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INSTRUCTIONS TO ALL BIDDERS

Preparation and Presentation of Bids:

All prices to be quoted to be in Indian Rupees & Foreign Currency wherever applicable. Cost should be inclusive of
freight charges for imported bought out equipment, for custom fabricated equipment and local equipment. These

freight costs should be shown separately.

Bids are to include price of each item, with a separate subtotal price for buy out equipment, delivery charges, and
installation and performance bond. Any changes which come additional to this charge to this — which could be levies
or taxes or any other form of duties, should be mentioned separately with each of the items and that the grand total
price stated should include these details. Bids must strictly follow the item nos. mentioned against each equipment
and should the vendor be awarded the order all equipment and parts shall carry the details on each piece to help the

projects and technicians at site to identify the equipment and relate it to the Design Drawings.

The bid is to also state any deviations or an exception to any item and it acknowledges any addendum or change

orders.
All fabricated equipment shall be manufacturer acceptable to CLIENT.
Site Storage:

No provision shall be made for the receipt or storage of any items delivered to the job site before the commencement
of installation except as negotiated with CLIENT. All items must be received and accounted for by the Kitchen

Equipment Contractor.
Errors and Omissions.

It is the responsibility of the bidder to report upon discovery during preparation of bid, any errors, ambiguity and omissions in
drawings or specifications, at which time CKD will issue an addendum to all bidders. Unless expressly stipulated and in a timely
manner, no additional allowances will be made for contractors or manufacturers for errors, omissions or ambiguities not reported

at the time of bidding.

General and Specific Conditions:

All bidders shall submit the details in accordance to the General and Specific Conditions.
Commencement and Completion of Work:

Equipment shall be installed in accordance with the dates provided by CLIENT. The act of submitting a bid for the

work of this project implies agreement by the bidder to confirm to this schedule.
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Caution:

Each bidder is cautioned to carefully review all bid documents and become familiar with same. These documents will
become a part of the Kitchen Equipment Contract and will be firmly followed throughout the bidding process and
life of the project.

GENERAL CONDITIONS
A. Contract Documents:

Contract documents shall consist of: The specifications which consist of Instructions to bidders, General Conditions,

Equipment Schedule, General Material Specification, General Manufacturing Guidelines, Equipment Layout drawing.

1) The drawings and specifications are said to be complimentary so that any work exhibited in the drawing
and not mentioned in the specifications and vice versa is to be executed the same as if both were mentioned
in the specification and exhibited in the drawings to the true intent and meaning of the said drawings and
specifications when taken together.

2) Titles and headings to sections in this contracted document are introduced for convenience and shall not be
taken as a correct or complete segregation of several units of material and labour. No responsibility either
direct or implied will be assumed by CLIENT for errors or omissions by the Kitchen Equipment Contractor,
due to real or alleged errors in arrangement or content of matter in the contract document.

3) The drawing and specifications are advisory and for information only. They are not intended to be, and shall
not be used for construction purposes unless mutually agreed with CKD. They are to be used by licensed
architects and Engineers for preparing stamped and sealed documents and for Kitchen equipment contractor
for preparing dimensional roughing drawings, brochure and shop drawings.

B. The contract documents from the contract:

The contract represents the entire and integrated agreement between the parties hereto and supersedes all prior

negotiations representations or agreements either written or oral including the bidding documents.
C. The Work:

The term work shall include all labour necessary to produce and install the equipment required by the Contract

Documents.
I1. Review of the Contract Documents.

Kitchen equipment contractor shall carefully compare and shall at once report to the owners any errors, ambiguities,
inconsistencies or omissions that he may discover. Unless expressly stipulated and in a timely manner, Kitchen
Equipment Contractor shall be directly liable to CLIENT for damages resulting from any such errors, inconsistencies
or omissions arising out of any such errors. Kitchen equipment contractor shall not do any work without receiving

written prior checking from CKD.
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III. Assignment of Contract:

Kitchen Equipment Contractor shall not assign those contracts or any part thereof without written consent of CLIENT.

IV. Access Authority and Stoppage:

1)
2)
3)

4)

5)

6)

7)

8

9)

The work shall be available for inspection at any time by CLIENT & CKD.

All rejected work or material shall be immediately replaced by the Kitchen Equipment Contractor.

Work may be stopped by CKD & CLIENT if it is not being done in strict accordance with the specifications, or
until any objectionable man or material is removed from the premises. The contract may be declared forfeited for
non-performance when not being executed according to the meaning and execution of the contract, drawings and
specifications.

Such stoppage, suspension or forfeiture shall not in any way invalidate any terms of the contract and no extra
charge will be allowed to the Kitchen Equipment Contract by reason of such stoppage or suspension.

Samples

Submit samples of materials and parts of work requested by CKD & CLIENT for adequately judging the quality

of work.

Shop Drawings

Submission of Shop drawings for each individual equipment is responsibility of KEC, the same will be checked
and approved by CKD / CLIENT. the kitchen Contractor shall re-verify the actual site dimensions and conditions
in compliance with requirements with specific conditions. The re checking of such drawings vis a vis the site
shall not relieve the Kitchen Equipment Contractor from the responsibility of any deviations from the drawings

and specifications unless such deviations are approved in writing by CKD.

Emergency Repairs

CLIENT reserves the right at all times to make emergency repairs without voiding or impairing guarantee or
reliving Kitchen Equipment Contractor of responsibility during guarantee period. Any place of equipment
producing objectionable noise and the equipment not being of set standards should be must be immediately,

removed or repaired at the cost of the Kitchen Equipment Contractor.

Supervision, Fabrication, Installation Procedures:
Kitchen Equipment Contractor shall supervise and direct the work, using his best skill and attention. He shall be

solely responsible for all construction means, methods, techniques and procedure for coordinating all portions of
work, under contract and installation with the General Contractor so as not to interfere with or delay the overall

construction of the project.

Labour and Material
Unless otherwise specially noted, Kitchen Equipment Contractor shall provide and pay for all labour, materials,

equipment tools, transportation and other facilities and services necessary for proper execution and completion

of work.
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Delivery of Materials.
No provision shall be made for receipt or storage of any items delivered to the job site before commencement of

installation except as negotiated with CLIENT. All items must be received and accounted for by the kitchen

Equipment Contractor until acceptance by CLIENT.

Cutting and Fitting
Kitchen Equipment Contractor shall do all cutting and fitting on equipment for other sub-contractors to make

their work fit, or as directed by CKD / CLIENT. No cutting, drilling or altering of any kind of activity to the
building by the Kitchen Equipment Contractor without first obtaining an approval from the architectural

representative shall be done.

Patching of Finish Surfaces:
Kitchen Equipment Contractor shall be responsible for all patching on the ceiling of the kitchen, floor or wall

surfaces required by reason of his work and caused by negligence of his employees. Patches of any kind required

will be repaired and charged by CLIENT to party causing damage.

