
 
                                                                                              Date: 2023-10-10
Technical Related Enquiries: Dr Elize Jooste
Tel: 013 753 7128                                                                                             
                                                                                              SCM Related Enquiries: Gugu Balaka
                                                                                              Tel: 013 753 7074
                                                                                              Email: BalakaG@arc.agric.za
[bookmark: _GoBack]                                                                                              RFQ closing date: 2023-10-16
Time: 11:00: AM      
1. You are kindly requested to submit a written quotations to Agricultural Research Council as per below or attached specifications/ terms of reference (TORs).	                                                                                                                                                                                                                                                                                                                                         
	RFQ No.
	Item Description 
	Specifications 

	Quantity
	Unit of Measure
	Delivery Address 

	RFQ-TSC-080624
	Heat Pulse Velocity System
	· HPV remote boxes prewired with 4 TC pairs and four heaters (requires battery) – 8
· CR1000X Measurement and control Datalogger – 1 
· AM16/32B16 or 32 Channel Relay Multiplexer – 2 
· Brass Insertion Tool – 2 
· 1.8mm Long Drill Bit – 2 
· 2.0mm Long Drill Bit – 2 
· 2.5mm Long Drill Bit – 2 
· Remote Heater Probe Single Unit – 15 
· Allbrox 4 with mounting plate for logger, mux and modem – 2 
· 22 Core cable for remote boxes – 160 
· Water Content Reflectometer – 3 
· -10 w/10ft per Probe – 3 
· 4G LTE Cat1 Cellular Module for EMEA Countries (-40 to +80C) – 1 
· Antenna - 7 dB Gain Dual Band Magnetic Base (3.5 metre cable) – 2 
· Campbell Scientific Shipping – 1 
· Spare thermocouple Probe Pairs for HPV system (1.5m) – 4 
· 12 Ahr batteris for Logger and mux – 4 
· 9 Ahr batteris for remote boxes (8 + 4 for replacement) – 8 
	1
	Each
	Corner KaNyamazane Road & Bosch Street
ARC – Nelspruit Research Farm
Mbombela
Mpumalanga Province

	RFQ-TSC-080627
	 Meat Mincer
	· Power Supply: 220Volt /50Hz
· Power Consumption: 0.75Kw
· Dimensions: 220mm x 375mm x 420mm
· Packaging Dimensions: 490mm x 334mm x 480mm
· N.W: 23.70Kg
· G.W: 28.05Kg
· Production Capacity: Up to 120Kg Per Hour
· Speed: 170/200 r/min
· Included:
· 6mm & 8mm Plates & two blades
· one plastic funnel: Ø 75mm (Back) – Ø 18mm (Front) x 150mm (Length)
· Stainless Steel Body
· 12 Months Warranty
	1
	Each
	Corner KaNyamazane Road & Bosch Street
ARC – Nelspruit Research Farm
Mbombela
Mpumalanga Province

	RFQ-TSC-080628
	Oil press machine 220v
	· 1.5kw Capacity 10-20kg/h. 
· Cold & hot pressing machine 
· Rice Bran, Corn, Peanut, Soybean, Sunflower Seeds, Marula etc.
· Dimensions: 500mm x 280mm x 780mm
· Weight: 40 kg
	1
	Each
	Corner KaNyamazane Road & Bosch Street
ARC – Nelspruit Research Farm
Mbombela
Mpumalanga Province

	RFQ-TSC-080629
	Electric Pressure Canner with accessories
	· Extra heavy-duty Stainless steel 18/10 (chromium steel/nickel steel) construction throughout for fast & even heating. 
· 304 stainless steel, welded construction
· Sturdy heat-resistant handles are fitted to both the lid and the body of the canner/cooker.
· Steam pressure gauge 
· Pressure regulator weight for 103.4 kPa. 
· Equipped with two automatic venting features which provide an extra margin of safety (the safety control valve & overpressure plug)
· Heavy duty bottom for additional protection on point of heaviest wear. The heavy bottom allows one to use the same pot to do preparatory sautéing.
· Readable pressure gauge for accurate pressure control 
· Only Basterfield Pressure Canner/Cookers feature an exclusive, registered 
· Positive action swing clamping locks align the cover to the base, forming a steam-tight seal.
· Complies with code RSA/CI/OHSA-8.1-10A00
· Positive action clamping wing nuts permit easy opening and closing.
· Accessories:
· Rack or trivet, Canning Rack, Pressure Regulator, Pressure Gauge, Gasket, Over Pressure Plug
	1
	Each
	Corner KaNyamazane Road & Bosch Street
ARC – Nelspruit Research Farm
Mbombela
Mpumalanga Province

