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Request for Quotations (RFQ)
Land O'Lakes Venture 37
Georgia Safety and Quality Investment in Livestock (SQIL) Project
Funded under: United States Department of Agriculture (USDA)
Cooperative Agreement No: FCC-114-2018/004-00


RFQ Number: GFP-2022-PROC-0034
RFQ Title: Purchasing ventilation-cooling system
                   სავენტილაციო-გამაცივებელი სისტემის შესყიდვა
                  
Date Issued: 5/13/2022
Issuing Office: Tbilisi, Georgia
Closing Date: 17:00 Georgian Local Time on 6/03/2022  
	
	Quotations received after the closing date/time mentioned, may be rejected


Program
Land O’Lakes Venture37 (Tax Identification Number: 405 264 100) is the recipient of an award from the U.S. Department of Agriculture to implement a 5-year project Safety and Quality Investment in Livestock (SQIL) under the Food for Progress Program. The project will facilitate access to credit, risk management instruments and market information for dairy and beef farmers and supporting businesses. Efforts will also focus on improved trade, productivity, food safety and quality.

The details of the requirements and the terms and conditions for the procurement are given below:

1) Item and Quantity:	
Please see attached list (Annex 1)

2) Delivery and installation point:
All requested materials, as described in the subsequent section, must be delivered and installed at the final recipient site in Kutaisi.  .

3) Technical specifications:
Equipment should be in factory new condition as per specifications attached. (Annex 1)

4) Conformity with Technical Specifications/Terms
a) Your quote should be for one option only, conforming to the attached specifications, and suited to Georgia conditions. No alternative offers will be considered. 
b) A fully illustrated set of technical literature for the machines and equipment should be forwarded along with the offer (please reference our item number on your technical documents) 
c) Country of manufacture and brand names of items/machines/accessories must be specified.
d) Source country, that is the country in which the item is available for sale and from which the item is shipped to its destination in Georgia, should be clearly identified.  
e) Facilities, Availability and Location of in-country Service and Maintenance Support, and Spare parts availability – should be clearly stated.
f) The offer must include information about experience of bidder in supplying of the similar equipment and ability of providing technical service and the relevant support to clients.


5) Cost breakdown:

· Unit price of goods/equipment.
· Unit designation (each, bag, Kg, roll etc.) 
· Total price to [delivery location] including transportation, installation and technical support
· Taxes (VAT) shown separately	

6) Price:
Price quoted in GEL must be net, less any discount offered, and should include costs of transportation to specified delivery point (Clause 2). Installation, commissioning and training charges should be shown separately, if any. VAT should be excluded.

7) Validity
Prices offered in the quotation must be firm and valid for 30 days from the closing date of the RFQ. No increase in price will be considered after closing of the RFQ.

8) Delivery Date:	
The ventilation-cooling system is required to be delivered and installed within 60 days after award of the purchase order. State firm delivery date.  If the equipment is not available ex-stock, state expected availability.

9) Inspection
SQIL will inspect the equipment prior to delivery.

10) VAT/Taxes
SQIL is exempted from the payment of VAT. Suppliers are requested to show separately VAT amount and indicate the VAT registration number.  All other applicable taxes, duties, levies, export clearances/licenses in the country of origin/loading etc. shall be borne by the supplier. 

11) Payment
Payment will be made within 5 banking days from date of receipt of items, subject to installation and inspection and receipt of all supporting documents delivered in good order by the seller.

12) Guarantee/ Warranty      
The supplier shall provide standard minimum 1 year manufacturer's warranty/guarantee against any/all defects in workmanship and materials.

13) Award:
Award will be made to the organization with the lowest priced, responsive, responsible bid which meets all the terms and conditions of this solicitation. 

14)  Right to Cancel Solicitation and Reject Offers.
Land O’Lakes reserves the right to accept or reject any offer or cancel or reissue this RFQ without assigning any reason. 
	
15) Submission of Quotation:	


i. Email quotations should indicate the RFQ number and title in the subject line.
		
Procurement Lead: Merab Chkhartishvili

Email address: Mchkhartishvili@landolakes.com

For more detail information please refer to the above mention contact.

ii. Quotation should consist of:
1) Your offer (Annex 2);
2) Copy of this RFQ and the specifications (Annex 1) duly signed; and
3) Complete technical literature for the equipment, including specifications, instructions, and any other important details about the product.

