1

SO Y TE PONG NAI CONG HOA XA HQI CHU NGHIA VIET NAM
BENH VIEN NHI PONG DPoc 1ap — Tw do — Hanh phiic

Péng Nai, ngay 18 thang 3 nam 2024

THU MOI

vé viéc chao gia cung cip bira in tai Bénh vién Nhi df’ing Df‘)ng Nai 2024

Kinh giti: Cac Cong ty

bé dap tmg nhu cau phuc vu cho can bd cong nhan vién, bénh nhan va cac khach

hang cta bénh vién, Bénh vién Nhi dong Ddng Nai (Bénh vién NDDN) cin tim mot nha

cung cép (NCC) bita #n tai bénh vién. Bita dn dugc cung cip 1a mot trong nhitng tién ich

tai Bénh vién va khong bét budc st dung.

I. Théng tin vé géi cung cap dich vu:

Tén dich vu: Cung cip bita an dinh dudng cho nguoi bénh va than nhan nguoi
bénh, nhan vién y té tai Bénh vién Nhi ddng Ddng Nai nim 2024.

Thoi gian phuc vu: tat ca céc ngdy trong tuan (Tir 6h00 dén 23h00), ké ca thir 7,
Chu nhat, cac ngay 18, Tét.

Bita dn: 1 phan thirc 3n ché bién sin dung trong khay 4n va mdi dung cu dung
thitc an (chén/t6) déu phai c6 ndp ddy twong tmg véi timg phin thirc 4n dé dam
bao tdi da cac yéu ciu v& VSATTP.

Thoi han hgp dong: 12 thang ké tir ngay hop dong c6 hiéu luc.

Tiéu chuéﬁ k¥ thuat bita dn: Xem Muyc III.

II. Yéu ciu vé niing lye va kinh nghiém Nha cung cip:

1. Ning lwe Nha cung cip
- C6 gidy chtng nhan dang ky doanh nghiép va c6 linh vyc hoat dong phit hop véi

dicu kién thyc hién dich vu.
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- C6 mét trong cac loai gidy chimg nhan sau con hiéu luc dén thoi didm mé gobi
cung cap dich vu:

+ Gidy ching nhén co s du didu kién an toan thyc phim;

+ Hé thong phan tich méi nguy va diém kiém soat t6i han (HACCP);

+ Hé théng quan ly an toan thuc phim ISO 22000,

+ Tiéu chuin thuc pham quéc té (IFS); :

+ Tiéu chuan toan ciu v& an toan thuc phdm (BRO);

+ Chimg nhan hé théng an toan thuc pham.

2. Uy tin Nha cung cip

- Da thyc hién t6i thiéu 01 hop ddng cung cip suit in dinh dudng cho nguoi bénh
va suét in cén bd nhén vién tai cac Bénh vién hang 2 tré 1én c6 gia tri tir 8 ty dong/nim.

- Khéng dé Xay ra su ¢6 vé an toan v¢ sinh thyc phdm (bi co quan quéan ly nha
nudc 1ap bién ban, ban hanh quyét dinh xtr ly hanh vi vi pham) trong 01 nadm trude thoi
diém ngimg nhén thu chao gia.

- T ngay 01/01/2023 dén thoi didm nging nhén thu chio gia, bén cung cép dich
vu khong vi pham bét ky nghia vu nao, dic biét 12 nghia vu dam bao chit lugng, ddm bao
v€ sinh an toan thyc phdm va nghia vy thanh toan déi véi céc hop ddng c6 tinh chét
tuong tu (duwoc hiéu 13 hop dong cung cip suit in thong thudng va suit in bénh ly duoc
déng goi).

3. Tiéu chuin déi voi thue phiam ché bién
3.1. Dbivéi thye phim c6 ngudn gbc tir dong vt:

- Cung cép hop ddng cung g giita don vi cung cép dich vu va nha cung cép con
hleu luc t6i thiu 03 thang tinh dén thoi diém déng hé so cung cép dich vu va mét trong
cac glay to sau:

+ Dat tiéu chuin Viet Gap hoic Global Gap hoic turong duong

+ C6 gidy kiém dich dong vat (d6i véi co s ngoai tinh)

+ Cé Gidy ching minh nguén gbc san pham dong vat xuét phét tir co sé giét md
va co so khac

- Tét ca gidy tor phdi con hiéu Iuc t6i thiéu 03 thang tinh dén thoi diém ngung nhin

thu chao gia. Néu gidy t& con hi¢u lyc dudi 03 thang thi phai ndp cam két b sung diy du
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gidy to da duoc gia han hoic phidu tiép nhan hd so gia han khi thuong thao hop dong.
3.2. Pébiveéi thuc pham cé ngudn gbc tir thuc vat:

- Cung cép hop déng cung Ung giira don vj cung cép dich vu va nha cung cép con
hiéu Iuc tdi thiéu 03 thang tinh dén thoi diém déng ho so cung ca‘ip dich vu va mot trong
cac giéy to sau:

+ Dat tiéu chuin Viet Gap hogc Global Gap hodc twong duong

+ Cé Gidy chimg minh nguén géc san pham thue vat

- Tét ca gidy to phai con hiéu Iyc 6 thidu 03 théng tinh dén thdi diém ngimg nhan
thu chao gia. Néu gidy to con hiéu luc duéi 03 thang thi phai nop cam két bd sung diy du
gidy t& da dugc gia han hoic phiéu tiép nhan hd so gia han khi thuong thao hop dong.

3.3.  Déivéicosé cung g san phim déng gbi sin, gia vi, phu gia thuc phim:

- Cung cép hop ddng cung (g gitta don vi cung cép dich vu va nha cung cp con
hiéu lyc t6i thiéu 03 thang tinh dén thoi diém déng hd so cung cip dich VU va mt trong
céc gidy to sau:

+ C6 Gidy x4c nhan cdng bb pha hop quy dinh an toan thuc pham;

+ C6 Gidy tiép nhan cong bd hop quy;

+ C6 Ban ty cong bd san phém kém theo két qua phan tich hoic kiém nghiém dinh
ki theo quy dinh;

- Tt c4 gidy to phai con hiéu Iy t6i thiéu 03 théng tinh dén thoi diém ngirng nhén
thu chao gid. Néu gidy to con hidu Iwe duéi 03 thang thi phai nop cam két bd sung diy du
gidy to da dugc gia han hoic phiéu tiép nhén hd so gia han khi thuong thao hop ddng.

