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TERMS OF REFERENCE - SERVICE PROVIDER

DPIEU KHOAN THAM CHIEU — NHA CUNG CAP DICH VU
Project: Swiss Tourism for Sustainable Development in Viethnam (ST4SD)
Dw an: Du lich Thuy Sy vi sw Phat trién Bén ving tai Viét Nam
Code | Ma: TOR.C305.1
Product/ Service name | Freeze Dryer Purchasing for Forest Herbal Tea Production | Mua
Tén san pham/ djch vy: s&m may say lanh phuc vu san xuét Tra I4 rimg bén dia

Contract term | Théi han From | T 09/2026 to | dén 11/2026
hop déng:

Application deadline | Han Before | Trudc 23/09/2026
nép don:

1. PROJECT INTRODUCTION | GIO'I THIEU DY AN

The Swiss Tourism for Sustainable Development in Vietnam (ST4SD), financed by the Swiss State
Secretariat for Economic Affairs (SECO), aims at making Viet Nam’s tourism sector more sustainable
and inclusive. As part of the economic development cooperation of Switzerland for Viet Nam, it is
implemented by the consortium of Helvetas Vietham, a Swiss international NGO, and the CRED
Tourism & Agriculture Solution Consulting Company Limited, a Vietnamese NGO. The Ministry of
Culture, Sports and Tourism appointed the Viet Nam National Authority of Tourism (VNAT) as the
project owner.| Dw én Du lich Thuy Sy vi sw Phéat trién Bén viing tai Viét Nam (ST4SD), tai tror béi
Téng cuc Kinh té Lién Bang Thuy Sy (SECO), nhdm muc dich thuc day sw phat trién bén ving va
bao trum cta nganh du lich Viét Nam. La mot phén trong hop tac phét trién kinh té gitia Thuy Sy va
Viét Nam, dw an dworc thuc hién béi Helvetas Vietnam, mét té chire phi chinh phi quéc té cua Thuy
Siva Trung tdm Phét trién Kinh té Néng thén (CRED), mét té chirc phi chinh phi cda Viét Nam. B
Van héa, Thé thao va Du lich chi dinh Cuc Du lich Quéc gia Viét Nam la chd dw an.

[Brief introduction of grantee, operation, activities] | [Gi®i thiéu ngan gon vé bén dwoc tai

tro, cach thirc van hanh, hoat dong]

Moc Cham Cooperative was established with the core mission of developing a sustainable
experiential tourism model on Cu Lao Cham Island (Hoi An, Quang Nam). The cooperative focuses
on the responsible exploitation of local indigenous resources, combined with preserving traditional
knowledge, protecting the environment, and creating sustainable livelihoods for the local island

community.



Hop tac xa Moc Cham duogc thanh Iap véi str ménh phét trién mé hinh du lich trdi nghiém
bén virng tai ddo Cu Lao Cham (HOi An, Quéng Nam). Hop téc x& tap trung vao viéc khai thac cé
tréch nhiém céc ngudn tai nguyén ban dia, két hop gilra bao ton tri thirc truyén thdng, bdo vé moéi

triong va tao sinh ké bén viing cho cong déng cw dan trén dao.

[Brief introduction of your activity/ model background] | [Gi&i thiéu ngan gon vé bdi canh

hoat dong/ mé hinh]

The forest herbal tea of Cu Lao Cham is a precious local remedy. However, it is currently
processed using traditional raw sun-drying methods, which depend entirely on the weather, fail to
guarantee food safety standards, and cause a significant loss of the natural medicinal active
ingredients and colors of the leaves. To upgrade the value of this local specialty, standardize the
production process to meet food safety standards, and develop an authentic tea-tasting experience

for tourists, purchasing a professional freeze dryer is highly necessary.

Tra l& rimg bén dia Cu Lao Cham la nguén duoc liéu quy gia cda dia phuong. Tuy nhién,
hién nay tra chd yéu duoc ché bién bdng phuong phap phoi ndng tha céng thé, phu thudc hoan toan
vao thoi tiét, chwra dém bao tiéu chuén an toan vé sinh thuc phdm (ATVSTP) va lam hao hut déng
ké cac hoat chéat duoc liéu tw nhién ciing nhw mau sdc cua la. Pé nang cép gia tri dic san dia
phuong, chuén héa quy trinh dat tiéu chudn ATVSTP va phét trién khéng gian workshop trai nghiém

thudng tra cho du khéch, viéc mua sém mét méy sy lanh chuyén dung la hét strc can thiét.
[Justification for the need of this activity] | [Giai thich li do, co s& cho hoat dong nay]

e First, preserving medicinal properties and quality: The freeze-drying technology allows
forest leaves to be dried at a low temperature, preserving 100% of the natural medicinal
properties, color, and flavor of the 18 native forest leaves. This ensures premium product
outputs for commercialization.