	RFQ-TSC-080631
	Stainless steel blender 950ml
	· Lid open and jar pad sensor – prevents blending if jar or lid is not on correctly
· Simple high, low, pulse controls for easy operation
· Durable and easy-to-use sealed switches ensure long life
· Jug capacity: 950ml (stainless steel jug)
· Motor power: 1.6 HP with pulse – 220-240 V 50-60 Hz, 3.2A
· Dimensions: 190 x 216 x 430mm
· Weight: 4.7 kg
	2
	Each
	Corner KaNyamazane Road & Bosch Street
ARC – Nelspruit Research Farm
Mbombela
Mpumalanga Province

	
	Stainless steel blender 4lt
	· Jug capacity: 4Lt
· Motor power:	3.5HP - 230V - 50/60Hz
· Dimensions:	226 x 378 x 481mm
· Features:
· Saves Prep Time With Powerful, High-Volume Blending
· Powerful 3.5HP Motor Provides Great Results In A Fraction Of The Time
· Designed With Safety In Mind, The Lid Interlock Ensures The Blender Will Not Start Until Jar And Lid Are Securely In Place
· Unique Chop Function Pulses The Blades To Keep Ingredients Moving And Optimize Control Of Consistency
· Transparent Lid And Dosing Cup Gives The Operator A Clear View Of When To Stop Blending
· Ergonomic Comfort Handles
· 4Lt, Heavy-Duty, Brushed Stainless Steel Container Built For Long-Lasting Performance In The World’s Busiest Kitchens
· Temperature Gauge Helps Prevent Overheating
· Custom Programs Provides Automation For Signature Recipes
· Weighted, Die-Cast Alluminum Base With Non-Skid Feet For Improved Stability
· Low-Profile Design For Improved Ergonomics
· Heavy-Duty Lid Locks
· Variable Speed Dial Adjusts The Speed For Maximum Control
· Preset Timer Buttons Free Up Operators To Perform Other Kitchen Tasks
	1
	Each
	

	RFQ-TSC-080633
	Vegetable/ fruit cutter with accessories
	· Variable speed
· Single-phase model
· Veg prep speed: 300 to 1000 rpm
· Cutter speed: 300 to 3500 rpm
· Bowl-based twin-blade assembly: small and large quantities
· Must include all 28 discs. Perfect glazed cut: 28 discs with high-precision blade sharpening
· Cutter: chopping, emulsifying, kneading, grinding and making sauces. Must include all 3 types of blades: Smooth blade, Coarse serrated blade. Designed for grinding & kneading and Fine serrated blade. Designed for herbs & spices
· Stainless steel cutter and vegetable slicer bowls.
· 4,5 l stainless steel bowl
· Metal motor base.
· Heavy-duty powerful induction motor
· Large hopper (Area 104 cm2): Fruits and vegetables such as cabbage, celery, lettuce, tomatoes, onions, apples, pears, kiwis, lemons, etc.
· Exactitube pusher: Ø 39 mm to cut up small-sized ingredients such as chillies, gherkins, dry sausage, asparagus, bananas, strawberries, etc.
· Cylindrical hopper Ø 58 mm: Long vegetables such as carrots, zucchini, cucumber, etc.
· Lateral ejection system: Space-saving. More convenient.
· Lid: Dry and liquid ingredients can be added while the machine is running.
· Ergonomic Soft Touch handle: Convenient and easy to grip.
· Easy to clean in dishwasher: All the parts can be easily removed and are dishwasher safe.
	1
	Each
	Corner KaNyamazane Road & Bosch Street
ARC – Nelspruit Research Farm
Mbombela
Mpumalanga Province 

