
Annex No. 2 
Technical Specification
Purchase of Industrial Mechanical Dough Sheeter (Mobile Base Model)

	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	1 pc. – Industrial Mechanical Dough Sheeter (Mobile Base Model or equivalent).

	Purpose
	Precise and gentle sheeting of almost all types of dough  (e.g., puff pastry, yeast dough, shortcrust) into consistent dough blocks and bands. Suitable for bakeries, hotels, restaurants, pizza shops, or canteen kitchens.


	Model Type
	Mobile base model with fold-up tables.


	Capacity / Performance
	

	* Recommended Operation
	Designed for 1-shift operation.


	* Capacity (Dough per hour)
	
20 kg/h – 50 kg/h.


	* Dough Block Size
	Suitable for dough blocks up to 3 kg – 4 kg.


	* Sheeting Speed
	Discharge conveyor speed: 50 cm/s.


	Technical Parameters
	

	* Conveyor Belt Width
	
475 mm – 480 mm.


	* Roller Length
	
500 mm – 510 mm.


	* Roller Gap
	Adjustable from 0.3 mm – 30 mm.


	* Roller Diameter
	
84 mm – 85 mm.


	* Roller Gap Reduction
	
Manual adjustment.


	* Substructure
	
Sturdy A-frame substructure, preferably made of stainless steel.


	* Transport
	Easy to move and transport.


	Dimensions & Space Requirement
	

	* Table Length Overall
	
2050 mm – 2060 mm.


	* Required Floor Space (Working)
	
2500 mm – 2550 mm (Length x Width).


	* Required Floor Space (Resting)
	
1100 mm – 1150 mm (Length x Width).


	* Weight (Mobile Base Model)
	
140 kg – 150 kg.


	Energy & Controls
	

	* Rated Power
	
0.75 kVA / 0.5 kW.


	* Supply Voltage
	
3x400 V, 50/60 Hz (or compatible 3-phase industrial voltage).


	* Operation**
	Operating elements and controls must be easy to reach. Features an ergonomically shaped roller adjustment lever.


	Mandatory Accessories (Complete Set)
	The price proposal must include all applicable accessories designed to adapt and maximize the functionality of the dough sheeter:

	
	1. Flour Catch Pans: To collect excess flour, reducing cleaning effort and slipping risk.


	
	2. Dough Catch Pans: Fitted at the conveyor belt ends to catch excess dough.


	Complete Functional Set (Mandatory)
	The Supplier must ensure the delivery of a fully integrated and functional dough sheeter unit, complete with the main unit, mobile base, fold-up tables, and all two specified mandatory accessories. 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.



