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Staff Canteen Operation Service Procurement Project

R B HEAVARBERT SR

Project Description and Technical & Commercial Requirements

— . T B A KIF5 I Basic Project Information

1. A LA R TREEERE RN A

Project Name: Staff Canteen Operation Service Procurement Project

2, BAFA: FHFRECH LA RS

Tenderee: Sinomine Kitumba Minerals Company Limited

3. MG E: AR Kitumba T B A B WK B

Service Location: Living Camp Area of the Kitumba Project, Zambia

A, BRF-3FH: RB I R T AABRAF LA

Service Recipients: On—site employees and related operational personnel

5. R R K. 600 4] 75 4Bl N TRE



Service Area: Staff canteen supporting a 600—room dormitory

6. FAEAAL: iRt BOR K R A s AR ALY 400 A

Dining Scale: Maximum concurrent diners of approximately 400 during peak hours

7. MEER: BARANG AR R, RBRZEIAH LA,

Service Requirements: To meet the needs of daily three—meal supply, food safety,

on—site hygiene and logistical support.

=, BAFRETCE

Scope of Bidding Services

FARA MR ZEHRZE TR, TR ERRTATAR:

The bidder must provide comprehensive canteen operation services, including but not

limited to the following:

(—) B S
Meal Supply Service
1. frdER T R, BmAsE: (F&5: 0007: 30, F412: 00~13: 00,
B 17: 00—19:00)
Responsible for the daily supply of breakfast, lunch, and dinner.(Breakfast: 5:00 - 7:30,

Lunch: 12:00 - 13:00, Dinner: 17:00 - 19:00)

2, WRIER B EARBARALHE, PRIE4RE TR
Ensure timely meal service and continuous supply according to the project's work

schedule and the Tenderee's arrangements.



(=) B4 402 Meal Organization
INE LS Y S pdF
Prepare menus and meal supply plans.
2, BMBKEARESELBRAM, MEHR, LA, ORRILY EIF;
R easonably combine ingredients according to the meal standard, considering nutrition,

hygiene, taste, and on—site conditions.

3. REFES BT TR TMOERLH, SFRIERBRERL,
Provide meadl arrangements that conform to the dietary habits of local employees and

ensure stable food quality.

(2) REiEs

Kitchen Operation

1. RTRMEN, G, T T4, 558,

Responsible for ingredient acceptance, storage, processing, cooking, and portioning.

2, RAARLRE. RRGH, SHITE;

Responsible for tableware washing and sanitize, food sample retention, and ledger

recording.
3. AR PFRBEAN 9L
Be responsible for delivering meals to staff having lunch.

(w) PA L EHS &3

Hygiene and EHS Management



1\ ﬁﬁ_}gﬁ_%\ }éﬁ_\ %;T%/ﬁ;ré]\ 4%#hlzééa'%%£ /%lér:,
Responsible for the daily cleaning of the kitchen, dining hadll, operation rooms, and

storage dreas.

2. AEERSEKE, AEFE, BHREETE,
Responsible for sort waste collection and timely removal to maintain a clean

environment.

3. RMARTEA, X, B¥F., HuRAw/ QA %A ERE,
Responsible for personnel hygiene, attire, protective gear, fire safety, and electricity/gas

safety management.

4, BIRHEEMRREENR EA I,

Establish an emergency response mechanism for food safety and other incidents.

(&) &Z&RbETHE
Equipment and Facility Management
. RO BARAIRAL G BT B BT R AR AW HLTEAE A
Responsible for the standardized use of kitchen and dining hall equipment and facilities

provided by the Tenderee.

2, R BFRE, RELSAEYTHE,

Responsible for daily cleaning, equipment maintenance and proper dasset management.
3, AL XA TR, FARAR BT I P ANCEE A AL

If the existing equipment is insufficient, the bidder should propose supplementary

configurations and provide a cost explanation in the bid document.



= BARAFERXGEZNE

Main Content to be Submitted by Bidders

FARA LA FAT IR P E B T M A

Bidders should focus on submitting the following materials in their bid documents:

1. 28] AR SUBE b/ VE M A

Company profile and business/registration documents.

