
Annex No. 2
Technical Specification
Purchase of Custom Industrial Gentle Caviar Mixing System (Rotating Tub Type)

	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	1 pc. – Custom-Designed Industrial Gentle Caviar Mixing System (Rotating Tub / Stirring Frame Concept or Equivalent).

	Intended Use (Purpose - Critical)
	The system is designed for gentle mixing of fish roe/caviar with salt, preservatives, and other ingredients, ensuring uniform distribution and preserving the roe structure (preventing crushing or shearing) over a short cycle time. The system must support production capacity of up to 4,000 kg/month.

	1. Technological Concept (MANDATORY)
	

	* Mixing Principle
	The system must be exclusively based on the "Rotating Tub / Stirring Frame" principle, where the frame mechanically rotates/tumbles the product container.

	* Mixing Action
	Mixing must occur through a gentle tumbling / rocking motion, with no internal mechanical mixing paddles or agitators contacting the product.

	* Performance
	Must ensure uniform ingredient distribution and prevent mechanical pressure or rupture of the roe grains. Typical cycle time: 1 minute – 3 minutes per batch.

	2. Stirring Frame (Main Unit)
	

	* Construction Material
	Robust frame made of AISI 304 Stainless Steel (AISI 316 preferred for surfaces subject to splashing/contact with salt).

	* Rotation Control
	Motorized rotation unit with adjustable, very low speed control (orientational range: 5 RPM – 25 RPM).

	* Direction
	Must provide reversible rotation capability (preferred).

	* Controls
	Control panel on the frame featuring ON/OFF, speed control, and emergency stop button.

	* Hygiene
	Unit must be wash-down ready (ATEX-rated electrical components or IP55/higher enclosure required) and suppress vibration/noise.

	* Dimensions
	Precise external dimensions (length, width, height, weight) to be provided by the bidder in their technical offering.

	3. Caviar Tubs (Mixing Containers - INCLUDED)
	

	* Quantity Included
	1 pc. – 2 pcs. Stainless Steel Tubs (vessels).

	* Material (Mandatory)
	Tub material must be AISI 316 Stainless Steel (mandatory due to direct contact with brine/roe).

	* Capacity
	Nominal tub capacity: 40 L – 80 L (handling a roe batch of 20 kg – 50 kg).

	* Design
	Tub must be cylindrical or gently conical, with smooth internal bottom and no sharp edges. Must include external handles for transfer.

	* Tub Fixing
	Tub must be reliably fixed onto the frame using a quick mechanical clamp or locking system (compatible with the frame).

	4. Safety, Ergonomics, and Installation
	

	* Safety
	Must include protective guarding or a safety interlock system compliant with EU safety logic (EN 1672-2).

	* Ergonomics
	The unit height and fixing mechanism must allow the tub to be easily placed onto the frame by one operator.

	* Mobility
	Construction on wheels with brakes is preferred/optional.

	Complete Functional Set (Mandatory - Critical)
	The Supplier must ensure that all components and preparation of the machine are completed for full operation, including the supply of the main unit and the 1-2 specialized AISI 316 tubs. If data is lacking, the supplier must contact the procurement department to confirm necessary accessory systems (e.g., specific basket cranes, control modules, or safety sensors).

	Documentation
	Must include: Technical Data Sheet, Materials Specification, Operating Instructions, Safety Instructions, and CE Declaration of Conformity.

	Guarantee
	Minimum 24 months full manufacturer or supplier warranty.



