Annex No. 2
TECHNICAL SPECIFICATION
PURCHASE OF AUTOMATIC THERMOFORMING VACUUM PACKAGING LINE

place, date
	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	1 pc. – Automatic thermoforming vacuum packaging line for RTE meals, smoked fish and soups, supporting vacuum, MAP and skin packaging.

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

	Purpose
	Thermoforming packaging line suitable for: C-PET trays (skin/vacuum) 250–300 g; A-PET trays (MAP) 200–500 g; C-PET vacuum/skin packs for smoked fish; round soup cups 150–200 g (deep-draw, sealed top film).

	Output capacity
	Minimum 10,000 retail packs per 8-hour shift depending on format. THE PARTICIPANT must provide per-format capacity table.

	Overall dimensions (L × W × H)
	Total line length 9,000–13,000 mm; 
width 1,100–1,400 mm; 
height 1,800–2,200 mm. 
Exact dimensions must be specified.

	Hygienic design
	Stainless steel AISI 304 minimum; wash-down compatible; sloped surfaces; machine housing min. IP65.

	Chain / web width
	420–460 mm, suitable for 3–4 track layouts.

	Forming film type and forming depth
	Rigid thermoformable films (C-PET, A-PET). Adjustable forming depth 20–120 mm or greater.

	Forming station
	Must include sandwich pre-heating (top and bottom) and plug-assist forming for deep trays and soup cups.

	Sealing station
	Drawer-type quick-change sealing system enabling vacuum, MAP and skin sealing.

	Film cooling module
	Integrated cooling section before cutting for stabilising the top film after sealing.

	Packaging technologies
	Must support vacuum, MAP (gas flushing), and skin sealing on rigid trays.

	Vacuum pump set
	Centralised or machine-integrated system with rotary vane pump + booster (Roots type) for rapid evacuation. Supplier must specify configuration.

	Gas mixing unit (MAP)
	Gas mixer/doser for O₂/N₂/CO₂ mixtures; adjustable MAP composition with monitoring.

	Cutting systems
	Cross-cut and longitudinal cutting; shape or strip punch for round cups; integrated trim waste removal.

	Tooling / formats
	Two full format sets required:

	
	Rectangular tray format (RTE meals, fish);

	
	Round/deep-cup format (soups).

	
	Layout drawings must be provided.

	Label applicator
	Top and/or bottom label applicator compatible with rigid trays/cups.

	Inline printer
	Inline thermal-transfer (or equivalent) printer for date, LOT, barcodes, QR codes directly on top web.

	Infeed conveyor (hygienic)
	Stainless-steel open-frame infeed conveyor 2,500–3,500 mm; wash-down compatible; suitable for manual loading.

	Outfeed conveyor and accumulation
	Stainless-steel discharge conveyor and accumulation system (buffer conveyor or rotary table).

	Control system
	PLC/IPC system with touchscreen HMI, recipe control, alarms, and vacuum/MAP monitoring.

	Safety
	Compliance with EU Machinery Directive; guarding, interlocks, emergency stops, safety circuits.

	Cleaning and hygiene
	Suitable for intensive wet cleaning; smooth surfaces; minimal dirt traps; full access to forming and sealing stations.

	Utilities
	Power supply 400 V, 3~ (3+N), 50 Hz. Compressed air, cooling and gas consumption must be specified.

	Complete functional set (mandatory)
	Offer must include all components required for complete functionality: thermoformer, forming station, sealing station, two tool sets, vacuum + booster system, MAP gas mixer, film cooling module, inline printer, label applicator, infeed conveyor, outfeed conveyor with accumulation, safety guarding, control system. Full list of included components required.

	Supplier responsibility for task compliance
	THE PARTICIPANT must offer such configuration and completeness that fully meets the purpose and technical task, including all necessary sub-components for full operation.

	Documentation
	User manual, installation and maintenance manuals, electrical/pneumatic diagrams, format change-over documentation, vacuum/gas system documentation, declaration of conformity (LV or EN).

	Compliance and CE marking
	Must comply with EU Machinery, EMC, LVD directives; CE marking mandatory.

	Guarantee
	Minimum 24-month complete warranty for the line and all included components.



