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/f]huf/ l;h{gf tyf d"No >[+vnf ljsf; kl/of]hgf -bf];|f] r/0f_ 

b'Uw k|zf]wg pBf]u :yfkgfsf nflu l;naGbL b/efp kq cfXjfg  

Terms of Reference (TOR) 

kl/of]hgfsf] gfd M /f]huf/ l;h{gf tyf d'No >[+vnf ljsf; kl/of]hgf -bf];|f] r/0f_ 

lhNnf M df]/ª 

k|:tfjgf k]z ug'{kg]{ clGtd ldlt @)&^ d+l;/ @& ut] 
 

kl/ro M 

u|fdL0f dlxnf ljsf; s]Gb|sf] :yfkgf lj=;= @)%) ;fndf ePsf] xf] . o; s]Gb|sf] clwsfl/s sfof{no 

n]6fª gu/kflnsf # df cjl:yt 5 . u|fdL0f If]qcGtu{t dlxnfsf] cj:yf cToGt} bolgo x'g] x'Fbf To:tf 

ljkGg lk5l8Psf dlxnfsf] :t/pGgtL tyf pgLx?df cfTdlge{/ x'g] ;Lksf] ljsf; ug{ ;xof]u ug]{ d"n 

p2]Zo;lxt o; s]Gb|sf] :yfkgf ePsf] xf] . of] ;+:yf cGo u}/;/sf/L ;+:yfx? h:t} ;fdflhs kl/jt{g 

tyf ljsf;sf If]qdf ;dfg rf;f] / nIo ePsf /fli6«o, If]qLo tyf lhNnf:t/sf ljleGg ;+3 ;+:yf tyf 

:yfgLo lgsfox?;Fu ;'dw'/ ;DaGw sfod u/L cufl8 al9/x]sf] 5 . of] ;+:yf dfgjLo, ;fdflhs, 

cfly{s, jftfj/0fLo tyf ;+:yfut ljsf;df ljZjf; ub}{ l;h{gzLn tyf :jfanDaL ;dfhsf] ljsf; ug]{ 

d'Vo kl/sNkgf k|lt k|ltj4 /xb} sfo{ ul//x]sf] 5 . 

u'8 g]j;{ OG6/g]zgn g]kfnsf] cfly{s / k|fljlws ;xof]u tyf u|fdL0f dlxnf ljsf; s]Gb|sf] ;xsfo{df 

df]/ª lhNnfdf /f]huf/ l;h{gf tyf d"No >[+vnf ljsf; kl/of]hgfåf/f ljleGg sfo{qmdx? ;+rfng 

eO/x]sf] 5 . 

;fdu|Lx¿sf] ;"rL M                                                                               

b'Uw k|zf]wg s]Gb| :yfkgfsf] nflu cfjZos ;fdfu|Lx?  

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 
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SN Particular Unit Quantity 

1.5 Instant chiller (26 TR) No. 1
1.6 Main Plant (500 liters): Batch Pasteurizer (LTLT) plus 

sets (pump, balance tank, cream separator), Plate 
chiller, Homogenizer 500 liters capacity, Jacketed 
tank 

No. 1

2 Items required for the processed products     
2.1 Freezer - Ageing Vat for ice cream (NRs. 

700,000/Piece) 
No. 1 

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 

 

/f]huf/ l;h{gf tyf d"No >[+vnf ljsf; kl/of]hgf cGtu{t b'Uw pTkfbs ;xsf/L ;+:yf lnld6]8, n]6fª, 

df]/ªdf b'Uw k|zf]wg s]Gb| :yfkgf ug{sf nflu dfly pNn]v ePcg';f/ cfjZos kg]{ b'Uw  

k|zf]wg tyf ljB'tLo ;fdu|Lx? vl/b ug'{kg]{ ePsf]n] OR5's kmd{, ;Knfo;{, sDkgL tyf ;]jf k|bfosx¿n] 

lgDg zt{x?sf] cwLgdf /xL tf]lsPsf[ Dofbleq k]z ug]{ u/L l;naGbL af]nkq cfÞjfg ul/G5 . 

!= g]kfn ;/sf/af6 Ohfht k|fKt tyf ;DalGwt If]qdf cg'ej ePsf lghL÷;fjh{lgs ;+:yf of] 

af]nkqsf] nflu of]Uo x'g]5 . 

@=  cg';"rLx¿df pNn]v ul/Psf] ;fdu|Lx¿sf] lj:t[t ljj/0f / u'0f:t/sf] cfwf/df ;fdu|Lsf] k|lt 

OsfO{ b//]6 k]z ug'{kg]{ x'G5 . b/efp kq k]z ubf{ j:t'sf] xsdf pTkfbg sDkgL, Uof/]G6L, jf/]G6L 

cflb klg :ki6 ?kdf pNn]v ug'{kg]{5 .  

#= jflif{s kl/df0fdf 5'6 x'g ;Sg] eP ;f] v'nfpg' kg]{5 . 

$=  cfk"lt{stf{ ;DalGwt lhNnfeGbf aflx/ cj:yLt ePsf] xsdf ;DalGwt lhNnf;DDf ;fdu|L 9'jfgL 

ubf{ nfUg] nfut ;d]t hf]8L k|lt OsfO nfut pNn]v ug{' kg]{5 .  
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%= cg';"rLx¿df pNn]v ul/Psf] ;Dk"0f{ ;fdu|Lx¿sf] nflu jf s'g} Pp6f dfq} ;fdu|Lsf] nflu af]nkq 

b//]6 k]z ug{ ;lsg]5 . k|To]s ;fdu|Lsf] b//]6sf] d"Nofs+g 5'§f5'§} ul/g]5 . 

