Annex No. 2
TECHNICAL SPECIFICATION
PURCHASE OF ELECTRIC BRATT PAN (DEEP), NON-PRESSURE TYPE

place, date
	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	2 pcs. – Electric deep bratt pan, non-pressure type, with working capacity in the 140–160 L range.

	Brand, model offered
	Brand name (for identification purposes) and model name (for identification purposes). Reference model for comparison: Fagor SBE-150 M (electric).

	Purpose
	Bratt pan intended for frying minced meat, sautéing vegetables, searing, reducing sauces, and finishing pasta dishes in industrial kitchen workflows.

	Overall dimensions (W × D × H)
	Offered unit must fall within the following dimensional limits: 
width 1100–1300 mm, 
depth 800–950 mm, 
height 800–900 mm. 
Exact offered dimensions must be provided.

	Usable capacity
	Usable tank volume must be within 140–160 L.

	Construction
	Stainless steel AISI 304 minimum; deep welded tank with rounded internal corners; hygienic Scotch-Brite or equivalent finish.

	Bottom structure
	Heavy-duty composite bottom with minimum 10 mm total thickness. Must include 12 mm laminated composite bottom (9 mm iron + 3 mm stainless steel) or an equivalent multilayer structure with equal or superior thermal characteristics. THE PARTICIPANT must provide documented proof of bottom composition and thickness.

	Heating system
	Electric heating elements (Incoloy or equivalent). Adjustable temperature range 50–260 °C. Uniform heat distribution required across the entire bottom surface.

	Temperature control
	Front-mounted thermostat adjustable 50–260 °C, with integrated overheating protection.

	Tilting mechanism
	Motorised tilting system providing smooth, controlled discharge. Emergency manual tilting must also be possible. Automatic stop at end-position is required.

	Lid
	Stainless-steel self-balancing lid, minimum thickness 1.0 mm, equipped with ergonomic handle.

	Water filling
	Integrated tap or solenoid-controlled water feed directly into the cooking tank.

	Controls & usability
	Front-mounted control panel; ergonomically designed; controls suitable for operation with gloves; smooth hygienic surface.

	Ingress protection
	Minimum IPX5 protection rating, suitable for external wash-down of all allowed surfaces.

	Safety
	Must comply with EU safety regulations; overheating protection; emergency stop; tilting safety lock; conformity with the Low Voltage Directive.

	Cleaning & hygiene
	Welded internal tank with rounded corners; exterior surfaces fully washable; no dirt traps permitted.

	Power supply
	400 V, 3~ (3N), 50/60 Hz. Total electrical power per unit must be within 15–16 kW, with exact value specified by THE PARTICIPANT.

	Complete functional set (mandatory)
	Offer must include all components required for complete functionality: motorised tilting system, composite bottom, heating system, thermostat control, lid, water filling system, control panel, safety protections, and all accessories required for full operation. THE PARTICIPANT must offer such configuration and completeness that fully meets the purpose and technical task, including all necessary sub-components for full operation.

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

	Compliance and CE marking
	Must comply with EU Machinery, EMC, and Low Voltage Directives; CE marking is mandatory.

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



Name, surname, position

signature