4. Yéu ciu nhin sw chii chét
4.1 Quan ly bép: Téi thidu 01 nguoi

- C6 trinh do tir dai hoc tré Ién.

- C6 t6i thiéu 02 nam kinh nghiém & vj tri twong duong trong ché bién, cung cép
_ suét in bénh ly trong Bénh vién hoic ché bién, cung cép suét in cong nghiép.

- C6 Chirng chi tap huan kién thirc vé sinh an toan thuc pham.
4.2. Nhén vién QC: Téi thiéu 02 ngudi,
- C6 trinh 9 tir cao déng trd Ién (chuyén nganh: Pam bao chit hrong va an toan

thuc phim; cong ngh¢ thyc pham, cong nghé sinh hoc hoic k¥ thuat thuc phém).
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- C6 t6i thiéu 01 nam kinh nghiém & vi tri twrong dwong trong ché bién, cung cép
suat an bénh ly trong Bénh vién hoic ché bién, cung cip suét dn cong nghiép.
- C6 Chung chi tap huén kién thirc v¢ sinh an toan thuc phém.
4.3.  Nhén vién nau bép: Téi thidu 03 nguoi
- C6 Chirng chi tap huén kién thirc vé sinh an toan thuc phim.
4.4.  Nhan vién giao nhan: Téi thidu 04 nguoi
- C6 Chimng chi tap huan kién thirc vé sinh an toan thuc pham.
4.5.  Nhan vién phun rira, v¢ sinh: Téi thidu 02 nguoi
- C6 Ching chi tap huin kién thirc vé sinh an toan thyc pham.
4.6.  Nhan vién thu kho: Téi thiéu 02 ngui
- C6 Chung chi tap huan kién thirc vé sinh an toan thuc pham.
5. Cic yéu cau khac
5.1.  Céac quy trinh trién khai thue hién dich vu:

a) Quy trinh so ché, ché bién bira in.

.b) Quy trinh van chuyén va phuc vu bita in cho nguoi bénh.

¢) Quy trinh lvu mau suit in hang ngay.

d) Quy trinh tiép nhéan xir ly cac phan anh vé chit lugng bita an cta nguoi
bénh.

e) Quy trinh giai quyét su cf lién quan dén an toan vé sinh thue pham.

5.2.  Nha cung cép phai cam két thyc hién ding, day du céc ndi dung sau:

a) Thyc hién so ché, ché bién, soan chia thuc phim tai Bénh vién Nhi
dong Déng Nai. Thanh todn cho Bénh vién chi phi dién, nudc, xur ly
rac... trong qua trinh thyc hién dich vu.

b) Song song véi viéc cung cip bita an, nha cung cap ddng thoi chi tra
cho bénh vién 1 khoan phi sira chita, duy tu, bio tri mét bing. Khoan
phi nay dugc thanh toan theo quy, tir ngdy 01 dén ngay 03 duong lich
cia mdi quy.

¢) Trang thiét bj, dung cu ... ciia nha cung cip phai dap ung dugc céc yéu
cdu sau: .

- Trang bi dung cu phuc vu suat in theo yéu ciu clia Bénh vién, c6 ké
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hoach thay thé bao dudng dinh ki khi hu héng.

- Trang bj du sé lwong xe vén chuyén bita in c6 chirc nang gilr nhiét thire
an, xe thu hoi khay #n theo tiéu chuin B0 Y té yéu cdu va dam bao tinh thim my,
an toan cho nguoi bénh, nhan vién sir dung, nhan vién va khach hang ctia Bénh
vién.

d) Nhan sy lam viéc tai Bénh vién luén dap g céc diéu kién:
- Pam béo lu6én du nhan sy 1am viéc tai céac vi tri 1am viéc & Bénh vién va déap ting
céc didu kién theo yéu cau vé nhan su chii chdt theo hd so moi cung cfip dich vu.
- BPugc kham strc khoe dinh ki 01 1An/nam.
- Puogc tap huin kién thirc vé sinh an toan thyc phim va dugc dao tao lai hodc cap
nhat kién thirc an toan thyc phim i thidu 01 nam/lan.
- 100% nhan vién dugc tap huin k§ ning giao tiép trong Bénh vién theo quy dinh
cia By Y té.
e) Mua bio hiém chay nd theo quy dinh
- Mua béo hiém theo quy dinh va cam két giai quyét bdi thudng thiét hai khi xay
ra sy ¢d vé an toan thuc phim va cac sy ¢b khac c6 lién quan (néu co).
II1. Yéu cau vé ky thuat

1. Pham vi cung cip:

1.1 Cung cap bira &n dinh dudng danh cho ngwdi bénh didu trj ndi tra tai Bénh
vién va bira dn danh cho can bd nhan vién y té theo tiéu chuén k¥ thuét nhu
sau:

- Tiéu chuin chung:

+ Trang bi dung cu phuc vu bira in:
o 01 khay an;
o Moi dung cu ding dyng thirc &n (chén/t6) déu phai c6 nip day trong mg

véi timg phan thirc dn phuc vy,

o 01 b dung cu sir dung bita dn (diia/mudng/nia) dwoc dung trong khin gidy;
o 01 tim vé sinh ring, 01 khin gidy lau miéng.

