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This amendment is raised to respond to the following questions regarding the Orbital Shakers only:
Question:

Regarding page 20 item 15 of the solicitation Maximum Exterior Dimensions (L x W x H): 35 x 53.5 x 26
n. (88.9 x 135.89 x 66.04 cm), the dimension of our offered system is 880 mm L x 1070 mm W x 695 mm
H (each unit). Is it acceptable to have height more than requested maximum size for each unit and
confirm that each orbital shaker with dimensions 880 mm L x 1070 mm W x 695 mm H will be
acceptable?

Response:
This is acceptable.
Question:

We are offering two orbital shaker which can be stacked together. Our offered system working
temperature is as following :

without cooling max. 10 °C above ambient temperature to 65 °C

Minimum temperature from 4 °C depending on cooling system
Please let us know ambient temperature of the operation site and also whether cooling system is required
or not. If so for which orbital shakers?

Response:

Our ambient average temp ranges from 20-21 C. Per mandatory specification ltem #2, we
requested “Required temperatures: 27°C +/-2 °C for the first unit, 37°C +/-2 °C for the second unit.”
Due to space limitations there may not be the option for refrigeration, but if stackable ones with
refrigeration fit into the size range then one with refrigeration would be useful. We will never want
one set to lower than 27C.

Question:

Regarding page 20 item # 8 of the solicitation above, “Capacity: Minimum six 2L Erlenmeyer flasks.
Maximum Twelve 2L Erlenmeyer flasks”, we are offering a system with maximum capacity of thirteen 2L
Erlenmeyer flasks which exceed the solicitation requirement. Please confirm Capacity of 13 x 2L
Erlenmeyer flasks which exceed the solicitation requirement is acceptable.

Response:

Thirteen 2L Erlenmeyer flasks are acceptable, so long as all of the other mandatory specifications

are met.

This amendment is also raised to delete the following from Annex “A” Requirement Il) Large (floor)
Stackable Incubated Orbital Shaker Specifications:

Capacity: Minimum six 2L Erlenmeyer flasks. Maximum
8 Twelve 2L Erlenmeyer flasks
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Maximum Exterior Dimensions (L x W x H): 35 x 53.5 x 26
in. (88.9 x 135.89 x 66.04 cm). “L” is back to front (86.36cm)
15 and the “W” is left to right (135.89cm) looking at the largest
face of the equipment.

And replace with the following:

Capacity: Minimum six 2L Erlenmeyer flasks. Maximum
8 Thirteen 2L Erlenmeyer flasks

Maximum Exterior Dimensions (L x W x H): 35 x 53.5 x 27.4
in. (88.9 x 135.89 x 69.5 cm). “L” is back to front (86.36cm)
15 and the “W” is left to right (135.89cm) looking at the largest
face of the equipment.

ALL OTHER TERMS AND CONDITIONS REMAIN THE SAME
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