TECHNICAL SPECIFICATION No. 1
FISH PROCESSING EQUIPMENT
For procurement / request for quotation purposes. The specification incorporates the requirements stated in the supplier’s description, as well as additional technical parameters to be confirmed by the Tenderer.
Where the supplier’s description does not provide a specific value, the requirement is marked “To be specified / to be specified with technical data”. The Tenderer shall state the offered value and confirm compliance.
	No.
	Technical parameter / requirement
	Minimum requirement / specification
	Tenderer’s offer / actual value
	Compliance / remarks

	1
	Equipment type
	Fish smoking and thermal processing chamber; AIRMASTER UK 5000 or equivalent
	
	

	2
	Processing functions
	Drying, hot smoking, cold smoking, hot-air cooking, preserving, defrosting
	
	

	3
	Intended application
	Suitable for thermal processing and smoking of fish and fish products
	
	

	4
	Air recirculation system
	High-performance recirculation system providing turbulent airflow and uniform product treatment. Volumetric flow approx. 12,000.00 m³/h, compressed-air connection R1/2”, min. 6–8 bar, min. 200 l/min
	
	

	5
	Air treatment unit
	Integrated in the head section; high-performance fans, heating register and humidification equipment
	
	

	6
	Air treatment functions
	Heating, cooling, drying and humidification; fresh air and smoke addition according to the process. Heating – 58.8 kW; cooling – 23 kW
	
	

	7
	Control system
	Automatic process control with programmable temperature, relative humidity, processing time and product core temperature
	
	

	8
	Delta-T control
	Delta-T processing or equivalent shall be available at every programme step
	
	

	9
	Fresh-air / exhaust-air dampers
	Automatically controlled, tightly closing and pneumatically actuated
	
	

	10
	Safety / air evacuation at end of cycle
	Process air shall be evacuated before the chamber door can be opened; fresh-air and exhaust dampers shall permit air exchange
	
	

	11
	Chamber construction
	Stable, tightly welded modular construction
	
	

	12
	Chamber material
	Nickel-chrome stainless steel, material No. 1.4301 (AISI 304)
	
	

	13
	Chamber floor
	Adequate load-bearing capacity for chamber carts; integrated access ramp
	
	

	14
	Adjustable feet
	Heavy-duty adjustable feet for compensation of uneven site floor conditions
	
	

	15
	Thermal insulation
	Fully insulated housing using high-temperature-resistant mineral wool; 50–80 mm mineral wool insulation; thermal bridges minimised
	
	

	16
	Thermal bridges
	Housing design shall minimise thermal bridges
	
	

	17
	Minimum process temperature
	Minimum required process temperature capability: 160 °C
	
	

	18
	Heating elements
	High-temperature-resistant electric heating elements integrated in the fan intake zone
	
	

	19
	Rated heating capacity
	Rated heating capacity in kW and electrical connection requirements – 58.80 kW, 400 V/50 Hz/3 Ph
	
	

	20
	Humidification system
	Timed water spraying via dedicated nozzles; water mist is vaporised by heat from the heating register
	
	

	21
	Water connection
	Hot-water connection recommended; R 1”, minimum water flow pressure 4 bar
	
	

	22
	Smoke supply
	Provision for controlled smoke addition according to the selected programme; smoking material: wood chips (particle size 4–12 mm)
	
	

	23
	Fans
	High-performance fans, at least 2 pcs.; 11.0 kW
	
	

	24
	Airflow distribution
	Turbulent and uniform airflow throughout the treatment chamber; volumetric flow approx. 12,000.00 m³/h
	
	

	25
	Loading system
	Two mobile floor-mounted chamber carts
	
	

	26
	Cart dimensions (corresponding to equipment max. dimensions)
	1000 × 1000 × 2000 mm
	
	

	27
	Alternating airflow damper system
	Enables variable supply of airflow into the treatment chamber
	
	

	28
	Cooling evaporator
	Two-circuit cooling system consisting of a circulating-air cooler with max. capacity 7 kW connected to the fresh-air intake, and external cooling evaporators located outside, with max. capacity 16 kW
	
	

	29
	Lighting
	Includes chamber lighting with a switch
	
	

	30
	Door stopper
	Mounted on the entry side to limit the opening angle
	
	

	31
	Door construction
	Front fully insulated block door with heavy-duty stainless-steel hinges
	
	

	32
	Door interlock system
	Safe automatic door opening/closing and interlocking system ensuring safe operation of the equipment and preventing unauthorised opening of the door during the technological process.

