ES 1220 BEIRE - FRANCISCO JAVIER SANDOVAE BUTTRAGO

Sefiores:

OFICINA REGIONAL NORTE CHICLAYO
Calle Manco Céapac N° 450- Chiclayo.

Presente.-

Aft.:

Asunio;

Referencia;

Lima, 09 de enero de 2019.

i

Lic. Dante a. Sanchez Flores.
Jefe de la Oficina de Logistica.

PRESENTACION DE PROGRAMACION DE  MENU
RECTIFICADOS DEL 21-01-2019 al 20-02-2019

Servicio de Alimentacion para los internos(as), nifios y personal de
Seguridad INPE que labora 24x48 horas de los establecimientos
penitenciario de los Departamentos de Cajamarca y de Tumbes de
la Oficina Regional Norte Chiclayo del INPE — ITEM 01: EEPP
Cajamarca, Chota, Jaén y San Ignacio.

Contrato No. 006-2018-INPE/17 — ltem 1.

De mi especial consideracién:

Me es grato dirigimos a Usted con la finalidad de hacer de su conocimiento que
realizamos la presentacion de la Programacion de los Men(s correspondiente al
periodo del 21 de enero al 20 de febrero del presente, los cuales tuvieron algunas
observaciones. Por tal motivo adjuntamos la PROGRAMACION DE MENU
RECTIFICADOS del Servicio de Alimentacion para los internos(as), nifios y
personal de Seguridad INPE que labora 24x48 horas de los establecimientos
penitenciario de los Departamentos de Cajamarca y de Tumbes de la Oficina
Regional Norte Chiclayo del INPE — ITEM 01: EEPP Cajamarca, Chota, Jaén y
San Ignacio, habiendo subsanado todas las observaciones encontradas.

Agradeciendo la atencion que brinde la presente, me despido cordiaimente.

Atentamente,

7
.............. PO /AR P e

BF0 POL CASTANEDA
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RELACION DE MENUS PROPUESTOS PARA PARA PERSONAL INPE DEL E.P CAJAMARCA

MENUES CON APORTE MINIMO DE 2750 CALORIAS POR DIA

MN® DE
MENU

FECHA

DETALLE DEL MENU

DESAYUNO

Leche + 03 panes + Chanfainita con mote

21.01/22.01/23.01

ALMUERZO

Ensalada surtida + Arroz graneado + Adobo de res + Menestra + Ensalada + Frufa +
Refresco e

CENA

<

Arroz graneado + Saltadito de pollo + Infusion

DESAYUNO

Avana con leche + Fruta + 03 panes + Queso

24.01/25.01/26.01

ALMUERZO

Sopa de semola con pallo + Arroz graneado + Cau cau a la criolla con papa + Ensalada +
Fruta + Refresco

CENA

Arroz graneado + Corazon estofado + Ensalada + Infusion

DESAYUNO

Leche Soya + Fruta + 03 panes + tortilla de verduras

27,01/28.01/29.01

ALMUERZO

7
Papa a la huancaina + Tallarines rojos + Pollo mechado + Fruta + Refresco

CENA

Arroz graneado + Aji de pollo + Papa + Infusion

DESAYUNO

Leche con quinua ¥ Frula + 03 panes + 01 Tamal con sarza

30.01/31.01/01.02

ALMUERZO

E\hsglaggmixta@ Arroz graneado + Higado saltado + Menestra + Fruta + Refresco

CENA

Arroz Qi‘raneado + Pescado frifo + Ensalada + Infusion

DESAYUNQO,

Leche +°03 pan + Sopa de mondongo

02.02/03.02/04.02

ALMUERZO

Ensalada rusa + Armoz graneado + Agado de res + Menestra + Fruta + Refresco de fruta

CENA

Sopa sancochado con res (presa) + Fruta + Infusion _

DESAYUNO

Avena con leche con cocoa + Fruta + 03 panes + palta—~ _

06.02/08.02/07.02

ALMUERZO

Sopa a la minuta con carne molida + Armos graneado + Pollo méchado + Pure de papa +
Fruta + Refresco _

CENA

Arroz graneado + Picante de res + Infusion  #

DESAYUNO

Leche + Sopa de pollo +01pan  /

08.02/09.02/10.02

ALMUERZO

Sancochado de res + Aoz graneado + Pescado fr}o + Menastra + Ensalada + Fruta +
Refresco

CENA

Arroz graneado + Mollejitas guisadas + Ensalada + Infusion

DESAYUNO

Leche con Quinoa y Cocoa + 03 panes + Chanfainita conmote 7/

- 11.02012.02/13.02

ALMUERZO

Sopa de frigo con pollo + Arroz graneado + Olluqunos con carme con papa + Fruta M
Relresco

CENA

Arroz a |la cubana + Ensalada + Infusion  /

DESAYUNO

Avena con leche + Fruta + 03 panes + Quaso

14.02/15.02/16.02

ALMUERZO

Ocopa + Arroz graneado + Pollo saltado + Menestra + Fruta + Refresco

CENA

Arroz graneado + Picante de pollo + infusion

DESAYUNO

i

Leche Soya + Fruta + 03 panes + 01 tamal con sarza

10

17.02/18.02/19.02

ALMUERZO

Sopa de pollo + Arroz graneado + Pollo al horno + Ensalada + Fruta + Refresco -

CENA

Sopa de pollo + Frufa + Infusion

DESAYUNO

Trigo con Leche + Frula + 03 panes + palta

11

20/02/2019

ALMUERZO

Sopa de fideos con pollo + Arroz con pollo con frijoles+ Sarza + Fruta + Refresco

CENA

Arroz graneado + Saliadito de higado + papa + Infusion




FORMATO N° B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU® 01
KIH.OCALORIAS POR TOTAL
ALIMENTC PESO PROT GRASA CHO NUTRIENTES
wee) | an | (@ (g) PROT |GRASAS] cro | KOA
DESAYUNO: Leche + 03 pares + Chanfainita con mote
Leche 250.00 13.00 17.50 56.00 52.001 157.50] 224.00 433.50
Azlcar rubia 35.00 0.00 0.00 34.41 0.00 0.00f 137.62 137.62
Pan francés 90.00{.~" 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Pulmén de res 100.00 17.20 1.10 1.00 68.80 9.90 4.00 82.70
Papa blanca 150.00 3.15 0.15 33,45 12.60 1.36] 133.80 147,75
Maiz Mote de 40.00 1.04 0.52 8.44 4,16 4.68 33.76 4260
Cebolla de cabeza 40.00 0.92 0.16 3.00 3.68 1.44 12.00 17.12
Aceite vegetal 10.00 0.00 10.00 0.00 0.00] 90.00 0.00] . 90.00
SUB TOTAL 46.20 34.74 182.92 184.80} 312.68 731.66
V.C DESAYUNO 1229.12)
% DIST. DESAYUNO | 33 /
Ensalada surtida + Arroz graneado + Adobho dyes + Menestra + Ensalada + Fruta +
ALMUERZO Refresco :
Lechuga redonda - 60.00 0.78 0.12 1.26 3.12 1.08 5.04 9.24
|Tomate 40,00 0.32 0.08 1.72 1.28 0.72 6.88 6.88
Pepinillo o Pepino de mesa 40.00 0.20 0.04 1.04 0.80 0.36 4.16 5.32
Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.84 2.13
Arroz Pilado o pulido ¢rudo (3) 150.00 12.30 0.75 116.70 49.20 6.75 468.80 522.75
Aceite vegetal 10.00 0.00 10,00 0.00 0.00f 90.00 0.00 90.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15,12
Zanathioria 30.00f . 0.18 0.15 2.76 0.72 1.35 11.04 13.11
Carne de res pulpa 160.00{ 7 31.95 2.40 0.00] 127.80] 21860 0.00 148.40
Frijol canario crudo 80.00 17.52 1.68 48.16 70.08] 15.12] 19264 277.84
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 71.20 10.27
Pepinillo 20.00 1.74 7.97 0.18 6.98) 71.71 0.70 79.39
Limon 15000 / 0.0 0.02 1.16 0.24 0.22 4.66 5.11
Papaya 150.00] ’ 0.48 0.12 9.84 1.92 1.08 39.36 42.36
Azlcar rubia 35.00 0.00 0.00 34.41 0.00 0.060 137.62 137.62
Maiz Morado 32.00 2,34 1.09 24.38 9.34 9.79 97.54 116.67
SUB TOTAL 69.20 24.65 247.97 276.80] 221.89] 991.86 )
V.C ALMUERZO 1490.686 //
f - % DIST. ALMUERZO 40
CENA Arroz graneado + Saltadito de polio + papa + Infusion
Arroz Pilado o pulide crudo (3) A 90.0 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Aceite vegetal - 300 0.00 30.00 (.00 (0.Q0] 270.00 .00 270.00
Sarne de Pollo Entero s/menudencia  |© ° 100.0]  20.60 3.60 0.00 82.40; 32.40 0.00 114.80
Papa blanca 3 180.0 3.02 0.14 32.11 12.10 1.30 128.45 141.84
Ceholla de cabeza 30.0 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Tomate 30.0 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Aji amaritlo 30.00 0.43 0.12 2.78 1.73 1.08 11.14 13.94
Azcar rubia 30.00 0.00 0.00 29.49 0.00 0.00 117.96 117.96
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 32.74 34.54 140.28 130.96] 310.84] 561,11
V.C CENA 1002.91 /
% DIST. CENA 27
148.14 93.93 571.16
592.6 845.4 2284.6
12% 25% 63%
V.C.T MENU 3722.6 100%

INVERSIONES 12201k
. ErikaKarln hez Meza
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FORMATO N* B
- DOSIFICAGCION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJARMARCA

MENU° 02
KILOCALORIAS POR FOTAL
ALIMENTO PESO PROT GRASA CHO MUTRIENTES KCAL
9) An (o) | (@ ) PROT _|GRASAS| GHO
DESAYUNO: Aveng con Leche + Fruia + 03 panes + queso
Avena, hojuelas cruda 35.00 4,66 1.40 25.20 18.62f 12.60{ 100.80 132.02
Leche ~ 125.00 6.50 8.75 28.00 26,00] 78.75) 112.00 216.75
Pan francés 90.001"  10.89 531 46.62 43.56 47.79 186.48 277.83
Azucar rubla 30000 0.00 0.00 29.49 0.00 0.00 117.96 117.96
Platano de seda 150.00] © 225 0.45 31.50 9.00 4,05/ 126.00 139.05
Queso fresco de vaca 60.00f 948 10.50 1.32 37,921 9450 5.28 137.70
SUB TOTAL 33.78 26.441 162.13 135.10] 237.69] 648.52
V.C DESAYUNO 1024.314
% DIST. DESAYUNO ] 29
ALMUERZO Sopa de semola con pollo + Arroz gran{e/ado + Cau cau a fa crlolla con papa + Fruta
+ Refresco
Sémola de Trigo < 30,00 2,34 0.33 23.52 9.36 2.97 94.08 106.41
Apio 20.00 0.14 0.04 0.96 0.56 0.36 3.84 4.76
Poro 2.00 0.05 0.02 Q.15 0.22 0.14 0.61 0.97
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8,92 3.36 0,36 35,68 39.40
Came de Pollo Entero s/menudencia 100.00 20.60 3.60 0.00 82.40] 32.40 0.00 114.80
Zapallo macre 40.00 2.62 3.52 18.40 10.50] 31.68 73.60 115.78
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466,80 522,75
Aceita vegetal 5.00 0.00 5.00 0.00 0.00 45,00 0.00 45.00
Ajos 10.00 0.56 0.08 3.04 2.24 Q.72 12.16 15.12
Mondongo de res 150.00 25.35 5.25 1.50f  101.40| 47.25 6.00 154.65
|Zanahoria 30.00 1.97 2.64 13.80 7.87] 23.76 55.20 86.83
Arvejas frescas 20.00 1.31 0.08 12.45 525 0.72 49.79 55.76
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Aji -amarillo 10.00 0.14 0.04 0.93( 0.58 0.36 3.71 4.65
Papa blanca 100.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 §3.52
Azicar rubla 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Limdn 20.00 0.08 0.03 1.55 0.32 0.20 6.21 6.82
SUB TOTAL 71.38 21.93 240.44 286.64] 197.41 961.74
V.C ALMUERZO 1444 .68
% DIST. ALMUERZQ 41
CENA Arroz graneado + Corazon estofado + Ensalada + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4,05 280.08 313.65
Aceite vegetal 20.00 0.00 20.00 0.00 0.007 ' 180.00 0.00 180.00
\jos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
«orazon de res 100.00 4.00 0.20 79.40 16,00 1.80] 317.60 335.40
Papa blanca 150.00 3.15 0.15 33.45 12.60 1.35) 133.80 147.75
Tomate 30.00 0.24 0.08 1.28 0.98 0.54 5.18 6.66
Lechuga redonda 60.0 0.62 0.10 1.01 2.50 0.86 4,03 7.39
Pepinillo o Pepino de mesa 40.0 0.16 0.03 0.83 0.64 0.29 3.33 4.26
Limén 10.00 0.04 0.02 Q.78 0.16 0.14 3.10 3.41
Cebolla de cabeza 30.0 0.69 0.12 2.25 2.76 1.08 3.00 12.84
Anis 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlicar rubia 10.0 0.00 0.00 9.83 0.00 0.00 39.32 39,32
SUB TOTAL 16.84 21.20 201.90 67.38| 190.84] 807.58
V.C CENA 1065.80
% DIST, CENA 30
122.00 £9.55 604.46
488.0 §26.9 2417.8
14% 22% 64%
V.C.T MENU 3531.8 100%




