SO Y TE TP HO CHI MINH CONG HOA XA HQI CHU NGHIA VIET NAM
BENH VIEN QUAN TAN PHU Poc lap — Tu do — Hanh phiic

S6: SD3UTB-BVQTP Tan Phi, ngay 14 thang '} ndm 2025

THONG BAO MOT CHAO GIA

Kinh giri: Cac nha sén xuat va cung cap

Hién tai, Bénh vién quan Tan Phu dang co nhu cAu mua sam hang hoa boi
dudng bang hién vét cho vién chie, nguoi lao dong tai Bénh vién. Dé co co so
mua s&m kinh moi cac nha san xuat, nha cung cap tham gia gri bao gia theo danh
muc cu thé nhu sau:

I. Thong tin cia don vi yéu cau bao gia

1. Don vi yéu cau bao gia: Bénh vién quén Téan Phu

2. Thong tin lién hé bo phén tiép nhan béo gia:

- Phong T8 chiic - Hanh chinh quan tri/Bénh vién quan Téan Ph.

- Sé dién thoai: 028.36220.413 - line 515

3. Céch thire tiép nhan béo gia:

- Bang béo gia gui truc triép hodc qua dudng buu dién cho Phong T(")Achirc -
Hanh chinh quan tri, Bénh vién quan Tan Phu (dia chi: s6 609-611 Au Co,
phudng Tan Phu, Thanh ph6 Ho Chi Minh).

- Nhan qua email: bv.tanphu@tphcm.gov.vn

4. Thoi han tiép nhén béo gia:

- Tir ngay 21 thang 7 ndm 2025 dén trude 11 gio 00 phit, ngay 28 thang 7
nam 2025.

- Céc bio gia nhan duge sau thoi gian néu trén s& khong duge xem xét,

5. Thoi han c6 hidu lyc cia béo gid: bang béo gia ¢6 hiéu luc 120 ngay, ké
tlr ngay bao gia.
1L N§i dung yéu citu béo gid
1. Danh muc nhu sau:
Danh muc timg loai yéu cdu ghi 1&: khoi lugng, thanh phan, gia tri dinh

k-

dudng trung binh trong san pham theo Hb so ban tu cong b sén pham nhu sau:

Tén 86
STT | hang Tiéu chi ky thuit 1 Ghi chu
wong

héa

] Sita | - Thanh phén: Nude, dudng (5%), stia bot tach | 43.000 | Vinamilk -

béo (3,3%)/milk powder (3.3%), xird fructoza, | ho Probi

chua o 5 Op
ubng xird glucoza, chat on dinh* (405, 466), huong li¢u o
men | (huong sita chua) tong hop ding cho thuc pham, GRcEIonE




Tén

A
STT| hang Ti¢u chi ky thuit 2y Ghi chi
héa lwgng
song | chat tao ngot tong hop (955), Lactobacillus duong
(it paraqasei (L.CASEI 431™), vitamin D3.
dudmg) | Khoi lugng: 65ml
- Gid tri dinh dudng trung binh: trong 100 ml:
Nang lugng 39,6 keal. Chét dam 1,1g. Chét béo <
0,1g. Hydrat carbon 8,8g. Pudng tong sb 8,5g.
Vitamin D3 75 IU. Natri 20 mg.
« Thanh phan: Stta tr 100% sta  tuoi oo
< | Sia (97,1%)/Fresh milk (97.1%), dudng (2,7%), chét 4?}‘(?00 h\é:::a:;g:
UOT 130 dinh* (471, 460(i), 407, 466), vitamin (A, D3), | °P et &
tfet khoang  chat/mineral  (natri  selenit/sodium Hong
rung | selenite).
(it |- Khdi luong: 180ml
duong) |- Gia tri dinh dudng trung binh: trong 100 ml:
Ning luong 68,5 keal. Chat béo 3,3g. Chat dam
3.0g. Hydrat carbon 6,7g. Calci 110 mg. Phospho
80 mg. Selen 7.5 Mg. Vitamin A 200 IU. Vitamin
D360IU.
3 Sita ;:a'gélgrr:::t (?:];d; Nuéde, ddu nanh hat, duong, 36.900 Vil
df‘?“ - Khbi lugng: 220ml hop Super Soy
nanh | _Gis tri dinh duéng trung binh: hodc tuong
Nang lugng: tdi thiéu 56.7 keal dwong
Chét béo: téi thiéu 1,1g
Chét dam: t6i thidu 2,0g
Hydrat cacbon: t6i thiéu 9,7g
Calci/calcium: tHi thiéu 120mg
Vitamin a: tdi thiéu 133iu
Vitamin d3: t6i thiéu 25 iu
Vitamin b6: tbi thiéu 65meg
Vitamin b9: t6i thiéu 20meg
Vitamin b12: t5i thiéu 0.12meg
Cholesterol: t6i thiéu Og
4 Siga | - Thinh phan: Nudc, sifa bot, duong, chat béo sita, | 50 000 | i namilk
b gelatin thuc pham, chat on dinh (1422, 47!, 440)‘, hop hofic tueng
Hiue whey bot, men Streptococcus thermophilus va ' At
(it Lactgbacillus bulgaricus. &
dudng) | - Khoi lugng: 100g
- Gia tri dinh dudng trung binh: trong 100g: Ning
lugng: 84,5 kcal, Chét dam 3,7 g, Chét béo 2,5 g,
Hydrat carbon 11,8 g, Puong téng s6 11,2 g,
Calci 110 mg, Natri 45 mg
5 | Ph hop | ; Lhanh phan: . 20.000 | Pho Story
VAT PHO - Gao (39.5%), chat on dinh (1404, hop hoi¢ tuong
412), dudng tinh luyén, muoi I-ot, chat diéu vi éu’cmg

