
ANNEX II + III :
 TECHNICAL SPECIFICATIONS + TECHNICAL OFFER
Contract title: Supply, delivery, installation and commissioning of catering equipment under Interreg - IPA CBC Programme
p 1 /…
Publication reference: CB007.1.12.174
Columns 1-2 should be completed by the Contracting Authority

Columns 3-4 should be completed by the tenderer

Column 5 is reserved for the evaluation committee 
Annex III - the Contractor's technical offer

The tenderers are requested to complete the template on the next pages: 

· Column 2 is completed by the Contracting Authority shows the required specifications (not to be modified by the tenderer), 

· Column 3 is to be filled in by the tenderer and must detail what is offered (for example the words “compliant” or “yes” are not sufficient)  

· Column 4 allows the tenderer to make comments on its proposed supply and to make eventual references to the documentation

The eventual documentation supplied should clearly indicate (highlight, mark) the models offered and the options included, if any, so that the evaluators can see the exact configuration. Offers that do not permit to identify precisely the models and the specifications may be rejected by the evaluation committee.

The offer must be clear enough to allow the evaluators to make an easy comparison between the requested specifications and the offered specifications.
	1.

Item Number
	2.

Specifications Required
	3.

Specifications Offered
	4. 
Notes, remarks, 
ref to documentation
	5.

Evaluation Committee’s notes 

	1
	Digital refrigerator

capacity 1400 litres; made of stainless steel AISI 304 18/10; temperature control in the range 0 °C to + 10 °C; two separate cooling chambers; solid door; two self-closing doors; rounded inner edges; defrosting; dynamic cooling; refrigerant gas R404a; insulation thickness min.70mm; min. 3 shelves per cooling chamber; digital thermostat; maximum and minimum temperature control; adjustable feet; with the possibility of connecting to the HACCP integrated system;

dim. 140x80x205 cm

power: 0.6 - 1kW, 230V-50Hz
	
	
	

	2
	Digital freezer

capacity 700 litres; made of stainless steel AISI 304 18/10; temperature control in range -18 °C to -22 °C; solid door; one reversible self-closing door; rounded inner edges; defrosting; dynamic cooling; refrigerant gas R404a; insulation thickness min. 70mm; min. 3 shelves; digital thermostat; adjustable feet; with the possibility of connecting to the HACCP integrated system;

dim. 70x80x210 cm

power: 0.6 - 1kW, 230V-50Hz
	
	
	

	3
	Stockroom shelf

open; complete made of stainless steel AISI 304 18/10; 3 shelves plus ceiling shelf; shelves thickness 40mm, with reinforcements; 1mm thick stainless steel; the support structure of the stainless steel box profiles 40x20x1,2mm;  

dim. 120x60x200 cm
	
	
	

	4
	Worktable

wall bench; complete made of stainless steel AISI 304 18/10, without the bottom shelf; worktop thickness 40mm; thickness of stainless steel 1,2mm; support structure stainless steel box profiles 40x40x1,2mm, drawn in relation to the worktop of 15mm; backsplash height 60mm, thickness 20mm; with adjustable feet;

dim. 80x70x85 cm
	
	
	

	5
	The two-part kitchen sink

wall bench; complete made of stainless steel AISI 304 18/10; without the bottom shelf; worktop thickness 40mm; thickness of stainless steel 1,2mm; support structure stainless steel box sections 40x40x1,2mm, drawn in relation to the worktop of 15mm; sink dimensions 500x500x250mm; sink is pressed with rounded corners; backsplash height 60mm, thickness 20mm; with adjustable feet. Complete with siphon and chrome single handle mixer tap with spray handset on a flexible hose for professional use;

dim. 120x70x85 cm
	
	
	

	6
	Neutral table

wall bench; complete made of stainless steel AISI 304 18/10; enclosed base with sliding doors, two shelves (fixed midshelf and bottom shelf), thickness of stainless steel 1mm; table worktop and shelves thickness 40mm, worktop stainless steel thickness 1,2mm; support structure stainless steel box sections 40x40x1,2mm, drawn in relation to the worktop of 15mm; bottom shelf 100mm from the ground; backsplash height 60mm, thickness 20mm; all supplied parts with adjustable feet; sliding doors with silent guidance which use soft wheels and ball bearings, and lower surface which does not require the presence of channels; made of stainless steel 1mm thick; single handle opening along the whole height of the door; 

dim. 210x70x85 cm
	
	
	

