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Kinh giri: Cac do’n vi cung cap

Trung tam Kiem scat benh tat co nhu cau tiep nhan bao gia de tham khao, lam 
can cu xay dung gia kg hoach cac mat hang hoa chdt, vat tir, moi truong phuc vu 
danh gia giam sat ISO/IEC 17025 nam 2024 voi noi dung cu thg nhu sau:

I. Thong tin cua do'n vi yen can bao gia
1. Don vi yeu cau bao gia: Trung tarn Kiem scat benh tat Nghe An
2. Thong tin lien he cua ngubi chiu trach nhiem tiep nhan bao gia:
DS. Tran Nu Tra My - Khoa Duoc-VTYT - SDT: 0971124104
3. Cach thiic, dia chi nhan bao gia:
Gui ve dia chi: So 140 - dubng Le Hong Phong, phuong Truong Thi, thanh 

pho Vinh, tinh Nghe An. Luu y: Bao gia dupe niem phong kin, ben ngoai ghi ro 
noi dung “Bao gia cac mat hang hoa chat, vat tu, moi trubng phuc vu danh gia 
giam sat ISO/IEC 17025 nam 2024”.

4. Thoi han tiep nhan bao gia: Trong gib hanh chinh den trubc 17h00 ngay 
21/10, 2024. Cac bao gia nhan duoc sau thoi diem neu tren se khbng duoc xem xet.

Thbi han co hieu lire cua bao gia: Tbi thieu 90 ngay, ke tu neav 
21/10/2024. s y

II. Noi dung yeu cau bao gia
1. Danh muc hoa chat, vat tu, moi trubng phuc vu danh gia giam sat ISO/IEC 

17025 nam 2024: theo phu luc 1 dinh kern
2. De nghi cac don vi cung cdp bao gia theo mau: phu luc 2 dinh kern
3. Dia diem cung cap: Trung tarn Kiem soat benh tat- Dia chi: S6 140- dubng 

Le Hong Phong, phuong Trubng Thi, thanh phb Vinh, tinh Nghe An;
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Tien ehuan ky thuat

Thanh phamPart A : 
Acetamide 10.000 g/1 
Part B:
Sodium chloride 5.000g/]
Dipotassium hydrogen phosphate 1.390 g/1 
Potassium dihydrogen phosphate 0.730 g/1
Magnesium sulphate 0.500 g/1 
Phenol red 0.012 g/1
Gia tri pH ( at 25°C) 7.0±0.2
Thanh phan:
Proteose peptone 20.0 g/1
Magnesium sulfate 1.5 g/1
Tri-potassium phosphate 3-hydrate 1.8 g/1
Agar-agar 10.0 g/1 
pH-value (25 °C) 6.9 - 7.3 
Baoquan: +15°C d6n+25°C 
Bao quan: +2°C to +30°C 

Ty trong: 1.16 g/cm3 (20 °C)

Bactident® Coagulase on dinh trong 5 ngay v trang thai 
hoa tan (tai ngam nude) 6 nhiet do +2 °C ddn +8 °C. 
O nhiet do -20 °C, nd on dinh trong tdi da 30 ngay. 
Bao quan mat, khd va dong kin d nhiet do +2 °C ddn 
+8 °C.
Bao quan huyet tuong da hoa tan d nhiet do +2 °C ddn 
+8 °C hoac dong lanh sau d nhiet do -20 °C. Khdng dong 
lanh lai sau khi da ra dong
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Thanh phan: Enzymatic digest of animal and plant tissue 
5.0; D(+)Glucose 10.0;
Potassium dihydrogenphosphate l.O; Magnesium sulfate 
monohydrate
0.5; Dichloran 0.002; Rose Bengal 0.025;
Chloramphenicol 0.1; Agaragar 15.0.
Gia tri pH: 5.4 - 5.8 (32.6 g/l, H2O, 25 °C)
Solubility 32.6 g/l
Bao quan: +15 °C to +25 °C
Khang huyet thanh Salnonella dang Idng, co chua ngung 
ket dac hieu
duoc su dung de dinh danh huyet hoc cua cac serotype
Salmonella H-G. Lo 2 ml 
Thanh phan: Enzymatic digest meat of meat 12.0 g/l
NaCl 5.0 g/l
Yeast extract 3.0 g/l

Saccharose* 12.0 g/l
Eactose 12.0 g/l
Salicin 2.0 g/l
Sodium thiosulfate 5.0 g/l
Ammonium iron(III)
citrate **1.5 g/l
Fuchsin acid 0.1 g/l
Gia tri pH 7.3 - 7.7 (75 g/l, H2O, 25 °C)
Do hoa tan: 75 g/l
Bao quan: +15°C to +25°C.
Dong goi: 500g/hop

Thanh phan: Yeast Extract 3 g/l
NaCl 5 g/l
D(+)-Xylose 3.75 g/l
Lactose 7.5 g/l  _____



STT Ten hang hoa Tien chuan ky thuat Ghi chu

-
9 500g/hdp Hop 1

10 500g/h6p Hop 1Moi truong tang 
sinh vi khuan 
salmonella

Moi trucmg tang 
sinh vi khuan 
salmonella

Quy each 
dong goi

Don 
vi 

tinli 
Sucrose 7.5 g/1
L(+)-Lysine 5 g/1
Sodium Thiosulfate 6.8 g/1
Ammonium Iron(III) Citrate 0.8 g/1
Phenol Red 0.08 g/1
Sodium Deoxycholate 1 g/1
Agar-Agar 14.5 g/1
Gia tri pH 7.2 - 7.6 (55 g/1, H2O, 25 °C)
Bao quan: +15°C to +25°C.
Do hoa tan: 55 g/1
Dong goi: 500g/hop

Thanh phdn: Enzymatic Digest of Soya 4.5 g/1
NaCl 7.2 g/1
Potassium Dihydrogen
Phosphate (KH2PO4 + K2HPO4) 1.44 g/1
MgC12. anhydrous 13.4 g/1
Malachite Green Oxalate 0.036 g/1
Gia tri pH 5.0 - 5.4 (42.5 g/1, H2O, 25 °C)
Bao quan: +15°C to +25°C.
Dong goi: 500g/h6p _____________

Thanh phdn: Meat Extract 4.3 g/1
Enzymatic Digest of Casein 8.6 g/1
NaCl 2.6 g/1
CaCO3 38.7 g/1
Sodium Thiosulfate, anhydrous 30.5 g/1
Ox bile 4.78 g/1
Brilliant Green 0.0096 g/1
Novobiocin Sodium Salt 0.04 g/1
Gia tri pH (25°C) 7.8 - 8.2
Bao quan: +15°C to +25°C.
Dong goi: 500g/hop 
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BAO GIA
Kinh gui: Trung tam ki£m soat benh tat Nghe An

1 k ' u- 1 • X/ auve cap ben bao gia cho cac mat hang nhu sau:
1. Bao gia cho cac thiet bi y te/ hang hoa va dich vu lien quan
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