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56: fJg /Ttr,tCC-SV Thdi Binh, nsdy ,ll thdns 6 ndm 2024

THIJMOI CTTAO CT.q,

Kinh grli: Cric dcrn vi kinh doanh hing hof

BQnh viQn Da khoa tinh Th6i Binh c6 nhu cAu ti6p nh{n b6o gi6 tlii tham kh6o, xAy

dpg gi6 g6i thAu, ldm co sd t6 chric lya chgn nhd thdu cho g6i thAu Mua sim hang h6a phgc

vg cho ho4t tlQng cria Cria hdng tiQn ich - BQnh vi6n Da khoa tinh Th6i Binh ndm 2024. Trdn
trgng kinh mdi cric tlcrn vi tham gia brio gi6 v6i n6i dung nhu sau:

l. Thdng tin cta <Ion v! y6u ciu brio giri

1. Don vi y€u cAu b6o giir: BQnh viQn Da khoa tinh Th6i Binh.

2. Th6ng tin li€n hQ cria T6 Cung ring chiu trrich nhi€m ti5p nhfn b6o gi6:

Bd: Ph4m Thi Minh HAng

Bd: Dqng Thanh Huy6n

Bd: Tr6nT[Duy6n
3. Crich thric ti6p nhan brio giri:

- Grii qua dulng buu diQn ho4c nh4n tr.uc tiiip tai dia chi: Phdng COng t6c xd hQi,

Tdi chinh k6 toran ho4c Phdng T6 chirc - Hanh chinh, BQnh viQn Da khoatinh Th6i Binh; E
chi: 56 530 Duong Ly B6n, Phudng Quang Trung, TP.Th6i Binh, Tinh Th6i Binh.

i'- C6c tlon v! cung crtp grii file m6m (bdn scan, hle word, file excel) qua dia chi email:
dakhoathaibinh@gmail. com

4. Thdi hqn ti6p nhQn brio giri: Ttr 07h00 ngdy l7 thing06 n[m 2024 d6ntru6c 17h00

ngdy 28 th6ng 06 ndm2024.

Circbfuo gi6 nh{n dugc sau thoi di6m n6u tr6n sE kh6ng dugc xem x6t.

5. Thdi h4n c6 hiQu luc cria b6o giit: f6i Ai6u 12 thirgkti tu ngdy 28 thary 06 ndm
2024

II. NQi dung y6u ciu b6o gi6z

I . Danh mgc hang h6a dlch 4r (Chi fiA Ui Phy l4c 01 dinh kim)

2. H6 so b6o girl phdi cung c6p tOi ttrliiu cric nQi dung chinh sau:

- Thu tham gia chdo gi6.

- Gi6y ph6p <Iang hy kinh doanh ban photo c6 c6ng chimg ho{c X6c nhQn cria tlia
phuong vA h6 san xu5t n6ng s6n, thuc phAm.

- Bang b6o gi6 theo mdu tqi ph4 lqc 02 dlnh kem (Fl6o gi6 mQt ph6n ho6c toan b0 hang

ho6 trong danh mpc).

Chirc vg: T6 tru&ng

Chtc vu: Thanh vi6n

Chircq: Thdnhvi6n

DT:0914.637.299

ET:0942.966.663

DT:0889.410.222
s0NH vt
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- Gi6 b6o gi6 dE bao g6m thuii VAT, phi, 16 phi (ni5u c6) vd chi phi v{n chuy6n giao

hang tdi bQnh viQn.

- 86o gi6 ghi rO si5 ttign thoai li6n hp khi cAn thi6t.

- Grii kdm riy quyAn cria hing s6n xuAt ho{c don vi cung cAp tai ViQt Nam (n6u c6).
- Thu chdo gi6 vd php hrc hang hori brlo gi6 (ban gi6y) phni dugc tl4i diQn nhd cung cAp

ky t0n vd tl6ng d6u; ghi rd ngdy/thinglrfimblo gi6; d6ng d5u gi6p lai n6u c6 nhiAu hon 01

td.

- Ban m6m (Word ho4c Excel) b6o gi6 gui tdi email: dakhoathaibinh@gmail.com

3. Dia di,5m cung c5p, ciic y6u cdu vA vin chuy6n tai: Cria hing tiQn ich, BQnh viQn Ea
khoa tinh Th6i Binh; Dia chi: S5 S:O Ouong Lf B6n, Phuong Quang Trung, TP.Th6i Binh,
Tinh Th6i Binh.

4. Thoi gian giao hang dp kiiin: 02 ngdy k6 tr.r ngdy c6 y6u cAu cria BQnh viQn.

5. Dg kir5n vA cric tliAu khoin t4m rlmg, thanh torin hqp tl6ng:

- Tq.m fmg: Kh6ng

- Thanh toriLn theo timg l6n nghiQm thu ho{c 100% gi|trihqp ddng trong vdng 30 ngiry

k6 tu ngdy hai b6n tii5n hdnh nghiQm thu hdng h6a vd tton vl cung c5p xu6t h6a don tdi chinh
vd c6 tdi liQu li6n quan theo quy dfnh cira phrip ludt hi€n hanh.

6. Mqi th6ng tin cAn 1i6n hQ: - DTCQ: 02273.843.004 (Phdng TCKT) ho

02273.831.042 (Phdng T6 chric - Hanh chinh) tli5 tluqc h5 trq.

Cric tlon vi tham gia b6o gi6 cAn crng 
"6p 

th6ng tin chinh x6c, 16 rirng vd chiu tr6ch

nhiQm vd nQi dung brio gi6.

Rdt mong nhqn duqc sq tham gia ctia cdc don vi. Xin trdn trgng cdm on.