A competent service representative of Kitchen Equipment Contractor shall be present when equipment installed
is put into operation. He shall lubricate and put into proper operation all equipment and instruct CLIENT

employees in proper use and maintenance off all items in contract.

Cleaning Up and Safety
The Kitchen Equipment Contractor shall keep his areas of responsibility clean and free from all debris and shall

leave his area in finished condition. Should the Kitchen Equipment Contractor not clean up a place then CLIENT
reserves the right to clean up the place and debit the same to the Kitchen Equipment Contractor. All norms
pertaining to fire regulation shall be followed stringently by the Kitchen Equipment Contractor at the installation

site.

SPECIFIC CONDITIONS

A. Works Included:

Furnished all labour, material and services necessary for installation of food service equipment in strict accordance

with the specifications applicable drawings and local codes including that which is reasonably inferred:

1)
2)
3)
4)

5)
6)

7)

The equipment shall be delivered and installed on schedule. The Kitchen Equipment Contractor shall be
responsible for coordinating the work with the General Contractor.

Field dimensions before fabrication.

Indirect waste piping to floor sinks.

Cutting of holes in equipment for pipe, drains, electric outlets etc. as required for this installation. Work shall
confirm to the highest standards of workmanship.

All work involved in making stands and support for all equipment requiring them.

Repair of all damage to the premises as a result of this installation and daily removal of all debris left from the
Kitchen Equipment Contractor from site at his expenses.

Food service and equipment and fixtures shall be cleaned and ready for operation at the time the site is turned
over to CLIENT.
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B. DRAWINGS

The drawings, which constitute a part of the contract, indicate the arrangement and location of equipment. Should it

be necessary to deviate from this arrangement in order to meet structural conditions, such deviations shall be made

without expense to CLIENT.

1) The data given herein on the drawings is reasonably exact, but extreme accuracy is not guaranteed. Drawings and
specifications are for the assistance of the Kitchen Equipment Contractor and the exact locations and distances
and levels will be governed by the building. Kitchen Equipment Contractor shall accept his contract with this
understanding.

2) The Kitchen Equipment Contractor shall check at site all the existing civil and utility services and shall provide
all equipment to suit building conditions and utilities. No extra charges shall be allowed for utility changes to fit
equipment during installation and connection.

C.REGULATIONS

1) Work materials shall be in full accord with latest rules and or regulations of agencies / authorities having
jurisdiction.

2) Regulation, including building codes, steam codes, gas codes and other codes applying to this jurisdiction.

3) Electrically operated equipment, fabricated or otherwise shall confirm to the norms of the latest national and
electric codes.

4) Steam heated equipment shall be manufactured in accordance with all national and local codes governing steam
equipment.

5) Gas fired equipment shall also conform to all rules as laid down by the local / national bodies.

6) When seismic rules are applicable the equipment shall be installed in accordance with those regulations.

7) Ruling and interpretation of the various governing bodies shall be considered a part of the regulations.

D.ELECTRICAL WORK

1) The Kitchen Equipment Contractor shall for all fabricated equipment, furnish and install, all outlets, switches,
controls, conduits, service fittings and panel boards on equipment wherever necessary.

2) All electrical equipment to have the local approval and to be in accordance with job requirement at site.

3) All conduit wiring shall be concealed wherever possible. Conduits shall be continuous from outlet to outlet to
panels and the panels to the outlet.

4) The Kitchen Equipment Contractor shall supply on each motor driven appliance or electrical equipment and a
suitable control switch or starter of proper type which should be in accordance to the local rules and regulations.

5) All switches, controls, shall be conspicuously labelled as to use with name plates screwed to the adjacent surfaces.

6) All electrically heated, fabricated equipment shall be internally wired to a thermostatic control and an “on/off”

red neon light indicator, both to be mounted in the terminal box with a removable access panel and located outside
the heated panel. Wiring to be heat resistance Teflon coated properly insulated.
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E. VENTILATION WORK

1)

2)
3)

Provide all labour, material and services required, verify sizes and location of duct connections and provide all
exposed duct work from the hoods, ventilators, dish washers to building duct within the room

All Exhaust hoods to be provided with Bulk Head lights with Teflon coated heat resistance wiring.

Hoods will have oil drip trays for collection of grease.

F. PANS and INSERTS

All equipment’s unless specifically specified shall be rated to receive all Gastro norm pans.

G. PLUMBING WORK

1)

2)

3)

4)

Provide suitable pipe slots, chases and or /do all drilling, punching and cutting of equipment required to provide
access for mechanical connections and or runs. Such work performed at the job site shall be of same quality as
similar work in the shop.

Kitchen Equipment Contractor to provide all taps and wastes as required for sinks and related plumbing
requirements. Taps make and design to be confirmed with CKD / CLIENT.

Indirect waste piping to floor sinks. Indirect waste from the ice bins or the ice pans or similar items shall be
insulated to prevent condensation.

All pipes shall have pipe threads.

H. START UP AND DEMONSTRATION

Kitchen Equipment Contractor shall provide service representative to be present when installation is put into operation

and to remain on the premises for a minimum of 7 days after the entire space is put into operational use. The Kitchen

Equipment Contractor shall also provide a maintenance schedule to CLIENT.
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GENERAL MANUFACTURING GUIDELINES

Stainless Steel

Where Stainless Steel is specified, it shall conform to the trade name austenitic 18 — 8 type 304, be finished
with chrome content ranging from 17% to 19% nickel, 7% to 9% maximum carbon content of 0.11%.

Stainless Steel shall be free from scale and all surfaces shall be polished to No. 4 commercial finish

WELDING

All welding shall be done in a thorough manner, with welding rod of the same composition as sheet or parts
welded. All welding should be of Argon Arc type and they shall be complete welds, strong and ductile, with
excess metal ground off and joints finished smooth to match adjoining surfaces, Welds shall be free of mechanical
imperfections such as gas holes, pits, runs, cracks, etc, and shall have same colour as adjoining surface. All joints
in tops of fixtures, tables, drain-boards, exposed shelving, sinks etc. shall be Argon Arc welded. All equipment’s
herein specified which is constructed of more than 1 (one) piece or sheet of metal, shall be continuously butt —
welded together, with welds ground smooth and polished.

All welded joints shall be homogeneous with the sheet metal itself. Where sheet size necessitates a joint, such
joints shall be welded. Tops of fixtures shall be fabricated in the factory with welded joints to reduce field joints

to minimum.

Where fixtures join, tops of such fixtures shall be continuous with welded joints, except in the case of field joints.
Joints made in the field shall be closely butted, pulled together in field, field welded, ground and polished smooth
in accordance with specification. Top of fixture shall be of maximum length with welded factory joints to permit
bringing of the fixtures to their final position in order to reduce field joints to absolute minimum. Wherever welds
occur on surface not finished by grinding and polishing, such welds and accompanying discoloration shall be
suitably coated in the factory by means of a metallic basic paint over two coats of red — oxide to prevent the
possibility of progressive corrosion of such joints.

