
Annex No. 2
Technical Specification
Purchase of Industrial Insulated Cooling Vat for Caviar/Food Processing

	Parameter
	Requirement

	THE PARTICIPANT shall provide information or proof against each requirement.
	

	Quantity
	1 pc. – Industrial Vertical Cooling Vat with Integrated Refrigeration Unit.

	Purpose
	Designed for rapid, stable cooling and controlled storage/stirring of delicate food products, such as caviar, sauces, or creams, requiring homogeneous temperature distribution and strict cold chain maintenance.

	1. Capacity and Dimensions
	

	* Nominal Volume
	50 Litres – 55 Litres 

	* External Width (W)
	500 mm – 540 mm.

	* External Depth (D)
	550 mm – 580 mm.

	* External Height (H - Closed)
	1030 mm – 1070 mm.

	2. Cooling and Temperature Control
	

	* Refrigeration Unit
	Mandatory inclusion of an integrated refrigerating unit.

	* Target Temperature
	Capable of achieving and maintaining a stable working temperature in the range of 0C to +4C.

	* Insulation
	Double-walled insulated construction.

	* Temperature Monitoring
	Must include a functional measuring rod (measuring stick) and digital display/sensor for temperature control.

	* Agitator/Stirrer
	Includes an integrated agitator motor/stirrer for homogeneous cooling.

	* Agitator Safety
	The stirring mechanism must include a safety feature (e.g., gravity switch) that automatically stops the agitation if the lid is opened.

	3. Construction and Hygiene
	

	* Material (Minimum)
	Manufactured from high-quality Stainless Steel (AISI 304 minimum). Inner tank must be highly corrosion-resistant for use with food/brine solutions.

	* Lid
	Includes a hinged stainless steel lid with a min 20 cm diameter opening.

	* Drainage Outlet
	Must include a hygienic milk/product outlet connection (e.g., DN50, SMS51, or Triclamp outlet with stainless steel throttling valve).

	* Base
	Equipped with adjustable support feet for leveling the vat on uneven floors.

	4. Electrical Requirements
	

	* Supply Voltage
	230 V, 50 Hz..

	* Electrical Safety
	Electrical circuits must be protected against water or steam ingress.

	Complete Functional Set (Mandatory)
	The Supplier must ensure the delivery of a single fully functional unit, complete with the integrated refrigeration unit, agitator, measuring stick, and adjustable feet. The offer must explicitly include: installation materials, 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.



