[image: ]
फ्लुइड कंट्रोल रिसर्च इंस्टीट्यूट
FLUID CONTROL RESEARCH INSTITUTE

भारी उद्योग मंत्रालय के अधीन, भारत सरकार
कंजिकोड पश्चिम, पालक्काड - 678 623, केरल
UNDER MINISTRY OF HEAVY INDUSTRIES, GOVT. OF INDIA
KANJIKODE WEST, PALAKKAD – 678 623, KERALA



एफ.सी.आर.आई कैंटीन में कर्मचारियों, ग्राहकों, प्रशिक्षण प्रतिभागियों और वीआईपी अतिथियों के लिए भोजन प्रदान करने के लिए निविदा दस्तावेज
[bookmark: _GoBack]TENDER DOCUMENT
FOR 
Providing food for Employees, Customers, Course Participants & VIP Guests at FCRI Canteen 

(दो - बोली प्रणाली) / (TWO – BID SYSTEM)


निविदा संख्या / TENDER No: PUR/FCRI/CANTEEN/W-25088/2026-27

निविदा/बोली प्रस्तुत करना - प्रारंभ दिनांक: 27/07/2026
Tender/Bid submission - start date: 27/07/2026

Tender/Bid closing date: 07/08/2026
निविदा/बोली बंद होने की तिथि: 07/08/2026
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   प्रतिभागियों और वीआईपी अतिथियों के लिए भोजन  
  उपलब्ध कराना
            NAME OF THE WORK 	: Providing food for Employees, Customers, 
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हस्ताक्षर /Signature	:
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पदनाम  / Designation	: सी.आर.ई / CRE
दिनांक / Date		:

FLUID CONTROL RESEARCH INSTITUTE
Kanjikode West, Palakkad, Kerala – 678 623


TENDER NOTICE

Providing food for Employees, Customers, Course Participants & VIP Guests at FCRI Canteen

Tenderers may visit FCRI website for details. 
Tender documents can be downloaded from FCRI website: www.fcriindia.com
Last date for submission of tender documents:  07/08/2026

SUB: 	NOTICE INVITING TENDER FOR PROVIDING FOOD FOR EMPLOYEES, CUSTOMERS, COURSE PARTICIPANTS & VIP GUESTS AT FCRI CANTEEN
Sealed competitive tenders are invited in 2 (Two) parts (Part – I and Part – II as enclosed herewith) for “Providing food for Employees, Customers, Course Participants & VIP Guests at FCRI Canteen (in-house) for a period of 12 months.

The Tenderer is requested to download the tender document from FCRI website or may collect it directly from Logistics Department, FCRI. 

Two bid system will be followed. 
1. First Cover - Quotation Part - I (Credential / Unpriced Bid) showing the requisite details as per the tender document in a sealed cover, superscribed as “Credential/Unprice Bid”, and due date. 
2. The Second Cover – Quotation Part – II (Priced Bid) as per the format enclosed, in a sealed cover, superscribed as “Price Bid”, and due date. 

Both the sealed covers are to be put in another sealed cover and superscribed as Quotation, Reference No. and due date and to be reached Logistics Department, FCRI, PALAKKAD, on or before 7th August 2026. 

Tender Fee: Rs.236.00 (Including GST)

EMD: Rs.20000.00

Head – Logistics


PART – I (FOR CREDENTIAL / UNPRICED BID)

The Quotation Part - I (Credential / Unpriced Bid) should be submitted with the following requisite details as per the tender document in a sealed cover, superscribed as “Part – I Credential / Unpriced Bid”, and Due date: 07/08/2026.

Eligibility Criteria Documents and other details as below shall be enclosed:

1) FSSAI Registration Certificate as per tender document – eligibility criteria Clause 1.
2) Experience Certificate for at least 3 years as detailed in the tender document – eligibility criteria Clause 6.
3) Copy of Tender Document – Part I duly signed on all pages. 
4) Proof of remittance of Tender Fee & EMD. 

Note: Quotation Part – I without the above items (Sl. No. 1 to 4) will not be considered.  
 
