SO Y TE TP. HO CHI MINH ~ CONG HOA XA HQI CHU NGHIA VIET NAM

BENH VIEN NHAN Al Dge 1ap — Ty do — Hanh phiic
$6:957/TB-BVNA Dong Nai, ngay-7+  thing 4. néim 2025
THONG BAO

Vé viéc moi Bdo gia “Hang hoa - Thue phim huc vu bénh nhan”
s g g L phuc vu bg

Cén ctt Luat P4u thau ngay 23 thang 6 ndm 2023, dugc stra ddi b sung tai Luét sb
57/2024/QH15; Luat s6 90/2025/QH135;

Can cir Nghi dinh 214/2025/ND-CP ngay 04 thdng 8 nidm 2025 cta Chinh pha quy
dinh chi tiét mot s6 diéu va bién phap thi hanh Luat Dau thau vé lya chon nha thau;

Can ctr Quyét dinh sb 2153/QD-SYT ngay 27 thang 8 nam 2025 cia S& Y t& vé
vi¢e giao du todn ngén sach nha nude nim 2025 (Di€u chinh lan 01);

Bénh vién Nhan Ai ¢6 nhu ciu tiép nhéan bo gia dé tham khao, xdy dung gia goi
théu, lam co s& t6 chire Iwa chon nha thau cho goi thau “Hang héa - Thyc phim phuc vu
bénh nhan”.

Bénh vién Nhan Ai kinh moi Quy Cong ty c6 du diéu kién nang lyc, kinh nghiém
va quan tam tham gia Bdo gia cho goi thau “Hang hoa - Thye pham phuc vy bénh nhén”
vO1 ndi dung nhu sau:

- Bén yéu ciu: Bénh vién Nhan Ai, x4 Phu Nghfa, tinh Dong Nai

- Noi dung yéu cau clia Bao gid: Theo Phu lyc dinh kém (Gid trén bao gom phi, 1
phi, thué va chi phi van chuyén hing ngay)

- Thoi gian tiép nhan bao gia: Tir ngay ky Thong bdo dén hét ngay 17 thang 12 niim
2025.

Hinh thire nhén hé so bao gia bang céc hinh thire sau:

- Nhan tryc tiép tai dia chi: Phong Hanh chinh Quén trj - Bénh vién Nhan Ai, xa
Phu Nghfa, tinh DPong Nai

- Nhén qua email: bv.nhanai@tphcm.gov.vn

- 86 dién thoai: 0916020152

Trén déy 1a Thong bao va ndi dung yéu cau moi bao gid “Hang hoa - Thuc phidm
phuc vu b¢nh nhén” ctia Bénh vién Nhan Ai. Rét mong nhén dugc béo gia tir Quy Cong
tyo,(‘['/_
L o

Nei nhin:

- Céac Cong ty;
- Luu: VT, HCQT (NQH/02b).
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HU LUC: DANH MUC HANG HOA DL NGHI BAO GIA

nh kém theo Thong bdo sé : Iy TB-B VNA ngayt? thang.«z-nam 2025
cua Benh vién Nhdn Az)

Trén co s& yéu cau Bao gia “Hang hoa-Thye pham phuc vy bénh nhan” cta Bénh vién
Nhan Ai, chung toi (ghl ten)

.................................................................................................

..............................................................................

Turong hop nhiéu hang san xuét, nha cung cép ciing tham gia trong mot bdo gia (goi

chung la lién danh) thi ghi 3 tén, dia chi cia cac nha lién
BOBNN. v stitsivsisnissisiemmasanssmsssssmmsnsssassasesonssns esssviss syENssssEs 88 Fes3 488 Ros ¥R s bt et eeme e s sbe s

Béo gia “Hang hoa - Thye pham phuc vu bénh nhan”

1. Yéu ciu cung cdp theo bang sau:

Sé Don gia

Tén san pham ; 5 2 da bao
Al ph Quy cach san pham Dbvt | lwy ( A
—hang hoa gom

"5 1 vaT)

Stt

- Thanh phan: 100% thit heo tuoi

- Nguon gbe: Heo hoi dat chuan kiém dich,
giét mé tai co so duoc cép phép

Pic diém:

- Mau sic héng ty nhién

- Thom nhe dic trung cua thit tuoi

' - Két cu mém, min hodc xay thd tuy loai
! Thivhes ay - Khong chét bao quan, khong phu gia
Quy cach dong goi:

- Tui hat chan khong hodc hop PE/PP
- Khéi lugng: 300g — 500g — 1kg

Bio quan:

- 0-4°C (mat): 1-2 ngay

- -18°C (ddng lanh): 3-6 thang

Pic diém:

- Tréi tron, chac, 14 tring — xanh nhat
ST - La cudn chat, gion, khong sidu bénh

2 Bap cai trang oL B SIORs & : Kg | 01

- Khong dap ung, khong vang 14 ngoai qua

muce

Quy cach dong géi:




Stt

Tén san pham
— hang héa

Quy cdch san pham

Pvt

lwg
ng

< Don gia

(da bao
gom
VAT)

- Bap nguyén, loai bo 14 héo

- Boc mang PE ting céi hodc déng thung
carton/ludi

- Trong lugng: 0.8-1.5 kg/bép
Béo quan:

- Nhiét do 5-10°C

- D) 4m 90-95%

- Thoi gian bao quan: 2-3 tuan

B0t ning

- Thanh phén: 100% tinh bt khoai mi (sén)
DPic diém:

- Dang bot min, mau tring tinh

- Tao d) sénh, do trong va dod dai cho mon an

- Khong mui, khong vi, tan tot khi hoa vao
nudce

- Thuong dung dé lam banh lot, banh bt loc,
ha cdo, lam nudce sot, ddn vao cha, hoiic tao do
sanh cho stp — canh

Quy cach déng goi:

- G6i 100g — 400g — 1kg

- Bao bi PP/PE, han kin, chéng dm
Bao quan:

- P& noi khd ro, thoang mat

- Tranh anh nfing tryc tiép va 4m w6t

HSD: 12-24 thang (tiy nha san xuét)

Kg

01

Hat ném
(900¢g)

- Thanh phan phd bién: Mudi, duong, bot
ngot, chiét xuat thit/xuong, tinh bdt, huong ty
nhién, gia vi