2, BwmBZE, LAFT., HEEAFMMLT ML (3L FIRLEFERR

)
Relevant qualification documents such as food business licenses, hygiene permits, and

tax compliance certificates (to be provided as applicable under local regulations).
FKANR B R iEE by

Performance records of similar canteen operation projects.
ERBREFTE (FEAATE. FE. RENELHER) ;

Three—meal configuration plan (must specify the meal combinations for breakfast, lunch,

and dinner).

5. AREEZR (SRA RTA. BIF, HE, REFRHLRE) ;

Staffing plan (including positions such as project manager, chefs, kitchen assistants,
cleaners).

6\ ﬂi/ﬁ*‘l?‘i‘ I7/E7<\n /i\%ﬁjf%,

Hygiene, cleaning, and food safety management plan.



7. B GARIT B R AR

Daily management rules for the kitchen and dining hall.

8. BMAMHREFE (RMEsh, RATLAFHYE) ;

Emergency support plan (for ingredient shortages, sudden public hedlth incidents, etc.).

9. HHEARFFRILE (%) :

Percentage of Shareholding Held by Zambian Citizens (%):

R T AR TN RIRAA L (AP BN RAFRILHE) £ 25% £ 50% X1 ) RAE
SN RATA A (AP A RBFRILHE AT 50%) (2/F) .

Is the bidder a Citizen empowered company (Zambian citizen shareholding between

25% and 50%) or a Citizen—owned company (Zambian citizen shareholding exceeding

50%)? (Yes/No):

10, A A AZ KRR 69 BLOA A4

Other explanatory materials required by the Tenderee.

. BRI SBAKE R

Specific Requirements for Catering Services

(— ) EAAZEKR

Basic Requirements

1, BARATARIEA: B Z R4 b8, R85, ZA, Tr;

The bidder must ensure that the three daily meals are supplied on time and are fresh,

hygienic, and palatable.



2, EHMRREN, REGSHK, RAEATH, TRRKERERALH;
Ingredients must be sourced from legitimate channels, be of qualified quality, and the

use of expired, spoiled, or unidentified ingredients is prohibited.

3. B, FAS. B Ms RGN, MAEARSTF. BEEoA. TEST;
Raw materials, semi—finished products, and cooked food must be stored separately to

ensure sepdration of raw and cooked, meat and vegetables, and wet and dry items.

4, BEZAAREHR L, T AR A 5] A8 HIALEH
A food sample retention system, hygiene inspection system, and problem traceability

mechanism should be established.
(=) RERELZR
Menu Submission Requirements

BHAREBRIHPRIATAR.

The bidder must submit the following in the bid document:

1. 7 RYEEREHE; A 7—day cyclical menu.

2. 8 Z BB R BLIA; A description of the composition of the three daily meals.
3. T2 M AP A description of the main ingredient categories.

A, ANBAEZER

Staffing Requirements

i

BATARLLE SR T AR | BRIR o S s EARL, BEBLEZEEAN, AR

RIIGESE . TARBIE &



The bidder should reasonably dllocate operational staff based on the canteen's scale, meal
service frequency, and pedk dining numbers to ensure that on—site meal supply, hygiene,

and shift needs are met.

~. LA BREA R HSE K

Hygiene, Food Sdfety, and HSE Requirements

(=) ARZAZR
Personnel Hygiene Requirements
1. B o TAEAR A% — AR, AT, 2 EfeL B3P A&
Kitchen staff must wear uniform work clothes, hairnets, masks, and necessary protective

equipment.

2, BEARABRBAAL L, PEFHLER;
Operators must maintain personal hygiene and are strictly prohibited from working

while ill.

3. MILA F AR R EIER . DR A A

Relevant health certificates and training records for dll staff must be complete and valid.
(=) Bz seZR
Food Safety Requirements

1. R IHAT R o R B MR JE

Strictly implement the food procurement and acceptance system.



2, PHEROFALRBMER . SIMRBAREAR
Strictly prohibit the procurement and use of rotten, spoiled, expired, or substandard

food.

3. B G A B AL HAT FHBIFIL R

Food sample retention should be standardized and well—documented.

4 BB RN FAL R AR LA RE RAT;

R efrigeration and freezing equipment must be used for separate categories and kept in a

good hygienic state.

5. BAMAR. HEETTHEREM,

Tableware must be cleaned and sanitize before reuse.

