Annex No. 2

TECHNICAL SPECIFICATION

PURCHASE OF INDUSTRIAL TUNNEL WASHING MACHINE FOR GN CONTAINERS & BAKING SHEETS

place, date
The following table:
	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	1 pcs. – Automatic conveyor/tunnel washing machine for containers, transport baskets, and baking sheets.

	Purpose
	Industrial washing and drying of large items such as GN 1/1 containers, baking trays (600x400 mm or similar), and transport baskets. The machine must be designed for heavy-duty use in a central kitchen or bakery environment.

	Direction of Operation
	Left to Right (or as per final layout confirmation).

	Capacity / Performance
	• Throughput: 200 – 250 GN 1/1 containers per hour (at minimum 3 minutes contact time according to DIN SPEC 10534 or equivalent standards for hygiene).

• Transport Speed: Adjustable range 1.1 – 1.4 m/min.

	Dimensions
	• Total Length: 8300 mm – 8500 mm.

• Passage Width: 730 mm – 750 mm.

• Passage Height: 580 mm – 620 mm.

• Loading Section Length: 750 mm – 900 mm.

• Unloading Section Length: 1300 mm – 1500 mm.

	Washing Zones
	The machine must consist of the following functional zones:

1. Pre-wash zone: Heavy-duty removal of coarse soil.

2. Main wash zone: Intensive cleaning with detergent.

3. Pump rinse zone: Recirculated rinsing.

4. Fresh water final rinse zone: Sanitizing rinse with fresh water.

5. Drying zone: High-performance drying section with air blowing (preferably from below/bypass for containers).

	Water Consumption
	• Final Rinse: 220 – 250 litres/hour (providing high efficiency).

• Tank Filling: 350 – 400 litres.

	Energy & Heating
	• Heating Source: Electric.

• Total Connected Load: 59.0 kW – 63.0 kW .

• Voltage: 400V / 3N PE / 50 Hz.

	Construction & Hygiene
	• Material: Stainless steel AISI 304 construction (frame, tanks, panels, spray arms).

• Design: Double-wall insulated body for heat retention and noise reduction.

• Conveyor: Specialized belt/transport finger system suitable for securely holding containers and baking sheets in an inclined position for optimal draining.

	Ventilation & Heat Recovery
	• Heat Recovery: Integrated exhaust air heat recovery system to pre-heat incoming cold water and reduce energy consumption.

• Exhaust Air Volume: Total 1800 – 2200 m³/h.

	Control System
	• Interface: Electronic control panel with touch display or intuitive buttons.

• Functions: Temperature monitoring, speed control, error diagnostics, automatic tank filling.

	Complete Functional Set (Mandatory)
	Supplier Responsibility: The supplier must ensure the delivery of a fully functional machine ready for the specific task of washing GN trays and baking sheets. The offer must include:

• All necessary internal pumps and motors.

• Dosing units for detergent and rinse aid.

• Splash guards/curtains at entry and exit.

• Emergency stop switches at both loading and unloading ends.

• Heat recovery module.

• Installation materials (feet, cables).

• Commissioning and staff training.

	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, DIN 10510/10534 standards (hygiene requirements). CE marking mandatory.

	Guarantee
	Minimum 24 months full manufacturer or supplier warranty.


Name, surname, position
signature
