5 E.P. CAMANA 5
PROGRAMACION DE MENUS

JUNIO 2018

) S /




MENUS PROPUESTOS PARA POBLACION PENAL CAMANA. - MES DE JUNIO 2018

Vfernes, 01 de Junio de 2018

HARINA DE CEBADA +02 PANES + MANJAR

PESCADO £RITO + ARROZ + ENSALADA + REFRESCO + FRUTA

MAZAMORRA DE MAIZENA CON LECHE + 01 PAN

Sabado, 02 de Junio de 2018

COCOA+ 02 PANES + ATUN

CAL CAU DE POLLO + ARROZ + REFRESCO + FRUTA

PAPA ARREBCZADA + ARROZ + INFUSION

Domingo, 03 de Junio de 2018

AVENA CON LECHE+ G2 PANES + QUESD

ESTOFADC DE RES + ARROZ + REFRESCO + FRUTA

INFUSION + 01 PAN + MARGARINA

Lunes, 04 de Junio de 2018

SEMOLA CON VAINILLA +02 PANES + MORTADELA

CALDO DE GALLINA + REFRESCO + FRUTA

POLLO ENCEBCLLADO + ARROZ + INFUSION

Martes, 05 de Junio de 2018

SOYA CON PINA + 02 PANES + MERMELADA

GUISO DE FREJOL CON CHANGCHD,ARRQZ + ENSALADA + REFRESCO + FRUTA

SOPA DE FIDEOS CON CABEZA

Miércoles, 06 de Junio de 2018

CEBADA CON LECHE+ 02 PANES + JAMONADA

POLLO AL SILLAO + ARROZ+ REFRESCO + FRUTA

INFUSION + 01 PAN + MANJAR

Jueves, 07 de lunio de 2018

CAFE + 02 PANES + CAMOTE FRITC

HIGADO ENCEBOLLADO + ARRCZ + REFRESCO + FRUTA

ARROZ CHAUFA CON HUEVO Y HOT DOG + INFUSION

Viernes, 08 de Junio de 2018

HARINA DE HABAS + 02 PANES + MERMELADA

PESCADC FRITO + ARRDZ + ENSALADA + REFRESCQ + FRUTA

MAZAMORRA DE HARINA CON LECHE+ Q1 PAN

Sabado, 09 de Junio de 2018

COCOA + 02 PANES + HUEVC SANCOCHABO

HIRO DE ZAPALLO + ARRGZ + REFRESCO + FRUTA

TALLARINES ROJOS CON CARNE MOLIDA+ INFUSION

Domingo, 10 de Junio de 2018

AVENA CON LECHFE+ 02 PANES +QUESO

ASADO DE CERDD + ARROZ + REFRESCO + FRUTA

INFUSION + 01 PAN + MERMELADA

Lunes, 11 de lunio de 2018

SEMOLA CON VAINILLA + 02 PANES + JAMONADA

POLLO AL OUVD + ARROZ + REFRESCO + FRUTA

HUEVC FRITO + ARROZ + INFUSION

Martes, 12 de Junio de 2018

SOYA CON MANZANA + 02 PANES + MARGARINA

GUISO DE ARVEITA PARTIDA CON CHANCHO + ARRDZ + ENSALADA + REFRESCO+FRUTA

SOPA DE ARROZ CON MENUDENCIA DE POLLO

Miércoles, 13 de Junic de 2018

CESADA CON LECHE+ D2 PANES + ACEITUNA

ESCABECHE DE POLLC A LA LIMERA + ARROZ + REFRESCO + FRUTA

INFUSION + 01 PAN CON MANJAR

Jueves, 14 de lunio de 2018

TAFE + 02 PANES + CAMOTE FRITC

CHANFAINITA + ARROZ + REFRESCC + FRUTA

POLLO A LA MOSTAZA+ ARROZ + INFUSION

Viernas, 15 de Junio de 2018

HARINA DE CEBADA + 02 PANES + MANJAR

PESCADO FRITO + ARRDZ + ENSALADA + REFRESCO + FRUTA

MAZAMORRA DE MAIZENA CON LECHE + 01 PAN

Sabado, 16 de Junio de 2018

COCGA+ 02 PANES + ATUN

LOCRO DE PANZA + ARRCZ + REFRESCO + FRUTA

ARROZ A LA JARDINERA CON_SALCHICHA + INFUSION

Domingo, 17 de Junio de 2018

CEBADA CON LECHE +02 PANES + QUESD

SECQ DE RES + ARROZ + REFESCO +FRUTA

INFUSION + 01 PAN + MARGARINA

Lunes, 18 de Junio de 2018

SEMOLA CON VAINILLA+ 02 PANES + MORTADELA

SOPA DE TRIGO + REFRESCO ¥ FRUTA

POLLO ENCEBOLLADO + ARROZ + INFUSION

Martes, 19 de Junio de 2018

SOYA CON PIRA + 02 PANES + MERMELADA

FRIJOL A LA CHILENA CON CHANCHO + ARROZ + ENSALADA + REFRESCO + FRUTA

SOPA DE FIDEQS CON CABEZA

Migrcoles, 20 de Junic de 2018

AVENA CON LECHE+ D2 PANES + JAMONADA

ASADO DE POLLO + PAPA + ARROZ + REFRESCO + FRUTA

INFUSION +01 PAN CON MARGARINA

Jueves, 21 de Junio de 2018

CAFE + 02 PANES + CAMGTE FRITO

HIGADO ENCEBOLLADO + ARROZ + ENSALADA + REFRESCC + FRUTA

ARROZ CHAUFA CON HUEVO ¥ HOT DOG + INFUSION

Viernes, 22 de Junio de 2018

HARINA DE HABAS + 02 PANES + MORTADELA

PESCADO FRITO + ARRDZ + ENSALADA + REFRESCO + FRUTA

MAZAMORRA DE HARINA CON LECHE+ 01 PAN

Sébado, 23 de Junio de 2018

COCOA + 02 PANES + HUEVO SANCOCHADO

REVLIELTO DE CHUNO + ARRGZ + REFRESCO + FRUTA

GUISS DE FIDEOS CON POLLO + ARROZ + INFUSION

Domingo, 24 de junlo de 2018

CEBADA CON LECHE + 02 PANES + QUESO

ARRDZ CON POLLD + ENSALADA + REFRESCO + FRUTA

INFUSICN + 01 PAN + MERMELADA

Lunes, 25 da lunio de 2018

SEMOLA CON VAINILLA +02 PANES + JAMONADA

PICANTE A tA TACNENA+ ARROZ+ REFRESCO + FRUTA

HUEVO FRITO + ARRGZ + INFUSION

Martes, 26 de Junio de 2018

SOYA CON PINA + 02 PANES + MARGARINA

GUISO DE ARVEJITA PARTIDA CON CHANCHO + ARROZ + ENSALADA + REFRESCO+FRUTA

SOPA DE SEMOLA CON MENUDENCIA CON POLLG

Midrcoles, 27 de Junio de 2018

AVENA CON LECHE+ 02 PANES + ACEITUNA

ALMENDRADO DE RES + PAPA+ ARRDZ + REFRESCO + FRUTA

INFUSION + 01 PAN CON MANIAR

fueves, 28 de Junio de 2018

CAFE + 02 PANES + CAMOTE FRITO

CHANFAINITA + ARROZ + REFRESCC + FRUTA

ASADO DE POLLO + ARROZ + INFUSION

Viernes, 29 de Junio de 2018

HARINA DE CEBADA +02 PANES + MANJAR

PESCADO FRITC + ARROZ + ENSALADA + REFRESCO + FRUTA

MAZAMORRA DE MAIZENA CON LECHE + 01 PAN

$dhado, 30 de Junio de 2018

COCODA + 02 PANES + JAMONADA

MATASQUITA DE POLLO + ARROZ + REFRESCO + FRUTA

CAMOTE ARRESOZADO + ARROZ + INFUSION
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sabado 9 de junio de 2018

comestib
ALIMENTO | griper | le E PROT | GRASA| CHO [VALOR CALORICO (KCAL) ToraL
@) %  Keal | An(g)| (g) (9 }PrOT]GRASAS CHO | KcaL
DESAYUNO:|AVENA CON LECHE, PAN, MANJAR
Avena, hojuell  25.00] 100.00; 86.75|  3.33[ 1.00] 1800[ 13[ g.00] 72.00] 94.30
Clavodeolor|  0.10] 5400] 0.04] 000] o000 001 o ogo[ 005 005
Canelasnter  0.30] 5400 057 o000 o000 o714 o oc1] 085 o057
Leche evapory  70.00! 100.00| 100.10] 490 567 7.63] 20| 51.03] 3052 101.15
Azlicar rubia 500 100.00] 1900 000 000] 292 of o000 1968 1966
Manjar blanco  7.00  100.00 4130 1.90 357 1.8 32.13]  4.73] 4445
Panfrancés (4 _ 30.00| 10000| 81.00 279] o0s0] 152t 11| s10| e0.84] s0.10
VC DES| 340.28
%DIST| 26,10
REFRIGERIQ GRANADILLA
Granadilla 140.00) 8500 9520] 262 238 1856] 10| 2142] 74.28] 10615
VC DES| 106.15
%DISTR __ 8.14
ALMUERZO:|ASADO DE POLLO,ARROZ Y REFRESCO
CarnedePolld 120.00] 100.00| 144.00] 2472 432  0.00] 99| 3888] 0.00] 137.76
Arroz Piladoq  62.00) 92.00] 204.77| 4.68] 020] 4438 10| 257 177.51] 19878
Cebolladecal 3500] 67.00] 1149 033] 0.05] 265 1] 042 1060 12.33
Tomate 30.00| 9900/ 584 024] o006 128 1] 053] 511 659
Ajos 25| 8000 258 011|002 081 of 014 243 302
Aceite vegetal  12.00| 100.00| 106.08) 0.00; 1200 o000  of 10800 0.00] 108.00
Sal 12.00; 100.00] 432] 014 o006] 098] 1| o054 394 505
Az(car rubia 8.00| 1000] 3040 000] 000 78| o] o000 3148] 3146
VC .ALM_ 503.00
% DIST]  38.58
REFRIGERIQ DURAZNO
di 1400 8500] 76.16] 071 o0.12] 2035] 2| 107 8140 8532
VC DES| 8532
%DISTR __ 6.54
CENA: CALDILLO DE HUEVOS
Huevodegall 40.00| 9800] s5527] 520 320 071] 21| 2084 282] 5383
Fideos 30.00| 100.00] 108.00] 282 006! 2348] 11/ 054] 93.84] 10568
Zapallomecrd  15.00| 4700 183[ o005 001 04s] o] o013 180 213
Zanahoria 1600 7900 48| 007] o006 109] o 053] 436 518
Sal 500/ 100.00] 1.80] 0.08] 0.03[ 041 of 023 164 211
Oréganc secd 1.00 70.00 0.34 0.01 0.00 0.08 0 0.03 0.32 0.39
Ajos 1.00] 8000 1.03] 004 o001 o024 o o008 o09r] 121
Quesoparia |  15.00] 100.06| 5940] 420 450 050 17| 40.50] 1.98] s59.28
Azicarrubia | 10.00| 100.0[ 38.00] 000 000| 983 o ooo| 39.32] 3932
VC CEN| 268.90
%DIST Q2063
VCT GR. 59.02] 38.39] 180.52
VCT KCAL 236.06| 345.50] 722.09 VCT ME| 1303.66
VCT % 18.1077| 26.5025| 55.3898
100.00
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domingo 10 de junio de 2018

ALIMENTO somestih
griper la E PROT GRASA CHO [VALOR CALORICO {KCAL TOTAL
{9) % Keal. | An{g) | (@ tg) |PrROT|GRASAY cHO | KcaL
DESAYUNO:| LECHE CON COCOA,PAN, TORTILLA DE HUEVO
Cocoa 1.50 100.00 5.06 0.29 0.26 0.72 1 2.3 2.87 6.32
Clave de clor 0.10[ 54.00 0.04 0.00 0.00 0.0t 0f 0.00 0.05 0.05
Canela enterg 0.30] 54.00 0.57 0.00 0.00 0.14 0; 0.01 0.55 0.57
l.eche evapory 100.00] 100.00( 143.00 7.00 8.10 10.90 28| 7290 43.60] 144.50
Huevo de gall 55| 82.00 71.35 6.83 4.25 0.91 27| 38.25 3.847 869.22
Az\icar rubia 10.00] 100.00 38.00 0.00 0.00 9.83 0] 000 3932 39.32
Pan francés (2 30.00f 100.00 81.00 2,79 0,80 15.21 11 8.10| 60.84| 80.10
VC DES| 340.08
% DIST 23.52
REFRIGERIO GELATINA,
Gelatina Con g 34.00f 89.00] 114.99 3.33 0.00| 26.27 13 0.00| 105.08| 118.38
VC DES| 118.38
% DIST R| 8.19
ALMUERZO: | TALLARIN SALTADO DE POLLO Y REFRESCO
Carnede Pclf  120.00] 70.00{ 100.80 17.30 3.02 0.00 69| 27.22 0.00[ 96.43
Fideos tallariry 80.00f 100.00] 259.20 7.60 0.08 55.68 30 0.72| 222.72| 253.84
Papa blanca 80.00f 7900 61.30 1.33 0.06| 14.09 5 0.57| 56.37| 62.25
Tomate 20.c0 99.00 3.76 0.16 0.04 0.85 1 0.26 3.41 4.40
Cebolla de cal 30.00] 67.00 9.85 0.28 0.04 227 1 0.36 9.0e( 10.57
Ajos 2.001 80.00 2.06 0.09 0.01 0.49 0 0.12 1.95 2.42
Aceite vegeta 10.00] 100.00 88.40 0.00 10.00 0.00 0| 90.00 0.00| 90.00
Sal 3.00( 100.00 1.08 0.04 0.02 0.25 D 0.14 0.98 1.26
Az(car rubia 8.00 100.0 30.40 0.00 0.00 7.86 0 0.00 31.46 31.46
VC .ALM 552.63
% DIST{ 38.22
REFRIGERIQMAZAMORRA DE MANZANA
Mandioca 25.01 100.00 83.00 1.60 010 19.28 6| 0080 7710 84.40
azUcar rubia 10.00( 100.00 38.00 0.00 0.00 9.83 0 0.00( 39.32| 38.32
Canela enterd 0.50| 100.00 1.77 0.01 0.00 0.42 0 0.04 1.69 1.77
Clavo de olor 0.50] 100.00 0.41 0.01 0.00 0.11 ol 0.0 0.43 0.46
Manzana 30.00 96.00 16.55 0.09 0.03 4,20 0 0.268| 16.82 17.42
VC DES| 143.37
% DIST R 9.92
CENA: VASQ DE LECHE
Leche evapory 120.00| 100.00| 171.60 8.40 9.72| 13.08 34| B7.48| 52,32 173.40
Azlicar rubia 30.00( 100.0] 114.00 0.00 0.00f 2949 0 0.00( 117.96| 117.96
VC CEN{ 291.36
%DIST{ 2015
VCT GR. 57.14 36.64| 221.83
VCT KCAL 228.55! 329.74| 887.53
VCT % 15.81 22.81 61.39 VCT ME| 1445.82
100.00




lunes 11 de junio de 2018

comestib
ALIMENTO | gr/per le B PROT | GRASA| CHO [VALOR CALORICO (KCAL] yoraL
(@) % Keal. | An (@) | (9) (o) |ProT|cRASA cHO | kecaL

DESAYUNO:|HARINA DE HABAS,PAN,MORTADELA

Harina de Hah 30.00{ 100.00( 102.90 7.29 0.57 17.88 29 513 71.52( 105.81
Mortadela 20.601 100.00 51.40 1.96 3.94 1.88 8] 3546 752 50.82
Clavo de olor 0.30 54.00 0.13 0.00 0.00 0.03 0 0.00 0.14 0.15
Canela enterg 0.3¢| 54.00 0.57 0.00 0.00 0.14 0 0.01 0.55 0.57
Azdcar rubia 8.00| 100.00] 30.40 0.00 0.00 7.86 0] 0.00] 31.48| 31.46
Pan francés (2 30.00( 100.G0 81.00 2.79 0.90 15.21 11 8.10| 60.84 80.10
VC DES| 268.91
% DIST 20.28
REFRIGERIOIPAPAYA
Papaya 160.00 96.00 49.15 0.61 0.15 12.60 2 1.38| 50.38 54.22
Azicar rubia 10.00 100.00 38.00 0.00 0.00 9.83 0| 0.00| 239.32| 30.32
VC DES 93.54
% DIST R 7.05
ALMUERZOQ:; |GUISO DE LENTEJA ENSALADAARROZ Y REFRESCO
Lentejas 50.00 91.00] 154.25 10.28 0.46 27.78 4 4.10| 111.02| 1586.25
Carne de res f 30.0 380.00 25.20 5 0.38 0.00 20 3.46 0.00 23.90
Arroz Pilado g 60.00] 100.00| 215.40 4,92 0.30 46.68 20 2,70] 186.72| 209.10
Papa blanca 60.0C| 100.00 58.20 1.26 0.06 13.38 5 0.54; 53.52 52.10
Limén 1.00 98.00 0.29 0.00 0.00 0.1¢ 0] 0.02 0.38 0.42
Cebolla de ca 156.00 67.60 4,92 0.14 0.02 1.14 1 0.18 4.54 5.29
Tomate 10.00 99.00 1.88 0.08 0.02 0.43 0 0.18 1.70 2.20
Ajos 2.0 80.00 2.06 0.09 0.01 0.49 0 0.12 1.5 2.42
Aceite vegetal 5.00 80.00 35.36 0.00 4.00 0.00 0] 36.00 0.00 36.00
Sal 8.00: 100.00 2.88 0.10 0.04 0.66 0 0.36 262 3.37
Azlcar rubia 5.00 100.0 19.00 0.G0 0.00 492 0 0.00| 19.66 19.66
VC ALM 517.70
% DIST, 39.04
REFRIGERIG MANZANA
Manzana 180.00 98.00 95.26 0.53 0.18 25.8 2 1.59| 103.02| 106.72
VC DES| 106.72
% DIST R 8.05
CENA: POLLO BROSTER,ARROZ + INFUSION
Carne de Pollq  100.00 70.00 75.60 13.44 2.03 0.00 54 18.27 .00 72.03 i
Mandioca 5.0 100.00 16.60 0.32 0.02 3.86 1 (.18 15.42 16.88 ;f
Arroz Pilado g 40.00| 100.00] 143.60 3.28 0.20 31.12 13 1.80| 124.48| 138.40 :5&’5
Aceite vegeta 10.00| 100.00 88.40 0.00 10.00 0.00 Q] 20.00 0.00 90.00 g;—,’§
Sal 3.00[ 100.00 1.08 .04 0.02 0.25 0 0.14 0.98 1.26 ey
Azucar rubia 5.00 10G.0 18.00 0.00 0.00 4.92 0 0.00] 19.66 19.66
VC CEN{ 339.23
%DIST( 2558
VCT GR. 52.25 23.30| 226.85
VCT KCAL 209.00} 209.70| 907.40 VCT ME| 1326.10
VCT % 15.76] 15.8135 68.43
100.00
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martes 12 de junio de 2018
comestib | |
ALIMENTO 1 grjper le E PROT | GRASA | CHO [VALOR CALORICO {(KCAL) ToTAL
(g) % Keal. An {g) (o @ PROT |GRASAS KCAL
DESAYUNO: [SEMOLA CON LECHE,PAN,ACEITUNA
Sémola de Tri 20.00[ 100.00| 72.40 1.56 0.22| 15.68 6 198 70.94
Clavo de olor 0.10] 54.00 0.04 0.00 0.00 0.01 0|  0.00 0.05
Caneia enterg 0.30 54.00 0.57 0.60 0.00 0.14 0 0.01 0.57
Leche evapor. 76.00 100.00} 100.10 4.90 5.67 7.63 20 51.03 101.15
Aceitunas de 25.00] 89.00] 68.31 0.18 7.14 1.62 1| 64.28 71.49
Az(car rubia 5.00 100.00| 19.00 0.00 0.00 4.92 0l 0.00 19.66
Panfrancés (2 30,00 100.00| 81.00 2.79 0.90] 15.21 11 810 80.10
VC DES| 243.96
% DISTE 2288
REFRIGERIQ PLATANO
Platano dese{ 140.00| 95.00] 110.3¢ 2.00 0.40 27.9 8] 359 123.29
VC DES| 123.29
% DIST R| 8.20
ALMUERZO:|ARROZ A LA JARDINERA CON CARNE PICADA .ENSALADA Y REFRESCO
Carne de res (] 70.0| 100.00] 73.50] 14.91 1.12 0.00 60/ 10.08 69.72
Arroz Piladoq  90.00| 100.00| 323.10 7.38 0.45| 70.02 30| 4.05 313.865
Zanahoria 20.00] 85.00 6.97 0.710 0.09 1.56 ol 077 7.43
Arvejas fresca 20.0| 44.00 $.33 0.62 0.05 1.65 2 0.48 9.59
Aceite vegeta 500 100.00] 44.20 0.00 5.00 0.00 0| 45.00 45,00
Ajos 3.00| 100.00 3.87 0.17 0.02 0.91 1| 022 4.54
Sal 3.00| &7.00 0.72 0.02 0.01 0.16 0 0.09 0.85
Tomate 30.00] ©1.00 519 0.22 0.05 1.17 1 0.49 6.06
Aji amarillo m 2.00| 87.00 0.70 0.03 0.02 0.12 0l 0.21 0.80
Fideos 16.00[ 100.00| 57.60 1.50 0.03| 12.51 Bl 029 56.35
Azlcar rubja 10.00] 100.00|  38.00 0.00 0.00 9.83 0j 0.00 32.32
VC ALM! 553.31
_ %DIST A 36,80
REFRIGERIOMAZAMORRA MORADA
Mandioca 25.0| 100.00| 83.00 1.60 0.10] 1928 6] 0.80 84.40
Pifia 30.00| 93.00[ 10.80 0.11 0.06 273 ol o050 11.89
Maiz morado 20.00| 57.00| 40.70 0.83 0.39 8.69 3| 340 41.56
Azlicar rubia 5001 100.0| 19.00 0.00 0.00 4.92 0] 000 19.66
VC .ALM 157.51
%DISTH 10.48
CENA: CAZUELA DE POLLO
CarnedePolld  40.00( 70.00] 30.24 5.38 0.81 0.00 22| 7.31 28.81
Zapallo macrd  45.00) 89.00 10.41 0.28 0.08 2.56 1 0.72 12.10
Apio 5.00; 90.00 0.95 0.03 0.01 0.2z 0| o0.08 1.07
Poro 5.00f 98.00 1.96 0.13 0.04 0.37 1 035 2.37
Nabo 500 95.00 0.76 0.03 £.01 0.17 0l G.09 0.88
Zanahoria 35.00] 85.00] 12.20 0.18 0.15 2.74 1 1.34 13.00
Aceite vegeta 8.00] 100.00| 70.72 0.00 8.00 0.00 0| 72.00 72.00
Aceite vegeta 12.00| 100.00{ 108.08 0.00] 12.00 0.00 0| 108.00 108.00
Papa blanca 80.00| 96.00| 74.50 1.61 0.08] 17.13 6| 069 75.65
Sal 12.00] 100.00 4.32 0.14 0.06 0.95 1| 0.54 5.05
Tomate 30.00| 99.00 5.64 0.24 0.06 1.28 1| ©.53 6.59
VC CEN| 325.53
%DIST {  21.65
VCT GR. 46.95] 43.02] 232.15
VCT KCAL 187.80| 387.20| 928.60
VCT % 12.49| 25.7516] 61.76 VCT ME| 1503.60
100.00
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miércoles 13 de junio de 2018

comestib
ALIMENTO griper le E PROT | GRASA CHO |VALOR CALORICO (KCAL) ToTAL
{g) % Keal. An (g) (g} (g} PROT [GRASAS| CHO KCAL

DESAYUNO; |CHOCOLATADA PAN,SALCHICHA
Chocolate Am) 3.00[ 100.00 1.47 0.02 0.00 0.15
Clavo de olor 0.10 54.00 0.04 0.00 0.00 0.01 G.00 0.05 0.05
Canela enterd 0.30[ 54.00 0.57 0.00 0.00 0.14 0.01 0.55 0.57
Leche evapor{ 100.00( 100.00| 143.00 7.00 8.10 10.90 28] 72,901 43.80{ 144.50
Salchicha "hot 20.00 92.00 67.34 2.02 6.31 0.18 56.80 0.74 65.63
Aceite vegeta 5.001 100.00 44.20 0.00 5.00 0.00 45.00 0.00 45.00
Azlcar rubia 5.00{ 106.00 19.00 0.00 0.00 4,92 0 0.00| 19.66 19.66

G.00 0.59 0.85

QOO

0o

[

Pan francés (2 30.00] 100.00 31.00 2.79 £.90 15.21 11 8.10] 60.84| 80.10

VC DES| 356.16
% DIST 21.40

REFRIGERIQ HUEVQ DURO
Huevo de gali 80.00] 97.00] 109.42 10.48 6.52 1.40 421 58.67 5.59| 106.16
VC DES| 106.16
% DIST R} 6.38

ALMUERZO: |QUINUA BATIDA, ARRQZ Y REFRESCO

Leche evapor 20.00( 100.00 28.60 1.40 1.62 2.18 6] 14.58 8.72| 28.90

Queso paria 15.00] 100.00 59.40 4.20 4.50 0.50 17| 40.50 1.98] 59.28

Arroz Pilade g 60.0[ 100.00[ 215,40 4.92 0.30[ 46.68 20  2.70| 186.72 209.10

Papa blanca 00.0( 82.00 71.5¢ 1.55 0.07| 16.46 6 0.66| 6583 72.69
Queso paria 20.00] 100.00 79.20 5.60 6.00 0.66 22| 54.00 264 79.04
Sal 5.00f 100.00 1.80 0.06 0.03 0.4 0 0.23 1.64 2.11
Quinua Cruda 20.007 100.00 74.80 272 1.16]  13.26 11] 10.44( 53.04| 74.36
Huacatay 2.00] 54.00 0.51 0.05 0.01 0.09 0, 0.08 0.35 0.64
Ajos 1.50] 80.00 1.55 0.07 0.01 0.36 0] 0.09 1.46 1.81
Aceite vegeta 8.00{ 100.00 70.72 0.00 8.00 0.00 0| 72.00 0.00] 72.00
Cebolla de ca 50.00( 67.00 16.42 0.47 0.07 3.79 2 0.60F 15.14] 17.62
AzGcar rubia 10.00] 100.0 38.00 0.00 0.00 9.83 ¢ 0.00; 39.32;} 39.32

VC .ALM 656.87

% DIST4  39.47

REFRIGERIQMAZAMORRA DE MAIZENA CON LECHE
Maizena 25.00| 100.00 87.75 0.15 0.05| 21.68( 0.80 0.45| 86.70| 87.75

azlcar rubia 10.00] 100.00 38.00 0.00 0.00 9.83 0.00 0| 39.32] 3932

Canela enterg 0.10 54.00 0.19 0.00 0.00 0.05| 0.0C}{ 0.0044 0.18 0.19

Clavo de olor 0.10] 54.00 0.04 0.00 0.00 0.01] 0.08{ 0.001 0.05 0.05

Leche evapor. 10.00] 100.00 14,30 0.70 0.81 1.09 3 7.29 4.36 14.45
VC .ALM 141.76

%DIST R 8.52

CENA: CARNE ALMENDRADA,ARROZ + INFUSION

Carne de res 70.01 85.00 62.48 12.67 0.95 0.00 51 8.57 0.00[ 5926
Mani crudo. ¢ 5.00 71.00 19.84 0.86 1.71 0.63 15.40 2.51 21.34
Papa blanca 80.00 79.00 61.20 1.33 0.06 14.09 5 0.57 656.37| 6225
Arroz Pilagdo o 60.00[ 100.00| 215.40 4.92 0.30] 46.68 20 2.70| 186.72| 209.10

[45)

Cebolla de ca 30.00| 67.00 9.85 0.28 0.04 2.27 1 0.36 9.09 10.57
Zanahoria 15.00| 79.00 4.86 0.07 0.06 1.08 0 0.53 4.36 5.18
Arvejas fresca 25.00| 54.00 14.31 0.96 0.08 2.54 4 0.73] 1015 14.72
Sal 3.00f 160.00 1.08 0.04 0.02 0.25 0 0.14 0.8 1.28
Azycar rubia 5.00 100.0 19.00 0.00 0.00 4.92 0 0.00] 19.66 19.66
VC CEN| 403.34
%DISTQ  24.23

VCT GR. 85.32[ 52.68( 232.22
VCT KCAL 261.30| 474.10| 923.90 VCT ME| 1664.29

VCT % 15.70| 28.4865| 55.81

100.00
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jueves 14 de junio de 2018

ALIMENTO comestib
griper le E PROT | GRASA | CHO [VALOR CALORICO (KCAL) toTAL
{a) % Keal. | An(g) | (o) (9) |proT|crASAd cHO | kcaL
DESAYUNQ:|SOYA CON LECHE,PAN,QUESO
Soya {18) 20.00] 1¢0.00 80.20 5.64 378 7.14 23| 34.02| 2856 85.14
Clavo de olor 0.10 54.00 0.04 0.00 0.00 0.01 9] 0.00 0.05 0.05

Canela enterg 0.30] 54.00 0.57 0.00 0.00 0.14 0 0.01 0.55 0.57

Leche evapor 70.00] 100.00] 100.10 4.90 5.67 7.63 201 51.03| 30.52| 101.15

Queso paria 20.00] 100.00 79.20 5.60 6.00 0.66 22| 54.00 264 79.04

Azucar rubia 5.00{ 100.00 19.00 0.00 0.00 4.92 0 0.00] 19.66] 19.66

Pan francés (2 30.00f 100.00 81.00 2.79 0.90 15.21 1 8.10| 60.84[ 80.10

VC DES| 365.71

% DIST 29.65

REFRIGERIQ DURAZNG

du 140.0f 85.00 76.16 0.71 012 20.35 3 1.067] 8140 85.32

VC DES| 85.32

% DIST R 6.92

ALMUERZO: |HIGADO FRITG,ENSALADA ARROZ Y REFRESCO

Higado de Pol 80.0 §6.0 70.22 10.35 243 0.00 411 21.86 0.00| ©3.25
Arroz Pilado o 60.00] 100.00f 215.40 492 0.30] 46.68 20 2.70| 186.72| 209.10
Cebolla de ca 15.00] 67.00 4.92 0.14 0.02 1.14 1 0.18 4.54 5.29
Tomate 10.00]  99.00 1.88 0.08 0.02 0.43 0 0.18 1.70 2.20
Aceite vegeta 8.00] 100.00 70.72 0.00 8.00 G.00 0f 72.00 0.00] 72.00
Sal 2.00] 100.00 0.72 0.02 0.01 0.16 0 0.09 (.66 0.84
Ajos 3.00f 80.00 3.10 0.13 0.02 0.73 1 0.17 2.92 3.63
Limén 3.00 62.0 0.47 0.01 0.00 0.15 0 0.03 0.61 0.66
Harina de frig 17.00] 100.0 £1.03 1.79 0.34 12.72 7 3.06| 50.86| ©61.08
Pepinilio o Pe 60.00] 72.00 4,75 0.22 0.04 1.12 1 0.39 4.43 5,75
Azucar rubia 8.0f 100.00 30.40 0.00 G.00 7.86 0 0.00[ 31.48] 31.4%
VC .ALN] 455.24
% DIST 36.91
REFRIGERIOMANDARINA
Mandarina 150.00f 72.00 37.80 0.65 0.32 8.29 3 2.92] 75.00] 80.51

A

VC .ALM 80.51

ilga .Benit'e.;

Vi
ONIST,
330p

|

%DISTR  6.53 i3
CENA: VASO DE LECHE

Leche evapory 100.00 100.00| 143.00 7.00 810 10.90 28| 72.90| 43.60| 144.50

Az(car rubia 26.00f 100.0 98.80 0.00 0.00] 25.56 0 0.00| 102.23) 102.23

VC CEN; 246.73

%DISTC  20.00

VCT GR, 4495 36.08( 172.79
VCT KCAL 179.81| 324.71| 691.15
VCT % | 14.58| 26.32 56.03 VCT MEJ 1233.52

-..---;.-....-'-‘ o
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viernes 15 de junio de 2018
comesfib
ALIMENTE griper le E PROT | GRASA CHO |[VALOR CALORICO (KCAL TOTAL
{a) % Keal. | An {(g) (@) (@) |ProT|erAsAg cHo | kcaL
DESAYUNQ:|MACA CON LECHE,PAN, TORTILLA DE HUEVO
Maca 20.00| 100.00 70.00 1.22 0.24 16.02 5 2.16] 64.08 7112
Clavo de olor 0.10f 354.00 0.04 0.00 0.00 0.01 0 0.00 0.05 0.05
Canela enterd 0.30] 54.00 0.57 0.00 0.00 0.14 0 0.01 0.55 0.57
Leche evapor 70.00{ 100.00( 100.10 4.90 5.67 7.63 20| 51.03| 30.527 101.15
Huevo de gall 60.00] 8%.00 75.29 7.21 4.49 0.96 29) 40.37 3.84F 73.05
Aceite vegeta 5.00] 80.00 35.36 0.00 4.00 0.00 0} 36.00 0.00f 36.00
Azlcar rubia 5.001 100.00 19.00 0.00 .00 4.92 0 0.00| 19.66 19.66
Fan francés (2 30.00} 100.00 81.00 2.79 (.90 15.21 11 85.10| 60.84( 80.10
VC DES| 381.70
% DIST 27.21
REFRIGERIQYOGURT
Yogurt 250.00| 100.00{ 115.00 10.25 2.50 13.00 41| 2250{ 52.00 115.50
VC .ALM 11550
%DIST R 8.23
ALMUERZO: |MILANESA DE PESCADO,ENSALADAARROZ Y REFRESCO
Pescado Jurel 90.00| 100.060] 116.10 19.44 3.51 0.27 78] 31.59 1.08] 110.43
Arroz Pilado g 60.00| 79.00| 17017 3.89 024 36.88 16 2.13| 147.51| 165.18
Pepinillo o Pe 35.00| 67.00 2.58 012 0.02 0.61 0 0.21 2.44 3.12
Tomate 30.00| 99.00 5.64 0.24 0.06 1.28 1 0.53 5.11 6.59
Ajos 5.0 80.00 5.16 0.22 0.03 1.22 1 0.29 4.86 6.05
Aceite vegeta 25.00] 80.00| 178.80 0.00] 20.00 0.00 0| 180.00 0.00] 180.00
Sal 12.00} 100.00 432 0.14 0.06 0.98 1 0.54 3.94 5.05
Aziicar rubia 10.00 100.0 38.00 0.00 0.00 9.83 0 0.00| 39.32 38.32
VC .ALM 515.75
% DIST 36.77
REFRIGERIOMAZAMORRA DE PiNA
Mandicca 18.01 100.00 58.76 1.15 0.07 13.88 5 0.65| 55.51 680.77
Pifia 30.00f 93.00 10.80 0.11 0.06 2.73 0 0.50( 10.94] 11.89
Canela enters 1.001 100.00 3.53 0.02 0.01 0.84 0 0.08 3.37 3.54
Clavo de olor 1.00}1 100.00 0.82 0.01 0.00 0.22 0 0.02 0.86 0.92
Azlcar rubia 8.00| 100.00 30.40 0.00 0.00 7.86 0 0.00( 3148 31.46
VC .ALM 108.56
%DIST R 7.74
CENA: ASADO DE POLLO,ARROZ + INFUSION
Carne de Pollg  100.00] 70.00 75.60 13.44 2.03 0.00 54| 1827 0.00 72.03
Cebolla de ca 20.00 67.00 6.57 0.19 0.03 1.51 1 0.24 6.06 7.05
Zanahoria 30.00 79.00 9.72 0.14 0.12 2.18 1 1.07 8.72 10.36
Arroz Pilado o 40.001 82.00| 117.75 2.69 0.16] 25.52 11 1.48| 102.07| 114.31
Tomate 20.00; 99.00 3.76 0.16 0.04 0.85 1 0.36 341 4.40
Ajos 2.5]  80.00 2.58 0.1 0.02 0.61 0 0.14 2.43 3.02
Aceite vegeta 5,001 80.00 35.36 0.00 4.00 0.00 0 36.00 0.00] 36.00
Sal 8.00] 100.0¢ 2.88 0.10 0.04 0.66 0 0.36 2.62 3.37
Papa blanca 80.00 52.0 30.26 0.66 0.03 6.96 3 0.28( 27.83] 30.73
VC.ALM 281.26
%DIST{ 20.05
VCT GR. 69.20 48.32| 172.77
VCT KCAL 276.79| 434,92 691.07 VCT ME| 1402.78
VCT % 19.73| 31.0038| 49.26
100.00
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sabado 16 de junio de 2018
ALIMENTO comestib
griper le E PROT | GRASA | CHO [VALOR CALORICO (KCAL] oAl
) % Keal. | An (q) (& @ |pProOT IGRASAq CHO | KcAL
DESAYUNO: [SIETE CEREALES CON LECHE,PAN,MANJAR
Quinua Haring 5.001 100.00 17.05 0.46 0.13 3.61 2 117 14.42|  17.41
Avena, hojuel 5.00] 100.00 17.35 0.67 0.20 3.60 3 1.80] 14.40 18.86
Harina de Hal 5.001 100.00 17.15 1.22 0.10 2.98 5 0.86 11.92 17.64
Cebada haring 5.00] 100.00 18.50 0.94 0.12 3.37 4 1.04] 13.48| 18.28
Harina de soy] 5.000 100.00 19.05 0.44 0.33 3.56 2] 293 1424 1891
Clavo de olor 0.16] 54.00 0.04 0.00 0.00 0.01 0 000 0.05 0.05
Canela enterd 0.30] 54.00 0.57 0.0 0.00 0.14 0 0.01 0.55 0.57
Leche evapori 70.00 100.00 100.10 4.80 5.67 7.63 20| 51.03] 30.52| 101.15
Aziicar rubia 5.00] 10000 19.00] o000] o000 492 ol o.ooc| 1988] 1966
Manjar blanco 7.00 100.00 41.30 1.90 3.57 1.18 8| 3213 4.73[ 4445
Pan francés (2 30.00} 100.00 81.00 2.79 0.90 15.21 11 8.10| 60.84| 80.10
VC DES| 337.07
% DIST 26.45
REFRIGERIOIMANGO
Mango 150| 85.00 76.50 0.51 0.26| 2027 2| 2300 81.09] 8543
VC DES 85.43
% DIST R 6.70
ALMUERZO: [POLLO BROSTER,ENSALADA,ARROZ Y REFRESCO
Carne de Pollq 120.0  85.00 12240  21.01 3.67 0.06 84| 33.05 0.00| 117.10
Arraz Pilado d 60.00] 79.00| 170.17 3.89 0.24] 36.88 16| 2.13| 147.51| 165.19
Cebolla de ca 20.00] 8&7.00 6.57 0.19 0.03 1.51 1 0.24 6.06 7.05
Lechuga redot 30.00 67.00 2.4 0.26 Q.04 0.42 1 0.36 1.69 3.10
Limén 3.00f 54.00 0.49 0.01 0.00 0.16 0 o003 0.63 0.69
Mandiaca 10.00| 82.00f 27.22 0.52 0.03 6.32 2| 030 2529 27.68
Tomate 20.00| 99.00 3.76 0.16 0.04 0.85 1 0.36 3.41 4.40
Ajos 25| 80.00 2.58 0.11 0.02 0.67 0 0.14 243 3.02
Aceite vegetal 20.00| 80.00| 1341.44 0.00] 16.00 0.00 0! 144,00 0.00( 144.00
Sal 8.00| 100.00 2.88 0.10 0.04 0.66 0] 0.36 2.62 3.37
Az(car rubia 6.00] 100.0] 22.80 0.00 0.00 5.90 0] 0,00 2358 2359
VC .ALM 489.18
% DIST4  39.17
REFRIGERIQGRANADILLA
Granadilla 120.00| 89.00| 85.44 2,35 214 16.66 9| 19.22| 606.64| 9527
VC DES 95.27
% DIST R 7.48
CENA: CREMA DE ESPINACA
Espinacanegl 150.00| 97.00( 46.56 4.07 1.31 7.13 16| 11.79| 28.52| 56.60
Ajos 2.00] 80.00 206 0.09 0.01 0.49 0| 012 1.05 2.42
Papa amarilla 70.001 76.00 54.80 1.06 0.21 12,40 4 1.92| 4858 5575
Leche evapar. 25.00} 100.00| 35.75 1.75 2.03 273 7| 18.23] 1090 3613
Harina de trig 10.00f 100.00 35.90 1.05 0.20 7.48 4 1.80] 29.92| 3592
Margarina ved 5.00{ 100.00 36.00 0.03 4.10 0.00 0| 36.90 0.00] 37.02
Cebolla de ca 11.00] 67.00 3.61 0.10 0.01 0.83 0] 0.13 3.33 3.88
Margarina veg 4.00| 100.00 28.80 0.02 3.28 0.00 0| 2952 0.001 2962
VC CENJ 257.33
%DISTC  20.19
VCT GR. 50.59 44,66 167.49
VCT KCAL 202.37| 401.94| 669.96 VCT ME| 1274.27
VCT % 15.88| 31.5428 52.58
COMSORCI Cian b B R el
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domingo 17 de junio de 2018

ALIMENTO comestib
griper le E PROT | GRASA | CHO [VALOR CALORICO (KCAL) 1oTAL
) % Keal. | An (g) | (o) (o) |PROT|GRASAY CHO | KcAL

DESAYUNC: |LECHE CON VAINILLA PAN,MORTADELA
Leche evapory  100.00] 100.00( 143.00 7.00 8.10 10.90 281 72.90| 43.60| 144.50

Azucar rubia 10.C00] 100.00 38.00 0.00 0.00 9.83
Pan francés {2 30.00] 100.00 81.60 2.79 0.90] 15821 1

0.00] 39.32| 39.32
8.10[ 60.84| 80.10
VC DES| 316.84
% DIST 23.33

Clavo de olor 0.10] 54.00 0.04 0.00 0.00 0.04 0 0.0G 0.05 0.05
Canela enterg 0.20] 54.00 0.57 0.00 0.00 0.14 G 0.01 0.65 0.57
Vainilla 2.00| 100.00 1.32 0.01 0.00 0.35 0 0.02 1.42 1.47
Mortadela 20.00] 100.00 51.40 1.86 3.94 1.88 8| 35.46 752t 5082
0
1

REFRIGERIQ|GELATINA )
Gelatina Con 35.00{ 89.00| 118.37 3.43 0.00f 27.04 14 0.00] 108.15| 121.86
VC DES| 121.86
% DIST R 8.97

ALMUERZO:|CAU-CAU DE POLLO,ARROZ Y REFRESCO

CaredePolld  120.00| 100.00! 144.00] 2472] 432 o000 99| 3888] .00 137.78
Amoz Piladod  80.00] 79.00] 226.89] 5.18] 032 4917 21| 284! 196.68] 22025
Cebolladecal 20.00] 6700 657 o049 o003] 151 1| ©24] 808 705
Aji verde (2) 800l 6700 306 o013 o004 o066 1] o039 288 358
Arvejas frescd  15.00| 5400  8s9] 058 o005 152 2| 044 609] 883
Zanahoria 20.00] 7900] 48] o009 oo08] 145 ol o071 581 Teac
Papa blanca 60.00] 8200 4772 1.03] oo0s| 1097 4| 044] 4389 4846
Tomate 10.00] 9000 188 o8] o002l 043 of o018 170 =220
Ajos 25 80.00] 288 011 o002 o081 o] o014 =243 302
Aceite vegeta 5.00 80.00] 3536 000] 4.00] 000 of 36.00] 0.00] 3800
Sal 8.00| 10000 288 010 oc4| o086 o] o038 =262 337
Azlcar rubia 500 100.0] 19.00] 000 oq0] 492 ol ooo| 1966] 19.66
vC .ALM 497.00
% DIST; 36.60
REFRIGERIOMAZAMORRA DE MANZANA
Mandioca 25.0] 100.00 8300 1.60] 0.0 1928 6 090] 77.10] 8440
azdcar rubia 10.00] 10000 3800 o000 o000 983 0| 0.00] 3932 3932
Canelaenterd 050 10000 177] o001 ooc] o042 ol o004 189 177
Clavo de olor 0.50] 100.00]  0.41 001 ooo| o o] 001 o043 048
Manzana 30.00[ 96.00] 1555 008] o003 420 ol o028] 1e82] 17.42
VC ALM 143.37
%DISTH  10.56
CENA: VASO DE LECHE

Azlcar rubia 25.00} 100.00 9t.00 0.00 0.00f 2458 0 0.00] ©8.30] 98.30
Leche evapor. 125.0] 100.06| 178.75 8.75 10.13 13.83 35{ 91.13| 54.50( 180.63
VC CEN{ 278.93

%DIST({  20.54

VCT GR. 57.86| 32.16| 209.30

VCT KCAL 231.43| 289.45| B837.20

VCT % 17.04| 21.31 61.65 VCT ME| 1358.08
100.00
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lunes 18 de junio de 2018

ALIMENTO comaestib
grfper le E PROT | GRASA CHO NALOR CALORICO (KCAL) ToTAL
{a) % Kcal. An (g) {9) {g) PROT |GRASA§ CHO KCAL

DESAYUNO: |JAVENA ,PAN,PALTA
Avena, hojuel 30.00] 100.00| 104.10 3.99 1.200 21.60 16[ 10.80| 86.40| 113.18

Clavo de olor 0.10[ 54.00 0.04 0.00 0.00 0.01 0 0.00 0.05 0.05
Canela enterg 0.30[ 54.00 0.57 0.00 0.00 0.14 0 0.01 0.55 0.57
Palta 20.0 92.00 24 0.31 2.3 1.0 1 20.70 412 28607

Azlcar rubia 15.00] 100.00 57.00 0.00 0.001 14785 0.00| 5898 58.98

f=]

Pan francés (3 30.00] 100.00 81.00 2.79 0.90] 15.21 11 8.10( €0.84] 80.10
VC DES| 278.94

% DIST 20.69

REFRIGERIOMANZANA
Manzana 170.00] 93.00 85.37 0.47 0.16 23.1 2 1.42; 082.33] 95.65
VC.ALM  95.65

%DISTR 7.09

ALMUERZQ:|GUISO DE ARJEJAS PARTIDAS,ENSALADA ARROZ Y REFRESCO

Arveijita partid 50.00 100.00 173.00 10.80 0.55 3220 43]  4.95| 128.80; 176.95

Carne de res i 30.00f 7e.00 24.89 5.05 0.38 0.00 20 3.41 0.00] 23.61
Pepinillo o Pe 20.00] 1060.00 2.20 0.10 0.02 0.52 0 0.18 2.08 2.66

Cebolla de ca 15.00| 67.00 4.92 0.14 0.02 1.14 1 0.18 4.54 5.29
Tomate 10.0C( 99.00 1.88 0.08 0.02 0.43 0 0.18 1.70 2.20

