Grading Detail for Standard Compliance Evaluation of National Restaurants of the PRC 
（Formulated in accordance with the national standard GB/T 13391-2009）

Compiled by the National Restaurant and Hotel Ranking Committee

                                     February, 2010

Grading Detail Summary for Standard Compliance of National Restaurants 
	S/N
	Items
	Total score
	Eligibility score
	Actual score
	± Eligibility score

	1
	Equipment and facilities
	600
	
	
	

	2
	Service quality
	300
	
	
	

	3
	Dish quality
	400
	
	
	

	4
	Management level
	300
	
	
	

	5
	Equipment maintenance and care
	200
	
	
	

	6
	Hygiene and cleaning of equipment
	200
	
	
	

	7
	Options
	20 items
	
	
	

	
	Total
	2000
	
	
	


Signed by:
I. Evaluation Detail and Grading Instructions on Equipment and facilities

	Items 
	Score 
	Evaluation requirement
	Actual score
	Grading instructions

	I. Architectural and infrastructural conditions
	122
	
	
	　

	1. Architectural appearance (external wall, shop front and supporting building of main building)
	6
	Distinctive and outstanding degrees on characteristics and style
	6
	4
	3
	2
	With national style or characteristics of the times

	
	5
	Grade on the finishing materials 
	5
	4
	3
	2
	The applied finishing materials shall be marble, moorstone, glass curtain and so on which is of high quality and top level and shall also match with the national style.

	
	5
	Fine degree on finishing process 
	5
	4
	3
	2
	Splicing in order, without obvious color difference

	2. Architectural composition
	10
	Suitable degree on the areas of dining hall and kitchen 
	10
	7
	4
	2
	For platinum five-diamond level, the proportion shall be 1：0.4（full store :10）; and for the level of five diamonds, the proportion shall be 1：0.3（full store :7）

	
	8
	Effectiveness on the sound-proof and smell-proof facilities between dining hall and kitchen
	8
	6
	4
	2
	There shall be equipped with door or air curtain and a passage longer than 5m 

	
	10
	Special passage for guest, passage for employees, passage for purchasing and stocking of goods
	10
	8
	6
	4
	Those passages shall be kept tidy and clean, without crossing and without sharing use.

	
	5
	Raw material room, frozen and fresh-preserved storehouse that are in compliance with storage conditions
	5
	4
	3
	2
	Easy to take and store, rationally distributed, set up independently, with utilization area that are applicable to its production capacity

	
	5
	Conditions on accessible facilities
	5
	4
	3
	2
	Accessible facilities including the passage, toilet cubicle and wheelchair and so on for the disabled

	3. Name and logo of the restaurant
	4
	Name and logo of the restaurant
	4
	3
	2
	1
	Placing at the eye-catching place, with fine workmanship

	4. Shop front decoration light 
	4
	Effect of greening object or ornament
	4
	3
	2
	1
	　

	
	5
	Effects of spot light, neon lamp or other decorative lighting objects  
	5
	4
	3
	2
	　

	5. Computer system
	8
	Application ability of network system
	8
	6
	4
	2
	Available to account for purchasing, selling, storage and cost of goods, with user interface and admin zone being connected with internet（if not, a zero score will be given）

	
	3
	Reservation, check-out and cash register
	3
	2
	1
	0
	　

	
	3
	Access to check out with bank card
	3
	2
	1
	0
	　


	3.Decoration light 
	5
	Luxurious and exquisite, with uniform light intensity
	5
	3
	2
	1
	　

	4. Decorations and furnishings
	4
	Equipped with elegant decorations and artistic displays that are in compliance with style of the restaurant.
	4
	3
	2
	1
	　

	5. Reception desk (ordering office)
	2
	The ordering office shall be of reservation and reception negotiating functions.
	2
	1
	
	
	With signs in Chinese and a foreign language

	IV. Dining hall
	180
	　
	
	　

	1. Layout
	15
	Completeness of banquet reception function
	15
	12
	8
	4
	Having banqueting hall or multifunctional hall that can accommodate more than 300persons, 200persons, 100persons and 50 persons respectively for dining at the same time

	
	16
	Effect of private room for special, luxurious banquet
	16
	12
	8
	4
	The area of each dining position shall be more than 4m2,  able to accommodate over 16 persons and equipped with food hatch or pantry and washroom. In addition, there shall be equipped with buffet more than 2m, decoration setting, chatting and resting area, network system and audio-visual equipment.

	
	10
	Quantity of private room for banquet
	10
	7
	4
	1
	If it’s no less than 40rooms, a full score will be got.

	
	8
	Sufficiency of the area of each dining position in general
	8
	6
	4
	2
	If it’s no less than 4 m2, a full score will be got.

	
	6
	Each floor is equipped with pantry as required
	6
	5
	4
	3
	For restaurant of platinum five-diamond level, each private room shall be equipped with a pantry; for restaurant of the level of five diamonds, at least two private rooms shall be equipped with a pantry; and for those of other levels, pantry shall be equipped as required (4 points)

	
	2
	Smoking area and non-smoking area
	2
	0
	
	
	It shall be clearly indicated and separately set up.

	2. Ornamental effects of wall, floor and ceiling
	6
	Texture of decorative materials applied to banqueting hall or multifunctional hall 
	6
	5
	4
	3
	　

	
	8
	Decoration degrees on banqueting hall or main dining hall 
	8
	6
	4
	2
	Luxurious, exquisite and uniform

	
	7
	Decoration degree on private room for banquet
	7
	5
	3
	1
	Luxurious, exquisite and uniform

	3. Temperature in dining hall
	5
	Adjust the temperature as per the requirement of guest for dining
	5
	4
	3
	2
	Convenient, timely and effective

	4. Decoration light
	10
	There shall be equipped with high-quality or ordinary illumination which is able to present the design style; and each kind of lamp shall have outstanding decorative effects
	10
	8
	6
	4
	Style prominent, high-end luxury, with eye-catching effect made by multiple illuminations.  

