BOYTE CONG HOA XA HQI CHU NGHIA VIET NAM

BENH VIEN HUU NGHI VIET DUC Déc 1ap — Tw do — Hanh phiic
86: 256 3 /VD-HCQT HaNgi, ngay Ab thing & ném 2025
V/v Yéu cdu bao gid suét an dinh dung
nim 2025-2028

Kinh giri: Cdc don vi cung cip suét én

Hién nay, Bénh vién Hiru nghl Viét Pric ¢4 nhu cAu tiép nhan béo gia dé tham khio,
x8y dyng gid goi thau, Iam co s& td chirc lya chon nha thiu cho go1 tha’iu “Cung cp suét &n
dinh dudng nam 2025-2028(36 thang)” voi ndi dung cu thé nhyr sau:
L Théng tin ciia don vi yéu ciu bio gi4:
1. Pon vi yéu céu bdo gis: Bénh vién Hiru nghi Viét Dirc
2. Théng tin lién h¢ ciia ngudi chiu trach nhiém tiép nhan béo gia:

Chuyén vién Pham Thi Hai Linh Phong Hanh chinh Quan tri
SPT: 0243.8253531, may 1& 5508 Email: hegt.byvd@email.com

3. Bénh vién tlep nhén béo gia ddng th&i theo 02 (hai) hinh thire:

- Nhén trye tiép tai dla chi: Phong 104 nha A2 Phéng Hanh chinh quan tri - Bénh
vién Hiyu nghi Viét Prrc; s6 40 Trang Thi, Hoan Kiém, Ha Nbi.

- Nhin qua Email: vietduchospitalmuasam@gmail com

(Luu y: Cdc Pon vi phdi giki bdo gid dong thoi theo 2 hinh thite néu trén).

4. Thoi han tiép nhéan béao gia: T ngdy A6 thang 4 nim 2025 dén trude 16h30. ngay

30 thang 5™ nim 2025.
: . Céc bao gid nhan dugc sau thoi didm néu trén s& khéng duge xem xét,
5. Thot han ¢6 hiéu luc clia bdo gia: Téi thiéu 90 ngay, ké tix ngay phat hanh bdo gia.
IL Néi dung yéu ciu bdo gia:

1. Chi tiét danh muc hang héa méi bio gia: T heo phu luc 01 dinh kém.

2. Biéu miu bao gid/chao glé Theo biéu mdu phu luc 02 dink kém.

3. Gi4 bdo gid dugce tinh ddy da cac loai thué, phi, chi phi van chuyén, giao nhén tai
Bénh vién Hitu nghi Viét Puc.

Rét mong nhén duoc sy tham gia ctia cdc don vi.

Trén trong!

Noi nhin:
- Nhu trén; .

- Luu: VT; HCQT. ﬂ/




PHU LUC 01: DANH MUC HANG HOA MOI BAO GIA
(Dink kém Céng viin 56 2905 /VD-HCQT ngay 46 7 5 /2025)

Cic dom vi bao gii cam két dap tmg cac yéu ciu k¥ thuit sau:

L Mé ta mét s6 yéu clu co bin d6i véi co sé ché bidn suit in

1. Hé thfmg quan I¥ chit hrgng va méi truong:

- Dbi vdi tiéu chuln quan ly chét heong an toan thyc phim: duoc cép chimg nhan va cdn hitu
lic mét trong cdc ti€u chuan sau:

+ Thuc hanh sin xuft t6t (GMP) trong thuc phdm.

+ He théng phan tich mbi nguy va diém kiém soat t6i han (HACCP).

+ H¢ thong quan 1§ an toan thirc phim ISO 22000.

+ Tiéu chudn thirc phim qudc 1€ (IFS).

+ Tidu chuin toan cu v& an toan thuc phdm (BRC).

+ Chimg nhin hé théng an toan thwc phim (FSSC 22000).

- Dbi vé6i hé thong quén 1 méi trudng: duec cAp chimg nhén va con hiéu e céc fidu chuin sau:
+ Hé thong quan Iy méi tneémg (IS0 14001) cho inh virc ché bién sudt an obng nghicp.

+ Hé théng quan iy an todn v sitc khoe nghd nghiép (ISO 45001) che linh vire ché bidn suit :
an cong nghiép.

2. Yéu chu vé nguyén lida diu vae:

- Vi cac nguyén Héu cé ngudn g@c v Gong vat, thuc vat phai dugc nhap tir cic oo s& nudi

trong dat tidu chuin Vietgap hosc mdt trong cic tiéu chuin sau: GlobalGap, GMP, HACCP,
IS0 220600, BRC, FSSC22000; :

3. Dung cy chira dung thuc phém:

Ca sd ché bién suft an phai c6 dung oy nhy sau:

- V&i suit &n bénh nhan:

Dung cu chira dung suét in va dung cu di kém c6 chét liu 1am ti¥ inox hodc chét fiéu ding 1
lin trong truong hop Bénh vién c6 yéu cau, cac chit liéu d3m bao an tedn vé sinh thue pham

Riéng d6i voi dung cu ding cho cic ma sudt &n thudc ché @5 dinh dudng cho ngudi bénh
ghép tang phéi 12 cht lidu inox theo diing yéu ciu tai Thuc don tiéu chidn ciia Bénh vién.

- Vi suft in nhén vién phéi o6 dung cu nhur sau:

01 bd dung cu dung thic &n bang chét fidu inox cb 16p cich nhiét; 01 by dung cu s dung
suft in gdm diia va thia chit liéu nox; 01 hdp dung canh c6 chit ligu bang inox ¢6 nip day
trong tmg dam bao khong bi sanh &6 khi van chuyen, 01 bj tim, gidy an di kém ting sult
in; 01 phén mam/ nudc tucng di kém tirng suét in.

4. Bao hiém sudt an:

- Co s& ché bién sudt &n c6 hop ddng bao hiém trach nhiém sin phim suit in con hidu lve.

5. Théi gian, dia diém, tién d4 va quy dinh v& cung cAp suit dn:

- Théi gian cung cAp sudt an: Lién tuc At ca cac ngay trong tudn tir thir hai dén chi nhét theo

gitr yéu clu ciia Bénh vién.

- Pia diém cung cip suit in: Dén ting khoa phong theo yéu ciu ciia Bénh vién. ’M/
- Quy dinh cung cép suét in:



+ Tuén thil thye hién viéc cung cép suét #n theo ding yéu cdu, thong bao ciia Bénh vién Hitu
nghi Viét Puc,

+ Thue hién viée thu, gom dung cy dung sut in dung thoi gian yéu ciu cia Bénh vién; Thyc
hién thu gom xir Iy céc rac thai tir thue phdm thira.

