
Annex No. 2 
Technical Specification
Purchase of Custom Industrial Caviar Sieving and Washing Module ("Groholka Type")

	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	1 pc. – Custom-Designed Industrial Caviar Sieving and Washing Module (Post-Separator Stage).

	Intended Use
	Gentle washing, rinsing, sieving, and draining of fish roe after mechanical separation. The design must ensure the removal of membrane residues, blood, mucus, and fine particles without causing mechanical damage (no grinding, shearing, or high-pressure turbulence).

	1. Capacity and Performance
	

	* Nominal Throughput (Design)
	20 kg/h – 30 kg/h (Nominal). Max design throughput up to 4,000 kg/month.

	* Operating Mode
	Semi-manual operation (1 operator), handling batch sizes of 10 kg – 20 kg per washing cycle.

	* Rinsing Time (Batch)
	Fast rinsing cycle time: 20 seconds – 60 seconds.

	2. Construction and Materials (Critical)
	

	* Product Contact Material
	AISI 316 Stainless Steel (Mandatory for all parts in contact with roe, water, brine, tools, etc.).

	* Frame Material
	AISI 304 or AISI 316 (preferred) Stainless Steel.

	* Finish & Hygiene
	Surfaces must be smooth, polished (Ra < 0.8 μm), fully welded, with rounded corners (Radius 10 mm) and no crevices, adhering to EHEDG hygienic design principles.

	* Sanitation
	Must tolerate high-pressure washing, foam cleaning, and daily sanitation chemicals.

	3. Washing Tank & Drainage
	

	* Tank Type / Volume
	Shallow stainless-steel tank with a useful volume of 70 L – 120 L.

	* Internal Dimensions (L x W x H)
	800 mm – 850 mm (L) x 600 mm – 650 mm (W) x 380 mm – 420 mm (H).

	* Tank Bottom
	Bottom must be sloped (2%) toward the drain.

	* Drain Outlet
	DN40 or DN50 sanitary valve (e.g., tri-clamp or butterfly sanitary valve) for instant water disposal. Outlet must be positioned to minimize product loss.

	4. Sieving Module (Insert)
	

	* Sieve Frame
	Removable stainless-steel frame (sieve frame) with an effective area of 1000 mm x 600 mm (within overall table size). Must be easily removable (tool-free or quick-release).

	* Perforation (Mesh)
	Sieve must feature mesh or perforated plate with 2 mm – 3 mm openings. Must be strong enough to carry 20 kg of wet roe without deformation.

	* Sieving Function
	Allows removal of micro-residues and broken roe, and provides a short draining step 2 – 5 min before transfer.

	5. Rinsing System (Spray Bar)
	

	* Material / Placement
	AISI 316 Spray Bar, 25 – 32 mm, located above the sieve frame for uniform coverage.

	* Nozzles
	Low-pressure spray holes 1.5 – 2.5 mm or food-grade low-pressure spray nozzles.

	* Water Supply
	Connection to chilled potable water line (operating temperature: 1C – 4C. Includes manual ON/OFF valve.

	* Water Consumption
	Design goal: 5 L/min – 12 L/min.

	6. Overall Dimensions and Ergonomics
	

	* Working Height
	Working height (top of sieve frame): 900 mm (ergonomic standard).

	* Layout
	Designed as a free-standing stainless-steel unit with a slight slope min. 2% – 3% toward the drain to assist water run-off.

	* Operation
	All controls (valves, adjustments) must be positioned ergonomically on the operator side of the table.

	7. Compliance and Warranty
	

	* Mandatory Standards
	The unit must comply with: EN 1672-2, EU Food Contact Material Regulation EC 1935/2004, HACCP, ISO 22000.

	* Marking
	CE marking is mandatory.

	Complete Functional Set (Mandatory)
	The Supplier must fully complete the equipment, understanding the intended purpose (post-separator roe separation and washing). The offer must explicitly include:

	
	• The custom-built AISI 316 tank and main frame.

	
	• The removable sieve frame/insert (including mesh).

	
	• The spray bar module and all drain components (DN40/DN50 sanitary valve).

	
	• A Stainless Steel perforated paddle or scoop for manual stirring.

	
	• Installation materials, utility connections, commissioning, and comprehensive staff training.

	Guarantee
	Minimum 24 months full manufacturer or supplier warranty.



