CONG TY CO PHAN CONG HOA XA HOI CHU NGHIA VIET NAM

BENH VIEN PA KHOA BINH PINH Péc Lap — Ty Do — Hanh Phiic
---000--- ---00o---
Sé: 645/TB-CTCPBVDKBD Gia Lai, ngay 22 thang 10 nam 2025
THONG BAO MOI THAU

VA Mua sim Thue phim dinh dwing, thue phim chikc ning
tai bgnh vign niim 2025-2026

Kinh giri: Quy Céng ty, cac nha cung cAp.
Cong ty Cb phan Bénh vién Da khoa Binh Pinh (Bénh vién Binh Dinh) dang ¢ nhu ciu
mua sdm thuc phém dinh dudng, thuc phém chirc niing tai Bénh vién ndm 2025-2026.
Kinh moi cac nha thiu c6 du ning luc, kinh nghiém va diéu kién tham gia chao gia voi
cac thong tin sau:
Tén géi thiu: MUA SAM THU'C PHAM DINH DUONG, THU'C PHAM CHUC
NANG NAM 2025-2026.
1. Thong s6 k¥ thuét: Theo tiéu chi k§ thuat danh myc hang héa dinh kém (Phu luc 01);
2. Hinh thirc lya chon nha thau: Pau thau rong rii;
3. Loai hop ddng: Hop ddng theo don gia cd dinh;
4. Thoi gian nhdn chao gia: Tlr ngay ra thong bao dén trude 17 gior 00 phat ngay 31/10/2025;
(Cac Bang chao gia nhén dugc sau thoi diém néu trén s& khdng duogc xem xét)
Hiéu luc cua chao gia: 180 ngay ké tir ngay ky;
. Nbi dung yéu ciu chao gia:
Danh muc san phfim ¢6 nhu cdu mua sém theo Phu luc 01

o v

Ho so, bang chao gi4 theo mau Phu luc 02

HO so c6 thé giri truc tiép, bing fax hodc qua buu dién qua dia chi sau:

Cong ty ndp day du hd so ban gidy ¢6 déng diu va File mém qua email (mdu theo
Phu luc 02 dinh kém) theo thong tin dudi day:

Khoa Duwgc (Phong hanh chinh — Tang 1) — CTCP Bénh vi¢n Da khoa Binh Dinh.

Pia chi: 39A Pham Ngoc Thach, phwong Quy Nhon, tinh Gia Lai.

SPT: 0256.2220109

Email: khoaduocbvbd@benhvienbinhdinh.com.vn
R4t mong nhan dugc sy hop tac tir Quy cong ty./.

Tréan trong./.
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1. Tiéu chudn chét lugng: Ho so cong b chét luong san
pham phit hop quy dinh an toan thyc phim duge Cuc An
toan Thyre phidm B Y té x4c nhén.
Ditig dich 2. I(?.liy céch; dén~g g(’)i: 200ml
1 |carbohydrate Dang long 3. Tién ctiuan ky thudt trong. 100ml: Ubng Hop 1.500
g - Chat bot dudng (Maltodextrin): 12,5g i
12.5% 3
- Chit dam: Og
- Chét béo: Og
- Khéng Lactose, khong Gluten.
- Dang nudée pha sin
1. Tiéu chuén chét lrong: Hd so cong bé chét lugng san
phém phi hgp quy dinh an toan thye phim duge Cuc An
toan Thuc pham B§ Y 1€ xdc nhan.
Soup xay néng 2. Quy céach ddng gdi: 250ml
lrgng chudn, 3. Thanh phén dinh dudng ti thiéu trong 100ml:
dam nguyén ) - Nang lugng 100 keal 4 ¢
2 danh cho nguoi Dang l6ng - Chit dam: 3,3g Udng Hop 400
bénh suy kiét - Chét béo: 3,3g
in kém - Chit duding bot: 14,5g
- Astaxanthin va K2
- Thanh phén chinh dén tir thyc phém (rc ga, ddu xanh,
rau..)
1. Tiéu chuén cht luong: Hd so cong bé chét lwgng san
pham phii hop quy dinh an toan thyc phim duge Cyuc An
Soup xay ndng toan Thye phim Bd Y té xac nhén.
lugng chudn, 2. Quy cach déng goi: 250ml
dam nguyén 3.Thanh phén dinh dudng tdi thiéu trong 100ml:
3 |giap phuc hdi Dang long |- Nang lugng 100 kcal Uéng Hop 400
nhanh sau phiu - Chéit dam: 3.8g
thudt hodc kém - Chét béo: 3,3g
hép thu - Chét duromg bdt: 13.7¢
- Thanh phén chinh dén tir thye phim (trc ga, d4u xanh,
rau..)
1. Tiéu chudn chét lugng: Ho so cdng bb chét lwrong san
phém phii hop quy dinh an toan thyc phdm duoc Cuc An
toan Thyc phﬁm B& Y té xac nhan.
Soup xay ning 2. Quy céach déng goi: 200ml
lwgng chudn, 3. Thanh phin dinh dudng téi thiéu trong 100ml:
4 |giau dam, kiém | Dang long |- Nang lwong 100 kcal Uéng Hop 350
sodt dudng - Chét dam: 5g
huyét - Chét béo: 3.1g
- Thanh phén chinh dén tir thyc pham (trc ga, d4u xanh,
rau..)
Chi sb dudmg huyét GI 33




