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Invitation to Tender
Brewing and Canning Equipment
REF: BIGTP150
1 Background/Introduction
St.Ives Brewery was founded in 2010 and has steadily grown, experimented and learned a few lessons along the way. Boilers Golden Cornish Ale was our original session ale and remains as popular today as it was back then.

Recently we have consolidated a decade of experience and launched a new core range and have ambitions for further growth that requires new brewing equipment (LOT 1) and canning facilities (LOT 2).
The purchase of the equipment detailed in this tender 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 Project Specifications
2.1 LOT 1 Brewing equipment
The following equipment is required; detailed specifications requirements follow.	See
	Item
	Minimum capacity
	Quantity

	2.1.1
	Fermentation tank
	2000L
	3 

	2.1.2
	Cold liquor tank
	2000L
	1 

	2.1.3
	Glycol water tank
	1000L
	1 

	2.1.4
	Glycol water pump
	3T/h
	1 

	2.1.5
	Chiller
	5HP
	1 

	2.1.6
	Control panel
	-
	1 

	2.1.7
	Connecting Pipelines
	-
	As required

	2.1.8
	Kegs (S-type spears)
	30L
	100

	2.1.9
	One head keg filling machine (S-type spears)
	20-40 kegs/h
	1 

	2.1.10
	One station keg washing machine (S-type spears)

	20-40 kegs/h

	1 

	2.1.11
	Candle type diatomite filter
	500L
	 1 


2.1.1 
Fermentation Tanks
	Useful capacity:
	Minimum of 2000L

	Outline size:
	Maximum diameter 700x3000mm

	Cooling way:
	Dimple jacket plate

	Cooling media:
	Glycol water or alcohol water or tap water

	Heat exchange area:
	No more than 4m2

	Inner thickness:
	3.0mm Minimum Stainless Steel 304

	External-Jacket thickness:
	2.0mm Minimum Stainless Steel 304

	Oval head cone bottom, thickness:
	Minimum 2mm.

	Insulation:
	Polyurethane or equivalent

	Insulation thickness:
	Minimum of 70mm

	Sampling method:
	1 piece of aseptic sampling valve

	Manhole:
	Side manhole minimum 330*430mm

	Machine polishing accuracy:
	Minimum of Ra0.4µm

	Fermentation tank test pressure:
	Maximum 0.5Mpa

	Fermentation tank working pressure:
	Maximum 0.4Mpa

	Cleaning System:
	CIP washing unit or equivalent.

	Beer outlet:
	Raking arms or equivalent

	Vacuum valve:
	Protecting the tank, 0.-0.07MPa

	Dry hop:
	Dry hop adding port which can work in fermentation process


2.1.2
Cold liquor tank
	Gross capacity:
	2250L

	Useful capacity:
	2000L

	Outline size:
	Maximum diameter 1500x3000mm

	Inner-Jacket thickness:
	3.0mm Minimum Stainless Steel 304

	External-Jacket thickness:
	2.0mm Minimum Stainless Steel 304

	Dimple jacket plate thickness:
	1.5mm Minimum Stainless Steel 304

	Heating way:
	Dimple cooling jacket

	Insulation layer:
	Polyurethane or equivalent

	Insulation thickness:
	Minimum of 70mm

	Diameter of the top manhole:
	Minimum of 400mm

	Temperature way:
	Temperature probe PT100 or equivalent  temperature transmitting.

	CIP cleaning device:
	Minimum Stainless Steel 304 OR equivalent 


2.1.3
Glycol water tank

	Gross capacity:
	1150L

	Useful capacity:
	1000L

	Outline size:
	Diameter maximum1100x2600mm

	Cooling way:
	Dimple jacket plate

	Cooling media:
	Glycol water or alcohol water.

	Inner thickness:
	3.0mm Minimum Stainless Steel 304

	External-Jacket  thickness:
	2.0mm Minimum Stainless Steel 304

	Oval head cone bottom, thickness:
	4mm.

