Phan 2. YEU CAU VE KY THUAT
Chuwong V. YEU CAU VE KY THUAT
Yéu cau vé ky thudt bao gom cdc ndi dung co ban nhu sau:
1. Gi6i thiéu chung vé du toan mua sim, géi thau:

- Tén du toan: Cung cép suét an dinh dué'ng nam 2026-2029 phuc vu nguodi bénh,
nguoi nha ngudi bénh va VCNLD tai co s¢ 2 bang ngudn thu vién phi bénh vién.

- Tén gobi thau: Goi thau 01: Cung cép suét an dinh dudng nam 2026-2029 phuc vu
nguol bénh, nguoi nha nguol bénh va VCNLD tai co s& 2 bang ngudn thu vién phi
bénh vién.

- Nguén von: Nguén thu vién phi bénh vién.

- Hinh thirc lira chon nha thau: Pau thau rong rii, qua mang.

- Phuong thtrc lya chon nha thau: Mot giai doan, mét tai ho so.
- Loai hop dong: Pon gia cb dinh.

- Thoi gian thyc hién goi thau: 36 thang.

Il. Muc tiéu cong viéc:

'Hoan thanh t6t cac cong viéc theo dy toan da duoc phé duyét phuc vu Cung cap
suat an dinh dudng nam 2026-2029 phuc vu nguoi bénh, ngudi nha ngudi bénh va
VCNLD tai co s¢ 2 bang ngudn thu vién phi bénh vién.

I11. Yéu cau k¥ thuit ciia géi thau
Yéu cau vé k¥ thuat bao gdm cac ndi dung co ban nhu sau:
1. Gi6i thiéu chung vé géi thau:
- Tén g6i thau: Goi thau 01: Cung cip suét an dinh dudng nam 2026-2029 phuc vu
ngudi bénh, nguoi nha ngudi bénh va VCNLD tai co s¢ 2 bang ngudn thu vién phi
bénh vién.
a) S6 luong suat an du kién trong 3 nim: 1.374.445
- Nam 1: 291.525
- Nam 2: 452.500
- Nam 3: 630.420
b) Dia diém thuc hién: Bénh vién Phu san Trung wong - thon Ngoc Than, xa Kiéu
Phu, Ha Noi.
2. Danh muc, s6 lwgng suit in dy kién:

2.1. Suat an nhan vién

STT Danh muc PVT | So6lwong | Mo ta hang héa | Ghi chu

) ’ Theo Yéu cau
1 Suat in sang Suat 30.460 thyc don cho
nhan vién y té

Nhan vién
tu chi tra




Ngay thuong Suat | 242.880
Suit . ]
, in | Ngay lé + tét duong Suat 885
trua | T&t am lich (4 ngay
+ 101 | 4y 30 thang chap dén | Suét 710
mung 3 thdng giéng)

Tong sb suit 274.935

Yéu cau thuc don cho nhan vién y té

Co s0 ché bién suat an phai ché bién theo ding yéu cau chung cua tirng suat an va

cau trac thyc don cua Bénh vién Phy san Trung wong nhu sau:

Danh Yéu ciu chung
muc
1. Cau triic mdi suit in com:
Thuc don mdi bita s& c¢6 03 thuc don dé nhan vién y té chon lyva.
- Mbi thyc don c6 tong 7 moén bao gom:
Suit 01 mén com trang: Gao t6i thiéu 150g/sudt an (la gao tam hodc tuwong dirong).
An 01 mén man 1: Danh sdach va dinh luong theo bang mon man [ (bang 1).
01 mén man 2: Danh sach va dinh luong theo bang mon man 2 (bang 2).
01 moén phu: Danh sach va dinh lwong theo bang mon phu (bang 3).
01 mon rau/cu qua: Pinh luong theo bang rau cu qua (bang 5).
01 mon canh rau cu qua: Pinh luwong theo bang canh rau cu qua (bang 6).
01 moén trang miéng: Danh sdach va dinh luong theo bang trang miéng (bang
7).
2. Yéu cau vé thue pham: 13 phan thuc phém song sach khong tinh ty 18 thai
bo cia thuc pham va khong tinh xuong. (Dbi voi thit ga, thit vit, ca va suon
lon: dinh luong thuc pham bao gdm ca xuong)
tr\u’a - Nang luong tbi thiéu 800 kcal.
\S/l?{it - Mon cai thién: danh sdach va dinh luong theo bang mon cai thién (bang 4).
an toi |- Gia vi tuy chinh theo mon an.
- Tan sudt cach ghép cdp maoi sudt dn:
+ 2 loai sudt dn khac nhau mdi loai tir to hop cac thuc phém khac nhau.
+ Trong 1 sudt an mén man 1 va mén min 2 khéng duoc tring ciing nguyén
liéu thuc phérn vO1 nhau.
+ Cach ghép cap trong 1 suat &n mon man 1, mén man 2, mén phuy, canh rau,
trang miéng va cach ché bién mon an do chu dau tu quyét dinh, moi thay d6i
vé cach ché bién cac mon trong thuc don phai bao lai chil dau tu.
H+ Tén sudt xudt hién cac nhém thyc pham theo bang.
3. Yéu ciu vé hinh dnh minh hea: Tdi thiéu 03 thyc don.
1. Cau triic mdt suit in sang:
Sudt [Thuc don mot sut an sang s€ c6 2 mon nudc hodc 1 mon kho.
an 2. Yéu cdu vé thwe pham: 13 phan thuc pham song sach khéng tinh ty 16 thai
sang  |bo cua thuc pham va khong tinh xwong. (Di vé6i thit ga, thit vit, ca va sudn

lon: dinh luvong thuc phém bao gém ca xuong)




- Ning luong tbi thiéu 450 kcal.

- D61 voi moén nude: nguyén lidu va dinh lwong theo bang moén nude sudt an
sang (bdang 8).

Luu ¥: Banh phé/bun/mién: ban banh phd can duge tran trude khi chan, dam
bao nhiét 46 nong tbi thiéu 80°C sau khi chan.

D061 voi mon kho: nguyén lieu va dinh luong theo bang mon kho sudt an sang
(bang 9) voi mon an kem la sita chua va sira hat.

- Gia vi tuy chinh theo mon an.
+ Cach ché bién moén an do chu dau tu quyét dinh, moi thay doi vé cach ché
bién cac mon trong thuc don phai bao lai chu dau tu.

3. Yéu cau veé hinh dnh minh hoa:

- Téi thiéu 02 thuc don mén nuée, 1 thue don mén khé.

Danh Yéu cau chung
muc
1. Cau triic mdi suit in com:
- Mbi thyc don c6 tong 7 moén bao gom:
01 mon com trang: Gao tdi thiéu 150g/sudt dn (la gao tdm hodc tuwong dwong).
Suat |01 mén chay 1: Danh sdach va dinh lwong theo bang moén chay I(bang 10).
ian 01 mon chay 2: Danh sdach va dinh luong theo bang mon chay 2 (bdang 11).
chay |01 mon chay phu: Danh sach va dinh liwong theo bang mon chay phu (bdng|
trua [12).
va 01 moén rau/cu qua: Dinh lwong theo bang rau (bang 5).
suat |01 mon canh rau ci qua: 30g rau.
an 01 mon trang miéng: Danh sach va dinh lwong theo bang trang miéng (bang
chay ). . : —
toi 2. Yéu cau vé thye pham: la phan thyc pham song sach khong tinh ty 1€ thai
b6 cla thuc pham, va khong tinh xuong. (Dbi voi thit ga, thit vit, ca va suon
lon: dinh lu:ong thuc pham bao gdm ca xuong)
- Nang luong tbi thiéu 750 keal.
- Gia vi tuy chinh theo mon an.
-Tén sudt cdach ghép cdp méi sudt an:
+ 1 loai sudt an khac nhau mdi loai tir to hop cac thuc pham khéc nhau.
+ Cach ghép cip trong 1 sudt an moén chay 1, mén chay 2, mén phu, canh rau,
trang miéng, va cach ché bién moén an do chu dau tu quyét dinh, moi thay do6i
vé cach ché bién cac mon trong thuc don phai bao lai chi dau tu.
3. Yéu ciu vé hinh dnh minh hoa:
- Ti thicu 03 thuc don.
«[1. Céu triic mot suit iin sang:
?uat Thuc don mét suét an sang s€ cO 3 thyc don: s€ c6 2 mén nudc hodc 1 mén
ar‘: kho.
gér?é/ 2. Yéu cdu vé thwe pham: 13 phan thuc pham sdng sach khéng tinh ty 1& thai

b6 clia thuc pham va khong tinh xwong.

- Niang luong tbi thiéu 300 kcal.
- D6i v6i moén chay sang: nguyén lidu va dinh lwong theo bang mén chay sudt
an sang (bang 13).

Luu ¥: Banh phé/bun/mién: bun banh phd can dugc tran trude khi chan, dam

bao nhiét do nong tdi thiéu 80°C sau khi chan.



- Gia vi tuy chinh theo mon an.

+ Cach ché bién moén an do cha dau tu quyét dinh, moi thay ddi vé cach ché
bién cac mén trong thuc don phai bdo lai chu dau tu.

3. Yéu cau veé hinh dnh minh hoa:

- Téi thiéu 02 thuc don mén nuée, 1 thue don mén khé.

Céc bang thwc pham va thwe don chi tiét:
Bang 1: Mon mén 1

Ky hiéu Thyc phim Pinh lwong TAan suét Yéu ciu
NVMLO1 Thit lon 100g <6 lan/ tuan
NVM1.02 Suon lon 120g > 4 1an/ tuan
NVM1.03 Thit ga 1209 <3 lan/ tuan - Pui ga CN
L X N - Bo dau, ¢b va chan
NVM1.04 Thit vit 1509 <2 lan/ tuan 1 cons 6ng sach >2.5kg
NVM1.05 Cé trém 150g <5 ln/ tudn - B6 dau va dudi
' - - 1 con song sach >2.5kg
NVM1.06 Toém 80g > 3 1an/ tuan - Size 50-60 con/kg
NVM1.07 Thit bé 80g > 2 lan/tudn
NVMZ1.08 | Thit bo loai I 80g > 2 an/tudn
NVM1.09 Muc 14 80g > 2 lan/ tuan
Bang 2: Mon méan 2
Ky hi¢u Thue pham Pinh lwgng Tan suat Yéu cau
NVM2.01 Thit lon 40g <7 lan/ tuan Tuoi sng
NVM2.02 Thit ga loc xuong 409 <03 lan /tuan Tuoi song
NVM2.03 C4 trdm 40g <02 lan /tuan Tuoi song
Dau phy 80g A A
au phy -
NVMZ2.04 Thit lon 254 <3 lan/ tuan
Thit lon 30g o Nem ran
NVM2.05 Mién, ndm, mdc nhi, 14 <3 lan/tuan
nem 20g
NVM?2.06 Trimg ga ta 209 02 14n /tudn Trimng cuon
Thit lon 209
Cu/qua 50g
NVM2.07 Dau phu 30g <3 lan/ tuan
Thit lon 20g
NVM2.08 Tém 40g <2 lan/ tuan Tuoi song
NVMZ2.09 Thit bo loai I 409 <2 lan/ tuan
Bang 3: Moén phu
Ky hiéu Thyc pham Pinh luong TAan suét
NVPHU.01 Pau phu 60g <4-5 lan/ tuan
NVPHU.02 Tring ga ta 509 < 2-3 1an/ tuan




NVPHU.03 Lac nhan 25g <2-3 lan/ tuan
NVPHU.04 Gio/Cha lon 209 < 2-3 lan/ tuan
Bang 4: Mon cdi thién chi phuc vu bira trua
Ky hiéu Tén mon Thyc phim Pinh lwgng Tén suit
Bun tuoi 2509
L,z Ca r6 phi loc 120g N ,
<
NVTCT.01 Bun ca cham Dau phu 80g <2 lan/ thang
Rau/rau thom 50g
Bun tuoi 250g
Bin thit niu eid Thit lon 1009
NVCT.02 | o ninanes Méng gio 30g <2 130/ thang
cay - -
Nem ran (thit lon) >15¢g
Rau/rau thom 50g
Bun tuoi 2509
Thit bo loai | 90g
s . Dau phu 60 X
: : <
NVCT.03 Bun bo nam bd Lac nhin 10g <2 lan/ thang
Hanh kho+ Rau/rau 50
thom g
Gao 150g
NVCT.04 | C dua bé Thitbo logi ] = <1 lan/th
. om rang dua bo Trimg ga ta 509 <I lan/thang
Rau/ rau thom 509
Bang 5: Mon rau cu qua
Ky hiéu Thue pham Dinh lugng Tén suat
NVRAU.01 Rau ct qua theo mua 200g Rau 14 > 8 loai/ tudn
Bang 6: Mon canh rau ci qua
Ky hi¢u Thue pham Pinh lwgng
NVCANH.01 Rau ct qua theo mua 30g
Thit/tép 29
Bang 7: M6n trang miéng
Ky hi¢u Thue phim Pinh lwong | Tén suit Yéu ciu chung
NVTM.01 | Hoa qua theo mua 100g 4 1an/ tuan (chubi, quyt, cam...)
Ning luong t6i thiéu
Sita chua uén 70kcal/100ml, ham lugng
NVTM.02 (65ml) 8 659 6 1an/ tudn | dam tdi thiéu Ig/100ml, s6
lwong loi khuén t6i thiéu 4
ty/100ml.