S6 lugng

STT| Tén hang héa |Dang bao ché Tiéu chi k§ thuat Duing ding [ BVT du kién
(12 thing)
1. Tiéu chuén chét lurgng: 1 16 so cong bé chit lugng sén
phém phi hgp quy dinh an toan thye pham dugc Cuc An
toan Thuc phim B Y té xac nhan,
Thye phdm 2. Quy céch déng géi: 200ml
soup xay cé 3. Thanh phin dinh dudng tbi thiéu trong 100ml:
sira, thuy phan . - Nang lugng 100 kcal 2 ;
g mot phén, dang Denglons - Chét dam: 3.2¢g Hang hal !
léng danh cho - Chit béo: 3.6g
tré biéng an - Chét dudng bot: 13.5g
- MCTs: 0,5g
- DHA + EPA: 25mg, Omega 3-6-9
- Chét xo hda tan (FOS/Inulin): 1,4g
1. Tiéu chudn chat lrgng: Hb so cong bd chét lugng san
phém phi hep quy dinh an toan thuc phdm duge Cuc An
Thyc phdm toan Thirc phdm B Y té xac nhan.
soup xay chira 2. Quy céach déng géi: 200ml
dam thuy phén, 3. Thanh phén dinh dudng tdi thidu trong 100ml:
6 |khong c6 dam Dang long |- Nang lugng: 100kcal Ubng Chai 300
sira,cho tré kho - Chétdam: 3,7 g
hép thu & bénh - Chét béo: 4,4 g (MCTs,DHA + EPA)
ning - Carbohydrate: 11,2 g
- Chét xo hoa tan Inulin: 1.5 g
+ San phdm khéng chira dam sira, dam déu nanh.
1. Tiéu chudn chét luong: Ho so cong bé chit lugng san
phdm phii hop quy dinh an toan thue phdm duge Cuc An
toan Thie phdm B9 Y té xé4c nhén.
2. Quy céch dong goi: 400g
3. Thanh phén dinh dudng téi thiéu trong 100g;
- Naing lwong: 460 kcal;
Thye phim - Chét dam (Protid): 22g
dinh duéng - Chét béo (Lipid): 19.5g
ning lugng " - Chat tinh bt dudng (Glucid): 52g i
% cao, bd sung b Omega 3: 0,2g Mong Eon wp
lgri khuén va - Omega 6: 0,8g
BCAAs. - Arginine: 0,9g

- BCAAs: 4,4g, trong do:

+ Leucine: 2g

+ Isoleucine: 1,1g

+ Valine: 1,3g.

- Prebiotic (FOS/Inulin): 4,5g

- Loi khuin Probiotics: 1 ty cfu.
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DPudng ding

DVT

Sb lugng
du kién
(12 thang)

Thye phim
dinh dudng
néng luong
chuén danh cho
ngudi trudng
thanh

Dang bt

1. Tidu chudn chét lugng: Hd so cong bd chit luong san
pham phi hgp quy dinh an toan thyc phim duge Cuc An
toan Thye phim B Y té x4c nhan.

2. Quy céch dong géi: 400g

3. Thanh phén dinh dwéng t6i thiéu trong 100g:

- Nang lugng: 452 kcal

- Chit dam: 18g

+ BCAA: 3271 mg

+ Arginin: 827 mg

+ Leucin: 1502mg

+ Isoleucin: 837mg

- Chét béo: 16.5g

- Chét bt dudng: 60g

- Lactium: 70mg

- Chét xo hoa tan: 3.6

- Khoang chit va vitamin

Ubng

Lon

300

Thye phém
dinh dudng y
hoc néang lugng
cao, gidu dam
whey, MCT

Dang bt

1. Tiéu chudn chét lrgng: Hb so cong bb chit lugng san
phdm phi hop quy dinh an toan thye phdm dugc Cuc An
toan Thye phidm B Y té xac nhén,

