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Details of Processing and Storage Facilities at Spices Park, Sivaganga

1. Chilli Processing facilities

Chilli Processing Plant Building: 885 Sq.m

Sl No Details of equipments Capacity

1. Chilly Feeding System including Vibro feeder 1 ton / hr

2. Pre- cleaning Machine 1 ton / hr

3. Hammer Mill (2 Nos ) 500 kg/hr (each)
4. Cooling Machine As per design

5. Dust Collection System As per design

6. Powder Sifter 2 nos 500 kg / hr

7. Screw Conveyor As per design

8. Blender (2Nos) 500 kg/hr

9. Material Collection Silo 2 Tonne

10. Gravity Feed Metal Detector As per design
11. Bulk Packing Machine ( 2 nos) 1 ton / hr (each)
12. Vertical Form fill Sealing Machine - Multiple 50 packs per minute

pouch size packing provision

2. Turmeric processing facilities

Turmeric Plant Building: 600 Sq.m

Sl No Details of equipment Capacity
1. Turmeric Feeding System with Pneumatic Vibro 1 ton / hr
Feeder
2. Pre- cleaning Machine 1 ton / hr
3. Turmeric Polisher 500 kg / hr
4. Disintegrator 500 kg / hr
5. Hammer Mill ( 2 Nos) 500 kg / hr
6. Cooling Machine As per design
7. Dust Collection System As per design
8. Rotary Sifter (2 nos) 500 kg / hr (each)




Screw Conveyor

As per design

10 Blender (1 nos) 500 kg/hr
11. Material Collection Silo 2 Ton

12.  Gravity Feed Metal Detector As per design
13. Bulk Packing Machine ( 2 nos) 1 ton / hr
14.  Vertical Form fill Sealing Machine - Multiple pouch

size packing provision

50 packs per minute

3. Steam Sterilization Facilities

Steam Sterilization - 500 kg / batch
Cool Room area - 97 Sq.m

Chilling unit: as per design

Boiler Capacity: 600 kg per hour

4. Warehouse Facilities

Sl No Details of warehouses Area
1. Raw material warehouses — 2 Nos (600 sq.m each)
2. Finished goods warehouses — 2Nos (600 sq.m each)

5. Other common facilities

Other common facilities available in the Park includes space for Administrative
building, Canteen facility, Training Hall, Space for Banking facility etc..
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SPICES BOARD
MINISTRY OF COMMERCE & INDUSTRY
GOVT OF INDIA, KOCHI-25, KERALA

Invitation of Expression of Interest (Eol) for the Operation of the
Common facilities established in the Spices Park at Sivaganga,
Tamil Nadu

Spices Board, Ministry of Commerce & Industry, Government of India has
established a Spices Park at Kottagudi Village in Sivaganga District of Tamil Nadu
with all basic infrastructure and high-end facilities for processing and value addition
of Chillies and Turmeric and sufficient warehouses for storage of raw materials and
finished products. The details of the processing and storage facilities available in the
Spices Park are given in Annex-I.

The Board now invites Expression of Interest (Eol) from the interested and
technically competent & financially sound parties engaged in the export/ domestic
business of Spices /Agriculture products/ Food & Food Ingredients etc for the
operation of the pre-cleaning, cleaning, grading, grinding, packing, steam
sterilization and storage facilities for chillies and turmeric established in the
Sivaganga Spices Park. All the facilities as a whole will be leased out to the
interested and technically competent and financially sound firms / companies. The
Lessee has to carry out cleaning / repairing of the equipment/ modification required
if any before commencement of operation. The leasing period will be normally for a
period of five years. However long lease will also be considered.