(mononatri glutamat).
GOI THIT BO - Thit bo (20.5%), nuéc, ddu co
tinh luyén, hanh tim, chit diéu vi (mononatri
glutamat), chat lam day (1422), dudmg tinh luyén,
gimg, mudi I-8t, gia vi phd (que dinh huong, hoi),




Tén
hang
hoa

Tiéu chi ky thuat

A

So
lwgng

|

Ghi chn

phdm mau tu nhién (caroten tw nhién (chiét xudt
thue vat)), chét chdng oxy hoa (mixed tocopherol
(vitamin E)).
GOI GIA VI - Mubi I-6t, chét diéu vi (mononatri
glutamat, dinatri 5' - guanylat, dinatri §' -
inosinat), duong tinh luyén, rau sdy (hanh 14, 6t),
huong bo téng hop, gimg, dam thyc vat thuy phan
tir dau nanh, hanh tim, gia vi pho (qué, dinh
huong, hoi), bot duong théng, tiéu, chit chong
dong von (551).
GOI TUONG OT - Nuéc, 6t, dudng tinh luyén,
toi, mudi I-8t, ca chua cd dac, chat lam day
(1422), cht diéu chinh d¢ acid (260, acid citric),
chét bao quan (kali sorbat)..

- Khéi lugng: 120g.

- Gi4 trj dinh dudng trung binh trong 100 g: Nang
lugng ~190-210 keal. Chét dam (Protein) ~5-6 g.
Chét béo (Fat) ~6-8 g. Carbohydrate (Tinh bot)
~25-30 g. Natri (Mudi) ~900-1200 mg.

Mién
hop

- Thanh phan:

Vt mién: Tinh bot khoai tay, chat lam day (1420),
tinh bot ddu ha lan, tinh bot dau xanh 23,64 g/kg.
Céc goi gia vi: Mubi, dudng, chét diéu vi (621,
631, 627, 364(ii)), ddu co, cha ga siy 16,85 gke,
huong ga tdng hop, cdc gia vi (toi, tiéu, ot hanh,
ngo ri), m& ga 6,97 g/kg, chiét xudt ci cai, ca rot
sdy, ngd ri sdy, hanh 14 sdy, chiét xuat nam men,
tinh bat khoai mi, bt kem khong sira, chéit chong
dong vén (551), pham mau (caramel nhom I tong
hop, curcumin ty nhién, beta-caroten ty nhién),
chat diéu chinh d acid (330), nguyén liéu bd sung
vitamin B12 0,03 g/kg. Thanh phan c6 chira: Dau
nanh, trimg, casein.

- Khoi lugng: 53g

- Gié trj dinh dudng trong 1 goi:

GiA trj niing lugng: 190 keal

Chat béo: 2,3 g

Carbohydrate: 40,3 g

Chét dam: 1,9 g

Vitamin B12: > 1,2 meg

20.000

A

hdp

Mién Pha
Huong (vi
ga)
Acecook
hodc tuong
duong

Cé hop

- Thanh phdn: Ca 60%, x6t ca chua 35%, Déu
nanh 5%, chét lam day (1422, 1414), duong, mubi
i-0t, chét diéu vj (621), mau thuce phém (160c)

- Khéi lugng: 155g (khéi lugng réo 93g)

- Gi4 trj dinh dudng trung binh trong 100g co
khoéng 91 kcal.

1.200
hop

Ca x0t ca
Sardines
Sailer
Wheel
(Thai Lan)
hodc tuong
duong

Bo hdm
(hop)

- Thénh'phﬁn: Nac bo (55%), nudc, sa, dudng,
mubi i-6t, hanh, t0i, gimg, chat gitt am (451},
452i), chat diéu vi (621), chat chong oxy hoa

6.000
hop

Vissan
(Viét Nam)




Tén

chinh d¢ acid 500 (ii).