Papa blarca 30.0( 8200 23.86 0.52 0.02 5.49 2 0.22| 2184 24.23

Arroz Pilado g 60.0| 100.00| 215.40 4.92 0.30] 46.68 20 2.70) 186.72| 209.10

Aceite vegeta 300 8000 2122 0.00] 240 o000 o| 2160 o000 2180
Limén 2.00] 50.00 0.30 0.01] o000 o010 o| 002] o039 043
Sal 5.00] 100.00 1.80 0.05] 003 041 ol o023 1e4] 211
Azlicar rubia 10.00] 100.0] 38.00 0.00] o000 983 o| o.00] 3932 39.32
VC ALM 507.48
% DIST{ 37.64
REFRIGERIC| PAPAYA
Papaya 150.00] 85.00] 4352 054 044 1115 2 1.22] 4461 48.01
Azicar rubia 10.00] 70.00] 2680 000 0.0 6.9 o] 000 2752 27.52
VC .ALM 7553
%DISTH  5.60
CENA: POLLO ESTOFADO, ARROZ + INFUSION
Carnede Polld 100.00] 70.00] 7560 13.44] 203 o000 54f 1827 o0.00] 7203
Arroz Pilada d 60.0| 100.00| 215.40] 492 o30] 4s88] 20| 2.70] 186.72[ 209.10 )
Ajos 1.00] 80.00 1.03 0.04]  0.01 0.24 o] o.06] o097l 1.21 §
Aceite vegeta 2.00] 10000 17.6% 0.oo] 200 o©.00 o| 18.00] 0.00] 18.00 18 "
Sal 2.00] 100.00 0.72 0.02]  0.01 0.16 o] ooe] o0ss] 084 NiELE
Papa blanca 60.0] 8200 47.72 1.03] 0.0s5] 1007 4| 044] 4389 4846 @i
Cebolladecall  15.50] 67.00 5.09 015 o002 147 1| 019] 49| 546 TSE
Tomate 8.60] 99.00 1.62 0.07] 0.02] o037 ol o015 48] 189 ig?
Arvejas frescd  15.00]  54.00 8.59 058 005 152 2| 044] 609] 883 Po
Zanahoria 15.00] 79.00] 486 0.07| ©0.08] 1.09 o] o053 438 518
Azicar rubia 5.00 100.0 19.00 0.00 0.00 4.92 o] 0.00| 19.66 19.66
VC ALM 390.66
9% DIST] 28.98
VCT GR. 50.11| 12.98| 257.76
VCT KCAL 200.43] 116.80] 1031.04 VCT ME| 1348.26
VCT % 14.87| 8.66289| 76.47
100.00
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martes, 19 de junio de 2018
ALIMENTO comestih
griper fe E PROT | GRASA | CHO [VALOR CALORICO {KCAL] ToTAL
(@) % Keal. | An {q) @ {9) |PrOT[GRASA] cHO | kecaL
DESAYUNO: [HARINA DE HABAS CON LECHE,PAN,SALCHICHA
Harina de Hah 5.00] 100.00 17.15 1.22 0.10 2,98 L) 0.86 11.92 17.64
Leche evapord 70.06| 100.00{ 100.10 4.90 5.67 7.63 20| 51.03| 3052 101.15
Clavec de olor 0.10 54.00 0.04 0.00 .00 .01 0 0.60 0.05 0.05
Canela entera 0.30 54.00 0.57 0.00 0.00 0.14 0 0.1 0.55 0.57
Azucar rubia 5.00( 100.00 19.00 .00 0.00 4.92 0 0.00] 19.66 19.68
Salchicha "hot 20.00 92.00 ©87.34 2.02 6.31 0.18 8| 56.80 0.74 55.63
Pan francés (2 30.00( 100.00 81.00 2.79 0.90 16.21 11 8.10| 60.84 80.10
VC DES| 2384.80
% DIST 22.08
REFRIGERIOMANDARINA
Mandarina 160.00 96.00 53.76 0.92 0.46 13.2 4 4.15] 86.00 93.83
VC .ALM  93.83
%DIST R 7.28
ALMUERZQ:|ESTOFADO DE RES,ARROZ Y REFRESCO
Carne de res 70.0f 100.0C 73.50 14.91 1.12 0.00 60| 10.08 0.00 69.72
Arroz Pilado g 60.01 100.00| 215.40 4,92 0.30 46.68 20 2.70| 186.7Z2 209.1Q
Ajos 1.00 80.00 1.03 0.04 0.01 0.24 0 0.06 0.97 1.21
Aceite vegeta 5.00; 100.00 44,20 0.00 5.00 0.00 0; 45.00 0.00 45.00
Sal 2.00| 100.00 0.72 0.02 0.01 0.16 0f 0.09 0.66 0.84
Papa blanca 100.0f 82.00 79.54 1.72 0.08 18.29 7 0.74] 73.14] 80.77
Cebolla de cak 15.50 67.00 5.09 0.15 0.02 1.17 1 0.19 4.69 5.46
Tomate 8.60; 99.00 1.62 0.07 0.02 0.37 0 015 1.46 1.88
Arvejas frescs 32.70 54.00 18.72 125 0.1 3.32 5 0.95( 13.28 19.25
Zanahoria 23.30 79.00 7.55 Q.11 0.08 1.69 0 0.82 6.77 8.04
Azlcar rubia 21.00 100.0 79.80 0.00 0.00 20.64 0 0.00| 8257 82.57
VC .ALM 523.36
% DIST 40.62
REFRIGERIQ] PLATANO
Piatano de se 140.00 95.00( 110.32 2.00 0.40 27.9 8 3.59) 111.72 123.29
VC DES| 123.29
% DIST R| 9.56
CENA: SOPA DE CASA
Carne de Poll¢  100.00 70.00 75.60 13.44 2.03 0.00 541 18.27 0.0C 72.03
Fideos 50.0: 100.00| 180.00 4,70 0100 39.10 191 0.80| 156.40 176.10 im
Apio 3.00 75.00 .47 0.02 0.00 0.11 0 0.04 0.43 0.54 -§§<
Pore 3.00 66.00 0.79 0.05 0.02 0.15 0 0.14 0.60 0.96 355
Nabo 2.00] 66.00] ©21| 001] 000] o005 o] o002 o419 o025 =20
Zanahoria 30.00 79.60 9.72 0.14 012 218 1 1.07 8.72 10.36 s,
Ajos 3.00 80.60 3.10 013 0.02 0.73 1 017 2.92 3.63
VC CEN] 263.86
%DISTC 2046
VCT GR. 55.54 22.88| 207.09
VCT KCAL 22217 20594 828.37 VCT ME| 1289.64
VCT % 17.23| 15.969 64.23
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miércoles 20 de junio de 2018
ALIMENTO comestib
griper le E PROT | GRASA | CHO NALOR CALORICO (KCAL} ToTaL
{g) % Keal. | An () | (9 {9) |[PROT|GRASAS CHO | KcaL
DESAYUNO: |COCOA CON LECHE, PAN, MERMELADA
Cocoa 1.00f 100.00| 404 048] 047 048 1 1547 191} 421
Glavo de olor 010 54.00] 0.04| 0.00]  0.00; .01 0| 000 005 005
Canelaenterd  0.30| 5400 057  0.000 000 0.14 0| 001 055 057
Leche evapory 100.00| 100.00| 143.00)  7.00{ 8.10| 1090 28| 7290 4360 14450
Azcar rubia 12.00] 100.00| 45.60|  0.00] 0.00] 11.80 0| 0.00] 47.18] 47.18
Mermelada D¢ 12.00| 100.00| 3432 005 o002 877 0| 022| 3509| 3550
Panfrancés (4 30.00| 100.00| 81.00| 2.79| 090 15.21| 11| 8.10] 60.84] 80.10
VC DES{ 312.11
%DIST| 20.36
REFRIGERIQHUEVO DURO
Huevodegall ~ 80.00| 98.00| 110.54| 10.58] 659] 141 42| 5927 564 107.25
VC DES| 107.25
%DISTR  7.00
ALMUERZO:|ARROZ CON POLLO,ARROZ Y REFRESCO
Arroz Piladog  60.0| 100.00f 21540 492] 0.30| 4668 20| 2.70| 186.72] 200.10
Carnede Polll  120.0) 70.00; 100.80| 17.30] 3.02| o000l 89 27.22] 000 9643
Arvejas frescq  15.06|  54.00  8.59 0.58] 0.05| 152 2| 044] 609 883
Espinacaneg|  15.00| 85.00] 4.08 036 0.1 082 1] 1.03|  2.50]  4.96
Cilandro 20.00|  57.00 5.02 0.38|  0.15|  0.80 2| 1.33] 319] 803
Zanahoria 20.00| 78.00 6.48 0.09)| 008 145 0| 071 581 890
Ajos 2.00]  80.00 2.08 0.08]  0.01 0.49 0| 012 195 242
Aceite vegeta  20.00| 100.00] 176.80 0.06| 20.00]  0.00 0| 180.00]  0.00] 180.00
Sal 12.00] 100.00] 4.32 0.14|  0.08|  0.98 1] 054 394 505
Pimiento 3.00|  56.00 0.53 0.02|  0.01 0.12 0| 007 046 082
Cebolladecall  15.00| 100.00 7.35] 021 D03 170 1] oz7l e78]  7.89
Aziicar rubia 10.00] 100.0| 2800| 000 ©000| 9.3 0| 0.00; 3032 39.32
VC .ALM _567.56
% DIST|  37.03
REFRIGERIQJARROZ CON LECHE
Leche evaporj  20.00] 100.00] 28.60 140 162 218 6| 14.58] 8.72| 28.90
Az{icar rubia 500/ 100.0f 19.00| 0.00 ©0.00] 492 0| 0.00] 19.66] 19.66
ArrozPiladod  25.00f 100.00] 89.75 2.05|  0.13] 1945 8| 1.13] 7780 87.13
Canelaenterd  0.50] 100.00 177|001  0.00] 042 0] co4] 189 177
Clavo de olor 0.50] 100.00 0.41 0.01] c.o0| 0.1 0] 001 043 048
VG .ALM 137.91
%DISTH  9.00
CENA; REVUELTO DE ZANAHORIA, ARROZ + INFUSION e
Leche evaporg 10.0) 100.00 14.30 .70 0.81 1.09 3 7.29 4.36 14.45 .f-::
Queso fresco 5.0| 100.60] 11.50 079 o088 oM 3| 788 044 1148 mE,
Arroz Piladod  60.00| 100.00| 215.40| 492 030 4868 20| 2.70| 186.72] 209.10 3 £25
Papa blanca 4000] 5000] 19.40| o042[ oc.o2|  448] 2| 048] 17.84] 19.7¢ 208
Sal 2.00] g7.00 070  0.02[  ©.01 0.16 0| 009 084 082
Zanahoria 60.00] 72.00] 17.712 0.26| 022 397 1] 1.04] 1590 1888
Huevo de gall 5.00] 57.00 4.02 .38 0.24 4.75 2| 215 19.02| 2250
Cebolla de ca 5.00]  54.00 1.32 0.04]  0.01 0.31 0] 005 122 142
Aceite vegeta|  10.00f 100.00f 88.4C|  0.00] 10.00]  0.00 0| 90.00] 0.00| 90.0C
Azicar rubia 5.00] 100.0] 19.00 0.00 000|492 0| 0.00] 1986 19.66
VC .ALM 408.00
% DIST,4  26.62
VCT GR. 55.71| 53.83| 206.42
VCT KCAL 222.84| 484.50| 825.69
VCT % 14.54| 31.6079| 53.87 VCT ME| 1532.83

;Lézm'os Soria
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jueves 21 de junio de 2018
comestib
ALIMENTO | roer le E PROT | GRASA | CHO WVALOR CALORICO (KCAL] 1o7AL
tg) % Keal. | An (@) | () g} [rrov|cRASAY cHO | kcaL
DESAYUNO: |QUINUA CON LEGHE, PAN, QUESO
Quinua Cruda|  25.00] 100.00] 93.50 3.40| 145 16.58] 14| 1305 e630] 9295
Clavo de olor 0.10| 54.00 0.04 0.00] 000] 0.01 ol o.00l o005 o005
Canela enterd 0.30| 54.00 0.57 000! 0.00] 014 o| o001 085 057
Leche evapor{  70.00| 100.00[ 100.10 490i 567 763 20| 51.03] 30.52] 101.15
Azlcar rubia 5.00] 100.00| 19.00 0.00] 000] 492 0| ooo| 1986 1966
Quesa paria 20.00] 100.00| 79.20 580  6.00{ 066 22| 5400 284 79.04
Pan francés (1  30.00] 100.00f 81.00 279 o080l 1521 11 s10] e0.84] 8010
VC DES| 373.52
% DIST| 27.07
REFRIGERIQIPINA
Pifia 150.00] 89.00] 5073 0.53] 0.27] 1308 2| 240 52.33] 5687
Aziicar rubia 10.00| 100.00] 38.00 p.oo| o000 983 0| 000[ 2932 3932
VC.ALM 96.19
%DISTR  6.97
ALMUERZO: |HIGADO APANADO,ENSALADA,ARROZ Y REFRESCO
Higadodere§  100.0) 92.00| 11884 1840 423 092 74] 38.00] 3.68] 14527
Arroz Pilado d 62.0] 100.00| 222.58 508 0.31] 4824| 20| 279 192.904| 21607
Sal 8.00] 100.00 2.88 010 0.04] 0.68 0| o036 262 327
Aceite vegeta g.00] 7000] 4950 000] 560| 0.00 0| s040] o000 5040
Pepinille o Pe 30.0] 82.00 2.71 012] 0.02| o064 o| o022 288 327
Limon 3.00] 52.00 0.47 001 000 015 ol 003 o081 0.66
Tomate 20.00| 99.00 3.76 0.16| 0.04] 085 11 038 341 440
Panseco mol|  2000] 100,000 87.20 220 056 16.50 9 5.04{ 66.00] 79.84
Ajos 2.00| 80.00 2.06 0.08]  6.01 0.49 o o0.12] 195 242
Azlcar rubia 8.00| 1000| 30.40 0.00] o000 788 o o.00] 3148 31.46
VC .ALM 507.25
% DIST| 36.76
REFRIGERIOMANZANA
Manzana 170.00] 96.00] 88.13 040 o018 238 2| 147] 9531| 08.74
VC.ALM 98.74
%DISTH  7.16
CENA: VASOQ DE LECHE
Leche evapory  125.00F 100.00[ 178.75 8.75 1013 13.63 35| 91.13| 54.50( 180.63
Cocoa 6.00{ 100.00| 24.24 114 103 287 5| 923 1147 2527
Az(icar rubia 25.00{ 100.0] @©5.00 0.00] 000 2458 0.00] 9830 9830
VC CEN| 304.19
%DISTd 22.04
VCT GR. 53.77| 36.42| 20925
VCT KCAL 215.07| 327.82| 837.00
VCT % 15.59] 23.76| 60.66 VCT ME| 1379.89
100.00
R A AR EDRMD B /
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viernes 22 de junio de 2018

ALIMENTO gomesb
griper le E PROT | GRASA | CHO |VALOR CALORIGO {(KCAL] ToTAL
{0) % Keal. | An (g} | (g} () | PrROT|[GRAsAY cHO | KcaL
DESAYUNO: |HARINA DE HABAS CON LECHE,PAN,HUEVO SANCOCHADO
HarinadeHall  20.00] 100.00| 68.60 4.86 0.38] 1192 19| 2.42| 47.88| 70.54
Clavo de olor 0.10]  54.00 0.04 0.00 0.00 0.01 o] ©0.00[ 005 0.05
Canela entera .30 54.00 0.57 0.00 0.00 0.14 0 0.01 0.55 0.57
Leche evapor{  20.00| 100.00| 2860 1.40 1.62 2.18 6| 14.58| 872| 2880
Az(icar rubia 500 100.00] 18.00 0.00 0.00 4,92 0] 0.00| 19.66] 19.66
Huevode gallf  80.00| 100.00| 84.60 8.10 5.04 1.08 32| 4538 4.32| 82.08
Pan francés {F  30.00| 100.00| 81.00 2.79 0.80| 1521 11|  810| 60.84| 80.10
VC DES| 281.90
% DIST] 20.94
REFRIGERIOQYOGURT
Yogurt 250.00| 100,00 115.00 10.25 2.50 13.0 41| 22.50( 52.00| 115.50
VG .ALM 115,50
%DISTR  8.58
ALMUERZQ:{PESCADO FRITQ,ENSALADA,ARROZ Y REFRESCO
Pescado jurel]  100.0 66.0| 85.14| 14.26 2.57 0.20 57| 2247| 079 80.98
Arroz Pilado o 60.00( 100.00] 215.40 4.92 0.30 46.68 20 2.70] 186.72| 209.10
Ceboliadecal  15.00] 67.00 492 0.14 0.02 1.14 1 0.8 4.54 5.29
Tomate 10.00 99.00 1.88 0.08 0.02 0.43 0 0.18 1.70 2.20
Aceite vegetal  20.00| 100.00| 176.80 0.00| 20.00 0.00 0| 180.00 0.00| 180.00
Sal 2.00| 100.00 0.72 0.02 0.01 0.16 0 0.08 0.66 0.84
Ajos 3.00| 80.00 3.10 0.13 0.02 0.73 1 047 292 3.63
Limén 3.00 52.0 0.47 0.01 1 0.00 0.15 0 0.03 0.61 0.66
Harina de trig 15.00{ 10000 53.85 1.58 0.30] 11.22 6] 270| 44.88| 53.88
Pepinillc o Pe 30.0¢ 72.00 2.38 0.11 0.02 0.56 0 0.18 2.25 2.87
Aziicar rubia 50{ 100.00 19.00 0.00 0.00 4.92 0| o0.00] 1986 1068
VC.ALM 559.11
% DIST{ 41.53
REFRIGERIQMAZAMORRA DE PINA
Mandicca 20,0 100.00| 66.40 1.28 0.08] 15.42 5! 0.72| 6168 867.52
Pifia 30.00| 85.00 7.41 0.08 0.04 1.91 0i 035 7.64 8.31
azlcar rubia 8.00| 100.00| 30.40 0.00 0.00 7.86 01 0.00] 2148 31.48
Canela enterd 0.50| 54.00 0.95 0.01 0.00 0.23 0| 002|091 0.85
Clavo de olor 0.50| 54.00 0.22 0.00 0.00 .06 o| ool o023 0.25
VC CEN| 108.49
%DIST(  8.06
CENA: ASADO DE POLLO,ARROZ
Carne de Polld  100.00 70.00] 75.60| 13.44 2.03 0.00 54| 1827 000 7203
Cebolladecal] 20.00| 67.00 8.57 0.19 0.03 1.51 1| 024 6.06 7.05
Zanzhoria 30.00| 79.00 9.72 0.14 5.12 2.18 11 1.07| 872 10.36
Arroz Piladod  40.00] 82.00] 117.75 2.69 0.18| 2552 11 1.48| 102.07| 114.31
Tomate 20.00 99.00 3.76 0.16 0.04 0.85 1 0.36 3.41 4.40
Ajos 2.5 80.00 2.58 0.11 0.02 0.61 o| o014 243 3.02
Aceite vegeta 500] 80.00| 3538 0.00 4,00 0.00 0| 26.00 0.00f 36.00
Sal 8.00| 100.00 2.88 0.10 0.04 0.66 0| 038 282 3.37
Papa blanca 60.00 52.0 30.26 0.66 0.03 6.26 3 0.28; 27.83 30.73
VC .ALM 281.26
% DIST| 20.80
VCT GR, 67.50] 40.30| 178.40
VCT KCAL 260.99| 362.68| 713.60 VCT ME| 1346.27
VCT % 20.05| 26.94| 53.01
100.00
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sabado 23 de junic de 2018

ALIMENTO somestib
griper le E PROT | GRASA | CHO [VALOR CALORICO (KCAL] 1oTar
(@ % Keal. | An (@) | (o) (@ |[ProT|cRASAY CcHO | kcaL

DESAYUNOQ: [SEMOLA CON LECHE,PAN,MANJAR

Sémola de Tri 20.00| 100.00 72.40 1.56 0.22 15.68 6 1.98( 62721 70.94
Clavo de olor 0.10( 54.00 0.04 0.00 0.G0 0.01 0 0.00 0.05 0.05
Canela enterd 0.30 54.00 0.57 0.00 0.00 0.14 0 0.01 0.55 0.57

Leche evapor: 70.00] 100.00] 100.10 4.90 567 7.83 20| 51.03] 30.52f 101.15
Manjar blancg 7.00{ 100.00 41.30 1.80 3.57 1.18 8l 3213 4.73 44.45
Azicar rubia 5.00] 100.00 19.00 0.0 0.60 4.92 0| 0.00 19.86] 19.66
Pan francés (2 30.00{ 100.00 81.00 2.79 0.90 15.21 11 8.10] 60.84] 80.10
VC DES| 316.92
% DIST 24.71

REFRIGERIQ GRANADILLA
Granadilla 40.00] 85.00 95.20 2.62 238 1856 10; 21.42] 74.26] 106.15
VvC DES| 106.15
% DIST R 8.28

ALMUERZQ; |ALMENDRADO DE POLLO,ARROZ Y REFRESCO
CamedePolli 120.00] 70.00[ 100.80 17.30 3.02 0.00 69| 27.22 0.00] 96.43
Mani crude. ¢ 1.00] 71.00 3.97 0.17 0.34 013 1 3.08 0.50 4.27

Papa blanca 80.00] 79.00 61.30 1.33 0.06] 14.09 5 0.57| 56.37| 62.25
Arroz Pilado o 60.00] 100.00( 215.40 4.92 0.30 48.68 20 2,70 186.72] 209.10
Cebolla de cal 30.00] 67.00 8.85 0.28 0.04 2.27 1 0.36 9.08] 1057
Zanahoria 15.00| 79.00 4.86 0.07 0.06 1.09 0 0.53 4.36 5.18
Arvejas frescs 25.00[ 54.00 14.31 0.96 0.08 2.54 4 0.73] 10.15] 14.72
Ajos 2.00] 80.00 2.06 0.09 0.01 0.49 0 0.12 1.95 242
Aceite vegeta 5.00f 100.00 44.20 0.00 5.00 0.00 0] 45.00 000 4500
Sal 3.00( 100.00 1.08 0.04 0.02 0.25 0 0.14 0.98 1.26
Azicar rubia 5.00] 100.0 18.00 0.00 0.00 4.92 0 0.00| 19.66)| 19.66
VC .ALM 470.86
% DIST 36.71
REFRIGERIO|PLATANG
Platano dese{ 130.00{ 70.00 75.53 1.37 0.27 18.1 5 2.46| 76.44| 84.36
VC .ALM  84.36
%DIST K 6.58
CENA: VASO DE LECHE
Leche evapor{ 125.00| 100.00] 178.75 875 1013 13.63 35| 91.13| 54.50] 180.63
Cocoa 6.00] 100.00 24.24 1.14 1.03 2.87 5 9.23| 11.47| 25.27
Az(car rubia 25.00 100.0 95.00 0.00 0.00] 24.58 0] G.00; 98.30] 2830
VC CENJ 304.19
%DISTJ 23.72
VCT GR. 50.18| 33.10] 195.95
VCT KCAL 200.73| 297.93| 783.82
VCT % 15.65[ 23.23] €112 VCT ME| 1282.48
100.00
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domingo, 24 de junio de 2018

ALIMENTO serestl
griper le E PROT | GRASA| CHO [VALOR CALORICO (KCAL] ToraL
(g} % Keal. | An(g) | (g) {g) | PrOT|GRASAY cHO | keaL
DESAYUNO: [VAINILLA CON LECHE, PAN, MARGARINA
Vainilla 2.00] 100.00 1.32 0.01] o000 035 0.02] 1.42] 147

0
Clavo de olor 0.101 54.00 0.C4 0.00 0.00 0.01 0] 0.00 0.05 0.05
Canela enterd 0.30] 54.00 0.57 0.00 G.00 Q.14 0 001 0.55 0.657
Leche evapory  100.00 100.00] 143.00 7.00 8.10 10.90 28| 72.,90{ 43.60| 144.50
Aziicar rubia 15.00( 100.00 57.00 0.00 0.00 14.75 0.00] 58.98] 58.98
Margarina veg 10.00] 100.00 72.00 0.06 8.20 0.00 0 73.80 0.00] 74.04
Pan francés (2 30.00] 100.00 81.00 2.79 0.90] 15.21 11 8.10] 60.84{ 80.10
VC DES| 359.72
% DIST 25.53

=)

REFRIGERIGHUEVO DURO
Huevo de gall 80.00| 98.00| 110.54 10.58 6.59 1.4 42| 59.27 5.64] 107.25
VC .ALM 107.25
%DIST R 7.61

ALMUERZO: | ATOMATADA DE RES,ARROZ Y REFRESCO
Carne de res (] 70.0 86.0 48.51 9.84 0.74 0.00 39 6.65 0.00 48.02

Arroz Pilado o 70.00] 1060.00| 251.30 5.74 0.35 5446 23 3.15| 217.84| 243.95

Cebollz de ca 60.00] ©7.00 19.70 0.56 0.08 4.54 2 0.72| 1847 21.15
Tomate 30.00] 99.00 5.64 0.24 0.06 1.28 1 0.53 5.11 6.59
Aceite vegeta 10.00{ 100.00 88.40 0.00] 10.00 0.00 0] 90.00 0.00( 90.00
Sal 15.00] 100.00 5.40 0.18 0.08 1.23 1 .68 4.92 6.32
Ajos 3.00( 80.00 3.10 0.13 0.02 G.73 1 0.17 2.92 3.83
Papz blanca 100.00 52.0 50.44 1.09 0.08] 11.80 4] 047 46.38; 51.22
Azlicar rubia 15.0] 100.00 57.00 0.00 0.00{ 1475 0 0.00| 58.98{ 58.98

VG .ALM 527.85

% DIST 37.47

REFRIGERIO|GELATINA

Gelatina Con 32.00f 85.00| 103.36 2.99 000 2361 12 0.00| 94.44| 106.41

VC .ALM 106.41

%DIST R 7.55

CENA: ARROZ CHAUFA CON POLLO ,INFUSION

Carne de Pollg 40.00] 70.00 30.24 5.38 0.81 0.00 22 7.31 0.00[ 28.81

Huevo de gall 15.00] 98.00 20.73 1.98 1.23 0.26 8| 11.11 1.06] 20,11
Arroz Pilado g 40.00] 100.00| 143.60 3.28 0.20] 3112 13 1.80( 124.48| 139.40
Ajos 1.00] 80.00 1.03 0.04 0.01 0.24 0 0.06 0.97 1.21
Aceite vegeta 10.00| 100.00 88.40 0.00] 10.00 0.00 0| 90.0C 0.0G| ©0.00
Cebollz china 10.00] 71.00 277 0.16 0.03 0.53 1 0.26 2.13 3.04
Pimiento 8.00] 83.00 2.32 0.10 0.03 0.51 0 0.30 2.05 2.74
Sillao 2.00{ 100.00 2.70 0.23 0.19 0.02 1 1.73 0.08 2.71
Azlcar rubia 5.00f 100.0 19.00 0.00 0.00 4.92 0 0.00] 19.66] 19.66
VC CEN{ 307.68
%DISTC  21.84

VCT GR, 52.40| 47.67| 192.56
VCT KCAL 209.61( 429.04 770.26 VCT ME[ 1408.91

VCT % 14.88 30.452( 54.67

100.0C
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lunes, 25 de junio de 2018

comestib
ALIMENTO | griper fe E PROT | GRASA | CHO [VALOR CALORICO (KCAL) 1o7aL
{a) % Keal. | An(g) | (@) {9) |PrOT [GRASAS cHO | xcaL
DESAYUNO: !QUINUA CON MANZANA,PAN,ATUN
Quinua Crudal  25.00] 100.00| 93.50| 340 1.45] 1658 4] 13.05] 66.30] 9295
Clavo de olor 0.10|  54.00 0.04] 000 000 001 ol 000 o005 005
Canela enterd 0.30| 5400 o057 o000 o000 014 ol o001 o055 057
Manzana 30.00{ 100.00] 16.20 0.09] 0.03] 438 ol 027] 1752 1815
Azticar rubia 5.00] 100.00] 19.00] o0.00] o0o00| 492 o| o0.00] 19868 1966
Grated de Sarn 23.00 10000  40.71 515 207 023 21| 1883] o092 4016
Panfrancés(d  30.06| 100.00] 8100 278] o0 1521 11| 8.10| &0.84| 80.10
VC DES| 251.84
%DIST!  20.65
REFRIGERIO PLATANO
Pldtano dese{  140.00]  70.00] 81.34 1.47] o029 206 6| 265 8232 9085
VC DES| 90.85
%DISTR  7.45
ALMUERZO:|GUISO DE LENTEJTAS,ENSALADA,ARROZ Y REFRESCO
Lentejas 50.00] 91.00| 154.25) 10.28| o046 27.78] 41| 410 111.02| 156.25
Cammederesd 40.0¢] 79.00] 3318 873 o051 0.00] 27{ 455 000] 31.47
Pepinilloc Pe]  15.00] 100.00 1.65| 008 o002] o039 0| 014} 158 200
Ceboliadecal 15.00] 6700 492 0.14]  002] 114 1| o0.18] 454 529
Tomate 10.00]  60.00 114 005 001 o026 ol o1 103 133
Papa blanca 30.0f 82.00] 2386 o052 o002 549 21 022 2194 2423
Arroz Pilado d 60.0| 100.00| 21540 492 0.30] 4668 20 270 186.72] 20910
Ajos 2.0 s000| 206 009 001 049 ol o01z2] 195 242
Aceite vegeta 500 80.00] 3536 0.00)] 400 0.0 0| 3s.0c] o0.00] 26.00
Limén 2.00] 50000 030 0.01] o000 0.0 o| oo02] o3¢l o043
Sal 5.00] 100.00 1.80] 008 003 0.41 o 023 184 211
Aziicar rubia 500 1000| 1900 ocoo| o000 402 ol coo| 1968| 1068
VC .ALM 400.23
°% DIST, 40.23
REFRIGERIO|MANDARINA
Mandarina 160.00! 9s.00| 5378 092 o048 122 4] 415] 8600 9383
vC ALM  93.83
%DISTH 7.70
CENA: CAZUELA DE POLLO
CamnedePoll  70.00| 98.00| 8232 1413] 2.47] o000 57| 2223 o00] 7875
Zapallo macrd 47.00| 47.00 5.74 0.15 0.04 1.41 1 0.40 5.66 6.67
Apio 410 7500 085 002] o001 o015 o| oos| o059 073
Poro 2.00] 66.00] 053 004l o001 0.0 ol o040 040| 064
Zanahoria 25.50| 79.00f 826 o012 o010 185 ol 091 741 880
Fideos 36.50| 100.00] 131.40] 343] o0.07] 2854 14| oces| 11417 12855
Papa blanca 64.70| 8200 51.48 111 0.05] 1183 4] 0480 47.32] 5226
Sal 4.40] 100.00 158 005 0.02] 0.26 ol o020f 1447 185
Habas frescay  25.50] 35.00] 13.48 1.01] 007 2.31 4 os4] 925 13.92
VC CEN] 292.18
%DIST] 23.97
VCT GR. 56.77| 13.43] 209.42
VCT KCAL 227.07| 120.86| 837.69 VCT ME| 1218.78
VCT % 18.63] 9.92| 6873
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martes, 26 de junio de 2018

comestib
ALIMENID griper le E PROT GRASA CHO ALOR CALORICO (KCAL TOTAL
{@) % Kcal. An {g) {g) {9) PROT lGRASAﬁ CHO KCAL

DESAYUNO: [AVENA CON LECHE PAN,JAMONADA
Avena, hojuel 20.00{ 100.00 69.40 2.66 0.80 14.40 11 7.20) 5760 7544
Clave de olor 0.10] 54.00 0.04 0.00 0.00 0.01 0.00 0.05 0.05
Canela enterd 0.30] 54.00 0.57 0.00 0.00 0.14 0.01 0.55 0.57
Leche evapor. 70.00[ 100.00] 100.10 4.90 5.67 7.63 20| 51.03| 30.52| 101.15
Jamonada 30.00] 100.00 99.90 4.71 8.85 0.30] 18.84] 79.65 1.20] 99.69
Azlcar rubia 5.00] 100.00 19.00 0.00 0.00 4.92 0] 0.00] 1966| 19.66
Pan francés (2 30.00] 100.00 81.00 2.79 0.90( 1521 11 8.10; 60.84| 80.10
VC DES| 376.66
% DIST 26.57

o

(=]

REFRIGERIOYOGURT
Yogurt 200.001 89.00 §1.88 7.30 1.78 89.26 29] 16.02| 37.02] 82.24
VC ALM 8224
%DIST R 5.80

ALMUERZO: |HIRO DE ZAPALLO ,ARROZ Y REFRESCO

Leche evapors 20.01 100.00 28.60 1.40 1.62 2.18 6| 14.58 8.72 28.90

Queso frasco 30.01 100.00 59.00 4.74 5.25 0.66 19| 47.25 2.64| 68.85

Arroz Pilado ¢ 60.00( 100.00| 215.40 492 0.30| 46.68 20}  2.70| 186.72| 209.10

Papa blanca 80.00| 70.00 54.32 1.18 0.08] 12.49 5 0.50| 49.95] 55.16

Huevo de gall 15.00f 100.00 21.15 2.03 1.26 0.27 8l 11.34 1.08| 20.52

Sal 8.000 100.00 2.88 G.10 0.04 0.66 0 0.36 262 3.37

Zapallo macreg 150.0 70.00 27.30 0.74 0.21 6.72 3 1.89 26.88 31.71

Maiz Fresco. ¢ 30.001 57.00 22.06 0.56 0.14 4,75 2 1.23| 19.02| 2250

Huacatay 410  54.00 1.04 0.11 0.02 0.18 0 0.16 0.71 1.31

Habas frescas 10.00] 35.00 5.29 0.40 0.03 0.1 2 0.25 3.63 5.46

Ajos 2.00{ 54.00 0.62 0.03 0.01 0.13 0] {.08 0.54 0.72

Aceite vegeta 7.00[ 100.00 51.88 0.00 7.00 0.00 0] 62.00 0.00] 63.00

AzGcar rubia 10.C01  100.0 38.00 0.00 0.00 9.83 0 0.00] 38.32] 39.32
VC .ALM 549.92
% DIST 38.80

REFRIGERIOIMAZAMORRA DE MANZANA

Mandioca 25.0] 100.00 83.00 1.60 0.10] 18.28 G 0.80{ 77.10] 84.40

Manzana 15.00 96.00 7.78 0.04 0.01 2.10 0 0.13 8.41 8.71

azlcar rubia 5.00[ 100.00 19.00 0.00 0.00 4,892 0 0.00| 19.66| 19.66 ‘3

Canela entery 1.00| 100.00 3.53 0.02 0. 0.84 0 0.08 3.37 354 é-:;

Clavo de olor 1.00| 100.00 0.82 0.01 0.00 0.22 0 0.02 0.86 0.92 ig
VC.ALM 117.23 <
%DIST R 8.27

CENA: VASQ DE LECHE

Leche evapor{  120.00| 100.00| 171.60 8.40 9.72] 13.08 34| 87.48; 52.32| 173.40

Azucar rubia 30.00] 100.0f 114.00 0.00 0.06] 29.49 0 0.00{ 117.96] 117.96
VC CEN{ 291.36
%DISTC 20.56
VCT GR. 48.63| 43.77| 207.23
VCT KCAL 194.50( 393.97| 823.92
VCT % 13.72] 27.79] 58.48 VCT ME| 1417.41
100.00

Pasia Yohane Barrios Sorin
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miércoles, 27 de junio de 2018

comestib
ALIMENTO | griper le E PROT | GRASA | CHO [VALOR CALORICO (KCAL] to7aL
(9) % Keal. | An (o) | g (@ | PrOT [GRASAY cHO | kcaL
DESAYUNO: |COCOA CON LECHE,PAN, ACEITUNA
Cocoa 2.00 400.00 8.03 0.38) 034 o0ws 2| 308 382 842
Clavo de olor 0.10] 54.00 0.04 000 000 0.0 ol 000 o005 005
Canela enterd 0.30 54.00 Q.57 0.00 0.00 .14 0 0.01 0.55 0.57
Lache evapor{ 100.00| 100.06| 142.00 7.00] e10| 10000 28] 7290 4360 14450
Aceitunasde| 2500 9z06] 6854 018 7.38 1.68 11 66.45 6.72| 73.90
Aziicar rubia 500! 100.00] 19.00 000 o000 492 ol o.o0c| 19068 19.66
Pan francés (4 30.00] 160.00] 81.00 279 o090 1521 11| 810 e0.84] so.10
vC DES| 327.20
% DIST| 27.33
REFRIGERIOGRANADILLA
Granadilla 140,000  85.00] @520 262  238] 1858 10| 21.42] 7426 106.15
VC DES{ 106.15
%DISTR  8.86
ALMUERZO: | TALLARINES ROJOS GON POLLC + REFRESCO
Carne de Polif  120.00] 70.00| 100.80{ 17.30] 3.02] 0.0 69] 2722 o000 9643
Fideos tallarin ~ 80.00] 160.00] 25920 760 008 5588 20| o0.72] 222.72] 252.82
Zanahoria 2000 79.00 6.48 0.09] 0.08] 145 of| o071 581 6.90
Tomate 10.00| 99.00 1.88 008 o002 043 o| o0.a8f 170 220
Cebolladecalj  10.00| 67.00 3.28 o.09] 90.01 0.76 ol o012 303 382
Ajos 2,00 80.00 2.06 oog|  0.01 0.49 0| o012 1e5] 24
Aceite vegeta 5000 10000 4420 o000 500  o.00 0| 4500 0.00] 45.00
Hongos 0.50| 54.00 0.14 0.01 0.00] 0.3 ol o001 o010 o017
Laurel 0.50| 54.00 0.41 0.01 0.02] 0.08 o| o017 o024] 047
Sal 3.000 100.00 1.08 0.04] o002 o025 O] 0.4 098 1.26
Aziicar rubia 5000 1000/ 19.00 000 o000 4@ o| o000l 19.68] 1958
VC .ALM 431.88
% DIST/ 36.07
REFRIGERICIPLATANO
Platanc dese{ 130.00| 70.00] 75.53 137 o027 191 5| 248 76.44] 8436
VC ALM = 84.36
%DISTH  7.05
CENA: SOPA DE FIDEDS CON CARNE .
Carnederesyg  50.00| 100.00| 5250 1085 0.80] o000 43 720 o0o00] <00 2
Fideos 35.00| 100.00| 126.00 3.29]  0.07] 27377 13| o0.63] 10048 12327 img
Apio 2.00| 75.00 0.32 0.01 o.00] o007 of o003 o029 036 @‘zﬂé\
Poro 100 66.00 0.26 0.0z o001 0.05 of oos| o020 o032 e
Naho 1.00|  66.00 0.11 000 ooco| oq2 o o201 o10] o012 !
Papa blanca 500 &2.00f 3977 0.85| 0.04] 014 3| ©37( 3857 4039 i£*
Sal 5.00| 100.00 1.80 0.06] 003 041 o] o023 164 211 e
Azlicar rubia 8.00| 100.0] 2040 0.00| o000 788 ¢/ 000 3148] 3146 '
VC CEN| 247.32
%DISTG  20.7
VCT GR. 5456 28.50 180.47
VCT KCAL 218.23| 257.31| 721.86 VCT ME| 1197.40
VCT % 18.23| 21.49] 60.20
100.00

THP 5709




jueves, 28 de junio de 2018

comestib
ALMENTE: | sorfiar le E PROT | GRASA | CHMO [VALOR CALORICO (KCAL] 1gTaL
{a) % Keal. | An (o) | (g) (99 |proT|erRASAY cHO | kcaL
DESAYUNO: |SOYA CON LECHE,PAN,SALCHICHA
Harina de soy| 23.00| 100.00 76.20 1.74 1.30 14.24 7] 11.70] 56.96 75.62
Clavo de oior 0.10] 54.00 0.04 0.00 0.00 0.01 0| 0.00 0.05 0.05
Canela enterd 0.30 54.00 0.57 0.00 0.00 0.14 0 0.01 0.55 0.57
Leche evapor 70.001 100.00] 100.10 4.90 5.67 7.63 201 51.03] 30.52| 101.15
Salchicha "hod 20.00 92.00 67.34 2.02 6.31 0.18 8| 56.80 0.74 65.63
Azucar rubia 5.00( 100.00 19.00 0.00 0.00 4.92 0 0.00 19.66 19.66
Pan francés (2 30.00( 100.00 81.00 2.79 0.90 15.21 11 8.10| ©60.84 80.10
VC DES| 342.79
% DIST 22.07
REFRIGERIOGELATINA
Gelatina Con § 35.001 85.00| 113.05 3.27 0.00 25382 13 0.00( 103.23| 116.38
VC .ALM 116.38
%DIST R 7.49
ALMUERZO: |HIGADO FRITO,ENSALADA,ARROZ ¥ REFRESCO
Higado de res 80.00 70.00 71.12 11.20 2.58 0.56 45 2318 2.24 70.22
Arroz Pilado o 60.00] 100.00) 215.40 4.92 0.30 46.68 20 2.70| 186.72| 202.10
Pepinillo o Pey 60.00 79.00 5.21 0.24 0.05 1.23 1 .43 4,93 6.30
Tomate 10.00 99.00 1.88 0.08 0.02 0.43 0 0.18 1.70 2.20
Ceboliz de cal 20.00 67.00 6.57 0.19 0.03 1.581 1 .24 5.06 7.05
Ajos 2.00 80.00 2.06 0.09 0.01 0.49 0 ¢12 1.95 2.42
Aceite vegeta 25.00| 100.00| 221.00 0.00 25.00 0.00 0] 225.00 0.00| 225.00
Sal 10.00] 100.00 3.60 0.12 0.05 0.82 0 .45 3.28 4.21
Azdcar rubia 10.00 100.0 38.00 0.00 0.00 9.83 0 0.00f 38.32 32.32
VC ALM 565.82
% DIST 36.43
REFRIGERIOMAZAMORRA DE MANZANA
Mandicca 25.0f 100.00 83.60 1.60 0.10 19.28 3 0.90] 77.10 84.40
azucar rubia 10.00} 100.00 38.00 0.00 0.00 9.83 0 0.00f 38.32 38.32
Canela entera 0.50] 100.00 1.77 0.01 0.00 0.42 0 0.04 1.69 1.77
Clavo de olor 0.50{ 100.00 0.41 0.01 0.00 0.1 0 .01 0.43 0.46
Manzana 60.00] ©6.00 31.10 0.17 0.06 8.41 1 0.52; 33.64 34.85
VC .ALM 160.80
%DISTH 10.35
CENA: POILLLO FRITO,ARROZ,INFUSION
Carmne de Pollg  100.00 70.00 75.60 13.44 2.03 0.00 54| 18.27 0.00[ 72.03
Arroz Piladog  40.00| 100.00| 143.60 3.28 0.20f 3112 13| 1.80| 124.48| 138.40
Acelte vegeta 156.001 100.00| 132.60 0.C0 15.00 0.c0 0f 135.00 Q.00 135.00
Sal 3.00] 100.00 1.08 0.04 0.02 0.25 0 0.14 0.98 1.26
Azlcar rubia 5.00 100.0 19.00 0.00 0.00 4.92 0 0.00 19.66 19.66
VC CEN| 367.35
%DIST({ 23.85
VCT GR. 50.11 58.62| 204.02
VCT KCAL 200.43| 536.61| 816.09 VCT ME| 1553.14
VCT % 12.90 34.55 52.54
100.00
bt {ERRI0 B,
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viernes, 29 de junio de 2018

comestib
ALIMENTO | griper | te E PROT | GRASA | CHO [VALOR CALORICO (KCAL] 1oTAL
(@) % Keal. | An (@) | (o) (9) | ProT[GrRASAY cHO | kcaL

DESAYUNQO; |CEBADA CON LECHE,PAN,MERMELADA
Cebada haring 20.00] 100.00 74.00 3.76 0.46| 13.48 15 4141 53.92| 73.10
Clave de olor 0.10[ 54.00 0.04 0.00 0.0 0.01 0 0.00 0.05 0.05
Cangla eniera G.30f 54.00 0.57 0.00 0.00 0.14 0.01 0.55 0.57
Leche evapor: 70.00[ 100.00| 100.10 4.80 5.67 7.63 20| 51.03] 30.52| 101.15
Mermelada D 0.70[ 92.00 1.84 0.00 0.00 0.47 0.01 1,88 1.90
Azdcar rubia 5.00[ 100.00 19.00 0.00 0.00 4.92 0.00| 18.66] 195.66
Pan francés (2 30.00| 100.00 81.00 2.79 0.90] 15.21 11 8.10] &0.84] 80.10
VC DES| 276.54
% DIST 2275

(o]

(=]

j=)

REFRIGERIQPAPAYA
Papaya 160.00  86.00 49.15 0.61 0.15 12.60 2 1.38| 50.38| 54.22
Azucar rubia 10.00] 100.00 38.00 0.00 0.00 9.83 0 0.00] 39.32| 39.32

VC DES 93.54
% DIST R| 7.69

ALMUERZO: |CHICHARRON DE PESCADQ,ENSALADA ARROZ Y REFRESCO
Pescado jurel 80.0 §6.0 68.11 11.40 2.06 0.18 46 18.53 0.63] 64.79

Arraz Pilado g ©60.00) 100.00] 215.40 4.92 0.30( 46.88 20 2.70] 186.72| 209.10
Pepinillo o Pe 50.00) 79.00 4.35 0.20 0.04 1.03 1 0.36 4.11 5.25
Tomate 10.00;  99.00 1.88 0.08 0.02 0.43 Q 0.18 1.70 2.20
Limén 3.00f 52.00 0.47 0.01 0.00 0.15 0 0.03 0.61 0.66
Cebolla de cakb 10.00; 67.00 3.28 0.09 0.01 0.76 0 0.12 3.03 3.52
Ajos 2.00] 80.0C0 2.06 0.09 0.01 0.49 0 0.12 1.85 2.42
Mandicca 10.00] 82.00 27.22 0.52 0.03 6.32 2 0.30| 2529 27.68
Aceite vegeta 16.00] 100.00f 132.60 0.00] 15.00 0.00 0] 135.00 0.00[ 135.00
Sal 3.00] 100.00 1.08 0.04 0.02 0.25 0] 0.14 0.98 1.28
Azlcar rubia 5.00] 100.0 19.00 0.00 0.00 4.92 0] 000 1966 19.66

VC .ALM 471.55

% DIST 38.78
REFRIGERIODURAZNG

du 140.0{ 85.00 76.16 0.71 012 20.35 3 1.07| 81.40| 85.32

VC DES| 8532

% DIST R 7.02

CENA: SOPA DE SEMOLA

- |5émola de Tri 35.00] 70.00 88.69 1.91 0.27 19.21 8] 243 76.83] 86.90
Papa blanca 50.00] 98.00 47.53 1.03 0.05] 10.93 4 0.44| 4371 48.27
Apio 2.00] 75.00 0.32 0.01 0.00 0.07 0 0.03 0.29 0.36
Paro 200 66.00 0.53 0.04 0.01 0.10 0 0.10 0.40 0.64
Nabo 1.00[  66.00 0.11 0.00 (.00 0.02 0 0.01 0.10 0.12
Zanahoria 30,00 7e.00 0.72 0.14 0.12 2.18 1 1.07 8.72 10.36
Aceite vegeta 10.00( 100.00 88.40 0.00] 10.00 0.00 0] 90.00 0.00| ©0.00