	7
	Machine for cutting and processing of vegetables

construction and removable inlet complete made of stainless steel AISI 304 18/10; circular hole diameter min.55 mm, with the possibility of chopping of fruits and vegetables of different shapes and sizes including cheese graters, grinding and shredding of fruit, bread, chocolate, etc.; cut into strips, sheets, bars, cubes, etc.; safety microswitch; complete with a set of discs for standard cutting (E-2, E-4, E10, D10X10, B10, Z7 or equivalent) and desktop discs holder;

dim. ca. 25x60x50 cm

power: 0,3-0,6kw, 230V/400V-50 Hz
	
	
	

	8
	Digital table scale with display

measuring capacity min. 15 kg, the minimum measurement 2-5gr, min. 5 digit LCD display, optional battery power, measuring inox tray: min.215x215mm;

power: 0,2kW, 230V-50Hz
	
	
	

	9
	Vertical stainless steel barrier

complete made of stainless steel AISI 304 18/10; support structure stainless steel box sections 40x40x1,2mm; stainless steel thickness 1mm; complete with corresponding carriers, mounted on the wall and floor in the designated places (between sections for preparation);

dim. 220x5x140 cm
	
	
	

	10
	Cold table

wall bench; complete made of stainless steel AISI 304 18/10;  stainless steel thickness 1mm; worktop thickness 40mm, worktop stainless steel thickness 1,2mm; rounded inner edges; dynamic cooling; refrigerant gas R404a or R134a; automatic defrost; min. 1 aligning midshelf per cooling box in combination with sliders for GN containers; 2-door; backsplash height 60mm, thickness 20mm; temperature regime -2 °C / + 8 °C; digital thermostat; with the possibility of connecting to the HACCP integrated system;

dim. 150x70x85 cm

power: 0.6 - 1kW, 230V-50Hz
	
	
	

	11
	Neutral table

wall bench; complete made of stainless steel AISI 304 18/10; closed, single block with 3 drawers with sliders, stainless steel thickness 1mm; worktop thickness 40mm, worktop stainless steel thickness 1,2mm; single handle opening along the whole length of drawers frontal masks; support structure stainless steel box sections 40x40x1,2mm, drawn in relation to the worktop of 15mm; backsplash height 60mm, thickness 20mm; with adjustable feet;

dim. 50x70x85 cm
	
	
	

	12
	The one-part kitchen sink

wall bench; complete made of stainless steel AISI 304 18/10; with the bottom shelf, bottom shelf thickness 40mm, stainless steel thickness 1mm; worktop thickness 40mm, worktop stainless steel thickness 1,2mm; support structure stainless steel box sections 40x40x1,2mm, drawn in relation to the worktop of 15mm; bottom shelf 100mm from the ground; sink dimensions 500x500x250mm; sink pressed with rounded corners; backsplash height 60mm, thickness 20mm; with adjustable feet. Complete with siphon and chrome single handle mixer tap with spray handset on a flexible hose for professional use;

dim. 70x70x85 cm
	
	
	

	13
	Meat cutting block

wall bench, complete made of stainless steel AISI 304 18/10; the polyethylene plate thickness 100mm; with bottom shelf, bottom shelf thickness 40mm, stainless steel thickness 1mm; support structure stainless steel box sections 40x40x1,2mm, drawn in relation to the worktop of 15mm; backsplash height 60mm, thickness 20mm; with adjustable feet;

dim. 50x70x85 cm
	
	
	

	14
	Cold table

wall bench; complete made of stainless steel AISI 304 18/10; stainless steel thickness 1mm; worktop thickness 40mm, worktop stainless steel thickness 1,2mm; rounded inner edges; dynamic cooling; refrigerant gas R404a or R134a; automatic defrost; min. 1 aligning midshelf per cooling box in combination with sliders for GN containers; 3-door; backsplash height 60mm, thickness 20mm; temperature regime +2 °C / + 8 °C; digital thermostat; with the possibility of connecting to the HACCP integrated system;

dim. 200x70x85 cm

power: 0.6 - 1kW, 230V-50Hz
	
	
	

