Annex No. 2
Technical Specification
Purchase of Industrial Fish Processing Tables (Sorting/Preparation)

	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	4 pcs. – Industrial Fish Processing Tables (Sorting/Preparation Tables).

	Purpose
	Manual sorting, preparation, portioning, and trimming of fish products. The design must be extremely hygienic and resistant to the corrosive environment of fish processing (salt/brine/water).

	1. External Dimensions
	

	* External Length (L)
	1580 mm – 1620 mm.

	* External Depth (D)
	690 mm – 710 mm.

	* External Height (H)
	840 mm – 860 mm.

	2. Construction and Material (Critical)
	

	* Material (Minimum)
	Manufactured from AISI 304 Stainless Steel.

	* Material (Recommendation)
	Due to the corrosive environment of fish processing, the material should be specialized or reinforced (AISI 316 is highly recommended).

	* Typology
	Designed with legs/frame for free-standing floor mounting.

	3. Worktop Configuration (Custom Layout)
	

	* Worktop Thickness
	Steel worktop surface must have a thickness equivalent to 38 mm – 42 mm.

	* Worktop Edge
	The worktop edge (worktop thickness visible from the side) must be at least 40 mm.

	* Splashback
	Must include a rear upstand (splashback) with a height of 90 mm – 110 mm.

	* Waste Disposal
	An aperture/chute must be integrated on the right side of the worktop for quick fish waste disposal.

	* Cutting/Processing Zone
	A specialized food-grade plastic insert/strip (PE or equivalent) must be fitted on the left side of the worktop for cutting/processing, with a maximum width of 180 mm – 240 mm.

	* Drainage Zone
	The remaining stainless steel work surface must be fabricated with a slight depression/recess to facilitate liquid drainage/run-off towards the rear.

	* Hygiene
	All surfaces must be smooth, fully welded, and designed for easy cleaning and high-pressure washing.

	* Legs/Base
	Must include adjustable stainless steel feet/legs for stable floor mounting.

	4. Compliance
	

	* Standards
	Must comply with applicable EU food contact material regulations and hygiene standards (HACCP).

	Complete Functional Set (Mandatory)
	The Supplier must ensure the delivery of four complete and fully functional table units, incorporating the specified custom layout (left-side plastic strip, right-side waste chute, recessed drainage surface). The offer must explicitly include: the table unit (worktop/splashback/frame), legs, adjustable feet, and the fitted plastic cutting strip.

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

	Guarantee
	Minimum 24 months full manufacturer or supplier warranty.