	
	6
	Suitable illumination with dining surrounding feelings
	6
	5
	4
	3
	Chinese restaurant shall be of sufficient illumination which is able to reflect the sense of food; and western restaurant shall be able to show objective matters clearly.


	3. FLoor
	10
	Anti-slip and easy-to-clean performance 
	10
	8
	6
	4
	

	4. Sewage discharging
	7
	Sewage discharge
	7
	5
	3
	1
	Sewage discharging facility shall be of high grade, sanitary and clean (full score: 5); meat or fish cooling room shall not be set up with open channel (2 points); if it does, no score will be got

	5. Facilities in kitchen
	10
	Capability of freezing, cold storage and fresh-preservation facilities
	10
	7
	4
	1
	Sufficient, complete, good performance, environmental protection; and the thermometer shall be able to run normally.

	
	15
	Capability of washing and disinfection facilities
	15
	10
	5
	1
	Dishwasher, electric or uperization equipment must be equipped with completely, and applicable. Disinfected and unpasteurized tableware shall be placed separately and kept with obvious marks; all of which shall meet the relevant national regulations.

	
	15
	Capability of processing equipment in kitchen
	15
	10
	5
	1
	Various, complete, good performance, where operating board, flavoring platform, storage cabinet, container and cookware shall be made of stainless steel; while for restaurant of leveles over four diamonds, those appliances shall be made of 100% stainless steel.

	
	10
	Environmental protection performance of temperature, ventilation and smoke emission facilities 
	10
	8
	6
	4
	Comply with relevant national regulations

	
	10
	Having refuse storage and sealing equipment and swilling collecting facility
	10
	8
	4
	2
	Comply with relevant national regulations

	
	5
	Three proofing facilities
	5
	4
	3
	2
	Have sufficient fly proofing, dust proofing and rat proofing effect

	6. Mark
	5
	Having all kinds of complete and normative marks
	5
	4
	3
	2
	With obvious, clear, uniform and neat marks pasted on each raw material, tool, container and department.

	
	5
	Having special refrigerator for keeping sample 
	5
	4
	3
	1
	If dishes for large banquet or important reception can be preserved over 24 hours; if not, a zero score will be got.

	7. Overall impression on kitchen
	10
	Flexible, normative and suitable coordination and operation
	10
	8
	6
	4
	　

	VI. Facilities in public space
	68
	　
	
	　

	1. Parking conditions
	8
	Parking convenience, with suitable parking place
	8
	6
	4
	2
	Having parking space within 200m for guests, and normative condition to park for guest instead.

	2. Elevator
	4
	Elevator for guest and elevator for working
	4
	3
	2
	1
	For floors less than 2F, no matter if there are elevator for guest, 2 points will be given; and if the elevator is equipped at the right position or relative correct position, 2 points shall be given.

	
	4
	Elevator for guest shall be of good performance and able to run stably. 
	4
	3
	2
	1
	Detection report as provided by relevant department

	
	4
	Pantry facility shall be sanitary and safe and able to operate effectively
	4
	3
	2
	1
	If the pantry floor is over 3F, there shall be equipped with pantry elevator; if not, no score will be given.


	3.Public signs 
	6
	Public signs shall be equipped normatively and completely, and easy to be identified.
	6
	4
	2
	1
	Public signs shall cover series signs, warning signs, working state signs and indicative signs and so on.

	4. Passageway, corridor and hallway 
	4
	Ornament grade and material selection level
	4
	3
	2
	1
	　

	
	5
	Suitability and grade of illuminations and displays
	5
	4
	3
	2
	　

	
	5
	Comfort and convenience performance
	5
	4
	3
	2
	Roomy or rather roomy way for walking and activity convenience

	5. Public toilet 
	4
	Washroom, water closet and toilet cubicle shall be in compartment; the toilet cubicle shall meet the utilization demands of guests
	4
	3
	2
	1
	One toilet cubicle shall be available for at least 50 persons.

	
	4
	Decorative materials for wall and floor shall be of high-end or ordinary quality
	4
	3
	2
	1
	No damage

	
	8
	Having sanitary installations of high-end quality and induction typed water tap
	8
	6
	4
	2
	Those which provides with hot water will get 2 points, induction typed water tap 2 points and high-end sanitary installations 4 points

	
	4
	With complete articles for use of guest
	4
	3
	2
	1
	Soap dispenser, paper basket,  toilet paper, hanger, towel and dryer and so on

	
	4
	With good ventilation facility
	4
	3
	2
	1
	No peculiar smell

	
	4
	That for guest and employees shall be set up separately.
	4
	3
	2
	1
	If not set up separately, no score will be given.

	Up-to-standard score for installations and facilities

（Total score of 600）
	Platinum five-diamond level: 580
	Five-diamond level: 522
	Four-diamond level:462

	
	Three-diamond level:420
	Two-diamond level:372
	One-diamond level:306


I. Summary on Evaluation Details for Equipment and 

Facilities

	Items
	Item score
	Actual score
	Eligibility(±)

	Total score
	
	
	

	I. Architectural and infrastructural conditions
	
	
	

	II. Environmental protection and safety facilities
	
	
	

	III. Front hall
	
	
	

	IV. Dining hall
	
	
	

	V. Kitchen
	
	
	

	VI. Facilities in public space
	
	
	


II. Evaluation Detail and Grading Instructions on Service Quality
	Items 
	Score 
	Evaluation requirement
	Actual score
	Grading instructions

	I. Appearance and hygiene of waiter
	35
	　
	
	

	1. Dressing up
	4
	Tidy, suitable, with outstanding characteristics
	4
	3
	2
	1
	Sampling check over 10 waiters from different post.