	15
	Electric meat slicer

in aluminium, corrosion free; stainless steel blade, min.Ø300 mm in diameter, for cutting cold meats, salami and cheeses; with blade protection; thickness regulation of cutted pieces 0 - 15mm; safety microswitch on the blade;

dim. ca. 60x50x45cm 

power: 0,2 - 0,4kW, 230V-50/60Hz
	
	
	

	16
	The two-part kitchen sink

wall bench; complete made of stainless steel AISI 304 18/10; without the bottom shelf; worktop thickness 40mm, worktop stainless steel thickness 1,2mm; support structure stainless steel box sections 40x40x1,2mm, drawn in relation to the worktop of 15mm; sink dimensions 500x500x250mm; sink is pressed with rounded corners; backsplash height 60mm, thickness 20mm; with adjustable feet. Complete with siphon and chrome single handle mixer tap with spray handset on a flexible hose for professional use;

dim. 140x70x85 cm
	
	
	

	17
	Shelves for clean dishes

open; complete made of stainless steel AISI 304 18/10; with four grid shelves; shelf thickness 30mm: stainless steel thickness 1mm; with stainless steel omega reinforcements 1.5mm thick; support structure stainless steel box sections 40x40x1,2mm; with adjustable legs:

dim. 90x50x180 cm
	
	
	

	18
	Vertical stainless steel barrier

made of stainless steel AISI 304 18/10; support structure stainless steel box sections 40x40x1,2mm; stainless steel thickness 1mm; complete with corresponding carriers, mounted on the wall and floor in the designated places (between sections for preparation);

dim. 80x5x160 cm
	
	
	

	19
	Cold table with a one-piece sink

wall bench; complete made of stainless steel AISI 304 18/10; stainless steel thickness 1mm; worktop thickness 40mm, worktop stainless steel thickness 1,2mm; rounded inner edges; dynamic cooling; refrigerant gas R404a or R134a; automatic defrost; min. 1 aligning midshelf per cooling box in combination with sliders for GN containers; 4-door; backsplash height 60mm, thickness 20mm; temperature regime +2 °C / + 8 °C; digital thermostat; adjustable legs; sink basin above the compressor box; sink dimensions 400x400x250mm; sink is pressed with rounded corners; sink complete with siphon and chrome single handle mixer tap with spray handset on a flexible hose for professional use; with the possibility of connecting to the HACCP integrated system:

dim. 250x70x85 cm

power: 0.6 - 1kW, 230V-50Hz
	
	
	

	20
	Worktable

wall bench; complete made of stainless steel AISI 304 18/10, without the bottom shelf; worktop thickness 40mm, worktop stainless steel thickness 1,2mm; support structure stainless steel box profiles 40x40x1,2mm, drawn in relation to the worktop of 15mm; backsplash height 60mm, thickness 20mm; with adjustable feet;

dim. 90x70x85 cm
	
	
	

	21
	Neutral table

wall bench; complete made of stainless steel AISI 304 18/10; enclosed base with sliding doors, two shelves (fixed midshelf and bottom shelf), shelves thickness 40mm, thickness of stainless steel 1mm; table worktop thickness 40mm, thickness of stainless steel 1,2mm; support structure stainless steel box sections 40x40x1,2mm, drawn in relation to the worktop of 15mm; bottom shelf 100mm from the ground; backsplash height 60mm, thickness 20mm; with adjustable feet; sliding doors with silent guidance which use soft wheels and ball bearings, and lower surface which does not require the presence of channels; made of stainless steel 1mm thick; single handle opening along the whole height of the door; 

dim. 135x70x85 cm
	
	
	

	22
	Charcoal grill - for external use

mobile, for outdoor use; made of stainless steel AISI 304 18/10; support structure stainless steel box sections 40x40x1,2 mm; thickness of stainless steel 1mm; two part grate made of hot rolled steel square bars 10x10mm; handles for lifting with heat protection; inside of the firebox made of fire clay bricks; the lower box is closed, with sliding doors; with midshelf and bottom shelf; shelves thickness of 40 mm; with swivel casters with brakes. Equipped with booth; booth sides are closed with stainless steel sheets, and rear showcase is made of tempered glass thickness of min. 6mm in stainless steel frame; with a hood range with lamellar filters; booth sides, showcase and the hood range with the possibility of easy disassembly;

dim.140x80x240 cm
	
	
	

