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TRUNG UONG

V/v mdi bao gia san pham tir sira dé boi
dudng ddc hai bang hién vat nam 2025

Vién Kiém nghiém thude Trun
tir stta’ @€ thyuc hién ché do bdi duon
bing nguén ngan sach nha nude v

Kinh giti: Quy cong ty

Ha Noi, ngay24 thang 10 nam 2024,

g wong c6 nhu céu lya chon don vi cung cap cdc san pham
g doc hai bang hién vat cho vién chirc va n
a nguon kinh phi khic cta Vién:

guoi lao dong

- Téng gia tri cung cAp du kién: (70.000.000dong — 75.000.000déng)/théng;
- Pia diém cung cap: hang hoéa dugce van chuyén dén 2 co s¢ cla Vién theo dia chi:

+ Co s& 1: 48 Hai Ba Trung, pl

lwong hang héa twong g khoang 70% téng gid tri cung cap;

+Co sd 2: Ngb 157, duong Tuu Liét, xa Tam Hiép,

lugng hang hoa twong ting khodng 30% téng gid tri cung cap.
- Thoi gian giao hang: Dinh ky tir ngiy 15 dén 20 hang thang (12 lﬁn/nﬁm).
- Danh myc sén phim gom:

wong Trang Tién, quan Hoan Kiém, Ha N6i; véi khéi

huyén Thanh Tri, Ha N¢i; v6i khi

STT Tén san phim Don vi tinh Sorllrg’.n'g
bao gia

1. | Sita twoi tiét tring loai 110ml (it duong, socola, déu) | Hop 110ml 01

2 | Sita tuoi tiét tring loail80ml (c6 duong, it dudng, | Hop 180ml 01
khéng dudng, socola)

3 | Stta twoi tiét trung loai 1 lit (¢6 duodng, it dudng, | Hop 1 lit 01
khéng dudng)

4 | Sita twoi nguyén chét tiét trung Organic Hop 180ml 01

5 | Sita twoi nguyén chit tiét trung Organic Hop 1 lit 01

6 | Sita chua an (c6 dudng, it dudng) Hop 100g 01

7 | Stra chua #n nha dam Hép 100g 01

8 Stra chua ubng men song (c6 duong, it dudng, viét | Chai 65ml 01
quat)

9 | Stta chua uéng men song (co duong, it dudng, viét | Chai 130ml 01
quat)

10 | Sita chua uéng it trung (vi cam, diu) Chai 80ml 01

11 | Stta ddu nanh ) Hop 200ml 01

12 | Sita hat (Stta ddu nanh hat 6c¢ cho, Stta déu nanh hanh Hop 180ml 01
nhan, Sita diu nanh dau do) _

13 | Sita dac B Tuyp 165¢g 01

Ghi chii: Yéu cau chét luong san pham chi tiét tai Phu luc 1 dinh kém.
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Dé c6 cin cir xdy dung danh mue, gid du todn ctia céc sin phim, Vién Kiém nghiém
thube Trung wong kinh mdi céc don vi ¢6 du nang luc va kinh nghiém giri béo gia cho Vién,
yéu cau cu thé v& bao gia nhu sau:

- Gié hang hoa thong nhat 13 tién Ddng Viét Nam (VND); gia chao bao gdm toan bo tién
hang, chi phi vén chuyén dén dia chi cia Vién (2 co s6), thué VAT va céc chi phi lién quan
khic (néu c6);

- Bao gid (theo mau) gtri kém vén ban nay. Bao gid phéi c6 chit ky, déng ddu ctia ngudi

2
A

¢6 tham quyén theo quy dinh va ¢6 hiéu Iue t6i thidu 90 ngay;

- Bdo gid duoc gui vé Phong Hanh chinh Quén tri - Vién Kiém nghiém thubc Trung
wong (Bja chi: S6 48 Hai Ba Trung, phiong Trang Tién, qudn Hoan Kiém, Hi Néi) trude
ngay 09/11/2024.

Bon vi cin tim hidu thém théng tin, xin vui long lién h¢ v6i Phong Hanh chinh Quan
tri, Vién Kiém nghiém thudc Trung wong theo s dién thoai: 024.38255341.

Trén trong cam on./.

