
Annex No. 2
Technical Specification
Purchase of Industrial Salting / Marination Table 
	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	5 pc. – Industrial Salting / Marination Table with Perforated Top and Drainage.

	Intended Use
	Manual salting, wet/dry marination, draining, and pre-processing of fish in a low-risk food-processing zone.

	1. Dimensions (Tolerance: ±10 mm)
	

	* Length (L)
	1500 mm.

	* Width (W)
	800 mm.

	* Height (H)
	900 mm.

	2. Construction Requirements
	

	* Material (Critical)
	All parts in contact with product, water, brine, or tools must be made from AISI 316 stainless steel.

	* Structural Frame
	May be AISI 304 or 316; AISI 316 is preferred for full corrosion resistance.

	* Welding & Finish
	Welding must be continuous, polished, with no sharp edges, dead zones, or crevices (hygienic design).

	3. Worktop Design
	

	* Worktop Material/Thickness
	Perforated worktop, AISI 316, thickness equal to or greater than 2.0 mm.

	* Perforation Pattern
	Round holes 5 – 8 mm, evenly distributed, or equivalent hygiene-approved pattern.

	* Access
	Worktop must be fully removable for washing or securely mounted on hinges for lifting.

	* Corrosion Resistance
	Must be chemically designed to withstand wet brining, salt exposure, and acidic marinades.

	* Load Capacity
	Reinforced worktop load capacity must be equal to or greater than 80 kg  evenly distributed.

	4. Drainage System
	

	* Main Feature
	Integrated drainage channel/gutter placed directly under the perforated top.

	* Slope
	Channel must be sloped (minimum 1.5% fall) toward a drain outlet.

	* Drain Outlet
	Drain outlet diameter: 40 – 50 mm (for connection to floor drain or GN container).

	* Grid
	Includes a removable drainage grid made of AISI 316 (full-length grid or two-section grid).

	* Cleanability
	System must allow easy removal and cleaning with no hidden zones.

	5. Frame & Legs
	

	* Frame Type
	Hygienic round-tube frame

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

	* Adjustability
	Adjustable anti-slip levelling feet .

	* Splashback (Optional)
	Optional splashback on 1–3 sides (height 50 mm – 100 mm).

	6. Optional Features (Required if Available)
	

	* Waste Container
	Compatible GN 1/1 stainless waste container mounted under the drain.

	* Undershelf
	Undershelf (AISI 304 or 316) – must be open, easy to wash, and removable.

	* Side Protection
	Side splash guards against water/aerosol contamination.

	7. Hygiene & Safety
	

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

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

	* Surface Finish
	All surfaces must be smooth, polished, with roughness average < 0.8 μm.

	8. Compliance
	

	* Standards
	The table must comply with: EN 1672-2 (Food Processing Machinery – Hygiene Requirements) and EU Food Contact Material Regulation EC 1935/2004.

	* Marking
	CE marking is mandatory.

	Complete Functional Set (Mandatory)
	The Supplier must ensure the delivery of a single fully functional, industrial-grade Salting/Marination Table with all specified materials, construction features, and optional accessories (if commercially available). The offer must explicitly include: the table structure, perforated top, drainage grid, waste outlet, levelling feet, and the CE Declaration of Conformity.

	Guarantee
	Minimum 24 months full manufacturer or supplier warranty.