SCOPE OF SUPPLY:  
The scope involved providing Lunch Service at FCRI Canteens for Employees, Customers, Course Participants and VIP Guests as mentioned below:

A. LUNCH SERVICE – RUCHI NON AC DINING HALL

	Sl. No.
	Lunch menu
	No. of persons*

	A1
	MONDAY TO FRIDAY ON  REGULAR  BASIS
	50-70

	
	i. Rice – Brown & White (unlimited quantity, typically 200-250 gms)
ii. Sambar OR Moru Curry OR Pulinkary- 100 ml (Alternate days)
iii. Rasam – 50 ml
iv. Kootu Curry OR Aviyal OR Olan OR Masala Curry etc – (no repetition in a week)
v. Thoran (Beans OR Payar OR Bitter Gourd OR Potato OR Kothavara OR Cabbage OR Beetroot OR Carrot etc – (no repetition in a week)
vi. Butter Milk – 50 ml
vii. Pappad (1 No.)-Regular size
viii. Pickle (Mango/lemon/Mixed/Mango Ginger etc..)
	

	A2
	SATURDAY* - ON DEMAND
(Institute Working on Saturdays is not guaranteed)
Same Menu As Mentioned In A1
	10-30



* Approximate number of persons expected.


Note : 
1. Menu for last working day of each month : Vegetable Biriyani AND Egg Curry AND Veg Curry (Egg curry : Veg Curry ratio- 80:20) AND Payasam”. This menu is in lieu of items (i) to (vi) in A1.
2. Boiled drinking water shall be provided along with the regular lunch arrangements.
3. The number of persons indicated represent the minimum only.

B. LUNCH SERVICE – SWAAD AC DINING HALL

	Sl. No.
	Lunch menu
	No. of persons*

	B
	MONDAY TO FRIDAY ON REGULAR BASIS
	15-25

	
	i. Chappathi (maximum 2 Nos.)
ii. Mixed Veg Curry OR Veg. Kuruma OR Dhal OR Channa Kadala OR Green Peas (1 bowl / 150 gm) (no repetition in a week).
iii. Vegetable Salad – 50 gm
iv. Rice – Brown & White (unlimited quantity,typically 100 -150 gms)
v. Sambar OR Moru Curry OR Pulinkary- 100 ml
vi. Rasam – 50 ml
vii. Kootu Curry OR Aviyal OR Olan OR Masala Curry etc –(no repetition in a week)
viii. Thoran (Beans OR Payar OR Bitter Gourd OR Potato OR Kothavara OR Cabbage OR Beetroot OR Carrot etc) – (no repetition in a week)
ix. Butter Milk – 50 ml
x. Pappad (1 No.) Regular size
xi. Pickle
	



* Approximate number of persons expected.

Note : 
1. Menu for last working day of each month : Vegetable Biriyani AND Egg Curry AND Veg Curry for Vegetarians AND Payasam”. Egg curry & Veg. curry in the ration 80:20. This menu is in lieu of items (iii) to (ix) in B above. 
2. Boiled drinking water shall be provided along with the regular lunch arrangements.
3. The number of persons indicated represent the minimum only.




C. LUNCH SERVICE FOR COURSE PARTICIPANTS – SWAAD AC DINING  
     HALL

	C
	Menu Items
	No. of persons*

	
	Normal Lunch means Brown and ssWhite Rice+Sambar (100 ml ) +Rasam (50 ml) +Chappathi+Pappadam+Pickle+Veg Salad+Drinking Water (boiled)
	Expected Participants: 10 to 20 participants per training program.
Total 10 training program is expected per year


	Day 1
	Normal Lunch + Veg Soup
Dal Curry
Veg Curry: Paneer Mutter Masala
Rice: Fried Rice OR Pulav OR Ghee Rice OR Biriyani
Veg Side: Beans OR Kadala Poriyal
Curd
Dessert: Ice Cream OR Sweet OR Fruit Salad
	

	Day 2
	Normal Lunch + Veg Soup
Dal Curry
Rice: Fried Rice OR Pulav OR Ghee Rice OR Biriyani
Veg Curry: Channa Masala
Veg Side: Bhindi Fry ( Ladies Finger fry )
Non-Veg: Chicken Curry
Curd
Dessert: Sweet
	

	Day 3
	Normal Lunch + Veg Soup
Dal Curry
Veg Curry: Veg Kurma
Veg Side: Chilli Gobi
Kappa & Fish Curry
Curd
Dessert: Payasam
	

	Day 4
	Normal Lunch + Veg Soup
Dal Curry
Non-Veg: Chilli Chicken Fry OR Chicken 65
Veg: Gobi Manchurian
Rice: Fried Rice OR Pulav OR Ghee Rice OR Biriyani
Curd
Dessert: Ice Cream
	

	Day 5
	Normal Lunch + Veg Soup
Dal Curry
Non-Veg: Chicken Roast
Veg Curry: Baby Corn OR Mushroom
Rice: Fried Rice OR Pulav OR Ghee Rice OR Biriyani
Curd
Dessert: Fruit Salad
	



NOTES
· All dishes shall be freshly prepared and served hot.
· Use of quality ingredients and hygienic preparation is mandatory.
· Mouth freshener (white) shall be included during lunch
· Boiled drinking water and tissue paper shall be provided along with the regular lunch arrangements.
· All used plates shall be cleared promptly to avoid cluttering in the dining area.
· Tissue paper shall be provided with each serving.