2. Quy cach dong gdi: 400g

3. Thanh phén dinh dudng téi thidu trong 100g:

- Nang lugng: 474 keal;

- Chét dam (Protid): 21g

+ Whey: 7.5g

+BCAA: 3561 mg

+ Arginin: 1000 mg

+ Methionine: 256mg

- Chét béo (Lipid): 21g

+MCT: 2,1g

+ Omega 3: 121 mg

+ Omega 6: 1761 mg

- Chét tinh bt dudng (Glucid): 52.6g

- Chét xo hoa tan: 3.6g

- Nucleotides: 22.1 mg

Hén hgp vitamin va khoang chit

Ubng

Lon

500

Thyre phdm
dinh dudng y
hoc nidng lugng
chudn, dudng
chét chuyén
biét t6t cho gan

Dang bot

1. Tidu chudn chét lrong: Hb so céng bd chit lugng san
phﬁm pht hgp quy dinh an toan thyc phﬁm duge Cuc An
toan Thurc phédm Bo Y té x4c nhan.

2. Quy cach déng goi: 400g

3. Thanh phéan dinh dudng téi thiu trong 100g:

- Nang luong: 443 kcal

- Chét dam: 18.8g

+BCAA: 3300 mg

+ Arginin: 890mg

+ Methionine: 260mg

- Chét béo: 15.1g

+ MCT: 4.3g

- Chét bot dudmg: 60.1g

- Chét xo hoa tan: 3.2g

- Khoang chét va vitamin

Uéng

Lon

350

ros



S6 lugng

STT| Tén hang héa [Dang bao ché Tiéu chi ky thudt Puing ding | DVT dur kién
(12 thang)
1. Tiéu chuin chét hrgng: Hb so cong bb chit lugng san
phdm phir hop quy dinh an toan thue phdm duge Cuc An
toan Thyc phém B4 Y té xéc nhan.
2. Quy céach dong goi: 400g
Thye phdm 3. Thanh phan dinh dudng téi thidu trong 100g:
dinh dudng - Néng lugng: 414 kcal
11 |danh cho phu Dang bt |- Chét dam: 23g Uéng Lon 500
nir mang thai - Chét béo: 12.1g
va cho con bu - Chét bjt dudng: 56.6g
- Chét xo tdi thidu: 4g
- Calci: 1100mg
-D3: 535Ul
- Khoang chét va vitamin
1. Tiéu chudn chét luong: Ho so cong bd chit hrgng san
phdm phi hgp quy dinh an toan thyc phdm duge Cuc An
toan Thyc phdm Bg Y té xac nhan.
2. Quy céch dong géi: 400g
Thyre phdm 3. Thanh phén dinh duéng téi thiéu trong 100g:
dinh dudng - Nang lugng: 432kcal.
12 [nang lugng Dang bot |- Chit dam: 17.3g. Uéng Lon 500
chuén c6 HMB - Chét béo: 14g.
va YBG - Chét tinh bt duong: 56,2¢.
- Chét xo: t6i thiéu 4,1g.
- C6 khodng chét va vitamin.
- Co6 CaHMB: 1,2g.
- YBG (Betan Glucan tir ndm men): 206,3mg.
1. Tiéu chuin chét lrong: HH so cong bd chét lugng san
phdm phii hop quy dinh an toan thire phim duge Cuc An
toan Thue phdm B Y té x4c nhan.
2 2. Quy cach ddéng goéi: 230ml
1 uspian 3. Thanh phén dinh dudng ti thiéu trong 100ml:
dinh dudng 7 ]
oo m— - Nén:g luong: 150 keal;
13 [va dam cao Dang long ; Ch;at dgm; 3, Ig; Ubng Chai 500
danh cho ngubi anithrora e
; - Chat tinh bot dudng: 16,8g;
trudng thanh ; ; FT e S
c6 CalIMB - C0, khoang chat va .v1tam1n; o110 il
- Chat béo PUFA (acid béo khong bao hda nhiéu ndi doi):
1,7g;
- Chét xo FOS (Fructooligosaccharide): 0,75g;
- C6 HMB: 0,5¢.
1. Tiéu chudn chét lugng: HO so cong bb chit lugng san
phédm phu hop quy dinh an toan thuc phdm duge Cuc An
Thyie bk toan Thye phﬁ'm Bf_)'?( té xac nhan.
ditdiBng 2. Quy cfnch;don-g 20i: 200m{|l r
3. Thanh phan dinh dudng toi thiéu trong 100ml:
Rang Mg - Néng lugng 150kcal :
14 ceio/(?am cao, Dang long |- Baes 6.7é Udng Chai 500
ety thy - Chét bot dutmg;: 18.4g
danh cho ngudi g

trudng thanh

- Chét béo: 5.5g

- Thanh phan:
+ Dam whey thuy phan 70%, Casein thuy phén 30%.
+MCT 70%.

