Annex No. 2

TECHNICAL SPECIFICATION

PURCHASE OF HIGH-CAPACITY VEGETABLE PREPARATION WORKSTATION

place, date
The following table:
	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	2 pcs. – Complete vegetable preparation workstation with 3 feed heads, 2 trolleys, and full accessory kit.

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

	Purpose
	High-volume processing (slicing, grating, dicing, shredding, french fries, and mashing) of fresh vegetables, fruit, and cheese in a professional catering environment. Designed to process up to 1200 – 1800 kg of vegetables per hour.


	Motor Unit
	• Type: Industrial induction motor for heavy-duty use.


• Construction: Stainless steel motor base.


• Power: 1300 W – 1600 W.


• Voltage: 400V / 50 Hz / 3-phase.


• Speeds: Dual speed (375 and 750 rpm) or Variable Speed ( 100 to 1000 rpm) to adapt to different texture requirements.


	Feed Heads (3 Included)
	The workstation must include three interchangeable feed heads to ensure versatility:

1. Automatic Feed Head: Stainless steel, for continuous feeding of bulk vegetables (potatoes, onions, tomatoes).


2. Pusher Feed Head: Stainless steel, extra-large "Full Moon" hopper (area approx. 220-240 cm² or capacity 4.9 L) for bulky vegetables like cabbage or celeriac. Must include an integrated smaller tube (Ø 58mm) for long vegetables.


3. 4-Tube Feed Head: Designed for long vegetables (cucumbers, leeks). Must feature 4 tubes (e.g., 2x Ø 50mm and 2x Ø 70mm).


	Trolleys (2 Included)
	The workstation must be supplied with two specific trolleys:

1. Ergo Mobile Trolley: Stainless steel trolley to hold the machine and GN pans. Must be adjustable to 3 different heights for transport, loading, and reception. Must be delivered with 3 x GN 1/1 gastronorm containers.


2. Workstation Storage Trolley: Stainless steel trolley designed to store and transport all attachments (heads) and cutting tools (discs). Must include a tray/container for kitchenware.


	Mashed Potato Equipment
	Must include specific equipment for mashing fresh potatoes, consisting of a special feed paddle and a 3mm grid.


	Cutting Discs (Full Set)
	Must include a MultiCut Pack or equivalent comprehensive set of 16 discs covering all major functions:


• Slicers: Range from 1mm to 10mm (e.g., 1, 2, 4 mm).

• Graters: Range from 1.5mm to 9mm (e.g., 1.5, 3 mm, Parmesan).

• Julienne: Various sizes (e.g., 2x10mm, 2.5x2.5mm, 4x4mm).

• Dicing Equipment: Grid + Slicer combination (e.g., 10x10x10mm, 20x20x20mm).

• French Fries Equipment: Grid + Slicer combination (e.g., 10x10mm).

All discs must be "Mineral+" treated or stainless steel for high resistance and dishwasher safety.


	Hygiene & Safety
	• All parts in contact with food must be easily removable and dishwasher safe.


• Motor brake and magnetic safety system.

	Dimensions
	• Width: 450 – 480 mm.


• Depth: 750 – 800 mm.


• Height: 1350 – 1450 mm.


• Total Weight: 110 – 130 kg (Net) / 150 – 170 kg (Gross with accessories).


	Complete Functional Set (Mandatory)
	The supplier is responsible for providing a fully functional unit with all listed components:

• Motor base + Mobile Ergo Trolley

• 3 Feed Heads (Automatic, Pusher, 4-Tube)

• Storage Trolley

• Potato Ricer Kit

• Complete set of 16 discs (MultiCut Pack)

• 3x GN 1/1 pans for the trolley

	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