	Insulation:
	Polyurethane or equivalent

	Insulation thickness:
	Minimum of 70mm

	Manhole:
	Top manhole: Minimum of 500*500mm

	Cleaning System:
	CIP washing unit


2.1.4
Glycol water pump
	Capacity:
	Minimum 3m3/h,

	Lift:
	Minimum 20m

	Material:
	Minimum Stainless Steel 304 OR equivalent

	Impeller:
	Open impeller, no sanitary dead angle

	Maximum inlet pressure:
	0.5MPa

	Temperature range:
	Minimum -5C to 100C (EPDM)


2.1.5
Chiller
	Power supply
	3 PHASE

	Water temperature control
	Minimum (low) -5deg C 

	
	Minimum (high) +30 deg C

	Cooling capacity
	-5C outlet
	KW
	Minimum 70

	
	
	KCal/hr
	Minimum 60000

	
	-10C outlet
	KW
	Minimum 55

	
	
	KCal/hr
	Minimum 50000

	
	Air volume
	m3/h
	Minimum 35000

	Water pump
	Rated flow
	m3/h
	Minimum 15m3/h@ 2.0bar

	
	Power
	kW
	Maximum 5.0

	Machine Size
	L*W*H
	mm
	Maximum 2500*1500*2500

	Net weight
	
	Maximum 1400Kg

	Safety
Protection 1
	Compressor over current protection

	Safety   Protection 2
	High/low pressure protection

	Safety   Protection 3
	Phase sequence/phase missing protection

	Safety   Protection 4
	Anti freezing protection 

	Safety   Protection 5
	Over temperature protection 

	Safety   Protection 6
	water flow protection


2.1.6
Control panel
	Material
	Stainless steel

	Safety Protection 1
	Circuit breakers

	Safety Protection 2
	Quick stop button


2.1.7
Connecting Pipelines
All interconnecting system pipelines are to be included.

2.1.8
Kegs (S-type spears)
	VOLUME (L)
	30L

	MATERIAL
	Minimum Stainless steel 304 OR equivalent

	Keg Spear
	S-type keg spear


2.1.9
One head keg filling machine (S-type spears)  (compatible with 2.1.8)
	Production capacity
	Minimum 25 kegs/h

	Rate of beer waste
	Less than 1%

	Material
	Minimum Stainless Steel 304 OR equivalent

	Kegs size
	Range of barrels from 10-60L stainless steel and plastic kegs


2.1.10
One station keg washing machine (S-type spears)(compatible with 2.18)
	Capacity
	Minimum 25 kegs/h

	Material of keg
	SUS304

	Washing scope
	10-60L plastic and stainless steel beer kegs


2.1.11
Candle type diatomite filter
	Filtering capacity
	Minimum 500L per hour


2.2 LOT 2 Canning Line
	See
	Item
	Minimum capacity
	Quantity

	2.2.1
	Can filling and sealing Line
	700 – 1000 CPH
	1

	2.2.2
	Rotary Labelling Line and Date Coder
	800-1600 CPH
	1 

	2.2,3
	Collecting table
	-
	1 


2.2.1
Can Filling & Sealing Line	Required capacity
	Minimum 700-1000CPH

	Diameter of Can

Height of Can
	Minimum 50mm
Minimum 70mm

	Material
	Minimum Stainless Steel 304 OR equivalent

	Control System
	Speed can be adjusted and set automatically. Common faults to have automatic alarming to show the fault place and reason and then automatically decides if the main engine can continue the operation or stop according to the faults.

	Footprint
	1500 w x 800 D x 2000H Max footprint.


2.2.2
Rotary Labelling Line and Date Coder 	Labeling usage
	Cans, Bottles

	Material
	Minimum Stainless Steel 304 OR equivalent

	Control System


	Speed can be adjusted and set automatically. Common faults to have automatic alarming to show the fault place and reason and then automatically decides if the main engine can continue the operation or stop according to the faults.