Carne de res 50.06 100.00 52.50 10.65 0.80 0.00 43 7.20 0.00 49.80

Alos 2,001 80.0 2.06 0.0 0.01 0.49 0 0.12 1.95 2.42

VC CEN| 288.86
%DIST(Q  23.76

VCT GR. 44.01 36.07| 178.80
VCT KCAL 176.04] 324.59| 715.18 VCT ME| 1215.81
VCT % 14.48| 26.70| 58.82

100.00

NUTRICIONISTA
THP SR




sabado, 30 de junio de 2018

ALIMENTOQ T
griper le E PROT | GRASA | CHO |VALOR CALORICO (KCAL] ToTAL
{a) % Keal. | An{g) | (@) {9) | PROT|GRASAY cHO | KkcAL
DESAYUNO: |SIETE CEREALES CON LECHE,PAN,HUEVO SANCOCHADO
Quinua Haring 5.00[ 100.00 17.05 0.46 0.13 3.61 2 1.17 14.42 17.41
Avena, hojuel 5.00( 100.08 17.35 0.67 0.20 3.60 3 1.80f 1440 18.86
Harina de Hal 5.00| 100.00 17.15 1.22 0.10 2.98 5 0.88; 1.2 17.64
Cebada haring 5.00( 100.00 18.50 0.94 0.12 3.37 4 1.04| 13.48] 18.28
Harina de soy! 5.00( 100.00 19.05 0.44 0.33 3.56 2 293 14.24 18.91
Clavo de olor 0.10 54.00 0.04 0.Co 0.00 0.1 0 0.00 0.05 0.05
Canela enterg 0.30 54.00 0.57 0.00 0.00 0.14 0] 0.01 0.55 0.57
Azlcar rubia 5.00] 100.00 19.00 0.00 Q.00 4.92 0 0.00f 19.66 19.66
Leche evapor: 70.00f 100.00| 100.10 4.90 567 7.83 201 $1.03| 30.52| 101.15
Huevo de gall 55.001 100.00 77.55 7.43 4.62 0.89 30| 41.58 3.96 75.24
Pan francés {2 30.00| 100.00 81.00 279 0.90 15.21 M 8.10| 60.84 280.10
VC DES| 367.86
% DIST 20.98
REFRIGERICOMANZANA
Manzana 185.00| 100.00 99.90 0.56 0.19 27.0 2 1.67| 108.04| 111.93
g VC DES| 111.93
% DIST R 6.38
ALMUERZO: |QUINUA BATIDA ARROZ Y REFRESCO
Leche evapory 25.0] 100.00 35.75 1.75 2.03 2.73 7| 1823} 10.80 36.13
Queso fresco 30.0] 100.00 £9.00 4.74 525 0.66 19| 47.25 2.64 68.85
Arroz Pilado g 60.00| 100.00| 215.40 4.92 0.3C 46.68 20 2.70] 186.72| 209.10
Papa bianca 80.00 70.00 54,32 1.18 0.06 12.49 5 0.50! 48.95 55.16
Sal 8.00| 100.00 2.88 0.10 0.04 0.66 0 0.36 2.62 3.37
Quinua Cruda 40.00( 100.00{ 149.60 5.44 2.32 26.52 22| 20.88| 106.08! 148.72
Huacatay 410 5400 1.04 3.1 0.02 0.18 0 0.16 0.71 1.31
Hahas frescas 10.00] 35.00 5.29 0.40 0.03 0.91 2 0.25 3.63 5.46
Ajos 2.00 54.00 (.62 0.03 0.01 0.13 0 0.08 0.54 0.72
Aceite vegeta 12.00] 100.00{ 106.08 0.00 12.00 (.00 0| 108.00 0.00| 108.00
Azdcar rubia 10.00 100.0 35.00 0.00 0.00 9.83 0 0.00| 39.32 39.32
VG ALM 676.14
% DIST 38.56
REFRIGERIQPUDIN
Clavec de clor 0.50] 100.00 0.41 0.01 £0.00 0.1 0 0.01 0.43 0.46
Canela enterg 0.50 79.00 1.39 0.01 0.00 0.33 0 0.03 1.33 1.40
Pudin de ched 25.0§ 100.00 05,25 1.33 0.50 22,10 5 4.50| 88.40 98.20 to
Leche evapor 25.00 57.00 20.38 1.00 1.15 1.565 4| 10.39 6.21 20.59 g f
VC CEN| 120.65 ‘-ggfn‘-g
%DISTC  6.88
CENA: GUISO DE FIDEQS CON POLLO,INFUSION : mm;
Fideos 40.0] 100.00] 144.00 3.76 0.08 31.28 15 0.72| 12512 140.88 Ei\”
Carne de Pollq 70.00 70.00 52.92 9.41 1.42 0.00 38 12.79 0.00 50.42 2’
Papa blanca 50.00] 100.00 58.20 1.26 0.06 13.38 5 0.54 53.52 59.10 =
Arroz Pilado g 55.001 100.00] 18745 4.51 0.28 42.79 18 2.48| 171.18| 191.68
Zanahoria 15.00 35.00 2.15 0.03 0.03 0.48 0 0.24 1.83 2.29
Arvejas frescs 15.00f 54.00 8.59 0.58 0.05 1.62 2 044 8.09 8.83
Cebolla de ca 15.00; 54.00 3.97 0.11 0.02 0.92 0 0.15 3.68 4.26
Azlcar rubia 5.00; 100.00 19.00 0.00 0.00 4.92 0 0.00] 19.66 19.68
VC CEN| 47712
VCT GR. 60.03 37.87| 293.17 %DIST(  27.21
VCT KCAL 240.13( 340.85| 1172.70
VCT % 13.69| 19.436( 66.871 VCT ME| 1753.68
- 100.00
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DIETA:DIABETES MELLITUS - POBLACION PENAL

-MES DE JUNIO 2018

viernes, 01 de junio de 2018

SEMOLA CON VAINILLA +02 PANES + MORTADELA

CALDO DE GALLINA + REFRESCO Y FRUTA

MATASQUITA DE POLLD, ARROZ + INFUSION

sabado, 02 de junio de 2018

SOYA CON PINA + 02 PANES + MARGARINA

GUISO DE ARVERJITAARROZ + REFRESCO + FRUTA

CALDILLO DE HUEVOS

domingo, 03 de junic de 2018

GCEBADA CON LECHE+ 2 F'A-!:JESQ QUESO DE CHANGHC

POLLO AL HORNO, ARRDZ, ENSALADA + REFRESCO Y FRUTA

INFUSION + 0F PAN + HUEVO SANCOCHADO

lunes, 04 de junio de 2018

CAFE + 02 PANES + GAMOTE AL HORNO

GUISO DE VAINITAS, ARRQZ + REFRESCO Y FRUTA

ARROZ CHAUFA CON HUEVO Y HOT DOG + INFUSION

martes, 05 de junio de 2018

HARINA DE CEBADA + 02 PANES + MORTADELA

PESCADO Al HORNO,ARROZ ENSALADA , REFRESCO + FRUTA

MAZAMORRA DE MAIZENA CON LECHE+ 01 PAN

migreoles, 068 de junic de 2018

TE + 02 PANES + ATUN

HIRC DE ZAPALLO,ARROZ + REFRESCO Y FRUTA

GUISO DE FIDEOS CON POLLO , ARROZ + INFUSION

Jueves, 07 de junio de 2018

AVENA CON LECHE + 02 PANES + QUESO

ESTOFADQ DE RES,ARRQZ + REFRESCO Y FRUTA

INFUSION + 01 PAN CON MARGARINA

viernes, 08 de junio de 2018

SEMOLA CON VAINILLA +02 PANES + MORTADELA

GUISO DE ACELGA, ARROZ + REFRESCOQ Y FRUTA

TALLARINES ROJOS CON CARNE MOLIDA + INFUSION

sabado, 09 de junio de 2018

SOYA CON PINA + 02 PANES + HUEVO SANCOCHADC

CAIGUA RELLENA ARROZ + REFRESCO + FRUTA

SOPA DE FIDEOS CON CABEZA

domingo, 10 de junio de 2018

CEBADA CON LECHE+ 02 PANES + JAMONADA

ARROZ CON POLLO,ENSALADA + REFRESCO Y FRUTA

INFUSION + 01 PAN CON HUEVG SANCOCHADO

tunes, 11 de junic de 2018

CAFE + 02 PANES + CAMOTE SANCOCHADO

CAU CAU DE POLLO, ARRGZ + REFRESCO Y FRUTA

ARROZ A LA JARDINERA CON SALCHICHA + INFUSION

marles, 12 de junio de 2018

HARINA DE HABAS + 02 PANES + QUESO DE CHANCHO

PESCADO AL HORNO,ARROZ ENSALADA , REFRESCO + FRUTA

MAZAMORRA DE MAIZENA CON LECHE+ 01 PAN

miércoles, 13 de junio de 2018

TE + 02 PANES + HUEVO SANCOCHADO

GUISO DE FIDEOS CON POLLO ARROZ + REFRESCO Y FRUTA

GUISC DE POLLO CON VERDURAS, ARROZ + INFUSION

jueves, 14 de junio de 2018

AVENA CON LECHE + 02 PANES + QUESO

POLLC DORADC, ARROZ, ENSALADA + REFRESCO Y FRUTA

INFUSION + 01 PAN CON JAMONADA

viernges, 15 de junio de 2018

SEMOLA CON VAINILLA +02 PANES + MORTADELA

MATASCQIUITA DE POLLO, ARRGZ + REFRESCOQ Y FRUTA

PQLLO SANCOCHADO, ARROZ, ENSALADA + INFLISION

sébado, 16 de junic de 2018

SOYA CON PiNA + 02 PANES + MARGARINA

CAIGUA RELLENA ARROZ + REFRESCO + FRUTA

S0PA DE ARROZ CON MENUDENCIA DE POLLO

domingo, 17 de junio de 2018

CEBADA CON LECHE+ 02 PANES + QUESO DE CHANCHO

ARROZ CHAUFA CON POLLO + REFRESCO Y FRUTA

NFUSION + 01 PAN CON HUEVQ SANCQCHADO

lunes, 18 de junio de 2018

CAFE + 02 PANES + CAMOTE AL HORNQ

H{CHANFAINITA,ARROZ + REFRESCO Y FRUTA

ARROZ AMARILLO GON POLLO + INFUSION

martes, 1% de junio ds 2018

7

HARINA DE CEBADA + 02 PANES + FRUTA

PESCARC AL HORNO,ARROZ ENSALADA | REFRESCO + FRUTA

MAZAMORRA DE MAIZENA CON LECHE+ 01 PAN

miércoles, 20 de junio de 2018

TE + 02 PANES + ATUN

Adl DE CALABAZA ARROZ + REFRESCO Y FRUTA

MATASQUITA DE POLLO, ARROZ + INFUSION

jueves, 21 de junic de 2018

AVENA CON LECHE + 02 PANES + QUESO

ADOBO A LA TACNENA DE CERDO, ARROZ, ENSALADA + REFRESCO Y FRUTA

INFUSION + 01 PAN CON MARGARINA

viernes, 22 de junio de 2018

SEMOLA CON VAINILLA +02 PANES + MORTADELA

AGUADITO CON MENUDENCIA + REFRESCO Y FRUTA

TALLARINES ROJOS CON CARNE MOLIDA + INFUSION

sabade, 23 de junio de 2018

SOYA CON PINA + 02 PANES + MARGARINA

CAIGUA RELLENA ARROZ + REFRESCO + FRUTA

S0PA DE FIDEQS CON CABEZA

domingo, 24 de junic de 2018

CEBADA CON LECHE+ 02 PANES + JAMONADA

ESCABECHE DE POLLO A LA LIMENA, ARROZ + REFRESCC Y FRUTA

INFUSION + 01 PAN CON HUEVO SANCCCHADO

lunes, 25 de junio de 2018

CAFE + 02 PANES + CAMOTE SANCOCHADO

GUISO DE VAINITAS ARROZ + REFRESCO Y FRUTA

ARROZ CHAUFA CON HUEVQO Y HOT DOG + INFUSION

martes, 26 de junio de 2018

HARINA DE HABAS + 02 PANES + QUESO DE CHANCHO

PESCADO AL HGRNO,ARROZ ENSALADA , REFRESCO + FRUTA

MAZAMCRRA DE MAIZENA CON LECHE+ 01 PAN

miércoles, 27 de junic de 2018

TE + 02 PANES + HUEVO SANCOCHARD

MATASQUITA DE POLLO,ARRQZ + REFRESCQ Y FRUTA

GUISO DE POLLOC CON VERDURAS, ARROZ + INFUSION

jueves, 28 de junio de 2018

AVENA CON LECHE + 02 PANES + QUESO

CARNE DE RES ALMENDRADA.ARROZ, ENSALADA + REFRESCO Y FRUTA

INFUSION + 01 PAN CON JAMONADA

viernes, 29 de junic de 2018

SEMOLA CON VAINILLA +02 PANES + MORTADELA

GUISO DE FIDEOS CON POLLO, ARROZ + REFRESCO Y FRUTA

ARROZ CON HUEVO SANCOCHADO + INFUSION

sabado, 30 de junio de 2018

SOYA CON PINA + 02 PANES +  MARGARINA

CAIGUA RELLENA,ARRCZ + REFRESCO + FRUTA

SOPA DE SEMOLA CON MENUDENCIA DE POLLO
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DIETA: DIABETES MELLITUS

-

(_“
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viernes, 01 de junio de 2018

NUTRICIONISTA
NP 5799

comestib
ALIMENTO | qpiper le PROT | GRASA CHO VALOR CALORICO {KCAL) | DIST.CAL %
(@) % An (g) {a) (a) PROT |GRASAS| cHO | PORMENU
DESAYUNO: |Semola con vainilla, 02 panes , mortadela
Sémpla de Tri 40.00] 100.00 7.80 4.28 21.52 31 38.52 86.08 155.80
Vainilla 1.60} 100.00 0.01 0.00 0.18 0 0.01 0.71 0.74
Canela enterd 0.30 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clave de olor 0.10 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Pan de labran| 60.00! 100.00 5.76 0.18 43.08 23 1.62) 172.32 196.98
Mortadela 30.00¢ 100.00 2.94 591 282 11.76 53.19 11.28 76.23
430.37
26.39
Almuerzo: {Caldo de gallina + refresco y fruta
Carne de galii 100.00 87.00 16.53 1.39 0.00( s86.12] 12528 Q.00 78.65
Ajos 12.00 80.00 0.54 0.08 2.92 2151 0.6912 11.67 14.52
Fideos 50.00¢ 100.00 4.70 0.10 39.10| 18.80 0.9 156.40 176.10
Aceite vegeta 15.00) 100.00 0.00 15.00 0.00 0.00 135 0.00 135.00
Sal 18.00) 100.00 0.22 0.09 1.48 0.86 0.81 5,80 7.58
Cebella china 10.00 85.00 0.20 0.03 0.64| 0.78] 0306 2.55 3.64
Papa blanca 100.0 95.00 2.00 0.10 2119 7.98 0.855 84.74 93.58
Apio 18.00 75.00 0.09 0.03 0.65 0.38 0.243 2.59 3.21
Chufio blanca 80.00 98.00 0.39 0.00 3.84 1.57 0 158.37 16.93
Poro 18.00 66.00 0.32 0.10 0.90 1.28} 0.85536 3.61 575
Nabo 18.00{ 66.00 0.07 0.02 0.43] 0.29] 0.21384 1.71 2.21
Aji colorado s 2.00( 52.00 0.07 0.08 0.61] 0.29]0.73008 2.44 3.46
Cebolta de ca 5.00 85.00 0.06 0.01 0.48 0.24| 0.0765 1.92 2.24
Pimienta entel 0.20f 100.00 0.02 0.02 0.13 0.07 0.144 0.51 0.72
Kién 5.00] 43.00 0.00 0.00 0.00| 0.00 0 0.00 0.00
Cilandro 2.00] 57.00 0.04 0.01 0.08] 0.15]0.13338 0.32 0.60
Naranja 150.00]  92.00 1.66 0.28 15.04| 6.62f 2484 6017 69.28
VC Alm 613.46
% Dist 37.62
CENA Matasquita de pollo , arroz , infusion
Carne de Paoll 100.00 85.00 17.51 3.06 0.00 70 27.54 0.00 97.58
Arroz Pilado o 90.0{ 100.00 7.38 0.45 70.02 30 4,05 280.08 313.65
Arvejas frescg 50.00 54,00 1.92 0.16 5.08 8 1.46 20.30 29.43
Zanahoria 50.00 79.00 0.24 0.20 3.63 1 1.78 14.54 17.26
Papa blanca 100.0 85.00 1.79 0.09 18.96 7.14 0.765 75.82 83.73 i2
Cebholla de ca 60.0 67.00 0.56 0.08 4,54 2 0.72 18,17 21.15 égq
Ajos 8.00] 80.00 0.36 0.05 195] 143] 04608 778 968 -, isks
Aji colorado s 200  52.00 0.07 c.08 061 020]073008] 244 3.46 e
Teomate 40.00 99.00 0.32 (.08 1.70 1 0.71 6.81 8,79 ‘,‘
Hierbas 8.00 54.00 013 0.04 0.30 1 0.39 1.21 213 S =
VC DES. 586.86 ig
%DIST. D! 35.99 PR
73.68 31.99 262.01
294.71) 287.93 1048.04
181 17.7 64.3
100,00 V.C.T. MENU 1630.68
CONSGACK, Lol G BARL, /% ,,,,,,,,,,,, |
Paola Yohata Barrios Soria




DIETA: DIABETES MELLITUS jgi

sabado, 02 de junio de 2018

comestib
REKENES griper le PROT GRASA CHO VALOR CALORICQ (KCAL) | DIST.CAL %
(@) % An (g) (@) (9) PROT |GRASAS| cHO | PORMENU
DESAYUNO: |Soya con pifia + 02 panes + margarina
Harina de soy 25.00{ 100.00 2.18 1.63 17.80 9 14.63 71.20 94.53
Pifia 20.00| 64.00 0.05 0.03 1.25 0 0.23 5.02 5.45
Canela enterg 0.30] 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clavo de olor 0.10 54.00 0.00 Q.06 0.01 0 0.00 0.05 0.05
Leche evapor. 20.00| 100.00 1.40 1.62 2.18 6] 14.58 8.72 28.90
Margarina veg 20.00{ 100.00 0.12 16.40 0.00 0| 147.60 0.00 148.08
Pan de labran| 60.00{ 100.00 5.76 0.18 43.08 23 1.62| 172.32 196.98
474.56
21.87
Almuerzo: |Guiso de arvejita , arroz ,fruta y refresco
Carne de Cerd 50.0 85.00 6.12 6.42 0.00 24y 57.76 (.00 82.24
Arvejita partid 120.0|1 100.00 25,92 1.32 77.28 104 11.887 308.12 42468
Arroz Pilado g 150.0] 100.00 12.30 0.75 116.70| 49.20 6.75] 466.80 52275
Aceite vegeta 15.00] 100.00 0.00 15.00 0.00] 0.00] 135.00 0.00 135.00
Tomate 60.00| 99.00 0.48 0.12 255 1.90 1.07 10.22 13,19
Hierba buena 1.80] 54.00 0.03 0.01 0.07| 0.1z 0.09 0.27 0.48
Lechuga redo 80.00( 60.00 0.62 0.10 1.01 2 0.86 4.03 7.39
Ajos 8.00] 100.00 0.45 0.06 243 1.79 0.58 9.73 1210
Cebollz de ca 80.00f 67.00 2.80 0.11 6.06] 11.20 0.96 24.23 36.39
Aji colorado s 3.00f 52.00 0.11 0.12 092 044 1.10 3.66 5.19
Naranja 150.00 80.00 1.44 0.24 13.08 576 2.16 52,32 60.24
VC DES. 1299.65
%DIST. D 59.90
CENA: Caldillo de huevos
Huevo de gall 20.00( 98.00 2.85 1.65 0.35 11 14.82 1.41 26.81
Leche evapor 15.00| 100.00 1.05 1.22 1.64 4 10.94 6.54 21.68
Fideos 40.00[ 100.00 3.76 0.08 31.28 15 0.72|] 125.12 140.88
Zapalic macrd 80.00| 47.00 0.26 0.08 2.41 1 0.68 9.63 11.36
Apio 410 75.00 0.02 0.01 0.15 0 0.06 0.59 0.73 .
Poro 2.00] 66.00 0.04 0.01 0.10 0 0.10 0.40 0.84 iz
Aceite vegeta 10.00 100.00 0.00 10.00 0.00 0| 90.00 0.00 90.00 i
Papablanca | 1000|8200 172|008 1820] 7| 074] 73.4 80.77 S
Zanahoria 60.00[ 79.00 0.28 0.24 4,36 1 213 17.44 20.71 o
Sal 4.40| 100.00 0.05 0.02 0.36 0 0.20 1.44 1.85
VC CENA 395.43
%DIST CENA 18.23
69.61 57.47 343.49
278.45 517.24 1373.95
12.83 23.84 63.33
100.00 VCT MENU 2169.64
CONSORCY) EDISSY BrAVO ELRL.
P, "Paola Yohattd Barrios Soria
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DIETA: DIABETES MELLITUS fL

domingo, 03 de junio de 2018

comestib
ALIMENTO griper le PROT GRASA CHO VALOR CALORICO (KCAL) | DIST.CAL %
() % An (g) (9} {g) PROT |GRASAS| CHO | PORMENU
DESAYUNO: {Cebada con leche + 02 panes + queso de chancho
Cebada haring 30.00f 100.00 5.64 0.69 20.22 23 6.21 80.88 109.65
Leche evapor. 70.00f 100.00 4.90 5.67 7.83 200 51.03 30.52 101.15
Canela enterg 0.30 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clavo de olor 0.10 54.00 0.00 0.00 c.C1 0 Q.00 0.05 0.05
Queso de cha 30.00 100.G0 6.03 5.1¢ 0.30] 2412 4871 1.20 72.03
Pan de iabran 60.00| 100.00 576 0.18 43.08 23 1.62| 172.32 196.98
VC DES. 480.43
%DIST. D 25.72
Almuerzo: [Pollo af horno , arroz .ensalada, + fruta y refresco
Carne de Poll 160.00| 8500 28.02 490 0.00 112| 44.06 0.00 156.13
Arroz Pilado a 160.0( 100.00 13.12 0.80 124.48 52 7.20| 497.92 557.60
Sal 18.00| 100.00 0.22 0.02 1.48 1 0.81 5.90 7.58
Aceite vegetal 20.00( 100.00 0.00 20.00 0.00 0| 180.00 0.00 180.00
Papa blanca 100.0 92.00 1.93 0.08 20.52 8 0.83 82.06 80.62
Pimienta moli 0.3 100 0.03 0.02 0.19 0 0.22 0.76 1.08
Ajf colorado s 8.00 88.0 0.55 0.61 4.60 2 5.50 18.41 26.11
Cominos 0.501 100.00 0.02 0.00 0.40 0 0.01 1.59 1.68
Lechuga redo 100.00 92.00 1.20 0.18 1.93 5 1.66 7.73 14.17
Sillao 5.001 100.00 0.57 0.48 0.05 2 4,32 0.20 6.78
Pepinilio o Pe 60.00 82.00 0.25 0.05 1.28 1 0.44 5.12 6.54
Ajos 2.00( 8000 0.09 0.01 0.49 0 0.12 1.95 2.42
Cebolla de ca 80.00( 92.00 1.03 0.15 8.3z 4 1.32 33.27 38.71
Tomate 80.00( 982.00 0.63 0.16 3.41 3 1.43 13.62 17.58
Naranja 150.00 85.00 1.53 0.26 13.90 6.12} 2.295 55.59 64.01
vC ALMU 1171.00
62.68
CENA: infusion *+ 01 pan + huevo sancochado in
Hierbas 10.00 54.00 0.17 0.05 0.38 0.67 0.49 1.59 2.67 ‘E
Canela enterg 1.00] 54.00 0.01 0.00 0.46 0 0.04 1.82 1.91 ’f-;fjg
Clavo de olor 1.00] 54.00 0.01 0.00 0.12 o] 001 046 0.50 ":'§§
Huevo de gall 60.00 98.00 7.84 494 1.06 321 4445 4.23 80.44 ’;go':z
Pan de iabran 40.00| 100.00 3.84 0.12 28.72 15 1.08] 114.88 131.32 32
VC DES. 216.83 g
%DIST. Dy 11.61
83.46 44,65 283.13
333.86 401.87 1132.54
17.87 21.51 60.62
100.00 VCT 1868.27
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DIETA: DIABETES MELLITUS

lunes, 04 de junio de 2018

comestib
AHMENTS griper le PROT GRASA CHO VALOR CALORICO (KCAL) | DIST.CAL %
{9) % An {g) {9) () PROT |GRASAS| CHO | POR MENU
DESAYUNO: |Café + 02 panes + camote al horno
Café sin azic 5.00] 100.00 0.02 0.01 0.04 0 0.05 0.16 0.27
Camote mora 100.0 96.00 1.34 0.28 24.67 5 2.59 98.69 106.66
Canela enterg 0.10 100.0 0.00 0.00 0.08 0.01] 0.0081 0.34 0.35
Clavo de olor 010 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Pan de labran 65.00| 100.00 6.24 0.20 46.67 25 1.76| 186.68 213.40
VC DES. 320.72
%DIST. D 14.86
ALMUERZO: |Guiso de vainitas , arroz + refresco y fruta
Carne de Poll 100.00 85.00 17.51 3.06 0.00f 70.04| 2754 0.00 97.58
Arrcz Pilado ¢ 150.0f 100.00 12.30 0.75 116.70 49 6.75| 466.80 522.75
Tomate 80.00 92.00 0.59 0.15 3.186 2 1.32 12.66 16.34
Ajos 5.00 85.00 0.24 0.03 1.29 0.95| 0.306 5.17 6.43
Aceite vegeta 23.00] 100.00 0.00 23.00 0.00 0.00 207 0.00 207.00
Vainitas (2) 140.00 91.00 3.06 0.38 10.32| 12.23| 3.4398 41.28 56.95
Zanahoria 50.00 79.00 0.24 0.20 3.63 1 1.78 14.54 17.26
Papa blanca 130.0 92.00 2.90 c.14 3097 12 1.24| 123.10 135.93
Cebolla de ca 80.00 87.00 1.10 0.16 3.85 4 1.41 35.39 41.19
Naranja 160.00 98.00 1.88 0.31 17.1 8 2.82 68.36 78.71
V.C. ALMUERZO 1180.13
% DISTR. ALMUERZO 54.70
CENA: Arroz chaufa con huevo y hot dog + infusion
Huevo de gall 25.00 98.00 3.31 2.06 0.44 13 18.52 1.76 3352
Salchicha "ho 25.00( 100.00 2.75 8.58 0.25 11| 77.18 1.00 88.18
Arroz Pilado o 90.00f 100.00 7.38 0.45 70.02 30 4.05] 280.08 313.65
Aceite vegetal 20.00] 100.00 0.00 20.00 0.00 0| 180.00 0.00 180.00
Sal 12.00] 100.00 0.14 0.06 0.98 1 0.54 3.94 5.05
Ceballa china 30.00f 71.00 0.49 0.09 1.60 2 0.77 6.39 g.12
Pimiento 45.00] 83.00 0.56 0.19 2.88 2 1.68 11.50 15.43
Sillao 8.001 100.00 0.90 0.77 0.08 4 6.91 0.32 10.85
VC DES. 656.78
%DIST. Dy 30.44
62.94 60.85 339.55
251.78 547.66 1358.20
11.67 25.38 62.95
100.00 VCT 2157.64
LCHSCRTIG EDHSY VRO ELRL.
Paolg Yoha%am'os Sorig

Ta,

REPHTSENTARITE,

B4, cms*r/m CHURA

NUTRICKONISTA
Z.M.P 5700

Ites

H

-

a
H

A, (\
Y

e
o



DIETA: DIABETES MELLITUS

martes, 05 de junio de 2018

comestib
ALINENTO griper le PROT GRASA CHO VALOR CALORICO (KCAL) | DIST.CAL %
(g} % An (g) (9) (g} PROT |GRASAS| CHO POR MENU
DESAYUNO: |Harina de cebada + 02 panes + mortadela
Cebada haring 35.00| 100.00 6.58 0.81 23.59 26 7.25 84.36 127.93
Canela enterg 0.30| 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clavo de olor 0.10 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Mortadela 35.00] 100.00 3.43 6.90 3.29| 13.72| 62.055 13.16 §8.94
Pan de labran| 60.00( 100.00 5.76 0.18 43.08 23 182 172.32 196.98
VC DES. 414.46
%DIST. D 25.21
Almuerzo: |Pescado al horno , ensalada, arroz , refresco y fruta
Pescado 280.00| 68.00 41.13 7.43 0.57 165 66.83 2.28 233.62
Arroz Pilado 150.00{ 100.00 12.30 0.75 116.70 49 6.75] 466.80 522.75
Tomate 60.00| 90.00 0.43 0.1 2.32 2 0.97 9.29 11.99
Pepinillo o Pe 80.00 72.00 0.29 0.06 1.50 1 0.52 5.99 7.66
Orégano secd 0.10 94.00 0.00 0.00 0.01 4 0.00 0.04 0.05
Sal 12.00( 100.00 0.14 0.06 0.98 1 0.54 3.94 5.05
Lechuga redo 100.00( 50.00 0.65 0.10 1.05 2.60 0.90 4.20 7.70
Aji colorado s 5.00 68.00 0.24 0.27 2.00 1 2.39 7.98 11.32
Ajos 3.00 80.00 0.13 0.02 0.73 1 017 2.92 3.63
Cebolla de ca 80.00 67.00 0.75 0.11 6.06 3 0.96 24.23 28.18
Vinagre 7.00] 100.G0 0.00 0.07 0.35 0 0.63 1.40 2.03
Zanahoria 60.0 63.00 0.25 0.21 3.81 1 1.86 15.24 18.09
Naranja 150.00f 98.00 1.76 0.29 16.0 7 2.65 64.09 73.79
vC DES. 925.88
%DIST. D 56.54
CENA: Mazamorra de maizena con leche +901 pan
Maizena 40.00( 100.00 C.24 0.08 34.68 0.96 0.72] 13872 140.40
Canela enterg 0.30 54.00 0.00 0.00 0.14 0.01( 0.01312 0.55 0.57
Clavo de olor 0.10 54.00 0.00 0.00 0.01 0.00| 0.00097 0.05 0.05
Pan de labran 30.00f 100.00 2.86 0.09 21.54| 11.52 0.81 86.16 98.49
Leche evapor. 40.00f 100.00 2.80 3.24 4.36 11 2016 17.44 57.80
297.31
18.15
79.77 20.76 282.94
31910 186.82 1131.74
19.5 11.4 69.1
100.00 1637.66
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DIETA: DIABETES MELLITUS /1B

miércoles, 06 de junio de 2018

comestib
ALIMENTO | ey le PROT | GRASA CHO VALOR CALORICO (KGAL) | DIST.CAL %
{g} % An (g) (g) () PROT |GRASAS CHO POR MENU
DESAYUNO: |Té + 02 panes + atun
T& sin azlcar 3.00 54.00 C.00 0.00 0.01 0.01 0 0.03 0.03
Canela enterg 1.00 100.0 0.02 0.01 0.84 0.08 0.081 3.37 3.54
Clavo de olor 1.00] 100.00 0.0 0.00 0.22 0 0.02 0.86 0.92
Cebolla de ca 85.00 92.00 1.09 0.16 8.84 4 1.41 35.35 4113
Tomate 60.00 99.00 0.48 012 2.55 2 1.07 10.22 13.19
Sal 18.01 100.00 0.22 0.09 1.48 1 0.81 5.90 7.58
Vinagre 5.00{ 100.00 0.C0 0.05 0.25 0 0.45 1.00 1.45
Pimienta moli 0.15] 100.00 0.01 0.01 0.10 0 0.11 0.38 0.54
Aceite vegeta 4.00{ 100.00 0.60 4.00 0.00 0 36.00 0.00 36.00
Pan de labran 65.00 100.0 6.24 0.20 46.67| 24.96 1.755| 186.68 213.40
Grated de Sar, 30.001 100.00 6.72 2.70 0.30 27 24.20 1.20 52.38
370.15
16.73
ALMUERZQ: |Hiro de zapallo , arroz , fruta y refresco
Leche evapor. 25.00{ 100.00 1.75 2.03 2.73 7 18.23 10.90 36.13
Queso paria 25.00{ 100.00 7.00 7.50 0.83 28 67.50 3.30 98.80
Arrcz Pilado o 150.0] 100.00 12.30 0.75 116.70 49 6.75| 466.80 522.75
Papa blanca 100.0 85.00 1.79 0.09 18.96 7 0.77 75.82 83.73
Sal 12.0{ 100.00 0.14 0.06 0.98 1 0.54 3.94 5.05
Zapalle macrg 300.0 70.00 1.47 0.42 13.44 3 3.78 53.76 63.42
Maiz Fresco. 40.00 80.00 1.08 0.26 8.00 4 2.30 35.58 4211
Huacatay 8.001 100.00 0.40 0.06 0.64 2 0.58 2.56 4.74
Habas frescag 30.00 68.00 2.31 0.16 5.28 9 1.47 21.13 31.82
Ajos 2.30 80.00 0.10 0.01 0.56 0 0.13 2.24 2.78
Tomate 35.00 99.00 0.28 0.07 1.49 1 0.62 5.96 7.69
Aceite vegeta 10.00( 100.00 0.00 10.00 0.00 0 90.00 0.00 80.00
Cebolla de ca 60.00 98.00 0.82 0.12 6.64 3 1.06 26.58 30.93
Naranja 150.00] 98.60 1.76 0.29 16.0 7| 265 6409 73.79
VC DES. 1093.74
%|DIS ALM] 49.45
CENA Guiso de fideos con pollo, arroz , infusion
Carne de Poll 100.00 75.00 15.45 2.70 0.00 62 24.30 0.00 86.10
Fideos 60.00] 100.00 5.64 0.12 46,92 23 1.08{ 187.68 211.32
Arroz Pilade o 80.0( 100.00 7.38 0.45 70.02 30 4050 280.08 313.65
Aceite vegetal 8.001 100.00 0.00 8.00 0.00 0.00 72 0.00 72.00 ‘ i
Arvejas frescs 35.00 54.00 1.34 0.1 3.55 5 1.02 14.21 20.60 l‘-,.\ E a°
Zanahoria 40.00 79.00 0.12 0.16 2.91 1 1.42 11.63 13.81 N whg
Cebolta de ca 60.0 67.00 0.56 0.08 4.54 2 0.72 18.17 21.15 &
Tomate 40.00]  99.00 0.32 0.08 1.70 1l o071 6.81 8.79 Tai
Hierbas 206 54.00 0.03 0.01 0.08 ol o010 -030 0.53 3’53
VC DES. 747.95 i
%DIST. D 33.82
76.88 40.86 384.13
307.53 367.77 1536.53
13.9 16.6 69.5
100.00 V.C.T. MENU 2211.34

CONSORGID EDINGA J/Brs
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DIETA: DIABETES MELLITUS

jueves, 07 de junio de 2018
comestib
ALIMENTO | grper le PROT | GRASA CHO VALOR CALORICO (KCAL) | DIST.CAL %
(@) % An (g) (9) (@) PROT |GRASAS| CHO | PORMENU
DESAYUNO: Avena con leche + 02 panes + queso
Avena, hojuel 35.00| 100.00 4.66 1.40 25.20 18 12.680f 100.80 132.02
Leche evapor, 70.00 100.00 4,90 5.67 7.63 201  51.03 30.52 101.15
Canela enterg 0.30| 54.00 0.00 0.00 0.14 0 0.01 0.55 Q.57
Clavo de olor 0.10| 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Queso paria 30.00( 100.00 8.40 9.00 0.99 34| 81.00 3.98 118.56
Pan de labran 60.00] 100.00 5.76 0.18 43.08 23 1.62| 172.32 196.98
549.33
28.09
Almuerzo: |Estofado de res, arroz, refresco y fruta
Carne de res 150.00 87.00 27.80 2.09 Q.00 111.19 18.79 0.00 129.98
Arvejas fresca 40.00 54.00 1.53 0.13 4.06 6 1.17 16.24 23.54
Tomate 60.00 99.00 0.48 012 2.55 2 1.07 10.22 13.19
Ajos 4.00 80.00 .18 0.03 0.97 1 0.23 3.89 4.84
Arroz Pilado ¢ 160.0( 100.00 13.12 0.80 124.48 52 7.20| 497.82 557.60
Papa blanca 100.0 85.00 129 0.09 18.96 7 0.77 75.82 83.73
Sal 18.00| 100.00 0.22 0.09 1.48 1 0.81 5.80 7.58
Orégano seca 2.00[ 9400 0.03 0.0 0.21 0 0.08 0.85 1.05
Cominos 0.1 100 ¢.00 0.00 0.08 0 0.00 0.32 0.34
Pimienta enig 0.3 100 0.03 0.02 0.19 0 0.22 0.76 1.08
Aji verde (2) 10.00| 67.00 017 0.05 0.83 1 0.48 3.32 4.48
Arvejas frescy 35.00 74.00 1.84 0.16 4.87 7 1.40 19.48 28.23
Vinagre 8.00( 100.00 G.00 0.08 0.40 0 0.72 1.60 2.32
Ali colorado s 5.00 52.00 0.18 0.20 1.53 1 1.83 6.10 8.66
Zanaharia 45.00 82.00 0.22 0.18 3.39 1 1.66 13.58 16.13
Aceite vegeta 10.00{ 100.00 0.00 16.00 0.00 0 90.00 0.00 90.00
Cebolla de ca 80.00 67.00 2.80 .11 6.06 11 0.86 2423 36.39
Naranja 150.00 98.00 1.76 0.29 16.0 7 2.65 £54.09 73.79
VC Alm 1082.91
% Dist 55.38
CENA: Infusion + 01 pan + margarina
Hierbas 10.001 54.00 017 0.05 0.38] 067 0.49 1.51 2.67
Margarina veg 30.00( 100.00 0.18 24,60 0.00 1] 221.40 0.00 22212
Pan de labran 30.00 100.00 2.88 0.09 21.54 12 0.81 86.16 98.49
VC DES. 323.28
%DIST. D 16.53
79.08 55.44 285.05
316.34 493.99 1140.19
16.2 25.5 58.3
100.00 VCT 1955.53

e
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DIETA: DIABETES MELLITUS HE

viernes, 08 de junio de 2018

comestib
ALIMENTE griper le PROT GRASA CHO VALOR CALORICO (KCAL}) | DIST.CAL %
(9) % An (g) (g) (g) PROT |GRASAS| CHO POR MENU
DESAYUNO: [Semola con vainilla, pan , mortadela
Semola de Tri 35.00] 100.00 6.83 375 18.83 271 33.71 75,32 136.33
Vainilla 0.16} 100.00 0.00 0.00 0.03 0 0.60 0.11 0.12
Canela enterg 0.30} 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clave de olor 010} 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Mortadela 30.00| 100.00 2.94 5.91 2.82| 11.76| 53.19 11.28 76.23
Pan de labran 6C.00| 100.00 5.76 0.18 43.08 23 1.62| 17232 196.98
VC DES. 410.28
%DIST. D 18.36
Almuerzo: |Guiso de acelga, arroz , fruta y refresco
Carne de Poll 100.00| 85.00 17.51 3.06 0.00 70| 27.54 0.00 97.58
Acelgas, hojag 120.00f 61.00 1.61 0.22 3.88 6 1.98 15.52 23.94
Arroz Pilado o 160.01 100.0C 13.12 0.80 124.48| 52.48 7.20( 49792 557.60
Aceite vegeta 15.00] 100.00 0.00 15.00 0.00| 0.00[ 135.00 0.0 135.00
Tomate 80.00] 99.00 0.63 0.18 3.41 2.53 1.43 13.62 17.58
Hierba buena 2.00p 5400 0.03 C.01 0.08| 013 0.10 0.30 0.53
Zanahoriz 40.00f 85.00 0.20 .17 313 1 1.53 12.51 14.86
Ajos 8.00f 100.00 0.45 C.08 2.43 1.79 0.58 9.73 12.10
Papa blanca 200.0f 8B.0C 3.70 0.18 39.25 15 1.58] 156.99 173.36
Azlcar rubia 35.00 100.C 0.00 0.00 34.41 0.00 0.00 137.62 137.62
Cebolia de ca 80.001 67.00 2.80 0.11 6.06] 11.20 0.96 2423 36.39
Platano 160.00] 94.00 0.60 0.30 14.74 2 2.71 58.96 64.07
VC DES. 1270.63
%DIST. Oy 56.87
CENA: Tallarines rojos con carne molida + infusion
Carne de res 50.0] 100.00 10.65 0.80 0.00 43 7.20 (.C0 49.80
Fideos tallarin 120.0f 80.00 10.26 C.11 75.17 41 0.97| 300.67 342.68
Zanahoeria 30.0 69.00 0.12 .10 1.80 0 0.93 7.62 9.05
Tomate 20.00| 80.00 0.13 .03 0.69 1 0.29 2.75 3.55
Cebolla de cal 40.00] 57.00 0.32 0.05 2.58 1 0.41 10.31 11.99
Ajos 1.1 80.00 0.05 0.01 0.27 0 0.06 1.08 1.34
Aceite vegsta 15.00] 100.0 0.00 15.00 0.00 0| 135.00 0.00 135.00
Hongos 0.04 54.0 0.00 0.00 0.00 0] 0.00 0.01 0.01
Laurel 0.04 54.0 0.00 0.00 0.00 0 0.01 0.0z 0.04
Aji colorade s 0.04 68.0 0.00 0.00 0.02 0 0.02 0.06 0.09
553.56
%DIST. D) 24.77
77.72 46.00 377.39
310.89 414.03 1509.54
13.91 18.53 67.56
100.00
VCT 2234.46

A _;JZ‘_.__.._,,,_
Paola Yohana Barrios Sorid
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DIETA: DIABETES MELLITUS : {15

sabade, 09 de junio de 20123

comastib
ALIMENTO griper le PROT GRASA CHO VALOR CALORICO (KCAL} | DIST.CAL %
(9) % An {g) (9) (9) PROT [GRASAS| CHO | PORMENU
DESAYUNO: |Soya con pifia + 02 panes + huevo sancochado
Harina de soy 25.00| 100.00 2.18 1.63 17.80 9 14.63 71.20 94.53
Pifia 10.00| 64.00 0.03 0.01 0.63 0 0.12 251 273
Canela entera 0.30 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clavo de olor 0.10[ 54.00 0.00 0.0 0.01 0 0.00 0.05 0.05
Huevo de gall 60.00 98.00 7.94 4.94 1.06 32| 44.45 4.23 80.44
Pan de labran 60.00{ 100.00 5.76 0.18 43.08 23 1.62] 172.32 196.98
375.29
%DIST. D 24,14
ALMUERZO: |Caigua rellena, arroz , refresco y fruta
Carne de res 80.00f 85.00 14.48 1.09 0.00 58 9.79 0.00 67.73
Arroz Pilado o 150.01 100.00 12.30 0.75 116.70 49 6.75] 466.80 522.75
Papa blanca 150.0 §5.00 2.68 0.13 28.43 11 1,15 113.73 125.59
Cebolila de ca 80.00]  89.00 1.00 0.14 8.05 4 1.28 32.18 37.45
Tomate 40.00] 99.00 0.32 0.08 1.70 i 0.71 6.81 8.79
Caigua Serrarl  200.00] 97.00 2.91 0.19 8.15 12 1.75 32.59 4598
Ajos 5001 80.00 0.22 0.03 1.22 1 0.29 4.86 6.05
Aji colorado s 4.00f 68.00 0.19 0.21 1.60 i 1.91 6.29 9.06
Aceite vegetal 25.001 100.00 0.00 25.00 0.00 0| 225.00 0.00 225.00
Zanahoria 40.00] 79.00 0.18 0.16 2.91 1 1.42 11.63 13.81
Arvejas frescy 40.00] 54.00 1.53 0.13 4,06 6 117 16.24 23.54
Vainitas (2) 40.00] $1.00 0.87 0.11 2.95 3.49| 0.9828 11.79 16.27
Hierba buena 1.00 54.00 0.02 0.01 0.04 0 0.05 0.15 0.27
Orégano secq 2.00] ¢4.00 0.03 0.01 0.21 0 0.08 0.85 1.05
Naranja 150.00] 98.00 1.76 0.29 16.0 7 2.65 64.09 73.79
V.C. ALMUERZO 1177.43
% DISTR. ALMUERZO 56.85
CENA: Sopa de fideos con cabeza
Cabeza de re 60.00]  79.00 8.82 1.61 0.47 35] 14.50 1.90 51.67
Fideos 80.00] 100.0 5.64 0.12 46.92 23 1.08] 187.68 211.32
Apio 15.00] 75.00 0.08 0.02 0.54 0 0.20 2.16 2.68
Poro 15.001 66.00 0.27 0.08 0.75 1 0.71 3.02 4.79 _“3?
Zanahoria 50.00] 8&5.00 0.26 0.21 3.01 1 1.91 15.64 18.57 gq ’
Papa blanca 100.0[ 85.00 1.79 0.09 18.96 7| o077] 75.82 83.73 i She
Sal 12.00] 100.00 0.14 0.06 0.98 1| 0.54 3.94 5.05 S
Orégano seca 1.00; 70.00 0.01 0.00 0.08 0 0.03 0.32 0.39 Eu
Ajos 4.00{ 80.00 0.18 0.03 0.97 1 0.23 3.89 4.84 =
Aceite vegeta 15.001 100.00 0.00 15.00 0.00 0| 135.00 0.00 135.00
VC DES. 518.04
%DIST. D 25.02
71.59 52.31 328.33
286.35 470.78 1313.33
13.83 2274 63.43
100.00 VCT 2070.46




DIETA: DIABETES MELLITUS Y

domingo, 10 de junio de 2018

comestib
ALIMENTO griper le PROT GRASA CHO VALOR CALLORICO (KCAL) | DIST.CAL %
{g) %o An {g) {g) [{)} PROT |GRASAS| CHO POR MENU
DESAYUNOQ: |[Cebada con leche + 02 panes + jamonada
Cebada haring 25.001 100.00 4.70 0.58 16.85 19 5.18 67.40 91.38
Leche evapor: 70.00| 100.00 4.90 5.67 7.63 20| 51.03 30.52 101.15
Canela entergy 0.30{ 54.00 0.00 0.00 0.14 8] 0.01 0.55 0.57
Clavo de olor 0.10 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Jamonada 30.00| 100.00 4.71 8.85 0.30[ 1884 7985 1.20 99.69
Pan de labran| 60.00] 100.00 5.76 0.18 43.08 23 1.62| 172.32 196.98
VC DES. 489.82
%DIST. D! 23.11
Almuerzo:  |Arroz con pollo, ensalada + fruta y refresco
Carne de Paoll 160.00] 85.00 28.02 4.90 0.00 1121 44.06 0.00 156.13
Arroz Pilado g 200.0] 100.00 16.40 1.00 155.60 66 9.00| 622.40 §97.00
Sal 12.00] 100.00 014 0.06 0.98 1 0.54 3.94 5.05
Aceite vegeta 35.00] 100.00 0.00 35.00 0.00 0| 315.00 0.00 315.00
Cilandro 20.00] 57.00 (.38 0.15 0.80 2 1.33 3.19 6.03
Espinaca neg 30.00] 9700 0.81 0.26 1.43 3 2.36 5.70 11.32
Pimienta moli 0.3 100 0.03 0.02 0.19 0 0.22 0.76 1.08
Ajos 5.00] 80.00 0.22 0.03 1.22 1 0.29 4.86 6.05
Arvejas frescg 40.00 62.00 1.76 0.15 4.66 7 1.34 18.65 27.03
Zanahcria 45.00f 82.00 0.22 0.18 3.39 1 1.66 13.58 16.13
Cebolla de ca 80.00| &7.00 0.75 0.11 6.06 3 (.96 24.23 28.19
Lechuga redo 100.00| 50.00 0.65 0.10 1.05 3 0.90 4.20 7.70
Tomate 80.00 99.00 0.63 0.16 3.41 3 1.43 13.62 17.58
Platanc de se 1680.0] 86.00 2.06 0.41 28.90 8 3.72} 115.58 127.56
VC DES. 1421.85 is
%DIST. D) 67.09 T .
CENA: infusion + 01 pan + huevo sancochado 5is
Hierbas 10.00] 54.00 0.17 0.05 0.38] 0.87 0.49 1.51 2.67 §§$
Huevo de gall 55.00] 98.00 7.28 4.53 0.97 28] 4075 3.88 73.74 =
Pan de labran| 40.00] 100.00 3.84 0.12 28.72 15 1.08] 114.88 131.32
VC DES. 207.72
%DIST. D 9.80
83.44 62.51 305.76
333.75 562.61 1223.03
15.7 26.5 57.7
100.00 VCT 2119.39

