Annex No. 2

TECHNICAL SPECIFICATION

PURCHASE OF INDUSTRIAL SPIRAL MIXER WITH REMOVABLE BOWL (HEAVY DUTY)

place, date
The following table:
	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	1 pcs. – Heavy-duty industrial spiral mixer with removable bowl and full accessory package.

	Brand, model offered
	Brand name (for identification purposes) and model name (for identification purposes).

	Purpose
	Intensive industrial kneading of bread dough, yeast dough, and baking mixtures. Specifically designed for heavy-duty applications, including mixtures with humidity less than 50%.

	Capacity
	• Dough Capacity: 100 – 180 kg.

• Flour Capacity: 70 – 120 kg.

• Bowl Volume: 140 – 290 litres.

	Construction (Full Stainless Steel)
	• Structure:
The machine must have a heavy-duty industrial frame. All product-contact parts — including the bowl, spiral, shaft, and breaker bar — must be made of Stainless Steel AISI 304 to ensure hygiene, corrosion resistance, and compliance with HACCP requirements.
External panels may be stainless steel or painted steel, provided they are smooth, corrosion-resistant, and designed without retention points for easy cleaning.
• Moving Parts:
Bowl, spiral, breaker bar and central shaft must be made of high-strength stainless steel to withstand continuous heavy-duty mixing cycles.
• Lifting System:
The mixer head must be equipped with a hydraulic lifting mechanism with a high-capacity piston, enabling safe opening/closing and allowing convenient bowl removal for transport and production workflow.
• Safety Cover:
The mixer must include a safety bowl cover (metal grid or polycarbonate, depending on manufacturer design) equipped with an interlock safety micro-switch, preventing operation when the cover is open, in accordance with industrial safety standards.

	Motors & Power (HD Version)
	• Configuration: Machine must have at least 2 independent motors (one for spiral, one for bowl) plus a hydraulic unit.

• Spiral Motor Power (High Power Version): 7.5 kW – 16.0 kW (Reinforced motor for stiff doughs).

• Bowl Motor Power: 0.75 kW – 1.5 kW.

• Voltage: 400V / 3 ph / 50 Hz (Special tension ready if required).

	Control System (PLC Mode)
	• Control Type:
The mixer must be equipped with a programmable electronic control panel (digital or PLC-based), allowing management of mixing cycles, operating parameters and safety functions. Touchscreen interfaces are acceptable but not mandatory, provided the system is industrial-grade and easy to sanitize.
• Speed Control:
Both the spiral motor and the bowl rotation must be controlled by frequency inverters (VFD) or equivalent variable-speed drive systems, enabling smooth acceleration, torque optimization and adjustable working speeds according to dough type.
• Automation Functions:
The system must include programmable timers and work cycle settings (e.g., first speed, second speed, reverse or pulse modes where applicable).
Basic diagnostic functions (overload, temperature alarms, inverter faults, emergency stops) must be available to support production reliability and operator safety.

	Bowl Mechanism
	• Rotation: Bowl rotation guaranteed by friction wheels for high grip.

• Reversibility: Capable of inverse rotation.

• Locking: High-powered electromagnetic system to block the bowl during kneading.

• Drainage: Bowl equipped with a Drain Bowl Cap for washing/cleaning.

	Integrated Dosing & Monitoring
	• Water Dosing Interface:
The machine must have the capability to interface with an external automatic water dosing unit (e.g., via digital input, relay signal or pulse control).
If the mixer includes its own integrated dosing function, it must ensure accurate volume delivery and compatibility with variable water temperature systems.
• Temperature Monitoring:
The mixer must include either an integrated dough temperature probe (contact or non-contact type) or the ability to connect to an external temperature measurement device.
Temperature readings must be available on the machine’s control display (digital or PLC-based).

	Mixing Tools
	• Spiral: Special/Reinforced tool for heavy-duty mixing.

• Scraper: Integrated bowl scraper to ensure complete mixing of ingredients.

	Dimensions & Weight
	• Width: 900 mm – 1300 mm.

• Depth: 1300 mm – 2100 mm.

• Height (Closed): 1550 mm – 2200 mm.

• Net Weight: 1250 kg – 1400 kg 

	Complete Functional Set (Mandatory)
	The supplier is fully responsible for providing a complete operational set. The offer must include:

• 1 x Main Mixer Unit (Stainless Steel Body, HD Motors)

• 1 x Removable Stainless Steel Bowl (Standard)

• 1 x EXTRA Removable Stainless Steel Bowl on wheels (Total 2 bowls)

• Full set of sensors (Temperature, Safety)

• All necessary hydraulic and electrical components.

• Installation and commissioning.

	Documentation
	To be supplied in Latvian or English: user manual, electric diagram, maintenance instructions, CE Declaration of Conformity.

	Compliance
	Equipment must comply with EU Machinery Directive 2006/42/EC, EAC, and ETL standards. CE marking mandatory.

	Guarantee
	Minimum 24 months full manufacturer or supplier warranty.


Name, surname, position
signature
