Annex No. 2
TECHNICAL SPECIFICATION

HIGH-PRESSURE PROCESSING (HPP) MACHINE
Place, date: ______________________________

	Parameter
	Requirement

	Quantity
	1 pc. – Industrial High-Pressure Processing (HPP) unit for packaged food products.

	Purpose
	In-pack high-pressure processing for ready meals, juices, soups, sauces, fish, meat and other sealed food products; for shelf-life extension and pathogen reduction.

	Process type
	Hydrostatic high-pressure treatment using potable water as pressure-transmitting medium; cold pasteurization of sealed packages.

	Vessel capacity (usable)
	Pressure vessel usable capacity must fall within 50–60 L.

	Operating pressure
	Continuous operating pressure up to 6000 bar (580–600 MPa).

	Pressure intensification system
	Integrated hydraulic intensifiers suitable for continuous HPP cycles. Supplier must specify intensifier type and configuration.

	Cycle time
	Complete treatment cycle (pressurization + holding + depressurization) must be within 120–240 seconds, depending on product and load. Supplier must provide cycle table.

	Throughput
	THE PARTICIPANT must provide hourly throughput depending on product density, loading pattern and cycle recipe.

	Construction
	Vessel, yoke/frame and product baskets must be made of stainless steel. External frame must be stainless steel or coated steel suitable for wash-down environments.

	Safety system
	Machine must comply with PED (Pressure Equipment Directive) and include all required safety blocks, interlocks, pressure sensors, overpressure protection and safety guarding.

	Hygiene & cleaning
	Design must allow full draining, water recirculation and sanitation procedures. Surfaces must be easy to clean and corrosion-resistant.

	Dimensions (L × W × H)
	Overall dimensions must fall within the following ranges:

	
	Length 2600–2900 mm

	
	Width 1300–1600 mm

	
	Height 1800–2100 mm

	Weight
	Minimum 8,000 kg. THE PARTICIPANT must declare actual weight.

	Electrical power
	Total installed electrical power must fall within 85–120 kW.

	Power supply
	400 V, 3~ (3+N), 50 Hz.

	Water requirements
	Potable water supply for pressure medium and cooling; supplier must specify consumption and water quality requirements.

	Cooling system
	Integrated or external cooling system must be provided. Supplier shall specify cooling capacity, type and requirements.

	Control system
	PLC-based control with touchscreen HMI, recipe management, cycle logging, pressure graphs, alarm history.

	Data logging
	Integrated cycle recording: pressure curves, holding time, temperature, batch ID. Export capability via USB or network.

	Product baskets / loading
	Complete set of product carriers/baskets for full usable vessel volume must be included.

	Installation & commissioning
	Supplier must provide installation plan, anchoring requirements, utility connections and commissioning instructions.

	Documentation
	User manual, maintenance manual, electrical/hydraulic diagrams, pressure vessel certificates, PED documentation, CE Declaration of Conformity. Provided in EN or LV.

	Compliance and CE marking
	Must comply with EU Machinery Directive, EMC Directive, Low Voltage Directive, Pressure Equipment Directive (PED). 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

