SO Y TE BEN TRE CONG HOA XA HQI CHU NGHIA VIET NAM

TRUNG TAM Y TE Pic 1ap — Tw do — Hanh phiic
HUYEN BINH DAI

S6:6.4§ /TTYT-TCHC Binh Dai, ngaysldthang Ynam 2024
V& viée moi chao gia hang héa s
(g6i thiu phu cép hién vat nam 2022-2024)

Kinh guti: Cac Cong ty san xuét, kinh doanh

Cin ctt Luat Du thiu sb 22/2023/QH15 ngay 23 thang 6 nam 2023,

Cin cir Nghi dinh sb 24/2024/ND-CP ngay 27/02/2024 cua Chinh phu
quy dinh c-h‘i tiét thi hanh mot s diéu va bién phép thi hanh luét dau thau vé lya
chon nha thau;

Can ctr Ké hoach s6 455/KH-TTYT v& viéc cdp phét hién vat cho vién
chirc, hop dong lao dong tai Trung tdm Y t€ huyén Binh Pai.

Trung tdm Y té huyén Binh Pai c6 nhu ciu tiép nhan béo gid dé tham
khao, x4y dung gia gbi thau, lam co s& to chuc lya chon mua hang hoa (c6 phu
luc danh muc kém theo) phuc vu viée thuc hién che do boi dudng bang hién vt
cho vién chirc, hgp dong lao dong tai don vi, voi ndi dung cu thé nhu sau:

1. Théng tin ciia don vi yéu ciu bdo gia: '

~ L.Donviyéu cau bao gia: Trung tim Y té huyén Binh Pai; dia chi: khu
ph6 1, thi tran Binh Pai, huyén Binh Dai, tinh Bén Tre.

2. Hinh thtic, phuong thic lya chon nha thiu: P4u thau rong rdi qua
mang; phuong thire: Mot giai doan it thi ho so.

3. Thong tin lién hé cia ngudi chiu trach nhiém tiép nhan bdo gia:
CKI.PD Tran Phat Pat, Truéng phong To chirc-Hanh chinh

, + S dién thoai: 0919652579, lién h¢ git hanh chinh trir cac ngay thu 7,
chu nhat va ngay I€.

+ Email: phongtche.ttytbinhdai@gmail.com.

4. Céch tiép nhén béo gia:

- Nhan truc tiép hodc thu tai : Phong Tf) chitc-Hanh chinh - Trung tdm Y
té huyén Binh Dai; dia chi: khu pho I, thi trn Binh Pai, huyén Binh Pai, tinh
Bén Tre.

- Nhén ban scan qua mail: phongtche ttytbinhdai@gmail.com.

5. Thoi han tiép nhin bdo gid: tir ngay ra thong bao dén 17 gid ngdy
01/5/2024.
6. Thoi gian c6 hiéu luc cla béo gia: t6i thidu 90 ngay ké tir ngay bdo gid.




I1. N§i dung yéu cau bao gia:

1. Pham vi cung cap: Hang héa phuc vu viée thye hién ché do boi dudng
bang hién vat cho vién chtc, hop dong lao dong tai don vi (Phu luc dinh kem).

2. Mau chao gia: Theo mau dinh kém.

3. Yéu ciu vé gia bao: gia chio dd bao gom céc loai thué, phi, 1¢ phi-theo
luét dinh céc chi phi khac.

Rat mong duogc su quan tim hop tac ctia Quy don vi.

Trén trong!

Noi nhin: DPOC
- Nhu trén; ] =
- Luu: VT. TRUNGJ_’AM s};w.

%’,ﬁ Ghii Heing



(Kem Thu moi chao gia 56 (A8 /TTYT-TCHC ngay AAthdng 4 ndm 2024 cua Trung tdm Y té huyén Binh Dai)

[Thong tin Cong ty....]

Kinh giri: Trung tdm Y té huyén Binh Pai

MAU BAO GIA HANG HOA

Trén co s& yéu cau béo gia ctia Trung tam Y té huyén Binh Dai, Cong ty ..... hdn hanh gui dén Quy Trung tAm bang béo

gia, cu thé nhu sau:
1. Béo gia cho .... mét hang,
gom:

Stt

Tén hang héa

Pon vi
tinh

Dic tinh k¥ thuat

S6 lwong

Pon gia
VAT(c6 VAT)

Gia ke khai

Diu nanh 1 lit

Chai

Thanh phéan: 100% dau dau nanh nguyén
chét tinh luyén, Vitamin A Palmitat
khong sir dung chét bio quan va chét tao
mau.

