Annex No. 2
TECHNICAL SPECIFICATION
PURCHASE OF STAINLESS STEEL WALL WORK TABLE WITH UNDERSHELF AND REAR EDGE
place, date
The following table:
	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	4 pcs. – Professional stainless steel work table designed for food preparation and installation against a wall.

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

	Purpose
	General food preparation, processing, and equipment staging in commercial kitchen and production environments.

	Construction & Material
	• Material: High-quality Stainless Steel AISI 304 (18/10 or equivalent) throughout (tabletop, undershelf, legs) for hygiene and corrosion resistance.

• Tabletop: Reinforced worktop with sound-deadening underlay.

• Assembly: Supplied disassembled (Knock-Down or flat-packed) for on-site assembly.

	Features
	• Rear Edge/Upstand: Integrated rear upstand (rear edge/splashback) with a height of 90 mm – 110 mm to prevent liquids and equipment from falling behind the table.

• Undershelf: Includes a full-length, adjustable lower shelf (undershelf) for storage.

• Legs/Feet: Stainless steel legs (e.g., 40x40 mm) with adjustable, non-marking feet for leveling the table on uneven floors.

	Dimensions
	• Width (W): 1380 mm – 1420 mm 
• Depth (D): 680 mm – 720 mm
• Working Height (H): 870 mm – 910 mm (Adjustable height).

	Load Capacity
	• Tabletop Load: Minimum 150 kg evenly distributed.

• Undershelf Load: Minimum 50 kg evenly distributed.

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

• Tabletop with integrated rear upstand (Stainless Steel)

• Undershelf (Stainless Steel)

• Legs and adjustable feet (Stainless Steel)

• All necessary assembly hardware (screws, bolts, keys).

	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
