SO Y TETINHLAMBPONG ~ CONG HOA XA HQI CHU NGHIA VIET NAM
BENH VIEN Y HQC CO TRUYEN Déc ldp — Ty do — Hanh phiic
-PHUC HOI CHUC NANG BINH THUAN

S&:A4F ITM-BY Lam Péong, ngay)¥ thang & ndm 2026

THU MOI BAO GIA
V& Man hinh led phong hop

Kinh gti: Cac Cong ty, Don vi cung cp

Bénh vién Y hoc cb truyén - Phuc hdi chite nang Binh Thuén dang c6 nhu cau
tiép nhan bao gi4 @& tham khao, xay dung gié géi thdu: Man hinh led phong hop,
thu moi c4c nha thau tham gia cho béo gia, véi ndi dung cu thé nhu sau:

I. Thong tin ctia don vi yéu ciu bdo gia

1. Pon vi yéu cau béo gia: Bénh vién Y hoc cd tmyéﬁ — Phuc héi chirc niang
Binh Thuén.

2. Théng tin lién hé clia ngudi chiu trach nhiém tiép nhén bio gia:

Vin thu phong T6 chirc — Hanh chinh. S& dién thoai: (0252) 3823439 -
0984300566, Email: bt.bvyhct.hc@gmail.com.

3. Céch thirc tiép nhén béo gia

- Nhén truc tiép tai: Vin thu phong Td chitc — Hanh chinh, Bénh vién Y hoc ¢6
truyén — Phuc hdi chirc nang Binh Thuén, theo dia chi: L6 2A - KDC Hing Vuong,
duong V6 Van Kiét, phudng Pha Thiy, tinh Lam Pong.

Luru: Béo gi4 d ky, déng déu va ngodi bia thr ghi 16 “BAo gifi.......ovrverenneo. ”

4. Thoi han tiép nhén bao gia: T ngay 28/7/2026 dén 17h00 ngay 7/8/2026.

Céc bao gia nhan duogc sau thoi diém néu trén s& khong dugc xem xét.

5. Thoi han c6 hiéu luc ctia bao gia: Téi thiéu 90 ngay, ké tir ngdy béo gia.

I1. Noi dung yéu cau bo gia

1. Nbdi dung yéu cau béo gia

Yéu ciu tinh ning k¥ thuét (chi tiét theo phu luc dinh kém thu mdi béo gia)

2. Noi dung bao gia luu y

- B4o gid phai c6 théng tin: Tén Coéng ty, don vi; dia chi; dién thoai; ma s thué;

thé hién dja danh, ngay thang nam clia Béo gid.



- Bdo gia theo don vi tinh ctia hang hoéa va tinh theo ddng Viét Nam.
- Béo gia d4 bao gém thué VAT, chi phi van chuyén va cdc chi phi khac (néu
co).
Kinh dé nghj cac céng ty, don vi cung cip quan tam glri bao gid vé Bénh vién
Y hoc ¢b truyén — Phuc hoi chirc nang Binh Thuan.
Tran trong cam on !
mg [ﬁ
Noi nhin: _KT. GIAM DOC
- Nhu trén; 3

- Céng TTDT Bénh vién;
- Luu: VT, TC-HC, Chi.
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Nguyén Thanh Tung
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W moi so (ATC /TM-BY ngay.d g thang 7 nam 2026
Y hoc cé truyén — Phuc héi chiec nang Binh Thudn)
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Céu hinh, théng sb k¥ thuat
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Man hinh led
phong hop
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Céu hinh, thong sb k¥ thudt tdi thiéu
(hodc twong duong).

MAN HINH LED P2 KiCH
THUGC TRONG KHOANG
(4.17 X2.6M)

Model: P2

Khoéng cach xem gin nhét:
<2m

Kich thudce trong khodng:
4,15 X 2.6 m Khoang cach
diém anh: 2.0mm

Kich thude Modul (Rong x
Cao) mm: 320 x 160mm

S6 lwong module : > 210
module chinh + 10 module
du phong

Do phén gidi Pixel/
Module:160x80 (mat do diém
anh day dat hon, r6 nét hon
so voi 128x64)

Mat dd diém anh / Modul (
Pixel / Modul ): 160*80 =
12.800

Nhiét @6 1am viée : -20 ~
+60°C

D6 dm : 10~65%.

Tudi tho: 100,000 hours
Go6c nhin (Ngang/Doc):
170°+5°; 170°+5°(gbc nhin
rong, nhin ro nét tur nhiéu gbe
do trén mang hinh led hién
dai).

Cuong do séng: =600
cd/m2(thé hién 18 nét dudi
anh sang manh hoac choi
néng, giam choi hidu qua so
vai 400).

Giao tiép: Giao tiép: HUB7S
(giao tiép cap be chuén cho
cac modul led)




Nguén dién lam viéc vao
1220V -240 - AC/50HZ
Ngudn dién 1am viéc vao
1220V -240 - AC/S0HZ

Dién 4p lam viéc cho model:
4.5-5VDC + 0,1(dién ra)
Nguén:

Kich thudc: khoang
190x82x30mm Ngudn mong
SV60A (ngudn gin vao
model led)

Dién ap vao: 220V/50Hz
Dién dpra: 5V

Cong suit: 60A -300W

Card thu diéu khién:

12 cbng HUBTSE, khéng cén
bang chuyén ddi(12 cbng tinh
hiéu)

Hb trg chitc ning tai hién
mau Kystar Retina dé hién thi
mau thuc (hodc tuong duong)
B4 01

H3 trg két ndi nhiéu card thu
v6i nhau théng qua céng
LAN

B¢ xtur ly hinh anh: Inputs:
DVI*2, HDMI1.3*2,
Audio*1, USB: 2 Outputs:
Cong mang Gigabit*4

Cbng diéu khién: COM*1,
USBCFG*2,

Phu kién di kém:

But trinh chiéu Déy mang
>10 mét 16i dong, day két ndi
HDMI (2 day).

Khung gi4 d& (bang sit hop
ma k&m hodc hop kim nhém
chiu luc tdt cho toan bd man
hinh, giit man hinh phing va
n dinh, day)

Goi phu kién lap dat kem
theo: (day dién don CADIVI
4.0, dai 200m, nep, 02 CP
cho ngudn dién 3 pha, 01 CP
chia tai cho thiét bi, vin
chuyén, lép dat.....)