10.157

Puong tinh luyén 1Kg

Thanh phan: dudng mia
- b6 Pol: >=99.8%

- Ham lugng duong <=0.03
- Tro dan dién: <=0.003
Dj 4m: <=0.5
- B9 mau: <=30 ICUMSA

9.629

Cahop 155¢g

Hop

Thanh phan: c4 nuc 60%, x0t ca chua
35%, dau nanh, dudng, muodi i-0t.

3.454

Bo ham 150g

Hop

Thanh phén: nac bd (55%), nuéc, s,
duong, mudi i-6t, hanh, toi, gling...
Gié tri dinh dudng trong 100g:

- Calorries: >137kcal
- Protein: >10.5g

- NaCl: >0.9¢g

135




Stt

Tén hang hoa

Pon vi
tinh

Pac tinh ky thuat

| S6 lwong

Pon gia
VAT(c6 VAT)

Gia ke khai

Ngii cdc dinh dudng 20 géi x
25g

Bich

Thanh phan: Chét béo thuc vat (siro
glucosse, dau thuc vat, dam sira, bot ddu
nanh, bot bép, chiét xuat dai mach, bot
g20).

Chi tiéu chat lugng chii yéu:

- Nang luong: >350kcal
- Chéit dam: >3g
- Chét béo: >8g
- Do am: <7.5%

- Vitamin A >650 1U.

- Vitamin D3 >190IU
- Natri: >235mg
- Canxi >410mg

333

Ngii cbc an kiéng 400g

Bich

Thanh phan: Ngii cbc 60% (d4u nanh, bat,
gao lut, ddu xanh), ky tir 5%, hoai son 3%,
khiém thuc 2%, khoang chét, vitamin D3.
- San phdm khong bd sung dudng kinh
Dinh du&ng trong 100g:
- Nang lugng >333kcal
- Chat dam >11g
- Vitamin D3 >1701U
- Kém >2mg
- Sit>1.7¢g
- Canxi >195mg

62

Stta dac 380g

Hop

Gia tri dinh dudng trung binh trong 100g:
- Néng lugng: 336kcal
- Chéit dam: 2.7g
- Chét béo: 10.8¢g

- Hydrat Cacbon: 57.1g

4.501




Stt

‘Tén hang hoa

Don vi
tinh

Dac tinh ky thuat

- Sé lwgng

Don gia

VAT(e6 VAT) | =0 & khed

Stta dinh dudng c6 dudng
180ml

Thanh phan sita tuoi >93%, dudng >3.5%

2.448

Stra ti€t trung cé dudng
220ml

Bich

Thanh phan: Sita (93%), duong (3.9%),
du thuc vat, vitamin (A,D3), c6 chira sita
Gia tri dinh dudng trung binh trong
100ml:

- Néng lugng: 75.2kcal
- Chét dam: 3.0g
- Chét béo: 3.2¢

6.927

10

Stra tiét trung khong duong
220ml

Bich

Thanh phan: Sita 97%
- Néng luong:>59%cal
- Chét dam:>2.5g
- Chét béo:>3g
- Canxi>95mg
- Vtitamin A>140IU
- Vitamin D>25IU

3.424

11

Ca phé sira hoa tan 20 gbi x

l6g

Thanh phéan: dudng, bot kem, hdn hop ca
phé hoa tan (12.5% ca phé robusta), 0.5%
dau nanh, Thanh phﬁn: duong, bot kem,
hdn hop ca phé hoa tan (12.5% ca phé
robusta), 0.5% dau nanh, maltodexxtrin,
ca phé rang xay nhuyén (0.5%)

815

12

Ca phé den Coffee Espresso

Thanh phan: ca phé hoa tan (99.8%), chét
diéu chinh d6 chua Sodium hydrogen
carbonat
Ham lugng Orchatoxxin A<10.2PPB
Sodium: 20mg

146




Don vi ; Pon gia
Stt Tén hang hoa , Dac tinh ky thuat - So lwgn , Gia ke khai
. g tinh - y thus , "1 | VAT(c6 VAT)
Thanh phan:
- Vét mi: bt mi, dau co, tinh bot khoai
mi, mubi, hdn hdp Protein long tréng
13 ' Ml Kokomi tom chua cay 30 Thing tring, chiét xuét nam men, siro ngd ndng
g61 x90g do fructose cao ’
- Sup: duong, dau co, mudi, mam ruoc,
bot toi, chiét xuat 6t, bdt, ca chua.
a0
Téng cong............. khoan
2. Bang béo gia c6 hiéu luc trong vong ... ngdy, ké tir ngdy ...thang ..... nim
CONG TY ....
Noi nhin: GIAM DPOC
- Nhu trén;
- Luu: VT.




