SPECIFICATION FOR PIE MACHINE / PASTRY PRESS
Purchasing organisation
Zanna Cookhouse Ltd
Contact 
Owen Mullins, Managing Director
Whitemill, Clonard
Wexford Y35 P522
Email: owen@zannacookhouse.ie	Phone: (053) 913 1714
Award of this contract is subject to the approval of LEADER grant aid funding. The purchasing organisation reserves the right not to proceed with the contract where such funding is not approved.

Technical Specification
Servo-Controlled 4-Station Pie Machine / Pastry Press
1. Purpose
Supply, installation, commissioning, and training for a servo-controlled 4-station pie forming and pastry pressing machine suitable for the production of savoury pies, quiche shells and similar pastry products.
The machine shall be equivalent in performance, capacity, reliability, and functionality to a John Hunt Servo 8 Station Pie Machine. (4 Stations for 8” quiche shells)
2. Product Requirements
Product types:
· Single serve pies
· Quiche bases
Product sizes:
· Diameter range: 75 mm to 200 mm
· Depth range: 25 mm to 60 mm
· Product weight range: 80 g to 800 g
3. Machine Configuration
The machine shall include:
· Four forming stations
· Servo-driven operation
· PLC-controlled production system
· Touchscreen HMI
· Recipe management functionality
· Tooling change capability and timing
· Stainless steel construction suitable for food production environments
4. Capacity
Indicate the following:
· Maximum achievable capacity
· Typical operating capacity
· Capacity at different pie sizes
5. Pastry Forming Requirements
The machine shall:
· Produce consistently pressed pastry cases
· Provide uniform wall thickness
· Control base thickness
· Control rim formation
· Prevent pastry tearing
· Minimise pastry waste
6. Servo Control System
The machine shall include:
· Fully servo-driven motion systems
· Individual axis control
· Electronic cam functionality
· Position and speed adjustment
· Product-specific recipes
· Automatic cycle diagnostics
· Production monitoring
The system shall allow changeover without mechanical timing adjustments.
7. Controls and Automation
The HMI shall provide:
· Operator login levels
· Recipe storage
· Production counters
· Fault diagnostics
· Alarm history
· Maintenance notifications
· Machine status monitoring
The system shall ideally be capable of Ethernet connectivity.
8. Materials of Construction
Food-contact components shall be:
· AISI 304 stainless steel minimum
· FDA/EU food-grade materials
· Corrosion resistant
· Suitable for washdown environments
Machine framework shall be:
· Stainless steel construction
· Hygienically designed
· Free from dirt traps and inaccessible areas
9. Hygiene and Food Safety
The machine shall:
· Be designed according to hygienic engineering principles
· Permit rapid cleaning
· Permit tool-less removal of contact parts where possible
· Be suitable for food manufacturing environments
· Meet current EU food machinery requirements
Suppliers shall provide:
· Cleaning instructions
· Recommended sanitation procedures
· Food-contact material declarations
10. Tooling
The quotation shall include:
Standard Tooling
· 1 × 8" pie tooling set (or preferred size)
· Pressing dies
· Forming cups
· Eject tooling
Optional Tooling
Suppliers shall separately price:
· Additional pie sizes
11. Utilities
Supplier shall specify:
Electrical
· Voltage requirement
· Phase requirement
· Full load current
· Installed power (kW)
Pneumatic
· Air consumption
· Air pressure requirement
12. Safety
The machine shall:
· Be CE marked
· Comply with Machinery Directive requirements
· Include emergency stop systems
· Include interlocked guarding
· Prevent access to moving parts during operation
· Include safety-rated control systems
The supplier shall provide:
· CE Declaration of Conformity
· Operating manual
· Risk assessment documentation
13. Installation and Commissioning
Supplier shall provide:
· Delivery
· Installation
· Commissioning
· Operator training
· Maintenance training
· Initial production trials
The machine shall demonstrate acceptance criteria during commissioning.
14. Documentation
Provide:
· Operating manual
· Maintenance manual
· Electrical drawings
· Pneumatic drawings
· Spare parts list
· Recommended preventative maintenance schedule
15. Spare Parts
Quotation shall include seperately:
Mandatory
· Two-year recommended spare parts package
Optional
· Critical spare parts package
· Annual preventative maintenance kit
16. Warranty
Minimum warranty:
· 12 months parts and labour from commissioning
Supplier shall specify:
· Service response times
· Remote support availability
· Availability of Irish service support

Tender Evaluation Criteria
Most Economically Advantageous Tender (MEAT)
The contract will be awarded based on the following MEAT criteria. Only compliant quotations that meet the specification requirements will be assessed.
	Award criterion
	Marks

	Price (purchase price and whole-life operating costs)
	30

	Technical suitability (suitability for intended application, productivity, flexibility, ease of operation)
	30

	Reliability and build quality
	15

	Warranty and after-sales support (warranty terms, technical support, service levels, spare-parts availability)
	25

	Total
	100



Instructions To Tenderers
Clarifications and queries
· END OF CLARIFICATION PERIOD / Deadline for requesting additional information: refer to eTenders contract notice / CFT / TED notice
· Any queries to be directed to: owen@zannacookhouse.ie
Quotation deadline and submissions
· Closing date for receipt of quotations: refer to eTenders contract notice / CFT / TED notice
· Submissions via eTenders only 
· LATE SUBMISSIONS WILL NOT BE ACCEPTED
Quotation template
· A Quotation Template has been issued for ease of completion.
· Tenderers may use the template provided or submit using their own quotation format.
· The template covers pricing and supplier details only. All tenderers must also submit a full technical response addressing the requirements set out in this Specification.
· To be considered for award of this contract, quotations must contain all information requested within the Quotation Template (or equivalent, if using their own format) and comply fully with the mandatory requirements set out below, together with the required technical response.
Mandatory quotation requirements
All quotes must:
· Be submitted via eTenders 
· Be titled as a “QUOTATION QUOTATION FOR ZANNA COOKHOUSE LTD FOR PIE MACHINE / PASTRY PRESS”
· Include company name, address, contact name and email address
· Include VAT registration (if applicable)
· Include date of quotation
· Include quotation validity period.
· Include quotation reference number
· Be signed and dated by an authorised person
· Include any relevant terms and conditions
· Include a fully itemised cost breakdown showing item, quantity, unit cost, subtotal, net total, VAT rate, VAT amount and total cost including VAT.


