Annex No. 2
TECHNICAL SPECIFICATION

PURCHASE OF INDUSTRIAL UNIVERSAL GRATER (NUTS, CHEESE, CHOCOLATE)

place, date
The following table:
	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	1 pc. – Industrial universal grating machine with mobile base and full set of accessories.

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

	Purpose
	Heavy-duty industrial processing (grating, granulating, shredding) of nuts, hard and soft cheeses, chocolate, dry bread, and vegetables in a commercial food production environment. The machine must utilize a pre-rotation or equivalent gentle processing principle to prevent oily products (e.g., nuts) from being crushed or releasing oil during grating.


	Performance / Capacity
	• Processing capacity: 300 – 500 kg/h (depending on product type and consistency).


• The system must be capable of continuous operation for batch processing.

	Construction and Materials
	• Material: Entire housing, grinding chamber, and base table must be made of Stainless Steel (minimum AISI 304 or equivalent).


• Design: Vertical construction with a top-loading funnel. The grinding head and functional parts must be removable for cleaning without tools (dishwasher safe components).

• Protection Class: Minimum IP 26 or higher to ensure protection against water splashes during cleaning.


	Overall Dimensions (L × W × H)
	External dimensions (including base table) must be within the following logical ranges to fit the designated workspace:

• Length: 650 – 750 mm.


• Width: 650 – 750 mm.


• Height: 1350 – 1450 mm.


	Weight
	Machine weight (including stand) to ensure stability during heavy operation:

• Range: 75 – 90 kg.


	Electrical System
	• Voltage: 3 x 380-420 V / 50 Hz (3P + N + E) .


• Motor Power: 1.2 – 1.8 kW.


• Must include overload protection and emergency stop integration.

	Filling Opening
	Large feed hopper to accommodate bulk product input.

• Opening dimensions: approx. 150 mm diameter or rectangular equivalent (approx. 150 x 66 mm range).

	Grating Technology
	• System must use a rotational wing/impeller system that presses product against a stationary or rotating drum.

• Must support "cut not crush" technology to ensure high-quality granulation of chocolate and nuts without melting or clumping.


	Included Accessories (Mandatory)
	1. Mobile Base: Stainless steel mobile table with locking castors, designed to house a collection container (GN 1/1 compatible) underneath the discharge.


2. Collection Container: GN 1/1 (or similar) polycarbonate or stainless steel container included.

3. Full Set of Grating Drums (Complete Range):

The offer must include a complete set of interchangeable grating inserts to ensure full universality. Minimum 20 different inserts must be included, covering:

• Fine grating: Types 000, 00, 0, 1, 2, 3 (for nuts, breadcrumbs, hard cheese).

• Medium grating: Types 4, 6, 7, 8, 9, 10 (for pizza cheese, vegetables).

• Coarse/Flake grating: Types 11, 12, 13, 14, 15, 16, 17, 18 (for soft cheese, chocolate flakes).

• Specialty cuts: Types 19 through 25 (Rösti, strips, shavings).


4. Impellers/Wings: Must include both "Neutral" (standard) and "Aggressive" (for harder products) rotating wings.


	Safety Features
	• Emergency stop switch prominent on the housing .


• Safety micro-switches on the hopper and grinding head (machine must stop if opened).


• Motor overload protection.


	Hygiene & Cleaning
	• "Hygienic Design" certification or equivalent.

• All contact parts (drum, wing, hopper, discharge) must be removable and dishwasher safe.


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


	Compliance and CE marking
	Equipment must comply with EU Machinery Directive 2006/42/EC, Low Voltage Directive, and food contact materials legislation (EC 1935/2004). CE marking mandatory.


	Guarantee
	Minimum 24 months full manufacturer or supplier warranty.



Name, surname, position
signature
