I. Predmet obstaravania
Cast’ Mlieko a mliecne vyrobky

dpoklad.
w.;m_.%%www Cena bez DPH v| Cena spolu bez | Cenas DPH Cena spolu
CPV Nizov fovaru MJ| spotreba €za ks/l’kg DPHv € v €za ks/l/kg sDPHv €
15511000-3 [Mlieko
Mlieko polotuéné trvanlivé 1,5 % L 12550 0,652 8 182,600 0,717 8 998,350
15540000-5 |Syrarske vyrobky
*Syrokrém smotanovy syr ochuteny (15 %
N k 9 0,405 368,550 0,486 442,260
Sunka) 50g, tuk v susine 43% i e '
#Syrokré v (289 g
yrokrém smolanovy (28% smotany) 50g, |, 5950 0,387 2 302,650 0,464 2 760,800
49% tuk
* ' H o . - -
tav. syr17.5¢, trojuholnik, tuk v suSine |, 1200 0,088 105,600 0,106 127,200
najmenej 43%
av. syr17,5g, trojuholnik, tuk v suSine |, 1100 0,144 158,400 0,173 150,300
najmenej 43%, ochuteny (Sunkovy)
*KariCka ¢rievk g, $1 in.
Awww:%m sneEvke 100g. uicvRUBIE M. 1050 0,828 869,400 0,994 1043,700
£ /0
*Syr tvrdy, 45% susina, netdeny kg 360 4.096 1474,560 4,915 1769,400
* : " 3 o/ :
Fareniey 1062 SUbEa e oy ik ks 560 1,195 669,200 1,434 803,040
netudena
* Syr tvrdy udeny 45% susina kg 150 5,256 788,400 6,307 946,050
“Syr Cerstvy Cottege cheese 180g, biely, ks 815 0.874 712,310 1,049 854 935
4% tuky N
#*Syr Cerstvy Cottege cheese 180g, pazitka,
515 0,874 450,110 1,049 540,235
4,6% tuky i : 0
*Syr s modrou plesiou Niva porc. 120g,
y 7 0,887 2 ,064 79,800
tuk 48%, susSina 48% = 2 ’ S6RZ2 L .
*Syr s mod iou Niva 1 kg, tuk 48° .
SFE:s Mo plestiou Niva 1 ke, Biled8%, |, 15 7,068 106,020 8,482 127,230
susina 48%
15551300-8 |Jogurty




*Jogurt ovocny 150g smotanovy, min. 8,5 g

il ks 4700 0,379 1781,300 0,417 1959,900
*] T o 0
oguetsmotapsbielr LoV e Bk 100 | 2160 0,353 762,480 0,388 838,080
susina 18%
*Tvarohacik 80 g, tvarohovy dezert 6% tuk ks 590 0,360 212,400 0,432 254,880
“Kyslomlie¢ny dezert (milacik) vanilkovy,
g k 4 156,150 2 171,900
kakaovy, 80g, tuk min. 7,5 % s >0 o ! 0.38
“Mied X ; 0/ o
i P D e v ks 1030 0,648 667,440 0,778 801,340
prichutou jahoda, skorica, ¢okolada
*Termix 90 g, prichute vanilka, ¢oko,
’ 24 792,870
jahoda, tvarohovy dezert 6% tuk 5 & 0,321 ’ R385 23030
i sl'ahackou 200 g (r6
Puding so $fahatkou 200 g (rozne ks 1920 0,348 668,160 0,418 802,560
prichute)
*Acti huteny (réz i
“Actimel 100 g, ochuteny (rézne prichute), |, 550 0,457 251,350 0,503 276,650
Jogurtovy napoj
*Nizkotuény jogurt s ovocim 0% cukru
(napr. jogobella 0%), mlieko 18%, ovocna
; : ; : 4 820 7
zlozka 23%, mliencé bielkoviny, jogurtova = =5l el e Bt 130,740
kultira, 0,1% tuku, 0% pridaného cukru
15512000-0 |Smotana a
15530000-2 [maslo
*Kysla smotana 16 %, 200 ml ks 280 0,559 156,520 0,615 172,200
M,Wma_é moEnawmee LLak 520 2,686 1396,720 3,223 1 675,960
0
iva ie 25 in.
Trvanliva smotana na varenie 250ml, min ks 90 0.707 63,630 0,848 76,320
tuk 12%
*Maslo oby€ajné 250 g §2% tuk ks 2050 1,911 3917,550 2,102 4 309,100
*Natierkové : in.
atierkové maslo neochutené 200g, min ks 1400 0.835 1 169,000 1,002 1402,800
31% tuk
Rastlinné maslo Rama classic 500g , 9% ks 1500 1.894 2 841,000 2273 3 409,500

tuk




* Pomazankové maslo ochutené

cesnak/bylinky,Sunka 150g, tuk 31%, ks 180 0,784 141,120 0,941 169,380
suSina 42%
*Syrova natierka oStiepkova 130g Nika ks 1260 0,848 1 068,480 1,018 1282,680
*Zakysanka 500ml, min. 3,3 % tuk ks 470 0,617 289,990 0,679 319,130
“Zakysanka 11, min. 3,3% tuk ks 390 1,028 400,920 1,131 441,090
* Mlieko acidofilné 250 ml, min. 3% tuk ks 1300 0,411 534,300 0,452 587,600
*Acidko 450 g 5 (rézne pri s
G0 E Rt Db Poenis) |, 430 0.829 356,470 0,912 392,160

3% tuk
“Bryndza 125g, min. susina 48% ks 50 1,092 54,600 1,310 65,500
* ir 0 :

Bryndza plnotu¢na 1 kg, tuk 48%, susina ke 16 $.610 396,060 10,332 475272
449%, ©
: Y —— - -

varch jenmy GRAY250e, MWD, W85, [ 500 1272 636,000 1,526 763,000
suSina 23%
*Tvaroh tuény hrudkovity 1 kg, tuk 12% kg 275 3,598 989,450 4,318 1187,450
*Rastlinny tuk Hera 250 g ks 625 1,105 690,625 1,326 828,750

03142500-3 [Vajcia

Vajcia- hmotnostna skupina L, obohateny

. . ’ k 22000 0,185 4 070,000 0,222 4 884,000
klietkovy chov, trieda kvality A > ’
SPOLU 40 837,73 47 312,23

POZNAMKA: Vyrobky oznacené * mozu byt nahradené ekvivalentnymi vyrobkami, ktoré viak spifiaju poziadavku

min. % obsahu zakladnych zloZiek ako i kvalitativnu tGroven prikladovych vyrobkov.
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Vo Zvolene, dia ...............

Peciatka, Bm:b\m podpis dodavdtela




