
Annex No. 2 
Technical Specification
Purchase of Industrial Mechanized Dough Dividers (Hexagonal)

	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	2 pcs. – Industrial Mechanized Dough Dividers (Hexagonal Shape).

	Purpose
	To efficiently and accurately divide batches of dough (primarily bread dough) into 37 pieces of equal weight and hexagonal shape. Pieces can be used directly for puffed bread or subsequently rounded/rolled for other shapes.


	External Dimensions (Single Unit)
	

	* Total External Width
	540 mm – 560 mm.

	* Total External Depth
	620 mm – 640 mm.

	* Total External Height
	1160 mm – 1200 mm.

	Operational Specifications
	

	* Division Quantity
	Must divide the dough batch into 37 portions.


	* Portion Weight Range (Grams)
	Portions must be adjustable within the range of 30 g – 130 g.


	* Operation Type
	Mechanized (Automatic). Pressing and cutting cycle must be hydraulically driven (servomechanisms).


	* Working Cycle
	The working cycle (pressing, cutting, and lid opening) must be completely automatic.


	* Pressing Time
	Must allow for adjustable pressing time (regulated by PLC control or similar system).


	Construction & Hygiene
	

	* Structure
	Sturdy structure built from electrowelded steel sheet.


	* Contact Materials
	All parts in direct contact with the dough (knives, bowl, etc.) must be constructed from Stainless Steel (AISI 304 or equivalent food-grade) or food-grade polyethylene.


	* Knives
	Knives must be made of stainless steel.

	* Mobility
	Machine must be installed on wheels with antivibrating feet.


	Technical & Energy
	

	* Motor Power
	0.70 kW – 0.80 kW.

	* Weight
	220 kg – 240 kg.

	* Control Panel
	Must feature a control panel with a knives cleaning button.


	Compliance & Documentation
	

	* Certificates
	Equipment must comply with CE rules (or equivalent EU Directives).

	Complete Functional Set (Mandatory)
	The Supplier must ensure the delivery of two fully functional units, complete and ready for the specified task of dough division. The offer must include all necessary internal components, hydraulic central unit, PLC control system, installation materials, commissioning, and comprehensive staff training. The Supplier must coordinate with the Procuring Authority to ensure that the final setup meets the user's specific operational requirements.

	Guarantee
	Minimum 24 months full manufacturer or supplier warranty.