FORMATO N° B
DOSIFICACION, COMPOSICION ¥ VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU® 03
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
@ An @ | (9 (@) PROT |GRASAS| cHo | MeAt
DESAYUNO:! Leche Soya + Frufa + 03 pgnes + Tortilla de verduras
Leche de goya ~ 250.00 7.50 3.50 9.50 30.00] 31.50 38.00 99.50
|Aziicar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 75.64
Platano de seda 150.00 2.25 0.45 31.50 8.00 4.05 126.00 139.05
Pan francés - 80.00 10.89 5.31 46.62 43.56 47.79 186.48 277.83
Aceite vegetal 20.00 0.00 20.00 0,00 0.00] 180.00 0.00 180.00
Huevo de gallina. Crudo 6000 8,10 5,04 1.08 3240 45.36 4.32 82.08
Col 30.00 0.51 0.06 3.54 2.04 0.54 14,16 16.74
SUB TOTAL 26.25 34.36 111.90 117.00) 308.24 447.60
V.C DESAYUNG 873.84
% DIST. DESAYUNQ ] 28|
ALMUERZO Papa a la huancaina +Tallarines rojos + Pollo mechado + Fruta + Refresco
Papa blanca 150,00 3.15 0.15 3345 12,60 1.35] 133.80 147.75
Aji amarillo 30.00 0.54 0.15 348 2.16 1.35 13,92 17.43
Galletas de soda 15.00 1.52 2.21 10.20 6.068] 10.85 40.80 66.71
Queso fresco de vaca 10.00 1.58 1.756 0.22 6.32] 1575 0.88 22.95
Leche evaporada 30.00 2,10 243 3.27 8.40| 21.87 13.08 43.35
{Lechuga redonda 20.00 0.21 0.03 0.34 0.83 0.29 1.34 2.46
Fideos tallarin 150.00 14.25 0.15 .104.40 57.00 1.35) 41760 475.95
Aceite vegetal 20,00 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/imenudencia _|~  160.00 32.96 5.76 0.00 131.84] 51.84 0.00 183.68
Zanahoria 20.00 1.39 1.76 9.20 525] 15.84 36.80 57.89
Tomate 40.00 0.26 0.06 1.38 1.02 0.58 5,50 7.10
Cebolla de cabeza 30.00 (.55 0.10 1.80 2.21 0.86 7.20 10.27
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24;  100.80 111,24
[Azﬁcar rubia 15.00 0.00 0.00 14.75 0.00 .00 58.98 58.98
Maracuya 30.00 0.22 0.02 3.79 0.86 0.22 1517 16.25
SUB TOTAL 61.00 35.01 214.51 244.00] 315.10] 858.04
V.C ALMUERZO 1417.13
% DIST. ALMUERZO 46
CENA Arroz graneado + Afl de pollo + Papa + Infusion
Arroz Pilado o pulido crudo (3) < 80.0 7.38 0.45 70.02 29.52 4.051 280.08 313.65
Came de Palio Pechuga L 100.00 19.20 2.90 0.00 76.80] 26,10 0.06 102.90
Aceile Ve;geta| 10.0 0.00 10.00 0.00 0.00 90.00 0.00 80.00
Papa blanca 150.0 2.62 0.12 26.76 10.08 1.08] 107.04 118.20
Aji amarillo 15.0 0.22 0.06 1.39 0.86 0.54 5,57 6.97
sebolla de cabeza 60.0 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Galletas de soda 15.0 1.21 1.76 8.16 4.85{ 15.88 32.64 53.36
Leche evaporada 25.0 1.40 1.62 2.18 5.60] 14.58 B.72 28.90
Aztcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
]SUB TOTAL 33.03 17.41 131.77 132131 153.95 827.08
V.C CENA 813.17
% DIST. CENA 26}/
123.28 86.48 468.18 ’
493.1 778.3 1832.7
11% 28% 61%
V.C.T MENU 3104.1 100%

Lic. Erika Karina S
NUTRICION| NP, N° 5745




FORMATO N°B
DOSIFICAGION, COMPOSICGION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARGA

MENUC 04
KILOCALORIAS POR
ALIMENTO PESO PROT GRASA CHO NUTRIENTES T&Tﬁ_
(o) An {(g) (@) (ng) PROT |GRASAS| CHO
DESAYURNO: Leche con quinua + Fruta + 03 panes + 01 Tamal con sarza .~
l.eche evaporada 7 70.00] - 4.90 567 7.63 19.60] 51.03 30.52 101.16
Quinua 25,00y 978 7.58 0.45 39.10] 6818 1.80 109.08
Mandarina L7 150.00 0.90 0.45 12.90 3.60 4.05 51.60 59.25
Aziicar rubia 30.00 0.00 0.00 29.49 0.00 0.00] 117.96 117.96
Pan francés $0.00 10.88 5.31 46.62 43,56 47.79 186.48 277.83
Cebolla de cabeza 30.00 0.69 0.12 2.25 2.76 1.08 9.00 12,84
Tamal 150.00["  0.00 0.00 15.00 0.00 0.00 60.00 80.00
SUB TOTAL 27.16 19,13 114.34 108.62] 172.13] 457.38
V.C DESAYUNO 738,41
% DIST. DESAYUNO | 25
ALMUERZO Ensalada mixta + Arcoz graneado + Higado saltado + Menestra + Fruta + Refresco
Lechuga redonda < §0.00] 078 0.12 1.26 312] 108 504 9,24
[Tomate 30.00 0.24 0.06 1.29 0.986 0.54 516 6.66
Pepinillo 6 Pepino de mesa /' 30.00 0.15 0.03 0.78 0.60 0.27 3.12 3.99
(Limoén 5.00 0.03 0.01 0.49 0,10 0.09 1.94 213
Higado de res 150.00 24.00 5.52 1.20 096.00] 4968 4,80 150.48
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15,12
Cebolla de cabsza 30.00 0.69 0.12 2,25 2.76 1.08 8.00] . 12.84
[Tomate 30.00 0.24 0.06 1.20 0.95 0.54 5.16 6.66
Lentejas 80.00 14.46 0.64 39.04 57.86 5.76] 166.16 219.78
Manzana 150.00 0.36 0.12 17.52 1.44 1.08 70.08 72.60
Azicar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Limon 30.00 0.12 0.05 2.33 0.48 0.43 9.31 10.22
SUB TOTAL 63.93 32,56 211.76 216.72| 293.02 847.03
V.G ALMUERZO 136577} /
% DIST. ALMUERZO 4y
CENA Arroz graneado + Pescado frito + Ensalada + Infusion
Arroz Pilado o pulido crudoe (3) 2 800 7.38 0.45 70.02 29.52 4.05]  280.08 313.65
Aceite vegetal 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225.00
Ajos 15.00 0.84 0.12 4,56 3.36 1.08 18.24 22,68
Pescado Toyo 150.00 28.05 0.60 1.50 112.20 5.40 6.00 123,60
Tomate 40.00 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Lechuga redonda 60.0 0.78 0.12 1.26 3.12 1.08 5.04 9.24
sebolla de cabeza 40.0 0.92 0.16 3.00 3.68 1.44 12.00 17.12
Hierba luisa 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Aztocar rubia 30.0 0.00 0.00 29.49 0.00 0.001  117.96 117.96
SUB TOTAL 38.28 26.63 111.56 163.16] 238.77] 446.20
V.C CENA 838.13
% DIST. CENA 29
118.37 78.21 437.65
4775 703.9 1750.6
14% 22% 64%
V.C.T MENU 2832,0 100%




.

FORMATON° B
DOSIFICACION, COMPOSICION ¥ VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU° 05
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO MUTRIENTES "
@ | am@]| @ (@) PROT_|GRASAS] GHo | KCOAL
DESAYUNO: Leche + 03 pan + Sopa de mondongom
Leche 250.00 13.00 17.50 56.00 52,00 157.50{ 224.00 433.50
Azticar rubla 6.00 0.00 0.00 5.90 0.00 0.00 23.59 23.59
Pan francés ¢ 90.00 10.89 5.31 46.62 43.66) 47.79 186.48 277.83
Maiz Mote de 40.00 1.04 0.52 8.44 4.16 4,68 33.76 42.60
Cebolla china 5.00 0.12 0.02 0.38 0.46 0.18 1.50 2.14
Mondongo de res < 100.00 16.80 3.50 1.00 6760 31.50 4.00 103.10
Papa blanca 60.00 1.26 0.06 13.38 5.04 0.54 53,62 59.10
Cebolla de cabeza 30.00 0.42 0.06 3.39 1.68 0.54 13.56 15.78
Aceite vegetal 10.00 0.00 10.00 0.00 Q0.00] 90.00 0.00 $0.00
5UB TOTAL 43.63 36.97 135.10 174.60f 332,73 540.41
V.C DESAYUNO 1047.64
% DIST. DESAYUNO | 32
ALMUERZO :Er::f:lada rusa + Arroz grancado + Asado de res + Menestra + Fruta + Refresco de
Vainitag 30.00 0.15 0.03 5.31 0.60 0.27 21,24 22,11
Zanahoria 30.00 0.18 0.15 2.76 0.72 1.35 11.04 13.11
Papa blansca 60.00 1.26 0.06 13.38 5.04 0.54 53.52 59.10
Remolacha raiz 30.00 0.51 0.03 2.85 2.04 0.27 11.40 13.71
Limon 5.00 0.03 0.01 0.49 0.10 0.09 1.94 213
Came de res pulpa / 60.00 10.22 0.77 0.00 40.90 6.91 0.00 47.81
Arroz Pilado o pulido crudo (3) /150.00 12.30 0.75 116.70 49,20 6.78] 466.80 522.75
Aceite vegetal 5.00 0.00 5.00 0.00 0.00f 45.00 0.00 45.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 5.08 7.56
Carne de res pulpa 100,00 21.30 1.60 0.00 85200 14.40 0.00 99,60
Frijol panamito 80.00 17.20 1.36 48.56 68.80] 12.24] 194.24 2765.28
[Tomate 15.00 0.10 0.02 0.52 0.38 0.22 2,06 2.66
Cebolla de cabeza 20,00 0.37 0.06 1.20 1.47 0.58 4.80 6.85
Platano de seda ./ 150.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
Azycar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Maiz Morado 15.00 1.10 0.51 11.43 4,38 4.59 45.72 54.69
S5UB TOTAL 66.79 10.76 239.74 267.18] 96.80] 968.96
V.C ALMUERZO 1322.92
% MST. ALMUERZO 40} -
CENA Sopa sancochado con res (presa) + Fruta + Infusion
Arroz Pilado o pulido crudo (3) < 60.00 4.92 0.30 46,68 19.68 270f 186.72 209.10
Apio 50.00 0.35 0.10 2.40 1.40 0.90 9.60 11.90
Poro 50,00 1.35 0.40 3.80 5.40 3.60 15620 24.20
Zanahorna 50.00 0.30 0.25 4.60 1,20 2.25 18.40 21.85
Papa blanca 60.00 1.26 0.06 13.38 5.04 0.54 53.52 59.10
Zapallo macre 50,00 (.35 0.10 3.20 1.40 0.90 12.80 15.10
Carne de res pulpa /" 100.00] 17.04 1.28 0.00 68.16] 11.52 D.00 79.68
Aceite vegetal 30.0 0.00 30.00 0.00 0.00] 270.00 0.00 270.00
Lima 150.0 0.90 0.60 8.85 3.60 5.40] 35.40 44,40
Azticar rubia 45,0 0.00 0.00 44.24 0.00 0.00] 176.84 176.94
Manzanilla 20.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 26.47 33.00 127,18 105.88] 297.81] 608.58
V.G CENA 912.27 ’
% DIST. CENA 28
136.88 80.82 501.99
547,86 727.3 2008.0
13% 25% 62%
V.C.T MENU 3282.8 100%
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FORMATO N° B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU® 06
RILOCALGRIAS PO TOTAL
ALIBENTO PESO PROT GRASA CHO NUTRIENTES
(@) An (g) () o) PROT |GRASAS| CHO KCAL
PDESAYUNQO: ) Avena con leche y cocoa + Fruia + 03 panes con palta
Avena, hojuelas cruda < 25,00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Leche £ 125.00 6.50 8.75 28.00 26,00 7875 112.00 216.75
Cocoa 15.00 2.85 2.57 7.17 11.40f 23.08 28.68 63.17
Pan francés -7 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Azucar rubja -~ 45.00) 0.00 0.00 44,24 0.00 0.00] 176,94 176.94
Platano de seda .~ 150.00 - 225 0.45 31.50 9.00 4,051 126.00 139.05
Palta - 80.00 1.36 10.00 4.48 544 90.00 17.92 113,38
SUB TOTAL 27.18 28.08 180.01 108.70] 252.88] 720.02
V.C DESAYUNO 1081.40]
% DIST, DESAYUNO 1 29
ALMUERZO Sopa a la minuta con carme molida + Arroz graneado + Polle mechado + Pure de
papa + Fruia + Refresco , -
Fideos (30.00 2.82 "0.06 23.46 11.28]  054] 9384] 10566
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 238
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.000 " 0.12 0.10 1.84 (.48 0.90 7.36 8.74
Carne de res, molida 60.00 12.78 0.96 0.00 51.12 8.64 0.00 59.76
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39,40
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.76
Acgite vegetal 35.00 0.00 35.00 0.00 0.00] 315.00 0.00 315.00
Ajos 10.00 0.6 0.08 3.04 2.24 0.72 12.16 15.12
Carne de pollo (presas) - 160.00 30,22 4.64 0.00 131.84] 51.84 0.00 183.68
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08]  107.04 118.20
Cebolla china 20.00f - 0.13 0.02 0.94 0.51 D.14 3.78 4,43
Tomate 25.00 0.16 0.04 0.86 0.64 0.36 3.44 4.44
Naranja e 150,00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
Azlcar rubia ‘ 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Mafz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 65.70 43.17 238.40 262.79] 338.48) 953.62
V.C ALMUERZO 1604.90
% DIST, ALMUERZO 43
CENA Arroz graneado + Picante de res + Infusion
Arroz Pilado o pulido crudo (3) Y800 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Ajos 15.00 0.84 0.12 4,56 3.36 1.08 18.24 22.68
Carne de res, pulpa - 100.00 21.30 1.60 0.00 85201 14.40 0.00 99.60
Papa blanca < 180.00 3.02 0.14 32.11 12.10 1.30] 128.45 141.84
. Tomate 50,00 0.32 0.08 1.72 1.28 0.72 6.88 8,88
© Jebolla de cabeza 50.00 0.92 0.16 3.00 3.68 1.44 12.00 17.12
Aceite vegetal 30.0 0.00 30.00 0.00 0.00) 270.00 0.00 270.00
Azlcar rubia 45.0 0.00 0.00 44.24 0.00 0.00] 176.94 176.94
Anis 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 33.78 32.585 166.65 136.14f 292.99] 622.69
V.C CENA 1060.71 e
% DIST. CENA 28
126.66] 103.80 574.06
§06.8 934.2 2296.2
16% 28% 57%
V.C.T MENLU 3737.0 100%




