
Annexure 6 , Kitchen Equipments

S No Area Description of items
Overall size/ 

capacity

U/s*

Under 

shelves

OHS**

Overhe

ad 

shelves

Qty Remarks

1 Weighing scale - electronic 100 kgs -- -- 1
Working 

Condition

2 Storage rack-in SS , 5 tier 44"x22"x72" -- -- 1
Good 

Condition

3
SS Vegetable storage rack - 4 tier with detachable 

baskets of 6”ht, 
44"x22"x72" -- -- 3

Good 

Condition

4 Onion storage bins on wheels -with SS mesh 48"x30"x34" -- -- 1
Good 

Condition

5 Potato storage bins on wheels -with SS mesh 48"x30"x34" -- -- 1
Good 

Condition

6 Dry storage rack -in SS, 5 tier 44"x22"x72" -- -- 8
Good 

Condition

7 Pallets -in PVC 48"x30"x6" -- -- 8
Good 

Condition

8 Atta/maida/sugar bins on wheels -SS 18"x18"x30" -- -- 4
Good 

Condition

9 Cold room with refrigerator - Blue Star. 16'0"x16'0"x8' -- -- 1
Good 

Condition

10 Storage rack-in SS , 5 tier 44"x22"x72" -- -- 10
Good 

Condition

11

Work table in SS with sink having rear splash 

guard of 6”, sink size 18”x18”x12"deep (incl. taps 

& fittings)

72"x24"x(34"+

18")
1 1 2

Good 

Condition

12 Work table-in SS
72"x24"x(34"+

18")
1 1 1

Good 

Condition

13 Storage rack-in SS , 5 tier 44"x22"x72" -- -- 2
Good 

Condition

14
SS garbage bin trolley with 1 door,chute cut 

out,mounted on Ø4"wheel,all 4 swivelling
18”x18”x30”  -- -- 2

Good 

Condition 

Condition& 

WE ARE 

NOT USING

15 Dough kneader - SS bowl,1hp,3 phase motor, 15 kgs dry atta -- -- 1
Good 

Condition

16
Wet Grinder -tilting type, SS body 1.5hp, 3 phase 

motor 
10 ltrs -- -- 1

Good 

Condition

17
Wet grinder-stonetype,SS body 1hp, 3 phase 

motor
5 ltrs -- -- 1

Good 

Condition

Wet 

Processing 

area

IIITB KITCHEN EQUIPMENTS

Wet Store

Dry Store

Cold Room

Pre 

Preparation 

area
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Annexure 6 , Kitchen Equipments

S No Area Description of items
Overall size/ 

capacity

U/s*

Under 

shelves

OHS**

Overhe

ad 

shelves

Qty Remarks

18
Potato peeler alu body with 0.5 hp, single phase 

motor
8 kgs/charge -- -- 1

Good 

Condition

19
Zero pressure non IBR Steam Generator - (LPG 

opr)necessary fittings & accessories.
 80kgs/hr -- -- 1

NOT 

WORKING/  

& 

purchased 

new steam 

boiler

20
Rice Steam cooker (SS with SS lid) having drain 

valve & tilting facility
100 ltrs -- -- 2 working

21
Sambar Steam cooker (SS with SS lid) mounted on 

SS stand, having drain valve & tilting facility
100 ltrs -- -- 1 working

22

Multi purpose steam cooker with a detachable 

inner vessel with SS lid,  mounted on SS tubular 

stand

100 ltrs -- -- 1 working

23
SS idly plant, double walled insulation-steam opr, 

w/m
120 idlies -- -- 1

not 

operational

24
Work table for idly having 1x10 ltrs SS cont- ainer 

&lids for batter& rear splash guard 6"

44”x36”x(34”+

6”)
1 -- 1

Good 

Condition

25
Pot Wash 

area

SS Pot rack - 4 tier, horizontals shall be out of 

¾”x16SWG &1”sq.pipes as outer frame  verticals 

out of 1¼”sq pipes

60”x24”x72”  --  -- 1
Good 

Condition

26

Hot plate for dosa/chapathi with top out of 20 

mm thick MS plate with necessary burner & 

fittings

72”x32”x(34" 