	
	4
	In harmonious with the style and grade of the restaurant
	4
	3
	2
	1
	　

	
	4
	With clear distinctions among different posts and grades
	4
	3
	2
	1
	　

	
	3
	Dressed up with normative and matched suit
	3
	2
	1
	0
	Outerwear, shirt, pantyhose (skirt), shoe, neck tie (collar badge), vest and chest card

	2. Hairstyle
	5
	The hair of waitress shall not excess the shoulder and that of steward shall not excess the hairline
	5
	4
	3
	2
	Clean, neat, without peculiar smell

	3. Makeup
	5
	Waitress shall be lightly made up and steward is not allowed to keep beard.
	5
	4
	3
	2
	This shall be clearly regulated by the enterprise and meet the hygienic requirements

	4. Personal hygiene
	5
	Waiter is not allowed to keep long nails and apply them with nail polish
	5
	4
	3
	2
	　

	
	5
	Their dresses shall be clean, without stain, without damage and without gauffer.
	5
	4
	3
	2
	　　

	II. Courtesy and decorum
	15
	　
	
	　

	1. Attitude
	10
	Waiter shall be of full energies to provide guest with answers and initially say hello to guest with smile.
	10
	8
	6
	4
	　

	2. Manner
	5
	Waiter shall conduct themselves sedately, in compliance with the reception manner. 
	5
	4
	3
	2
	　

	III. Language
	25
	　
	
	　

	1. Honorific 
	5
	Use civilized honorific, and don’t use service taboo words
	5
	4
	3
	2
	　

	2. Mandarin 
	5
	Service in mandarin
	5
	4
	3
	2
	For restaurant of the level of five diamonds, the waiter shall be able to service in mandarin

	3. Foreign language and hand language
	15
	Waiter shall be able to receive guest in foreign language and hand language.
	15
	10
	5
	1
	If they can handle it in English and hand language, a full score will be given. Such evaluation is mainly based on live dialogue and written examination, where English shall be a must. 

	IV. Working principle
	10
	　
	　
　
	　

	
	5
	With distinctive post and responsibilities 
	5
	4
	3
	2
	Sampling check on the waiter with the reference of management document.

	
	5
	When there is no detailed receive tasks, waiter shall keep a proper posture and stand normatively.
	5
	4
	3
	2
	Without chatting and playing

	V. Service at front hall
	37
	　
	
	　

	1. Welcome service
	6
	Providing welcome service actively and passionately, with complete manner, and timely add seat.
	6
	4
	2
	1
	If there is no greeter, no score will be given.

	2. Ordering service
	8
	They shall say hello to guest initially, and providing guest with skilled ordering service quickly and correctly
	8
	6
	4
	2
	Having corresponding telephone record, which is traceable, distinct and correct.

	3. Newspapers and periodicals service 
	15
	Providing with  restaurant services and items propaganda material, each type of menu (price list) and newspapers and magazines in Chinese and foreign language
	15
	10
	6
	2
	Having internal periodicals and magazines shall be given a full score (15 points) (if not, the full score shall be given from 10 points); and shall also able to provide around 10 categories of periodicals.

	4. Business hours
	4
	Business hour shall be clearly indicated
	4
	3
	2
	1
	With clear and styled marks in good order.

	5. Call taxi for guest
	4
	Such service shall be done timely to ensure guest could get on the taxi within stated time.
	4
	3
	2
	1
	Having the record and introducing bus conditions to guests

	Ⅵ. Service at dining hall
	178
	　
	
	　

	1. Reception service
	5
	Actively, passionately and normatively introduce guest to the right position and timely add seat
	5
	4
	2
	1
	　

	2. Dish introduction
	20
	Skillfully, actively and passionately and rationally introduce dishes to guest
	20
	15
	10
	5
	Waiter shall be able to introduce dishes clearly with rich dish knowledge and shall also be able to provide guest with reasonable dishes arrangement to meet the demands of guest.

	3. Serve wine and tea
	15
	Timely and normatively; and shall also meet the requirement of guest
	15
	10
	5
	1
	　

	4. Timely dish serving
	15
	The interval shall be within 15 min from taking the order to serving the first course; and later, the interval shall be kept within 5 min (as banquet requirement) for serving of each courses.
	15
	10
	5
	0
	　

	5. Dish serving sequence
	15
	The dish serving sequence shall be normative, in compliance with requirement ruled by the enterprise.
	15
	10
	5
	1
	　

	6. Tableware removal and renew
	12
	Timely, normative, at appropriate time, without disturbing guest; and shall also meet the hygienic standard.
	12
	8
	6
	4
	　


	7. Free spices
	6
	With all sorts of fresh and sanitary spices, which shall also be easy to use
	6
	5
	4
	3
	　

	8. Check-out
	8
	Providing correct, on-time and complete check-out service with account opening, and having credit card service.
	8
	6
	4
	2
	　

	9. Site cleaning 
	10
	Timely, properly arranged, in order
	10
	8
	6
	4
	　

	10. Taking-away service 
	10
	Providing with packaging materials
	10
	8
	6
	4
	Sanitary and environmental protection (if such service is not provided, no score will be given; if the packaging bag with logo of the enterprise is provided, 10 points will be given and if not, the grading will be counted from 8 points)

	11. Dining-hall temperature
	5
	No less than 20°C in winter and no higher than 26°C in summer
	5
	4
	3
	1
	Available to be adjusted as per requirement of guest

	12. Dining-hall air
	5
	No peculiar smell, with pure and fresh air
	5
	4
	3
	1
	

	13. Banquet service
	15
	Available to provide services for large banquet, cocktail party, buffet and buffet party
	15
	10
	5
	0
	Inspect the equipment and check the provided records.