FORMATON®RB
DOSIFICACION, COMPOSIGION ¥ VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

HENUC 07
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(a) An (g) (9) )] PROT |GRASAS| CHO
DESAYUNO: Leche + Sopa de polle + 61 pan
Leche 250.00 13.00 17.50 56.00 52,001 157.50] 224.00 433,50
Azdcar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Pan francés 30.00 3.63 1.77 15.54 14.52 15.93 62.16 92.61
Carne de Pollo Pechuga 60.00 11.562 1.74 0.00 46.08] 15.66 0.00 61.74
Papa blanca 100.00 2.10 0.10 22.30 8.40 0.90 §9.20 98.50
Apio 20.00 0.14 0.04 0.96 0.56 0.36 3.84 476
Poro 2.00 0.05 0.02 0.15 022 0.14 0.61 0.97
Zapallo macre 50.00 0.35 0.10 3.20 1.40 0.90 12.80 15.10
Zanahoria 50.00 0.30 0.25 4.60 1.20 2.25 18.40 21.85
Fideos 50.00 4.70 0.10 32.10 18.80 0.90] 156.40 176.10
Aceite veyetal - 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
8UB TOTAL 36.79 26.62 181.68 143.18] 239.84| 606.73
V.C DESAYUNO 989.45
% DIST. DESAYUNO ] 28
Sancochado de res + Arroz graneado + Pescado frtto (filete) + Menestra + Ensalada
ALMUERZO + Fruta + Refresco
Arroz Pilade o pulido crudo (3) 30.00 2.46 0.15 23.34 9.84 1.35 93.36 104.55
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0,72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de res, pulpa 60.00 12.78 0.96 0.00 51.12 8.64 0.00 59.76
Col 20.00 0.27 0.03 1.89 1.09 0.29 7.55 8.93
Arroz Pilado o pulido crudo (3) 160,00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00] 270.00 0.00 270.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Pescado Bonito 160.00 0.64 1.12 21.28 2.56] 10,08 85.12 97.76
Lentejas 80.00 18.08 0.80 48.80 72,32 7.20] 195.20 274.72
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Cebolla de cabeza 35.00 0.81 0.14 2.63 3.22 1.26 10.650 14.98
Limdn 6.00 0.03 0.01 0.58 0.12 0.11 2.33 2.56
Papaya 150.00 0.60 0.15 12.30 2.40 1.35 49.20 52,95
{Azdcar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Maracuyé 30.00 0.22 0.02 3.79 0.86 0.22 15.17 16,25
[SUB TOTAL 50.28 34.62 257.47 201,131 310.66f 1029.87
V.C ALMUERZO 1541.66
% DIST, ALMUERZO 44
CENA Arvoz graneado + Molleja guisada + Ensalada + Infusion <
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 405 280.08 313.65
{Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Molleja de polio 100.0 (.30 0.20 72.00 1.20 1.80] 288.00 291.00
Tomate 30.00 0.18 0.05 1.03 0.77 0.43 4.13 5.33
Cebolia de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Lechuga redonda 30.0 0.31 ~0.05 0.50 1.26 .43 2.02 3.70
Pepinillo o Pepino de mesa 30.0 0.12 0.02 0.62 0.48 0.22 2.50 3.19
Limén 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Acsaite vegetal 30.00 0.00 30.00 0.00 0.00] 270.00 0.00 270,00
Hierbas 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azicar rubia 10.0 0.00 0.00 $.83 0.00 0.00 39.32 39.32
SUB TOTAL 9.74 31.00 161.16 38.94| 279.02] 644,68
V.G CENA 962,65
% DIST. CENA 28
95.81 92.14 570,30
383.3 829.2 2281.2
12% 26% 63%
V.C.T MENU

---------

~.




FORMATO N° B
DOSIFICAGION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENGCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARGA

MENUC° 08
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHOD NUTRIENTES KCAL
{a) An (g) {0) {g) PROT |GRASAS| CHO
DESAYUNO: Leche con Quinua y Cocoa + 03 panes + Chanfainita con mote
Cocoa /25,00 4,75 4.28 11.95 19.00] 38.48 47.80 105.28
Leche evaporada /70.00] 4.90 567 7.63 19.60f 51.03 30.52 101.15
Quinua 25.00 9.78 7.58 0.45 39.10] 68.18 1.80 109.08
[Azlicar rubia . 15.00 0.00 0.00 14,75 0.00 0.00 58.98 58,98
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Pulmén de res _100.00 17.20 1.10 1.00 68.80 9.80 4,00 82.70
Maiz Mote de 100.00 2.60 1.30 21.10 10.40] 1170 84.40 106.50
SUB TOTAL 50.12 25.23 103.50 200.46) 227.07 413.98
V.C DESAYUNO B41.61
% DIST, DESAYUNO | 26}
Sopa de trigo con pollo + Arroz graneado + Olluguito con came con papa + Froia +
ALMUERZO Refresco
Trigo /30.00 2.58 0.45 22.11 10.32 4.05 88.44 102,81
Apio 10.00 0.07 . 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 Q.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 30.00 0.63 0.03 6.69 2.52 0.27 26.76 29.55
Zapallo macre / 30.00 2.46 3.30 17.25 9.84| 29.70 69.00 108,54
Carne de Pollo Entere s/menudencia /; 60.00 9.89 1.73 0.00 39.55{ 1555 0.00 5510
Arroz Pilado o pulido crudo (3) 160.00 12.30 0.75 116.70 49.20 6.76] 466.80 52275
Aceite vegstal 30.00 0.00 30.00 0.00 0.00f 270.00 0.00 270.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12,18 15.12
Came de res pulpa 120.00 25.56 1.92 0.00 102.24] 17.28 0.00 119.52
Ollucos 150.00 1.32 0.12 17.16 5.28 1.08 68.64 75.00
Papa blanca 100.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Cebolla de cabeza L 60.00 1.17 0.20 3.83 4.69 1.84 15,30 21,83
Manzana 150.00 0.36 0.12 17.52 1.44 1,08 70,08 72.60
Azticar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.56 20.31
$UB TOTAL 59,24 39.01 244.70 236.96] 361.11 978.80
V.C ALMUERZO 1566.87
% DIST. ALMUERZC 48],
CENA Arroz a fa cubana + Ensalada + Infugion
Arroz Pilado o pulido ¢rudo (3) <~.90.0 7.38 0.45 70.02 29.62 4.05] 280.08 313.65
Huevo de gallina. Crudo © 60.00 8.10 5.04 1.08 32.40] 45.36 4,32 82.08
Aceite vegetal 30.0 0.00 30.00 0.00 0.00] 270.00 0.00 270.00
Platano verde (3) 100.0 0.80 0.16 32.72 3.20 1.44]  130.88 135,52
.achuga redonda 60.0 0.62 0.10 1.01 2.50 0.86 4.03 7.38
Pepinillo o Pepino de mesa 40.0 0.18 0.03 0.83 0.64 0.29 3.33 4.26
Limén 30.00 0.12 0.05 2.33 0.48 0.43 9.31 10.22
Tomate 40.0 0.26 0.06 1.38 1.02 0.58 5.50 7.10
Azicar rubia 10.0 0.00 0.00 7.86 0.00 0.00 31.46 31.46
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 17.44 36.89 117.23 69.761 323.01 468.91
V.C CENA 8961.68
% DIST, CENA 26
126.80] 100.13 465.42
807.2 901.2 1861.7
12% 20% 68%
V.C.T MENU 32704 100%
EIRL
Y

thez Meza

'TRICIONISTA CNP. No 5744




FORMATO N°R

DOSIFICAGION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

REPRESENT,

MENU° 08
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASBA CHO NUTRIENTES KCAL
(9) An {g) {a) {2 PROT |GRASAS| GHO
DBESAYUNO: Avena con leche + Fruta + 03 panes + Queso
Leche evaporada 70,00 4.90 5.67 7.63 19.60] 51.03 30.62 101.16
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Manzana < 150.00 0.45 0.15 21.90 1.80 1.35 87.60 90.75
Azlcar rubia 15.00 0.00 0.00 14,75 0.00 0.00 58.98 58.98
Pan francés 7/ 90.00 10.89 5.31 46.62 43.56 A47.79 186.48 277.83
Queso fresco de vaca 60.00 9,48 10.50 1.32 37.92] 94.50 5.28 137.70
SUB TOTAL 29.05 22.63 110.22 116.18] 203.67| 440.86
V.C DESAYUNO 780.71) -
% DIST, DESAYUNO [ 2417
ALMUERZOQ Ocopa + Arroz graneado + Pollo saltado + Menestra + Fruia + Refresco
Papa blanca 80.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Huacatay 10.00 0.50 0.08 0.80 2.00 0.72 3.20 5,92
Galletas de soda 15.00 1.52 2.21 10,20 6.06f 19.85 40.80 66.71
Queso fresco de vaca 10.00 1.58 1.75 0.22 6.32] 15.75 0.88 22.95
Leche evaporada 10.00 0.70 0.81 1.09 2.80 7.29 4.36 14.45
Lechuga redonda 20.00 0.21 0.03 0.34 0.83 0.29 1.34 2,46
Arroz Pilado o pulido crude (3) 150.00 12.30 0.75 116.70 49,20 6.75| 466.80 522.75
Aceite vagetal 15.00 0.00 15.00 0.00 0.00] 135.00 0.00 135.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carme de Pallo Pechuga 100,00 19.20 2.90 0.00 76.801 2610 0.00 102.90
Frijol panamito 80.00 17.20 1.36 48.56 68.80] 1224] 19424 275,28
Aji amarillo 5.00 0.07 0.02 0.46 0.29 0.18 1.86 2.32
Tomate 30.00 0.19 0.05 1.03 0.77 043 4.13 5.33
Cebolla de cabeza 60.00 1.10 0.19 3.60 4,42 1.73 14.40 20.54
Mango 150.00 0.48 0.24 19.08 1.92 2.16 76.32 80.40
Az(car rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 59.48 28.57 265.48 237.92] 239.10] 1061.93
V.C ALMUERZO 1638.96
% DIST, ALMUERZO 49} ~
CENA Arrozgraneado + Picante de pollo + Infusion ‘
Arroz Pilado o pulido crude (3} 90.0 7.38 0.45 70.02 24,52 4.05 280.08 313.65
Aceite vegetal 20.00 0.00 20.00 0.00 0.00{ 180.00 (.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/imenudencia - 100.00 20.60 3.60 0.00 8240} 3240 0.00 114.80
Papa blanca 150.0 3.15 0.15 33.45 12.60 1.35] 133.80 147.75
. anzanilla 10.0 0.00 0.00 0.00 0.00 0.00 (.00 0.00
Azlicar rubia 20.0 Q.00 0.00 19.66 0.00 0.00 78.64 78.64
SUB TOTAL 31.69 24.28 126.17 126.76| 218.52] 504.68
V.G CENA 849.96
% DIST. CENA 271/
120.22 73.48 601.87
480.9 661.3 2007.5
13% 28% 59%
V.C.T MENU 3149.6 100%
\FE CONSORCIO