	23
	Electric steam/convection oven

minimum requirements: capacity 10 GN 1/1; grid distance 67mm; manual and automatic cooking programming; convection cooking 30 °C -260 °C; mixed steam and convection cooking 35 °C - 260 °C; mixed humidity and convection cooking 35 °C - 260 °C; steaming 35 °C - 130; °C; dry air cooking 30°C - 260 °C; core probe; Delta T cooking with core probe; programs store up to 256 user's program with possibility to assign a name and picture to the stored programs; allows double-stack oven columns to be created; moisture and humidity extraction  programmable by the user; cooking with humidity extraction 30 - 260 °C; reversing fans with 4 programmable air speeds; 4 automatic washing programs; detergent tank integrated; cool door glass and external surfaces; preheating temperature up to 260°C; chamber lightning through external LED lights; touch control panel; autodiagnosis system for problems or break down; safety temperature switch; rounded stainless steel (AISI 304) cavity; openable internal glass to simplify door cleaning; high capacity appliance drip pan; 

dim. ca. 75x75x80 cm

power: 14 kW; 400V-50Hz
	
	
	

	24
	Convection oven stand

open; complete made of stainless steel AISI 304 18/10, with sliders for min. 5 GN containers; support structure stainless steel box sections 40x40x1,2mm; with adjustable feet;

dim. 86x75x85 cm
	
	
	

	25
	Freestanding electric grill

freestanding; complete made of stainless steel AISI 304 18/10; stand closed on three sides with bottom shelf; with 1/2 smooth and 1/2 ribbed plate; hard chromed plate; splashguard; with a thermostat to regulate the temperature from 50 °C - 300 °C; with two independent temperature zones; with a container for collecting fat and spatula for cleaning; with adjustable feet;

dim. 80x90x85 cm

power: 2 x 9 -12 kw; 400V-50Hz
	
	
	

	26
	Block table

closed stand with swing door; complete made of stainless steel AISI 304 18/10;  shelf in the bottom, shelf thickness 40mm, thickness of stainless steel 1mm; worktop thickness 40mm, thickness of stainless steel 1,2mm; adjustable feet;

dim. 40x90x85 cm
	
	
	

	27
	Electric deep fryer

freestanding; complete made of stainless steel AISI 304 18/10; closed stand with two swing doors and bottom shelf; 2 separate oil tanks with capacity of ca. 15 litres; 2 inox baskets and a tank lids; with under-fryer grille and filter for drainage and purification of oil; thermostat to regulate the temperature from 50 °C - 300 °C; with adjustable feet;

dim. 80x90x85 cm

power: 2 x 12-16kW, 400V-50Hz
	
	
	

	28
	Electric stove with oven

complete made of stainless steel AISI 304 18/10; 4 square 300x300mm hot plates which make a geometrical plane; the distance between the plates is max. 8 mm; with temperature limiter; convection oven with a capacity of min. 2 GN 2/1, thermostatically controlled upper and lower heaters; light power indicators for burners and oven temperature; thermostat to regulate the temperature from 50 °C - 300 °C; with adjustable feet;

dim. 80x90x85 cm
power: plates - 4 x 3 kW, 400V-50Hz

power: oven - 5 kW
	
	
	

	29
	Electric pasta cooker

freestanding; complete made of stainless steel AISI 304 18/10; closed stand with one swing door and bottom shelf; water tank capacity of ca. 25 litres; complete with a set of inox baskets, tank lid and grille; thermostat to regulate the temperature from 50 °C - 300 °C; adjustable feet;

dim. 40x90x85 cm

power: 4 - 6 kW, 400V-50Hz
	
	
	

	30
	The flow cabinet for clean dishes and utensils

complete made of stainless steel AISI 304 18/10; closed with sliding doors in 2 levels (4 pairs of sliding doors); min. 4 inner shelves; shelf thickness 40mm; support structure stainless steel box sections 40x40x1,2mm; stainless steel thickness 1mm; sliding doors with silent guidance which use soft wheels and ball bearings, and lower surface which does not require the presence of channels; made of stainless steel 1mm thick; single handle opening along the whole height of the door; with adjustable feet; 

dim. 120x70x180 cm
	
	
	

	31
	Hand-washing sink

sanitary sink; complete made of stainless steel AISI 304 18/10; with knee operated valve; complete with siphon and chrome mixer tap; backsplash height min, 200mm, thickness 20mm;

dim. ca. 50x40x22 cm
	
	
	

