BO Y TE CONG HOA XA HQI CHU NGHIA VIET NAM
BENH VIEN HUU NGHI VIET PUC Péc Idp — Tw do — Hanh phiic
$é: £56 /vP-HC Ha Ngi, ngay AT thing 04 nam 2025
V/v Yéu cdu béo gié sudt &n nhan vién y t
' nim 2025-2028 (lan 2)

Kinh giri: Céc don vi cung cip hang héa

Ngay 2 / O4 /2025, Bénh vién Hitu nghi Viét Dirc d4 ¢6 Cong van sé OF /VD-HC
moi cac don vi cung cAp hang héa béo gid sudt &n nhan vién y t& nim 2025-2028. Hét thoi
han béo gid, Bénh vién Hiru nghj Viét Ptrc chua nhén dugc bio gid cia cac don vi cung cép
hang héa. Vi vay, Bénh vién phat hanh yéu ciu béo gié Iin 2 dé gia han bao gid sut &n nhan
vién y té nim 2025-2028 vdi ndi dung cu thé nhur sau:

L. Thong tin ciia don vi yéu ciu bio gia:

1. Don vi yéu cau béo gid: Bénh vién Hiru nghi Viét Dirc

2. Thong tin lién hé ctia ngudi chiu trach nhiém tiép nhan béo gia:

Chuyén vién Pham Thi Hai Linh Phong Hanh chinh

SDT: 0243.8253531, may 1é 5508 Email: heqt.bvwd@gmail.com

3. Bénh vién tiép nhan béo gia dong thdi theo 02 (hai) hinh thirc:

- Nhén true tiép tai dia chi: Phong 104 nha A2 Phong Hanh chinh - Bénh vién Hitu
nghi Vit Dirc; sb 40 Trang Thi, Hoan Kiém, Ha Noi.

- Nhén qua Email: vietduchospitalmuasam@gmail.com

(Luew y: Cde Don vi phdi giki bdo gid déng thoi theo 2 hinh thitc néu trén).

4. Thoi han tiép nhan bao gia: Tir ngay /7 thang( nim 2025 dén trude 16h30 ngay

(§thang () nim 2025.

Céc bdo gia nhin dugc sau thoi diém néu trén s& khong dugc xem xét.

5. Thoi han ¢6 hiéu luc ctia bao gia: Téi thiéu 90 ngay, ké tir ngay phat hanh béo gia.

IL. N§i dung yéu ciu bio gia:

1. Chi tiét danh myc hang hoa méi bio gia: Theo phu luc 01 dink kém,

2. Biéu miu bio gi/chao gid: Theo bidu mdu phu luc 02 dinh kém.

3. Gid béo gia dugc tinh ddy du c4c loai thué, phi, chi phi van chuyén, giao nhan tai
Bénh vién Hitu nghi Viét Ptec.

R4t mong nhén dugc sy tham gia ciia cac don Vi.

Trén trong!

Noi nhgn: TL. GIAM POC
- Nhur trén;
- Luu: VT; HC.P/




PHU LUC 01: DANH MUC HANG HOA MOI BAO GIA
(Dinh kém Cong viin s6 £56 /VD-HC ngay A+/0/ /2025)
L. Mo ta mét s6 yéu ciu co ban d6i véi co sé ché bién suit an:
1. H¢ théng quan Iy chat lwong va méi trudng:

- D61 v6i ti€u chuan quan 1y chat lugng an toan thuc phém: duoc cap ching nhan va con hidu
lue mét trong céc tiéu chuan sau:

+ Thyc hanh san xuét t6t (GMP) trong thuc phm.

+ Hé théng phan tich méi nguy va diém kiém sodt t6i han (HACCP).

+ Hé théng quan Iy an toan thuc phdm ISO 22000,

+ Tiéu chuan thuc phdm quéc té (IFS).

+ Tiéu chudn toan ciu vé an toan thuc phim (BRO).

+ Chting nhan hé thong an toan thyc phim (FSSC 22000).

- Pbi v6i hé thng quan Iy méi trudmg: duge cAp chimg nhén va con hiéu Iyc c4c tiéu chuin sau:
+ H¢ thong quan Iy mbi trudng (ISO 14001) cho Iinh vire ché bién suét in cong nghiép.