	
	

	33
	Door seal
	Heat-resistant silicone rubber gasket providing a secure seal
	
	

	34
	Emergency opening from inside
	Door shall be capable of being opened from inside in accordance with applicable safety requirements
	
	

	35
	Door handing
	DIN right-hand configuration
	
	

	36
	Status indication
	Eye-level signal lamp indicating machine operating status
	
	

	37
	PLC / automation
	Industrial PLC/control system; manufacturer, model and control panel type shall be stated; screen size min. 7”, LCD touch panel
	
	

	38
	Recipe / programme management
	Ability to create, store, modify and recall process programmes. Memory capacity for 250 programmes of 20 steps each
	
	

	39
	Temperature control accuracy
	Tenderer shall state the control range and guaranteed control accuracy
	
	

	40
	Relative humidity control
	Tenderer shall state the RH control range and accuracy
	
	

	41
	Core temperature control
	Product core-temperature control shall be provided; 1 core-temperature sensor
	
	

	42
	Total connected electrical load
	Tenderer shall state the total connected load in kW
	
	

	43
	Power
	Max. 73 kW
	
	

	44
	Water consumption
	Max. 100 l/min for cleaning
	
	

	45
	Compressed-air requirements
	R 1/2”, 8 bar, 300 l/min during cleaning
	
	

	46
	Drain connection
	Tenderer shall state drain connection diameter, drainage requirements and wastewater volume
	
	

	47
	Exhaust / flue connection
	1 × DN 200, exhaust air volume max. 1200 m³/h, one separate exhaust-air chimney DN 250 for each machine
	
	

	48
	Overall dimensions
	Maximum permissible equipment dimensions, taking into account the space available for installation: L × W × H – not more than 2500 × 2200 × 3800 mm.
	
	

	49
	Net equipment weight
	Tenderer shall state equipment weight in kg
	
	

	50
	Required installation area (optional)
	L × W × H = 2500 × 2200 × 3800 mm
	
	

	51
	Ambient operating conditions
	Minimum temperature 10 degrees, maximum humidity 90%
	
	

	52
	Cleaning and hygienic design
	Food-industry hygienic design enabling regular washing and cleaning of the equipment; integrated automatic washing/self-cleaning system.

	
	

	53
	Food-contact / hygienic compliance
	Materials and components shall comply with applicable EU food-hygiene requirements
	
	

	54
	Safety functions
	Emergency stop, door safety interlock, overtemperature protection and other manufacturer-specified safety functions
	
	

	55
	CE conformity
	Equipment shall bear CE marking and be supplied with the applicable EU Declaration of Conformity and technical documentation
	
	

	56
	Available technical documentation
	Operating, maintenance and safety manuals; electrical/pneumatic schematics; spare-parts list
	
	

	57
	Warranty
	Warranty period – not less than 24 months from signing of the acceptance and handover certificate and commissioning of the equipment. The warranty applies to the equipment and its components, except for consumable/wear parts clearly identified in the manufacturer’s documentation as requiring regular replacement during operation. The Tenderer shall specify warranty exclusions in the tender.
	
	

	58
	Service and spare parts
	The Tenderer shall ensure availability of warranty service in Latvia or specify the arrangements for providing service in Latvia. The Tenderer shall state the procedure for submitting warranty claims, initial response time, service location and spare-parts supply arrangements.

	
	

	59
	Delivery, installation and commissioning
	Delivery, installation, connection, testing, commissioning and operator training are included in the quoted price
	
	

	60
	Component origin / quality
	Equipment components shall be suitable for industrial operation, mutually compatible and compliant with applicable EU safety and conformity requirements.

	
	

	61
	Energy efficiency
	Maximum power consumption is 73 kW. Average consumption is 30%. Cold-smoking cycle lasts 6 hours – 130 kW
	
	


Procurement note:
1. The Tenderer must complete the column “Tenderer’s offer / actual value”, stating the specific technical parameter of the offered equipment or confirming fulfilment of the requirement. In the column “Compliance / remarks”, the Tenderer shall state “Complies” or provide the necessary explanation. If a requirement is objectively not applicable to the proposed technical solution, “N/A” shall be stated together with justification.
2. The Tenderer shall attach to the tender the manufacturer’s technical documentation, data sheet, catalogue or another document issued by the manufacturer, to an extent sufficient for the Contracting Authority to verify the compliance of the offered equipment with the requirements set out in the technical specification.