II. Danh muye, s6 hrgng dr kién mua sim:

1. Suéit Ain ngwdi bénh

Danh muc hiang . v Len X Donvi | Mab td hang
TT héa Ma ky hiéu S6 lwgng tinh héa
I | Chédpcom
1 BT06.1 171.000 Bita mém
2 BT06.2 158.400 Tuong g véi
thue don dinh
. BT06.3 129.300 kém. .
4 BT06.4 147.900 i
Cho céac bénh _
5 thong thurdng v BT06.5 147.900 Subt
6 |suatintiéuchuin|  BT06.6 147.900 Com
7 BT06.7 147.900 Tuong img véi
thuc don dinh
8 BT06.8 147.900 em.
9 | BT06.9 147.900
10 BT06.10 147.900
11 DD06.1 7.100 Bita mém
12 DD06.2 6.800 Twong tmg véi
thure don dinh
13 | DD06.3 6.200 o,
14 , DD06.4 6.200
Ché d6 dinh
15 dutng cho bénh DD06.5 6.200 Subt
16 | = dai dudng DD06.6 6.200 Com
17 DD06.7 6.200 1uong fmg véi
thuc don dinh
18 DD06.8 6.200 kém.
19 DD06.9 6.200
20 DD06.10 6.200
, . . Bita mém
21 Ché 85 dinth TN06.1 1.900 ar'ne )
22 dudng han ché TN06.2 2.700 Subt | Tuong tmg véi
9% protein #n nhat thye don dinh

TN06.3 2.100 kem. 'w//



24 TN06.4 2.100
25 TN06.5 2.100
26 TNO6.6 2.100 Com
27 TN0G.7 2.100 Tuong img vai
thuc don dinh
28 TN06.8 2.100 kém.
29 TN06.9 2.100 '
30 TN06.10 2.100
31 GMO06.1 700 Btta mém
32 GMO06.2 1.100 Tuong img véi
thuc don dinh
33 GM06.3 720 e,
34 | GM06.4 740
. Ché 46 dinh
35 dudng cho nguoi GMO06.5 740 Suit
36 | bénh Gan mat GMO06.6 740 Com
37 GMO06.7 740 Tuong img véi
thuc don dinh
38 GM06.8 740 .
39 GM06.9 740
40 GM06.10 740
41 T™ 06.1 1.100 Bita mém
42 T™ 06.2 1.300 Tuong tmg véi
thuce don dinh
43 TM 06.3 1.100 kem.
44 , T™ 06.4 1.100
Ché d6 dinh
45 dudng cho ngudi TM 06.5 1.100 Suit
46 | bénh Tim mach TM 06.6 1.100 Com
47 T™ 06.7 1.100 Tuong img voi
thuc don dinh
48 TM 06.8 1.100 om.
49 TM 06.9 1.100
50 T™ 06.10 1.100
51 PTG 06.1 4.400 Bita mém
52 L PTG 06.2 5.600 Tuong g véi
Ché 36 dinh . thuc don dinh
53 | dudng cho ngudi PTG 06.3 3.700 Suat kém.
bénh ghép tang
54 PTG 06.4 4.200
Com
55 PTG 06.5 4.200

W



56 PTG 06.6 4.200 Tuong tmg véi
57 PTG 06.7 4.200 thyc don dinh
kém.
58 PTG 06.8 4.200
59 PTG 06.9 4.200
60 PTG 06.10 4.200
61 TE05.1 6.300 Bita mém
62 TE05.2 6.700 Tuong img véi
thuc don dinh
63 TE05.3 5.400 kem.
64 , TE05.4 5.100
Ché @6 dinh
65 dudng chg TE 3-7 TE05.5 >.100 Suét
66 tudi TE05.6 5.100 Com
67 TE05.7 5.100 Tuong img véi
' thuc don dinh
68 TE(05.8 5.100 kém.
69 TE05.9 5.100
70 TE05.10 5.100
- Ché 3¢ mém
bénh Iy
71 BT04.1 105.500 Bita chio
T2 | it oan o BT04.2 85.400 500ml 6 trang
Ché d6 chao cho ) miéng di kém
73 | ‘céc bénh thong BT04.3 85.400 Suét T o
thuon uong ung véi
74 & BT04.4 85.400 thye don dinh
75 BT04.5 85.400 kém.
76 DD04.1 4.000
Bita chio
77 Ché &6 chéo cho DD04.2 3.200 ’ 500ml
78 ngwdi bénh d4i DD04.3 3.200 Sudt | Twong img véi
79 duong DD04.4 3.200 thyc don dfnh
kém.
80 DD04.5 3.200
81 TMO04.1 2300 Bita chéo
82 | X oan s TM04.2 1900 500ml ¢6 trang
Ché d.(_) chao C.hO , mieng di kém
83 ngudi bénh Tim TM04.3 1900 Suat .
mach Tuong Gng véi
24 : TM04.4 1900 thue don dinh
85 TMO04.5 1900

kém. /\ﬂ/




86 PTG 04.1 1.300
Bira chao
87 Ché d6 chéo cho PTG 042 910 ’ 500ml
88 | ngudibénh ghép PTG 04.3 910 Sult | Tuong img véi
89 tang PTG 04.4 910 thyc don dinh
' kém.
90 PTG 04.5 910
91 | TE04.1 1.500 Bifa cho
92 , TE04.2 1.300 300m! f;'i('{ ;r(réng
£ o4n . . mien cm
g3 | Cheddchdo cho TE04.3 1300 Sudt e
TE 3-7 tudi Tuong img véi
04 TE04.4 1.300 the don dinh
95 TE04.5 1.300 kém.
96 PT03.1 10.100 Chéo xay
97 PT032 7.900 nhuyén 300ml
: €O trang miéng
98 PT03.3 7.900 di kém
99 Ché d6 chao xay PT03.4 7.900 ’ {I];Io’ni ﬁngiz;’yli
nhuyén cho ngudi Suét yc don d
100 |- béah phéu thugt PT03.5 7 600 Kém,
stip #n lién
101 PT03.6 18.600 Tuong tmg véi
thuc don dinh
kém.
102 PTG03.1 1500
£ Chao xay
103 | Ché d6 chéo xay PTG03.2 1300 nhuy&n 300ml
nhuyén cho ngudi ; z . B
104 bénh PT ghép PTG03.3 1300 Sudt | Tuong tng Vi
105 tang PTG(3.4 1300 thue kf{vn dinh
cm.
106 PTG03.5 1300 "
107 TE03.1 130 Chéo xay
108 , TE03.2 130 nhuyén 300ml
Ché d9 chéo xay ' €O trang micng
109 nhuyén Ch? TE 3- TE03.3 130 Suit di kém
110 7 tudi TE(3.4 130 Tuong Gng véi
thue don dinh
111 TE03.5 130

kém. M



I

Ché db long

112

113

Ché d6 soup an
sonde bénh thong

BT09.1

80.600

thudng

BT09.2

17.200

Suét

soup &n sonde
300ml

Tuong img véi
thuc don dinh
kém.

soup in sonde
250m! Tuong
img vai thuc

don dinh kém.

114

Ché d6 soup cho
‘ngudi bénh dai
dudng

DD09

16.800

Suét

soup #n sonde
300ml Tuong .
tng véi thure

don dinh kém.

115 -

Ché 6 soup #n
sonde bénh so
nio

SN09

131.400

Suat

soup dn sonde =
400ml 8

Tuong tmg véi :

thuc don dinh i
kém.

116

117

Ché d6 tién phlu

PTO0

91.000

Suét

Niée dudng
400mi

Tuong g voi
thue don dinh
kém.

‘thuat va ché do
khéi @6ng rudt

PT01

5.000

Suit

Chio tring
xay nhuyén
300ml
Twong 1ing voi
thue don dinh

A A
Tong so

2.590.090

Thuc don chi tiét kém theo

kém.



BT06. CHE PQ DINH DUGNG CHO CAC BENH THONG THUGNG (BUA MEM, COM)

X bt Khéi | Miky Khoi | ... .. Khébi luong
i Thuec phim lwong (g)|  hiéu  |Thuc phim luong ()| M ¥ 1€y e phim (&)
Bénh phé twoi 150 Bin twoi 200 Bénh phé tuoi 150
BT06.1  |Thit ga ta xé 65 BT06.2 |Thit lon nac 70 BT06.3 |Thin bd twoi 70
Mubi 1 Mubi 1 Mubi 1
Gao tam théi 150 Gao tim thai 150 Gao tam théi 150
Thén b tuoi 80 Thit lgn nac 100 Ci lgc xuong 100
Bdu phu tuoi 80 Tém dao 90-110 con/kg 60 Thit lon nac 60
BT06.4 |Lachat 10 BT06.5 |Rau 200 BT06.6 |Rau 200
Rau 200 Dau déu tirong 5 Déu dau tuong 5
Dau dfu trong 5 Mubi 2 Mubi 2
Mubi 2
Gao tdm thai 150 Gao tdm thai 150 Gao tdm thai 150
Thit lgn 120g Diii ga CN 100 Sudm lgn bo cuc bod sun 120
Trimg g& CN I qua Thit Ion nac 30 Thin bd tuoi 30
BT06.7  |D4u phu 60g BT06.8 Rau 200 BT06.9 Rau 200
Rau 200 Diu diu tuong 5 Diu diu twong 5
Dau diu tuong 5 Mudi 2 Mubi 2
Mubi 2
(Gao tam thdi 150
Toém dio 90-110 convkg 100
BT06.10 Tring ga CN 1 qua
Rau 200
Dau du fwong 3
Mudi 2

Yéu cdu d6i voi mot suit an: da nau chin
Rau 14 thay ddi theo maia, 4-5 loai/ tudn.