	RFQ-TSC-080635
	Industrial dough mixer with accessories 20lt
	· Single phase electricity
· 20lt Bowl size
· 2 speed
· Industrial use
· Heavy-duty
	1
	Each
	Corner KaNyamazane Road & Bosch Street
ARC – Nelspruit Research Farm
Mbombela
Mpumalanga Province

	
	Single Door 16 Tray Proofer
	· Suitable For: proofing bread, rolls, and bun dough.
· Design Features: Includes 13 adjustable tray slides
· Manual water refill
· Water temp and dry elements are controlled separately
	1
	Each
	

	
	2 Deck 4 Tray Electric Oven
	· Power: 13.2kw
· 380v Input Power
· 32 Loaf's bread at the time
· Chamber Dimension: (870x650x200mm) x2
· Dimension: 1220X800X1200mm
	1
	Each
	

	
	40Kg Digital Scale
	· POWER – 220V
· Rechargeable
	1
	Each
	

	RFQ-TSC-080637
	Stainless steel slicer with pusher
	· High quality stainless steel 
· Supplied with: 
· Pusher
· 1 x straight cut blade, 
· 1 x crinkle cut blade 
· 1 x double horizontal blade (straight/serrated) 
· 1 x double julienne blade (4mm & 10mm).
· For slicing and preparing vegetables.
	1
	Each
	Corner KaNyamazane Road & Bosch Street
ARC – Nelspruit Research Farm
Mbombela
Mpumalanga Province

	RFQ-TSC-080639
	Refractometer 
	· Handheld – Digital – PAL-1
· The PAL-1 works perfectly in measuring almost any fruit juice, food, or drink such as soup, sauce, tomato sauce, low-sugar jam, or marmalade.
· Range: Brix 0.0 to 53.0 %
· Resolution: Brix 0.1%
· Accuracy: ± 0.2 %
· Temperature compensation: 10 to 100ﾟC
	4
	Each
	Corner KaNyamazane Road & Bosch Street
ARC – Nelspruit Research Farm
Mbombela
Mpumalanga Province

	
	Refractometer
	· Handheld – Digital – PAL-2
· Since the measurement range of PAL-2 is Brix 45.0 – 93.0%, it can measure various high concentration samples such as jams, marmalade, jelly, honey, and concentrated juice.
· Range: Brix 45.0 to 93.0 %
· Resolution: Brix 0.1%
· Accuracy: ± 0.2 %
· Temperature compensation: 10 to 100ﾟC
	2
	Each
	

	
	Refractometer
	· Handheld – Digital – PAL-3
· Designed with full range (Brix 0.0 to 93.0%), the PAL-3 works perfectly for measuring almost any samples. This model has been modified to have a high measurement accuracy at ± 0.1% Brix, the highest accuracy model in the PAL series.
· Range: Brix 0.0 to 93.0 %
· Resolution: Brix 0.1%
· Temperature: 0.1ﾟC
· Accuracy: ± 0.1 %
· Temperature compensation: 10 to 100ﾟC
	2
	Each
	

	
	Refractometer
	· Handheld – Digital – PAL-α
· The PAL-α is a special model with a wide brix range (0 – 85%), offered at a very reasonable price. PAL-α is useful for measuring most kinds of samples as well as samples that are in the cooking process. Designed with a water-resistant feature, the PAL-α can be washed under running water. PAL-α is equipped with the same great features as the other PAL units.
· Range: 0.0 to 85.0 %
· Resolution: Brix 0.1%
· Temperature: 0.1ﾟC
· Accuracy: ± 0.2 %
· Temperature compensation: 10 to 100 ﾟC
	2
	Each
	