.......................................
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FORMATO N° B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MIENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARGA

WIENU® 10,
KILOCALORIAS POR
ALIMENTO PESO | PROT | GRASA | cHO NUTRIENTES TOTAL
{9) An (g) (9) {9) PROT |GRASAS| cHO KEAL
DESAYUNO: Leche de Soya + Frufa + 03 panes + 01 tamal con sarza
Leche de Sova -+ 250.00 7.50 3.50 9.50 30,001 31.50 38.00 99.60
Azicar rubia 15.00 0.00 0.00 14,75 0.00 0.00 58.98 58,98
Mandarina 120,00 0.72 0.36 10.32 2.88 3.24 41.28 47.40
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 18648 277.83
{Cebolla de cabeza 30.00 0.69 0.12 2.25 276 1.08 9,00 12.84
Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 2.13
Tamal 7 150.00 0.00 12,10 57.30 0.00] 108.90] 229.20 338.10
SUB TOTAL ) 19.83 21.40 141.22 79.30] 1%92.60] 564.88
V.C DESAYUNO B36.78
% DIST. DESAYUNO ] 24
ALMUERZO Sopa de pollo + Arroz graneado + Pollo al horno + Ensalada + Fruta + Refresco -
Fideos 30.00 2.82 0.06 23.46 11.28 0.54 93.84 105.66
Apio 10.00 0.07 0.02 0.48 0.28] 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08] 072 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48]  0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Maiz Fresco. Choclo 30.00 0.99 0.24 8.34 3.96 2.16 33.36 39.48
|Arvelas frescas 20.00 1.31 0.08 12.45 5.25 0,72 49,79 55.76
Carne de Pollo Entero s/menudencia - 60.00 9.89 1.73 0.00 39.55 15.55 0.00 55.10
Arroz Pilado o pulido crudo (3) - 150.00 12.30 0.75 116.70 49.20 6.78] 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de pollo (presas) 160.0 32.16 32.32 0.00 128.64] 290.88 0.00 419.52
Tomate 25.00 0.17 0.04 0.91 0.68 0.38 3.66 4.72
Cebolla de cabeza 60.00 1.17 0.20 3.83 4.69 1.84 15,30 21.83
Mango 150.00 0.60 0.30 23.85 2.40 2.70 95.40 100.50
Az(car rubla 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maracuya 30.00 0.27 0.03 4,74 1.08 0.27 18.96 20.31
SUB TOTAL 63.64 61.07 228.98 264.17] 549.67] 95156.91
V.G ALMUERZO 1719.75
% DIST. ALMUERZO 50
CENA |Sopa de pollo + fruta + infusion
Platano de seda _~"150.00 2,25 0.45 31.50 9.00] 4.05] 126.00] 139.05
Fideos 100.0 9.40 0.20 78.20 37.60 1.80] 312.80 352.20
Ajos 30.0 1.43 0.20 7.75 5.71 1.84 31.01 38.56
Carne de pollo Piema, pulpa /7 100.0 20,60 3.70 0.00 8240 33.30 0.00 116.70
~ Huevo de gallina. Crudo - 600 8.10 5.04 1.08 3240 4536 4.32 82.08
L zeite vegetal , 10.0 0.00 10.00 0.00 0.00] 90.00 0.00 80.00
|Azdcar rubia 15.0 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ISUB TOTAL 41.78 19.59 133.28 16741 176.35] 533.11
V.C CENA 876.57
% DIST. GENA 26
12515 102.07 503.47
500.6 918.6 2013.9
11% 26% 63%
V.C.T MERU 3433.1 100%

1 KarinaSafichez Meza
TACNP. Ne 574




FORMATO N° B
DOSIFICACION, COMPOSICION Y VALOR GALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENGIARIO DE CAJAMARGA

MENU® 11
RILOCALORIAS POR
ALIMENTO pESO | PROT | GRASA | ©HO NUTRIENTES TOTAL
() An (@ | (@) @) PROT |GRASAS| _CHO KCAL .
DESAYUNO: Trigo con leche + Fruta + 03 panes + Palia
Trigo L 2500 2145 0.38 18.43 8.60 3.38 73.70 85.68
Leche evaporada /70.00 4.90 567 7.63 19.60] 51.03 30.52 101.15
Mandarina ~~150.00 0.90 0.45 12.90 3.60 4.05 51.60 £9.25
Aztcar rubia 50.00 0.00 0.00 49.15 0.00 0.00 196.60 196,60
Pan frances /80,00 10.89 5.31 46.62 43.56) 47.78 186.48 277.83
Palta 7/ 80.00 1.36 10.00 4,48 5.44 90.00 17.92 113.36
sUB TOTAL 20,20 21.81 139.21 £0.80] 196.25 566.82
e V.C DESAYUNO 833.87
o DIST. DESAYUNO | 24 /
—
ALMUERZO Sopa de fideos con pollo + Arroz con pollo con frijoles + Zarsa + Fruia + Refresco
Fideos _ 7 30.00 2.82 0.06 23.46 11.28 0.54 03.84 1056.66
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 072 3.04 4.84
Zanhahotia 30.00 0,18 0.15 2.76 0.72 1,35 11.04 13.11
(Papa blanca 60.00 1.26 0,06 13.38 5.04 0.54 53.52 59.10
Carne de Pollo Enterg s/menudencia . 60.00 12.36 2.16 0.00 40.44] 1944 0.00 68.88
[Zapallo macre 30.00 1.97 264 13.80 787] 2376] 6520 86.83
Carne de Pollo Entero s/menudencia "~ 160.00 26.37 4.61 0.00 105.47F A147 0.00 146.94
Arroz Pilado o pulido crudo {3) 150,00 12.30 0.75 116.70 49,20 6.75] 466.80 522.75
Aceite&g;ial 20.00 0.00 20.00 0.00 0.001 180.00 0.00 180.00
Frijot 80.00 0.56 0.64 7.12 2.24 576 28.48 36.48
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Cebolla de cabeza 60.00 1,38 0.24 4,50 5.52 2.16 18.00 25.68
[Citandre 70.00 0.33 0.13 0.70 1.32 1.47 2.80 5.29
Arvejas frescas 30.00 2.46 0.15 23,34 9.84 1,35 93.36 104.55
[Zanahoria 30.00 2.46 3.30 17.25 0.84] 20.70] 69.00] 108,54
Egpinaca negra 10.00 0.22 0.07 0.39 0.90 0.65 1.57 A
Manzana 7 150.00 0,36 0.12 17.52 1.44 1.08 70.08 72.60
Azicar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64/
Limdén 20.00 0.08 0.03 1.55 0.32 0.29 6.21 6.82
SUB TOTAL 66.01 35.29 266.41 264,04] 317.63 1065.56
V.C ALBMUERZO 1647.32
% DIST. ALMUERZO 48
CENA Agroz graneado + Saltado de higado + papa + Infusion
 1arroz Pilado o pulido crudo (3) 7 90.0 7.38 0.45 70.02 29.52 4.05 280.08 313.65
L osite vegetal 26.00 0.00 26.00 0.00 0.00] 234.00 0.00 234,00
Ws - 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Higado de res < 100.00 20.00 4.60 1.00 80.00| 41.40 4.00 125.40
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.68
Papa blanca < 150.0 3.15 0.15 33.45 12.60 1.35] 133.80 147.75
Cebolla de caheza 60.0 1.38 0.24 4.50 5,52 2.16 18.00 25.68
Hierba luisa 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azicar rubia ) 25.0 0.00 0.00 24,58 0.00 0.00 08.30 98,30
s5UB TOTAL 32.71 31.68 137.88 130.84| 284.22 551.50 )
V.C CENA 966.56 /
°% DIST. GENA 28
118.92 88.68 543,49
476.7 748.1 2474.0
14% 22% 684%
V.C.T MIENU 3447.7 100%

ONI 07261988
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1S 1220 ETRL - FRANCTSCO JAVIER SARDOVAE BUTTRAGE

RELACION DE MENUS PROPUESTOS PARA INTERNOS {AS) DEL ESTABLECIMIENTO DE CAJAMARCA

MENUS CON APORTE MINIMO DE 2500 CALORIAS POR DIA

N*DE{ ppcHa DETALLE DEL MENU
MENU
unes  |DESAYUNO |Quinua con Leche + 03 panes + Queso
T 1 21/0172019 |JALMUERZO |Arroz - graneado + Picante de Potat Fruta + Refresea
CENA Arroz graneado * Saltadito de Pollo + Infusion
martes IDESAYUNO |Leche de Soya+t 03 panes ¥ Aceituna
5 122/01/2019 JALMUERZO |Arroz * Pollo Guisado(presa) + camote + Ensalada+Fruta + Refresco
CENA Sopa de Arrocillo con Res con Hueso + Refresco
miarcoles [DESAYUNO |Avenat 03 panes + Atun Encebollado . ]
3 123/01/2019 |ALMUERZO |Arros graneado + Guiso de Mollejat Yuca + Frufa + Refresco
CENA Arroz Graneado + Guiso de Pollo + Infusion
jueves DESAYUNO |Café de cebada + 03 panes + Jamonada
a4 | 24/01/2019 JALMUERZO Arros graneado * Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco
CENA Infusion + 02 Panes con hot dog frito
viernes  |DESAYUNO [Maizenat 03 panes + Platano frito
5 25/01/2019 | ALMUERZO |Arroz graneado TSaltado de Higado + Papa + Fruta + Refresco
CENA Arroz Graneado + Plcante de Res+ Infusion
sabado JDESAYUNO |Avena con leche+ 03 panes + Gamote Frito
6 5610172019 JALMUERZO |Arros graneado *+ Seco de res (presa) + Menestra + Ensalada + Fruta + Refresco
CENA Mazamorra con leche + 02 Panes
domingo |DESAYUNO Café de Cebada+ 03 panes + 01 Huevo sancochado
71 27/01/2019 JALMUERZO |Arroz a la jardinera +Pollo picado+ Fruta + Refresco
CENA infusion + 02 Panes con camolie
unes  IDESAYUNO |Quinua con [eche + 03 panes + Mermelada
8 128/01/2019 |[ALMUERZO Arroz graneado + Picante de Res+ Fruta + Refresco
CENA Arroz graneado + Saltadito de Pollo + Infusion
martes  |DESAYUNO {Leche de Soya+ 03 panes + Aceituna y Palta
9 20/01/2019 [ALMUERZO |Asroz + Pollo Frito(presa) + camotet Ensalada+Fruta + Refresco
CENA Sopa de fideos con menudencia de pollo
misreoles JDESAYUNO |Avena® 03 panes + Manjar Blanco B
30 130/01/2019 JALMUERZO |Arros graneado + Saltado de WMolleja+ Fruta + Refresco
CENA Arroz a la cubana + Infuslon
jueves DESAYUNO |Café de cebada + 03 panes + Margarina
17 131/01/2019 JALMUERZO Arros graneado + Pescado sudado (entera) + Menestra + Ensalada + Fruta + Refresco
CENA infusion + 02 Panes con hot dog frito
viemnes |DESAYUNO |Maizenat 03 panes + Jamonada
12 101/02/2019 JALMUERZO Arroz graneado + Chanfainita de res con papa + Eruta + Refresco
CENA Arroz chaula de pollo + infusion
sabado JDESAYUNO jAvena con leche+ 03 panes + Platano
73 1 02/02/2019 |ALMUERZO Arros graneado + Estofado de res (presa) + Menestra + Ensalada + Fruta + Refresco
CENA Arroz con leche + 02 panes
domingo |DESAYUNO Calé de Gebada+ 03 panes + 01 Huevo sancochado
14 }03/02/2018 ALMUERZO |Arroz Chaufa de Pollo + Fruta + Refresco
CENA Infusion + 02 Panes con camote
lunes  |DESAYUNO |Quinua_con Leche + 03 panes + Queso
15 0470272019 |ALMUERZO |Arroz graneado + Picante de Pota+ Fruta + Refresco
CENA Mrowueado ¥ Saltadito de Pollo *+ Infusion