M3 sudt in dam bao i thiéu 01 dung cu dung thirc 4n c6 nip day ;

01 dyng cu cé nfp

diy dé dung canh, dam bao ko bi sanh dd, dip v& trong qud trinh vén

chuyén; 01 bd dung oy sir dung sut in (dlia, thia); 01 b3 tAm gidy &n dugc dyng riéng 1 di kém theo timg suét; 01 phin mim di kém hoiic chanh 6t di kém

suét &n mém. Bun/ banh ph edn duge trin trwée khi chan, dam b4o nh

chuyén dén givdmg bénh.

i€t d6 ndng t5i thiéu 80 46 C sau khi chan, Bin/ banh pho khéng b trwong khi vin




DD06. CHE PQ DINH DUGNG CHO BENH DAI THAO PUONG

M ki Khéi | Maki Khéi | Maki Khéi
hiéu  |Thwrc phim lugng (g){ hiéu |Thwe phim lugng (g)| hiéu  [Thwe phim lwong (g)
Banh ph¢ tuoi 150 Biin tuoi 200 Banh phd tuoi 150
Rau 100 Déu dau tuong 5 Dau diu tuong 3
DD Thit ga ta xé 65 DD Rau 100 DR Rau 100
Mudbi 1 Thit lon nac 65 Thén bo tiroi 65
Déu déau tuong 5 Mudi 1 Muébi 1
Gao tam thai 110 Gao tam thai 110 Gao tam thai 110
Thin bo tuoil 30 Thit lon nac 80 Ca loc xwrong 80
Dau phu tiroi 50 Rau 250 Thit lon nac 65
DD06.4 [Lac hat 5 DD06.5 |Tom dao 90-110 con/kg 65 DD06.6 |Rau 250
Rau 250 Dau déu twong 10 Diu dau tuong 10
Diu dau fuong 10 Mudi 2 Mudi 2
Mudi 2
Gao tam thai 110 (Gao tam thai 110 Gao tam thai 110
Tém dao 90-110 con/kg 80 Dui gd CN 80 Sudn lon bo cuc 80
Thit lon nac 65 Thit lon nac 65 Thit lgn nac 65
DD06.7 Imaw 350 | PD06.8 Ipem 350 | PP06.9 may 250
Déu dau tuong 10 Déu dau tirong 5 Déu déu tirong 5
Mudi 2 Mudi 2 Mudi 2
Yéu cAu ddi véi mot sudt an: da nau chin.
Ggo tim thai 110 |Rau I4 thay déi theo mia, 4-5 loai/ tuin.
16m dao 90-110 con/ke 80 _ IM3i suét an dam bao 16i thidu 01 dung cu dyng thirc &n c6 nép déy ; 01 dung cu c6 nip day dé
Trimg ga 1 qua dung canh, dam bio ko bi sanh db, dap v& trong qué trinh van chuyén;
- 01 bd dung cu str dung sudt #n (diia, thia); 01 bd tim gidy dn duge dung riéng 1& di kém theo
D06.10 timg sudt; 01 phdn mim di kém hojic chanh &t di kém sudt 4n mém. Bun/ banh phr cin due
trin trude khi chan, dam béo nhiét d§ néng ti thidu 80 d6 C sau khi chan. Bun/ banh pho
Rau 250 khd q ‘o Z Z o o -
ong bi trwong khi vin chuyén dén giwdng bénh.
Déu dau turong 10
Muobi 2




TN06. CHE P DINH DUGNG HAN CHE PROTEIN AN NHAT

M3 kS higu |Thye phim Khéi hrgng (g) 7_\.—“,..__”" Thire phiim Khéi hrong (g) 7““.1 Thire phiim Khéi lugng (g}
Ban tum 200 Bun turot 200 Banh phg tuol 150
Thit g2 ta xé 25 Thit lgn nac 25 Thén bo tuoi 25
TNOS.L (153, 380 Twong 3 TND6.2 (g fuonz 3 INO6.3 IDaw dan twong 5
Sira chua udng 65 Sita chua udng 65 ml Sira tuoi tiét tring 180 ml
Muébi 0,5 Muéi 0,5 Mudi 0,5
(3ao tdm thai 120 Gao tém thai 120 (20 tam thar 120
Thin bo tugi 35 Thyt lon nac 35 Ca loc xuong 30
Diu phy tuoi 50 Dau dau tirong 10 Thit lgn nac 30
Lac hat 20 Trimg ga CN 1 qué Déu ddu tuon 10
NOG4  pow 130 TNOG.5 fpriot % TNO6.6 IR . 150
Déu d4u tuong 10 Stta fuoi tigt trung 180 Sita chua uéng 65
Stra tuot tiét trung 180 Mudi 1,5 Mubi 1
Mudi 1
(Gao tAm thar 120 (Gao tAm that 120 Gao tam thai 120
Tém ddo 90-110con/kg 35 Bui g CN 35 Sudm lon bé cuc 30
Thit lgn nac 50 Thit ign nac 50 Thit lon nac 40
TN06.7 |Rau 150 TN06.8 |Rau 150 TN06.9 [Rau 150
Ddu déu twong 10 Diéu du tuong 10 Déu diu tuong 10
Sira chua #n 100 Thanh long 200 Bu di chin 200
Mudi 1.5 Muéi 1 Mué 1,5
Gao tim thai 120 Yéu cau déi véi mét sudt 4n; d néu chin.
Tom dao 90-110 con‘kg 35 Rau 14 thay ddi theo mita, 4-5 loai/ tudn. Muéi < 3g/ngay; Kali < 4g/ngay,
Tring ga CN 1 qua Yéu cdu ddi voi;
Rau 150 Sita chua dn : dang dong hop; trong lugng t6i thidu 100g; néng lrong téi thidu 80 keal/100g, ham hremg dam t5i thidu
3.5g/100g, ham hrgng canxi t6i thidu 100mg/100g.
Stza chua udng : thé tich ti thidu 65 ml; ning luong tdi thidu 70 keal/100ml, ham lugng dam téi thidu 1g/100ml, s lugng 1¢i
khudn t5i thidu 4 t9/100ml.
Diu diu twong 10 Stea ticor tig1 iriing : dang déng hp; thé tich tdi thidu 180ml, it duomg hodc khong dudmg; nang lugng t6i thitu 70
keal/160ml, ham legng dam t8i thidu 3g/100ml, ham lugng canxi téi thidu 100mg/100ml.
TNO6.10 Hoa gqud: theo thye don hojic hoa qua theo mia dim bo trong duong vé niing lugng v thanh phin dinh dutng,
Mubi 1 MSi suiit #n dém bao t6i thidu 01 dung cu dyng thirc #n c6 ndp diy ; 01 dung cu c6 ndp ddy dé dyng canh, dam bio khéng bj
sénh d6, dap va trong qua trinh vén chuyén; 01 bo dung cu s dung sudt &n (dia, thia); 01 by tam gidy an dwge dung rieng 1¢
di kér theo timg sut; 01 phin mm di kém ho#c chanh 6t di kém sudt an mém. Bin/bénh phé cn duge trdn tnede khi chan,
dim béo nhi¢t 46 néng t5i thidu 80 46 C sau khi chan. Ban/bénh phé khong bi trurong khi vén chuyén dén girimg bénh. Phin
hoa qua dwge dyng trong hop dung riéng.
Sira tuoi tigt tring 180 ml