	
	Refractometer
	· PAL-BX|ACID
· Pocket Brix-Acidity Meter
· Acid/Brix Meters – PAL-BX|ACID F5
· This Master Kit is specifically for measuring Low Acidity & High Acidity
· Precise and accurate measurements. 
· The Master Kit comes complete with a scale, 1 beaker, and 1 measuring spoon
· Range: Brix 0.0 to 90.0％
· Acid: 1L (Low Acidity Citrus) 0.10～4.00%
· 1H (High Acidity Citrus) 2.50～8.80%
· 2 (Grape & Wine) 0.10～4.00%
· 3 (Tomato) 0.10～3.00%
· 4 (Strawberry) 0.10～3.50%
· 5 (Blueberry) 0.10～4.00%
· 10.0 to 40.0℃
· Resolution: Brix 0.1％
· Acid: 0.01％
· 0.1℃
· Accuracy: Brix : ±0.2％
· Acid: ± 0.10％ (0.10 to 1.00％)
· Relative precision ± 10% (1.01 to 4.00%) ± 1℃
· Measurement Time: Approx. 3 seconds
	4
	Each
	

	
	Refractometer
	· Atago PAL-pH Meter
· Measure pH with only 0.6 mL of sample 
· Measurement time is as fast as 3 seconds. 
· No need to purchase a large volume of calibration standard. 
· Electrode’s internal liquid, KCl is inseparable with the pH meter, Unconsumable KCl and no KCL depletion. 
· Easy to clean with full flat sample stage, and hygienic
· IP65 that can be "washed" under running tap water. Easy to wash because the measurement unit is completely flat and samples can be easily wiped off. PAL-pH is easy to maintain and clean, so contamination can be avoided. Using PAL-pH is a relief from daily stress.
· "NFC function". 100 measured data can be wirelessly transferred by simply touching the reader connected to the smartphone or PC. You can prevent errors and forgetting to write down from handwritten recording.
· Semi-solid and viscous samples such as jam, jelly, yogurt, bean paste, chocolate, tomato ketchup, seasoning, bread dough, shampoo, detergent, etc. can be measured stably.
	2
	Each
	

	
	Refractometer
	· Refractive index refractometer: atago pal-ri
· The PAL-RI is just a straightforward Refractive Index tester for determining the concentration of industrial fluids, cutting compounds, oil etc. 
· Wide Range: 1.3306 to 1.5284 R.I.
· Measurement Accuracy: ±0.0003 R.I.
· Display Resolution: 0.0001 R.I.
· IP65 dust-tight and protected against water jets
· Sample volume 0.3ml
· Quick 3-second measurement time
· Compact and lightweight for complete portability
· Zero calibration with water 
· The Refractive Index (R.I.) measurement (resolution 0.0001) and Temperature °C is shown on the digital display screen within 3 seconds.
	1
	Each
	

	
	Digital Refractometer RX-5000i-Plus
	· Model: RX-5000i-Plus
· Cat.No.: 3275
· Range: Refractive index (nD): 1.324200 to 1.580000, Brix: 0.000 to 100.000%
· Resolution: Refractive index (nD): 0.000001, Brix: 0.001%, Temperature: 0.01°C
· Accuracy: Refractive index (nD): ±0.000020, Brix: ±0.010%
· Temperature control range: 5.00 to 75.00°C
· Dimensions & Weight: 37×26×14cm, 6.6kg
· Output: Printer (for ATAGO digital printers), Computer -USB
· Pre-programmed special scales: Glucose, Fructose, HFCS-55, HFCS-42, Inverted Sugar, Honey moisture, Hydrogen peroxide, Sodium hydroxide, Sodium chloride(w/w), Sodium chloride(w/v), Salinity, Ethyl alcohol(w/w), Ethyl alcohol(v/v), Ethylene glycol, Propylene glycol, Glycerin, Urea, Urine S.G, Copper sulfate S.G, Vol％FSII（fuel system icing inhibitor）based on ASTM D5006
	1
	Each
	