	14. Service effect
	15
	Providing with normative and careful service, with rational serving interval and appropriate processing arrangement
	15
	10
	5
	0
	　

	15. Table setting
	12
	The table surface shall be neat, beautiful, sanitary, practical, with characterized themes and rational setting.
	12
	8
	4
	1
	1. Sampling check on 30% of the banquet hall, main dining hall and private room; 2. Setting for on-site theme of a banquet.

	16. Overall impression on service 
	10
	Comfort atmosphere, close coordination, flexible operation and active service
	10
	8
	6
	4
	　

	Up-to-standard score for service quality（Total score of 300）
	Platinum five-diamond level: 295
	Five-diamond level:  285
	Four-diamond level：264

	
	Three-diamond level:243
	Two-diamond level：213
	One-diamond level:180


II. Evaluation Detail and Grading Instructions on Service Quality

	Items
	Item score
	Actual score
	Eligibility(±)

	Total score
	
	
	

	I. Appearance and hygiene of waiter
	
	
	

	II. Courtesy and decorum
	
	
	

	III. Language
	
	
	

	IV. Working principle
	
	
	

	V. Service at front hall
	
	
	

	V. Service at dining hall
	
	
	


III. Evaluation Detail and Grading Instructions on Dish Quality
	Items 
	Score 
	Evaluation requirement
	Actual score
	Grading instructions

	I. Dish quality
	225
	　
	
	　

	1. Raw material
	15
	Raw material shall be of various types
	15
	11
	7
	3
	If the number of the types of raw material is over 300, a full score shall will be given

	
	15
	Dishes made of high-grade raw materials
	15
	11
	7
	3
	　

	
	15
	With carefully selected, fresh material
	15
	11
	7
	3
	　

	2. Dish appearance
	15
	Cooked food is normatively placed in plate, with natural, beautiful and eye-pleasing appearance
	15
	11
	7
	3
	　

	
	15
	Cooked food shall be of uniform size, and beautiful shape.
	15
	11
	7
	3
	　

	3. Cutting skill
	20
	Uniform and no connection and scattering; and shape with knurling cutter
	20
	15
	10
	5
	　

	4. Color
	20
	Natural and beautiful, with lighting sauce and appropriately matched main material and supporting materials. 
	20
	15
	10
	5
	　

	5. Level of attainment
	20
	With different cooking methods that can present the tactile sensation and delectable flavor of raw material
	20
	15
	10
	5
	　

	6. Taste
	20
	The cooked food shall be of pure taste with suitable degree of saltiness, which can reflect the original flavor of raw material
	20
	15
	10
	5
	

	7. Mouthfeel
	20
	Complying with related cooking skill requirement: with suitable tender, smooth, cool and fragile mouthfeel.
	20
	15
	10
	5
	

	8. Temperature
	15
	Cold dish shall be fresh and hot dish shall be hot 
	15
	11
	7
	3
	Warmth keeping measures

	9. Vessel
	20
	Vessel shall be in coordination with dish styles, where that for banquet shall be of various type.
	20
	15
	10
	5
	Exquisite, delicate, and of high grade

	10. Nutritive value
	15
	With good nutritive value
	15
	11
	7
	3
	Sampling check on the dish nutrition analysis list (if not, no score will be given)


	3. Operation requirement
	15
	Dishes shall be of clear quality standard, material putting standard which shall be strictly complied with.
	15
	11
	7
	3
	Sampling check on 10 categories of dishes

	4. Requirement for convenience of guest 
	15
	Available to meet the special requirement of guest for produce time and dishes category
	15
	11
	7
	3
	Check the guest feedback sheet with direction

	Up-to-standard score for dish quality

（Total score of 400）
	Platinum five-diamond level:380
	Five-diamond level:360 
	Four-diamond level：336

	
	Three-diamond level：309
	Two-diamond level：251
	One-diamond level:200


Ⅲ. Evaluation Detail and Grading Instructions on Dish Quality

	Items
	Score
	Actual score
	Eligibility(±) 

	Total score
	
	
	

	Ⅰ. Dish quality
	
	
	

	Ⅱ. Technological level of the kitchen
	
	
	

	Ⅲ. Hygiene
	
	
	

	Ⅳ. Cost management
	
	
	

	Ⅴ. Comprehensive level of dishes
	
	
	


Ⅳ. Evaluation Detail and Grading Instructions on Management Level

	Items
	Score
	Evaluation requirement
	Actual score
	Grading Instructions

	Ⅰ. Quality of managers
	20
	　
	
	The managers include professional manager, and that above vice general manager. 

	1. Management consciousness
	8
	Observe law and discipline, be honest, passionate in his job, and dutiful, attach importance to efficiency, have service consciousness 
	8
	6
	4
	2
	Whether the quality policies and objectives for the restaurant are made personally for reasonable resource allocation (in communication with the leadership). 

	2. Educational background
	4
	60%, 40%, or 20% with the national recognized college degree or above 
	4
	3
	2
	1
	The copies of certificates should be provided.

	
	4
	80%, 50%, or 30% have received professional training education on operating management
	4
	3
	2
	1
	The provable materials within two years should be provided (professional training from relevant department, such as professional manager).

	3. Professional competence
	4
	80%, 50%, or 30% with the national recognized titles, including economic series, administrative series or technical grade
	4
	3
	2
	1
	The title means that above middle rank (including middle rank), and the copies of certificates should be provided at least.

