Annex No. 2
TECHNICAL SPECIFICATION
PURCHASE OF STAINLESS STEEL VEGETABLE PREPARATION TABLE
place, date
The following table:
	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	4 pcs. – Professional stainless steel preparation and washing table specifically designed for vegetables.

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

	Purpose
	Washing, peeling, and cutting of vegetables in a commercial kitchen or food processing facility.

	Construction
	• Material: High-quality Stainless Steel AISI 304 (18/10) throughout (top, legs, shelf, sink) to ensure maximum hygiene and durability.

• Top: Reinforced worktop with sound-deadening underlay, featuring a special anti-drip edge (marine edge) or raised rim to contain water and vegetable scraps.

	Sink & Work Area
	• Configuration: Integrated sink bowl welded into the worktop (Standard configuration: Sink on the Right or Left side - to be specified or consistent with TPL1870D which usually implies a specific side, e.g., Right).

• Sink Dimensions: min. 400 x 400 x 250 mm (or similar suitable for washing vegetables).

• Work Surface: Large flat preparation area adjacent to the sink.

• Waste Hole: Includes a scraped waste hole (approx. Ø 180-220 mm) with a rubber ring for easy disposal of peels directly into a bin underneath.

	Structure & Legs
	• Legs: Square or round stainless steel legs (e.g., 40x40 mm).

• Feet: Adjustable stainless steel feet to level the table on uneven floors.

• Shelf: Solid or perforated stainless steel lower shelf for storage (optional but standard on this model).

	Dimensions
	• Length: 1750 mm – 1850 mm.

• Depth: 650 mm – 750 mm.

• Height: 850 mm – 900 mm (Adjustable).

	Plumbing
	• Drain: Standard drain fitting with overflow pipe.

• Tap: Hole for mixer tap (or included mixer tap if specified).

	Complete Functional Set (Mandatory)
	The supplier is responsible for providing a fully functional unit ready for assembly and use. The set must include:

• Stainless steel table structure

• Integrated waste hole with rubber guard

• Drain siphon/waste kit

• Mixer Tap: Lever-operated mixer tap with shower spray (pre-rinse unit) or standard high-neck tap suitable for vegetable washing.

	Documentation
	To be supplied in Latvian or English: assembly instructions, maintenance guide, Declaration of conformity (food contact materials).

	Compliance
	Equipment must comply with EU Regulation EC 1935/2004 (materials in contact with food) and HACCP hygiene standards.

	Guarantee
	Minimum 24 months full manufacturer or supplier warranty.


Name, surname, position
signature
