SO Y TE THANH HOA CONG HOA XA HQI CHU NGHIA VIET NAM

BENH VIEN PHOI : Poc 1ap — Tw do — Hanh phiic
S6: 113 /TM-BVP Thanh Héa, ngay 11 thdng 3 nam 2025
THU MOI BAO GIA

Kinh gtri: Cac cong ty san xuat, cung ung sita.

Bénh vién Ph6iThanh Hoa dang trién khai thyuc hién ké hoach mua sita dé
thuc hién ché d6 bdi dudng bang hién vat cho Can bd vién chire, ngudi lao dong
bénh vién nam 2025 ( 12 thang ) v6i cac ching loai, s6 lwong va yéu cau ki thuét
nhu sau: C6 danh muc kém theo (Phu luc 1).

Bénh vién kinh moi Quy cong ty ¢ di diéu kién kinh doanh theo quy dinh
cua phép luét quan tdm, tham gia bao gia cung tmg céc loai sita néu trén.

Béo gi xin dugc lam theo mau giri kém thu moi (Phu luc 2) va gii vé
Bénh vién Phdi Thanh Hoa theo dia chi:

- Bénh vién Phdi Thanh Héa, sb 302 dudng Nguyén Hitu Canh, phudng

Quang Thinh, Tp. Thanh Hoa, tinh Thanh Hoéa.

- Email: letrichinh@gmail.com

- Dién thoai lién hé: 0237. 3996972.

Thoi gian guri bdo gia: Trudc 16h00 ngay 17/ 3 /2025 (tinh theo ddu buu
dién).

R4t mong nhan dugc su quan tam, tham gia cua Quy cong ty!

Xin tran trong cam on!

Noi nhan:
- Nhu trén;
- Luu: VT, P.HC.
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Phu luc l DANH MUC, SO LUOQNG SUA VA YEU CAU Ki THUAT
(Kem theO«T htr ma'z S6: 113 /TM-BVP ngay 11 /3/2025 cua Gidm déc Bénh vién

Phéi Thanh Héa)

O PVT

S6
lwong

Yéu cau ki thuat

Stra dac
co
duong
380¢g

Lon

43.968

1. Quy cach: Lon thiéc 380g; san phim chira _trong hop
thiéc chuyén dung, ghép kin, dam bao yéu cdu an toan
v¢ sinh thuc pham theo QCNV 12-3:2011/BYT

2. Thanh phin: Puong < 48%, sita > 44,4% (nudc,
stra bot, chat béo sira, whey bot, sita tuoi), dau thue vit,
chét nhii hoa (322 (i)), lactoza. C6 chira sita, lecithin
dau nanh.

3. Cic chi tiéu chat lwong:

*Chi tiéu cAm quan:

- Trang thai: Dang sét, dong nhat khi khiy déu p
- Mau sic: mau tu nhién cia sira, tir vang kem nhat den -
vang kem dim [/ pEne

1]

- Mui vi: Thom, ngot, ddc trung cta san pham |
* Chi tiéu chit lwrgng chi yéu \\
- Nang lugng: > 307 keal/100g N\

- Ham lugng chét béo: > 10,2 g/100g

- Ham lugng chat dam: > 4,3 g/100g

- Ham luong hydrat cac bon: > 49,7 g/100g
- Calci: > 128 mg/100g

Stra tuoi
tiét
trung co
dudng
180ml

12.198

1. Quy cach: Hop gidy 180ml bén trong c6 16p nhua PE
chuyén dung, ghép kin, dém bao yéu cdu an toan vé
sinh thuc pham theo QCVN12-1:2002/BYT

2. Thanh phin: Sira tuoi > 95,9%, duong < 3,8%, chat
6n dinh (471, 460(i), 407, 466), vitamin

(natrlascorbat A, D3), khoang chét (natri selenit),
huong liu téng hop dung cho thuc phdm. Khéng st
dung chét bao quan.

