SO Y TE PAK NONG CONG HOA XA HQI CHU NGHIA VIET NAM

~ TRUNGTAM Poc 1ap — Tu do — Hanh phiic
KIEM SOAT BENH TAT
Sb: 1067/KSBT-XN Pak Nong, ngay 79thang 11 nam 2024

V/v moi bao gia moi truong nudi
cfiy vi sinh vat phuc vu hoat dong
xét nghiém ndm 2024

Kinh giri: Cac hang san xuat, nha cung cap tai Viét Nam.
Trén co s¢ P& xuat mua moi truong nuodi cay vi sinh vat phuc vu hoat

dong xét nghiém 2024 ctia khoa XN-CDHA-TDCN ngay 18 thang 11 nam 2024.

Trung tim Kiém soat bénh tat tinh Pik Nong c6 nhu cau tiép nhan bao
gia dé tham khao, xay dung gia goi thau, lam co sé td chirc lya chon nha thau
cho hoat dong xét nghiém dich vu 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 tam Kiém soat bénh tat tinh Dak Nong

Pia chi: Puong Tran Hung Pao, phuong Nghia Trung, tp. Gia Nghia, tinh
Pik Nong.

2. Thong tin lién hé cta nguoi chiu trach nhiém tiép nhan bao gia:

H6 Thi Thuong, nhan vién khoa XN-CDHA-TDCN, Trung tim Kiém
soat bénh tat tinh Dak Nong.

Sdt: 0942149898.
3. Céch thtic tiép nhan bao gia:

- Nhan truc tiép tai dia chi: HO Thi Thuong, Trung tam Kiém sodt bénh
tit tinh Pck Nong, dwong Tran Hung Dao, phirong Nghia Trung, tp. Gia Nghia,
tinh Bak Néng.

- Nhan qua email:

khoaxncdcdaknong2019@gmail.com hodc khnv.cdcdaknong@gmail.com

4. Thoi han tiép nhan bao gia : tir ngay 19 thang 11 nam 2024 dén trudc
17h00 phdt ngay 29 thang 11 nam 2024.

Céc bao gia nhan sau thoi diém trén s€ khong dugce xem xét.


mailto:khoaxncdcdaknong2019@gmail.com

5. Thoi han c6 hiéu luc ctia bao gia : Téi thiéu 45 ngdy, ké tir ngay 30
thang 11 nam 2024 (Tinh tir ngay hét thoi gian nhan bao gia).

I1. N§i dung yéu ciu bao gia :

1. Danh muc va mau béo gid : C6 phu luc 1 va phu luc 2 kém theo.

2. Pai diém cung cip, cac yéu cau vé van chuyén, bao quan hang hoa :

- Kho Trung tdm Kiém soat bénh tat tinh Pdk Nong, duong Tran Hung
Dao, phuong Nghia Trung, tp. Gia Nghia, tinh Dak Nong.

- Van chuyén bdc xép vao kho, bao quan dong géi can than.

3. Giao hang du kién : Quy 1V/2024.

4. Dy kién vé cac diéu khoan tam tng, thanh toan hop dong : Khong thuc
hién tam tng; thanh toan khi thuc hién xong hop dong va cung cip day du cac
loai ho so, gidy to lién quan./.

GIAM POC

Noi nhdn:
- Nhu trén ; Y N

’ TRUNG TAMN
-P.TC-KT, P.KH-NV; NG P ) [(L
- Luu: VT, XN. .| KIEM SOAT PN

P
BENH AT

Pang Thanh



PHU LUC 1:

(Ban hanh kém theo Thir moi bdo gid s6 : ngay thang 11 ndam 2024 cia Trung tdm Kiém sodt bénh tdt tinh Dk Nong)
. A S6
TT Danh muc Ti€u chuan ky thuat bvt lwong Ghi chi
s Moi treweong dong goi dang hat
1 | Mo truong TSC Tryptosel5g; Soya peptone 5g; Yeast extract 5g; Sodium metabisulphite Chai 1
Agar 1g; Ferric ammonium citrate 1g; agar 19g; pH 7.6 £ 0.2 6 25°C.
Moi truwdng dong goi dang hat
( Enzymatic digest of casein 5.0; D(+)Glucose 10.0; Potassium
2 | Méi truong DG18 dihydrogen phosphate 1.0; Magnesium sulfate 0.5; Dichloran 0.002; Chai 1
Chloramphenicol 0.1; Agar-agar 15.0.)
Dextrose (Glucose) 40 gm
PO Peptone 10 gm -
3 | Moi truong SDA Agar 15 gm Chai 1
Distilled Water 1000 ml
Proteose peptone 10g
Mbi trudne Peptone Sodium chloride 5g
4 ter grep Disodium phosphate, anhydrous 3.5¢g Chai 1
wate Monopotassium phosphate 1.59
pH cuodi cung (¢ 25°C) 6.8 —7.29
Moi trwong dong goi dang hat
P Peptone from Casein 17¢; peptone 3g; yeast extract 5g; sodium .
5 | Mai truong TSA chloride 5¢; aesculin 1g; ammonium iron(l11) citrate 0.5g; ox bile Chali 1
10g; sodium azide 0.15g; agar-agar 13g:
Alkaline Peptone thanh phan (gm/lit) Peptone 10,0, Natri clorua 20,0, pH 8,6 + 0,2 @ .
6 25°C Chai 1
water
- Gia tri pH 7,2-7,6 (39g/1, H,0, 37 ° C) (sau khi hip tiét trung);
7 | Endol Mat d6 hang loat 700 kg / m3; D¢ hoa tan39 g/ I; Bao quan ¢ Chai 1
nhiétdo+15°Cdén+25°C
Thanh phan (Gms / Litre): Beef Extract 5.00, Enzymatic Digest of
Casein 2.50, Enzymatic Digest of Animal Tissue 2.50, Lactose 10.00,
8 |SS Bile Salts 8.50, Sodium Citrate 8.50, Sodium Thiosulfate 8.50, Ferric Chai 1

Citrate 1.00, Brilliant Green 0.00033, Neutral Red 0.025, Agar 13.50,
Do tan: 60 grams/Liter, pH: 6.8 — 7.2, Mau: Nau do




PHU LUC 2

Miu béo gia (4p dung cho hang hod)

TN hANG SAN XUAL, NNA CUNG CAP: ...veueeeeeeee et eee et es s se e ee s es e e s s s s en s e es s

Gidy chimg nhan dang ky doanh nghiép hodc Gidy chtrng nhan ding ky ho kinh doanh:
5 3 o] 1

BAO GIA

Kinh giri: Trung tdm Kiém soat bénh tat tinh Pk Nong.

Trén co sd yéu cau bao gia ciia Trung tdm Kiém soéat bénh tat tinh ik Nong, Céng ty/Doanh nghiép,

gia cac dung cu, vat tu y té tiéu hao, hoa chat, sinh pham nhu sau:

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

STT | Danh myc hang hog| K¥> md, nhan hi¢u, model, | =~ |Namsin| . ; Don gia" | Thanh tién
hang san xuat Ma HS xuat | Xuat xir S lugng (VND) (VND)
1 | Mathang A
2 | Mathang B
n
Tong cong:
S0 tion baAng chiF: ....uveeeveeeeeenennnnnn

1 Pon gia trén da bao gdm Thué, phi, 1& phi va Chi phi cho cac dich vu lién quan.




2. Ba0 gid nay €O hi€u Iuc trONG VONG: ....vinitiii et e e
3. Chlng t6i cam két:

- Khong dang trong qua trinh thyc hién thi tyc giai thé hodc bi thu hoi Gidy chung nhan dang ky doanh nghiép hodc Gidy chimng
nhan dang ky ho kinh doanh hodc cac tai liéu twong dwong khac; khong thudce truong hop mat kha nang thanh toan theo quy dinh cua
phap luat vé doanh nghiép.

- Gia tri ctia céc hang hoa néu trong béo gié la phti hop, khdng vi pham quy dinh cia phép luat vé canh tranh, ban pha gia.
- Nhirng théng tin néu trong béo gia la trung thuec.
..., NGAy.... thang....nam....
Pai dién hop phap don vi cung irng
(Ky tén, déng ddu (néu c6))
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