D. BREAKFAST, LUNCH & DINNER FOR VIP GUESTS – SWAAD AC DINING HALL

	D
	Menu Items
	No. of persons*


	
	BREAKFAST
· Poori (Qty-2) with Aloo Masala
· Idli  OR Dosa (Qty-2) with Chutney ,Sambar and Chammanthi 
· Sandwich Bread, Butter & Jam
· Omelette OR Boiled Egg (Qty-2)
· Vazha Pazham (Pacha Naadan OR Njali Poovan - Fresh and ripe)
· Oats , Milk and Fresh Juice
· Tea and Coffee

	Expected Guests: 
5 to 10 Guests per visit. 

Total 10 visits are  expected per year


	
	LUNCH
· Normal Lunch (High-quality basamati  rice – preferred brand: Indiagate / Double Horse ) with Veg and Non-Veg Soup
· Chilli Paneer / Chilli Gobi (good quality,Preferred Paneer Brand : Amul/Milma)
· Dal Curry
· Veg Kurma
· Chicken Curry and Chicken Fry
· Fried Rice OR Pulav OR Ghee Rice OR Biriyani
(High-quality rice – preferred brand: Indiagate)
· Vegetable Salad
· Curd Rice
· Curd
· Dessert: Ice Cream (Amul/Milma) OR Sweet OR Fruit Salad
	

	
	DINNER
· Veg and Non-Veg Soup 
· Dal Curry
· Plain Rice (High-quality basamati  rice – preferred brand: Indiagate / Double Horse)
· Curd Rice
· Chapathi (2 Nos.)
· Appam OR Idiyappam with Veg Stew OR Dosa with Chutney ,Sambar and Chammanthi
· White Channa Masala
· Egg Roast
· Chilli Gobi
· Chicken Curry & Fried Chicken
· Pappadam
· Curd
· Vegetable Salad
· Pickle
· Dessert: Ice Cream (Amul/Milma) OR Sweet OR Fruit Salad

	



NOTES
· All dishes shall be freshly prepared at FCRI and served hot.
· Use of quality ingredients and hygienic preparation is mandatory.
· Mouth freshener (white) shall be included during lunch
· Boiled drinking water and tissue paper shall be provided along with the regular lunch arrangements.
· All used plates shall be cleared promptly to avoid cluttering in the dining area.
· Tissue paper shall be provided with each serving.
E. LUNCH SUB ITEMS ON DEMAND 

	Sl. No.
	Lunch - Sub items - On Demand
	No. of persons*

	E
	MONDAY TO SATURDAY
	60-100 each day

	1
	Egg Omelet (Single)
	

	2
	Egg Masala
	

	3
	Fish gravy(100ml) prepared with coconut
	

	4
	Fish Fry
	

	5
	Chicken curry ( 3 piece chicken)
	



F. BREAKFAST / DINNER ON DEMAND 

	Sl. No.
	Breakfast / Dinner-On Demand**
	No. of persons*

	F
	MONDAY TO FRIDAY
	10 each day

	1
	Chapati  (without maida) (3 Nos) + Veg Kuruma
	

	2
	Idli (3 Nos) + Sambar + Chutney
	

	3
	Dosa (3 Nos) + Sambar + Chutney
	

	4
	Puttu  + Curry (Green Peas/Kadala)
	

	5
	Nool Puttu (3 Nos) + Curry (Green Peas/Kadala)
	

	6
	Tea
	

	7
	Coffee
	



*   Approximate number of persons who may avail breakfast each day.  
** Any one item mentioned in Sl. No. 1 to 5 on each day. 