+6")
-- -- 2

Good 

Condition

27

Indian cooking range-2 burner,with 2 cast iron 

grids -16”x16”,having pilot controls, HP/LP 

burners-LPG opr

48"x24"x27" -- -- 2
Good 

Condition

28
Single stock pot burner with 1 cast iron grid of 

18”x18”, LPG opr
30"x30"x27" -- -- 4

Good 

Condition

29
Shallow fryer with MS kadai of 10ltrs.LPG opr with 

rear & side splash guard

24”x24”x(34”+

6”)
-- -- 2

2nos Scrap 

condition

30
Dosa batter table having 3x15 ltrs with  SS 

container & lids for the batter
41"x15"x34" 1 -- 1

Good 

Condition

31 Work table -in SS
72"x24"x(34"+

18")
1 1 5

Good 

Condition

32 Storage rack-in SS , 5 tier 44"x22"x72" -- -- 2
2 nos 

tuckstop

Wet 

Processing 

area

Steam 

Cooking area

Hot Kitchen 

area
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Annexure 6 , Kitchen Equipments

S No Area Description of items
Overall size/ 

capacity

U/s*

Under 

shelves

OHS**

Overhe

ad 

shelves

Qty Remarks

33
Tilting frying pan  40 ltrs capacity with gear tilting 

arrangement – LPG operated
20”x18”x12” -- -- 1

NOT 

WORKING

34

SS work table with sink unit with rear splash guard 

of 6”,sink size18”x18”x12”deep(incl. taps & 

fittings)

72”x24”x(34”+

18”+12")
1 2 1

Not Good 

Condition 

Condition& 

Tap not 

fitted 

properly

35
Chapathi 

section
Work table with granite top of 20mm thk 60"x24"x34" 1 -- 1

good 

condition

36
SS tandoor coal operated with top aperture of 

14”, with heavy duty wheels  
36"x36"x34"  --  -- 2

good 

condition

37 Rumali tawa with MS kadai of 10 ltrs -LPG opr 24"x24"x34"  --  -- 1
Scrap  

condition

38 Work table with granite top of 20mm thk 72"x24"x34" 1 -- 1
good 

condition

39 SS food storage rack- 5 tier 44"x22"x72" -- -- 1
Good 

Condition

40 SS food storage table 72"x24"x34" 1 -- 1
Good 

Condition

41

SS work table with sink unit with rear splash guard 

of 6”,sink size18”x18”x12”deep(incl. taps & 

fittings)

72”x24”x(34”+

18”+12")
1 2 1

Good 

Condition

42
Centrifugal blower to handle 23600 CMH of air, 

direct driven
10 hp,3 phase -- -- 2

Good 

Condition

43
Centrifugal blower to handle 6100 CMH of air @ 

pantry
3 hp,3 phase -- -- 1

Good 

Condition

44 Gas Bank Gas bank: with necessary regulator clamps, etc  
(6x2)cylinders 

manifolds
 --  -- 1

Good 

Condition

45 Empty Gas cylinders
Commercial 

type
-- -- 12

9 available 

out of 12

46 Steam line

SS Steam line with steam trap along with SS ball 

valve controls.The steam lines horizontal headers 

shall be out of 1"SS,the vertical feeders drops 

shall  be out of 3/4"/1"SS pipes 

aprox.50rft** -- -- 50 working

FOOD SERVICE AREA @ FIRST FLOOR

Hot Kitchen 

area

Tandoor 

section

Food stores

Exhaust 

Systems
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Annexure 6 , Kitchen Equipments

S No Area Description of items
Overall size/ 

capacity

U/s*

Under 

shelves

OHS**

Overhe

ad 

shelves

Qty Remarks

47

SS hot bain marie/service counter having 

8x1/1x150mm deep gastronome containers,3 

sides covered with a tray slider,acrylic sneeze 

guard.The unit is electrically opr with 6 kw 

heating elements thermostatically controlled, 

uprights out of dia 1.5"x16SWG SS tubes.   

