Questions 

  

1 Delivery time 30 days is mandatory? (Only for delivery 10 days+ manufacture time....) or the best? Only those who have the goods ready in stock can 'meet your request .Please comment.....
 

2 Alternative items are accepted?
 

3 The technical are mandatory or equivalent technical solutions are accepted?
 

4 The criteria of selection is only economical or...?
 

5 Are available extra technical information? Picture or catalogue where this specification is taken
 

Waiting your Urgent clarification (The time to develop the offer is very short)
 

 

 Answers

4 - Yes, if your offer is technically responsive than the main criteria is the price. As you could see from the solicitation document - you are allowed to submit 'partial' offer.

Question

Kindly clarify about if we are submitting bid by E mail:

Answer

Please be advised that you can submit your offer via e-mail, by replying to this e-mail address.
Question
1 Delivery time 30 days is mandatory? (Only for delivery 10 days+ manufacture time....) or the best? Only those who have the goods ready in stock can 'meet your request .Please comment.....
Answer

The delivery time stated in the solicitation document is estimated by our Project. According to our Project specialist the majority of the items are possible to deliver within the stated period of time. However, we may consider extending the delivery period for some of the items - Therefore , please let us know exactly for what items (pls provide name of the item and the number) do you need extra delivery time? Also, be advised that the deadline for submission of offers would be extended for one week. That information about it would be posted on our website (http://www.undp.org.me/files/tenders/index.html); Please visit our website regularly.  

Question

2 Alternative items are accepted?
    Answer 

Yes, alternative equipment is acceptable as long as it’s compatible with the required equipment and doesn’t contradict the projected concept. The Evaluation Team would evaluate your offer and make assessment whether the difference in regard the originally required equipment is acceptable. In order to help to Evaluation Team to evaluate your offer appropriately - please provide us with full information about the offered equipment including catalogues, detailed specification etc.
 Question

3 The technical are mandatory or equivalent technical solutions are accepted?
Answer

The equivalent solution would be acceptable as long as that solution does not have a bad influence on our good manufacture practice for our plan of manufactures of the cheeses.
 Question

4 The criteria of selection are only economical or...?

Answer
Your offer should be prepared in accordance of stated specifications in our solicitation document RFQ 32/10. If your offer is assessed as technically responsive as the main evaluation criteria is the price. Also the required Delivery Time must be respected. However, in this particular case, the current delivery time for some of the items, may be modified during the solicitation process. That information about it would be posted on our website (http://www.undp.org.me/files/tenders/index.html) but also directly communicated with you since you are the requester.  In order to be timely informed, please visit our site regularly. 

 Question

5 Are available extra technical information? Picture or catalogue where this specification is taken
 Answer

Unfortunately we do not have particular catalogues or pictures of the equipment. Also we are not suppose to suggest the brand names of the equipment or branded technology (unless it’s necessary - e.g. in some genuine procurement cases where the standardization is requirement) 

Question

 

1) The technical specification are not 100% clear, SO we are going to assume some technical issues. Anyway if you are sending some new details to the bidders please forward them to us as well.
 

2) Delivery time required is 30 working days. It will probably be difficult to match that short lead time. Could you accept an extension of 10-20 working days?
 

3) Payment terms: in the Condition terms it is stated the awarded company will be paid upon installation of the goods. I'm sorry but it is not acceptable. Can you change it to 30 days after satisfactory delivery only?
Answer

1) Please be more specific - what items exactly do you need to be extra specified?
2) Please let us know what items need extra time for delivery? 
3)  yes, we'll change the terms of payment - so that 50% will be paid upon delivery and other 50% once the equipment is installed. Hope this is more acceptable.

Question
We kindly ask you to confirm if the quotation can be sent by mail, and to please consider a deadline extension.
Answer

1) Yes, it is acceptable to send your application via e-mail in this case;
2) We have already extended the original deadline for another week. 
 Please visit our website regularly in order to be timely informed (http://www.undp.org.me/files/tenders/index.html)
Question

1) There are several small details to be clarified, but it would take too long, so we are going to assume those details and we'll describe them on our quote.

