SO 'Y TE TINH PAK NONG CONG HOA XA HOQI CHU NGHIA VIET NAM

~ TRUNGTAM Pgc lap - Ty do - Hanh phic
KIEM SOAT BENH TAT
S6: 953/KSBT-XN DPak Nong, ngaydsthang 11 nam 2023

V/v moi béo gia mua Chung vi sinh

vat, Méi trudng Agar, Khang huyét

thanh, hoa chat xét nghiém vi sinh
vat gdy bénh nam 2023.

Kinh gtri: Cac hang san xuét, nha cung cap tai Viét Nam.

~ Trén co s0 Ké hoach mua Chung vi sinh vat, Mo6i1 truong Agar, Khang
huyét thanh, hoa chat phuc vu cong tac Xét nghiém Vi sinh vat gy bénh cua
khoa XN-CDHA-TDCN ngay 03/11/2023.

Trung tdm Kiém soat bénh tat tinh Dak Nong c6 nhu cau tiép nhan béo gia
dé tham khao, xay dung gid gbi thau, lam co s& t6 chic lua chon nha thau cho
hoat dong Xét nghiém Vi sinh vat gdy bénh nam 2023 véi ndi dung cu thé nhu
sau:

I. Thong tin ciia don vi yéu ciu bao gia

1. Pon vi yéu cau bao gia: Trung tim Kiém soat bénh tat tinh Pik Nong;
dia chi: Duong Tran Hung Pao, phuong Nghia Trung, thanh pho Gia Nghia, tinh
bak Nong.

2. Théng tin lién hé ctia ngudi chiu trach nhiém tiép nhan bao gia: H6 Thi
Thuong, nhan vién Khoa XN-CDHA-TDCN, Trung tam Ki€m soat bénh tat tinh
bak Nong; SDT: 0942.14.9898.

3. Cach thtc tiép nhan bao gia: 01 trong 02 cach sau:

- N@én truc tié}) tai ciig chi: Ho Thi Thuong, Trung tam Kiém sodt {Jénh
tat tinh Pak Nong, duwong Tran Hung Dao, phuwong Nghia Trung, Thanh pho Gia
Nghia, tinh Pak Nong, SDT: 0942.14.9898.

- Nhdn qua email: Khoaxncdcdaknong2019@gmail.com

4. Thoi han tiép nhan bao gia: Tir ngay 07 thang 11 nim 2023 dén trudc
17h00p ngay 16 thang 11 nam 2023.

Céc bao gid nhan dugc sau thoi diém néu trén s€ khong dugc xem xét.

5. Thot han c6 hiéu lyc cua bao gia: Téi thiéu 90 ngay, ké tir ngay 17
thang 11 nam 2023 (tinh tw ngay hét thoi gian nhdn bao gia).

I1. N§i dung yéu cau bio gia:
1. Danh muc (cé Phu luc kém theo) va Mau bao gia kém theo.

2. Pia diém cung cap, cac yéu cau vé van chuyén, bio quan hang hoa:
kho Trung tdm Kiém soat bénh tat tinh Pak Nong, duong Tran Hung Dao,


mailto:Khoaxncdcdaknong2019@gmail.com

phuong Nghia Trung, thanh phd Gia Nghia, tinh Pik Nong; van chuyén bdc xép
vao kho, bdo quan dong goi goi can than.

3. Thoi gian giao hang du kién: quy 1V/2023.

4. Dy kién vé cac diéu khoan tam ung, thanh toan hop ddng: Khong thuc
hién tam Gng (trir truong hop nha thau dé nghi trong thuong thdo duoc dong »);
thanh toan khi thuc hién xong hop ddng va cung cip day du cac loai hd so, gidy
to lién quan.

Noi nhdn:

- Nhu trén;

- Khoa XN, PKDK;
- Luu: P. KHNV.