b



TMO06. CHE DO DINH DUGNG CHO NGUOI BENH TIM MACH

z.m,_c Thyce phim Khoi lugng Z.m.,_c Thye phim Khoi lugng Ma ki hiéu| Thirc phim Khoi lugng
hiéu (& hiéu ® (2
Banh pho tuoi 150 Bun tuoi 200 Banh phé tuoi 150
TMO06.1 |Thit ga ta xé 501 TM06.2 [Thit lgn nac 50| TM06.3 |Thén bo tiroi 50
Mubi <] Mubi <1 Mudi <]
Gao tdm thai 150 Gao tam thai 150 Gao tdm thai 150
Thin bo twoi 80 Thit lon nac 100 C4 loc xuong 100
Dau phu tuoi 70 Tom dao 90-110 con’kg 30 Lac hat 30
T™M06.4 IR 700] TM06.5 I 200] TM066 R 300
Déu diu tuong 5 Déu dau trong 5 Déu du tuong 5
Mudi 2 Mubi 2 Muéi 2
(Gao tam thai 150 Gao tam thai 150 Gao tdm thai 150
Sudn Ign bo cuc 80 Ca loc xuong 100 Thin bo tuoi 30
Tém dao 90-110 con/kg 50 Trimg ga 1 qua Lac hat 30
T™M06.7 IRau 700] TM06.8 'y 200] 'M06.5 may 200
Déu diu tuong 5 Dau dau tuong 5 Déu ddu tuong 5
Mubi 2 Mubi 2 Mudi 2
Yéu cau d6i véi mot suat #n: da nau chin.
Rau 14 thay ddi theo muia, 4-5 loai/ tudn. Rau cai tdi da 2 bita/tudn. Mudj < Sg/ngay.
Gao tdm thai 150[M&i suit &n dam bao tdi thidu 01 dung cy dung thirc in ¢ nip déy; 01 dung cu 6 nép day
Pii gi CN 80/dé dyng canh, dim bao khdng bi sanh d8, dap v trong qué trinh vén chuyén; 01 bd dung cu
Thit lon nac 30jsir dung suét 4n (diia, thia); 01 bd tim gifly &in duoc dung riéng 16 di kém theo timg sudt; 01
TM06.10 phan mém di kém hodc chanh 6t di kém sudt an mém. Bin/banh phé cén dugc trin trirge
khi chan, dam bao nhiét ¢ néng t5i thiéu 80 d6 C sau khi chan. Bin/banh phd khong bi
Rau 200 [trwong khi vén chuyén dén givong bénh.
Diu dau twong 5
Muéi 2




GM06. CHE PO DINH DUONG CHO NGUOI BENH GAN MAT

Ky hi¢u Thye phim _:QWHWQM@ Ky hiéu Thue phim _wamowmv Ky hiéu Thire phdm Eo.ﬂ:rwom 2
Banh ph¢ tuoi 150 Biin twoi 200 Bénh phd tuoi 150
GM06.1 Thit ga ta xé 50 GMO6.2 Thit lon nac 50 SIS Thén b tuoi 50
Gao tdm thdi 150 Gao tam théi 150 Gao tam thai 150
Thin bd troi 80 Thit lgn nac 50 C4 loc xuong 120
GM06.4 |Piu phu tuoi 60(GM06.5 |T6m déo 90-110 con/kg 80| GMO06.6 | Thit lon nac 30
Rau 200 Rau 200 Rau 200
Diu déu tirong 5 Dau diu twong 5 Diu diu twrong 5
Gao tdm thai 150 Gao tdm thai 150 Gao tam thai 150
|Sudn lon bo cuc 50 Ca loc xuong 100 Thin bd tueoi 80
GM06.7 |T6m dao 90-110 con/kg 60) GM06.8 | Trimg ga 1 qua| GMO06.9 [Thit lgn nac 40
Rau 200 Rau 200 Rau 200
Dau d4u tirong 5 Diau diu tuong 5 Déu dau trong 5
Yéu cau dbi véi mot sut zn; da nau chin.
Gao tém théi 150|Rau 14 thay dbi theo mia, 4-5 loai/ tuin.
Thit lon nac 100IM3i suit 3n dam bao i thiéu 01 dung cu dymg thic an ¢6 ndp ddy ; 01 dung cu ¢6 nép
Trimg ga 1 qua day dé dung canh, dam bao khéng b sanh d6, n_m_u v& trong qud trinh van chuyén; 01 bo
dung cu sir mc:m mE: an (diia, thia); 01 bo tam gidy #n dwoc m:sm riéng 1é di kém Eoo
GM06.10 tirg suit; 01 phin mém di kém hodc chanh 6t di _SE sudt an mém. Ban/banh phé cin
duge trdn trude khi chan, dam bao nhi &t 49 nong tdi thiéu 80 d6 C sau khi chan. Bin/banh
Rau 200 phé khéng bj trurong khi van chuyén dén giudng bénh.
Déu déu twong 5




PTG06. CHE B DINH DUGNG CHO NGUUT BENH PT GHEP TANG

Ky hitu Thyc phim Khéilwong (g}  [Ky higu Thirc phim Khéi luong (g)| Ky higu Thyre phim Khéi hrong (g)
Banh pho tiroi 150 Bun firoi 200 mm.au phé troi 150
Déu déu twong 3 Déu dfu trong 5 Dau d4u tirong 5
G068 it xe 55| TTO062 it tom mac &5| 19063 o tod &5
Mubi 1 Mubi 1 Mubi 1
Gao tam thai 150 Gao tdm théi 150 Gao tdm thai 150
Thiin bd tuei 100 Thit lon nac 100 C4 loc xaong 120
BYéu phy firgd 6() Tém dao 90-110 con/kg 65 Thit lon nac 65
Lac hat 10 Rau 200 Rau 200
PTGO64 Rau 200 FTG065 Dau din trong 5| FT6066 1on d4u tuong 5
Diu diu twong 5 Mudi i Mubi 2
Mubi 2 Sita chua #n 100 Hoa qui theo miia 200
Hoa qua theo mia 200
Gao tim théi 150 Gao tém thai 150 Gao tam thai 150
Thit lgn 120g Thit lgn nac 65 Sudm lon b cuc bo sun 120
Trimg g CN 1 qui buii ga CN 100 Thit lgn nac 65
PTGos7 iuphu 60gy PTG06.8 [Ran 200 PTG06.9 |Rau 200
Rau 200 Déu déu tuong 5 Déu ddu tuong 5
Dén d4u tuong 5 Mui 2 Mudi 1
Muédi 1 sita chua fn 100 Hoea qui theo miia 200
sita chua &n 100
(Gao tam thai 150
T6m déo 90-110 conkgl 120
Trimg ga CN 1 qué
PTG06.10 |Rau 200
Déu dju twong 5
Muédi 2
Sita chua an 100

Yéu chu d6i vt mot sudt an: d3 nAu chin, Mudi < 5 gingdy; Kali < 4g/ngay.