9'6"x(27"+12")

x(34"+18") 
1 1 3

good 

condition

48
Salad counter (ambient)with 2 SS trays of each 

18"x18"x2"ht- front side covered
44"x20"x34" 2 -- 3

Good 

Condition

49 SS plate counter - front side covered 72"x24"x34" 1 -- 2
Good 

Condition

50 SS water dispensor (ambient) 200 ltrs -- -- 2
Good 

Condition

51 SS tumbler rack - 5 tier 22"x15"x72" -- -- 2
Good 

Condition

XVII DISH WASH SECTION – I (Manual)

52

SS Soiled dish landing manual conveyor to move 

used plates to dish wash area gravity based.The 

roller of the conveyor is fabricated out of dia 

32x16SWG SStubes,while75x2mm thick SS flat 

shall act as the retainer cum guide. A clear gap of 

32mm shall be maintained b/w each roller.The 

conveyor shall be grouted to the floor by using 

clamps out of 50x5mm SS flat at an regular 

interval of 4ft. 

72"x16" -- -- 1

Good 

Condition  

RUNNING 

FASTLY

53
Soiled dish landing table with chute cut out & 

having a rear splash guard of 6”.

48”x24”x(34”+

6”)
-- -- 1

Good 

Condition

54
Soiled dish landing table without chute cut out & 

having a rear splash guard of 6”.

48”x24”x(34”+

6”)
-- -- RO

55

Sink -3 sink unit having rear splash guard of 6", 

with sink size as 18"x18"x12"deep(incl. taps & 

fittings)

72"x24"x(34"+

6")
-- -- 1

Good 

Condition

56 Storage rack-in SS , 5 tier 44"x22"x72" -- -- 2
Good 

Condition

57 DISH WASH SECTION -II (Machine)
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Annexure 6 , Kitchen Equipments

S No Area Description of items
Overall size/ 

capacity

U/s*

Under 

shelves

OHS**

Overhe

ad 

shelves

Qty Remarks

58

SS Soiled dish landing manual conveyor to move 

used plates to dish wash area gravity based.The 

roller of the conveyor is fabricated out of dia 

32x16SWG SStubes,while75x2mm thick SS flat 

shall act as the retainer cum guide. A clear gap of 

32mm shall be maintained b/w each roller.The 

conveyor shall be grouted to the floor by using 

clamps out of 50x5mm SS flat at an regular 

interval of 4ft. 

72"x16" -- -- 1
Good 

Condition

59
SS garbage bin trolley with 1 door,chute cut 

out,mounted on Ø4"wheel,all 4 swivelling
18”x18”x30”  -- -- 1

Good 

Condition

60
Loading table with sink, with a rear splash guard 

of 6", sink size 18"x18"x12"deep

44"x24"x(34"+

6")
-- -- 1

Good 

Condition

61

Dish washing machine-conveyor model 

plates/hr=2340-3660,with accessories plate 

basket,cutlerybasket,emergency off switch etc ( 

with drying zone and plate baskets 4 nos. and 

cutlery baskets 4nos. Winter Halter German 

make .STR 155.

model KM 

200,Meiko 

make

-- -- 1
Good 

Condition

62 Unloading table -in SS 36"x24"x34" -- -- 1
Good 

Condition

63 Storage rack-in SS , 5 tier 44"x22"x72" -- -- 2
Good 

Condition

PANTRY AREA

64
Chapathi with top out of 20 mm thick MS plate 

with necessary burner & fittings

42”x32”x(34" 

