Annex No. 2
TECHNICAL SPECIFICATION
PURCHASE OF ROLL-IN COMBI STEAMER, 20×GN1/1 (TROLLEY TYPE)

place, date
	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	4 pcs. – Industrial roll-in combi steamer for high-capacity cooking, steaming, regeneration and mixed-mode processes designed for continuous operation in central production unit (CPU) environments.

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

	Purpose
	Combi steamer must function as a core cooking centre in a CPU (central production unit), suitable for proteins, vegetables, mixed dishes, casseroles and steam-based production cycles. Must support convection, steam and combi modes with automatic transitions, automatic cooking cycles, programmable recipes and multi-level production management suitable for batch and continuous production workflows.

	Capacity (GN loading, per cycle)
	Unit must accept a full roll-in trolley loaded with 36–40 GN 1/1 trays per full loading cycle, depending on trolley configuration. THE PARTICIPANT shall specify the exact GN 1/1 tray quantity per trolley offered.

	Chamber compatibility
	Cooking chamber must be designed for 20 shelf levels per trolley  to accommodate a roll-in trolley with 20 shelf levels, GN1/1 or EN 600×400 GN 2/1compatible.

	Overall external dimensions (L × W × H)
	Dimensions must fall within (The stated dimensions shall refer to the overall external dimensions of the unit in operational configuration, including standard handles, door clearance, chimney or steam outlet components, and other factory-standard external elements required for normal operation):

	
	• length 1000–1350 mm,

	
	• width 1100–1250 mm,

	
	• height 1800–2200 mm.

	Chamber materials and structure
	Cooking chamber from stainless steel minimum AISI 304, rounded corners, reinforced hinges, high-temperature gaskets, hygienic welds, compatible with indirect steam generation via an integrated steam generator, enabling stable steam saturation, precise humidity control, and continuous operation without steam fluctuations under full load.

	Door
	Insulated, double-glazed door with safe ventilation and door micro-switch stopping fan operation when open.

	Heating and steam system
	Combi steamer must use a combined steam generation principle (direct injection and/or steam-generator hybrid), ensuring reliable steam output at low and high humidity loads. Supplier must describe the steam generation method. The system must be suitable for continuous high-load CPU operation, including full trolley loads and frequent door opening cycles, without significant steam output instability.
Preference will be given to solutions providing stable and repeatable steam saturation under varying load conditions.


	Humidity management
	Automatic humidity control system with humidity compensation to stabilise chamber environment during door openings and high-load steaming. The Supplier shall describe how the humidity control system ensures repeatable cooking results and stable humidity levels under continuous operation and mixed production loads.

	Temperature range
	Operating temperature 30°C to 300°C (or equivalent manufacturer range).

	Core probe
	Unit must include multi-point or heated core probe integrated with cycle programming. The core probe shall be actively used by the control system to adjust or terminate cooking cycles and ensure repeatable results under varying load conditions.

	Air circulation system
	High-efficiency fan system ensuring even heat distribution across all GN levels. Multi-speed or reversible airflow acceptable.

	Programmable cycles
	Must support convection, steam, combi, low-temperature cooking, regeneration, overnight cooking, automatic cycles and custom user programs.

	Cleaning system
	Integrated automatic cleaning system (liquid or solid detergents), with self-cleaning and rinse programs.

	Control panel
	Digital control interface with temperature settings, humidity % settings, fan modes, cycle programming, probe management, alarms and monitoring.

	Power supply
	400V 3~ 50Hz (or 400V 3+N 50Hz). Total electrical load must be indicated.

	Safety features
	Door micro-switch, thermal overload protection, emergency stop, safe chamber ventilation, compliance with EU industrial safety directives.

	Installation
	Unit must be delivered fully assembled, requiring only electrical and drain/exhaust connection. No chamber assembly allowed at customer site.

	Complete functional set (mandatory)
	The following must be included in the offered price:

	
	• roll-in combi steamer unit

	
	• full GN1/1 compatible trolley (36–40 trays capacity)

	
	• rack alignment/docking system

	
	• multi-point or heated core probe

	
	• automatic cleaning system

	
	• all rails, guides, filters or platform components required for operation (integrated in the unit and/or supplied trolley system)

	
	• condensate drain connections

	THE PARTICIPANT must provide a complete list of all included parts.
	

	Documentation
	Must be supplied in Latvian or English: user manual, installation manual, technical passport, maintenance instructions, electrical diagrams, declaration of conformity.

	Compliance and CE marking
	Device must comply with EU Machinery Directive, EMC and LVD requirements. CE marking mandatory.

	Guarantee
	Minimum 24 months full manufacturer or supplier warranty.



Name, surname, position

signature

