
Annex No. 2
Technical Specification
Purchase of Custom Industrial Gentle Caviar Mixing System (Stirring Frame Type)

	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	1 pc. – Industrial Gentle Caviar Mixing System (Item Code: 133B.5 – Stirring Frame Concept or Equivalent).

	Purpose
	To ensure gentle mixing of fish roe/caviar with salt, preservatives, and other recipe ingredients, preventing damage to the roe structure and ensuring uniform distribution within a short cycle time.

	1. Operational Capacity
	

	* Monthly Throughput
	System must support a production capacity of up to 4,000 kg/month (based on one 8-hour shift).

	* Batch Size
	Designed to handle one batch of 20 kg – 50 kg of roe/caviar.

	* Cycle Time
	Typical mixing cycle duration must be kept short: 1 minute – 3 minutes per batch.

	* Daily Capacity
	Expected daily throughput (8h shift): 200 kg – 300 kg.

	2. Technological Concept (Mandatory)
	

	* Principle
	Must be based on the "Rotating Tub / Stirring Frame" principle, where the unit rotates the specialized container rather than mixing the contents internally with paddles.

	* Mixing Action
	Mixing must occur through a gentle tumbling / rocking action, minimizing shear forces and avoiding direct mechanical contact with the roe mass. This is a crucial requirement for maintaining roe integrity.

	3. Stirring Frame (Main Unit)
	

	* Frame Construction
	Robust frame made of Stainless Steel (AISI 304 minimum), designed to securely hold and rotate the caviar tubs.

	* Material (Contact Zones)
	AISI 316 Stainless Steel is preferred for all zones susceptible to contact with brine/salt (external splash areas).

	* Rotation Speed
	Motorized rotation must feature variable speed control (low RPM), with an orientational operating range of 5 RPM – 25 RPM.

	* Rotation Direction
	Rotation capability must include single direction or reversible direction (reversible is preferred).

	* Control
	Control panel mounted on the frame with ON/OFF, speed control, and emergency stop functionality.

	* Tub Fixing
	Tub must be securely fixed onto the frame using mechanical clamps or an equivalent press/locking system.

	* Safety & Hygiene
	Unit must be wash-down ready (IP55 or higher electrical rating). Must include vibration and noise dampening. Compliance with EN 1672-2 (food machinery hygiene design) is mandatory.

	4. Caviar Tubs (Mixing Containers - Included)
	

	* Quantity Included
	1 pc. – 2 pcs. Stainless Steel Tubs (vessels) specifically designed for mounting on the stirring frame.

	* Material (Critical)
	Tub material must be AISI 316 Stainless Steel (mandatory due to direct contact with brine/salt).

	* Capacity (Volume)
	Nominal tub capacity: 40 L – 80 L.

	* Design
	Shape must be cylindrical or gently conical, with no sharp edges. Features exterior handles for easy transfer.

	5. Safety, Ergonomics & Integration
	

	* Safety Features
	Includes safety mechanisms (e.g., protective grating or mechanical brake) compliant with EU safety logic.

	* Ergonomics
	Tub must be easily placed onto and removed from the frame by one operator.

	* Mounting
	Design must be easily integrated into the salting area. Construction on wheels with brakes is preferred (optional feature).

	* Space/Handling
	Must include a designated space/method for resting the tub when not in use.

	Complete Functional Set (Mandatory)
	The Supplier must fully complete the equipment, understanding the intended purpose (gentle caviar/roe mixing) and ensuring the inclusion of all required components and accessories for operation, including the 1-2 specialized AISI 316 tubs.

	Documentation
	Must include: Technical Data Sheet, Materials Specification, Operating Instructions, Safety Instructions, and CE Declaration of Conformity.

	Guarantee
	Minimum 24 months full manufacturer or supplier warranty.



