
Annex No. 2
Technical Specification
Purchase of Industrial Electric Bain-Marie (Counter-top)

	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	1 pc. – Industrial Electric Counter-top Bain-Marie Module.

	Purpose (Specialized)
	Designed for precise, gentle temperature maintenance and processing, specifically suitable for tasks such as melting chocolate or holding delicate sauces and creams, preventing scorching or thermal damage.

	1. External Dimensions
	

	* External Length (L)
	330 mm – 350 mm.

	* External Depth (D)
	530 mm – 550 mm.

	* External Height (H)
	240 mm – 260 mm.

	2. Capacity and Temperature
	

	* Pan Capacity
	Designed for 1 x GN 1/1 pan or equivalent industrial capacity.

	* Temperature Range
	Adjustable thermostat for operation in a low-temperature range, typically 30C to 90C, which covers chocolate melting points.

	3. Technical Requirements
	

	* Power / Load
	Total connected load: 1.1 kW} – 1.3 kW.

	* Supply Voltage
	Single phase: 220 V – 240 V.

	* Construction
	High-quality stainless steel construction.

	* Drainage
	Must include a drainage tap/valve for emptying the water bath.

	Complete Functional Set (Mandatory)
	The Supplier must ensure the delivery of a single fully functional Bain-Marie unit, including the required heating elements, thermostat, and drainage tap. The offer must explicitly include: installation materials, commissioning, and 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.



