Annex No. 2
TECHNICAL SPECIFICATION
PURCHASE OF DRIVE-THRU BLAST CHILLER (2-TROLLEY, ROLL-IN TYPE)

place, date
	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	3 pcs. – Industrial drive-thru blast chiller (roll-in type) for rapid chilling/freezing of cooked food on trolleys.

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

	Purpose
	Blast chiller must perform rapid cooling and freezing cycles in CPU (central production unit) environment. Suitable for hot → cold workflows, chilling cooked food from +90°C to +3°C within ≤ 90 minutes, and from +90°C to –18°C within cycle parameters defined by manufacturer.

	Blast chilling / freezing performance
	System must support:

	
	• positive cycle: +90°C → +3°C in ≤ 90 min for load within 400–500 kg (per cycle),

	
	• negative cycle: +90°C → –18°C in manufacturer-specified time for min. 300 kg load.

	
	Performance data must be manufacturer-certified.

	Trolley capacity
	Unit must accept 4 roll-in trolleys of GN 1/1 or EN 600×400 format. Internal chamber shall accommodate at least 4 full-size trolleys simultaneously (roll-in).

	Overall dimensions (L × W × H)
	External dimensions must be within:

	
	• width 1600–2300 mm,

	
	• depth 2200–2400 mm,

	
	• height 2200–2550 mm.

	Internal dimensions
	Internal chamber shall allow safe manoeuvring of four GN1/1 trolleys: minimum internal width 750 mm, internal depth 4000–4400 mm, internal height 1800–2000 mm.

	Construction and materials
	Monoblock structure from stainless steel minimum AISI 304, external finish satin/scotch-brite acceptable. All internal corners must be rounded. Insulation thickness not less than 100 mm, using high-density polyurethane foam (min. 40 kg/m³).

	Doors (drive-thru double-door)
	Must include double-door drive-thru configuration (hot side → cold side). Both doors insulated, with removable magnetic gaskets and door micro-switches that stop fans when doors are open.

	Refrigerant
	Natural or low-GWP refrigerant. Acceptable range: R290, R452A or equivalent EU-compliant refrigerant with GWP in line with F-gas regulation.

	Cooling system
	Must include air-cooled or water-cooled remote condensing unit. Remote motor capacity must be suitable for declared chilling/freezing loads: 6.5–11.0 kW total power input per chiller (or equivalent freezer-class capacity). Supplier must specify capacity.

	Power supply
	400V 3~ 50Hz (or 400V 3+N 50Hz), compatible with EU industrial installations.

	Airflow system
	Frontal or multi-directional air circulation ensuring uniform temperature distribution across 4 trolleys. Airflow must prevent surface icing and ensure even penetration of cold air.

	Core probe
	Must include heated core probe (factory standard) with temperature logging function.

	HACCP data logging
	Integrated HACCP-compliant logging system: must record time, temperature curves (product and air), cycle parameters, alarms. USB export or equivalent digital export required.

	Control panel
	Digital control panel with programmable cycles (positive, negative, holding), temperature display, alarms, probe management and logging.

	Safety features
	Emergency switches, door micro-switches, overload protection, and compliance with EU industrial safety requirements.

	Cleaning and hygiene
	Internal chamber must allow full cleaning access; evaporator must be easily accessible. Condensate drainage system must be integrated.

	Installation requirements
	Unit must be delivered fully assembled (monoblock) except for connection to power and refrigerant piping (if remote motor). No structural assembly on site is permitted.

	Complete functional set (mandatory)
	The following must be included in the offered price:

	
	• blast chiller monoblock unit

	
	• 4-trolley internal chamber

	
	• drive-thru double doors

	
	• heated core probe

	
	• HACCP logging system

	
	• remote condensing unit (air-cooled or water-cooled)

	
	• all necessary sensors, fans, evaporator

	
	• anchoring feet or base frame

	
	• any required accessories for full operation

	THE PARTICIPANT must provide a full list of included components.
	

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

	Compliance and CE marking
	Equipment 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

