Annex No. 2

TECHNICAL SPECIFICATION

PURCHASE OF COMPACT SMOKING CHAMBER (FISH & MEAT PRODUCTS)

place, date
The following table:
	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	1 pcs. – Compact automatic smoking chamber for craft production, fully equipped for fish processing.

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

	Purpose
	Universal thermal processing facility designed for craft production in smaller plants. The unit must be suitable for automatic processing of smoked meat products, poultry, fish, and cheese.

	Technological Processes
	The chamber must automatically perform the following phases: reddening, warming-through, drying, smoking (hot and cold), cooking, baking, and showering.

	Construction & Hygiene
	• Material: All-stainless steel construction (CrNi), including the frame and paneling.

• Insulation: Chamber walls insulated with mineral rock wool or equivalent material to prevent heat loss.

• Design: Compact design, preferably with the smoke generator integrated into the door to save floor space.

	Capacity
	• Trolley Capacity: Designed to accommodate 1 smoking trolley (dimensions minumum 1000x1000x2000 mm).

• Product Load: 60 kg – 150 kg per cycle, depending on the product type (fish/meat).

	Smoke Generator
	• Type: Automatic wood chip smoke generator.

• Integration: Integrated into the chamber door or compact body to minimize installation footprint.

• Control: Microprocessor-controlled ignition and smoke density.

	Air Circulation System
	• Fan: Powerful radial or circular fan ensuring uniform temperature and smoke distribution.

• Speed Control: Speed variation (frequency converter) to adapt airflow for sensitive products like fish.

	Control System
	• Interface: Microprocessor control unit with a Touch Screen or foil keyboard.

• Functionality: Storage for 80 – 100 recipes/programs; automatic control of temperature, humidity, and time; data registration.

	Temperature & Humidity
	• Chamber Temperature: Adjustable range up to 100°C – 110°C.

• Core Temperature: Measured via piercing core sensor.

• Humidity: Controlled via psychrometric sensor.

	Cleaning System
	• Type: Automatic washing system capable of cleaning the interior, air distribution system, and smoke generator lines.

	Heating System
	• Type: Electric heating (stainless steel heating bodies).

• Power Input: 24 kW – 28 kW.

• Voltage: 400V / 3 ph / 50 Hz.

	Dimensions
	• Width: 1200 mm – 1350 mm.

• Depth: 1000 mm – 1150 mm.

• Height: 2200 mm – 2400 mm.

	Complete Functional Set (Mandatory)
	The supplier is responsible for providing a fully functional unit with all necessary components for smooth operation of the specific task (Fish Smoking), including but not limited to:

• 1 x Stainless Steel Smoking Trolley: Specifically equipped for fish (e.g., with appropriate screens/racks or hooks depending on fish type stated in project).

• Smoke Sticks/Grids: One full set for the trolley.

• Smoke Generator Wood Chips: Starter pack.

• Cleaning Agent: Starter pack for the automatic cleaning system.

• Core Temperature Probe.

• Installation: Delivery, assembly, and commissioning included.

	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