Noi nhin:
- Nhu trén;
- Lyu: VT, HCQT.
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Phu Iye 1: YEU CAU CHAT LUQGNG SAN PHAM
(Kém theo cong vin s69€/ VKNTTW-HCQT ngayl 4/10/2024)
I. QUY PINH CHUNG
- Nha san xuét san pham dat yéu cdu v& an toan thue phdm theo (phit hop cho sén phém firong
ting): 1 , : : -
+QCVN 8-1:2011/BYT: Quy chuén k¥ thuat quoc gia dbi voi gisi han 6 nhiém doc t6 vi nAm
trong thuc pham; i ) ) y
F QCVN 8-2:2011/BYT: Quy chuén ky thuét quoc gia d6i véi gidi han 6 nhidm kim loai ning
trong thyc phim; : ) : B
T QCVN 8-3:2012/BYT: Quy chuén ky thuat quoc gia ddi voi 6 nhidm vi sinh vét trong thuc
phar, , , , q
+QCVN 5-1:2010/BYT: Quy chuén ky thuat quoc gia do1 véi cac san pha’:.m stra dang long;
+QCVN 5-5:2010/BYT: Quy chuan k§ thugt quoc gia doi véi cac san Rhém‘sfrg 1én men; )
+ QCVN 6-2:2010/BYT: Quy chuan k¥ thuit quoc gia doi Vi cdc san pham d6 uéng khéng con.
+ Thoéng tu s6 24/2013/TT-BYT ngay 14/8/2013 ctia B6 Y té ban hanh “Quy dinh mttc giéi han

n

t6i da du luong thuf)c thi y trong thuc phim”; ] )

+ Théng tu s6 50/2016/TT-BYT ngay 30/12/2016 Quy dinh gi6i han t6i da du lwgng thude bao
vé thuc vat trong thuc pham; ‘

_ *TQuyét dinh s 38/2008/QD-BYT ngay 11/12/2008 vé viée ban hanh “Quy dinh mtc gidi han
t0i da ctia melamine nhim chéo trong thuc pham”,

- San phim dat Tiéu chun nha sin xuét da cong b,

- Sai 56 thé tich/khéi luong dong g6i: Phil hop quy dinh tai Thong tu sb 21/2014/TT-BKHCN
ngay 25/7/2014 cia B Khoa hoc va Coéng nghé quy dinh vé do ludmg doi véi lugng coa hang déng
g6i sén.

- Tiéu chudn bao bi d6ng g6 tiép xiic tue tiép: dam bao yéu cau theo QCVN 12-1:2011/BYT
Ve an toan vé sinh ddi véi bao bi, dung cu bang nhya tong hop ti€p xic tue tiép véi thue pham.

II. QUY PINH CU THE

STT | TEN HANG HOA YEU CAU CHAT LUGNG

1. Thanh phén:
L1 It duong: Stta tuoi: 97,1%: duong 2,7%; Chét én dinh
(471,460(1), 407,466); Vitamin (A,D3), khoéang chét (natri selenit).
1.2. Socola: Sira tuoi (=90%), dudng, bot cacao (>0,6%), chét én
dinh (471, 460(i), 407, 466), huong liéu tdng hop ding cho thue
phdm, vitamin (natri ascorbat, A, D3), khoang chét (natri selenit).
1.3. Huong ddu. Sta tuoi (93,9%), dudmg, chit én dinh (471,
460(i), 407, 466), huong dau téng hop
dung cho thye phdm, vitamin (natri ascorbat, A, D3), mau tu nhién
(120), khoéng chét(natri selenit).
2. Quy cich dong géi, bao bi:
- Déng goi véi thé tich thuc: hép 110ml.
- S&n phim duoc chita trong bao bi hop gidy, bén trong 14 I6p nhya
PE chuyén dung, ghép kin
3. Han sir dung: > 06 théng, ké tix ngdy sin xuét.
. Siratwoi tiét | 1. Thanh phin:
trung loai 180ml | 7.7. C6 duong: Sita tuoi: 96%: duong 3,8%; Chét én dinh
2 (c6 dwong, it (471,460(i), 407,466); Vitamin (A, D3), khodng chit (natri selenit).
dwong, khong | 7.2, Jt duong: Stra tuoi: 97,1%: dudng 2,7%; Chit én dinh
dudmeg, socola) | (471,460(i). 407.466); Vitamin (A,D3), khodng chat (natri selenit).