YRS V4



S6 lugng

STT| Tén hang héa |Dang bio ché Tiéu chi k¥ thuft Puong ding | DVT duy kién
(12 théng)
1. Tidu chuén chét lrgng: Hb so cong bé chét lwong san
pham phtt hgp quy dinh an toan thuc phim duge Cuc An
P toan Thyc pham By Y té xéc nhan.
e Pl 2. Thanh phan dinh dudng tdi thiéu trong 100g:
dith fyig 3. Trong 100g bot: :
15 |danh cho phy Dang bt : | Udng Lon 500
= ; - Nang lwgng: 353 kcal
nir mang thai £
Lol - Cha}l dam: 23.1g
- Chat béo: 1.8g
- Chét bdt dudng: 55g
- Khodng chét va vitamin
1. Tiéu chudn chét lugng: Hb so cong bé chét lugng san
phdm phii hgp quy dinh an toan thue phim duge Cuc An
Thyc phdm toan Thye phidm B6 Y té xac nhan.
dinh dudng 2. Quy céach dong géi: 380g
cho tré sinh . 3. Thanh phan dinh dudng toi thiéu trong 100g: L
lo mé, mién dich Danig ot - Ning lrong:516 keal ] g Lan 0
kém cho tré 0- - Chéit dam: 10.4g
12 thang tudi - Chét béo: 27.7g
- Chét bot dudng: 56.9g
- Khoang chét va vitamin
1. Tiéu chudn chit lugng: Hd so cong bd chét lugng san
pham phii hop quy dinh an toan thuc phdm dugc Cuc An
toan Thye phdm B Y té xdc nhén.
Thyc phim 2. Quy cach déng goi: 400g
danh cho tré di .. |3. Thanh phan dinh dudng toi thiéu trong 100g: ;
ok ung dam sira apebal [ 1. Nang lugng: 511 keal Kong b s
bo 0-12 thang - Chét dam: 12.8g (dam dau nanh)
- Chét béo: 27.4g
- Chét bot dudng: 52.4¢
- Khoang chét va vitamin
1. Tiéu chudn chit lugng: Hd so cong bd chét lugng san
phém phii hop quy dinh an toan thyc phdm dugc Cuc An
toan Thyc phém Bo Y té xac nhan.
Thyc phém 2. Quy cach dong géi: 400g
danh cho tré di . 3. Thanh phén dinh dwang t6i thiéu trong 100g: P
o {rng dam sira 5 LS Ning lugng: 474 keal Uong el ot
bo 1-10 tudi - Chét dam: 14.9g (dam dau nanh)
- Chét béo: 20g
- Chét bot duomg: 57.8g
- Khodng chét va vitamin
1. Tiéu chuén chét lugng: Hb so cong bé chit lugng san
phim phii hop quy dinh an toan thye phdm dugc Cuc An
toan Thyc phﬁm Bd Y té xac nhan.
Thye phim 2. Quy céch déng goi: 370g
danh cho tré so 3. Thanh phin dinh dudng t6i thiéu trong 100g:
19 |sinh, sinh non, Dang bot |- Nang lugng: 513 keal Ubng Lon 400

nhe can tir 0 -
12 thang

- Chét dam: 13.3g

- Chét béo: 28.2¢

- Chét bot durdmg: 52.8g
- 2'FL. HMO 138mg

- Khodng chét va vitamin

Pl ™ 4 v
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S6 lwong
du kién
(12 théng)

20

Thue phdm
dinh dudng
ning luwgng
chuén giau
MUFA,PUFA

Dang bt

1. Tiéu chuén chit lugng: Ho so cong b chét luong san
ph:’im phtt hgp quy dinh an toan thyc phﬁm duoc Cuc An
toan Thuc phdm B Y 1é x4c nhan.

2. Quy cach dong goi: 400g

3. Thanh phén dinh dudng tdi thiéu trong 100g:

- Nang lugng: 435 kcal

- Chét dam: 17.5g

- Chat béo: 14.5g

- Chét bt dudng: 56.7g

- Chét béo MUFA (acid béo khong bao hoa 1 ndi doi):
5.0g.