	Ⅱ. Qualifications of staff
	53
	　
	
	　

	1. Service consciousness
	3
	Be honest, passionate in his job, and dutiful, attach importance to efficiency, have service consciousness
	3
	2
	1
	0
	By observation and inquiry at site

	2. Staff training 
	10
	80%or 50% of the staff have received job training
	10
	8
	6
	4
	1. Provision of the pre-post training certificate of qualification 2. If the unit will train its staff, the training program, test score and other records should be provided. 

	3. Qualifications of servers
	3
	There’re restaurant service technicians to organize the daily reception services.
	3
	0
	0
	0
	Zero for none 

	
	4
	Ratio of senior restaurant servers
	4
	3
	2
	1
	4 points for＞10%,  3 points for＞7%, 2 points for＞5%, 1 score for＞2%, zero for none. 

	
	4
	Ratio of middle-ranking servers and above
	4
	3
	2
	1
	4 points for＞30%,  3 points for＞15%, 2 points for＞10%, 1 score for＞5%, zero for less than 5%.

	4. Meal ordering 
guide
	3
	There’re specialized staffs to order dishes.
	3
	2
	1
	0
	Level of professional knowledge and proficiency for ordering dishes

	5. Famous chef, cooking master and high-ranking chef
	4
	There’re cooking masters or famous chefs as head chef or executive chef.
	4
	
	
	
	Zero for none

	
	3
	There’re senior technician to operate with the team. 
	3
	2
	1
	0
	

	
	4
	Ratio of high-ranking chef in the staff of the same work type 
	4
	3
	2
	1
	4 points for＞25%,  3 points for＞20%, 2 points for＞10%, 1 score for＞5%

	6. Middle-ranking chef
	4
	Ratio of middle-ranking chef and above in the staff of the same work type
	4
	3
	2
	1
	4 points for＞65%,  3 points for＞50%, 2 points for＞30%, 1 score for＞10%

	7. Pastry cook
	4
	Ratio of middle-ranking pastry cook and above in the staff of the same work type
	4
	3
	2
	1
	4 points for＞40%,  3 points for＞30%, 2 points for＞20%, 1 score for＞10%

	8. Logistic support personnel
	4
	Have the work license issued by labour department
	4
	3
	2
	1
	One score will be gained for each work type, with the maximum of 5. According to the national regulations, the staff must work with the license. There’s no score for this item if they don’t work with the license or the license is overdue.  

	9. Dietitian
	3
	There're nutrition diets (dietitians) and the nutrition analysis is conducted for the dished supplied regularly.
	3
	2
	1
	0
	4 points will be gained for full-time work and 3 points for part-time work. The proofs related to nutrition analysis should be gained. No score will be gained if there is no analysis material. 

	Ⅲ.Management document
	87
	　
	
	 (Including quality manuals, program documents, operation instructions, processing technology requirements and management system compilation, etc.)

	1. Standardization
	12
	Quality policy for the enterprise
	12
	10
	8
	6
	In conformity with the reality of the enterprise and reflecting the management aim of the leaders

	
	12
	Quality objective
	12
	10
	8
	6
	It’s specific and practicable and can be implemented by each department. It can be measured and assessed, and the evaluation proof should be provided. 

	
	4
	Organization
	4
	3
	2
	1
	Reasonable setup, specific responsibility and orderly connection 

	
	5
	Comprehensive and accurate
	5
	4
	3
	2
	It can cover the entire work and departments without omission. 

	
	12
	Standard text
	12
	10
	8
	6
	There’re quality manuals, program documents, operation instructions, and management system compilation, etc., and they are clear in level.  

	2. Organized management system
	6
	There’re specific post responsibilities for each department. 
	6
	4
	2
	0
	Select 2~3 departments at random for inspection. 

	
	6
	Specific responsibilities for connecting parts
	6
	4
	2
	0
	　

	
	6
	Specific measures for supervision and check
	6
	4
	2
	0
	　

	
	6
	There’re measures to guarantee dish quality 
	6
	4
	2
	0
	　

	
	6
	There’re measures to guarantee service quality
	6
	4
	2
	0
	　

	
	6
	There’re measures for security and health guarantee.
	6
	4
	2
	0
	　

	
	6
	There’re measures for logistic support system and quality assurance.
	6
	4
	2
	0
	　

	Ⅳ. Warehouse management
	20
	　
	
	

	Warehouse management
	10
	There’re standard access and outbound procedures, and there’s no difference from the accounts.   
	10
	8
	6
	4
	Check the relevant records

	
	10
	Warehouse management should be orderly, neat and clean. 
	10
	8
	6
	4
	The storage area for foods and articles of different property should be differentiated. There should be obvious marks for different areas. The storing foods should be classified, put on different shelves, put away from the ground, and separated by bulkhead. The goods shelf should be marked with purchase date and quality guarantee period, first in first out. 

	Ⅴ. Standardized management
	30
	
	
	

	
	4
	The locations for all the goods should be marked. 
	4
	3
	2
	1
	

	
	6
	The marks are complete (for example, the highest and lowest stock, left in and right out, etc.)
	6
	4
	2
	0
	

	
	7
	All the facilities should have labels, responsible person and responsibilities, etc..
	7
	5
	3
	1
	

	
	3
	The materials to make marks and labels should be firm, and difficult to be loose or damaged. The specification and model should be unified and neat.
	3
	2
	1
	0
	

	
	6
	There's no unnecessary article in the function rooms.  
	6
	4
	2
	0
	

	
	4
	The personal belongings should be put together (the tea set and towels should be put in the specified place).
	4
	3
	2
	1
	

	Ⅵ. Evaluation of consumers
	10
	　
	10
	7
	4
	1
	The on-site questionnaire for customers is used as standard, and there should be 10 copies. More than 95 points should be considered as full score, more than 90 points as 7 points, more than 85 points as 4 points, and more than 80 points as 1 point. 

