
Annex No. 2
Technical Specification

Purchase of Industrial Blast Chiller / Shock Freezer 
	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	1 pc. – Industrial Blast Chiller / Shock Freezer (Roll-In Cabinet Type).

	Purpose
	To ensure rapid chilling (blast chilling) and shock freezing (shock freezing) of cooked food products immediately after production to stop bacterial proliferation, preserve organoleptic properties, and ensure HACCP compliance. Suitable for large catering operations (Cook & Chill system).


	External Dimensions (Max.)
	

	* Total External Width (Length)
	800 mm – 1000 mm.

	* Total External Depth (Closed Door)
	1230 mm – 1340 mm.

	* Total External Height
	2190 mm – 2500 mm.

	Internal Capacity and Dimensions
	

	* Rack Capacity
	Must accommodate 20 trays of GN 1/1 or 600x400 mm size (max. tray height 65 mm).


	* Max. Trolley Dimensions
	Maximum trolley dimensions: 710 mm (Width) x 860 mm (Depth) x 1850 mm (Height).


	Operational Cycles (Production Capacity)
	

	* Positive Cycle (Chilling)
	From +90C to +3C (in less than 90 min.).


	* Chilling Capacity (Max.)
	
75 kg – 100 kg per cycle.


	* Negative Cycle (Freezing)
	From +90 to -18C (in less than 240 min.).


	* Freezing Capacity (Max.)
	
60 kg – 70 kg per cycle.


	Technology and Control
	

	* Control Panel
	Electronic LCD board (LCD Electronic Board) capable of automatic cycle calculation ("Chilly" system or equivalent).


	* Main Cycles
	Positive (Normal/Soft, Intensive/Hard) and Negative (Normal/Soft, Intensive/Hard).


	* Special Functions
	Mandatory cycles include: Fish Sanitization (Sanificazione Pesce), Ice Cream Hardening (Indurimento Gelato), Slow Cooking (Lenta Cottura), Thawing (Scongelamento), and Proofing (Lievitazione).


	* Probe Control
	Mandatory heated core probe as standard equipment.


	Construction and Hygiene
	

	* Material
	Monobloc structure entirely built with AISI 304 Stainless Steel.


	* Insulation
	
minimum 70 mm thickness insulation with high density polyurethane foam.


	* Hygiene
	Chambers must have rounded internal corners for easier cleaning.


	* Access
	Easy accessibility to the evaporator for cleaning.


	* Door
	Must be equipped with a removable magnetic seal and micro door sensor to stop the fan when the door is open.


	Refrigeration and Energy
	

	* Refrigerant Type
	R452A (GWP 2141) or equivalent modern refrigerant with low GWP.


	* Defrost
	Automatic defrosting by hot gas.


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


	* Internal Unit Power (Max.)
	Up to 4000 W.


	Complete Functional Set (Mandatory)
	The Supplier must ensure the delivery of a fully operational unit, complete with the heat pump, control panel, heated core probe, all motors, fans, seals, and connecting materials. The offer must explicitly include: installation materials, 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.