- Chét béo PUFA (acid béo khong bao hoa nhidu ndi déi):

2.0g
- Kho4ng chét va vitamin

Ubng

Hop

400

21

Thire phim
dinh dudng
nidng lugng
chuén giau
MUFA,PUFA

Dang long

1. Tiéu chudn chit lugng: Hb so cong bé chét lugng san
pham phit hop quy dinh an toan thyc phim duge Cuc An
toan Thue phdm Bd Y té xac nhan,

2. Quy cach déng goi: 237ml

3. Thanh phén dinh dudng tdi thiéu trong 100ml:

- Nang lugng 106 keal

- Chéit dam: 4.3g

- Chit béo: 3.5g

- Chét duding bét: 13.9g

- Vitamin va khoang chét

Ubng

Chai

500

22

Thyc phidm
dinh dudng
danh cho ngudi
dai thao dudng

Dang bt

1. Tiéu chudn chét lugng: Hd so cong bd chét lrgng san
phém phi hgp quy dinh an toan thye phim duoc Cuc An
toan Thyc phim Bo Y té xdc nhan.

2. Quy céach dong goéi: 400g

3. Thanh phén dinh dudng téi thiéu trong 100g:

- Nang lugng: 398kcal.

- Chét dam: 20g, trong d6 > 65% dam thyc vat.

- Chét béo: 10g,

- Chét tinh bgt dudmg: 55g.

- Chét xo: 5.6g.

- C6 khoang chét va vitamin.

- GI (chi s6 dudng huyét): 26.9.

Ubn g

Chai

300

23

Thyre phédm
dinh dudng
danh cho ngudi
dai thao dudmg

Dang long

1. Tiéu chuén chét lugng: Ho so cong bé chét lugng san
pham phii hop quy dinh an toan thyc pham duge Cuc An
toan Thuc phém BoY té x4c nhan.

2. Quy céch dong géi: 237ml

3. Thanh phdn dinh dwdng téi thiéu trong 100ml:

- Ning lugng 76.7 keal

- Chét dam: 4.3g protein

- Chét béo: 3.3g

- Chét duding bot: 8.99g

- Céc vitamin va khoang chit

TPDD danh cho ngudi DTD, GI 26.9

Udng

Chai

500




S6 lugng

STT| Tén hang héa |Dang bao ché Tiéu chi ky thujt Pudng ding | DVT du kién
(12 théng)
1. Tiéu chudn chit lugng: Hb so cong bé chit lugng san
phdm phi hgp quy dinh an toan thue phidm duge Cuc An
toan Thuc phém Bd Y té xac nhan.
2. Quy cach dong goi: 400g
Thurc phim 3. Thanh phan dinh dudmg tdi thiéu trong 100g:
chuyén biét cho - Nang luong: 415 kcal
ngudi bénh - Cha“:lt dam: 10.5g
thin c6 Ure i - Chat béo: 17.5g y
24 |huyét ang, Dang b0t | ohs: bot dutm: 60 Wong Lot e
dung duge cho - Budng hép thu cham Palatinose
ngudi bénh dai - Kali: 225mg
thdo dudng. - Natri: 138mg
- Khoang chét va vitamin
- Chi s6 dudmg huyét thip
San pha?im chuyén biét cho ngudi bénh than cé Ure huyét
tang, ding duge cho ngudi bénh dai thao dudng.
1. Tiéu chudn chét lrong: Hd so céng bd chit lrong san
phdm phii hop quy dinh an toan thure phim durge Cuc An
toan Thyc phim B Y té xdc nhan.
- n 2. Quy cach dong géi: 400
’l'hl,rc ph_am 3. Thg’nh phin dinﬁ duﬁrngg;(‘)i thiéu trong 100g:
dinh dudng cao Y
- Nang lugng: 478.5 kcal
25 nE{ng qu_ng L Dang bt |- Chét dam: 14.6g Uéng Lon 500
tré suy dinh ik g
dudng t 1 - 10 - Chat béo: 21.3g
5 + MCT: 1000mg
o - Chét bét dumg: 57.1g
- Chét xo hoa tan: 2500mg
- Khoang chét va vitamin
San phdm danh cho tré 1-10 tudi
1. Tidu chudn chét lugng: H) so cong bd chit lrong san
phdm phil hgp quy dinh an todn thue phim drge Cuc An
e toan Thyc phim B Y té xac nhan.
San pham dinh : A 5
gt ohio 178 2. Qu:v cach ?ong goi: t}()Og:. ok
: 3. Thanh phan dinh dudng t6i thiéu trong 100g:
Buy: dinh . - Ning lugng:498 keal ¢
26 |dudng, biéng Dang bt i Udng Lon 300

an, chim ting
can tir 0 dén 12
thang

- Chét dam: 12.1g

- Chét béo: 26g

- Chét bt dudng: 53.9g

- Khoéng cht va vitamin

C6 2 cach pha vai dam dd niang lugng 0.68-0.8kcal/ml.
San phdm danh cho tré 0-12 thang