FNVERSTONES 1220 EIRL

~ FREMCTISOO FAMTER SAKDOVAYL BRUITRAGD

MENUES CON APORTE MINIMO DE 2500 CALORIAS POR DIA

RELACION DE MENUS PROPUESTOS PARA INTERNOS (AS) DEL ESTABLECIMIENTO DE CAJAMARCA

N® DE
MENU

FECHA

DETALLE DEL MENU

MARTES

DESAYUNO

Leche de Soya+ 03 panes + Aceituna

16

05/02/2019

ALMUERZO

Arroz_+ Pollo Guisado(presa) + camote + Ensalada+tFruta + Refresco

CENA

Sopa de Arrocillo con Res con Hueso + Refresco

MIERCOLEY

DESAYUNO

Avena+ 03 panes + Atun Encebollado

17

06/02/2019

ALMUERZO

Arros graneado + Gulso de Mollejat Yuea + Fruta + Refresco

CENA

Arroz Graneado + Guiso de Pollo + Infusion

JUEVES

DESAYUNO

Café de cebada + 83 panes + Jamonada

18

07/02/2019

ALMUERZO

Arros graneado + Pescado Frito (fllete) + Menestra + Ensalada + Fruta + Refresco

CENA -

Infusion + 02 Panes con hot dog frito

VIERNES

DESAYUNO

Maizena+ 03 panes + Platano frito

19

08/02/2019

ALMUERZO

Arroz graneado +Saltado de Higado + Papa + Fruta + Refresco

CENA

Arroz Graneado + Picante de Res+ Infusion

SABADO

DESAYUNO

Avena con lechet+ 03 panes + Camote Frito

20

09/02/2019

ALMUERZO

Arros graneado + Seco de res (presa) + Menestra + Ensalada + Fruta + Refresco

CENA

Mazamorra con leche + 02 Panes

DOMINGO

DESAYUNOQ

Café de Cebada+ 03 panes + 01 Huevo sancochado

21

10/02/2019

ALMUERZO

Arroz a la jardinera +Pollo picado+ Fruta + Refresco

CENA

Infusion + 02 Panes con camofe

LUNES

DESAYUNO

Quinua con Leche + 03 panes + Mermelada

22

11/02/2019

ALMUERZO

Arroz graneado + Picante de Res+ Fruta + Refresco

CENA

Asroz grangado + Saltadito de Pollo + Infusion

MARTES

DESAYUNO

Leche de Soya+ 03 panes + Aceituna y Palta

23

12/02/2019

ALMUERZO

Arroz + Pollo Frito(presa) + camote+ Ensalada+Fruta + Refresco

CENA

Sopa de fideos con menudencia de pollo

MIERCOLES

DESAYUNO

Avena+t 03 panes + Manjar Blanco

24

134022019

ALIAUERZO

Arros graneado + Saltado de Molleja+ Fruta + Refresco

CENA

Arroz a la cubana + Infusion

JUEVES

DESAYUNO

Café de cebada + 03 panes + Margarina

25

14/02/2019

ALMUERZO

Arros graneado + Pescado sudado {entero) + Menestra + Ensalada + Fruta + Refresa

CENA

infusion + 02 Panes con hot dog frito

VIERNES

DESAYUNO

PAaizena+ 03 panes + Jamonada

26

15/02/2019

ALMUERZO

Arroz graneado + Chanfainita de res con papa -+ Frufa + Refresco

CENA

Arroz chaufa de pollo + Infusion

SABADO

DESAYUNO

Avena con leche+ 03 panes + Platano

27

16/02/2019

ALMUERZO

Arros graneado + Estofado de res {presa) + Menestra + Ensalada + Fruta + Refresco

CENA

Arroz con leche + 02 panes

DOMINGO

DESAYUNO

Café de Cebadat 03 panes + 01 Huevo sancochado

28

17/02/2019

ALMUERZO

Arroz Chaufa de Pollo + Fruta + Refresco

CENA

Infusion + 02 Panes con camote

LUNES

DESAYUNO

Quinua con Leche + 03 panes + Queso

29

18/02/2019

ALMUERZO

Arroz graneado + Picante de Pota+ Fruta + Refresco

CENA

Asroz graneado + Saltadito de Pollo + Infusion

MARTES

DESAYUNO

Leche de Soya+ 03 panes + Aceituna

30

19/02/2019

ALMUERZO

Arroz_+ Pollo Guisado(presa) + camote + Ensalada+Fruta + Refresco

CENA

Sopa de Arracillo con Res con Hueso + Refresce

MIERCOLEYDESAYUNO

Avenat 03 panes + Atun Encebollado

31

20/02/2019

ALMUERZQ

Arros graneado + Guiso de Molleja+ Yuca + Fruta + Refresco

CENA -

Arroz Graneado + Gulso de Pollo + Infusion

V;ﬂo~es12 jﬂﬁL
vl |
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FORMATO N° A
DOSIFICACION, COMPQOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

KILOCALORIAS POR TOTAL
ALIMENTOQ PESO PROT GRASA CHO NUTRIENTES
(@) An (@) | (g) (a) PROT |GRASAS| cHO | 'CA-
DESAYUNQ: Quinua con Leche + 03 Panes + Queso
Quinua Cruda 25.00 3.40 1.45 16.58 13.60 13.05 66.30 92.95
Leche evaporada 70.00 480 5.67 7.63 19.60] 51.03 30,62 101.156
Pan francés 90.00 10,89 5,31 46.62 43.56 47.79 186.48 277.83
Azlicar yubia 15.00 0.00]  0.00 14.75 0.00 0.00 58,98 58,98
Queso fresco de vaca 30.00 4,74 5.25 0.66 18.96] 47.25 2,64 68.85
SUB TOTAL 23.93 47.68 86.23 95.72] 159.12 344.92
V.C DESAYUNO 599.76
% DIST, DESAYUNO | 24
ALMUERZO Arroz graneado + Picante de pota + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49,20 6.75] 468.80 522.75
Aceite vegetal 40.00 0.00 40.00 0.00 0.00f 360.00 0.00 360.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Calamar grande 6 pota 100.00 10.60 0.20 1.00 42.40 1.80 4.00 48,20
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08] 107.04 118.20
Tomate 40.00 0.26 0.06 1.38 1.02 0.58 5.60 7.10
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.16 9.60 13.70
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 4848 53.52
{Azticar rubia 20.00 0.00 0.00 10.66 0.00 0.00 78.64 78.64
Maracuya 35.00 0.32 0.04 5.53 1.26 0.32 2212 23.70
SUB TOTAL 28.01 41.62 188.59 112.03] 374.55 7654.34
) V.C ALMUERZO 1240.93
% DIST. ALMUERZO 49
CENA Arroz graneado + Saltadito de Pollo + Infugion
Arroz Pilado o pulido crudo {3) 80.00 7.38 0.45 70.02 29.52 4.05 280.08 313.65
Aceite vegetal 20.00 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Ajos 5.00 0.28 0.04) 1.62 1.12 0.36 6.08 7.56
Came de Pollo Entero s/menude] 100.00 20.60 3.60 0.00 82.40] 3240 0.00 114.80
Cebolla de cabeza 30.00 0.65 0.10 1.80 2.21 0.86 7.20 10.27
Aztcar rubia 15,00 0.00 0.00 14,75 0.00 0.00 58.98 58.98
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[sUB TOTAL 28.81 24.19 88.09 115.25| 217.67] 352.34
V.C CENA 685.26
% DIST. CENA 27
80.75 83.48 362.90
323.0 751.3 1451.6
4 2% 25% 63%
V.C.T MENU 2525.9 100%
Py
REPRESENT %1%480520!0
OEIRL ORI 0736588 NEOA
oz ez

A CNP. N° 5745

/¥




FORMATO N® A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL.
ESTABLECIMIENTQO PENITENCIARIO DE CAJAMARCA
MENU® 02 -16 - 30

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
@ | antg | (@ (@) | ProT_|GRASAs] cho | KO-
DESAYUNO: Leche de Soya + 03 Panes +Aceituna
Leche de Soya 250.00 7.50 3.50 9.50 30.00] 31.50 38.00 99.50
Azicar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79 186.48 277.83
Aceiluna 30.00 0.24 8.63 2.19 0.96] 86.67 8.76 96.39
SUB TOTAL 18.63 18.44 77.97 74.52] 165.96] 311.88
V.C DESAYUNO 552.36
% DIST. DESAYUNO | 22
Arroz graneado + Pollo Guisado (presa) + camote + Ensalada +Fruta + Refresco
ALMUERZO
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00; 225.00 0.00 225.00
Ajos 5.00 0.28 0.04 1.82 112 0.36 6.08 7.56
Carne de Pollo Entero s/menude 100.00 20.60 3.60 £.00 82.40f 32.40 0.00 114.80
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 413 5.33
Cebolla de cabeza 30,00 0.55 0.10 1.80 2,21 0.86 7.20 10.27
Camote amarillo 150.00 21.36 0.24 1,20 85.44 2.16 4.80 92.40
Zanahoria 30.00 1.97 2.84 13.80 787 2376 5520 86.83
lLechuga redonda 30.00 0.31 0.05 0.50 1.25 0.43 2.02 3.70
Liman 6.00 0.02 0.01 0.47 0.10 0.09 1.86 2.04
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
|Azticar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 30,060 . 175 0.82 18.29 7.01 7.34 73.15 87.50
SUB TOTAL 61.14 33.65 20017 244.56] 302.83] 800.68
V.C ALMUERZO 1348.07
% DIST. ALMUERZO 53
GENA Sopa de Arrocillo con Res con Hueso + refresco
Arroz Pilado o pulido crudo 50.00 4.10 0.25 38.90 16.40 2.25 155.60 174.25
Came de res 100.00 19.20 2.90 0.00 76.80] 26.10 0.00 102.90
Yuca 70.00 1.96 14.00 2.52 7.84] 126.00 10.08 143.92
Papa blanca 70.00 1.47 0.07 15.61 5.88 0.63 62.44 68.95
apio 30.00 0.21 0.06 1.44 0.84 0.54 5,76 7.14
Poro 30.00 0.81 0.24 2.28 3.24 2,16 9.12 14.52
Zanahoria 30.00 0.18 0.15 2.76 0.72 1.35 11.04 13.11
linaza 30.00 0.15 0.06 2.91 0.60 0.54 11.64 12.78
Aziicar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Zapallo macre 30.00 0.21 0.06 1.92 0.84 0.54 7.68 9.06
SUB TOTAL 28.29 17.79 86.00 113.16] 160.11] 352.00
V.C CENA 625.27
% DIST. CENA 25
108.06 69.88 366.14
432.2 628.9 1464.6
1% 26% 63%
V.C.T MENU 25257 100%
- o) REPRESENT,
ysiowg 31250 EIRL ANTE DE
e BSE AR e
Lic. Erika Karifa §ammior e A0 CASTAREDA
NJB@L@‘ canghfﬁ lg?e:g D':U/) 261988