................... g enmanaivanas
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DIETA: DIABETES MELLITUS

lunes, 11 de junio de 2018

comestib
LIRS griper le PROT GRASA CHO VALOR CALORICO (KCAL)
(@ % An (g) {g) {9} PROT GRASAS| CHO |TOTAL KCAL
DESAYUNO: (Café+ 02 panes + camote sancochado
Café sin azlc 3.00 100.0 0.01 0.00 0.02 0 0.03 0.10 0.16
Canela enterg 0.30 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clavo de olor 0.10 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Camote mora 100.0 92.00 1.29 0.28 23.64 5 2.48 94.58 102.21
Pan de labran ©60.00F 100.00 5.76 0.18 43.08 23 1.62| 172.32 196.98
299,97
14.97
ALMUERZO: [Cau cau de pollo, arroz, fruta y refresco
Carmne de Poll 100.00] 86.00 17.72 3.10 0.00 71 27.86 0.00 98.73
Papa blanca 100.0 82.00 1.93 0.09 20.52 8 0.83 82.06 90.62
Arroz Pilado d 150.00] 100.00 12.30 0.75 116.70 49 6.75| 466.80 522.75
Sal 18.00y 100.00 0.22 0.09 1.48 1 0.81 5.20 7.58
Tomate 4500 82.00 0.30 0.07 1.59 1 0.66 6.35 §.19
Ajos 8.00 80.00 0.36 0.05 1.95 1 0.46 7.78 9.68
Aji colorado s 4.00 92.00 0.26 0.29 2.16 1 2.58 8.64 12.25
Aceite vegetal 10.00] 100.00 0.00 10.00 0.00 o 90.00 0.00 80.00
Cebolla de ca 80.00 87.00 0.97 0.14 7.86 4 1.25 31.46 36.61
Arvejas fresca 40.00 54.00 1.53 0.13 4.06 6 117 16.24 23.54
Zanahoria 45.00 82.00 0.22 0.18 3.39 1 1.66 13.58 16.13
Narania 150.00 98.00 1.76 0.29 16.0 7 2.65 64.09 73.79
V.C. ALMUERZO 989.87
% DISTR. ALMUERZO 49.39
CENA Arroz a la jardinera con saichicha + infusion
Arroz Pilado g 100.01 100.00 8.20 0.50 77.80 33 450 311.20 348.50
Ajos 3.00 80.0C 0.13 0.02 0.73 0.54] 01728 2.92 3.63
Salchicha "ho 30.001 100.00 3.30 10.29 0.30 13 92.61 1.20 107.01
Sal §.00| 100.00 0.10 0.04 0.66 0.38 0.36 2.62 3.37
Fideos 60.00| 100.00 5.64 0.12 46.92 23 1.08| 187.68 211.32
Cebollz de caj 15.00 67.00 0.14 0.02 1.14 0.56 0.18 4.54 5.29
Arvejas frescs 35.00 54.00 1.24 G.11 3.55 5 1.02 14.21 20.60
Zanahoria 40.00 79.00 0.19 .16 2.91 1 1.42 11.63 13.81
palillo 1 100 0.01 0.00 0.15 0 0.01 0.59 0.63
714.15
35.64
63.68 26.91 376.77
254.71 24219 1507.09
13 12 75
100.00 VCT MEN 2003.99
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DIETA: DIABETES MELLITUS fec

martes, 12 de junio de 2018

comestib
ALIMENTO | gmer le PROT | GRASA CHO VALOR CALORICO (KCAL) | DIST.CAL %
{g) % An (g) (a) (%) PROT |GRASAS| CHO | PORMENU
DESAYUNO: |Harina de habas + 02 panes + queso de chancho
Harina de Hal 30.00] 100.00 7.29 0.57 17.88 29 5.13 71.52 105.81
Canela enterg 0.30[ 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Queso de cha 30.00| 100.00 6.03 519 0.30[ 24.12| 46.71 1.20 72.03
Clavo de clor 0.10[ 54.00 0.00 0.00 0.01 0 0.00 0.05 .05
Pan de labran 60.00] 100.00 576 0.18 43.08 23 1.682| 172.32 196.98
VC DES. 375.44
%DIST. D 23.48
Almuerzo: ([Pescado al horno , ensalada , arroz , refresco y fruta
Pescado 280.000 68.00 41.13 7.43 0.57 165 66.83 2.28 233.62
Arroz Pilado o 15G.00| 100.00 12.30 0.75 116.70 49 6.75| 466.80 522.75
Tomate 50.00| 20.00 0.36 0.09 1.84 1 0.81 7.74 9.99
Pepinifio o Pe 80.00| 72.00 0.29 0.06 1.50 1 0.52 5.99 7.68
Sal 12,00 100.00 0.14 0.06 0.98 1 0.54 3.94 5.05
Lechuga redo 100.00 92.00 1.20 0.18 1.83 5 1.66 7.73 14.17
Zanahoria 60.0[ 69.00 0.25 0.21 3.81 1 1.86 15.24 18.09
Aji colorado s 3.00 68.00 0.14 0.16 1.20 1 1.43 4.79 6.79
Cebaolia de ca 80.00| 87.00 0.97 0.14 7.86 4 1.25 31.46 36.61
Ajos 3.00] 80.00 0.13 0.02 0.73 1 0.17 2.92 3.63
Pereijil 515  50.00 0.12 0.02 0.17 0 0.16 0.67 1.33
Sal 12,001 100.0C 0.14 0.06 0.98 1 0.54 3.94 5.05
Vinagre 7.00( 100.00 0.00 0.07 0.35 0 0.63 1.40 2.03
Naranja 150.00 98.00 1,76 0.29 16.0 71 285] 6409 73.79
VC DES. 940.57
%DIST. D 58.83
CENA: Mazamorra de maizena con leche + 01 pan ta
Maizena 40.00{ 100.00 0.24 0.08 34.68 0.96 0.72| 138.72 140.40 "é 3
Canela enterd 0.30| 54.00 0.00 0.00 0.14 0.01] 0.01312 0.55 0.57 'g‘;‘,g
Clavo de olor 0.10| 54.00 0.00 0.00 0.01 0.00| 0.00097 0.05 0.05 ™, 55‘3
Pan de labran] __ 30.00[ 100.00 2.88 0.09 21.54] 1152 081 8616 98.49 &z
Leche evapar: 30.00] 100.00 210 2.43 3.27 8 21.87 13.08 43.35
232.86
17.69
83.25 18.08 275.79
333.02 162.69 1103.16
20.83 10.18 69.00
100.00 VCT MEN 1598.87

Pgola Yoharg Bérrios Sorig
NUTRICIONISTA
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DIETA: DIABETES MELLITUS i

miércoles, 13 de junio de 2018

comestib
ALIMENTO grlper le PROT GRASA CHO VALOR CALORICO (KCAL) | DIST.CAL %
)] % An (g) (a) (9) PROT |GRASAS| CHO | PORMENU
DESAYUNO:{Té + (2 panes + huevo sancochado
Té sin aztcar 3.00] 54.00 0.00 0.00 0.01 0.01 o] 0.03 0.03
Canela enterq 0.10 100.0 0.00 0.00 0.08 0.01( 0.0081 0.34 0.35
Clavo de olor 0.10] 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Sal 12.00{ 100.0G 0.14 0.06 0.98 1 0.54 3.94 5.05
Pan de iabran| 60.00{ 1000 576 0.18 43.08| 23.04 162 172.32 196.98
Hueve de gatl 60.00 98.00 7.94 4.94 1.08 32 44,45 423 80.44
282.91
12.31
ALMUERZQ: |Guiso de fideos con pollo, arroz, fruta y refresco
Carne de Poll 100.00] 85.00 17.51 3.06 0.00 701 2754 0.00 97.58
Fideos 70.00| 100.00 6.58 0.14 54.74 26 1.26| 218.96 246.54
Papa blanca 150.0] 85.00 2.68 D.13 28.43 11 1.15] 113.73 125.59
Arroz Pilado o 150.00] 100.00 12.30 0.75 116.70 49 6.75| 466.80 522.75
Sal 8.00] 100.00 0.10 0.04 0.66 0 0.36 2.62 3.37
Tomate 30.00] 79.00 0.19 0.05 1.02 il 0.43 4.08 5.26
Ajos 8.001 80.00 0.36 0.05 1.95 1 0.46 7.78 9.68
Aceite vegetal 10.00{ 100.0C 0.00 10.00 0.00 0| 90.c0 0.00 90.00
Cebolla de ca 60.00| 67.00 0.56 0.08 4.54 2 0.72 18.17 21.15
Arvejas fresca 40.00] 54.00 1.53 0.13 4.06 6 117 16.24 23.54
Zanahoria 45001 79.00 0.21 0.18 3.27 1 1.60 13.08 15.54
Naranja 150.00f  ©8.00 1,76 0.29 16.0 7| 265 64.09 73.79
VC DES. 1234.78
%DIST. D 53.75
CENA: Guiso de pollo con verduras ,arroz,infusion
Carne de Pcll 100.00 85.00 17.51 3.06 0.0C 70 27.54 0.00 97.58
Arroz Pilado ¢ 100.00] 100.00 8.20 0.50 77.80 33 450! 311.20 348.50
Cebella de ca 60.00 67.00 0.56 0.08 4,54 2 0.72 18.17 21.15
Arvejas frescd 30.00] 54.00 1.15 0.10 3.05 5 0.87 12.18 17.66
Zanahoria 30.00 79.00 0.14 0.12 218 1 1.07 8.72 10.36
Acelgas. hojas 120.001  61.00 1.61 0.22 3.88 & 1.98 15.52 23.94 ig
Papa blanca 180.0] 85.00 3.21 0.15 3412 13 1.38] 136.48 150.71 =
Acsite vegetal 10.00| 100.00 0.00 10.00 0.00 0| 90.00 0.00 90.00] 'gég
Tomate 40.00|  79.00 0.25 0.06 1.36 1 057 544 7.02 =32
Ajos . 10.00| 80.00 0.45 0.06 2.43 2 0.58 9.73 12.10 gii’;
Hierbas 3.00]  54.00 0.05 0.02 0.11 o| o015] 045 0.80 d
V.C.CENA 779.79
% DIST.CENA 33.94
VCT (Gr)) 90.77 34.45 406.09
VCT (kcal.) 362.08 310.05 1624.35
VCT (%.) 16 13 71 V.C.T. MENU 2297.48
100.00

............. )
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DIETA: DIABETES MELLITUS

juevas, 14 de junio de 2018

comestib
ALIMENT or/per le PROT GRASA CHO VALOR CALORICO (KCAL) | DIST.CAL %
{g) % An (g) {g) {g) PROT |GRASAS| CHO POR MENU
DESAYUNO: |Avena con leche , pan , queso
Avena, hojuel 35.00] 100.00 4.68 1.40 25,20 15] 1260 100.80 132.02
Leche evapor: 70.00] 100.00 4.90 5.67 7.63 20] 51.03 30.52 101.15
Canela enterg 0.30) 64.00 0.00 0.00 0.16 0 0.02 0.85 0.68
Clavo de olor 0.10; 64.00 0.00 0.00 0.01 0 0.00 0.06 0.06
Queso paria 30.001 1060.00 8.40 9.00 0.99 34f  81.00 3.96 118.56
Pan de labran 60.00 100.00 576 0.18 43.08 23 1.62} 172.32 196.98
549.45
28.41
ALMUERZO: |Pollo dorado, arroz,ensalada, fruta y refresco
Arroz Pilade o 150.00( 100.00 12.30 0.75 116.70 49 6.75( 466.80 522.75
Carne de Poll 160.0( 85.00 28.02 4.90 0.00 112| 44.08 0.00 156.13
Aceite vegeta 15.0| 100.00 0.00 15.00 0.00 0| 135.00 0.00 135.00
Ajcs 3.00 92.00 0.15 0.02 0.84 1 0.20 3.36 417
Papa blanca 250.0 96.00 5.04 0.24 53.52 20 216 214.08 236.40
Sal 12.00] 100.00 0.14 0.06 0.98 1 0.54 3.94 5.05
Cebolla de ca 80.00| 89.00 1.00 0.14 8.05 4 1.28 32.18 37.45
Lechuga redo 100.00 92.00 1.20 0.18 1.83 5 1.66 7.73 1417
Tomate 50.00( 99.00 0.40 0.10 213 2 0.89 8.51 10.89
Aji colorado s 0.50{ 87.00 0.03 0.03 0.26 0] 0.31 1.02 1.45
Naranja 150.00] 98.00 1.76 0.29 16.0 7| 265 6409 73.79
VC ALMU 1197.35
61.92
CENA: Infusion + 01 pan + jamonada iw
Hierbas 10.00( 99.00 0.31 0.10 0.69 1.23 0.8¢2 277 4.89 § 5
Canela entera 0.30] 64.00 0.00 0.00 0.16 0|  0.02 0.65 0.68 iEhs
Clavo de olor 0.10( 64.00 0.00 0.00 0.01 0 0.00 0.06 0.08 §§£
Jamonada 20.00  100.00 3.14 5.90 0.20 i3| 5310 0.80 66.46 3 Quz"_‘
Pande labran]  35.00] 100.00 3.36 0.1 2513 13| 0.5 10052 114.91 TN
VC DES. 186.99 +
%DIST. D} 9.67
80.57 44.08 303.70
322.28 396.71 1214.81
16.7 20.5 62.8
100.00 VCT 1933.80

................... y/4
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DIETA: DIABETES MELLITUS

viernes, 15 de junio de 2018

comestib
ALIMENTQ griper le PROT GRASA CHO VALOR CALORICO (KCAL) | DIST.CAL %
(g} % An {g) (9) {g9) PROT GRASASI CHO POR MENU
DESAYUNO: [Semola con vainilla , pan ,mortadela
Sémola de Tri 35.00f 100.C0 6.83 3.75 18.83 271 3371 75.32 136.33
Vainilla 0.16f 100.00 0.00 0.00 0.03 0 0.00 0.11 0.12
Canela enterg 0.30 54.G00 0.00 0.0 0.14 0 0.01 0.55 0.57
Clave de olor 0.10] 54.00 C.00 0.00 0.01 0] 0.00 0.05 0.05
Pan de labran 60.00| 100.00 5.76 0.18 43.08 23 1.62| 172.32 196.98
Mortadela 30.00( 100.00 2.94 5.91 2.82( 11.78] 53.19 11.28 76.23
410.28
22.71
ALMUERZO: |Matasquita de polio , arroz, fruta y refresco
Carne de Pol 100.00| 85.00 17.51 3.08 0.00 70| 2754 0.00 97.58
Papa blanca 100.0 82.00 1.72 0.08 18.29 7 0.74 73.14 80.77
Arroz Pilade ¢ 150.00| 100.00 12.30 0.75 116.70 49 6.75| 466.80 522,75
Sal 12.00| 100.00 0.14 0.06 0.98 1 0.54 3.94 5.05
Tomate 30.00 79.00 0.19 0.05 1.02 1 0.43 4.08 5.26
Ajos 8.00| 80.00 0.36 0.05 1.85 1 0.46 7.78 9.68
Aceite vegetal 10.00( 100.00 0.00 10.00 0.00 0] 90.00 0.00 90.00
Cebolta de ca 80.00 67.00 0.75 0.1 6.06 3 0.96 24.23 28.19
Arvejas frescy 40.00|1 54.00 1.53 0.3 4.06 6 1.17 16.24 23.54
Zanahaoria 45.00 79.00 0.21 0.78 3.27 1 1.60 13.08 15.54
Naranja 150.00f 98.00 1.76 0.29 16.0 7 2.65 64.09 73.79
VC DES. 952.16
%DIST. D 52.72
CENA: Polle sancochado, arroz,ensalada + infusion
Carne de Polf 100.00| 85.00 17.51 3.06 0.00 70| 27.54 0.00 97.58
Arroz Pilado d 90.0| 100.00 7.38 0.45 70.02 30 405 280.08 313.65 .
Ajos 3.00 80.C0 0.13 0.02 0.73 0.54( 0.1728 2.92 3.63 ;g
Pepinillo o Pe 80.00 72.00 0.29 0.06 1.50 1 0.52 5.99 7.66 %ga
Zanahoria 40.00 79.00 0.19 0.16 2.91 1 1.42 11.63 13.81 §§§
Apio 15.00 75.00 0.08 0.02 0.54 0 0.20 2.16 2.68 ag;
Poro 15.00 66.00 0.27 0.08 0.75 1 0.7 3.01 479 NG U
VC DES. 443.80 '
%|DIS ALM. 24,57 i3
77.86 28.44 309.70
311.45 255.98 1238.80
17.2 14.2 68.6
100.00
VCT 1806.23

T
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DIETA: DIABETES MELLITUS

sabado, 16 de junio de 2018

comestib
ALIMENTO | orimer le PROT | GRASA CHO VALOR CALORICO (KCAL) | DIST.CAL %
{a} % An (g} {9} (g} PROT GRASASl CHO POR MENU
DESAYUNO: |Soya con pifia + 02 panes + margarina
Harina de soy 25.00| 100.0C 2.18 1.63 17.80 9 14.63 71.20 94.53
Pifia 2500 84.00 0.08 0.03 1.57 0 0.29 6.27 6.82
Canela enters 0.30 54.0C 0.0¢ 0.00 0.14 0 0.01 0.55 0.57
Clavo de oier 0.16] 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Margarina veg 20.001 100.00 0.12 16.40 0.00 0| 147.60 0.00 148.08
Pan de labran| 60.00] 100.00 576 0.18 43.08 23 1.62| 172.32 196.98
447.02
19.91
ALMUERZO: |Caigua rellena, arroz , refresco y fruta
Carne de res 60.00] 85.00 10.86 0.82 0.00 43 7.34 0.00 50.80
Arroz Pilado 9 150.0f 100.00 12.30 0.75 116.70 49 8.75] 466.80 522.75
Papa blanca 200.0} 85.00 357 0.17 37.91 14 1.53] 151.64 167.45
Cebolla de ca 30.00 89.00 1.00 0.14 8.05 4 1.28 32.18 37.45
Tomate 40.00 99.00 0.32 0.08 1.70 1 0.71 6.81 8.79
Caigua Serrar| 150.00 87.00 218 0.15 6.11 9 1.31 24.44 34.48
Ajos 5.00f{ 80.00 0.22 0.03 1.22 1 0.28 4.86 6.05
Aji colorado s 4.00{ 68.00 0.1@ 0.21 1.60 1 1.91 6.39 9.08
Aceite vegeta 25.001 100.00 0.00 25.00 0.00 0| 225.00 0.00 225.00
Zanahoria 20,001 79.00 0.09 0.08 1.45 0] 0.71 5.81 6.90
Arvejas frescy 40.00 54.00 1.53 0.13 4.06 6 1.17 16.24 23.54
Hierba buena 1.00] 54.00 0.02 0.01 0.04 0 0.05 0.15 0.27
Qrégano secq 2.00 94.00 0.03 0.01 0.21 0 0.08 0.85 1.05
Az(car rubia 30.00| 100.00 0.00 0.c0 29.49 0 0.00] 117.96 117.96
Naranja 150.00 88.00 1.76 0.29 16.0 7 2.65 64.09 73.79
V.C. ALMUERZO 1285.35
% DISTR. ALMUERZO 57.25
CENA: Sopa de arroz con menudencia de polio
Menudencia d 60.00 85.00 10.1C 2.40 0.00 a0 21.57 .00 61.97
Arroz Pitado o 40.00| 100.00 3.28 0.20 31.12 13 1.80| 124.48 139.40
Apio 1500 75.00 0.08 0.02 0.54 0 0.20 2.16 2.68
Poro 15.00( 66.00 0.27 0.08 0.75 i 0.71 3.01 4.79 i
Zanzhoria 40,001 79.00 0.19 0.16 2.91 1 1.42 11.63 13.81 é
Papa blanca 120.0| 82.00 2.07 0.10 21.84 8 0.89 87.77 96.92 '§F‘—
Sal 15.00| 100.00 0.18 0.08 1.23 i 0.68 492 6.32 E%
Orégano seco 2.001 70.00|- 0.02 0.01 0.16 G 0.06 0.63 0.79 ]
Ajos 5.00( 80.00 0.22 0.03 1.22 i 0.29 4.86 6.05
Aceite vegeta 20.00| 100.00 0.00 20.00 0.00 0} 180.00 0.00 180.00
\VC DES. 512.72
%DIST. D) 22.84
58.61 69.17 347.02
234.45 622.55 1388.09
10.44 27.73 61.83
100.00 VCT 2245.09
Paglz Yohagd Barrios Soria

NUTRICIGNISTA
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DIETA: DIABETES MELLITUS {0 3L

domingo, 17 de junio de 2018

comestib
ALIMENTQ griper le PROT GRASA CHO VALOR CALORICO (KCAL) | DIST.CAL %
(g) Y% An (g) {9) (9) PROT |GRASAS| CHO POR MENU
DESAYUNO: [Cebada con leche + 02 panes + queso de chancho
Cehada haring 30.00} 100.00 5.64 0.69 20.22 23 6.21 80.88 109.65
Leche evapor; 70.00F 100.00 4.90 5.67 7.63 20 51.03 30.52 10115
Canela enterd 0.30 65.00 0.00 0.00 0.18 0 0.02 0.66 0.6¢
Clavo de olor 0.10 65.00 0.00 0.00 0.01 0 0.00 0.06 0.06
Queso de cha 30.00f 100.00 6.03 5.19 0.30( 2412 46,71 1.20 72.03
Pan de labran ©60.00} 100.00 576 0.18 43.08 23 1.62| 172.32 196.98
VC DES. 480.56
%DIST. Dy 24,32
ALMUERZO: |Arroz chaufa con pollo, refresco y fruta
Carne de Poll 160.00 85.00 28.02 4.90 0.00 i12 44.06 0.00 156.13
Salchicha "ho 30.00] 100.00 3.30 10.29 0.30 13 92.61 1.20 107.01
Arroz Piiade o 180.00] 100.00 14.76 0.90 140.04 59 8.10| 560.16 627.30
Acette vegetal 30.00] 100.00 0.00 30.00 0.00 0| 270.00 0.00 270.00
Satl 8.00] 100.00 0.10 0.04 0.68 0 0.36 2.62 3.37
Cebolla china 30.00 71.00 0.48 .09 1.60 2 0.77 6.39 9.12
Fimiento 35.00 83.00 0.44 0.15 2.24 2 131 895 12.00
Sillao 12.00] 100.00 1.36 1.15 0.12 5 10.37 0.48 16.27
Cebolla de ca 100.00 67.00 0.94 013 7.57 4 1.21 30.28 3524
Naranja 160.00 28.00 1.76 0.29 16.0 7 2.65 ©64.09 73.79
Cominos 0.2] 160.00 0.01 0.00 0.16 0 C.00 0.64 0.67
1310.90
%iDIS ALM. 66.35 £
CENA: Infusion + 01 pan + huevo sancochado i
Hierbas 10.00]  92.00 0.29 0.09 064 114 083 2.58 4.54 i
Canela enterd 0.30 85.00 0.00 0.00 0.16 0 0.02 0.66 0.69 i—’%ﬁ
Clavo de olor 0.10 65.00 0.00 0.00 0.01 0 0.00 0.06 0.06 gg;
Huevodegal]  60.00| 98.00 7.04 4.94 1.06 32| 4445 423 80.44 @‘\}
Pan de labran 30.00| 100.00 2.88 0.09 21.54 12 0.81 86.16 98.49 :’
VC DES. 184.22 i
%DIST. Dj 9.32 S
84.61 64.79 263.53
338.43 583.13 1054.13
17.13 29.52 53.36
100.00 VCT 1975.68

........... U e
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DIETA: DIABETES MELLITUS

lunes, 18 de junio de 2018

Lo ¢

comestib
ALIMENTS grlper le PROT GRASA CHO VALOR CALORICO (KCAL) | DIST.CAL %
{g) % An (g) (a) (g) PROT |GRASAS| CHO POR MENU
DESAYUNO: |Café + 02 panes + camote al horno
Café sin azlic 4.00| 100.00 0.01 0.00 0.03 o 0.04 0.13 0.21
Canela enterg 0.10 100.0 0.00 0.00 0.08 0.01] 0.0081 0.34 0.35
Clavo de olor 0.10] 84.00 0.00 0.00 0.01 0 0.00 0.06 0.06
Camote mora 100.0{ 98.00 1.37 0.29 25.19 5 2.65| 100.74 108.88
Pan de labran 60.001 100.00 5.76 0.18 43.08 23 1.62| 17232 196.98
VC DES. 306.48
%DIST. DY 14.54
ALMUERZO: |Chanfainita , arroz , refresco y fruta
Pulmon de res 120.0{ 100.00 20.64 1.32 1.20 83| 11.88 4.80 99.24
Arroz Pilado o 150.0f 100.00 12.30 0.75 116.70 49 B.75| 466.80 522.75
Papa blanca 200.0] 85.00 3.57 0.17 37.91 14 1.53| 151.64 167.45
Cebolla de ca 8G.00 89.00 1.00 0.14 8.05 4 1.28 32.18 37.45
Tomate 40.00] 99.00 0.32 0.08 1.70 1 0.71 6.81 8.79
Sal 12.00; 100.00 0.14 0.06 0.98 1 0.54 3.94 5.05
Ajos 5.00} 80.00 0.22 0.03 1.22 il 0.29 4.85 6.05
Aji colorado s 4.00 68.00 0.19 .21 1.60 1 1.81 6.39 9.06
Aceite vegeta 25.00f 100.0C 0.0C 25.00 0.00 0f 225.00 0.00 225.00
Sillac 8.00] 100.00 0.90 0.77 0.08 4 6.91 0.32 10.85
Vinagre 6.00( 160.00 0.00 0.06 0.30 0 0.54 1.20 1.74
Cominos 1.00[ 100.00 0.04 0.00 0.79 0 0.02 3.18 3.35
Hierba buena 1.00] 54.00 0.02 0.01 0.04 0 0.05 0.15 0.27
Orégano seco 2.00[ 94.00 0.03 0.01 0.21 0 0.08 0.85 1.05
Naranja 150.00|] 98.00 1.76 0.29 16.0 7 2.65 64.08 73.79
V.C. ALMUERZO 1171.90
% DISTR. ALMUERZO 55.59
CENA Arroz amatrilio con pollo + infusion
Arroz Pilado g 100.0] 100.00 8.20 0.50 77.80 33 4,50 311.20 348.50
Ajos 3.00f 80.00 0.13 0.02 0.73 0.54 0.1728 2.92 3.63
Carne de Poll 100.00{ 85.00 17.51 3.06 0.00 70| 27.54 0.00 §7.58 §
Sal 12.00( 100.00 0.14 0.06 0.98 0.58 0.54 3.94 5.05 E,,_. )
Aceite vegeta 15.00] 100.00 0.00 15.00 0.00 0 135.00 0.00 135.00 ! g%g
Cebolladeca ~ 30.00] 67.00 0.28 0.04 227 113] 038  0.09 10.57 S
Arvejas fresce 30.00f 54.00 1.15 £.10 3.05 5 0.87 12.18 17.66
Zanahoria 30.00; 79.00 0.14 0.12 2.18 il 1.07 8.72 10.36
palillo 2 100 0.01 0.00 0.30 0 0.02 1.18 1.25
629.60
29.87
75.86 48.28 342.51
303.43 434.53 1370.02
14.39 20.81 64.99
100.00 VCT MEN 2107.98
-reob WOELRL
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DIETA: DIABETES MELLITUS

martes, 19 de junio de 2018

carnestib
ALIMENTO griper le PROT GRASA CHO VALOR CALORICO (KCAL) | DIST.CAL %
{9) % An (g) {a) {9) PROT |GRASAS| CHO | POR MENU
DESAYUNOQO: Harina de cebada + 02 panes + fruta
Cebada haring 30.00f 100.00 5.64 0.69 20.22 23 6.21 80.88 109.65
Canela entera 0.30{ 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clavo de clor 0107 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Naranja 150.00] 98.00 1.76 0.29 16.0 7 2.65| 64.09 73.79
Pan de labran 60.00f 100.00 5.76 0.18 43.08 23 1.82] 172.32 196.98
VC DES. 381.05
%DIST. [» 23.75
Almuerzo: |Pescado al horno, ensalada , arroz , refresco y fruta
Pescado 280.00 68.00 4143 7.43 0.57 165| 66.83 2.28 233.62
Arroz Pilade o 150.00| 100.00 12.30 0.75 116.70 49 6.75| 466.80 522.75
Tomate 5G.00 90.00 0.36 0.09 1.94 1 0.81 7.74 9.99
Pepinillo ¢ Pe §0.00 72.00 0.29 0.06 1.50 1 0.52 5.99 7.66
Sal 12.00| 100.00 0.4 G.06 0.98 1 0.54 3.94 5.05
Lechuga redo 100.00 92.00 1.20 0.18 1.83 5 1.66 7.73 14.17
Zanahoria 60.0 69.00 0.25 0.21 3.81 1 1.86 15.24 18.09
Aji colorade s 3.00 68.00 0.14 0.16 1.20 1 1.43 4.79 6.79
Cebolla de ca 80.00 87.00 0.97 0.14 7.86 4 1.25 31.46 36.61
Ajos 3.00 80.00 0.13 0.02 0.73 1 0.17 292 3.63
Perejil 5.15 50.00 0.12 0.02 0.17 0] 0.16 0.67 1.33
Sal 12.00] 100.00 0.14 0.06 0.98 i 0.54 3.94 5.05
Vinagre 7.00{ 100.00 0.00 0.07 0.35 0 0.63 1.40 2.03
Naranja 150.00( 98.00 1.76 0.29 16.0 7 2.85 64.09 73.79
VC DES. 940.57
%DIST. D 58.62
CENA:Mazamorra de maizena con leche + 01 pan
Maizena 40.00| 100.00 0.24 0.08 34.68 0.96 0.72 138.72 140.40
Canela emnterg 0.30 54.00 0.00 0.00 0.14 0.01( 0.01312 0.55 0.57
Clavo de olor 0.10 54.00 0.00 0.0¢ 0.01 0.00( 0.00097 0.05 0.05
Pan de labran 30.00| 100.00 2.88 0.09 2154 11.52 0.81 86.16 98.49
Leche evapor. 30.00( 100.00 2.10 243 3.27 8| 2187 13.08 43.35
VC DES. 282.86
%DIST. D 17.63
77.34 13.30 293.85
309.35 119.71 1175.42
19.28 7.46 73.26 VCT MEN 1604.48
100.00

NUTRICIORISTA
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DIETA: DIABETES MELLITUS g

miércoles, 20 de junio de 2018

comestib
ALIMENTO | onor le PROT | GRASA CHO VALGR CALORIGO (KCAL) | DIST.CAL %
(@) Y% An (g} {9) {a) PROT |GRASAS| CHO POR MENU
DESAYUNO: |Té + 02 panes + atun
Te sin azlcar 4.00] 100.00 0.32 0.16 2.86 1 1.44 11.42 14.14
Canela enters 0.10( 100.0 0.0¢ 0.00 0.08| 0.01] 0.0087 0.34 0.35
Clavo de olor 0.10] 54.00 0.00 0.00 0.01 4] 0.00 0.05 0.05
Tomate 35.00 99.00 0.28 0.07 1.49 1 G.62 5.96 7.69
Cebolla de ca 60.00| 67.00 0.56 0.08 4.54 2 0.72 18.17 21.15
Pan de labran 60.06] 100.0 576 0.18 43.08] 23.04 1.62f 172.32 106.98
Grated de Sar] 30.0c} 100.00 6.72 270 0.30 27| 24.30 1.20 52.38
29274
14.49
ALMUERZO: Aji de calabaza, arroz , fruta y refresco
Leche evapory 25.00| 100.00 1.75 2.03 2.73 7] 18.23 10.90 36.13
Quesc paria 20.0¢| 100.00 5.60 6.C0 0.66 22 54.00 2.64 79.04
Arroz Pilado ¢ 150.0] 100.00 12.30 0.75 116.70 49 6.75| 466.80 522.75
Papa blanca 150.0f 92.00 2.90 0.14 30.77 12 1.24| 123.10 135.93
Sal 12.0f 100.00 0.14 0.06 0.88 1 0.54 3.94 5.05
Calabaza 350.00 47.00 0.99 0.18 9.21 4 1.48 36.85 42,28
Maiz Fresco. 40.00f 80.00 1.06 0.26 8.90 4 2.30 35.58 42 11
Huacatay 8.00| 100.00 0.40 0.06 0.64 2 0.58 2.56 4.74
Habas frescag 40.00 638.00 3.07 0.22 7.04 12 1.96 28.18 42 43
Ajos 2.30 80.00 0.10 0.01 0.56 0 0.13 2.24 2.78
Tomate 35.001 99.00 0.28 0.07 1.49 1 0.62 5.96 7.69
Aceite vegeta 10.00| 100.00 0.00 10.00 0.00 0| 90.00 0.00 90.00
Cebolta de ca 60.00| 67.00 0.56 0.08 4,54 2 0.72 18.17 21.15
Naranja 150.00 98.00 1.76 0.28 16.0 7 2.65 64.0¢ 73.79
VC DES. 1105.87
%|DIS ALM. 54.75
CENA Matasquita de pollo , arroz , infusion
Carne de Poll 100.00 85.00 17.51 3.06 0.00 70 27.54 0.00 g7.58
Arroz Pilado d 90.6] 100.00 7.38 0.45 70.02 30 4.05| 280.08 313.65
Arvejas frescd 40.00f 54.00 1.53 0.13 4.06 6 1.17 16.24 23.54
Zanahoria 4500 79.00 0.21 0.18 3.27 1 1.60 13.08 15.54
Papa blanca 150.0{ 85.00 2.68 0.13 2843 10.71| 1.1475| 113.73 125.59
Cebolla de ¢ca 60.0 67.00 0.56 0.08 4.54 2 0.72 18.17 21.15
Ajos 8.00 80.00 0.36 0.05 1.95 1.43| 0.4608 7.78 9.68
Aji colerado s 2.00 52.00 0.07 0.C8 0.61 0.29| 0.73008 244 3.4¢6
Tomate 40.00  99.00 0.32 0.08 1.70 1 0.71 6.81 8.79
Hierbas 8.00( 54.00 0.13 0.04 0.30 1 0.39 1.21 2.13
VC DES. 621.11
%DIST. Dy 30.75
75.32 27.60 367.50
301.27 248.44 1470.01
14.9 12.3 728
100.00 V.C.T. MENU 2019.72
Papla Yoharla gﬁm Sorig
NUTRICIGNISTA
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DIETA: DIABETES MELLITUS

jueves, 21 de junio de 2018

comestib
ALIMENTO ariper le PROT GRASA CHO VALOR CALCRICO (KCAL) | DIST.CAL %
{g) % An (g) (g) {g) PROT |GRASAS| CHO PCR MENU
DESAYUNO: [Avena con leche , pan , queso
Avena, hojuel 25.00] 100.00 3.33 1.00 18.00 13 9.00 72.00 94.30
Leche evapor 75.00{ 100.00 5.25 6.08 8.18 21 54.68 32.70 108.38
Canela entera 0.30 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clavo de olor 0.10] 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Queso paria 30.00] 100.00 8.40 9.00 0.99 34| 81.00 3.96 118.56
Pan de labran 60.00] 100.00 5.76 0.18 43.08 23 1.62| 172.32 196.98
518.84
24.44
ALMUERZO: [Adobo a la tachena de cerdo , arroz, ensalada + refresco y fruta
Carne de Cerq 150.00] 88.00 19.01 19.93 0.00 76| 179.39 0.00 255.42
Ajos 4.00] 80.00 0.18 0.03 0.97 1 0.23 3.89 4.84
Sal 9.00|] 100.00 0.11 0.05 0.74 0 0.41 2.95 3.79
Aceite vegeta 25001 100.00 0.00 25.00 0.00 0 225.00 0.00 225.00
Orégano secq 0.10] 94.00 0.00 0.00 0.01 0 0.00 0.04 0.05
Aji colorado s 1.00] 52.00 0.04 0.04 0.31 o 0.37 1.22 1.73
Arroz Pilado o 160.0] 100.00 12.30 0.75 116.70 49 8.75] 466.80 522.75
Pepinillo o Pe 80.00] 82.00 0.33 0.07 1.71 1 0.59 6.82 8.72
Tomate 50.00] 79.00 0.32 0.08 1.70 1 0.71 6.79 8.77
Cebolla de ca 30.00 67.00 0.28 0.04 2.27 1 0.36 9.09 10.57
Papa blanca 200.0 92.00 3.86 0.18 41.03 15 1.66| 164.13 181.24
Ajf verde {2} 2.00( 100.00 0.05 0.02 0.25 0 0.14 0.99 1.34
Naranja 150.00 98.00 1.76 0.29 16.0 7 2.65 64.09 73.79
Cominaos 0.2; 100.00 0.01 0.00 0.16 0 0.00 0.64 0.67
1298.69
%|DIS ALM. 61.18
CENA: Infusion + 01 pan *+ margarina
Hierbas 12.00] 85.00 0.32 0.10 0.71 1.26 0.92 2.86 5.04
Margarina veg 25001 100.00 0.15 20.50 0.00 1| 184.50 0.00 185.10
Pan de labran 35.00] 100.00 3.36 0.1 2513 13 0.95| 100.52 114.91
VC DES. 305.04
%DIST. D 14,37
64.81 83.44 278.10
250.24 750.93 1112.40
12.2 35.4 52.4
100.00 VCT 212257
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DIETA: DIABETES MELLITUS {672

viernes, 22 de junio de 2018

comestib
ALIMENTO | grpmer le PROT | GRASA CHO | VALOR CALORICO (KCAL) | DIST.CAL %
{a} %o An {g) {g) (g) PROT [GRASAS| CHC POR MENU
DESAYUNO: |Semola con vainilla, pan , mortadela
Sémola de Tri 35.00] 100.00 6.83 3.75 18.83 27| 3371 75.32 136.33
Vainilla 0.16] 100.00 0.00 0.00 0.03 0 0.00 0.11 0.12
Canela enterg 0.30] 54.00 0.60 0.00 0.14 0 0.01 0.55 0.57
Clavo de olor 0.1¢| 54.00 G.00 0.00 0.01 0 0.00 0.05 0.05
Mortadela 30.00) 100.00 2.94 5.91 2.82| 11.78] 5318 11.28 76.23
Pan de labran| 60.00) 100.00 5.76 0.18 43.08 23 1.62) 172.32 196.98
VC DES. 410.28
%DIST. D) 23.66
ALMUERZO: Aguadito con menudencia, refresco y fruta
Menudencia d 80.00) 92.00 14.57 3.46 0.00 58] 31.13 0.00 89.42
Arroz Pilado o 70.00) 100.00 5.74 0.35 54.46 23 3.15p 217.84 243.95
Apic 15.00{ 75.00 0.08 0.02 0.54 0 0.20 2.16 2.68
Paro 15.00] 68.00 0.27 0.08 0.75 1 0.71 3.01 4.79
Zanshoria 40.00| 89.00 0.21 0.18 3.28 1 1.60 13.10 15.56
Papa bianca 100.0 86.00 1.81 0.09 19.18 7 0.77 76.71 84.71
Arveias frescd 40.00| 65.00 1.85 0.16 4.89 7 1.40 15.55 28.34
Cilandro 25001 89.00 0.73 0.29 1.56 3 2.60 6.23 11.77
Espinaca neg 35.00) 97.00 0.95 0.31 1.66 4 2.75 6.65 13.21
Sal 18.0Gf 100.00 0.22 0.09 1.48 1 0.81 590 7.58
Oréganc secq 1001  90.00 0.01 0.00 0.10 6] 0.04 0.41 0.50
Ajos 500 80.00 0.22 0.03 1.22 1 0.29 4.86 6.05
Naranja 150.00f 98.00 1.76 0.29 16.0 i 2.65 64.09 73.79
Aceite vegeta 20.00| 100.00 0.co 20.00 0.00 0| 180.00 0.00 180.00
VC DES. 762.35
%DIST. D 43.96
CENA Tallarines rojos con carne moelida + infusion
Carne de res 50.0( 100.00 10.85 0.80 0.00 43 7.20 0.00 49.80
Fideos taliarin 100.0| 100.00 9.50 0.10 69.60 38 0.90f 278.40 317.30
Zanahoria 60.0[ 69.00 0.25 0.21 3.81 1 1.86 15.24 18.09
Tomate 50.001 80.0C 0.32 0.08 1.72 1 0.72 6.88 8.88
Cebolla de cal 80,001 57.00 0.64 0.09 515 3 0.82 20.61 23.99
Ajos 5.00] 80.00 0.22 0.03 1.22 1 0.29 1.86 6.05
Aceite vegeta 20.00 70.0 0.00 14.00 0.00 0| 126.00 0.00 126.00
Hongos 0.04 54.0 0.00 0.00 0.00 0 0.00 0.01 0.01
Laurel 0.04 54.0 0.00 0.00 0.00 ] 0.01 0.02 0.04
Aji colarade s 5.00 63.0 0.24 0.27 2.00 1 2.39 7.98 11.32
561.48
%DIST. D) 32.38
65.78 50.76 253.54
263.11 456.84 1014.15
15.17 26.34 58.48 100
100.00 VCT 1734.11

Pacla Yohght
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ol 7+
DIETA: DIABETES MELLITUS .

sabado, 23 de junio de 2018

ALIMENTO comestib
griper le PROT GRASA CHO VALOR CALORICO (KCAL) | DIST.CAL %
(@) % An (g) (9) (@) PROT |GRASAS| CHO | PORMENU
DESAYUNO: |Soya con pifia + 02 panes + margarina :
Harina de soy 25.00| 100.00 2.18 1.63 17.80 9] 14.83 71.20 94.53
Pifia 30.001 80.00 0.10 0.05 2.38 o 0.43 9.41 10.22
Canela entera 0.30[ 65.00 0.00 0.00 0.18 0 0.02 0.66 0.69
Clavo de clor 0.10] 65.00 0.00 0.00 0.01 0 0.00 0.06 0.06
Margarina veg 25.00| 100.00 0.15 20.50 0.00 1| 184.50 0.00 185.10
Pan de labran 60.00 100.00 5.76 0.18 43.08 23 1.62] 172.32 196.98
487.58
21.67
ALMUERZO: |Caigua rellena, arroz , refresco y fruta
Carne de res 60.00| 85.00 10.86 0.82 0.00 43 7.34 0.00 50.80
Arroz Pilado o 150.0| 100.00 12.30 0.75 116.70 49 6.75] 466.80 522.75
Papa blanca 200.0] 8500 3.57 0.17 37.91 14 1.53| 151.64 167.45
Cebolla de ca 80.00| 89.00 1.00 0.14 8.05 4 1.28 32.18 37.45
Tomate 40.001 29.00 0.32 0.08 1.70 1 0.71 6.81 8.79
Caigua Serrar 150.00 97.00 2.18 0.15 6.1 S 1.31 24.44 34.48
Ajos 5.00( 80.00 0.22 0.03 1.22 1 0.29 4.86 6.05
Aceite vegeta 25.00| 100.00 0.00 25.00 0.00 0| 225.00 0.00 225.00
Zanahoria 20.001 79.00 0.09 0.08 1.45 0 0.71 5.81 6.90
Arvejas fresca 40.00(  54.00 1.53 0.13 4.06 6 117 16.24 23.54
Hierba buena 1.00 54.00 0.02 0.01 0.04 0 0.05 0.15 0.27
Orégano seca 2.00 94.00 0.03 0.01 0.21 0 0.08 0.85 1.05
Az(car rubia 30.001 100.00 0.00 0.00 29.49 0 0.00] 117.96 117.96
Platano 160.00)  92.00 0.59 0.29 14.43 2 2.65 57.70 62.71
V.C. ALMUERZO 1265.21
% DISTR. ALMUERZO 56.23
CENA: Sopa de fideos con cabeza
Cabeza de reg 60.00] 8£9.00 9.93 1.82 0.53 40| 16.34 2.14 58.21
Fideos 50.00| 100.0 4.70 0.10 39.10 15 0.90[ 156.40 176.10
Apio 15,00 75.00 0.08 0.02 0.54 0 0.20 2.16 2.68
Poro 15.00 66.00 0.27 0.08 0.75 1 0.71 3.01 4.79
Zanahoria 50.00] 85.00 0.26 0.21 3.91 1 1.91 15.64 18.57
Papa blanca 150.0 92.00 2.90 0.14 30.77 12 1.241 123.10 135.83
Sal 12.00} 100.00 0.14 0.06 0.98 1 0.54 3.94 5.05
Orégano seco 3.00f 70.00 0.03 0.01 0.24 0 0.09 0.95 1.18
Ajos 4,00 80.00 0.18 0.03 0.97 1 0.23 3.85 - 4.84
Aceite vegeta 10.00] 100.00 0.00 10.00 0.00 0l 90.00 0.00 90.00
VC DES. 497.35
%DIST. DOy 2210
59.39 62.47 362.58
237.56 562.25 1450.32
10.56 24.99 64.45
100.00 ©VCT 2250.13

