BOYTE CONG HOA XA HOI CHU NGHIA VIET NAM

BENH VIEN RANG HAM MAT TRUNG UONG Péc lap - Tu do - Hanh phic
THANH PHO HO CHi MINH '
S6: 410 /RHMTW-DVMS Tp. Hé Chi Minh, ngdyf}/ thang 01 ndm 2026

V/v moi chao gid suét an dinh dudng
cho ngudi bénh ndi tra.

Kinh gtri: Cac don vi cung cép.

Bénh vién Rang Ham Mat Trung wong Thanh phé Hd Chi Minh dang ¢6 nhu
clu chéo gia cung cip sudt an dinh dudng cho ngudi bénh néi tri. PE cé co s lap ké
hoach, Bénh vién kinh moi cac don Vi co du nang lye va kinh nghiém, vui long gii
béng chao gia cho Bénh vién, chi tiét nhu sau:

1. Danh muc moi chao gid: Cung cép sut an dinh dudng cho ngudi bénh néi tri
(dinh kém phu luc 01).

2. Noi dung cia bdo gia: Ban goc béo gia duoc dai dién hop phap cua nha cung
cp ky tén, dong déu.

3.Yéu cau vé gia chio: (dinh kém phu luc 02).

- Gid da bao gbm tit ca cac loai thué, phi va 1é phi (néu c6).

- Dia diém thue hién: Bénh vién Réang Ham Mt Trung wong Thanh phd Hd Chi Minh.

- Pon vi chio gi4 cung cép Hop dong cung cap hang hoa trong tur (néu co).

4. Hiéu lye ctia hd so chao gia: Téi thidu 90 ngay tinh tir ngay ghi trén bang bao gia.

5. Thoi gian nhdn ho so bao gid: Tir ngay ghi trén Thu moi chao gid dén trude 16
gi¢r 00 ngay ULthang 0Lnam 2026.

6. Dja chi tiép nhan théng tin va hd so chao gid: P

- Bon vi Mua sam - Bénh vi¢n Rang Ham Mat Trung wong Thanh phdé H Chi |
Minh. w.;,‘.\

- Dia chi: 201A Nguyén Chi Thanh, Phuéng Cho Lén, Thanh phé Hd Chi Minh. "‘\\\ N\

- Dién thoai: 028.3855.6732 (N6i bd: 3308).
- Email: donvimuasam. 1'hmtw@gmaif com

Rit mong cac, Pon vi cung cp tham gia bdo giad dé Bénh vién lam co s& xdy dung
ké hoach mua sfm.
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~ PHULUC o
DANH MUC, SO LUONG, THONG SO KY THUAT
VA CAC TIEU CHUAN.

(Kém theo cong van s61/C/RHMTW-DVMS ngawd/ 01/2026)
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muc

Thong s6 ky thuét va céc tiéu chuin

Pon vi
tinh

S6
lrgng

Chéao
bénh ly

L Yéu cau ddi véi thue pl;:;m ba néu chin, 1 phéan an duoc

khong tinh ty 1€ thai bo cta the phidm (xuong, thit tap, m&
day, gbc rau,...). Ty 1€ cua céc thanh phén c6 thé thay dbi
theo ti€u chi cua cac ché d6 an bénh y.

L Chu tric mot SuAt in:

+01 phg.n an chao;
+ 01 phén an trang miéng;

A A s oA A £ - A e -
- Y&u cau chi tiét doi véi m¢t phan dn chio:

+ Luong gao: 45g;

+ Thit/ C4/ Thiy - Hai san: 50g;

« Péi voi Thay - Hai sén la thanh phan Pam chinh trong mén
an s& khéng chiém qua 1/3 thuc don cia 01 ngay;

« Déi v6i thue don c6 Pau hii trong mén #n s&€ dugc cin bing
vo1 lrong thit trong moén an;

+ Ho#c P4u hii (Thay thé cho dam ddng vat trong sudt in

chay): 100g;

+ Raw/ Ci/ Qua/ Hat: 100g;

+ Gia vi, phu gia tuy chinh.