TERMS AND CONDITIONS

Eligibility Criteria:

1. Tenderer must be registered with FSSAI for providing Canteen services. Tenderer shall be a licensed Caterer/Firm/Organization having proven track record for providing catering services in Industrial Canteens or licensed hotel. Necessary support documents are to be attached along with the quotation. 
2. Contractor must apply for new FSSAI Certificate at FCRI within 1 month from commencement of Contract until validity of Contract. 
3. The contract will be initially for a period of TWO months and further extended by TEN months. (TOTAL period of contract: TWELVE months).
4. Required license if any from local authorities to run the canteen or hotel has to be obtained by the contractor in their own expenses.
5. FCRI will not provide any manpower to run the canteen including clearing. 
6. Must have at least 3 years’ experience in providing catering/hotel/canteen services. Catering experience certificate for 3 years with contact details including phone numbers should be attached along with the Credential/Unpriced Bid for evaluation. Experience certificate of catering service should indicate successful completion of full-term and satisfactory completion issued by the appropriate authority of the establishment. Hotel service experience includes Self declaration and license for 3 years.  
7. The Canteen services are required to be provided on all FCRI working days except on special celebration days at FCRI such as Onam / Foundation Day / etc.. 
8. In the event, services are required at any other time or on any of the holidays, the same would be informed by the Officer-in-charge in advance and the Contractor shall be required to ensure such requirements as per the revised timings / on holidays.
9. The exact required quantity (numbers) of Lunch will be informed to the Contractor every day morning based on attendance and token collection by FCRI.
10.  All the items are to be prepared at FCRI Canteen only.
11. The Canteen facility including kitchen facility along will be provided by FCRI. 
12. Drinking water and water for cooking will be provided by FCRI as being provided at present.
13. The contractor can utilize all the canteen equipments, table, chair and cooking vessels, electrical power, water, etc, and SWS members will monitor the use of all these activities. Contractor shall use and maintain neatly and carefully all items/infrastructure at Canteens. 
14. Electricity and water used for running of canteens shall be provided by FCRI free of cost. Contractor shall switch off Electricity & Water when not in use to prevent wastage.  
15. Basic infrastructure, Lights and fans will be provided by FCRI. 
16. All materials for preparing lunch including raw materials, provisions, vegetable etc. shall be under the scope of Contractor. 
17. That Contractor shall arrange L.P.G for cooking at his cost. 
18. The contractor shall arrange his own manpower for sweeping and cleaning of the canteen including Kitchen, general area of Canteen, serving area, Tables/Chairs etc. Soap at wash basins will be made available by the contractor.
19. Space for storing of raw/cooked material, space for cooking and preparation of eatable items, space for eating and distribution of eatables etc. will be provided inside Canteen complex by FCRI. 
20. The canteen property and other items of furniture, appliances/equipments etc., shall be used only for the purpose aforesaid, failing which the FCRI shall have the right to terminate the contract. Contractor shall be required to replace items of same quality as provided to him for canteen services in the event of their misplacement, theft etc.
21. The contractor shall keep the premises in a clean, hygienic, sanitized and in tenantable conditions. Utensils, vessels, plates, tools, cutters, mixers/grinders, etc. shall be kept neat and tidy at all times.  
22. The quality of the raw materials to be used for preparation of food in the canteen should be of highest standard and fresh. Contractor has to provide food sample to the FCRI-SWS officials on demand for quality check.
23. The persons associated with preparation and distribution of food will be required to undergo periodical medical checkups to rule out the possibilities of communicable disease/infection diseases and anybody found suffering from such has to be kept out of engagement till he/she is fully recovered. Personnel handling food preparation, those engaged in serving, cleaning etc. shall all wear clean clothes, maintain good self-hygiene at all times. 
24. There shall be no compromise on the quality of food supplied by the contractor and if any such incidence or food adulteration is found, action deemed fit, including termination of the contract/black listing of the firm.
25. Contractor shall at its own cost arrange and provide for the safety, health, sanitary and other labour welfare measures etc.
26. The Contactor shall arrange drinking Hot water (boiled water) at canteen in clean storage vessels. 
27. The Contractor shall dispose-off all waste / garbage at designated areas only. All plastic wastes, packaging materials shall be cleaned & dried and kept neatly in designated bins for proper disposal through Panchayath appointed or other disposal agencies arranged by FCRI-SWS. 
28. That Contractor shall keep a minimum of one week’s stock of all provisions and raw materials required for preparation of food/beverage items in canteen. Green vegetables, eggs, bread and milk shall be procured fresh every day. The Contractor shall procure Agmark grade consumable / provision materials including Agmark grade Refined Sunflower oil of reputed companies only.  Where milk or curd is used, only Milma make milk /curd shall be used. All items procured or used shall be fresh / within valid date of expiry.
29. Contractor shall make available for random inspections by Officers of the Institute / representatives regarding the raw materials in stock, prepared food items and maintenance of Canteen and utilities provided in neat, clean & hygienic conditions. Contractor shall abide by FCRI's directives in this regard.
30. That the FCRI reserves the right to make slight revisions to the menu of items from time to time and may add/delete or reduce the no. of items to be served at any time during the period of the contract. FCRI reserves the right to place order for all A to F on one party or split the order.  
31. That it shall be responsibility of Contractor to keep the kitchen equipments and appliances provided by FCRI in working condition and that the expenditure incurred on the repair and maintenance of these equipments and appliances will be borne by the Contractor. 
32. Transport has to be arranged by the Contractor himself for all the activities for operating the canteen services for which no transport charges will be paid by FCRI.
33. Lunch Time is 1.00 PM to 1.30 PM. The prepared food, serving plates/tumblers, etc. shall be ready at counter prior to this. Lunch time may be extendable by FCRI / SWS to up to 2.00 PM especially during Training or Special events or visit of Guests. 
34. Period of Contract - The Contract shall be initially valid for 2 Months and thereafter will be extended for up to another 10 Months subject to satisfactory performance of the contractor.
35. During the contract period, FCRI has the right to cancel any part of the contract without giving any reason.
36. Lunch has to be provided against collection of token from each employee and the same will be coordinated by FCRI Staff at the Reception.  
37. Terms of payment: The payment will be released before 2nd week of subsequent month against submission of original Bill raised as per the actual collection of tokens. 
38. The payment will be made through NEFT/RTGS only.
39. The Contractor will be solely responsible for any mishap/accident inside the Canteen occurring during the execution of the Contract.
40.  Technically accepted bidders will be ranked based on our previous year annual consumption and calculations derived by FCRI and quoted price.
The price comparison/ranking will be carried out as detailed below (based on the expected yearly consumption) 