o=



Sé luwgng

STT| Tén hang héa |Dang bao ché Tiéu chi ky thuét Pudng ding | PVT du kién
(12 thang)
1. Tidu chudn chét lrong: Hb so céng bd chit lirgng san
phdm phi hop quy dinh an toan thye phim duge Cuc An
toan Thye phdm B6 Y té x4c nhén.
P 2. Quy céch dong goi: 1.5
iy phan B9 3. Thanh phén dinh du’(‘mgg ti thiéu trong 100g:
sung giip ting - Nang lugng: 465 keal ;
27 |cuong mién Dang bot et Ubng Lon 500
dich va hé trg Gonesty 2
liléu héa - Chat béo: 19,4g
- Carbohydrate: 52,3g
Thanh phén khéc:
- Bt sira non: 33% (33,3g, [gG: 5600mg/100g)
- Chét xo hoa tan (FOS/Inulin): 5400mg
1. Tiéu chuén chét lugng: Hd so cong b chit lugng san
phim phu hop quy dinh an toan thyc phim duge Cuc An
toan Thuc phﬁm Bé Y té xdc nh4n.
Thue phém 2. Quy céch déng goi: 400g
dinh dudng 3. Thanh phén dinh dudng tdi thiéu trong 100g:
nang luon £ - Nang luong: 450 kcal £
28 | ohudn, dz_mg"J Dang bt | i gam: 18 ¢ L L it
nguyén cé - Chét béo: 17,5 g
Lactobacillus - Chét bt dudng: 55 g
- Khoang chit va vitamin
- Pam whey 50% d& hip thu
- Prebiotics va Probiotics
1. Tiéu chudn chit lugng: Hd so cong bb chét lugng san
phém pht hgp quy dinh an toan thure phz"'im duge Cuc An
toan Thyc phﬁm Bd Y té xac nhén.
2. Quy céach dong géi: 400g
3. Thanh phén dinh dudng téi thiéu trong 100g;:
Thye phim - Nar:g lugng: 466 kcal
dinh dironig ; - Chat dam: 23,.5g B . I .
29 Dang bot |- Pam whey thiy phén thanh peptide: 100% trén tong Uodng Lon 200

danh cho ngudi
kém hip thu

luong dam

- Chiit béo: 18g

- Chét tinh bot dudng: 52,5g

- C6 khoang chét va vitamin

- Chét béo chudi trung binh MCT (Medium Chain
Triglyceride): 12,6g (70% trén tdng lugng chét béo)
- Dung cho ngudi kém hép thu, GI = 36




So lugng
STT| Tén hang héa |Dang bao ché Tiéu chi ky thuit Puwong dung | DVT dy kién
(12 thang)
1. Tidu chudn chét lugng: Hb so cong bd chit lurgng sén
phém phi hep quy dinh an toan thye phim dugc Cuc An
toan Thyc phim Bo Y té xdc nhan.
2. Quy cach dong gdi: 400g
3. Thanh phin dinh dudng tbi thiéu trong 100g:
- Néng lugng: 465kcal
- Chét dam: 13,7g
Thue phim - BDam whey thuy phén thanh peptide: 100% dam Whey
dinh dudng thily phén thanh Peptide (86% la Peptide chudi ngin va
30 |danh cho tré Dang bt  |trung binh) Ubng Lon 200
kém hip thu 1- - Chét béo: 17,5g
10 tudi - Chét tinh bt dudmg: 62,8¢
- C6 khoang chét va vitamin
- Chét béo chudi trung binh MCT (Medium Chain
Triglyceride): 8,9g (51% trén tong lugng chit béo)
- Chét béo PUFA (acid béo khong bao hoa nhidu néi doi):
24g
- Chét béo MUFA (acid béo khong bo hoa 1 ndi doi):
2,5g.
1. Tiéu chudn chét lugng: Hé so cong bd chit hrgng san
phdm phi hop quy dinh an toan thyc phim duge Cuc An
toan Thuc phim B Y té xac nhan.
Dung dich dam ; 2. Quy céch dong goi: 40ml ; o
2 dang long Higlong 3. Trong 1 gdi 40ml: Wng it o
- Ning luong 80ml
- Chét dam: 20g
- Khoang chét (Na,K,Ca,P,Mg)
1. Tiéu chuén chit lugng: Hd so cong bd chét lugng san
phdm pht hop quy dinh an toan thyc phim duge Cuc An
TPDD ning todn Thl,r'c phé'm Bc}".( té xdc nhan.
oG eagitan 2. QU}/ cach;don‘g goi: 335g;. P
a0 o deih shio Dang bt 3. thanh phar‘1 dinh dudng tdi thiéu trong 100g: Ubng Lt 250
fighto, tistinie - Nat;lg luong: 440 kcal
ik - ChE}t dam: 24g
- Chit béo: 15g
- Chit bt dudmg: 50g
- Khodng chit va vitamin
1. Tiéu chudn chét lugng: Hb so céng bd chit lrong san
phédm pht hgp quy dinh an toan thic pham duge Cuc An
Thire phém toan Thu,c phéfn Bf)”Y.' t& xdc nhén.
dinh difing 2, Qu‘y cich Rdong 20i: ZfOOg;. . '
14 L omibchio o s Dang bit 3. Thanh phar-l dinh dudng toi thiéu trong 100g: Ubng i 150
H0tubi: ean - Nﬁr:g lugng: 462 keal
- Chat dam; 14g
hang lugng - Chit béo: 20g
- Chét bot dudng: 55.5g
- Khodng chit va vitamin




