
Annex No. 2
Technical Specification
Purchase of Custom Industrial Caviar Washing and Processing Tables

	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	2 pcs. – Custom-Designed Caviar Washing & Processing Tables.

	Intended Use (Purpose - Critical)
	The table is designed for delicate sturgeon caviar processing, including: raw roe rinsing, fine sieving (membrane removal), immersion in salt brine (salting/hot-brining up to $90^{\circ}C$), intensive manual mixing, rapid cold-water cooling, draining, and dewatering. Each table must handle 2 kg – 6 kg batches of caviar and support continuous output up to 4 tons/month.

	1. Dimensions and Structure
	

	* Dimensions (L x W x H)
	1590 mm – 1610 mm (L) x 690 mm – 710 mm (W) x 840 mm – 860 mm (H) 

	* Frame & Legs
	Hygienic AISI 304 Stainless Steel frame . Legs must allow full floor cleaning. Equipped with adjustable anti-slip levelling feet

	* Welding & Finish
	Fully TIG welded, smooth, and continuous welds. All surfaces must have a food-grade finish ($\text{Ra} \leq 0.8 \text{ μm}$) and be designed to avoid grain retention.

	2. Worktop & Processing Zones
	

	* Material (MANDATORY)
	AISI 316 Stainless Steel for the entire worktop and all integrated components (due to salt/brine/chlorine exposure).

	* Worktop Configuration
	Must include a central integrated tank/basin (approx. $500 \text{ mm} \times 500 \text{ mm}$) for processing modules.

	* Splashback
	Includes a raised splashback on the rear side min. 100 mm height).

	* Load Capacity
	Minimum static load: 150 kg.

	3. Functional Modules (Integrated)
	

	* A. Sieving System
	Includes a full set of removable perforated AISI 316 pans/baskets (e.g., GN 1/1 format) for membrane removal and secondary washing.

	* B. Fine Sieves (Critical)
	Includes custom-made fine-mesh inserts (or perforated pans) with 0.5mm – 1.0 mm mesh/perforation for removing micro-fragments and broken roe.

	* C. Brining/Mixing Basin
	Dedicated AISI 316 basin compatible with hot brining up to 90C. Basin must have rounded corners for gentle agitation.

	* D. Cooling Integration
	Must include a dedicated section/basin for rapid cold rinsing & shock cooling (e.g., using ice water).

	* E. Drainage
	Integrated hygienic drain connection with removable filter/micro-mesh insert for roe capture. Table top must be optimized for water run-off.

	4. Accessories & Tools (Included Per Table)
	

	* Mixing Tools
	Two (2) manual caviar paddles / spatulas in AISI 316 with rounded ergonomic edges.

	* Rinsing Tools
	One (1) flexible food-grade rinser hose and tap bracket.

	* Storage
	U-shaped tubular lower shelf for GN container storage. Compatible mounting hooks for tools.

	5. Compliance and Safety
	

	* Standards
	Full compliance with HACCP, ISO 22000, EU 1935/2004, and EN 1672-2.

	* Material Certification
	Full AISI 316 material certification is mandatory.

	Complete Functional Set (Mandatory)
	The Supplier must ensure the delivery of two fully functional, high-hygiene processing tables, complete with all internal modules (sieves, basins, mesh inserts, tools), ready for immediate use in the corrosive caviar environment. The Supplier must provide compatibility confirmation for hot brine 90C processing.

	Documentation
	To be supplied in Latvian or English: custom manufacturing drawings, full AISI 316 certificate, surface finish certificate, and CE Declaration of Conformity.

	Guarantee
	Minimum 24 months full manufacturer or supplier warranty.



