Annex No. 2

TECHNICAL SPECIFICATION

PURCHASE OF GENTLE TILTABLE MIXER
place, date
The following table:
	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	2 pcs. – Industrial tiltable mixer for salads, meat products, and deli mixtures.

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

	Purpose
	Gentle and intensive mixing of various products (salads, meat, vegetables, delicatessen) with a focus on maintaining product integrity. Suitable for standardizing raw materials and mixing ingredients evenly.

	Mixing System
	• Type: Dual-shaft mixing system with intermeshing paddle shafts or Z-arms.

• Action: Large effective operating range due to intermeshing shafts, ensuring fast, uniform, and gentle mixing without crushing delicate ingredients (like salad leaves).

• Speed: Infinitely variable mixing speed to adapt to different product consistencies.

	Capacity
	• Hopper Volume: 120 – 140 litres.

• Max. Filling/Mixing Capacity: 100 – 120 kg.

	Discharge / Draining
	• Method: Tiltable hopper (hydraulic or electric tilting mechanism) for quick and complete emptying.

• Safety: Automatic safety shutdown during tilting or opening of the safety cover.

	Construction
	• Material: Entire machine frame, hopper, and mixing shafts made of solid stainless steel (AISI 304).

• Design: Compact, self-supporting housing with integrated control cabinet to save space. Double sealing of mixing shaft ends for hygiene.

	Motor & Power
	• Power: 3.5 kW – 5.5 kW.

• Voltage: 400V / 3 ph / 50 Hz.

	Dimensions
	• Length: 1100 – 1400 mm.

• Width: 700 – 950 mm.

• Height: 1100 – 1350 mm (excluding lid opening).

	Control System
	• Type: Push-button control or Microprocessor control with digital display.

• Functions: Mixing time pre-selection, speed adjustment, forward/reverse operation.

	Complete Functional Set (Mandatory)
	The supplier is responsible for providing a fully functional unit with all necessary components for immediate operation, including:

• Stainless steel mixing hopper (tiltable)

• 2 x Universal mixing shafts (paddles)

• Safety grid/cover with auto-stop

• Integrated electrical control panel

• Installation and maintenance manual

	Documentation
	To be supplied in Latvian or English: user manual, electric diagram, maintenance instructions, CE Declaration of Conformity.

	Compliance
	Equipment must comply with EU Machinery Directive 2006/42/EC and food contact materials legislation. CE marking mandatory.

	Guarantee
	Minimum 24 months full manufacturer or supplier warranty.


Name, surname, position
signature