[image: ]                   AGRICULTURAL RESEARCH COUNCIL
REQUEST FOR QUOTATION


2. The above specified goods/services should be delivered/rendered to addresses mentioned in the last column above.
3. The particulars of the guarantee that will apply to the goods quoted for, with particular regard to the period and extent of the warranty must be clearly stated. Where services are required, service providers must submit documentation pertaining the relevant experience.
4. You’re written quotation must be emailed to BalakaG@arc.agric.za.
5. All price quotations that have a rand value of R 2,000.00 to below R 50,000,000.00, including VAT, will be evaluated by applying the 80/20 principle as prescribed by the Preferential Procurement Policy Framework Act 5 of 2022 and its Regulations.
6. The lowest acceptable price will score 80 points, the 20 specific goals points will be allocated as follows:

	The specific goals allocated points in terms of this tender
	Number of points
allocated
(80/20 system)
(To be completed by the organ of state)
	Number of points claimed (80/20 system)
(To be completed by the tenderer)

	Percentage (%) Ownership by HDIs
	Points 8
	

	91-100%
	8
	

	81-90
	7
	

	71-80
	6
	

	61-70
	5
	

	51-60
	4
	

	41-50
	3
	

	21-40
	2
	

	1-20
	1
	

	0%
	0
	

	
	
	

	Percentage (%) ownership by Women
	Points (4)
	

	81-100
	4
	

	51-80
	3
	

	31-50
	2
	

	1-30
	1
	

	0%
	0
	

	
	
	

	Percentage (%) Ownership ( by Youth
	Points (4)
	

	81-100
	4
	

	51-80
	3
	

	31-50
	2
	

	1-30
	1
	

	0%
	0
	

	
	
	

	Percentage Ownership by PwD
	Points (2)
	

	51-100%
	2
	

	1-50
	1
	

	0%
	0
	

	
	
	

	RDP Goals
	Points (2)
	

	Promotion of South African Owned Entity
	2
	



7. Standard conditions:
7.1. The validity of the quotations must be indicated.
7.2. Prices quoted should be in South African Rand and inclusive of VAT costs such as delivery, insurance, taxes, etc.
7.3. No price adjustments or amendment of the delivery particulars contained in paragraph 2 will be considered by the ARC.
7.4. The supplier accepts full responsibility for the proper execution and fulfilment of the goods/services quoted for.
7.5. ARC reserves the right to accept or reject any special terms and conditions that may qualify the goods/services to be provided.
7.6. Quotes should be submitted on an official letterhead and duly signed.
7.7. Goods and services should be supplied/rendered upon receipt of a purchase order from the ARC.
7.8. The General Conditions of Contract issued by National Treasury are applicable.
7.9. The ARC supply chain management code of conduct is applicable.
7.10. SBD Forms must be signed and returned together with the quotation. Failure to comply will result to disqualification of your quotation.
7.11. Your quotation must indicate the delivery date.
7.12. The ARC reserve the right to do due diligence on the quotations.
7.13. The ARC reserve the right to benchmark prices quoted.

Thank you in anticipation
Supply Chain Management: ARC

SBD 6.1

PREFERENCE POINTS CLAIM FORM IN TERMS OF THE PREFERENTIAL PROCUREMENT REGULATIONS 2022


This preference form must form part of all tenders invited.  It contains general information and serves as a claim form for preference points for specific goals. 

NB:	BEFORE COMPLETING THIS FORM, TENDERERS MUST STUDY THE GENERAL CONDITIONS, DEFINITIONS AND DIRECTIVES APPLICABLE IN RESPECT OF THE TENDER AND PREFERENTIAL PROCUREMENT REGULATIONS, 2022


1. GENERAL CONDITIONS
1.1 The following preference point systems are applicable to invitations to tender:
· the 80/20 system for requirements with a Rand value of up to R50 000 000 (all applicable taxes included); and 
· the 90/10 system for requirements with a Rand value above R50 000 000 (all applicable taxes included).

1.2 To be completed by the organ of state
	(delete whichever is not applicable for this tender).
a) The applicable preference point system for this tender is the 90/10 preference point system.

b) The applicable preference point system for this tender is the 80/20 preference point system.

c) Either the 90/10 or 80/20 preference point system will be applicable in this tender. The lowest/ highest acceptable tender will be used to determine the accurate system once tenders are received.