FORMATO N° A

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA,

MENU® 03 -17 - 31

: KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRABA CHO NUTRIENTES KCAL
(9) An (a) {g) {9) PROT |GRASAS| CHO
DESAYUNO: Avena + 03 panes + Atlin encebollado
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 04.30
Aztcar rubia 15,00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46.62 43.56] A47.79] 186.48 277.83
Atan en aceite, enlatado 30.00 7.26 6.15 0.30 29.04] 5535 1.20 86.59
Cebolla de caheza 30.00 0.42 0.06 3.39 1.68 0.54 13.56 15.78
SUB TOTAL 21.90 12.52 83.06 87.58] 112.68 332.22
V.C DESAYUNO 532.48
% DIST. DESAYUNO | 21
ALMUERZO Arroz graneado + Gulso de molleja_+ Yuca + Fruta + Refresco.
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49,20 6.751 466.80 522.75
Aceite vegetal 20.00 0.00 20.00 0.00 0.00{ 180.00 0.00 180,00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Molleja de Pollo 100.00 19.70 4,50 0.00 78.80] 40.50 0.00 119.30
Yuca amarilla 150.00 9.84 13.20 68.00 30.36 118.80{ 276.00 434.16
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 413 5.33
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Naranja 160.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
|Azticar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20.31
SUB TOTAL 43.85 38.80 226.57 175.42] 350.14 906.29
V.C ALMUERZO 1431.84
% DIST. ALMUERZO 55
CENA Arroz graneado + Gulso de pollo + Infusion
Arroz Pilado o pulido crudo (3) 20.0 7.38 0.45 70.02 29.52 4,05 280.08 313.65
Carne de Pollo Entero s/menuder 100.00 20.60 3.60 0.00 82.40{ 3240 0.00 114.80
Cebolla de cabeza 30.0 0.69 0.12 2.25 276 1.08 9.00 12.84
{Tomate 30.0 0.19 0.05 1.03 0.77 0.43 413 5.33
Aceite vegetal 15.0 0.00 15.00 0.00 0.00] 135.00 0.00 135.00
Az(car rubia 10.0 0.00 0.00 9.83 0.00 0.00 39.32 30.32
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 28.86 19.22 83.13 115.45) 172.86| 332.53
V.G CENA 6520.94
% DIST. CENA 24
94.61 70.64 392.76
378.4 635.8 1571.0
15% 28% 57%
V.C.T MENU 2585.3 100%

~Lic.
NUTR
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU® 04. 18

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(a) An (g) () ) PROT |GRASAS| CHO
DESAYUNO: Café de Cebada + 03 panes + Jamonada
Cebada tostada y molida 30.00 2.3 0.24 23.91 9.24 2,16 95,64 107.04
AzGcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 £8.98 58.98
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79 186.48 277.83
Jamonada 30.00 4.71 8.85 0.30 18.84] 79.65 1.20 99.69
SUB TOTAL 17.91 14.40 85.58 71.64] 129.60] 342.30
V.C DESAYUNO 543,54
% DIST. DESAYUNO | 21
ALMUERZO Arroz graneado + Pescado Frito (filete) + Menesira + Ensalada + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116,70 49.20 6.75] 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Pescado Bonilo 160.00 18.20 4.20 2.20 170.72] 37.80 8.80 217.32
Frijol negro (2) 80.00 11.66 0.83 40.58 46.59 749 16230 216.38
Tomate 45.00 0,29 0.07 1.56 1.15 0.65 6.19 7.99
Csbolla de cabeza 60.00 1.17 0.20 3.83 4.69 1.84 15.30 21.83
Lechuga redonda 30.00 0,31 0.05 0.50 1.25 0.43 2.02 3.70
Limén 6.00 0.02 0.01 0.47 0.10 0.09 1.86 2.04
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
{Azlcar rubia 15.00 0.00 0.00 14,75 0.00 0.00 58.98 58.98
Maiz Morado 35.00 2.56 1.18 26.67 10.22 10.71 106.68 127.61
SUB TOTAL 48.86 32.75 235.47 105.44] 294.71] 941.89
V.C ALMUERZO 1432.04
% DIST. ALMUERZ0O 56
CENA Infusion + 02 Panes con hot dag frito
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Az(car rubia 20.00 0.00 0.00 19,66 0.00 0.00 78.64 78.64
Salchicha "hot dog" 60.0 5.61 17.49 0.51 22441 157.44 2.04 181.92
Aceite vegetal 20.00 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Pan francés 60.0 6.17 3.01 26.42 2468] 27.08] 105.67 157.44
SUB TOTAL 11.78 40.50 46.59 47.12] 364.52] 18B.35
V.C CENA 597.99
% DIST. CENA 23
78.55 87.65 367.64
314.2 788.8 1470.5
12% 20% 68%
V.C.T MENU 2573.6 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS{AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU° 05 -19

RILOCALORIAS POR
ALIMENTO PESO PROT | GRASA CHO NUTRIENTES TOTAL
: ) An (g) (a) (@) PROT |GRASAS| CHO KCAL
DESAYUNO: Maizena+ 03 panes + Platano frito
Maizena 25,00 0.15 0.05 21.68 0.60 0.45 86.70 87.75
Azdcar rubia 15,00 0.00 0.00 14.75 (.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79 186.48 277.83
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Platano verde (3) 150.00 1.50 0.30 61.35 5.00 2.70f 24540 254.10
SUB TOTAL 12.54 10.66 144,39 50.16] 95.94 577.56
V.C DESAYUNO 723.66
% DIST. DESAYUNO | 28
ALMUERZO Arroz graneado + Saltado de Higado + Papa + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 16.12
Higado de res 100.00 20.00 4.60 1.00 80.00] 41.40 4.00 125.40
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08] 107.04 118.20
Hierba buena 15.00 0.37 0.12 0.84 1.49 1.08 3.36 5,93
Tomate 40.00 0.26 0.08 1.38 1.02 0.58 5.50 7.10
Ceholla de cabeza 40.00 0.74 0.13 2.40 2,94 1.15 9.60 13.70
Naranja 150.00 Q.72 0.24 12.12 2.88 2.16 48.48 53.52
{Az(icar rubia 15.00 0.00 0.00 14,75 0.00f 0.00] 5898 58.98
Maracuya 50.00 045 0.05 7.90 1.80 0.45 31.60 33.86
SUB TOTAL 37.91 31.15 186.88 151.66] 280,37 747,62
V.C ALMUERZO 1178.55
% DIST. ALMUERZO 45
CENA Arroz graneado + Picante de res + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.06] 280.08 313.65
Carne de res pulpa 50.00 10.65 0.80 0.00 42.60 7.20 0.00 49.80
Aceite vegetal 20.0 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Cebolla de cabeza 30.0 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Papa blanca 50.00 1.05 0.05 11.15 4.20 0.45 44.60 49,25
Arvejas frescas 30.00 2.13 0.18 5.64 8.52 1.62 22 58 32.70
{Azucar rubia 15.0 0.00 0.00 11.80 0.00 0.00 47.18 47.18
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 21.76 21.58 100.41 87.05| 194.18| 401.62
V.C CENA 682,86
% DIST. CENA 26
72.22 63.39 431.68
288.9 570.5 1726.7
13% 28% 59%
V.C.T MENU 2586.1 100%




FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENGIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU° 06 - 20
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES » KCAL
- () An {g) (g) {9) | PROT_[GRASAS] CHO
DESAYUNO: Avena con Leche + 03 Panes + Caraote Frifo
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Azdcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98,30
Leche evaporada 70.00 4,90 5.67 7.63 19.60] 51.03 30.52 101.15
Camote amavillo 80.00 0.96 0.16 22.08 3.84 1.44 88.32 93.60
Aceite vegetal 10.00 0.00 10.00 0.00 0.00{ 90.00 0.00 80.00
Pan francés 80.00 10.89 5.31 46.62 43.56) 47.79] 186.48 277.83
SUB TOTAL 20.08 22.14 118.91 80.30] 199.26] 475.62
V.C DESAYUNO 755.18
% DIST, DESAYUNO | 30
ALMUERZO Arroz graneado + Seco de res (Presa) + Menestra + Ensalada + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116,70 49.20 6.75] 466.80 522.75
Aceite vegetal 15.00 0.00]  15.00 0.00 0.00] 135.00 0.00 135.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Carne de res pulpa 150.00 31.95 2.40 0.00 127.801  21.60 0.00 149,40
Espinaca negra 10.00 0.28 0.09 0.49 1.12 0.81 1.96 3.89
Cilandro 10.00 0.26 0.10 0.56 1.06 0.94 2.24 4,23
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Lentejas 80.00 14.46 0.64 39.04 57.86 §.76] 156,16 219.78
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
[Azlcar rubia 20.00 0.00 0.00 19,66 0.00 0.00 78.64 78.64
Maiz Morado 35.00 2.56 1.19 26.67 10.22] 10,71 106.68 127.61
SUB TOTAL 64.47 20.68 232,03 257.86) 186.10| 928.11
V.C ALMUERZO 1372.07
% DIST. ALMUERZO 54
CENA Mazamorra con leche + 02 panes
Chuiio 60.0] , 0.30 0.00 2.04 1.20 0.00 11.76 12.96
Leche evaporada 50.00]/ 3.50 4.05 5.45 14.00| 3645 21.80 72.25
Pan francés 60.0 7.26 3.54 31.08 29.04] 31.86] 124,32 185,22
Azlicar rubia 35.0 0.00 0.00 34.41 0.00 0.00] 137.62 137.62
SUB TOTAL 11.06 7.59 73.88 44.24] 68.31] 295.50
V.C CENA 408.05
% DIST. CGENA 16
95.60 §50.41 424,81
3824 453.7 1699.2
11% 26% 63%
V.C.T MENU 2535.3 100%
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FORMATO N° A

23

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOB({AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU® 07 - 21
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
{g) An (g) (@ C) PROT |GRASAS| CHO
DESAYUNO: Cafe de cebada + 03 Panes + Huevo Sancochado
Cebada tostada y molida 25.00 1.93 0.20 18.93 7.70 1.80 79.70 89.20
Azidcar rubia 20.00 0.00 0.00 10,66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40{ 45.36 4.32 82.08
SUB TOTAL 20.92 10.55 87.29 83.66/ 94,95 34914
V.C DESAYUNO §527.75
% DIST. DESAYUNOQ | 21
ALMUERZO Arroz a la jardinerat pollo picado + Fruta + Refresco
Arroz Rilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49,20 6.75| 466.80 522.75
Aceite vegetal 25.00 0.00 25,00 0.00 0.00] 225.00 0.00 225,00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/menuder 100.00 20.60 3.60 0.00 82.40] 3240 0.00 114.80
[Pimiento 5.00 0.06 0.02 0.31 0.24 0.18 1.23 1.65
Aji amarillo 5.00 0.04 0.03 0.35 0.14 0.25 1.41 1.80
{Zanahoria 30.00 1.97 2.64 13.80 7.87f 23.76 55.20 86.83
Arvejas frescas 80.00 5.25 0.32 49.79 20.99 2.88{ 199.17 223.04
{Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Naranja 150,00 0.72 0.24 12,12 2.88 2.16 48.48 53.52
|Azlicar rubla 25,00 0.00 0.00 24,58 0.00 0.00 98.30 98,30
Maracuya 35.00 0.32 0.04 5.53 1.26 0.32 2242 23.70
SUB TOTAL 42.36 32.81 228.02 169.44] 285,28, 912.07
V.C ALMUERZO 1376.79
% DIST. ALMUERZO 55
CENA Infusion + 02 panes con camote
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlicar rubia 20.0 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 60.0 7.26 3.54 31.08 29.04] 31.86] 12432 185.22
Camote amarillo 100.0 1.20 0.20 27.60 4.80 1.80f 11040 117.00
Aceite vegetal 25.0 0.00 25.00 0.00 0.00] 225.00 0.00 225.60
[SUB TOTAL 8.46 28.74 78.34 33.84| 25866] 313.36
V.C CENA 605.86
% DIST. CENA 24
71.73 72.10 393.64
286.9 648.9 1574.6
12% 28% 60%
V.C.T MENU 2510.4 100%
REPRESENTANTE DL comso;zyg
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DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL

FORMATO N° A

ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA,

MENU® 08 - 22

24

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(g) A(e) | (g) () PROT |GRASAS| GHO | KCAL
DESAYUNO: Quinua con Leche + 03 panes+ Mermelada |
Quinua Cruda 30.00 4.08 1.74 19.89 16.32] 16.66 79.56 111.54 |
Leche evaporada 70.00 4.90 5.67 7.63 19.60f 51.03 30.52 101.15 |
Azlicar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 80.00 10.89 5.31 46,62 43.56] 47.79] 186.48 277.83} ‘
Mermelada De frutas 25.00 0.10 0.05 18.28 0.40 0.45 73.10 73.95
§UB TOTAL 19.97 12,77 112.08 79.88] 114.93| 448.30 |
V.C DESAYUNO 643,11 |
% DIST. DESAYUNO | 25
ALMUERZO Arroz graneado + Picante de res + Fruta + Refresco |
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522,75 ‘
Aceite vegetal 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225.00 |
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12 ‘
Carmne de res pulpa 100.00 21.30 1.60 0.00 85201 1440 0.00 99.60 |
Papa blanca 100.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80 }
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4.13 5.33 ‘
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27 |
Plétano de seda 150.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24 ‘
Azucar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64 ‘
Maiz Morado 35.00 2.56 1.19 26.67 10.221  10.71{ 106.68 127 .61 |
SUB TOTAL 40.94 29.20 211.94 163.76] 262.84| 847.77
V.C ALMUERZO 1274.36
% DIST. ALMUERZO 50 ‘
CENA Arroz graneado + Saltadito de Pollo + Infusion |
Arroz Pilado o pulido crude (3) 90.00 7.38 0.45 70.02 29.52 4.05{ 280.08 313.65 ‘
Acelte vegetal 15.00 0.00 15.00 0.00 0.00] 135.00 0.00 135.00 |
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12 i
Carne de Pollo Entero s/menuder 100.00 20.60 3.60 0.00 82.40f 3240 0.00 114.80 ‘
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27 *
Azycar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32 ‘
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL. 29.09 19.23 84.69] 116.37| 173.03] 338.76
V.C CENA 628.16
% DIST. CENA 25
90.00 $1.20 408.71
360.0 £50.8 1634.8
12% 25% 63%
V.C.T MENU 25456 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITEMCIARIO DE CAJAMARCA