+ Chét liéu dung cu:

o Khay an/diia: chit liéu melamine tron long;
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o Dung cu dung thirc n (chén/t6): chat liéu melamine tron long

o Mubdng/diia/nia: chét liéu melamine tron long

- Tiéu chuan chi tiét:

Danh
TT
muc

Yéu ciu ky thuét

Don vi

tinh

Pon gia

Chao
bénh ly
3BT-
CH

- Cau tric mot bira an:

+ 01 phan 4n chéo;

- Yéu cu chi tiét di véi mot phén in chao:

+ Lugng chdo dac: 400g +10g (= 60g gao);

+ Thit/ C&/ Thuy- hai san: 30g +5g;

e D6i v6i Thiy- hai san 1a thanh phdn Dam chinh trong
mon &n s& khong chiém qua 1/3 thuc don cta 01 ngay;

e Dbi véi thuc don c6 D4u hii trong mén n s& duoc can
bing véi lugng thit trong mén in;

+ Hodc Pau hil (thay thé cho dam dong vat trong suét an

- Chay): 60g £10g;

+ Rau/ Cl/ Qua/ Hat: 30 £10g;
+ Gia vi, phu gia tly chinh.

Bira an

23.000

Chao
bénh ly
4BT-
CH

- Céu trtic mot bira an:

+ 01 phan 3n chdo;

- Yéu cdu chi tiét déi véi mot phan n chdo:

+ Luong chéo dic: 400g +10g (= 60g gao);

+ Thit/ C4/ Thity- hai san: 40g +5g; “

e DG4i vi Thiy- hai san 14 thanh phan Pam chinh trong
mén &n s& khong chiém qué 1/3 thuc don cta 01 ngay;

e Déivéi thyc don c6 P4u hii trong mén in s& duogc can
bing voi luong thit trong mén &n;

+ Hogc D4u hii (thay thé cho dam dng vat trong suit an
Chay): 80g +10g;

+ Rau/ Cu/ Qua/ Hat: 45 +10g;

+ Gia vi, phu-gia tly chinh.

Bira dn

26.000
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Danh

muc

Yéu cu ky thuat

Don vi
tinh

Don gia

Chéo
bénh 1y
5BT-
CH

- Cau triic mat bita an:

+ 01 phan #n chdo;

- Yéu céu chi tiét d6i v6i mot phan an chéo:

+ Lugng chéo dic: 500g +10g (= 65g gao);

+ Thit/ C&/ Thuy- hai san: 50g +5g;

e D6i v6i Thity- hai san la thanh phan Pam chinh trong
mon an s& khong chiém qué 1/3 thuc don cuia 01 ngay;

e Déivéi thuc don ¢6 D4u hil trong mén an s& duoc can
béng voi lugng thit trong mén an;

+ Hodc P4u hil (thay thé cho dam dong vat trong sut dn
Chay): 100g +10g;

+ Rau/ Ci/ Qué/ Hat: 55g +10g;

+ Gia vi, phu gia tuy chinh.

Bira an

30.000

Chéo
bénh ly
6BT-
CH

, - Cau triic mot suat dn:

+ 01 phan 3n chéo;

- Yéu cau chi tiét déi v6i mot phan an chéo:

+ Lugng chio dic: 500g +10g (= 65g gao);

+ Thit/ C4/ Thuy- hai san: 60g +5g;

e D6i v6i Thity- hai san la thanh phan Pam chinh trong
mén an s& khong chiém qua 1/3 thuc don cuia 01 ngay;

e 5D6i véi thu¢ don c6 Déu hii trong mén an s& duoc
can bang vi lugng thit trong mén én;

+ Hodc Pau hil (thay thé cho dam dong vét trong suét an
Chay): 120g +10g;

+ Rau/ Cu/ Qua/ Hat: 65g +10g;

+ Gia vi, phu gia tuy chinh.

Bira an

33.000

Com
bénh ly
3BT-C

- Cau triic mot suat an:
+ 01 phan com tréng;
+ 01 phﬁn mon man;

+ 01 phan mén canh;

Bira dn

28.000




TT

Danh

muc

Yéu ciu ky thuat

Pon vi
tinh

Don gia

+ 01 mén mén xao;

+ 01 phén an trang miéng.

- Yéu cdu chi tiét déi véi phan com tring, mén min, mén
canh va mén xao:

+ Com: 150g £10g;

+ Thit/ C4/ Thuy- hai san: 35g &5

e Dbi véi Thuy- héi san la thanh phin Pam chinh trong
mén an s& khong chiém qua 1/3 thuc don ctia 01 ngay;

e Déi véi thuc don c6 Dau hii trong mén dn s& duge can
bing v&i luong thit trong mén an.

+ Hodc Pau hil (thay thé cho dam dong vat trong suét n
Chay): 70g +10g;

+ Rau/ Cu/ Qua/ Hat (mén Min): 120g +10g;

. T Rauw/ Ci/ Qué/ Hat (mén Chay) 155g +10g;

+ Gia vi, phu gia tily chinh.
- Yéu cau chi tiét déi véi mdt phan in trdng miéng:

+ 50-55g trai cdy cac loai.

Com
bénh ly
4BT-C

- Céu tric mot suat dn:

+ 01 phan com tring;

+ 01 phin mén min;

+ 01 phan mén €anh;

+ 01 mén mén xao;

+ 01 phén 3n trang miéng.

- Yéu cu chi tiét ddi véi phan com trang, mén méin, mén
canh va mon xao:

+ Com: 200g £10g;

+ Thit/ C&/ Thiy- hai san: 45g +5g;

o DOi v6i Thity- hai sén 1a thanh phin Pam chinh trong
mon an s€ khong chiém qua 1/3 thuc don cta 01 ngéy}

e Déi véi thuc don c6 Dau hil trong mén an s& duge can

Bira dn

31.000
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Danh

muc

Yéu ciu ky thujt

Don vi
tinh

Don gia

bang véi lugng thit trong mén an.

+ Hodc P4u hil (thay thé cho dam dong vat trong suét in
Chay): 90g +10g;

+ Rau/ Cu/ Qué/ Hat (mén Min): 130g +1 0g;

+ Raw/ Cu/ Qué/ Hat (mén Chay) 175g +10g;

+ Gia vi, phu gia tly chinh.

- Yéu cdu chi tiét déi véi mét phan n trang miéng:

+70-75g trai cdy céc loai.

