
Annex No. 2 
Technical Specification

Purchase of Industrial Refrigerated Preparation Counters (Work Stations)

	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	2 pcs. – Industrial Refrigerated Work Stations, specifically designed for intensive pizza or pastry preparation applications.

	Purpose
	To provide a refrigerated storage base and an integrated preparation area for high-volume tasks, ensuring instant access to fresh ingredients and optimal food preservation during preparation time.


	External Dimensions (Single Unit)
	

	* Total External Width
	2000 mm – 2030 mm (Width).

	* Total External Depth
	800 mm – 815 mm (Depth).

	* Total External Height (Base)
	
850 mm – 900 mm (Height of the counter top, adjustable legs not included in this range).


	Internal Volume
	Total Volume: 670 L – 700 L.


	Internal Configuration
	The counter must be compatible with EN 60x40 or GN 1/1 internal dimensions (drawers and grids).


	Refrigeration & Environment
	

	* Working Temperature (Storage)
	
0C – +8C.


	* Worktop Refrigeration (Vitrines)
	
0C – +8C or lower, ensuring cold air circulation from the main unit.


	* Defrost System
	Automatic Defrost (Stop cycle).


	* Cooling System
	Forced air cooling system (Ventilated).


	* Climate Class
	Must be rated for a minimum of Climate Class 4 (suitable for 30C and 55% humidity).


	Worktop & Ingredients Station
	

	* Worktop Material
	Heavy-duty Stainless Steel working top with 50 mm insulation.


	* Integrated Ingredient Unit
	Built-in neutral or refrigerated compartment in the worktop designed to house ingredients containers.


	* Ingredient Capacity (Containers)
	Must accommodate: 9 – 10 GN 1/3 containers (max. 100 mm depth) OR 16 – 17 GN 1/4 containers (max. 100 mm depth).


	* Lid
	Must include a Stainless Steel hinged lid for the ingredient area, with a fixable 90 degrees opening position.


	Construction & Hygiene
	

	* Material
	Interior constructed with AISI-304 stainless steel. Exterior constructed with food-grade stainless steel.


	* Doors
	Self-closing hinged doors.


	* Interior Design
	Smooth surfaces and internal base with rounded corners for easy cleaning.


	* Drain
	Includes a built-in drain for waste water evacuation.


	* Insulation
	Minimum insulation thickness: 50 mm.


	Technical & Accessories
	

	* Electric Power (Max. Connected Load)
	Max. Electric Power: 0.50 kW – 0.55 kW2.


	* Voltage / Frequency
	220-240V, 50 Hz / 60 Hz compatible.


	* Standard Accessories (per unit)
	The offer must include: 3 pcs of removable and height-adjustable epoxy coated EN 60x40 grids and the corresponding 6 pcs of support guides.


	* Standard Features
	Height-adjustable stainless steel legs (130 mm to 200 mm), LED interior lighting, and removable magnetic door gaskets.


	Complete Functional Set (Mandatory)
	The Supplier must ensure the delivery of two fully functional units ready for the specified task. 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.

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

	Guarantee
	Minimum 24 months full manufacturer or supplier warranty.