25

MENU® 09 - 23
KILOCALORIAS POR TOTAL
ALIMENTOQ PESO PROT GRASA CHO NUTRIENTES
(g) An (g} {a) (g) PROT |GRASAS| CHO HeAL
DESAYUNO: Leche de soya+ 03 Panes +Aceifuna y Palta
Leche de Soya 250.00 7.50 3.50 9.50 30.00] 31.50 38.00 89.50
AzQcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Pan francés 890.00 10.89 5.31 46.62 43.56] 47,79 186.48 277.83
Aceituna 30.00 0.24 9.63 2.19 0.96{ 86.67 8.76 96.39
Palta . 60.00 1.02 7.50 3.38 4.08] 67.50 13.44 85.02
SUB TOTAL 19.65 25.94 86.25 78.60] 233.46| 344.98
V.C DESAYUNO 657.04
% DIST. DESAYUNO | 26
ALMUERZO Arroz + Pollo Frito {presa) + camofe + Ensalada+ Fruta + Refresco
Arroz Piladg o pulido crudo 150.00 3.60 0.15 37.80 14.40 1.368]  151.20 166.95
Aceite vegetal 50.00 0.00 50.00 0.00 0.00] 450,00 0.00 450.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Camne de Pollo Entero s/menude 160.00 32.86 5,76 0.00 131.84f 51.84 0.00 183.68
Camote amarillo 150.00 26.70 0.30 1.50 106.80 2.70 6.00 115.50
Limon 10.00 0.05 0.02 0.97 0.20 0.18 3.88 4.26
Tomate 40,00 0.26 Q.06 1.38 1.02 0.58 5.50 7.10
Cebolia de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 5.60 13.70
Naranja 150.00 0.72 0.24 12.12 2.88 2.18 48.48 53.52
[Azdcar rubia 25.00 0.00 .00 24 58 0.00 0.00 98.30 98.30
Maracuya 35.00 0.25 0.03 4.42 1.01 0.25 17.70 18.96
SUB TOTAL 65.83 56 77 88.21 263.34] 510.93 362.82
V.C ALMUERZO 1127.09
% DIST. ALMUERZOQ 45
CENA __|Sopa de fideos con menudencia de Pollo + infusion
Fideos 50.0 4,00 0.08 33.24 15,98 0.77 132,94 149,69
Yuca 100.0 2.38 17.00f . 3.06 9.521 153.00 12.24 174,76
Papa blanca 100.00 2.0 0.10 22.30 8.40 0.90 89.20 98.50
Apio 15.0 0.09 0.03 0.61 0.36 0.23 2.45 3.03
Poro 30.00 0.81 0.24 2.28 3.24 2.16 9.12 14,52
Zanahoria 30.0 0.15 013 2.35 0.61 1.15 9.38 11.14
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Zapallo macre 30.00 0.21 0.06 1.92 0.84 0.54 7.68 9.06
Menudencia de pollio 100.00 16.83 4,00 0.00 67.32] 35.96 0.00 103.28
Linaza 30.00 0.13 0.05 247 0.51 0.46 9,89 10.86
Azicar rubia 25,0 0.00 0.00 24.58 0.00 0.00 98.30 98.30
ISUB TOTAL 26.69 26.68 92.80 108.78] 240.16 371.21
V.C CENA 71814
% DIST. CENA 29
112.18 109.39 267.25
4487 984.5 1069.0
1% 26% 63%
V.C.T MENU 2502.3 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU® 10 - 24
KILOCALORIAS POR 'fOT AL
ALIBENTO PESO PROT GRASA CHO NUTRIENTES KCAL
{e1) An (g) (9) () PROT |GRASAS] CHO
DESAYUNO: Avena + 03 panes + Manjar Blanco
Avena, hojuelas cruda 30.00 3.99 1.20 21.80 15.96]  10.80 86.40 113.18
Aziicar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés 80.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Manjarblanco 25.00 6.78 12.76 4.23 27101 114.75 16.80 158.75
SUB TOTAL 21.66 19.26 87.19 86.62] 173.34] 348.78
V.C DESAYUNO 608.72
% DIST. DESAYUNO | 24
ALMUERZO Arroz graneado + Saltado de molleja + Fruta + Refresco
Arroz Pllado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522,76
Aceite vegetal 20.00 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 224 0.72 12.16 15.12
Malleja de Pollo 100.00 19.70 4.50 0.00 78.80] 40.50 0.00 119.30
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08] 10704 118.20
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 413 5.33
Cebolla de cabeza 30.00 0.55 0.10 1.80 221 0.86 7.20 10.27
Platano de seda 150.00 1.80 0.36 25,20 7.20 3.24{ 100.80 111.24
Azicar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 35.00 2.66 1.18 26,67 10.22) 10711  106.68 127.61
SUB TOTAL 40.18 27.14 220.86 160.72] 244.30] 88345
V.C ALMUERZO 1288.46
% DIST. ALMUERZO 51
CENA Arroz a la cubana + Infusion
Arroz Pilado o pulido crudo (3) 80.0 7.38 0.45 70.02 29.52 4.05{ 280.08 313.65
Huevo de gallina. Crudo 50.00 6.75 4.20 0.90 27.00] 37.80 3.60 68.40
Aceite vegetal 20.0 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Platano de freir 50.0 0.18 0.08 3.92 0.64 0.72 15.68 17.04
Az(car rubia 15.0 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0,00 0.00
SUB TOTAL 14.29 24.73 89.59 §57.16| 222.57| 358.34
V.C CENA 638.07
% DIST, CENA 25
76.12 71.13 397.64
304.5 640.2 1590.5
15% 28% 57%
V.C.T MENU 2535.3 100%




FORMATO N° A

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS{AS) DEL
ESTABLEGIMIENTO PENITENCIARIO DE CAJAMARCA

MENU® 11 - 25

9 F

KILOCALORIAS POR
ALIMENTO PESO | PROT | GRASA | CHO NUTRIENTES ";Oc;":t
@ | m@| @ (@) PROT _[GRASAS| CHO
DESAYUNO: Gafe de Cebada + 03 panes + Margarina
Cebada 30.00 6.38 0.48 0.00 25.56 4,32 0.00 29.88
Az{icar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46,62 43.56] 47.79 186.48 277.63
Margarina vegetal con sal 10.00 0.08 8.20 0.00 0.24] 73.80 0.00 74.04
SUB TOTAL 17.34 13.98 61.37 69.36| 125.91 24546
V.C DESAYUNO 440.73
% DIST. DESAYUNO ] 17
ALMUERZO Arroz graneado + Pescado sudado (Enfero ) + Menesira + Ensalada + Fruta +
Arroz Pilado o pulido crudo (3) 1560.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 15.00 0.00 15.00 0.00 0.00{ 135.00 0.00 135.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Pescado Pampanito 220.00} 7 106.00 19.20 2,70 170.721  32.58 8.80 212.10
Frijol negro (2) 80.00 11.65 0.83 40.58 46.59 7491  162.30 216.38
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 413 5.33
Cebolla de cabeza 30.00 0.59 0.10 1.91 2.35 0.92 7.65 10.91
Lechuga redonda 30.00 0.31 0.05 0.50 1.25 0.43 2.02 3.70
Limén 6.00 0.02 0.01 0.47 0.10 0.09 1.86 2.04
Naranja 150.00 0.72 0.24 12.12 2.88 2.18 48.48 53.52
[AzUcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Maracuya 25.00 0.23 0.03 3.95 0.90 0.23 15.80 16.93
SUB TOTAL 132.28 36.28 196.23 529.18] 326.65 784.90
V.C ALMUERZO 1640.70
% DIST., ALMUERZO 64
CENA Infusion + 02 Panes con hot dog frito
Manzanilla 10.0 0.00 0.00] 0.00 0.00 0.00 0.00 0.00
Azucar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Salchicha "hot dog” 60.0 5.61 17.49 0.51 22.44| 157.44 2.04 181.92
Aceite vegetal 10.00 0.00 10.00 0.00 0.00f 90.00 0.00 90.00
Pan francés 60.0 6.17 3.01 26.42 24.68] 27.08 105.67 157.43
SUB TOTAL 11.78 30.50 41.68 47.12| 274.50 166.70
V.C CENA 488.32
% DIST. CENA 19
161.41 80.78 299.27
645.6 7271 1197.1
12% 20% 68%
V.C.T MENU 2569.8 100%
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FORMATO N° A

DOSIFICACION, CONMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS({AS) DEL,

MENU®_ 12 - 26

ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
{a) An (g) () (@) PROT |GRASAS| CHO ’
DESAYUNOQ: Maizena + 03 panes + Jamonada
Maizena 30,00 0.18 0.06 26.01 0.72 0.54] 104.04 105.30
Azucar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.781 186.48 277.83
Jamonada 30.00 4.71 8.85 0.30 18.841  79.65 1.20 99.69
SUB TOTAL 15.78 14.22 92.59 63.12] 127.98{ 370.36
V.C DESAYUNO 561.46
% DIST. DESAYUNO | 22
ALMUERZO Arroz graneado + Ghanfainita de res con papa + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116,70 49,20 6.75] 466.80 52275
Aceite vegetal 30.00 0.00 30.00 0.00 0.00] 270.00 0.00 270.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Pulmén de res 100.00 17.20 1.10 1.00 68.80 9.0 4,00 82.70
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08] 107.04 118.20
Hierba buena 5.00 0.12 0.04 0.28 0.50 0,36 1.12 1.98
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
Azicar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Malz Morado 35,00 2.56 1.19 26.67 10.221  10.71] 106.68 127.61
5UB TOTAL 37.80 33.78 227.06 161.21] 304.068] 1508.23
V.C ALMUERZO 1363.50
% DIST. ALMUERZO 54
CENA Arroz chaufa de pollo + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Carne de Pollo Entero s/menuder] 100.00 20.60 3.60 0.00 82.40] 3240 0.00 114.80
Aceite vegetal 10,0 0.00 10.60 0.00 0.00{ 90.00 0.00 90.00
Cebolla china 5.0 0.03 0.00 0.24 0.13 0.04 0.94 1.11
Huevo de gallina. Crudo 30.00 4.05 2.52 0.54 16.20{ 22.68 2.16 41.04
Sillao 5.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 10.0 0.00 0.00 7.86 0.00 0.00 31.46 31.46
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 32.06 16.57 78.66 128.25] 149.17| 314.64
V.C CENA 592,05
% DIST. CENA 24
85.65 64.58 398.31
342.6 581.2 1593.2
13% 28% 59%
V.C.T MENU 2517.0 100%
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FORMATO N* A

29

DOSIFICACION, COMPOSICION Y VALOR GALORIGO TOTAL DEL MENU REFERENGIAL PARA INTERNOS(AS) DEL

ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA
MENL® 13 .27

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES CAL
(g) An (g) {g) (g} PROT |GRASAS| CHO K
DESAYUNO: Avena con Leche + 03 panes + Platano

Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94,30
Leche evaporada 120.00 8.40 9.72 13.08 33.60f 87.48 52.32 173.40
Azucar rubia 5.00 0.00 0.00 4,92 0.00 0.00 19.68 19.66
Pan francés 90.00 10.89 5.31 46,62 43.56 47.79 186.48 277.83
Platano de isla 160,00 1.35 0.60 35.40 5.40 5.40 141.60 152,40

SUB TOTAL 23.97 16.63 118.02 95,86 149.67 472.06
V.C DESAYUNO 717.59
% DIST. DESAYUNO | 28
ALMUERZO Arroz graneado + Estofado de res (Presa)+ Menestra + Ensalada + Frufa + Refresco
Arroz Pilade o pulido crudo (3) 150.00 12.30 0.75 116.70 49,20 6.75 468.80 522.75
Aceite vegetal 42 00 0.00 42.00 0.00 0.00] 378.00 0.00 378.00
Ajos 10.00 0.58 0.08 3.04 2.24 072 12.16 15142
Carne de res pulpa 150.00 31.95 2.40 0.00 127.80 21.60 0.00 149.40
Arvejas secas 80.00 5.68 0.48 15.04 22.72 4.32 60.16 87.20
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4.13 5,33
Cebolla de cabeza 60.00 1.10 0.19 3.60 4,42 1.73 14.40 20.54
Limoén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Mandarina 150.00 0.72 0.36 10.32 2.88 3.24 41.28 47.40
[Azn]car rubia 40.00 0.00 0.00 39,32 0.00 0.00 157.28 157.28
Maracuya 30,00 0.27 0.03 4,74 1.08 0.27 18.96 20.31

