
Annex No. 2 
Technical Specification
Purchase of Industrial High-Capacity Proofer/Proofing Chambers

	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	2 pcs. – Industrial Proofing Chambers, designed for high-capacity, controlled environment leavening of dough products.

	Purpose
	To store dough products for baking in an environment with precisely controlled temperature and humidity, guaranteeing optimal and consistent leavening results prior to transfer into the oven.


	Operational Specifications
	

	* Compatibility
	Must be designed to integrate and be fully compatible with the rotating trolleys/racks specified for the high-capacity convection ovens (compatible with 600 mm x 800 mm and 400 mm x 600 mm tray sizes).

	* Trolley Capacity (per unit)
	Capable of accommodating a minimum of 3 – 4 rotating trolleys (racks) simultaneously.


	* Max. Internal Temperature
	Maximum achievable temperature: 45C – 50C.


	* Max. Internal Humidity
	Maximum achievable relative humidity: 85% – 90%.


	External Dimensions (Single Unit)
	

	* Total External Width (A)
	
210 cm – 225 cm.


	* Total External Depth (B)
	
170 cm – 180 cm.


	* Total External Height (H)
	
240 cm – 250 cm.


	Energy & Heating (Single Unit)
	

	* Power Source
	Electric.

	* Total Connected Load
	
4.0 kW – 5.0 kW.


	* Voltage
	400V / 3N PE / 50 Hz or equivalent industrial standard.

	Construction & Features
	

	* Material
	Internal and external structure must be made of Stainless Steel (Inox).

	* Door Configuration
	Must feature 2 doors. The required side for the door opening must be specified by the Procuring Authority during the ordering phase


	* Insulation
	Double-walled or equivalent high-quality insulation to maintain temperature and humidity stability.

	Control System and Automation
	

	* Control Panel
	Electronic control panel accessible from the exterior.


	* Functions
	Must allow setting the desired internal temperature (up to max. 50C) and relative humidity (up to max. 90%).


	* Steam Extraction
	Must be equipped with a functional system for steam control and extraction. Steam Extractor Flow Rate: 1 – 6 m3/min.


	Mandatory Accessories & Completeness
	

	* Compatibility Feature
	The chamber must be designed to allow for the direct transfer of the trolley from the chamber into the rotating oven, eliminating the need to shift trays and saving time/labour.


	Complete Functional Set (Mandatory)
	The Supplier shall ensure the delivery of two fully functional proofing chambers, complete with all necessary sensors, humidifiers, and control components, ready for immediate operation. The offer must explicitly include:

	
	• All required internal components.

	
	• Installation materials and final connection to utilities (e.g., water, electricity).

	
	• Commissioning and comprehensive staff training.

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

	Compliance
	Equipment must comply with relevant EU directives (e.g., Machinery Directive 2006/42/EC) and food hygiene standards. CE marking is mandatory.

	Guarantee
	Minimum 24 months full manufacturer or supplier warranty.