	Ⅶ. List
	80
	　
	
	　

	List 1(The handling process for customers’ complaints)
	10
	Check whether the actual process conforms to the requirements according to the corresponding content provided in quality manual.
	10
	7
	4
	1
	Zero for no corresponding content in the manual

	List 2 (Process of cleanness and security management)
	15
	Check whether the actual process conforms to the requirements according to the corresponding content provided in quality manual.
	15
	10
	5
	0
	Zero for no corresponding content in the manual

	List 3 (Process of services and reception)
	15
	Check whether the actual process conforms to the requirements according to the corresponding content provided in quality manual.
	15
	10
	5
	0
	Zero for no corresponding content in the manual

	List 4 (Process for creating dishes)
	10
	Check whether the actual process conforms to the requirements according to the corresponding content provided in quality manual.
	10
	7
	4
	1
	Zero for no corresponding content in the manual

	List 5 (Purchase process)
	15
	Check whether the actual process conforms to the requirements according to the corresponding content provided in quality manual.
	15
	10
	5
	0
	Zero for no corresponding content in the manual

	List 6 (Process for adopting energy-saving products and supervision)
	15
	Check the energy-saving standard made within the enterprise and its implementation 
	15
	10
	5
	0
	Provision of relevant data

	The up-to-standard score for management level 
(Total score of 300)
	Platinum five-diamond level:295
	Five-diamond level: 282 
	Four-diamond level: 258

	
	Three-diamond level: 222
	Two-diamond level: 192
	One-diamond level: 156


Ⅳ. Evaluation Detail and Grading Instructions on Management Level

	Items
	Score
	Actual score
	Eligibility(±)

	Total score
	
	
	

	Ⅰ. Quality of managers
	
	
	

	Ⅱ. Qualifications of staff
	
	
	

	Ⅲ. Management document
	
	
	

	Ⅳ. Warehouse management
	
	
	

	Ⅴ. Standardized management
	
	
	

	Ⅵ. Evaluation of consumers
	
	
	

	Ⅶ. List
	
	
	


Ⅴ. Evaluation Detail and Grading Instructions on Equipment and Facilities 

Maintenance
	Items
	Evaluation requirement
	Check for maintenance
	Check for cleanness
	Grading Instructions

	
	
	Score
	Actual score
	Score
	Actual score
	

	Ⅰ. Building facilities
	
	28
	
	26
	
	

	1. Outer wall of constructions
	Clean and tidy without damage and stain 
	4
	4
	3
	2
	1
	3
	3
	2
	1
	0
	

	2. Ambient environment
	Clean and tidy without rubbish and pollution
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	Including fence, passage and footstep

	3. Name and logo
	Standard and intact without damage
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	The hotel name should adopt standard simplified characters, and there should be no damage if neon light is used for decoration. 

	4. Door
	Effective for use, without stain and damage
	3
	3
	2
	1
	0
	2
	2
	1.5
	1
	0.5
	

	5. Parking lot
	With a clear mark and clean and tidy environment
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	

	6. Virescence decorations
	Trimmed in good condition, without sundries
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	

	7. Lighting (decorations)
	Intact and effective without stain
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	Including spotlight, decoration light, and floodlight

	8. Power-supply system
	The equipment, facilities and power-supply system facilities are intact and effective, without potential failure and sanitation dead corner
	2
	2
	1.5
	1
	0
	3
	3
	2
	1
	0
	There should be records for checking and maintenance.

	9. Water-supply system
	The equipment and facilities are intact and effective, without potential failure and sanitation dead corner
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	There should be records for checking and maintenance.

	10. Heating system
	The equipment and facilities are clean and tidy without sanitation dead corner
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	There should be records for checking and maintenance.

	11. Air-conditioning system
	The equipment and facilities are clean and tidy without sanitation dead corner, and there is no dirt retention and damage in all air vents 
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	There should be records for checking and maintenance. 

	12. Staff restaurant, shower room and dormitory
	The equipment and facilities are clean and tidy without sanitation dead corner
	3
	3
	2
	1
	0
	2
	2
	1.5
	1
	0.5
	

	Ⅱ. Front hall 
	
	20
	
	20
	
	

	1. Floor
	Bright and smooth, without damage and stain
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	The carpet should be smooth without peculiar smell and stain. 

	2. Windows and curtains
	There is no damage and dust. The glass is bright without stain, the curtains is hung intact and can be opened and closed effectively.
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	

	3. Wall and ceiling
	Smooth and intact, without damage, shedding, water stain and dust
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	

	4. Column and table
	Without damage, stain and dust
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	

	5. Luminaires
	Decorated in good condition, without dust 
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	

	6. Decorating artwork
	Intact and clean, without damage and dust
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	

	7. Telephone
	Effective for use, without stain and dust
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	Including magnetic card phone and card-casting telephone

	8. Reception desk (front desk)
	The tools for settling accounts are clean and effective for use
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	The tools for settling accounts include cash register, and all the settlement tools of computer terminal.

	
	The front desk is smooth, clean and tidy, without sundries
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	

	9. Supplies for guest
	Intact, without damage, dust and stain
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	Supplies for guest include garbage can, ashtray and hanger, etc.. 