Noi nhQn

- Nhu kinh gui

- Ltru:VT.

rs.BSCKL.Eaig,h%t;
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Dan

PHU LUC 01

u mdi s6 \L\/TMCG-BV ngdy/t thdng 6 nam ZOZI)

h6a y6u c6u b6o gi6:

(Kffi

n$tttt vtEN

DAKHOA

STT TGn hirng h6a Thdng tin sin phim DVT 56 tuqng
ds ki6n

Ghi
chri

I Danh mqc Brinh kgo

1 Brffi AFC 2009 (Ho[c tuong tluong)
Trgng luong: 200glh0p

Quy c6ch: 18 hQp/thirng
H0p 1.120

2 Binh B6ng Ian 3369
56 lugng: 12 citilh}p
Kich Cd G6i: 28Gr/G

HOp 48

3 Binh chocopie l98gr (Ho{c tuong duong) Quy c6ch: l6 hQp/thirng
Trgng lugng: l98g,4rQp

HOp 384

4 B6nh Chocopie 3969 (Ho{c tuong duong) Quy cfch: 8 hQp/thung
Trgng lugng: 3969

H0p t28

5 Quy cich: 20 g6i/thtng
Trgng lugng: I I l,3g/ g6i

6 B6nh kem x6p l30g Quy c6ch: 20 g6i/thung
Trong lugng: l30g/g6i

G6i 960

7
B6nh Marrine boy 32g (HoAc tuong
duong)

Quy crich: 20 hQp/thung
Trong lugng: 32glhQp

H0p 1.920

8 Bdmh QuAy nmg mat ong l50g Quy oich: 24 g6i/Thtng
Trqng luqng l50g

G6i 1.200

9 Brinh quy 316,8 g Quy c6ch: 8 hQp/thtng
Trgng lugng: 3 16,8g/h0p

H0p 96

l0 Brffi quy nhdn kem I 19,69 Quy cSch: 24 g6i/thung
Trgng lugng: I 19,69

G6i 2.880

It Quy c6ch: 18 g6i/thung
Trqng lugng: l36g/g6i

G6i 4)-L

tz Brinh quy sta 3369 H0p
Trgng lugng: 336glg6i

Quy crich: 8 hQp/thune
t92

l3 BAnh quy tiiiu <lulng 1409 Quy crich: 24 hQp/thtng
Trgng lugng: I aOgltrQp

h0p | .440

t4 B6nh sqi gA ph6 mai 101.59 (5 c6i x20.39)
Quy c6ch: 20 g6i/thtng
56 luqng: 5 clix20,3g
Kh6i luqng tong: l0l,59

G6i 4.500

l5
Bri.nh siia drra nho 2509 (Ho[c tuong
tluong)

Quy c6ch: 1 cLiltrii
Trgng lugng: 250dc6i

c6i 2.880

l6 Binh tnmg l4lg Quy c6ch: 16 g6i/thung

Trgng lugng: lalglhQp
H0p 384

B6nh tnmg 2829 Quy c6ch: 8 hQp/thung

Kh6i luqng t6ng: 2829
H0p 192

1.t52l8 B6nh tnmg 47g
Trgng lugng: 47glg6i

Quy c6ch: 48 g6i/thr)ng
H0p

cai 288l9 Bri,nh Twix 50g (Ho[c tuong tluong) Quy c6ch: 24 g6i/thimg
Trqng luqng: 509/g6i

240Trgng luqng: 489/g6i

Quy c6ch: 24 g6i/thung20 B6nh xtip 48g

G6i 10.560Quy c6ch: I l0g6i/Bao
Trgng luqng : 56glg6i

2t Bim bim 32g

Brffi g4o I I 1,3g G6i 2.400

Brinh quy sira l369

t7

G6i

L] ll

l-i
l-t

F

LlI
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STT TGn hing h6a Th6ng tin sin phim DVT 56 tuqng
dB ki6n

Ghi
ch{

22 Bim bim ting 90g Quy c6ch: 14 6nlhirng
Trpng luong: 90g/(ing

H0p 2.520

23 D{u phQng dacd 429 Quy c6ch: 80 g6i/thtng
Trgng luqng: 42glg6i

G6i 2.880

24 Duong Glucose 500g
Trqng luong: 5009/g6i

Quy c6ch: 50 g6i/thimg c6i 600

25 Kgo cao su lg 58,49 Quy c6ch: 6 lg/vi
Trqng luqng: 58,4gl19

Lg 2.160

Quy c6ch: 12 vi/trQp
Trong luong: I l,6glvi Vi 4.320

27 Kgo Cafe 1409 Quy c6ch: 24 g6i/thtng
Trong luong: l40g/g6i

G6i 864

28 Quy c6ch: 24 g6i/thr)ng
Trgng lugng: l00g/g6i

G6i 864

29 Kgo dto 72g Quy c6ch: 36 g6i/thtng
Trqng luqng : 729lg6i

c6i 864

30 Kgo d6o 80g Quy c6ch: 48 g6i/thtng
Trgng lugng: 80g/g6i

G6i

3l Kgo gtmg ngfm 70g Quy cdch: 80 g6ilthtng
Trgng lugng: 70glg6i

G6i

Kgo hgng 87,59 Quy crich: 20 g6i/thtrng
Trong lugng 87,5glg6i

G6i 1.920

,t Trong luong: 37glg6i

Quy c6ch: 24 g6ilthtng G6i 576

Kgo Snickers socola 5lg (Ho[c tuong
tluong)

Quy c6ch: 24 e6ilhflp
Trqng luqng: 5l g/g6i

cai 576

35 Kgo Sugus 30g (Hodc nrong duong) Quy c6ch: 24 thanh/hQp
Trgng lugng: 30g/thanlt

Thanh 3.600

36
Vi6n nhai b6 sung CaD A&A Superman 14

vi6n/lg (ho{c tuong tluong) Quy c6ch: 14 vi6n4q Lg 336

II Danh mgc tld En li6n

I Bdnh mi 6n li6n 40g Quy c6ch: 50 c6ilThtng
Trqng luong: 40glc6i

2 Brffi mi [n liAn 55g Quy crich: 30 g6i/thtng
Trgng lugng:: 55g/c6i

4.800

Brinh mi [n li6n 80g Quy c6ch: 30 g6ilthing
Trqng luqng: 80g/c6i

c6i 1.920

4 Quy c5ch: 20 c6ilthr)ng
Trgng lugng: 90g/c6i

c6i 2.880

5 Brffi mi hoa cfc 3009 (Ho{c tuong duong) Quy crich: 1 c6iltrii
Trgng lugng: 300g/crii

c6i 2.880

6 Bri,nh mi ruiic chd b6ng 609 Quy c6ch: 60c6i/thr)ng
Trgng lugng: 60glc6i

c6i 5.760

7 Banh m! 5n lidn 38g Quy c6ch: 120 criilthtng
Trgng luqng: 38g/c6i

c6i 1.440

8 Binh mj [n li6n 70g Quy c6ch: 50 cailthtng
Trgng lugng: 70glc6i

Cet 1.440

9 Brinh m! bo t6i 200gr (Ho{c tuong tluong) Quy c6ch: 50 g6i/thtng
Trgng luqng: 200g/g6i

G6i 480

I
%
/BEI

\

26 Kgo cao su vi I l,69

KQo chanh mu6i l00g

576

960

32

Keo M&M 37g (HoAc tuong duong)

