Annex No. 2
TECHNICAL SPECIFICATION
PURCHASE OF  DOUGH SHEETER (FLOOR TYPE) WITH FULL CUTTING ACCESSORY SET
place, date
	Parameter
	Requirement

	Quantity
	1 pc. – Industrial dough sheeter for pastry, croissants, fresh pasta and laminated dough, with standart cutting and shaping accessory package.

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

	Purpose
	Floor-type dough sheeter for producing thin, homogeneous dough sheets, including croissant, puff pastry, phyllo, pasta, shortcrust and similar products. Must include standart roller cutting set and pasta kit.

	Installed power (kW)
	From 0.55 to 1.50 kW. THE PARTICIPANT must specify exact installed power.

	Weight (kg)
	From 250 to 350 kg depending on configuration. THE PARTICIPANT must specify exact weight.

	Voltage
	400 V / 3~ / 50 Hz (or 220 V / 1~ / 50 Hz if CE-compliant). THE PARTICIPANT must specify exact voltage.

	Conveyor belt dimensions (mm)
	Working belt width 585–620 mm. Belt length per side 1150–1600 mm. THE PARTICIPANT must specify exact belt dimensions.

	Overall dimensions (mm)
	Arms open: 2500×1000×1200 mm to 3500×1500×1500 mm. 
Arms folded: 1300×1000×1300 mm to 1600×1100×1300 mm. Exact L×W×H must be specified.

	Rolling cylinders
	Hardened and chrome-polished cylinders, Ø70–80 mm. Adjustable opening range 0.3–48 mm.

	Hygienic design
	Stainless-steel or anticorodal aluminium shoulders; removable upper and lower scrapers; smooth surfaces; ball bearings; CE-compliant safety protections; machine on wheels with locking brakes.

	Reversibility & speed control
	Reversible sheeting direction; belts with multi-speed control; inverter or equivalent speed-regulation technology.

	Mandatory included cutting accessories
	THE PARTICIPANT must include ALL: Croissant triangle-cut roller set, strip-cutting rollers, round- and square-cut rollers, fresh-pasta cloth-belt kit, universal reversible scrapers, exit conveyor belt (min. 600 mm), warm/cold air blowing channels with thermostat.

	Additional included options (mandatory)
	Stainless steel external coating; complete roller cutting kit; rising and dismountable arms; low-tension control panel; ball-bearing movement system.

	Safety
	Compliance with EU Machinery Directive; CE marking; integrated emergency-stop devices; operator-safety guarding.

	Cleaning and hygiene
	Removable scrapers without tools; easy-to-clean conveyors; flour duster with adjustable flow.

	Utilities
	THE PARTICIPANT must specify electrical consumption, air requirements (if any), and all additional utilities.

	Complete functional set (mandatory)
	THE PARTICIPANT must include all components required for full operation: base machine, reversible cylinders, complete cutting kit, croissant cutting group, fresh-pasta kit, exit conveyor, air channels, scrapers, safety guarding, documentation.

	Supplier responsibility for task compliance
	THE PARTICIPANT is responsible for offering such configuration and completeness that fully meets the stated purpose and technical task, including all sub-components necessary for complete functionality.

	Documentation
	User manual; installation manual; maintenance instructions; electrical diagrams; CE declaration of conformity.

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


Name, surname, position

signature