Stra chua it duong dang dong
hop trong luong t6i thiéu
100g, nang lwong tbi thiéu

NVTM.03 Stta chua an 100g 4 1an/ tuan 80 kcal/100g, ham luong
dam t4i thiéu 3.5g/100g,
ham luong canxi toi thiéu
100mg/100g.
Bang 8: Bira sing mon nudc
Ky hié¢u Thye pham Dinh lugng

Banh pho tuoi 150g
NVS.01 Thit ga ta xé 60g
Rau 30g

Bun tuoi 220g
Thit moc 70g
NVS.02 Bau phu 30¢
Rau 30g

Banh pho tuoi 150g
NVS.03 Thit bo loai I 60g
Rau 30g

Bun tuoi 220g
Tom 30g
NVS.04 Thit lon nac 30g

Trang cut 3 qua
Rau 30g

Bun tuoi 220g

Cua dong 10g

NVS.05 Pau phu/Gio tai 50g
Thit bo 45¢

Rau 30g

Bun tuoi 220g

Thit ga ta xé 40g

NVS.06 Trung ga 50g
Tom 20g

Rau 30g

Bun tuoi 220g

Ca 16 loc 70g

NVS.07 Cha c4 308
Rau 30g

Bun tuoi 220g

NVS.08 Thit vit xé 60g
Rau 30g

Bun tuoi 220g

Muc 6ng 20g

NVS.09 Tom 20g
Thit lon 30g

Rau 30g




Bing 9: Bira sing mon kho

Ky hiéu Thanh phén Pinh lwong Yéu ciu chung
Banh cudn 250g
Thit lon 50g
NVS.10 -
Cha lua/ Gi6 lua 50g
Rau/Dua gop 50g
Bun tuoi 2509
NVS.II C4 tram 100g
Rau 509
té 50 . . .
G?O © Stta chua udng nang luong toi thiéu
Thit lon 609 70kcal/100ml, ham luong dam tdi thiéu
NVS.12 £ ) PSS
Tring ga ta 100g 1g/100ml, SO luong loi khuan t6i thiéu 4
. i/1 1.
Stra chua udng 1 hop 65ml (i/100m
) + Quy cach banh bao: Banh bao nhén thit
Banh bao 1109 trung (2 tring cut); thanh phan: Bt banh
bao (bot mi, nudc, bot dau n;‘mh, bt no)
(5’0%), thit heo (25%), cu ’sén, moc nhi,
nam huong, tring cat, mién dong, hanh
tim, t6i, duong, muoi, ti€u, hat ném,.......
NVS.13 I POV, Ak
Sita tuoi . duoc ché bién tr nguyén liéu c6 ngudn goc
180ml 1'hop 180ml rd rang, dam bao an toan v¢ sinh thuc
pham. ) i
+ Sitra tuoi d(’)’ng h(f)p toi thiéu 180ml,
nang luqng téiq thieu 60 kcal/100ml,
lugng dam t6i thiéu 3.1g/ 100ml.
Gao nép 1409
Trong ga ta 50g
Rau/Dua gop 50g
Gao nép 1409
Gio lya 80g
NVS.15 Trong ga ta 50g
Ngo ngot 30g
Drtra nao 59
Rau/ dua gop 50g
My tém 150g
Galoc 60g
NVS.16 ; :
Triung ga ta 50g
Rau cu 309




Bang 10: Mon chay 1

Ky hi¢gu | Thwe pham | Dinhlwgng | Kyhi¢u | Thue pham | Dinh lugng
Nam déng cb 30g DPéu phu 120g
Hat sen 70g Néam dui ga 70g
NVC1.01 Dau hii non 120g H‘Heillttt’leu : S5¢g
Ca rét 30¢g NVC1.06 an télim va 5g
Rau mui 5g Hanh mui 5g
A Dau dau
Pau ngu 100g trong 10g
Khoai sg 100g Dau cove 100g
NVC1.02 Ngo gai 10g DY“ggA o8
\ au dau
Ngo om 5g NVC1.07 frong 10g
Dau dau tuong 10g Toi béim va 5¢g
Moc nhi 5¢g Khoai tay 30g
Carét 30g Ca rét 30g
Cu dau 30g 6t xanh 30g
Nan;{llllgong 5¢g NVC1.08 Nam huong 20g
NVC1.03
Bun rong 30g Tau hii 120g
A Dau dau
Dau phu 50g fwrong 10g
Hanh tay 10g Dau cove 100g
Banh trang 20g Nim 50g
Dau dau
bau ph 150 : 10
aup 8 NVC1.09 twong 8
Ca chua 50g Ca rot 20g
NVC1.04 Rau thom 10g Hanh, ngo 10g
tuoi
Hanh 14 5g Gia 150g
Dau d4u tuong 2Qg bau phu 100g
NVC1.10
Dau xanh 50g He 50g
) Dau déu
bau phu 100g frong 10g
Tau hii k 5
NVC1.05 MY g
La ngo, 0t cay 10g
Bot chién gion 25g




Bang 11: Mén chay 2

Ky hiéu Thyuc phim | Dinh lwong Ky hiéu Thyc phim | Pinh lwong
Tao xoan kho 5g Cai chip 120g
Chudi xanh 100g Nam huong 10g
NVC2.01 NVC2.06 N
Dau phu 100g Dti‘;gg“ 10g
Rau tligtté’ la 10g Hanh bam Sg
Néam tuoi 30g Trung ga 100g
Dau hii non 100g Ca rot 10g
Nve2.02 Bingd 150g NVC2.07 Ca chua 10g
Rau mfa‘ hanh 10g Hanh tay 10g
Rong bién 3g Hanh 14 5S¢
Hat sen 50g Bap cai 150g
NVC2.03 I\I?;rrll;(i;n 2SOgg Télcljléhréiy zgi
NVC2.08 Nom kim
bau hii non 100g cham 70g
Dau phu 100g Hanh 14 5¢
Muép ding 120g Sup lo 50g
NVC2.04 Ca rét 30g Ca rot 30g
Nam huong 10g NV€2.09 Nam huong 5g
Ngo6 hat 20g Bap cai 50g
Ca tim 120g Dau cove 20g
Pau phu 100g Bi dé 150g
NVC2.05 Nam rom 20g NVC2.10 Hat sen 50g
Ca chua 10g Cu sen 30g
Tia t6 hanh hoa 5¢g
Béng 12: Mén chay phu
Ky hi¢u Thuc phim Dinh lugng
NVCPHU.01 bau phu 60g
NVCPHU.02 Trung ga ta 50g
NVCPHU.03 Lac nhan 259




NVCPHU.04 Rau/ct/dau d6 qua theo mia 80g
NVCPHU.05 Céc loai nAm 409
Bang 13: Mon sang chay
ren Thue . pen Thue .
Ky hi¢u phim Dinh lwgng Ky hi¢u phim Dinh lwgng
Banh cuén 200g Gao té 60g
NVCS.01 ~ NVCS.06 5
bau phu 50g Do den 40g
Nam 20g DPéu phu 70g
Béanh bao .
NVCS.02 chay nm 120g Gao te 50g
Stra tuoi 180ml Pau do 30g
Mién dong 100g NVCS.07 Dira nao 50g
L tuy chinh
Ca rét 20g L4 dia rua theo
sach e
mon an
NVCS.03 ’ Gao nép cai
Nam huong 10g hoa 100g
vang
Dau phu 50g bau xanh 30g
NVCS.08
Gia d6 30g Hanh kho S5g
Bun tuoi 150g Bot ngh¢ S5¢g
Tau hii ky A A
Kkho 50g Dau thuc vat 10g
) Gao nép cai
Nam bao ngu 30g hoa 100g
vang
NVCS.04 Ca rbt 30g Ngb hat 50g
Xa lach 50g NVCS.09 bau xanh 30g
Gia do 30g Hanh kho S5g
Dau dau 10g Déu thuc vat 10g
tuong

10




Gao nép cai
Hanh mui 10g NVCS.10 h‘oa 100g
vang
Gao té 50g Lac nhan 30g
Do xanh 30g
NVCS.05 Bido 100g
Stra hat tuoi 180ml
Bing 14: Thuwe don ngay 1€ + tét duwong
Ky hi¢u Thuc phim Dinh lwgng Ghi chu
Thit quay - Bo sot tiéu den - Banh bao chién - Canh xwong khoai so -
Hoa lo xao
Gao té 1209
Thit ba chi ngin 90g
Thit than bo 80g
NVLS.01 | Banh bao chién 1 cai 30g
Lo xanh,ca rot xao 150g
Xuong cuc suon than 30g 1-2 miéng
Khoai sg 50g 5-6 miéng
Quyt 1 qua 110g/qua
Swon chua ngot - TOM chién- Cai bap xao - Canh dwa chua niu
xuwong- Sira chua it dwong
Gao té 120g
Sudn than lgn bo cuc 1409 2miéng
NVLC.01 T6m bién 60g 2 con
Cai bap 150g
Xuong cuc sudn thin 30g 1-2 miéng
Cai be 20g
Sira chua it dwong 1 hop 100g/1 hop
T6m chién - Bo xao khoai tdy - Canh cai xanh nu thit- Cai thao ludc
Gao té 1209
T6m bién 60g 2 con
NVLS.02 Thit than bo 80g
Cai thao 1509
Khoai tay thai con chi, chién trudc 50g 8-10 miéng
Cai xanh 50g
Thit néu canh 10g
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Sira chua it dwong 1 hop Hop 100g

Thit quay - Swon rim mim - Canh khoai so - Su su ludc - Sira chua

uong
Gao té 120g
Thit ba chi ngin 1109
NVLC.02 Suon than lgn bd cuc 1409
Su su 150g
Xuong cyc suon thin 30g 1-2 miéng
Khoai so 50g 5-6 miéng
Sira udng 1én men it dwong 1lo 65ml

Ga chién, bo bit tét, khoai tay chién, su su ludc, canh rau ngét

Gao té 120g
bui ga chién gion 1509
NVLS.03 Thit than bo 80g
Khoai tay chién 50g
Su su 150g
Canh rau ngot 509
Stra chua it duong 1 hop Hop 100g
Ca qua sot tiéu, thit chan gio luc, dd qua xao,canh bi
Gao té 1209
Caqua 130g
NVLC.03 Thit chan gio 100g
Db qua 150g
Bi xanh 50g
Sira udng 1én men it dwong 11o 65ml

Bang 15: Thuwe don ngay tét am lich (4 ngay: tir 30 thang chap dén mung 3 thang giéng)

Ky hiéu Thuc phim Dinh lwgng Ghi chua

Ga hip 14 chanh - Gio x40 - Gid bo - Canh béng - Siip lo' x40 bo nam -

Banh chung - Nuwdc ngot, hoa qua

Gata 2309

Gio bo 309
Béng 50g 4-5 miéng

Thit nac vai 209
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Lo xanh+lo tring+ su hao+ ca rot 80g
Gio song 20g
Lo xanh+ tring+ ca rot 130g
N4m huong 10g
Thit bo 50g
Gao té 150g
Banh chung 509
Quyt sai gon 1 qua 120g/qua

Ca tram kho, swon xao chua ngot,su hio ca rot xao mé ga,canh

dwa nau swon,com trang, nuwéc ngot, sira chua

C4 tram 240g
Suon lon 3009
Su hao, ca rét 150g
NVTC.01 Me ga 50g
Dua cai be 100g
Xuong cuc 100g
Gao te 120g
Stra chua 1 hop 1009/ hop
Nudce ngot 1 lon/chai 320ml
Ga hép 14 chanh, ca qua sot,canh béng,cai ngdng xao bo, com
trang, quyt sai gon
Gata 200g
Cé qua 160g
Bong bi 50g 4-5 miéng
Thit nac vai 209
NVTS.02 Gio séng 20g
Lo xanh+lo tring+ su hao+ ca rot 80g
Cai ngdng 150g
Thit bo 30g
Gao té 125¢g
Quyt sai gon 1 qua 150g/qua
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Banh chung

50g

Swon xao chua ngot, gio bo canh dwa nau swon, stp lo' ca rot

X240 meé ga, com trang, sira chua, nwéc ngot

Suon than lon 3009
Gio bo 759
Dua cai be 100g
NVTC.02 Xuong cuc 1009
Lo xanh+ trang+ ca rot 2509
Mé ga 509
Gao té 125¢
Nudc ngot 1 lon/chai 320ml
Stta chua 1 hop 100g/hdp
Ga hap 14 chanh, ca qua sot, canh bong, sup lo xao thit bo, quyt
sai gon, banh chung
Gata 200g
Cé qua 130g
Bdng bi 50g 4-5 miéng
Thit nac vai 209
NVTS.03 Gio song 20g
Lo xanh+lo tring+ su hao+ ca rot 80g
Lo xanh+ trang+ ca rot 160g
Thit bo 409
Gao te 120g
Quyt sai gon 1 qua 150g/qua
Béanh chung 50g
Swdn xao chua ngot, gid lua, canh dwa niu swon, Cii ngdng xao
bo, com tring, sira chua, nuéc ngot
Suon than lon 3569
NVTC.03 Gio Tua 15
Dua céi be 100g
Xuong cuc 100g
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Cai ngdng 150g
Thit bo 50g
Gao té 125¢g
Nudc ngot 1 lon/chai 320ml
Stta chua 1 hop 100g/hop

Ga hap la chanh, ca qua sdt, canh bong, bap cai lude, quyt sai

gon, banh chung

Gata 2509
Ca qua 160g
Béng bi 509 4-5 miéng
Thit nac vai 209
NVTS.04 Gio song 20g
Lo xanh+lo tring+ su hao+ ca rot 80g
Bip cai 1509
Thit bo 409
Gao te 140g
Quyt sai gon 1 qua 150g/qua
Béanh chung 50g
Ga quay,gio lua rim tiéu, su hao ca rot xao thit bo, canh dwa,
com tring, nwéc ngot, sira chua
Gata 350g
Gio lua 50g
Su hao+ ca rét 1509
NVTC.04 Thit bo 509
Dua cai be 100g
Xuong cuc 100g
Gao te 125¢g
Nudc ngot 1 lon/chai 320ml
Stra chua 1 hop 100g/hop
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2.2. Suit dn ngwoi bénh ndi tri, ngoai tri va nguwdi nha

2.2.1. Suit dn nguoi bénh ndi tri

Danh muc hang

TT héa Ma Ky hiéu S6 lwong bVT Mbo ta hang hoa
1 BTO1.1 9235 Suit
2 BTO01.2 9235 Suit
3 . | BTO1.3 9235 Suat
4 | Chédoanchocic iy 7915 Sudt o
bénh thong thuong Z Tuong g voi
i va sudt An tiéu BTOLS 7915 Suat thuc don dinh
6 chun BTO01.6 7915 Suat em
7 BTO01.7 7915 Suit
g | (1700-1800 Keal) =mrcnrg 7915 Suat
9 BTO01.9 7915 Suat
10 BT01.10 7915 Suat
11 BTO02.1 9235 Suat
12 BT02.2 9235 Suat
13 o | BT02.3 9235 Suat
14 ]Shi‘zﬁ?n "31‘10 ¢4 "BT02.4 7915 Swht | oo
57| e oo ots [ sui | (e e
16 chudn BT02.6 7915 Suit  em
17 (1900-2000 Keal) BT02.7 7915 Suat
18 BTO02.8 7915 Suit
19 BT02.9 7915 Suit
20 BT02.10 7915 Suit
21 BT04.1 17730 Sudt | Bita chdo 500ml
22 L oan g BT04.2 17730 Sudt | co trang miéng di
h h4o ch : .
23| Chedochdocho mamn s 17730 Suat kém
cac bénh thong z , .
24 thudng BT04.4 17730 Suat Tuong ung vo1
25 BT04.5 17730 Suét thye lffm dinh
cm
26 Ché d6 soun s | BL05.1 100 Suit Soup 1800ml
27 ° Soup @ BT05.2 100 Suit | Tuong img véi
sonde bénh thong thue don dinh
28 thudng BT05.3 100 Suét e
cm
Ché do dinh dudng Chazg;;% xay
29 | ¢hongudibenh hau | 4, ) 110515 Suit | Tuong tng véi
phau giai doan khoi ,
05 R thuc don dinh
ong ruot \
kém
31 DDO1.1 310 Suit
32 DDO01.2 310 Suat
33 DDO1.3 310 Suit
34 | Ché d6 dinh dudng | DDO1.4 265 Suat | oo
35 | cho bénh dai thao | DDOL.S 265 Suat tﬁ?gﬁ%ﬁ
36 duong don thuan | DDO01.6 265 Suat  kem
37 | (1700-1800 Kcal) | DDO1.7 265 Suit
38 DDO1.8 265 Suit
39 DDO01.9 265 Suit
40 DDO1.10 265 Suit
41 | Ché do dinh dudng | DD02.1 310 Suit Tuong tmg véi
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42 cho bénh dai thao | DD02.2 310 Suét thuc don dinh
43 | duong donthudn | DD02.3 310 Suét kém