Rau 14 thay dbi theo mia, 4-5 logi/ tuin. Hoa qué it nhét 3 loai/tuin (Khong #n buri)

Yéu chu adi véi:

Sita chua dn : dang dong hop; trong lwong t6i thidu 100g; ning hreng tdi thidy 80 keal/100g, ham lwong dam t8i thidu 3.5g/100g, ham lwomg canxi t5i thidw 100mg/100g

M3i sudt 4n dam bao t5 thidu 01 dung cu dymg thirc &n co nfip ddy ; 01 dung cy ¢6 nip dy dé dung canh, dim bao khéng bj sanh d8, dip vér trong qud trinh vén chuyén; 01 bd dung oy sit
dyng suét &n (diia, thia); 01 bg tam gidy in duoc dung riéng 1é di kém theo timg sudt; 01 phin mém di kém hodc chanh 6t di kém suAt &n mém. Bin/banh phé cn duoe trin treée khi
chan, dam bao nhigt d§ néng t6i thidu 80 6 C sau khi chan. Bin/banh phé khéng bj trrong khi vén chuyén dén givéng bénh. Phin hoa qui duoc dyng trong hop dimng riéng.

Chét ligu dung cu: inox; Khay #n cén duge riva sach theo quy trink va duge tiét khudn bang tia UV, Suft 3n sau khi chia dé xong phai duge chuyén vio phong chia riéng dugc ddy nip
kin. Ngwdi chia d6 phai dém béo nguyeén tic vo tring. Suét 4n clia khoa ghép tang c6 xe van chuyén riéng (khong ghép chung vdi khoa khic).




TE05. CHE DO DINH DUOGNG CHO TRE EM 3-7 TUOI

Ka A A
Ky higu Thye phém Khoi heong | o 1 iew Thue phdm Kboilwong | o pie Thye phim Knoi lugng
(2) () @
Banh phd tuoi 100 Biin tuoi 120 Banh phé tiroi 100
TE05.1 |Thit ga ta xé 40| TEO05.2 |Thit lgn nac 50| TE05.3 |Thin bo twoi 40
Mudi 0,5 Mubi 0,5 Muéi 0,5
Gao tim thai 90 Gao tam thai 90 Gao tam thai 90
Thin bo tiroi 50 Thit lgn nac 50 Ca loc xuwong 50
biu phu tuoi 35 Nem ran 50 Thit lon nac 30
TE05.4 Rew 70 TE05.5 Ran 70 TEQ05.6 Ran 70
Déu diu tirong 5 Diu dau frong 5 Dau d4u trong 5
Mubi 1 Mubi 1 Musbi 1
Gao tam thai 90 Gao tim thai 90 Gao tdm thai 90
T6m dio 90-110 con'kg 50 Dui ga CN 50 Suom lon bé cyc bd sun 100
Trimg Ga CN 1 qua ‘Thit lon (cha 14 16t) 20 Trimg ga CN 1 qua
TE05.7 Rou 7 TE05.8 Rau 7 TE05.9 Ron 70
Diu d4u trong 5 Déu diu twong 5 Déu dfu twong 5
Mudi 1 Mubi 1 Mudi 1
wa (ki (e 20l van clu dbi véi mét suit an: da ndu chin .
Hiidlentoys 30l Rau 14 thay dbi theo mua, 4-5 loai/ tudn.
M sudt n dam bao t6i thiéu 01 dung cu dung thirc #n cé ndp day ; 01 dung cu 6 nip ddy dé dung
TE05.10 canh, dim bao ko bi sanh dd, dép V& trong qué trinh van chuyén; 01 bd dung cu sir dung sudt #n (diia,
thia); 01 bd tdm giay an dwgc dyung rigng 18 di kém theo tirng sudt; 01 phan mam di kém hoic chanh 6t
Trimg cat 4 qui di kém sudt &in mém. Bun/ banh phé' cAn duge trin true Khi chan, dam bio nhiét d6 néng t4i thidu 80
Gio Iua 30g d6 C sau khi chan. Bun/ banh phé khéng bj truong khi vén chuyén dén giwong bénh
Déu diu tuong 5
Mubi 1




BT04. CHE DQ CHAO CHO CAC BENH THONG THUONG

Ky hiéu Ty phim Khéi lugng (g) |Ky hiéu Thire phim Khbi rong (g) Ky hiéu Fhyre phdm Khéi Tugng (g)
Gao tam thai 50 Gao tam thai 50 (ao tam thar 50
Thit lon nac xay 50 Than bé fuoi xay 50 Thit ga ta xé 50
BT04.1 |Dau dau tuong 5| BT04.2 [Dau dau tuong 5 BT04.3 Déu dau trong 5
Rau 30 Rau 30 Rau 30
Sita chua ubng 65mli Dua hau 300 Sita chua udng 63ml
Yéu cdu ddi véi mét suat an: da nau chin,
Rau 14 thay ddi theo mda 4-5 loaiftudn,
Khoi Irong thanh phdm t5 thiéu 450g /500ml. Nang lrong t6i thidu
dat 0.6kcal/iml
Gao tam thai 50 Gao tdm thai 30fveu cAu:
Siza chua udng : thé tich tbi thiéu 65 ml; nang lugng 16 thidu 70
Tém ddo 90-110 con/ke 50 Tim lon 50[keal/100ml, ham lwong dam t6i thiéu 1g/100ml, s& heong loi khudn téi
BT04.4 |Dau dfu trong 3] BT04.5 |Dau ddu twong 5] thicu 4 1/100ml,
Hoa qua: theo thyc don hodic hoa qua theo mila dam bao firong
dwong vé ning hrgng va thanh phin dinh dudng,
Rau 30 Rau 30Mi suft 2n dam bio t5i thiéu 01 dyng cu dung thire 20 c6 nép day:;
01 b) dung cu sir dyng sudt n (thia, 6ng hity; 01 b4 tim gidy &n
duge dung riéng Ié di kém theo timg sudt. Phin hoa qua duge dyng
trong hip dung riéng.
Chuéi tigu 126 Sita chua udng 65ml




DD04. CHE PO CHAO CHO BENH PAI THAO PUONG

. Khoi i Khoéi ) Khéi s
Ky hiéu |Thuc phim lvgng (g) [Ky hiéu |Thye pham lugng (g) |Ky hiéu |Thyc pham
Gao tam thai 50 Gao tam thai 50 Gao tam thai 50
Thit lon nac xay 50 Thén bo twroi xay 40 Thit ga ta xé 50
DD04.1 Rau 100 DD04.2 Rau 100 DD04.3 Rau 100
Diu dau trong 5 Diu diu turong 5 Déu déu tuong 5
Yéu cau d6i véi mot suit an: da nau chin.
Rau 14 thay d6i theo mua 4-5 loai/tuin.
o . Khéi lugng thanh phim i thiéu 450g /500m1. Nang
Gao tm thai 30 Gao tim théi 20 1rong t6i thidu dat 0.6keal/Iml
Tém déo 90-110 con/kg 40 Tim lon 50 Maéi suit an dam béo ti thidu 01 dung cu dung thirc
DD04.4 DD04.5 in cé néip day; 01 bg dung cu sir dung suéit an (thia,
bng hut); 01 b6 tim gidy 4n duoc dung riéng 1 di kém
theo tirng suét.
Rau 100 Rau 100
Diu diu twong 5 Diu déu tirong 5

14



TM04. CHE PO CHAO CHO BENH TIM MACH

Ky hiéu Thyc phim EMMM% Kyhiéu| Thuc phim Eoﬁugmommv Ky higu Thye phim EMMME
Gao tam thai 30 Gao tam théi 50 Gao tam thai 50
Thit lon nac xay 50 Thin bo tuoi xay 40 Thit ga ta xé 50

TMO04.1 |Rau 20( TM04.2 |{Rau 20| TM04.3 [Rau 20
Mubi 0,5 Muoi 0,5 Muébi 0,5
Diu d4u trong 5 Dau diu tirong 6 Dau diu tuong 6
Gao tdm thai 50 (Gao tdm thai 50
Tém dao 90-110 con/kg 40 Tim lgn 50

Yéu ciu ddi v6i mot sudt #n: da ndu chin.

