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SO Y TE NGHE AN ' CONG HOA XA HQI CHU NGHIA VIET NAM
TRUNG TAM KIEM SOAT Doc ldp - Ty do - Hanh phiic
BENH TAT
S6;4845 TM-KSBT Nghé An, ngay M thdng fo ndm 2024
THU MOT BAO GIA
Héa chat, vat tw, moi truong phuc vu danh gia giam sat ISO/IEC 17025
nam 2024

Kinh giri: Cac don vi cung cép

Trung tdm Kiém soat bénh tat c6 nhu cau tiép nhan bdo gia dé tham khao, lam
can cur xdy dung gia ké hoach cac mat hang héa chit, vat tu, moi trudng phuc vu
danh gia giam st ISO/IEC 17025 ndm 2024 véi noi dung cu thé nhu sau:

I. Thong tin cia don vi yéu ciu bso gia

1. Bon vi yéu cau bao gid: Trung tdm Kiém so4t bénh tat Nghé An

2. Thong tin lién hé ctia ngudi chiu trach nhiém tiép nhan bao gia:

DS. Tran Nit Tra My —Khoa Duge-VTYT - SDT: 0971124104

3. Céch thure, dia chi nhan bdo gia:

Gui vé dia chi: Sé 140 - dudng Lé Hong Phong, phuong Truong Thi, thanh
phd Vinh, tinh Ngh¢ An. Luu y: Béo gia duoc niém phong kin, bén ngoai ghi rd
noi dung “Bdo gid cdc mat hang héa chat, vat tu, méi truong phuc vu danh gia
giam sat ISO/IEC 17025 nam 2024”.

4. Thoi han tiép nhan bio gia: Trong gid hanh chinh dén trude 17h00 ngay
21/10/2024. Cac bdo gia nhan duoc sau thoi diém néu trén sa khong duoc xem xét.

5. Thoi han ¢ hiéu luc cua béao gid: Tbi thiéu 90 ngdy, ké tu ngay
21/10/2024. '

I1. N§i dung yéu ciu bso gia

1. Danh muc héa chit, vat tu, méi truong phuc vu danh gié giam sat ISO/IEC
17025 ndm 2024: theo phu luc 1 dink kém

2. bé nghi cc don vi cung cép bao gid theo mau: phu luc 2 dinh kém

3. Dia diém cung cap: Trung tdm Kiém soat bénh tat- Dia chi: S6 140- duong
Lé Hong Phong, phuong Truong Thi, thanh phd Vinh, tinh Nghé An;

Trén trong./. 4
Noi nhn: i KT.GIAM POC

- Nhur trén; ; s '
- Luu VT, Duge-VTYT. W/ LR
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| \ BENHTAT . :
| (kém thu moi bdo gll& ) \WJ MIKSBT ngay A1 /40/2024 ciia Trung tém Kiém sodt bénh tdt tinh Nghé An)
o \\0 et g o - Don A
STT | Tén hang hoa \i/Tiéu chuén ky thust Quy cich | =07 | S Ghi chii
dong goi ¢l lwong
1 | Mbi truomg Thanh phan:Part A : 500g/hop | Hop | 1
Acetamide broth Acetamide 10.000 g/1
A Part B:

Sodium chloride 5.000g/1

Dipotassium hydrogen phosphate 1.390 g/l
Potassium dihydrogen phosphate 0.730 g/l
Magnesium sulphate 0.500 g/I

Phenol red 0.012 g/l

Gia tri pH (at 25°C) 7.0+0.2

2 | Moi truong King | Thanh phan: 500g/hop | Hop | 1
B Proteose peptone 20.0 g/1

Magnesium sulfate 1.5 g/l

Tri-potassium phosphate 3-hydrate 1.8 g/l
Agar-agar 10.0 g/I

pH-value (25 °C)6.9-7.3

Bao quan: +15°C dén +25°C

3 | Thudc thir Nessler | Bao quan: +2°C to +30°C 100ml/chai | chai 1
Ty trong: 1.16 g/cm3 (20 °C)

4 | Huyét tuong tho Bactident® Coagulase 6n dinh trong 5 ngay ¢ trang thai 6Lox3ml/ | Hop 1
hoa tan (tai ngdm nude) & nhiét do +2 °C dén +8 °C. Hop
O nhiét do -20 °C, né én dinh trong ti da 30 ngay.