44 | (1900-2000 Kcal) | DD02.4 265 Suét

45 DD02.5 265 Suét

46 DD02.6 265 Suét

47 DD02.7 265 Suét

48 DD02.8 265 Suét

49 DD02.9 265 Suét

50 DD02.10 265 Suét

51 DD04.1 4435 Suét

52 | Ché a6 chaocho |DD04.2 4435 Suat Tuong tng v6i
53 | bénh dai thao duong | DD04.3 4435 Suét thuc don dinh
54 don thuan DD04.4 4435 Suét kém

55 DDO04.5 4435 Suét

61 SKO1-1.1 615 Suét

62 SKO01-1.2 615 Suét

63 SKO01-1.3 615 Suét

64 | Ché do an cho phu | SK01-1.4 530 Suét Tuone (e véi
65 | nitco thai 6 thang | SKO1-1.5 530 Suat o %(m %inh
66 dau (1700-1800 | SKO1-1.6 530 Suat " em

67 Kcal) SKO01-1.7 530 Suét

68 SKO1-1.8 530 Suét

69 SK01-1.9 530 Suét

70 SKO01-1.10 530 Suét

71 SKO01-2.1 615 Suét

72 SK01-2.2 615 Suét

73 SK01-2.3 615 Suét

74 | Ché d6 an cho phy | SK01-2.4 530 Suat Tuone fme véi
75 | nircé thai 6 thang | SK01-2.5 530 Sudt | /008 e
76 dau (1900-2000 | SK01-2.6 530 Suat  em

77 Kcal) SK01-2.7 530 Suét

78 SK01-2.8 530 Suét

79 SK01-2.9 530 Suét

80 SKO01-2.10 530 Suét

91 SK02-1.1 310 Suat

92 SK02-1.2 310 Suét

93 SK02-1.3 310 Suat

94 | Ché d6 an cho phu | SK02-1.4 265 Suat Tuong g véi
95 | nitco thai 3 thang | SK02-1.5 265 Suat thoc don dink
96 | cudi(1900-2000 | SK02-1.6 265 Suat  em

97 Kcal) SK02-1.7 265 Suét

98 SKO02-1.8 265 Suat

99 SK02-1.9 265 Suét

100 SK02-1.10 265 Suat

101 SK02-2.1 310 Suat

102 | Ché d6 an cho phu | SK02-2.2 310 Suét Tuong tmg v6i
103 | nitco thai 3 thing | SK02-2.3 310 Suat thiro don ik
104 | cudi (2100-2200 | SK02-2.4 265 Suat em

105 Kcal) SK02-2.5 265 Suat

106 SK02-2.6 265 Suét
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107 SK02-2.7 265 Suit
108 SK02-2.8 265 Suit
109 SK02-2.9 265 Suét
110 SK02-2.10 265 Suit
111 SK03-1.1 4310 Suét
112 SK03-1.2 4310 Suit
113 SK03-1.3 4310 Suit
114 o .| SK03-1.4 3695 Suit ) ..
115 | Chédoanchoba FFoprnams 3695 Suat Tuong img voi
me cho con bl 7 thuc don dinh
116 (1900-2000 Kcal) SK03-1.6 3695 Suit Kom
117 SK03-1.7 3695 Suit
118 SK03-1.8 3695 Suit
119 SK03-1.9 3695 Suat
120 SK03-1.10 3695 Suit
121 SK03-2.1 4310 Suat
122 SK03-2.2 4310 Suit
123 SK03-2.3 4310 Suit
124 o . | SK03-2.4 3695 Suit ) ..
125 | Chéddanchoba oo 3695 Suit | Luongungvol
me cho con b 7 thuc don dinh
126 (21002200 Keal) SK03-2.6 3695 Suit K
127 SK03-2.7 3695 Suat
128 SK03-2.8 3695 Suat
129 SK03-2.9 3695 Suat
130 SK03-2.10 3695 Suat
131 SK04-1.1 1230 Suit
132 SK04-1.2 1230 Suit
133 o SK04-1.3 1230 Suat
134 TQhe do a*.i?ht%t SK04-1.4 1055 S
135 15 o san £13L ANE [y 0g.1 5 1055 Suft_| | Uone me Ve
136 | "WY€ apf i}l)y © 'SK04-1.6 1055 Suét ue k;nn
137 ’ SK04-1.7 1055 Suat
1700-1800 Kcal ;
13g | (1700-1800Keal) oo g 1055 Sult
139 SK04-1.9 1055 Suat
140 SK04-1.10 1055 Suat
141 SK04-2.1 1230 Suit
142 SK04-2.2 1230 Suat
143 o SK04-2.3 1230 Suit
144 T(ihe do al?{‘ht%t SK04-2.4 1055 Swht | oo
5| (T o o i 1055 suis| ent e
146 | ™Y pf H)y ? 'SK04-2.6 1055 Suét " o
147 ’ SK04-2.7 1055 Suat
1900-2000 Kcal :
123 ] ¢ cal) FSKoa2 8 1055 Sudt
149 SK04-2.9 1055 Suat
150 SK04-2.10 1055 Suét
161 SK05-1.1 2155 Suét
162 | Ché do an cho bénh | SK05-1.2 2155 Suit T ) .
163 | dai thao duong thai | SK05-1.3 2155 Suét ﬂﬁlgﬁﬁiﬁl
164 ky SK05-1.4 1850 Suit em
165 | (1700-1800 Kcal) | SK05-1.5 1850 Suét
166 SK05-1.6 1850 Suit
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167 SK05-1.7 1850 Suét
168 SK05-1.8 1850 Suét
169 SK05-1.9 1850 Suét
170 SK05-1.10 1850 Suét
171 SK05-2.1 2155 Suét
172 SK05-2.2 2155 Suét
173 SK05-2.3 2155 Suét
174 | Ché d6 an cho bénh | SK05-2.4 1850 Suat Tuong tmg véi
175 | dai thao duong thai | SK05-2.5 1850 Suat thoe don dink
176 ky SK05-2.6 1850 Suat em
177 | (1900-2000 Kcal) | SK05-2.7 1850 Suat
178 SK05-2.8 1850 Suét
179 SK05-2.9 1850 Suét
180 SK05-2.10 1850 Suét
191 SK06-1.1 310 Suét
192 SK06-1.2 310 Suét
193 SK06-1.3 310 suét
194 C o SK06-1.4 265 Suét , ..
195 | Che d}?;an nhat, han o067 5 265 Sudt T}Lf‘mg me v
196 (17803%’8?%1) SK06-1.6 265 Sugt | e A
197 SK06-1.7 265 Suét
198 SK06-1.8 265 Suét
199 SK06-1.9 265 Suét
200 SK06-1.10 265 Suét
201 SK06-2.1 310 Suét
202 SK06-2.2 310 Suét
203 SK06-2.3 310 sua?;t
204 f o SK06-2.4 265 Suat , ..
205 | Che d}?;an nhat, han o065 5 265 Sudt T}‘l“m(gi img Vo1
206 (198021’585?%1) SK06-2.6 265 Suge | e on A
207 SK06-2.7 265 Suét
208 SK06-2.8 265 Suét
209 SK06-2.9 265 Suét
210 SK06-2.10 265 Suét
Tong s suat 554.250
2.2.2. Suit dn nguoi bénh ngoai tri va nguwoi nha

STT Danh muc PVT S6 lwong M5 ti hang héa

1 Suat an sang Suat 181.750 Twong tmg véi thue don BTOI1

2 Suét &n trua + tdi Suét 363.510 va BT02

Tong s6 suit 545.260

Yéu ciu thwe don dinh duwéng danh cho ngudi bénh

C6 Ban thyc don dép ung céc yéu cau theo ban thuc don tiéu chuan cua Bénh vién Phu

san Trung vong dugc mo ta nhu dudi day:
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BT01: CHE PO AN CHO CAC BENH THONG THUONG (01 BUA MEM, 02 COM)
Niing lwgng: 1700- 1800 Kcal/ngay
'\fl?é‘;y Thue phim luﬁ:‘g"tg) M3 ky hiéu Thue phim leli‘g‘"(g) M3 kY hiéu Thue phim lug‘g"tg)

Banh pho tuoi 150 Bun tuoi 200 Banh pho tuoi 150
Thit ga ta x¢ 50 Thit lon nac 50 Than bo tuoi 50

BTOL1 Dau d4u tuong 3 BTOL2 Dau diu tuong 3 BTOL3 Dau d4u tuong 3
Mudi 1 Mubi 1 Mudi 1
Gao tdm 100 Gao tam 100 Gao tdm 100
Than bo tuoi 60 Thit lon nac 60 Cé 70
Dau phu tuoi 50 Tom dao 50-60con/kg 60 Thit lon nac 40

BTO1.4 | Lachat 10} 51015 Rau 29 | BT01.6 Rau 200
Rau 200 Dau dau tuong 5 Dau dau tuong 5
Dau diu tuong 5 Mudi 2 Mudi 2
Mudi 2 Stra tuoi 110ml Stra chua 100
Stra tuoi 110ml
Gao tam 100 Gao tam 100 Gao tam 100
Thit lon 80 Dui gi CN 60 Suan lon bo cuc bo 80
Trimg ga CN 1 qua Thit lon nac 50 | BT01.9 Thén bo tuoi 30

BTO1.7 | Pauphu 50 | BTOL8 Rau 200 Rau 200
Rau 200 Dau d4u tuong 5 Dau dau tuong 5
Dau diu tuong 5 Mudi 2 Mudi 2
Mudi 2 Qua theo mua 150 Qué theo mua 150
Stra chua 100 | Yéu cau ddi véi mot suit dn:
Gao tdm 120 | Nguyén tic dinh dudng:
Tém dao 50— 100 | Naéng luong: c6 2 mirc: 1700- 1800 Kcal/ngay; Protid: 13%-20%.; Lipid: 20- 25%
60con/kg - SO bira an: 3 blta/ngay. 7 ’ ’
Trimg ga CN 1 qua | Thuc pham tuoi song nhap hang ngay. Thyc pham tuoi song nhap hang ngay. Da duoc nau chin.

BT01.10 Rau 200 | Rau la ‘Ehay doi theo mua, 4-5 loai/tuan. ) ) i

' Déu dau tuong 5 | Moi suat an dam bao toi thi€u 01 dung cu dung thirc an c6 nap day; 01 dung cu c6 nap day dé dung canh, dam
2 bao khong bi sanh d6, v& trong qué trinh van chuyén; 01 bo dung cu sir dung suat an (diia, thia); 01 bd tam
Muoi 2 i A 41y \ 1 A : S < g 1 Z, N
. giay an dugc dung riéng 1€ di kem theo ting suat; 01 phan mam di kem hoac canh 6t di kém suat an mém.

Stra chua udng 65ml

Bun/banh pho can dugc tran trude khi chan, dam bao nhiét do noéng tbi thiéu 80°C sau khi chan.

Bin/banh phd khong bi truong khi van chuyén dén giudng bénh.
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BT02: CHE PO AN CHO CAC BENH THONG THUONG (01 BUA MEM, 02 COM)
Niing lwgng: 1900- 2000 Kcal/ngay

M3 ky 2 Khoi Ma ky 2 Khoi L i 2 Khoi
hiéuy Thwe pham lwong (g) hiéuy Thwe pham lwong (g) Ma ky hi¢u Thwe pham lwong (g)
Banh ph¢ tuoi 150 Bun tuoi 200 Banh ph¢ tuoi 150
Thit ga ta x¢ 50 Thit lon nac 50 Than bo tuoi 50
BT021 Dau d4u tuong 3 BT022 Dau d4u tuong 3 BT023 Dau diu tuong 3
Mubi 1 Mubi 1 Mubi 1
Gao tam 120 Gao tam 120 Gao tam 120
Than bo tuoi 80 Thit lon nac 80 Ca 80
Dau phu tuoi 50 Toém dao 50-60con/kg 60 Thit lon nac 50
BT02.4  Lachat 10 gro25 | Ra 200} BT02.6 Rau 200
Rau 200 Dau dau tuong 5 Dau dau tuong 5
Dau diu tuong 5 Mudi 2 Mudi 2
Mudi 2 Stra tuoi 110ml Stra chua 100
Stra tuoi 110ml
Gao tdm 120 Gao tam 120 Gao tdm 120
Thit lon 100 bui ga CN 80 Suon lon bo cuc bo sun 100
Trimg ga CN 1 qua Thit lgn nac 50 Thén bo tuoi 30
arop7 | PAuph 50 | BT028 |Rau 200| BT029 Rau 200
Rau 200 Dau dau tuong 5 Dau dau tuong 5
Dau d4u tuong 5 Mubi 2 Mubi 2
Mubi 2 Qua theo mua 150 Qua theo mua 150
Stra chua 100 | Yéu ciu ddi véi mot suit dn:
Gao tam 120 | Nguyén tic dinh dudng:
T(;)m dao 50_60con/kg 100 | - Nang lugng: 1900- 2000 Kcal/ngay; Protid: 13%-20%; Lipid: 20- 25 %
Trimg gi CN T qua |- S6 buaxan: 3 buzlzngay.A ‘ ‘ i . ]
Thyc pham tuoi song nhdp hang ngay. Ba dugc nau chin.
Re‘lu 200 | Rau 14 thay d6i theo mua, 4-5 loai/tuan.
BT02.10 | Diu déu tuong 5 | Mbi suét dn dam bao tdi thiéu 01 dung cu dung thirc in co nap day; 01 dung cu c6 nap day « dé dung
Mubi 2 | canh, dam bao khong bi sanh dd, v& trong qua trinh van chuyén; 01 bd dung cu st dung sut an (dia,
thia); 01 bo tam gidy an dugc dung riéng ¢ di kém theo timg sut; 01 phan mam di kém hodc canh 6t
. . di kém suét an mem.
Stra chua uong 65ml

Bun/banh pho can duge tran trudce khi chan, gém’béo nhi¢t d6 nong tbi thiéu 80°C sau khi chan.
Bun/banh phd khong bi truong khi van chuyén dén givong bénh.,
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BT04. CHE PQ CHAO CHO CAC BENH THONG THUONG

., Khéi » Kb v Khéi lugn
Ma ky hi¢u Thyc pham luong (g) Ky hi¢u Thyc pham lugng Ky hiéu Thyc pham @) ne
' (@)
Gao tam 40 Gao tam 40 Gao tam 40
. Than bo tuoi o .
BT04.1 Thit lon nac xay 50 BT04.2 xay 50 BT04.3 Thit ga ta xé 50
Dau dau tuong 3 Dau dau tuong 3 Dau dau twong 3
Stra chua 100 Qua theo mua 150 Stra tuoi 110ml
Gao tam 40 Gao tam 40 | Yéu cau doi v6i mot suat an ,
Thyc pham tuoi song nhdp hang ngay. Da dugc néu chin.
Tom dao 50— 50 Tim lon 50 Rau la thay d61 theo mua, 4-5 loai/tuan.
60con/kg . Khoi lugng thanh pham t6i thiéu 450 g / 500 ml.
Nang ]u’o‘ng to1 thiéu dat50,6 kcal/ml.
Yéu cau doi voi thue pham kem
Dau dau tuong 3 Dau d4u tuong 3 | Stra chua uong:
Theé tich to1 thiéu 65 ml.
Nang luong t6i thiéu 70 kcal/100 ml.
BT04.4 BT04.5 Ham luong dam tf)i thiéu 1 /100 ml.
SO lugng lgi khuan t6i thiéu 4 ty/100 ml.
Hoa quéi theo thuc don hoac hoa gué theo mua, dadm bao tuong
) duong v€ nang luong va thanh phan dinh dudng. q
Qua theo mua 150 Stra chua udng 65 ml | Yéu cau chung vé phuc vu Moi suat n dam bdo toi thiéu:

01 dung cu dung thirc in co nip day.