Com
bénh ly
5BT-C

- Céu tric mot suat dn:

+ 01 phan com tréng;

+ 01 phan mén min;

+ 01 phan mén canh;

+ 01 mén moén xdo;

+ 01 phan an trang miéng.

- Yéu céu chi tiét déi véi phén com tréng, moén man, mén
canh va mén xao:

+ Com: 250g +10g;

+ Thit/ C&/ Thuy- hai san: 55g +5g;

e Dbi voi Thuy- hai san 1 thanh phdn Pam chinh trong
mén an s& khong chiém qua 1/3 thuc don ctia 01 ngay;

e Dbi véi thuc don c6 Pau hﬁ trong moén an s& dugc can
béng véi lugng thit trong mén an.

+ Hodc P4u hil (thay thé cho dam dong vat trong suét dn
Chay): 110g +10g;

+ Rau/ Cu/ Qué/ Hat (mén Min): 140g +10g;

+ Raw/ Ci/ Qué/ Hat (mén Chay) 195g +10g;

+ Gia vi, phu gia tly chinh.

- Yéu cau chi tiét déi véi mot phan 3n trdng miéng:

+ 70-75g trai cdy céc loai.

Bira dn

35.000

Com

- Cau triic mot suat dn:

Bira dn

38.000
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TT

Danh

muc

Yéu ciu ky thuat

Don vi
tinh

Pon gi4

bénh ly
6BT-C

+ 01 phan com tring;

+ 01 phan mén min;

+ 01 phin mén canh;

+ 01 mén moén xao;

+ 01 phan #n trang miéng.

- Yéu céu chi tiét d6i v6i phan com tréng, mén man, mén
canh va mén xao:

+ Com: 250g £10g;

+ Thit/ C&/ Thuy- hai san: 65g +5g;

e D6i v6i Thiy- hai san la thanh phin Dam chinh trong
mon an s& khong chiém qué 1/3 thyc don ciia 01 ngay;

e Dbi véi thuc don ¢6 Pau hil trong mén in s& duogc can

bang voi luong thit trong mén &n.

. + Hodc Pau hil (thay thé cho dam ddng vt trong suét dn

Chay): 130g +10g;

+ Rau/ Cu/ Qua/ Hat (m6n Min): 150g +10g;

*+ Raw/ Ci/ Qué/ Hat (mén Chay) 215g +10g;

+ Gia vi, phu gia tiy chinh.

- Yéu cau chi tiét déi voi mdt phén #n trdng miéng:

+ 70-75g trai cdy céc loai.

Moébn
nudc
bénh ly
3BT-C

- C4u trac mot Sult dn:

+ 01 phdn 4n mén nuéc;

- Yéu cdu chi tiét d6i véi mot phan &n mén nude:

+ Bin/ Banh canh/ Hu tiu/ Nui/ Phé: 100g £10g;

+ Thit/ C&/ Thuy- hai san: 30g +5g. Dbi véi Thuy- hai
san 1a thanh phan Pam chinh trong moén dn s& khong
chiém qua 1/3 thyc don ca 01 ngay.

+ Rau/ Ci/ Qua/ Hat: 30g +£10g;

+ Gia vi, phu gia tuy chinh.

Bira dn

23.000

10

Moén

- Cau tric mot suat dn:

Bira dn

26.000
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TT s Yéu ciu ky thuét - DPon gia
muc tinh
nudc + 01 phan dn mén nuéc;
bénh ly | - Yéu céu chi tiét déi véi mdt phan 3n mén nudc:
4BT-C | + Bun/ Banh canh/ Hu tiu/ Nui/ Pho: 100g £10g;
+ Thit/ C&/ Thuy- hai san: 40g +5g. DSi véi Thiy- hai
san 1a thanh phan Pam chinh trong mén dn s& khong
chiém qua 1/3 thyc don cia 01 ngay.
+ Rau/ Ci/ Qua/ Hat: 45g +10g;
+ Gia vi, phu gia tiy chinh.
- C4u tric mot sut an:
+ 01 phan in mén nuéc;
e - Yéu cau chi tiét déi v6i mot phdn 3n mén nuéc:
: + Ban/ Banh canh/ Hu tiu/ Nui/ Phé: 140g +£10g;
11 Z::; Iy + Thit/ C&/ Thﬁ?/- hai san: 50g +5g. Ddi v6i Thiy- hai |Bitaan | 30.000
| san la thanh phan Pam chinh trong mén #n sé& khong
st A chiém qua 1/3 thyc don ciia 01 ngay.
+ Rauw/ Cu/ Qué/ Hat: 55g +10g;
+ Gia vi, phu gia tuy chinh.
- Cau tric mot suat in:
+ 01 phan &n mén nuéc;
; - Yéu cdu chi tiét di v6i mot phan in mén nuée:
e ¢ o 140g £10g;
12 rbl;r:; Iy + Thit/ C4/ Thiy- hai san: 60g +5g. DSi véi Thiy- hai | Bitain| 33.000
61.3T-C sén’ 1‘2‘1 thanh phin Pam chinh trong mén in s& khong
chiém qua 1/3 thyc don cta 01 ngay.
+ Rau/ Cu/ Qud/ Hat: 65g +10g;
+ Gia vi, phu gia tuy chinh.
. - Yéu cau dbi véi thuc pham: da ndu chin, phan #n dugc
C{lao khdng tinh ty 1€ thai bo cla thuc phdm (xuong, thit tap,
13 | trang 4 5 Biradan| 18.000
md& day, goc rau,...).
bénh ly - o : : : v
- Cau triic mdt suat &n: 01 phan an chéo dudng, khong c6
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Danh & Don vi
TT Yéu cau ky thuit Don gia
muc tinh

phan an trang miéng.

- Yéu cau chi tiét d6i v6i mot phan 4n cho dudng:
+ Lugng Chdo dic: 120g (=20g gao);

+ Khoai tay: 50g;

+ Puong: 10g.