1.3 Points for this tender (even in the case of a tender for income-generating contracts) shall be awarded for: 
(a) Price; and
(b) Specific Goals.

1.4 To be completed by the organ of state:
The maximum points for this tender are allocated as follows:
	
	POINTS

	PRICE
	80

	SPECIFIC GOALS
	20

	Total points for Price and SPECIFIC GOALS 
	100




1.5 Failure on the part of a tenderer to submit proof or documentation required in terms of this tender to claim points for specific goals with the tender, will be interpreted to mean that preference points for specific goals are not claimed.

1.6 The organ of state reserves the right to require of a tenderer, either before a tender is adjudicated or at any time subsequently, to substantiate any claim in regard to preferences, in any manner required by the organ of state.

2. DEFINITIONS
(a)  “tender” means a written offer in the form determined by an organ of state in response to an invitation to provide goods or services through price quotations, competitive tendering process or any other method envisaged in legislation; 
(b) “price” means an amount of money tendered for goods or services, and includes all applicable taxes less all unconditional discounts; 
(c) “rand value” means the total estimated value of a contract in Rand, calculated at the time of bid invitation, and includes all applicable taxes; 
(d) “tender for income-generating contracts” means a written offer in the form determined by an organ of state in response to an invitation for the origination of income-generating contracts through any method envisaged in legislation that will result in a legal agreement between the organ of state and a third party that produces revenue for the organ of state, and includes, but is not limited to, leasing and disposal of assets and concession contracts, excluding direct sales and disposal of assets through public auctions; and 
(e) “the Act” means the Preferential Procurement Policy Framework Act, 2000 (Act No. 5 of 2000).  

3. FORMULAE FOR PROCUREMENT OF GOODS AND SERVICES

3.1. POINTS AWARDED FOR PRICE

3.1.1   THE 80/20 OR 90/10 PREFERENCE POINT SYSTEMS 
[bookmark: _Hlk78214518]	A maximum of 80 or 90 points is allocated for price on the following basis:

		80/20	or	90/10	

		or	
	Where
	Ps	=	Points scored for price of tender under consideration
	Pt	=	Price of tender under consideration
	Pmin	=	Price of lowest acceptable tender

3.2. FORMULAE FOR DISPOSAL OR LEASING OF STATE ASSETS AND INCOME GENERATING PROCUREMENT


3.2.1. POINTS AWARDED FOR PRICE

A maximum of 80 or 90 points is allocated for price on the following basis:
	

		            80/20	               or	            90/10	

		or	
	
Where
	Ps	=	Points scored for price of tender under consideration
	Pt	=	Price of tender under consideration
	Pmax	=	Price of highest acceptable tender

4. POINTS AWARDED FOR SPECIFIC GOALS 

4.1. In terms of Regulation 4(2); 5(2); 6(2) and 7(2) of the Preferential Procurement Regulations, preference points must be awarded for specific goals stated in the tender. For the purposes of this tender the tenderer will be allocated points based on the goals stated in table 1 below as may be supported by proof/ documentation stated in the conditions of this tender: 
4.2. In cases where organs of state intend to use Regulation 3(2) of the Regulations, which states that, if it is unclear whether the 80/20 or 90/10 preference point system applies, an organ of state must, in the tender documents, stipulate in the case of— 
(a) an invitation for tender for income-generating contracts, that either the 80/20 or 90/10 preference point system will apply and that the highest acceptable tender will be used to determine the applicable preference point system; or
 
(b) any other invitation for tender, that either the 80/20 or 90/10 preference point system will apply and that the lowest acceptable tender will be used to determine the applicable preference point system,  
then the organ of state must indicate the points allocated for specific goals for both the 90/10 and 80/20 preference point system. 

Table 1: Specific goals for the tender and points claimed are indicated per the table below. 
(Note to organs of state: Where either the 90/10 or 80/20 preference point system is applicable, corresponding points must also be indicated as such. 
Note to tenderers: The tenderer must indicate how they claim points for each preference point system.)  



