Annex No. 2
TECHNICAL SPECIFICATION

PURCHASE OF AUTOMATIC PLANETARY MIXER 
place, date
The following table:
	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	2 pcs. – Heavy-duty automatic planetary mixer with complete accessory set.

	Brand, model offered
	Brand name (for identification purposes) and model name (for identification purposes).

	Purpose
	Professional machine for emulsions, mixtures, and dough in pastry and gastronomy. Capable of intensive use with total tool disengagement for easy bowl removal without removing the tool.

	Bowl Capacity
	• Volume: 70 – 80 litres (Target: 75 litres).


	Performance & Speed
	• Speed Control: Electronic variator with inverter technology .


• Speed Levels: Minimum 5 speeds + pause function + continuous variation .


• Transmission: Belt variator ensuring high torque at low speeds.


	Motor & Power
	• Power: 2.5 kW – 3.5 kW (Target: 3.0 kW) .


• Voltage: 400V / 3 ph / 50 Hz.


	Construction
	• Structure: Heavy-duty steel sheet structure of high thickness.


• Gears: Hardened, tempered, and rectified gears in an oil bath .


• Finish: Painted with certified food-safe paint; critical parts treated with nickel plating for food use .


• Protection Grid: Easily removable/turnable for cleaning.


	Bowl Lifting System
	• Type: Motorized automatic bowl lifting and lowering.


• Stroke: Long bowl stroke to ensure total tool disengagement, allowing the bowl to be removed without taking off the tool.


	Control Panel
	• Type: Programmable digital control panel with watertight seals.


• Functions: Timer, revolution counter, and thermometer with heart probe.


	Dimensions & Weight
	• Width: 750 – 800 mm (Target: 770 mm) .


• Depth: 950 – 1050 mm (Target: 1000 mm).


• Height: 1700 – 1800 mm (Target: 1750 mm).


• Weight: 280 – 320 kg (Target: 300 kg).


	Mandatory Accessories (Included per machine)
	To ensure full functionality and versatility as requested:

• Standard Tools: 1x Spiral, 1x Blade/Paddle, 1x Whisk.


• Extra Bowls: 2 additional stainless steel bowls (Total 3 bowls per machine).


• Bowl Trolley: Trolley for safe transport of heavy bowls.


• Scraper: Bowl scraper attachment for efficient mixing.


• Reduction Kit: 40L or similar reduction kit (bowl + 3 tools) for smaller batches.


• Air Injection System: For aerating mixtures.


• Water Nebulisation System: For moisture control.


• Lighting: Bowl lighting system.


• Drain Cap: Bowl drain cap for cleaning.


	Documentation
	To be supplied in Latvian or English: user manual, electric diagram, maintenance instructions, CE Declaration of Conformity.

	Compliance
	Equipment must comply with EU Machinery Directive 2006/42/EC and food contact materials legislation. CE marking mandatory.


	Guarantee
	Minimum 24 months full manufacturer or supplier warranty.


Name, surname, position
signature