All welding must be so done as to avoid any inflammation and bending of sheets as per possible and should have
this factored in being carried out on the shop floor.

When legs are being welded to shelves proper jigs should be used to ensure no undue bending of the last part of
the legs, which shall not be acceptable under any circumstances.
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SOLDERING AND BRAZING.

®  Soldering where required shall be done with solder consisting of 75 percent pure tin and 25 percent lead. Stainless
steel requiring soldering shall be first thoroughly cleaned of surface oxides and shall then be treated with suitable
stainless steel soldering flux shall be passively cleaned and the entire soldered joint cleaned with liquid alkaline
or a neutralizing reagent to prevent any attack on stainless steel by the soldering flux.

® Particular and special care shall be given to neutralizing of all excess soldering flux in no case shall soldering be
relied upon for stability o seams or joints. Soldering shall serve only as a filter to prevent leakage. Soldering shall
not at any time be used in or on containers or food handling equipment coming in contact with foods.

® Brazing shall not apply to joining of brass or copper pipe and tubing to brass and bronze connecting fittings,
particularly in the case of steam coils. All steam coils requiring dip tinning shall be first brazed with surplus flux
removed so that the metal is exposed and then dipped. Low temperature melting silver base hard solder will be
considered the equivalent of brazing.

® Brazing or hard silver solder shall not in any event replace a welding operation and no stainless steel to stainless
steel joints are to be made by brazing or hard silver soldering.

Grinding, Polishing, Finishing.

® All welded exposed joints shall be suitably flush with the adjoining material and nearly finished to harmonize
therewith. Where material has been sunken or depressed by welding operation such depressions, shall be suitably
hammered and preened flush to adjoining surface, and if necessary, again ground to eliminate low spots. All
ground surfaces shall then be polished or buffed to match the adjoining surfaces, consistent with good
workmanship. Care shall be exercised in all grinding, operations to avoid excessive heating and metal
discoloration. In all cases grain of rough grinding shall be removed by successive polishing operations. Texture
of final polishing operations shall be uniform and smooth, consistent with reasonable care and good
workmanship. General finish of all equipment shall be of a high-grade MATT FINISH (satin finish using
imported buffs)

® Butt joints and contact joints, wherever they occur, shall be close fitting and shall not require solder as filler. In
no case is any soldering operations to be done where dependence is placed solely on soldering for strength and
stability or joint or fixture itself. Wherever breached bends occur, they shall be free of undue exudence and where
such break — work does mar uniform appearance of material all such marks shall be removed by suitable grinding,
polishing and finishing. Wherever sheared edges occur, they shall be free of burns. Fins or irregular projections
and shall be finished over such sheared edges. Where mitres or bull nosed corners occur, they shall be neatly
ground to uniform condition. In no case overlapping materials will be acceptable.

® At all times emphasis will be placed on production of equipment of quality finish, consistent with high grade

manufacturing practices.
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®  All exposed surfaces shall be duly buffed and polished.

Handles, Brackets, Locking Devices and Hardware

®  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 of metallurgical composition specified.
These and such other items that may be required to be provided by the kitchen equipment manufacturer they shall
be of uniform type, quality, shape etc. and shall be approved by the Owner/ Consultant.

® All drawers enclosed cabinets, refrigerators, storage bins shall be furnished with extra heavy duty, security type
of cylindrical locking devices which shall be chrome plated. All devices shall be approved prior to installations.

Sound Deadening

®  Underside of all stainless-steel tops for tables, counters, sinks, dish and pot tables with angle frame work shall be
treated with a coating of “Carbonized” aluminium finish or approved equivalent paint.

Protection Against Corrosion

®  Wherever a welding operation occurs on stainless steel the possibility of corrosion must be entirely eliminated.
Bolts and screws may be welded by an accepted process that will eliminate the possibility of carbide precipitation.
Each joints of welding shall be carefully finished to eliminate the possibility of progressive corrosion. The
underside of each weld should be suitably ground or coated to prevent the possibility of oxidation and progressive
corrosion. Welding done by any process, which eliminates or reduce carbide precipitation in connection with
bolts and screws, need not be so treated. All welded joints shall be suitably treated to prevent or eliminate the
possibility of corrosion. Welds done to holds tops with under frame work s shall be only of tack weld type and
not continuous welding type.

Bolt Construction:

Wherever possible all equipment should be free of bolts, screws and rivet heads, wherever bolts are used to fasten
trim to panelling or body warmers, cabinets, counters, etc and more particularly to fasten tops of counters, dish —
tables, etc. to top framing, such bolts and screws shall be of the concealed type. Wherever threads of bolts and screws
occur on inside of fixtures and are either visible or might come in contact with hands or wiping cloth, such bolts and
screw threads shall be capped with a suitable lock washer and acorn nut. Also, the screw heads wherever visible must
be of star screw type — so that the same can be counter sunk type of installation. Where screw 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 are screws are welded to the underside of trim or tops, the reverse side of the weld shall be

neatly finished, uniform with adjoining surface of trim or top. Depressions at these points shall not be acceptable
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Material and Workmanship

All materials, equipment etc. shall be new and of the type specified and shall be in undamaged condition when handed
over to the Owner. All workmanship shall be of best quality by craftsman skilled in their respective trades. Appliances

shall be of rigid construction, free from objectionable vibrations and quiet in operation.
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GENERAL MATERIAL SPECIFICATIONS FOR
KITCHEN EQUIPMENTS

TOPS

Made of 16 SWG 304 Quality 18/8 Grade Stainless Steel duly 120 Grit matt polished with all resulting edges rounded
with no bur or other excess material left. Top will be turned down 2” and '%” underneath in channel shape on all
exposed sides, in case of sunk in tops wherever mentioned the sides shall be raised by %+ on all exposed sides, where
tables are placed against building walls, they will be turned up at back 6 returned 1” at 45 degree to wall with all

exposed ends closed, argon arc welded and smooth polish.

UNDERSIDES

Undersides of all Stainless-Steel Tops for Table Counters will be mounted on 32 x 32 x 3 mm Stainless Steel Angle

(202 Quality) frame work with cross angles of maximum of 30” from centre to centre, duly secured with welding.

UNDERSHELVES

Under shelves wherever called for will be constructed of 18 SWG 304 Quality 18/8 Grade Stainless Steel Sheeting
uniformly matt polished with 120 grit and reinforced with 32 x 32 x 3 mm Stainless Steel angle frame (202 Quality).
All Shelves will be turned down 1 %” and 4” underneath on all sides with resulting corners cut out to fit contour of

legs. Shelves for Hot case will be perforated shelves.