Rau 14 thay d6i theo mua 4-5 loai/tudn. Rau cai téi da
TM04.4 Rau 2 TMO04.5 Rau 20/1 bira/tuin. Mubi<3 m\nmwu\

Khbi _:Q:m thanh phim tdi thiéu 450g /500ml. Nang
) lwgng téi thidu dat 0.6kcal/1ml

Muéi 0,5 Mudi 0,5 [Mbi mcmﬁ an dam bao i thiéu 01 dung cy dung thirc
ms 6 ndp ddy; 01 bo a::m cu sit dung sut in (thia,
bng hit); 01 bo tim gidy dn duoc dung riéng 1é di
Diu déu tuong 7 Dau déu tuong 5|kém theo timg suét.




PTG04. CHE PQ CHAO CHO NGUOI BiiNH GHEP TANG

Mi ky 2 Khéi Ma ky : Khéi | Maky z £

hidu Thirc pham wong ()| hién Thyre pham luong (¢) | hiéu Thyre pham Khoi lugng (g)
Gao tdm thai 50 Gao tam thai 50 (Gao tim thai 50
Thit lgn nac xay 50 Thin bod tiroi xay 50 Thit ga ta xé 50

PTGO04.1|Ddu du twong 5 PTG04.2 |Diy dau twong 5[PTG04.3 |Diu dau tuong 5
Rau 30 Rau 30 Rau 30
Mubi 0,5 Mudi 0,5 Mubi 0,5
Yéu ciu dbi véi mot sudt in: d3 niu chin.
Gao tam thai 50 Gao tam théi 50|Rau la thay d6i theo mia 4-5 loai/tuin.
Tém ddo 90-110 con/ke 50 T lom 50|Khoi lrgng thanh phim tbi thidu 450g /500ml. Ning Iugng t4i thidu dat
; . 0.6kcal/1m]
Diu ddu trong 5 Dau diu trong 5|Mbi sudt 3n dam bao téi thidu 01 m::m cu dung thirc in no néip day; 01
A ‘. b6 dung cu sir dung suit #n (thia, o:w hat); 01 bd tim gidy dn duoc

Muot 0 Muoi 0,5 mﬁ._m riéng 1& di kém theo timg suit.

PTG04.4 PTGO04.5 Chét ligu dung cu: inox; Khay &n ¢iin dugc niva sach theo quy trinh va
dwgc tiét khuin bing tia UV, Sudt in sau khi chia dd xong ES_ dugce
chuyén vao EE:m chia riéng dwoe ddy nép kin. Ngudi chia b phai

Rau 30 Rau 30{dam bao nguyén tac vo tring. Sudt an cuia khoa ghép tang co xe van

chuyén riéng (khéng ghép chung vdi khoa khic),




TE04. CHE PO CHAO CHO TRE EM 3-7 TUOI

: Khoi ; el 2 Khéi lugng (g)
Ky higu |Thuc phim lugng (g}|Ky hidu | Thuc phim luong (g} |Ky hiéu |Thyc phdm )
Gao tim thai 30 Gao tam thai 30 Gao tam thai 30
Thit lon nac xay 30 Thiin bo tuoi xay 30 Thit ga ta xé 30
Diu diu tuong 8 Rau 15 Rau 15
TE04.1 Mudi 0,5 TE04.2 Diu diu twong g| TE043 Déu ddu twong 8
Sita Chua udng 65 Mudi 0,5 Mubi 0,5
Dua hiu 150 Sita tuoi tiét tring 180
Gao tam théi 30 Gao tAm thai 30| Yéu cu ddi véi mdt suat in: dd ndu chin. Rau 14 thay doi theo mua 4-5
logi/tufin. Khéi hrong thanh phim t5i thidu 270g /300ml.
Tém dio 90-110 con/kg 30 Tim lon 30[Yéucau: ) i o
Ran 15 Rau 15|S%a chua uéng : ﬁ‘rm mmr t6i thidu 65 H”b_“ néng lugng ,ﬁom m_.__.mc .\S kcal/100ml,
ham Tueng dam t6i thigu 1g/100ml, s6 lugng 1gi khudn t6i thidu 4 t/100ml.
Sifa chua an: dang dong hdp; trong lugng téi thidu 100g; ning lugng tdi thidu
Déu dau twong 8 Déu dau trong 8(80 kcal/100g, ham lugng dam téi thiéu 3.5g/100g, ham lwgng canxi t6i thidu
100mg/100g.
Stta twoi tiét trimg: dang déng hdp; thé tich i thidu 180ml, it duong holic
TE04.4 ] TED4.5 . khong dudng; ning Iwong t8i thidu 70 kcal/100ml, ham lwgng dam t6i thidu
Mudi 0,5 Mudi 0,5|3g/100ml, ham Iugng canxi téi thiéu 100mg/100ml.
Hoa gua: theo thuc don hojic hoa qua theo miia dam bao tuong duong vé
nang legng va thanh phén dinh dudng.
MBi sudt &n dam bao t5i thiéu 01 dung cy dung thitc in c6 nip day; 01 bd
Chuéi tidu 100 Stta chua &n 100 dung cu sir dung suft iin (thia, m:m hat); 01 bd tim gidy in duge dung riéng 1&

di kém theo timg suat. Phin hoa qua duge dung trong hdp dung riéng.




PT03. CHE PQ CHAO XAY NHUYEN CHO NGUOI BENH PHAU THUAT

Ky hidu Thye phm _qom_mommv Ky hiéu |  Thuc phim EMM@ Ky hiéu Thye phim w:om%%m
Gao tdm thai 35 Gao tam thai 35 Gao tdm thai 35
Thit lon nac xay 50 Thiin bo twoi xay 50 Thit gi ta xé 50
PT03.1 |Rau 301 PT03.2 [Rau 30¢ PT03.3 [Rau 30
Déu d4u trong 5 Dau d4u tuong 5 Dau dau tuong 5
Sira chua udng 65 Dua hiu 200 Sita chua uéng 65
Gao tam thai 35 Gao tam thai 35
Tém déo 90-110 con/kg 50 Tim lgn 50 40
PT03.4 |Rau 30 PT03.5 {Rau 30; PT03.6 | Soup cao niing hrgng
Diu dau tuong 5 Déu du trong 5
Chudi tiéu 126 Sita chua udng 65

Yéu cdu:

thiéu 4 t§/100ml

riéng.

Yéu can déi véi mot suit an: da nau chin. Khd

Sita chua udng: thé tich t6i thiu 65 ml; ning hwong téi thidu

Soup cao ndng liwgng : 100g siip ¢6 ti thidu 500kcal, ham luong dam t6
cén dbi, gitip phuc hdi strc khoe cho bénh nhan sau phéu thuat.