Those who are interested to submit Eol may visit the Spices Park at Sivaganga at
their own cost for examining the facilities available. The contact address of the
Spices Board at Sivaganga is given below:

Mr. R. Suresh Kumar
Deputy Director

Spices Board, Regional Office
Bodinayakanur

Theni District

Tamil Nadu
Mob:9446002444

Email: ddsbbodi@gmail.com
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OR

Mr. P Bose

Officer in Charge

Spices Board, Spices Park

Sivaganga, Tamil Nadu

Mob: 9488433217

Email : spicesparksivaganga@gmail.com

The interested firms / companies may submit the Eol in the format given in Annex-
II on or before 15.05.2021 superscribing “ Eol for operating the common
processing / storage facilities at Spices Park, Sivaganga to :

Shri P M Suresh Kumar
Director (MKktg),

Spices Board,

Sugandha Bhavan,

NH-Bye Pass, Palarivattom P.O,
Kochi-682 025

Tel : 0484-2333607

Email : dm.sb-ker@gov.in

The Eols received will be opened on 17.05.2021 and the same will be scrutinized
and a pre-bid meeting will be scheduled for finalizing the terms and condition. The
eligible firms will be invited for the pre-bid meeting. The date, time & Venue of the
pre-bid meeting will be informed the eligible applicant. The draft terms and
conditions proposed by the Board for the lease will be circulated prior to the pre-bid
meeting and the discussion for finalization of the terms and condition for the lease
will be based on the draft circulated by the Board.

DIRECTOR (MKTGQG)
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Annex -1

Details of Processing and Storage Facilities at Spices Park, Sivaganga

1. Chilli Processing facilities

Chilli Processing Plant Building: 885 Sq.m

Sl No Details of equipments Capacity

1. Chilly Feeding System including Vibro feeder 1 ton / hr

2. Pre- cleaning Machine 1 ton / hr

3. Hammer Mill (2 Nos ) 500 kg/hr (each)
4. Cooling Machine As per design

5. Dust Collection System As per design

6. Powder Sifter 2 nos 500 kg / hr

7. Screw Conveyor As per design

8. Blender (2Nos) 500 kg/hr

9. Material Collection Silo 2 Tonne

10. Gravity Feed Metal Detector As per design
11. Bulk Packing Machine ( 2 nos) 1 ton / hr (each)
12. Vertical Form fill Sealing Machine - Multiple 50 packs per minute

pouch size packing provision

2. Turmeric processing facilities

Turmeric Plant Building: 600 Sq.m

Sl No Details of equipment Capacity
1. Turmeric Feeding System with Pneumatic Vibro 1 ton / hr
Feeder

2. Pre- cleaning Machine 1 ton / hr

3. Turmeric Polisher 500 kg / hr
4. Disintegrator 500 kg / hr
5. Hammer Mill ( 2 Nos) 500 kg / hr
6. Cooling Machine As per design
7. Dust Collection System As per design



8. Rotary Sifter (2 nos) 500 kg / hr (each)

9. Screw Conveyor As per design

10 Blender (1 nos) 500 kg/hr

11. Material Collection Silo 2 Ton

12.  Gravity Feed Metal Detector As per design

13. Bulk Packing Machine ( 2 nos) 1 ton / hr

14.  Vertical Form f{ill Sealing Machine - Multiple pouch 50 packs per minute

size packing provision

3. Steam Sterilization Facilities

Steam Sterilization - 500 kg / batch
Cool Room area - 97 Sq.m

Chilling unit: as per design

Boiler Capacity: 600 kg per hour

4. Warehouse Facilities

S1 No Details of warehouses Area
1. Raw material warehouses — 2 Nos (600 sq.m each)
2. Finished goods warehouses — 2Nos (600 sq.m each)

5. Other common facilities

Other common facilities available in the Park includes space for Administrative
building, Canteen facility, Training Hall, Space for Banking facility etc..



Annex-II

Application for submitting the Expression of Interest (EOI) for the operating
the facilities in the Spices Park at Sivaganga

Name of the Firm / Company &
address

Nature / legal status
(attach copy)

Whether registered with Spices
Board as exporter. If so,
indicate the Registration No.

Name of the Contact Person &
Designation , Postal Address,
Phone/ Mobile, Email

PAN Number of the applicant/
Firm

Details of GST registration
(Attach copy)

Details of present business
activities and type of
commodities dealt with

Furnish the details of previous
experience in running and
maintenance of a spice
processing unit

(Attach supporting document)

If already have a spice
processing facility of your own,
(Please furnish details)

10.

Annual Turnover
a) Domestic

b) Exports
(Attach supporting documents)

Any other relevant information

Place:
Date:

Name:
Signature:
Seal of the Firm