LEGS/UPRIGHTS

All legs/uprights will be constructed of 1 }2” Dia. Stainless Steel tubes / 32x 32 MM Square Pipe of 16 SWG 304
Quality, spaced not more than six feet on centre. All legs will be fitted with Ferro 1000 nylon adjustable 1 %" bullet
feet. Units more than 1800 mm in length will have 3 pairs of uprights.

CROSS BRACINGS

Front to back forming a ‘H’ frame where required will be constructed of 1” dia. Stainless Steel tubes of 16 SWG 304
Quality. All cross bracings will run horizontal and level between all legs approximately 6” above floor level. All joints
will be completely welded around entire perimeter forming complete seal, with all welds ground and polished to match

adjacent work.
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SINK

All sinks will be constructed of 16 SWG, 304 quality Stainless Steel with radius corners, argon arc welded, smooth
ground and uniformly finished, duly fitted with 1 %2 dia. BSP drain coupling and 1 4" Dia ball valve and /OR faucet

as mentioned in individual input listing (Do not make Faucet Hole on the unit without the sample of plumbing fitting).

STAINLESS STEEL STORAGE RACK

Shelves will be made of 18 SWG 304 Quality 18/8 Grade Stainless Steel Sheeting. Each rack will have number of
shelves as specified in the description and reinforced with 17x3”x1” inverted 16 SWG Stainless Steel Channel.

Uprights of 1 2" Dia 16 SWG Stainless Steel pipes 304 Quality fitted with Nylon bullet feet.

BAIN MARIE WATER CHAMBER

Made from 18 SWG, 304 quality Stainless Steel, argon arc welded fitted with 1”dia. Lever operated drain valve for
easy drain out and provided with cavity to house water immersion heater for efficient heating & duly insulated with

17 thick glass wool.

INTERIOR OF HOT CABINET / PLATE WARMER

All interior of Hot Cabinets and Plate Warmers will be constructed of 18 SWG 304 Quality 18/8 Grade Stainless Steel
beaded panels duly insulated with 2” thick glass wool insulation with thermostatic control from 0 — 110 degree C.

Thermostat is of EGO make (Germany). The Control panel die pressed & flushed with the front.

SLIDING DOORS

Wherever provided to cabinets as non-insulated will be constructed of 18 SWG 304 Quality 18/8 Grade Stainless
Steel beaded panels and as insulated door will be constructed of 19 SWG 304 Quality 18/8 Grade Stainless Steel

beaded panels duly mounted on top hung easy rolling nylon rollers and Stainless Steel guiding rails below.

BLINDER / ENCLOSURES

Made of 20 SWG 304 Quality 18/8 Grade Stainless Steel Sheeting uniformly polished and duly beaded from all sides.
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OVERHEAD SHELVES

Wherever provided will be made of 18 SWG 304 Quality 18/8 Grade Stainless Steel double beaded on all sides duly
reinforced and fixed on 1” Dia., 16 SWG Stainless Steel tubular pipes at the height as reinforced with 1”x3”x1” 16
SWG Stainless Steel Channels.

WALL SHELVES

Made of 18 SWG 304 Quality 18/8 Grade Stainless Steel Sheeting with 1 4” wall 3 sides and double beaded
downwards at front duly secured with 16 SWG 304 Quality 18/8 Grade Stainless Steel Wall Bracket.

WALL STORAGE CABINET

Constructed of 18 SWG 304 Quality 18/8 Grade Stainless Steel hinged doors wherever mentioned not exceeding 15”
length. Doors shall be provided with pad lock facility. Heavy duty angle shall be mounted below the cabinet, and shall
be fixed on wall with Anchor Bolts.

FRONT / CONTROL PANELS

All equipment will have the front panel made of 18 SWG 304 Quality 18/8 Grade Stainless Steel duly beaded and die

pressed for safety operations.

POT RACK

Made of 1 4” Dia. Stainless Steel pipes 304 Quality 18/8 Grade for uprights and % Dia. Stainless Steel pipes for
shelves. The unit will be fitted with adjustable Bullet legs Ferro Nylon Make.

ELECTRICALS

All electrically operated equipment’s will be thermostatically controlled with indicating bulbs duly fitted with best

quality branded heaters and heat resistant Teflon coated copper wire.
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GAS EQUIPMENTS

All gas equipment’s will be duly connected with best quality copper pig tails, needle valves and burners will be off
heavy-duty industrial type and to be operated at 4.5 PSI gas pressure. Gas inlet will be on both sides towards back of

the equipment.

REFRIGERATED EQUIPMENTS

All cold or refrigerated equipment’s will have inner camber made out of Stainless Steel 21 SWG sheet of 304 quality.
It will have radius bending inside for hygiene and easy cleaning. Outer body made out of Stainless-Steel Sheet of 18

SWG of 304 quality. Doors will have pad lock facility. Each Chamber will be provided with SS racks.

COMPRESSORS

All compressors for cold units will be of Kirloskar make only. Other accessories of reputed make.

INSULATIONS

All equipment’s will be suitably insulated with 1” Thick high quality mineral glass wool/asbestos. Oven will be
insulated with 3” thick glass wool. Cold or Refrigerated equipment’s will have insulation of P.U.F (Poly Urethane
Foam) 2” thick.

MARBLE TOPS

Wherever called for will be of %” thick white marble duly places on %" thick marine ply and framed with 16 SWG

Stainless Steel all sides to prevent slipping with neoprene rubber shock absorbent strips.

COUNTER/TABLES TOP:

Single top Counter/Tables required, wherever specified. KEC to check the feasibility in terms
of entry of the equipment into the site. If KEC feels that getting required equipment at site in
one piece, they need to inform the consultant and divide accordingly with provision of welding
atsite.
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GENERAL CONDITION FOR MODULAR EQUIPMENT

The bidder shall study the specifications before preparing their bids and shall clearly indicate any

changes or deviations from those given in the documents in their jobs. Deviations should be shown in

a tabular form clearly indicating item wise deviation alongside original specifications so these may be

considered during evaluation of the bid.

The bidders are required to quote on the following basis:

Ex- factory / work basis.

Packing & forwarding.

Loading/ unloading at ports and at Project Site.
Transportation from works to site.

All applicable taxes and duties.

Installation cost with details.

01. Kitchen Equipment contractor (K.E.C.) shall ask the owner in writing within one week of

02.

receiving tender documents-for any clarifications and shall promptly bring to the owner’s

attention any discrepancy, duplication or omission that may come to hisnotice.

A. K.E.C. shall furnish total price installed, with break-up of prices giving F.O.B. (U.S.$)
rates and onwards, including cost of sea-worthy packing/containerization, sea-freight,
insurance, import duty, octroi (if applicable), customs clearance charges, work contract tax,
C.S.T., service charge and any other costs etc.

B. K.E.C. should confirm that all equipment quoted would carry manufacturer’s
warranty of 12 months from the date of complete handing over.

C. It shall be the responsibility of the K.E.C. for complete work including supply,

assembly, and installation, commissioning, testing & handing over to clients.
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SPECIAL CONDTIONS FOR MODULAR KITCHEN EQUIPMENT

KITCHEN EQUIPMENT CONTRACTORS (K.E.C.).