3. Cic chi tiéu chit lrong

*Chi tiéu cAm quan:

- Trang thai: Long, dong nhét khi lic déu

- Mau sédc: mau ty nhién ctia san pham tir tring duc d&én
vang kem nhat

-Mui vi: Thom, ngot, dic trung cua san pham

* Chi tiéu chat lrong chii yéu

- Nang lugng: > 72 kcal/100g

- Ham lugng chét béo: > 3,3 g/100g

- Ham lugng chit dam: > 3 g/100g

- Ham lugng hydrat cac bon: > 7,8 g/100g

- Calci: > 110 mg/100g

- Phospho: > 80 mg/100ml

- VitaminA: > 200 IU/100ml

- Vitamin D3: > 60 IU/100mg




- Selen: > 7,5 ng/kg

Stra tuoi
tiét
trung it
dudng
180ml

9.095

1. Quy cach: Hop gidy 180ml bén trong cé 16p nhwa PE
chuyén dung, ghép kin, dam bao yéu cu an toan vé
sinh thuc pham theo QCVN12-1:2002/BYT

2. Thanh phén: Sita twoi > 97%, dudng < 2,7%, chit
on dinh (471, 460(i), 407, 466), vitamin

(natriascorbat, A, D3), khoang chét (natri selenit),
huong liéu tong hop ding cho thuc phdm. Khoéng st
dung chét bao quan.

3. Cic chi tiéu chit lwong

*Chi tiéu cam quan:

- Trang thai: Long, dong nhét khi lic déu

- Mau sic: mau tw nhién cia san pham tir tring duc dén
vang kem nhat

-Mui vi: Thom, ngot, dic trung cua san pham

* Chi tiéu chit lwgng chi yéu

- Nang luong: > 68,5 kcal/100g

- Ham lugng chéit béo: > 3,3 g/100g

- Ham lugng chit dam: > 3 g/100g

- Ham luong hydrat cac bon: > 6,7 g/100g

- Calci: > 110 mg/100g

- Phospho: > 80 mg/100ml

- Selen: > 7.5 pg/kg

- VitaminA: > 200 IU/100ml

- Vitamin D3: > 60 IU/100mg

Stra
chua
ubng ¢
dudng
130ml

Chai

36.048

1. Quy cach: Péng g6i mot 16c voi khodi lwong tinh:
130ml (4 chai x 130ml) dugc chira trong bao bi 1o nhya
HIPS chuyén dung cho thuc phdm, dam bao yéu cu vé
sinh an toan thuc phdm theo QCVN 12-1:2011/BYT

2. Thanh phin: Nuéc, dudng, sita bt tach béo > 3,3%,
xir6 fructoza, xird glucoza, chét én dinh (405, 466),
huong sita chua téng hop dung cho thuc pham,
Lactobacillus paracasei (L.CASEI 431TM), vitamin D3.
3. Cic chi tiéu chit lwong

*Chi tiéu cAm quan:

- Trang thai: Dang long, c6 thanh phan sita chua déu
trén trong lo, dong nhét khi khudy déu.

- Mau sic: mau tring duc, dic trung cla san pham.

- Mui vi: Thom, ngot, hoi chua, dic trung cia san
pham.

* Chi tiéu chit hrong chi yéu

- Nang lugng: > 63,6 kcal/100g

- Ham luong chét béo: < 0,1 g/ 100g

- Ham luong chéat dam: > 1,1 g/100g

- Ham luong hydrat céc bon: > 14,8 g/100g

- Duong : > 14,6g/ 100mg




- Vitamin D3: > 75 IU/ 100ml
- Natri: > 20 mg/ 100ml
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Phu luc 2: MAU BAO GIA SAN PHAM SUA

TN CONG WL it iiiicisstondsosina stammiot )
EVA CIIE 1ottt ik s i s

BAO GIA HANG HOA
Kinh giri: Bénh vién Phéi Thanh Hoa

Can cir theo thu moi sd ~ /TM-BVPngay / /2024 cua Bénh vién Phéi Thanh Hoa,
Cong ty chiing t6i guri dén quy khach hang bang bao gid hang héa nhu sau:

Pon gia
e A Ay~ A oA A A ~ '3 A
STT Tén hing héa Quy cach, thong so ky thudt, tiéu chuan chat Hang‘san PVT So (@ bao Thanh tidn
lwgng xuat lwong \
gom VAT)

1

2

3

Téng cong

Ghi chu: v eeeeeen, Ay thang  nam 2025
1. Bdo gid nay c6 hidu luc &énngay: ........................ Nguwoi dai dién cong ty
2. Pon gié trén d4 bao gdm thué, phi (néu c6) va chi phi van chuyén, ban giao (Ky, ghi ro ho tén, dong dau)

dén Bénh vién Phdi Thanh Héa.




