
Annex No. 2
Technical Specification
Purchase of Industrial Brine Mixing and Preparation Units

	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	2 pcs. – Industrial Brine Mixing and Preparation Units.

	Purpose
	Efficient, standardized, and rapid preparation of any type of liquid brine, marinade, or sauce by mixing liquids and powdered additives. Must be capable of efficiently blending solids like flaked ice.

	Capacity & Performance
	

	* Container Volume
	290 L – 310 L.

	* Mixing Principle
	Must utilize a suction flow principle (or equivalent turbo-mixing mechanism) for rapid and homogeneous dissolution of solids and liquids.

	* Mixing Capability
	Must include an agitator or equivalent mixing mechanism capable of processing flaked ice.

	* Output System
	Brine conveying/output via a powerful stainless steel centrifugal pump.

	Construction & Hygiene
	

	* Material
	Hygienic, foodstuff-compliant structure made entirely of stainless steel.

	* Design
	Easy-care design with a cylindrical tank and rounded bottom allowing for complete emptying.

	* Monitoring
	Must include a highly-visible filling level display.

	* Cleaning
	Designed for easy cleaning.

	External Dimensions
	

	* Length
	1180 mm – 1220 mm.

	* Width
	880 mm – 920 mm.

	* Height
	1830 mm – 1870 mm.

	Technical & Energy
	

	* Connected Value (Power)
	1.3 kW – 1.6 kW.

	* Electrical Supply
	400 V, 3 Phase + Neutral + Earth 

	Optional Features (Required if Available and must be quoted)
	

	* Weighing
	Must be compatible with weighing cells for precise batch monitoring/recording.

	* Cooling
	Must offer an integrated cooling jacket (or be ready for connection to external cooling devices) for temperature control.

	* Control System
	Must be compatible with an advanced touchscreen control unit and recipe management system.

	* Additional Outputs
	Must support adding additional outputs/valves for connection to multiple consumers.

	Complete Functional Set (Mandatory)
	The Supplier must ensure the delivery of two fully functional units, complete for brine mixing/delivery, including the powerful centrifugal pump and agitator. The Supplier must ensure that the equipment, including all necessary integrated components and required connections, fully performs its assigned tasks. The offer must explicitly include: installation materials, commissioning, and comprehensive staff training.

	Documentation
	To be supplied in Latvian or English: user manual, electric diagram, maintenance instructions, and CE Declaration of Conformity.

	Guarantee
	Minimum 24 months full manufacturer or supplier warranty.