Dic diem:
- Dang hat min, dé tan trong nudc
- Mau vang nhat hoéc trang nga

- Mui vi dam da, dung dé ném canh, xao, kho,
14u

Goi

01




Stt

Tén sidn pham
— hang hoéa

Quy cach sdan pham

Dvt

SH

lwg

ng

Don gia
(da bao
gom
VAT)

Quy cach dong goi:

- Go1 900g, bao bi mang ghép PE/PP
- Déng thung: 12-24 g6i/thung

Bao quéan:

- Noi kho réo, thoang mat, tranh 4nh nang va
am udt

- HSD: 1224 thang

Bot ngot

- Thanh phan: 100% tinh bot khoai mi (sén)
Piic diém:

- Dang b6t min, mau tring tinh

- Tao d§ sanh, do trong va d6 dai cho mon dn

- Khong mui, khong vi, tan tot khi hoa vao
nudce

- Thuong dung d€ lam banh lot, banh bot loc,
ha cdo, lam nudce sot, ddn vao cha, hoic tao do
sanh cho stip — canh

Quy cach doéng goi:

- Goi 100g — 400g — 1kg

- Bao bi PP/PE, han kin, chéng 4m

- Dong thung: 20-50 géi/thung

Bao quan:

- P& noi khd réo, thodng mat

- Tranh &nh nang tryc tiép va dm wot
- HSD: 12-24 thang

01

Bin gao

- Thanh phan: Gao xay, nudc, tinh bot (tuy
loai), c6 thé thém mudi hodc bot ning dé tao
do dai

- Dang san pham: Sg¢i kho, tring hodc tring
nga

Pic diem:
- Soi dai, khong gay vun

- Khéng chit bao quan

01
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Stt

A o A
Tén sén pham

— hang héa

Quy cach sdn pham

- Khi ndu cho soi trong, mém, khoéng bo
Quy cach dong goi:

- G6i 250g - 500g — 1kg

- Bong thung: 10-20 goi/thuing

- Bao bi PE/PP ht khi hoiic mang ghép
Béo quan:

- Khé thoang, sach, tranh 4m

- HSD: 12-24 thang

Cé Basa
nguyén con
lam sach

Quy cach:

- Ca basa nguyén con, b6 ruét, danh vay
- Trong lugng: 0.8-1.5 kg/con

- Dong thi: 1-2 con/tai

Chit lwgng:

- Thit tréing héng, khong bim

- Mt trong, khong dyc

- Khong nhét, khong mui la

Bdo quin:

- Dong lanh —18°C hoic tuoi 0—4°C
HSD:

- Twoi: 2-3 ngay

- Dong lanh: 6-12 thang

Ca chua

Quy cach:

- Loai trai do tuoi

- Co: 50-90 g/trai

- Déng ré/thl‘mg 5-10 kg
Chét lwgng:

- Trdi cting, khong dép

- Mau d6 déu, khong théi
Bao quan:

- 8-12°C

Pvt

So

lwe

ng

01

01

Don gia
(da bao
gbm
VAT)




; Don gia
Tén san pham . . X SO, (da bao
Stt — hgng hida Quy cach sdn pham Dbvt | lug -
"8 | vaT)
- HSD: 3-5 ngay
Quy cach:
- Lam sach, bo rudt
- Trong lwgng: 0.8-1.2 kg/con
- Pong tai 1 con
Chit hrgng:
9 (4 lac lam - Thit chic, khong nhio Kg 01
sach
- Da con nguyén, khong rach
- Khong mui tanh bat thuong
Bao quan:
- Tuoi: 0-4°C (1-2 ngay)
- Dong lanh: —18°C (6-12 thang)
Quy cach:
- Ca nuc tuoi c¢& 200-350 g/con
- Lam sach byng
- Dong khay/tai 1-2 kg
Chit lwong:
10 a Isl;lcchlam - Da séng’, mit trong Kg 01
- Thit chic
- Khong bi do bung, khong méc
Bao quin:
- 04°C: 1-2 ngay
- —18°C: 612 thang
Quy cach:
- C4 1o ddng twoi loai 100-200 g/con
. - Lam sach vay va rudt
11 o dong lom Chit lugng: Kg 01

sach

- Thit chic, hoi vang tu nhién
- Khong nhét bit thuong

Bdo quéin:

o+ W
v
w A

N

W
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Don gia

(da bao
gdm

A Z So
Tén san pham " 2 Z

5 ; Quy cach sdn pham Dvt | luo

— hang héa :

]2

- Tuwoi: 04°C (1-2 ngay)
- Bong lanh: —18°C (6 thang)

Cé diéu hong
lam sach

Quy cach:

- Ca nguyén con, lam sach bung
- Trong lugng 0.8-1.2 kg/con
Chét lrgng:

- Thit hdng, tuoi

- Mit sang, mang do

- Khong mém nhiin

Béo quin:

- 0-4°C: 2 ngay

- —18°C: 6-12 thang

13

Ca rot

Quy cach:

- Loai cu thing, déu

- Co 150-300 g/ca

- Dong 5-10 kg

Chat lrgng:

- V6 séng, khong dap
- Rudt chic, khong siu
Bdo quan:

- 5-10°C

- HSD: 7-10 ngay

14

Ca tim

Quy cach:

- Tréi dai 20-25 cm

- Mau tim tuoi

- Péng 5-10 kg

Chit lwgng:

- Da bong, khong tham
- Khong dép

Bdo quan:

01

01

01

"8 | vAT)




Stt

Tén sdn pham
— hang hoa

Quy cach san pham

Pvt

S6
lug
ng

Pon gia
(da bao
gdm
VAT)

- 10-12°C
- HSD: 3-5 ngay

15

Dua cai chua

Quy cach:

- Pong bich: 500 g — | kg—S kg
- Loai vira chua, khong nat
Chit lwong:

- Mau vang ty nhién

- Khong nhét, khong mui la
Bao quan:

- 4-8°C

- HSD: 10-15 ngay

Kg

01

16

Cai ngot

Quy cach:

-B60.5-1 kg

- L4 xanh tuoi, cudng tring
Chét lwong:

- Khong sdu, khong vang la
- Khong dap

Bao quan:

- 4-8°C

- HSD: 2-3 ngay

01

17

Bép cai thao

Quy cach:

- Bép 0.8-1.5 kg/bip
- Bao ludi tirng béap
Chit lwong:

- Khéng déap

- La 6m chat, tuoi
Bao quan:

- 2-6°C

- HSD: 5-7 ngay

01
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£ Don gia
T 2 So
Tén sian pham

Stt - Hane fi Quy cach san phidm Dvt | lwg ((?6::[0
"8 | vaT)
Quy cach:
-B60.5-1 kg
- L4 xanh dam
Chit lwgng:
18 Cai xanh - Khéng sau hoic vang 14 Kg 01
- Khong dép ung

Bdo quan:
- 4-8°C
- HSD: 2-3 ngay

___;——_\—__‘__km\___\_*___\_*_-——__i—__ﬁ__

Quy cach:

-B6 0.5 kg

- Than gion, it xo
Chéit lwgng:

19 Cén tay - La xanh, than sdng Kg 01
- Khéng dap nat
Bdo quin:
-2-4°C

- HSD: 3-5 ngay

Hi—;_ﬁ\—iii\\_‘iﬁ\_ﬁ

Quy céch:

- € 200-500 g/en
- DPong 5-10 kg
Chit lirgng:

20 Cu céi trang | - Ca trz“’mg sang, khong tham Kg 01
- Khong mém nhiin
Bio quin:

- 2-5°C

- HSD: 7-10 ngay

———— ]

uy cach:
21 Cha béng heo iy Kg 01

-G6i 100 g-200g-500 ¢ — 1 k
L 01 g g g g
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Stt

Tén san pham
— hang hoa

Quy cach san pham

Pvt

S6
Iy
ng

Don gia
(da bao
gﬁm
VAT)

- Loai sgi hodc toi
Chat lwong:

- Mau vang nhat

- Kho, toi, khong am
Bao quan:

- Kho rao

- 6-12 thang

2L

Chaca

Quy cach:

-G6i500g—1 kg

- Dang cay, vién hodc lat
Chét lwgng:

- Mau vang nhat, dan hoi

- Khong chua, khong mui la
Bdo quan:

-—18°C

- HSD: 6-12 thang

Keg

01

23

Cha gio6 chay

Quy cach:

-Go6i500 g— 1 kg

- Cubn sin, kich ¢ 8-10 ¢cm
Chét lwong:

- Béu cay, khong rach

- Nhan kho rao, khong chay nudce
Bao quan:

- Péng lanh —18°C

- HSD: 6-12 thang

Bich

01

24

Cha lya man

Quy cach:

-Pom 500 g—1 kg
Chit Iwong:

- Min, dan hoi

- Khong chua, khéng nhat

01
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Stt

25

26

27

Tén sin pham

11

— hang hoa

Béo quan:
-4-8°C
- HSD: 20-30 ngay

Quy cach:

- Thanh 300-500 g
Chit luwgng:

- Mui thom qué

Cha qué - B& mit vang nau

- Khéng chua hoic nhét
Béo quan:

- 4-8°C

- HSD: 20-30 ngay

Quy cach:

- Chanh xanh loai 40-60 g/trai
- Péng 5-10 kg |
Chat lwgng:

Chanh - Da mong, mong nuéc

- Mau xanh sang

- Khong tham, khong nat
Bao quén:

- 10-15°C

- HSD: 7-10 ngay

Quy cach:
- Chai 500 ml — 1 Iit
- D§ acid: 4-6%

Gi4m tinh £
n Chat lwgng:
luyén ’

- Trong, khong cin

Nﬁ

Quy cich san phim

— ]

- 000 ]

e T |

- Mt gidm nhe, khong chua git bit thuong

Bdo quan:

6 E;):nbgla
Dvt | lwy S an
iip gom
VAT)
Kg 01
Kg 01
Chai | 01
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Tén san pham
— hang hoa

Quy cach sian pham

Pvt

r

So
lweg
ng

Pon gia
(da bao
gdm
VAT)

- Nhiét do phong
- HSD: 12-24 thang

28

Déu an

Quy cach:

- Chai 1 lit, can 5 lit
Chét lwgng:

- Mau vang sang

- Khong duc, khong céin
Bdo quan:

- Noi mat, trdnh ning

- HSD: 1-2 ndm

Lit

01

29

Dua leo

Quy cach:

- 1020 cm/trai

- 50-120 g/trai

Chit lwgng:

- Da xanh sang, khong dap
- Khong vang tia

Bao quan:

- 8-12°

- HSD: 3-5 ngay

01

30

Dau bap

Quy cach:

- 10-15 cm/trai

- Dong 5-10 kg

Chit lwong:

- Trai xanh, gion

- Khong xo, khong den dau
Béao quan:

- 8-10°C

- HSD: 2-3 ngay

01

31

Dau den

Quy cach:

Kg

01

o if

o3
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Sé Don gia

" % 2 .| (da bao
Quy céch san pham Dvt | lug obm

"& 1 varm)

A 2 2
Tén san pham
— hang héa

-Bao 1 kg - Skg—25 kg
Chat luwgng:

- Hat déu, khong Iép

- Khong sau mot, khéng méc
Béo quan:

- Khé rao

- HSD: 12 thang
e ]

Quy cach:

- Dai 25-40 cm
-B60.5-1 kg
Chét lwgng:
32 béu dia - Xanh tuoi, khéng sau Kg 01
- Khong dap
Bdo quan:

- 8-10°C

- HSD: 2-3 ngay

Quy cach:

- Miéng vuong hodc chit nhét
- 10-20 miéng/kg

Chit luwgng: ¥
33 | Buhiichién |- Vang déu, khong chay Mien | o)
- Khong chua, khéng nhét
Bao quén:

-4-8°C

- HSD: 2-3 ngay

Quy cach:
- Bao 1-5-25 kg

Ddu phong Chit lrgng: Kg | 01

34 £
song

- Hat chdc, khong méc

- Khong mot, khong 1ép
g mg g Ic]
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Stt

Tén san pham
— hang héa

Quy cach sdn pham

Pvt

S6
lwg
ng

Don gia
(da bao
gom
VAT)

Bdo quan:
- Kho réao
- HSD: 6-12 thang

35

bau cove

Quy cach:

- Dai 10-15 em

- Dong 5-10 kg

Chit lwgng:

- Xanh sang, gion

- Khéng tham, khong sdu
Bao quan:

- 8-10°C

- HSD: 3-5 ngay

01

36

Dau xanh
khoéng vo

Quy cach:

- Bao 1-5-25 kg

Chit lwgng:

- Hat vang déu

- Khéng méc, khong sau
Bédo quén:

- Kho thodng

- HSD: 12 thang

01

37

Pudong tinh
luyén

Quy cach:

- Bao 1 kg — 50 kg

Chét lwong:

- Hat tréing tinh

- Khong von cuc, khong tap chét
Bao quéan:

- Khd, kin

- HSD: 24 thang

01

38

Gung

Quy cach:

01
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Stt

Tén san pham
- hang hoéa

Quy cach san pham

-Ca50-150 g

- Déng 5-10 kg

Chét Irgng:

- V6 vang sang

- Khong théi, khong dap
Bdo quén:

- 10-12°C

- HSD: 7-10 ngay

39

Gid song

_—

Quy cach:

- Bich 500 g — | kg
Chét hrgng:

- Cong tring, gion
- Khong ting nude
Bio quan:

- 2-6°C

- HSD: -2 ngay

Pvt

So

lwo

ng

01

40

Chén gio6 heo

Quy cach:

- Ciit khoanh hodc nguyén cai
- 1-2 kg/goi

Chit lwgng:

- Da tring hong

- Khong mui, khong bam
Bdo quan:

- 04°C: 1-2 ngay

- —18°C: 6-12 thang

41

Hanh 14

Quy cach:

-B6 0.5 kg

Chit luwgng:

- L.a xanh, than tvoi

- Khong ung, khong vang

01

Don gia
(da bao
gbdm
VAT)

01
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Stt

Tén sdn pham
— hang hoa

Quy cach sian pham

Pvt

SH

lwg

ng

Pon gia
(da bao
gom
VAT)

Béao quan:
-2-6°C
- HSD: 2-3 ngay

42

Hanh tay

Quy cach:

-Ca 80-200 g

- bong 5-10 kg
Chat lwong:

- Khd vo, khong théi
- Rén chic

Béao quan:

- Nhiét do phong mat
- HSD: 1-2 thang

Keg

01

43

Hanh tim

Quy cach:
-Ca2040¢g

- Béng 5-10 kg
Chét lwong:

- Khong moc mam
- Khéng thbi

Bao quan:

- Kho thodng

- HSD: 1-2 thang

01

44

He la

Quy cach:
-B60.5kg

Chét lugng:

- L4 xanh, khong dap
- Khoéng va vang
Bao quan:

- 2-6°C

- HSD: 2-3 ngay

01
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Quy cich sin pham

]

Quy cach:

Twoi: 500 g — 1 kg

Khé: g6i 300-500 g
Chét lugng:

Tring dep, khong mui la
Soi khong nat

Bao quan:

Tuoi: 0-4°C (1-2 ngay)
Khé: 6-12 thang

_— ]
Quy cach:

- 100-200 g/trai

Chat lwong:

- Mau xanh sang

- Khong dép, khéng dém
Bdo quan:

- 8-12°C

- HSD: 3-5 ngay
— ]

Quy cach:

- G6i 500 g - | kg
Chat lwgng:

- Mau d6 dic trung
- Khd, khong nhét
Bdo quan:

- 04°C: [ thang

- Dong lanh: 6-12 thang
- - ]

Quy cach:
-G6i 50 g—100g 500 ¢
Chét lwong:

T
St Tén san ph'am
— hang hoa
45 Hu tiéu
46 Khé qua trai
47 Lap xudng
48 Hat diéu mau

- Hat do6 gach

g4 i-)o;n gia
bvt | lugy (da; bag
ns gom
VAT)
Kg
Kg 01
Kg 01
Kg 01
L . -
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Stt

Tén san pham
—hang hoa

Quy cach san pham

Pvt

4

So
lwg
ng

Pon gia
(da bao
gbm
VAT)

- Khong mébe
Béo quan:
- Khoé mat
- HSD: 1 nam

49

Me vang

Quy cach:
-G06i200g—-500g— 1 kg
Chét lwong:

- Mau vang nau

- Khéng cét, khéng mde
Bdo quan:

- Kho rédo

- HSD: 612 thang

01

50

Moc (gio séng)

Quy cach:

- G6i 500 g— 1 kg
Chit lwgng:

- S€t, min

- Khong chua

Bdo quan:

- 0-4°C: 1-2 ngay
- —~18°C: 3-6 thang

Kg

01

51

Rau mong toi

Quy cich:

-B60.5-1 kg

Chit lwrong:

- La xanh dam

- Khong sdu, khong dép
Bao quén:

- 2-6°C

- HSD: 2-3 ngay

Kg

&2

Mudi tinh

Quy cach:

01




T

Tén sin pham

ol — hang hoa

- Goi 1 kg —25 kg
Chit lwong:

- Tring, kho

- Khong vén cuc
Bio quan:

- Kho mat

- HSD: 24 thang

Nam kim cham

>3 (200g)

Quy cach:

- Bich 200 g
Chat lwgng:

- Tring, tuoi

- Khong nhét
Bio quan:

- 2-6°C

- HSD: 3-5 ngay

54 Nam meéo kho

Quy cach:

- Go6i 100 g - 500 g — 1 kg
Chat lrgng:

- Tai to, sach

- Khéng méc

Béo quan:

- Kho thoang

- HSD: 12 thang

55 Nép

Quy cich:

- Bao [-5-25 kg
Chét hrgng:

- Hat trz“'mg, déu
- Khong mée

Bao quan:

- Khoé rao

19

—————ee

Quy cdch san pham

B R

S
Sb
Dvt | lwey
ng
Goi | 01
Kg 01
Kg 01

Don gia
(da bao
gdm
VAT)
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- HSD: 12 thang

56

Nui

Quy cach:
-G0i300g—-500g—1kg
Chit lwong:

- Soi vang déu

- Khong vun, khong mée
Bio quan:

- Khd

- HSD: 12-24 thang

01

57

Nude mam
man

- Quy cach: nude mam truyén thong do dam
thap-trung binh

- D§ dam: 10-20°N (tuy loai)