01 bo dung cu str dung sudt an (thia, dng hut).

01 bd tam gidy dn dugc dyng riéng 1é di kém theo ting suat.
Phén hoa qua dugc dung trong hop dung riéng.
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BT05. CHE PQ SOUP AN SONDE BENH THONG THUONG

M ky hiéu | Thyc phim Khoi |y hisu | Thuc phim Khoi Iy opisy | Thye phim Erlcly(r)ll
(@)
Bot gao té 160 Bot gao té 160 | BT05.3 Sup ché bién sin dong hop 250
Pau xanh 90 Pau xanh 90 Yeéu cau d i v6i m@t suat an ‘
i i Thyc pham tuoi song nhdp hang ngay. Pa dugc nau chin.
, \ , . Thanh pham thu duoc dang dung dich, sanh, nhuyén min
T 100 T 100 . TR, NN ’ 7
fums ga funs ga khong b1‘ von cuc, thom mui sira, vi vira an, chdy dugc qua
.o S day truyén an sonde.
Ucga 100 Ucga 100 Dinh lugng thuc pham twong tng voi thanh pham 1800 ml
L soup sonde. o o )
BTO05.1 Carot 100 | pTp5.2 | Susu 300 | Khéi lwong thanh pham d6i voi thue pham nau chin toi
e R thiéu 1800 g/ 1800 ml.
Caib 50 Bot 80 Co o2
1 o%p © Naing lugng t6i thiéu dat 100-120kcal/L00m!
Bi ngd 100 Dau thuc vat 30 | Yéu cau do1 voi nguyen liéu Stra bot:
Nang luong t6i thiéu 432 kcal/100 g bot.
Bot Nufavie 80 Stra bot nguyén kem 100 | Protein t6i thiéu 17 g/100 g bot.
N N . Chﬁra HMB > 0,9 g/100 g b(f)t,’ CaHMB > 1,2 g/100 g bot.
Dau thye vat 30 Muoi 48 | Pay du vitamin va khoéng chét khéc.
A . Stip ché bién san déng hop:
t ki . S
Stra bt nguyén kem 100 Men Amylase 0-36 Dang dong hop hodc lon, thé tich 250 ml.
e Nang luong t6i thiéu 100 kcal/100 ml.
M 4.8 -, .
o Protein t5i thiéu 3,3 g/100 ml. ,
Chura chat xo ty nhién, day du vitamin va khoang chat.
Men Amylase 0.42 Yéu cau chung vé  phuc vu M&i suat an dugc dung trong tui

soup c6 thiét ké cim duoc day sonde truyén dich.
Pam bdo tiéu chuin VSATTP.
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HP01. CHE PQ DINH DUONG CHO NGUOI BENH HAU PHAU GIAI POAN KHOI PONG RUQT

Ma Ky hiéu Thuc pham Yéu ciu dbi véi mot suit dn

Suat dn duoc ndu chin. Khéi lwong thanh pham 400ml.

HPO1 Yéu ciu chung vé phuc vu M(:?i suat an dam bao toi thiéu:
Bot gao: 409 01 dung cu dung thic an co nap day.
Muoi:2g 01 bo dung cu sir dung suat an (thia, ong hut).

Nuge chao 400ml 01 b tam gidy an duoc dung riéng 1¢ di kém theo timg suét.

Phén hoa quéa dugc dung trong hop dung riéng.
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DDO01. CHE PQ DINH DUONG CHO BENH PAI THAO PUONG PON THUAN
Ning lwgng: 1700- 1800 Kcal/ngay

e x Khdi A en 2 Khdi M4 ky z Khoi luwgng
Ma ky hi¢u Thwe pham lwong (g) Ma ky hi¢u Thwe pham lwong (g) hi¢u Thwe pham )
Banh pho tuoi 150 Bun tuoi 200 Banh phd tuoi 150
Thit ga ta x¢é 50 Thit lon nac 50 Than bo tuoi 50
DDO1.1 Céc rau xanh 150 | DDO1.2 Céc rau xanh 150 | DDO1.3 Céc rau xanh 150
Dau du tuong 3 Dau ddu tuong 3 Dau dau tuong 3
Muobi 1 Mudi 1 Mudi 1
Gao tam 100 Gao tam 100 Gao tam 100
Than bo tuoi 60 Thit lon nac 60 Ca 70
Pau phu tuoi 50 Tom dao 50-60con/kg 60 Thit lon nac 40
Lac hat 10 Rau 300 Rau 300
DDOL.4 Rau 300 DDOL5 Dau dau tuong 5 DDOL.6 Dau diu tuong 5
Dau du tuong 5 Mudi 2 Mudi 2
Mudi 2 Stra tuoi khong dudng 110ml Stra chua khong duong 100
Stra tuoi khong duong 110ml
Gao tam 100 Gao tam 100 Gao tam 100
Thit lon 80 bui ga CN 60 Suon lon bo cuc bo sun 80
Trimg ga CN 1 qua Thit lon nac 50 Than bo tuoi 30
Pau phu 50 | DD01.8 Rau 300 | DDO01.9 Rau 300
DDO01.7 Rau 300 Dau d4u tuong 5 Dau dau tuong 5
Déu diu tuong 5 Mudi 2 Mudi 2
Mubi 2 Qua Roi 150 Qua thanh long 150
Stra chua khong Yéu cau ddi véi mot suit dn:
duong 100 | Nguyén tic dinh dudng:
Gao tdm 120 | - Nang luong:1700- 1800 Kcal/ngay; Protid: 13%-20%; Lipid: 20- 25 %.; Puong don: < 10 g/ngay;
Y Chat xo: 15- 25 g/ngay.
Tom dao 50-60con/kg 100 | ° Sé bita an: 3 bira/ngay.
Trang ga CN 1 qua | Thuc pham tuoi song nhap hang ngay. ba dugc néu chin.
Rau 14 thay d6i theo mua, 4-5 loai/tuan.
DDO01.10 R‘?u - 300 M&i suat dn dam bao t6i thiéu 01 dung cu dung thirc dn cd nip ddy; 01 dung cu c6 nip ddy dé dung
Dau dau tuong 5 canh, ddm bdo khong bi sanh dd, v& trong qua trinh van chuyén; 01 bo dung cu sur dung sut an (diia,
Mudi 2 | thia); 01 bo tim gidy an duoc dung riéng 1é di kém theo ting suit; 01 phan mam di kém hodc canh 6t di
. kém suét dn mém.
Stra chua uong khong 65ml | Bun/banh pho can dugc tran trudce khi chan, dam bao nhiét d6 néng tdi thiéu 80°C sau khi chan.

duong

Bin/banh phd khong bi truong khi van chuyén dén giudng bénh.
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DD02: CHE PO DINH DUONG CHO BENH PAI THAO PUONG PON THUAN (01 BUA MEM, 02 COM)
Niing lwgng: 1900- 2000 Kcal/ngay

Ma ky Thye pham Khoi Mai ky hi¢u Thye pham 1533; Ma ky Thue pham Khdi lwgng (g)
hiéu ’ lwong (g) : : (g) hi¢u : :
Bénh ph¢ tuoi 150 Bun tuoi 200 Bénh ph¢ tuoi 150
Thit ga ta xé 50 Thit lon nac 50 Than bo tuoi 50
DD02.1 | Cdc rau xanh 150 | DD02.2 Céc rau xanh 150 | DD02.3 | Céc rau xanh 150
Dau d4u tuong 3 Dau d4u tuong 3 Dau d4u tuong 3
Mubi 1 Mubi 1 Mubi 1
Gao tam 120 Gao tam 120 Gao tam 120
Than bo tuoi 80 Thit lon nac 80 Cé 80
Dau phu tuoi 50 Tom dao 50-60con/kg 60 Thit lon nac 50
Lac hat 10 Rau 300 Rau 300
DD024  Fpau 300 | PP02S Dau diu tuong 5| DP026 s dau tuong 5
Dau diu tuong 5 Mudi 2 Mudi 2
Mudi 2 Stra tuoi khong duong 110ml Stra chua khong duong 100
Stra tuoi khong duong 110ml
Gao tam 120 Gao tam 120 Gao tam 120
Thit lon 100 bui ga CN 80 Suon lon bo cuc bo sun 100
Tring ga CN 1 qua Thit lon nac 50 Than bo tuoi 30
Pau phu 50 | DDO02.8 Rau 300 | DD02.9 Rau 300
DD02.7 "Ray 300 Dau dau tuong 5 Dau dau tuong 5
Dau d4u tuong 5 Mubi 2 Mubi 2
Mudi 2 Qua roi 150 Qua thanh long 150
Sira chua khéng dudng 100 | Yéu ciu doi véi mot sudt in:
Gao tam 120 | Nguyén tac dinh dudng: _ B )
Tom dao 50-60con/kg 100 | - Nang luong: 1\900- 2000 Kcal/ngay; Protid: 13%-20%; Lipid: 20- 25 %; Puong don: < 10 g/ngay; Chat
Trine o CN L aud xo: 15- 25 g/ngay.
gga qu X o x e .
Rau 300 | - SO bura an: 3 bpa/ngay. )
A Thuc pham tuoi song nhép hang ngay. Ba dugc nau chin.
Dau déu tuong S | Rau 14 2 o e
e au la thay doi theo mua, 4-5 loai/tuan.
DD02.10 | Mud1 2 MGdi sudt an dam bao téi thiéu 01 dung cu dyung thirc in c¢6 ndp day; 01 dung cu co nép day dé dyng canh,
dam bao khong bi sanh d6, v& trong qua trinh van chuyen 01 bo dung cu sir dung suat an (dila, thia); 01 bo
Sita chua uéng khong 65 tarAn gidy an dugc dung riéng 1é di kém theo timg suat; 01 phan midm di kém hodc canh 6t di kém sudt an
mem.

duong

Bun/banh pho can duge tran trudce khi chan, gém’béo nhi¢t d6 nong tbi thiéu 80°C sau khi chan.
Bun/banh phd khong bi truong khi van chuyén dén giuvong bénh.
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DD04. CHE PQ CHAO CHO BENH PAI THAO PUONG PON THUAN

M4 ky 2 Khoi M3 ky 2 Khéi o en z Khoi
higu Thwe pham lwong (2) higu Thwe pham lrong (2) Ma ky hi¢u Thwe pham lrong (2)
Gao tam 40 Gao tam 40 Gao tam 40
Thit lgn nac xay 50 Than bo tuoi xay 40 Thit ga ta xé 50
DD04.1 | Céc rau 150 | DDO04.2 | Céc rau 150 DD04.3 Cbc rau 150
Dau ddu tuong 5 Dau ddu tuong 5 Dau déu tuong 5
Sita chua khong duong 100 Qui roi 150 Stra ol khong 110
dudong
, , Yéu cau doi véi mot suat an
Ggo tam 40 Gao tam 40 Thyc pham tuoi sdng nhap hang ngay. P duoc
Tém dao 90-110 con/kg 40 Tim lon 50 | ndu chin. o .
- - Rau 14 thay doi theo mua, 4-5 loai/tuan.( Uu tién
Coc rau 150 Coc rau 150 | cac loai rau xanh)
. . Khéi lugng thanh phém t6i thiéu 450 g / 500 ml.
DDO04.4 | Déau déu tuong 5| DDO045 |Daudau tuong S | Naing luong t6i thiéu dat 0.5-0,6 kcal/ml.
Y&u cau chung vé phuc vu Mdi suét an dam bao
t6i thiéu:
& A A 01 dung cu dung thirc an co nap day.
Qua thanh long 150 Stra chua uong khong 65m|

duong

01 bo dung cu str dung sudt an (thia, dng hut).
01 b tam gidy an duoc dung riéng 1é di kém theo
ting suat.

SK01-1: CHE PQ AN CHO PHU NU CO THAI 6 THANG PAU (01 BUA MEM, 02 COM)
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Ning lwong: 1700- 1800 Kcal/ngay

M ky ] Khoi ] Khoi M ky ] Khoi
. Thuwe pham lwgng | Ma Ky hiéu Thwe pham lwgng <A Thuwe pham lwgng
hi¢u hi¢u
i () () i @)
Bénh ph¢ tuoi 150 Bun tuoi 200 Bénh ph¢ tuoi 150
Thit ga ta xé 50 Thit lon nac 50 Than bo tuoi 50
SKO01-11 Dau du tuong 3 SKO01-1.2 Dau diu tuong 3 SKO01-13 Dau ddu tuong 3
Muobi 1 Mudi 1 Mudi 1
Gao tam 100 Gao tam 100 Gao tam 100
Than bo tuoi 60 Thit lon nac 60 Ca 70
Pau phy tuoi 50 gggs‘i‘(‘é 50~ 60 Thit lon nac 40
SKO01-1.4 | Lac hat 10 | SK01-1.5 Rau 200 | SK01-1.6 | Rau 200
Rau 200 Dau diu tuong 5 Dau ddu tuong 5
Dau diu tuong 5 Mudi 2 Mudi 2
Mubi 2 Sita tuoi 110 Sita chua 100
Stra tuoi 110
Gao tam 100 Gao tam 100 Gao tam 100
Thit lon 80 Dii g CN 60 Suan lon bo cuc bo 80
Trimg ga CN 1 qua Thit lgn nac 50 Thén bo tuoi 30
SKO1-1.7 | Pau phu 50 | SKOL-18 Iy, 200 | SKO-19 Ipa, 200
Rau 200 Dau d4u tuong 5 Dau d4u tuong 5
Déu diu tuong 5 Mudi 2 Mudi 2
Mudi 2 Qua theo mua 150 Qua theo mua 150
Stra chua 100 | Yéu ciu @6i v6i mot sudt in:
. Nguyén tac dinh dudng:
Gao tam 120 | - Nang hrong: co 2 mire: 1700- 1800 Kcal/ngay: Protid: 13%-20%; Lipid: 20- 25 %.
T6m dao 50— 100 | - S bira an: 3 bira/ngay.
60con/kg Thyc pham tuoi sdng nhap hang ngay. Pa duoc nau chin.
Tring ga CN 1 qué | Rau 14 thay ddi theo mua, 45 loai/tudn.
SK01-1.10 | Rau 200 | Mi suat an dam bao tbi thiéu 01 dung cu dung thirc n c6 nip day; 01 dung cu co nip day dé
Dau dau tuong 5 | dung canh, dam bao khong bi sanh dd, v& trong qua trinh van chuyén; 01 bo dung cu su dung
= suat an (dia, thia); 01 bd tam gidy dn dugc dung riéng 1¢ di kem theo tung suat; 01 phan mam di
Muoi 2 | kém hoic canh 6t di kém suat in mém.
~ 4 Bun/banh phd can dugc tran trude khi chan, dam bao nhiét do nong tdi thiéu 80°C sau khi chan.
Stra chua udng 65ml