	Sl. No
	Menu
	Service provided
	Approx. Quantity per annum
	Rate 
(Rs)
	Amount (Rs)


	
	[1]
	[2]
	[3]
	[4]
	[5]

	1
	A
	Lunch service – RUCHI  Non AC Dining Hall

	14520 Nos
	R1
Rate per day
	14520 x R1

	2
	B
	Lunch service – SWAAD AC Dining Hall

	4840 Nos
	R2
Rate   per day
	4840 x R2


	3
	C
	Lunch service for Course Participants – SWAAD AC Dining Hall

	100 Nos
	R3
Total rate for C
	100 x R3


	4
	D
	Breakfast, Lunch & Dinner for VIP Guests - SWAAD AC Dining Hall

	50 Nos
	R4
Total rate for D
	50 x R4


	
	
	
	
Total Amount 
	







Quantities (indicative) considered for calculation:
	Sl. No. 1 (Menu A) – 60 persons per day x 242 days = 14520 Nos per annum

Sl. No. 2 (Menu B) – 20 persons per day x 242 days = 4840 Nos per annum

Sl. No. 3 (Menu C) – 10 participants per course x 10 courses = 100 Nos per annum

Sl. No. 4 (Menu D) – 5 persons x 10 visits = 50 Nos per annum




41. Partial quote will not be accepted.  
42. Contractor will be permitted to serve special vegetarian OR non-vegetarian items such as chilly gopi OR boiled egg OR Egg omelet OR fish fry OR chicken fry OR chicken curry, etc. at reasonable price with prior approval.
TERMINATION 
(a) The FCRI/FCRI-SWS shall have the right to terminate the contract deed before the expiry of the contract period without assigning any reasons by giving a prior notice of thirty days and contractor shall not have any claim against the FCRI/FCRI-SWS for such termination. 
(b) If any time it is found that the quantity and quality of food stuff, supplied by the contractor or the service rendered by the contract are unsatisfactory or that Contractor has violated terms and conditions of contract, the FCRI-SWS reserves the right to terminate the contract without notice at any time.
 (c) In the event of Contractor commits any breach of terms and conditions contained herein and/or required to be observed by the Contractor, the FCRI/FCRI-SWS shall be at liberty to terminate the contract forthwith without any notice and without prejudice to the right and remedies available to the FCRI-SWS against the Contractor. 
 (e) Subletting of contract is not allowed. 
The following points may please be noted:-
The Quotation should be as per the Terms & Conditions along with Part - I, which is to be signed on all the pages and submitted. The documentary proof/relevant documents as required under Part-I of the Quotation should be submitted along-with the Credential/Unpriced bid. 
Technical evaluation shall be done based on Part-I (Credential/Unpriced bid). Part-I should not indicate any price. If any price indication is found in Part-I, the quote will be considered as invalid.
The prices quoted should be furnished in Part-II (Price Bid) of the Quotation as per the enclosed format.
The Tenders should be addressed to The Head - Logistics, Fluid Control Research Institute, Kanjikode West, Palakkad – 678 623 along with the proof for remittance of Tender Fee Rs. 236.00 & EMD Rs.20000.00, superscribing “Quotation for providing Lunch Service”.
Part-I of the Quotation will be opened by FCRI Authorities and evaluated. The qualified Tenderers shall be intimated the date and time of opening of the Price Bid i.e. Part-II, which will be opened in the presence of the Tenderers or their representatives who may like to be present.
On award of Contract, to fulfill the terms & conditions, an agreement in the Stamp paper of appropriate value should be signed between FCRI and the successful Contractor. 
The Tender Fee Rs.236/- & EMD Rs.20000.00 should be provided by NEFT/RTGS before submission of Quotation and the Receipt for NEFT/RTGS should be attached along with the Technical Bid.  
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PART – II (PRICE BID)