+6")
-- -- 1

Good 

Condition

65

Indian cooking range-2 burner,with 2 cast iron 

grids -16”x16”,having pilot controls, HP/LP 

burners-LPG opr

48"x24"x27" -- -- 1
Good 

Condition

EXHAUST SYSTEM - III  @ PANTRY

66
SS hoods &filters (detachable type) fabricated out 

of 20SWG 202 grade sheet 
10'0"x42"x20" -- -- 1

GOOD 

CONDITION

67
GI ducting fabricated out of 22/24SWG GI sheet 

with rubber gaskets & clamps

aprox.600sft** 

(140rft)
-- -- 140

GOOD 

CONDITION

68 UTILITIES - TROLLEYS
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Annexure 6 , Kitchen Equipments

S No Area Description of items
Overall size/ 

capacity

U/s*

Under 

shelves

OHS**

Overhe

ad 

shelves

Qty Remarks

69 MS platform trolley 36"x24"x36"  -- -- 1
GOOD 

CONDITION

70 SS platform trolley for food transport 36"x24"x36" -- -- 1
GOOD 

CONDITION

71 Soiled dish trolley with garbage bin - 3 tier 48"x18"x36"  -- -- 2
GOOD 

CONDITION

72

Cleaned dish trolley - 4 tier to bring cleaned 

dishes from dish washing section to food 

service/pantry

36"x27"x36" -- -- 1
GOOD 

CONDITION

DRAIN COVER

73

SS Detachable Drain Cover of width 12” guided 

between SS angle of size 32x32x3mm 304grade SS 

which is grouted to the floor.The detachable drain 

cover is fabricated having 25x25x3mm 304grade 

SS,as side member& inverted U channels of size 

25x25 mm out of 16SWG 304 grade SS placed 

crosswise with a clear gap of 25mm between 

inverted channels. 

aprox150rft** -- -- 150
GOOD 

CONDITION

XXIII FRESH AIR SYSTEM  

74
Centrifugal blower to handle 32700 CMH of air, 

direct driven
10 hp,3 phase -- -- 1

GOOD 

CONDITION

75 GI louvers of size out of 22 SWG sheet (8'x6') aprox. 48 sft* -- -- 48
GOOD 

CONDITION

76 HDPE filters with 20 microns pores  24”x24”x2” -- -- 12
GOOD 

CONDITION

77

GI hopper assemblyfabricated out of 18swg to 

house the above mentioned quantity of louvers 

&HDPE filters which are connected to  the blower  

lumpsum -- -- --

78
GI ducting fabricated out of 22/24SWG GI sheet 

with rubber gaskets & clamps
aprx 900sft** -- -- 900

GOOD 

CONDITION
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Annexure 6 , Kitchen Equipments

S No Area Description of items
Overall size/ 

capacity

U/s*

Under 

shelves

OHS**

Overhe

ad 

shelves

Qty Remarks

79 Supply air grills - aluminum powder coated  300x125 -- -- 19
GOOD 

CONDITION

80 Blower  accessories & mountings     ----- -- -- --

81 Exhaust Hood  Installation&Eraction  Charges  
As per site 

Condition 

Additional Items

82
20 Ltr tilting grinder

(PO#121/19-20)
1

GOOD 

CONDITION

83
MOPTro - U Electric Trolley

(PO#97/20-21)
1

GOOD 

CONDITION

84
Pulverizer

(PO#262/21-22)

Make: Kitchen 

Whiz / Model: 

P3HP

1
Purchased 

new

85
Coconut Scraper

(PO#262/21-22)

Make: Kitchen 

Whiz / Model: 

PR4T12005401

600

1
Purchased 

new

86
Vegetable Cutting Machine 

(PO#262/21-22)

Make: Sirman / 

Model:

6 Blades

1
Purchased 

new

87

Chest Freezer

Make: Haier / Model: HCC-230HC

(PO#262/21-22)

Make: Haier / 

Model: HCC-

230HC

940 (W) x 560 

(D) x 845 (H)

2
Purchased 

new

88

Tilting Grinder

Make: Sahith / Model:TL15L

(PO#262/21-22)
15 ltr 1

Purchased 

new

89
Instant Grinder

(PO#262/21-22)

Make: Kitchen 

Whiz / 

Model:IG Kiran 

7"