Bun/banh phd khong bi truong khi van chuyén dén givong bénh.
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SK01-2: CHE PQ AN CHO PHU NU CO THAI 6 THANG PAU (01 BUA MEM, 02 COM)
Ning lwong: 1900- 2000 Kcal/ngay

Khoi

Khoi

Miky Thue phim lwgng | Ma Kky hi¢u Thyc phim lwgng Mfiky Thue phim Khoi
hi¢u @ ) hi¢u lwgng (g)
Banh pho tuoi 150 Bun tuoi 200 Banh pho tuoi 150
Thit ga ta x¢é 50 Thit lon nac 50 Than bo tuoi 50
SKo01-21 Dau d4u tuong 3 SK01-2.2 Dau d4u tuong 3 SK01-23 Dau d4u tuong 3
Mubi 1 Mudi 1 Mudi 1
Gao tam 120 Gao tam 120 Gao tam 120
Than bo tuoi 80 Thit lon nac 80 Cé 80
au phy tuoi 50 gggrﬁak‘; 50 60 Thit lon nac 50
SK01-2.4 | Lac hat 10 | SK01-2.5 Rau 200 | SK01-2.6 | Rau 200
Rau 200 Dau diu tuong 5 Dau ddu tuong 5
Dau du tuong 5 Mudi 2 Mudi 2
Mudi 2 Sita tuoi 110ml Sita chua 100
Stra tuoi 110ml
Gao tam 120 Gao tam 120 Gao tam 120
Thit lon 100 bui ga CN 80 Suon lon bo cuc bo sun 100
Trimg ga CN 1 qua Thit lgn nac 50 Thén bo tuoi 30
Pau phu 50 | SK01-2.8 Rau 200 | SK01-2.9 | Rau 200
SK01-2.7 Dau d4u tuong 5 Dau diu twong 5
Rau 200 Mudi 2
Dau d4u tuong 5 Qua theo mua 150 Qué theo mua 150
Mubi 2 | Yéu ciu ddi véi mot suit in:
Sita chua 100 | Nguyén tic dinh dudng:
Gao tdm 120 | - Nang lugng: ¢6 2 mue: 1900- 2000 Kcal/ngay; Protid: 13%-20%; Lipid: 20- 25 %.
Tom dao 50-60con/kg 100 | - Soblraan: 3 biramgay. .
Thuc pham tuoi song nhép hang ngay. Ba dugc nau chin.
Trimg ga CN 1 qud | Ray 14 thay ddi theo mua, 4-5 loai/tudn.
SKO01- Rau 200 | M3 suAt dn ddm bao téi thiéu 01 dung cu dung thie an c6 nip day; 01 dung cu c6 nip dy dé
2.10 Déu, déau tuong S dung canh, dam bao khong bi sanh dod, vor trong qua trinh van chuyén; 01 bo dung cu str dung sut
Mudi 2 | an (diia, thia); 01 bo tim gidy 4n duoc dung riéng 1¢ di kém theo timg suat; 01 phan mam di kém
hodc canh 6t di kém suét an mém.
Sira chua udng 65ml | Bun/banh phd can duoc tran trudce khi chan, dam bao nhiét d6 nong téi thiéu 80°C sau khi chan.

Bun/banh phd khong bi truong khi van chuyén dén giuong bénh.
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SK02-1: CHE PQ AN CHO PHU NU CO THAI 3 THANG CUOI ( 01 BUA MEM, 02 COM)
Ning lwong: 1900- 2000 Kcal/ngay

M3 ky hiéu Thyc phim mﬁ‘g"tg) M3 ky hiéu Thyc phim mﬁ‘g"tg) '\ﬂ?éﬁy Thyc phim lwff;‘g"tg)
Bénh ph¢ tuoi 150 Bun tuoi 200 Bénh ph¢ tuoi 150
Thit ga ta xé 50 Thit lon nac 50 Than bo tuoi 50
SK02-1.1 Dau du tuong 3 SK02-12 Dau diu tuong 3 SK02-13 Dau déu tuong 3
Mudi 1 Mudi 1 Mudi 1
Gao tam 120 Gao tam 120 Gao tam 120
Than bo tuoi 80 Thit lon nac 80 Ca 80
au phy tuoi 50 gggs‘i‘(‘; S0 60 Thit lon nac 50
SK02-1.4 Lac hat 10 | SK02-1.5 Rau 200 | SK02-1.6 | Rau 200
Rau 200 Dau diu tuong 5 Dau déu tuong 5
Dau diu tuong 5 Mudi 2 Mudi 2
Mubi 2 Sita tuoi 110 Sita chua 100
Stra tuoi 110
Gao tam 120 Gao tam 120 Gao tam 120
Thit lon 100 Pii ga CN 80 Suan lon bo cuc bo 100
Trimg ga CN 1 qua Thit lgn nac 50 Thén bo tuoi 30
SK02-1.7 | Pauphu 50 | SK02-18 Iy, 200 | SK0ZL9 oy 200
Rau 200 Dau d4u tuong 5 Dau d4u tuong 5
Déu diu tuong 5 Mudi 2 Mudi 2
Mudi 2 Qua theo mua 150 Qué theo mua 150
Stra chua 100 | Yéu ciu (:I(A)i v6i mdt suit in:
; Nguyén tac dinh dudng:
Gao tam 120 | *Nang lrong: 1900- 2000 Kcalingay: Protid: 13%-20%: Lipid: 20- 25 %.
Tom dao 50— 100 | - Chat xo: 15- 25 g/ngay. ,
60con/kg Thuc pham tuoi song nhdp hang ngay. Ba dugc nau chin.
Tring ga CN 1 qua | Rau la thay dbi theo mua, 4-5 loai/tuan.
SK02-1.10 Rau 200 | Mdi sut an dam bao t6i thiéu 01 dung cu dung thirc dn c6 nap day; 01 dung cu c6 nap day ¢ dé dung
Diu dau tuong 5 | canh, dam bao khong bi sanh d6, v& trong qua trinh van chuyén; 01 bo dung cy st dung suit an
Mubi 2 (dta, thia); 01 bd tam glay an duoc dung riéng 1¢ di kém theo timg suat; 01 phan mam di kém hoic
canh 6t di kem suat an mem.
Sita chua uéng 65ml Bun/banh pho can dugce tran trude khi chan, dam bao nhiét do nong tdi thiéu 80°C sau khi chan.

Bun/banh phé khong bi truong khi van chuyén dén giudng bénh.
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SK02-2: CHE PQ AN CHO PHU NU CO THAI 3 THANG CUOI (01 BUA MEM, 02 COM)
Ning lwong: 2100- 2200 Kcal/ngay

Khoi

Khoi

M ky hi¢u Thwe phim lwgng | Mi ky hiéu Thue phim lwong | AKY Thwe phim Khoi
(@ @ | ™M wong (&)
Bénh phd tuoi 150 Bun tuoi 200 Bénh ph¢ tuoi 150
Thit ga ta xé 50 Thit lon nac 50 Than bo tuoi 50
SK02-2.1 Dau d4u tuong 3 SK02-2.2 Dau d4u tuong 3 SK02-2.3 Dau d4u tuong 3
Mubi 1 Mubi 1 Mubi 1
Gao tam 150 Gao tam 150 Gao tam 150
Than bo tuoi 80 Thit lon nac 80 Ca 80
Piu phy twoi 50 gggrﬁak‘; 30~ 60 Thit lon nac 50
SK02-2.4 Lac hat 10 | SK02-2.5 Rau 200 | SK02-2.6 | Rau 200
Rau 200 Dau diu tuong 5 Dau diu tuong 5
Dau diu tuong 5 Mudi 2 Mudi 2
Mudi 2 Sita tuoi 110ml Sita chua 100
Stra tuoi 110ml
Gao tam 150 Gao tam 150 Gao tam 150
Thit lon 100 bui ga CN 80 Suon lon bo cuc bo sun 100
Trimg ga CN 1 qua Thit lgn nac 50 Than bo tuoi 30
SK02-2.7 Pau phu 50 | SK02-2.8 Rau 200 | SK02-2.9 | Rau 200
' Rau 200 Dau déu tuong 5 Dau déu tuong 5
Dau diu tuong 5 Mudi 2 Mudi 2
Mubi 2 Qua theo mua 150 Qua theo mua 150
Stra chua 100 | Yéu cau ddi véi mot suat dn:
Gao tam 150 | Nguyén tic dinh dudng:
T(;)m ddo 50-60con/kg 100 | - N;Emg~ lu?ng: 2}00- %ZOOKcaI/ngéy; Protid: 13%-20%; Lipid: 20- 25 %.
- . — - SO bira an: 3 bira/ngay.
Trimg ga CN I qua Thyc pham tuoi song nhap hang ngay. Da dugc nau chin.
Rau 200 | Rau 14 thay dbi theo mua, 4-5 loai/tuan.
SK02-2.10 | piu dau twong 5 M3di suét an dam bao tdi thiéu 01 dung cu dung thirc an c6 nap day; 01 dung cu c6 nap day ¢ dé dung
: canh, dam bao khong bi sanh d6, v& trong qua trinh van chuyén; 01 bo dung cy st dung suit an
Mubi 2 | (diia, thia); 01 bo tim gidy dn dugc dung riéng 1é di kém theo ting suat; 01 phan mim di kém hoic
canh 6t di kém suit an mém.
Sita chua uéng 65m| | Bun/banh pho can dugce tran trude khi chan, dam bao nhiét do nong tbi thiéu 80°C sau khi chan.

Bun/banh phé khong bi truong khi van chuyén dén giudng bénh.
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SK03-1: CHE PQ AN BA ME CHO CON BU (01 BUA MEM, 02 COM)

Ning lwong: 1900- 2000 Kcal/ngay

] Khoi Mz ky ] Khoi M ky ] Khoi
Ma ky hi€u Thyc pham lwgng o Thuc pham lwgng < Thuc pham lwgng
hi¢u hi¢u
(9) i (9 i (9)
Banh pho tuoi 150 Bun tuoi 200 Banh phd tuoi 150
Thit ga ta x¢é 50 Thit lon nac 50 Than bo tuoi 50
SK03-1.1 Dau d4u tuong 3 SK03-12 Dau diu tuong 3 SK03-13 Dau d4u tuong 3
Mubi 1 Mubi 1 Mudi 1
Gao tam 120 Gao tam 120 Gao tam 120
Than bo tuoi 80 Thit lon nac 80 Ca 80
Pau phu tuoi 50 Toém dao 50-60con/kg 60 Thit lon nac 50
Lac hat 10 Rau 200 Rau 200
SK03-14 Rau 200 | SKO3-15 mhay déu tuong 5| SKO3-16 oy d4u tuong 5
Dau diu tuong 5 Mudi 2 Mudi 2
Mubi 2 Sita tuoi 110ml| Sita chua 100
Stra tuoi 110ml
Gao tam 120 Gao tam 120 Gao tam 120
Thit lon 100 bui ga CN 80 Suon lon bo cuc bo sun 100
Trung ga CN 1 qua Thit lon nac 50 Than bo tuoi 30
SK03-1.7 Dau phu 50 | SK03-1.8 Rau 200 | SK03-1.9 Rau 200
' Rau 200 Dau dau tuong 5 Dau dau tuong 5
Dau d4u tuong 5 Mubi 2 Mubi 2
Mubi 2 Qua theo mua 150 Qua theo mua 150
Stra chua 100 | Yéu cau ddi véi mot suit dn:
Gao tdm 120 | Nguyén tic dinh dudng:
Toém dao 50— - Nang lugng: c6 2 mae: 1900- 2000 Kcal/ngay; Protid: 13%-20%; Lipid: 20- 25 %.
100 ORISR \
60con/kg - SO bira an: 3 bira/ngay. )
Tring ga CN 1 qua | Thuc phdm tl{oi song nhap hang ngé}{. Pa duoc nau chin.
Rau 200 | Rau la thay doi theo mua 4-5 loai/tuan.
SKO03-1.10 Déu d4u twong 5 MB&i suat dn dam bao tbi thiéu 01 dung cu dung thirc dn co nap day; 01 dung cu c6 nip day « dé dung
: canh, dam bao khong bi sanh d6, v& trong qua trinh van chuyén; 01 bd dung cy st dung suat an
Mubi 2 | (diia, thia); 01 bd tam gidy an dugc dung riéng 1é di kém theo ting suat; 01 phan mam di kém hoic
canh 6t di kém sudt an mém.
Stra chua udng 65ml | Bin/banh pho can dugc tran trude khi chan, dam bao nhiét d6 nong t6i thiéu 80°C sau khi chan.
Bun/banh phd khong bi truong khi van chuyén dén giuong bénh.
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SK03-2: CHE PO AN BA ME CHO CON BU (01 BUA MEM, 02 COM)

Niing lwgng: 2100- 2200 Kcal/ngay
M ky ] Khoi ] Khoi M ky ] Khoi
‘A Thuwe pham lwgng | Ma ky hi¢u Thue pham lwgng <A Thwe pham lwgng
hi¢u hi¢u
i (@) (@) ' @)

Bénh ph¢ tuoi 150 Bun tuoi 200 Bénh ph¢ tuoi 150
Thit ga ta xé 50 Thit lon nac 50 Than bo tuoi 50

SK03-2.1 Dau diu tuong 3 SK03-2.2 Dau diu tuong 3 SK03-2.3 Dau déu tuong 3
Mudi 1 Mudi 1 Mudi 1
Gao tam 150 Gao tam 150 Gao tam 150
Thin bo tuoi 80 Thit lon nac 80 Ca 80
Dau phu tuoi 50 Toém dao 50-60con/kg 60 Thit lon nac 50
Lac hat 10 Rau 200 Rau 200

SK03-2.4 Rau 200 SK03-2.5 Dau dau tuong 5 SK03-2.6 Dau dau twong 5
Dau diu tuong 5 Mudi 2 Mudi 2
Mudi 2 Stra tuoi 110ml Stra chua 100
Stra tuoi 110ml
Gao tam 150 Gao tam 150 Gao tam 150
Thit lon 100 Pii ga CN 80 Suon lon bo ey bo 100
Tring ga CN 1 qua Thit lon nac 50 Than bo tuoi 30

SK03-2.7 | Pau phy 50 | SK03-28 Rau 200 | °K03-29 oy 200
Rau 200 Dau diu tuong 5 Dau ddu tuong 5
Dau d4u tuong 5 Mubi 2 Mubi 2
Mubi 2 Qua theo mua 150 Qua theo mua 150
Stra chua 100 | Yéu cau ddi véi mot suit dn:
Gao tdm 150 | Nguyén tic dinh dudng:
Tom dao 50-60conrkg 100 | I;?n% luvcyr?g: C(;) 2 mlEI'CZ 2100- 2200Kcal/ngay; Protid: 13%-20%; Lipid: 20- 25 %.

