Annex No. 2
TECHNICAL SPECIFICATION
PURCHASE OF MULTI-PURPOSE INDUSTRIAL PRESSURE COOKER (BRAISING PAN)
place, date
The following table:
	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	2 pcs. – Industrial multi-purpose pressure cooker / braising pan.

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

	Purpose
	Versatile industrial cooking equipment capable of boiling, braising, frying, steaming, and pressure cooking in a single unit. Designed for heavy-duty catering and food production.

	Capacity
	• Volume: 170 – 190 litres 
• Cooking Surface Area: 80 – 90 dm².

	Pressure Cooking System
	• Lid Type: Pressure lid equipped with double opening/closing manoeuvring system for safety.

• Pressure Range: Capable of cooking at 0.2 – 0.4 bar to reduce cooking times and save energy.

• Condensation: Automatic condensation discharge system included.

	Performance & Temperature
	• Temperature Range: Adjustable from 50°C to 250°C.

• Cooking Modes: Boil, fry, pressure cook, brown, slow/soft cooking.

	Heating System (Electric)
	• Type: Direct electric heating via armoured heating elements (INCOLOY-800 alloy or equivalent).

• Control: Electronic board control with thermocouple system for precise temperature detection and high reaction speed.

• Power: 25 kW – 30 kW .

• Voltage: 400V / 3 ph / 50 Hz (3N+PE).

	Construction
	• Material: Entirely made of stainless steel (AISI 304 structure).

• Pan Lifting: Motorised tilting system.

• Lid: Double-wall insulated lid to reduce heat dispersion.

	Control System
	• Interface: Touchscreen control panel (e.g., Firex Touch Control or equivalent).

• Functions: Manual mode, recipe programming, HACCP data backup, USB connection, multi-probe management.

• Probes: Must include 3 temperature probes: 1. Bottom/Heating element probe, 2. Pan/Product contact probe, 3. Core/Pin probe for product core temperature.

	Water Filling
	• System: Automatic water filling into the pan controlled by a volumetric doser (litre counter) integrated into the control panel.

	Dimensions
	• Width: 1950 – 2050 mm
• Depth: 1100 – 1150 mm 
• Height: 1000 – 1050 mm 

	Complete Functional Set (Mandatory)
	The supplier is responsible for providing a fully functional unit with all necessary components for immediate operation, including but not limited to:

• Core probe (pin probe)

• Automatic water filling system

• Motorised tilting

• Pressure lid safety system

• Cleaning shower/hose (if applicable/recommended)

• Installation and commissioning accessories

	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, Pressure Equipment Directive (PED), and food contact materials legislation. CE marking mandatory.

	Guarantee
	Minimum 24 months full manufacturer or supplier warranty.


Name, surname, position
signature
