Phin 2. YEU CAU VE KY THUAT
Chwong V. YEU CAU VE KY THUAT

Muc 1. Yéu ciu vé ky thuat
Yéu cau vé k¥ thuét bao gdm cac ndi dung co ban nhu sau:
1.1. Gi6i thiéu chung vé dv 4n, géi thiu

- Tén goi thau: Mua sam hang hoa

- Chu dau tu: CPCS Coéng ty TNHH GFT Viét Nam

- Pja diém thuc hién: Thon Tat Thuong, xa Lac Phuong, Tinh Hai Phong.

- Thoi gian thuc hién hop dong: 5 ngay.

1.2. Yéu cau vé ky thuat

Yéu cau vé ki thuat bao gom: yéu cau vé k¥ thuat chung va yéu cau vé ki thuat
chi tiét dbi v4i hang héa thudc pham vi cung cip ciia goi thau, cu thé:

a) Yéu cau vé k¥ thuat chung:

- Nha thau cam két: Hang héa phai méi 100%, nguon nguyén li¢u dau vao c6 nguén
g0c, xuat xu ro rang.

- Banh nudng co thoi han sir dung 25-35 ngay; banh déo co6 thoi han sir dung tur
15-25 ngay, ngudn nguyén liéu dau vao co ngudn gde, xuat x rd rang.

~ -Nha thau phai c6 Gidy phép dang ky kinh doanh c6 nganh nghé kinh doanh thuc
pham (dinh keém tai liéu cung E-HSDT).

- Han str dung banh sau ram trung thu (ngay 15/08/2025 am lich): banh nuéng tdi
thiéu 15 ngdy; banh déo tdi thiéu 8 ngay.

- Nha thau phai dé xuat ky ma hiéu/ nhan mac, xuat x& cy thé ctia hang hoa va cac
thong so0 k¥ thuat chi tiét cia hang héa du thau.

-Co s6 san xuat 9() giéy chimg nhan v¢ sinh an toan thuc phém dat tiéu chuan
[SO22000:2018 hodc gidy to twong duong (dinh kém tai li¢u con hi¢u lyc cung E-HSDT).

-Nha thau c¢6 Béan tu cong bd san pham va phiéu kiém nghiém san pham di kém
Bén tu cong bo chat lugng san pham.

- Nha thau cam két san pham banh trung thu phai c6 glay chtng nhan xuét xuong
cua nha san Xuat d6i voi hang hod san xuat trong nudc hodc gidy chirg nhan ngudn goc
xuét xt C/O, gidy chimg nhan chit lugng C/Q dbi v6i hang hoa nhap khau (Gidy ching
nhan phai duoc ndp khi thuc hién hop dong).

- Nha thau phai cam két cac yéu cau vé dong go1, van chuyén va lap dat: Dong goi
hang hoa phai theo ding yéu cau ky thuat cua hop dong va cua nha san xuét. Van chuyén
hang hoa dén cac dia diém theo yéu cau cin ctr theo chi tiét lich giao hang cua bén nha
thau dé ra. Van chuyén hang hoa dén cac dia diém theo yéu cau cin ctr theo chi tiét lich
giao hang ciia bén nha thau dé ra.



b) Yéu ciu vé k¥ thuét cu thé:

Tom tit thong so ky thuat cua hang hoa, dich vu lién quan. Hang héa, dich vu lién
quan phai tuan thu cac thong sd ki thuat va tiéu chuan sau day:
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, Mot hop qua bao gom:
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- 01 tui gidy, trong d6 bao gom:

+ 01 banh nuéng thap cAm truyén t}léng lap xwéng jambon 140g

1.1 Thanh phan: Bt mi (27%), bot nép, duong kinh, dau thuc vat, md lon, ruou,
hat tiéu, tinh bot bién tinh (E1422), mut bi, vung tach, lac nhan, lap xudng,
mudi, hat dua, ngtl vi huong, hanh, mai qué 16, chét diéu chinh dd axit
(E500(ii)), jambon (thit ga), 1a chanh, mut quat, chanh, huwong vani, trimg
ga, chit lam am (E422), mau thuc pham (E110), chat bao quan (E202).

1.2 Cac yéu cau vé an toan thyc pham dép tmg ndi dung sau:
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2. Gidi han kim loai ning

STT | Tén chi tiéu Pon vi tinh | Mire t6i da
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|1 Ham luong chi (Pb) mg/kg 0.

3. Thong tin dinh dudng
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1.3 Chi tiéu: Nha thau c6 Ho so cong bd chét lwong san pham kém két qua thir
nghiém (nam 2025) dép tmg cic yéu cau vé an toan thuc pham.

