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SN Particular Unit Quantity
1 | Major equipment (processing)
1.1 | Power transformer (100 KVA) No. 1
1.2 | Generator (625 KVA) No. 1
1.3 | Boiler (300 kg/hour) No. 1
1.4 | Refrigerator - Cold room (12*12 feet) No. 1




SN Particular Unit Quantity

1.5 | Instant chiller (26 TR) No. 1

1.6 | Main Plant (500 liters): Batch Pasteurizer (LTLT) plus No. 1
sets (pump, balance tank, cream separator), Plate
chiller, Homogenizer 500 liters capacity, Jacketed

tank
2 | Items required for the processed products
2.1 | Freezer - Ageing Vat for ice cream (NRs. No. 1
700,000/Piece)
2.2 | Paneer Press Machine No. 2
2.3 | Milk packaging machine No. 1
2.4 | Yoghurt packaging machine No. 1
2.5 | Milk Laboratory equipment Set 1
3 | Other general machinery and equipment
3.1 | Deep Freezer Set 8
3.2 | Chilling Vat (1,000 liter capacity) Set 1
3.3 | Chilling Vat (2,000 liter capacity) Set 1
3.4 | Cream separator machine Set 1
3.5 | Milk analyzer (at collection center) Set 7
3.6 | Milk analyzer (at processing center) Set 1
3.7 | Khuwa making machine Set 1
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Per Unit Rate (NRs.)
including VAT,

S.N. | Item and basic specification Operatlonal Tef:l:lmc.al Brand Name transportation to Remarks
Requirements | Specifications .

Letang, Installation and
basic operation coaching

1. Power transformer (100 KVA)

2. | Generator (625 KVA)

3. | Boiler (300 kg/hour)

Refrigerator - Cold room (12*12
4. | feet)




Instant chiller (26 TR)

Main Plant (500 liters): Batch
Pasteurizer (LTLT) plus sets

6. | (pump, balance tank, cream
separator), Plate chiller,
Homogenizer 500 liters capacity,
Jacketed tank
Freezer - Ageing Vat for ice

7. | cream (NRs. 700,000/Piece)

8. | Paneer Press Machine

9. | Milk packaging machine

10. | Yoghurt packaging machine

11.




Milk Laboratory equipment

12. | Deep Freezer

Chilling Vat (1,000 Ltr capacity)
13
14 | Chilling Vat (2,000 liter capacity)
15 | Cream separator machine
6 Milk analyzer (at collection

center)




17

Milk analyzer (at processing
center)

18

Khuwa making machine




