Annex No. 2
TECHNICAL SPECIFICATION
PURCHASE OF OUTFEED CONVEYOR (COOL DISCHARGE ZONE)

place, date
	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	1 pc. – Stainless steel outfeed conveyor for chilled discharge zone, designed for frozen ready meals exiting spiral freezer.

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

	Purpose
	Conveyor shall receive frozen C-PET ready meal trays (200–450 g each) discharged from spiral freezer, stabilising product flow through a cool discharge zone with controlled accumulation.

	Overall dimensions (L × W × H)
	Conveyor dimensions must be within the following limits: length 3400–3600 mm; width 850–950 mm; height 900–1000 mm.

	Construction and materials
	Conveyor frame, legs, guards and structural elements must be manufactured from stainless steel minimum AISI 304 or higher. Entire construction must follow hygienic design with smooth welds, drain slopes and no crevices.

	Belt type
	Hygienic, removable belt suitable for frozen ready meals. Belt must allow tool-less removal for cleaning and comply with EU Regulation (EC) No. 1935/2004 on food-contact materials.

	Belt width
	Effective belt width not less than 400 mm.

	Accumulation zone
	Conveyor must include an automatic accumulation zone suitable for frozen C-PET trays, allowing buffering without product damage. Supplier must describe accumulation length and control logic.

	Cooling / thermal protection
	Outfeed conveyor must include air curtain or equivalent cooling/thermal separation system to minimise heat infiltration into the spiral freezer’s discharge chamber and protect frozen product integrity.

	Speed control
	Conveyor must include variable speed control (VFD or equivalent), allowing synchronisation with spiral freezer discharge rate and accumulation zone behaviour.

	Drive system
	Motor and gearbox suitable for continuous frozen-food handling. Drive elements must be minimum IP65 protected.

	Hygienic design
	Conveyor must comply with hygienic design principles: open-frame construction, sloped surfaces for drainage, self-draining design, fully cleanable supports. Hollow bodies must be closed or fully sealed.

	Safety features
	Must include emergency stop button(s), guarding of moving parts, finger-safe belt edges and compliance with EU industrial safety standards.

	Installation requirements
	Conveyor must be delivered fully assembled, requiring no structural assembly at customer site except utility/electrical connection. Height and angle must be compatible with spiral freezer discharge level.

	Complete functional set (mandatory)
	All necessary components (belt, motor, gearbox, accumulation module, air curtain or equivalent, supports, guards, control panel, legs, feet) must be included in the offered price.

	List of supplied components
	THE PARTICIPANT must provide a detailed list of all included components, accessories and auxiliary elements.

	Documentation
	To be supplied in Latvian or English: declaration of conformity, equipment passport, user manual, maintenance instructions, electrical diagram.

	Compliance and CE marking
	Conveyor must comply with relevant EU machinery, LVD and EMC directives. CE marking mandatory.

	Guarantee
	Minimum 24 months full manufacturer or supplier warranty.



Name, surname, position

signature