	Menu
	Service provided
	Rate (Rs)
Per person

	A
	Lunch service – RUCHI  Non AC Dining Hall

	

	B
	Lunch service – SWAAD AC Dining Hall

	

	C
	Lunch service for Course Participants – SWAAD AC Dining Hall

	

	1
	Day 1 
	

	2
	Day 2
	

	3
	Day 3
	

	4
	Day 4
	

	5
	Day 5
	

	D
	Breakfast, Lunch & Dinner for VIP Guests - SWAAD AC Dining Hall
	

	1
	Breakfast
	

	2
	Lunch
	

	3
	Dinner 
	



Note: 	
1. The quantity mentioned in all items are indicative only (based on expected yearly consumption). 
1. Unlimited quantity of Rice / Biriyani (for Menu A & B) .
1. Cooking oil: Refined Sunflower oil.
1. In case the rates quoted for items under C & D are not acceptable to FCRI, FCRI reserve the right to cancel the whole or part of C & D menu OR FCRI reserve the right to cater the C & D on its own.








Items on demand 

	Menu
	Service provided
	Qty.

	Unit
	Rate (Rs)

	E
	Lunch sub items (On demand)

	
	
	

	1
	Egg Omelet (Single)
	1
	No
	

	2
	Egg Masala
	1
	No
	

	3
	Fish gravy (100ml) prepared with coconut
	1
	No
	

	4
	Fish Fry
	1
	No
	

	5
	Chicken curry (3 piece chicken)
	1
	No
	

	F
	Breakfast/Dinner (On demand)

	
	
	

	1
	Chapati  (without maida) (3 Nos) + Veg Kuruma
	1
	Set
	

	2
	Idli (3 Nos) + Sambar + Chutney
	1
	Set
	

	3
	Dosa (3 Nos) + Sambar + Chutney
	1
	Set
	

	4
	Puttu  + Curry (Green Peas/Kadala)
	1
	Set
	

	5
	Nool Puttu (3 Nos) + Curry (Green Peas/Kadala)
	1
	Set
	

	6
	Tea
	1
	No
	

	7
	Coffee
	1
	No
	



Note: In case the rates quoted for items under E & F are not acceptable to FCRI, FCRI reserve the right to cancel the whole or part of E & F menu, or negotiate rates for items in table E & F. 
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(Under Gowt, of India, Ministry of Heavy Industries & Public Enterprises)

MANDATE FORM FOR E-PAYMENT
1 “Name of the Beneficiary FLUID CONTROL RESEARCH INSTITUTE

2 Address Kanjikode (West),

Palakkad, Kerala - 678 623

E mail: feri@feriindia.com

Web: wwiw.feriindia.com

Phone: +91 491 2566120/2566206
2569010 (Marketing)

Fax: +91 491 2566326

PAN AAAAFO138K
4 Name of the Bank State Bank of India (SME Branch)
V&V Apartment Opp ITL, Kanjikode (W),
Palakkad 678 623.
Phone: +91 491 2566411/2566237
Email id : 5bi.06640@sbi.co.in
5 Bank AccountNo 10258760349
6 Typeof Account Current

7 Bank Branch RTGS IFSC Code  SBIN0006640

8 Bank Branch Code 06640
9 9 Digit MICR Code of Branch 678002007
Authorjsed Sighatory
BANK CERTIFICATE

We confirm that the detzils given above are correct as per our records,

O

Place: i & Stamp
Date:  §7ygv a0 . of authorised bank o%'

e
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