- CAu tric mot suat 3n:

+ Mon com:

e 01 phin com tréng;

e 01 ph?m mon mén;

e 01 phan mén canh;

¢ 01 m6n moén xao, lude...;

01 phén 4n trang miéng

Suét n
. | + Hodc mén nude:
trua va .
- -® 01 phan moén nuée
chiéu -
a e 01 p]:nén dn tiéng,miéng ’
- Yéu cau chi tiét doi véi mot suét n:
it e €u cau chi tiet doi véi mot suat dn Bitasn | 38.000
e + Com: 200g +20g hodc Ban/ Banh canh/ Hu tiu/ Nui/
| Pho/...: 150£10g
nguoi
= + Thit/ C4/ Thuy- hai san: 100g +10g;
dong e Déi vé6i Thuy- hai san 13 thanh phin Pam chinh trong

mon an sé khéné chiém qua 1/3 thuc don cla 01 ngay;

e DGi véi thue don c6 DPau hii trong mén in sé dugc can
bing véi lugng thit trong mén an.

+ Rau/ Ci/ Qué/ Hat (mén Min): 150g +£10g;

+ Rauw/ Ci/ Qué/ Hat (m6n Chay) 250 +10g;

+ Trang miéng: Trai cay 70-80g

+ Gia vi, phu gia tuy chinh.

1.2. Phuc vu bita 4n tat ca cac ngay trong tuan, ké ca tha Bay, Chu nhat, 18, tét,
cu thé nhu sau:

- Bita dn ngudi bénh néi tra (chdo bénh ly, com bénh ly, mén nude bénh 1y, chio duong
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bénh ly) phuc vu 03 ci/ngay tai cac phong bénh theo khung gid: sang 06 gir 00 - 07 gidy
00; trwa 10 gitr 30 - 11 gior 30; chiéu 17 gi0 00 - 18 gior 00;
- Bita an trua va chiéu cho vién chic, nguoi lao dong phuc vu 02 cir/ngay tai cin tin
trong khung gio: trua 10 gity 30 - 11 gid 30, chidu 17 gio 00 - 18 gid 00.
2. Yéu ciu vé chit lwgng bira dn va phuc vu:
- Bita &n dam bao yéu ciu k§ thuat.
- Bita &n cung c4p cho ngudi bénh ding theo thyc don bénh 1y do Khoa Dinh dudng, Tiét
ché thiét ké va yéu cu.
- Dinh lwong thyc pham mdi phan n dung theo quy dinh cta tirg ma thuc don bénh ly
do Khoa Dinh dudng, Tiét ché thiét ké.
- Suét &n phai duoc day kin, khéong dugc 1an cic mau vat la; sut 4n ddy da cac thanh
phdn va dwoc bé tri riéng theo tirng mon, tlly theo céach thirc ché bién nhung thue phim
phéi nguyén ven, khong bi dép nat, tron 13n v&i nhau, mui vi thue phdm khong duoc cb
mui di thiu, khé chiju; suét in phdi duoc bao quan & nhiét do Am nong (danh gia cam quan
bang xiic giac) hogc nhiét do phai dat > 600C (kidm tra béng nhiét ké) truée khi cung cp
cho nguoi bénh.
- Vit dung dung thuc phém theo quy dinh ctia Bénh vién, hop vé sinh, phai nguyén ven,
khong mép méo, mé/ve, duge day kin khi van chuyén, khéng c6 diu hi€u thirc in bén
trong bi 0, tran ra bén ngoai.
- Cung cap suit dn dén nguoi bénh ding theo cac khung gir do Bénh vién quy dinh.
IV. Yéu ciu hd so dé xyét
1. Chun bj Hb so d& xuét
H6 so d& xuit do bén cung cp dich vu chun bi phai bao gébm nhitng noi dung
sau: _

- Don chao gia theo quy dinh cia hd so

- Tai lidu chitng minh néng lyc va kinh nghiém cta bén cung cap dich vu

- Céc tai liéu dép (g yéu cau theo quy dinh tai muc hd so yéu cAu.
2. Tai li¢u chirng minh tw cach hgp 1é, ning Ire va kinh nghiém ciia bén cung cip

dich vu

Bén cung cip dich vu Phii ¢6 bén sao cong chirng: Gidy chimng nhan déng ky
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kinh doanh méi nhét va Giéy x4c nhan du didu kién vé co s¢ du didu kién an toan thuc
phim theo quy dinh tai Nghi dinh 15/2018/ND-CP huéng din Luat an toan thuc pham.
3. Thoi gian c6 hiéu lre ciia hd so d& xuit
Thoi gian c6 hidu luc ciia hd so d& xuét phai dam bao theo yéu cau 1a 90 ngay ké tir
thoi diém hét han ndp hd so yéu cau.
4. Quy cach ciia hd so' dé xuit va chir ky trong ho so dé xuét

e Bén cung cip dich vu phai chuén bj 01 tdi hd so (01 ban gbc, 01 ban sao), ghi rd
“ban gbc” va “ban chup” twong mg.

e Hb so tham gia phai dugc danh mady, in bing muc khong tiy dugc, danh sé trang
theo thit tur lién tuc. Pon d& xuit, thu giam gia (néu cd), cac vin ban bd sung, lam
rd ho so tham gia, biéu gia va céc bidu miu khéc phai dugc dai dién hgp phéap cua
bén cung c4p dich vu ky.

e Nhitng chit viét chen giita, tAy x6a hodc viét d& 1én ban danh may chi c6 gi trj khi
¢6 chit ky (ctia ngudi ky don dé xuit) & bén canh va dugc déng dau (néu co).

5. Niém phong va cach ghi trén tii dung hd so' dé xuat
H6 so tham gia phai duoc dung trong 01 tui c6 niém phong bén ngoai va c6 déng
dau giap lai trén niém phong (cach ddnh d4u niém phong do bén cung cip dich vu tu
quy dinh). Trén tdi dung hd so tham gia bén cung cap dich vu ghi rd cac thong tin vé
tén, dia chi, dién thoai ctia bén cung cép dich vu, tén g6i dich vu. Néu hd so tham
gia khdng duge niém phong kin thi hd so tham gia d6 bi xem xét 1a khong hop 1€ va
s€ bi loai khoi viéc danh gid ho so tham gia.