Shall ask the owner in writing within two weeks of receiving tender documents for any
clarifications and shall promptly bring to the owner’s attention any discrepancy, duplication or

omission that may come to his notice.

K.E.C. shall furnish separate prices- ex- factory for each & every piece of equipment and indicate
the cost of local freight separately or shall indicate F.O.B prices for eachitem.

K.E.C. shall indicate separately the cost of sea worthy packing / containerization and the
estimated cost of inland transportation, Sea freight and import duties asapplicable.

K.E.C. shall indicate separately for each item or a lump sum cost, for installation, testing &
commissioning. Connection of all utilities will be done by other agencies as per the utilities plan
to be submitted by K.E.C. within 3 weeks of placing orders.

K.E.C. should confirm that all equipment quoted will carry manufacturers’ warranty of 12
months from the date of commissioning & handing over.

K.E.C. should base the quotation keeping in view the following terms of payment and should
indicate any other terms of payment at the same time indicating the percentage impact on the
basic prices quoted as per the stipulated terms of payment.

The K.E.C. shall study all the drawings and specifications and shall clearly indicate any change
or deviation in his bid from those given in the drawings and specifications, so that they can be
taken into consideration at the time of making comparison of prices.

For any deviations in the Make & Model Nos., the K.E.C. shall indicate the compatibility of the
production capacity, thermal rating of insulation, consumption of utilities i.e. electricity water,
steam etc. and the power rating of the motor, pumps, heaters, burners etc.

K.E.C. shall submit two (2) sets of catalogue cut in original of all equipment quoted. The item
no. and quantities shall be clearly indicated on top right side of the catalogue. Accessories and
optional equipment included in the prices shall be clearly indicated in red.

K.E.C. shall submit a list of factory recommended spare parts for one (1) year satisfactory
operation along with prices with the quotation.

K.E.C. shall be required to submit two copies of catalogue cuts & installation drawings of all
equipment in order to obtain owner’s approval prior to shipment of goods.

K.E.C. is required to fill up the time frame schedule as indicated below:
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DESCRIPTION TIME IN WEEKS

APPROVAL OF CATALOGUES & BY CLIENT
MANUFACTURE AND DELIVERY TO PART OF SHIPMENT
TRANSPORTATION

CUSTOM CLEARANCE

INSTALLATION OF EQUIPMENT INCLUDING HOOK-UP
TESTING & COMMISSIONING

HANDING OVER

Successful K.E.C. will be required to submit fabrication drawings with detail to scale not less
than 1:25 for any custom built equipment ordered for owner’s review and approval prior to
manufacture. Drawings should show details of construction and materials to be used and indicate
the requirements of plinths depressions, drains etc. required to be provided by others.

K.E.C. will be required to submit samples of materials and components in order to satisfy the
owner in advance of the standards and quality of work man ship, i.e. handles, section of panels,
interlocking arrangements of panels, hinges and other such hardware shall be submitted for
approval along with the drawings.

K.E.C. is required to verify all dimensions from site of all equipment ordered with him and of
other equipment that may have impact on his equipment being procured from elsewhere.

All items shall suit space conditions all dimensions given are approximately only and in all cases,
where equipment is intended to occupy fixed locations and spaces, the physical condition of the
building are to control and absolute sizes.

K.E.C. shall furnish all necessary information and measurement of the job site. This information
shall be secure by others at the site ofinstallation.

K.E.C. shall be required to liaise with project manager regarding accessibility of his equipment
and to the site of location and make necessary arrangement for their access.

The K.E.C. shall provide all necessary holes and / or opening in the equivalent, which may be
required for the proper installation of the plumbing, electrical, ventilating and refrigeration

connections.

K.E.C. shall submit a program of manufacturing, delivery and installation and the likely date for
inspection within (2) weeks of placing orders.

K.E.C. will be required to show the equipment to the owner’s representative during fabrication
i.e. prior to assembly and before dispatch.
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K.E.C. or his agents shall be responsible for the installation of his equipment and to get the utility
connections under their supervision by the worker’s deputed by the project manger and to ensure
the satisfactory operation / functioning of all their equipment.

Final inspection of all equipment shall be carried out at the site by the owner’s representative
after installation has been completed and the equipment has been hooked up to systems and draw
backs / deficiencies if any, during that time shall be attended to by the K.E.C.

All equipments and parts will be covered by a warranty for a period of one year from the date
the equipment is commissioned, K.E.C. shall be required to promptly to attend to all requests for
repairs and replacement of equipment supplied by him during the warranty period.

The K.E.C. shall hand over after satisfactory testing and commissioning four copies of the
following:

. Detailed equipment data in the Performa approved by consultant /owner.
° Drawing indicating the equipment layout and utilities as installed.
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FORMAT FOR RECOMMENDED SPARE PART DETAILS

The K.E.C. should submit with his tender quotation an itemized list of recommended high
mortality or consumable spare parts in below format:-

Part No. Name of Recommended Recommended Unit Cost Total Amount
Part Quantity

NOTE: - The cost of above mentioned spare part should not be included in tender quotation.
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Design Parameter for Chiller

Supplier shall submit a separate data sheet showing the B.T.U’s table, as per their calculations for
each of the Cold Room, for review by clients/ consultants. Following considerations to be taken
Temperature of incoming products as fresh @ 24 Deg. C to 30 Deg C to be considered

The perishables product load to be stored and withdrawn from the Cold Room shall be considered
on the basis of storage baskets and pans kept on 5-tiered shelving racks positioned all along the
wall (50 Kg/ Sq. m)

The capacity of the refrigeration system should be re-verified by supplier as per their standards.

The usage of doors (opening and closing) should be considered for a high volume of operation.
Ambient of 43 Deg C (APPROX 5 to 7 times in one hrs).

Design Parameter for Freezer

Supplier shall submit a separate data sheet showing the B.T.U’s table, as per their calculations for
each of the Cold Room, for review by clients/ consultants. Following considerations to be taken
Temperature of incoming products as fresh @ 5 Deg C to 8 Deg to be considered

The perishables product load to be stored and withdrawn from the Cold Room shall be considered
on the basis of storage baskets and pans kept on 5-tiered shelving racks positioned all along the
wall (30 Kg/ Sq. m)

The capacity of the refrigeration system should be re-verified by supplier as per their standards.