	Ⅲ. Dining hall
	
	66
	
	72
	
	

	1. Dining hall marks
	Standard in writing, hung upright, without damage, dust and stain
	3
	3
	2
	1
	0
	3
	3
	2
	1
	0
	

	2. Door
	There is no damage, deformation, and scratch with bright and dustless glass. 
	3
	3
	2
	1
	0
	3
	3
	2
	1
	0
	

	3. Windows and curtains
	The windows can be opened and closed effectively without damage, deformation and dust. 
	2
	2
	1.5
	1
	0.5
	3
	3
	2
	1
	0
	

	
	The windows can be opened and closed effectively without damage, deformation and dust. 
	2
	2
	1.5
	1
	0.5
	3
	3
	2
	1
	0
	

	4. Floor, wall and ceiling
	Smooth and clean, without damage, dilapidation, stain and peculiar smell
	3
	3
	2
	1
	0
	3
	3
	2
	1
	0
	The floor should be smooth and bright, with 2 points for the cleanliness of floor, and 1 score for wall and ceiling. 

	5. Luminaires
	Intact, effective, without dust and stain 
	3
	3
	2
	1
	0
	3
	3
	2
	1
	0
	

	6. Flowers, trees and decorations
	The decorations shall not be worn-out and dusty, and the trimmed trees and decorations are full of vigor without peculiar smell. 
	3
	3
	2
	1
	0
	3
	3
	2
	1
	0
	The artificial flowers and trees shouldn’t be obsolescent and dusty.

	7. Tables and chairs
	Stable, intact, without dust and stain
	3
	3
	2
	1
	0
	3
	3
	2
	1
	0
	If chair cover is not used, there should be no hot mark and shedding of painting on the chair surface. 

	8. Counter
	Stable, intact, without dust and stain
	3
	3
	2
	1
	0
	2
	2
	1.5
	1
	0.5
	

	9. Turntable
	Effective for use, without stain
	2
	2
	1.5
	1
	0.5
	3
	3
	2
	1
	0
	

	10. Tablecloth
	Intact, without damage, obsolescence and stain 
	3
	3
	2
	1
	0
	3
	3
	2
	1
	0
	

	11. Napkin
	Intact without damage, obsolescence and stain
	3
	3
	2
	1
	0
	3
	3
	2
	1
	0
	

	12. Facecloth
	Without obsolescence, stain and peculiar smell
	3
	3
	2
	1
	0
	3
	3
	2
	1
	0
	

	13. Toothpick
	Independent packaged 
	3
	3
	2
	1
	0
	3
	3
	2
	1
	0
	

	14. Tableware
	Smooth, clean, obscure and dry without damage or stain
	4
	4
	3
	2
	1
	4
	4
	3
	2
	1
	Separate washing and sterilization

	15. Wine set
	Smooth, clean, obscure and dry without damage or stain
	4
	4
	3
	2
	1
	4
	4
	3
	2
	1
	Separate washing and sterilization

	16. Tea set
	Smooth, clean, obscure and dry without damage or stain
	3
	3
	2
	1
	0
	4
	4
	3
	2
	1
	

	17. Smoking set
	Smooth, clean, obscure and dry without damage or stain
	3
	3
	2
	1
	0
	4
	4
	3
	2
	1
	

	18. Food cart and tray
	Intact and effective without stain
	2
	2
	1.5
	1
	0.5
	3
	3
	2
	1
	0
	

	19. Menu
	Not worm-out, without stain
	4
	4
	3
	2
	1
	3
	3
	2
	1
	0
	

	20. Freezer and ice machine
	Intact and effective without stain
	2
	2
	1.5
	1
	0.5
	3
	3
	2
	1
	0
	

	21. Air cleanliness
	Fresh, without peculiar smell
	3
	3
	2
	1
	0
	3
	3
	2
	1
	0
	

	22. Telephone
	Effective for use, without stain and dust
	2
	2
	1.5
	1
	0.5
	3
	3
	2
	1
	0
	

	Ⅳ. Kitchen
	
	44
	
	46
	
	

	1. Door and passage
	Without damage and deformation, sound-proof and smell-proof, clean without stain and sundries
	3
	3
	2
	1
	0
	3
	3
	2
	1
	0
	

	2. Floor
	Dry and smooth, without damage, oil stain, and peculiar smell
	3
	3
	2
	1
	0
	3
	3
	2
	1
	0
	

	3. Wall
	Without oil stain, damage, filth and shedding 
	2
	2
	1.5
	1
	0.5
	3
	3
	2
	1
	0
	

	4. Windows
	It’s intact without damage, filth and dust, and the glass is bright 
	3
	3
	2
	1
	0
	3
	3
	2
	1
	0
	

	5. Freezing equipment
	Effective for use without stain and damage, the location of internal articles is proper to meet the requirement for dietetic hygiene
	4
	4
	3
	2
	1
	4
	4
	3
	2
	1
	

	6. Washing and sterilizing equipment
	Effective for use without stain and damage, with the sterilizing function conforming to the requirement for dietetic hygiene
	4
	4
	3
	2
	1
	4
	4
	3
	2
	1
	

	7. Kitchen ware
	Effective for use without damage, clean and tidy without stain and oil stain 
	3
	3
	2
	1
	0
	3
	3
	2
	1
	0
	

	8. Cooking bench and cookers
	Not messy, clean and orderly, without damage and oil stain 
	3
	3
	2
	1
	0
	3
	3
	2
	1
	0
	

	9. Cold room
	With sterilizing equipment conforming to the requirement for dietetic hygiene
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	

	
	The tools and appliance are clean without damage
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	

	
	There’re anti-pollution measures for the foods to sell. 
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	

	
	With non-manual taps
	3
	3
	2
	1
	0
	3
	3
	2
	1
	0
	

	
	Clean in the whole 
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	No fly, cockroach, mosquito and rat

