SO Y TE THANH HOA CONG HOA XA HQI CHU NGHIA VIET NAM

BENH VIEN TAM THAN Poc 1ap — Tw do — Hanh phiic
S8: Z42/TM-BVTT Thanh Héa, nginASthdng 6 nim 2023
THU MOI BAO GIA

Kinh gtri: Cac cong ty san xuat, cung Ung sita

Bénh vién Tam than Thanh Hoa dang trién khai thuc hién ké hoach mua
sita @& thuc hién ché d6 bdi dudng bang hién vat cho vién chiic, nguoi lao dong
bénh vién trong ndm 2023-2024 véi cac ching loai, sd luong va yéu ciu ki thuat |
nhu sau: C6 danh muc kéem theo (Phu luc ).

Bénh vién kinh moi Quy cong ty c6 du diéu kién kinh doanh theo quy dinh
ciia phap luat quan tam, tham gia bdo gid cung ng céc loai sita néu trén.

Béo gié xin duoc lam theo mAu giri kém thu moi (Phu luc 2) va gii vé
Bénh vién Tam thdn Thanh Héa theo dia chi:

- Bénh vién Tam than Thanh Hoéa, s6 217 dudng Hai Thugng Lén Ong,

phudng Quang Thang, Tp. Thanh Héa, tinh Thanh Hoa.

- Email: phonghcqgt.bvttth@gmail.com

- Pién thoai lién hé: 0237 3951 062

Thoi gian giri bao gia: trude 16h00 ngay 25/6/2023 (tinh theo du buu dién).

R4t mong nhan duoc su quan tim, tham gia cua Quy cong ty!
Xin tran trong cam on!
Noi nhin:

- Nhu trén;
- Luu: VT, HCQT.

Lé Bat Tan
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Sira dac
c6 dudng

hop

34,284

1. Quy cach: Hop thiéc 380g; san phdm chita trong hop thiéc chuyén
dung, ghép kin, dam bao yéu cau an toan vé sinh thuc pham theo QCNV
12-3:2011/BYT

2. Thanh phan: Puong < 48%, sita > 44,4% (nudc, sita bét, chat béo
sita, whey bot, sita tuoi), dau thuc vat, chét nhii héa (322 (i)), lactoza. C6
chira sita, lecithin dau nanh.

3. Cac chi tiéu chit lwgng:

*Chi tiéu cdm quan:

- Trang thai: Dang sét, ddng nhét khi khdy déu

- Mau sfic: mau tu nhién cua sita, tir vang kem nhat dén vang kem dam
- Mui vi: Thom, ngot, déc trung ciia san pham

* Chi tiéu chét lwong chii yéu

- Niang lugng: > 307 kecal/100g

- Ham luong chét béo: > 10,2 g/100g

- Ham lugng chat dam: > 4,3 g/100g

- Ham lugng hydrat cac bon: > 49,7 g/100g

- Calei: > 128 mg/100g

*Gi6éi han vé vi sinh vat:

- Entertobacteriaceae: muirc tdi da 5 CFU/g

- L.monocytogenes: mirc tdi da 100 CFU/g

* Giéi han vé kim loai ning:

- Chi: mirc téi da 0,02 mg/kg

- Thiéc: murc tdi da 250 mg/kg

- Stibi: mirc t6i da 1,0 mg/kg

- Arsen: mirc ti da 0,5 mg/kg

- Cadmi: mirc tbi da 1,0 mg/kg

- Thiy ngan: muc t6i da 0,05 mg/kg

* Gi6i han vé héa chat khong mong mudn:

- Aflatoxin M1: muc tdi da 0,5 pg/kg

- Melamin: mirc tdi da 2,5 mg/kg

4. Han st dung: 12 thang ké tir ngdy san xuat
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Sira tuoi
tiét tring
c6 dudng

42.312

1. Quy ciach: Hop giay 180 ml bén trong c6 16p nhya PE chuyén dung,
ghép kin, ddm bao yéu cdu an toan vé sinh thyc phim theo QCVN12-
1:2002/BYT

2. Thanh phan: Sira twoi > 95,9%, dudng < 3,8%, chit 6n dinh (471,
460(i), 407, 466), v1tam1n (natriascorbat, A, D3), khoéang chit (natri
selenit), hwong lidu tong hop ding cho thyc phdm. Khong sir dung chat
bao quan.

