
Annex No. 2
Technical Specification
Purchase of Industrial Automated Round Crêpe Production Machine

	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	1 pc. – Industrial Automatic Crêpe Production Machine, designed for round crêpes.

	Purpose
	High-volume, continuous production of round crêpes with varying diameters. The machine must ensure consistent quality and thickness suitable for professional and laboratory-scale high output.

	Operational Specifications
	

	* Crêpe Shape
	Must produce round crêpes.

	* Crêpe Diameter
	The diameter must be adjustable according to customer needs, with a minimal range of 100 mm – 550 mm.


	* Production Output
	High hourly output (measured at Ø200mm): 1200 pcs/h – 2300 pcs/h.


	* Batter Container Capacity
	Equipped with a batter container with a capacity of 48 L – 52 L.


	* Batter Feeding
	The product must be fed to the machine via a dosing pump.


	* Cooking Temperature
	Temperature must be adjustable, up to a maximum of 340C – 360C.


	* Speed Control
	The cooking roller must feature a speed variator controlled by an inverter for adjusting the production speed.


	* Ventilation
	The machine must include an integrated suction hood for steam expulsion


	Construction & Dimensions
	

	* Material
	Constructed primarily with stainless steel and high-grade aluminum (e.g., EN AW 6082 T6 or equivalent)


	* Electrical Panel
	Electrical panel must be safely mounted on board the machine, built in respect of all accident prevention regulations in force


	* Nominal Weight
	
370 kg – 390 kg


	* External Length (A)
	
1300 mm – 1320 mm


	* External Depth (B)
	
1180 mm – 1200 mm


	* External Height (C)
	
1370 mm – 1400 mm

	Energy & Power
	

	* Max. Installed Power
	
27 KW – 30 KW


	* Supply Voltage
	3x400V, 50/60 Hz (or compatible industrial voltage).

	Complete Functional Set (Mandatory)
	The Supplier must ensure the delivery of a fully operational unit, complete with all necessary components, accessories, and ancillary tools required for continuous crêpe production. This explicitly includes:

	
	• The dosing pump and all transfer mechanisms.

	
	• The inverter-controlled speed variator.

	
	• The integrated suction hood.

	
	• All necessary tools for operation, calibration, and cleaning.

	
	• Installation materials, final utility connections, commissioning, and comprehensive staff training.

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

	Guarantee
	Minimum 24 months full manufacturer or supplier warranty.