2) Item 2 on page 3; item 5 on page 4; item 3 on page 11; item 6 on page 13. All these items will require at least 6 to 8 working weeks to be manufactured.

3) We can accept your proposal but we need to know when the equipment will be installed. Will it take 3 weeks time? 3 months time?
Answer

Ad 1.)  I do not know which small details should be clarified in their opinion. I think these might be small technical modifications. They are acceptable for us, if these modifications are according to good manufacture practice for small dairies and our technological plan of producing cheeses.

Ad 2.)  They talk about »refrigerator for milk (transportable) « and »tank for whey, capacity 300-350 liters with a trailer« in both tenders (for our two small dairies). Time that they need to manufacture  (usually it is a cooling machine for refrigerator for milk) is normal, but in some cases the producers already have it in a stock (delivery time is then shorter). I do not know, if they have it in stock  (from their mail I assume they do not have it in stock).

So, their request is justified, if the manufactures do not have it in stock (some of the suppliers sometimes have it in stock). We can tell them that all the offers are desired and approve time for manufacture this in 6-8 weeks (it would be good if we officially announce it on our website-so everyone else is aware of it, like you suggest in your e-mail).  Evaluation committee will decide, which  producer has the most advantages and that producer will also be chosen (maybe this producer will already have it in stock and the delivery time will be shorter).   

Ad 3.)  I think that it would be the best that the equipment would be installed as soon as possible after the delivery.

 Question
System for still cooling/heating (Pos.10 Page 6)
 

What is the power (kW) required for the cooling/heating system?
What are the dimensions of the rooms requiring the system?  Are them 3.5 x 6.2 x 2.5 m2 = 54.25 m3 as stated at Page 10 Pos.17 ?
 

Supporting deviating console (Pos.14 Page 8)
 

Should we include in our quote the following items: 
- 0.18 kW electric motor
- frequency convertor
- propeller mixer
- planetary drive complete with el. motor 0.55 kW
- two/three parted cheese harp
- control panel with electrical 
 

Please select the items you want us to quote.
 

Moulds (Pos.15 Page 9)
 

We are going to quote for new moulds rather than offer you the modifications of the existing ones, which would be more expensive.
Can we have the size of the required moulds?
 

Shelves (Pos.17 Page 10)
 

Are you looking for the shelves only or for the complete shelving (frame + shelves)?
If you are looking for the shelves only, are the following sizes acceptable for you?
 

- wooden shelve 200 x 30 x 2.5 cm
 

and as alternative:
- food grade plastic shelve 200 x 32 x 3 cm
 

Stove on gas (Pos. 1 Page 11)
 

The required power (kW) is not stated (it will be defined once the system will be designed).
Should we quote for 2 or 3 alternatives?
If yes, can you give us some power indications?
 

Cheese Vat (Pos. 7 Page 14/15)
 

Should we include in our quotation the planetary drive and the harps?
Why are you asking for a 18 kW connection power? Did you mean 0.18 kW (power required for the mixer)?
 

System for still cooling/heating (Pos.14 Page 18) 
 

What is the power (kW) required for the cooling/heating system?

What are the dimensions of the rooms requiring the system?  Are them 3.5 x 3.5 x 2.5 m2 = 30.60 m3 as stated at Page 19 Pos.16 ?

 

Container for a brine (Pos.15 Page 18)
 

You are asking for container suitable for 25-30 kg of cheese, but at Page 15 you require a press suitable for 70 kg of cheese.
Should we assume the brine container has to be suitable for 70 kg of cheese rather than 25-30 kg?
 

