BO Y TE CONG HOA XA HOI CHU NGHIA VIET NAM
BENH VIEN NHI TRUNG UONG Doc lip- Ty do- Hanh phic

Ha Ni, ngay 16 thang 08 nam 2023

THU MOI
Cung cap théng tin cung ing thuc phﬁm dinh dudng

Bénh vién Nhi Trung vong dang cé nhu ciu mua sém mét s6 thuc phim dinh dudng

phuc vu nhu cAu kham va diéu tri tai Bénh vién cho nim 2023-2024.
(Danh muc chi tiét tai Phu luc dinh kém)

Dé c6 can cir xdy dung ké hoach mua siim, Bénh vién kinh dé nghi cic Quy cong ty
c6 khé nidng cung tng céc thyce phdm dinh dudng trén cung cép cho Bénh vién céc thong
tin cia hang héa quy cong ty co thé cung tmg kém kha ning cung Ung cta cdng ty ¢ thoi
diém hién tai.

(Chi tiét theo Biéu mdu dinh kém).

Noi nhan: B6 phan Vin thu- Tang 3- Toa nha 15 tang- Bénh vién Nhi Trung wong

Dia chi: S6 18/879 duong La thanh- Lang Thuong- Péng Pa-Ha Noi.

Pé dam bao kip thoi ¢6 thude phuc vu cong tic kham va diéu tri tai Bénh vién, quy
cong ty vui long giri cong van phuc dép trwée 09 gio' 00 phit ngay 28/08/2023.

R4t mong nhan duogc su hop tc tir Quy cdng ty.
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PHU LUC. DANH MUC THY'C PHAM DINH DUOGNG CAN TiM THONG TIN CUNG UNG
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Tén hang héa

Tiéu chi k§ thufit

Quy cdch
déng gbi

Pomn vj tinh

Sén phém dinh dudng cdng thire
danh cho tré 0-6 théng tudi

Tiéu chi k§ thugt

« Danh cho tré 0-6 thang tudi

- Tinh trén 100 ml pha chuin:

1. Niing hrgng: 60-70 KCal hodc 250-295 KJ

2. Protein: 1,08g-2,1g;

3. Lipid: 2,64g-4,2g

4. Carbohydrate: 5,4g-9,8¢

5. Vitamin va khodng chét; bd sung theo quy djnh tai thang
20/2012/TTBYT ngay 15 thang 11 n&m 2012 ciia B§ trwémg
By Y té.

6. Thanh phin khdc

- C6 bang cang bd dinh lugng lyong céc acid amin

- Khéng cb saccharose

7. Ap suét thim théu: t8i da 300 mOsm/kg nurée

Hjp/Lon 400p

H¢p/Lon

Séan phim dinh dudng cong thirc
cé dam thiy phén mdt phén cho tré
0-6 théng tudi ¢6 nguy co dj ting

Tiéu chi k¥ thugt

- Danh cho tré 0-6 thang tudi

- Tinh trén 100 ml pha chuén:

1. Nang lugng: 60-70 KCal ho§c 250.295 KJ

2. Protein: 1,08g- 2,1g;

3. Lipid: 2,64g-4.2g

4. Carbohydrate: 5,42-9,8g

5, Vitamin va khoféing chét: bd sung theo quy dinh tai thong tw
20/2012TTBYT ngay 15 thang 11 nim 2012 cia Bd tnkime
Bo Y té.

6. Thanh phin khéc:

« SHMO (Human Milk Oligosaccharide)

- 100% dgm whey thily phin mét phin

- Khong 6 saccharose

7. Ap suét thdm théu: Khéng danh gia

Hop/Lon 400g

Hp/Lon

Sén phém dinh dudng cong thic
¢6 dgm thily phin mét phin cho tré
0-12 théng tudi 6 vin dd v& ticu
héa

Tiéu chi k§ thugt

- Danh cho tré 0-12 théing tudi

- Tinh trén 100 ml pha chufn:

1. Ning tugng: 60-70 KCal hofic 250-295 KJ1

2. Protein: 1,08g- 2,1g; ¢d 100% dam whey va casein thiy
phén mét phﬁn

3. Lipid: 2,64g-4,28

4. Carbohydrate: 5,4g-9,8g

5. Vitamin va khoang chit: bd sung theo quy dinh tai thdng tr
20/2012/TTBYT ngay 15 thing 11 nim 2012 cia B3 trudmg
B4 Y té.