6. Thoi han ndp hd so dé xuit
Hb so tham gia do bén cung cép dich vu nop truc tiép hoic gtri dén dia chi cia Bénh
vién quy dinh hhung phai dém bao Bénh vién nhan dugc trude thoi diém hét han
nop: 17 gio' 00, ngay 26 thang 3 niam 2024 .

7. Piéu kién dwge xem xét dé nghi cung cip dich vu
Bén cung cép dich vu dugc xem xét d nghi cung cip dich vu khi dap ung diy du

cac diéu kién sau:
1. €6 ho so d& xudt hop 18.

2. Pugc dénh gi4 1a dap tmg yéu cau vé ning luc va kinh nghiém, theo quy dinh theo



15

hé so yéu cau.

3. Pugc danh gia 1a dat yéu cau theo quy dinh h so yéu cau.

4. C6 gia danh gia va thoi gian thanh toan tét nhit trong céc bén cung cap dich vu

tham du.

5. C6 gia @& nghi cung cép dich vu cao hon.
8. Thuong thio, hoan thién va ky két hep ddng

NOoi dung thuong thao, hoan thién hgp dong bao gdm céc van dé con ton tai, chua
hoan chinh dugc néu trong thuong thao du thao hop dong. Sau khi dat dugc két qua
thuong thao, hoan thién, chi dau tu va bén cung cép dich vy sé& tién hanh ky két hop

dong.
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Mau s6 1 Form 1
PON CHAO GIA (1) Letter of offer
........ ngay ......thang ......ndm ......
o Sl e SRS [Ghi tén bén moi tham gia cung cap dich vu]
(sau day goi 1a Bénh vién)
Sau khi nghién ctru hd so moi tham gia cung cép dich vu ma chung t6i da nhan dugc, chung
0L .. [Ghi tén bén cung cd}) dich vu], cam két thuc hién viéc cung cép dichvu...... [Ghi
tén dich vu cung cdp] theo dung yéu cau cua hd so moi tham gia cung cip dich vu cung voi
bang thong ké chi phi dich vu .
- Thoi gian thyc hién hop dong la ....Ngay/thang [Ghi thoi gian thuc hién tét ca

cdc cong viéc theo yéu cau cia thu moij.
- Phwong thire thanh toan : Chuyén khoan trong 30 ngay sau khi nhan dugc hoé don tai
chinh hop 1€ vao cudi thang trude.

HO6 so tham gia nay c6 hiéu luc trong thoi gian 90 ngay, ké tir gio, ngay .... Thang ....

Nam.......[Ghi thoi diém hét han ngp hé so dé xudt].

Dai dién hop phap ciia bén cung cip dich vu
(Ghi tén, chitc danh, ky tén va déng déu)



17

TIEU CHi MOI CUNG CAP DICH VU
1. Tuén thii chinh x4c dinh lwgng va co cAu bira in nhwr sau:
* Dinh lwgng bira in tham khio cho bénh nhi tai Bénh vién
GIAI POAN 0 - 5 THANG:
Thuc phdm ban diu cé thé lwa chon:
- Khoai téy, khoai lang, bi 46— tan nhuyén
- Chudi, du du, xoai (chin).... nao nhuyén
- Bot an dim
Di tng dam bo: bdt gao + sita me
GIAI POAN 6-8 THANG:
Thanh phin I chén bét 200ml ( mudng canh 5ml)
- Nhém tinh bét: 20g — 25g (5 mudng canh Sml)
- Nhém dam: 20g (2 mudng canh 5ml)

- Nhém béo (dau, md): 8g — 10ml (2 mudng canh 5ml = 1 mudng canh 10ml)
- Nhém rau cii: 20g (2 mudng canh Sml)
GIAI POAN 9 — 24 THANG:
Thanh phén 1 chén bét 200ml (mudng canh 5mi)
- Nhém tinh bjt: 25g — 30g (1 ndm tay) (com, bun, phd, nui, bép, khoai.....)

- Nhém dam: 30g (3 mudng canh 5ml = 1,5 mudng canh 10ml)
- Nhém béo (diu, md): 8g — 10ml (2 mudng canh 5ml = 1 mudng canh 10ml)
- Nhém rau ci: 20g (2 mudng canh Sml)
GIAI POAN 1 - 2 TUOL:
- Tinh bt: 30g: gao (2/3 chén chéo dic) (com, bun, phd, nui, khoai, bip....)
-  DPam: 30g: thit, ca, tom, cua, tring, dau....
- Rau: 20g: rau cu
- Chit béo (du, m&): 5 — 8¢ (2 mudng canh 5ml = 1 mudng canh 10ml)
- Tréi cay: 30 — 50g/ 14n x 2 1dn/ ngay.
GIAI POAN 2 -5 TUOI:
- 620:30g-60 g (%~ 1 chén com ddy )(com, bin, phd, nui, banh mi, khoai,bép..)
- DPam: Thit, c4, tom, cua, trirng, dau...... 35g—50g



- Rau cii: 30g - 50g
- Daumé: 5—8g (10ml)
- Tréi cay: 50g/ 1an x 2 — 3 1an/ ngay
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- Sita va cac ché phim tir sira: 500ml/ngay (100mi sira = 100g sita chua, 15g phd

mai..)
GIAI POAN 6 -9 TUOI:

- Gao: 60g—90 g (1 - 1,5 chén com diy)(com, biin, banh mi, khoai, bip..)

- Pam: Thit, c4, tom, cua, tring, ddu

- Rau cii: 40g — 60g

.... 40g — 60g

- Dau mé: 5g (Sml) hodc 10ml cho bé suy dinh dudng

Sira va cc ché phim tir sita: 500ml/ ngay ( 100ml sita = 100g sira chua, 15g ph6 mai..)