Pacla Yohan rrigs Sorid
MUTRICIOMSTA
2 NP 5799




DIETA: DIABETES MELLITUS

domingo, 24 de junio de 2018

comestib
ALIMENTD griper le PROT GRASA CHO VALOR CALORICO (KCAL) { DIST.CAL %
{g) % An (g) (g} {9) PROT |GRASAS| CHO | POR MENU
DESAYUNOQ: |Cebada con leche + 02 panes + jamonada
Cebada haring 30.00; 100.00 5.64 0.69 20.22 23 6.21 80.88 109.65
Leche avapor: 70.00f 100.00 4.90 5.67 7.63 20| 51.03 30.52 101.15
Canela entery 0.30 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clavo de olor 0.10 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Jamonada 30.00( 100.00 4,71 8.85 0.30| 18.84f 79.65 1.20 99.69
Pan de labran 60.00| 100.00 5.76 0.18 43.08 23 1.62f 17232 196.98
VC DES. 508.09
%DIST. D 2544
ALMUERZO: |Escabeche de pollo a la limefia, arroz, refresco y frut
Arroz Pilado o 150.0C; 100.00 12.30 0.75 116.70 49 6.75] 466.80 522.75
Carne de Pall 160.00f 85.00 28.02 490 0.00 112} 44.08 0.00 156.13
Aceftunas de 8.00 92.00 0.06 2.36 0.54 0] 2125 2.15 23.65
Ajos 71 80.00 0.31 0.04 1.70 1 0.40 6.81 8.47
Aji verde (2) 10.08] 67.00 0.17 0.05 0.83 i 0.48 3.32 4,48
Sal 9.00] 100.00 0.11 0.05 0.74 0 0.41 2.95 3.79
Aceite vegeta 25.00f 100.00 0.00 25.00 0.00 0] 225.00 0.00 225.00
QOréganc secq 0.1C 94.00 0.00 0.00 0.01 0 0.00 0.04 0.05
Aji colorado s 5.00 52.00 0.18 0.20 1.53 1 1.83 6.10 8.66
Camote mora 200.00 92.00 2.58 0.55 47.29 10 4,971 189.15 204.42
Cebolla de ca 80.00 67.00 0.75 0.11 6.06 3 0.96 24.23 28.19
Platano de se 150.0 92.00 2.07 0.41 28.98 8 373] 115.92 127.93
Cominos 0.2y 100.00 0.01 0.00 0.16 0 0.00 0.64 0.67
1314.18
% |DIS ALM. 65.80
CENA: Infusion + 01 pan + huevo sancochado
Hierbas 10.00| 54.00 0.17 0.05 0.38 0.67 0.49 1.51 2.67
Huevo de gall 55.000 98.00 7.28 4.53 0.97 29| 40.75 3.88 73.74
Pan de labran 30.00| 100.00 2.88 0.09 21.54 12 0.81 86.16 98.49
VC DES. 174.8%
%DIST. Dy 8.76
77.89 54.49 298.80
311.56 490.43 119518
15.6 24.6 59.8
100.00 VCT 189717
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DIETA: DIABETES MELLITUS

lunes, 25 de junio de 2018

ALIMENTO ComesH
griper le PROT GRASA CHO VALOR CALORICO {KCAL) | DIST.CAL %
(@ % An {g) (@ {q) PROT |GRASAS| CHO | PORMENU
DESAYUNO: [Café+ 02 panes + camote sancochado
Café sin azlic 4.00( 100.00 0.01 0.00 0.03 0 0.04 0.13 0.21
Canela enterg 0.10[ 100.0 0.00 0.00 0.08} 0.01| 0.0081 0.34 0.35
Clavo de olor 0.10[ 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Camote mora 100.0( 92.00 1.29 0.28 23.64 5 2.48 94,58 102.21
Pan de labran 60.00| 100.00 5.76 0.18 43.08 23 1.62| 172.32 196.98
VC DES. 299.81
%DIST. D) 14.50
ALMUERZO: |Guiso de vainitas , arroz + refresco y fruta
Carne de Poll 100.00| 85.00 17.51 3.06 0.00| 70.04| 2754 0.00 97.58
Arroz Pilado g 150.0| 100.00 12.30 0.75 116.70 49 6.75| 466.80 522.75
Tomate 80.00| 92.00 0.59 0.15 3.18 2 1.32 12.66 16.34
Ajos 5.00[ 85.00 0.24 0.03 1.29] 0.85| 0.306 5.17 6.43
Aceite vegetal 23.00| 100.00 0.00 23.00 0.00| 0.00 2607 0.00 207.00
Vainitas (2) 140.00[ 91.00 3.06 0.38 10.32| 12.23| 3.4398 41.28 56.95
Zanahoria 50.00 78.00 0.24 0.20 3.63 1 1.78 14.54 17.26
Papa blanca 150.0] 92.00 2.90 0.14 30.77 12 1.24| 123.10 135.93
Cebollz de ca 90.00| 87.00 1.10 0.16 8.85 4 1.41 35.39 4119
Platanc 160.00| 92.00 0.59 0.2 14.43 2 2.65 57.70 62.71
V.C. ALMUERZO 1164.13
% DISTR. ALMUERZO 56.31
CENA: Arroz chaufa con huevo y hot dog + infusion
Huevo de gall 30.00| 98.00 3.97 2.47 0.53 16 22.23 2.12 40.22
Salchicha "ho 25.00| 100.00 2.75 8.58 0.25 11} 7718 1.00 89.18
Arroz Pilado g 100.00( 100.00 8.20 0.50 77.80 33 450{ 311.20 348.50 i e
Acefte vegetal 10.00( 100.00 0.00 10.00 0.00 0] 90.00 0.00 20.00 :‘-;-"
Sal 8.00] 100.00 0.10 0.04 0.66 0| 038 2.62 3.37 i
Cebolla china 30.00 71.00 0.49 0.09 1.60 2 0.77 6.39 9.12 ;
Pimiento 20.00 83.00 0.25 0.08 1.28 1 0.75 511 6.86
Sillao 12.00} 100.00 1.36 1.15 0.12 5 10.37 0.48 16.27
V¢ DES. 603.51
%DIST. Dy 29.19
62.69 51.53 338.24
250.75 463.73 1352.96
12.13 2243 65.44
100.00 VCT 2067.44
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DIETA: DIABETES MELLITUS

martes, 26 de junio de 2018

comestib
ALIMENTD ariper le PROT GRASA CHO VALOR CALORICO (KCAL) | DIST.CAL %
(g} % An (g} () (a} PROT |GRASAS| CHO POR MENU
DESAYUNO: [Harina de habas + 02 panes + queso de chancho
Harina de Hal 30.00] 100.00 7.29 0.57 17.88 28 5.13 71.52 105.81
Canela enterg 0.30] 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clavo de olor 0.10} 54.00 0.00 0.C0 0.01 0 0.00 0.05 0.05
Queso de cha 30.00] 100.00 6.03 5.19 0.30f 2412 46.71 1.20 72.03
Pan de labran 60.00f 100.00 5.76 0.18 43.08 23 1.62| 172.32 196.98
VC DES. 375.44
%DIST. D 22.98
Almuerzo: |Pescado al horno , ensalada , arroz , refresco y fruta
Pescado 280.001 68.00 41.13 7.43 0.57 165| 66.83 2.28 233.82
Arroz Pilade o 150.00| 100.00 12.30 0.75 118.70 49 6.75| 466.80 522.75
Tomate 50.00 90.00 0.36 0.09 1.94 1 0.81 7.74 9.99
Pepinillc o Pe 80.00| 72.00 0.29 0.06 1.50 i 0.52 5.99 7.66
Sal 12.00| 100.00 0.14 0.06 0.98 1 0.54 3.94 5.05
Lechuga redo 100.00 92.00 1.20 0.18 1.93 5 1.66 7.73 1417
Zanahoria 80.0 69.00 0.33 0.28 5.08 1 2.48 2031 2412
Aji colorade s 3.00| 88.0C 0.14 0.18 1.20 1 1.43 4.79 6.79
Cebolla de ca 80.00( 87.00 0.97 0.14 7.86 4 1.25 31.46 36.61
Ajos 3.000 80.00 0.13 0.02 0.73 1 0.17 2.92 3.63
Pereijil 515  50.00 0.12 0.02 0.17 8] 0.16 0.67 1.33
Sal 12.00) 100.00 0.14 0.06 0.98 1 0.54 3.94 5.05
Vinagre 7.00]1 100.00 0.00 0.07 0.35 0 0.63 1.40 2.03
Naranja 160.00]  88.00 1.88 0.31 T 8 2.82 68.36 78.71
VC DES. 951.52
%DIST. Dy 58.25
CENA: Mazamorra de maizena con leche + 01 pan
Maizena 40.00( 100.00 0.24 0.08 34.68 0.96 0.72| 138.72 140.40
Canela enterg 0.30| 54.00 0.00 0.00 0.14 0.01] 0.01312 0.55 0.57
Clavo de olor 0.10| 54.00 0.00 0.00 0.07 0.00| 0.00097 0.05 0.05
Pan de labran 35.00] 100.00 3.36 0.1 25.13| 13.44| 0.945] 100.52 114.91
l_eche evapor 35.00; 100.00 2.45 2.84 3.82 10| 25.52 15.26 50.58
306.50
18.76
84.28 18.59 282.26
337.14 167.27 1129.06
20.64 10.24 69.12
100.00 VCT MEN 1633.46

Paola Yohake Barrios Soria
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DIETA: DIABETES MELLITUS

miércoles, 27 de junio de 2018

comestib
ALIMENTO griper le PROT GRASA CHO VALOR CALORICO (KCAL) | DIST.CAL %
(g} % An (g) {g) {g) PROT |GRASAS| CHO POR MENLU
DESAYUNOQO: |Té + 02 panes + huevo sancochado
Té sin azlcar 3.00 68.00 0.00 0.00 0.01 0.01 0 0.03 0.04
Canela entera 0.10 100.0 0.00 0.00 0.08 0.01] 0.0081 0.34 0.35
Clavo de olor 0.10 64.00 0.00 0.00 0.01 0 0.00 0.06 0.06
Pan de labran 60.00 100.0 5.76 0.18 43.08] 23.04 1.62) 17232 196.98
Sal 18.00| 100.00 0.22 0.09 1.48 1 0.81 5.90 7.58
Huevo de gall 60.00 98.00 7.94 4.94 1.06 32| 4445 4.23 80.44
285.45
13.06
ALMUERZO: |Matasquita de pollo, arroz, fruta y refresco
Carne de Poll 100.00 85.00 17.51 3.06 0.00 70| 2754 0.00 97.58
Papa blanca 150.0 83.00 2.93 0.14 3111 12 1.26| 124.43 137.41
Arroz Pilado o 150.00f 100.00 12.30 0.75 116.70 49 6.75| 466.80 522.75
Sal 12.00] 100.00 0.14 0.06 0.98 1 0.54 394 5.05
Tomate 50.00 79.00 0.32 0.08 1.70 1 0.71 6.79 8.77
Ajos 12.00 80.00 0.54 0.08 2.92 2 0.69 11.67 14.52
Aji colorado s 5.00 82.00 0.32 0.36 2.70 1 3.23 10.80 15.32
Aceite vegeta 20.00] 100.00 0.00 20.00 0.00 0 180.00 0.Go 180.00
Cebolia de ca 80.00 87.00 0.97 0.14 7.86 4 1.25 31.46 36.61
Arvejas frescd 35.00 54.00 1.34 0.11 3.55 5 1.02 14.21 20.80
Zanahoria 35.00 79.00 0.17 0.14 2.54 1 1.24 10.18 12.08
Naranja 150.00 98.00 1.76 0.29 16.0 7 265 64.09 73.7%
V.C. ALMUERZO 1124.48
% DISTR. ALMUERZO 51.45
CENA: Guiso de pollo con verduras ,arroz,infusion
Carne de Poll 100.00] 85.00 17.51 3.08 0.00 701 27.54 0.00 97.58
Arroz Pilado o 100.00] 100.00 8.20 0.50 77.80 33 450 311.20 348.50
Arvejas frescq 30.00 54.00 1.15 0.10 2.05 5 0.87 12.18 17.66
Zanahoria 30.00]  79.00 0.14 0.12 2.18 1 1.07 8.72 10.36
Acelgas. hojag 100.00 61.00 1.34 0.18 3.23 5 1.65 12.93 19.95 .
Cebolla de ca 60.00] 67.00 0.56 0.08 454 2 0.72 18.17 21.15 5
Papa blanca 180.0] 85.00 3.21 0.15 34.12 13 1.38] 136.48 150.71 %gg ’
Aceite vegeta 10.00| 100.00 0.00 10.00 0.00 0 90.00 0.00 90.00 R g%’g
Tomate 40.00]  79.00 0.25 0.06 1.36 1 0.57 5.44 7.02 ] ;
Ajos 10.00] 80.00 0.45 0.06 2.43 2 0.58 9.73 12.10 NG
Hierbas 3.001 54.00 0.05 0.02 0.11 G 0.15 .45 0.80
V.C.CENA 775.80
% DIST.CENA 35.49
VCT (Gr.) 85.10 4475 360.64
VCT (keal.) 340.38| 402.79 1442.56|
VCT (%.} 16 18 66 V.C.T. MENU 2185.73
100.00

cerarmemrnefyifpmrarnnaasanaran.
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DIETA: DIABETES MELLITUS

jueves, 28 de junio de 2018

comestib
ALIMENTO | grjper le PROT | GRASA CHO | VALOR CALORICO (KCAL) | DIST.CAL %
(g} % An (g} () {g) PROT [GRASAS| CHO POR MENU
DESAYUNO: |Avena con leche , pan, queso

Avena, hojuel 30.00f 100.00 3.99 1.20 21.60 16 10.80 86.40 113.16
Leche evapor: 70.00] 100.00 4.90 5.67 7.63 201 51.03 30.52 101.15
Canela enterg 0.30f 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clavo de olor 0.10f 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Queso paria 30.00] 100.00 8.40 9.00 0.89 34| 81.00 3.96 118.56
Pan de labran 60.00[ 100.00 5.76 0.18 43.08 23 1.62] 172.32 196.98
530.47
30.49

Almuerzo: {Carne almendrada, arroz , ensalada + refresco y fruta
Carne de res 150.00| 85.00 27.16 2.04 0.001 108.83] 18.36 0.00 126.99
Arroz Pilado g 160.0| 100.00 13.12 0.80 124.48 52 7.20] 497.92 557.60
Tomate 50.00| 80.00 0.32 0.08 1.72 1 0.72 6.88 8.88
Cebolla de ca 80.00| 67.00 0.75 0.11 6.06 3 0.96 24.23 28.19
Aji colorado s 5 68.00 0.24 0.27 2.00 1 2.3¢ 7.98 11.32
Pan seco mol 30.00[ 100.00 3.30 0.84 24751 13.20 7.56 99.00 119.76
Lechuga redo 60.00 50.00 0.32 0.06 0.63 2 0.54 2.52 4.52
Ajos 8.00( 80.00 0.38 0.05 1.95 1 0.46 7.78 9.68
Sal 12.00| 100.00 0.14 0.06 0.98 1 0.54 3.94 5.05
Tomate 60.00 99.00 0.48 012 2.55 2 1.07 10,22 13.19
Orégano secq 0.10f 94.00 0.00 0.00 0.01 0 0.00 0.04 0.05
Mani crudo. ¢ 10.00 95.00 2.29 4.58 1.68 9 41.21 6.73 57.10
Platano 160.00 69.00 0.44 0.22 10.82 2 1.9 43.28 47.03
VC Alm 989.46
% Dist 56.87

CENA: infusion + 01 pan + jamonada

Hierbas 10.00] 92.00 0.29 0.09 0.64 1.14 0.83 2.58 4.54
Canela enterg 0.30[ 64.00 0.00 0.00 0.16 0 0.02 0.65 0.68
Clavo de olor 0.10[ 64.00 0.00 0.00 0.01 0 0.00 0.08 0.06
Jamonada 30.00| 100.00 4.71 8.85 0.30; 18.84| 79.65 1.20 99.69
Pan de labran 35.00| 100.00 3.36 0.1 25.13 13 0.95 100.52 114.91
VC DES. 219.88
%DIST. D 12.64

80.40 34.32 277.33

321.60 308.91 1109.30

18.48 17.76 63.76
100.00 VCT 1739.81

“Pacla YohanelBarrios Soria
HLTRICIONISTA
CONSORCIO EDINGA YERWVO ELRL NP 5799




DIETA: DIABETES MELLITUS

viernes, 29 de junio de 2018

comestib
ALIMENTO griper le PROT GRASA CHO VALOR CALORICO (KCAL) | DIST.CAL %
{a) %, An {g) ) {0) PROT |GRASAS| CHO | PORMENU
DESAYUNGQO: [Semola con vainilla, pan , mortadela
Sémola de Tri 35.00| 100.c0 6.83 3.75 18.83 27 33.71 75.32 136.33
Vainilla 0.16| 100.C0 0.00 0.C0 0.03 0 0.00 0.11 0.12
Canela enterg 0.30] 54.00 0.00 0.00 0.14 o 0.01 0.55 0.57
Clavo de olor 0.10 54.00 0.00 0.0 0.01 0 0.00 0.05 0.05
Mortadelz 30.00( 100.00 2.94 5.91 2.82| 11.78| 5319 11.28 76.23
Pan de labran| 60.00( 100.00 576 0.18 43.08 23 1.62| 172.32 196.98
VC DES. 410.28
%DIST. D 18.04
ALMUERZO: [Guiso de fideos con pollo, arroz, fruta y refresco
Carne de Pcll 100.00| 8500 17.51 3.06 0.00 701 27.54 0.00 87.58
Fideos 80.00( 100.00 7.52 0.16 62.56 30 1.44| 250.24 281.76
Papa blanca 100.0| 82.00 1.72 0.08 18.29 7 0.74 73.14 80.77
Arroz Pilado g 150.00( 100.00 12.30 0.75 116.70 49 6.75] 466.80 52275
Sal 8.00| 100.00 0.10 0.04 0.66 0 0.36 2.62 3.37
Tomate 30,00 78.00 0.19 0.05 1.02 1 0.43 4.08 5.28
Ajos 5.00| 80.00 0.36 0.05 1.85 1 0.46 7.78 9.68
Aceite vegeta 10.00( 100.00 0.00 10.00 0.00 0| 90.00 .00 90.00
Cebolla de ca 60.00( 67.00 0.56 0.08 4.54 2 0.72 18.17 21.15
Arvejas frescs 10.00( 54.00 (.38 0.03 1.02 2 0.29 4.06 5,89
Zanahoria 15.00{ 79.00 0.07 0.06 1.09 0 0.53 4.36 5.18
MNaranja 150.00 98.00 1.76 Q.29 16.0 7 2.65 64.09 73.79
VC DES. $197.17
%DIST. D 52.65
CENA: Arroz con huevo sancochado; ensalada + infusion
Huevo de gall 55.00( 98.00 7.28 4.53 0.97 29 40.75 3.88 73.74
Arroz Pilado g 100.00( 100.00 8.20 0.50 77.80 33 4.50| 311.20 348.50
Aceite vegetal 20.00( 100.00 0.00 20.00 0.00 0 180.00 .00 180.00
Sal 8.00{ 100.00 0.10 0.04 0.66 0 0.26 2.62 3.37
Lechuga redo 100.00f 50.00 0.65 0.10 1.05 3 0.90 4,20 7.70
Cebolla de ca 80.00 67.00 0.75 0.1 6.06 3 0.96 2423 28.18
Tomate 50.00) 79.00 0.32 0.08 1.70 1 0.71 6.79 8.77
Sillao 12.001 100.00 1.36 1.5 0.12 5 10.37 0.48 16.27
VC DES. 666.54
%DIST. D 29.31
76.65 51.00 377.10
306.61 458.99 1508.38
13.48 20.18 66.33
100.00 VCT 2273.98

NUTRICIGNISTA
MNP 5759




DIETA: DIABETES MELLITUS

sabado, 30 de junio de 2018

comestib

ALIMENTO griper le FPROT GRASA CHO VALOR CALORICO (KCAL) | DIST.CAL %
(g) % An {g) (g) (g) PROT GRASAS‘ CHO POR MENLU

DESAYUNO: |Soya con pifia + 02 panes + margarina
Harina de soy 25.00F 100.00 218 1.683 17.80 9| 14863 71.20 94.53
Pifia 3¢.00f 64.00 0.08 0.04 1.88 0 0.35 7.53 8.18
Canela enterd 0.30] 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clavo de alor 0101  54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Margarina veg 20.00( 100.00 0.12 16.40 0.00 0| 1147.60 0.00 148.08
Pan de labran 60.00( 100.00 5.76 0.18 43.08 23 1.62| 172.32 196.98
448.39
20.81

ALMUERZOQ: |Caigua rellena, arroz , refresco y fruta
Carne de res 60.00] 85.00 10.86 0.82 0.00 43 7.34 0.00 50.80
Arroz Pilade o 150.0 100.00 12.30 0.75 116.70 49 8.75| 466.80 522,75
Papa blanca 200.0 85.00 3.57 017 37.91 14 1.53] 151.64 167.45
Cebolla de ca 80.00 §9.00 1.00 0.14 8.05 4 1.28 32.18 37.45
Tomate 40.00f 99.00 0.32 0.08 1.70 1 0.71 6.81 8.79
Caigua Serran 150.00f  97.00 218 0.15 6.11 9 1.31 24.44 34.48
Ajos 5.00} 80.00 0.22 0.03 1.22 1 0.29 4.86 6.05
Aji colorado s 4,00} 68.00 0.19 0.21 1.60 1 1.91 6.39 9.06
Aceite vegeta 25.00f 100.00 0.00 25.00 0.00 0| 225.00 0.00 22500
Zanahoria 20.00] 79.00 0.09 0.08 1.45 0 0.71 5.81 6.90
Arvejas frescy 40.00] 54.00 1.53 0.13 4.06 6 1.17 16.24 23.54
Hierba buena 1.00 54.00 0.02 0.01 0.04 0 0.05 0.15 0.27
Orégano seco 2.00[ 9400 0.03 0.01 0.21 C 0.08 0.85 1.05
Azlcar rubia 30.60F 100.00 0.00 0.00 29.49 0 0.0C| 117.96 117.96
Naranja 150.00]  98.00 1.76 0.29 16.0 7| 285 64.09 73.79
V.C. ALMUERZO 1285.35
% DISTR, ALMUERZQ 59.66

CENA: Sopa de semola con menudencia de pollo
Menudencia d 60.00 85.00 10.10 2.40 0.00 40| 2157 0.00 61.97
Sémola de Tri 30.00| 100.00 5.85 3.21 16.14 23| 28.89 64.56 116.85
Apio 15.00 75.00 0.08 0.02 0.54 0 0.20 2.16 2.68
Poro 15.00 66.00 0.27 0.08 0.75 1 0.71 3.01 4.79
Zanahoria 30.00 79.00 0.14 0.12 2.18 1 107 8.72 10.36
Papa blanca 100.0| 8§2.00 1.72 0.08 18.29 7 0.74 73.14 80.77
Sal 10.00( 100.00 0.12 0.05 0.82 0 0.45 3.28 4.21
Orégano secqd 1.00 70.00 0.01 0.00 0.08 0 0.03 0.32 0.3¢
Ajos 3.00 80.00 0.13 0.02 0.73 1 0.17 2.92 3.63
Aceite vegeta 15.0C1 100.00 0.00 15.00 0.00 0| 135.00 0.00 135.00
VC DES. 420.64
%DIST. Dy 19.52
60.64 67.09 327.00 '
24257 603.82 1307.99
11.3 250 60.7

100.00 VCT 2154.38

-----------------

Paoly Yohayie Barrios Soria
NUTRICIGNISTA
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DIETA: VIH Y TBC - POBLAGION PENAL - MES DE JUNIO 2018

miéreoles, 20 de junio de 2018

FECHA DESAYUNO REFRIGERIO ALMUERZO REFRIGERIO CEMA
vierngs, 01 de junio de 2018 |SEMOLA CONVAINILLA +02 PANES + MORTADELA HUEVO DURD  {CALDO DE GALLINA + REFRESCO Y FRUTA VASO DELECHE [MATASQUITA DE POLLO, ARROZ + INFUSION
sabado, 02 da junio de 2018 SOYA CON PINA + 02 PANES + MARGARINA HUEVO DURO  |GUISO DE ARVEJITA PARTIDA CON CHANCHO,ARROZ + ENSALADA + REFRESCD + FRUTA VASO DE LECHE |CALDILLO DE HUEVOS
domingo, 03 de junio de 2018 |CEBADA CON LECHE+ 02 PANES + QUESO DE CHANCHO HUEVO DURC [POLLO AL HORNO, ARROZ, ENSALADA + REFRESCO Y FRUTA VASODELECHE |INFUSION +01 PAN+ MERMELADA
lunes, 04 de junio de 2018 CAFE + 02 PANES + CAMOTE AL HORNO HUEVO DURO [HIGADO ENCEBOLLADG,ARROZ, PAPA + REFRESCO ¥ FRUTA VASODELECHE |ARROZ CHAUFA CON HUEWO Y HOT DCG + INFUSION
martes, 05 de junio de 2018 HARINA DE CEBADA + 02 PANES + MANJAR HUEVO DURC  [PESCADC FRLTO,ARROZ,E?\J“SRC&DA , REFRESCO + FRUTA VASODELECHE |MAZAMORRA DE MAIZENA CON LECHE+ 01 PAN
miércoles, 86 de junio de 2018 |TE + 02 PANES + JAMONADA HUEvO BURC  [HIRO DE ZAPALLO,ARROZ + REFRESCQ Y FRUTA VASODELECHE |GUISO DE ﬁilSEOS CON POLLO , ARROZ + INFUSION
Jueves, 07 de junio de 2018 AVENA CON LECHI-E-‘;'OZ PANES + QUESO HUEVO DURC |ESTOFADO DE RES,ARROZ + REFRESCO Y FRU:I-"A ) i VASODELECHE |INFUSION + 01 PAN CON MARGARINA
viernes, 08 de junic de 2018 SEMOLA CON VAINILLA +02 PANES + MORTADELA HUEVO DURC |LOCRO DE PANZA, ARRQZ + REFRESCC Y FRUTA VASO DELECHE |TALLARINES ROJOS CON CARNE MOLIDA + INFUSION
sabado, 09 de junio de 2018 |SOYA CON PINA + 02 PANES + MERMELADA HUEYO DURG  |GUISO DE FREJOL CON CHANCHO,ARRGZ + ENSALADA + REFRESCG + FRUTA VASDDELECHE |SOPA DE FIDEOS GON CABEZA
domingo, 10 de junio de 2018 |CEBADA CON LECHE: 02 PANES + JAMONADA HUEYO DURC [ARROZ CON POLLO,ENSALADA + REFRESéOhY FRUTA ) VASQ DE LECHE {INFUSION + 01 PAN CON MANJAR
lunes, 11 de junio de 2013 CAFE + 02 PANES + CAMOTE FRITO HUevo buro  [CAU CAU DE POLLQC, ARROZ + REFRESCO Y FRUTA VASD OE tECHE |ARRQZ A LA JARDINERA CON SALCHICHA + INFUSION
martes, 12 de junic de 2018 HARINA DE HABAS + 02 PANES + QUESQO DE CHANCHO HUEVG DURC  [PESCADO FRITC,ARROZ ENSALADA , REFRESCO + FRUTA VASO DE tECHE |MAZAMORRA DE MAIZENA CON1ECHE+ 01 PAN
migrcoles, 1gde juniode 2018 [TE +02 PANES + HUEVO SANCOCHADC HUEVD DURD [GUISC DE FIDEOS CON POLLC \ARROZ + REFRESCO Y FRUTA VASQ DE LECHE {CAMOTE ARREBCZARD, ARROZ + INFUSION
jueves, 14 de junio de 2018 AVENA CON LECKE + 02 PANES + QUESO HUEVO DURC  [POLLC DORADO,ARROZ, ENSALADA + REFRESCO Y FRUTA VASODELECHE {INFUSION + 01 PAN CON MERMELADA
viernes, 15 de junio de 20‘@ ™ SEMOLA CON VAINILLA +02 PANES + MORTADELA HUEVO DURC |MATASQUITA DE POLLO, ARROZ + REFRESCO Y FRUTA VASO OF LECHE {HIGADD FRITO, ARROZ + INFLISION
sabado, 16 de junio de 2018 SOYA CON PINA + 02 PANnEs + MARGARINA HUEVO DURC  |GUISO DE ARVEJITA PARTIDA CON CHANCHO,ARRQOZ ENSALADA + REFRESCO Y FRUTA YASO DE LECHE |SOPA DE ARRQZ CON MENUDENCIA DE POLLO
domingo, 17 de junio de 2018 |CEBADA CON LECHE+ 02 PANES + QUESO DE CHANCHO HUEVO DURC  |ARROZ CHAUFA CON POLLO + REFRESCO Y FRUTA WASD DE LECHE NFUSIOKJ +01 PAN CON MANJAR
lures, 18 deJLI_no_d_e_2_018 | CAFE + 02 PANES + CAMOTE AL HORNO HUEVC DURO  |CHANFAINITA,ARRGZ + REFRESCO Y FRUTA VASO DELECHE [ARROZ AMARILLO CON POLLO *+ INFUSION
maries, 19 de junio de 2018 HARINA DE CEBADA +02 PANES + MANJAR HUEVO DURC |PESCADO FRITO ARRQZ, ENSALADA | REFRESCO + FRUTA VASDOFIECHE {MAZAMORRA DE MAIZENA CON LECHE+ 01 PAN
TE + 02 PANES + JAMDNAD;\ - HUEVO DURD  |AJI DE CALABAZAARROZ + REFRESCO Y FRUTA VASODELECHE |MATASQUITA DE POLLO, ARROZ + INFUSION

ADOBO A LA TACNENA DE CERDOQ, ARROZ, PAPA + REFRESCO Y FRU;i'A

ueves, 21 de junio de 2018 AVENA CON LECHE + 02 PANES + QUESO HUEVC DURC VASODELECHE [INFUSION +01 PAN CON MARGARINA
viernes, 22 de junio de 2018 |SEMOLA GON VAINILLA +02 PANES + MORTADELA HUEVODURC |AGUADITO CON MENUDENCIA + REFRESCO Y FRUTA VASODELECHE |TALLARINES ROJOS CON GARNE MOLIDA + INFUSICN
sabado, 23 de junia de 2018 |SOYA CON PINA + 02 PANES + MERMELADA HUEVG DURC [FRICL A LA CHILENA CON CHANCHO,ARRCZ + ENSALADA + REFRESCO + FRUTA VASODELECHE |SOPA DE FIDEOS CON CABEZA
*dominm. 24 de junic de 2018 |CEBADA CON LECHE+ 02 PANES + JAMONADA HUEVO BURD “‘ESCABECHE UE POLLO A LA LIMENA, ARROZ + REFRESCO Y FRUTA VASODELECHE |INFUSION + 01 PAN CON MANJAR
lunes, 25 de junio de 2018 |CAFE + 02 PANES + CAMOTE FRITO HUEYC DURO HIGADO ENCEBOLLADO,ARROZ, PAPA + REFRESCQ Y FRUTA VASODELECHE [ARRCZ CHAUFA CON HUEVO Y HOT DOG + INFUSION
martes, 26 de juni de 2018 |HARINA DE HABAS +02 PANES + QUESO DE CHANCHO | HUEVODURO |PESGADO FRITO,ARROZ ENSALADA , REFRESCO + FRUTA VASO DELECHE |MAZAMORRA DE MAIZENA CON LECHE+ 01 PAN
miércoles, 27 ¢a junfo de 2018 |TE + 02 PANES + HUEVO SANCOCHADO HUEVO DURO | MATASQUITA DE POLLG,ARRDZ + REFRESCO Y FRUTA VASQ DELECHE |CAMOTE ARREBOZADC, ARROZ + INFUSION
| Jusves, 28 de Junio de 2018 |AVENA CON LECHE + 02 PANES + QUESQ HUFVO DURO | CARNE DE RES ALMENDRADA ARROZ. PAPA + REFRESCO Y FRUTA VASO DELECHE [INFUSION + 01 PAN CON MERMELADA
viernes, 28 de junio de 2018 | SEMOLA GON VAINILLA +02 PANES + MORTADELA HUEVO DURO  [GUISO DF FIDEOS CON POLLO, ARROZ + REFRESCO Y FRUTA VASODELECHE |ARROZ CON HUEVD FRITO + INFUSION
SOYA CON PINA + 02 PANES + MARGARINA HUEVQ BURG VASO DELECHE |SOPA DE SEMOLA CON MENUDENCIA DE PGLLO

sahado, 30 de junic de 2018

GUISO DE ARVEJITA PARTIDA CON CHANCHO,ENSALADA ARROZ,REFRESCO Y FRUTA
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DIETA: VIHY TBC

viernes, 01 de junio de 2018

comestib
ALIMENTO | griper le PROT | GRASA| CHO | VALOR CALORICO (KCAL) |DIST.CAL %
(@) % an (g} | (@ {9} PROT |GRASAS| CHO |[PORMENU

DESAYUNC: |Semolacon vainilla, 02 panes , mortadela
Sémoala de Trig 40,00 100.00 7.80 4.28 21.52 31 38.52 86.08 155.80

Vainilla 1.00( 100.00 0.01 0.00 0.18 0 0.01 0.71 0.74
Canela entera 0.30] 54.00 Q.00 0.00 0.14 0 0.01 0.55 0.57
Clavo de olor 0.10| 54.00 0.00 0.00 0.01 0] 0.00 0.05 0.05
Azucar rubtia 35.00| 100.00 0.00 0.00 34.69 4] 0.00{ 138.74 138.74
Pan de labranzg 60.00| 100.00 5.76 0.18 43.08 23 1.62) 172.32 196.98
Mortadela 30.001 100.00 2.94 5.91 282 11.76| 53.18 11.28 76.23
56911
21.82
REFRIGERIOQ: Huevo sancochado
Huevo de gallin 55,00 98.00 7.28 4.53 0.97 29 4075 3.88 73.74
VC DES. 73.74
Almuerzo: Caido de gallina + refresco y fruta
Carne de galling 100.00f 87.00 16.53 1.38 0.00| &6.12| 12.528 0.00 78.65
Ajos 12.00| 80.00 0.54 0.08 2.92 2.15| 0.6912 11.67 14.52
Fideos 100.00( 100.00 9.40 0.20 78.20( 37.60 18| 312.80 352.20
Aceite vegetal 20.00] 100.00 0.00| 20.00 0.00 0.00 180 0.00 180.00
Sal 18.00] 100.00 0.22 0.09 1.48 (.86 0.81 5.90 7.58
Cebolla china (4 10.00] 85.00 0.20 0.03 0.64 0.78| 0.306 2.55 3.64
Papa blanca 300.0] 95.00 5.89 0.29 63.56| 23.94 2.565| 254.22 280.73
Apic 18.00| 75.00 0.09 0.03 0.65 0.38[ 0.243 2.59 3.21
Chufio blanco 80.00 88.00 .39 0.00 3.84 1.57 0 15.37 16.83
Poro 18.00] 66.00 0.32 .10 0.90 1.28| 0.85536 3.61 5.75
Nabo 18.00{ 66.00 .07 0.02 0.43 0.29( 0.21384 1.71 2.21
Ajil colerado seq 2.00; 52.00 .07 0.08 0.61 0.29( 0.73008 2.44 3.46
Cebolla de cabg 10.00 85.00 0.12 0.02 0.96 048 0.153 3.84 4.47
Pimienta entera 0.20( 100.00 0.02 0.02 0.13 0.07{ 0.144 0.51 0.72
Kion 5.00 43.00 0.00 0.00 0.00 0.00 0 0.00 0.00
Cilandro 2.00[ 57.00 0.04 0.01 0.08 0.15] 0.13338 0.32 0.80
AzUcar rubia 40.00y 100.00 0.00 0.00 39.32 0.00 0] 157.28 157.28
Naranja 150.00 92.00 1.66 0.28 15.04 6.62| 2484 60.17 69.28
VC Alm 1181.22
% Dist 45.28
REFRIGERIO: Vaso de leche
Leche evaporag 80.00| 100.00 5.60 6.48 8.72 22| 58.32 34.88 115.60
VC DES. 115.60
CENA Matasquita de pollo , arroz , infusion
Carne de Pollo 100.00] 85.06 17.51 3.08 0.00 70| 2754 0.00 97.58
Arroz Pilade o p 90.0y 100.00 7.38 0.45 70.02 30 4.05( 280.08 31365
Aziicar rubia 15.001 100.C0 0.00 3.00 14.75 G 0.00 58.98 58.98
Arvajas frescas 30.00 54.00 1.15 ¢.10 3.05 5 0.87 12.18 17.66
Zanahoria 30.00( 79.00 0.14 0.12 218 1 1.07 8.72 10.36
Papa blanca 150.01 85.00 2.68 0.13 2843 10.71| 1.1475] 113.73 125.59
Cebolia de cabg 80.0| 87.00 0.56 0.08 454 2 0.72 18.17 21.15
Ajos 8.00 80.00 0.36 0.05 1.95 1.43] 0.4608 7.78 9.68
Aji colarado seq 2.00 5200 0.07 0.08 0.61 0.29( 0.73008 2.44 3.48
Tomate 40.00]  99.00 0.32 0.08 1.70 1 0.7 6.81 8.79
Hierbas 8.000 54.00 0.13 0.04 0.30 1 0.39 1.21 2.13

VC DES. 669.02

%DIST. D) 25.65

85.33;1 48.20 448.39

381.34] 433.77] 1793.58
14.6 16.6 68.8
100.00 V.C.T. MENU 2608.69

CONSORTI) B
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DIETA: VIHY TBC
sabado, 02 de junio de 2018

comestib
SLIMERESD griper le PROT | GRASA CHO VALOR CALORICO (KCAL} |DIST.CAL %
{9 % An (g} (g} (@) PROT [GRASA5| CHO | POR MENU
DESAYUNO: |Soya con pifia + 02 panes + margarina
Harina de soya 25.00[ 100.00 218 163 17.80 5| 14.83 71.20 94.53
Pifia 10.00| 64.00 0.03 0.01 0.63 0 0.12 2.51 2.73
Canela entera 0.30] 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clavo de clor 0.10] 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Az(car rubia 35.00| 100.00 0.00 0.00 34.41 0 0.00; 137.62 137.62
Leche evaporag 20.00[ 100.00 1.40 1.62 2.18 6| 1458 8.72 28.90
Margarina vegd 20.00| 100.00 0.12| 1640 0.00 Q| 147.80 0.00 148.08
Pan de labranzd 60.00| 100.00 5,76 0.18 43.08 23 1.82| 172.32 196.98
609.45
21.91
REFRIGERIO: Huevo sancochado
Huevo de gallin 55.00( 98.00 7.28 4.53 0.97 29|  40.75 3.88 73.74
VC DES. 73.74
Almuerzo: Guiso de arvejita con chancho, arroz ,ensalada, fruta y refresco
Carne de Cerdo 50.0 85.00 6.12 6.42 0.00 24  57.78 0.00 82.24
Arvejita partida 120.0| 100.00 25.92 1.32 77.28 04| 11.88| 309.12 424.68
Arroz Pilado o p 150.0] 100.00 12.30 0.75 116.70| 49.20 6.75( 466.80 522.75
Aceite vegetal 15.00] 100.00 0.00[ 15.00 0.00[ 0.00] 135.00 0.00 135.00
Tomate 60.00[ 99.00 0.48 0.12 2.55 1.90 1.07 10.22 13.19
Hierba buena 1.80[ 54.00 0.03 0.01 007 012 0.09 0.27 0.48
Lechuga redong 80.00|] 60.00 0.62 0.10 1.01 2 0.86 4.03 7.39
Ajos 8.00 100.00 0.45 0.06 2.43 1.79 0.58 8.73 12.10
Az(car rubia 35.001 100.0 0.00 0.00 34.41 0.00 0.00[ 13782 137.62
Cebolla de cabg 80.00f 67.00 2.80 0.1 6.06] 11.20 0.96 2423 36.39
Aji colorado seq 3.00f 52,00 0.11 0.12 0.92| 0.44 1.10 3.66 5.19
Naranja 150.00f 80.00 1.44 0.24 13.08] 5.76 2,18 52,32 80.24
VC DES. 1437.27
%DIST. D 51.67
REFRIGERIO: Vaso de leche
Leche evaporag 80.00[ 100.00 5.60 6.48 872 22} 5832 34.88 115.60
VC DES, 115.60
CENA: Caldillo de huevos
Huevo de gallin 20.00] 98.00 2.65 1.85 0.356 11] 14.82 1.41 26.81
Leche evaporaq 15.00| 10C.00 1.05 1.22 1.64 4 1094 6.54 21.68
Fideos 60.00| 100.00 5.64 0.12 46.92 23 1.08| 187.68 211.32
Zapalle macre 50.00( 47.00 0.16 0.05 1.50 1 0.42 6.02 7.10
Apio 410 75.00 0.02 0.01 0.15 0 0.08 0.59 0.73 tw
Poro 2,00 66.00 0.04 0.01 0.10 0 0.10 0.40 0.64 % :
Aceite vegetal 16.00[ 100.00 0.00| 16.00 0.00 a| 144.00 0.00 144.00 ﬁ:
Papa bianca 150.0 82.00 2.58 0.12 27.43 10 1.11] 109.72 121.16 i—’
Zanahoria 30,00 79.00 0.14 0.12 218 i 1.07 8.72 10.36
Sal 4.40 100.00 0.05 0.02 0.36 0 0.20 1.44 1.85 Lo
VC CENA 54564 ige
%DIST CENA 19.62 5
84.96] 74.40 443.06 CWAR
339.85| 669.60| 1772.24
1222 24.07 63.71
100.00 VCT MENU 2781.70

L“ .
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DIETA: VIHY TBC

domingo, 03 de junio de 2018

comestib
ALIMENTOD | grper le PROT | GRASA| CHO | VALOR CALORICO (KCAL) |DIST.CAL %
{9) % An (g} {g) ()] PROT |GRASAS| CHO |PORMENU
DESAYUNO: [Cebada con leche + 02 panes + queso de chancho
Cebada harina 30,001 100.00 5,64 0.69 20.22 23 6.21 80.88 109.65
Leche evaporaq 70.00] 100.00 4.90 5.687 7.63 20| 51.03 30.52 101.15
Canela entera 0.30| 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clavo de olor 0.10] 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Queso de chang 30.00| 100.00 6,03 5.19 0.30] 2412 48.71 1.20 72.03
Pan de labranzd 60.00] 100.00 5.76 0.18 43.08 23 1.62| 172.32 196.98
Azigcar rubia 40.00] 100.0 0.00 0.00 39.32 0 0.00| 157.28 167.28
VC DES. 637.71
%DIST. D 23.83
REFRIGERIO: Huevo sancochado
Hueva de galiin 55.00[ 98.00 7.28 4.53 0.97 29| 4095 3.88 73.74
VC DES. 73.74
Almuerzo: Pollo al horne , arroz ,ensalada, + fruta y refresco
Carne de Pollo 160.00[ 85.00 28.02 4.90 0.00 112 44.08 0.00 156.13
Arroz Pilado o f 160.0] 100.00 13.12 0.80 124.48 52 7.20( 457.92 557.60
Sal 18.00| 100.00 0.22 0.08 1.48 1 0.81 5.90 7.58
Aceite vegetal 30.00] 100.00 0.00! 30.00 0.00 al 270.00 0.00 270.00
Papa blanca 200.0[ 92.00 3.86 0.18 41.03 15 1.66| 164.13 181.24
Pimienta molid 0.3 100 0.03 0.02 0.19 i 0.22 0.76 1.08
Lechuga redong 80.00 92.00 0.96 0.15 1.65 4 1.32 6.18 11.33
Pepinillo o Pepi 60.00[ 82.00 0.25 0.05 1.28 1 0.44 5.12 6.54
Ajos 2.001 80.00 0.09 0.01 0.49 ad 0.12 1.95 2.42
Cebolia de cabd 80.00] 92.00 1.03 0.15 8.32 4 1.32 33.27 38.71
Tomate 50.00] 99.00 0.40 0.10 213 2 0.89 8.51 10.99
Az(gar rubia 40.00[ 100.0 0.00 0.00 39.64 Q0 0.00{ 158.56 158.56
Naranja 150.00( 85.00 1.63 0.26 13.90| 6.12] 2.295 55,59 64.01
VC ALMY  1466.19
54.80
REFRIGERIOQ: Vaso de leche
Leche evaporad 80.00] 100.00 5.60 6.48 8.72 22| 5832 34.88 115.60
VC DES, 115.60
CENA: Infusion + {1 pan + mermelada Pw
Hierbas 10.00!  54.00 0.17 0.05 0.38 .67 0.49 1.51 2,67 e,
Carnela entera 1.00¢  54.00 0.01 0.00 0.46 0 0.04 1.82 1.91 § '
Clavo de olor 1.00; 54.00 0.01 0.600 0.12 0 0.01 0.45 0.50 =
Azucar rubia 40.007 100.00 £.00 0.00 39,32 0 0.00( 157.28 157.28
Mermelada De { 30.007 100.00 0.12 0.08 21.93 0 0.54 87.72 88.74
Pan de labranzg 40.00| 100.00 3.84 0.12 28.72 15 1.08| 114.88 131.32
VC DES. 382.41
%DIST. D 14.29
88.84; 59.68 445,78
355.38] 537.15] 1783.12
13.28] 20.08 66.64
100.00 VCT| 2675.65
SOMBDACIO EDoinitARAND ELRL aola Yohapg Barrios Sorig
NUTRICIONISTA
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DIETA: VIHY TBC

lunes, 04 de junio de 2018

ALIMENTO comestib
griper le PROT GRASA CHO VALOR CALORICO {KCAL) iDIST.CAL %
{g} % An (g} {9} {g) PROT |GRASAS| CHO POR MENU
DESAYUNQ: |Café + 02 panes + camote al horno
Café sin azicar, 5.00( 100.00 0.02 0.0 0.04 0 0.05 0.16 0.27
Camote moradq 150.0] 96.00 2.02 0.43 37.01 2 3.89( 148.03 159.98
Canela entera 0.10 100.0 0.00 0.00 0.08 0.01] ©0.0081 0.34 0.35
Clavo de glor 0.10( 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Azlcar rubia 35.00] 100.00 Q.00 0.00 34.41 0 0.00] 137.62 137.62
Pan de labranzg 65.00] 100.00 8.24 0.20 46.67 25 1.76] 186.68 213.40
vV DES. 511.67
%DIST. D 18.92
REFRIGERIQ: Huevo sancochado
Huevo de galiin 55.00] 98.00 7.28 453 0.97 28] 4075 3.88 73.74
VC DES. 73.74
ALMUERZO: |Higado encebollado, arroz ,papa + refresco vy fruta
Higado de res 120.0] 97.00 23.28 5.35 1.16; 93.12| 48.1856 4.66 145.97
Arroz Pilado o p 150.0] 100.60 12.30 0.75 116.70 45 8.75| 466.80 522.75
Tomate 50.00| 92.00 0.37 0.09 1.98 1 0.83 7.91 10.21
Ajos 5.00( 8500 0.24 (.03 1.29 0.95( 0.306 517 6.43
Aceite vegetal 23.00| 100.00 ¢.00| 23.00 0.00 0.00 207 0.00 207.00
Sal 18.00| 100.00 0.22 (.09 1.48 0.86 0.81 5.90 7.58
Pan seco molid 15.00| 100.00 1.65 0.42 12.38 6.60 3.78 49.50 50.88
Papa blanca 150.0 92.00 2.80 0.14 30.77 12 124 123.10 135.93
Cebolla de cabs 20.00] 87.00 0.24 0.03 .87 1 0.31 7.86 8.15
Naranja 150.00|  98.00 1.76|  0.28 16.0 7 265 #4.09 73.79
Az(car rubia 20.00 100.0 0.00 0.00 19.66 0.00 G 78.64 78.64
V.C. ALMUERZO 1257.33
% DISTR. ALMUERZO 46.50
REFRIGERIO: Vaso de leche
Leche evaporag 80.00| 100.00 5.60 6.48 8.72 22| 5832 34.88 115.60
VC DES. 115.60
CENA: Arroz chaufa con huevo y hot dog + infusion
Huevo de gallin 25.00| 98.00 331 2.06 0.44 i3 18.52 1.76 3352
Salchicha "hot g 25,00 100.0C 2.75 8.58 0.25 i1) 7718 1.00 88.18
Arroz Pilado o p 90.00] 100.00 7.38 0.45 70.02 30 405| 280.08 31365 i
Aceite vegetat 20.00] 100.00 Q.00 20.00 0.00 0] 180.00 0.00 180.00
Sal 12.00( 100.00 0.14 0.06 0.28 1 0.54 3.94 5.05 :
Cebolla china (2 15.00 71.00 0.24 0.04 0.80 1 0.38 3.20 4.56
Pimiento 30.00| 83.00 0.37 012 1.82 1 1.12 7.67 10.28
Sillao 8.001 100.00 0.90 0.77 0.08 4 6.91 0.32 10.85
Az(car rubia 25.00 100.0 0.00 0.00 2458 0 0.00 98.30 98.30
VC DES. 745.38
%DIST. O 27.57
79.21} 73.93 430.38
316.85] 665.33| 1721.53
11.72 2461 63.67
100.00 VCT| 2703.71
CONSORL Ty ELRL
Banla Yohana
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DIETA: VIHY TBC

martes, 05 de junio de 2018

comestib

ALIMENTO | wirpier le PROT |GRASA| CHO | VALOR CALORICO (KGAL) |DIST.CAL %
{g) % An Q) (9) {g) PROT |GRASAS| CHO POR MENU

DESAYUNO: [Harina de cebada + 02 panes + manjar
Cebada harina 30.00| 100.00 5.64 0.69 20.22 23 6.21 20.88 109.65
Canela entera 0.30 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clavo de olor 0.10 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Azucar rubia 35.00 100.0 Q.00 .00 34.41 0 0.00f 137.62 137.62
Manjar blance 20,001 100.00 5421 15.20 3.38 22 91.80 13.52 127.00

