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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
· Column 5 is to be filled by the evaluation committee
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 

	1.1
	Press for Dough and Fat
Must enable automatic, consistent and rectangular pressing of fat and dough blocks

The housing and pressure chamber must be made of stainless steel

The bottom part of the chamber, the part in contact with the dough and fat must be made of delrin

Must be movable

The hook locking the body/chamber with the cover/lid must be made of stainless steel

Electronic adjustment of pressing time must be controllable by digital LED

The pressing power must be minimum 40 bar

After completion of the pressurizing process the cover must open automatically

Required technical data:

Supply voltage – 400 V 50Hz 3Ph

Measurement of pressure chamber – 512 x 409 x 135
	
	
	

	1.2
	Electronic Dough Sheeter with Automatic Dough Reeler
The base machine must be made of stainless steel and must have a heavy duty `A` frame

The electronic dough sheeter must be on roller castors and feet

Must have an automatic dough reeler

The automatic dough reeler must not allow the accumulation of scraps and flour to be sheeted into the dough

The roller reduction must be both manual and programmable for a minimum of 50 programmes

Must be equipped with the following programmable features:

1- Single programme

2- Multi programme

3- Each programme must have at least 3 sub-programmes

4- Roller opening (starting and ending thickness)

5- Width control

6- The roller gap reduction must be able to handle different types of dough (pizza dough,laminated dough,short dough) and different thicknesses of dough
7- End programme: stop for folding, stop for reeling and automatic reeling

The electronic dough sheeter must have a colour touch screen with symbols

The electronic dough sheeter must have easy removable scrapers
The electronic dough sheeter must have a USB connection

Must have self-cleaning photocells


	
	
	

	1.2
	Electronic Dough Sheeter with Automatic Dough Reeler Continued

The electronic dough sheeter must be equipped with multi-layered polyurethane conveyor belts

The flour duster must be adjustable to the quantity of flour to be dusted and width to be floured and must be made of stainless steel.

Required technical data:
Roller opening – 0.2 – 45 mm

Roller length – 660 mm

Table width – 630-650 mm

Belt width – 630-650 mm

Space required in working position – 1.3 x 4 m

Speed on discharge belt – min 80 cm/sec

Rated power – 2 kVA/ 1.2 kW

Supply voltage – 400V 50Hz 3Ph
	 
	
	

	1.3
	Industrial Pastry Make-up Line
The machine is needed for the automatic production of different pastry products. The table must be designed to produce a wide range of puff pastry, yeast dough and Danish pastry products.

Line must be on roller castors and feet

Table must be constructed of stainless steel

Table profile must be made of sturdy stainless steel

Table profile must not allow for the accumulation of scraps and flour dust inside the body of the table

Length of table must be between 6-8 metres

PLC control with a memory capacity of minimum 50 programmes. The keyboard must encompass comprehensible symbols and must enable the memorization and recall of production data. PLC control must enable repeat and uniform quality of production
Motorized accessories must be integrated into the programme to enable synchronization and uniform production

The line must have maintenance free AC motors

Must be equipped with a quick belt release at the end of the table

Motors and plugs must be covered and cables must be protected in a cable duct

Movable electro-mechanical guillotine enabling placement on different places on the line. Guillotine must enable the production of stamped or cut products

The line should have a twin-cutting system with safety guard and back up rollers

The line must have scrapers to clean the conveyor belt continuously 
	 
	
	

	1.3
	Industrial Pastry Make-up Line Continued.

The line should have scrap deflectors and collecting containers

The line should have a spraying device for water consisting of 6 rows
Mobile pneumatic piston filling depositor with 6 exits for spot, intermediate and continuous filling process. The following fillings will be used: feta cheese, minced meat, meat (max 1cm3), mashed potatoes, cooked vegetables, custard, cream, jam and nuts.
Make-up line technical requirements;

Width conveyor belt  - 620-650 mm

Working width: min. 600 mm

Belt speed: 0.8 – 8.0 m/min

Control voltage: 24V DC

Supply voltage: 400V 50Hz 3Ph

Length of table: 6-8 metres

Mobile pneumatic piston filling depositor technical requirements:

Number of pistons – 6

Content of hopper – min. 30 lt.

Weight range of spot – 5-60 gr.

Intermittent depositing – 1-9 spots

Control voltage – 24V DC

Guillotine for make-up line, including knife with scraper and hold down device technical requirements:

Passage of safety guard – min. 50 mm

Control voltage – 24V DC


	
	
	

	1.3
	Industrial Pastry Make-up Line Continued.

Cutting requirements:

Cutting length – min. 10 mm

Number of strokes 60-80 strokes/min.

Stamping requirements:

Stamping length – 140 mm

Number of strokes – 40-50/min.

Dough thickness – max. 15 mm 
Required technical data for mobile calibrating unit:

Roller gap adjustable – 1-11 mm

Speed range – 0.5-9.0 m/min

Control voltage – 24V DC

Accessories required to produce the following products:

1- Folded product, double fold with length décor, dough 40-50 gr, filling 20-30 gr.

2- Sausage roll shape double fold, dough 40-50 gr, filling 20-30 gr (enabling production with different type of fillings, not solely sausage)

3- Chausson shape, scalloped adge, pressing part crimped, dough 50-60 gr, filling 20-30 gr

4- Mini chausson shape, scalloped edge, pressing part crimped, dough 20-30 gr, filling 10-15 gr.

     a) scoring surface for mini chausson
	
	
	

	1.4
	Installation and Training proposal

An installation and training proposal needs to include a suggested schedule and methodology to train the staff on the new machinery and recipes which can be used by the contracting authority. A training needs to be optimized and thorough ensuring effective operation of the new machinery but not time consuming and costly.
Installation and Training duration: 7-8 days
Number of trainees: 4
Training language: English
	
	
	

	1.5
	Spare Parts and Consumables

Spare parts and consumables need to be available at least throughout the warranty period. The tenderer is expected to provide a spare parts and consumables offer necessary for the maintenance of the new machinery and equipment for at least 1 year. Please include a recommended spare parts and consumables list and prices. 
	
	
	

	1.6
	After sales services 

After sales services should include maintenance, service and repair agreements during and after the warranty period.

The tenderer needs to provide a guarantee that any spare part can be delivered within 8-10 weeks and that spare parts will be available for a period of 10 years.
	
	
	


*Please note that all equipment and services should bear the necessary ISO, CE or equivalent standardised documentation along with their documents stating their country of origin.

*Please not that all equipment and machinery needs to work in a line and be compatible with eachother.
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