The usage of doors (opening and closing) should be considered for a high volume of operation.
Ambient of 43 Deg. C (APPROX 3 to 5 times in onehrs).
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Drawing Reference No

Item

WALK-IN COLDROOMS +2 to +5 Deg C

Representational Image

Quantity
Unit / = e - ‘
Nos. i [ S
Size in mm - B
- B
Width (L) Depth (B) Height (H) N
w—
AS PER SPECS ATTACHED
Capacity =
As per Selection R
Make & Model Suggested Alternate 1 Alternate 2
Make TRUFROST BLUESTAR RINAC
Model
MEP Requirements Specification
PUF Panels 60mm thick for Chiller. Wall to Wall, Wall to Floor, Wall to Ceiling with Built-in round-off wall corners.
Plumbing “T” joint cam-lock interlocking with rounded corners for joining two coldooms together. No use of flashing/riveting
to join two rooms.
Cold ] Inch Factory installed PVC gaskets in all PUF Panels for 100% leak-proof jointing. No use of silicon selaent to fill joint gaps
Hot @ Inch All Inside Wall & Ceiling Area are 0.5mm Stainless Steel S5304
RO [] Inch Outside Expsoed Wall Area 0.8mm Stainless Steel SS304
Waste @ Inch Outside Un-exposed Wall Area 0.5mm Preapainted Gl Sheet
Condensate ? 1 Inch Galvanized steel cladded (0.5mm top /0.5mm)PUF Panels.
prassiife - Cam locks -Wall to Wall, Wall to Ceiling, Wall to Floor. Corner 'L' panels with round-off corner panel, with Cam-lock
jointing with side panels
Door will Right/ Left hand side Hinged and Flushed. Built-in cylindrical lock, with cam lift-type self-closing door
Electrical Dimensions: 850 x 1980mm High (opening)
Phase Supply Hz Load (KW) BITZER Germany factory-make Semi-hermetic Aircooled Condensing Unit
3 415 50 As per selection Evaporators with SS Casing. Centrally Ceiling -mounted Slim-line evaporator with 150mm height. Dual-side Air
Discharge design for uniform air flow .
Gas Microprocessor based programmable Control Panel for Freezer & Chiller rooms with Isolators, Single Phase protection
Connection ] Inch Hi-Lo Voltage Protection, Defrost Control, Temperature Control, Compressor Running indicator functions.
Pressure Bar Condensate water from evaporator unit to be routed through wall mounted wall drain traps. SS Box including P-trap
BTU to flush fit in civil wall cavity. Site coordination to be done for fitment of SS box as per site condition
Round Wall Corners PVC Gasket in Panels
HVAC Wall - W_all - Floor
Ceiling joint | | 1INt
—
Exhaust CFM -
Fresh Air CFM

Accessories

Trap Alarm, High-Low Temperature Alarm, PVC Strip Curtain, View Portin Chillers, Imm SS Kick Plate on both side of Door, Vapour Proof IP 65 casing for light

Special
Notes:
Condensing
units &
Evaporators
for Chiller
rooms
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Drawing Reference No

Item

WALK-IN FREEZER ROOM -18 to -20 Deg C

Representational Image

Quantity
Unit A B
Nos. ST ~E
Sizein mm E .
Width (L) Depth (B) Height (H) -—
AS PER SPECS ATTACHED [
; < ~
Capadty X \\ -
As per Selection ===
Make & Model Suggested Alternate 1 Alternate 2
Make TRUFROST BLUESTAR RINAC
Model
MEP Requirements Specification
PUF Panels 100mm thick for Freezer. Wall to Wall, Wall to Floor, Wall to Ceiling with Built-in round-off wall corners.
Plumbin “T” joint cam-lock interlocking with rounded corners for joining two coldooms together. No use of flashing/riveting
i e to join two rooms.
Cold [ Inch Factory installed PVC gaskets in all PUF Panels for 100% leak-proof jointing. No use of silicon selaent to fill joint gaps
Hot [ Inch All Inside Wall & Ceiling Area are 0.5mm Stainless Steel S5304
RO [] Inch Outside Bxpsoed Wall Area 0.8mm Stainless Steel S5304
Waste "] Inch Outside Un-exposed Wall Area 0.5mm Preapainted Gl Sheet
Condensate [ 1 Inch Galvanized steel cladded (0.5mm top /0.5Smm)PUF Panels,
Cam locks -Wall to Wall, Wall to Ceiling, Wall to Floor. Corner 'L’ panels with round-off corner panel, with Cam-ock
Pressure Bar b
jointing with side panels
Door will Right/ Left hand side Hinged and Flushed. Built-in cylindrical lock, with cam lift-type self-closing door
Electrical Dimensions: 850 x 1980mm High (opening). Door with Heater on Door Frame
Phase Supply Hz Load (KW) BITZER Germany factory-make Semi-h ic Aircooled Condensing Unit
3 415 50 Evaporators with SS Casing. Side Ceiling -mounted Slim-profile evaporator with high CFM fans. Electric Heater for
Defrosting. Heater on Coil, Tray & Drain Line
Microprocessor based programmable Control Panel for Freezer & Chiller rooms with Isolators, Single Phase protectiol
Gas Hi-Lo Voltage Protection, Defrost Control, Temperature Control, Defrost Indicator, Compressor Running indicator func
Connection ] Inch Condensate water from evaporator unit to be routed through wall mounted wall drain traps. SS Boxincluding P-trap
Pressure Bar to flush fit in civil wall cavity. Site coordination to be done for fitment of SS box as per site condition
BIY Round Wall Comers PVCGasketin Panels
) Wall - Floor
HVAC Wall - joint
Ceiling joint
Exhaust CFM
Fresh Air CFM
Accessories | Trap Alarm, High-Low Temperature Alarm, PVC Strip Curtain, Pressure Relief Vent, 1mm $S Kick Plate on both side of Door, Vapour Proof IP 65 casing for light
Special
Notes: 2 g
Condensing — N ‘
units & - < A
Y
Evaporators
for Freezer
Taper
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COLD ROOM WALL DRAIN SYSTEM

Civil with tile finish e

Wall plaster |-
Ceiling Puf Panel-l N %

Evaporator Unit 4 5 : I
! i 350

Drain pipe from z
Evaporator = | e 300

S.S. P-trap

Front view Side view

Floor Puf Panel
with G.I. Finish

Wall Drain System
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TYPICAL FLOORING DETAILS FOR COLD ROOM

CEILING PAMNEL
i
“ ‘Iill
|
|.II[
—
|_
I 1 E
[T} |
i N ALL PANEL — g
L L]
ERLEE REEM B
108 mm PCC/KOTA [BY CWIL CONTRACTORY

FLOQR 3LAR
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EXHAUST HOOD DETAILS

¢ Entire Hoods Fabricated from 18g SS Sheet with SS Openable (Washable) Grease
Stop Filters.

+* Hoods to be supplied with LED Lights with Shatter proof Glass.

®

+* Hoods to be supplied with Grease Tray or Drain Plug.

®

+*» Hood must be erected on site and hung from the slab/Wall with necessary bolts,
Rods and fasteners.

Sizes as per BOQ. (Contractor to cross check the same at site before Manufacturing)
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FILTER: OPENABLE
(WASHABLE) GREASE STOP
BAFFLE TYPE FILTER.

