SO Y TE TINH AN GIANG CONG HOA XA HOI CHU NGHIA VIET NAM

BENH VIEN DA KHOA AN GIANG Déc lap — Tw do — Hanh phic
S6: 04/BVAG-HCQT.TMS An Giang, ngay 05 thang 01 ndam 2026
YEU CAU BAO GIA

Kinh giti: Cac nha cung cip tai Viét Nam

Bénh vién Da khoa An Giang ¢6 nhu ciu tiép nhan béo gia dé tham khéo, xdy dung
gia, lam co s¢ td chire lwa chon nha thdu cho Mua sam sira, bot, thuc phém dinh dudng cho
nguoi bénh, véi ndi dung cu thé nhu sau:

I. Théng tin ciia don vi yéu ciu bdo gia:

1. Pon vi yéu ciu bao gia: Bénh vién Da khoa An Giang, Dia chi: s6 60 Ung Van
Khiém, Phuong Long Xuyén, Tinh An Giang.

2. Thong tin lién hé cta nguoi chiu trach nhiém tiép nhan bao gia:

Stt Ho va tén Chire vu Pién thoai Dia chi mail giki bao gia
- Nhén vién
1 | Tran Thi Mai Phuong | |, : 0985512166 | tomuasam.bvdkag@gmail.com
T6 Mua Sam

3. Cach thire tiép nhén bao gia:
3.1. Nhan truc tiép:

Noi nhan: T6 Mua Sdm - Bénh vién Pa khoa An Giang, s6 60 Ung Vian Khiém,
Phuong Long Xuyén, Tinh An Giang;

3.2. Nhéan qua thu:

Nguoi nhan: Tran Thi Mai Phuong - Nhan vién T Mua Sim - Bénh vién Pa khoa
An Giang, s6 60 Ung Van Khiém, Phuong Long Xuyén, Tinh An Giang;

3.3. Nhén qua mail: tomuasam.bvdkag@gmail.com

4. Thoi han tiép nhan bao gia: Tir 16 gio 00 phut ngay 05 thang 01 nim 2026 dén
trudc 16 gio 00 phat ngay 12 thang 01 ndm 2026.

5. Thoi han c6 hiéu luc ciia bao gia: Téi thiéu 120 ngay, ké tir ngay 12 thang 01 nim
2026.

6. Bao gia hop 1é phai dugc ky tén, dong ddu cia don vi béo gia; co cam két du tu
cach hop 18 theo quy dinh tai Piéu 5 ctia Luat D4u thau s 22/2023/QH15 ngay 23/6/2023
va nop kém ban sao gidy dang ky kinh doanh.




I1. Noi dung yéu ciu bio gia:

Ky
Téenhang | ™ | Nhan | V2™ | Xuit| Hang Poaey o Don | 38i | Ma | Pon | Th2DA
Stt hos hiéu hica | 5 | x& | sdn xuat Tieu chuan ky thuat vi e HS 4 tién
e méu | MM | xuht tinh | N8 g (VND)
co)
Trong 100ml sira chira ti thiéu:
- Nang lugng: > 105kcal
- Carbohydrate: > 13.5g
T . .
Sttaning | Nha | Nha | Nha | Nha fﬂat, b‘;‘i' 33'2$ FRy SontEe i ‘ :
ligholehuAn. [ithdu | hak | thon |bihou | Nhcipdu:| —s2a Slab damgsOp . thau | Nha | Nha
1 : P g i - ; .= . | ~Chatxo: >0.9g: Kali::>120mg chai | 56.694 | néuré | thau thau
dam chuan neu néu | néu | néu néu ro 3 L S y; o i
(chai 237ml) |5 5 5 5 - Calci: >150mg; Vitamin A: > (néu | néuro | néuro
350U1 : ’ co)
- Thanh phan: Khong c6 chiét
xuat: to yén, stta non, dong trung
ha thao.
Trong 100g bot stra chira t6i
thiéu:
- Nang luong: > 410Kkcal
- Carbohydrate: > 58g
- 3 L0 > . A RS ,
Botdinh | Nha | Nha | Nha | Nha o ol ot e s : \
ditsneisian . L ma | had| | mon | MRoinal -0 eu G e o R
2 Z p 3 . 4 .~ |-Sat:> 10mg; Kém: >20mg; Kali: | hop | 6.345 | néurd | thdau thau
chat xo néu | néu | néu | néu néu ro . o | 8
(hop 400g) 5 5 5 5 >715mg (néu | néurd | néurd
e - Vitamin E: >7.5mg c6)

- Thanh phén: ¢6 dau nanh, bot
mong dai mach. Khong co chiét
Xuét: to yén, stta non, dong trung
ha thao.