Bao quan mat, kho va déng kin & nhiét d6 +2 °C dén

+8 °C.

Bao quén huyét tuong da hoa tan & nhiét do +2 °C dén
+8 °C hodc dong lanh sau & nhiét d6 -20 °C. Khong dong
lanh lai sau khi d3 ra dong
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STT

Tén hang héa

Tiéu chuin ky thuit

Quy cach
dong goi

Pon
vi
__tinh

Sb
lwong

Ghi chua

Mai trudng nudi
cé}" nam men-
Moc (DRBC)

Thanh phan: Enzymatic digest of animal and plant tissue
5.0; D(+)Glucose 10.0;

Potassium dihydrogenphosphate 1.0: 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/I, Hz0, 25 °C)

Solubility 32.6 g/l

Bao quan: +15 °C to +25 °C

500g/hop

A

Hop

Khang huyét thanh
H da gia
Salmonella As H-
G

Khéng huyét thanh Salnonella dang long, ¢6 chira ngung
két dic hiéu

duoc sir dung dé dinh danh huyét hoc ctia cac serotype
Salmonella H-G. Lo 2 ml

2ml/lo

ml

Méi truong nudi
cay vi khuan
salmonella

Thanh phan: Enzymatic digest meat of meat 12.0 g/I
NaCl 5.0 g/I

Yeast extract 3.0 g/l

Saccharose* 12.0 g/l

Lactose 12.0 g/

Salicin 2.0 g/I

Sodium thiosulfate 5.0 g/I

Ammonium iron(I1I)

citrate ** 1.5 g/I

Fuchsin acid 0.1 g/

Gia tri pH 7.3 - 7.7 (75 g/, H0, 25 °C)
D6 hoa tan: 75 g/l

Bao quan: +15°C to +25°C.

Dong goi: 500g/hdp

500g/hop

MO6i truong nuoi
cay vi khuan
salmonella

Thanh phén: Yeast Extract 3 g/l
NaCl 5 g/l

D(+)-Xylose 3.75 g/l

Lactose 7.5 g/l

500g/hop

N




STT

Tén hang héa

Tiéu chuin ky thuat

Quy cach
dong goi

Pon
vi
tinh

Sé
lugng

Ghi cha

Sucrose 7.5 g/l
L(+)-Lysine 5 g/l

Sodium Thiosulfate 6.8 g/l
Ammonium Iron(TII) Citrate 0.8 g/l
Phenol Red 0.08 g/1

Sodium Deoxycholate 1 g/1

Agar-Agar 14.5 g/l

Gia tri pH 7.2 - 7.6 (55 g/1, H:0, 25 °C)
Béo quan: +15°C to +25°C.

D6 hoa tan: 55 g/l

Doéng géi: 500g/hop

Moéi trudng tang
sinh vi khuan
salmonella

Thanh phan: Enzymatic Digest of Soya 4.5 g/l
NaCl 7.2 g/

Potassium Dihydrogen

Phosphate (KH2PO4 + K2HPO4) 1.44 g/|
MgCl2, anhydrous 13.4 g/l

Malachite Green Oxalate 0.036 g/l

Gia tri pH 5.0 - 5.4 (42.5 g/1, H:0, 25 °C)
Bao quan: +15°C to +25°C.

Dong goi: 500g/hop

500g/hop

A

Hop

10

Moéi truong ting
sinh vi khuan
salmonella

Thanh phan: Meat Extract 4.3 g/l
Enzymatic Digest of Casein 8.6 g/I
NaCl 2.6 g/l

CaCO3 38.7 g/

Sodium Thiosulfate, anhydrous 30.5 g/I
Ox bile 4.78 g/

Brilliant Green 0.0096 g/
Novobiocin Sodium Salt 0.04 g/]
Gia tri pH (25°C) 7.8 - 8.2

Bao quan: +15°C to +25°C.

