
Annex No. 2
Technical Specification
Purchase of Industrial Modular Combi Oven and Static Deck Baking Complex

	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	1 pc. – Industrial Modular Combi Oven Complex, combining convection and static deck baking units.

	Purpose
	Provides maximum versatility and production capacity for various confectionery, bakery, and pizza products. The complex must offer an excellent balance between production quantity and baking quality


	Configuration
	The unit must consist of the following stacked and electrically connected functional modules:

	
	1. Convection Oven Chamber (Upper): Ventilated chamber capable of holding 6 trays (40x60 cm).


	
	2. Static Oven Chamber (Middle): Deck oven module with independent control, capable of holding 2 trays (40x60 cm).


	
	3. Static Oven Chamber (Lower): Deck oven module with independent control, capable of holding 2 trays (40x60 cm).


	
	4. Base Module: Standard base frame/support structure (BM), suitable for housing ancillary equipment or providing stable support.


	External Dimensions (Total Complex)
	

	* Total External Width
	960 mm – 980 mm.

	* Total External Depth
	1200 mm – 1220 mm.

	* Total External Height
	2100 mm – 2200 mm .

	Energy & Heating
	

	* Heating Source
	Electric.

	* Total Connected Load
	
23.0 kW – 24.5 kW.


	* Voltage / Frequency
	400V / 3N / 50 Hz or 60 Hz.


	Convection Chamber (Upper)
	

	* Capacity
	6 trays (40x60 cm).


	* Max. Temperature
	
250C – 270C (Convection).


	* Features
	Standard internal vaporizer (steamer). Door: Double glazed in tempered glass.


	* Control
	
Touch screen control panel. Must include core probe and washing function.


	Static Deck Chambers (Middle/Lower)
	

	* Capacity (Each)
	2 trays (40x60 cm).


	* Max. Temperature
	
380C – 400C (Static Deck).


	* Features
	Doors: Double glazed ceramic glass. Floors: Option for refractory ceramic or embossed metal sheet cooking surface.


	* Control (Each Module)
	
Digital control panel with 20 program capacity21.


	Ventilation & Hood (Mandatory Options)
	

	* Hood Type
	Must include a Suction Hood (hotte aspirante) (mandatory option).

	* Air Volume
	Suction Capacity: 400 m3/h – 600 m3/h (or higher).


	* Hood Power (if motorized)
	Max. Power Consumption: 0.20 kW – 0.30 kW.


	Mobility & Safety
	

	* Base
	Base module (BM) must be equipped with lockable swivel wheels or adjustable feet.


	Complete Functional Set (Mandatory)
	The Supplier must ensure the delivery of a fully integrated and functional oven complex, including all inter-module connections, the specified suction hood with motor, and all control systems. 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.