e Second, ensuring food safety: The enclosed stainless steel drying environment completely
isolates products from dust, insects, and mold, helping the cooperative achieve official Food
Safety certification.

e Third, enhancing the tourism workshop experience: The drying machine will be placed
directly in the combined production and experiential space. It serves as a visual educational
tool for tourists to learn about local circular agriculture and processing techniques.

e Fourth, sustainable community livelihoods: The standardized machine-assisted
processing system shortens production times, helps diversify small-scale local products, and

directly increases the income of the local community and artisans by more than 20%.



e Thir nhat, bo tén dworc tinh va chat lwong: Céng nghé séy lanh tudn hoan déi luvu gié
cho phép say la rimg & nhiét do thép, gitk nguyén ven 100% dwoc tinh tw nhién, mau séc va
hwong vi déc trung cua 18 loai 14 risng ban dia, ddm bdo dau ra sén pham cao cap phuc vu
thuong mai hoa.

e Thir hai, ddm béo An toan vé sinh thuc pham (ATVSTP): Moéi trirong séy khép kin bang
vat liéu inox 304 gitip céch ly hoan toan bui ban, cén trung va ndm méc, giip HTX hoan thién
quy trinh dat chudn ATVSTP.

e Thi ba, ndng cao trai nghiém workshop du lich: Méy say duoc bé tri truc tiép tai khéng
gian san xuét két hop trai nghiém. Py la céng cu truc quan gido duc du khach vé quy trinh
ché bién néng sén sach va kinh té tuan hoan tai dao.

e Thi tw, sinh ké céng déng bén virng: Viéc (rng dung may méc gitp chuén héa quy trinh,
rut ngan thoi gian lam tra, da dang héa céc dong san phdm qua téng nhé gon, tur dé téng thu

nhép cho nguoi dan va nghé nhén dia phwong tham gia chudi cung tng thém 20%.
2. REQUIRED TECHNICAL SPECIFICATIONS | THONG SO KY THUAT YEU CAU

e Equipment name | Tén thiét bi: 01 Professional Freeze Dryer / 01 Méy say lanh chét luong
cao

¢ Technical requirements | Yéu cau ky thuat:

Technical Parameters |

Théng s6 k§ thuat Specification | Chi tiet ky thuat

30-40 kg/batch (based on the average weight of fresh
Drying Capacity = fruits/leaves)

30- 40 kg/mé (tinh theo khéi lwong trai cay/la twoi trung binh)

Number of Trays 12 khay
S6 khay say 12 trays
Tray Dimensions

400 x 500 x 20mm

Kich thuwéc khay say



Technical Parameters |

Théng s6 k§ thuat Specification | Chi tiét ky thuat

Total Tray Area
2,4m2
Dién tich khay

Drying Temperature
20-50°C
Nhiét d6 say

Machine Dimensions
970 x 570 x 1560
Kich thwéc may

Power Capacity
, 2,5kW
Cobng suat

Control System

. i Automatic (Ty déng)
bieu khién

Power Source
. 220V/50Hz
Ngudn dién

3. ORDER AND TIME OF USE | DAT HANG VA THO'I GIAN SU’ DUNG

¢ Installation time or service use / Thi gian lap dat hodc str dung dich vu: October 2025

e Expected before / Dw kién trwwéc ngay: 31 October 2026
4. BIDDING REQUIREMENTS | YEU CAU PAU THAU

Interested suppliers are requested to send detailed quotations to assist3@st4sd.vn and

procurement@st4sd.vn before the above-mentioned deadline. The submitted documents must be

password-protected. You will be asked for the password after submitting the application. | Cac tai


mailto:assist3@st4sd.vn
mailto:procurement@st4sd.vn

liéu ndm trong dé xuét can c6 méat ma béo vé. Chung t6i sé lién hé véi ban dé héi mat ma. Dé xuét

dén dja chi email procurement@st4sd.vn va assist3@st4sd.vn trwéce thoi han néu trén.

The email subject line should begin with | Tiéu dé email cén ghi rd: [TOR.C305.1] Freeze dryer
machine purchasing — Moc Cham Cooperative (Cu Lao Cham) | G6i mua sam may say lanh —

Hop tac xa Méc Cham (Cu Lao Cham)

We will contact the unit that meets the above requirements.

Chung téi sé€ lién hé don vj dap trng cac yéu cau trén.

Checked by / Ngwoi kiém tra:

Nguyen Ngoc Bich — Component Manager | Quan ly Hop phan

Approved by / Ngwei duyét:

Olivier Messmer — Team Lead | Trwédng nhém Dy an ST4SD
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