	Date Coder
	Date, Time, Gyle printed coding

	Applicable containers
	500ml can, 440ml Can, 330ml Can, Bottles

	Power / 240V
	Pneumatic / 3 pin 240V

	Capacity
	800-1000 CPH

	Suitable can diameter 
	Minimum range 55-65mm

	Compressed air
	Pressure(Mpa)
	0.3MPa

	
	Air consumption(Nm3/h)
	0.3m3/min


2.2.3
Collecting tableTo be compatible with 2.2.1 and 2.2.22.3 Factory Acceptance Test Brewing EquipmentThe tenderer should include the costs of setting to work the equipment and for a full factory acceptance test.  Costs to be included in the assessment of this tender will be for the labour with any expenses being invoiced separately at cost.2.4 Factory Acceptance Canning Line

The tenderer should include the costs of setting to work the equipment and for a full factory acceptance test.  Costs to be included in the assessment of this tender will be for the labour with any expenses being invoiced separately at cost.
2.4 Delivery of BrewingThe costs should be Ex-works.  However, non-UK suppliers are to provide CIF costs which will be included in the overall costs. 
2.5 Delivery of Canning LineThe costs should be Ex-works.  However, non-UK suppliers are to provide CIF costs which will be included in the overall costs.The tenderer may bid for either LOT 1 comprising 2.1.1 - 2.1.11; 2.3 and 2.5 or LOT 2 comprising 2.2.1 – 2.2.3; 2.4 and 2.6 or both.3 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
	3 August 2021

	Last  date for raising queries
	9 August 2021

	Last date for clarifications to queries
	10 August 2021

	Deadline to return ITT
	19 August 2021

	Evaluation of ITT
	20 August 2021

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


4 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 St Ives Brewery 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 St Ives Brewery 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 St Ives Brewery 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

St Ives Brewery 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

5 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. 
6 Tender Application Requirements

Please provide paper copies of your application which should include: 
6.1 Confirmation that you the supplier are able to meet the requirements outlined in the brief above. 
6.2 Dated your response, used our company’s full postal address (albeit you submission might be by email) and included the Reference:  BIGTP1506.3 Details of who to contact in your company in relation to this tender 
6.4 Company registration Number and VAT number (if appropriate)
6.5 Total cost of providing the goods/services requested in the format required with a breakdown to include: 
· LOT 1: 2.1.1 – 2.1.11
· LOT 1: 2.3
· LOT 1: 2.5
· LOT2: 2.2.1 – 2.2.3

· LOT2: 2.4

· LOT 2: 2.6
7 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 for each of the LOTS.
8 Tender Returns
Tenders may be returned by email.

Tenders are to be returned by:

Latest date to be returned:
19 August 2021
Latest time to be returned:
5:00 pm
If submitting by email, tenders should be sent electronically to: 
marco@stives-brewery.co.uk 
with the following message clearly noted in the Subject box; ‘Brewing and Canning Equipment REF: BIGTP150”
Tenderers are advised to request an acknowledgement of receipt when submitting by email.

9 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 9 August 2021 before the submission date. All e-mailed queries should be sent to:-

Name: Marco Amura
E-mail: marco@stives-brewery.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 Marco Amura of St Ives Brewery 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 St Ives Brewery Limited Responses to any queries will be shared  through Contracts Finder website
10 Disclaimer

The issue of this documentation does not commit St Ives Brewery 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 St Ives Brewery Limited or its agents and any other party, or any part thereof, shall be taken as constituting a contract, agreement or representation between St Ives Brewery Limited and any other party (save for a formal award of contract made in writing by or on behalf of St Ives Brewery 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 St Ives Brewery Limited or any information contained in St Ives Brewery 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 St Ives Brewery 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 St Ives Brewery 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 St Ives Brewery Limited liable for any costs or expenses incurred by bidders during the procurement process.
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