- Yéu cdu chi tiét d6i véi mot phan in trang miéng:

+ 100-150g trdi céy cac loai; Hodc Banh ngot (=60g); Hoiic

Bénh flan (50g); Hodc Ché céc loai (=200g); Hoac 01 hop

sta twoi 180ml; Hodc 01 hp sita chua 100g; Hoac 01 hop

sita chua uong l1én men 65ml.

- Yéu cau vé trang bi dung cu phuc vu suit in:

+ M&i suit in phuc vu phai dam béao t6i thiéu: 01 khay #n; 01

dung cu dung thic dn ¢6 nap day (chén/to); 01 bd dung cu sir

dung suat an duafmuong/ma) dugc dung trong boc giy; 0]

tam vé sinh rang (c6 boc gidy), 01 khén gidy lau miéng; 01

tem thong tin suit n.

+ Chét liéu dung cu: Khay &n/dia: chét liéu melamine tron

long;

+ Dung cu dung thirc an (chén/td): Chét liéu melamine/sit

tron long;

+ Mudng/nia: Chét liéu inox tron khéng ¢ khic hoa tiét.

Suat

14.200

Com bénh
ly

- Yéu ciu dbi véi thwe phim: da ndu chin, phan an dugc
khong tinh ty 1€ thaibo cta thuc phé.m (xuong, thit tap, m&
day, gbcrau,...). Ty 1€ c4c thinh phan c6 thé thay ddi theo
tiéu chi ciia cac ché do #n bénh ly.

- Céu triic mét suét in:

+ 01 phan com tring;

+ 01 phin mén man;

+ 01 phén mon canh,;

+ 01 m6n mén xdo;

Suit

2.500
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401 phén &n tring miéng.

- Yéu ciu chi tiét déi véi phin com triing, mén min,
mon canh va mén xao:

+ Luong gao: 120g;

+ Thit/C&/Thiy - Hai san: 100g;

- Déi v6i Thiy - Hai san 1a thanh phdn Dam chinh trong
mén in s& khong chiém qua 1/3 thuc don ctia 01 ngay;
Déi véi thue don c6 Dau hil trong mon an s€ duogce can
bang véi hrgng thit trong maén an.

+ Hodc Péu hii (Thay thé cho dam déng vit trong suit an
chay): 200g;

+ Rau/Ci/Qué/Hat (Mdn Man): 200g;

+ Raw/C/Quéa/Hat(Mon Chay): 260g;

+ Gia vi, phu gia tuy chinh.

Yéu cu chi tiét déi voi mot phan an trang miéng:

+ 100-150g trdi cdy cac loai;

+ Hodc Banh ngot (=60g);

+ Hodc Bénh flan (50g);

+ Hodc Che céc loai(=200g);

+ Hodc 01 hgp stra tuoi 180ml;

+ Hodc 01 hdp sira chua 100g;

+ Hodc 01 hop stra chua ubng 1én men 65ml.

Yéu céu vé trang bi dung cu phuc vu suit in:

+ Mbi suét an phuc vu phéi dam bao tdi thiéu:

01 khay an;

01 dung cu dung thirc dn co nép day (chén/td) tuong img
v6i timg phén thire an phuc vu (Com/Chao/Ménnude/Mén
man/ Trang miéng)

01 b dung cu sir dung sut an (diia/mudng/nia) dugc dyng
trong boc gidy;

01 tim vé sinh ring (c6 boc gidy), 01 khan gidy lau miéng;
01 tem thdng tin suft in.

+ Chit liéu dung cu:

« Khay in/dfa: chét liéu melamine tron long;

* Dung cu dung thuic an (chén/to): chét liéu melamine/st
tron long;

Mudng/nia: chit liéu inox tron khéng c6 khic hoa tiét.

