Annex No. 2
Technical Specification
Purchase of Custom Industrial Caviar Washing and Sieving Module (Post-Separator Stage)

	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

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

	Intended Use
	Gentle washing, controlled rinsing, fine sieving, and quick draining of delicate fish roe directly after membrane separation (prior to salting/marination).

	1. Capacity and Performance
	

	* Hourly Throughput
	15 kg/h – 25 kg/h.

	* Monthly Throughput
	Up to 4,000 kg/month.

	* Damage Rate (Critical KPI)
	Mechanical damage to roe must be held to less than 1% of the product mass.

	* Rinsing Time per Batch
	20 seconds – 60 seconds.

	2. Washing Tank (Primary Module)
	

	* Tank Material (Critical)
	AISI 316 Stainless Steel (Mandatory for all parts in contact with product, brine, or water).

	* Useful Volume
	70 L – 120 L.

	* Internal Dimensions (L x W x H)
	800 mm – 900 mm (L) x 600 mm – 650 mm (W) x 380 mm – 420 mm (H).

	* Bottom Design
	Fully sloped toward the drain (minimum 2% slope).

	* Internal Finish
	Rounded corners > 10; fully welded with no dead zones; Surface roughness < 0.8.

	3. Drainage and Plumbing
	

	* Drain Outlet (Primary)
	DN40 or DN50 hygienic valve (e.g., tri-clamp or butterfly sanitary valve) for instant water disposal.

	* Drainage Channel
	Integrated channel placed beneath the perforated insert, continuously sloped (min. 1.5% fall).

	* Rinsing Water System
	Spray Bar Module (AISI 316) providing a gentle, uniform water curtain over the roe surface.

	* Water Supply
	Connection to cold fresh water line; flow must be regulated (optional pressure regulator 0.5 - 2.

	4. Sieving Module (Perforated Insert)
	

	* Insert Material
	AISI 316 Stainless Steel.

	* Perforation Size (Critical)
	Primary sieve layer perforation must be 2 mm – 3 mm.

	* Format
	Removable, custom-fit insert (or GN 2/1 standard perforated tray equivalent).

	* Function
	Allows the removal of micro-residues and quick draining while retaining roe.

	5. Frame and Mobility
	

	* Frame Material (Preferred)
	AISI 316 Stainless Steel (Hygienic round-tube frame 40 – 50 mm).

	* Total Height (Working)
	Ergonomic manual handling height: 850 mm – 900 mm.

	* Mobility
	Must be available on a stainless steel table base or 4 stainless swivel wheels (2 with brakes).

	* Floor Clearance
	Leg construction must allow full floor cleaning under the table.

	* Levelling
	Adjustable anti-slip levelling feet (minimum 30 mm adjustment).

	6. Optional/Required Accessories
	

	* Product Handling
	Stainless steel mixing/perforated paddle suitable for manual agitation.

	* Protection
	Side splash guards against water/aerosol contamination.

	* Waste Collection
	Compatible GN 1/1 stainless waste container mounted under the drain (optional comfort setup).

	7. Compliance and Safety
	

	* Hygienic Design
	Designed according to HACCP, ISO 22000, and EHEDG hygienic design principles.

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

	* Mandatory Standards
	Must comply with: EN 1672-2 and EU Food Contact Material Regulation EC 1935/2004.

	* Marking
	CE marking is mandatory.

	Complete Functional Set (Mandatory)
	The Supplier must deliver a single fully functional, custom-configured module ready for post-separator processing, including the main tank, spray bar, perforated insert, drain components, frame, and paddle. The offer must explicitly include: the final system configuration, installation materials, commissioning, and comprehensive staff training.

	Guarantee
	Minimum 24 months full manufacturer or supplier warranty.