Hoa qua : theo thuc don hoic hoa qua theo mua dam bao tuon
M3i suét 4n dam bao t6i thidu 01 dung cu dung thirc 3n c¢é nd
cu st dung suit 4n (6ng hit, thia); 01 bd tim gify 4n duoc d

i Irgng thanh pham tdi thidu 320g /350ml,

g duong vé ning lwgng va thanh phin dinh dudng,
p ddy dam béo ko bj sanh b, ddp v trong qui trinh van chuyén; 01 bd dung

70 kcal/100ml, ham lugng dam t6i thiéu 1g/100ml, s6 lwong loi khudn téi

i thiéu 18g. Soup chira nhidu thanh phén dinh dudng véi ti 1é diy dit

ung riéng 1€ di kém theo tirng suit. Phin hoa qua dugc dung trong hdp dung

g



PTGO3. CHE PQ CHAO XAY NHUYEN CHO NGUOI BENH PHAU THUAT GHEP TANG

Ky hiéu Thue v:m,:d W:omm_wasm Ky hiéu Thuc phdm Wr@mm%oﬁm Ky hiéu Thue phim Khéi lrgng (g)
Gao tam thai 35 Gao tam that 35 Gao tam thai 35
Thit lon nac xay 30 Thén bo tuoi xay 30 Thit g ta xé 30
PTGO03.1 [Rau 20| PTGO03.2 |Rau 20] PTG03.3 [Rau 20
Mudi 0,3 Mubi 0,3 Mudi 0,3
Dau dau tuong 5 Déu dau tuong 5 Déu ddu tuong 5
Yéu cdu déi véi mét suit an: dd niu chin
Khéi lugng thanh phém tdi thidu 320g/350ml.
M&i suét in dam bao téi thiéu 01 dung cu dung thirc 4n
. . c6 ndp ddy dam bio ko bj sanh dd, dap vd trong qud
PTGO3.4 | 520 tdm thai 35 PTG03.5 1520 tam théi 35)irinh van chuyén; 01 b$ dung cu str dung suit in (éng
Tém dao 90-110 con/kg 30 * |Tim lon wor.ﬁ thia): 01 b6 tim eidy an duge d iéne 16 di ke
Rau 50 Ran T ia); 'bg tam gidy &n dwge dyng riéng 1€ di kém
theo timg suét.
Chiét liéu dung cu: inox; Khay 4n cn duge rira sach
1 0 theo quy trinh va duoc tiét khudn bing tia UV. Suét an
Dau diu tuong > LB ATToNT 2 sau khi chia d6 xong phai duoc nrcw% vao phong chia
riéng dugc ddy nép kin. Ngudi chia dd phai dam bao
nguyén tic vo trung. Suit 4n cia khoa ghép tang cé xe
vén chuyén riéng (khong ghép chung vdi khoa khac)
Muéi 0,3 Mubi 0,3

et



TE03. CHE BQ CHAO XAY NHUYEN CHO TRE EM 3-7 TUOI

Ky higu Thue phim Eow_wommv Ky hiéu|  Thuc phim EM.MM@ Ky hiéu Thue phim Khéi luong (g)

Gao tam thai 30 Gao tam thai 30 Gao tdm thai 30

Thit lgn nac xay 30 Thin bd tuoi xay 30 Thit ga ta xé 30

TE03.1 [Dau du twong 8| TE03.2 |Rau 15| TE03.3 [Rau 15

Sita chua udng 65 Diu du tuong ] Déu dfu tvong 3

Dua hau 150 Sira tuoi tiét tring 180

Gao tam théi 30 Gao tam thai 30 .. . . .

Yéu cau ddi véi mét sudt in: d8 ndu chin. Rau 14 thay déi theo mila 4-5

Tém dio 90-110 con/ke % Tim lon 30 _owcawp Khéi lwgng thanh phim téi thidu 270g /300ml.

Yéu cau:
Stta chua udng: thé tich tdi thidu 65 ml; ning lwong i thiéu 70

Rau 15 Rau 15|kcal/100ml, ham lugng dam ti thidu 1g/100ml, sé hrgng lgi khuin téi
thiéu 4 t5/100ml.

Diu diu twong 3 Déu dau tuong 8 ,wh.m chua dn: dang dong hdp; trong Eo:m .&m thiéu 100g; nang lugng tdi
thieu 80 kcal/100g, ham lugng dam t5i thiéu 3.5g/100g, ham leong canxi
t5i thidu 100mg/100g.

TE3.4 TED3.5 Stka twoi tiét tring : dang dong hdp; thé tich t6i thidu 180ml, it dudmg holic
khéng dudng; néing lwong téi thiéu 70 kcal/100ml, ham Iuong dam t6i
thiéu 3g/100ml, ham luong canxi ti thidu 100mg/100ml.

Chuéi tieu 100 Sita Chua in 100 Hoa qud: theo thyre don hojic hoa qua theo miia dim béio twong durong vé

ning lugng va thanh phén dinh duting.

M3i suét &n dam béo tdi thidu 01 dung cy dung thirc in ¢6 nép ddy; 01 bd
dung cu str dung sudt &n (thia, dng hit); 01 bd tam gidy 4n duge dung
riéng 1¢ di kém theo tirng suit. Phin hoa qua duge dung trong hdp dung
riéng.

=



BT09. CHE PQ SOUP AN SONDE BENH THONG THUONG

Ky hiéu Thuc phim Khéi luong {g) Ky hiéu MW%% Khéi luong (g)
Khoai tdy 25
Ca rt 15
HEM.QGMWMN-? ww S ché
BT09.1 =T X3y BT09.2 | bién sin 250
Gao tam thai 25 d6ne hé
Diu dau tuong 5 ghop
Gia d4u xanh 25
Stra Bot 13

Yéu cau doi véi mot sudt &n: da ndu chin. Thanh phém thu dugc dang dung dich, sanh, nhuyén min, kh6ng bi vén cuc, thom mui sira, vi
vira &n, chiy dugc qua mm% truyén #n sonde.

Khéi _:oBm thanh phim déi voi thue phém néu chin t6i thiéu 300g/300ml. Ning hrong t6i thidu dat 0.6kcal/1ml

Yéu ciu véi:

Stta bét : niing :Ho.:m tbi thiéu 432kcal/ 100g bét, protein tbi thidu 17g/100g bot, chira HMB téi thiéu 0 ,9g/100g bot, CaHMB tdi thiéu
1,2g/ Som bot, mm% du vitamin va khodng chét kbac

Stip ché bién sin dong waﬁ dang dong hop hogc lon, thé tich 250ml, ning lugng téi thiéu 100kcal/100ml, protein téi thiéu 3,3g/100ml,
chira chit xo ty nhién, dAy du vitamin va E\.omsm ormﬁ

M3i suét an dugc dung trong tii soup co thiét ké cém duoc day sonde truyén dich va dam bao tiéu chudn VSATTP.




DD09. CHE, DQ SOUP AN SONDE BENH PAI PUONG

. z Khoi
Ryl iR EI luong (g) Yéu cdu dbi voi mot sudt dn

Khoai tiy 35(Yéu cau d6i véi mot sudt dn: da ndu chin. Thanh pham thu dugc amnm dung dich, sdnh, nhuyén min,

Ca rdt 10 wro:m bi vén cue, thom mui si¥a, vi vira in, o_pmw dugce qua mm% truyén #n sonde.

Cai bap 20{Khéi lugng thanh pham déi véi thuc phim ndu chin t8i thidu 300g/300mL. Niing hrong t6i thiéu dat

Thit lon nac xay 30 0.6kcal/Iml

Gao tdm thai 30| n 2 L.
Yéu cau véi:

DD09 Diu d4u tuong 5|Sita bot : ning lugng t6i thidu Amm_ﬁom_:oom bét, @885 t6i thiéu 17g/100g bot, chita HMB t6i thidu
o 0,9g/ Som bot, CaHMB t6i thiéu 1,2g/100g bét, mm% di vitamin va khoang chét khéc

Gid du xanh 2l M3i suat an dwge dung trong tai soup ¢6 thiét ké cdm duge day sonde truyén dich va dam bao tiéu
chuin VSATTP.