Pan de labranzd 60.00| 100.00 5.76 .18 43.08 23 1.62) 172.32 196.98
VC DES. 571.87
%DIST. D 20.58

REFRIGERIO: Huevo sancochado

Hueve de gallin 55.00 98.00 7.28 4.53 0.97 28| 40.75 3.88 73.74
VC DES. 73.74
Almuerzo: Pescado frito , ensalada , arroz , refresco y fruta
Pescado 280.00F 68.00 41.13 7.43 0.57 165 66.83 2.28 233.62
Arroz Pilado o p 150.00] 100.00 12.30 0.75 116.70 49 6.75| 466.80 522.75
Tomate 50.00 90.00 0.36 0.09 1.94 1 0.81 7.74 9.99
Pepinillo o Pepi 80.00 72.00 0.29 0.08 1.50 1 0.52 5.99 7.66
Sal 12.00{ 100.00 0.14 0.06 0.28 1 0.54 3.94 5.05
Mandicca 40.00{ 100.00 2.56 0.16 30.84 10 1.44| 123.36 135.04
Aceite vegetal 38.00f 100.00 0.00] 38.00 0.00 Ol 342.00 0.00 342.00
Aji colorada sed 5.00| 68.00 0.24 0.27 2.00 1 2.3% 7.98 11.32
Ajos 3.00( 80.00 0.13 0.02 0.73 1 0.17 2.92 3.63
Harina de trigo 40.06| 100.00 4.20 0.80 29.92 17 7.20) 119.68 143.68
Sal 12.06] 100.00 0.14 0.06 0.98 1 0.54 3.94 5.05
Vinagre 7.00( 100.00 0.00 0.07 0.35 0 0.63 1.40 2.03
Naranja 150.00( 98.00 1.76 0.29 16.0 7 2.65 64.09 73.79
Azicar rubia 30.00 100.0 0.00 0.00 29.73 0 0.001 118.92 118.82
VC DES. 1614.54
%DIST. Dy 58.10
REFRIGERIO: Vaso de leche
Leche evaporag 80.00{ 100.00 5.80 6.48 8.72 22| 5832 34.88 115.60
VC DES. 115.60 &
CENA: Mazamorra de maizena con leche + (1 pan : £
Maizena 35.00{ 100.00 0.21 0.07 30.35 0.84 0.63; 121.38 122.85 =$‘:’§ !
azucar rubia 35.00{ 100.00 0.00 0.00 34.41 0.00 01 13762 137.62 E‘?
Canela entera 0.30 54.00 0.00 Q.00 0.14 0.01] 0.01312 0.55 0.57 N 2
Clavo de olor 0.10 54.00 0.00 0.00 0.01 0.00| 0.00097 0.05 0.05 ‘ E
Pan de labranzg 30.00{ 100.00 2.88 0.08 21.54{ 11.52 0.81 86.16 98.49 :?’Z’
Leche evaporad 30.00; 100.00 2.10 2.43 3.27 8| 21.87 13.08 43.35 3
40293
14.50
98.15| 72.72 432.89
392.61| 654.50| 1731.57
14.1 23.6 62.3
100.00 2778.62

FussavpavasE Ty
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DIETA: VIHY TBC e

miércoles, 06 de junio de 2018

comestib
ALIMENTO griper {e PROT | GRASA CHO VALOR CALORICO (KCAL) |DIST.CAL %
(g} % An (g (a) (0) PROT |GRASAS| cHO |PORMENU
DESAYUNO: |Té + 02 panes + jamonada
Té sin azdcar 3.00 54.00 0.00 0.00 0.01 0.01 ¢} 0.03 0.03
Canela entera 1.00 100.0 0.02 0.01 0.64 0.08 0.081 3.37 3.54
Clavo de olor 1.0¢( 100.00 0.0 0.00 0.22 a 0.02 0.86 0.92
AzUcar rubia 40.0Q 100.0 0.00 0.00 38.32 0.00 0] 157.28 157.28
Cebolla de cabs 85.00 22.00 1.09 0.18 8.84 4 1.41 35.35 41.13
Tomate 60.00 99.0C 0.48 012 2.55 P 1.07 10.22 13.19
Sal 18.01 100.00 .22 0.09 1.48 1 0.81 5.90 7.58
Vinagre 5.00f 106.00 0.00 0.05 0.25 a 0.45 1.00 1.45
Pimienta molidy 0.15; 100.00 ¢.01 0.01 0.10 0 0.11 .38 0.54
Aceite vegetal 4,00f 100.00 C.00 4.00 0.00 0 36.00 ¢.00 36.00
Pan de labranzg 65.00 10C.0 6.24 0.20 46,67 24.96 1.755| 186.68 213.4C
Jamonada 20,001 100.00 3.14 5.90 0.20 27 2430 1.20 52.38
527.43
18.70
REFRIGERIO: Huevo sancochado
Huevo de gallin 55.00 88.00 7.28 4.53 0.97 29 40.75 3.88 73.74
VC DES. 73.74
ALMUERZO: |Hiro de zapallo, arroz , fruta y refresco
Leche evaporag 25.007 100.00 1.75 2.03 273 7 18.23 10.80 36.13
Queso paria 25.001 100.00 7.00 7.50 .83 28 67.50 3.30 98.80
Arroz Pilado o p 150.0] 100.00 12.30 0.75 116.70 49 6.75| 466.80 522.75
Papa blanca 250.0 85.00 4.48 .21 47.3% 18 1.91] 189.55 209.31
Sal 12.0( 100.00 0.14 (.06 0.98 1 0.54 3.94 5.05
Zapalio macre 300.0 70.00 1.47 .42 13.44 6 3.78 53.76 63.42
Maiz Fresco. CH 40.00 80.00 1.06 .26 8.90 4 2.30 35.58 4211
Huacatay 8.00] 106.00 0.40 .08 .64 2 0.58 2.56 4.74
Habas frescas 30.00 68.00 2.3 0.16 528 9 1.47 2113 31.82
Ajos 2.30 80.60 G110 0.01 (.56 0 0.13 2.24 2.78
Tomate 35.00 29.00 0.28 0.07 1.49 1 0.62 5.96 7.69
Aceite vegetal 15.00] 100.00 0.00{ 15.00 .00 0 135.00 0.00 135.00
Cebolla de cabg 60.00 98.00 0.82 0.12 6.64 3 1.06 26.58 30.93
Naranja 150.00| ©8.00 1.76] 0.29 18.0 7| 285 6409 73.79
Azlicar rubia 15.00 100.0 .00 0.00 14.87 0 0.00 59.46 50.46 s
VCDES.  1323.79 iE
%|DIS ALM| 4594 ?ﬁﬁg
REFRIGERIO: Vaso de leche SER
Leche evaporad  80.00| 100.00 560| 6.48 872 22| 5832 3483 11560 g
VC DES. 115.60 >
CENA Guiso de fideos con pollo, arroz |, infusion ‘*’
Carne de Pollo 108.00 75.00 16.45 2.70 0.00 62 24.30 0.00 86.10 s,
Fideos 60.00 ton.00]  se4| 012l asoz| 23] 108] 18768 21132 S
Arroz Pilado o p 90.0| 100.00 7.38] 045 70.02 30| 405 28008 313.85 § ;% ‘;‘é
Azlcar rubia 15.00] 100.00 0.00 0.00 14.75 0 0.00 58.98 58.98 w
Aceite vegstal 8.00] 100.00 0.00 8.00 0.00] 0.00 72 0.00 72.00 >
Arvejas frescas 25.00f 54.00 0.96 0.08 2.54 4 0.73 10.15 14.72
Zanahoria 25.00f 79.00 0.1z 0.10 1.82 0 0.89 7.27 8.63
Cebolla de cabg 20.0 67.00 0.19 0.03 1.51 1 0.24 6.06 7.05
Tomate 30.00 99.00 0.24 0.06 1.28 1 0.53 511 6.59
Hierbas 2.00 54.00 0.03 0.01 0.08 0 0.10 0.30 0.53
VC DES. 779.57 /
%DIST. D) 27.64 TR Ao ety eeeaemenneaas :
e T T Panla Yohdnc Barrios Soria
366.11| 511.50] 1942.51 "“‘}‘ZTE’“;‘“;’;"CSJA
130 184 58.9 PR
100.00 Y.C.T. MENU 282012




DIETA: VIHY TBC
jueves, 07 de junio de 2018

comestib
BLINERTD | gopes le PROT | GRASA| CHO | VALOR CALORICO (KGAL) |DIST.CAL %
(@) % An (g} | (@) (a) PROT |GRASAS| CHO [PORMENU

DESAYUNO: Avena con leche + 02 panes + gueso
Avena, hojuelas 35.00; 100.00 4.66 1.40 25,20 19/ 12.60[ 100.80 132.02

Leche evaporag 70.00f 100.00 4.90 5.87 7.83 20| 51.03 30.52 101.15
Canela entera 0.30 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clavo ds olor 0.10 54.00 0.00 0.00 G.01 0 0.00 0.05 0.05
Queso paria 30.00] 100.00 8.40 9.00 0.09 34 81.00 3.96 118.56
Azicar rubia 35.00| 100.00 0.00 0.00 34.41 Q 0.00( 137.62 137.62
Pan de labranza 60.00] 100.00 5.76 0.18 43.08 23 1.62] 17232 196.88
©686.95
25.51
REFRIGERIO: Huevo sancochado

Huevo de gallin 55.00; 98.00 72§ 4.53 0.97 28] 4075 3.88 73.74
VC DES. 73.74

Almuerzo: Estofado de res, arroz , refresco y fruta
Carne de res pe 150.00 87.00 27.80 209 0.00| 111.19 18.79 0.00 129.98
Arvejas frescas 35.00 54.00 1.34 0.11 3.55 5 1.02 14.21 20.60
Tomate 60.00 99.00 0.48 0.12 2.55 2 1.07 10.22 13.19
Ajos 400 80.00 0.18 0.03 0.97 1 0.23 3.89 4.84
Arroz Pilade o pl 160.0] 100.00 13.12 0.80 124.48 52 7.20| 497.82 557.60
Papa blanca 200.0 85.00 3.57 017 37.91 14 1.563| 151.64 167.45
Sal 18.03| 100.00 0.22 0.09 1.48 1 0.81 5.90 7.58
Orégano seco 240 94.00 0.03 0.01 0.21 0 0.08 .85 1.05
Comings 0.1 100 0.00 0.00 0.08 0 0.00 0.32 0.34
Pimienta enters 0.3 100 0.03 0.62 0.19 0 0.22 0.76 1.08
Aji verde (2} 10.00 67.00 0.17 0.05 0.83 1 0.48 3.32 4,48
Arvejas frescas 35.00 74.00 1.64 0.18 4.87 7 1.40 19.48 28.23
Zanahoria 80.00 82.00 0.39 0.33 6.04 2 2.95 24.14 28.67
Aceite vegetal 20.00) 100.00 0.00] 20.00 0.00 0| 180.00 0.00 180.00
Cebolla de cabs 80.00 67.00 2.80 0.11 6.08 11 0.98 24,23 36.39
AzUcar rubia 35.00 100.0 0.00 0.00 34.41 0 0.00] 137.62 137.62
Naranja 150.80 98.00 1.76 0.29 16.0 7 2.85 64.09 73.79
VC Alm 1392.88
% Dist 51.72

REFRIGERIQ: Vaso de leche

Leche evaperag 80.00{ 100.00 5.60 6.48 8.72 22|  58.32 34.88 115.60

VG DES. 115.60

CENA; infusion + 01 pan + margarina

Hierbas 10.00f 54.00 017 0.05 0.38 0.67 0.49 1.51 2.67
Azicar rubia 35.00f 100.00 0.00 0.00 34.41 0 0.00| 137.62 137.62
Margarina vege 25.00] 100.00 0.15( 20.50 Q.00 1| 184.50 0.00 185.10
Pan de labranzg 30.00 100.50 2.88 0.09 21.54 12 0.81 86.16 98.42

VC DES. 423.88

YDIST. O 15.74

93.51] 72.28 417.11
374.06| 650.53| 1668.46

13.9 24.2 62.0
100.00 VCT| 2693.05

Paola
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DIETA: VIH Y TBC

viernes, 08 de junio de 2018

comestib
AEIMENTS ariper le PROT | GRASA CHO VALOR CALORICO (KCAL) |DIST.CAL %
(a) % An {g) (g} [{e]] PROT |GRASAS| CHO POR MENU

DESAYUNQ: |Semotla con vainilla, pan , mortadela
Sémoala de Trig 35.00] 100.00 6.83 3.75 18.83 271 337 75.32 136.33

Vainilla 0.16; 100.00 0.00 0.00 0.03 o] 0.00 .11 0.12
Canela entera 0.30 54.00 0.00 0.00 0.14 0 0.01 .55 0.57
Clavo de olor 0.10 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Azlcar rubia 35.00| 100.00 0.00 0.00 34.41 9] 0.00; 137.62 137.62
Mortadela 30.00| 100.00 2.94 5.91 2.82] 11.76 53.19 11.28 76.23
Pan de labranzg 60.00| 100.00 5.76 0.18 43.08 23 1.62| 172.32 196.98

VC DES. 547.90

%DIST. D 20.34

REFRIGERIO: Huevo sancochado
Huevo de gallin 55.00 98.00 7.28 4.53 0.97 28 43.75 3.88 73.74
VC DES. 73.74

ALMUERZO: |Locro de panza, arroz , fruta y refresco
Arroz Pilade o p 150.0f 100.00 12.30 0.75 116.70 45 6.75| 466.80 522.75

Aios 400/ 80.00 0.18| 0.03 0.97 1 5.23 3.89 4.84
Mondongo de rg 120.0| 65.00 1348 273 0.78 53| 2457 3.12 80.42
Aceite vegetal 25.00] 400.00 0.00| 25.00 0.00 0| 225.00 0.00 225.00
Sal 18.00] 100.00 02z 0.00 1.48 1 0.81 5.90 7.58
Papa bianca 300.0 82.00 5.17 0.25 54.86 21 221 219.43 242.31
Cebolla de cabe 65.00| &7.00 Q.61 0.09 4.92 2 0.78 19.68 22,91
Tomate 30.00 69.00 vzal 006 1.28 x 0.53 5.11 £.50
Cilandro 2.80| 57.00 0.05| 0.02 0.11 0 0.19 0.45 0.84
Naranja 150.00| 98.00 1.76] 0.29 16.0 7| 265 64.00 72.79
Azlicar rubia 35.00] 100.00 0.00] ©0.00 34.41 ol 0.0 138 127.62
VCDES.  1324.65
%|DIS ALM, 49.17
REFRIGERIO: Vaso de leche
Leche evaporad 80.00| 100.00 560 6.48 8.72 22| 5832 3488 115.80
VG DES. 115.60
CENA Tallarines rojos con carne molida + infusion
Carne de res m 50.0| 100.00 1065] 0.80 0.00 43 7.20 0.00 49.80
Fideos tallarin 120.0] 90.00 10.26] 0.1 75.17 41 0.97| 300.67 342.68
Zanahorla 30,0 69.00 12 010 .90 0 0.93 7.62 9.05
Tormate 20.00| 80.00 0130 003 0.6¢ 1 0.29 2.75 3.55
Cebolla de cabd 40.00)  57.00 0.32 0.05 2.58 1 0.4 10.31 11.99 o
Ajos 111 80.00 005,  0.01 0.27 o oos| 108 1.34 £
|Aceite vegetal 15.00] 1000 0.00f 15.00 0.00 0| 135.00 0.00 135.00 s 6-: g
Hongos 0.04 54.0 0.00] 0.00 0.00 0 0.00 0.01 0.01 Cw
Laurel 0.04 54,0 0.00] 0.00 0.00 0 0.01 0.02 0.04 7 Fo.
Az(icar rubia 20.00[  100.0 0.00 000 19.66| 0.00 o 7864 78.64 (8ES
632.11 e
%DIST. D 23.46 o
83.65| 66.25] 440.80 5
334,59 596.21| 1763.20
12.42| 2213 65.45
100.00
vCT| 2693.99
1R Paola Yohdrd Barrios Sorig
R NUTRICCNISTA

NP BT




DIETA: VIHY TBC

sabado, 09 de junio de 2018

ALIMENTO STl
griper le PROT | GRASA CHO VALOR CALORICO (KCAL) |DIST.CAL %
{9) % An {g) | (g) {g) PROT |GRASAS| CHO [PORMENU
DESAYUNO: [Soya con pifia + 02 panes + mermelada
Harina de soya 25.00[ 1060.00 2.18 1.63 17.80 S| 1463 71.20 94.53
Pifia 10.00[ 64.00 0.03 0.01 0.63 0 0.12 2151 2.73
Canela entera 0.30] 54.00 0.00 0.00 0.14 a 0.01 0.55 0.57
Clavo de olor 0.10] 54.00 .00 0.00 0.01 0 0.00 0.05 0.05
Azlcar rubia 35.00] 100.00 0.00 0.00 34.41 0 0.00( 137.62 137.62
Mermelada De { 20.00[ 100.00 0.08 0.04 14.62 0 0.38 58.48 59.16
Pan de Jabranza 60.00[ 106.00 5.76 0.18 43.08 23 1.62| 172.32 19€.98
491.62
%DIST. D 24.14
REFRIGERIO: Huevo sancochado
Huevo de gallin 55.00] £8.00 7.28 4.53 0.97 29:  40.75 3.88 73.74
VC DES. 73.74
Almuerzo: Guiso de frejol con chancho + ensalada + arroz + fruta y refresco

Arroz Pilado o pi 150.00] 100.00 12.30 0.75 116.70 49 6.75| 466.80 522.75
Frijol caballero 120.0] 180.00 27.48 1.80 §9.96] 109.921 16.20( 279.84 405.96

Carne de Cerdo 50.0| 85.00 6.12 6.42 0.00 241 5776 0.00 82.24
Sal 18.001 100.00 0.22 0.09 1.48 1 0.81 5.90 7.58
Cebolla de cabs 80.00 85.00 0.95 0.14 7.68 4 1.22 30.74 35.77
Aji colorado seq 2.00[ &8.00 0.10 0.11 0.80 a 0.95 3.19 4,53
Comincs 1.00| 1¢0.00 0.04 0.00 06.79 0 0.02 3.18 3.35
Hierba buena 2.00] 54.00 0.03 0.07 0.08 0 0.10 0.30 0.53
Orégano seco 1.00( 94.00 0.02 0.00 0.11 0 0.04 0.42 0.53
Aceite vegetal 20.00| 100.00 0.00] 20.00 G.00 0| 180.00 0.00 180.60
Pepinilio ¢ Pepi 80.00| 88.00 6.358 o.07 1.83 1 0.63 7.32 9.38
Ajos 200 80.00 G.09 0.01 (.49 0 0.12 1.95 2.42
Tomate 60.00[ €9.00 0.48 0.12 2.55 2 1.07 10.22 13.19
Az{icar rubia 35.00[ 100.00 .00 0.00 34.41 0 0.001 137.62 137.62
Platano de seds 150.0)  85.00 1.91 0.38 26.78 8 344 107.10 118.19
1524.02
%|DIS ALM, 55.97
REFRIGERIO: Vaso de leche
Leche evaporad 80.00: 100.00 5.60 6.48 8.72 22] 5832 34.88 115.60
VC DES. 115.60
CENA: Sopa de fideos con cabeza
Cabeza de res 60.00 79.00 8.82 1.61 0.47 350 1450 1.90 51.67
Fideos 60.00 100.0 564 012 46.92 23 1.08| 187.68 211.32
Apio 15.001 75.00 0.08 0.02 0.54 0 0.20 216 268 E
Poro 15.00] 66.00 0.27 0.08 0.75 1 0.71 3.01 4,79 5;54 H
Zanahoia. 50.00|  85.00 0.26]  0.21 3.91 1 191 1564 18.57 imbs
Papa blanca 1006  85.00 1,79 0.09 18.96 7 0.77 75.82 83.73 ’553
Sal 12.00| 100.00 0.14 0.06 0.98 1 0.54 3.94 5.05
Orégano seco 1.00] 70.00 0.01 0.00 0.08 0 0.03 0.32 0.39
Ajos 4.00( 80.00 0.18 0.03 0.97 it 0.23 3.82 4.84
Aceite vegetal 15.00] 100.00 0.00[ 15.00 0.00 0 135.00 0.00 135.00
VC DES. 518.04
%DIST. D 19.02
88.18| 59.99( . 457.60
352.72| 539.90| 1830.41
12.95| 19.83] = B7.22
100.00 VCT| 2723.02

NUTRICICNISTA
MNP 5799




DIETA: VIHY TBC

domingo, 10 de junio de 2018

comestib

ALIMENTO | grjper le PROT |GRASA| CHO | VALOR CALORICO (KCAL) |DIST.CAL %
(g} Ya An (g} {g) {g) PROT { GRASAS| CHO POR MENU

DESAYUNQ: |Cebada con leche + 02 panes + jamonada
Cebada harina 25.00| 100.00 470 0.58 16.85 19 5.18 67.40 91.38
Leche evaporad 70.00| 100.00 4.90 5.67 7.63 201  51.03 30.52 101.15
Canela entera 0.30 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clava de clor 0.10] 54.00 0.00 6.00 0.01 a 0.00 0.05 0.05
Jamonada 30.00( 100.00 4,71 8.85 0.30( 18.84| 7965 1.20 99.69
Pan de labranzg 60.00( 100.00 5.76 .18 43.08 23 1.62{ 172.32 196.98
Azicar rubia 25.000 1000 0.00 0.00 24.58 0 0.00 58.30 98.30

VC DES. 588.12
%DIST. D 21.65

REFRIGERIO: Huevo sancochado

Huevo de gafiin 55.00f 98.00 7.28 4,53 0.97 29  40.75 3.88 73.74
VG DES. 73.74
Almuerzo: Arroz con pollo, ensalada + fruta y refresco
Came de Poilo 160.00f 85.00 28.02 4.90 0.00 112 44.086 0.00 158.13
Arroz Pilado o p 200.0f 100.00 16.40 1.00 155.60 66 9.00| 622.4C 687.00
Sal 12.00] 100.00 0.14 0.06 0.98 1 0.54 3.94 5.05
Aceite vegetal 35.001 100.00 0.00] 35.00 0.0C 0f 315.00 0.0C 315.00
Cilandro 20.00f 57.00 0.38 0.15 0.80 2 1.33 3.19 6.03
Espinaca negra 30.00] 97.00 0.81 0.28 1.43 3 2.36 5.70 11.32
Pimienta molid 0.3 100 0.03 0.02 0.18 D 0.22 0.76 1.08
Ajos 5.00 80.00 0.22 0.03 1.22 1 0.29 4.86 6.05
Arvejas frescas 35.000 62.00 1.54 0.13 4.08 5 1.17 16.32 23.65
Zanahoria 40.00( 82.00 0.20 0.18 3.02 1 1.48 12.07 14.33
Cebolla de cabg 70.00| 67.00 0.66 0.09 5.30 3 0.84 21.20 24.67
Lechuga redong 60.00( 50.00 0.39 0.08 0.63 2 0.54 2.52 4.62
Tomate 50.0¢[ 99.00 0.40 0.10 213 2 0.89 8.51 10.99
Azcar rubia 35.00 100.0 0.00 0.00 34.69 0 0.00| 138.74 138.74
Platana de seds 160.00 86.00 206 0.41 28.90 8 3.72| 115.58 127.56

VC DES. 1542.22

%DIST. I 56.77

REFRIGERIO: Vaso de leche
Leche evaporag 80.00f 100.00 5.60 6.48 8.72 22 58.32 34.88 115.60
VC DES. 115.60

o
2
F
CENA: Infusion + 01 pan + manjar ‘E
Hierbas 8.00{ 54.00 0.13 0.04 0.30 0.54 0.29 1.21 213 §
Azlicar rubia 35.00{ 100.00 0.00 0.00 34.41 o 0.00| 137.62 137.62
Manjar blanca 25,001 400.00 6.78] 12.75 4.23 271 114.75 16.80 158.75 25
Pzn de labranzs 30.00f 100.00 2.88 0.09 21.54 12 0.81 86.16 98.4¢

VC DES. 396.99
%DIST. D 14.61

93.98] 81.55 401.70
375.93| 733.94| 1606.79

13.8] 270 59.1
100.00 vCT| 2716.66

AT TSl BRAVD ELRE. T Rttty /. O ¥

CONSORCIO [0 aA BRAVO ELRL Paole YohartBarrios Soria

MUTRICIONISTA
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DIETA: VIH

Y TBC

lunes, 11 de junic de 2018

comestib
ALIMENTO ariper le PROT | GRASA CHO VALOR CALORICO (KCAL)
{g) % An (g) (@) {a) PROT |GRASAS| CHO [TOTAL KCAL
DESAYUNO: |Café+ 02 panes + camote frito
Café sin azcar, 3.00] 100.0 0.01 0.00 0.02 0 0.03 0.10 0.16
Canela entera 0.30] 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clavo de olor 0.10| 54.00 0.00 0.00 0.01 0 0.00 0.05 .05
Az(car rubia 30.00( 100.00 0.00 0.00 29.49 0 0.00| 117.96 117.96
Camote moradq 100.0] 92.00 1.29 0.28 23.64 5 2.48 94.58 102.21
Aceite vegetal 15.00] 100.00 0.00[ 15.00 0.00 0| 135.00 0.00 135.00
Pan de labranzg 60.00{ 100.00 5.76 0.18 43.08 23 182} 172.32 196.98
552.93
19.82
REFRIGERIO: Huevo sancochado
Huevo de gallin 55.001 98.00 7.28 4,53 0.97 29| 4075 3.88 73.74
VC DES. 73.74
ALMUERZQ: [Caucau de pollo, arroz, fruta y refresco
Carne de Pollo 100.00[  86.00 17.72 3.10 0.00 71| 2788 0.00 98.73
Papa blanca 200.01 92.00 3.86 0.18 41.03 15 1.66) 164.13 181.24
Arroz Piladoop  150.00 100.00 12.30 0.75 118.70 49 8.75| 466.80 522.75
Sal 18.00( 100.00 0.22 0.09 1.48 1 0.81 5.90 7.58
Tomate 45.00)1 82.00 0.30 0.07 1.59 i 0.66 6.35 8.19
Ajos 8.00( 80.00 0.36 0.05 1.95 1 0.46 7.78 9.68
Aceite vegetal 25.00| 100.00 0.00] 25.00 0.00 0| 225.00 0.00 225.00
Cebolla de cabd 80.00| 87.00 0.97 0.14 7.86 4 1.25 31.46 36.61
Arvejas frescas 35.00] 54.00 1.34 0.1 3.55 5 1.02 14.21 20.60
Zanahoria 40.00f 82.00 0.20 0.16 3.02 1 1.48 12.07 14.33
Naranja 150.00; 98.00 1.76 0.29 18.0 7 2.65 64.09 73.79
Azlcar rubia 35.001 100.00 0.00 0.00 34.59 0 0.00] 138.74 138.74
V.C. ALMUERZO 1337.24
% DISTR. ALMUERZO 47.93
REFRIGERIQ: Vaso de leche
Leche evaporag 80.00| 100.00 5.60 6.48 8.72 22{ 5832 34.38 115.60
VC DES. 115.60
CENA Arroz a la jardinera con salchicha + infusion
Arroz Pilado o p 100.0( 100.00 8.20 0.50 77.80 33 456 311.20 348.50
Ajos 3.00( 80.00 0.13 0.02 0.73] 0.54] 0.1728 2,92 3.63
Salchicha "hof g 30.00| 100.00 3.30| 10.29 0.30 13{ 92.61 1.20 107.01 s
Sal 8.00( 100.00 0.10 0.04 0.66| 0.38 0.36 282 3.37 .-E .
Fideos 60.00| 100.00 5.64 0.12 46.92 23 1.08| 13768 211.32 ;é’g_
Cebolla de cabe 15.00  67.00 0.14|  0.02 114! 0.56 0.18 4.54 £.29 . §§§
Arvejas frescas 10.00| 54.00 0.38 0.03 1.02 2 0.28 4.06 5.89 @%&é
Zanahoria 15.00|  79.00 0.07]  0.06 1.09 0/ 053 4.36 .18 210
AzUcar rubia 5.00| 100.00 0.00 0.00 4.92 0 0.00 19.66 19.66 _?.; z
palillo 1 100 0.01 0.00 0.15 0 0.01 0.59 0.63 _L_J
710.46 >
25.46
76.94| 67.51 468.67
307.74| 607.55| 1874.68
1" 22 67
100.00 VCT MEN 278997

CONSQRCID EDING/YRRAVO ELRL
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DIETA: VIH Y TBC

martes, 12 de junio de 2018

comestib
i griper le PROT | GRASA CHO VALOR CALORICO {KCAL) |DIST.CAL %
{g) % An (g} {0 (@) PROT |GRASAS| CHO |PORMENU
DESAYWUNQ: |Harina de habas + 02 panes + gueso de chancho
Harina de Haba 30.00] 100.00 7.29 0.57 17.88 29 5.13 71.52 105.81
Canela entera 0.30 54.00 0.00 0.00 0.14 4 0.0 0.55 0.57
Azlcar rubia 35.00 100.0 0.00 0.00 34.41 0 0.00| 137.62 137.62
Queso de chang 30.00| 100.00 6.03 5.1¢ 0.30] 2412 46.71 1.20 72.03
Clavo de olor 0.10[ 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Pan de labranzz 60.00 100.00 5.76 0.18 43.08 23 162 17232 196.98
VC DES, 513.06
%DIST. D 18.82
REFRIGERIQ: Huevo sancochado
Huevo de galilin 55.000 98.00 7.28 4.53 0.97 29| 40.75 3.88 73.74
VC DES. 73.74
Almuerzo: Pescado frito , ensalada , arroz , refresco y fruta
Pescado 280.00[ 68.00 41.13 7.43 0.57 165 66.83 2.28 233.62
Arroz Pilado ¢ 150.00| 100.00 12.30 0.75 116.70 45 6.75| 466.80 522.75
Tomate 40.00] 90.00 0.29 0.07 1.55 1 0.65 6.19 7.99
Pepinillo o Pepi 80.00| 72.00 0.29 0.06 1.50 1 0.52 5.99 7.66
Sal 12.00( 100.00 0.14 0.08 0.98 1 0.54 3.94 5.05
Aceite vegetal 35.00| 100.00 0.00] 35.00 0.00 0 315.00 0.0 315.00
Mandioca 35.00] 100.00 2.24 0.14 26.99 9 1.26| 107.94 118.16
Aji colorado sed 3.000 68.00 0.14 0.16 1.20 1 1.43 4.79 6.79
Cebolla de cabd 80.00 87.00 0.97 0.14 7.86 4 1.25 31l.4¢6 36.61
Ajos 3.00| 80.00 0.13 0.02 0.73 1 017 2.92 3.63
Harina de trigo 35.00] 100.00 3.68 0.70 28.18 15 6.30] 104.72 125.72
Sal 12.00f 100.00 0.14 0.06 0.98 1 0.54 3.94 5.05
Vinagre 7.00] 100.00 0.00 0.07 0.35 0 0.63 1.40 2.03
Naranja 150.00| 938.00 1.76 0.29 16.0 7 2.65 84.09 73.79
Aziicar rubia 35.000 100.0 0.00 0.00 34.69 1] 0.00] 138.74 138.74
VC DES. 1602.60
%DIST. DY 58.80
REFRIGERIO: Vaso de leche
Leche evaporag 80.00| 100.00 5.60 6.48 8.72 221 58.32 34.88 115.60
VC DES. 115.60
CENA: Mazamorra de maizena con leche + 01 pan
Maizena 40.00] 100.00 0.24 0.08 34.68 0.96 0.72| 138.72 140.40
azucar rubia 35.00| 100.00 0.00 0.00 34.41 0.00 0| 137.62 137.62
Canela entera 0.30[ 54.00 0.00 0.00 0.14 0.01) 0.01312 0.55 0.57
Clavo de clor 0.10] 54.00 0.00 0.00 0.01 0.00) 0.00097 0.05 0.05
Pan de labranzs 30.00| 100.00 2.88 0.09 21.54| 11.52 0.81 §6.16 98.49
Leche evaporag 30.00] 100.00 2.10 2.43 3.27 8| 21.87 13.08 43.35
420.48
15.43
100.41| 64.50 435.85
401.62] 580.48| 174338
14.74] 21.30 83.97
100.00 VCTMEN 272548

............... e LSt I

Paclg Vohaint Barrios Soria
MUTRICIONISTA
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Ve
DIETA: VIH Y TBC

miércoles, 13 de junio de 2018

ALIMENTO soresty
griper le PROT | GRASA CHO VALOR CALORICO {KCAL) |DIST.CAL %
(g} % An {g) {a) {4} PROT |GRASAS] CHO |[POR MENU
DESAYUNQ: |Té + 02 panes + huevo sancochado
Té sin azlcar 3.00) 54.00 0.00 0.00 0.01 0.01 0 0.03 0.03
Canela entera 0.10| 100.0 0.00 0.00 0.08 0.01| 0.0081 0.34 0.35
Clavo de olor 0.10[ 54.00 0.00 0.00 0.1 0 0.00 0.05 0.05
Azcar rubia 36.00 100.0 0.00 0.00 35.39 0.00 0| 141.55 141.55
Sal 12.00| 100.00 0.14 0.06 0.88 1 0.54 354 5.05
Pan de labranzz 60.00( 100.0 5.76 0.18 43.08] 23.04 1.682( 172.32 196.98
Huevo de gallin 60.00( 98.00 7.94 4.94 1.06 32| 4445 4.23 80.44
424 46
15.72
REFRIGERIO: Huevo sancochado
Huevo de gallin 55.00( 98.00 7.28 4.53 0.97 25 40.75 3.88 73.74
VC DES. 73.74
ALMUERZO: |Guiso de fideos con pollo, arroz, fruta y refresco
Carne de Pollo 100.00| 85.00 17.51 3.06 Q.00 70 27.54 0.00 87.58
Fideos 70.00( 100.00 6.58 0.14 54.74 26 1.26] 218.96 246.54
Papa blanca 150.0] 85.00 2.68 0.13 28.43 11 1.15] 113.73 125.59
Arroz Pilado o p 150.0C| 100.00 12.30 0.75 116.70 45 6.75] 466.80 522.75
Sal 8.00| 100.00 0.10 0.04 0.68 0 0.36 2.62 3.37
Tomate 30.06( 79.00 0.19 0.05 1.02 1 0.43 408 526
Alos 8.00| 80.00 0.36 0.05 1.85 1 0.46 7.78 9.68
Aceite vegetal 15.00| 100.00 0.00f 15.00 0.00 0] 135.00 0.00 135.00
Cebolla de cabg 60.00; &7.00 0.56 0.08 4.54 2 0.72 18.17 21.15
Arveias frescas 30.00 54.00 1.15 0.10 3.05 5 0.87 12.18 17.66
Zanahoria 30.00 79.00 0.14 0.12 218 1 1.07 8.72 10.36
Naranja 150.00 98.00 1.76 0.29 18.0 7 2.65 64.09 73.79
Az{igar rubia 15.00( 100.00 0.00 0.00 14.87 0 0.00 59.46 59.46
VC DES. 1328.18
%DIST. D 49.19
REFRIGERIO: Vaso de leche
Leche evaporaq 80.00( 100.00 560 5.48 8.72 22 58.32 34.88 1156.60
vC DES. 11560
CENA: Camote arrebozado,arroz,infusion
Camote moradg 100.00( 84.00 1.18 0.25 21.59 5 2.27 85.35 93.32
Harina de frigo 15.00| 100.00 1.58 0.30 11.22 6.30 2.7 44.88 53.88 3‘:‘3
Arroz Pilado o p 90.00| 100.00 7.38 0.45 70.02 30 405 280.08 313.65 ;F; 5
Aceite vegetal 15.00 100.00 0.00] 15.00 0.00 0} 135.00 0.00 135.00 i
Queso paria 25.00{ 100.00 7.00 7.50 0.83 28] B7.50 3.30 98.80 i
Leche evaporag 25.00f 100.00 1.75 2.03 2.73 7] 18.23 10.80 36.13
Hueve de galiin 20.00f 98.00 2.65 1.65 0.35 11| 14.82 1.41 26.81
Hierbas 3.00; 54.00 0.05 0.02 .11 0 0.15 0.45 0.80
V.C.CENA 758.39
% DIST.CENA 28.08
VCT (Gr.) 91.63| 63.18) 441.30
VCT (keal.} 366.52| 568.65| 1765.19
VCT (%.) 14 21 65 V.C.T. MENU 2700.36
100.00

Aanla Yohfing Barrios Sorig
SRICENISTA
7§ 5759
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DIETA: VIHY TBC

jueves, 14 de junio de 2018

comestib
ALIMENTO. | wrier le PROT | GRASA| CHO | VALOR CALORICO (KCAL) |DIST.CAL %
(g) % An {q) (g} {g) PROT [ GRASAS| CHO |PORMENU
DESAYUNQ: |Avena con leche , pan, queso /
Avena, hojuelag 35.00| 100.00 4.66 1.40 25.20 19 12.60| 100.80 132.02 ¢
Leche evaporad 70.00| 100.00 4.90 5.67 7.63 20 51.03 30.52 101.15
Canela entera 0.30] 84.00 0.00 0.00 0.16 0 0.02 0.65 0.68
Clavo de olor 0.10 64.00 0.00 0.00 0.01 0 0.00 0.06 (.06
Queso paria 30.00| 100.00 8.40 5.00 0.99 34 81.00 3.98 118.56
Azucar rubia 36.0G6| 100.00 0.00 0.00 34.41 o] 0.00] 137.62 137.62
Pan de Iabranzs 60.00| 100.00 5.76 0.18 43.08 23 1.62] 172.32 196.98
687.07
25.20
REFRIGERIO: Huevo sancochado
Hueve de gallin 55.00 98.00 7.28 4.53 Q.97 25 40.75 3.88 73.74
VC DES. 73.74

ALMUERZQ: [Pollo derado, arroz,ensalada, fruta y refresco
Arroz Pilado o p 150.00| 100.00 12.30 0.75 116.70 45 8.751 466.80 522.75

Carne de Pollo 160.0 85.00 28.02 4.90 0.00 112} 44.06 0.00 156.13
Aceite vegetal 30.0] 100.00 0.00] 30.00 Q.00 D] 270.00 0.00 270.00
Ajos 3.00 92.00 0.15 0.02 0.84 1 0.20 3.36 4.17
Papa blanca 250.0 96.00 5.04 0.24 53.52 20 2.16] 214.08 236.40
Sal 12.00] 100.00 0.14 0.06 0.98 1 0.54 3.94 5.056
Ceboliz de cabe 80.00 89.00 1.00 0.14 8.05 4 1.28 32.18 37.45
Lechuga redenc 80.00; 92.00 0.96 0.15 1.55 4 1.32 6.18 11.33
Tomate 50.00; 99.00 0.40 0.10 213 2 0.89 8.51 10.99
Aji colorado seq 0.50] 87.00 0.03 0.03 0.26 4 0.31 1.02 1.45
Naranja 150.00] 98.00 1.78 0.29 16.0 7 2.65 £64.09 73.79
Azlcar rubia 36.001 100.00 0.00 0.00 34.69 9 0.00[ 13874 138.74

VC ALMU  1468.26

53.86

REFRIGERIO: Vaso de leche
Leche evaperag 80.001 100.00 5.60 5.48 8.72 22 58,32 34.88 115.60
Vv DES. 115.60

CENA: Infusion + 01 pan + mermelada tao
Hierbas 10.00] 98.00 0.31 0.10 (.89 1.23 0.89 2.77 4.89 -%
Canela entera 0.36] 84.00 0.00 0.00 0.18 0 0.02 0.65 0.68 %
Clavo de olor C.10[  84.00 0.00 0.00 Q.01 0 G.00 0.06 0.06 2
Azlicar rubia 40.08] 100.00 0.00 0.00 39.32 0 0.00] 157.28 157.28 =8
Mermelada De 35.00] 100.00 0.14 0.07 23,59 1 0.63| 102.34 103.53 § Efn
Pan de labranzg 35.00] 100.00 3.36 0.11 25,13 13 0.85| 100.52 114.91 §?
!

VC DES. 381.34

%DIST. D 13.99

90.21 64.22 446.80

360.83| 577.98| 17&7.20

13.2 21.2 65.6

100.00 VCT; 2726.01

!

!
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DIETA: VIH Y TBC

viernes, 15 de junio de 2018

comeastib
ALIMENTO griper le PROT | GRASA CHO VALOR CALORICO {KCAL) |DIST.CAL %
(g} % An (g} | (g} ta) | PROT [GRASAS| CHO |PORMENU
DESAYUNO: |Semola con vainilla, pan ,mortadela
Sémola de Trig 35.00] 100.00 6.83 3.75 18.83 27 33,71 75.32 136.33
Vainilla 0.16| 100.00 .00 0.00 0.03 0 0.00 0.11 0.12
Canela entera .30 54.00 .00 0.00 0.14 0 0.01 0.55 0.57
Clavo de olor 0.10 54.00 G.00 0.00 0.01 0 0.00 0.05 0.05
Aztcar rubia 35.00] 100.00 G.00 0.00 34.69 0 0.00[ 138.74 138.74
Pan de labranzg 60.00] 1060.0C 5.76 0.18 43.08 23 162 172.32 196.28
Mortadela 30.00f 100.00 2.94 5.91 2.82] 11.76 53.19 11.28 76.23
549.02
19.97
REFRIGERIO: Huevo sancochado
Huevo de gallin 55.00 98.0C 7.28 4.53 0.97 29 40.75 3.88 73.74
VC DES, 73.74
ALMUERZO: [Matasquita de pollo , arroz, fruta y refresco
Carne de Pollo 100.00 85.00 17.51 3.06 0.00 70 27.54 0.00 97.58
Papa blanca 200.0 82.00 3.44 .16 36.57 14 1.48( 146.29 161.54
Arroz Pilado o p 150.00; 100.00 12.3C 0.75 116.70 49 6.75| 466.80 522.75
Sal 12.00; 100.00 0.14 Q.06 0.98 1 0.54 3.94 5.05
Temate 30.00 79.00 0.1¢ .05 1.02 1 0.43 4.08 5.26
Ajes 8.00 80.00 0.38 .05 1.95 1 0.48 7.78 9.68
Aceite vegetal 25.00; 100.0% 000 25.00 0.00 0 225.00 0.00 225.00
Cebolla de cabg 80.00 67.00 0.75 G.11 6.06 3 0.96 24.23 28.19
Arvejas frescas 30.00 54.00 1.15 0.10 3.05 5 0.87 12.18 17.66
Zanahoria 40.00 78.00 0.18 0.18 2.91 1 1.42 11.63 13.81
Naranja 150.00 98.00 1.76 0.29 16.0 7 2.65 64,09 73.79
Az(car rubia 35.00( 100.060 0.00 0.00 34.69 0 0.00: 138.74 138.74
VC DES. 1299.06
%DIST. D 47.25
REFRIGERIO: Vaso de leche
Leche evaporad 80.00] 100.00 5.60 5.48 8.72 22| 58.32 34.88 115.60
V(C DES, 115.60
CENA: Higadse frito , arroz + infusion
Higado de res 80.0 70.00 11.20 2.58 0.56 44.80| 23184 2.24 70.22
Arroz Pilado o p 80.01 100.00 7.38 0.45 70.02 30 4.05( 280.08 313.85
Ajos 3.00 80.00 .13 0.02 0.73 0.54| 0.1728 2.92 3.63 i
Aceite vegetal 24.00] 100.00 0.001 20.00 0.00 .00 180 0.00 180.00 E :
Sal 500 100.00 0.06 0.03 0.41 0.24 0.225 1.64 2.1 KEEQ
Pan seco melid 15.00| 100.00 1.65 0.42 12.38 6.60 3.78 49.50 59.88
Pimienta molid 0.5 100 .04 0.04 0.32 017 0.36 1.27 1.80 ‘ _
Cominos 0.3 100 0.01  0.00 0.24]  0.05| 0.0054 0.95 1.01 §§-
Azicar rubla 20.0C 100.0 0.00 0.00 19.66 0.00 C 78.64 78.64 %’
VC DES, 711.71 i
%|DIS ALM, 25.89
86.71 74.16 433.70
346.83| 667.48| 1734.82
12.6 24.3 63.1
100.00
VCT 2749.12
fgnla Yohayte Barrios Sorig
s RITIONISTA
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DIETA: VIHY TBC

sabado, 16 de junio de 2018

comestib
ALIMENTO: griper le PROT [ GRASA CHO VALOR CALORICO {KCAL) ;DIST.CAL %
(@) % An (g} | (@ (o) | PROT [GrRASAS| cHO |PORMENU
DESAYUNO: |Soya con piha + 02 panes + margarina
Harina de soya 25.00( 100.60 2.18 1.63 17.80 2] 14,63 71.20 94.53
Pina 25,00 64.00 £.08 0.03 1.57 0 0.29 6.27 5.82
Canela entera 0.30] 54.00 0.00 0.00 0.14 0 0.01 Q.55 0.57
Clavo de olor 0.10f 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Az(car rubia 35.00f 100.00 0.00 0.00 34.41 0 0.00| 137.62 137.62
Margarina vege| 20.00| 100.00 0.121 16.40 0.00 0| 147.60 0.00 148.08
Pan de labranzd 60.00| 100.00 5.76 0.18 43.08 23 1.62| 172.32 196.98
584.64
20.87
REFRIGERIQ: Huevo sancochado
Hueve de gallin 55.00| 98.00 7.28 4.53 0.97 29| 4075 3.88 73.74
VC DES. 73.74
Almuerzo: Guiso de arvejita partida con chancho + ensalada + arroz + fruta y refresco
Arroz Piladoopy  150.00| 100.00 12.30 0.75 116.70 49 6.75| 466.80 522.75
Arvejita parfida 120.0] 100.00 25.92 1.32 77.28 1041 11.88] 309.12 42468
Carne de Cerdo 50.0 70.00 5.04 5.29 0.00 20| 47.57 0.06 §7.73
Sal 12.08( 100.00 0.14 0.06 0.98 1 0.54 3.94 5.05
Cebolla de cabg 60.00] 85.00 0.71 0.10 5.76 3 0.92 23.05 26.83
Aji colorado sed 2.00| 88.00 (.10 0.11 0.80 0 0.95 3.19 453
Comings 1.00! 100.00 0,04 0.00 0.79 0 0.02 3.18 3.36
Hierba buena 2.00f 54.00 0.03 0.01 0.08 0 0.10 0.30 0.53
Orégano seco 1.00;  84.00 0.02 0.00 0.11 0 0.04 0.42 0.53
Aceite vegetal 20.00f 100.00 0.00[ 20.00 0.00 D] 180.00 0.00 180.00
Pepinillc o Pepi 80.001 88.00 0.35 0.07 1.83 1 0.63 7.32 9.36
Ajos 2.00; 80.00 0.09 0.01 0.49 0 0.12 1.85 2.42
Tomate 50.00f 99.00 0.40 0.10 213 2 0.89 2.51 10.99
Azlcar rubla 35.00} 100.00 0.00 0.00 34.41 0 0.00] 137.62 137.62
Platano de seds 160.0] 85.00 1.91 0.38 26.78 8 3.44| 107.10 118.19
1514.56
% |DIS ALM, 54.07
REFRIGERIO: Vaso de leche
Leche evaporad 80.006 100.00 5.60 6.48 8.72 22| 58.32 34.88 115.60
VC DES. 115.60
CENA; Sopa de arroz con menudencia de pollo
Menudencia de 60.00] 85.00 10.10 2.40 0.00 40y 21.57 0.00 61.97
Arroz Pilado o p 40.00| 100.00 3.28 0.20 31.12 13 1.80] 124.48 139.40
Apio 15.006] 75.00 0.08 0.02 0.54 0 0.20 2.16 2.68
Poro 15.00] 66.00 0.27 0.08 0.75 1 071 3.01 4.79 §
Zanahoria 40.00 79.00 0.19 0.16 2,91 1 1.42 11.63 13.81 :554 !
Papa blanca 120.0] 82.00 2.07 0.10 21.94 8 0.89 87.77 96.92 ~.ighg
Sal 15.00 100.00 0.1§ 0.08 1.23 1 0.68 4.92 6.32 @ﬁ
Oréganc seco 2.00| 70.00 0.02 0.01 0.16 D 0.06 0.63 0.79 ;fg
Ajos 5.00| 80.00 0.22 0.03 1.22 1 0.29 4.86 6.05 %2
Aceile vegetal 20.00| 100.00 0.00] 20.00 0.00 0] 180.00 0.00 180.00 it
VCDES.| 51272 i
%DIST. D 18.30
8446 80.52 434.68
337.83| 72468 1738.74
12.06| 25.87 62.07
100.00 VCT 2801.26
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DIETA: VIHY TBC