34

c6i 1.440

cai

J

B6nh mi an liAn 90g
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T6n hirng h6a Thdng tin sin phim DvT s5 tuqng
dg ki6n

Ghi
chri

l0 B6nh M) Sandwich Khoai Lty gpo lirt 3009 Quy cdch: 15 crii/thtng
Trgng lugng: 300g/g6i

G6i 1.440

ll B6nh m! Sanwhich I l0g Quy c6ch: 40 cdilthtng
Trqng luqng: I l0g/c6i

c6i 3.840

t2 B6nh m! tuoi chd b6ng 80g Quy crich: 40 ciilthung
Trgng lugng: 80g/c6i

cei 3.120

l3 BAnh rr6ng dta l50g Duong kinh: 20cm G6i

t4
Bd kh6, gd kh6 100g-200g/g6i (ho{c tuong
tluong)

Quy c6ch: I G6i
Trgng luong: I00-200g/g6i

G6i 1.200

t5 Ch6o 70g Quy crich: 50 g6i/thtng
Trgng lugng: 50g/g6i

G6i 1.200

t6 Chrlo Minh Trung 3659 (Ho{c tuong
duong)

Quy cich: 24 hQp/thtng
Trgng lugng: 365gAQp

H0p 3.456

t7 Hat sAy cric lo4i l00g-200g/g6i Quy c6ch: I G6i
Trgng luong: 100-200g/g6i

G6i 7.200

l8 Mi en liAn Mt 92g Quy c6ch: l8 b6t/thung
Trgng lugng: 92g,tb6t

Bet 4.320

l9 Mi 6n lidn g6i 80g Quy c6ch: 30 g6i/thtrng
Trgng lugng: 80g/g6i

gol 5.400

20 Mi an liAn ly 679 Quy c6ch: 24 hop/thtng
Trgng lugng: 67glly

Ly 4.320

2t Mi t6m g6i 75g Quy crich: 30 g6ilthtng
Trgng luong: 75glg6i

G6i 5.400

22 M) an li6n ly 659 Quy c6ch: 24lylthnng
Trgng lugng: 65glly

Ly 4.320

23 Ngi c5c an k6ng 5009 Quy c6ch: l2 g6i/thung
Trgng luqng: 5009/g6i

T[i 288

24 Ngu cilc dinh du0ng Canxi 5009 Quy c6ch: 12 g6ilthtng
Trgng lugng: 500g/g6i

Tni 288

25
Ngfi c5c dinh duong DiabetCare G6i 25g
(ho?c tuong duong)

Trgng luong: 25g x 20
g6i/t:6,i

Quy cdch: 14 trii/Thung
Tti 280

26
Ngu ci$ dinh duong NutiFood - Canxi g6i
25e

Trgng lugng: 25g x 20

96i^ti
Quy cich: 14 trii/Thung

Trii 280

27
Ngfi c6c dinh du0ng NutiFood - GAc g6i
25g (ho{c tuong tluong)

Trgng lugng: 25g x 20

96i/trii
Quy cdch: 14 trli/Thr)ng

Trii 280

28 Phd en lidn g6i 659 Quy c6ch: 30 g6i/thnng
Trgng luong: 65g/g6i

G6i

29 Xric xich l05g Quy c6ch: 20 g6i/thtng
Trgng luqng: l05g/g6i

G6i

30 Xirc xich 20g Quy crich: 48 lylthung
Trqng lugng: 209lly

Ly 6.912

3l Y6n chmg 70ml
Dung tich: 70ml

Quy c6ch: I lg/hQp
H0p 3.600

32 Yiin hQp qua 70ml x 6 h0 Quy c6ch: 6h hQp

Trong lugng: 7Oml4r[
H0p 60

III Dii dirng

IH VI

, KH(

TiNH

STT

480

1.080

4.800

T
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l

E
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STT TBn hirng h6a Th6ng tin sin phAm DYT 36 lugng
dE kiiin

Ghi
chri

I Ao kd ddi taylddi tay Quy c6ch: I criiltrii c6i
2 Ao l6t n0 Quy crich: 3 cdiltrii cei 240
3 Ao mua 1 lAn Quy c6ch: I c6iltrii c6i 1.000
4 Ao ni nam Quy c6ch: I c6iltrii c6i 100

5 Ao ph6ng trling ngin tay loai ttqp Quy c6ch: I oiiltrii 500
Au nhga 2196 (6416) VI{ (HoAc tuong
duong) Quy c6ch: I c6i c6i 500

7 BAm m6ng be llciti/ hQp Quy c6ch: 12 cltlhQp c6i 1.440

8
Bdn chii cu6c b6 5855 M\,1 (HoNc tuong
tluong) Quy c6ch: I crii cei 120

9
Ban chii kim cuong (Diamond) (ho[c
tuong iluong) Quy c6ch: 300 cdilthung c6i 7.200

t0 Beng dinh (12 cuQnftQp)

Quy c6ch: l2 cuQn/hQp

Miu s6c: Tr'ing
ChAt lieu: Vii lua, keo
oxyd k6m kh6ng dtng
dung m6i
Kich thu6c: 2,5x5cm

CuQn 720

ll Bing thun trang

Quy c6ch: l0 cuQn/bich
Mdu sic: Tr6ng
ChAt liCu: Sqi Polyester vi
cao su thien nhien
Kich thu6c: 0,lx4m

