Annex No. 2
TECHNICAL SPECIFICATION

ELECTRIC CREAM COOKING KETTLE (BAIN-MARIE TYPE)
Place, date: ___________________________

	Parameter
	Requirement

	Quantity
	1 pc. – Electric cream cooking kettle, bain-marie type, suitable for cooking creams, sauces, jams, fillings, condensed milk, béchamel, risotto, polenta and similar products.

	Purpose / application
	Industrial kettle for heat-sensitive products requiring uniform temperature, scrapers and bain-marie oil system. Must support continuous operation.

	Working principle
	Triple-wall cooking bowl with diathermic oil (“bain-marie”) heating system ensuring stable, homogeneous heat without product burning.

	Bowl capacity
	Nominal bowl volume within 55–65 L; usable product capacity 40–50 L.

	Construction material
	All food-contact and main structural components in AISI 304 stainless steel or higher.

	Mixing system
	Central mixing tool with bottom and side scrapers. Mixing direction must be reversible (clockwise and counterclockwise).

	Mixing speed
	Two-speed motor or variable-speed electronic control. THE PARTICIPANT shall declare the actual range.

	Heating method
	Electric heating elements immersed in diathermic oil. Installed heating power to fall within 5.5–7.5 kW.

	Temperature control
	Electronic thermostat; adjustable temperature range 20–120 °C.

	Safety systems
	Overheat protection (oil), low-oil protection, mixing tool guard, CE-compliant interlocks.

	Discharge / emptying
	Machine must include integrated discharge solution:

	
	a) tilting bowl, or

	
	b) bottom discharge valve (food-grade ball valve).

	
	THE PARTICIPANT must clearly specify the included solution.

	Bowl mobility
	Horizontally pivoted removable bowl or fixed bowl with valve discharge.

	Electrical supply
	400 V, 3~, 50 Hz. THE PARTICIPANT must declare total power load.

	Dimensions (L × W × H)
	Must fall within:

	
	Length 760–1450 mm

	
	Width 700–840 mm

	
	Height 700–1500 mm

	Weight
	Minimum 120 kg. THE PARTICIPANT must specify actual weight.

	Control panel
	Integrated electronic controls: heating thermostat, timer, mixing control, safety indicators.

	Cleaning & hygiene
	Smooth internal surfaces; removable scrapers; hygienic stainless-steel structure; full access for cleaning.

	Noise level
	Must comply with EU limits for food equipment. THE PARTICIPANT must declare values.

	Included components (mandatory)
	Thermic oil filled and installed; safety lid; scraper set; reversible mixing; control electronics; stainless-steel support frame. THE PARTICIPANT must specify full list.

	Optional functions (required unless stated non-applicable)
	Variable speed, tilting mechanism, valve discharge, wheels, dosing port. Supplier must specify which are included.

	Documentation
	User manual, maintenance manual, wiring diagrams, CE Declaration of Conformity. Provided in EN or LV.

	Compliance / CE
	Must comply with EU Machinery Directive, EMC Directive and LVD; CE marking mandatory.

	Guarantee
	Minimum 24-month full warranty.

	Supplier responsibility for full functionality
	THE PARTICIPANT must offer such configuration and completeness that fully meets the purpose and technical task, including all necessary sub-components for full operation.




Name, surname, position

signature