17) Expenses relating to submission of quotation
Issuance of this RFQ in no way obligates Land O’Lakes to award a contract or purchase order and bidders will not be reimbursed for any costs associated with the preparation of this bid.  All preparation and submission costs are at the bidder’s expense.

18) Bidder Eligibility
Only the companies registered under the Georgian legislation are eligible to submit offers. 





ATTACHMENTS:

Annex 1 – Specifications
Annex 2 – Pricing Template



Annex 1: Specifications

The ventilation and cooling system will be installed in the multifunctional food producing enterprise, which is located in Kutaisi.

The ventilation and cooling system will be arranged in the enterprise building, with the total area 515.3 m2 (29.7 X 17.35 m) built of concrete blocks  and with installed windows and doors.  The enterprise building consists of ten different production and / or storing areas that are isolated from each other, where different food and / or food raw materials are produced and / or stored. 

In addition to the production and storing zones, the building includes corridors (total area: 188.48 m2), two toilets (total area: 1.95 m2) and a stairway, which is isolated from other parts of the building and the ventilation will not be installed in the stairway (See Annex 3: Plan of the building)

[bookmark: _Hlk102480236]A List of production / warehouse rooms, their purposes, and areas:  
1. Production room for meat products (sausages, semi-finished products, etc.) - 141.61 m2
2. Flour and sugar sifting and storage room - 22.20 m2
3. The room for cheese production, crushing and washing - 18.13 m2
4. Dry storage for storing auxiliary materials (cardboard boxes, foam plates, molds, etc.) - 37.50 m2
5. Room with refrigerators of confectionery raw materials (butter, coffee, canned fruit jam, etc.) - 25.52 m2
6. The thermally insulated room for receiving and primary processing of meat - 50.24 m2
7. The room divided into an area for receiving, sorting, and washing of eggs - 7.77 m2 and an area with refrigerators for storing eggs - 5.25 m2
8. The room divided into an area for receiving, sorting, and washing of vegetables– 11.10 m2 and an area with refrigerators for storing of vegetables – 7.50 m2
The height of all rooms is equal and the distance from the floor to the plastic ceiling (which will be arranged after the installation of the ventilation system is completed) is 3.5 m. Ventilation cannels will be arranged in the space above the plastic ceiling, with a height of 1.80 m.

The ventilation system shall provide different air exchange, air purification and temperature regimes for each of the above-mentioned areas of production and storage and auxiliary spaces (including corridors and toilets) according to their purpose as well as shall minimize condensate formation. Separate ventilating fans can be installed in toilets.

[bookmark: _Hlk102386579]The system should be equipped with air temperature control devices in the following rooms: a) in the sausage production room, b) in the refrigerator storage room for raw materials (butter, coffee, canned fruit jams, etc.), c) in the heat-insulated room for receiving and primary processing of meat d ) in the room, where areas for receiving, sorting, and washing of eggs are separated with partitions and in the refrigerator for storage of eggs.

The bidder must present a concept of planning, supply and installation of the ventilation system, with a detailed description and justification (preferably a simple diagram is to be presented) for each area of the enterprise, list of equipment to be installed, description of their technical specifications and parameters of environmental conditions provided by ventilation (pressure difference, air exchange rate, air temperature regime / climate control (if necessary), air purification / dusting equipment, etc) and time-table of supply and installations.

The offer must comply with requirements of Georgian legislation and bidder must indicate the relevant norms and standards of food and labour safety, technical regulations, and production technological requirements existing in Georgia as well as the sources used in developing the offer and the system concept and which will be used as a guidelines in installing the ventilation and cooling system.  

The selected company must submit a detailed scheme / drawing of the ventilation system installation after signing the contract.

Annex 2: Pricing Template

	
	RFQ Title:
	Purchasing ventilation system
	
	
	

	
	RFQ Number
	GFP-2022-PROC-0034
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	Total Price
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	Transportation/Shipping
	 
	 
	 
	 

	Insurance
	 
	 
	 
	 

	Installation
	 
	 
	 
	 

	VAT
	 
	 
	 
	 








Annex 3: Plan of the building
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