Piang Thanh



PHU LUC

Chung vi sinh vét, Mi truong Agar, Khang huyét thanh,

hoa chét phuc vu cong tac Xét nghiém Vi sinh vat giy bénh

(Kem theo Yéu cdu bdo gia so:

/KSBT-KHNYV ngay 03 thang 11 nam 2023)

o 1~ - A . | Tran
STT Danh Tiéu chuan ky thuat So D({’n Vi thidt l%i
muc co bﬁn lll’(_)’llg tlnh '
. y te
1 . pH cubi cing 8.4 + 0.2 & 25°C; Bao quéan & 1 Hop Khong 4p
Cary blair 10-25 °C - Péng goi: Hop/500g dung
Maéi truong chon loc d€ phan lap man bénh Khone 4
2 |SS duong rudt; pH cudi: 7.4+ 0.2. Pat tiéu 1 Hop (ﬁﬁlgg ap
chuan ISO '
Gia tri pH: 7,2 - 7,6 (39 g / 1, H;0, 37 ° C)
(sau khi hap tiét trung); Do hoa tan: 39 g/ . Khong ap
3 | Endo :Bo quan & nhidt d: + 15 ° C dén + 25 ° ! Hop dung
C
4 | Peptone kiém 1 Hop Klfﬁi ap
5 | Tryptophan 1 Hop Kh(;)lﬁi ap
6 | Kowac pH hoat dong: <— 1 (H,0, 20 °C) I Hop | e
7 Oxidase 1 Hop Kh(;)lﬁi ap
8 KIA Do tan: 55 g/l, Gid tri pH: 7.3 - 7.5 1 Hop th&ggép
Chi s Ph: 6.7 - 6.9 (21 g/l, H,0, Khone 4
9 | Ure agar 37 °C) (Sau khi hap), Mat @6 khoi: 1 Hop (ﬁ;gg ap
640 kg/m3, D6 hoa tan:21 g/l '
10 |LDC D pH:6.8+0.2 ! Hop | e
pH: 7.2 -7.4 (30 g/, H;0, 37 °C) (sau khi Khone &
11 | Simmedium hap khir trung), D9 tan: 30g/1it, Bao 1 Hop cﬁﬂlgg P
quan: +15°C t61 +25°C '
. gia tri pH:6,8 — 7,2 (23 g /1, H,0, 37 ° C), . Ho Khéng ap
12| Selenitbroth | -t 45 16n:900 kg / m3, Do hoa tan:23 g / 1 o dung
Mbi trudmg chon loc dé phat hién Vibrio
13 TCBS spp gy bénh duong rudt tir cac mau lam | Hop Khéng ap
sang va mau phi lam sang, pH cu6i cung 8.6 ' dung
+ 0.2 6 25°; DBong goi: Hop/500¢g
KHT Vibiro Khone 4
14 cholera Inaba 1 Lo (flﬁlgg ap

and Ogawa




Danh Tiéu chudn k§ thust S6 |Ponvi| Irang
STT o * lwon tinh thiet b!
muc co ban Ong A
. y te
KHT Vibiro Khong ap
15 cholera Inaba ! Lo dung
KHT Vibiro Khéng ap
16 cholera Ogawa : ko dung
KHT Vibiro Khéng ap
17 cholera O139 : Lo dung
KHT E.coli Khéng ap
18 Polyvalent II ! Lo dung
KHT E.coli Khong ap
19 Polyvalent III : ko dung
KHT E.coli Khéng ap
20 Polyvalent IV ! Lo dung
KHT O
21 Salmonella (da 1 Lo Kh(;mg ap
S e ung
gia) Vi
KHT A,
22 | Salmonella (da 1 Lo Klg’ng ap
./ ung
gid) O
KHT Shigella Khong ap
23 Polyvalent A : Lo dung
KHT Shigella Khong ap
24 Polyvalent Al ! Lo dung
KHT Shigella Khong ap
25 Polyvalent B ! Lo dung
KHT Shigella Khong ap
26 Polyvalent C ! Lo dung
KHT Shigella Khong ap
27 Polyvalent C1 ! Lo dung
KHT Shigella Khong ap
28 Polyvalent C2 ! Lo dung
KHT Shigella Khéng ap
29 Polyvalent C3 ! Lo dung
KHT Shigella Khéng ap
30 Polyvalent D ! Lo dung
o Sir dung cho céc PTN kiém nghiém theo
Chung Vibrio | chirong 6.5.2. cita ISO 17025, Mt bg bao
3] parahaemolytic gom 1 que, Moi que bao gom mdt vién 1 Ong Khong ap
us, dong kho, dung

tu F2

chung vi sinh dong kho, khoang dung dich
hoan nguyén va que cay tam bong két hop
trong mot thiét ké, Bdo quan & ngan mat tu