After sales support (Page 21)
 

We are going to quote you the following:
 

- commissioning spare parts
- recommended spare parts for 3 years operational time
- cost of 1 person for 1 week (including the journeys from/back to Italy) required for mechanical testing and start up; plus cost for any extra day
- cost of 1 person for 1 week (including the journeys from/back to Italy) for training; plus extra cost of any extra day; plus cost for any extra day
Answer

System for still cooling/heating (Pos.10 Page 6 and Pos 14 Page 18)«
 We need  2 separated systems for still cooling/heating for two small dairies (ripening room).
The first is 3,5m x 6.2m x 2.5 high (Pos 17 on page 10) and 
the second one is 3.5 m x 3.5m x 2.5 high (Pos. 16 on page 19).
The required power for the still cooling/heating system is according to your reckoning.
Our conditions are defined on (for the first; pos.10 on page 7 and for the second one; pos 14 on page 18) 
 Supporting deviating console (Pos.14 Page 8)
 We need just a »supporting deviating console for cheese vat with equpment for making a cheese mass« with technical specification, which can be found on pos 14, page 9). Technical specification can slightly variate in a power of the electric motor, but we need 0-23 turns/min. 
Next we need an attachment propeler mixer, planetic drive and two/three parted cheese harp (it depends here, if they have a practice of making cheese with two or three harp system) . We need a frequency regulator for  non-grading settings of a number of mixer turns too (control panel).  
Moulds (Pos.15 Page 9) 
The number of the stainless steel moulds is 20 pieces/1.5 kg with a plastic cover and cotton nets. We need just an adaptation for the moulds, that the pressing will be proportionate, the shape of the cheese adequate and the cheese will not jump out from the press. 
Maybe you can save the problem just with stainless metal AISI 304 / 316 or plastic (food grade plastic) tube (if you planed a vertical press for cheese (pos 6 on page 5 and pos. 8 on page 15) You just put a tube on the cheese in moulds and press them.  
If you have a better option, please give us that option. In this case we have 20 pieces / 1.5 kg per one piece.(pos 15 on page  9)
 
--
 
Shelves (Pos.17 Page 10)
 In this case we need to remake the frame and shelves from wood. The measure of the existing one     (for one shelf) is 196cm x 27cm x  2 cm (from that reason we have the first problem with bending the shelves and the second problem is that the shelves are too long and cheesemaker has a problem with cleaning them). The frame is 198 cm high.
We need to remake the shelves in order to become shorter, with measures of 98 cm x 27cm x2 cm, and from that reason we also need to remake a frame.
 In the case (pos 16 page 19) of the second ripening room, we do not have a frame and the shelves. The dimension of the place for ripening room and the dimension of the shelves you can find on pos 16  on page 19. You can use  a small technical difference about the shelves and the frame and alternative for wood, food grade plastic. 
 Stove on gas (Pos. 1 Page 11)
 I can give you a power indication, but you should calculate that the stove must have enough power for heating the water in a  tank for hot water capacity of 2x 150 liters (specification Pos 2 on page 11) and a hot water in a jacket of the cheese vat (cheese vat  has a capacity of 350 liter of the milk) (specification Pos 7, page 14). In a power of the stove you should also calculate some radiator for heating the dairy and some energy losses.  I think that the stove on a gas should not have a power under 18 kW and no more than 28 kW. 
You can give us some alternative options for the power of the stove on gas.
Cheese Vat (Pos. 7 Page 14/15)
 Yes, you should include in your quotation the planetary drive and the harps or some alternative option, if you have it.
Yes, we need 0.18 kW power required for the mixer, but we need also a 18 kW connection power for electric heater for sometimes heating milk in a cheese vat up to +96 C. With stove on gas (directly or with heat exchanger) it would be hard to reach such a high temperarture in a short time. 
In that case we can use electrical heater.  
 System for still cooling/heating (Pos.14 Page 18) 
 Please find the answer in the answer on the first question
 Container for a brine (Pos.15 Page 18)
 Yes, please give us a container suitable for 70 kg of cheese. 
 After sales support (Page 21)
 I do not understand the first and the second paragraph.
I agree with the third paragraph, if all the mechanical testing goes according to the plan and there will be no problems from the producer's side. Please give me a specification of how many days you need for mechanical testing and start up for specific machines.
About the fourth paragraph: I do not know, why you need one week for training on the machines. Please, give me a specification on how many days you need for training on specific machines.