Sira twoi tiét
trung loai 110ml
(it dwdng, socola,

hwong diu)




STT

TEN HANG HOA

YEU CAU CHAT LUONG

1.3. Khong duong: Stta tuoi: 99,7%; Chat dn dinh (471,460(1),
407,466); Vi tamin (A,D3), khoang chit (natri selenit).

1.4. Socola: Sita tuoi (>90%), dudng, bdt cacao (>0,6%), chit én dinh
(471, 460(i), 407, 466), huong lidu tdng hop ding cho thuc phém,
vitamin (natri ascorbat, A, D3), khoéng chit (natri selenit).

2. Quy cich déng géi, bao bi:

- P6ng g6i voi the tich thyc: hop 180ml.

- San phém dugc chita trong bao bi hop gidy, bén trong 1a 16p nhya
PE chuyén dung, ghép kin

3. Han sit dung: > 06 thang, ké tir ngdy san xuét,

Sira twoi tiét
trung loai 1 lit (it
dwong, khéng
dwing)

1. Thanh phén:

1.1 It dwomg: Sta tuoi: 97,1%: dudng 2,7%; Chét én dinh
(471,460(1), 407,466); Vitamin (A,D3), khodng chit (natri selenit).
1.2. Khong diong: Stta tuoi: 99,7%; Chét 6n dinh (471,460(1),
407,466); Vi tamin (A,D3), khoang chat (natri selenit).

2. Quy cich déng géi, bao bi:

- Déng gbi véi thé tich thye: hop 1 Iit,

- San phidm duoc chira trong bao bi hop gidy, bén trong 14 16p nhura
PE chuyén ding, ghép kin.

3. Han siv dung: > 06 thang, ké tir ngay san xuat,

Sira twoi nguyén
chit tiét trang
Organic

1. Thanh phan: Sita tuwoi hitu co (100%).

2. Quy cach déng géi, bao bi:

-Déng g6i véi the tich thuc: hop 180ml va hop 1 lit,

- San phim duoc chira trong bao bi hdp gidy, bén trong 13 16p nhya
PE chuyén ding, ghép kin.

3. Han s dung: > 06 théng ké tir ngay san xuit.

Sira chua in (c6
dwong, it dwing)

1. Thanh phan:

1.1. C6 duong: Sta twoi chudn hoa (287%), dudng (>9%), gelatin
thue phdm, diu thuc vat, chit nhii hda (471), men Streptococcus
thermophilus va Lactobacillus bulgaricus.

1.2, It dwomg: Sira twoi chun héa (290%), dudng (>7%), gelatin thic
phim, dau thyc vat, chit nhii hoa (471), men Streptococcus
thermophilus va Lactobacillus bulgaricus.

2. Quy cdch déng géi, bao bi:

- Dong g6i mét vi véi khdi luong tinh: 400g (4 hop x 100g). _

- Chit li¢u bao bi: San phim duoc chia trong bao bi hdp nhua HIPS
chuyén dung cho thuc phém.

3. Han sir dung: > 45 ngay, ké tr ngay san xuét,

Sita chua nha
dam

1. Thanh phin: Sita (>78%) (nude, sita bot, chat béo stra, whey bot,
stia tuoi), dudng, nha dam (>10%), gelatin thye pham, chét én dinh
(1422, 471), huong li¢u tdng hop ding cho thuc phim, men
Streptococcus thermophilus va Lactobacillus bulgaricus, vitamin D3.
2. Quy cich déng géi, bao bi:

- Déng g6i mot vi voi khéi luong tinh: 400g (4 hop x 100g).

- Chat liéu bao bi: San pham duoc chira trong bao bi chai nhua HIPS/
HDPE chuyén dung cho thyc phim.

