EEHRHHEREICB T 2 A%

WD EBYYROEANE TELTWET DT,
YZEACEA L TERFEORMLEAZF L ET,
S5 12 411 H
E SR FENE R R
RN HE R
OFHEMEIR S 415 OPFEHIES 45
O%F 3 5
1 FHEAE
(1) dESFEES 22, 31
(2) HEAGHHEY 5 K O R
LT - IERA Y AT A —R
(3) FMZEAHE HEA
(4) AT E R
6 4F T A LIk
(5) FREEIZMEL L S D AR 2 BRE
A) HALFRAE T AT L 15
Q) 74 A7 V— MR TLHEARRIT 21T O BEELZ AT 52 L,
b) AL H BN HTELEIL b — Z L TR A (TR K 5400 7 A MR, SBAFE TR K
T 1800 7 A MK DMABERE 12 H L TWnH Z &,
B) MARRTAEEES X T A 13K
Q) BEE DT BBV TR o K O L PR T 28 L e vTRER 2 &
b) MAIARTALERIRDE S AT LA DOWAFENE 1 © 1 /VEEE T 500 M/ LL_E o Rl
HNRTELHT L,
) VERBIE. IRDOWIRBAAFRETH D Z &,
d) ZriEEIE—FEIZ 200—800ul FTOHRENAIRE/R Z &,
e) WTEERIIIRIADS L2 A5 Z &,
f) AERFERAIRE 400 BRCL EORIKIGHA ATRETH D 2 &,
0) HEEMITIEE A BB S B % E THFTENFRERZ &
hy BIRZ I TN EAENATRETH D Z &,
) Ny o7y TIEERHAD L,
C) MEHE AT AL 1K
Q) MAALERBE 2N 200 7 A MR ZH L TWAH Z &,
b) 150 FRAKLL EORER AN FIRER 2 &
¢) HEIFMEEAAL TS Z &,



d) A A EEELFRIEOWURRERT DNy 7T v 7B HA D Z L,
D) fiRiiE
a) FEE SN EEEICAEBEBEORBELZITI 2 L,
b) EEEOEEIT 1I0mm LT THD Z &,
c) kB2 500kg UL EOEHEEICHAGED Z &,
d) EMMR AT F U ARRETHDHZ L,
E) REEHI AT A
Q) 77U RY—R—ZfFHLTVDHZ L,
mﬂ%%“®ﬁ@%ﬁ% UTINHEADIERTEDZ &,
C) 7—X% CSV A TH U r— RA[RERZ &,
F) = EEoE 1K

a) fx s lHRER IS 3,500rpm LA b, Feo Km0 13 2,300 X g L EDMERER 5 Z &,

G) 7m7RmAELE 13

a) B FHRER I 4,800rpm LA B, FeKimE O T 4,150 X g L EOMEREEBE T 5 Z &,

2 EEEROa AL FoREESIE

EFE 1 QW BT 2 — kN 7e BB EE L O () DB REMFIZE T2 2 A > M

NHRBETRER T A 7 T U =BT 2 BRI DR 2 HH T2,

(1) BRSO RMEHIRE 5641 H 26 A 17004 (WEOBBIINEDZ L)

(2) 2% T889—2192
HRTFRERALEE — T H 1 &

[E SR E N IR R 7

PRERARERR BR ATl FERG 0985-58-7574

3 MAEORZN AAFRICESEICET HHGH I L TEABRRAT 2 M5,

(1) AR SFb54E12 A 11 HbAFf 641 A 26 HET,
(2) G B 2ICF T
4 HHEOBME AAFRITESSHANHS LRSS,
(1) BAfERR: SF1 5412 A 15 A 11 K 00 4>
(2) BRMEST  EIERKFARMEF v o " AEE 3 Baik=
5 Zoftt ZOEAFEOFEMITEATHEFICLD,
BB, RARNRIITETHY, BEETHZ ERHVHED,
6 Summary

(1) Classification of the products to be procured : 22, 31

(2) Nature and quantity of the products to be purchased : Biochemistry

immunological testing system 1Set
(3) Type of the procurement : Purchase

(4) Basic requirements of the procurement :

and



A)

B)

C)

D)

E)

F)

G)

Biochemistry analyzer-one unit

a) Must be capable of performing simultaneous multi-item analysis using a discrete method.

b) The instrument should process a maximum of 5400 tests per hour for the photometric
method and maximum of 1800 tests per hour for the electrolytic method.

Specimen Pretreatment Conveyance System-one unit

a) Must be able to connect to multiple biochemical autoanalyzers and
immunochemiluminescence analyzers.

b) The system should be capable of processing more than 500 specimens per hour at a 1:1
dispensing ratio.

c) The dispensing area should be able to detect liquid levels.

d) It should be able to dispense 200-800ul at once.

e) The dispensing area of the system should have droplet prevention function.

f) The system can store more than 400 processed specimens.

g) It should be able to replenish consumables even during operation.

h) It should be selectable of the right/left direction where the specimens are conveyed to.

i) It should have a backup device.

Immunoassay system-one unit

a) The system should have a processing capability of 200 tests per hour.

b) Sample capacity should be more than 150 samples.

c) It should have an automatic re-examination function.

d) IT should have a backup device with equal performance to the main unit.

Seismic isolator device-one unit

a) The device should be installed with seismic isolation.

b) The height of the seismic isolator should be less than 10 mm.

c) It should withstand a superimposed load of more than 500 kg per square meter.

d) Tt does not need regular maintenance.

Temperature Control System-one unit

a) It can use cloud servers.

b) The operational status of the equipment can be checked in real time.

c) Data should be downloadable in CSV format.

Benchtop Centrifuge-one unit

a) Maximum rotation per minute should be more than 3500 rpm. The maximum centrifugal
force should be more than 2300 X g.

Floor-Standing Refrigerated Centrifuge-one set

a) Maximum rotation per minute should be more than 4800 rpm. The maximum centrifugal

force should be more than 4150 X g.



(5) Time limit for the submission of the requested material : 17:00 26 January, 2024
(6) Contact point for the notice :
Takanori Kurogi, Procurement Section, Accounting Division, National University
Corporation University of Miyazaki, 1-1 Gakuen Kibana-dai Nishi Miyazaki-shi
889—2192 Japan, TEL 0985—58—"7574



