Annex No. 2
TECHNICAL SPECIFICATION

PURCHASE OF HEAVY-DUTY COMMERCIAL POWER MIXER

place, date
The following table:
	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	1 pc. – Heavy-duty industrial immersion blender (Power Mixer) with pan support accessories.

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

	Purpose
	Intensive use in commercial catering and central kitchens for mixing soups, sauces, and purees in large quantities. The unit must be capable of processing quantities up to 400 litres.


	Performance
	• Processing Capacity: Up to 350 – 450 litres per pot.


• Speed: Fixed speed operation in the range of 9,000 – 10,000 rpm to ensure fine texture in minimal time.


	Motor & Power
	• Power: High-power motor, range 950 W – 1100 W for intensive use.


• Voltage: Single phase 230V / 50 Hz.


	Construction & Hygiene
	• Motor Base: Stainless steel construction for long service life and durability.


• Sanitation: The bell and blade assembly must be fully removable for easy cleaning and maintenance to meet HACCP guidelines.


• Material: Tube, bell, and blade must be made of 100% stainless steel.


	Dimensions & Weight
	• Total Length: 1100 mm – 1150 mm 

• Tube/Shaft Length: 700 mm – 750 mm 

• Diameter: 120 mm – 130 mm.


• Net Weight: 6.5 kg – 7.5 kg 

	Ergonomics & Safety
	• Handle: Ergonomic handle designed to reduce user fatigue during intensive use .


• Power Cord: System must feature a detachable power cord (e.g., "EasyPlug" or equivalent) for easy replacement and safety.


• Safety Indicator: Must include a light indicator (e.g., green light) to detect proper cord connection or power cord failure.


	Necessary Accessories (Included)
	To ensure operator safety and ease of use with heavy loads, the offer must include:

• Stainless Steel Pan Support: Adjustable or universal mixing tool support that attaches to the rim of the cooking pan, allowing the mixer to be tilted effortlessly or operate autonomously.


• Support must be suitable for large pans (diameter range coverage from approx. 500 mm to 1000 mm or universal fit)


	Documentation
	To be supplied in Latvian or English: user manual, electrical diagram, and maintenance instructions.

	Compliance
	Equipment must comply with EU Directives 2006/42/EC, 2014/35/EU, 2014/30/EU, and 1935/2004/EC (food contact). CE marking is mandatory.


	Guarantee
	Minimum 24 months full manufacturer or supplier warranty.


Name, surname, position
signature