+ 01 banh nwéng dau xanh la dira 140g
1.1 Thanh phén: bau xanh (15%), duong kinh tréng, duong trehalose, chanh, dau
thuc vat, bo thuc vat, bot 14 dira, mudi tinh, bot mi, tinh bot bién tinh (E1422), sita
whey, chat giit am (E422, E420), chat lam day (E415), chét diéu chinh do acid
(E514(i1), E500(ii)), mach nha, chat 6n dinh, chét xo lia mi, chat bao quan (E282,
E202), huong com, trimg, mau thuc pham (E110, Green V602:1-120).
+ Mbi chiéc banh dugce dung trong khay nhya, bao ngoai 14 tii nylon c6 in céac
thong tin ctia nha san xuat nhu: thuong hidu, thong tin san pham, ngay san xuat,
han str dung in r0 rang.
1.2. Cac yéu cau vé an toan thuc pham dép tmg ndi dung sau:
1. Giéi han vi sinh vit
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2. Gi6i han kim loai ning

STT | Tén chi tiéu Don vi tinh | Mirc ti da
1 Ham lugng chi (Pb) mg/kg 0.5
3. Théng tin dinh dudng
STT | Tén chi tiéu Pon vi tinh Mee,
cong bo
1 |Néng lugng Koalll00g: | 4794250
2 | Pam (Protein) g/100g 8.60 + 25%
3 | Carbohydrat g100g | 5364050
4 |Puong tng g100g | 596.:25%
5 | Béo téng (Total fat) &/100g 14.2 4 25%
6 |Natri mg/100g | 9854259

1.3 Chi tiéu: Nha thau c6 Hb so céng‘bé ghét lugng san pl}ém kém két qua thir
nghiém (ndm 2025) dap tng cac yéu cau vé an toan thuc pham.

+ 01 banh déo thip cAm truyén thong lap xwéng jambon 140g

1.1 Thanh phan: Bot nép chin (33%), duong kinh, dau thuc vat, mit bi, vimg tach,
lap xudng, duong trehalose, chat 1am 4m (E420, E422), chét diéu chinh d6 acid
(E262(i)), nudc cot chanh, hat dua, jambon (thit ga), mau thue pham (E110), nude
hoa buéi, huong vani, chat bao quan (E202, E211).

1.2. Cac yéu cau vé an toan thuc pham dap tng ndi dung sau:
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2. Gidi han kim loai ndng

STT | Tén chi tiéu

1 Ham lugng chi (Pb)

3. Thong tin dinh dudng

STT | Tén chi tiéu

| Pon vi tinh

mg/kg

Don vi tinh

Mire toi da

0.5

Mire cong

A
bo

| | Nang lugng Kcal/100g 326 + 25%
2 . Pam (Protein) 7 g/100g 3.83 £ 25%
3 | Carbohydrat 7 g100g | 743+25%
4 | Puong tong g/100g 51.3+25%
| fat g/100g | | 55.425%

5 | Béo tong (Total fat)
3 mg/100g ‘"

6 Natn

1.3 Chi tiéu kiém nghiém: Nha thau c6 Ho so cong bo chat luong san pham kem

két qua thir nghiém (nam 2025) dap ung cac yéu cau vé an toan thuc pham.

+ 01 banh déo dau xanh la dira 140g

1.1 Thanh phan: Bot nép chin (15%), dau xanh (5%), duong kinh triang, duong
trehalose, dau thuc vat, chanh, bo thuc vat, bot 14 dira, gelatin, tinh bt bién tinh
(E1422), sira whey, mudi, nudc hoa budi, chat gitr am (E420, E422), huong vani,
huong cém, chat lam day (E415), chat didu chinh d6 acid (E262(i), E514(i1)),
mach nha, chit 6n dinh, chat xo laa mi, mau thuc pham (Green V602:1-120), chat
bao quan (E202, E211, E282).

1.2 Céc yéu cau vé an toan thyc pham dap tmg nodi dung sau:
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2. Gi6i han kim loai ning

STT | Tén chi tiéu Pon vi tinh | Mirc ti da

1 Ham lugng chi (Pb) mg/kg 0.5

3. Thong tin dinh dudng

STT | Tén chi tiéu Pon vi tinh Mo
cong bo

1 | Nang lugng Koall100g 342 £25%

2 Pam (Protein) g/100g 3.35+25%

3 | Carbohydrat g1008 | 748 4259

4 |Duomg téng g100g | 3501959

5 | Béo téng (Total fat) g100g | 3354259

6 |Natri mg/100g | 340+25%

1.3 Nha thau c6 Hd so cong bé chit luong san phém kém két qua thir nghiém (nam
2025) dap tmg cac yéu cau veé an toan thuc pham.