(2) R BAEEE
On—site Hygiene Reqguirements
1. BEARTRBAEARFE, FELARA;
The kitchen and dining areas must be cleaned daily, leaving no sanitary blind spots.
2. BIBAMmE | BIBIAR N FIE
Trash cans must be covered, and garbage must be removed prompitly.
3. RITFRRIE, KA REFFREL 6 TAE;
Regularly carry out pest control work to eliminate flies, rats, and cockroaches.

4, BREFHR, HEK, BES @AM E KT,

Keep smoke exhausts, drains, work surfaces, and floors clean and tidy.



(e9) HSE &R
HSE Requirements
1, PRPSTAK, Ae, AA%ALEHE;
Strictly implement safety management for the use of fire, electricity, and gas.
2, MOFHE BMERER R FihE;
Ensure proper configuration and daily inspection of fire—fighting equipment.
3. RARSBZAFHIARGEFH, 25— 0 LRBIFAT B EEL
BALSF
In the event of a food safety incident or personal injury, report to the Tenderee
immediately and activate the emergency response procedure.
4, BARARRI P @GR EEBELETE,

The bidder must submit a written food safety and emergency response plan.

L. RERAERE A TEDLF

Equipment and Facility Configuration & Demarcation of

R esponsibilities

(=) BARADR GGG B B BT R AR %

List of Kitchen and Dining Hall Equipment and Facilities to be Provided by the

Tenderee

1 B ARG A

Core Kitchen Equipment



¥ | &
%3] RE&/AEAR M/ R 5 ER o - £z
Category Equipment/Utensil Name Specification/Model Remarks
Unit | Qty
By BrAz s ik .
% A A ke .. B TRAM Ak A5
Commercial - - 10 For classified freezing and
Core Kitchen Unit
Freezer/Refrigerator refrigeration of ingredients
Equipment
Y B A 3%
AR K ]
& AKX, &
Commercial High—Power 5
Core Kitchen Gas Unit
Stove
Equipment
By B A ik FERTHERDE RN
& K 4R A /2 70-80cm, REMMM | A ES
6
Core Kitchen Large Pot Dia. 70—80cm, stainless steel Pc Mainly for making Nshima,
Equipment other staples, and stir—frying
B At ik RABAGH A, PR .
‘ AR B AR AR
& T A Fh e B AU 26/ KE1 & %3
1-2 | To ensure effective kitchen
Core Kitchen Commercial Range Hood Size TBD by site conditions, 2 | Set
ventilation
Equipment medium or 1 large
B ik o
) RATER, Fm%
& FEMBES K
1.2m X 2.0m 10 For food prep, dough kneading,
Core Kitchen Stainless Steel Worktable Pc
etc.
Equipment
Y B A 3%
BRI A H AR .
& & ATRELNH
Double—Door Commercial - 3
Core Kitchen Unit For tableware disinfection
Disinfection Cabinet
Equipment
2. B e sh g R A
Auxiliary Kitchen Utensils
%35 &/ AR AAR HR/REER | R | KE £z
Category Equipment/Utensil Name | Specification/Model | Unit | Qty Remarks
Y B 4 B ) B e IF 77 B FAERK S
2
Auxiliary Kitchen Utensils | Chef's Knives Professional set Set
B G 4 B ) B IEL S I 1
= 0
Auxiliary Kitchen Utensils | Spatula Pc
Y 5 4 B ) B EH A
- 5
Auxiliary Kitchen Utensils | Cutting Board Pc