+ Hé théng quan Iy an toan v strc khoe nghé nghiép (ISO 45001) cho linh vurc ché bién suit
an cong nghiép.

2. Yéu ciu vé nguyén liéu diu vao:

- V6i cac nguyén liéu c6 ngudn gbe tir dong vat 1a thit ga, thit lon, trimg ga, c4 phai dugc
nhdp tlr cdc co s& chin nudi dat tiéu chuén Vietgap hodc mét trong céc tiéu chuin sau:
GlobalG\ap, QMP, HACCP, ISO 22000, BI}C, FS58C22000, OCOP...; riéng V(:)’i ca't’c nguy@n
li€u ngudn goc dong vat con lai phai cam két dugc nhép tir co s¢ chin nudi/ giét méb dat didu
kién VSATTP.

- V6i nguyén liéu 1a rau, ¢, qua phai duoc nhép tir co s& trf")ng trot dat VietGap/ GlobalGap,
ISO 22000, HACCP.

- Vi ngpyép liéu 14 B/ banh phé, banh cubn, gi0 cha, ddu phu phai duge nhép tir co s& san
xuat/ ché bién dat VSATTP/ ISO 22000, HACCP.

- Véi nguyén liéu 12 gao, sita tuoi, sita chua, gia vi (nuée mém, dudng, hat ném, dau 3n, tuong 6t, bot
canh, dam &n,...) phéi dat mét trong c4c tidu chi sau:

+C6 x4c nhan hodc cong nhin v& chit hrong sén phdm do c4c don vi/td chirc c6 thim quyén
xac nhén, cong nhén va con hiéu luc.

+ Ho#c Ban ty cdng b san phdm c6 hinh anh nhan mac san phim kém theo két qua phan tich
hoéc ki€m nghiém theo quy dinh phap luat vé ty cbng bo san pham.

3. Dung cu chita dyng thye phim:

- Co s& ché bién suét in phai c6 dung cu nhur sau:

+ 01 bd dung cu dung thirc &n bang chét lidu inox c6 16p cach nhiét khong khic hoa tiét co nip
day twong tmg v6i timg phan thirc &n phuc vu.

+01 b6 dung cu sir dung suét sn gém diia va thia chét liéu inox.



+01 hop dung canh c6 chit liéu bing inox c6 nip déy tuong tmg ddm bao khong bj sanh db
khi vén chuyén.

+ 01 bd tam, gidy 3n di kém ting sut n.

+ 01 phan mém/ nuéc trong di kém ting suét an.

- Co s& ché bién suét dn phai ¢6 hinh 4nh thue té thé hién miu m3, chét liéu. .. hodc catalogue
va ban ty cong bd san pham ctia bd dung cu chira dung suit dn.

4. Bdo hiém suat in:

- Co 56 che bién suat dn ¢6 hop dong bao hiém tréch nhiém san pham suat &n con hiéu luc.

5. Thoi gian, dia diém, tién dé va quy dinh vé cung c:’ip suét in:

- Thdi gian cung cap suat 4n: Lién tuc tit ca céc ngay trong tuan tir thir hai dén chi nhat theo
gi0 yéu cau ciia Bénh vién.

- Dia di€m cung cép suét dn: Dén timg khoa phong theo yéu cau ctia Bénh vién.

- Quy dinh cung c4p suét #n:

+ Tuén thd thue hién viéc cung cap suit in theo dung yéu cau, thdng bdo ciia Bénh vién Hitu
nghi Viét Dtec.
+ Thue hién vi¢e thu, gom dung cu dung suit an dung thoi gian yéu cau ciia Bénh vién.
IL. Danh muc, s lwgng dw kién mua sim:

AN SmE /i

STT };f'::‘ DVT | S6 hrgng M ti hang héa
] Thuc don mét suét in sang s€ ¢6: 1 mén nude hoic
Suat an £ 1 mén khé.
L sang e 5408 1 Suét an sang mdn: Nang luong t(?'),i thié'u 450 keal.
- Suét &n sdng chay: Ning luong t6i thiéu 300 kcal
' | Thyc don méi bita s& c6 2 thuc don d& nhan vién y
Suat dn £ té€ chon Iva.
2 trua SHidE G92.000 - Sué:lt an trra min: Nang luong tQi thic%u 800 kcal.
- Suéit &n trra chay: Néng luong tdi thidu 750 keal.
’ Thyuc don moi bita s& ¢6 2 thyre don d& nhan vién y
Suat dn Z té chon lya.
Pl | 300 Sudtan 6 man: Nang luong t6i thiéu 800 keal,
- Sudt an t0i chay: Néng luong téi thiéu 750 keal.
Téng cong 1.257.000

H
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Béing 1: M6n min 1

Ky hiéu Thue phim Pinh lwong Tén suét
NVM1.01 Thit lon 100g
NVM1.02 Sudn 120g > 2 140/ tudn
Thlt gé L A
NVM1.03 (D g3 CN) 120g <5 1an/ tuin
Thit vit
NVM1.04 (bo dAu, ¢b va chén) 120g <2 l4n/ tudn
(1 con sbng sach >2.5kg)
C4 trdm/C4 rd phi
NVM1.05 (bd dau va dudi) 120g > 5 [4n/ tudn
(1 con sbng sach >2.5kg)
Tém \ S
—
NYILUG (size 10-11 con/0,1kg) 80g =2 B un
NVM1.07 Thit bé 80g > 1 140/ tudn
NVM1.08 Thit bo loai I 80g > 2 1an/ tudn
NVM1.09 Muc 14 80g > 1 14n/ tun
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Bang 2: Mén min 2

Dinh lwgng

Ky hiéu Thue phim Tén suft
NVM2.01 Thit lon ~ 40g
NVM2.02 Thit ga loc xuong 40g
NVM2.03 Card phi loc 40g
Déau phu 80g <2 A a
NVM2.04 =3 lan/ tuan
Thit lon 25g
Thit lon 30g
NVM2.05 <3 lan/ tuan
Mién, nm, médc nhi, 14 nem 20g
Trang ga ta 50g
NVM2.06
Thit lon 20g
Ci/ qua 60g
NVM2.07 Pau phu 30g <3 lan/ tuan
Thit lon 20g
NVM2.08 Tom 40g

s
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Bing 3: Mén phu

Ky hiéu Thwe phim Pinh Iwgng Tén sufit
NVPHU.01 Dau phu 60g
NVPHU.02 Trimg ga ta 50g
NVPHU.03 Lac nhan 25g <3 14n/ tudn
NVPHU.04 Gid/Cha lgn 20g < 3 lan/ tudn
NVPHU.05 Thit lon (Nem r4n) 10g < 3 14n/ tudn
NVPHU.06 Rauw/cti qua theo mua 80g < 3 lan/ tudn




Bang 4: Mon cdi thién chi phuc vu bira trua

Ky hiéu Tén moén Thuwe phim Dinh lwong Tén suit
Biin tuoi 250g <2 lan/ théng
NVTCT.01 | Bin cd chim Laaigid g L
D4u phu 80g
Rau/rau thom 50g
Bun twoi 250g <2 l4n/ théng
Thit lon 100g
NVCT.02 |Bin thit ndu gia cdyj Moéng gid 30g
Nem rén (thit lon) = 15g
Raw/rau thom 50g
Biin tuoi 250g
Thit bd loai [ 90g
NVCT.03 Btin bd nam bd P4u phu 60 <2 14n/ théng
Lac nhin 10g
Hanh kho+ Rau/rau thom 50g E
Gao 150g
NVCT.04 | Com rang dua b Thit b logi [ LR <1 3/ théng
Tring gata 50g
Raw/ rau thom 50g




Baing 5: Mén rau cii qua

Ky hiéu

Thyc phim

Dinh hrong

A A
Tan suat

NVRAU.01

Rau ¢t qua theo mia

200g

Rau 14 2 8 loai/ tudn

P



Bang 6: Moén canh rau ci qua

Ky hi¢u Thuwe phim Dinh lwgng
NVCANH.01 Rau cu qua theo mua 30g -
Thit/tép 28
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Bang 7: Moén trang miéng

