Annex No. 2
TECHNICAL SPECIFICATION
PURCHASE OF CONTINUOUS PASTA COOKER (WITH AUTOMATIC LIFTING BASKET)
place, date


Parameter Table (Compliance Required)
	Parameter
	Requirement

	Quantity
	1 pc. – Continuous pasta cooker with automatic basket lifting, double-tank boiling system, stainless-steel construction, for pasta/noodles cooking in industrial CPU workflow.

	Brand, model offered
	Brand name (identification only) and model name (identification only).

	Purpose
	Continuous boiling of pasta, noodles, dumplings and similar products, with automatic lifting system, timed immersion, starch overflow drainage, and automatic water reintegration for industrial RTE food production.

	Boiling tank configuration
	Two independent tanks (2 pcs.). EACH tank net working capacity must be between 200–240 litres per tank.

	Total usable volume
	Combined usable capacity (both tanks) must be between 400–480 litres total.

	Overall dimensions (L × W × H)
	Total dimensions must fall within these limits:

	
	• Length: 2400–2600 mm

	
	• Width: 900–1100 mm

	
	• Height: 900–1100 mm

	
	Exact dimensions of offered model must be specified.

	Construction material
	Stainless steel AISI 304 or higher for all food-contact and external surfaces. Baskets made from AISI 316 or higher.

	Heating system (electric)
	Total electrical heating power must fall between 40–60 kW (combined for both tanks).

	Temperature range
	Adjustable temperature range 50–120°C.

	Controls
	Digital control panel with minimum:

	
	• independent tank temperature adjustment

	
	• digital time programming (submersion time adjustable ≥1 sec steps)

	
	• cycle completion acoustic/light signal

	Automatic basket lifting
	Mandatory: automatic raising/lowering system with programmable immersion times.

	Basket draining logic
	System must allow:

	
	• first drip position

	
	• full unload

	
	• option for direct front unload

	Drainage system
	Integrated overflow and starch removal outlet; full drainage tap per tank.

	Fresh-water reintegration
	Automatic delayed water reintegration at end of cooking cycle.

	Safety features
	Overheat protection thermostat, low-water protection, safety valve, thermocouple, emergency stop.

	Voltage
	400 V, 3~ (3+N), 50 Hz.

	Inclusions (mandatory)
	The cooker must include:

	
	• 2 × lifting baskets

	
	• digital time–temperature controllers

	
	• full drainage set

	
	• fresh-water reintegration

	
	• overflow starch drainage system

	
	• adjustable stainless-steel feet

	
	• steam/smoke extraction interface or hood-ready design

	Cleaning and hygiene
	Smooth, rounded corners; full access for cleaning; tank lids with safe lifting; IPX water-resistant design suitable for wet industrial cleaning.

	Operating environment
	Must support continuous multi-cycle production typical to a central kitchen (CPU) with high humidity and frequent cleaning.

	Noise level
	≤70 dB at 1 m distance.

	Utilities
	Supplier must specify:

	
	• electrical loading

	
	• water supply and drainage requirements

	
	• any optional steam/extraction requirements

	Documentation
	User manual, installation manual, maintenance manual, electrical diagrams, declaration of conformity (LV or EN).

	Compliance & CE marking
	Must comply with EU Machinery Directive, EMC, LV, Hygiene Regulations (HACCP-compatible). CE marking mandatory.

	Warranty
	Minimum 24-month full warranty for complete equipment and all components.

	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.

	Complete functional set (mandatory)
	Offer must include all components required for complete functionality: full cooker body, dual tanks, baskets, lifting motors, lids, drainage, control system, fresh-water reintegration, safety systems and all required accessories for industrial operation.


Name, surname, position

signature