6. Thanh phin khéc:

- Khong ¢é saccharose

7. Ap suft thédm théu t6i da 300 mOsmvkg nude

Hop/Lon 350g

H{p/Lon

San phdm dinh dudng céag thic
giam dudmg lactose cho tré 0-12
thing

Tiéu chi k¥ thufit

- Danh cho tré 0-12 théng tudi

- Tinh trén 160 m! pha chuéin:

1. Ning lugng: 60-70 KCal hoiic 250-295 KJ

2. Protein: 1,08g- 2,1g;

3. Lipid: 2,64g-4,2g

4, Carbohydrate : 5,4g-9,8g

5. Vitamin va khoéing chat: bd sung theo quy dinh tai thong tw
20/201/TTBYT ngay 15 thing 11 nim 2012 ciia B truémg
Bo Y th,

6. Thanh phén khéc:

- C6 100% dam whey thiy phan m§t phin,

- T8i da 0,2g lactose

7. Ap sufit thim théu: t8i da 300 mOsmv/kg nuée

Hgp/Lon 360g

Hép/Lon




STT

Tén hing héa

Titu chi k§ thude

Quy cich
@éng gbi

Pon vj tinh

San phim dinh duding cong thirc
dam d§u nanh cho tré 0-12 théng
tudi

Tiéu chi ky thujt
- Danh cho tré 0-12 thing tudi

- Tinh trén 100 m! pha chufin:

1. Ning lwgng: 60-70 KCal hojic 250-295 KJ

2. Protein: 1,08g- 2,1g;

3. Lipid: 2,64g-4,2g

4. Carbohydrate : 5,4g-9,8¢

5. Vitamin va khodng chét: theo quy dinh tei théng tr
20/2012/TTBYT ngay 15 thang 11 ndm 2012 cia B§ tnréng
B Y té.

6. Thanh phin khéc:

- C6 100% dgm d4u nanh tinh ché.

- Khing ¢ lactose

7. Ap sufit thm théu t8i da 300 mOsm/kg nuéc

Hop/Lon 400g

Hop/Lon

San phém dinh dudng cdng thirc
khéng c6 dudng lactose cho tré 0-
12 théng tudi

Tiéu chi k¥ thujt

- Danh cho tré 0-12 théng tubi

- Tinh trén 100 ml pha chudn:

1. Nang lugng: 60-70 KCal hofic 250-295 KJ

2. Protein: 1,08g- 2,1g;

3. Lipid: 2,64g-4,2p

4. Carbohydrate : 5,4g-9.82

5. Vitamin va khodng chét: bd sung theo quy djnh tai thdng tur
20/2012/TTBYT ngay 15 théng 11 n%m 2012 cia B trudmg
B Y th

6. Thanh phén khéc:

- Thanh phin c6 whey va casein

- Khéng cb saccharose, lactose

7. Ap suéit thim théu t8i da 300 mOsm/kg nude

H{p/Lon 400g

Hgp/Lon

San phidm dinh duong cong thic
cé dam thiry phén hoan toan cho
tré 0-12 thang tudi

Tiéu chi k§ thufit

- Dank cho tré 0-12 théng tubi

- Tinh trén 160 ml pha chuén:

1. Ning lugng: 60-70 KCal ho3ic 250-295 KJ

2. Protein: 1,08g-2,1g

3. Lipid: 2,64g-4.2g

4. Carbohydrate: 5,4g-9,8g

5. Vitamin va khoéing chit: b sung theo quy djnh tai thong tu
20/2012/TTBYT ngay 15 thing 11 nadm 2012 ciia B truémg
BO Yt

6. Thanh phin khéc:

- LGG ( Lactobacillus rhamnosus)

- 100% thanh phin 14 casein thity phén hoan toan

- Khing c6 saccharose, lactose

7. Ap suft thim thiu tdi da 450 mOsm/kg nudc

H{p/Lon 400g

Hép/Lon

San phim dinh dudng céng thirc
cho tré d4i théo dudng

Tiéu chi k§ thuat

- Ding cho tré tir 4 twdi wd 1en

- Tinh trén 100 ml pha chuén:

1. Ning lugng: khdng ddnh gid

2. Protein: 15-19% tdng néng lugmg

3. Chét béo: 30-45% tbng niing lugng

4. Carbohydrate : 37-55% tbng nang lueng
5. C6 bd sung vitamin va khoang chét.

6. Thanh phin khéc:

- Lactose (néu c6): tdi da 12% tSng niing luong.
- MUFA téi thidu 32% tdng chét béo

- Chét xo 151 thidu 1,5g

- C6 dam whey

-Gl 1dida5s

7. Ap sufit thim théu: t8i da 450 mOsm/ kg nudc

Hop/Lon 400g

Hgp/Lon




STT

Tén hang héa

Tiéun chi ky thufit

Quy cich
déng goi

Don vj tinh

San phim dinh dudng cho ngudi
bénh dfng kinh

Tiéu chi kf thufit:

- Tinh trén 100 ml pha chufin:

1. Naing lugng t8i thiéu 60 Kcal

2. Ty 18 chétt béo / tdng chét dam va chét bt dudmg = 3:1
3. C6 bb sung vitamin va khoéng chét.

4. Thanh phén khac

- Lactose tdi da 2% tbng niing hrong

5. Ap Iyc thim thiu: Khéng dénh gis

Hip/L.on 300g

Hép/Lon

10

San phim dinh dudng cho 4 sink
non, nhe cén 0-12 thang tudi

Tiéu chi k¥ thut

- Danh cho tré 0-12 théng tudi

- Tinh trén 100 ml pha chuén:

1. Ning lugng: 67-94 Kcal

2, Protein; 1,67-3,38g

3. Chit béo: 2,9-5,3g

4, Carbohydrate : 6,4-11,7¢

5. Vitamin v& khoéing chét: bd sung theo quy dinh tai théng wr
20/2012/TTBYT ngay 15 théng 11 ndim 2012 ctia B§ trwong
B3 Y té,

6. Thanh phéin khéc:

- MCT téi thidu 6% tdng chét béo

- C6 chit xo 2-FL, HMO

- Khéng ¢b saccharose

- Nucleotide tdi thidu 3,7 mg

7. Ap Iyrc thim théu edi da 300 mOsm/ kg nuére

Hép/Lon 370g

Hp/Lon

i1

San phim dinh dudmg y hoc cao
ning jugng cho tré tir 1 dén 10 twdi

Tiéu chi k¥ thuft

- Danh cho tré ¢ 1- 10 tudi

- Tinh trén 100 ml pha chufin:

1. Nigng lugmg: 100-200 Keal

2, Protein: 3-8g

3. Chit béo: 2-9g

4, Carbohydrate : 9-20g

5. C6 bd sung vitamin v khodng chit.
6. Thanh phin khéc:

- Cé casein phosphopeptid, Arginin

- Két hop dgm whey va casein

7. Ap Iyc thdm théu téi da 450 mOsm/ kg nuée

Hjp/l.on 400g

Hép/Lon

12

Sin phém dinh dutng y hoc hd trg
chéng viém va dZ tidu héa cho wé
tr 1 dén 12 tudi

Tiéu chi k¥ thudt

- Diing cho tré tir 1-12 tudi

- Tinh trén 100 ml stta pha chuén:

1. Ning hrgng: 100-200 Kcal

2. Protein: 3-8g,

3. Chét béo: 2-9g

4. Carbohydrate : 9-20g

5. C6 bd sung vitamin va khoéng chét

6. Thanh phin khéc:

- Cé Selen

- MCT t6i thidu 6% tdng chét béo

- Lactose t6i da 2% néng hrgng siva 4 pha

- Probiotics t8i thide 100 triéu CFU/ 100 m] stta 8% pha
7. Ap lyc thim thiu tbi da 450 mOsm/ kg nudc