CuQn 4.816

\2 Bing vQ sinh ban tl€m 35cm Quy c6ch: 48 g6i/thtng G6i 1.728
l3 BIng v6 sinh hing ngdy Quy c6ch: 48 g6i/thtng G6i 2.304
t4 Bing vQ sinh Si6u thAm si6u m6ng cdnh Quy c6ch: 48 g6i/thung G6i
l5 Bao tay ni l6ng Quy ciich: 100 c6ilhQp H0p 240

t6 B6t com phip 6801 VN
(Holc tuong tluong) Quy c6ch: l0 cbiltti c6i 600

B6t com trlng
Quy c6ch: l0 c6ilbich
Mdu sic: Tring
ChAt liCu: Sri

cei 600

l8 Bdt lua Quy c6ch: 50 c6ilhQp c6i 900

l9 Brit mi l000ml

Quy c6ch: 30 c6ilthtng
- ChAt liQtr: Nhq4 inox
- Kich thudc: Du&ng kinlr
13 cm, cao 8 cm
- Dung tich: l000ml
- Trong lugng: 240 gr

c6i 't.200

20 86r t6 sf l000ml Quy c6ch: l0 c6ilbich
Ch6t liQu: Sri

c6i 360

2l Binh nudc Caro 750m1 0098 VN (Hoac

tuong duong) Quy crich: I c6i c6i 360

22
Binh t inox b6 2135 (4015-l) VN (Ho4c

tuong ducrng)
c6i 360

23 BQ d6y s4c tliQn tho4i Quy c6ch: I cSi.rhQp B0 240
24 BQ ni n0 ilgp Quy c6ch: I bQ B0

BO quan eo ntr lanh Quy c6ch: I bQittii B0 120

26 86 Liu to 5403 VN(Ho[c tuong duong) Quy c6ch: 50 cdilblch cai 600

\
EN\
)A

4

6

600

cei

6

3.456

t7

Quy c6ch: 24 c6ilthtng

120

25
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STT TGn hAng h6a Th6ng tin sin phim DVT
56 luqng
dr3 ki6n

Ghi
chri

27
86 ti6u nam 5405 VN
(Ho[c tucmg tluong) Quy ciich: 30 criilbich cai 2.520

86 y t6 <lep 5413 Mr{(Ho{c tuong <luong) Quy c6ch: 10 crii/bao cei 2.400
29 Bit bi Quy c6ch: 20 ciihQp car 2.400

30
Ca mric nudc nhga lOc/ blch
(Ho{c tuong tluong) Quy c6ch: 10 c6ilbich c6i 120

3l Ca thei 6000 VN(Hoic tuong duong) Quy crich: 50 ceilthtng c6i 1.200

32
ca trdn c6 thia 602 (6002)\rN
(Hofc tuong tluong) Quy c6ch: 50 c67thtng c6i 3.600

JJ
C{pl6ngdu645l M{
(Ho{c tuong tluong) Quy c6ch: I c6i c6i 240

34 Ch6n ni dep 0,7g Quy cAch: I c6i
Kich thu6c: 200x23Ocm

960

35 Chan tuy& Quy c6ch: 1 c6ig
Kich thudc 200x23ocm

Crii

36
Chiu 2t7 Hokori 2520 'r'N
(Ho{c tuong tluong) Quy c6ch: 50 c6ilBich c6i 3.600

37
Chfu 3T8 Hokori 2524 Mtl
(Holc tuong duong) Quy crich: 35 c6ilBlch cLi 3.600

38
Ch{u 4T tron trong 2406 VN
(Ho[c tuong duong) Quy c6ch: 50 c6ilbao cei 3.600

39 Chi6u nhrra 0,8-lkg Quy c6ch: l0 c6ilb6
Trqng lugng: 0,8-lkg

cei 960

40 C& chia vqch thty tinh 400m1 Quy crich: 60 c6ilthing c6i 2.400

4t
C6c Hokori 330m1 6366 VN
(Ho[c tuong iluong) Quy c6ch: 50 c6ilthtng cai 4.800

42 C6c thrly tinh cao 340m1 Quy crich: 6 crii/hQp cei 360
43 C6c thriy tinh ngin 220m1 Quy cich: 6 c6iltrQp 360

44 Dao cao Gillet Vecto(Hoec tuong duong) Quy clch: 12 ciilhQp 1.440

Dao c4o Tige(Ho[c tuong iluong) Quy c6ch: 24 c6ilvl 2.880

46 Dao ggt hoa quA c6 bao Quy c6ch: I c6i c6i 1.200
47 Ddy buQc toc loni <lgp Quy crich: 1 crii c5i 1.200
48 DQm hoi Lucky(Ho{c tucng duong) Quy c6ch: I c6iltrQp cei 60

49 DQm nuoc to Quy c6ch: I criilthing c6i 180

50 D6p t6 ong tring Quy c6ch: 5 d6i/bich D6i 2.400
51 D6p t6 ong xanh Quy c6ch: 5 d6i/bich E6i 2.400
52 Dna I ldn Quy c6ch: 100 tl6i/bich Ddi 2.400

53 Gi6y in w6ng 33x33cm 100 td G6i 7.200

54 Gi6y bich nria kg

Quy c6ch: 28 g6i/bao
Trqng luqng; 5009/g6i
Kich thudc: 24v24cm x2
lop

B!ch 4.032

Gi6y <la ndng Quy ciich: 27 g6i/bao
Trqng luqng: 300g/g6i

G6i

56 Gi6y rut 450 td Quy c6ch: 80 g6i/thtng G6i I 1.520

28

c6i

960

c6i
c6i

45 cai

Quy c6ch: 30 g6i/thr)ng
Kich thudc: 33x33cm

55 720
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T6n hirng h6a Thdng tin sin phim DYT
56 luqng
dg ki6n

