Thursday, 11th June 2020

	Deadline to return ITT
	Monday, 15th June 2020

	Evaluation of ITT
	Tuesday, 16th June 2020

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


6 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 the Buttermilk Confections Limited 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 Buttermilk Confections Limited  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.

This will permit Buttermilk Confections Limited, 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

Buttermilk Confections Limited 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

7 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. 
8 Tender Application Requirements

Please provide paper 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. Dated your response, used our company’s full postal address (albeit your submission might be by email) and included the Reference:  BIGTP029
3. Details of who to contact in your company in relation to this tender 
4. Company registration Number and VAT number (if appropriate)
5. Total cost of providing the goods/services requested in the format required with a breakdown to include: 

· Ancillary chocolate kitchen machinery
· Delivery, commissioning and user familiarisation· 12 month warranty9 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.
10 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:
15/06/2020
Latest time to be returned:
8:30 pm
If submitting by email, tenders should be sent electronically to David Goad, Production Director with the following message clearly noted in the Subject box; ‘Ancillary chocolate kitchen machinery,  BIGTP029’

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 –‘Ancillary chocolate kitchen machinery - BIGTP029’

Addressed to: 

David Goad
Production Director 
Buttermilk Confections Limited

5 Cooksland Industrial Estate

Bodmin PL31 2QB

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
11 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 June 09, 2020. All e-mailed queries should be sent to: -
Name: David Goad
E-mail: David@buttermilk.co.uk
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 David Goad of Buttermilk Confections Limited . 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 Buttermilk Confections Limited 
Responses to any queries will be shared through the Contracts Finder website
12 Disclaimer

The issue of this documentation does not commit Buttermilk Confections Limited 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 Buttermilk Confections Limited or its agents and any other party, or any part thereof, shall be taken as constituting a contract, agreement or representation between Buttermilk Confections Limited  and any other party (save for a formal award of contract made in writing by or on behalf of Buttermilk Confections Limited).

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 Buttermilk Confections Limited or any information contained in Buttermilk Confections Limited ’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 Buttermilk Confections Limited 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. Buttermilk Confections Limited 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 Buttermilk Confections Limited liable for any costs or expenses incurred by bidders during the procurement process.
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