DETAIL—H '
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TYPICAL DRAIN GRATING

N Aourla MG, Kalyos - ShE Zoud Demsbivall () - AL
S o PEMLOEMET DATE:

aTY:

PRODUCT: GRATING

Fradn1e SWG
S5 804, PIPE

AT 37 DISTANCE

GROUTING

8¥ CihL

Pl Y
..é—"'/l Z5mm x B5mm x 3men thick
5.5, Angle Frame Work

a=p
R R
SIDE VIEW 16 5w 55 pipa framework
SPECIAL INSTRUCTION:. — BREV:—
DATE
[THE OFARHE IX THE IOLF PREIFEETT OOF ETRCHEN IT MUST NOT BE K ED OF N MATRRAT OF WAE A SEE T
[THFD PARTY 'WTHIMT HE NATTEN APPROWL F HE DWER ST,
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FABRICATION DETAIL SHEET

WORK TOP DETAILS

PLAIN TOP

[
4

55 AMGLE

PLAIN TOP WITH SPLASH DETAILS
_1 ) 7
Ve
SPL.

|—|| T
Sy
:I/é ] F1 RADIUS
A2x32K35 WM

[2020uality)
BEMGING
S5 ARNGLE
(2020uality)
SUNKIN TOP SUNK-IN TOP WITH SPLASH DETAILS
I?ilu_;/ alfé 1]
2 4 SPL.
" HT.
‘l/é 2 ks |
PR =T
(202Quality) 14
¥RADILS
I2REIET MM BEMDING

55 AMGLE
{202Quality)
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PRE _ RINSE TABLE BENDING DETAILS

16 SWG S5 TAF
— SOUND DEADRENED

[ |
BISH WASHER SIDE
' 520 i

|
518/
sl | —
12
20 50
12
19 mm
RACIUS

CORNER
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SPECIAL NOTE: -

® [Individual Equipment Drawings, which are part of CKD tender
docket are for representable purpose only. To assist K.E.C in
quotation. Its Responsibility of K.E.C to submit Shop drawings with

plan, elevation and section for approval.

® The kitchen Contractor shall re-verify the actual site dimensions
and conditions in compliance with requirements with specific
conditions. The re checking of such drawings vis a vis the site shall
not relieve the Kitchen Equipment Contractor from the
responsibility of any deviations from the drawings and
specifications unless such deviations are approved in writing by

CKD.

¢ LEGS/UPRIGHTS (To Follow Uniform Pipe Construction)
All legs/uprights will be constructed of 1 '2” Dia. Stainless Steel
tubes / 32x 32 MM Square Pipe of 16 SWG 304 Quality, spaced not
more than six feet on centre. All legs will be fitted with Ferro 1000
nylon adjustable 1 '2” bullet feet. Units more than 1800 mm in
length will have 3 pairs of uprights. Maintain Uniform Pipe Profile

e SPALSH BACK TO BE UNIFROM PROFILE EITHER
STRAIGHT OR ANGLE.
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REFRIGERATION DETAILS

SFECIAL INSTRUCTION:
. UNIT TO HAVE ARRANGEMENT OF FAD LOCK,
+2. REFRIGERATED CABINET TO HAVE 100% CFC— FREE R134a REFRIGERANT.

*3 INNER TANK TO HAVE ROUMDED ¥°RADIUS SIDE CORNERS & RCUNDED ¥' RADIUS
CORMER FOR BOTTOM TRAY.

VIEW X
DOQR DETAIL

PUF
SR LTI

B bl 55 PIFE
AT W"CLEAR GAP

g, i LI
OF 3/4"RADIUS }4"DlA 55 ROD
ALL ARQUND

78" 16 SWG S5
50, FIPE

REMOVABLE WRE ROD SHELYES
(EACH COMPARTWEMT TO BE PROVIDED
WITH 2 NOS. SHELVES)
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COLD ROOM RACK

5NOS. 18 SWG 55 3"SUNK-IN SHELVES

PERFORATION 1/4'DIA x §'DEEP
HOLE AT 2°CTC

I R e B

\ 1%"DIA. x16 SWG 55 304 PIPE/LEGS
WITH ADJUSTABLE NYLON FERRO

BULLET FEET.

55 STIFFMER

WC-02  |Stainless Steel Cold Room Racks With Preforation 550 x 450 x 1800 1 CUSTOM FABRICATED
WC-03  |Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 1 CUSTOM FABRICATED
WC-04  |Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1500 1 CUSTOM FABRICATED
WC-05  |Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 1 CUSTOM FABRICATED
WC-06  |Stainless Steel Cold Room Racks With Preforation 550 x 450 x 1800 1 CUSTOM FABRICATED
WC-07  |Stainless Steel Cold Room Racks With Preforation 950 x 450 x 1800 1 CUSTOM FABRICATED
WC-08  |Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 1 CUSTOM FABRICATED
WC-09  |Stainless Steel Cold Room Racks With Preforation 725 x 450 x 1800 1 CUSTOM FABRICATED




COLD ROOM RACK

5NOS. 18 SWG 55 3"SUNK-IN SHELVES

PERFORATION 1/4'DIA x §'DEEP
HOLE AT 2°CTC

55 STIFFMER

I R e B

\ 1%"DIA. x16 SWG 55 304 PIPE/LEGS
WITH ADJUSTABLE NYLON FERRO

BULLET FEET.
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WF - 02 Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 CUSTOM FABRICATED
WF - 03 Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 CUSTOM FABRICATED
WF - 04  |Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 CUSTOM FABRICATED
WF - 05 Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 CUSTOM FABRICATED
WF - 06 |Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 CUSTOM FABRICATED
WF - 07  |Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1500 CUSTOM FABRICATED
WF - 08 Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 CUSTOM FABRICATED
WF - 09 |Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 CUSTOM FABRICATED
WF - 10  |Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 CUSTOM FABRICATED
WF - 11  |Stainless Steel Cold Room Racks With Preforation 750 x 450 x 1800 CUSTOM FABRICATED
WF - 12 Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 CUSTOM FABRICATED
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COLD ROOM RACK

5NOS. 18 SWG 55 3"SUNK-IN SHELVES

PERFORATION 1/4'DIA x §'DEEP
HOLE AT 2°CTC

55 STIFFMER
EQ
EQ
: }} |
EQ
i
=
\ 1% "DIA. x16 SWG 55 304 PIPE/LEGS
WITH ADJUSTABLE NYLOM FERRO
BULLET FEET.
WC2-02  (Stainless Steel Cold Room Racks With Preforation 1000 x 450 x 1500 1 CUSTOM FABRICATED
WC2-03  [Stainless Steel Cold Room Racks With Preforation 1000 x 450 x 1800 1 CUSTOM FABRICATED
WC2-04  [Stainless Steel Cold Room Racks With Preforation 550 x 450 x 1800 1 CUSTOM FABRICATED
WC2-05  (Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 1 CUSTOM FABRICATED
WC2-06  (Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 1 CUSTOM FABRICATED
WC2-07  [Stainless Steel Cold Room Racks With Preforation 700 x 450 x 1800 1 CUSTOM FABRICATED
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COLD ROOM RACK

5NOS. 18 SWG 55 3"SUNK-IN SHELVES

PERFORATION 1/4'DIA x §'DEEP
HOLE AT 2°CTC

I R e B

\ 1%"DIA. x16 SWG 55 304 PIPE/LEGS
WITH ADJUSTABLE NYLON FERRO

BULLET FEET.