Ténhing | P8 | Nhan | V2™ | Xuft | Hang i Bon | Kidi| M4 || Don .| Tnanh
Stt hos hiéu hica | 320l oo canisait Tiéu chuan ky thuit vi oLl HS 4 tién
(méu | " | xudt tinh | & £ (VND)
c0)
Trong 100g bot sita chira t6i
thiéu:
- Néang lugng: > 440kcal
% - Carbohydrate: > 57g .
Thyo phdm | vy | Npa | Nma | Nha - Chét béo: >15g; chit dam: >17g b \ ‘
bd sung dinh P p A p o < = SR thau Nha Nha
3 thau | thau | thau | thau | Nha thau | - Sét: > 9mg; Kém: >19mg; Kali: o 3 3
3 | duSng dam . 5 3 i k3 lon | 5.306 | néuré | thdu thau
SR néu néu | néu | néu néuro | >490mg ) A e
ddunanh (lon | _ . e % fEEet ks e sy (néu | néurd | néurd
400g) ro 7o ro ro - Vitamin C: >11mg; Vitamin E: 25)
=lomgs s
- Thanh phan: c6 dalp defu} ne‘tph,
MCT. Khéng c6 chit xuat: t6
yen, stta non, déng trung ha thao.
Trong 100g bot stra chira i
thiéu:
- Nang lugng: > 410kcal
- Car’bohydrate: = 58g
- Chat béo: >10g; chat dam: Nha
Boét dinh Nha | Nha | Nha | Nha 55 p . ]
X o 3 3 3 3 S ,: thau Nha Nha
dudng giau thau | thau | thau | thau | Nha thau | - Chat xo: >2g £ g L 3 P
4 A ; 5 b - el 2 - hép | 1.090 | néurd | thau thau
| dam (hop néu | néu | néu | néu néuro |- Sat: > 8.5mg; Ké€m: >20mg; e | meuro | nours
400g) ro ro ro ro Kali: >600mg 5

- Vitamin E: >7.5mg

- Thanh phén: ¢6 d4u nanh, bot
mong dai mach. Khoéng c6 chiét
xuét: t6 yén, stta non, dong tring
ha thao.




Téenhang | ™2 | Nhan | V2™ | Xuft| Hing SRR S Don, | sehgit v | bebon | Thanh
Stt hod hiéu hicu | 3 | 1% | sdn xu&t Tiéu chuan ky thuat vi lwgng | HS oif tién
(néu g xuat tinh : (VND)
¢0)
Trong 100g bot sita chira toi
thidu:
- Nang lugng: > 430kcal
- Carbohydrate: > 59¢g
- Chét béo: >12g, trong d6 PUFA:
i >1.55g, Omega 3 >85mg; Chét
Thuc pham . . . L dam: >16.5¢g Nha
dinhdutng | i | | PR\ MG s> Smg; Kalic 2420me thiu | Nma | Nha
5 | chuén, cao ) ; p .| . . |- Vitamin C: >45mg; HMB: lon 149 | néuro | thau thau
ning lugng e el it e 80mg (hodc CaHMB: > (méu | néurd | néurd
(lon 400g) | 0% e e g | 480mg); GABA: >12mg; )
Lactoferrin: >55mg.
- Thanh phén: ¢6 dam d4u nanh
phén lap, dam whey c6 dic;
khong Gluten. Khéng c6 chiét
xuét: t6 yén, sita non, dong tring
ha thao.
Thyec phim Tr.(;ng 100g bot sita chia t6i
iy quons thli?}l: lwong: > 420kcal Nha
cong thic | Nha | Nha | Nha | Nha g e uotes s dabkaa I
midndich | thdu | thdu | théu | théu | Nha théu |~ C3tbohydrate: > 50g iy | X i
6 P 4 ; i 5 ..~ | - Chatbéo: > 11g; chat dam: > lon 270 | néuro | thau thau
giau dam, cao | néu néu | néu | néu néu ro ) S e
nang luong ro ro ro ro 25g : (n?u e
Low GI.(L(;n - Sat: > 7.5mg; Kali: > 415mg; co)
400g) Kém: > 4mg

- Thanh phan:




Tén hing | ™2 | Nhan | V3™ | xud¢| Hang e o Pom | gnéi | Ma | Pon | Ihdnh
Stt hos hi¢u hien | SADL L n i Tieu chuan ky thuit vi lwong | HS cid tién
(néu : xuat tinh : (VND)
c0)
+ C6 hoat chit mién dich:
Arginine, Glutamine;
+ Khong c6 chiét xuét: tb yén, stra
non, dong trung ha thao.
- Nong d6: ¢6 dang pha néng d6
Iml:1kcal va 1ml:1.5kcal
Trong 100g bot sita chira t6i thidu:
- Néng lugng: > 415kcal
- Carbohydrate tong: > 50g v&i
Palatinose > 8g.
2 - Chat béo: >14.5¢, trong d6
Thuc pham % .
s drzmg L el e PUFA 22.5g; Chét dam: >18g. Nha ‘ ‘
Low Glcho | thdu | thau | thiu | thu | Nha thdu |~ X0 D03 tan23g S o B
7 b PR ; . - - ..~ | - Calci>400mg; Kali > 355mg; lon | 1.335 | néurd | thau thau
énh dai thdo | néu néu | néu | néu néu ro = 5 X g o
dudng (lon 5 5 5 5 Kerp > é}mg; Sat > 7.5mg ; (néu néurd | néuro
400g) - Vitamin C > 60mg; Vitamin A > co)
3000 IU
- Thanh phén: h¢ bot duong Low
GI véi GI < 40. Khong c6 chiét
xuét: t6 yén, sita non, dong tring
ha thao.
Thuc phdm : y : : Trong 100g bot sita chua tdi Nha
dinh dudng y %’Z gzz ZZ" ZZZ s g gthibu: thiu | Nha | Nha
8 | hoc Low GI ndu | | nantl i el i Sl e Nang lugng: > 410kcal lon 33 | néurd | thau thau
cho bénh than iy 5 5 5 - Carbohydrate: > 55g; Palatinose (néu | néurd | néurd

chua loc méu,

>10g

cd)




AL mé ~ | Nam £ " | Don i o Thanh
Stt Ten; h;a R hiéu I‘;h;a T san Xu;a : ;H L ¢ Tiéu chuén ky thuit | vi lKhm 1;_;3 D{i:,:l tién
o4 P/ iGu | | X | sénxud ¢inh | 1HORE g (VND)
cd)
ure huyét - Chét béo: >15.5g trong d6
tang (lon PUFA > 1.5g; Chét dam: > 9g va
400g) <12g
- Calci > 300mg; Kali: <300mg
va > 250mg
- Vitamin C > 20mg; Kém > Smg
- Thanh phén: c6 chtra dam sita,
dam d4u nanh, hé bt dudng Low
GI hép thu cham. Khong c6 chiét
xuét: t6 yén, sita non, d6ng tring
ha thao.
Trong 100g bot sita chira tdi
thiéu:
- Néng lugng: > 410kcal
- Carbohydrate: > 50g; Palatinose
3 > 10g
derll‘ff - }?nrz o |nma | nma | Nma | vma - Chit béo: 15g trong d6 PUFA Nha ‘ :
hocLow GI | thdu | théu | thdu | théu | Nha thay | = 1-08 Chat dam: >19g thau | el | N
9 e : . A 2 e .| - Calci > 320mg; Kali: <250mg lon 66 | néurd | thau thau
cho bénh thin | néu | néu | néu | néu néu ro : = y; e PR
c6 loc than ro ro ro ro W Z 21ng * (né:’u o S I
(lon 400g) - Vitamin C > 20mg; Kém > Smg co)

- Thanh phén: ¢6 chta dam sira,

dam dau nanh, hé bt dudng Low |

GI hip thu cham. Khéng c6 chiét
xuat: t0 yen, sita non, déng trung
ha thao.




Téenhang | ™2 | Nhan | V3™ | Xuft| Hang B T aen PO KRG M bon | Think
Stt Lok hi¢u hieu | SA0E o leansait Tieu chuan ky thuit vi lwgng | HS ik tien
(néu : xuat tinh g (VND)
c0)
Trong 100g bot sita chira tdi
thidu:
- Nang luong: > 435kcal
2 - Carbohydrate: > 65g
g;icditgiz oMl - Chéic 2béo: >13g; Chat dam: >9¢g JX@ i .
2 o 2 3 2 3 ey Bva< 100 thdau a a
10 gg;“ré%érgr‘lam 1’1]’;‘7’;‘ ’:ea; ’:;’: Z’Z; Nfe"uﬂr’g’” - Calci > 350mg; Kali: <300mg | lon | 503 |néurs| thdu | thdu
K. li’ @n 5 5 5 5 va>250mg (néu | néurd | néurd
4(;10g) - Vitamin C > 13mg c6)
- Thanh phan: cé chira dam whey
va dam ddu nanh, MCT. Khong
c6 chiét xudt: t6 yén, stra non,
dong trung ha thao.
Trong 100g bt sita chira tdi
thidu:
- Nang lugng: > 415kcal
2 - Carbohydrate: > 55¢g
gﬁcdi}?nrg Nha | Nma | Nma | NRa - Chat béo: > 12.5g; Chit dam: > via ‘ ‘
bd sung gidu | thdu | thdu | thdu | thdu | Nha thdu | 0% X0 i€uhoa: > 5g e
11 G i |l i sl Calci > 230mg; Kali: < 300mg lon 701 |\ néurd | thau thau
Kali’ on 5 5 5 5 va = ZSng (néu | néurd | néurd
400g) - Vitamin C > 10mg co)

- Thanh phén: ¢6 chita dam whey
va dam dau nanh, MCT. Khong
c6 chiét xuét: t6 yén, sita non,
déng trung ha thao.