	10. Ventilating equipment for discharging smoke and heat
	Effective for use, clean and orderly, without damage, dust, oil stain and filth
	2
	2
	1.5
	1
	0.5
	3
	3
	2
	1
	0
	

	11. Sewerage
	Cleaned in time, without damage, peculiar smell, and oil stain 
	3
	3
	2
	1
	0
	3
	3
	2
	1
	0
	

	12. Overall impression on the kitchen
	Neat and clean, complete and orderly 
	3
	3
	2
	1
	0
	3
	3
	2
	1
	0
	

	Ⅴ. Public area
	
	33
	
	30
	
	

	1. Elevator
	They’re operating normally, all the indicating functions are intact, and the inner decorations are in good condition, without damage, stain and scratch. 
	3
	3
	2
	1
	0
	3
	3
	2
	1
	0
	

	2. Passage, corridor and gallery
	The floor us intact and clean, without damage and stain
	4
	4
	3
	2
	1
	2
	2
	1.5
	1
	0.5
	

	
	No crack, damage, dust and stain for the walls
	3
	3
	2
	1
	0
	2
	2
	1.5
	1
	0.5
	

	
	Luminaires are intact and effective without dust
	3
	3
	2
	1
	0
	3
	3
	2
	1
	0
	

	
	The decorating artwork is intact and not worn-out, without damage and pollution. 
	3
	3
	2
	1
	0
	3
	3
	2
	1
	0
	

	
	All the indicating marks are intact without damage. 
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	

	3. Public washroom
	The door marks are orderly, without damage and stain.
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	

	
	It’s bright without damage and stain, and the floor is smooth and dry
	3
	3
	2
	1
	0
	3
	3
	2
	1
	0
	

	
	There's no damage, stain and dust on the wall and ceiling, and there’s no uncivilized doodling on the wallboard and baffle plate.
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	

	
	The toilet cubicle is intact, without blocking, dripping, stain and peculiar smell
	3
	3
	2
	1
	0
	3
	3
	2
	1
	0
	

	
	The sink is intact, without abrasion, dust and stain
	3
	3
	2
	1
	0
	3
	3
	2
	1
	0
	

	
	The soap dispenser is intact and effective, without stain. 
	2
	2
	1.5
	1
	0.5
	2
	2
	1.5
	1
	0.5
	

	Ⅵ. Security installations
	
	9
	
	6
	
	

	1. Public area
	Intact, effective, without dust and stain  
	3
	3
	2
	1
	0
	2
	2
	1.5
	1
	0.5
	

	2. Dining hall
	Intact, effective, without dust and stain 
	3
	3
	2
	1
	0
	2
	2
	1.5
	1
	0.5
	

	3. Kitchen
	Intact, effective, without dust and stain 
	3
	3
	2
	1
	0
	2
	2
	1.5
	1
	0.5
	

	Up-to-standard score for maintenance
(Total score of 200)
	Platinum five-diamond level: 195
	Five-diamond level: 185
	Four-diamond level: 185

	
	Three-diamond level:  170
	Two-diamond level: 170
	One-diamond level: 170

	Up-to-standard scores for cleanness

 (Total score of 200)
	Platinum five-diamond level: 195
	Five-diamond level: 185
	Four-diamond level: 185

	
	Three-diamond level:  170
	Two-diamond level: 170
	One-diamond level: 170


Ⅴ. Evaluation Detail and Grading Instructions on Equipment Maintenance

	Items
	Score
	Actual score
	Eligibility(±)

	Total score
	
	
	

	Ⅰ. Building facilities
	
	
	

	Ⅱ. Front hall 
	
	
	

	Ⅲ. Dining hall
	
	
	

	Ⅳ. Kitchen
	
	
	

	Ⅴ. Public area
	
	
	

	Ⅵ. Security installations
	
	
	


Ⅵ. Evaluation Detail and Grading Instructions on Cleanness and Hygiene 
	Items
	Score
	Actual score
	Eligibility(±)

	Total score
	
	
	

	Ⅰ. Building facilities
	
	
	

	Ⅱ. Front hall 
	
	
	

	Ⅲ. Dining hall
	
	
	

	Ⅳ. Kitchen
	
	
	

	Ⅴ. Public area
	
	
	

	Ⅵ. Security installations
	
	
	


Ⅶ. Options
	
	Items (20 in all) 
	Possession

	1
	With a background music system
	

	2
	With a closed circuit television monitoring system
	

	3
	With the environment of courtyard garden and indoor park
	

	4
	With dish ordering system 
	

	5
	Adoption of 5S management method 
	

	6
	With regular singing and dancing performance 
	

	7
	Adoption of advanced and appropriate communication equipment
	

	8
	Have passed the authentication of ISO 9001
	

	9
	Have passed the authentication of ISO 18000
	

	10
	Have passed the authentication of ISO 14000
	

	11
	Have passed the authentication of HACCP
	

	12
	Continuous operation of more than 15 years 
	

	13
	Business model of chain stores (more than 2 regular chains)
	

	14
	Have famous Chinese chef and master chef
	

	15
	With comprehensive reputation assessed by administrative department above provincial level 
	

	16
	With service band recognized by industry and authorities concerned above provincial level
	

	17
	Adopt positively the energy and water saving equipment, energy-saving facilities has reached national advanced level 
	

	18
	Provide chauffeur drive service for the drunk customers 
	

	19
	With sightseeing elevator
	

	20
	With baby sitting room and children's playroom
	

	Note: there should be at least 16 items for platinum five-diamond level, 12 items for five-diamond level, 8 items for four-diamond level, and 6 items for three -diamond level.