Ghi
chri

57 Gi6y v0 sinh cu0n l00g
Quy cich: l0 cuQn/bicll
l0 biclVthtng
Trgng lugng: lO0g/cuQn

CuQn

58
Quy c6ch: I cr17 tui
Kich thu6c: Dii l80cm,
rQng 65cm, cao 30cm

c6i 360

59 c6i hoa 300g
Quy c6ch: I c6i
Kich thudc: 35x50cm
Trgng lugng: 300g/c6i

cni 4.800

60 G5i 6m nho I kg Quy c6ch: I c6ilbich/g6i
Trgng lugng: I kg/crii

c6i 480

6l HQp com inox 2tAng Hokori 6566
(Hoqc tuong duong) Quy c6ch: I c6i c6i 60

HQp tlprg thyc ph6m Hokori 6588 M{
(Ho{c tuong duong) Quy c6ch: I crii cei 60

63
HOp tlprg thgc phim vu6ng bd Hokori
6559 VN (Ho{c tuong tluong) Quy cich: I c6i c6i 60

HQp ti;ng thu6c 6686 Mrl
(Ho[c tuong iluong) Quy c6ch: l0 hQp/bich cai 4.800

65
HQp lph trdn 6536-2 VN
(Hoec tuc,ng duong) Quy c6ch: I c6i cei 120

66
HQp thsc ph6m 2 ngln 6486 Mrl
(Ho& tuong duong) Quy c6ch: I c6i

67 Kdo cit dei 20cm Quy crich: I oii/tui cdi 360

Khdn m{t 28x48cm Quy crich: 20 ciilbich
Kich thu6c: 28x48cm

c6i 9.600

69 Kh6n nQi soi 35x35cm l00c/ bich Quy c6ch: 100 c6i,&ich c6i 14.400
70 Khin nia b5t Quy cich: I c6i cai 360

7l Khin sta 2 lop Quy c{ch: l0 c6iltrii G6i 600

72 Khin tdm 50x70cm Quy c6ch: I c6iltrii
Kich thudc: 50x70cm

cei 360

73 Kl[n uot 120 td 32g6il thtng Quy crlch: 32 g6i/thing c6i 2.880

74 Kha,n uot Niva 80 td/g6i Quy c6ch: 24 g6ilthtng, 80
td/g6i

G6i 2.880

75 Khdu trang 30 g6ilthtng Quy c6ch: 30 g6i/thung G6i 3.600

76
Kh6u trang Land Mask (50 g6ilthung)
(Ho4c tuong tluong) Quy c6ch: 50 g6i/thtng G6i 6.108

77 Kh6a dAy Quy c6ch: I c6Vttii

78 Lugc tlgp 20criil blch Quy c6ch: 20 crii/blch cei 720

79
MAc 60 nhat HPKORI 2831

(Ho{c tuong tluong) Quy crich: 100 c6ilthtng C'ii 7.200

80 Mdn lm Quy c6ch: I ciiltui c6i 600

8l M[ gi6y (100 c6iltrii) Quy c6ch: 100 criiltti CiLi 9.600

82 u gaplo oal Quy crich: I crii cai 576

83 Ong hrit l00g6i/ bich Quy c6ch: 100 g6i/bich TIi 4.800

84 Phich Rqng d6ng 2L (Ho[c tuong duong) Quy c6ch: 12 c6ilthtng cai t44

85
Phich R4ng tl6ng 450mI
(Ho[c tuorg duong) Quy c6ch: 24 cLilthing cei 144

STT

14.400

Giuong g6p son tinh <liQn

62

64

c6i 60

68

c6i 240
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ST'T TOn hing h6a Thdng tin sin phAm D\/T 56 luqng
dg ki6n

Ghi
chri

86 Phong bi l00c/ bich Quy c6ch: 100 cbilblch 24.000

87 Pin ti6u M l0 vi/ hOp Quy c6ch: l0 viltr$p Vi 4.800
88 Quan dei ke Quy c6ch: l0 c6ilbich 600

89 Qdin tliri tron xanh Quy cdch: l0 c6ilbich c6i 300

90 Quan l6t gi6y Quy c6ch: 5 c6ilg6i Tti 7.200
9l QuAn l6t nam Quy c6ch: l0 c6iltti cei 600

92 QuAn l6t nt
Quy c6ch: l0 c6iltrii
Kich thudc: Danh cho
nguoi tu 55-70kg

600

93 Qu6n ni nam Quy c6ch: l0 c6ilblch cei 60

94 Qudn sooc nam Quy c6ch: I oiilt0i c6i
Qu4t x6p Quy c6ch: 50 cAilbich c6i 1.200

96 Quyiin vd 6 li 48 trang Qyy c6ch: l0 quydn/bich

56 trang: 48 trang Quytin 240

Ro lu0i D6ng pha Quy crich: 5 c.iiltrQp G6i 1.800

98 Te din nguoi I6n Quy c6ch: l0 mi6ng/G6i G6i 5.000

99 TI qudn nguoi l6n Quy c6ch: 5 criilG6i G6i 480

100
TIm b6ng than giAy Snowy l00que/19
(hoac tuong duong)

Quy c6ch: 100 que/lg
I hann phan: uo, bong sgl

L9

l0l Ttrm b6ng vQ sinh tai m[i Quy c6ch: l00cfii/96i, 12

96i/bich
G6i 960

102 TAm dQm l6t nguoi lon l0 ciil bich
Quy crich: l0 c6ilG6i
Kich thu6c: chidu ddi
70cm, chi€u rQng 60cm

G6i 4.320

103 T[m nha khoa 50 c6il hQp Quy cich: 50 c6ilhQp H0p
104 TAm tre Quy c6ch: 30 g6ilbich G6i 2.400
105 T6t ch6n Quy cich: I tl6i D6i 1.200

