SO Y TE THAI NGUYEN CONG HOA XA HOQI CHU NGHIA VIET NAM
BENH VIEN DA KHOA PHU BIiNH Doc 1dp — Tw do — Hanh phic

Sé@/ /BVPB-TCHC Phii Binh, ngay 09 théng 9 ndm 2025
V/v xin hd trg bao gia
hang hoa, dich vu

THONG BAO MOI CHAO GIA

Kinh gti: Cac don vi san xuat, kinh doanh, nha cung cip
Bénh vién Pa khoa Phu Binh ¢6 nhu ciu tiép nhén bo gia dé tham khao, xay dung
gié g6i thau, 1am co sé & chirc Ira chon nha thau géi thiu “Mua sim hang hoéa thuc hién
ché do bdi dudng bfmg hién vat cho nhan vién y t& nam 2025” véi ndi dung cu thé nhu

sau:
1. Dy todn mua sim: 431.000.000 dong (Bon trdm ba muwoi mét triéu dong
chén).
Danh muc mua sém: Theo Phu luc 1 dinh kém. =
<\
2. Thoi gian dy kién thwe hién hop dong: 120 ngay ké tir ngdy hop ddng c6 hidu (
luc : [( ;
|

3. Ho so cho gia gom: \

re)
. &s
- Thu chao gia (C6 ghi 5 s6 dién thoai, email cua dai dién don vi chao gi4 trong &

trudng hop bénh vién can lién lac).

- Bang chao gi4 c¢6 ddy du danh muc chi tiét theo Phu lyc 1 dinh kém théng bao
ndy. Gid chao cho géi thau 12 gia da bao gdm VAT va cac chi phi dé thyc hién g6i thau
theo quy dinh.

4. Céch tiép nhin bao gis:

- Nhan truc tiép ban gidy tai phong Vin thu Bénh vién da khoa Pht Binh.

Dia chi: X6m Poan Két 2, x4 Phu Binh, tinh Thai Nguyén.

Dién thoai: 02083.867.282

- Péng thoi quy Cong ty/don vi gui file Excel Bang chao gi4 dén dia chi Email:
bvdkphubinh@gmail.com.

5. Thoi han tiép nhén bso gia: Tir 8h ngay 10/9/2025 dén 17h ngay 17/9/2025.
Thoi han cta bdo gia t6i thiéu 90 ngay ké tir ngay 17/9/2025.




Bénh vién Da khoa Phi Binh kinh mdi céc don vi san xuit, nha cung cép c6 do
nang lyc, kinh nghiém tham gia béo gia.

Tran trong./. W

Noi nhin: GIAM bOC
- Nhu kinh gri;
- Luu VT;




iy luc 1: Danh muc hang héa

(Kem theo théng B&i&mcﬁz 10 gid ngay 09/9/2025 ciia Bénh vién da khoa Phii Binh)
s A
e | Mode TR NUGC | ponvi| Knéi
TT 48 (ky ma M6 ta ky thuit Hang san xuat | sin A ;
hang % £ tinh lwgng
g hiéu) xuat
héa
SBCH | -Hop thiéc 380g/ lon. Nip giét B 2
Sita diic Ong Tho | - Thanh phan: Sita 55.5%,(Nudc, sita bot, chét béo sira, whey bot, sita Qong ty g
1 e thuong | tuoi), duong 44.2%, lactoza. Cé chira sita. phan sita Viét | Viét e 5.000
T hang nap | - Gi4 tri dinh dudng trung binh trong 100g: Nang luong 325 Kcal, chit Nam - Nam ;
& khui dam 7.1g, chét béo 8. 0g, Hydratcacbon 56 ,2g, Calci/Calcium 260 mg Vinamilk
380g Thoi han su dung 12 thang ké tir ngay san xuét.
- Hop glay, thé tich 180 ml/ hoép.
3 0 0 A X
Sita twoi | STTT ¢6 Théanh phén: Sita tuoi 96%, duong 3,8 %, chét 6n dinh (471, 460Q), Cong ty cd
ti8¢ trim e 407, 466), Vitamin ( A, D3), khoang chét (natri selenit), han sita Viét | Viet
2 A & VNN% - Gid tri dinh dudng trung binh trong 100ml: Ning luong 72,9 Kcal, chit P N x N . Hop 18.000
ik 180ml béo 3,3 g; dam 3 g, Hydrat cacbon 7,8g; , Calci 110mg, Phospho 80mg, g am.— am
& Selen 7.5pg ,Vitamin A200 IU, Vitamin D3 60 IU. Vinamilk
Thoi han su dung 6 thang ké tir ngdy san xuét.
- Hop glay, thé tich 180 ml/ hop.
- Thanh phan: Sita tuoi (99,7%), chat 6n dinh (471, 460(i), 407, 466 ),
Sita tuoi STFT vitamin (A,D3), khoang chét (natri selenit). Cong ty cb
ti&t trim khoéng | - Gia tri dinh dudng trung binh trong 100ml: - Nang luong: 60,3 hn sita Viat Viét
3 Kkhén g duong | kcal/100ml - Ham luong chét béo: 3,5 2/100ml - Ham luong chét dam: P N : N ) Hop 7.000
du(mg VNM | 3,1 g/100ml - Ham lugng hydrat cacbon: 4,1 g/100ml - calci: 110 S - el
£ | 180ml | mg/100ml - Phospho: 80 mg/100ml - Vitamin A: 200 TU/100m] - Vinamilk
Vitamin D3: 60 IU/100ml i ;
- Thoi han sir dung: 6 thang k€ tir ngdy san xuét
i - Dung tich: 100 g/ hop Qéng ty C?’
i SULCRUA | e i 1005, phén sira Viét | ..
Stra chua | nha dam 5 X Viét .
4 : . .. | - Thong s6: Nam - Hop 3.000
an Vinamilk ST 5 : : Nam
100g + Quy céach: 1 16¢ 4 hop Vinamilk

+ Thanh phan: Sita (78,3%) (nudc, sita bot, chét béo sita, whey bot, sita




tuoi chuan hoéa)/ Milk (78. 3%) (water, milk powder, milk fat, whey
powder, standardized fresh milk), dudng (10,6%), nha dam (10%),
gelatin thuc pham chét 6n dinh* (1422, 471), huong liéu téng hop ding
cho thuc pham, men Streptococcus thermophilus va Lactobacillus
bulgaricus, vitamin D3.

+ Gia tri dinh dudng trung binh trong 100 g: nang lugng 99,1 keal, chat
dam 3,1 g, chét béo 2,7 g, Hydrat carbon 15,6 g, duong tdng s6 15,3 g,
Calci 100 mg, Natri 43 mg, Vitamin D3 60 IU.

- Thoi han sir dung: 45 ngay ké tir ngy san xuét




