Annex No. 2
Technical Specification
Purchase of Industrial Electric Bath Pasteurizers for Bottles
	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	2 pcs. – Industrial Bath Pasteurizers, designed for bottles, jars, or similar sealed containers.

	Purpose
	To achieve precise and controlled pasteurization of filled and sealed products using an immersion system (water bath), ensuring food safety and extending shelf life. Designed for semi-automatic batch processing.

	Operational Specifications
	

	* Nominal Output Capacity (Per Unit)
	
190 bottles/h – 220 bottles/h (Based on 1.0 L volume or equivalent).


	* Heating Source
	Electric.

	* Max. Heating Temperature
	Capable of reaching and maintaining a maximum water temperature of 88C – 95C.


	* Process
	System must be designed for bottles/jars to be placed into trays, which are then loaded into the bath. The water level must reach the bottle neck before the process begins.


	* Control
	Integrated control panel for setting the desired pasteurization temperature and holding time.


	* Water Management
	Must feature an outlet or mechanism for releasing the water from the bath at the end of the timer cycle.


	External Dimensions (Per Unit)
	

	* Total External Length (L)
	
1470 mm – 1490 mm.


	* Total External Width (W)
	
860 mm – 880 mm.


	* Total External Height (H)
	
920 mm – 940 mm.


	Technical & Energy
	

	* Nominal Weight
	
110 kg – 120 kg (empty).


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

	* Max. Connected Load
	10 kW – 16 kW.

	Construction & Hygiene
	

	* Material
	Entire structure and bath tub must be made of Stainless Steel (AISI 304 or equivalent).

	* Tray System
	Must include a system of loadable trays compatible with the bath size (for faster exchange process).


	Complete Functional Set (Mandatory)
	The Supplier must ensure the delivery of two fully functional units, complete with all necessary heating elements, control panel, pumps, and safety systems. The offer must explicitly include:

	
	• All required internal components.

	
	• Necessary trays/racks for holding the bottles during the process.

	
	• Installation materials and final utility connections.

	
	• Commissioning and comprehensive staff training on proper pasteurization process and core temperature monitoring.


	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.



