ANNEX No. 2	
TECHNICAL SPECIFICATION
PURCHASE OF BAKERY SHOCK FREEZER (600×400 TRAYS, 20 LEVELS)

place, date
	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	1 pc. – Industrial blast chiller for bakery/pastry production using 600×400 mm baking trays.

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

	Purpose
	Blast chiller must rapidly cool and freeze bakery/pastry products after baking. Must support chilling from +90°C to +3°C and freezing from +90°C to –18°C using intensive airflow and controlled freezing cycles. Positive chilling cycle capacity: ≥ 85 kg. Negative blast freezing cycle capacity: ≥ 60 kg


	Tray type compatibility
	Must be compatible exclusively with 600×400 mm baking trays (not GN 1/1 steam pans). Minimum 20 trays per loading cycle.

	Overall external dimensions (L × W × H)
	Dimensions must fall within the following ranges:

	
	• length/depth 900–1900 mm,

	
	• width 700–1500 mm,

	
	• height 1800–2450 mm.

	Internal chamber
	Internal dimensions must allow insertion of racks/trolleys with 600×400 bakery trays. The unit must accept a mobile 20-level trolley up to 720×900×1880 mm. Rounded internal corners required for hygiene. Supplier must specify internal chamber dimensions. 

	Construction
	Monoblock structure from stainless steel minimum AISI 304 with scotch-brite satin finish.

	Insulation
	Insulation thickness must be not less than 70 mm, high-density polyurethane foam (~40 kg/m³).

	Airflow system
	Frontal or directed air circulation ensuring uniform distribution for bakery trays across all 20 levels.

	Freezing/chilling performance
	Positive cycle (cooling) and negative cycle (freezing) must support manufacturer-certified performance for bakery products. Supplier must state certified kg per cycle.

	Temperature range
	+90°C to –18°C operating capacity.

	Standard equipment
	Must include:

	
	• heated core probe

	
	• removable magnetic gasket

	
	• door micro-switch (fan stops when door opens)

	
	• adjustable stainless-steel feet

	
	• accessible evaporator compartment

	
	• hot-gas or equivalent high-efficiency defrost system

	Refrigeration system
	Air-cooled or water-cooled remote condensing unit, OR integrated air condensing unit. Supplier must specify type and capacity.

	Refrigerant
	Acceptable refrigerants: R452A, R290, or equivalent EU-compliant low-GWP option.

	Power supply
	400V 3~ or 400V 3+N 50Hz. Total power consumption must be indicated.

	Hygiene and cleaning
	Chamber must allow easy cleaning; evaporator must be accessible. Drainage must be integrated.

	Safety features
	Emergency stop, thermal protections, door safety switch, compliance with EU industrial safety standards.

	Installation
	Unit must be delivered fully assembled, requiring only electrical and refrigerant/drain connection.

	Complete functional set (mandatory)
	Offer must include:

	
	• blast chiller chamber

	
	• tray supports or rack system for 600×400 trays

	
	• heated core probe

	
	• airflow/evaporator system

	
	• remote or integrated condensing unit (depending on configuration)

	
	• any accessories necessary for full operational function

	THE PARTICIPANT must provide a complete list of all included components.
	

	Documentation
	To be supplied in Latvian or English: user manual, installation manual, technical passport, maintenance instructions, wiring diagram, declaration of conformity.

	Compliance and CE marking
	Must comply with EU Machinery Directive, EMC, LVD and refrigerant-related legislation. CE marking mandatory.

	Guarantee
	Minimum 24 months full manufacturer or supplier warranty.



Name, surname, position

signature