Stra bot 10




SN09. CHE PQ SOUP AN SONDE BENH SQ NAO

Khoi
Ky hiéu Thirc phim lugng (2) Yéu ciu ky thuit dbi véi mot suit in
B6t ddu nanh 20 |Y&u cau déi véi mét suét an: d% ndu chin, Thanh pham thu dugc dang
Thit Ign nac xay £ dung dich, sinh, nhuyén min, khéng bi vén cuc, thom mii sita, vi vira
Bot gao té 40 l4n, chay duge qua déy truyén #n sonde.
Dau d4u twong 10 Khéi lwgng thanh phim mmw vGi thue phidm néu chin t4i thidu
Gia dau xanh 50 400g/400ml. Nang lrong t6i thiéu dat 0.6kcal/1ml
SN09 Yéu clu voi:
Sta bt : nang lugng tdi thiéu 432kcal/100g bot, protein téi thidu
17g/100g bjt, chira HMB t6i thidu 0,9¢/100g bot, CaHMB t6i thidu
1,2g/100g bdt, ddy dn vitamin va khodng chét khic
M3i suét 3n duge dung trong tai soup c6 thiét ké cim duoc day sonde
Sita bat 10  |truyén dich va dim bao tiéu chudn VSATTP.

\@



PT00. CHE PO TIEN PHAU THUAT

Ky hiéu [Thuc pham Khoi luong
Maltodextrin 50¢g
PT00 [Nudc tinh khiét dong chai 400mI {400ml

Puong maltodextrin dugc doéng géi san, tién loi dé sir dung
C6 to hudng dan st dung nuée dudng di cing suét n

<.



PT01. CHE PQ KHOI DPONG RUOT

Khbi lrgng
Ky hidu |Thuc phdm (2) Yéu ciu dbi voi mot sut in

Suit dn dugc ndu chin. Khéi lwgng thanh pham 250ml.

M0i suét in dam bao t6i thiéu 01 dung cu dung thirc 4n c6 nép
day,dam bao ko bi sanh db, dép v& trong qu4 trinh van chuyén;
01 b dung cu sir dung suét n (diia, thia); 01 bo tim gidy in

PT01 dugc dung riéng 18 di kém theo timg suét.
Gao tam thai 20

Duong cat

5.



2. Suat in nhin vién

STT

Danh muc

bvVT

S6 Iwgng

M t hang héa

Sudt &n séng

suit

252.000

Thyc don mot sudt &n sang s€ c6: 1 mén nude hoiic
1 mén khao.

- Sudit an sdng min: Ning hrong t61 thidu 450 keal.
- Suét #n sang chay: Nang hrong t6i thidu 300 kcal
Twong Gmg vé6i cac thie phdm dinh kém.

Suét 4n trua

suat

692.000

Thyc don mdi bira s& ¢6 2 thuc don d& nhan vién
v t€ chon lyra.

- Suiit an trira mén; Ning hrong téi thidu 800 keal.
- Suét in tria chay: Naing luong t6i thidu 750 keal.

Tirong trng v6i cac thie phim dinh kém.,

Suét an t61

suat

313.000

Thirc don mbi bita s& c6 2 thyc don dé nhan vién’

y té chon lira.

- Sufit an t6i man: Niing luong ti thidu 800 keal,
- Suét #n t6i chay: Néng hrong t6i thiéu 750 keal.
Twong (ng véi cac thire phim dinh kém.

WO f3

" Téng cing

1.257.000

Thure phim, thwe don chi tiét kém theo

o s W

'M’/



Béing 1: Mén min 1

Ky hi¢u Thyc phim Pinh Iuwgng Tén suit
NVM1.01 Thit lon 100g
NVM1.02 Suom 120g > 2 1an/ tudn
Thit ga | A
NVM1.03 i g CN) 120¢g <5 lan/ tudn
Thit vit
NVM1.04 (bd déu, c¢b va chan) 120g <2 lan/ tudn
(1 con sbng sach >2.5kg)
Ca trdm/C4 16 phi
NVM1.05 (bd dAu va dudi) 120g > 5 1an/ tudn
(1 con sdng sach >2.5kg)
Tém \ s
o TR s h
NVM1.06 (size 10-11 con/0, kg) 80g 2 2 lan/ tuan
NVM1.07 Thit bé 80g > 1 1an/ tudn
NVM1.08 Thit bo loai I 80g > 2 14n/ tudn
NVM1.09 Murc 14 80g > 1 140/ tudn
o
Qﬂl
. \
W%
’) ,f)svo/ /\W



Béang 2: Mén min 2

Ky hiéu Thawe phim Pinh luwong Tén suit
NVYM2.01 Thit lgn 40g
NVM2.02 Thit ga loc xuong 40g
NVM2.03 C4 r6 phi lgc 40g
DBau phu 80g 3 3
NVM2.04 <3 Ian/ tuan
Thit lon 25¢g
Thit lgn 30g
NVM2.05 <3 [an/ tudn
Mién, ndm, mdc nhi, 14 nem 20g
Trimg ga ta 50g
NVM2.06
Thit lon 20g
Cu/ qua 60g
NVM2.07 Pau phy 30g <3 1an/ tuan
Thit lon 20g
NVM2.08 Tom 40g

J"‘S,ﬁ.ﬂ/§\



Bang 3: Mon phu

Ky hiéu Thwe phim Pinh lrong TAn sufit
NVPHU.01 Diu phu 60g
NVPHU.02 Tring ga ta 50g
NVPHU.03 Lac nhin 25g <3 1an/ tuén
NVPHU.04 Gio/Cha lgn 20g < 3 140/ tudn
NVPHU.05 Thit lon (Nem ran) 10g < 3 1an/ tudn
NVPHU.06 Rau/cti qua theo mua 80g < 3 14/ tudn




Bang 4: Mon cdi thién chi phuc vu bira trua

Ky hiéu Tén mén Thure phim Pinh hrong Tén suit
Bin tuoi 250g <2 lan/ théng
NVTCT.01 | Buncachim C4 16 philoc 120g
Dju phu 80g
Raw/rau thom 50g
Biin tuoi 250g <2 an/ thang
Thit lgn 100g
NVCT.02 (Bun thit niu gia cy Mong gid 30g
Nem ran (thit Ign) 2 15¢g
Rau/rau thom 50g
Bun tuoi 250g
Thit bo loai | 90g
NVCT.03 Biin bod nam bd Déu phu 60 <2 lan/ thang
Lac nhén 10g
Hanh kho+ Rau/rau thom 50g
Gao 150g
NVCT.04 | Com rang dua bo Ll ) o 110g <1 1n/ théng
Tring ga ta 50g
Rau/ rau thom 50g




Bing 5: Mén rau ci qua

Ky hi¢u

Thye phim

Pinh luong

Tan suit

NVRAU.01

Rau cti qué theo mua

200g

Rau I4 2 8 loai/ tudn




Béing 6: Moén canh rau ci qua

Ky hiéu Thye phim Pinh lwyng
NVCANH.01 Rau ctt qua theo mua 30g
Thit/tép 2g .

JTRRY



Bang 7: Mo6n trang mi€éng

Ky hiéu Thuwe phim Binh luwgng Tén suét Yéu ciu chung
NVTM.01 Hoa qua theo mua 100g 4 lan/ tuan (chudi, qust, cam...)
Niang lrgng ti thidu
- : : 3 70kcal/100ml, ham lugng dam
NVTM. Sira chua uéng (6 5 a a P ; < .
M.02 fta chua udng (65ml) 65g 6 lan/ tuan 11 thiéu 1¢/100ml, s lrong loi
khuén t6i thiéu 4 t5/100ml.
Sita chua it dudng dang déng
hop trong lugng 6i thidu 160g,
s ang Iwong thi thiu 80
NVTM.03 Stta chua &n 100g 4/ tdn [oDBUONS L EHEH

kcal/100g, ham luong dam t6i
thiéu 3.5g/100g, ham lugng
canxi t&i thiéu 100mg/100g.

BRI Z
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Bang 12: Moén chay phu

Ky hi¢u Thue phim Pinh lrgng
NVCPHU.01 Déau phu 60g
NVCPHU.02 Trimg ga ta 50g
NVCPHU.03 Lac nhin 25g
NVCPHU.04 Rau/ct/ddu db qua theo mua 80g
NVCPHTU.05 Céc loai nim 40g
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