RFQ/052/17 - (NepeobbaBneHne) - MoctaBka MUHM-060pyA0BaHMA ANA NnepepaboTKM NULLEBbLIX MPOAYKTOB B KyBacalCKuit paiioH
®epraHckoit obnactu PY3

Bonpochbl n oTBeTbl

Kakne npoayKTbl OyayT cylwnTbcsa B UHGPaKpacHOM
CYLWWNAbHOM WKade?

HapesaHHble cBexkune GpyKTbl (1610KKN, abpPUKOChI, CNMBaA) a TaKKe 6060Bble (CeMeUYKM, apaxumc)

Pasmep npoayKLumn A1 CyLWKn?

JnameTp HapesaHHbIX PPYKTOB 40 7 CAHTMMETPOB

MaKcrMmanbHas TemnepaTypa B

30HE CyWwKHn

Kakne npoaykTtbl byayT A03MpoBaThCA B
$acoBOYHO-YNAaKOBOYHOM MalLUHe?

no +80 °C

CyxodpyKTbl (A610KM, abpUKOChI, CIMBA) a TaKkKe 6oboBble (cemeukm, apaxuc)

[lo3npyemblit Bec 1 06beM

MapameTpbl BO3AYLWHOM cpeabl B Kamepe?

[o3npyembin 06bEM gonKeH 6biTb 0T 50 A0 750 M1 CO CMEHHbIMM YallKaMn ANns
nosunpoBaHua 50, 100, 200 1 500 rpamm. O6opya0BaHMA AOMKHO MMETb CMEHHble dopmytoLimne
y3/bl - bopMmUpoBaHMe nakeTos wupmHon 90, 110, 150 go 180 mm.

TemnepaTtypa oxnaxaeHua: oo -5 *C; BnaxkHoctb 90 %

Pexknm TepmoobpaboTkm npoayKTa: XpaHeHue nam
3amoposKa?

XpaHeHune

Cnocob pasmeLlleHuns NpoayKToB B Kamepe?

MpoayKTbl byAyT pasmeLleHbl Ha NagaoHax

TemnepaTypa CHapyK1 X0N10ANIbHOMN Kamepbl *C?

ot -15*C po +40*C

Tun NnpoayKTa XpaHeHna?

Ceerkne GpyKTbI




Mpegnonaraemoe pasmelleHue arperarta
XONI0ANNbHOMN CUCTEMBI?

ArperaT X0/1041/IbHO CUCTEMBI A0/IKEH ObITb pasmeLlLEH Ha yauLLe nNog HaBeCcoMm.

CaHaBuy-naHenn: 279 nm

CaHaBuY-naHenun 279 nm: ato Tpebyemasn AsMHa COHABMY-NAHeIN ¢ NnapameTpamm HuXe:
CaHAaBuY-naHenn c neHonoanypetTaHoBoi ocHosow (MMNY), xonoannbHble, ¢
HanosHUTeNem 13 neHononuypertara 42-45 kr/m3 (ganHon ot 2000 mm a0

13000 mm, paboueit WnpuHoin 960 mm, ToNWmMHON NaHenn 100 mm, TONLLMHON

metanna 0,5Mm-0.7mm), KoadpduuneHT TennonposogHoctu -0,017 B1/(mK)

Mpodunb ana asepu: 16 m

Mpodunb ansa asepei: 16 m (MeTp) - 310 Tpebyeman AnvHa NpoduNa ANa 2-X pasaBUNKHbIX
asepen, cm. PUCYHOK:

Mpodune ans peepu

Npodwuns ana Asepwn




Summary of Questions and Answers

What products will be dried in an infrared drying
cabinet?

RFQ/052/17 (re-announcement) — Supply of mini food processing equipment to Kuvasai district of the Ferghana region of Uzbekistan

Sliced fresh fruits (apples, apricots, plums) and beans (seeds, peanuts)

What is the size of drying goods?

Diameter of the sliced fruits up to 7 centimeters

Maximum temperature in the drying
zone

What products will be filled and sealed in a
packaging machine?

upto+80°C.

Dried fruits (apples, apricots, plums) and beans (seeds, peanuts)

What is the dosing volume to be weight?

Parameters of the air in the cooling chamber?

Dosing volume should be from 50 to 750 ml with interchangeable cups for dosing 50, 100, 200
and 500 grams. Equipment must have replaceable bag forming units (Bag former) with width 90,
110, 150 to 180 mm.

Cooling temperature: up to -5 * C; Humidity 90%

Product thermal treatment: Storage or Freezing?

Storage

How the products will be placed in the cold storage
facility?

Products will be placed on pallets

Temperature outside the cooling chamber?

from -15*C to +40*C

What type of products will be stored?

Fresh fruits

Where will the refrigeration unit be located?

The refrigeration unit must be placed outside the cooling chamber, under a canopy.




Sandwich panels: 279 (running meter)?

Sandwich panels: 279 (running meter) is the required length of the sandwich panel with below
parameters:

Sandwich panels with polyurethane foam base (PUR), refrigeration, filled with polyurethane
foam 42-45 kg / m3 (length from 2000 mm to 13000 mm, working width 960 mm, panel
thickness 100 mm, metal thickness 0.5mm-0.7mm), thermal conductivity-0,017 W/(mK)

Profile for doors: 16 m?

Profile for doors: 16 m (meter) is the required length of the profile for 2 sliding doors, please see
picture attached for the reference.

{

Profile for door

Profile for door