- SO bira an: 3 bira/ngay. )
, \ ., | Thuc pham tuoi song nhap hang ngay. Pa duoc nau chin.

Trimg ga CN I qua Rau lf thay do6i theo%nua p4 S l%alf/gtu};n

SK03-2.10 |[Rau 200 | Mbi suat an dam béo tbi thiéu 01 dung cu dung thirc in co nap day; 01 dung cu c6 nap day « dé dung
Déu du tuong 5 | canh, dam bao khong bi sanh d6, v trong qua trinh van chuyén; 01 bd dung cy str dung suat an

= (diia, thia); 01 bo taim gidy an duoc dung riéng 1é di kém theo ting suat; 01 phan mam di kém hodc
Muoi 2 | canh 6t di kém suit dn mém.
Sita chua ud ng 65ml Bun/banh phd can duoc tran trude khi chan, gém,béo nhiét d§ néng ti thiéu 80°C sau khi chan.
Bun/banh phd khong bi truong khi van chuyén dén givong bénh.
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SK04-1: CHE PQ AN NHAT (Tién san git, ting huyét ap, suy tim dé I, IT) (01 BUA MEM, 02 COM)
Niing lwgng: 1700- 1800 Kcal/ngay

~ Lo Khoi X Lo £ 5 Lo £
Ma k X Ma k X Khoi Ma k X Khoi
hiéuy Thuc pham luzé’;lg hiéuy Thuc pham lrgng (g) hiéuy Thuc pham lwgng (g)
Bénh ph¢ tuoi 150 Bun tuoi 200 Bénh ph¢ tuoi 150
Thit ga ta xé 50 Thit lon nac 50 Than bo tuoi 50
SK04-1.1 Dau diu tuong 3 SK04-12 Dau diu tuong 3 SK04-13 Dau déu tuong 3
Mudi 1 Mudi 1 Mudi 1
Gao tam 100 Gao tam 100 Gao tam 100
Thin bo tuoi 60 Thit lon nac 60 Ca 70
Pau phu tuoi 50 Toém dao 50-60con/kg 60 Thit lon nac 40
SKO04-1.4 | Lac hat 10 | SK04-1.5 | Rau 200 | SK04-1.6 Rau 200
Rau 200 Dau diu tuong 5 Dau déu tuong 5
Dau diu tuong 5 Mudi 1 Mudi 1
Mubi 1 Sita tuoi 110ml Sita chua 100
Stra tuoi 110ml
Gao tam 100 Gao tam 100 Gao tam 100
Thit lon 80 Pii ga CN 60 Sutn lon bo cuc bo 80
SK04-1.9 |sun
Trong ga CN 1 qua SK04-1.8 Thit lon nac 50 Than bo tuoi 30
SKO04-1.7 | Pau phu 50 ' Rau 200 Rau 200
Rau 200 Dau d4u tuong 5 Dau d4u tuong 5
Dau diu tuong 5 Mudi 1 Mudi 1
Mudi 1 Qua theo mua 150 Qué theo mua 150
Stra chua 100 | Yéu cau ddi véi mot suit dn:
Gao tam 120 | Nguyén tic dinh dudng:
Tom dao 50-60con/kg 100 | - Nang lugng: c6 1700- 1800 Kcal/ngay; Protid: 13%-20%; Lipid: 20- 25 %; Na < 2000 mg/ngay
Trimg gi CN 1 qua |- So bira an: 3 bﬁ’a{ngéy. ) )
Thuc pham tuoi song nhap hang ngay. Ba dugc nau chin.
Rau 200 Rau Ia thay dbi theo mua, 4-5 loai/tuan.
SK04-1.10 | Dau dau twong 5 | Mbi suat an dam bao tdi thiéu 01 dung cu dung thirc dn cd nap day; 01 dung cu c6 nap day ¢ dé dung
. canh, dam bao khong bi sanh d6, v& trong qua trinh van chuyén; 01 bo dung cy st dung suit an
Muoi 1 (dta, thia); 01 bd tam glay an duoc dung riéng 1¢ di kém theo timg suat; 01 phan mam di kém hoic
canh 6t di kem suat an mem.
Sitta chua uéng 65ml | Bun/banh pho can dugc tran trude khi chan, dam bao nhiét do nong tbi thiéu 80°C sau khi chan.

Bun/banh phé khong bi truong khi van chuyén dén giudng bénh.
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SK04-2: CHE PQ AN NHAT (Tién san giat, ting huyét ap, suy tim d I, II) (01 BUA MEM, 02 COM)
Ning lwong: 1900- 2000 Kcal/ngay

Khoi

Ma ky hi¢u Thuc pham lu&g;lg I\;Il?éiy Thye phim ltr;(;lgotg) “ﬂ?éiy Thye phim lll’(.)’Klilgotg)
Banh pho tuoi 150 Bun tuoi 200 Banh phd tuoi 150
Thit ga ta xé 50 Thit lon nac 50 Than bo tuoi 50
SK04-2.1 Dau d4u tuong 3 SK04-2.2 Dau d4u tuong 3 SK04-2.3 Dau d4u tuong 3
Mubi 1 Mudi 1 Mudi 1
Gao tam 120 Gao tam 120 Gao tam 120
Than bo tuoi 80 Thit lon nac 80 Ca 80
bau phu tuoi 50 Toém dao 50-60con/kg 60 Thit lon nac 50
SK04-2.4 Lac hat 10 | SK04-2.5 | Rau 200 | SK04-2.6 | Rau 200
Rau 200 Dau diu tuong 5 Dau diu tuong 5
Dau du tuong 5 Mudi 1 Mudi 1
Mudi 1 Sita tuoi 110ml Sita chua 100
Stra tuoi 110ml
Gao tam 120 Gao tam 120 Gao tam 120
Thit lon 100 bui ga CN 80 Suon lon bo cuc bo sun 100
Trimg ga CN 1 qua Thit lgn nac 50 Than bo tuoi 30
SK04-2.7 Pau phu 50 | SK04-2.8 | Rau 200 | SK04-2.9 | Rau 200
' Rau 200 Dau déu tuong 5 Dau déu tuong 5
Déu diu tuong 5 Mudi 1 Mudi 1
Mudi 1 Qua theo mua 150 Qua theo mua 150
Stra chua 100 | Yéu ciu ddi véi mot suit in:
Gao tAm 120 Nglfyén tic dinh dudng: \ _ o ‘
- Nang lugng: 1900- 2000 Kcal/ngay; Protid: 13%-20%; Lipid: 20- 25 %; Na < 2000 mg/ngay
Tém dao 50—-60con/kg 100 | - SO bita &n: 3 bira/ngay. ,
) ) —| Thuc pham tuoi song nhap hang ngay. Da dugc nau chin.
Tring ga CN 1 qua | Ray 14 thay ddi theo mua, 4-5 loai/tudn.
SK04-2.10 Rau 200 | Mdi suét an dam bao tdi thiéu 01 dung cu dung thirc an co nép day; 01 dung cu co nép day dé dung
Déu dau tuong 5 canh, dam bao khong bi sanh dd, v& trong qua trinh van chuyén;,Ol b dung cu st dung suét an (diia,
: thia); 01 b tam giay an dugc dung riéng 1¢ di kém theo ting suat; 01 phan mam di kém hodc canh 6t
Mudi 1 | di kém sudt an mém.
N P Bun/banh pho can dugc tran trude khi chan, dam bao nhiét do nong tbi thiéu 80°C sau khi chan.
Stra chua udng 65ml

Bin/banh phd khong bi truong khi van chuyén dén giudng bénh.
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SK05-1. CHE PQ AN CHO BENH PAI THAO PUONG THAI KY

Ning lwong: 1700- 1800 Kcal/ngay

M3 k 2 Khoi M4 ky 2 Khoi M4 ky 2 Khoi
hiéuy Thwe pham lwong (2) hiéuy Thwe pham lrong (2) hiéuy Thwe pham lwong (2)
Bénh ph¢ tuoi 150 Bun tuoi 200 Bénh ph¢ tuoi 150
Thit ga ta xé 50 Thit lon nac 50 Than bo tuoi 50
SK05-1.1 | Céc rau xanh 150 | SK05-1.2 | Cdc rau xanh 150 | SK05-1.3 | Cdc rau xanh 150
Dau d4u tuong 3 Dau d4u tuong 3 Dau d4u tuong 3
Mubi 1 Mubi 1 Mubi 1
Gao tam 100 Gao tam 100 Gao tam 100
Than bo tuoi 60 Thit lon nac 60 Ca 70
Dau phu tuoi 50 Toém dao 50-60con/kg 60 Thit lon nac 40
Lac hat 10 Rau 300 Rau 300
SKOS-14 - el 300 | SR0515 g, dau tuong 5| SKOS-16 g, dau tuong 5
Dau ddu tuong 5 Mudi 2 Mudi 2
Mudi 2 Stra twoi khong dudong 110ml Stra chua khong duong 100
Stra tuoi khong duong 110ml
Gao tam 100 Gao tam 100 Gao tam 100
Thit lon 80 bui ga CN 60 Suon lon bo cuc bo sun 80
Tring ga CN 1 qua Thit lon nac 50 Than bo tuoi 30
SKO5-1.7 Pau phu 50 | SK05-1.8 | Rau 300 | SK05-1.9 | Rau 300
' Rau 300 Dau déu tuong 5 Dau déu tuong 5
Dau diu tuong 5 Mudi 2 Mudi 2
Mudi 2 Qua roi 150 Qua thanh long 150
Stra chua khong duong 100 | Yéu cAu ddi véi mot suit dn:
Gao tdm 120 | Nguyén tic dinh dudng:
Tém dao 50-60con/kg 100 | - Néng lugng:1700 - 1800 Kcal/ngay; Protid: 13%-20%; Lipid: 20- 25 %; Puong don: < 10 g/ngay;
; : — Chat xo0: 15- 25 g/ngay.
Tring ga CN Lqua | 515 sn: 3 bita/nga
Rau 300 | oo o e Ba T
—— uc pham tuoi song nhdp hang ngay. Pa dugc nau chin.
SKO05-1.10 ﬁi%?au tuong 2 Rau 1a thay d6i theo mua, 4-5 loai/tuan.
' MG&i sudt an dam bao t6i thiéu 01 dung cu dyung thirc dn c6 nap day; 01 dung cu c6 nip day « dé dung
canh, dam bao khong bi sanh dd, v& trong qua trinh van chuyén; 01 bd dung cu su dung suét an (diia,
Sita chua uéng khong thia); 01 bo tam gidy an dugc dung riéng 1¢ di kém theo timg suét; 01 phan mam di kém hodc canh 6t di
dudng 65Mml | kém sudt an mém.

Bun/banh pho can duge tran trudce khi chan, gém’béo nhi¢t d6 nong tbi thiéu 80°C sau khi chan.
Bun/banh phd khong bi truong khi van chuyén dén givong bénh.
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SK05-2: CHE PQ DINH DUONG CHO BENH PAI THAO PUONG THAI KY (01 BUA MEM, 02 COM)

Niing lwgng: 1900- 2000 Kcal/ngay

~ Lo £ L, £ % L, Kha
Miky Thyc pham Khoi lwgng Miky Thuc pham Khoi Miky Thuc pham lwgn
hi¢u (9 hi¢u lwong (g) hi¢u )
Bénh ph¢ tuoi 150 Bun tuoi 200 Bénh ph¢ tuoi 15
SKO5- Thit ga ta x¢é 50 Thit lon nac 50 Thén bo tuoi 5
21 C{)c rau xanh 150 | SK05-2.2 C{)C rau xanh 150 | SK05-2.3 C(;T)c rau xanh 15
Dau dau tuong 3 Dau dau tuong 3 Dau dau tuong
Mubi 1 Mubi 1 Mudi
Gao tam 120 Gao tam 120 Gao tam 12
Than bo tuoi 80 Thit lon nac 80 Ca 8
Pau phu tuoi 50 Toém dao 50-60con/kg 60 Thit lon nac 5
SKO05- Lac hat 10 Rau 300 Rau 30
24 Rau 300 SK05-25 Dau du tuong 5 SK05>-2.6 Dau dau tuong
Déu diu tuong 5 Mudi 2 Mudi
Mubi 2 Stra tuoi khong dudng 110ml Stra chua khong duong 10
Stra tuoi khong duong 110ml
Stra tuoi khong duong 110ml Gao tam 120 Gao tdm 12
Thit lon 100 bui ga CN 80 Suon lon bo cuc bo sun 10
Trung ga CN 1 qua Thit lon nac 50 Than bo tuoi 3
SKO5- bau phu 50 | SK05-2.8 | Rau 300 | SK05-2.9 | Rau 30
27 Rau 300 Dau déu tuong 5 Dau déu tuong
Dau dau tuong 5 Muoi 2 Muoi
Mubi 2 | Quaroi 150 Qua thanh long 15
Stra chua khong duong 100 Egi;;nu tggtiivr?; g:r%;sgl:lat an:
Gao tam 120 | - Nang lugng: 1900- 2000 Kcal/ngay; Protid: 13%-20%; Lipid: 20- 25 %; Puong don: < 10 g/ngay;
Tom dao 50-60con/kg 100 | Ca o 1325 0 el
Tring ga CN 1 qua Thuc phém tl{oi séng nhép hang ngé}{. Pa duoc niu chin.
SKO5- Rau 300 | Rau la thay doi theo mua 4-5 loai/tuan.
210 Diu d4u tuong 5 | Mdi suat an dam bao t6i thiéu 01 dung cu dyung thirc dn c6 nap day; 01 dung cu c6 nip day « dé dung
' Mudi 2 | canh, dam bao khong bi sanh dd, v& trong qua trinh van chuyén; 01 bd dung cu st dung suét an (diia,
thia); 01 bo tam gidy an dugc dung riéng 1¢ di kém theo timg suat; 01 phan mam di kém hodc canh 6t di
Sita chua uéng khong 65ml kém suat an mém.

duong

Bun/banh pho can duge tran trudce khi chan, gém’béo nhi¢t d6 nong tbi thiéu 80°C sau khi chan.
Bun/banh phd khong bi truong khi van chuyén dén givong bénh.