	The specific goals allocated points in terms of this tender
	Number of points
allocated
(90/10 system)
(To be completed by the organ of state)

	Number of points
allocated
(80/20 system)
(To be completed by the organ of state)
	Number of points claimed
(90/10 system)
(To be completed by the tenderer)
	Number of points claimed (80/20 system)
(To be completed by the tenderer)

	Percentage (%) Ownership by HDIs
	
	Points 8
	
	

	91-100%
	
	8
	
	

	81-90
	
	7
	
	

	71-80
			
	6
	
	

	61-70
	
	5
	
	

	51-60
	
	4
	
	

	41-50
	
	3
	
	

	21-40
	
	2
	
	

	1-20
	
	1
	
	

	0%
	
	0
	
	

	
	
	
	
	

	Percentage (%) ownership by Women
	
	Points (4)
	
	

	81-100
	
	4
	
	

	51-80
	
	3
	
	

	31-50
	
	2
	
	

	1-30
	
	1
	
	

	0%
	
	0
	
	

	
	
	
	
	

	Percentage (%) Ownership ( by Youth
	
	Points (4)
	
	

	81-100
	
	4
	
	

	51-80
	
	3
	
	

	31-50
	
	2
	
	

	1-30
	
	1
	
	

	0%
	
	0
	
	

	
	
	
	
	

	Percentage Ownership by PwD
	
	Points (2)
	
	

	51-100%
	
	2
	
	

	1-50
	
	1
	
	

	0%
	
	0
	
	

	
	
	
	
	

	RDP Goals
	
	Points (2)
	
	

	Any RDP goal/s
	
	2
	
	



	DECLARATION WITH REGARD TO COMPANY/FIRM

4.3. Name of company/firm…………………………………………………………………….
4.4. Company registration number: …………………………………………………………...
4.5. TYPE OF COMPANY/ FIRM
	Partnership/Joint Venture / Consortium
	One-person business/sole propriety
	Close corporation
	Public Company
	Personal Liability Company
[bookmark: _Hlk117764996]	(Pty) Limited 
	Non-Profit Company
	State Owned Company
[Tick applicable box]

4.6. I, the undersigned, who is duly authorised to do so on behalf of the company/firm, certify that the points claimed, based on the specific goals as advised in the tender, qualifies the company/ firm for the preference(s) shown and I acknowledge that:
i) The information furnished is true and correct;
ii) The preference points claimed are in accordance with the General Conditions as indicated in paragraph 1 of this form;
iii) In the event of a contract being awarded as a result of points claimed as shown in paragraphs 1.4 and 4.2, the contractor may be required to furnish documentary proof to the satisfaction of the organ of state that the claims are correct; 
iv) If the specific goals have been claimed or obtained on a fraudulent basis or any of the conditions of contract have not been fulfilled, the organ of state may, in addition to any other remedy it may have –

(a) disqualify the person from the tendering process;
(b) recover costs, losses or damages it has incurred or suffered as a result of that person’s conduct;
(c) cancel the contract and claim any damages which it has suffered as a result of having to make less favourable arrangements due to such cancellation;
(d) recommend that the tenderer or contractor, its shareholders and directors, or only the shareholders and directors who acted on a fraudulent basis, be restricted from obtaining business from any organ of state for a period not exceeding 10 years, after the audi alteram partem (hear the other side) rule has been applied; and
(e) forward the matter for criminal prosecution, if deemed necessary.



……………………………………….
SIGNATURE(S) OF TENDERER(S)

SURNAME AND NAME:	 ……………………………………………………….
DATE:			………………………………………………………
ADDRESS:		………………………………………………………
			………………………………………………………
		………………………………………………………
		………………………………………………………
















 

































SBD4
BIDDER’S DISCLOSURE
1. PURPOSE OF THE FORM
Any person (natural or juristic) may make an offer or offers in terms of this invitation to bid. In line with the principles of transparency, accountability, impartiality, and ethics as enshrined in the Constitution of the Republic of South Africa and further expressed in various pieces of legislation, it is required for the bidder to make this declaration in respect of the details required hereunder.