106 Thia inox Quy c6ch: lcii c6i 4.800

t07
Thia sfp phip 2856 Vl\
(Ho[c tuong <luong)

cei 2.400

T0i b4t Quy crlch: I crii
Kich thuoc: 40-70cm

c6i 1.200

109 T[i chutm d6 Quy c6ch: I crli c6i 240
lt0 Tti chuorn nhiet Quy c6ch: I c6ilhQp Trii 120
lll Trii cric Quy cdch: 10 c6ilttii cei 240

l2 V[t cam 101 6901 VN
(Ho{c tuong duong) Quy c6ch: I c5i c6i 120

IV Dd u6ng

I
7Up Revive pep 500m1

(Ho{c tuong duong)
Quy c6ch: 24 chai/thtng
Dung tich: 500m1

Chai

2 Cafd 170m1 Quy c6ch: 30 lon/thung
Dung tich: l70ml

Lon

3 Cafe Lafte l80ml Quy c6ch: 24 hQp/thing
Dung tich: l80ml

Hsp 1.728

4 Cafe latte 2lOml Quy c6ch: 24 h$p/thtng
Dung tich: 2lOml

H0p I .128

5 Chanh muili 335m1
Dung tich: 335m1

Quy c6ch: 24 chai/thiing
Chai 5.760

/7'
BSN

DA

.x
\

cei

cai

c6i

240
95

97

2.400

960

Quy c6ch: l0 criilblch

108

3.456

5.760

I

H

E
=I
=!
L__l!
irn
=

-----r-----

E



STT T6n hlng h6a Thdng tin sin phAm DVT
56 luqng
dg ki6n

Ghi
chri

6
Chd Th6i Nguydn l00g
(ho{c tuong <lucmg)

Quy cich: l0 g6i/bich

Trqng lugng: i00g/g6i
G6i 240

7
Good mood sta chua chai nhga 455m1

(Ho[c tuong duong)
Quy c6ch: 24 chai/thimg
Dung tich: 455mI

Chai 3.456

8 HQp cafe hda tan l8 g6i/hQp
Quy c6ch: 24 hQp/thnng
Trgng lugng: 16!g6i x 18

g6ilh0p '
H0p 864

9
Kirin Latte nudc mang cdu 440m1 x 24
chai (ho6c tuong duong)

Quy c6ch: 24 chai/thtng
Dung tich: 440m1

Chai t.920

10
Lafte cafe & caramen 345m1 r24c /thung
(hoac tuong duong)

Quy c6ch: 24 chai/thtng
Dung tich: 345m1

Chai

ll Quy c6ch: 24 chai/thing
Dung tich: 480m1

624

t2
Latte Tra stta 24chai x 440m1

(ho[c tuong tluong)
Quy c6ch: 24 chai/thUng
Dung tich: 440m1

Chai

l3 Nudc dta Cocoxim 330m1 - l2 h6p/thtrng
(ho{c tuong tluong)

Quy c6ch: 12 hop/thtng
Dung tich: 330m1

H0p 4.320

t4
Nudc dia xim chai 350m1 *24 chai/ thing
(ho{c tuong duong)

Quy c6ch: 24 chai/thtmg
Dung tich: 350m1

Chai 1.728

l5 Nudc gpo rang 300M1 Quy c5ch: 24 chai/thtng
Dung tich: 300m1

Chai 7.536

l6 Nudc kho6ng m{n 450m1 Quy cSch:24 chai/thtng
Dung tich: 450m1

Chai 1.056

t7 Nu6c kho6ng nggt 330m1 Quy c6ch:24 chai/thung
Dung tich: 330m1

Chai

l8 Nu6c kho6ng/nu6c lgc l.5L Quy c6ch: 12 chai/thtng
Dung tich: l500ml

Chai 34.560

Nu6c khoring/nu6c lqc 500m1 Quy crich: 24 chai/thung
Dung tich: 500m1

Chai 57.600

20 Nudc kho6ng/nudc lgc 5L Quy crich: 4 chai/thtng
Dung tich: 5000m1

2t
Nuoc Kirin Imuse 280m1
(ho|c tuong duong)

Quy c6ch: 24 chai/thtng
Dung tich: 280m1

Chai 1.440

22
Nuoc stia tuqi Chu6i 300m1 *24

(hoic tuong dusng)
Quy cSch: 24 chai/thtng
Dung tich: 300m1

Chai 2.880

23 Nu6c ttrng lpc 250m1 Quy c6ch: 24 chai/thung
Dung tich: 500m1

Lon 23.040

Nudc t6ng lgc 330m1 Quy c6ch: 24 chai/thung
Dung tich: 330m1

Chai 8.640

25
Nuoc u6ng Pororo 235m1

(ho{c tuong duong)
Quy c6ch: 24 chai/thtng
Dung tich: 235m1

Chai 2.880

26 Nu6c u6ng soa tr6i cdy 300m1
Quy c6ch: 24 chai/thirng
Dung tich: 300m1

Chai 4.800

27
Nuoc vi tr6i cdy Kirin Ice 490m1/ 24 chail
Thung (Ho{c tuorg <luong)

Quy c6ch: 24 chai/thtng
Dung tich: 490m1

Chai 5.760

28 Nudc Yiin 240m1 Quy c6ch: 30 lon/thtng
Dung tich: 240m1

Lon 2.700

29
Pepsi 330m1 - 24 lon/ thtng
(ho{c tuong tluong)

Dung tich: 330m1

Quy c6ch: 24 chai/thtng
1.824

=!t
'.-..<

Ml
KHO

iNn

t

l0

t.920

Latte Kirin 480m1 (hoAc tuong duong) Chai

2.400

576

t9

Chai 1.920

Lon



STT T0n hirng h6a Th6ng tin sin phAm DVT
56 lugng
rtg ki6n

Ghi
chri

30
Revive chanh mu6i 390m1

(hofc tuong <luong)