37



SK06-1: CHE PQ AN NHAT, HAN CHE PROTEIN ( 01 BUA MEM, 02 COM)
Ning lwong: 1700- 1800Kcal/nga

5 Lo £ X Lo £ 5 Lo Khoi
Ma k F3 Khoi Ma k 4 Khoi Ma k 4
hiéuy Thuc pham lrong (g) hiéuy Thuc pham lwong (2) hiéuy Thuc pham lu&(é’;lg

Banh pho tuoi 150 Bun tuoi 200 Bénh pho tuoi 150
Thit ga ta x¢é 50 Thit lon nac 50 Than bo tuoi 50

SK06-1.1 Dau d4u tuong 3 SK06-1.2 Dau diu tuong 3 SK06-1.3 Dau d4u tuong 3
Mudi 1 Mubi 1 Mudi 1
Gao tam 100 Gao tam 100 Gao tam 100
Thin bo tuoi 60 Thit lon nac 60 Ca 70
Dau phu tuoi 50 Tom dao 50-60con/kg 60 Thit lon nac 40
Lac hat 10 Rau 200 Rau 200

SK06-1.4 Rau 200 SK06-1.5 Dau dau tuong 5 SK06-1.6 Dau dau tuong 5
Dau diu tuong 5 Mudi 1 Mudi 1
Mudi 1 Stra tuoi 110ml Stra chua 100
Stra tuoi 110ml
Gao tam 100 Gao tam 100 Gao tam 100
Thit lon 80 Dui gi CN 60 Suon lon bo cyc bo 80
Tring ga CN 1 qua Thit lon nac 50 Than bo tuoi 30

SK06-1.7 | Pau phy 50 | SK06-18  Rau 200 | SK06-19 oy 200
Rau 200 Dau dau tuong 5 Dau ddu tuong 5
Dau d4u tuong 5 Mubi 1 Mubi 1
Mubi 1 Qua theo mua 150 Qua theo mua 150
Stra chua 100 | Yéu cau ddi véi mot suit in:
Gao tam 120 | Nguyén tic dinh dudng:

- 3 . - A . id- 0, - 0/ iniA- - [y

Tom dao 50-60con/kg 100 |- §§%%;u§$% t1)Zlg/()nt(;&;(.)0 Kcal/ngay; Protid: 13%-20%; Lipid: 20- 25 %;
Tring ga CN 1 qua | Thuc phém tl{oi séng nhép hang ngé}{. Pa duoc niu chin.
Rau 200 | Rau 14 thay do61 theo mua, 4-5 loai/tuan.

SK06-1.10 | Dau dau tuwong 5 | Mbi suat an dam bao toi thiéu 01 dung cu dung thirc an co nép day; 01 dung cu co nép day ﬁé dung
Mubdi 1 | canh, dam bao khong bi sanh do, vo trong qua trinh van chuyén; 01 bo dung cu str dung suat an (dia,

thia); 01 b tam giay an dugc dung riéng 1¢ di kém theo ting suat; 01 phan mam di kém hodc canh 6t
. . di kém suat an mém.

Stra chua uong 65ml

Bun/banh pho can dugc tran trude khi chan, dam bao nhiét do néng tbi thiéu 80°C sau khi chan.

Ban/banh phd khong bi truong khi van chuyén dén giudng bénh.
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SK06-2: CHE PO AN NHAT, HAN CHE PROTEIN ( 01 BUA MEM, 02 COM)

Ning lwong: 1900- 2000 Kcal/ngay

M3 ky hiéu Thye phim lqu'Kl:lgotg) M3 ky hiéu Thue phim Kh"z é;"‘-’“g M3 ky hiéu Thue phim lug‘g"tg)
Banh pho tuoi 150 Bun tuoi 200 Banh ph¢ tuoi 150
Thit ga ta x¢ 50 Thit lon nac 50 Than bo tuoi 50
SK06-2.1 Dau d4u tuong 3 SK06-2.2 Dau diu tuong 3 SK06-2.3 Dau d4u tuong 3
Mudi 1 Mubi 1 Mudi 1
Gao tam 120 Gao tam 120 Gao tam 120
Than bo tuoi 80 Thit lon nac 80 Ca 80
Dau phu tuoi 50 Tom dao 50-60con/kg 60 Thit lgn nac 50
Lac hat 10 Rau 200 Rau 200
SK06-2.4 Rau 200 | SK06-2:5 Dau d4u tuong 5| SK06-26 Iz, d4u twong 5
Dau diu tuong 5 Mudi 1 Mudi 1
Mudi 1 Sira tuoi 110ml| Sita chua 100
Stra tuoi 110ml
Gao tam 120 Gao tam 120 Gao tam 120
Thit lon 100 Dii g CN 80 suon lon bo cye bo 100
Trimg ga CN 1 qua Thit lon nac 50 Than bo tuoi 30
SK06-2.7 | Pauphu 50 | SK06-28 =y, 200 | SK06-29 Fpay 200
Rau 200 Dau d4u tuong 5 Dau dau tuong 5
Dau diu tuong 5 Mudi 1 Mudi 1
Mudi 1 Qua theo mua 150 Qua theo mua 150
Stra chua 100 | Yéu cau ddi véi mot suit dn:
Gao tdm 120 | Nguyén tic dinh dudng:
Tom dao 50-60con/kg 100 | - Nang lugng: 1900- 2000 Kcal/ngay; Protid: 13%-20%;L.ipid: 20- 25 %.
Trimg ga CN 1 qua | - SO bira an: 3 bira/ngay. ’
Rau 200 | Thuc pham tl{oi song nhap theo ngéy‘. Pa nau chin.
SK06-2.10 Dau diu tuong 5 | Rau la thay d61 theo mua, 4-5 loai/tuan. ) ) i
' Mudi 1 | Moi suat an dam bdo to1 thi€u 01 dung cu dung thire an c6 nap day; 01 dung cu c6 ndp day dé dung canh, ddm
bao khong bi sanh dd, v trong qua trinh van chuyén; 01 bd dung cu sur dung sut an (diia, thia); 01 bo tim
Sita chua ubng &5l gidy an dugc dung riéng 1¢ di kém theo timg suat; 01 phan mam di kém hodc canh 6t di kém suét dn mém.

Bun/banh pho can dugc tran trude khi chan, dam bao nhiét do nong tdi thiéu 80°C sau khi chan.

Bun/banh phé khong bi truong khi van chuyén dén giudng bénh.
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BANG TONG HOP TY LE THAI BO CUA MQT SO NHOM THUC PHAM

Nhém thwe pham

Tén thuc pham

Ty 1€ thii bé clia thue pham

Gao té may 0%
o . . Béanh da nem 0%
Ngiti coc va san pham ché Bénh pho 0%
bién
Bun 0%
My sgi 0%
Cu cai 15%
Khoai lang 17%
Khoai cii va san pham ché | Khoai mon 14%
bién Khoai so 18%
Khoai tay 13%
Mién dong 0%
Dau ¢o ve (hat) 10%
Pau den (hat) 2%
oL .| Diu daa (hat) 10%
Hat, qua gidudam, béova 'y s 1 an (hat) 0%
san pham ché bién
Pau tuong (ddu nanh) 2%
Pau xanh (dau tit) 2%
Pau phu 0%
Bau 35,3%
Bi dao (bi xanh) 25%
Bi ngo 18,3%
Ca chua 5%
Ca rot 10,5%
Cai bap 10%
Céi clc 25%
Cai soong 30%
Cai thia 25%
Cai xanh 24%
R  ci dimne 13 Pau co ve 10%
au, qua, cu dung lam rau -
o qua, et aung Pau diia 10%
bau Ha Lan 10%
Gia dau tuong 0%
Gia dau xanh 5%
Hanh cu tuoi 24%
Hanh 1& 20%
Hanh tay 17%
L4 16t 0%
Muép 18,8%
Rau bi 23,4%
Rau day 20%
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Rau mong toi

17%

Rau mudng 37,5%
Rau ngot 23%
Su hao 22,4%

Su su 20%

Stp lo tring 40%

Stp lo xanh 39%

Tia to 20%

Thit bé md 2%

Thit bé nac 2%

Thit bo loai | 2%

Thit ga ta 52%

Thit lon md& 2%

Thit lon nac 2%

Thit va san phém ché bién | Thit lon ntra nac, né m& 2%
Thit vit 55%

Chan gio lgn 38%

Suon lon 57%

Cha lon 0%

Cha qué lon 0%

Gio lya 0%

Ca trim 35%

Ca r6 dong 44%

Cé 16 phi 43%

Thuy san va san phém ché | Tém dong 10%
bicn Tém bién 54%
Cua bé 40%
Cua dong 69%
Muc tuoi 22%
Trung ga ta 14%
Trimg va san pham ché bién | Trimg vit 12%
Tring chim cut 11%
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3. Yéu cau ve trang thiet bi phuc vu t6 chirc bép va cung cap suat in tai Bénh vién

STT

Tén danh muc

Pon
vi tinh

S6
Luong

Yéu ciu thong s6 ky thuat

KHU VUC KHO

T lvu mau

Cai

Ngudn dién 220V/50Hz

Dung tich hitu ich t6i thiéu 350 lit; dai nhiét do
tir 2°C dén 8°C; cong suét dién tiéu thu < 0,3
kW; khoang chira mau béng vét liéu an toan thuc
phém, chéng an mon, ¢ hién thi hoac kiém soat
nhi¢t dg, khoa cira va gia do bén trong.

Gi4 nan 4 ting

Cai

Bé mat béng inox 304 hoac vat liéu twong duong
+ 4 try bang inox hop 40x40 day > 0.8 mm

+ Khung bang inox hop 20 x40 day > 0.8 mm

+ Pan nan bang inox hop 10 x40 day >0.8 mm

+ Khoang cach nan 40 mm dén 50 mm

; khung, chan bang inox hoic vat liéu chéng an
mon twong dwong; 4 tang; nan thoang; c6 chan
tang chinh chiéu cao.

Tu dong, mat 4 canh

Cai

Nguén dién 220V/50Hz

Dung tich hitu ich tdi thiéu 1.100 lit; khoang
dong dat t6i thiéu -18°C, khoang mat tir 0°C dén
10°C; co ché 1am lanh: Quat gié. Cong suat dién
tiéu thu < 850W; khoang chira thuc phém béng
vat lidu an toan thuc pham, chdng an mon, c6
hién thi hodc kiém soat nhiét do.

Palet nhya

Cai

Kich thudc khoang 1.100 x 1.100 x 150 mm
hoac tuong duong; vat liéu nhya bén, chiju am,
dé vé sinh; du kha ning chiu tai phu hop luu kho
thuc pham.

Xe day 1 tang

Cai

Lam bang inox 304 hodc vat liéu twong dwong;
mit inox day > 1 mm, mdi han xur 1y bang khi
Argon, khung xe bang inox hodc vat liéu chong
an mon tuong duong; 04 banh xe chiu luc, co it
nhit 02 banh ham; tai trong phi hop.

11

KHU SO CHE THIT

CA, RAU, CU, HOA QUA

Chau rira don

Cai

Kich thude khoang 1.500 x 750 x 800/150 mm;
hd chau va bé mat tiép xuc truc tiép voi thuc
pham bang inox 304 hoic vat liéu twong duong,
day > 0,8mm; khung, chan bang i inox hodac vét
liéu chéng an mon trong duong; gbém voi nudc,
xi phong va phuy kién dong bo; thoat nudc tot.

C6 chan diéu chinh chiéu cao

Ban inox 2 tang
(C6 10 x4 rac bén trai )

Cai

Mit ban tiép xuc truc tiép véi thuc pham bang
inox 304 hodc vat liéu tuong duong, day > Imm;
tang dudi bang inox 304, day day > 0,8mm,
khung, chan bang inox hoic vat liéu chong in
mon tuong dwong; ¢ 16 xa rac va hoc thu gom
pht hop; C6 vach, 16t gb mdf.

C6 chan diéu chinh chiéu cao

42




Gi4 nan 1 tang

Cai

Lam bang inox 304 hodc vét liéu twong dwong;
khung bing inox hodc vat lidu chéng dn mon
tuong duong;

4 try bang inox hop 40x40 day > 0.8 mm

+ Khung bang inox hop 20 x40 day > 0.8 mm

+ Pan nan bang inox hop 10 x40 day >0.8 mm

+ Khoang cach nan 40 mm dén 50 mm

C6 banh xe chiu luc; d& vé sinh.

Ban inox 2 tang

Cai

Mat ban béng inox 304 hodc vat liéu tuong
duong; ting dudi bang inox 304, day > lmm,
khung, chan béng inox hoac vat liéu chéng an
mon tuong duong, day > 0,8mm; c6 tdng clng;
dé& vé sinh.

C6 chan tang diéu chinh chiéu cao

10

Chau rira don

Cai

Kich thudc khoang 1.500 x 750 x 800/150 mm;
hé chau bang inox 304 hoic vat lidu tuwong
duong, chan gidng chau bang hop inox 304, day
> 0,8mm, gdm voi nudc, xi phong va phu kién
dong bo.

C6 chan tang diéu chinh chiéu cao

11

Gi4 nan 1 tang

Cai

Bé mit béng inox 304 hodc vat liu tuong
duong,

4 try bang inox hop 40x40 day > 0.8 mm

+ Khung bang inox hop 20 x40 day > 0.8 mm

+ Pan nan bang inox hop 10 x40 diay >0.8 mm

+ Khoang cach nan 40 mm dén 50 mm

C6 chan diéu chinh chiéu cao.

12

May xay thit

Cai

Nguon dién 220V/50Hz; cong suét dién tiéu thu
< 2,20 kW; nang suét t6i thiéu 120 kg/gio; bod
phan tiép xtc truc tiép voi thyc pham bang inox
201 hodc vat liéu tuong duong; dé thao lap, vé
sinh.

13

Gi4 nan 4 tang

Cai

Mit gia bang inox inox 304 hodc vat liéu twong
duong,

+ 4 tru bang inox hop 40x40 day > 0.8 mm

+ Khung bang inox hop 20 x40 day > 0.8 mm

+ Pan nan bang inox hop 10 x40 day >0.8 mm

+ Khoang cach nan 40 mm dén 50 mm

C6 chan diéu chinh chiéu cao; 4 tang.

14

May thai lat thit

Cai

Nguén dién 220V/50Hz; cong suat dién tiéu thu
< 1,1 kW; nang suét toi thiéu 250 kg/gio; diéu
chinh dugc do day lat cét; bd phan tiép Xuc truc
tiép vo6i thuc phém béng inox 304 hoac vat liéu
tuong duong; dé vé sinh.