Luu y: Khong dung cho nguoi di img véi cac
thanh phan ctia san phdm.

- Khbi lugng: 240/ goi

- Gié tri dinh duéng trung binh trong mét khéu
phin 24g: Néng luong 106 kcal Carbohydrat:
18g; Dudng tong sb: 13,2g; Chéit dam: 1,3g; Chét
béo: 3,4g; Natri: 103mg

A
STT| hang Tiéu chi ky thuit 50 Ghi chit
hoa lwgng
(316). hodc tuong
- Khéi lugng; 150g duong
- Gia tri dinh dudng trung binh trong 100g
Néng lugng: 138 keal
Protein: 11,8g
Total carbohydrate: 3,12¢
Total fat: 8,7g
9 oo Thanh phan: Nac heo (55%), nude, dudmg, mubi 6.000 Vissan
him i-0t, hanh, toi, nuoc mam, pham mau tong hop hop (Viét Nam)
(hp) (150a), chit gitr am (4511, 4521), chit diéu vi " | hodc tuwong
(621), chét chong oxy héa (316). duong
- Khoi lugng: 150g/hop
- Gi4 tri dinh du®ng trung binh trong 100g thit heo
hop chira khoang 260 calo
s .1.a | - Thanh phan: Puong, bot kem pha ca phé (co .
2 1(13 ;alilalﬁ chira sita - contain milk), hén hop ca phé hoa tan 1:A00 gesiaéf:i
(g6i) (2) (10,6 %), sita b'(f)t‘téch kem - skimmed milk p N
powder (3,7 %), chat on dinh 1440, bt sita dira - da hogc
coconut milk powder, huong li¢u tong hop (co tuong
chira sita - contain milk), mudi i-6t, chdt didu duong

* Cong ty vui long cung cap bang bdo g:'ri theo mau phu luc dinh kém

2. Gia chao 1a dong Viét Nam di bao gdm thué, 18 phi va tat ca cac chi phi
van chuyén va giao hang tai Bénh vién quan Tén Phu (dia chi s6 609-611 Au Co,
phudng Tan Phu, Thanh phé HS Chi Minh).

3. Béo gié cla cac don vj 14 co s& dé Bénh vién quan Téan Phi tham khao
gia trén thi truong khong phai dé xét gia va lya chon nha cung cap. Qué trmh lyra
chon nha thau Bénh vién s& thuc hién theo ding quy dinh ctia Ludt Pau thiu va

quy dinh ctia co quan ¢6 thdm quyeﬁ%u»—
/
Trén trong./.

Noi nhin: oGl
-Nhur trén; S
-BGD/BVQTP; ' BENHVIEN \
- Ban bién tdp website BV (dé ddng tin);

-Luu: VT, TCHCQT, Thao.
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Nguyen Thanh Trwong




PHU LUC: MAU CHAO GIA
(Pinh kém Thong bdo moi chao gia s6:  /TB-BVOTP, ngay /  /2025)

TEN PON VI CUNG CAP  CONG HOA XA HQI CHU NGHIA VIET NAM
Poc l1ap — Tw do — Hanh phic

BANG BAO GIA
Kinh givi: Bénh vién quan Tan Phua
B essinas (tén don vi).............. , c6 dia chi tai........... , s0 dang ky kinh

doanh, so dién thoai lién hé............ cematlen . s v

Trén co s& yéu cau bdo gid cua Bénh vién quan Tan Pha va kha nang cung
cap ctia Cong ty, chiing toi xin gl toi quy bénh vién bang béo gia nhu sau:

Tén hang Tiéu chi ky Don vi £ e Thanh
ot | e thuat tinh | Solwong | Pomgia |
1
2
3

Tong cong:

Bang chii: ]

Ghi chu:
1. Bao gia nay co hiéu luc: 90 ngay, ké tir ngay béo gia.
2. Chiing ti cam két:

- Khong dang qué trinh thyc hién thu tuc giai thé hodc bi thu hoi Gidy chimg
nhan dang ky kinh doanh hodc Gidy ching nhan ding ky h¢ kinh doanh hodc
céc tai ligu twong duong khéc; khong thude truong hop méat kha ning thanh
todn theo quy dinh ctia phap luat vé doanh nghiép.

- Gid tri néu trong bao gia la phu hgp, khéng vi pham quy dinh cua phap luét
vé canh tranh, ban pha gia.

- Nhimng thong tin néu trén trong bdo gia la trung thyec.
3. Bdo gia c6 hiéu luc: 120 ngay, ké tir ngay bdo gia.
....... , ngay....thang....ndm .....
Dai dién theo phap luat
(Ky té va dong dau)
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