+ Bénh c6 hinh vudng, kich thudc nhu sau:

Kich thudc banh (dai x rong x cao):
- Banh nudng 140g (Khuoén tron) :7,4x7,4x3,0cm =+ 0,2 cm
- Banh déo 140g (Khuon vuéng) :7,2x7,2x2,3cm+0,2cm
+ MO ta hoa tiét tung loai banh:

AN

- Bao bi chita banh duoc dong goi mang don chiéc mau trang chu dao.
- Kich thuéc bao bi chira banh:
(dai x rong x cao): 10,5 x 10,5 x 3,8 cm = 0,2cm
- Trén bao bi ¢6 in ngdy san xuit va han sir dung:
+ Han str dung banh nudng: 25 - 35 ngay
+ Han st dung banh déo: 15 - 25 ngay.
- Banh go6i mang mau trang co hoa tiét, duge dong trong vo hop chira 4 banh.
- Kich thudc vo hop banh: (dai x rdng x cao): 23 x 12 x 24 cm = lcm
Trén vo hop co in théng tin san pham va thong tin nha san xuat.
- Kich thuéc tai gidy (dai x rong x cao): 28 x 12 x 31 cm = lem
Tui gidy dung hop banh co in hoa tiét




- Hinh anh so bd vo hop va tai gidy:

%
(/ aan

# HOp 4 Banh

» Thap cam truyén théng lap xuéng jambon/ nhan chay mém cac vi

Noi dung chi tiét s& thong nhét v6i chi du tu khi ky két hop dong.

- Bat cit thwong hiéu, nhdn hiéu, md hiéu ndo néu cé trong bang yéu cau vé ky
thudt déu mang tinh minh hoa cdc tiéu chudn chat lwong, tinh ndng ky thudt yéu cau. Nha
thau c6 thé lira chon dy thau hang héa cé nguon goc, xudt xit, nha sdan xudt, thwong hiéu
phil hop véi diéu kién cung cdp nhung phdi dam bdo hang héa c6 tiéu chudn, théng sé
ky thudt, my thudt, kiéu dang, chirc ndng sir dung “twong dwong” hodc tot hon so véi
cdc yéu cdu & trén. Truong hop nha thau dé xudt hang héa twong dwong hodc tét hon
phdi cung cdp tai liéu chitng minh di kém bang so sanh.

1.3. Cac yéu cau khac:
1.3.1. Yéu cau vé hang mau:
- Yéu cau san pham hang mau
+ Thoi gian ndp san phim mau: Trong vong 05 ngdy 1am viéc sau thoi diém dong
thau theo thong bao moi thau da dugce dang tai trén hé thong mang dau thau quoc gia.
+ S6 lwong hang mau: 01 bo san pham dy du véi thong s6 k¥ thuat nhu yéu cau.
+ San pham mau du sd luong, ding quy cach Chu dau tu s& dwa vao st dung. San
pham mAu sau khi dwa vao st dung s& dugc danh gia dat/ khong dat theo céc tiéu chi nhu
sau: Quy cach, mo ta: chi tiét tai muc 1.2 - Chuong V.



+ Truong hop qué thoi han cung cip hang miu hodc san pham khéng dat cac yéu
cau k¥ thuat, Chu dau tu s& danh gia E-HSDT ctia nha thau khong dap tmg va thyc hién
tiép cac budc danh gia E-HSDT theo quy dinh.

+ Pja chi ndp hang mau: CDCS Cong ty TNHH GFT Viét Nam, Thon Tat Thuong,
xa Lac Phuong, Tinh Hai Phong.

1.3.2. Cac yéu cau khac:

- Nha thau phai cam két gia chao thau ctia nha thau da bao gdm céc loai chi phi
lién quan nhu: chi phi van chuyén, hang mau, thay thé san pham khéng dat yéu cau trong
qué trinh san Xuét, van chuyén do 13i ctia nha thau..., thué gia tri gia tang va cac loai thué,
phi khac theo quy dinh cta phap luat hién hanh.

- Nha thau cam két bd tri toi thiéu 9 nhan su cta nha thau dé hd tro phat qua cho
Chu déu tu tai 3 dia diém theo chi dinh cta Chi dau tu. B tri mdi diém 3 nhan su dé co
thé diéu tiét va phat qua tan tay cho cong nhan vién theo huéng dan ciia chu dau tu (Cac
dia diém phat dong thoi theo ké hoach ctia Chu dau tu)

- Cam két thay thé cac san pham bj 18i ké tir khi nhan dugc yéu cau ciia chu dau tu
la trong vong 12 gio.

- San pham dugc dat vao trong cac hop nhé trude khi xép vao hop carton 16n.

- Pong goi: Tuy theo kich thudc mdi loai qua khac nhau, nha thau déng goi hop
dung trong 1 thung carton 16n, dam bao an toan trong qua trinh van chuyén va luu trit.
Hang hoa dam bao méi, nguyén ven bao bi, khong tray xude khi giao hang.

- Nha thau phai thong bao cho Chil dau tu vé thoi gian ban giao hang hoa dé
nghiém thu theo cac ndi dung sau:

+ S6 lugng hang hoa yéu cau cung cap;

+ Chét luong hang hoa theo quy cach da duoc quy dinh
Muc 2. Ban vé

Khong c6 ban ve

Muc 3. Kiém tra va thir nghiém

Khong yéu cau.