B0 ludi dao thai thit
Smm

Phu kién twong thich vi méay thai thit chao thau;
vat liéu phu hgp, an toan ti€p xuc thuc pham; dé
thay thé va v¢ sinh.
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Mat ban béng inox 304 hodc vat liéu tuong
duong, day >lmm; vach, tang dudi bang inox
day >0,8mm, khung, chan bang inox hodc vét

15| Baninox 2 tang Cai liéu chong an mon tuong duong, day > 0,8mm;
két cau chic chin; dé vé sinh.
C6 chan tang chinh chiéu cao
Kich thudc khoang 1.200 x 750 x 800/150 mm;
h6 chau bang inox 304 hodc vét lidu tuong
16 | Chau rira don Cii duong; khung, chan bang inox 304 hodc vat lidu
chéng an mon tuong dwong, day > 0,8mm; gdém
voi nudce, xi phong va phu kién dong bo.
C6 chan tang chinh chiéu cao
Kich thudc khoang 550 x 500 x 800/150mm
Kich thudc hd chau khoang 400 x 400 x 200
mm; chdu bang inox 304 hodc vét liéu tuong
o A duong; khung, gia d& bang inox 304 hoic vt
17 ¢ au rua tay cong Cai liéu chéng dn mon twong dwong, day > 0,8mm;
nhan R © 1A A 1z < <
c6 voi nude, xi phong; quay kin 3 mat, 1 mat
canh ctra, inox 304, day > 0,8mm
Str dung dAm chan m& nuée
C6 chan tang chinh chiéu cao
Ngué)n dién 220V/50Hz; cong suat dién tiéu thu
< 1,80 kW; thoi gian siy phu hop sir dung trong
18 | May sy tay Cai khu bép; an toan dién;
Chét li¢u: ABS
Nhiét d6 siy: 40 - 60 do
Nguén dién 220V/50Hz
Chét liéu inox 304(than ton Imm, v& 0,8mm)
Cong suat dién tiéu thy < 2,50 kW; ning suét toi
May suc ozon rira rau . thicu 80 kg/me;
19 ol qué. Cai Kich thudce khoang khoang: 1320 x 570 x
350mm; c6 chure nang suc khi/ozone ,
+ Cong suat bom suc khi 550 W
+ Cong suat nhiét: 2KW
+ Suc ozone: 10w- 1000mg/h
I | KHU NAU
Chat lidu: Inox 304 hodc trong duong, day >
0,8mm, ¢ phin/lu6i loc m&, c6c gom m& va két
20 | Chyp hat mui Cai nbi éng hut xa.
Kich thudc: khoang 2100x1200x500mm (dai x
rong x cao)
Nguon dién 380V/3P/50Hz; cong suét dién tiéu thy
LA i ans . < 30 kW; t61 thi€éu 02 vi tri ndu doc 1ap; vé ngoai
21| Bép ham tr doi Cai bép bang inox 304 hoic twong duong, day day > 01
mm , ¢ tdi thiéu 8 nic diéu chinh nhiét do
Chét liéu: Inox 304 hoic tuwong duong, day >
0,8mm, c6 phin/ludi loc ma, cde gom md va két
22 | Chyp hat mui Cai nbi éng hut xa.

Kich thudc: khoang 2900x1200x500mm( dai x
rong x cao)
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23

Bép xao tir doi

Cai

Nguén dién 380V/3P/50Hz; cong suat dién tiéu
thu < 30 kW; t6i thiéu 02 vi tri ndu doc 1ap; vo
ngoai bép bang inox 304 hoac tuong duong, day
> 1 mm, c6 tdi thiéu 8 nic diéu chinh nhiét do
Chéo lom dudng kinh 800mm

24

Xe day khay thia diia

Cai

Mat ban béng inox 304 hodc vat liéu tuong
duong, day > 1 mm; c6 gia phang ¢ dudi bing
inox 304, day 0,8mm. C6 thanh U tang ctrng mat
Chan ban bang inox 304 hoic twong dwong, day
> 0,8mm; c6 chan tang chinh chiéu cao

25

Chup hut mui

Cai

Chat liéu: Inox 304 hoic tvong duong, day >
0,8mm, c6 phin/ludi loc m&, céc gom md va két
nbi dng hut xa.

Kich thudc: khoang 6700x1200x500mm( dai x
rong x cao)

26

Tt com dién 24 khay

Cai

Ngué)n dién 380V/3P/50Hz; tbi thiéu 24 khay,
khay sau > 50mm; cong suét dién tiéu thu < 24
kW; niang suat tdi thiéu 60 kg gao/mé; khoang
hap, ray d& khay tiép xuc truc tiép véi thuc
phém béng inox 304 hodc vat liéu twong duong;
c¢6 van cép nudc, xa nudc, van an toan va bo
diéu khién.

27

Bép tir 6 mit

Cai

Nguén dién 220V/50Hz

Toi thiéu 06 vung nau doc 1ap; cong suét dién
tiéu thu <21 kW; kha nang van hanh dép ung
nhu cdu nau cua goi thau; than bép bang inox
304 hodc twong duong; co diéu chinh cong suit
hodc nhiét d¢ cho tirng vung néu.

28

Ndi ndu chao 100L

Cai

Nguén dién 380V/3P/50Hz

Dung tich ti thiéu 100 lit; cong suat dién tidu
thu < 9 kW; bd phén tiép xtc truc tiép véi thuc
pham bang inox 304 hoic vt liéu tuong dwong;
v6 ndi 3 16p, giit nhiét bang PU

29

Ban inox 2 tang

Cai

Mat ban bfmg inox 304 hodc vat liéu tuong
duong, day >1mm; vach, ting dudi bang inox
day >0,8mm, khung, chan bé“mg inox hoac vat
liéu chéng dn mon twong dwong, day > 0,8mm;
két cau chic chin; dé vé sinh.
C6 chan tang chinh chiéu cao

30

Xe day 1 tang

Cai

Lam bang inox 304 hodc vét liéu twong dwong;
mit inox day > 1 mm, mdi han xur 1y bang khi
Argon, khung xe bang inox hodc vat liéu chong
an mon tuong duong; 04 banh xe chiu luc, co it
nhit 02 banh ham; tai trong phi hop.

31

Gi4 nan 1 tang

Cai

Bé mit béng inox 304 hodc vat liu tuong
duong,

4 try bang inox hop 40x40 day > 0.8 mm

+ Khung bang inox hdp 20 x40 day > 0.8 mm

+ Pan nan bang inox hop 10 x40 diay >0.8 mm

+ Khoang cach nan 40 mm dén 50 mm

C6 chan diéu chinh chiéu cao.

45




- Nguon dién 220V/50Hz;
- Cong suat: 2.2 — 3.00 kW;

32 | Méy xay bot gao Cai - Nang sudt t5i thidu: 30kg/h:
- Chét liéu: inox 304 hodc vt liéu tuong duong.
IV | KHU SOAN, KHU CHIA PO
Mat ban béng inox 304 hodc vat liéu tuong
duong, day >lmm; vach, ting dudi bing inox
33 | Ban inox 2 tng Cai day >0,8mm, khung, chén bang inox hodc vat
liéu chong an mon tuong duong, day > 0,8mm;
két cau chic chin; dé vé sinh.
C6 chan tang chinh chiéu cao
Mit ban bang inox 304 hoic vat liéu tuong
2 A - duon , day >1mm; cé thanh U tang cung, cét
34 | Xeday2 tang Cai gap b%lng r}rllay thity luc, mdi han xur %y bangg khi
Argone
Mat ban béng inox 304 hoac vat liéu tuong
duong, day >1mm; véach, téng dudi béng 1nox
35 | Ban inox 2 téng Cii day > Q,Smm, khung, chan ba‘ing inox hodc vat
liéu chong an mon twong duwong, day > 0,8mm;
két cAu chéc chin; d& vé sinh.
C6 chan tang chinh chiéu cao
Nguon dién 220V/50Hz; chat lidu thép khong gi,
cong suat dién tiéu thu < 0,35 kW; nang sudt dap
36 | May dap nap Cai tmg nhu ciu doéng goi; twong thich véi loai
khay/hop dung suat an sir dung trong goi thau;
mbi dap kin, chic; van hanh an toan.
Mit gia bang inox inox 304 hodc vt liéu twong
duong,
+ 4 try bang inox hop 40x40 day > 0.8 mm
37 | Gi4 nan 4 tang Cai + Khung bang inox hop 20 x40 day > 0.8 mm
+ Pan nan bang inox hop 10 x40 diay >0.8 mm
+ Khoang cach nan 40 mm dén 50 mm
C6 chan diéu chinh chiéu cao; 4 tang.
Ngu@)n dién 220V/50Hz; mat inox 304 hoac
tuong duong, day > 0,8mm. Quay kin 3 madt,
Thiét bi giit néng ‘ inox 304 hoidc twong duong, day > 0,5mm  tdi
38 thitc 3n 4 khay Ca thiéu 04 khay sau 150mm, c6 gia phang bén
dudi, bang inox 304, day > 0,8mm.
C6 didu chinh nhiét d
C6 chan tang chinh chiéu cao
- Nguon dién 220V/50Hz/1P+E/2.5kW
- Lam bang inox 304
- Than day 0.8mm, cua inox day 0.8mm
Xe gift néng thitc an di ‘ - C6 cong tac diéu khién nhiét do va cong tac
39 dong Cai bat/tat ‘
’ - C6 dong ho do nhiét & canh
- Lam néng béng dién trd, co quat tan nhiét
- C6 6 tang dé khay GN1/1
- C6 4 banh xe di dong v6i 2 banh c6 khda
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V | KHU RUA, KHU KHAY BAT SACH

Mit ban bang inox 304 hoidc twong duong, day
0,8mm

Cit gap bang may thuy luc

40 | Ban thu rac Cai 1 M&i han xtr Iy bang khi Argone

Quay kin 3 mat, 1 mat canh ctra inox 304 hoac
tuong duong, day > 0,8mm

C6 chan ting chinh chiéu cao

Kich thudc khoang 1.200 x 750 x 800/150 mm;
hé chau bang inox 304 hodc vat li¢u tuong
duong; khung, chan bang inox 304 hodc vat lidu

41 | Chau rira don Cai 3 chbng 3n mon tuong duong, day > 0,8mm; gbdm
voi nudce, xi phong va phu kién dong bo.
C6 chan tang chinh chiéu cao
Nguén dién 220V/50Hz
Lam bang inox 304 hoic tuong duong, vo tu
47 Ta sdy khay va dung Céi 1 bang inox, day > 0,5mm; cong suét dién tiéu thy

cu < 3, kW; canh tu c6 gioang chong mét nhiét, bo
d1eu khién dién tir, c6 hé théng canh bao qua
nhiét, c6 chan tang chinh chiéu cao

Mat gia b';jng inox inox 304 hoac vat liu tuong duong:
+ 4 tru béng inox hop 40x40 day > 0.8 mm
+ Khung bang inox hop 20 x40 day > 0.8 mm

43 | Gidnan 4 tang Cai ! + Dan nan bang inox hop 10 x40 day >0.8 mm
+ Khoang cach nan 40 mm dén 50 mm
C6 chén diéu chinh chiéu cao; 4 ting.
TONG 43

4. Quan ly, sir dung phin mit bang tai khoa Dinh dwéng va nghia vu tai
chinh

- Bénh vién ban giao cho nha thau phan mit bang tai khoa Dinh dudng theo hién
trang dé thyuc hién goi thau cung cip sudt an trong pham vi Bénh vién. Vige ban giao
phai l1ap thanh bién ban, ghi 1o vi tri, dién tich, hién trang, tai san kém theo néu cé.

- Nha thau chi duoc str dung phan dién tich dugc ban giao dé ché bién, bao quan,
chia suat va cung cip suat an phuc vu nguoi bénh, ngudi nha ngudi bénh, vién chc,
ngudi lao dong va cac d6i tuong khac dugc Bénh vién cho phép trong pham vi Bénh
vién.

- Nha thau khong dugc cho thué lai, cho muon, chuyén nhuong, giao khoan, hop
tac khai thac lai hoac sur dung ph?m mat béng duoc ban giao vao muc dich khac khi chua
duoc Bénh vién chép thuan béng van ban.

- Nha thau khéng dugc tyr v cai tao, sira chira, coi ndi, thay do6i két cau, cong
nang, hé thong dién, nuoc, gas, thong gid, phong chdy chira chay hodc lap dat thiét bi
gan lién voi tai san cong néu chua duge Bénh vién chap thuan bang vin ban.

- Trong thoi gian thue hién hop dong, nha thau c6 trach nhiém quan 1y, sit dung
dang muc dich phan mit bang duoc ban giao; bao dam an toan thuc pham, phong chay
chira chay, vé sinh méi truong, an ninh trat ty va khong lam anh huéng dén hoat dong
chuyén mon ctiia Bénh vién.
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- Nha thau c6 nghia vu ndp tién khai thac, sir dung phan mat bang tai khoa Dinh
dudng th@o murc d}IQC xac dinh trong HSDT duoc chap thuéln, két qua lya chon nha thau
va hop dong ky két, nhung khong thap hon 22.100.000 dong/thang.

- Khoan tién néu trén duogc ndp hiang thang, cham nhat vao ngay 05 hang thang,
vao tai khoan do Bénh vién chi dinh. Viéc xuat hoa don, ching tir va hach toan khoan
thu thuc hién theo quy dinh phép luat hién hanh.

- Chi phi dién, nudc, gas, v€ sinh, thu gom va xur 1y rac thai, nude thai, bao tri
thiét bi, stra chita hu hong do 101 cua nha thau va céac chi phi van hanh khac do nha thau
chi tra, trir truong hop hop dong co6 quy dinh khéc.

- Trudng hop nha thiu chdm ndp nghia vu tai chinh qua 10 ngdy so véi thoi han
quy dinh, Bénh vién c6 quyén ap dung ché tai theo hop dong, bao gdbm nhic no, phat vi
pham, tam dimg quyén str dung phan mit bang duoc ban giao hodc chim dit hop dong
trude thoi han theo quy dinh ciia hop dong va phap luat.

- Khi hop dong hét thoi han hodc chdm dut, nha thau c¢é trach nhiém hoan tra
phén dién tich, tai san dugc ban giao theo hién trang ban déu, trir hao mon tu nhién hodc
thay d6i da duoc Bénh vién chap thuan bang vin ban; dong thoi thanh toan day du cac
nghia vu tai chinh con ton tai.

- Nha thau phai thdo d&, di doi tai san, may moc, thiét bi thudc s hitu ctia minh
trong thoi han 05 ngay lam viée ké tir ngay hop dong hét thoi han hodc chdm duat, trir
truong hop cac bén c6 thoa thuan khac bang van ban.

- Nha thau chiju trach nhiém truéc Bénh vién va trudc phap luat néu sir dung sai
muc dich, lam hu hong tai san cong, vi pham quy dinh vé an toan thuc pham, phong
chay chira chay, vé sinh moi trrong, an ninh trat tw hodc vi pham nghia vu tai chinh
trong qua trinh thuc hién hop dong.

IV. Giai phap va phwong phap luan:

Nha thau chudn bi dé xudt giai phdp, phwong phdp ludn tong qudt thuwc hién dich
vu theo cac ngi dung quy dinh tai Chuwong nay, gom cdc phan nhw sau:

1. Giai phap va phwong phap ludn;

2. Ké hoach céng tdc.

V. Quy dinh vé kiém tra, nghiém thu sian pham:

Céc kiém tra va thir nghiém can tién hanh gém c6: Bénh vién tién hanh kiém tra
chat lugng suat an trude hoac sau khi nha thau cung cap cho nguoi bénh (c6 thé dot xuat
hodc theo lich trinh san). Bénh vién co6 th¢ kiém tra dot xuat hodc theo lich trinh san cac
khau ctia qua trinh san xuét, , cung cap dich vu. Trong qua trinh thyuc hién hop dong, nha

thau c6 trach nhiém cung cap céac loai chimg tir hop 1& ching minh ngudn goc, xuat xur
nguyén liéu du vao, hoa don chirng minh khi dugc yéu cau.

V1. Ban vé mit bang khoa Dinh duéng phuc vu t6 chirc bép

Béan v& mit bang khoa Dinh dudng kém theo E-HSMT la tai li¢u dé nha thau
nghién ctru, 1ap phuong an t6 chirc bép, bd tri diy chuyén mét chiéu, lap dat trang thiét
bi va t6 chirc cung cap_ suat an. Ban vé nay mo ta hién trang, pham vi sir dung mit bang
va diéu kién k¥ thuét dau vao.

(Pinh kém)
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