Dung tich: 390m1

Quy crich: 24 chai/thr)ng
Chai 3.456

3l Sting chai 350m1 (ho{c tuong tluong)
Dung tich: 350m1

Quy c6ch: 24 chai/thung
Chai

Sta tr6i ciy 290m1 Quy c6ch: 24 chai/thtng
Dung tich: 290m1

Chai 2.880

33 Trd Bi tlao 440m1 Quy crich: 24 chai/thung
Dung tich: 440m1

Chai 1.440

34 Trd bi tlao lon 3lOml Quy c6ch: 24 lon/thtng.
Dung tich: 3lOml

lon | .440

35 Tri Cozy 455m1 (hofc tuong tluong) Quy c6ch: 24 hQp/thung
Dung tich: 455m1

H0p t.440

36
Tra ice t6o d6ng kiit 350m1

(ho6c tuong duong)
Dung tich: 350m1

Quy c6ch: 24 chai/thtng
Chai

37
Tra 0 long chanh 455m1

(ho[c tuong duong)
Dung tich: 455mI

Quy c6ch 24 chai/thung
Chai 2.304

38
Trd sta Anh Qu6c chai 345m1 * 24 chai/
Thung (hoic tuong tluong)

Dung tich: 345m1

Quy crich: 24 chai/thtng
Chai 1.728

39 Tra xanl 0 d0 455m1 (ho[c tuong duong)
Dung tich: 455m1

Quy c6ch: 24 chai/thtng
Chai 10.080

Twister tropicam 455mI
Dung tich: 455mI

Quy c6ch: 24 chai/thung
Chai 4.320

v Gia vi

I BQt canh Vifon 200gr
Trgng lugng: 2009

Quy c6ch: 40 g6ilthtng G6i 240

2 Duong s4ch C6 Ba 5009
Trgng lugng 500g

Quy c6ch: 40 g6i/bao
G6i 240

3 Mutii s4ch 200-2509
Trgng lugng: 200-2509

Quy crich: I g6i
G6i 240

tvtuiii s6y Nggc Yiin l00g
Trgng lugng: l00g
Quy crich: I g6i

G6i 720

5 Nudc mim 50ml
Dung tich: 330m1

Quy c6ch: 24 chai/thtng
Chai 288

Dung tich: 260-330m1

Quy c6ch: 24 chai/thtng
Chai 288

VI H6a m! ph6m

1 Bot giar omo 380-400g
Trgng lugng: 380-4009

Quy c6ch: 36 g6i/thung
c6i 2.160

2 D4 huong l00ml (ho{c tuong <luong)
Dung tich: l00ml
Quy c6ch: I lq/hQp

Lp 240

3 DAu gQi day 6glG6i
Trgng lugng: 69 x l0
g6i/d6,y

Quy c6ch: 66 ddylthtng
DAv 3.960

4
Dung tich: 6gx 12 g6i/d6,y

Quy c6ch: 66 dAy/thing
Ddv 1.584

5 Dung dich tim gQi kh6 300m1
Dung tich: 300m1

Quy crich: 20 chai/thtng
Chai 1.200

6 Get s6t khuAn tay Lifebuoy 50ml
Dung tich: 5Oml

Quy c6ch: 60 chai/thtng
Chai 360

ll

7.920

5Z

2.880

40

4

6 Nu6c tuong 260-330m1

DAu xa day 6glg6i

\
iN\
,)
,/.b,2
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STT T6n hing h6a Th6ng tin sin phim DVT
56 lugng
dg ki6n

Ghi
chri

Kem <l6nh rlng 45g
Trpng luong: 45g

Quy cich: 144 hQp/thtng
Tufp 8.640

Kem tliffi rlng P/S l00g
Trgng luong: l00g
Quy c6ch: 60 tufp/thilng

Tuyp 2.160

9 Lin khri miri nam nt 50ml
Dung tich: 50ml

Quy c6ch: 30 lg/thing
Lq 510

10 Nuoc mu6i 5ooml
Dung tich: 500m1

Quy c6ch: 24 chai/thr)ng
Chai 7.200

ll Nu6c rua ch6n 4009
Trgng luong: 4009

Quy c6ch: 24 chai/thtng
Chai 288

t2 Nu6c rua tay l80ml
Dung tich: l80ml

Quy cdch: 36 chai/thtng
Chai +)L

l3
Nu6c stc miQng Coolmit (BAc Hd) 500m1

(ho4c tuong tluong)
Quy crich: 24 chai/thung
Dung tich: 500m1

Chai 300

Nudc stc miQng Coolmit (Nhiet mieng)
500m1 (hoic tuong duong)

Quy c6ch: 24 chai/thr)ng
Dung tich: 500m1

Chai 300

l5 Nudc stc miQng Garub 3M 300m1
Dung tich: 300m1

Quy c6ch: 48 chai/thr)ng
Chai 4.608

l6 Nudc sric miQng th6o duqc 500m1
Dung tich: 500m1

Quy cich: 24 chai/thtng
qJ-L

Nudc xi 20ml
Dung tich: 20ml

Quy c6ch: 30096i/thtng
gol

l8 Sta rua mit 509
Trgng lugng: 50g

Quy c5ch: 24 tujp/thtng
TuIp 240

l9 Sta tim d6y.5glg6i
Dung tich: 4,59x 12

g6ildily

Quy aich: 84 day/thung
D6v 1.008

t.728z0 Xi phdng brinh 90g
Trgng lugng: 90g

Quy c6ch: 72 b6nh/thtng
B6nh

Dung tich: 60ml

Quy c6ch: I lg/hQp
Chai 3002t xit mu6i theo duqc 60ml

VI Kem - Sfra tuoi, sii,a chua, sta tl{c
Trgng lugng: 3809

Quy crich: 24 HQp/Thung
H0p 480I

Creamer tt{c stia pha ch6 Nutimilk hQp

380gr (ho{c tuong tluong)

BENH VI

DA KHC

TiNH

!tNt

,s

1.440
Trqng lugng: 52g

Quy c6ch: 30 ciilthtng c5i

cei 3.600
Trong lugng: 609

Quy c6ch: 25 cdilth ng3 Kem 609

648
Trgng lugng: 659

Quy cdch: 18 ciilthing c6i4 Kem 659 * 18 c6il Thtng

cei | .440Trgng lugng: 679

Quy cich: 30 c6ilthungKem 6795

caiTrgng lugng: 70g

Quy crich: 18 c6ilthing6 Kem 70g * 18 c6il thing

Ly 864
Trong lugng: 53g

Quy c6ch: 24 lylthing7 Kem ly 53g

1.920Trgng lugng: 669

Quy cich: 20 c6ilthimg8 Kem 6c qu6 669* 2o c6il Thung

7

8

t4

Chai

t7 1.800

2 Kem 52g

t.728

c6i
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ST'T TOn hing h6a Th6ng tin sin phim D\/T 56 lugng
dg ki6n