Sb lugng

STT| Tén hang héa |Dang bao ché Tiéu chi ky thuat Pudng ding | PVT du kién
(12 thang)
1. Tiéu chudn chit lugng: Hb so cong bé chit lugng san
phém pht hgp quy dinh an toan thyre ph@im duge Cuc An
toan Thyc phflm Bd Y té xac nhan.
2. Quy cach doéng goi: 400g
Thyc phim 3. Thanh phin dinh dudng téi thiéu trong 100g:
/ - Nang lugng: 430 keal
34 dlanh c1mng D e |7 St dem I8 Ué L 400
niogluong | Dane bt ey er 155 il
whey ; + Ch:at béo PUFA: 6g
- Chat bot dudmng: 54.5g
- Chét xo: 4.5 g
- C6 khoang chét va vitamin;
- Sterol Ester thyc vét va dudng chét SPS (soy
phosphatidylserine & Choline).
1, Tiéu chudn chit lugng: Hb so cong bd chat lugng san
phém phii hop quy dinh an toan thye phdm dugc Cuc An
toan Thuc phém Bd Y té xdc nhan.
Thyc phim 2. Quy cich déng géi: 400g
dinh duéng 3. Thanh phin dinh dudng t6i thiéu trong 100g:
cong thirc cho - Nang hrong: 510 keal
35 |trétr0dén 12 | Dangbdt |- Chit dam: 10.7g Uéng Lon 300
thang tudi co - Chét béo: 27g
MFGM ngubn - Chét bot dwdmg: 57g
tir dam whey - Khoang chit va vitamin
- C6 MFGM (mang ciu chit béo - Milk Fat Globlue
Membrane) ngudn tir dam whey
San phim danh cho tré 0-6 thang tudi
1. Tiéu chudn chét luvong: Hd so céng bd chit lugng san
pham phi hop quy dinh an toan thuc phdm duge Cuc An
Thue phédm toan Thure phdm B¢ Y té xdc nhén.
dinh dudng 2. Quy céch dong goi: 400g
danh cho tré 0- .. |3. Thanh phan dinh dudng toi thiéu trong 100g: £
36 112 thang tudi Dangihat 1, Ning lugng: 520 kcal LU b -
bét dung nap - Chét dam: 10.9g
lactose - Chét béo: 28g
- Chét bot duong: 55g
- Kho#ng chét va vitamin
37 |Chét xo bd sung| Dang bot ;{)g‘;fgl fﬁ(’a'l t30 gd;i‘l‘:n L“ff;lgg P00me, FOS 200018, GO03 Ubng Goi 300
Trong 1 éng 10ml chira:
- Arginin aspartart 1000mg,
Siro Wty gl - L-Lysin HCI 200mg, ) .
38 j Dang long |- GABA 75mg, Udng Ong 250

ngon an ngon

- Vitamin B3 6mg,
- Vitamin B1 1.5mg,
- Vitamin B6 0.6mg.
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S6 lwgng