3. Céc chi tiéu chét lwong

*Chi ti€u cim quan:

- Trang thai: Long, ddng nhét khi lic déu

- Mau séc: mau tw nhién clia sin pham tir trang duc dén vang kem nhat
-Mui vi: Thom, ngot, ddc trung cta san phim

* Chi tiéu chit lwgng chii yéu

- Ning luong: > 68,05 kcal/100g

- Ham luong chét béo: > 3,15 g/100g

- Ham luong chét dam: > 2,82 g/100g

- Ham lugng hydrat cac bon: > 7,11.g/100g

- Calci: > 88 mg/100g

-pH: 6,4-6,8




- VitaminA: > 200 IU/100ml

- Vitamin D3: > 132 TU/100mg

- Phospho: > 72 mg/100ml

- Selen: > 6,08 pg/kg

*Giéi han vé vi sinh vt:

- Entertobacteriaceae: mic t6i da 5 CFU/g

- L.monocytogenes: mtc tdi da 10> CFU/g
*Gi6i han vé kim loai niing:

- Chi: mirc tdi da 0,02 mg/kg

- Arsen: muc t6i da 0,5 mg/kg

- Cadmi: muc ti da 1,0 mg/kg

- Thiy ngan: mic t6i da 0,05 mg/kg

* Gi6i han vé héa chat khéng mong mudn:
- Aflatoxin M1: mirc téi da 0,5 pg/kg

- Melamin: mirc ti da 2,5 mg/kg

4. Han sir dung: 06 thang ké tir ngay san xuét

Sita chua
dn co
duong

6.579

1. Quy cach: Dong g6i mot vi v6i khdi lugng tinh: 400g (4 hop x 100g) |

dwgc chira trong bao bi hop nhwa HIPS chuyén dung cho thuc phim,
dam bao yéu cau vé sinh an toan thuc pham theo QCVN 12-1:2011/BYT
2. Thanh phan: Sira tuoi > 90%, dudng < 9%, gelatin thuc pham, chét
4n dinh (1422, 471), men Streptococcus thermophilus va lactobacillus
bulgaricus. Co chua sfia.

3. CAc chi tiéu chit lwgng

*Chi tiéu cdm quan:

- Trang thai: Dang sét, min, co thé c6 thanh ph'?m sita chua tach trén bé
mit, dong nhét khi khudy déu.

- Mau sfic: mau tréng duc, dic trung clia san phém

- Mui vi: Thom, ngot, hoi chua, dic trung ctia san phém

* Chi tiéu chit lrong chii yéu

- Nang lugng: > 81,72 kcal/100g

- Ham lugng chét béo: > 2,88 g/100g

- Ham luong chét dam: > 2,7 g/100g

- Ham luong hydrat cac bon: > 11,25 g/100g

- Calci: > 80 mg/100g

-pH: 4,0 -4,6

*Gi6i han vé vi sinh vat:

- L.monocytogenes: mirc tdi da 100 CFU/g

*Gidi han vé kim loai niing:

- Chi: mirc t6i da 0,02 mg/kg

- Stibi: mirc téi da 1,0 mg/kg

- Arsen: mirc ti da 0,5 mg/kg

- Cadmi: miec tdi da 1,0 mg/kg

- Thiy ngan: mirc t6i da 0,05 mg/kg

* Gi6i han vé héa chit khéng mong mudn:

- Aflatoxin M1: mirc tbi da 0,5 pg/kg

- Melamin: mirc ti da 2,5 mg/kg

4. Han sir dung: 45 ngay ké tir ngay san xuat
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