Where a person/s are listed in the Register for Tender Defaulters and / or the List of Restricted Suppliers, that person will automatically be disqualified from the bid process. 

2. Bidder’s declaration
2.1 	Is the bidder, or any of its directors / trustees / shareholders / members / partners or any person having a controlling interest[footnoteRef:1] in the enterprise,  [1:  the power, by one person or a group of persons holding the majority of the equity of an enterprise, alternatively, the person/s having the deciding vote or power to influence or to direct the course and decisions of the enterprise.

] 

	employed by the state?						YES/NO	
2.1.1	If so, furnish particulars of the names, individual identity numbers, and, if applicable, state employee numbers of sole proprietor/ directors / trustees / shareholders / members/ partners or any person having a controlling interest in the enterprise, in table below.
	Full Name
	Identity Number
	Name of State institution

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


	












											 
2.2	Do you, or any person connected with the bidder, have a relationship with any person who is employed by the procuring institution? YES/NO					                                          
2.2.1     If so, furnish particulars:
……………………………………………………………………………………
……………………………………………………………………………………


2.3 	Does the bidder or any of its directors / trustees / shareholders / members / partners or any person having a controlling interest in the enterprise have any interest in any other related enterprise whether or not they are bidding for this contract?				YES/NO

2.3.1 If so, furnish particulars:
…………………………………………………………………………….
…………………………………………………………………………….

3 DECLARATION

I, the undersigned, (name)……………………………………………………………………. in submitting the accompanying bid, do hereby make the following statements that I certify to be true and complete in every respect:

3.1 	I have read and I understand the contents of this disclosure;
3.2	I understand that the accompanying bid will be disqualified if this disclosure is found not to be true and complete in every respect;
3.3 	The bidder has arrived at the accompanying bid independently from, and without consultation, communication, agreement or arrangement with any competitor. However, communication between partners in a joint venture or consortium[footnoteRef:2] will not be construed as collusive bidding. [2:  Joint venture or Consortium means an association of persons for the purpose of combining their expertise, property, capital, efforts, skill and knowledge in an activity for the execution of a contract.] 

3.4 	In addition, there have been no consultations, communications, agreements or arrangements with any competitor regarding the quality, quantity, specifications, prices, including methods, factors or formulas used to calculate prices, market allocation, the intention or decision to submit or not to submit the bid, bidding with the intention not to win the bid and conditions or delivery particulars of the products or services to which this bid invitation relates.
3.4	The terms of the accompanying bid have not been, and will not be, disclosed by the bidder, directly or indirectly, to any competitor, prior to the date and time of the official bid opening or of the awarding of the contract.

3.5 	There have been no consultations, communications, agreements or arrangements made by the bidder with any official of the procuring institution in relation to this procurement process prior to and during the bidding process except to provide clarification on the bid submitted where so required by the institution; and the bidder was not involved in the drafting of the specifications or terms of reference for this bid.

3.6 I am aware that, in addition and without prejudice to any other remedy provided to combat any restrictive practices related to bids and contracts, bids that are suspicious will be reported to the Competition Commission for investigation and possible imposition of administrative penalties in terms of section 59 of the Competition Act No 89 of 1998 and or may be reported to the National Prosecuting Authority (NPA) for criminal investigation and or may be restricted from conducting business with the public sector for a period not exceeding ten (10) years in terms of the Prevention and Combating of Corrupt Activities Act No 12 of 2004 or any other applicable legislation.

I CERTIFY THAT THE INFORMATION FURNISHED IN PARAGRAPHS 1, 2 and 3 ABOVE IS CORRECT. 
I ACCEPT THAT THE STATE MAY REJECT THE BID OR ACT AGAINST ME IN TERMS OF PARAGRAPH 6 OF PFMA SCM INSTRUCTION 03 OF 2021/22 ON PREVENTING AND COMBATING ABUSE IN THE SUPPLY CHAIN MANAGEMENT SYSTEM SHOULD THIS DECLARATION PROVE TO BE FALSE.  


………………………………	 ..…………………………………………… 	
	Signature	                          Date

………………………………	………………………………………………
	Position 	Name of bidder
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