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0 Summary
(1) Classification of the products to be pro-

cured : 13

(2) Nature and quantity of the products to be
purchased : Cookroom facilities for patient
meals 1 Set

(3) Type of the procurement : Purchase

(4) Basic requirements of the procurement :

0 The facilityd equipment shall be for
producing and serving any patient meals.

0 The facility shall have New-Cook-Chill
system and Cook-Serve system.

0 The facility and equipment shall be
able to provide heat retaining food-
service.

0 The facility shall have central cooking,
central plating and delivery system.

0 The facility shall be able to cook and
serve individualll personal diet meal.

0 The facility shall have temperature
managing system which can automatical-
ly record the temperature in a cookroom,
humidity, and the temperature of a cool-
ing machine.

0 The facility shall be able to produce
formula milk.

0 The equipment shall be an electric
kitchen equipment basically, and corre-
spond to energy saving.

0 The facilityl equipment shall corre-
spond to HACCP and applicable to work
for each hygienic section.

(5) Time limit for the submission of the re-
quested material: 17:00 11 November,
2014

(6) Contact point for the notice: Hiroyuki
Nitta, Procurement Section, Accounting Di-
vision, Kagawa University, 1750—1 Oaza
Ikenobe Miki-cho Kita-gun Kagawa 761—
0793 Japan, TEL 087—891—2492
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0 Summary
(1) Classification of the products to be pro-
cured : 26
(2) Nature and quantity of the products to be
purchased : Observation Building 1 Set
(3) Type of the procurement : Purchase
(4) Basic requirements of the procurement :
0 The assembly should be completed by
monotonous work for 50 days in antarctic
summer (from the end of December to the
beginning of February) in consideration
of the construction nature under the Ant-
arctic environment, and the building
needs to stand under antarctic winter en-
vironment.
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