Hép/Lon 400g

Hjp/Lon




Quy céch

STT Tén bing hoa Ticu chi kyf thujt dong gl Don vj tinh
Tiéu chi k¥ thuft
- Ding cho tré 1-10 tudi
- Tinh trén 100 ml stta pha chuén:
1. Ning lugng: 100-170 Kcal
2. Protein: 2-5g
Sén phém dinh dudng y hoc ¢6  [3. Chéit béo: 2-9g
13 {dam thiy phén tich cye cho tré tir 1 |4. Carbohydrate : 10-20g Hjp/Lon 400g Hép/Lon
dén 10 tudi 5. C4 b sung vitamin va khoéng chét
6. Thanh phén khac:
- 100% dam whey thay phédn thanh peptid
- MCT tbi thidu 40% tdng chét béo
- Lactose t6i da 2% niing lugng
7. Ap lyc thim théu 131 da 450 mOsm/ kg nude
Tiéu chi k¥ thujt
- Danh cho tré trén 10 twhi
- Tinh trén 160 ml sita pha chufin:
1. N#ing lugmg: $00-200 Keal
" 2. Protein: 3-8
14 S{;‘:ﬂg’ﬁ‘;j‘:ﬁ:ﬂ“ﬁ'}?&? 3. Chéit béo: 2-9g Hop/Lon 400g | Hép/Lon
4. Carbohydrate : 9-20¢
5. Cé bb sung vitamin va khosng chét
6. Thanh phén khéc:
- C6 CaHMB, HMB, YBG(beta glucan tir ndm men)
7. Ap Iy thim thiu: kh6ng dénh gia
) Tiéu chi k§ thugt:
Thyc phim bio vé sirc khoe bd .
15 | sung ning lugng tir chét béo chudi b:g";d“(;r'“ 100 g sén phém chita trén 50g chdt béo chuditrung |y o | rauaer
trung bink - Ap Iy thém thiu: Khong dénh gis
, Tiu chi k¥ thuit;
16 su?faﬁh?: blo vé sic "h:z ;’fm - Tinh trén 100 g sén phém chira trén 50g Protein tr ggo co déc | TuGsiSe |  TailGéi
& ndng fuong tt Cam g2 - Ap lyc thim thfu: Khong dénh gia
" Tidu chf k¥ thujt;
Thyc phém dinh dubng y hoc dang | lClTécph 5"(’;' d;*: ong
17 | léng cung ::izn!:lnai lltarqng trdam | oot phén chira dam stra phan 1ip Tai/g6i 40 ml TGi/G6i
phdn fep - Ap Iyc thim théu: Khang dénh gid
Thyc phém béo v@ sirc khoe b8 [Tidu chi k§ thugt:
18 sung ning hrgng tir bot - Tinh trén 100 g sdn phém chia trén 50g Dudmg Maltodextrin Hgp/Lon 400g Hop/Lon
Maltodextrin « Ap lyc thim théu: Khéng d4nh gis
Thye phim béo vé sitc khoe bd  [Tiéu chi k§ thugt:
19 sung néng lugng tir bt - Tinh trén 100 g san phim chira trén 50g Puidmg Maltodextrin | Tai/G6i 10g Tai’G6i
Maltodextrin - Ap Iyc thém théu: Khong dénh gid




Bitu méu

TEN PON V] CUNG CAP
S6 cong vin

------

BANG BAO GIA VA THONG TIN CUNG UNG HANG HOA

oooooooooooooo

Kinh giri: B¢nh vién Nhi Trung wong

Clin cir thw méi cung cdp théng tin cung img thyc phdm dinh dudng ngdy... thing.. nam.... clia Bénh vién Nhi Trung uong va khi ning cung Vmg ciia cong ty, chiing t6i
xin giri t6i Quy bénh vién bang Béo gia va kha ning cung img cdc mit hing nhwr sau;

Gid ke khai/ ké Théng tin tring thau
STT trong . Pon gid cung L ciahang héa (néu
STT | phulyc1l |Tén hang héa Tigu chf ky Quy céclf Gify phép Don vi tinh S6 lwgug c6 cip sau VAT khal lgi moi c6): S6 quyét dinh/
thuft dong géi lwu hanh thé cung img nhéit con hi¢n i
thr mdi (ddng) lire (dbng) ngiy quyét dinh/ dom
we ( v triing thiu,
1 2 3 4 5 6 7 8 9 10 11
Ghi chi: Don gid dd bao gom chi phi vin chuyén, ban giao v cdc logi thué, phi, I¢ phi (néu cd)
Hiéu lye ciia bdo gid:...cocevvceecrrcrrrenan
PON V] CUNG CAP

(k¥ tén, d6ng dén)