^= sDkgL÷kmd{÷clws[t las]|tfn] af]nkq cfXjfgsf] ;"rgf k|sfzg ePsf] ldltn] !% lbgleq af]nkq 

pknAw u/fpg'kg{] 5 . 

&= cg';"rLdf ePsf ;fdu|Lx¿sf] ;+Vof, cj:yf x]/]/ kl/of]hgfsf] cfjZostf c'g;f/ yk36 x'g]  

;Sg]5 . 

*= Dofb gf3L jf /Lt gk'uL bflvnf ePsf] af]nkq pk/ s'g} sfjf{xL x'g] 5}g . 

(= af]nkq btf{ ug]{ clGtd lbg ;fj{hlgs labf k/]df ;f]sf] nuQ} sfof{no v'n]sf] lbg pk/f]Qm 

adf]lhdsf] ;dodf g} af]nkq btf{ ug{ ;lsg]5 . 

!)= af]nkq k]z ubf{ cg';"rL ! df pNn]v ul/Psf] kmf/ddf ;fdu|Lsf] /sd lj:t[t ¿kdf pNn]v u/L 

b//]6 a'emfpg' kg]{5 . 

!!= af]nkq sfuhftsf] d"No c+lst ;"rLdf pNn]v u/]sf] b//]6 c+s / cIf/df :ki6 n]lvPsf]  

x'gkg]{5 . s]/d]6 ePsf] x'g' x'Fb}g . sy+sbflrt\ c+s / cIf/df km/s b]lvPdf cIf/nfO{ dfGotf 

lbOg]5 . s'g} zt{ /fv]sf] jf b//]6 ;DalGw cw'/f] /x]sf] af]nkq :jtM /2 x'g]5 . 

!@= af]nkq 5gf}6 ug]{ jf gug]{ ;Dk"0f{ clwsf/ ;DalGwt ;+:yfx?df lglxt x'g]5 .  

!#= cfjZostf k/]sf] v08df, sDkgL÷kmd{÷clws[t las]|tfnfO{ k|:tfj d~h'/ ug'{eGbf cufl8 ;+zf]wg 

u/L k|:t't ug{ eGg ;lsg]5 . 

!$= 5gf}6 ePsf] sDkgL÷kmd{÷clws[t las]|tf;Fu jflif{s ;Demf}tf ul/g]5 . 

!%= af]nkqsf] ;Dk"0f{ sfuhftdf k|f]k|fO{6/ jf clVtof/ k|fKt JolQmn] ;xL u/L sDkgLsf] 5fk nufPsf] 

x'g'kg]{5 . 

!^= k]z ug'{kg]{ cfjZos sfuhftx¿ M 

s= lj:t[t / :ki6 ¿kdf b//]6 pNn]lvt cg';"rLdf pknAw kmf/d  

v= kmd{ btf{sf] k|df0fkq tyf gjLs/0fsf] k|ltlnlk  
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u= d"No clej[l4 s/ btf{ tyf kl5Nnf] cfly{s jif{sf] s/ r'Qmf k|df0fkqsf] k|ltlnlk 

3= af]nkq a'emfPsf] lga]bg  

ª= sfo{ cg'ej v'Ng] s'g} ;xof]u sfuhftx¿ -P]lR5s_ . 

pk/f]Qm adf]lhdsf] l;naGbL b/efp kqdf æb'Uw k|zf]wg s]Gb| :yfkgfsf nflu cfjZos ;fdu|Lx?Æ 
n]vL l;naGbL af]nkq ldlt @)&^.)*.@& ut] %M)) ah]leq  u|fdL0f dlxnf ljsf; s]Gb|, n]6fª 
gu/kflnsf j8f g+= #, n]6fª, df]/ª, kmf]g )@!–%^))$#, Od]nM rwdcletang@gmail.com jf u'8 
g]j;{ OG6/g]zgn g]kfn, PsfGts'gf–!#, nlntk'/, kf]i6 aS; g+= *(&%, O{=kL=;L= !^)% g]kfndf l;3} 
jf x'nfs÷s'l/o/ dfk{mt a'emfpg ;lsg]5 .  
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cg'z'lr ! M af]nkq kmf/d  

S.N. Item and basic specification 
Operational 

Requirements
Technical 

Specifications Brand Name 

Per Unit Rate (NRs.) 
including VAT, 

transportation to 
Letang,  Installation and 
basic operation coaching

Remarks 

1. 

 
 
Power transformer (100 KVA) 
 

  

2. 

 
 
Generator (625 KVA) 
 

  

     

     

3. 

 
 
Boiler (300 kg/hour)        

     

4. 

 
Refrigerator - Cold room (12*12 
feet) 
 

  

     

5.         
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Instant chiller (26 TR) 
 

     

     

6. 

Main Plant (500 liters): Batch 
Pasteurizer (LTLT) plus sets 
(pump, balance tank, cream 
separator), Plate chiller, 
Homogenizer 500 liters capacity, 
Jacketed tank 

  

     

7. 

 
Freezer - Ageing Vat for ice 
cream (NRs. 700,000/Piece) 
 

  

     

8. 

 
 
Paneer Press Machine 
 

  

     

     

     

9. 

 
 
Milk packaging machine   

     

10. 

 
 
Yoghurt packaging machine 
 

  

     

11.   



7 

 
Milk Laboratory equipment 

     

     

12. 

 
 
Deep Freezer 
 

  

13 

 
Chilling Vat (1,000 Ltr capacity) 
   

   

   

14 

 
 
Chilling Vat (2,000 liter capacity)   

   

15 

 
 
Cream separator machine 
 

  

   

16 

 
 
Milk analyzer (at collection 
center) 
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17 

 

Milk analyzer (at processing 
center) 

     

   

18 Khuwa making machine   

   

 

 

 