domingo, 17 de junio de 2018

ALIMENTO SEmEst
griper le PROT GRASA CHO VALOR CALORICO (KCAL) |DIST.CAL %
(g} % An (g) {a) (g} PROT |GRASAS| CHO [PORMENU
DESAYUNO: |Cebada con leche + 02 panes + queso de chancho
Cebada harina 30.00 100.00 5.64 0.69 20.22 23 6.21 30.88 109.85
Leche evaporad 70.00] 100.00 4.90 5.67 7.83 20| 51.03 30.52 101.15
Canela entera 0.30( 85.00 0.00 0.00 0.16 0 0.02 0.66 0.89
Clavo de alor 0.16| 65.00 0.00 0.00 0.01 0 0.00 0.06 0.08
Queso de chang 30.00 100.00 6.03 5.19 0.30( 2412 46.71 1.20 72.03
Pan de labranzg 60.00] 100.00 5.76 0.18 43.08 23 1.62| 172.32 196.88
Azlcar rubia 35.00 100.0 0.00 0.00 34.41 0 0.00| 137.62 137.62
VC DES. 618.18
%DIST. Oy 23.00
REFRIGERIO: Huevo sancochado
Huevo de gallin 55.00] 98.00 7.28 4.53 0.97 29| 40.75 3.88 73.74
VC DES. 73.74
ALMUERZOQ: |Arroz chaufa con pollo , refresco y fruta
Came de Pello 160.00f 85.00 28.02 4.90 0.00 112| 44.06 0.00 156.13
Salchicha "hot 30.00] 100.060 3301 10.29 0.30 13| 92.61 1.20 107.01
Arroz Pilado o pl 180.00] 100.00 14.76 0.90 140.04 59 8.10] 560.16 627.30
Aceite vegetal 30.00] 100.0C 0.00| 30.00 0.00 0| 270.00 0.00 270.00
Sal 8.00[ 100.00 010 0.04 0.66 0 0.36 2,62 3.37
Ceboalla china (3 30.001 71.00 0.48 0.09 1.60 2 0.77 6.39 9.12
Pimiento 35.00] 83.00 0.44 0.15 2.24 2 1.31 8.5 12.00
Sillao 12.00| 100.00 1.36 1.15 0.12 5 10.37 0.48 16.27
Cehalla de cabs 100.00f 67.00 0.%4 0.13 7.57 4 1.21 30.28 35.24
AzGcar rubia 35.00] 100.00 0.00 0.00 34.41 0 0.00[ 137.62 137.62
Naranja 150.00[ 98.00 1.76 0.29 16.0 7 2.65 64.09 73.79
Comines 0.2 100.00 0.01 0.00 0.18 0 0.00 0.64 0.67
1448.52
%|DIS ALM. 53.89
REFRIGERIO: Vaso de leche
Leche evaporad 80.00| 100.00 5.80 6.48 8.72 22| 5832 34.88 115.60
v DES. 115.60
CENA: Infusion + 01 pan + manjar
Hierbas 10.00{ 92.00 0.29 0.09 0.64 1.14 0.83 2.58 4.54
Canela entera 0.30 65.00 Q.00 0.00 0.16 0 0.02 0.66 0.69
Clavo de olor 0.10] 65,00 .00 0.00 0.01 0 0.00 0.06 0.06
AzlGcar rubia 35.001 100.00 .00 0.00 34,41 0 0.00| 137.62 137.62
Manjar blanco 30.00f 100.00 8.13| 15.30 5.07 33 137.70 20.28 190.50
Pan de labranz 30.00] 100.00 2.88 0.09 21.54 12 0.81 86.16 98.49
VC DES. 431.90
%DIST. D 16.07
97.67| 86.16 380.45
390.70| 775.44| 1521.80
14.54| 28.85 56.62
100.00 VCT{ 2687.94
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DIETA: VIH Y TBC

lunes, 18 de junio de 2018

comestib
RHMENTO griper le PROT GRASA CHO VALOR CALORICO (KCAL) |DIST.CAL %
{a) % An (g) {g) {9) PROT |GRASAS| CHO |PORMENU
DESAYUNQ: |Café + 02 panes + camote al horno
Café sin azdcar 4.00| 100.00 0.01 0.00 0.03 G 0.04 0.13 0.21
Canela entera 0.10] 100.0 0.00 0.60 0.08f 0.01] 0.0081 0.34 0.35
Clavo de olor 010 64.00 0.00 0.0 0.01 ¢ 0.00 0.06 0.06
AzUcar rubia 35.001 100.00 0.00 0.00 34.69 ¢ 0.00f 138.74 138.74
Camote moradd 100.0] 98.00 1.37 0.29 2519 5 2.65] 100.74 108.88
Pan de labranza 60.00f 100.00 5.76 0.18 43.08 23 182 172.32 196.98
VC DES. 543.71
%DIST. D) 19.77
REFRIGERIO: Huevo sancochado
Hueve de gallin 55.00 98.00 7.28 4.53 0.97 29| 40.75 3.88 73.74
VC DES. 73.74
ALMUERZOQ: |Chanfainita, arroz , refresco y fruta
Pulmoén de res 120.0{ 100.00 20.64 1.32 1.20 83 11.88 4.80 98.24
Arroz Pilado o p 150.0f 100.00 12.30 0.75 116.70 49 68.75| 466.80 522.75
Papa blanca 200.0y 85.00 3.57 017 37.91 14 153 151.64 167.45
Cebolla de cabs 80.00] 89.00 1.00 0.14 8.05 4 1.28 32.18 37.45
Tomaie 40.00f 92.00 0.32 0.08 1.70 1 0.71 6.81 8.79
Sal 12.00f 100.00 0.14 0.06 0.98 1 0.54 3.94 5.05
Ajos 5.00{ 80.00 0.22 0.03 1.22 1 0.29 4.86 8.05
Ajf colorado seq 4.00f 68.00 0.19 0.21 1.60 1 1.81 6.32 2.06
Aceite vegetal 25.00f 100.00 0.00[ 25.00 0.00 0| 225.00 0.00 225.00
Siliao 8.00{ 100.00 0.90 0.77 0.08 4 6.91 0.32 10.85
Vinagre 6.00{ 100.00 0.00 0.08 0.30 0 0.54 1.20 1.74
Cominos 1.00] 100.00 0.04 0.00 0.79 0 0.02 3.18 3.36
Hierba buena 1.00( 54.00 0.02 0.01 0.04 a 0.05 0.15 0.27
Qrégano seco 2.00 94.00 0.03 0.01 0.21 Q 0.08 0.85 1.05
Azicar rubia 30.001 100.00 0.00 0.00 29.49 0 0.00| 11796 117.96
Naranja 150.00f 98.00 1.76 0.29 16.0 7 2.65 64.09 73.79
V.C. ALMUERZO 1289.86
% DISTR. ALMUERZO 46.89
REFRIGERIO: Vaso de leche
Leche evaporag 80.00] 100.00 5.60 6.48 872 22| 5832 34.88 115.60
VC DES. 115.60
CENA Arroz amarillo con pollo + infusion
Arroz Pilado o p 100.0[ 100.00 8.20 (.50 77.80 33 4.50( 311.20 348.50
Ajos 3.000 80.00 0.13 Q.02 0.73 054 0.1728 2.92 3.63
Carne de Pollo 100,00 85.00 17.51 3.06 0.00 70 2754 0.00 97.58
Sal 12.00] 100.00 0.14 0.06 0.28 0.58 0.54 3.94 5.05
Aceite vegetal 15.00| 100.00 0.00| 15.00 0.00 0| 135.00 0.00 135.00
Cebolla de cabg 30.001 87.00 0.28 0.04 2.27 1,13 0.36 9.09 10.57]
Arvejas frescas 30.00] 54.00 1.16 0.10 3.05 5 0.87 12.18 17.66
Zanahoria 30.00 79.00 0.14 0.12 2.18 1 1.07 8.72 10.36
Az(car rubia 25.00f 100.00 0.00 0.00 24.58 0 0.00 98.30 98.30
palillo 2 100 0.01 0.00 0.30 0 0.02 1.18 1.25
727.90
26.46
91.61] 59.38 462.49
366.46| 534.40| 1849.94
13.32| 1943 67.25
100.00 VCTMEN  2750.80
R crvvrerneseensenf R
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DIETA: VIH

Y TBC

martes, 19 de junio de 2018

comestib
ACIMENTS griper le PROT | GRASA CHO VALOR CALORICO (KCAL) [DIST.CAL %
{a) % An {g) {g) {g) PROT | GRASAS| CHO POR MENU
DESAYUNO: [Harina de cebada + 02 panes + manjar,
Cebada harina 30.00| 100.00 5.64 0.69 20.22 23 6.21 80.88 109.65
Canela entera 0.30|] 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clavo de olor 0.10] 54,00 0.00 0.00 0.0 0 0.00 0.05 0.08
Azlcar rubia 35.00 100.0 0.00 0.00 34.41 0 0.00| 137.62 137.62
Manjar blanco 20.00| 100.00 542 10.20 3.38 22| 91.80 13.52 127.00
Pan de labranzg 60.00| 100.00 5,76 0.18 43.08 23 1.62| 172.32 196.28
VC DES. 571.87
%DIST. Dj 20.66
REFRIGERIC; Huevo sancochado
Huevo de galin 556.00] 98.00 7.28 4.53 0.87 29[ 40.75 3.88 73.74
VC DES. 73.74
Almuerzo: Pescado frito , ensalada , arroz , refresco y fruta
Pescado 280.00] 66.00 39.92 7.21 0.55 160| ©64.86 2.22 226.75
Arroz Pilado o p 150.00( 100.00 12.30 0.75 116.70 45 6.76] 466.80 522.75
Tomate 80.00] 90.00 0.58 0.14 310 2 1.30 12.38 15.98
Pepiniilo o Pepi 90.00| 72.00 0.32 0.06 1.68 1 0.58 6.74 8.62
Sal 12.00] 100.00 0.14 0.06 0.88 1 0.54 3.84 5.056
Aceite vegetal 42001 100.00 0.00] 42.00 0.00 0] 378.00 0.00 378.00
Aji colorado seq 4.00] 68.00 0.19 0.21 1.80 1 1.81 6.39 9.06
Ajos 3.000 80.00 0.13 0.02 0.73 1 017 2.92 3.63
Cebolla de cabg 80.00 75.0 0.84 0.12 6.78 3 1.08 27.12 31.56
Harina de trigo 30.00] 100.00 3.15 0.60 22.44 13 5.40 89.76 107.76
Mandioca 30.00[ 100.00 1.92 0.12 23.13 8 1.08 92.52 101.28
Vinagre 9.00] 100.00 0.00 0.09 0.45 0 C.81 1.80 2.61
Naranja 150.00[ 98.00 1.76 0.29 16.0 7 285 64.09 73.79
Azicar rubia 25.00 100.0 0.00 0.00 24.78 0 0.c0 99.10 99.10
VC DES. 1585.94
%DIST. B, 57.30
REFRIGERIO: Vaso de leche
Leche evaporag 80.00[ 100.00 5.60 6.48 8.72 22 58.32 34.88 1156.60
VYC DES. 115.60
CENA: Mazamorra de maizena con leche + 01 pan
Maizena 40.00] 100.00 0.24 0.08 34.68 0.96 0.72] 138.72 140.40
azucar rubia 35.00{ 100.00 0.00 0.00 34.41 0.00 0| 13762 137.62
Canela entera 0.30; 54.00 0.00 0.00 014 0.01f 6¢.01312 0.55 0.57
Clavo de olor 0.10 54.00 0.00 0.00 0.01 0.00| 0.00097 0.05 0.05
Pan de labranzg 30.001 100.00 2.88 0.09 21.54| 11.62 0.81 86.16 98.49
Leche evaporag 30.00f 100.00 2,10 243 3.27 8 21.87 13.08 43.35
VC DES. 420.48
%DIST. Dy 15.19
96.181 76.36 42391
384.74; 687.26; 1695.64
13.90] 24.83 61.27 VCT MEN 2767.63
100.00

.............
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DIETA: VIHY TBC

miércoles, 20 de junio de 2018

comestih
ALIMEHTO griper le PROT | GRASA CHO VALOR CALORICC {KCAL) |DIST.CAL %
{g) % An {(g) {a) {9) PROT |GRASAS| CHO [PORMENU
DESAYUNO: |Té +02 panes + jamonada
Café sin az(icar 4.00| 100.00 0.01 .00 0.03 0 0.04 0.13 0.21
Canela entera 0.10] 1000 0.00 0.00 0.08] 0.01] 0.0081 0.34 0.35
Clavo de olor 010 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Azlicar rubia 38.00( 100.0 0.00 0.00 37.35 0.00 0| 149.42 149.42
Pan de labranzg 60.00| 1000 5.76 0.18 43.08] 23.04 1.62| 172.32 196.98
Jamonada 20.00| 100.00 3.14 5.90 0.20 27]  24.30 1.20 52.38
399.39
14.96
REFRIGERIO: Huevo sancochado
Huevo de gallin 55.00] 98.00 7.28 4.53 0.97 29| 4075 3.88 73.74
vC DES, 73.74
ALMUERZO: [Aji de calabaza, arroz, fruta vy refresco
Leche evaporad 2500} 100.00 1.75 2.03 2.73 7 18.23 10.50 36.13
Queso paria 20.00f 100.00 5.60 6.00 0.66 22| 54.00 2.64 79.04
Arroz Pilado o p 150.0] 100.00 12.30 0.75 116.70 49 6.75| 466.80 522.75
Papa blanca 300.0f 92.00 5.80 0.28 81.55 23 2.48| 246,19 271.86
Sal 12.0] 100.00 0.14 0.08 0.98 1 0.54 3.84 5.05
Calabaza 350.00f 47.00 0.99 0.16 9.21 4 1.48 36.85 42.28
Maiz Fresco. Ch 35.00f 80.00 0.92 0.22 7.78 4 2.02 31.14 36.85
Huacatay 8.00f 100.00 0.40 0.06 0.64 2 0.58 2.56 4.74
Habas frescas 35.00f 68.00 2.69 0.19 6.16 11 1.71 24.66 37.13
Ajos 2.30] 80.00 .10 0.01 0.56 0 Q.13 2.24 2.78
Tomate 35.00f 99.00 0.28 0.07 1.49 1 0.62 5.96 7.69
Aceite vegetal 20.00] 100.00 0.00[ 20.00 0.00 0| 180.00 0.00 180.00
Cebolla de cabe 60.00) 67.00 0.56 0.08 4.54 2 0.72 18.17 21.15
Naranja 150.00( 98.00 1.76 0.29 16.0 7 2.65 64.09 73.79
AzUcar rubia 20.00| 100.0 0.00 0.00 19.82 0 0.00 79.28 79.28
VC DES. 1400.51
%|DIS ALM, 52.47
REFRIGERIO: Vaso de leche
Leche evaporad 80.00f 100.00 5.60 6.48 8.72 72| b8.32 34.88 115.60
VC DES. 115.60
CENA Matasquita de pollo, arroz , infusion
Carne de Pollo 100.00]  85.00 17.51 3.08 0.00 70| 2754 0.00 97.58
Arroz Pilado o p 90.0| 100.00 7.38 0.45 70.02 30 4.05( 280.08 313.65
Az(car rubla 15.00] 100.00 0.00 0.00 14.75 0 0.G0 58.98 58.98
Arvejas frescas 40.00| 54.00 1.563 0.13 4.06 8 117 16.24 23.54
Zanahoria 45001 79.00 0.21 0.18 3.27 1 1.60 13.08 15.54
Papa blanca 150.0] 85.00 2.68 0.13 28.43| 10.71| 1.1475] 113.73 125.59
Cebolla de cabsg 80.0 67.00 0.56 0.08 4.54 2 0.72 18.17 21.15
Ajos 8.00| 80.00 0.36 0.05 1.95 1.43| 0.4608 @ 7.78 9.68
Aji colerado seq 2.00| 5200 0.07 0.08 0.61 0.29| 0.73008 2.44 3.46
Tomate 40.00| 99.00 0.32 0.08 1.70 1 0.71 6.81 8.79
Hierbas 8.00[ 5400 0.13 0.04 0.30 1 0.39 121 213
VC DES. 680.08
%DIST. D 25.48
85.85| 51.58 468.94
357.71| 435.46| 1876.15
13.4 16.3 70.3
100.00 V.C.T. MENU 2669.32
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DIETA: VIH

Y TBC

jueves, 21 de junio de 2018

comestib
LB griper le PROT | GRASA CHO VALOR CALORICO (KCAL) |DIST.CAL %
{g) % An (g) (g} {g) PROT [GRASAS| CHO | PORMENU
DESAYUNOQ: |Avena con leche, pan, queso
Avena, hojuelas 25.00( 100.00 3.33 1.00 18.00 13 9.00 72.00 94.30
Leche evaporag 75.00| 100.00 5.25 5.08 8.18 21 54.68 32.70 108.38
Canela entera 0.30| 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clave de olor 0.1G[ 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Queso paria 30.00( 100.00 8.40 9.00 0.99 34| 81.00 3.96 118.56
Azdcar rubia 35.60( 100.00 0.00 0.00 34.41 0 0.00| 137.62 137.62
Pan de fabranzs 60.001 100.00 5.76 0.18 43.08 23 162 172.32 196.98
656.46
24.25
REFRIGERIO: Huevo sancochade
Huevo de gallin 55.00 98.00 7.28 4.53 0.97 29|  40.75 3.88 73.74
VC DES. 73.74
ALMUERZO: |Adobo a la tacnefa de cerdo , arroz, papa + refresco y fruta
Camne de Cerdo 150.00] 88.00 19.01} 18.93 0.00 76| 179.39 0.00 255.42
Ajos 4.00( 80.00 0.18 0.03 0.97 1 0.23 3.88 4.84
Sal 9.00] 100.00 0.1 0.05 0.74 0 0.41 2.95 3.79
Aceite vegetal 25.001 100.00 0.00f 25.00 0.00 0| 225.00 0.00 225.00
Oregano seco 0.10 94.00 Q.00 C.00 C.01 0 0.00 0.04 0.05
Aji colerado seq 1,001 52.00 0.04 0.04 0.31 0 0.37 1.22 1.73
Arroz Pilado o p 150.0[ 100.00 12.30 Q.75 116.70 49 6.75| 466.8C 522,78
Cebolla de cabe 30.00] 67.00 0.28 0.04 2.27 1 0.36 6.09 10.57
Papa blanca 200,01 92.00 3.86 0.18 41.03 15 1.66 164.13 181.24
Aji verde (2) 2.00( 100.00 0.05 0.02 0.25 0 0.14 0.99 1.34
Azlcar rubia 35.00] 100.00 0.00 0.00 34.41 0 0.00f 137.62 137.62
Naranja 150.00| 98.00 1.76] 029 16.0 7 2.65| 64.08 73.79
Cominos 0.2] 100.00 0.01 0.00 0.18 0 0.00 0.64 0.67
1418.82
%|DIS ALM, 52.41
REFRIGERIQ: Vaso de leche
Leche evaporac 80,00 100.00 5.80 6.48 8.72 22 58.32 34.88 115.60
VC DES. 115.60
CENA: Infusion + 01 pan + margarina
Hierbas 12.00 85.00 0.32 Q.10 0.71 1.26 0.92 2.86 5.04
Azlcar rubia 35.00] 100.0C 0.00 0.00 34.41 0 0.00] 137.62 137.62
Margarina vege 25,001 100.00 0.15]  20.50 0.00 1} 184.50 0.00 185.10
Pan de labranzs 35.00| 100.0C 3.36 0.11 2513 13 0.95| 100.52 114.91
VC DES. 442.66
%DIST. Dy 16.35
77.04] 94.30 387.60
308.17{ 848.69| 1550.41
11.4 31.3 57.3
100.00 VCT| 2707.27

MUTRICIGNISTA
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DIETA: VIH

Y TBC

viernes, 22 de junio de 2018

comestib
ALIMENTG griper le PROT GRASA CHO VALOR CALORICO (KCAL)} [DIST.CAL %
(g} % An (g} (@) @ PROT |[GRASAS| CHO |PORMENU
DESAYUNQ: |Semola con vainitia, pan , mortadela
Sémola de Trig 35.00( 100.00 6.83 3.75 18.83 27 33.71 75.32 136.33
Vainilla 0.16| 100.00 0.00 0.00 0.03 o 0.00 0.11 0.12
Canela entera 0.30 54.00 0.00 0.00 0.14 ¢ 0.01 0.55 0.57
Clavo de olor 0.10 54.00 0.00 0.00 0.01 c 0.00 0.05 0.05
Azacar rubia 35.00| 100.00 0.00 0.00 34.41 0 0.00] 137.62 137.62
Mortadela 30.00] 100.00 2.94 5.91 282 1176 5319 11.28 76.23
Pan de labranzz 60.00| 100.00 5.76 0.18 43.08 23 162 17232 196.98
vC DES. 547.90
%DIST. DY 23.92
REFRIGERIO: Huevo sancochado
Huevo de gallin 55.00 98.00 7.28 4.53 0.97 29| 4075 3.88 73.74
VC DES. 73.74
ALMUERZO: Aguadito con menudencia, refresco y fruta
Menudencia de 80.00 92.00 14.57 3.46 0.00 58 31.13 0.00 89.42
Arroz Pilado o p T70.00| 100.00 5.74 0.35 54.46 23 3.15| 217.84 243.95
Apio 16.00 75.00 0.08 0.02 0.54 Q 0.20 2.16 2.68
Poro 16.00 66.00 0.27 0.08 0.75 1 0.71 3.01 4.79
Zanahoria 40.00 89.00 0.21 0.18 3.28 1 1.60 13.10 15.56
Papa blanca 300.0 86.00 5.42 0.26 57.53 22 2321 230.14 254,13
Arvejas frescas 40.00 65.00 1.85 0.16 4.89 7 1.40 19.55 28.34
Cilandro 25.00 89.00 0.73 0.29 1.56 3 2.60 6.23 11.77
Espinaca negra 35.00 97.00 0.95 0.31 1.66 4 2.75 6.65 13.21
Sal 10.00| 100.00 0.12 0.05 .82 0 0.45 3.28 4.21
Oréganc seco 1.00 90.00 0.01 0.00 0.10 0 0.04 0.41 0.50
Ajos 5.00 80.00 0.22 0.03 1.22 1 0.2¢ 4.86 6.05
Aceite vegetal 20.00] 100.00 000 20.00 Q.00 01 180.00 0.00 180.00
VC DES. 854.61
%DIST. Dy 37.30
REFRIGERIO: Vaso de leche
Leche evaporad 80.00| 100.00 5.60 6.48 8.72 22 58.32 34.88 115.60
VC DES. 115.60
CENA Tallarines rojos con carne molida + infusion
Carne de res m 50.01 100.00 10.65 0.80 0.00 43 T7.20 0.00 49.80
Fideos tallarin 100.0f 100.00 9.50 0.10 69.60 38 0.90| 278.40 317.30
Zanahoria 80.0 69.00 0.25 0.21 3.81 1 1.86 15.24 18.09
Tomate 50.00 80.00 0.32 0.08 1.72 1 0.72 6.88 8.88
Cebolla de cabe 80.00 57.00 0.64 0.02 5.15 3 0.82 20.61 23.99
Ajos 5.00 80.00 0.22 0.03 1.22 i 0.29 4.86 6.05
Aceite vegetal 20.00 70.0 0.00] 14.00 0.00 0| 128.00 0.00 126.00
Hongos 0.04 54.0 0.00 0.00 0.00 Q 0.00 0.01 0.01
Laurel 0.04 54.0 0.00 0.00 0.00 0 0.01 0.02 0.04
Aji colorado sed 5.00 68.0 0.24 0.27 2.00 1 2.39 7.98 11.32
Azlcar rubia 35.00 100.0 0.00 0.00 34.44 0.00 0| 137.62 137.62
699.10
%DIST. D 30.52
8041 61.61 353.72
321,63 55445 1414.86
14.04 24.20 61.76 100
100.00 VCT 2290.94
anla Yohdrd Barrios Sorig
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DIETA: VIHY TBC

sabado, 23 de junio de 2018

comestib
SLIMENS griper le PROT | GRASA CHO VALOR CALORICO (KCAL)} |DIST.CAL %
{g) %o An (g) {g) (@) PROT |GRASAS| CHO | POR MENU
DESAYUNOQO: |Soya con pifia + 02 panes + mermelada
Harina de soya 25.00( 100.00 2.18 1.63 17.80 9 14.63 71.20 94.53
Pifia 30.00( 80.00 0.10 0.05 2.35 0 0.43 9.41 10.22
Canela entera 0.30 65.00 0.00 0.00 0.16 o] 0.02 0.66 0.69
Clavo de ofor 0.10( 65.00 0.00 0.00 0.01 0 0.00 0.06 0.06
Azlicar rubia 35.00( 100.00 0.00 0.00 34.41 0 0.00| 137.82 137.62
Mermelada De 2500 100.00 0.10 0.05 18.28 0 0.45 73.10 73.95
Pan de labranzg 60.00( 100.00 5.76 0.18 43.08 23 1.62| 17232 196.98
514.05
18.95
REFRIGERIO: Huevo sancochado
Huevo de gallin 55.00 98.00 7.28 4.53 0.97 29|  40.75 3.88 73.74
VC DES. 73.74
Almuerzo: Frejol a la chilena con chancho, arroz ,ensalada, fruta y refresco
Carne de Cerdo 50.0| 85.00 6.12 6.42 0.00 24| 57.76 0.00 82.24

Frijol caballero 126.0] 100.00 27.48 1.80 60.08| 109.82] 16201 279.84 405.96

Arroz Pilado o py 150.0] 100.00 12.30 0.75 116.70| 49.20 6.751 466,80 522.75

sal 14.00| 100.00 012 0.05 0.82 0.48 0.45 3.28 4,21
Aceite vegetal 22.00| 80.00 0.00[ 17.60 0.00f 0.00| 158.40 0.00 158.40
Tomate 30.060]  99.00 0.24 0.06 1.28] 0.95 0.53 5,11 6.59
Hierba buena 1.80 54.00 0.03 0.01 Q.07 0.12 0.09 0.27 0.48
Lechuga redond 80.00] 50.00 0.52 0.08 Q.84 2.08 0.72 3.36 6.16
Fideos 25.00{ 100.00 2.35 0.05 19.55] 9.40 0.45 78.20 88.05
Zapalio macre 30.00 47.00 0.10 0.03 0.90 0.39 0.25 3.61 4.26
Ajos 5.00] 100.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Azlcar rubia 28001 100.0 0.00 0.00 27.52| 0.00 0.00[ 11010 110.10
Cebolla de cabé 80.00] &7.00 2.80 0.11 6.06] 11.20 0.96 2423 36.39
Aji colorado seq 3.00 52.00 0.1 012 0.92 0.44 1.10 3.66 5.19
Naranja 150.00]  98.00 176 029 16.0 7 2.65| 6409 73.79
VC DES. 1512.14
%DIST. DY 55.74
REFRIGERIO: Vaso de leche
Leche evaporag 80.00( 100.00 5.60 6.48 872 22| 58.32 34.88 115.60
vC DES. 115.60
CENA: Sopa de fideos con cabeza
Cabeza de res 60.00] £9.00 9,93 1.82 0.53 40| 16.34 2.14 58.21
Fideos 50.00] 100.0 4,70 0.10 39.10 19 0.90| 156.40 176.10
Apio 15.00] 75.00 0.08 0.02 0.54 0 0.20 2.16 2.68
Poro 15.00] 66.00 0.27 0.08 0.75 1 0.71 3.01 4.79
Zanahoria 50.00| 85.00 0.26 0.21 3.91 1 1.91 15.64 18.57
Papa blanca 150.0] 92.00 2.90 0.14 30.77 12 1.24] 123.10 135.93
Sal 12.00| 100.00 0.14 0.06 0.98 1 0.54 3.94 5.05
Qrégano seco 3.00] 70.00 0.03 0.01 0.24 0 0.09 0.95 1.18
Ajos 4,00f 80.00 0.18 0.03 0.97 1 0.23 3.89 4.84
Aceite vegetal 10.00] 100.00 - 0.00[ 10.00 0.00 0] 90.00 0.00 90.00

VC DES. 497.35
%DIST. D 18.33

893.71| 52.78 465.74
374.84| 475.06] 1862.97
13.82] 17.51 68.67
100.00 VCT| 2712,87
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DIETA: VIH Y TBC

domingo, 24 de junio de 2018

i IVENTE comestib
griper le PROT GRASA CHO VALOR CALORICO (KCAL) |DIST.CAL %
(g) % An {g) {) {g} PROT |GRASAS| CHO POR MENL

DESAYUNO: |Cebada con leche + 02 panes + jamonada

Cebada harina 30.00| 100.00 5.64 0.69 20.22 23 6.21 80.88 109.65
Leche evaporag 70.00| 100.00 4.90 5.67 7.63 200 51.03 30.52 101.15
Canela entera 0.30] 54.00 0.00 0.00 014 0 0.01 0.55 0.57
Clave de olor 0.10[ 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Jamonada 30.00] 100.00 4.71 8.85 0.30| 18.84| 7965 1.20 99.69
Pan de labranzg 60.00| - 100.00 5.76 0.18 43.08 23 1.62¢ 17232 196.98
Azlcar rubia 35001 1000 0.00 0.00 34.41 0 0.00f 137.62 137.62
VC DES. 645.71
%DIST. D 23.77

REFRIGERIQ: Huevo sancochado
Huevo de gallin 55.00| 98.00 7.28 4.53 0.87 29| 4075 3.88 73.74
VC DES. 73.74

ALMUERZO: |Escabeche de pollo a la limefia, arroz , refresco vy fruta
Arroz Pilado 0 150.00| 100.00 12.30 0.75 116.70 49 6.75| 466.80 522.75

Carne de Pollo 160.00 85.00 28.02 4.90 .00 112 44.06 0.00 156.13
Aceltunas de bg 8.00 92.00 0.06 2.36 0.54 0 21.26 2.15 23.65
Ajos 7 80.00 0.31 0.04 1.70 1 0.40 6.81 8.47
Aji verde {2) 10.00 67.00 0.17 0.05 0.83 1 0.48 3.32 4.48
Sal 9.00| 100.00 0.11 0.05 G.74 0 0.41 2.95 3.79
Aceite vegetal 25.00( 100.00 0.00( 25.00 .00 0] 225.00 0.00 225.00
Orégano seca 0.10]  94.00 0.00 0.00 0.1 0 0.00 0.04 0.05
Aji colorado seq 5.00| 52.00 0.18 0.20 1.53 1 1.83 6,10 8.66
Camote moradq 200,001 82.00 2.58 0.55 47.29 10 4.97{ 185.15 204.42
Cebolla de cabd 80.00f B67.00 0.75 0.1 6.06 3 0.96 24.23 28.1%
AzUcar rubia 35.00] 100.00 0.00 0.00 34.41 0 0.00; 137.62 137.62
Platano de sedq 150.0 92.00 2.07 0.41 28.98 2 3.73| 115.92 127.63
Cominos 0.2] 100.00 0.01 0.00 0.18 0 0.00 0.64 0.67
1451.80
%|DIS ALM. 53.45
REFRIGERIO: Vaso de leche .

Leche evaporaq 80.00 100.00 5.60 6.48 8.72 22 58.32 34.88 11560 'E

\VC DES. 11560 N iZ

CENA: infusion + 01 pan + manjar i85
Hierbas 10.00 54.00 0.17 0.05 (.38 0.67 0.49 1.51 2.67
Azicar rubia 35.00( 100.00 0.00 0.00 34.41 0 0.00] 137.62 137.62
Manjar blanco 30.00] 100.00 8.13| 15.30 5.07 331 137.70 20.28 180.50
Pan de labranz4d 30.00] 100.00 2.88 0.09 21.54 12 0.81 86.16 $8.49

VC DES. 429.28
%DIST. Oj 19.80

91.62| 786.27 415.80
366.48) 686.45{ 1663.20

13.5 235.3 61.2

100.00 VCT| 2716.13
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DIETA: VIH Y TBC
lunes, 25 de junio de 20138

comestib
ALIMENTR ariper le PROT | GRASA CHO VALCR CALORICO (KCAL) {DIST.CAL %
{a) % An (g} {g) {a) PROT GRASAS| CHO POR MENU
DESAYUNOQ: |Cafét 02 panes + camote frito
Café sin azlcar 4.00{ 100.00 0.01 0.00 0.03 0 0.04 0.13 0.21
Canela entera 010 1000 0.00 0.00 0.08] 0.01] 0.0081 0.24 0.35
Clavo de olor 0101 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Camote moradd 100.0f 92.00 1.29 0.28 23.64 5 2.48 94.58 102.21
Aceite vegetal 25.00{ 100.00 0.00| 25.00 0.00 0y 22500 0.00 225.00
Pan de labranzg 60.00] 100.00 5.76 0.18 43.08 23 1.62| 172.32 196.98
VC DES. 524.81
%DIST. D 18.75
REFRIGERIO: Huevo sancochado
Huevo de gallin 55.00| 98.00 7.28 4.53 0.97 29| 40.75 3.88 73.74
VC DES. 73.74
ALMUERZO: jHigado encebollado , arroz ,papa + refresco + fruta
Higado de res 120.0] 97.00 23.28 5.35 1.16| 93.12| 48.1896 4,66 145.97
Arroz Pilado o p 150.01 100.00 12.30 0.75 116.70 49 68.75] 466.80 522.75
Tomate 50.00] 92.00 0.37 0.09 1.98 1 0.83 7.91 10.21
Alos 5.00| 85.00 0.24 0.03 1.29] 0.95| 0.308 5.17 8.43
Aceite vegetal 2E5.00| 100.00 0.00] 25.00 0.00 0.00 225 0.00 225.00
Sal 12.00 100.00 0.14 0.06 098 0.58 0.54 3.4 5.05
Pan seco molid 25.00| 100.00 2,95 0.70 20.63| 11.00 6.30 82.50 9%.30
Cebolla de cabe 80.00| &7.00 0.97 0.14 7.86 4 1.25 31.46 36.61
Pimienta molid 0.5 100 0.04 0.04 0.32| 0.17 0.36 1.27 1.80
Papa blanca 150.0] 92.00 2.90 0.14 30.77 12 1.24| 123.10 135.93
Cominos 0.3 100 0.01 0.00 0.24} 0.05| 0.0054 0.95 1.01
Naranja 150.001 98.00 1.76 0.29 16.0 7 2.65 64.08 73.79
Azdicar rubla 35.00; 100.0 0.00 0.00 34.41 0.00 0| 137.62 137.62
V.C. ALMUERZO 1401.96
% DISTR. ALMUERZQ 50.10
REFRIGERIO: Vaso de leche
Leche evaporag 80.00| 100.00 5.60 6.48 8.72 22| 58.32 34.88 115.60
VC DES. 115.60
CENA: Arroz chaufa con huevo y hot dog + infusion
Huevo de galliny 30.00] 98.00 3.97 2.47 0.53 16| 22.23 2.12 40,22
Salchicha "hot d 25.60| 100.00 2.75 8.58 0.25 11| 77.18 1.00 89.18
Arroz Pilado o 100.00( 100.00 8.20 0.50 77.80 33 4.50 311.20 348.50
Acelte vegetal 10.00] 100.00 0.00[ 10.00 0.00 0] 90.00 0.00 90.00
Sal 8.00| 100.00 0.10 0.04 0.66 0 0.36 2.62 3.37
Cebolla china (3 30.00| 71.00 0.49 0.09 1.60 p 0.77 6.39 9.12
Pimiento 20.00| 83.00 0.25 0.08 1.28 1 0.75 5.11 6.86
Sillao 12.00| 100.00 1.36 1.15 0.12 5| 10.37 0.48 16.27
Azlcar rubia 20.00| 100.0 0.00 0.00 19.66 0 0.00 78.64 75.64
VC DES. 682.15
%DIST. Dy 24.38
81.82| 91.88 410.80
327.28| 827.78| 1643.19
11.70| 29.58 58.72
100.00 VCT| 2798.25

NUTRICIONISTA
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DIETA: VIHY TBC

martes, 26 de junio de 2018

comestib

ALIMENTO | grper le PROT | GRASA| CHO | VALOR CALORICO (KCAL) |DIST.CAL %
(g} %a An {g) {q) {9} PROT |GRASAS| CHO |PORMENU

DESAYUNO: Harina de habas + 02 panes + queso de chancho
Harina de Haba|  30.00] 100.00 720] o057] 1788 29| 513] 71.52| 10581
Canela entera 0.30] 54.00 0.00]  0.00 0.14 o o001 055 057
Clave de olor 0.10] 54.00 0.00]  0.00 0.01 o[ o000 005 0.05
Aziicar rubia 35.00] 100.0 0.00] 0.00] 3441 o oo0| 13762 13782
Quesode chand _ 30.00| 100.00 6.03] 5.9 0.30] 2412 4671 1.20 72.03
Pan de labranza _ 60.00| 100.00 576| 018 4308 23| 162] 172.32| 196.98

VC DES. 513.06

%DIST. D) 18.67

REFRIGERIO: Huevo sancochado

Huevo de gallin 55,00 98.00 7.28 4.53 0.97 29| 40,75 3.88 73.74
VC DES. 73.74
Almuerzo: Pescado frito , ensalada , arroz , refresco y fruta
Pescado 280.00] &8.00 4113 7.43 0.57 165| 66.83 2.28 233.62
Arroz Pilado o p 160.0C( 100.00 12.30 0.75 116.70 49 6.75] 466.80 522.75
Tomate 40.00| 90.00 0.29 0.07 1.55 1 0.65 6.19 7.99
Pepinillc o Pepi 80.00 72.00 0.29 0.06 1.50 il 0.52 5.99 7.66
Sal 12.00] 100.00 0.14 0.06 0.28 1 0.54 3.94 5.05
Aceite vegetal 35.00( 85.00 0.00] 29.75 0.00 0| 287.75 0.00 267.75
Mandioca 35.00( 100.00 2.24 0.14 26.89 9 1.26] 107.94 118.16
Aji colorado seq 3.00] 68.00 0.14 0.16 1.20 1 1.43 4.78 6.79
Cebolla de cabg 80.00] 87.00 0.97 0.14 7.86 4 1.26 31.46 36.61
Maizena 20.00| 100.00 012 0.04 17.34 0.48 0.36 69.36 70.20
Ajos 3.00] 80.00 0.13 0.02 0.73 1 0.17 2.92 3.63
Harina de trigo 35.00] 160.00 3.68 0.70 26.18 15 8.30[ 104.72 125.72
Sal 12.00] 160.00 0.14 0.06 0.98 1 0.54 3.84 5.05
Vinagre 7.00] 100.00 0.00 0.07 0.35 0 0.83 1.40 2.03
Naranja 150.00( 98.00 1.76 0.29 16.0 7 2.65 64.08 73.79
Azucar rubia 35000 100.0 0.00 0.00 34.69 0 0.00] 138.74 138.74

VC DES. 1625.55

%DIST. Dj 59.14

REFRIGERIO: Vaso de leche

Leche evaporad 80.00] 100.00 5.60 6.48 8.72 221 58.32 34.88 115.60

VG DES. 115.60

CENA: Mazamorra de maizena con leche + 01 pan Eg
Maizena 40.00| 100.00 0.24 0.08 34.68) 0.96 0.72| 138.72 140.40 g !
azacar rubia 35.00( 100.00 0.00 0.00 34.41 0.00 0| 137.62 137.62 ‘é
Canela entera 030 54.00 0.00 0.00 0.14] 0.01}0.01312 0.55 0.57 i
Clavo de olor 0.10] 54.00 0.00 0.00 0.01 0.00; 0.00097 0.05 0.05
Pan de labranzg 30.00[ 100.00 2.88 0.0 21.54] 11.52 0.81 86.16 98.49
Leche evaporaq 30.00] 100.00 2.10 2.43 3.27 8| 21.87 13.08 43.35
420.48
15.30
100.53| 59.29 453.19
402.10( 533.59| 1812.74
14.63| 19.41 65.96
100.00 VCT MEN 2748.43
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DIETA: VIHY TBC

miércoles, 27 de junio de 2018

comestib
SLIMENTR griper le PROT | GRASA CHO VALOR CALORICD (KCAL) |DIST.CAL %
(g) % An {g) {g) {g) PROT | GRASAS| CHO |[PORMENU
DESAYUNO: {Teé + 02 panes + huevo sancochado
Té sin azlcar 3.00( 68.00 0.00 0.00 0.01 0.01 4 0.03 0.04
Canela entera 0.16] 1000 0.00 0.00 0.08 0.01( 0.0081 0.34 0.35
Clavo de olor 0.10( 64.00 0.00 0.00 0.01 0 0.00 0.06 0.06
Azlcar rubia 35.00| 100.0 0.00 0.00 34.41 0.00 o 13762 137.62
Pan de labranzg 60.00 100.0 5.76 0.18 43.08] 23.04 1.62| 172.32 186.98
Sal 18.00| 100.00 0.22 0.09 1.48 1 0.81 5.90 7.58
Huevo de gallin 60.00 98.00 7.94 4.94 1.06 32| 4445 4.23 80.44
554.39
18.97
REFRIGERIQ: Huevo sancochado
Huevo de gallin 55.00 98.00 7.28 4.53 0.97 28] 40.75 3.88 73.74
VC DES. 73.74
ALMUERZQO: |Matasquita de pollo, arroz, fruta y refresco
Carne de Pollo 100.00 85.00 17.51 3.06 0.00 700 27.54 0.00 97.58
Papa blanca 300.0 93.00 5.86 0.28 62.22 23 251 248.87 274.82
Arroz Pilado o g 150.00; 100.00 12.30 0.75 116.70 45 6.75| 466.80 52275
Sal 12.00] 100.00 0.14 0.06 0.98 1 0.54 3.94 5.05
Tomate 50.00 79.00 0.32 £.08 1.70 1 0.71 6.79 8.77
Ajos 12,00 80.00 0.54 0.08 2.82 2 0.69 11.67 14.52
Aji colorado seq 5.00] 92.00 0.32 0.36 2.70 1 323 10.80 15.32
Aceite vegetal 20.00( 100.00 0.00( 20.00 0.00 0| 180.00 0.00 180.00
Cebolla de cabsg 80.00[ 8&7.00 0.87 0.14 7.86 4 1.25 31.46 36.61
Arvejas frescas 35.00[ 54.00 1.34 0.11 3.55 5 1.02 14.21 20.60
Zanahoria 35.00 79.00 0.17 0.14 2.54 1 124 10.18 12.08
Naranja 150.00] 98.00 1.76 0.29 6.0 7 2.65 64.09 73.79
Azlcar rubia 35.00[ 100.00 c.00|  a.o0 34.69 G 0.00| 138.74 138.74
V.C. ALMUERZO 1400.62
% DISTR. ALMUERZO 47.92
REFRIGERIO: Vaso de leche
Leche evaporad 80.00[ 100.00 5.60 6.48 8.72 22| B3z 34.88 115.60
VC DES. 115.60
CENA: Camote arrebozado,arroz,infusion
Camote moradg 100.00] 84.00 1.18 0.25 21.59 5 2.27 86.35 93.32
Harina de trigo 15.00[ 100.00 1.58 0.30 11.22 6.30 2.7 44.88 53.88
Arroz Pilado o o 90.00[ 100.00 7.38 0.45 70.02 30 4.05| 280.08 313.65
Aceite vegetal 15.00] 100.00 0.00] 15.00 0.00 0| 135.00 0.00 135.00
Cluesc paria 20.00] 1060.00 5.680 8.00 0.66 22| 5400 2.64 79.04
Leche evaporad 15.00( 160.00 1.05 1.22 1.64 4 10.94 6.54 21.68
Huevo de gallin 15.00 98.00 1.98 1.23 0.26 8 11.11 1.06 20.11
Az(car rubia 15.00; 100.00 0.00 0.00 14.87 0 0.00 59.46 59.46
Hierbas 8.00 54.00 013 0.04 0.30 1 0.39 1.21 213
V.C.CENA 778.27
% DIST.CENA 26.63
VCT {Gr.) 90.77{ 66.18 490.98
VCT (kcal.} 363.08| 595.63| 1963.91
VCT (%.) 12 20 67 V.C.T. MENU 2922.62
100.00

Pasla Yellafe Barrios Soria
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DIETA: VIHY TBC

jueves, 28 de junio de 2018

comestib
BLIMENTS griper le PROT GRASA CHO VALOR CALORICO (KCAL} |DIST.CAL %
(g} %o An {g) (o) {g) PROT |GRASAS| CHO POR MENU
DESAYUNO: [Avena con leche, pan, gueso
Avena, hojuelag 30.00( 100.00 3.80 1.20 21.60 16| 10.80 86.40 113.16
Leche evaporad 70.00( 100.00 4.80 587 7.63 20| 51.03 30.52 101.15
Canela entera 0.30] 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clavo de olor 0.10] 54.00 0.00 Q.00 0.01 0 0.00 0.05 0.05
Queso paria 30.00( 100.00 8.40 9.00 0.99 34 81.00 3.96 118.56
Azlicar rubia 35.00( +100.00 0.00 0.00 34.41 0 0.00| 137.62 137.62
Pan de labranza 60.00{ 100.00 5.76 0.18 43.08 23 1.62( 172.32 196.98
668.09
2493
REFRIGERIO: Huevo sancochado
Huevo de gallin 55.00 98.00 7.28 4.53 0.97 29| 4075 3.88 73.74
VC DES. 73.74
Almuerzo; Carne almendrada, arroz , papa + refresco y fruta
Carne de res pe 150.00 85.00 27.16 2.04 0.00| 108.83| 18.36 0.00 126.99
Arroz Pilado o p 160.0; 100.00 13.12 0.80 124.48 52 7.20| 497.92 557.60
Tomate 50.00 80.00 0.32 0.08 1.72 i 0.72 6.88 8.88
Cebclla de cabe 80.00 67.00 0.75 0.11 6.06 3 0.96 24.23 28.1¢
Aji colorado sec 51 68.00 0.24 0.27 2.00 1 2.39 7.98 11.32
Pan seco molid 30.001 100.00 3.30 0.84 24,75 13.20 7.56 99.00 119.76
Papa blanca 250.0 82.00 4.31 0.21 45,72 17 1.85; 182.86 201.93
Ajos 8.00 80.00 0.36 0.05 1.95 1 0.46 7.78 9.68
Sal 12.00] 100.00 0.14 0.06 0.98 1 0.54 3.94 5.05
Aceite vegetal 20.00| 100.00 0.00] 20.00 0.00 0| 180.00 0.00 180.00
Orégano seco 0,10 94.00 0.00 0.00 0.01 0 0.00 0.04 0.05
Mani crudo. cor 10.00 95.00 2.29 4.58 1.68 9l 41.2% 6.73 57.10
Azlcar rubia 35.00| 100.00 0.00 0.00 34.41 0 0.00| 137.62 137.62
Platano 160.00] 69.00 0.44 0.22 10.82 2 1.99 43.28 47.03
VC Alm 1491.20
% Dist 55.63
REFRIGERIQ: Vaso de leche
Leche evaparag 80.00| 100.00 5.60 6.48 8.72 221 58.32 34,88 115.60
VC DES. 115.60 in
CENA: Infusion + 01 pan + mermelada £ 5
Hierbas 10.00 92.00 0.29 0.09 0.64 1.14 0.83 2.58 4.54 - ?‘EEE
Canela entera 0.30 64.00 0.00 0.00 0.16 0 0.02 0.65 0.68 iZze
Clava de olor 0.10]  64.00 000 000 0.01 0f 000 006 0.06 g2
Azlcar rubia 35.001 100.00 0.00 0.00 34.41 0 0.00] 137.62 137.62
Mermelada De 25.00; 100.00 0.10 0.05 18.28 0 0.45 73.10 73.95
Pan de labranza 35.00| 100.00 3.36 0.1 25.13 13 0.95| 100.52 114.91
VC DES. 331.76
%DIST. D 12.38
92.11| 56.56 450.74
368.42| 509.01| 180295
13.75| 18.9% 67.26
100.00 VCT| 2680.38
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DIETA: VIH Y TBC

viernes, 29 de junio de 2018

comestib
ALIMENTD griper le PROT | GRASA| CHO | VALOR CALORICO [KCAL) |DIST.CAL %
() % An {g) {a) (@) PROT |GRASAS| CHO |PORMENU