Dong géi: 500g/hdp

500g/hop
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- X
STT| Tén hing héa Tiéu chudn ky thust Quy cich | =" | S0 Ghi chii
dong goi tinh lwgng
11 | Méi trudong thach Thuc hién thir nghiém 1én men du'(‘mg Glucose, Lactose 4 ml/ 6ng Ong 30
KIA Sinh Hidrogen Sulfide va sinh khi dé dinh danh truc
khuin Gram 4m dé moc
12 | Lysin Thuc hién thur nghiém Lysin Decarboxylase dung dinh 10 Lo/ Lo 30
Decarboxylase danh truc khuan gram am, d& moc Hop
13 | Manit di dong Phat hi¢n kha nang di dong cua vi khuan 10 Lo/ Lo 30
Hop
14 | Moi truong Ure Thuc hién thir nghiémqsinh Urease, si~nh Indol vadidong | 10 Lo/ Lo 30
Indol dé dinh danh truc khuidn Gram am, dé moc Hop
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2. MAU BAO GIA
79/2024 cua Trung tam Kiém sodt bénh tér tinh Nghé An)
CONG HOA XA HQI CHU NGHIA VIET NAM
Doc 1ap - Tw do - Hanh phiic

(kém thu moi bdo gid s6_4405/T.
Tén dom vi cung cip
Dia chi
Sé dién thoai

BAO GIA
Kinh giri: Trung tim kiém soat bénh tit Nghé An
Trén co s thu moi béo gid sb /TM-KSBT cua Trung tam kiém soat bénh tat Nghé An ngdy thang nam 2024, ching t6i .... [ghi tén
cua nha cung cap; trieong hop nhiéu nha cung cap ciung tham gia trong mét béo gid (goi chung la lien danh) thi ghi ré tén, dia chi cua cdc
thanh vién lién danh] c6 sb dang ky kinh doanh .............. duoccap boi................ béo gia cho cac mat hang nhu sau:
1. Béo gid cho c4c thiét bi y t&/ hang héa va dich vu lién quan
DVT: VND
Ky, ma, < o £
STT % nhin = Quy P - p!u Th'ue:
Tén = 5 Nam P . . So .| chocac | phi, I ; i
STT| """ | hang | Ticu chi ky thuge | MiéW | MaHS sin | Xudt | cich | Donvi | oo o (Don gid dich vy |phi (néu| Thanh tién
thu moi| g YU model, |(néu )] S0 | xir dong | tinh | "OM8 (VND) | Srenva phi( (VND)
béo gid 0a héing sin xuat o lrgng lién q}u)an c6)
Xllét (VN ) WND)
1

Téng tién .. mit hang
(Gui kém theo cdc tai liéu chitng minh vé tinh nang, théng so kp thudt va cdc tai liéu lién quan néu co)
2. Bdo gid ndy c6 higu luc trong vong: ...... ngay, ké tir ngay 21/10/2024. [ghi cu thé 56 ngay nhung khong nhé hon 90 ngay]
3. Chung t6i cam két:
- Khong dang trong qua trinh thuc hién thu tuc giai thé hoac bi thu hoi Giéy ching nhén ding ky doanh nghiép hoic Giéy ching nhén dang ky
ho kinh doanh hoic cac tai liéu twong duong khac: khong thude truong hop méat kha nang thanh toan theo quy dinh cua phap luat vé doanh
nghiép.
- Gié tri ctia cac thiét bi y té néu trong béo gia 1a phu hop, khéng vi pham quy dinh cua phap luat vé canh tranh, ban pha gia.
- Nhimg théng tin néu trong bso gia la trung thuec.

...... , ngay.... thang....nim....
Dai di¢n hop phap ciia hiang san xuit, nha cung cap?
(Ky tén, dong dau (néu cé))
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