- Mau sdc: ndu canh gian, trong, khong ling
can

- Dung tich: 500-1 lit
Bao bi: chai nhya PET

- Ung dung: dung ném ném mén kho, canh,
X40

Lit

01

58

Nudc miam

- Quy cdch: nwdc mam nguyén chat, d6 dam
cao

- D6 dam: 25-40°N

- Mau sdc: ndu ho phach, thom dic trung ca
com

- Dung tich: 500ml — 1 lit
- Bao bi: chai PET/thuy tinh, ndp niém phong

- Ung dyng: dung chidm truc ti€p hodc ném
ném mon cao cap

Chai

01

59

Nuéce tuong
(500ml)

- Quy cach: nudce trong d4u nanh
- Dung tich: 500ml/chai

- Huong vi: man nhe, mau ndu dam, khong
lang cin

Chai

01

NSRS
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(da bao
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- Bao bi: chai nhua PET hodc thuy tinh, cé
seal

- Tiéu chuén: khong chira chit cdm 3-MCPD
vuot ngudng

- Ung dyng: diing cham, ném canh, kho, xdo

60

Rau ngo 6m

Quy cach:

-B6 0.5 kg
Chét luwgng:

- L4 xanh, thom
- Khong dap
Bao quan:
-2-6°C

- HSD: 2-3 ngay

01

61

Rau ngo gai

Quy cach:

-B6 0.5 kg

Chit lugn g:

- La xanh, khong dap
- Thom déc trung
Bdo quan:

- 2-6°C

- HSD: 2-3 ngay

62

Bot ngi vi
huong (10g)

01

Quy cach:

-G6i 10 g

Chit lwgng:

- Mui thom manh

- B6t min

Bao quan:

- Kh6 mat

- HSD: 12-24 thang

Goi

01

63

Rau ngo ri

Quy cach:

01
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-B60.5kg

Chit hwong:

- L4 nho, xanh tuoi
- Khong sdu

Bao quan:
-2-6°C

- HSD: 2-3 ngay

64

Ot bot

Quy cach:
-G6i50g—100g—-500¢

Chit lwgng:

- Mau doé tu nhién

- Khong pha phdm mau cong nghiép
Bio quén:

- Kho

- HSD: 12-24 thang

01

65

Ot tuoi

Quy cach:

- 5-10 cm/trai

- Béng 1-5 kg

Chat lwgng:

- Do twoi hodc xanh tuy loai
- Khong dap, khong nhin
Bao quan:

- 5-10°C

- HSD: 5-7 ngay

01

66

Sa lach xoong

Quy cach:
-B00.5 kg
Chit luong:

- L4 xanh, gion
- Khong sdu

Bdo quan:

01

A (P R

/o/ }—a <



23

Stt

Tén san pham
— hang hoa

Quy cach san pham

Pvt

S6
lwo
ng

Don gia
(da bao
gdm
VAT)

-2-6°C
- HSD: 1-2 ngay

67

Rau dén tia

Quy cach:

-B6 0.5 kg

Chit lwgng:

- Ld mau tim dic trung
- Khong dap

Bio quén:

- 2-6°C

- HSD: 2-3 ngay

01

68

Rau ma

Quy cach:

- B6 0.5 kg hodc bich 500 g
Chat lwrgng:

- La xanh, khéng siu

- Khong dap tung

Bdo quéan:

- 2-6°C

- HSD: 1-2 ngay

Kg

01

69

Rau muong

Quy cach:

-B6 0.5-1 kg

- Loai xanh dam
Chit lugng

- Thén gion, 14 tuoi
- Khong vang tia
Bio quéan:

- 2-6°C

- HSD: 2-3 ngay

01

70

Cét 1t heo

- Quy céch: thit heo cbt 1&t, cat 1at 1.2-1.5 em

- Trong lugng: 500g — 1kg/goi

Kg

01
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- Tinh trang: thit twoi, khong ngam nudc,
khong md hoi

- Bao bi: hat chan khong, bdao quan lanh 0-
4°C

71

Suon non heo

- Quy céch: suon non heo twoi, chit khic 4-6
cm

- Trong lugng: 500g — lkg/goi
- Bao bi: hat chén khong
- Bdo quan: 04°C

01

2

Tiéu den xay

- Quy céch: tiéu den nguyén hat xay min
- Déng goi: goi 50g — 100g

- Mau séc: ndu den ty nhién, khong pha tap

01

3

Tim heo

- Quy cach: tim heo nguyén cai, lam sach mau
dong

- Trong lugng: 0.8—1.2kg/cdi
- Bao bi: hut chian khong
- Bao quan: lanh 0-4°C

Kg

01

74

Toi

- Quy céch: téi cu, tép déu, vo khod

- Trong lugng: 0.5kg — 1kg/bich

01

75

Tom thé

- Quy cach: tom thé déng lanh hodc twoi, bd
dau theo yéu cau

- Size phd bién: 40/50 — 70/80
- Bao bi: 1kg/gbi

- Bao quéan: <-18°C néu déng lanh

01

76

Thit File bo

- Quy cach: fillet bo (than trong/thin ngoai),
cat khoi hodc lat

- Trong lugng: 500g — 1kg/goi
- Bao bi: hut chéan khong
- Bao quan: 0-4°C

01

77

Thit dti heo

- Quy cach: thit dui heo twoi, loc da/md

Kg

01




25

Stt

Tén san pham
— hang héa

Quy céch séan pham

78

=

Ga nguyén con

- Trong luong: 1kg/g6i
- Bao bi: hat chan khong
- B4o quan: 0—4°C

- Quy cach: ga lam sach, bé noi tang

- Khbi lwgng: 1.0-1.5kg/con hoic theo size
- Bao bi: boc PE kin

- Bdo quéan: 0—4°C

79

Nac dui heo

- Quy cich: nac dui loc sach gian —da
- Trong luong: 1kg/goi
- Bao bi: hut chin khong

Pvt

Don gia
(da bao
gom
VAT)

So
lwg
ng

01

01

80

Vit nguyén con

- Quy cach: vit lam sach, b noi tang
- Khéi lwong: 1.6-2.2kg/con

- Bao bi: boc PI5

- Bdo quan: 0-4°C

81

Ba roi heo

- Quy céch: thit ba roi 3 16p
- Cit: nguyén miéng hofic cét lat theo yéu cau
- Trong luong: 1kg/goi

- Bao bi: hut chén khéng

01

01

82

Thom trai con
vO

- Quy céch: dira/thom tuoi, traj nguyén con vo
- Khéi lugng: 0.8-1.5kg/trai
- Tinh trang: chin ty nhién, khong dap