3. Han sir dung: > 45 ngay, ké tur ngay san xuét.

~ K
Sira chua uong
K r
men song (cé

1. Thanh phén:
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duwong, it duwong,
vigt quét)

1.1. C6 duong:Nuéde, dudng, sita bét (=3,0%), xird fructoza, xird
glucoza, chit 6n dinh (405, 466), huong sira chua tong hop dung cho
thue pham, Lactobacillus paracasei (L.CASEI 431TM), vitamin D3.
1.2, It duong: Nube, dudmg, sita bot (23,0%), xird fructoza, xird
glucoza, chit én dinh (405, 466), hirong sita chua tong hop dung cho
thuc phdm, Lactobacillus paracasei (L.CASEI 431TM), vitamin D3
1.3. Viét quat: Nude, duong, sita bot (=3,0%), xird fructoza, xird
glucoza, chit én dinh (405, 466), chiét xuit ca rbt tim, huong liéu
(huong viét quat) tw nhién va géng ty nhién p diing cho thyrc phim,
Lactobacillus paracasei (L.CASEI 43 1TM), vitamin D3

2. Quy cich dong géi, bao bi:

- Doéng gbi véi céc thé tich thue: chai 65ml va chai 130ml.

- Chét lidu bao bi: San phém duge chita trong bao bi chai nhwa HIPS/
HDPE chuyén dung cho thuc phdm.

4. Han st dung: > 45 ngay, ké tir ngdy san xuAt.

8 .

Sira chua uéng
tiét trung (vi cam,
diu)

1. Thanh phéan:

1.1. Cam: Sita chua lén men ty nhign (>44%), (nude, sita bét, chét
béo slta. whey bot, sita tuoi, men Streptococcus thermophilus va
Lactobacillus bulgaricus), nuée, duong, chat xo hoa fan, Xird
glucoza, chit én dinh (440), huong cam téng hop diing cho thire phdm
vitamin D3, A, B12, B6.

1.2. Déu: Sita chua 1én men ty nhién (244%), (nudc, sita bot, chit béo
stta, whey bot, sita tuoi, men Streptococcus thermophilus va
Lactobacillus bulgaricus), mede, duong, chdat xo hoa tan, Xird
glucoza, chét 6n dinh (440), huong déu giéng tu nhién dung cho thue
phim vitamin (D3, A, B12, B6),

2. Quy cich déng géi, bao bi:

- Déng g6i véi khéi lwong tinh: Chai 80ml.

- Chat liéu bao bi: San phidm duoc chira trong bao bi chai nhya
HDPE/PET chuyén dung, ghép kin.

3. Han st dung: > 08 thang, ké tir ngay san xudt.

Sita ddu nanh

1. Thanh phin: Dich trich tir hat déu nanh (71,5%), nudc, duomg,
calei carbonat, chét nhii héa (460(i),

471, 466, 407), hwong ligu tong hop diing che thuc phim, chét didu
chinh d¢ acid (500(ii)), mudi &n, vitamin (A, D3, B9, B12, B6).

2. Quy cach déng géi, bao bi:

- Péng g6i véi thé tich thue: hép 200ml

- San phidm duwoc chira trong bao bi hop gidy, bén trong 1a 16p nhya
PE chuyén dung, ghép kin.

4. Han sir dung: > 06 thang, ké tir ngdy san xuét.
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Sira hat (Stra du
nanh hat é¢ ché,
sira du nanh
hanh nhin, sira
dau do)

1. Thanh phén:

1.1. Stta ddu nanh éc ché: Dich trich tir hat d4u nanh (71,5%), nude,
duong, calei carbonat, chit nhii héa (460(i),

471, 466, 407), huong lidu téng hep ding cho thie phdm, chit didu
chinh d¢ acid (500(ii)), mudi 4n, vitamin (A, D3, B9, B12, B6).

1.2. Sita ddu nanh hanh nhdn: Dich dau nanh nguyeén hat (49,5%),
nudc, duong, dau phdng nghién, hanh nhan nghién (5,1g/1), chat
nhii héa (460(i), 471, 466), hwong hanh nhan tong hop dung cho
thue phdm. vitamin (E,B3, A, D3)chét didu chinh d4 acid (500(i1)).
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1.3 Sita ddu nénh dgu dé: Dich dau nanh nguyen hat (65,1%), nudc,
dudmg, chiét xudt du dé (16.6 g/l), chét nhii hoa (460(i), 471, 466),
bot stra dira, huong dau do téng hop dung cho thue phdm, vitamin
(E.B3, A, D3, B12, Bl)cht diéu chinh d¢ acid (500(ii)).