1
Purchased 

new
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Annexure 6 , Kitchen Equipments

S No Area Description of items
Overall size/ 

capacity

U/s*

Under 

shelves

OHS**

Overhe

ad 

shelves

Qty Remarks

90
Bain Marie (G N Pans 1/1x 150 6 no Extra) 

(PO#262/21-22)

Make: Kitchen 

Whiz / 

Model:BMGNP

1/1

2
Purchased 

new

91

Work Table with C/B

(Make: Kitchen Whiz / Model:WTCB800700850)

(PO#262/21-22)

800 (W) x 700 

(D) x 850 (H)

1
Purchased 

new

92

Idly Steamer Box

Make: Kitchen Whiz / Model:WTCB800700850

(PO#262/21-22)

180 No Of Idly
Purchased 

new

93 food court

Single Burner Range

Make: Kitchen Whiz / Model:SUR750750850

(PO#262/21-22)

750 (W) x 750 

(D) x 850 (H)
2

Purchased 

new

94 food court

Spoon Sterlizer 

(Make: Kitchen Whiz / Model:SUR750750850)

(PO#262/21-22)

3
Purchased 

new

95 food court

Conveyer Toaster ( 100 - 150 Slices per hour ) 

Make: Akasa / Model:CT-150

(PO#262/21-22)

2
Purchased 

new

96 food court

Dosa Hot Plate

Brand : Valinor

Hot Plate Size : 1200*600

Dim : 1200*600*850mm

Tawa Thickness : 25mm

SS 304 Grade Top

(PO#312/22-23)

1
Purchased 

new

97 food court

Conveyor Toaster

Make: Hotmax / Model: HET 450 2
po#122/23-

24

98 food court Bain Marie with (1/1 x 150 - 6 Nos) 1
po#122/23-

24

99 food court

Dosa Tawa – Gas
1800 x 800 x 

850
2

po#152/23-

24

100 kitchen

Single Range Indian Burner
750 x 750 x 

850
1

po#152/23-

24
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S No Area Description of items
Overall size/ 

capacity

U/s*

Under 

shelves

OHS**

Overhe

ad 

shelves

Qty Remarks

101 kitchen
Plateform trolley

900 x 600 1
po#152/23-

24

102 food court Conveyor toaster purchased in November 2023; 1 EF#5642

103

Exhaust 

system for 

Live counter

SS 304 Grade 20 SWG Box Type Exhaust Hood 

with Baffle Type Filters

5000 X 1200 X 

500 mm Ht
1

po#104/24-

25

104

Exhaust 

system for 

Live counter

Dry Scrubber of Industrial grade electrostatic air 

cleaner for collection of dry and wet particulates 

like dust, oil mist, grease cooking fumes etc., as 

per the Specifications. Operating Voltage: 

220V,50 Hz Ionizing Voltage: 12.5 to 13 KVDC 

Collector Cell Voltage: 6 to 6.5 KVDC Power 

Consumption: Not more than 50W per cell, 

draining the oil, Model : 7500 B Without UV

Model : 7500 B 

Without UV
1

po#104/24-

25

105

Exhaust 

system for 

Live counter

Blower Motor of 4500 CFM for above Dry 

Scrubber Exhaust System

Cap: 3 HP / 960 

RPM
1

po#104/24-

25

106

Exhaust 

system for 

Live counter

GI Volume Control Damper Standard 4
po#104/24-

25

107 kitchen

45 kw Gas Modal Steam Boiler;

(Non I B R Boiler 0.9 KG Pressure)

Outer & Inner 6 mm, MS Sheet 2” & 3” TATA ‘C’ 

Class Pipe

6” Top pipe 10mm Flange Set,Top & Bottom MS 

Bolt & Nut

3mm Gasket, MS Colour & Angle Stand 0.6 SS 

Glading Sheet

Glass Wool Inculcation.

( GG Set, Ball Value,Flot Value, Pressure Gauge 

Set.)

M-4 Burnner.

45 kw 1
po#122/24-

25
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