- Bao bi: thung carton 10-12kg

83

Tring ga loai 1

Trai

01

- Quy céch: trimg ga tuoi, size 16n
- Trong luong: 55-65g/qua

- Tinh trang: vé sach, khong nut, soi dén dat
chuan

- Dong géi: vi 10-30 qua / thung 6-12 vi

84

Trimg vit loai

Qua

- Quy céch: tring vit twoi, size 16n

1 - Trong lwong: 65-75g/qua

Qua

01

01
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- Tinh trang: vo sach, khong nirt

- Dong goi: vi 10-30 qua

- Quy céch: sd tvoi bam nhuyén, khong lan xo

‘ gia
3 ba 2 s , I

& Sabim | png e6i: 200g - S00g/bich e | W

- Bao quan: 0-4°C, dung trong 3-5 ngay

- Quy cach: xwong dng heo tuoi, chit khiic 6—

8 cm

5 - Trong lugng: lkg/gdi

86 | Xuong ong heo i o A Kg | 01

- Tinh trang: tuoi, khong vun xuong, khong

chét bao quan

- Bao bi: hat chan khong

Thanh phz"in phé bién:

- Dam lua mi (Wheat Protein — Gluten)

- Pam ddu nanh (tuy thuong hiéu)

- Mubi, duong, déu thue vt

- Gia vi, huong ty nhién dugce phép ding trong

thuc pham

Piic diém:

- Dang miéng hogc thanh, mau vang nhat hodc

niu nhe
87 | Suon non chay |- Két chu dai, gion, gidng sudn that sau khi Kg | 01

nau
- Hép thy gia vi tot, thich hgp nhiéu mén

- Khong c6 nguyén li¢u tir dong vat, phi hop
cho ngudi dn chay

Quy cach déng goi:
- G61200g — 500g — 1kg
- Bao bi kin, hat khi hodic han nhiét

- Mot s0 loai dang khd can ngdm mém trude
khi ché bién

- Bong thung: 10-20 géi/thing (tiy nha san
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- DBong géi: 1kg — 2kg/tii

- Tinh trang: dong lanh —18°C, thit séin, khong
bé bung

— ——
£ Don gia
Tén san phim . . z & (da bao
Stt . ; Quy cach san pham bvt | lwg Y
—hang héa e gom
81 vam
Xuét)
Bio quan:
- Dé noi kho 1o, thoang mat
- Sudn chay dong lanh: bao quan & -18°C
- Sudn chay khé: dé nhiét dd thuong, tranh 4m
- HSD: 12-24 thang
-Quy céach: nude mam chay chiét xut tir ndm
— diu nanh
88 N“'(”IC MAM | Dung tich: chai 500ml hodc IL Chai | 01
cha ) .
Y - Mau sic: ndu nhat, thom nhe, khéng lang cin
- Bao bi: chai PET hoic thiy tinh
- Quy céch: hat ném tir nAm — rong bién — rau
cu
- Pong goi: goi 400g - 1kg
89 Hat ném chay ) R . - . Goi | 01
- Déac tinh: khéng bot ngot, khong mau tong
hop
- Dang: bot hat min d& tan
- Quy cach: mi goi dn lién
- Trong luong: 65g — 80g/goi (tay thuong
hiéu)
. . _ 3 r ‘: Ry 1 ,n .
90 Mi tom H0ng gol \thut g 48 g . Goi | 01
- Thanh phéan: vat mi + géi gia vi (dau, sup,
rau kho)
- Tinh trang: bao bi nguyén ven, han sir dung
> 6 thang
- Quy cdch: ¢4 thu dao nguyén con (Sanma),
lam sach ruot
- Kich c&: 180-250g/con
91 C4 thu dao Kg 01
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92

Cé4 thu cét lat

- Quy cach: cé thu tuoi/dong lanh cit khoanh
1.5-2 ¢m

- Pong goi: 500g — 1kg/gdi
- Mau séc: thit tring nga, da sang, khong won

- Bao bi: hut chan khong

Kg

01

93

Murc Ong

- Quy cach: myc dng nguyén con lam sach
Size;

Loai nhé: 2040 con/kg

Loai vira: 10-20 con/kg

Loai I6n: 6-10 con/kg

- Pong goi: 1kg/goi

- Tinh trang: dong lanh —18°C, thit tring,
khong nhat

01

94

Thit bo nam

- Quy céch: nam bo tuoi (cé gan md hai hoa)
- Dang: cit khdi hodic miéng 16n

- Trong lugng: lkg/goi

- Bao bi: hat chan khon

- Mau sac: do tuoi, thé min, md vang nhat"

Kg

01

95

Banh tét

- Quy cach: banh tét nhan dau xanh/thit heo
- Kich thude: dai 20-25 cm

- Khéi lwong: 0.8-1.2kg/don

- Bao bi: g6i 14 chubi, cot lat truyén tlléllg
Bédo quan:

- Nhiét do thuong: 2-3 ngay

- Lanh 0—4°C: 5-7 ngay

Cai

01

96

Phé

- Quy cach: banh phd tuoi
- Dang: sgi ban to, tring duc, dai nhe
- Déng goéi: 500g — lkg/bich

- Thanh phan: bot gao, nude, mudi

Goi

01

// “‘/'_i-_"‘\' . \
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- Béo quan: 0-4°C, dung trong 2-3 ngay

- Ung dung: ndu phé, xao phe

98

Bun

- Quy céach: ban tuoi

- Dang: sgi nhé hofc trung (tdy nhu céu)
- Doéng gai: 1kg/bich

- Thanh phén: bot gao, nude

- Bao quan: 0-4°C, st dung trong ngay dé
ngon nhat

- Ung dyng: bun nude, biin xao, bin tron

Goi

01

99

Bo vién

- G6i 500 g hodic 1 kg
- Vién tron dudng kinh 2.5-3 ¢cm

- Mau niu nhat, bé mit mijn, khéng 16

01

100

Hot vit 16n

- Kich ¢c@: 65-75 g/qua

- Phan loai: Tring vit 16n ngay 17-19 (phoi
dat chuén, khong non — khéng qué gia)

Dong goi:
- R 30 qua

Trai

01

101

Heo vién

- G6i 500 g hodic 1 kg
- Vién tron, kich thude 2.5-3 cm

- Mau héng nhat hogc nau nhat tuy cong thirc,
b€ mét min déu

01

102

Bau

- Loai: Bau tuoi nguyén trai
- Trong lugng: 1-2 kg/tréi (loai phd bién)
- Hinh dang thon dai, khong dép nat