55 STIFFMER

WF2-02 (Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 1 CUSTOM FABRICATED
WF2-03 (Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 1 CUSTOM FABRICATED
WF2 - 04 (Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 1 CUSTOM FABRICATED
WF2-05 (Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 1 CUSTOM FABRICATED
WF2-06 (Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 1 CUSTOM FABRICATED
WF2-07 (Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 1 CUSTOM FABRICATED
WF2-08 (Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1500 1 CUSTOM FABRICATED
WF2-09 (Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 1 CUSTOM FABRICATED
WF2-10 (Stainless Steel Cold Room Racks With Preforation 700 x 450 x 1800 1 CUSTOM FABRICATED
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COLD ROOM RACK

5 NOS. 18 SWG 55 3"SUNK-N SHELVES

PERFORATION 1/4"DIA x $"DEEP

HOLE AT 2°CTC

S5 STIFFNER
H
k4
\ 112"DIA. =16 SWG 55 304 PIPE/LEGS

WITH ADJUSTABLE NYLOMN FERRO

BULLET FEET.
WF3-02 |Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 1 CUSTOM FABRICATED
WF3-03 [Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1500 1 CUSTOM FABRICATED
WF3 - 04 |Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 1 CUSTOM FABRICATED
WF3-05 [Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 1 CUSTOM FABRICATED
WF3-06 [Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 1 CUSTOM FABRICATED
WF3-07 |Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 1 CUSTOM FABRICATED
WF3-08 [Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 1 CUSTOM FABRICATED
WF3-09 |Stainless Steel Cold Room Racks With Preforation 650 x 450 x 1800 1 CUSTOM FABRICATED
WF3-10 |Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 1 CUSTOM FABRICATED
WF3-11 [Stainless Steel Cold Room Racks With Preforation 900 x 450 x 1800 1 CUSTOM FABRICATED
WF3-12 |Stainless Steel Cold Room Racks With Preforation 650 x 450 x 1800 1 CUSTOM FABRICATED
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Hot Bain Marie
Over All Size :- 1800 x 700 + 300 x 850 + 450

Item Number :- SD -01

OVERALL 3IZE:— 1B0OD x 700 + 300 x 850 + 450 HT.
ELECTRIC — 3 EW/ I FHASE (BAIN MARIE}

10 mm THK, GLASS FRAME
QOF 33%ax"x16 SWE SS
SQ.PIPE

2 NOS,
Y SIZE x 150 DEEP
CONTAINERS WITH LID

VERTICAL UPRIGHTS
OF 1"1":16 SWG 53

5 MOS. SQ.PIFE UPRIGHTS.
1"6x18 SWG
55 PIPE
16 SWG SS TOP

7-“2.
4 KOS /1&“
18 SWG 35x35xImm
55 BRACKET M.5. ANGLE

18 SWG 35 REAR

& BOTH SIDES R TR
& CONTROL PAHEL
6°GLEAR
o 189 SWE S8
1%"DlA x16 SWG S5 UNDERSHELF
PIPE LEGS WITH ADJ. T
MWYLOM BULLET FEET. 5_1‘;‘5

1am e 4 B
16 swg ST CHANMEL

18 SWG 55 WATER
CHAMBER OF APPRX.SIZE

i—B4"x20"x8"+4" DEEP.

WITH 1"BSP DRAIN
COUPLING

=S
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Work Table With 2 U/S

Over All Size :- 600 x 700 x 850 + 150
Iltem Number :- SD -02

16 SWiS 55 TOP

-
2 50
/121'

I DIMIN
55 AMIGLE

SOUND
DEADEMED

3} {£-3
150 SPL
TPmm RADIUS

CORMER

38 DIAXIS SWG 55
PIPE/LEGS WITH
ADJUSTABLE MTYLOM
BULLET FEET.

40 40
12 12
1Px1 275%1 2% 19

146 SWS 55
STIFFHER
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HAND SINK
OVERALL 5I7E:- 500452504300 5PL
EINK STE: B25dE001.50 hikd DEEP

25 - =25
. | e
i : <
i iy
E [= A RETARY, | mﬁn

I o |
o PR
i
=
| L
i __ﬂ__j
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Soiled Dish Receiving Table
Over All Size — 1300 x 700 x 850 + 150
DW -01

16 SWG 55 SUNK—-IN TOP
SOUND DEADEMEDR

150
75

0 |_\25 \ /R?on
e 18 M RADILE
12 gé“iﬁﬁ"‘ém CORNER 1300 \‘
ND
DEADEMED

k"B5P DRAIN —/

COUPLING.

~

200 DIA WITH
RWBBER RING

25 DILx1E SWG B35 PIFE 38 DIAx16 SWG 55 PIPE
WITH CROSS SUPPORT. LEGS WITH ADJUSTAHLE
WYLOW BULLET FEET.
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Two Sink Unit
Over All Size :- 1200 x 700 x 850 + 150
Iltem Number :- DW -02

OVERALL SIZE:1500x820x850+150 MM SPL.

16 SWG S5 SUNK—IN TOP

16 SWG 85 SINK OF

SJZXIZE MM SIZE 450x450x300
55 AMGLE DEEP WITH 1}%"BSP
FRAMEWORK CRAIN COURLING

20 DIL1E BWG 55
FIPE CROSS BRACING
(.

50 CLEAR

w
£25 SPL.
i a8 Dlaxle WG 55

PIFE LEGS WITH ADJ.
\ / \ / WYLOW BULLET FEET
= o 450

| Y

1200
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Wall Shelves
Over All Size :- 1200 x 300
ltem Number :- DW - 03

| L | I |
P i 0
Z _ ; 7 - =
L ,,' 13
T_J \summswa / —-J;ul--—an
TR THE. 9.5,

ELEVATION BND VEW
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Wiping Table With 2 U/S
Over All Size :- 550 x 700 x 850 + 150
ltem Number :- DW - 04

150
N 38 DIA x14 3WG 58
k] PIPEfLEGS WITH
ADJUSTABLE NYLCN
BULLET FEET.

18 SWG 55 UNDERSHELF

19%1 27501 2619
14 5WG 55
STANER
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Wall Shelves
Over All Size :- 500 x 300
ltem Number :- DW - 05

| L | I |
P i 0
Z _ ; 7 - =
L ,,' 13
T_J \summswa / —-J;ul--—an
TR THE. 9.5,

ELEVATION BND VEW