Ghi
chri

9
Nuvi sta lua m4ch ca cao c6 thpch l70ml
(ho{c tuong tluong)

Quy c6ch: 48 hQp/thing
Dung tich: l70ml

4.800

10 S[a chua c6 dudng l00g
Trgng lugng: l00g x 4
hQp/vi

Quy oich: 48 HQp/thtng
H0p 92.160

ll Sta chua u6ng l30ml
Dung tich: l30ml x 4 lp/vi
Quy c6ch: 24 lg/thung

Vi 5.760

tz Sta d{c c6 <ludng 6ng thg d6 vi 40g
Trgng lugng: 40g

Quy cSch: 180 hQp/thtng
HOp 2.160

l3 S0a d6u ndnh 200m1
Quy c6ch: 36 hQp/thtng, 6
h6p/vi, 6 vi/thung
Dung tich: 200ml/hQp

H0p

14
S[a Ensure Gold 380g Vani
(ho{c tuong tluong)

Trong luong: 380g

Quy c6ch: 24 lon/thtng
H0p 1.152

15
Sta Ensure Plus Advance 220m1

(hoAc tuong duong)
Dung tich: 220m1

Quy c6ch: 30 chaTthtng
Chai 2.t60

16
Sta Ensure Virgo 237m1

(ho{c tuong tluong)
Dung tich: 237m1

Quy c6ch: 24 chai/thtng
Chai 9.216

t7 Sta Glucema 220m1 (ho[c tucrng duong)
Dung tich: 220m1

Quy c6ch: 30 chai/thtng
Chai 1.440

18
Sta Glucema Vani 3809
(hofc tLrong tluong)

Trong lugng: 3809

Quy c6ch: 24 lon/thtng
Lon

19 Soa hat l80ml
Dung tich: l80ml x 4
hQp/vi

Quy cich: 48 hQp/thung

H0p 2.880

)i Sta Milo l80ml (hopc tuong tluong)
Dung tich: l80ml
Quy c6ch: 48 hQp/thtrng 12

vi/thimg
H0p 11.520

Sta Milo 2l0ml (ho[c tuong <luong)
Dmg tich: 2lOml

Quy crich: 24 hQp/thung
H0p 5.760

22 S[a Prosure 3809 (ho{c tuong tluong)
Trgng lugng: 3809

Quy c6ch: 24 hQp/thung
H0p

z3
Sta tr6i cdy si6u qui Nutifood 300m1

(ho{c tuong iluong)
Dung tich: 300m1

Quy c6ch: 24 chai/Thung
Chai 960

24 S[a tuoi tiet trung l80ml
Dung tich: l80ml
Quy crich: 12 vilthung

vi 69.120

Sta Vital 200m1 (ho{c tuong tluong)
Dung tich: 200m1

Quy c6ch: 30 chai/thtng
Chai 2.t60

26
fiC Nuvi Thach Ddo, Nho, Vii 20g
Tl20Gxl2 (ho{c tuong ducrng)

Trgng luqng: l20g
Quy c6ch: 12 Ttii/Thung

T'ii 1.200

27 Tti sta chua d6o 50g
Trgng luqng: 50g

Quy crich: 55 c6ilthung
Trii 2.640

9N

A

H0p

34.560

288

2t

72

25

il

=

i
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BDNH VIEN

DA KHOA

t4

PIrU LVC 02

m theo ThrmA sii kgtfUCC-AV ngay/11ftfing.6 ndm 2024)

C6ng

LOGOCONGTY MST
Eia chi

Tel Mobile

gAo GIA(I)

Kfnh gfri: BQnh viQn Da khoa Tinh Th6i Binh

TrEn co sd y6u cAu b6o gi6 cria BQnh viQn da khoa Tinh Thfi Binh, chtngtdi....[ghi tAn C6ng ty] b6o gi6 cho hang h6a nhu sau:

l. 86o gi6 cho hang h6a:

@dng ch iring)

2. ci6 tr6n <16 bao g6m thu6, phi, lQ phi

3. 86o gi6 niy c6 hi6u llrc trong vdng: 12 thhng, kti tu ngny 24 thilng 06 nim 2024.

STT TOn hirng h6a Th6ng s5 sin phAm
Don vi

tinh

Chtng
lo4i,/mii sin

ph6m

Hing sin
xu6t/Nu,t"

-tsan xuat

56 luqng
Don gi6

(c6 VAT)

Thirnh tidn

(c6 vAT)

1

2

J

n

T6ng cQng

nEns r

DA XII

TIN]

=

=
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4. Chfng t6i cam k6t:

- Kh6ng dang trong qu6 trinh thuc hiQn thir tr,rc gini th6 ho6c bi thu h6i Gi6y chwrg nh{n <t6ng ky doanh nghiQp hoflc Chimg nh{n

ttflng ky hO kinh doanh hoic cic tAi li€u tuong duong kh6c; kh6ng thuQc trudng hq,p mAt khi ndng thanh to6n theo quy <tinh cria ph6p

luit vE doanh nghiQp;

- Chiu tr6ch nhiQm cung c6p th6ng tin vE gi6 cta hang h6a, dich vu pht hqp v6i khi ning cung c6p cria minh vir bio clim viQc

cung cAp b6o gi6 kh6ng vi ph4m quy <t!nh cria phrip luflt vE c4nh tranh, bin ph6 gi6, kh6ng n6ng khiing gi6;

- Nhirng th6ng tin n6u trong b6o gi6 li trung thyc vi chiu tr6ch nhiQm tru6c ph6p luft v€ nhtng th6ng tin tr6n.

,., .;;; ;;"i;;;'l#'";; "lil ili1,,
(Kj,, h9 tAn, chtc vu, dong diiu (niiu c6))

Ghi chti:
(1) Nhd 

"ung 
ciip diin dAy di cdc th6ng tin dd bdo gid theo Mdu ndy.

(2) Ngrdi dqi diQn theo phdp ludt hodc ngtdi drqc n$di dqi diQn theo phdp luQt tiy quyin phdi lcj, ftn, d6ng dtiu @6u c6)
Trudng hqp iy quydn, phdi gti kim theo giay dy quyAn 

!<y bqo gid. Trudng hqp liAn danh tham gia bdo gid, dqi di€n hq phdp
cia tdt cd cdc thdnh viAn hAn danh phdi lc!, tAn, d6ng ddu fudu c6) fio bdo gid

\ji}),9