Moén nudc
bénh ly

+ Yéu cau doi véi thue pham: Da nau chin, phan an duge

khong tinh ty 1& thai bd clia thure pham (xuong, thit tap, md
day, goc rau,...). Ty Ié ctia cac thanh phan c¢ thé thay doi
theo tiéu chi ctia cdc ché do an bénh ly.

- Cau truc mot suat an:

+ 01 phan an mén nudc;
+ 01 phén an trang miéng.
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- Yéu cau chi tiét doi véi mot phan an mon nwéce:

Suét

1.000

Fil
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+ Bun/Banh canh/Hu tiéw/Nui/Phd: 190g;

+ Th1t/Ca/Thuy Hai sén: 50g (£)01 vé1 Thuy - Hai san 1a
thanh phin Pam chinh trong mon 4n s& khong chiém qua 1/3
thuc don cda 01 ngay);

+ Rau/Ci/Qué/Hat: 100g;
+ Gia vi, phu gia tiy chinh.

- Y€u cau chi tiét doi v6i mot phén dn trang miéng:

+ 100 -150g trai cdy cac loai;

+ Hodc Banh ngot (=60g);

+ Hodc Béanh flan (50g);

+ Hodc Che céc loai (=200g);

+Hodc 01 hop stta tiroi 180ml;

+ Hodc 01 hop stra chua 100g;

+ Hodc 01 hop sita chua udng 1én men 65ml.

- Yéu ciu vé trang bi dung cu phuc vu suit in:

+ M&i suét in phuc vu phai dam bao téi thiéu:

* 01 khay én;

* 01 dung cu dung thic &n c6 nip day (Chén/td) fuong Ung
v6i timg phan thire 3n phuc vu;

* 01 bd dung cu str dung sudt an (Plia/mudng/nia) dugc dung
trong boc gidy;

+ 01 tdm v¢ sinh ring (c6 boc glay) 01 khan gidy lau miéng;
* 01 tem thong tin suét an.

+ Chét liéu dung cu:

« Khay an/dfa: chit liéu melamine tron long;

* Dung cu dung thitc #n (chén/td): chit liéu melamine/stt tron
long;

» Mudng/nia: chét lidu inox tron khong ¢6 khéc hoa tiét.
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PHUC LUC 2: BANG BAO GIA
(Kém theo céng vin s6.1fp/ RHMTW-DVMS ngayo/ g7/ 2026)

[Thong tin Céng ty,

mi s6 thué, dia chi]

Trén co s¢ yéu cau béo gia ciia Bénh vién Rang Ham Mit Trung wong TP. Hb Chi Minh,
chung t61 [Tén don vi] bdo gid nhu sau:

Pon | s6 | Doneis | Thanh tién
STT Tén danh muc i | e ( d)g (Cot 5 x 6)
tinh | 08 (d)
(1) (2) (3) (4) (3 (6)

Téng cong gia da bao gdm thué, phi, 1¢ phi (néu c6)

Thanh tién bdng chir:

1. Ghi chii: Gid tron g6i cho mét hé thong dich vu hoan thién, khéng phat sinh thém
bit ky chi phi nao ngoai hop déng bao gdm thué VAT.

2. Bdo gid nay c6 hiéu lyc trong vong: .... ngay ké ti ngay béo gia.

3. Chiing t6i cam két:

- KHONG dang trong qua trinh thue hién tht tuc giai thé hoic bj thu hoi Gidy
chimg nhén dang ky doanh nghiép hoéc Gidy chimg nhan ding ky ho kinh doanh hoic
cdc hd so tuong duong; KHONG thuée truong hop mét kha ning thanh todn theo quy

dinh ctia phép luat vé doanh nghiép. 3,
- Gi4 tri clia cdc san phdm trong bio gia la phu hop, khéng vi pham quy dinh cua}

phép luat vé canh tranh, ban pha gié. )
- Théng tin néu trong bao gia la trung thue. Vi

Dai dién cong ty
[ghi tén, chirc danh, ky tén va dong diu]