2. Quy cach déng géi, bao bi:

- Péng g6i véi thé tich thue: hép 180ml

- San phim duoc chia trong bao bi hop gidy, bén trong 1a 16p nhya
PE chuyén dung, ghép kin.

4. Han sir dung: > 06 thang, ké tir ngdy san xut.

11 Sira dic

L. Thanh phén: Dudng (>45%), sita (>40%) (nude, sita bot, chit béo
stta, whey bot, sita tuoi), dau thyc vat (>8%), chit nhii héa (322(1)),
lactoza.

2. Quy cdch dong goi, bao bi:

- Dong goi véi khoi lugng tinh: tuyp 165g.

- Chét liéu bao bi: Tuyp nhya chuyén ding, ghép kin.

3. Han st dung: > 09 thang, ké tir ngdy san xuat.




1 Maiu

TEN DON VI CONG HOA XA HQI CHU NGHIA VIET NAM
"I Dt Pgc lap - Ty do - Hanh phic

BAO GIA
Kinh giri: Vién Kiém nghiém thubc Trung vong

Cin clr ndi dung mdi bio gia san phim tir sira de bdi dudng ddc hai bing hién vat nim 2025 cia
Vién Kiém nghiém thuéc Trung u'cmg tai vin ban s6 936/VKNTTW- -HCQT ngay 29/10/2024; Céng
ty......diachi: ....oooveinininnns , ma 6 thué: ............. béo gid cung cap dich vu nhr sau:

1. Bso gid cung c4p sin phim:

T ol S6 | Don gid
TT Tén sian pham Don vi tinh Iwoue | (d@n o) |

1 | Sita tuoi ti€t trung loai 110ml (it dudng, socola, diu) Hop 110ml 01
5 Sfr? tuoi t‘1¢t trung loail80ml (cé dudng, it dudng, Hép 180ml 01

khong dudng, socola)
3 Su? tuoi t‘1c;t trung loai 1 lit (cé duodng, it dudng, Hop 1 lit 01

khong dudng)
4 | Sita twoi nguyén chét tiét tring Organic Hop 180ml 01
5 | Sita twoi nguyén chét tiét tring Organic Hop 1 It 01
6 | Sita chua #n (c6 dudmg, it dudmg) Hop 100g 01
7 | Sita chua &n nha dam Hop 100g 01
P 211:; ;:hua uong men song (c6 dudmg, it dudng, viét Chai 65ml 01
9 Stta chua udng men song (c6 dudng, it dudng, viét Chai 130ml 01

quét)
10 | Sita chua udng tiét tring (vi cam, dau) Chai 80ml 01
11 | Sita ddu nanh Hop 200ml 01

Stira hat (Stra ddu nanh hat 6c chd, Sita ddu nanh hanh o
12| 1han, Stia d4u nanh dau do) el I
13 | Sita di Tugp 165¢ | 01

Gid chao hang la gid bao <gom tién hang héa, thué gid tri gza tang (VAT), chi phivin chuyen
bén giao tai dia chi cia Vién Kiém nghiém thudc Trung wong va cdc chi phi lién quan khdc (néu cé).

2. Higu Iye ciia béo gid: Béo gid ndy c6 hidu lyc 13 90 ngay ké tir ngay phat hanh
3. Chiing tbi cam két:

- Cong ty chung t6i cam két cung cAp cac san pham dam bao dap Umg theo ding yéu ciu chét
lugng san pham quy dinh tal Phu lyc 1 kém theo vin ban s6 936/V KNTTW—HCQT ngay 29 /10/2024
cia Vién Kiém nghiém thubc Trung wong;
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. Khoéng dang trong qua trinh thyc hign thu tuc giai thé hogc bi thu hdi Gidy chimg nhén ding
ky doanh nghiép hogic Gidy chimg nhén ding ky ho kinh doanh hoic c4c tai ligu twong dwong khéc;
khong thudc trudng hop mat kha ning thanh toan theo quy dinh ctia phép luit v& doanh nghiép.

- Nhitng thong tin ké khai trong bdo gia 1a trung thre.

sstiistiits BB aue wonivons thing ndm 2024
Dai di¢n hep phap ciia nha cung cip
(Ky tén, dong dau)



