
Annex No. 2
Technical Specification

Purchase of Industrial Upright Refrigerated Fish Cabinet with Humidity Control

	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	1 pc. – Industrial Upright Refrigerated Cabinet, specifically designed for fresh fish storage, processing, and preservation.

	Purpose (Updated)
	To store and preserve fresh fish by maintaining critical low temperatures and controlled humidity/air circulation. The unit must ensure optimal freshness, hygiene, and support short-term drying or preservation processes (e.g., curing/salting-prep stage) in accordance with HACCP principles.

	1. Dimensions and Capacity
	

	* External Length (L)
	740 mm – 760 mm.

	* External Depth (D)
	840 mm – 860 mm.

	* External Height (H)
	2070 mm – 2100 mm.

	* Door Configuration
	Single hinged door.

	2. Temperature, Humidity, and Air Management (Updated)
	

	* Working Temperature Range
	-5C to +5C (low temperature range necessary for fresh fish).

	* Humidity Range (Critical)
	The cabinet must provide Active Humidity Control with an adjustable range of 40% - 90%.

	* Ventilation
	Forced air circulation with adjustable ventilation speed (HIGH/LOW) for controlled preservation and/or drying/aging (ventilation) management.

	* Defrost System
	Automatic defrosting.

	3. Construction and Hygiene (Critical)
	

	* Material (Product Contact)
	Interior and primary contact areas must be constructed from AISI 316 Stainless Steel or specialized, certified anti-corrosion AISI 304, capable of resisting salt, brine, and acidity exposure.

	* Insulation
	High-density foam insulation (minimum 70 mm thickness) for excellent thermal efficiency.

	* Interior Design
	The base of the cabinet must be structured as a watertight bottom/base tank designed to contain and drain melting ice or fish liquids.

	* Internal Racks
	Must include specialized, perforated draining baskets/trays or supports to allow liquids to separate from the product and collect in the base tank.

	4. Technical Requirements
	

	* Supply Voltage
	400V / 3N PE / 50 Hz or equivalent industrial voltage.

	* Controls
	Digital electronic control panel for precise temperature and humidity monitoring and adjustment.

	5. Complete Functional Set (Mandatory)
	The Supplier must fully complete the equipment, ensuring the delivered unit is explicitly ready for use as a high-hygiene fish storage and controlled preservation unit. The offer must explicitly include:

	
	• The complete cabinet unit with integrated cooling system and active humidity management system.

	
	• All necessary internal draining racks/baskets and bottom base liquid collection tank.

	
	• Installation materials, final utility connections, 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.




