BO Y TE CONG HOA XA HQI CHU NGHIA VIET NAM

TRUONG PAI HQC Y DUQC Pjc lap — Ty do — Hanh phiic
HAI PHONG
864,254 /YDHP-VTTTB Hai Phong, ngay(3 thangA/ndm 2025

V/v moi bao gi dich vu
cung cap suat dn

Kinh giri: Quy Cong ty

Can ct nhu cdu cua Trudng Pai hoe Y Dugc Hai Phong vé viée cung cAp suét an
cho ngudi tinh nguyén phuc vu céc nghién ctru Tuong duong sinh hoc; Nha truomg kinh
moi cdc cong ty, nha thau ¢ di ning luc kinh nghiém tham gia chio gi4 cung cip suét in
v6i céc yéu cau cu thé nhu sau:

1. Yéu ciu chung:
- Céc bira dn phai dat yéu ciu sau:
+ Dam bao vé sinh: Thyc phidm phai rd ngudn gdc, nha bép sach s&, ché bién hop
vé sinh va ding quy trinh c6 chirmg nhén an toan thue phim con hiéu lue. ..
+ Thanh phan dinh dudng can déi
+ Cung cép du nang lugng cho NTN
+ Giao hang ding gio (bita sang: tir 5h30 — 5hd5, bira trwa: 9h30-9h45, bira tbi:
16h30 — 16h45)
+ Pja diém cung tmg: Tang 11 Bénh vién Pai hoc Y Hai Phong, 225C, Lach Tray,
Ngé Quyén, Hai Phong.
+ S6 lugng bira an du kién: 198 bita séng va 1107 bira chinh (bira trua, tbi)
+ Thoi gian cung cap du kién: Théng 11,12/2025 dén thang 02/2026.
2. Yéu ciu bira #n sang
- Thanh phan suét an: Can chuin bi suat 4n theo yéu ciu sau: Sudt #n thir nghiém la suét
an giau nang lwgng (800 - 1000 kcal), nhiéu chat béo (chit béo cung cdp khoang 35%
ning lugng tir suit in). Céc thanh phén protein: lipid :carbohydrat déng gép mirc ning
lugng trong bira &n theo ti 1& khuyén cdo 1a 150:500 — 600:250
Dua vao thanh phén dinh dudng cta céc loai thirc 4n, suét an thir nghiém dugc qui dinh
dy kién nhu sau (c6 thé diéu chinh phi hgp dam bao nang lugng yéu ciu):

STT Thanh phan So Niing lwgng cung cap (Kcal)
lwgng Protein Carbohydrat Lipid

1 Banh mi 60-70g | 18,96-22,12 126,14-147,28 | 4,32-5,04

2 | Khoai tay chién | 60g 5,28 118,32 191,16

3 Trimg ga ran 2 qua 36,4 2,6 87,75

4 | Bo 10g 0,2 0,2 73,15

5 | Gidlua 50g 43,2 ; 0,0 24,75

6 | Stra twoi 110 mL | 13,64 35,2 31,68

Tong 117,68-120,84 |282,56-303,6 414,81- 415,53
815,1 — 839,97
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- Mot s6 luu ¥ chuan bi bira an thir nghiém:

+ Banh mi: chu y khdi lugng in trén bao bi. Lua chon loai banh mi c6 khéi lugng 30-
35g/14t

+ Bo: lua chon loai bo dudi dang vién nho ¢6 khoi lwong 8-10g/vién.

+ Trimg ga, sita tuoi: M&i NTN &n 2 qué trang va mot hop sita twoi 110mL.

+ Gio lua: Cét 14t theo diing khdi lwong yéu cau (50g/1ét).

T4t ca céc thuc phim phai rd ngudn gbc, dam bao vé sinh va dam bao han dung.

3. Céc bita in chinh
_ Céc bita &n chinh gdm bita &n trua va an toi.

- Yéu chu vé ning lugng: Mdi bita dn cung cap khodng 1400 dén 1600kcal,

+ Thuc don bita n khong chira cac loai thirc dn sbng, lanh va dé gay di img nhu tom,
cua, c4... Chil yéu la thirc an tir céc logi thit thong thuong nhu thit lon, thit bo, thit ga va
tring. Rau cit qua nén dung theo mua.

+ Thue don ¢6 thé thay dbi néu nha bép kho tim nguyén liéu nhung phai dugc sy déng
y ctia phy trach 1dm sang hodc nghién ctru vién chinh.

+ Mau thirc 4n can gitt lai trong 24h dé kiém nghiém lai khi can thiét.

Thoi diém giri bio gia chim nhét: Trude 17h00 ngay /0 /11/2025;

Yéu ciu bao gia: 01 ban chinh bang tiéng Viét, c6 dong d4u xac nhan cta don Vi
cung cap;

Pia diém nhin bso gi4: Phong Vat tu trang thiét bi.

Dia chi: Téang 1, Nha A, Trudng Dai hoc Y Dugc Hai Phong, s6 72A Nguyén Binh
Khiém, phuong Gia Vién, thanh phd Hai Phong.

Bao gia dién tir giri t6i dia chi Email: nttung@hpmu.edu.vn

Rét mong nhén dwgc sy quan tdm cia Quy Cong ty./.

Noi nhin: HIEU TRUONG
- Nhu kinh giri;

- Luu: VT, phong VTT"B@MM%/ :

PGS.TS Nguyén Vin Khii