£ & E&/ A LA A/ BFER 245 | KF &z
Category Equipment/Utensil Name | Specification/Model | Unit | Qty Remarks
B B 4 B ) B LEELEO S FiA 0 AT B
Auxiliary Kitchen Utensils | Nshima Stirring Paddle Pc For stirring Nshima
3. BT A&
Dining Hall Supplies
& &/ BB . ¥ | X .
KA . . /BT ER | L | %
Equipment/Utensil . A =
Category Specification/Model . R.emarks
Name Unit | Qty
BT S
. B A
Dining Hall - 400
Meal Tray Pc
Supplies
BITAS
o X fe
Dining Hall = 400
) Fork Pc
Supplies
400 A (7T R R K A R B AT
BARE BX) 5
Dining Hall ) ) /;. ) 400
Tables and Chairs Seating for 400 (long tables with Set
Supplies . .
single chairs)
4, BB FERE
Auxiliary and Cleaning Equipment
A/ AR B AR L -4
£ - - AR/BEEE | i
Equipment/Uzensil 1% 53
Category Specification/Model Remarks
Name Unit | Qty
B |, ; . . .
o WA BT R R B BRTE G, HRERRARR
FikA &
Commercial Water Boiler | — 2 Installed in kitchen for hot
Auxiliary & Unit
with Purification drinking water
Cleaning
R st #2600 A/ B4k A T
=K E TEANEER LR
ER T KE £
High—Capacity Water 1 To ensure safe drinking water for
Auxiliary & To meet daily needs Set
Purifier the entire living area
Cleaning of 600 people
B R . ) !
. KA B IR AR A~ HETHIT R
ERA - 4
Large Trash Can Pc To be placed in the dining area
Auxiliary &




A/ AR A FR L -4
£ - - AR/BEER | i
Equipment/Uzensil 1% 53
Category Specification/Model Remarks
Name Unit | Qty
Cleaning
HBh R F
HKE T BB RBIT B4
EE A /0N B IR AR A
= 10 To be placed throughout the
Auxiliary & | Medium/Small Trash Can Pc
kitchen and dining areas
Cleaning

(=) e 5t
Demarcation of Responsibilities
1 BIRAR TRBRE 3 A B 5 BT AR5 ;
The Tenderee is responsible for providing the canteen site and the existing kitchen and
dining hall equipment and facilities.
2, PARAR IR A R HICAL A . B wiFEFe— Mg,
The successful bidder is responsible for the standardized use, daily cleaning, and general
maintenance of the equipment and facilities.
3. de AR, o PARAR U5 A SR
Any damages incurred shall be repaired or compensated by the successful bidder.
4, BARAIINH A B E Rk ih RIBERK, BT F I AF H AR
HiFERIT R
If the bidder believes the existing configuration cannot meet operational requirements,
they must clearly propose a supplementary equipment list and corresponding costs in the

bid document.




AL R KA F

Quotation Method and Settlement Requirements

(—) It X

Quotation Method

FAFA IR T 4R

The Bidder shall provide the following quotations:

BAARX

Quotdtion Model

A &L

Description

MAZK

Quotdtion Requirement

Ay FHIHEX

Partial
Main—Material—Supplied—by—Tenderee
Model

BIFARMAK 0 BE(HFERFEATA),
B pAm, FA(—AZK) M,
BARA R FTHALEAH | i, ATREE
MRS (TR HREY—FLAHAK)
The Employer shall provide the main
supplies including water, electricity, eggs
(one egg per person per day), maize meal,
edible oil and beef (served for three meals
every week). The Bidder shall be responsible
for all other food materials, seasonings, labor
and operation services, with a mandatory
requirement that meat dishes shall be

provided for at least one meal each day.

H ZMW/ A RIBAr,
AT AT

Quote in
ZMW/person/day, and
specify the scope of
materials supplied by the

Tenderee.

(=) &Ik

Settlement Proposal

1. B ke 5 PR R AR

’f’gn;‘a“;

e

In principle, settlement will be based on the actual number of diners.




2, BEARZEHEFZX. EHAMAFTHEMAR T ELSR PR ;
The specific settlement method, settlement period, and the interface for

Tenderee—supplied materials will be specified in the contract.

3, BARARERMN AP AW LA, REASRAREABLR
Bidders should clearly list included items, excluded items, and other explanations in

their quotation documents.

. HABL
Other Instructions
1, BAFARL ALY H BT BIG MBI, ARE T REH_E, DAL ATIE
BREFEFHEIL;
Bidders should fully consider the actual situation of the project, such as its overseas
location, concentrated personnel, continuous meal service, and significant responsibility

for hygiene and safety.
2, PRERFEAO, 4,
Subcontracting or subletting is not permitted after winning the bid.

3. BARA BARIE NG 5 FE T IR N5 BBRARBAR K & He AT 62277

S

1246]

The Tenderee reserves the right to make reasonable adjustments to the service content,

number of diners, and related arrangements based on actual on—site needs.
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