DESAYUNO: [Semola con vainilla, pan , mortadela
Sémola de Trigy 35.00] 100.00 6.83 3.75 18.83 271 33.71 75.32 136.33

Vainilla 0.161 140.00 0.00 0.00 0.03 0 0.00 0.11 0.12
Canela entera 0.30; 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clavo de clor 0.10; 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
AzUcar rubia 35.00¢ 180.00 0.00 0.00 34.41 0 0.00y 137.62 137.62
Mertadela 30.00F 160.00 2.94 5.91 2.82] 11.78] 53.18 11.28 76.23
Pan de labranz 60.00{ 100.00 5.76 0.18 43.08 23 1.62] 172.32 196.98

VC DES. 547.90

%DIST. D 19.25

REFRIGERIO: Huevo sancochado

Huevo de gallin 55.00 98.00 7.28 4.53 0.97 29 40.75 3.88 73.74
VC DES. 73.74
ALMUERZQ: |Guiso de fideos con pollo, arroz, fruta y refresco
Came de Pollo 100.00 85.00 17.51 3.06 0.00 70 27.54 0.00 a7.58
Fideos 80.00F 100.00 7.52 0.16 62.56 30 1447 250.24 281.76
Papa blanca 200.0 82.00 3.44 0.16 36.57 14 1.48] 146.29 161.54
Arroz Pilado o p 150.001 100.00 12.30 0.75 116.70 49 6.75] 466.80 522.75
Sal 8.00] 100.00 0.10 0.04 (.66 0 0.36 2.62 3.37
Tomate 30.00 79.00 0.19 0.05 1.02 1 0.43 4.08 5.26
Ajos 8.00 80.00 0.36 0.05 1.95 1 0.46 7.78 9.68
Aceite vegetal 15.00] 100.00 0.00 15.00 0.00 0] 135.00 0.00 135.00
Cebolla de cabd 60.00 &7.00 Q.56 0.08 4.54 2 0.72 18.17 21.15
Arvejas frescas 10.00] 54.00 0.38 0.03 1.02 2 0.28 4.06 5.89
Zanahoria 15.00 79.00 0.07 0.06 1.09 0 0.53 4.36 5.18
Naranja 150.00 98.00 1.76 0.29 16.0 7 2.65 64.09 73.79
Azlcar rubia 10.00] 100.00 0.00 0.00 9.91 0 0.00 35.64 39.64
VC DES. 1362.58
%DIST. D 47.87
REFRIGERIO: Vaso de leche
Leche evaporac &80.00| 100.00 5.60 6.48 8.72 22 58.32 34.88 115.60
VC DES. 115.60
CENA: Arroz con huevo frito + infusion
Huevo de gallin 55.00 98.00 7.28 4.53 0.97 25 40.75 3.88 73.74
Arroz Pilado o p 100.00( 100.00 8.20 0.50 77.80 33 450 311.20 348.50 §
Aceite vegetal 20.00{ 100.00 0.00] 20.00 0.00 0] 180.00 0.00 180.00 554 !
Sal 8.001 100.00 0.10 0.04 0.66 0 0.36 2.62 3.37 EE
Cebolia de cabd 60.00 67.00 0.56 0.08 4.54 2 0.72 18.17 21.15 55.5
Tomate 30.00 79.00 0.19 0.5 1.02 1 0.43 4.08 5.26 U
Sillao 12.00| 100.00 1.36 1.15 0.12 5 10.37 0.48 16.27 ! é
Azlcar rubia 25.00 100.0 0.00 0.00 24,58 0 0.00 98.30 98.30
VC DES. 746.58

%DIST. D 26.23

90.29| 66.93 470.72
361.15) 602.37| 1882.87
12.68| 21.16 66.15
100.00 VCT| 2846.39
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DIETA: VIH Y TBC

sabado, 30 de junio de 2018

ALIMENTO comestib
griper le PROT | GRASA CHO VALOR CALORICO {KCAL) iDIST.CAL %
(a) % An (o) | (@) (gt | PROT |GRASAS| cHO |PORMENU
DESAYUNO: Soya con pifia + 02 panes + margarina
Harina de soya 25.00;{ 100.00 2.18 1.63 17.80 9{ 14.63 71.20 94.53
Pifia 30.00 64.00 0.08 0.04 1.88 0 0.35 7.53 8.18
Canela entera 0.30 54,00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clava de olor 0.10{ 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Azlicar rubia 35.00f 100.00 0.00 0.00 34.41 0 0.00f 137.62 137.62
Margarina vege 20.00f 100.00 012 16.40 0.00 0| 147.60 0.00 148.08
Pan de labranzg 50.00| 100.00 5.76 0.18 43.08 23 1.62( 172.32 196.98
586.01
21.62
REFRIGERIO: Huevo sancochado
Huevo de gallin 55.00 98.00 7.28 4.53 0.97 29| 40.75 3.88 73.74
VC DES. 73.74
Almuerzo: Guiso de arvejita partida con chancho + ensalada + arroz + fruta y refresco

Arroz Pilado op 150.00 100.00 12.30 0.75 116.70 49 6.75| 466.80 522.75
Arvejita partida 120.0] 100.00 25.92 1.32 77.28 104 11.88| 309.12 424.68

Carne de Cerdo| 50.0( 70.00 5.04 5.29 0.00 20| 47.57 0.00 67.73
Sal 12.00] 100.00 0.14 0.06 0.98 1 0.54 3.94 5.05
Cebolla de cabg 60.00] 85.00 0.7 0.10 5.76 3 0.92 23.05 26.83
Aji colorado seq 2.00| 68.00 0.10 0.11 0.80 0] 0.95 3.15 4,53
Cominos 1.00] 100.00 0.04 0.00 0.79 a 0.02 3.18 3.35
Hierba buena 2.00] 54.00 0.03 0.01 0.08 a 0.10 0.30 0.53
Orégano seco 1.00 94.00 0.02 0.00 0.11 0 0.04 0.42 0.53
Aceite vegetal 20.00] 100.00 0.00|] 206.00 0.00 0] 180.00 0.00 180.00
Pepinillo o Pepi 80.00| 88.00 Q.35 0.07 1.83 1 0.63 7.32 9.36
Ajos 2.00( 80.0¢ 0.C9 0.01 0.49 0 0.12 1.95 242
Tomate 50.00] 99.00 0.40 0.10 213 2 0.89 8.51 10.89
Azucar rubia 35.00] 100.00 0.00 0.00 34 .41 0 0.00] 137.62 137.62
Platano de sedd 150.0 85.00 1.91 0.38 25.78 8 3.44( 107.10C 118.1¢
1514.56
%|DIS ALM., 55.88
REFRIGERIO: Vaso de leche

Leche evaporad 80.00[ 100.00 5.60 6.48 8.72 22| 58.32 34.88 115.60
VC DES. 115.60

CENA: Sopa de semola con menudencia de pollo
Menudencia de 60.00| 85.00 10.10 2.40 0.00 40 21.57 0.00 61.97
Semola de Trig 30.00| 100.00 5.85 3.21 16.14 23 28.89 64.56 116.85
Apio 15.001 75.00 0.08 0.02 0.54 Q 0.20 2.16 2.68
Poro 15.00] 66.00 0.27 0.08 0.75 i 0.71 3.01 4.79
Zanahoria 30.00 79.00 0.14 0.12 2.18 1 1.07 8.72 10.36
Papa blanca 100.0f 82.00 1.72 0.08 18.29 7 0.74 73.14 80.77
Sal 10.00] 100.00 0.12 0.05 0.82 0 0.45 3.28 4.21
Orégano seco 1.00 70.00 0.01 0.00 0.08 0 0.03 0.32 0.39
Ajos 3.00 80.00 0.13 0.02 0.73 1 0.17 2.92 3.63
Aceite vegelal 15.00] 100.00 0.00] 15.00 0.00 0 135.00 0.00 135.00

VC DES. 420.64

%DIST. D 15.52

36.49| 78.44 414.66

345.95| 705.96; 1658.64

12.8 26.0 61.2

100.00 VCT| 2710.55
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DIETA: GASTRITIS CRONICA Y CANCER PARA POBLACION PENAL - MES DE JUNIO 2018

viernes, 01 de junio de 2018

SEMOLA COM VAINILLA +02 PAMES + MERMELADA

CALDO DE GALLINA + REFRESCO Y FRUTA

MATASQUITA DE POLLO, ARROZ + INFUSION

sabado, 02 de junio de 2018

SOYA CON PiNA + 02 PANES + MARGARINA

GUISO DE ACELGA ARROZ + REFRESCO + FRUTA

CALDILLO BE HUEVOS

dominge, G3 de junio de 2018

CEBADA CON LECHE+ D2 PANES + HUEV(C SANCOCHADO

POLLO AL HORNO, ARRCZ, PAPA + REFRESCO Y FRUTA

INFUSION + 01 PAN + MERMELADA

lunes, 04 de junio de 2018

INFUSION + 02 PANES + CAMOTE AL HORNO

GUISC DE VAINITAS ARROZ + REFRESCO Y FRUTA

ARROZ AMARILLO GON PQOLLO + INFUSION

marles, 05 de junio de 2018

HARINA DE CEBADA + 02 PANES + MANJAR

POLLO SANCOCHADO ARROZ, PAPA, REFRESCO + FRUTA

MAZAMORRA DE MAIZENA GCN LECHE+ 01 PAN

miércoles, 06 de junio de 2018

INFUSION + 02 PANES + JAMONADA

HIRO DE ZAPALLO,ARROZ + REFRESCO Y FRUTA

GUISO DE FIDEOS CON FOLLO , ARRGZ + INFUSION

jueves, 07 de junio de 2018

AVENA GON LECHE + 02 PANES + QUESO

ESTOFADO DE POLLO, ARRDZ + REFRESCO Y FRUTA

INFUSION + 01 PAN CON MARGARINA

viernes, 08 de junio de 2018

SEMOLA CON VAINILLA +02 PANES + MARGARINA

MATASQUITA DE POLLO, ARROZ + REFRESCO Y FRUTA

TALLARINES RQJOS CON CARNE MOLIDA + INFUSION

sdbado, 0% de junio de 2018

SOYA CON PINA + 02 PANES + MERMELADA

GUISO DE VERDURAS COM POLLO,ARROZ + REFRESCO + FRUTA

S0PA DE FIDEOS CON POLLO

domingo, 10 de junio de 2018

CEBADA CON LECHE+ 02 PANES + MANJAR

ARROZ CON PCLLO, + REFRESCQO Y FRUTA

INFUSION + 01 PAN CON HUEVO SANCOCHADO

lunes, 11 de junio de 2018

INFUSION + 02 PAMES + CAMOTE SANCOCHADC

CAU CAU DE POLLO, ARROZ + REFRESCO Y FRUTA

ARROZ A LA JARDINERA CON POLLO + INFUSION

martes, 12 de junio de 2018

HARINA DE HABAS + 02 PANES + JAMONADA

POLLO SANCOCHADQ ARROZ, PAPA, REFRESCO + FRUTA

MAZAMORRA DE MAIZENA CON LECHE+ 01 PAN

miércoles, 13 de junio de 2018

INFUBION + D2 PANES + HUEVO SANCOCHADC

GUIS0 DE FIDEOS GON FOLLO ARROZ + REFRESCO ¥ FRUTA

FOLLO GUISADD, ARROZ + INFUSICN

Jjueves, 14 de junio de 2018

AVENA CON LECHE + 02 PANES + QUESO

POLLO AL HORNQ ,ARRQZ, PAPA + REFRESCO Y FRUTA

INFUSION + 01 PAN CON MERMELADA

viernes, 15 de junio de 2018

SEMOLA CON VAINILLA +02 PANES + MERMELADA

MATASQUITA DE POLLO, ARROZ + REFRESCO Y FRUTA

POLLO SANCOCHABQ , ARROZ + INFUSION

sabado, 16 de junio de 2018

SOYA CON PINA + 02 PANES + MARGARINA

GUISO DE ACELGA,ARRQZ + REFRESCO + FRUTA

SOPA DE ARROZ CON PCLLO

domingo, 17 de junio de 2018

CEBADA CON LECHE+ 02 PANES + HUEVO SANCOCHADO

POLLO SANCOCHADO ARROZ, PAPA + REFRESCO Y FRUTA

NFEUSION + 01 PAN CON MANJAR

lunes, 18 de junio de 2018

INFUSION + 02 PANES + CAMOTE AL HORNO

CAIGUA RELLENA ,ARROZ + REFRESCO Y FRUTA

ARROZ AMARILLO CON PCLLO + INFUSION

martes, 19 de junio de 2018

HARINA DE CEBADA + 02 PANES + MANJAR

POLLO SANCOCHADO ARROZ, PAPA, REFRESCO + FRUTA

MAZAMORRA DE MAJIZENA CON LECHE+ 01 PAN

miércoles, 20 de junic de 2018

INFUSION + 02 PANES + MORTADELA

AJlI DE CALABAZA ARRQOZ + REFRESCO Y FRUTA

MATASQUITA DE POLLO, ARROZ + INFUSION

jueves, 21 de junio de 2018

AVENA CON LECHE + 02 PANES + QUESO

ASADO DE POLLG, ARRGZ, PAPA + REFRESCC Y FRUTA

INFUSION + 01 PAN CON MARGARINA

viernes, 22 de junio de 2018

SEMOLA CON VAINILLA +02 PANES + MARGARINA

CALDO BLANCO CONPOLLO + REFRESCO Y FRUTA

TALLARINES ROJOS CON CARNE MOLIDA + INFUSION

sabado, 23 de junio de 2018

SOYA CON PINA + 02 PANES + MERMELADA

GUIS0 DE VERDURAS CON POLLO,ARROZ + REFRESCO + FRUTA

50PA DE FIDEOS GON POLLO

dominge, 24 de junio de 2018

CEBADA CON LECHE+ 02 PANES + MANJAR

ESCABECHE DF POLLO A LA LIMENA, ARRDOZ + REFRESCO Y FRUTA

INFUSION + 01 PAN CON MAMNJAR

lunes, 2& de junic de 2018

CAFE + 02 PANES + CAMOTE SANCOCHADC

REVUELTO DE ZANAHORMA ARRCZ + REFRESCO ¥ FRUTA

ARROZ A LA JARDINERA GON POLLO + INFUSION

martes, 26 de junio de 2018

HARINA DE HABAS + 02 PANES + MORTADELA

POLLO SANCOCHADO ARROZ, PAPA, REFRESCO + FRUTA

MAZAMORRA DE MAIZENA CON LECHE+ 01 PAN

miércoles, 27 de junio de 2018

INFUSICON + 02 PANES + HUEVO SANCOCHADO

MATASQUITA DE POLLO,ARRCZ + REFRESCOQ Y FRUTA

POLLO GUISADQ, ARROZ + INFUSION

jueves, 28 de junio de 2018

AVENA COMLECHE + 02 PANES + QUESC

CARNE DE RES ALMENDRADAARROZ, PAPA + REFRESCO Y FRUTA

INFUSION + 01 PAN CON MERMELADA

viernes, 29 de junio de 2018

SEMOLA CON VAINILLA +02 PANES + MERMELADA

GUISO DE FIDEOS CON PCLLO, ARROZ + REFRESCO Y FRUTA

ARROZ CON HUEVO SANCOCHADO+ INFUSION

sabado, 30 de junio de 2018

SOYA CON PINA + 02 PANES + MARGARINA

GUISO DE ACELGAARRDZ + REFRESCO + FRUTA

SOPA DE SEMOLA CON POLLO

Pgole Yohare Barrios Soria
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DIETA: GASTRITIS CRONICA Y CANCER ¢l

viernes, 01 de junio de 2018

comestib
ALIMENTO gr/per le PROT GRASA CHO VALOR CALGCRICO (KCAL) |DIST.CAL %
(@) % An (g) | (g) (9) | ProT |GRAsAs] cHO |POR MENU
DESAYUNO: |Semola con vainilla, 02 panes, mermelada
Sémola de Tri 40.00| 100.00 7.80 4.28 21.52 31| 38.52 26.08 155.80
Vainilta 1.00{ 100.00 0.01 0.00 0.18 0 0.01 0.71 0.74
Canela entera 0.30f 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clavo de olor 0.10{ 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Az(car rubia 35.00( 100.00 0.00 0.00 34.69 0 0.00; 138.74 138.74
Pan de labran| 60.00| 100.00 576 0.18 43.08 23 162} 172.32 196.98
Mermelada D¢ 20.00| 100.00 0.08 0.04 14.62 0 0.36 58.48 50.16
552.04
23.10
Almuerzo: [Caldo de gallina + refresco y fruta
Came de galli 100.00| 87.00 16.53 1.39 0.00| 66.12| 12.528 0.00 78.65
Ajos 12.00| 80.00 0.54 0.08 2.92 2.15] 0.6912 11.67 14.52
Fideos 100.00| 100.00 9.40 0.20 78.20| 37.60 1.8] 312.80 352.20
Aceite vegetal 20.00] 100.00 0.00] 20.00 0.00 0.00 180 0.00 180.00
Papa blanca 300.0] 95.00 5.99 0.29 63.56| 23.94| 2.565| 25422 280.73
Apio 18.00| 75.00 0.09 0.03 0.65 0.38| 0.243 2.59 3.21
Azlcar rubia 40.00] 100.00 (.00 0.00 39.32 0.00 0] 157.28 157.28
Platano de sef 160.0f 92.00 2.21 0.44 30.91 9 3.97F 12365 136.45
VC Alm 1203.04
% Dist 50.34
CENA Matasquita de pollo, arroz , infusion
Came de Pol! 100.00| 85.00 17.51 3.06 0.00 70| 27.54 0.00 97.58
Arroz Pilado 9 90.01 100.00 7.38 0.45 70.02 30 4.05f 280.08 313.65
Azlcar rubia 15.00f 100.00 6.00 0.00 14.75 0 0.00 58.98 58.98
Arvejas frescy 30.001 54.00 1.15 0.10 3.05 5 0.87 12.18 17.66
Zanahoria 30.001 79.00 0.14 0.12 2.18 1 1.07 8.72 10.36
Papa blanca 150.0( 85.00 2.68 0.13 28.43F 1071 1.1475] 113.73 125.59
Tamate 40001 99.00 0.32 0.08 1.70 1 0.71 6.81 8.79
Hierbas 8.00( 54.00 0.13 0.04 0.30 1 0.39 1.21 213
VC DES. 634.74
%DIST. D 26.56
7771 30.90 450.21
310.86| 278.11| 1800.85
13.0 11.6 75.4
100.00 V.C.T. MENU 2389.81
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DIETA: GASTRITIS CRONICA Y CANCER

sabado, 02 de junio de 2018

comestib
ALMENG griper le PROT GRASA CHO VALOR CALORICO (KCAL}) |DIST.CAL %
(9) 9% An (@) | (9) {g) PROT {GRASAS| CHO |POR MENU
DESAYUNO: |Soya con pifia + 02 panes + margarina
Harina de soy 30.00 100.00 2.61 1.95 21.36 10| 17.55 85.44 113.43
Pifia 10.00| 64.00 0.03 0.01 0.63 0 0.12 2.51 273
Canela enterg 0.30 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clavo de olor 0.10] 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Az(car rubia 35.00 100.00 0.00 0.00 34.41 0 0.00f 137.62 137.62
Leche evapor: 20.00{ 100.00 1.40 1.62 218 6| 1458 8.72 28.90
Margarina vey 20.00] 100.00 0.12] 16.40 0.00 0| 147.60 0.00 148.08
Pan de labran| 60.00] 100.00 5.76 0.18 43.08 23 1.62( 172.32 196.98
628.36
24.76
Almuerzo: |Guiso de acelga, arroz , fruta y refresco
Came de Poll 100.00) 85.00 17.51 3.06 0.00 70| 27.54 0.00 97 .58
Acelgas. hoias 120.00] 61.00 1.61 0.22 3.88 6 1.98 15.52 23.94
Arroz Pilado g 160.06| 100.00 13.12 0.80 124.48| 52.48 7.20) 497.92 557.60
Aceite vegeta 15.00| 100.00 0.00] 15.00 0.00 0.00| 135.00 0.00 135.00
Tomate 80.00( 99.00 0.63 0.16 3.4 253 1.43 13.62 17.58
Hierba buena 2,00 54.00 0.03 0.01 0.08 0.13 0.10 0.30 0.53
Zanahoria 40.00| 85.00 0.20 017 3.13 i 1.53 12.51 14.86
Ajos 8.00{ 100.00 0.45 0.06 243 1.79 0.58 9.73 12.10
Papa blanca 200.0f 88.00 3.70 0.18 39.25 15 1.58| 156.99 173.36
Azlcar rubia 35.00 100.0 0.00 0.00 34.41 0.00 0.00] 137.62 137.82
Cebolia de ca 80.00f 67.00 2.80 0.1 6.06( 11.20 0.96 2423 36.39
Ptatano 160.00f 94.00 0.60 0.30 14.74 2 2.71 58.96 64.07
VC DES. 1270.63
%DIST. D 50.08
CENA: Caldillo de huevos
Huevo de gall 30.00] 98.00 3.97 2.47 0.53 16| 22.23 212 40.22
Leche evapor 20.00f 100.00 1.40 1.62 218 6| 14.58 8.72 28.90
Fideos 80.00! 100.00 .52 0.186 62.56 30 1.44f 250.24 281.76
Zapallo macrg 50.00f 47.00 0.16 0.05 1.50 1 0.42 6.02 7.10
Apio 410 75.00 0.02 0.01 0.15 0 0.06 0.59 0.73
Poro 2.00( 66.00 0.04 0.01 0.10 o] 0.10 0.40 0.64
Aceite vegeta 16.00( 100.00 0.00| 16.00 0.00 G| 144.00 0.00 144.00
Papa blanca 150.0| 82.00 2.58 0.12 27.43 10 141 108.72 121.16
Zanahoria 40,00 79.00 0.19 0.16 2.91 1 1.42 11.63 13.81
VC CENA 638.31
%DIST CENA 25.16
66.46| 60.83 431.01
265.84| 547.43| 1724.03
10.48| 21.58 67.95
100.00 VCT MENU 2537.30
CENSURCID OIS BRI ELRL.
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DIETA: GASTRITIS CRONICA Y CANCER

domingo, 03 de junio de 2018

comestib
ALIMENTO griper le PROT | GRASA CHO VALOR CALORICO (KCAL) |DIST.CAL %
(g) % An {g) {g) {g) PROT {GRASAS|{ CHO POR MENU

DESAYUNO: [Cebada con leche + 02 panes + huevo sancochado

Cebada haring 30.00| 100.00 5.64 0.69 20.22 23 6.21 80.88 100.65

Leche evapor 70.00| 100.00 4.90 5.67 7.63 20f 51.03 30.52 101.15
Canela enterg 0.30] 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clavo de olor 0.10( 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Huevo de gall 60.00| 98.00 7.94 4.94 1.06 32 4445 4,23 80.44
Pan de labran| 60.00| 100.00 5.76 0.18 43.08 23 1.62| 17232 196.98
Az(car rubia 40.00 100.0 0.00 0.00 39.32 0 0.00] 157.28 157.28

VC DES. 646.12
%DIST. D 26.55

Almuerzo: |Pollo al horno , arroz ,papa + fruta y refresco

Carne de Poli 160.00 85.00 28.02 4,90 0.00 112 44.06 0.00 156.13
Arroz Pilado o 160.0| 100.00 13.12 0.80 124.48 52 7.20| 497.92 557.60
Aceite vegeta 20.00| 100.00 0.00] 20.00 0.00 0| 180.00 0.00 180.00
Papa blanca 200.0 92.00 3.86 0.18 41.03 15 1.66| 164.13 181.24
Aceite vegetal 10.00( 100.00 0.00] 10.00 0.00 0;  90.00 0.00 90.00
Ajos 5.00 80.00 0.22 0.03 1.22 i 0.29 4.86 6.05
Tomate 60.00 99.00 0.48 0.12 255 2 1.07 10.22 13.19
Azucar rubia 40.00 100.0 0.00 0.00 39.64 0 0.00f 158.56 158.56
Platano 160.00 92.00 0.59 0.29 14.43 2 2.65 57.70 62.71

VC ALMU 1405.47

57.74 o

CENA; Infusion + 01 pan + mermelada §
Hierbas 10.00 54.00 0.17 0.05 0.38 0.67 0.49 1.51 2.67 EEO
Canela enterd 1.00]  54.00 0.01]  0.00 0.46 of oo04] 182 1.91 i=2R
Mermelada D{  30.00| 100.00 012] 006 2193 o o054 8772 88.74 St
Pan de labran)| 40,00 100.00 3.84 0.12 28,72 15 1.08| 114.88 131.32 z

VC DES, 382.41
%DIST. D 15.71

74,67 48.05 425.72
208.70| 432.41| 1702.89

12,27 17.77 69.96

100.00 VCT| 2434.60

Pasla Yoharo Barrios Sorin
NMUTRICIONISTA
OMP 57908




DIETA: GASTRITIS CRONICA Y CANCER

lunes, 04 de junioc de 2018

comestib
ALIMERTO griper le PROT GRASA CHO VALOR CALORICO (KCAL) |DIST.CAL %
(9 % An (g) {0} (g) PROT |GRASAS| CHO |PORMENU
DESAYUNO: |Infusion + 02 panes + camote al horno
Hierbas 5.00 54.00 0.08 (.03 0.19 0 0.24 0.76 1.33
Camote morat 150.0 96.00 2.02 (0.43 37.01 8 3.89| 148.03 159.98
Canela enterd 0.10 100.0 0.00 0.00 0.08 0.01] 0.0081 0.34 0.35
Clavo de olor 0.10 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Az{car rubia 35.00] 100.00 0.00 0.00 34.41 0 0.00| 137.62 137.62
Pan de labran 65.00) 100.00 6.24 0.20 46.67 25 176 186.68 213.40
VC DES. 512.74
%DIST. Dy 20.65
ALMUERZO: |Guiso de vainitas , arroz .papa + refresco y fruta
Carne de Pall 100.00 85.00 17.51 3.06 0.00] 70.04] 27.54 0.00 97.58
Arroz Pilado o 150.0y 100.00 12.30 0.75 116.70 49 6.75| 466.80 522.75
Tomate 80.00] 92.00 0.59 0.15 3.16 2 1.32 12.66 16.34
Ajos 5.00f 85.00 0.24 0.03 1.29 0.95f 0.306 517 6.43
Acelte vegeta 23.00 100.00 0.00f 23.00 0.00 0.00 207 .00 207.00
Vainitas (2) 140.00 91.00 3.06 0.38 10.32) 12.23| 3.4398 41.28 56.95
Zanahoria 50.00 79.00 G.24 0.20 3.63 1 1.78 14.54 17.26
Papa blanca 150.0f 92.00 2.90 0.14 30.77 12 1.24] 123.10 135.93
Cebolla de ca 0.00 87.00 0.00 0.00 0.00 0 0.00 0.00 0.00
AzUcar rubia 25.00 100.0 0.00 0.00 24.58 0.00 0 98.30 98.30
V.C. ALMUERZO 1221.24
% DISTR. ALMUERZO 49,19
CENA Arroz amarillo con pollo + infusion
Arroz Pilade o 100.0| 100.00 8.20 0.50 77.80 33 450} 311.20 348.580
Ajos 3.00| 80.00 0.13 0.02 0.73 0.54| 0.1728 2.92 3.63
Carne de Poll 100.00 85.00 17.51 3.06 0.00 70| 27.54 0.00 97.58
Aceite vegeta 15.00; 100.00 .00 15.00 0.00 0| 135.00 0.00 135.00
Cebolla de ca 30.00 67.00 0.28 0.04 2.27 1.13 0.36 9.09 10.57
Arvejas frescy 35.00 54.00 1.34 0.11 3.55 5 1.02 14.21 20.60
Zanahoria 40.00 79.00 0.19 0.16 2.9 1 1.42 11.63 13.81
Azdcar rubia 30.00} 100.00 0.00 0.00 29.49 0 0.00} 117.96 117.96
palillo 2 100 0.01 0.00 0.30 0 0.02 1.18 1.25
748.90
30.16
73.43| 47.55 440.30
293.72| 427.96] 1761.20
11.83| 17.24 70.93
100.00 VCT MEN  2482.88

MUTRICIGNISTA
SMPATRS




DIETA: GASTRITIS CRONICA Y CANCER

martes, 05 de junio de 2018

comestib
ALIMENTO griper le PROT GRASA CHO VALOR CALCRICO {KCAL} |DIST.CAL %
{g) % An (g} {q) {g) PROT |GRASAS| CHO |[POR MENU
DESAYUNO: |Harina de cebada + 02 panes + manjar,
Cebada haring 40.00| 100.00 7.52 0.92 26.96 30 8.28{ 107.84 146.20
Canela enterg 0.30 54 .00 0.00 0.00 0.14 0 (.01 (.55 0.57
Clavo de olor 0.10 54.00 0.00 0.00 0.01 0] 0.00 0.05 0.05
Aziicar rubia 35.00 100.0 0.00 0.00 34.41 0 0.004 137.62 137.62
Manjar blancg 35.00| 100.00 9.49t 17.85 5.92 38| 160.65 23.66 222.25
Pan de [abran| 80.00| 100.00 7.68 0.24 57.44 31 2.16] 229.76 262.64
Ve DES. 769.33
%DIST. Dy 32.52
Almuerzo: |Pollo sancochado ,papa, arroz, refresco y fruta
Carne de Poll 160.00 85.00 28.02 4.90 0.00 112 44.06 0.0 156.13
Arroz Pilado o 160.00( 100.00 13.12 0.80 124 .48 52 7.201 497.92 557.60
Zanahoria 50.00 85.00 0.26 0.21 3.91 1 1.91 15.64 18.57
Papa blanca 200.0 93.00 3.91 0.19 41.48 16 1.671 165.91 183.21
Ajos 3.00 80.00 013 0.02 0.73 1 0.17 2.92 3.63
Apio 15.00 75.00 0.08 0.02 0.54 0 0.20 2.16 2.68
Poro 15.00 66.00 0.27 0.08 0.75 1 0.71 3.01 4.79
Fideos 0.00 100.0 0.00 0.00 0.00 0 0.00 0.00 0.00
Sal 12.00| 100.00 0.14 0.06 0.98 il 0.54 3.94 5.05
Orégano 5.0 98.00 0.08 0.02 0.55 0 0.22 2.21 2.75
Platano 160.00 92.00 0.59 0.29 14.43 2 2.65 57.70 62.71
Azlcar rubia 35.00 100.0 0.00 0.00 34.69 0 0.00] 138.74 138.74
\VC DES. 1135.86
%DIST. D 48.01
CENA: Mazamorra de maizena con leche + (01 pan
Maizena 40.00( 100.00 0.24 0.08 34.68 0.96 0.72] 138.72 140.40
azlcar rubia 35.0C] 100.00 0.00 0.00 34.41 0.00 0] 137.62 137.62
Canela enterd 0.30] 64.00 0.00 0.00 0.16 0.02} 0.0156 0.65 0.68
Pan de labran 40.0601 100.00 3.84 0.12 28.72! 15.36 1.08| 114.88 131.32
Leche evapor 35.00} 100.00 2.45 2.84 3.82 10y 2552 15.26 50.58
460.65
19.47
77.81| 28.64 449.20
311.25| 257.78| 1796.81
13.2 10.9 759
100.00 2365.84
JONSH BABROEIRL e
| Pasla YoHank Barrios Sorig
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DIETA: GASTRITIS CRONICA Y CANCER

miércoles, 06 de junio de 2018

comestib
ALNMENTO gri/per le PROT GRASA CHO VALOR CALORICO (KCAL) |DIST.CAL %
(g) % An (g) (g) (a) PROT |GRASAS| CHO |PORMENU
DESAYUNO: |Infusion + 02 panes + jamonada
Hierbas 10.00 54.00 0.17 0.05 0.38 1 0.49 1.51 267
Canela enterq 1.00 100.0 0.02 0.01 0.84 0.08| 0.081 3.37 3.54
Clavo de olor 1.00] 100.00 0.01 0.00 0.22 0 0.02 0.86 0.92
Azlcar rubia 40.00 100.0 0.00 0.00 39.64 0 0.00( 158.56 158.56
Pan de labran 65.00 100.0 6.24 0.20 46.67 25 1.76] 186.68 213.40
Jamonada 30.00f 100.00 4.71 8.85 0.30 19| 79.65 1.20 99 69
478.77
18.21
ALMUERZOQ: |Hiro de zapallo , arroz , fruta y refresco
Leche evapor 25.00) 100.00 1.75 2.03 273 7 18.23 10.90 36.13
Queso paria 25.00f 100.00 7.00 7.50 0.83 28| 67.50 3.30 98.80
Arroz Pilado o 150.01 100.00 12.30 0.75 116.70 49 6.75| 466.80 522.75
Papa blanca 25001 85.00 4.46 0.21 47.39 18 1917 189.55 209.31
Zapallo macre 300.01  70.00 1.47 0.42 13.44 6 3.78 53.76 63.42
Maiz Fresco. 40.00f 80.00 1.08 0.26 8.90 4 2.30 35.58 42 11
Huacatay 8.00f 100.00 0.40 0.06 0.64 2 0.58 2.56 474
Habas frescag 30.00 68.00 2.31 0.16 5.28 9 1.47 21.13 31.82
Ajos 2.30|] 80.00 0.10 0.01 0.56 0 0.13 2.24 2.78
Tomatie 35.00| 99.00 0.28 0.07 1.49 1 0.62 5.96 7.69
Aceite vegetal 15.00| 100.00 0.00| 15.00 0.00 0| 135.00 0.00 435.00
Cebolla de ca 60.00| 98.00 0.82 0.12 6.64 3 1.06 26.58 30.93
Platano 160.001 92.00 0.59 0.29 14.43 2 2.65 57.70 62.71
Azlcar rubia 15.00 100.0 0.00 0.00 14.87 0 0.00 59.46 59.46
vV DES. 1307.65
%|DIS ALM.| 49,74
CENA Guiso de fideos con pollo, arroz , infusion
Carne de Poll 100.00 75.00 15.45 2,70 0.00 62| 24.30 .00 86.10
Fideos 60.00| 106.00 5.64 0.12 46.92 23 1.08| 187.68 211.32
Arroz Pilado 9 90.0] 100.00 7.38 0.45 70.02 30 4.05; 280.08 313.65
AzGcar rubia 15.00| 1006.00 0.00 0.00 14.75 0 0.00 58.58 58.98
Aceite vegeta 15.00| 100.00 0.00| 15.00 0.00 0.00 135 0.00 135.00
Arvejas frasca 25.00 54.00 0.96 0.08 2.54 4 0.73 10.15 14.72
Zanahoria 25.00( 79.00 G.12 0.10 1.82 0 0.89 7.27 8.63
Cebolia de ca 20.00 8&7.00 0.19 0.03 1.51 1 0.24 6.06 7.05
Tomate 30.00( 99.00 0.24 0.06 1.28 1 0.53 5.11 6.59
Hierbas 2.00] 5400 0.03 0.01 0.08 0 0.10 0.30 0.53
VC DES. 842.57
%DIST. Dy 32.05
73.69| 54.54 460.83
294.76| 490.89; 1843.34
11.2 18.7 70.1
100.00 V.C.T. MENU 2628.99

----------------
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DIETA: GASTRITIS CRONICA Y CANCER

jueves, 07 de junio de 2018

comestib
ALIMENTO | g fher fe PROT | GRASA| CHO | VALOR CALORICO (KCAL) |DIST.CAL %
(@) % An (g) | (@ () PROT |GRASAS| cHO [POR MENU
DESAYUNO: Avena con leche + 02 panes + queso
Avena, hojuel 35.00| 100.00 4.66 1.40 25.20 19 12.60] 100.80 132.02
Leche evapon 75.00| 100.00 525 6.08 818 21 54.68 32.70 108.38
Canela enterd 0.30 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clavo de olor 0.10 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Queso paria 30.00f 100.00 8.40 9.00 0.99 34( 81.00 3.96 118.56
Az{icar rubia 35.00; 100.00 0.00 0.00 34,41 0 0.00| 137.62 137.62
Pan de labran 60.00] 100.00 2.76 0.18 43.08 23 1.62( 172.32 196.98
694.18
27.55
Almuerzo: |Estofado de pollo, arroz , refresco y fruta
Carne de Poll 160.00 85.00 28.02 4.90 0.00 112 44 .06 0.00 166.13
Arvejas frescy 40.00 54.00 1.53 0.13 4.06 6 1.47 16.24 2354
Tomate 60.00 99.00 0.48 0.12 255 2 1.07 10.22 13.19
Ajos 4.00 80.00 0.18 0.03 0.97 1 0.23 3.8% 4.84
Arroz Pilado o 160.0} 100.00 13.12 0.80 124.48 52 7.20| 49782 557.60
Papsa blanca 200.0 85.00 3.57 017 37.M 14 153 15164 167.45
Orégano secqg 2.00 94.00 0.03 0.01 0.21 0 0.08 0.85 1.05
Arvejas frescs 35.00 74.00 1.84 0.16 4.87 7 1.40 19.48 2823
Zanahoria 45.00 82.00 0.22 0.18 3.39 1 1.66 13.58 16.13
Aceite vegetal 20.00( 100.00 0.00| 20.00 0.00 0} 180.00 0.00 180.00
Cebolla de ca 80.00 67.00 2.80 0.1 6.06 11 0.96 24.23 36.39
Azlicar rubia 35.00 100.0 0.00 0.00 34.41 0 0.00| 137.62 137.62
Platano 160.00 92.00 0.59 0.29 14.43 2 2.85 57.70 62.71
VG Alm 133488
% Dist 54 .97
CENA: Infusion + 01 pan + margarina iz
Hierbas 10.00 54.00 0.17 0.05 0.386 0.67 0.49 1.51 2.67 ;Eq !
Azlcar rubia 35.00( 100.00 0.00 0.00 34.41 0 0.00| 137.62 137.62 ggg
Margarina ves 25.00| 100.00 0.15} 20.50 0.00 1| 184.50 0.00 185.10 &
Pan de labran 35.00| 100.00 3.38 0.1 2513 13 0.95| 100.52 114.91 ;
VC DES. 440.29
%DIST. D 17.48
80.12] 64.21 405.25
320.48| 577.86] 1621.01
12.7 229 64.3
100.00 VCT 2519.35

4,
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DIETA: GASTRITIS CRONICA Y CANCER

viernes, 08 de junio de 2018

comestib
REIMERERG arfper le PROT GRASA CHO VALOR CALORICO (KCAL) |DIST.CAL %
{g) % An (g) {9) {9) PROT |GRASAS| CHO |[POR MENU

DESAYUNOQ: |Semola con vainilla, pan , margarina
Sémoia de Tri 35.00| 100.00 6.83 3.75 18.83 271 33.71 75.32 136.33

Vainilka 0.16| 100.00 0.00 0.00 0.03 0 0.00 0.11 0.12
Canela enterd 0.30] 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clavo de olor 0.10f 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Azlcar rubia 35.00{ 106.00 0.00 0.00 34.41 0 0.00f 137.62 137.62
Margarina veg 20.00{ 100.00 0.12| 1640 0.00 Q| 147.60 C.00 148.08
Pan de labran 60.00] 100.00 5.76 0.18 43.08 23 1.62{ 17232 196.98

VC DES. 619.75

%DIST. D 23.85

ALMUERZQO: |Matasquita de pollo, arroz , fruta y refresco

Arroz Pilado o 150.0{ 100.00 12.30 0.75 116.70 45 6.75( 466.80 522.75

Ajos 400{ 80.00 0.18] 0.03 0.97 1| 023 3.89 4.84
CarnedePolll  100.00] 85.00 1751  3.06 0.00 70| 27.54 0.00 97.58
Aceite vegeta 25.00] 100.00 0.00] 25.00 0.00 o| 22500 0.00 225.00
Papa blanca 300.01 82.00 517 0.25 54 .86 21 221 215.43 242.31
Arvejas fresca 35.00{ 62.00 1.54| 013 4.08 6| 1.17] 1632 23.65
Cebolia de ca 65.00] 67.00 0.61| 0.09 4,92 2| 078} 19.68 22 .9
Tomate 30.00f 99.00 0.24| 0.06 1.28 1 053 5.11 6.59
Cilandro 2.80f 57.00 005/ 0.02 0.11 ol 0.9 0.45 0.84
Ptatano 160.00} 92.00 059 0.29 14.43 2| 2865 57.70 62.71
Azicar rubia 35.00) 100.00 0.00{ 0.00 34 41 ol 0.00 138 137.62
VCDES.  1346.80
| | | | %|DIS ALM. 51.83
CENA Tallarines rojos con carne molida + infusion
Came de res 50.0| 100.00 1065 0.80 0.00 43| 720 0.00 49.80
Fideos taliarin 1200 90.00 10.26| 0.1% 75.17 41|  097| 300.67 342 68
Zanahoria 30.0| 69.00 0.12| 010 1.90 ol 093 7.62 9.05
Tomate 20.00| 80.00 0.13| 0.03 0.69 1 029 2.75 3.55
Cebolla de cal 40.00| 57.00 0.32| 0.05 258 1| 041 1031 11.99
Ajos 111 80.00 0.05| 0.01 0.27 0 0086 1.08 1.34 .
Aceite vegeta 15.00] 100.0 0.00] 15.00 0.00 0 135.00 0.00 135.00 =
Horgos 004 540 0.00]  0.00 0.00 o] 0.0 0.01 0.01 ggc
Laurel 0.04] 540 0.00| ©0.00 0.00 0| 0.01 0.02 0.04
Azlicar rubia 20.00|  100.0 0.00] 0.00 19.66| 0.00 0l 7864 78.64 5
632.11 Hag”
%DIST. O 24.32 P
72.43| 66.10| 428.52 T
289.71| 594.88| 1714.06
11.15| 22.89 65.96
100.00
VCT| 2598.66

............... .4y SO
Pacla Yohtn Barrios Sorig
NUTRISICNISTA
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DIETA: GASTRITIS CRONICA Y CANCER

sabado, 09 de junio de 2018

comestib
ALIMENTO | orper le PROT | GRASA| CHO | VALOR CALORICO (KCAL} [DIST.CAL %
(9) % An (g) (@) (9) PROT |GRASAS| CHO [POR MENU
DESAYUNO: [Soya con pifia + 02 panes + mermelada /
Harina de soy 25.00| 100.00 218 1.63 17.80 9 14.63 71.20 894.53
Pifia 10.00 64.00 0.03 0.01 0.63 0 0.12 2.51 2.73
Canela enterg 0.30 54.00 0.00 0.00 0.14 0 0.01 0.55 0.57
Clavo de olor ¢.10 54.00 0.00 0.00 0.01 0 0.00 0.05 0.05
Azlcar rubia 35.00] 100.00 0.00 0.00 34.41 ¢ 0.00| 137.62 137.62
Mermelada Ds 20.00{ 100.00 0.08 0.04 14.62 0 0.36 58.48 59.16
Pan de labran 60.00( 100.00 5.76 0.18 43.08 23 1.621 172.32 196.98
491.63
%DIST. D 2414
Almuerzo: |Guiso de verduras con pollo + arroz + fruta y refresco
Arrcz Pilado o 15G.00| 100.00 12.30 0.75 116.70 49 6.75| 466.80 522.75
Acelgas. hojay 120.00 61.00 1.61 0.22 3.88 6.44 1.98 15.52 23.94
Camne de Poli 100.00 85.00 17.51 3.06 0.00 70| 27.54 0.00 97.58
Zanahoria 406.00 82.00 0.20 0.16 3.02 1 1.48 12.07 14.33
Vainitas (2} 23.00 85.00 0.47 0.06 1.58 2 0.53 6.33 8.74
Hierba huena 2.00 54.00 0.03 0.01 0.08 0 0.10 0.30 0.53
Orégano secqd 1.00 94.00 0.02 0.00 0.11 0 0.04 0.42 0.53
Aceite vegetal 20.007 100.00 0.00] 20.00 0.00 0| 180.00 0.00 180.00
Ajos 2.00 80.00 0.09 0.01 0.49 0 0.12 1.95 242
Tomale 60.00 99.00 0.48 0.12 2.55 2 1.07 10.22 13.19
Azucar rubia 35.00| 100.00 0.00 0.00 34.41 0 0.00| 137.62 137.62
Platano 160.00 92.00 0.59 0.29 14.43 2 2.65 57.70 62.71
. 1064.33
% (DIS ALM. 90.33
CENA: Sopa de fideos con pollo
Carne de Poll 100.00 85.00 17.51 3.06 0.00 70 27.54 0.00 97.58
Fideos 60.00 100.0 5.64 0.12 46.92 23 1.081 187.68 211.32
Apio 15.00 75.00 0.08 0.02 0.54 ¢ 0.20 2.16 2.68
Poro 15.00 66.00 0.27 0.08 0.75 1 0.71 3.01 479
Zanzhoria 50.00 85.00 0.26 0.21 3.91 1 1.91 15.64 18.57
Papa blanca 100.0 85.00 1.79 0.09 18.96 7 0.77 75.82 83.73
Orégano secd 1.00 70.00 0.01 0.00 0.08 0] 0.03 0.32 0.39
Ajos : 4.00 80.00 0.18 0.03 0.97 1 0.23 3.89 4.84
Aceite vegeta 15.00| 100.00 0.00| 15.00 0.00 G| 135.00 0.00 135.00
VC DES. 558.90
%DIST. D 26.43
67.06| 45.16 360.04
268.24| 406.45( 1440.17
12.68| 19.22 68.10
100.00 VCT 2114.86

Pacla Yohdré Barrios Sorig
MUTRICIONISTA
NP 5799




DIETA: GASTRITIS CRONICA Y CANCER

domingo, 10 de junio de 2018

ALIMENTO RRHEERD
griper le PROT | GRASA CHO VALOR CALORICO {(KCAL) |DIST.CAL %
(@ % An (g) (9) )] PROT |GRASAS| CHO |POR MENU
DESAYUNO: [Cebada con leche + 02 panes + manja
Cebada haring 25.00f 100.00 4.70 0.58 16.85 19 518 67.40 91.38
Leche evapor. 70.00f 100.00 4.90 5.67 7.63 