> 7.5g, PUFA > 4g; chit dam:

by mé . | Nam p 5 Pon 2 = Thanh
Stt Te%fj“g higu Tﬁ?éaé‘ sin X;‘gt : ga}?ﬁ% . Tiéu chudn ky thuit vi i%::l 1;{% D‘i’;‘ tién
@éu | " | xuft . tinh | "O08 g (VND)
¢0)
Trong 100g bot sita chira t6i
thieu:
- Nang lugng: > 410kcal
- Carbohydrate: > 65g
- Chat béo: >8.5g, trong do6 c6
Thuc phim \ : ] X thanh phdn Omega-3; chit dam: Nha
, dinh dudng y %h)a i;l/ga Z{Z}ia %h;a Nhés thé >14g, trong d6 tdng khdi lwong thau Nha Nha
12 | hoc cho bénh | /4% | Hidu ) thau ) thdi | NG TG | goa A (Leucine, Isoleucine, lon | 185 |néurs| thdu | thiu
gan (lon R Eas O Ll e G Valine) > 2g (méu | néurd | néurd
400g) I e A - Calci > 320mg; Kém > 4mg )
| - Vitamin C > 60mg
- Thanh phan: c6 L-Carnitine
(=60mg), L-Arginine, dam whey,
MCT. Khéng c6 chiét xuit: to
yén, sita non, dong trung ha thao.
13 | Carbohydrate | 4% | #héu | thau | thau | Nud thiu | o yuoms. 343 - 419 Keal g6i | 14.230 | néurd | thdu | thiu
duong ubng Rl s Lo e Carbohydrate: 89 - 98g. (méu | néurd | néurd
| (261 25g) e i e Thanh phin: 100% Maltodextrin. )
L Trong 100g bot sita chira tbi ;
dinh duomg | N2 | Nh | N | Nn adjicy diu | M | N
14 | doe s = | théu | thdu | thdu | thdu | Nha thu | - Nang lwong: > 420keal R O i R v iy
pﬁén Y néu | néu | néu | néu | néurd |- Carbohydrate: > 50g i | e vo |\ neurs
lon (400g) ro ro ro ré - Chat béo: >15.5g, trong d6 MCT cé)




Ky

Ténhang | ™ | Nhan | V™ | Xuft| Hang U L R Pon | knéi | Ma | Pon | 1P2mR
Stt os hiéu hicu | 53 | s& | sin xult Tiéu chuan ky thuit vi lwgng | HS et tiem
(néu ’ xuat timh . (VND)
cd)
>16.5g
- Calci > 300mg; Kali: >480mg
- Thanh phin: dam whey da thuy
phan > 75%. Khong c6 chiét xut:
t6 yén, sita non, dong tring ha
thdo.
Trong 100ml soup xay chira t6i
thidu:
S9up xay Nia | nvwa | vne | Nma - Nang lugng: IOQ = 150 kcal Niic‘z ‘ ‘
ning 1IIQ:Ilg i otcn | it e | e Pam: > 3.6g; Lipid: > 3.2¢g thau Nha Nha
15 | chuan, giau . A h . . |- Carbohydrate: > 13.5g hoép | 1.430 | néurd | thau thau
dam (hop nfu ne~u neNu ne:,t neUro | _ 06 chira MCT; Chét xo: > lg (néu néu ré | néurd
250ml) o e ro ro - Kali: > 200mg; Vitamin A: > co)
70ug
- Khéng chira: Gluten, Lactose
Trong 100ml soup xay chira tbi
thidu:
Soup xay i | Nhd| 5ka | Nba | Nha g lioneig iy, D0 oo Ll ‘ ‘
nfing hedmg. " |thdu || thiu) thou | thou | Nki thiw | - 2o: 3.2 -6.5g; Lipid: = 3.2¢ el Al
16:| 2 e ! ; : y @A Carbohydrate: > 14g hop | 44 | néurs | thiu | thiu
chuan néu | néu | néu | néu | néurd SR e e £ ap S
(hop 250ml) |5 5 5 5 -Cé (':huta MCT; C.hat X0: >1lg (n?u néuro | néuro
- Kali: >140mg; Vitamin A: > co)

60pg
- Khéng chira: Gluten, Lactose




* Ghi chu:
- Thoi gian, dia diém thuc hién: Thoi gian thuc hién 24 thang, tai Bénh vién Da khoa
An Giang.

- B4o gi4 bao gbm thué gia tri gia ting, chi phi van chuyén v c4c chi phi khac c6 lién
g
quan. /LUl

Noi nhin: KT’.GIA’M DQC
- Nhu trén; PHO GIAM POC

- Luu: VT, TMS.