- V6 xanh sang, cudng tuoi, thit chic

01

103

Bi xanh

- Trai dai 1-2.5 kg
- V6 xanh dam, it phin

- Co6 the giao nguyén trai hoic cit khic theo
yéu cau

01
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£ Don gia
Tén san pham 2 89 (da bao
Stt |- 3 . Quy céach san pham bvt | lwy A
— hang héa . gom
1 VAT
- Cu tuoi, nguyén vo
- Trong lugng: 150—400 g/cn
- Mau dé tim déc trung
104 Cti dén Cé thé giao dang: Kg 01
+ Nguyén cu
+ Da rira sach
+ Da got vo
- Trong lwong: 80150 g/cu
105 Khisi iy - Hinh (q:u tron hodc dai, vo vang/ ndu nhat Ke 01
- Co the giao: nguyén ct, rira sach hogic got vo
theo yéu cau
- B6 300-500 g hodc dong tui
106 Rau ngét Kg 01
- La xanh dam, non vira
: - B6300-500 g
107 Rau tan 6 A Kg 01
: - La xanh, vién xodn dic trung
. -B6300-500 g
108 | Bong cai xanh i Kg 01
- La xanh, vién xodn dic trung
- Trdi nguyén, trong lugng 150-250 g/trai
109 Ot chudng - Mau theo loai: do — vang — xanh Kg | 01
- V4 bong, thit day
L4 giang twoi, nguyén canh hoic tach 14
Pong goi theo:
110 Lagiang |~ D0300-500¢ Keg | 01
- T0i 0.5-1 kg
- La xanh, kich thudc vira, ¢6 mui chua dic
trung
- Cay bac ha troi nguyén be Hodgc da got vo —
111 Bac ha cét khac — so ché (theo yéu céu) Kg | 0l

- Trong lugng: 200-400 g/cay"
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Dui goc tu (whole leg)

y Don gia
Tén san phim z i (da bao
Stt . . Quy cach sdn pham bvt | lwe A
— hang héa ) 1o gom
5| VA
; . - Dong hii 500 g hoic bich 500 g
112 Mam rude Hii 01
- Dang sét, mau tim nau dic trung
- Nguyén cdy dai 25-35 cm
113 Sé cay - Loai: sa tuoi hoiic sa da boc vo — rira sach Kg 01
- Trong lugng: 80-120 g/cay
- Banh mi 6 90-100 g
114 Béanh mi - Dai 18-22 em O | ol
- Vo vang gion, rudt mém
- Hanh phi vang gion, déng:
' - Hii 200500 g
115 Hanh phi ) Kg 01
- Bich 500 g — 1 kg
- Mau vang cénh gian, soi déu
- Bot nghé vang nguyén chét
116 Bot nghé - Dong g6i: 100 g—200 g 500 g — 1 kg Kg 01
- Dang bot min, mau vang tuoi
- PBong g6i 500 g - 1 kg hodc 20-25 cly/goi
117 Nem nuéng | - Dang cdy hoic vién Kg 01
- Lam tir thit heo xay, gia vi, dudng, toi
, - Loai kho
118 | Nam déng cb _ Lang | 01
- Bich 100 g - 500 g - 1 kg
; - Bép trai nguyén vo )
119 Bap » Trai | 01
- Trong lwong 300-500 g/trai
, - Uc ga fillet, khéng xuwon
120 Uc ga ‘g .. g‘ . 2 Kg | 01
- Thi 1-2 kg, mo6i miéng 200-350 g
- Quy cach:
121 Dui ga bui ga cong nghiép Kg | 01
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Dui t6i (drumstick)
bui trén (thigh)

- Péng goi 1 dén 2 kg
- Chét lwgng:

- Da vang nhat hoiic tring tu nhién, thit sin
chic, khong tham, khong dap, khong mui la

- Bdo quan:

- Dong lanh —18°C hoiic tuoi 0-4°C
- HSD:

- Dong lanh: 12 thang

- Tuoi: 3-5 ngay

122

Gia vi bo kho

- Quy cach:

- G6i 50 g — 100 g — 200 g, hodc hii 200 g —
500 ¢

- Dang bot hodc dang sbt
Chit lwgng:

- Mau ndu do, mui thom dic frung cua qué,
hoi, sa, khong von cuc, khong am méc, khong
pham mau cong nghiép

Bao quan:
- Kho rdo, thodng mat
- HSD: 12-24 thang

Goi

01

\\ X s z‘/{"//

123

Nudce cot dira

- Quy cach:

- Hop/bich 200 ml — 400 ml — 1 lit
- Do béo: 17% — 25%

Chit lwong:

Mau tring nga, thom ty nhién, khong tach 16p
bit thuong, khong chit bao quan vugt mirc
cho phép

Bao quén:
- Nhié€t do thuong, tranh nong

- Sau m6 ndp: bao quan mat 2-4°C, ding

Hu

01
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"8 1 vaT)
trong 2-3 ngay
- HSD: 12-18 thang
Quy cach:
- Hii 100-200 g hodc bich 100 g
- Dang sén sét, mau do cam
Chit lwgng:
124 | Mau gach tom | - Lam tir gach tdm/dau tém nguyén chét + Géi | 01
dau, khong mui hoi, khong 6i dau, mau ty
nhién, khong phim mau cong nghiép
Bao quin:
- O nhiét d6 thuong hodc mat
- HSD: 6-12 thang
Quy cach:
- Chai nhya 500 ml
- Két cdu sét, mau do tu nhién
Chit ligng:
- Khong tach nude nhiéu
125 T(;rggli gt - Vi cay nhc? dén cay vira Chai | 01
- Khéng chat bdo quan vugt mirc cho phép
Béo quin:
- Nhiét do thuong
- Sau mé ndp dé ngin mat
- HSD: 12—18 thang
Quy cach:
- Hi 500 g hodc bich/kg
- Loai: sa té tém, sa té Gt, sa t& hanh
126 Sa té Chit lwong: Hi | 01

- Mau do cam, dau trong
- Thom mui 6t — sa

- Khong khét, khong 6i dau
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Bao quan:

- Nhiét do thuong

- Sau mé ndp dé ngdn mat
- HSD: 612 thang

127

Suon bo

Quy cach:

- Sudn bo dong lanh, loai:

- Sudn non

- Suon gia

- Sudn cit khuce / thai mong / dang tim
- Thuong dong 1-2 kg/thi

Chit lwgng:

- Mau dé ty nhién, md vang nhat

- Thit chic, khong bo

- Khéng tai dong, khong c¢6 mui la
Bdo quin:

- Dong lanh -18°C

- HSD: 12 thang

01

128

Xuong 6ng bo

Quy cach:

- Xuong éng nguyén khuc hodc chiit 5-7 cm
- Dong 1-2 kg/tui

Chit lugng:

- Xuong twoi, dng déy tuy

- Khong c6 mui la

- Khong tham den, khong gy vun

Bio quén:

- Dong lanh —18°C

- HSD: 12 thang

01

129

Banh da pho

Quy cach:
- Dang kho: 500 g/bich
Chit hwong:

Kg

01
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X Don gia
Tén san phdm , " 2 =i (da bao
Stt - hiiig hia Quy cach sian pham Dbvt | lwg -
"8 1 vaT
- Kho: soi déu, khong vun, khéng méc
- Khéng chét bao quan vuot mirc cho phép
Bdo quan:
- Phé kho: nhiét do thudng, HSD 6-12 thang
Quy cach:
- B6 200-300 g hodc tui 1 kg
- L4 xanh, thom, kich thuéc vira
Chét lwong:
130 Hing qué | . Khéng séu, khéng vang 14, khong héo, kheng | Kg | 01
dép , khong lan co tap
Bao quan:
- 4-8°C
- HSD: 2-3 ngay
Quy cach:
- Tao teoi nhap khau hodc noi dia
- Loai 1, size 90120 g/trai
- Mau tly gidng: do, xanh, vang
Chit lirgng:
131 Téo - V6 bong ty nhién, khong dap, khong tham, | Kg | 01
khéng ting, cudng con tuoi
Dong goi — bao quén:
- Thung 10-18 kg
- Bdo quan 2-5°C
- HSD: 1-3 tuan
Quy cach:
- Size 70-120 g/trai
- V6 méng, mau vang cam
132 Quyt duong Kg 01

Chit hrgng:
- Tréi cing mong, khong sau

- Vi ngot, nuéce nhiéu
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- Khong dap, khong thbi day
Bao quan:

- 8-12°C

- HSD: 7-10 ngay

133

Quyt thai

Quy cach:

- Trai tron, size 80-120 g

- Mau vang xanh hodc vang cam
Chit lwgng:

- V0 lang, it hat

- Ngot, vi ddm hon quyt duong
- Khong dap, khong nat

Bao quan:

- 8-12°C

- HSD: 10-14 ngay

01

134

Chudi sur

Quy cach:
- Budng hoc nai
- Trai 60-90 g/trai

- DB§ chin: tir xanh wong dén chin vang (tuy
yéu ciu)

Chit lwong:

- Tréi déu, khong dap

- Khong tham, khong chin ép hda hoc
- Thit déo, thom tu nhién

Bao quin;

- 12-16°C

- HSD: 3-5 ngay v&i chudi chin

01

135

Lé duong

Quy cach:
- Size 100-150 g/trai
Chit lwgng:

- Vo vang nhat, diém lenticel nho

Kg

01
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- Gion — ngot — mong nuéde
- Khong tham, khong déap
Bdo quan:

- 2-5°C

- HSD: 1-2 tuin

136

Vit quay

Thanh phan: Vit tuoi, gia vi (ngii vi huwong,
mat ong/dudng, nude twong, téi, hanh, ti€n...J,
dau an

Dic diém:

- Da vang do, gion

- Thit mém, thom, thAm gia vi

- Muii thom dic trung cta vit quay
Quy cach:

- Nguyén con: 1.8-2.5 kg (séng), 1.2-1.8 kg
sau quay

- Déng hop gidy + tai hat chan khong
- C6 thé chit sin hogc dé nguyén con
Bédo quan:

- 0-4°C: 1-2 ngay

- Dong lanh —18°C: 1-2 thang

01

137

Heo quay

Thanh phan: Thit ba roi hoic thit nac vai,
muoi, ticu, ngii vi, gia vi khac

Dic diém:
- Da gion, nd déu

- Thit thom, chac, it m& hodc nhiéu ma tuy
phan

- Mau vang tu nhién, khéng pham nhuém
Quy cach:

Khéi 0.5kg — lkg — 2kg ho#ic nguyén miéng
theo yéu cau

- Péng hop gidy, tai hit chan khong

Bdo quan:

01
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- 04°C: 1-2 ngay
- —18°C: 1-2 thang

- Ham lai bing 16 dé gion da

138

Bot bép (1kg)

- Thanh phén: 100% tinh bot bip
Dic diém:

- Bot tréing min, khong mui

- Tao do sét, dd sanh cho moén in

- Dung lam banh, 4o chién, pha bot, lam sup
hodc kem tron

Quy cach:

- G6i 100g — 400g — 1kg
- Bao bi PE/PP han kin
- Thung: 20-50 goi

Bao quan:

- Kho, thoang, tranh 4m
- HSD: 12-24 thang

Goi

01

139

Xuc xich thit
heo

- Thanh phén: Thit heo/bod/ga xay, md, mubi,
dudng, gia vi, chat diéu vi, nitrate/nitrite (tay
loai), vo collagen

Dic diém:

- Méu hong nhat hoiic dé cam

- Thom, dai nhe

- C0 loai tiét trang, loai twoi, loai hun khéi
Quy cach:

- G6i 250g — 500g — 1kg

- Dang cdy nho (10-30g/céy) hoc cy I6n
- Dong khay hoic tai hut chén khéng

Bido quan:

- 0—4°C (loai twoi/u6p lanh): 7-10 ngay

- Loai tiét tring: dé & nhiét do phong

- Déng lanh: —18°C: 3-6 thang

Cai

01
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2. Gid trén bao gbdm phi, 1¢ phi, thué va chi phi van chuyén hing ngay.
3. Bdo gia nay c6 hiéu luc trong vong:..... ngay, ké tir ngay... thang.....nim.....
o s wenwensy TS s EIAE i i ndam 2025
Dai dién Cong ty

(ky tén, déng diu (néu c6)