Ky hiéu Thue phfim Dinh lwgng Tén suit Yéu ciu chung
NVTM.01 Hoa qua theo ma 100g 4 lan/ tuan (chubi, quyt, cam...)
Ning lwong t6i thiéu
& X 3 s |70kcal/100ml, ham Iugng dam
NVTM.02 Sita chua uéng (65ml) 65¢g 6 lan/ tuan 51 thidu 1 o/100ml, s 5 hegng lgi
khuén t6i thiéu 4 t5/100ml.
Sira chua it duong dang dong
hép trong lugng tbi thidu 1G0g,
s . 5 |ndng luong téi thiéu 80
NVTM.03 Stta chua #n 100g 41n/tudn | DB MONE

kcal/100g, ham hrong dam tbi
thiéu 3.5g/100g, ham luong
canxi t6i thiéu 100mg/100g.

j"‘.& Mﬁ\

\\.v 4 =
b

T L
.




Bang 8: Bira sing mén nuéc

Ky hiéu Thure phim Dinh lrgng
Bénh phé tuoi 150g
NVS.01 Thit ga ta xé 60g
Rau 30g
Bin twoi 220g
NVS.02 LARUIOE =
D4u phu 30g
Rau 30g
Bénh phd tuoi 150¢g
NVS.03 Thit bo loai I 60g
Rau 30g
Bun tuoi 220g
Toém 30
et Thit lon nac 308
Tring cut i
Rau 30g
Bun tuoi 220g
Cua dong 10g
NVS.05 Déu phu/Gid tai 50g
Thit bd 45g
Rau 30g
Bun tuoi 220g
Thit ga ta xé 40g
NVS.06 Trimg ga 50g
Tom 20g
Rau 30g
Bun tuoi 220g
NVS.07 Card loc 70g
Cha cd 30g
Rau 30g
Bun tuoi 220g
NVS.08 Thit vit xé 60g
Rau 30g
Bin tuoi 220g
Muc dng 20g
NVS.09 Toém 20g
Thit Ion 30g
Rau 30g
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Bing 9: Bira sing mén kho

Ky hiéu Thanh phén Dinh luong Yéu ciu chung
Banh cubn 250¢g
NVS.10 Thiotn 0¢
Cha lua/ Gio lua 50g
Rau/Dua gop 50g
Biin tuoi 250g
NVS.11 Cé rd phi loc/Cha ¢4 100g
Rau 50g
Gao té 50
Thit lon 608 Stta chua uéng nang lurcmg t6i thiéu 70kcal/ 100ml,
NVS.12 == ham lugng dam t61 thidu 1g/100ml, S6 lwong loi khuén
Trimg ga Ea e t6i thiéu 4 ty/100ml.
Sira chua u6ng 1 hop 65ml

110g + Sira chua it dudng daflg dong hdp trong lugng t6i

Banh bao thiéu 100g, nang lu'ong t6i thiéu 80 kcal/ 100g, ham
) . 180g luong dam t5i thidu 3. 5g/100g, ham lugng canxi tbi
NVS.13 Sira 9 loai hat 180ml thiéu 100mg/100g.
+ Sita 9 loai hat d6ng hop t6i thidu 180ml, nang lugng
Sira chua an 100g t6i thidu 71.5 keal/100ml, luong dam t6i thidu 1.5g/
100ml.
Gao nép cai hoa vang 140g
NVS.14 Gio lua 60g
Tring ga ta 50g
Rau/Dua g6p 50g
Gao nép cai hoa vang 140g’
NVS.15 Gio lya 80g
Trimg ga ta 50g
Ngb ngot 30g
Dtra nao 5g
Rau/ dua gop 50g
NVS.16 My t6m 150g
Ga loc 60g
Trimg ga ta 50g
Rau cu 30g
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Bang 12: Moén chay phu

Ky hiéu Thye phim Dinh lwgng
NVCPHU.01 Diu phu 60g.
NVCPHU.02 Tring ga ta 50g
NVCPHU.03 Lac nhan 25g
NVCPHU.04 Raw/ct/ddu d6 qué theo mia 80g
NVCPHU.05 Céc loai ndm 40g
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