Trai cdy: 50g — 100g/ 1an x 2 — 3 1an/ ngay
GIAI POAN TREN 10 TUOI:

Ning lwong: trung binh 2.000 Kcal/ ngay
Protein: 65 — 100g (70g x 3 cir)

Ty 1&: 13 — 20 % tong ning lwong

Ty 1€ Protein dong vat t6i thiéu 50% tong
s6 Protein

An da dang cic loai protein: thit, tring,
sira, c4, dau, do...

Lipid: 44 — 56g ( diu, md)

Ty 1&: 20 — 25% tdng ning lugng

Carbohydrate: 300 — 325g (com: 2 chén)
Ty 18: 60 — 65 % tong ning lugng

Uu tién st dung cac loai carbohydrate phuc
hop nhu com, mi sgi, khoai, bﬁp...

Natri: <2.400mg ( mudi)

Rau va tréi cay:

Rau: 300 — 400g/ ngay

Trai cay: 100 — 200g/ ngay

Chét xo: 15 — 25g/ ngay

Nude: 1,5 — 2,5 lit/ ngay

* Thyc don tham khao danh cho bénh nhén tiéu dwong:

THUC | e z c . ;
" | NANG LUONG AN SANG AN TRUA AN CHIEU TOI
PON
=2100-
25 -30% 30% 30% 10-15%
2200Kcalo/ ngay
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- e Com trang: e Com trang: .
Ty I¢ E cung cap: 7 Stta tiéu
1-1,5 chén 1-1.5 chén
P=20% -> 420 e A duong
e Dau hii nhoi thit: 3 @ Cot 1ét ram:
Kcalo Mi xao e o 250 ml (1
mieéng 1 miéng
L=25%-->630 |(1dia) - ly)
e Rau muong xao ¢ Diu diia xao:
Kcalo hodc sita
(luéc): 1 dia nho 1 dia nho
G=55%--> : khong
e Canhbau:1chén | Canh bido: g
1.155 Kcalo duong
1 chén
= Com: 220g = Com: 220g
THUC - Pgu hii:120g - Thit cét 1ét:
- Mi soi: 80g
PON 1 = Thijt xay: 50g 130g (40%)
-Ddu hii: 50 g
- Ca chua: 50g|- Rau déu dia: :
g - Thit heo nac: Sita tieu
Thwc pham (5%) 120g (10%)
40g - duong
nguyén li¢u = Bdau nau canh: |- Bi dé: 60g
- Trung ga 1 hodc sita
(Da tinh % ty 1¢ 80g (35,5%) (18,3%)
qua (50g) ; khéng
thai bo) = Rau muoéng xao: |- BPuong: 2g
- Cai ngot: 25g : dwong
200g (37,5%) = Dauan: 5g
- Duong: 2g
: - Duong:2g - Giavi
-Dau: 3 g S
= Dau dn:5g; Gia
vi
Ty I¢ E cung cip: e Com tring: ¢ Com tring: i
Stra ti€u
P = 20% --> 420 1- 1.5 chén 1 -1,5 chén
duong
Kealo e Canuc kho ca: e Ga kho:
i = 250 ml (1
L = 25% --> 630 | Banh canh thit 1.5-2con 6 micng vira dn
THUC : , s 1y)
> Kcalo heo (1 t6) e Bap cai ludc: ¢ Bap cai xao:
PON 2 hodc sira
|G = 55% --> 1 dia nho 1 dia nho :
khong
1.155 Kcalo e Canh rau day | e Canh du du thit :
dudng
mudp: 1 chén xay: 1 chén
Thwe pham = Bdnh canh: |- Com:220g o T 200g | Sita tiéu
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nguyén li¢u 260g . Cd nye: 210p (52%) duong
(Pad tinh % t I§ Tom déng: (30%) = Bdp cdi: 130g | hogc sita
thdi bo) 30 (10%) = Cachua:50g (10%) khong
Thit heo | - Bd'p cai lujc: |-~ Pu & néu duong
nac: 80g 130g (30%,) canh: 80g
(2%) = canh: rau day: (25%)
Cu cai: 40g 40g (20%), | = Thit xay néu
(13.2%) mudp: 70g  ( canh: 10g
Ca rot: 40g 18.8%) - Giavi
(10.5%) = Duong: 2g
Rau  séng: |- Diu: S5g
130g = Clavj
Duong: 2g
Dau: 5g
# *Com: 1- 1,5 chén slom: |- 15 .
1y I¢ E cung cap: A Stra tiéu
*Trimg chién thit: 1| chén
P = 20% --> 420 dudng
dia nho e Thit kho tiéu:
Kcalo 250 ml (1
Pho ga *Susuxao: 1 dianhd | 1/3 chén
L =25% --> 630 s ly)
(11t6) *Canh bi xanh: 1|eGid xd0: 1 dia
Kcalo = hodc sita
hé 0
G = 55% -—> — , khong
® Canh bap cai: 1 :
THUC | 1.155 Kcalo duong
chén
PON 3
Pho: 195g |- Com: 220g = Com: 220g
: Ga nac: 80 |- Trimg ga (2]- Thit nac: | Sita tiéu
Thuc pham
g qua): 100g (14%) 120g (2%) duong
nguyén li¢u :
’ Rau  song: |- Thit xay: 45g e xao: | hodc sita
(Da tinh % ty 1¢
i bo) 130 g = Su su xao: 150g 130g (5%) khéng
thdi bo ; .
Duong: 2 g (20%) = Badp cdi nau | duong
Déu: 5 g = Bi xanh ndu| = canh: 60g
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canh: 80g (25%) (10%)
Thit xay ndu |- Duong: 2g
canh: 10g - Ddu: 3g
Duong: 2g - “Giavi
Dau: 3g
Gia vi
Com: 1-1.5 chén e Com: 1-1.5
Ty I¢ E cung cip: Cé ba sa sbt ca: 1- | chén Stra tiéu
P = 20% --> 420 1,5 miéng * Thit kho trimg: | dudng
Kcalo Banh udt cha Déu ve lugc: 1 dia| 1 trimg + 2 -3 | 250 ml (1
L =25% --> 630 lua nho khuc thit vira an | ly)
Kcalo (1dia) Canh méng toi: 1| eBau lugc: 1 dia | hodc sira
G = 55% --> chén nhé nhd khong
1.155 Kcalo eCanh rau dén | duong
thit xay: 1 chén
Banh  wot: Com: 220g = Com: 220
THUC 170g Cd ba sa: 120g |- Thit heo nac:
DON 4 Cha lua: (15%) 85g (2%)
100g Ca chua: 50g|- Tring ga(l
Dua leo: (5%) trieng): 50g ,
Thuc phém 60g (5%) " Pdu ve lupe: |- Bdu  lubec: i
nguyén li¢u Hanh  cu: 110g (10%) 170g (35,3%) du’?‘ng~
(D tinh % ty 1§ 10g (24%) Mong toi ndu|- Rau dén néu hofw o
thdi bo) 5 Gia: 100g canh: 70g (175) canh: 70g kho‘ng
(5%) Duong: 2g (38%) o
Rau  séng: Dau: 3g = Thit xay ndu
80g Gia vi canh: 10g
Mdim  pha: - Giavi