STT| Tén hang héa |Dang bao ché Tiéu chi ky thuit Pudng ding | DVT du kién
(12 thang)
Trong 1 dng 10ml chira:
- Amylase 1100 1U,
- Protease 3201U,
- Lactase 290 I1U,
- Cellulase 210 IU,
Men tiéu héa - Lipase 65 IU,
39 |kém vitamin Dang long |- L-Lysine HCL 300mg, Uéng Ong 500
téng hop - L-Arginine Aspartart 100mg,
- Pepsin 50mg,
- Lactoferrin 5mg,
- Vitamin A 500 IU
- Céc vitamin nhém B
- Kém gluconat Smg (0.7g kém), -
Thanh phan ham lugng trong 1 vién ubng:
- Calcium: 60mg,
- S&t nguyeén t6: 30mg,
- Folic acid 600mcg
Vitamin téng - Magnesium 75mg,
40 |hop cho phunir [ Dang vién |- Betacaroten 1,5mg, Ubng Hop 250
mang thai - Vitamin D3 50mcg,
- Vitamin C 40mg,
- Vitamin E 10mg,
- Vitamin Kl 37,5mcg,
- Cdc vitamin nhém B,C va khodng chét
Thye phim b Thanh phén ham lugng trong Sml:
41 T;;ﬁ l:zm kém DR TstE ; E;;]nljlzsg:)ﬁ:gnate 50mg tuong (g kém 10mg Ubng Hop 250
vitamin B6 - Vitamin B6 (Pyridoxine hydrochloride) 2mg
ety Thanh phan ham lugng toi thiéu trong 2 vién nang mém:
g [T | gy o viE | D ch 1000 mg (EEA T00ihg, TIRIA $00mg) Ubng Hop 250
sung omega 3 IR
- Vitamin E: 10 mg
Thanh phén ham lugng t6i thiéu trong 1 vién nang cimng:
Vién ubng bd - Canxi nguyén t6: tHi thiéu 150mg
sung Canxi va - Magie: 50mg
43 |vi chét hd tro Dang vién |- Kém: 4mg Udng Hop 300
chiic khoe - Vitamin D3: 16mcg
xuong - Vitamin K2: 195mcg
- Selen: 6.75mcg
s ::é:%?%?nbgo Datig ot Thanh phin ham lugng trong 1 gbi bot c6 chira: St (sét Uéng Hop 300

bot

pyrophosphate dugc bao vi nang) 30mg
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S6 lugng
STT| Tén hang héa |Dang bao ché Tiéu chi k§ thujt Pudmg ding | PVT dy kién
(12 thang)
. ;FL:L\;(:S%}:ZIZHZO St ;‘rl-r.‘élgnh phén ham lugng trong 1ml: Sat (sat bisglycinate) Ubng Hép 300
16ng cho tré em
Thye pham bo Thanh phan ham luong trong 1 g6i bot 1,5g:
sung sit dang S il
bot kem ; - Sz?t ng}lyen t0: 10 mg, § Y
46 | i Dang bot |- Vitamin C: 30 mg, Udng Hép 500
vitamin C, acid e .
folic va vitamin ) H.’IIC e?c:d: 100 pic.
B12 - Vitamin B12: 1,25 mcg
Trong 5 giot chira: Lactobacillus Gasseri 100 x 10°CFU,
Lactobacillus Johnsonii 100 x 10°CFU, Lactobacillus
Plantarum 100 x 10°CFU, Lactobacillus Reuteri 100 x
Men i sifili 10 10°CFU, Lactobacillus Salivarius 100 x 10°CFU, !
47 oA Dang long |Bifidobacterium bifidum 100 x 10°CFU, Bifidobacterium Udng Hop 500
Breve 100 x 10°CFU, Bifidobacterium Longum 100 x
10°CFU, Bifidobacterium Longum subsp. Infantis 100 x
10°CFU, Bifidobacterium animalis subsp.Lactis 100 x
105CFU.
Thyc phim b Thanh phin mdi giot chira: Vitamin D3 (Cholecalciferol)
48 |sung vitamin Dang long | 100IU tuong tmg 2,5ug, Vitamin K2 (Menaquinone-7) Uébng Hép 300
D3 vaK2 - dpg

Téng : 48 khoan
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Phu luc2

Ca HA N

o Eﬁh*glfty;;

: an dat “Thuc hanh t6t phéan ph01 thuéc” (GDP).
4. Chumg chi hanh nghé (néu c6).

B. Hb so san pham:

1. Bang chao gia (theo miu)

2. Hd so san phdm: Gidy phép luu hanh san phim, phiéu kiém nghiém san phim,
gidy phép nhap khau, gidy chimg nhan vé sinh an toan thuc pham...

3. Két qua d4u thiu con hiéu luc cta san phim (Quyét dinh/ Thong bio tring thiu).

Déi vdi cde san pham khong cé két qua triing thau thi phdi c6 03 héa don cung cdp
cho 03 co 56 y 1é trong vong 03 thdng gan nhat tinh tir ngay ra théng bdo chao gid,

Hb so chao gia phai duge bo vao phong bi niém phong kin, bén ngoai ghi rd noi
dung: “Tén goéi thau: MUA SAM THU'C PHAM DINH DUONG, THU'C PHAM CHUC
NANG NAM 2025-2026".

* Luu y: Céac don vi tham gia chao gia phai dam bao tinh doc lap, khéng c6 mbi lién hé
v&i nhau va chiu trach nhiém vé tinh phap 1y céc thong tin, tai lidu cung cdp cho Bénh vién.
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