
Annex No. 2 
Technical Specification
Purchase of Industrial Rotating Trolley Convection Ovens for Baking

	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	2 pcs. – Industrial Convection Ovens with an Automatic Rotating Trolley System, suitable for high-production baking and pastry applications.

	Purpose
	High-capacity and uniform baking of various products, including bread, large leavened goods, and small confectionery items. The oven must ensure even heat distribution through forced convection and product rotation to maintain consistent quality across all batches.


	Operational Specifications
	

	* Tray Size Compatibility
	The oven must be capable of accommodating standard industrial tray/trolley sizes, including 600 mm x 800 mm and 400 mm x 600 mm.


	* Tray Capacity (per unit)
	The oven must accommodate a minimum trolley capacity of 18 trays (for 60x80 cm) or 36 trays (for 40x60 cm).


	* Max. Baking Temperature
	Capable of reaching a maximum baking temperature of 280 °C – 300 °C4.


	* Baking Surface Area
	Total Baking Surface Area: 8.0 m2 – 9.0 m2.


	* Loading/Unloading
	Designed for rapid loding and unloading of the rotating trolley6.


	External Dimensions (Single Unit)
	

	* Total External Width
	130 cm – 136 cm (A dimension).

	* Total External Depth
	240 cm – 250 cm (B dimension).

	* Total External Height
	250 cm – 255 cm (H dimension).

	Energy & Heating (Single Unit)
	

	* Heating Source
	
Electric.


	* Total Connected Load
	
45.0 kW – 50.0 kW.


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

	* Efficiency
	The heating system must consist of armoured heating elements designed to achieve maximum efficiency and promote energy savings.


	Construction & Features
	

	* Material
	Front panels and the entire oven chamber must be constructed from Stainless Steel (Inox).


	* Door
	Must be equipped with an insulated/low-temperature (athermic) handle.


	* Lighting
	Internal chamber lighting provided by halogen lamps.


	* Steamer System
	Must include a built-in steamer/vaporizer unit designed to diffuse steam uniformly throughout the cooking chamber.


	Control System and Automation
	

	* Control Panel
	The offer must include a Touch Panel electronic control interface.


	* Programming
	Must allow for the customization and storage of at least 45 – 50 distinct programmes, each with multiple cooking cycles (minimum 8 cycles per programme).


	* Automation
	Must include features for daily and/or weekly delayed start-up and Self-diagnostics.


	* Steam Exhaust
	The system must include an Automatic steam exhaust valve.


	* Ventilation Speed
	The control system must allow for the use of a variable speed system (inverter) for the ventilation fan


	Mandatory Accessories & Completeness
	

	* Touch Panel
	The oven unit must be supplied with the Touch panel with automatic steam exhaust valve.


	* Ventilation Inverter
	The oven unit must include the Variable speed system for ventilation – Inverter.


	* Stainless Steel Racks
	
20 pcs in total (10 pcs per oven) – Stainless steel rotating trolleys (racks) compatible with the oven chamber, designed for the required 18/36 (60X80 - 40X60) tray sizes.


	Complete Functional Set (Mandatory)
	The Supplier shall ensure the delivery of two fully functional ovens, complete with all necessary internal pumps, motors, heating elements, and the specified mandatory optional accessories, ready for immediate operation according to the project tasks. The offer must explicitly include:

	
	• All required internal components (e.g., steam extractor).


	
	• Final installation materials and connections 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.