(diromg: 8g,




22

mdm:  8g):
40g
Dau: 5g
Com: 1- 1,5 chén Com: 1-1,5
» Xiu mai sét ca: 4-5 chén .
Ty I¢ E cung cap: e . Stra tieu
vién Ca diéu hong
P = 20% --> 420 i duong
Diu bap lude: 1 kho thom: 1-
Kcalo i L 250 ml (1
Nui thit heo dia nho 1.5 miéng
L = 25% --> 630 i -1
(116) Canh cai xanh: 1 Rau  muong
Kcalo hoac sira
chén lugc: 1 dia nho
G = 55% --> khong
Canh i
1.155 Kcalo T e
thit xa: 1
chén
Com: 220g Com: 220g
Nui: 85g Thit xay xiu mai: Cd diéu hong:
THUC Tém  déng: 100g 250g (35%)
bON 5 40g (5%) Méc  nhi:  5g Thom:  70g
Thit heo (10%) (40%)
nac: 70g Ca rot: 30g Ca chua: 50g .
& Stta tiéu
Thuc pham (2%) (10.5%) (5%)
£ dwong
nguyén liéu Cu edi: 30g Ca chua: 50g Rau  muéng
3 hodc sita
(Da tinh % ty 1¢ (13,2%) (5%0 lugc:  220g i
_ : : on
thdi bo) Ca rot: 30g Ddu bap luéc: (37.5%) i r
., | duon
- (10,5%) 120g (1%) Rau ma nau .
Rau  song: Cdi xanh ndu canh: 80g
130g canh: 80g (24%) Thit xay ndu
Duong: 2 Duong: 2g canh: 10g
Dau: 5 Dau: 3g Puong: 2g
. Gia vi Dau: 5g
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- Gia v|
2 e Com: 1-1,5 chén e Com: 1- 1,5 .
Ty I¢ E cung cap: : : Stra tieu
e Thit kho dau hi: chén
P =20% --> 420 dudng

~1/3 -1/2 chén (1

e C4 nuc chién:

Kcalo : : 250 ml (1
Hu tiéu miéng dau) 1.5-2 con
L = 25% --> 630 = , ly)
(1to) e Bap cai xao: 1 dia | ¢ DPau diia xao: 1
Kcalo hodc stra
nho dia nho
G = 5% --> " khong
e Canh rau muong: 1 | ¢ Canh cai ngot: :
1.155 Kcalo duong
chén 1 chén
- Hii tiéu: - Com: 220g - Com: 220g
190g = Thit heo mnac:|- Cd nuc: 200g
= Thit heo 100g (2) (30%)
THUC nac: 90g s D,a"u hii: 50g = Ddu diia xao:
PON 6 (2%) ‘ = Bap cai: 140g 130g (10%) ’
= Toém dong: (10%) - Cdi ngot ndu
> 40g (10%) - Rau muéng ndu canh: 80g | Sita tiéu
Thuc pham .
= Carot: 30g canh: 70g (24%) duong
nguyén li¢u
(10,5%) (37.5%) - Duong: 2g hodc sita
(Da tinh % ty I¢ ; 3
- Rau song: - Duong: 2g = Diw: Sg khong
thdi bo) -
120g - Ddu: g - Giavi dwong
- Duong: 2 - Giavi
- D 3
Ty I¢ E cung cip: e Com: 1-1.5 chén *Com: 1-1.5 | Sita tiéu
THUC Bin gao xao :
P = 20% --> 420 e Cha tring: 1 chén chén duong
PON 7 (1 dia)

Kcalo

Gia xao: 1 dia nho

‘eTOom rim thit:

250 ml (1
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L =25% --> 630 e Canh céi thao: 1| ~1/3 -1/2 chén|ly)
Kcalo chén (tom 6-8 con) hodc sita
G = 55% --> *Cai thia xao: 1 | khong
1.155 Kcalo dia nho duong
*Canh rau ng6t
thit xay: 1 chén
= Com: 220g = Com: 220g
= Trung (2 trung): | - Tém dong:
_Bin gao: 150g 100g (14%) 70g (10%)
= Ddu hii: 100 | - Thit xay: 50g = Thit heo nac:
g - Mge W g 90g (2%)
. - Thit  heo (10%) - Cdi thia: | Sita tiéu
Thuc pham X
nac: 60g =8 Wt N 170g (24%,) duwong
nguyén li¢u A
= Trung: 1 (10,5%) = Rau ngdt nau | hodc sita
(Da tinh % v 1¢
hii b6) " tring (50g) |- Gid xdo: 135g canh: 60g | khong
thdi bo
~ 8l wngor (5%) (23%) dwong
20g - Cdi thio ndu|- Thit xay ndu
= Duong: 2¢g canh: 80g (25%) canh: 10g
- Dau:3g = Duong: 2g = Duong: 2g
- Dadu: Sg - Dau: Sg
= Gila v - Gala vi




