
Annex No. 2
Technical Specification
Purchase of Industrial Automatic Pasta Extruder with Accessories

	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	1 pc. – Industrial Automatic Pasta Extruder (Tabletop Unit).

	Purpose
	Automatic and reliable production of both short and long pasta shapes, as well as specialized shapes (ravioli and gnocchi), processing all common types of flour and semolina. Suitable for continuous medium-volume production (e.g., restaurants, delicatessens).

	Main Machine Specifications
	

	* Kneading Vat Capacity
	Max. capacity: 2.5 kg – 3.5 kg per batch.

	* Extrusion Production
	Output capacity: 8 kg/h – 11 kg/h.

	* Automatic Cutter
	Includes an integrated Automatic Pasta Cutter with a speed variator for cutting short pasta shapes.

	* Fan
	Includes an integrated pre-drying fan.

	* Construction
	Exterior structure made of anodized aluminum; all parts in contact with pasta (shaft, auger, tank interior) must be Stainless Steel (AISI 304 or equivalent).

	* Detachable Parts
	Shaft and auger must be detachable for easy cleaning and maintenance.

	* Dimensions (W x D x H)
	Max. Dimensions: 400 mm – 510 mm (W) x 360 mm – 510 mm (D) x 440 mm – 470 mm (H).

	* Nominal Weight
	55 kg – 65 kg.

	* Power / Voltage
	Power: 0.5 kW – 1.0 kW. Voltage: 220V/1Ph/50Hz (Single-phase) or 380V/3Ph/50Hz (Three-phase) as specified by Procuring Authority.

	Mandatory Accessory 1: Ravioli Unit
	

	* Function
	Must be a dedicated attachment for the production of ribbon ravioli in various sizes with soft fillings (vegetables, cheese, meats).

	* Capacity
	Production capacity: 17 kg/h – 21 kg/h.

	* Unit Weight
	17 kg – 19 kg.

	* Installation
	Must be designed for simple and quick attachment to the main machine.

	Mandatory Accessory 2: Gnocchi Unit
	

	* Function
	Must be a dedicated attachment for the production of potato gnocchi or gnocchi made from various flours.

	* Adaptability
	The shape of the gnocchi must be easily changed by replacing the forming tool.

	* Installation
	Must be designed for simple and practical attachment to the main machine.

	Mandatory Accessory 3: Complete Die Set 
	

	* Coverage
	The offer must include a comprehensive set of all available pasta dies designed for this machine, covering all short pasta, long pasta, and pasta sheet formats.

	* Die Material
	The supplied dies must include both main material types available for the machine: Metal (Bronze/Brass) dies (for rough pasta surface) AND PTFE Insert dies (for smoother, shinier pasta surface).

	Complete Functional Set (Mandatory)
	The Supplier must fully complete the equipment, understanding the intended purpose (comprehensive fresh pasta production) and including all necessary components and required accessories. This explicitly includes:

	
	• The main extruder unit.

	
	• The Ravioli Unit (Mandatory Accessory 1).

	
	• The Gnocchi Unit (Mandatory Accessory 2).

	
	• The Comprehensive Die Set (Mandatory Accessory 3).

	
	• All necessary frames, brackets, filling systems (for Ravioli), and pasta trays.

	
	• Installation materials, 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.



