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6 Summary
(1) Classification of the products to be pro-
cured : 26
(2) Nature and quantity of the products to be
purchased : Specifications for the New
Cook,/Chill Reheating Cart 1 set
(3) Type of the procurement : Purchase
(4) Basic requirements of the procurement :
A Retherm Cart (Docking Station)

a  Short rethermalizing time.

b Compact external size.

¢ Time and temperature remote co-
ntrol with automatic timer.

d Maintain good taste of cooked rice
after rethermalization and no need for
assembling after rethermalization.

e Rethermalization device together
with a separable shuttle cart,if pos-
sible.

f Low power consumption.

g Energy efficiency.

h Maintain uniform temperature in the
chamber.

i Currently used (ceramic) tableware
can be used in the reheating cart, if
possible.

j Minimum condensation on the interi-
or surfaces of the tableware after re-
thermalization.

k  Well-insulated and less influence to
external surface and room tempera-
ture.

B Shuttle Cart

a Washable (without having to take it
apart). Little water collection and re-
tention as possible with good drainage.
In addition, the casters resist washing
at high temperature.

b Thermostable door gasket and resist
operating over large temperature ex-
tremes.

c Compact, light in weight, durable,
easy to move around, and allow safe
operation.

d The external appearance of the shut-
tle cart presents the pleasure of eating
but not just inorganic surface.

e The height between the trays (rack
pitch) should be 105mm or more.

f Accommodates an undivided tray
with hot and cold section separately.

C Trays

a An outer size should be bigger than
W470mm X D330mm X H20mm.

b Used FRP Material.

¢ Each tray has a hot and cold serving

part.
d Appropriate shape for a retherm
cart.
D Control Monitor
a Capable of monitoring an op-

erational status of all retherm carts.
b Capable of monitoring from an of-
fice.
c Capable to send a notification when
an emergency.
(5) Time limit for the submission of the re-
quested material : 17: 00 5 December, 2016
(6) Contact point for the notice: Minoru
Hagiwara, Procurement Section, Account-
ing Division, the University of Tokyo Hos-
pital, 7—3—1 Hongo Bunkyo-ku Tokyo
113—8655 Japan, TEL 03—5800—8616
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6 Summary
(1) Classification of the products to be pro-
cured : 15, 28
(2) Nature and quantity of the products to be
rent : 8th deployment of Osaka Daigaku In-
formation Network System (ODINS) 1 Set
(3) Type of the procurement : Rent
(4) Basic requirements of the procurement :
A Precondition
In consideration of the ODINS equip-
ment and ODINS service, the system con-
structs system design and updating of
equipment. In addition, the system does
not ask it the construction policy of the
public cloud, private cloud and on-
premise.
B Requirement for introduced equipment
a Campus wireless LAN system
The system must authenticate and
register wireless LAN users, including
guest users. And operate and monitor
access points of wireless LAN in an in-
tegrated function and have “eduroam”
wireless LAN environment.
b Integrated information security sys-
tem
The system has the function about
IPS,/1DS, anti-spam, client protection,
and analysis several log. The system
must achiece an effective and filling
the requiment definition.
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