Danh Tiéu chudn k§ thust S6 |Ponvi| Irang
STT . : : thiét bi
e co ban lugng | tinh 'S
. y te
lanh 2 - 8°C
Str dung cho cac PTN kiém nghiém theo
chuong 6.5.2. cua ISO 17025, Mot bo bao
Chung Shigella gom 1 que, M&i que bao gdbm mat vién Khone 4
32 Flexneri, dong | chung vi sinh déng khd, khoang dung dich 1 Ong (ﬁ;gg ap
kho, tir F2 hoan nguyén va que cay tam bong két hop '
trong mot thiét ké, Bao quan & ngin mat tu
lanh 2 - 8°C
Str dung cho cac PTN kiém nghiém theo
Chung chuong 6.5.2. cua ISO 17025, Mot bo bao
Salmonella gom 1 que, Mdi que bao gdm mdt vién o
33 typhimurium , | chung vi sinh dong kho, khoang dung dich 1 Ong Klgmg ap
p ¢ ung
dong kho, tur hoan nguyén va que cay tam bong két hop
F2 trong mot thiét ké, Bao quan & ngian mat ti
lanh 2 - 8°C
St dung cho cac PTN kiém nghiém theo
chuong 6.5.2. cta ISO 17025, Mot bo bao
Chung E.coli, gdm 1 que, Mdi que bao gdm mat vién Khone &
34 dong kho, tur chung vi sinh dong khd, khoang dung dich 1 Ong (flﬁi ap

F2

hoan nguyén va que cdy tam bong két hop
trong mot thiét ké, Bao quan & ngin mat t
lanh 2 - 8°C




Mau bao gia:
TEn hang SAn XUAL, NNA CUNZ CAP: ....vviiieeiiiieciiee ettt e e ettt e e e et e e e e saeeeestaeeeeaseeeesssseeeasssseeessssseeenssseeeansssesaanes
DI1a C: e e e e e e e e e e e e et ettt ettt ————————————————eeeeeeeeeeeeeeeeetiererriraa——.

BAO GIA
Kinh giri: Trung tim Kiém soat bénh tat tinh Pik Nong.

Trén co s& yéu cau bao gia cua.... [ghi ré tén ciia Chii dau tw yéu cau bdo gid], ching t6i....[ghi tén, dia chi ciia hang san
xuat, nha cung cap, truwong hop nhiéu hang san xudt, nha cung cap cung tham gia trong mot bao gia (goi chung la lién danh) thi
ghi ro tén, dia chi cua cdc thanh vién lién danh] bao gia cho hoa chat nhu sau:

1. Bao gia cho cac hoa chét va dich vu lién quan

o . Chi phi cho | Thué, e
Danh muc .Fy’ ma, nhaP ~ Nam san Xuit M .. | Pongia | cacdich vu | phi, 1€ phi tidn
STT héa chat hlgu,vmode’(l, glang Ma HS <uht i lwgng/khoi o lién quan (néu c6)
san xuat® lwgng (VND)
: (VND) (VND)
1
2
n
2. B4o gia nay c6 hiéu luc trong vong: .... ngay, ké tir ngdy ... thang ... ndm ... [ghi cu thé sé ngday nhung khéng nhé hon

90 ngay], ké tir ngay ... thang... nam.../ghi ngay....thang...ndm... két thiic nhdn bdo gia phit hop véi théng tin tai khodan 4 Muc I
— Yéu cau bao giaj.



3. Chiing toi cam két:

- Khéng dang trong qua trinh thuc hién thu tuc giai thé hodc bi thu hdi Gidy ching nhan ding ky doanh nghiép hodc Gidy
ching nhan dang ky ho kinh doanh hodc cac tai liéu twong duong khac; khong thudc truong hop mat kha nang thanh toan theo
quy dinh cua phap luat vé doanh nghiép.

- Gia tri ctia cac hoa chat néu trong bao gia 1a phi hop, khong vi pham quy dinh ctia phap ludt vé canh tranh, ban phé gia.
- Nhiing thong tin n€u trong bao gia 1a trung thuec.
..., NEAy.... thang....nam....
Pai dién hop phap ciia hing san xuit, nha cung cap
(Ky tén, dong ddu (néu cé))
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