	32
	Worktable for reception of dirty dishes

central; complete made of stainless steel AISI 304 18/10; without the bottom shelf; worktop thickness 40mm, worktop stainless steel thickness 1,2mm; worktop recessed for guiding baskets; support structure stainless steel box profiles 40x40x1,2mm, drawn in relation to the worktop of 15mm; with adjustable feet;

dim. 170x70x85 cm
	
	
	

	33
	The two-part kitchen sink

wall bench; complete made of stainless steel AISI 304 18/10; with bottom grid shelf, shelf thickness 40mm, shelf stainless steel thickness 1mm; worktop thickness 40mm, worktop stainless steel thickness 1,2mm; support structure stainless steel box sections 40x40x1,2 mm, drawn in relation to the worktop of 15mm; sink dimensions 500x500x300mm; sink is pressed with rounded corners; backsplash height 60mm, thickness 20mm; with adjustable feet. Complete with siphon and chrome single handle mixer tap with spray handset on a flexible hose for professional use;

dim. 120x70x85 cm
	
	
	

	34
	Hood-type Dishwasher

minimum requirements: complete stainless-steel construction AISI 304 18/10; double skin; pump filter and tank filter of stainless steel AISI 304 18/10; wash pump; boiler with safety thermostat; temperature control with adjustable thermostat; tank heater, automatic tank inlet; tank capacity 35 litres; safety micro switch fitted to avoid the possibility of accidental opening of the hood during the wash cycle; manual hood raising feature; frontal opening height 460 mm; capacity 30 racks/h; wash cycle 2 min.; rack dimension 500x500 mm; rinse pump; water softener; set of baskets (for plates, glasses, cutlery);

dim. 65x85x150 cm

power: 5 - 10 kW, 230V/400V-50Hz
	
	
	

	35
	Dishwasher output table

wall bench; complete made of stainless steel AISI 304 18/10; without the bottom shelf; worktop thickness 40mm, worktop stainless steel thickness 1,2mm; worktop recessed for guiding baskets; support structure stainless steel box profiles 40x40x1,2mm, drawn in relation to the worktop of 15mm; backsplash height 60mm, thickness 20mm; with adjustable feet;

dim. 60x60x85 cm
	
	
	

	36
	UV Knives sterilizer

made of stainless steel AISI 304 or AISI430; capacity min.10 knives; sterilization is carried out with UV rays; transparent plexiglas door; hermetic closure of the chamber; safety microswitch that stops work when door are opened, and continues to operate when the door is closed; timer with signalling light; removable knife holders for complete cleaning and sterilization of knives without their rotation;

dim. ca.: 40x14x62 cm
	
	
	

	37
	Shock chamber

blast chiller; complete made of stainless steel AISI 304 18/10; rounded inner edges; digital temperature control; automatic defrost; grid distance min. 60 mm; temperature conditions: + 70-90 / + 3 and +70-90 / -18 ° C; capacity of min. 5 GN 1/1; with adjustable feet;

dim. ca.: 80x70x90 cm

power: 0,9 - 1,5 kW, 230V/400V-50Hz
	
	
	

	38
	Microwave oven

made of stainless steel AISI 304, capacity min. 25 litres, digital control, with a rotating plate;

dim. ca.: 50x42x30 cm

power: 0,9 -1,5 kW, 230V-50Hz
	
	
	

	39
	Professional machine for vacuuming - Sous Vide

for small sized products; ideal for combining with low temperature cooking instruments; easily settable vacuum and sealing time; easily removable sealing bar; bush suction pump; display of vacuum percentage and time to countdown; rev counter and pump meter; rump preheating and oil cleaning cycle; manual cover lift; tank in enamelled steel;

dim. ca.: 32x56x26 cm 

power: 0,1 kW, 220V-50Hz
	
	
	

	40
	The Immersion Thermal Circulator for Sous Vide cooking

softcooker with high precision warmer with temperature control; working temperature display; working temperature from 20 to 100° C, accuracy 0,03°C; protection device; circulating pump; temperature sensor; complete with tray for softcooker made of stainless steel AISI 304; tray capacity min. 25 litres; with handles and lid;

dim. ca.: 13x17x33cm

power: 2 kW, 220V-50Hz
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