SUB TOTAL 52.80 46.35 194.18 211.48] 417.13] 776.72
V.C ALMUERZO 1405.04
% DIST. ALMUERZO 54

CENA Arroz con leche + 02 panes

Arroz Pilado o pulido crudo (3) 40.0 3.28 0.20 3112 13.12 1.80] 124.48 139.40
Leche evaparada 30.00 2,10 2.43 3.27 8.40f 21.87 13.08 43.35
Pasas sin semilla 3.0 0.07 0.01 1.91 0.29 0.11 7.66 8.05
Pan francés 60.0 7.26 3.54 31.08 29.04 31.86 124.32 1685.22
Az{icar rubia 25.0 0.00 0.00 24.58 0.00 0.00 98.30 98.30

SUB TOTAL 12.71 6.18 91.96 50.85] 5564] 367.84
V.C CENA 474,32
% DIST. CENA 18

89.47 69.16 404.15
357.9 622.4 1616.6
11% 26% 63%

V.C.T MENU 2596.9 100%




FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU® 14 - 28
KILOCALORIAS POR
ALIMENTO PESO PROT | GRASA CHO NUTRIENTES T&T:LL
{9) An (g) (9) {u) PROT |GRASAS| CHO
DESAYUNO: Café de Cebada + 03 panes + 01 huevo sancochado
Cebada tostada y molida 30.00 2.31 0.24 23.91 9.24 2.16 95.64 107.04
Azucar rubla 20.00 0.00 ~ 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5,31 46,62 43.56] 47.79] 186.48 277.83
Huevo de gallina, Crudo 60.00 8.10 5.04 1.08 32.40] 4536 4.32 82.08
SUB TOTAL 21.30 10.59 91.27 85.20 95,31 365.08
V.C DESAYUNO 6546.69
% DIST, DESAYUNO | 22
ALMUERZO Arroz chaufa de pollo + fruta + refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Carne de Pollo pechuga 100.00 19,20 2.90 0.00 76.80] 26.10 0.00 102.90
Aceite vegetal 40.00 0.00 40.00 0.00 0.00] 360.00 0.00 360.00
Cebolla china 40,00 0.26 0.03 1.89 1,02 0.29 7.55 8.86
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40] 45,36 4.32 82.08
Sillao 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12,16 15.12
lima 150.00 0.72 0.48 7.08 2.88 4.32 28.32 35,52
AzUcar rubia 45.00 0.00 0.00 44.24 0.00 0.00] 176,94 176.94
Malz Morado 50.00 3.65 1.70 38,10 14.60f 15.30] 152.40 182.30
SUB TOTAL 44.79 50.98 212,12 179.14] 468.84] 848.49
V.C ALMUERZO 1486.47
% DIST. ALMUERZO 59
CENA 03 panes con camote + Infusion
Menta 5.0 0.00 0.00 0.00| 0.00 0.00 0.00 0.00
Aztcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Camote amarillo 1000 0.96 0.16 22.08 3.84 1.44 88.32 93.60
Aceite vegetal 12.0 0.00 12.00 0.00 0.00] 108.00 0.00 108,00
Pan francés 90.00 10.89 5.31 46.62 43.66] 47.79] 186.48 277.83
[SUB TOTAL 11.85 17.47 73.62 47.40] 157.23| 294.46
V.C CENA 499,09
% DIST, CENA 20
77.94 79.04 377.01
311.7 711.4 1508.0
13% 28% 69%
V.C.T MENU 2631.2 100%
CAEMTANTE DEL COMSORE
REPRESEHTANTE DEL CONSQRCID INVERS/IONES 1220 EiR,
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SANDOVAL BUTTRAGO

RELACION DE MENUS PROPUESTOS PARA NINOS DE 06 MESES A 03 ANOS DEL E.P CAJAMARCA
MENUES CON APORTE MAYOR A 750 CALORIAS POR DIA

N2 DE
MEN | FECHA DETALLE DEl MENU

U
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA |01 Pan frances

1 21/01/2019 JALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE  |Semola con leche
CENA Mazarnorra morada + 01 pan + Margarina
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA (Maicena con leche

2 §122/01/2019 JALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE __ |Jugo de naranja
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNQ Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA {01 Pan de yema

3 ]23/01/2019 IALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
MEDIA TARDE  {Yogurt
CENA Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceltuna
MEDIA MANANA ]Juge de papaya -

4 124/01/2018 IALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
MEDIA TARDE  |Maicena con leche
CENA Pure de papa con zanahoria + Pollo al horno + Infusion
DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA |Jugo de piiia

5 }25/01/2019 JALMUERZO Arroz graneado + Locro de zapallo con polfo + Fruta + Infusion
MEDIA TARDE  |Pure de manzana
CENA Sopa de fideos con pollo + Infusion
DESAYUNO Soya -+ 01 pan + mermelada
MEDIA MANANA {Jugo de mango

6 §26/01/2019 IALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE  {Pure de manzana
CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con lechie + 01 pan + 01 Huevo duro
MEDIA MANANA |Pure de platano

7 §27/01/2019 JALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE  |Anis + 01 pan + queso
CENA Aguadito de higado de polio + 01 pan
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA 01 Pan frances

8 §28/01/2018 IALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE  |Semola con leche
CENA Mazamotra morada + 01 pan + Margarina
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA [Maicena con leche

8 129/01/2019 JALMUERZO Arroz graneada + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE  |Jugo de naranja
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |01 Pan de yema

10 1 30/01/2019 JALMUERZO Arroz graneado + Estofado de ves + Menesira_+ Infusion
MEDIA TARDE  [Yogurt
CENA Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA lJugo de papaya

11 131/01/2019 JALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
MEDIA TARDE  |Maicena con leche
CENA Pure de papa con zanahoria + Pollo al homo -+ Infusion
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DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA |Jugo de pifia
12 101/02/2019 |ALMUERZQO Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
MEDIA TARDE  |Pure de manzana
CENA Sopa de fideos con pollo + Infusion
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA |Jugo de mango
13§ 02/02/2019 ALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE  |Pure de manzana
CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIA MANANA {Pure de platano
14 103/02/2019 JALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE  |Anis + 01 pan + gueso
CENA Aguadito de higado de pollo + 01 pan
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA 101 Pan frances
15 1 04/02/2019 FALMUERZQ Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE  |Semola con leche
CENA Mazamorra morada + 01 pan + Margarina

-----

NUTRIC!

e

/

ssvaenRVINY,

. Erika Karina

NI 07261988

32




3

S 1E20 EERE - FRAMNCISOO FAVIER SAaNDOVRL BUTTIIAGO

RELACION DE MENUS PROPUESTOS PARA NINOS DE 06 MESES A 03 ANOS DEL E.P CAJAMARCA

MENUES CON APORTE MAYOR A 750 CALORIAS POR DIA
N'DET crena DETALLE DEL MENU

MENU
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA [Maicena con leche
16 105/02/2019 JALMUERZO Arroz graneado + Pescado {iito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE  |Jugo de naranja
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huavo duro
MEDIA MANANA |01 Pan de yema
17 | 06/02/2019 JALMUERZO Arroz graneado + Estofado de res + Menesira + Infusion
MEDIA TARDE  {Yogurt
CENA Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con Jeche + 01 pan + Aceituna
MEDIA MANANA {Jugo de papaya
18§ 07/02/2019 |[ALMUERZOQ Arroz graneado + Higado frito + Pure de zapallo + Infusion
MEDIA TARDE {Malcsna con lache
CENA Pure de papa con zanaharia + Pollo al homo + Infusion
DESAYUNO Trigo con leche + 01 pan + Margatina
MEDIA MANANA | Jugo de pifia
19 §08/02/2019 JALMUERZO Arroz graneado + Locro de zapallo con polle + Fruta + Infusion
MEDIA TARDE  |Pure de manzana
CENA Sopa de fideos con pollo + infusion
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA | Jugo de mango
20 109/02/2019 JALMUERZOQ Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE |Pure de manzana
CENA Arroz con lechs + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |Pure de platano
21 | 10/02/12019 JALMUERZO Airoz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE _|Anis + 01 pan + queso
CENA Aguadito de higado de pollo + 01 pan
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA |01 Pan frances
22 §11/02/2019 JALMUERZO Arroz graneado + Pollo al hormo + Menestras + Fruta + Infusion
MEDIA TARDE |Semuola con leche
CENA Mazamorra morada + 01 pan + Margarina
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA {Maicena con leche
23 {12/02f2019 JALMUERZO Arroz grangado + Pescado fiito + Pure de zapalfo + Ensalada + Fruta
MEDIA TARDE {Jugo de parapnja
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA 01 Pan de yema
24 | 13/02/2019 JALMUERZO Arroz graneado + Estofado de res + Menestra_+ Infusion
MEDIA TARDE | Yogurt
CENA Sopa de fideos con pollo + yuca sancochada
RESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA | Jugo de papaya
25 11410212019 JALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
MEDIA TARDE |Maicena con leche
CENA Pure de papa con zanahoria + Pollo al horno + Infusion B

DESAYUNO Trigo con leche + 01 pan + Margarina | 5§
MEDIA MANANA | Jugo de pina 2
26 | 15/02/2018 |ALMUERZO Aoz graneado * Locro de zapallo con polio + Fruta + Infusion ‘% Ef} ©
MEDIA TARDE _|Pure de manzana (N P
CENA Sopa de fideos con pollo + Infusion Y a8
DESAYUNO Soya + 01 pan + mermelada ’ }1“\‘% ol
MEDIA MANANA | Jugo de mango \g S iED
27 1 16/02/2019 JALMUERZO Arroz graneado + Pescado fiito + Menestra + Infusion g)\ E’d a)
MEDIA TARDE _|Pure de manzana [ jl‘;
CENA Arroz con leche + 01 pan + Margarina % 4

DESAYUNO Trigo con leche -+ 01 pan + 01 Huevo duro

IMEDIA MANANA [Pure de platano

28 §17/02/2019 JALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE |Anis + 01 pan + quaso

CENA Aguadito de higado de pollo + 01 pan

JOS|
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DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA |01 Pan frances
29 ALMUERZO Arroz graneado + Pollo al horno + Menestias + Frufa + infusion
MEDIA TARDE [Semola con leche
CENA Mazamorra morada + 01 pan + Margarina
DESAYUNO Quinua con leche + (1 pan + Higado frito
MEDIA MANANA |[Maicena con leche
30 ALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE | Jugo de naranja
CENA Pure de papa con zanahoria + Hueve duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA {01 Pan de yemna
31 ALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion

MEDIA TARDE

Yogurt

[CENA

Sopa de fideos con pollo + yuca sancochada

24




’ FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
MINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENUN° 01 -08 -15-22.29

ALIMENTO Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
() An (g) (@ @ PROT | GRASAS | CHO Keal,
DESAYUNO: Avena can leche + 01 pan + Margarina
Avena, hojuelas ciuda 20,00 2.66 0.80 14,40{ 10.64 7.20 57.60 75.44
Laeche evaporada 70.00 4.90 5.67 7.63] 19.60 51.03 30.52 101.15
Canela enlera 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Clavo de olor 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Aztcar rubla 1.00 0.00 0.00 0.98 0.00{. 0.00 3.93 3.83
Pan de labranza o francés 30.00 2.88 0.09 21,54 1152 0.81 86,16 98.49
Margarina 7.00 0.06 0.04 0,74 0.22 0.32 2.94 3.48
SUB TOTAL 10.50 6.60 45.29] 41.98 59.355 181.16
VCT DESAYUNO 282
% DIST. DESAYUNO 20
REFRIGERIO 01 pan frances
Pan de labranza o francés 30.0 2,45 0.08 18,31 9.79] 0.6885 73.24 84
SUB TOTAL 2.45 0.08 18.31 9.7%] 0.6885 73.24
VCT MEDIA MANANA 84
% DIST, MIEDIA MANANA 7
Almuerzo: Arroz graneado + Pollo al horno + Menestra + Fruta + Infusion
Carne de Pollo Entero s/meng 120.0 17.30 3.02 0.00] 69.22 27.22 0.00 96.43
Arroz Pliado ¢ pulido crudo ( 60.0 4,92 0.30 46.68| 10.68 2.70 186.72y 209.10
Frijol canario crudo 60.0 10.77 1.03 5971 43.10 9.30 23.88 76.28
Aceite vegetal 3.0 0.00 3.00 0.00 0.00 27.00 0.00 27.00
Ajos 2.50 0.11 0.02 0.61 0.45 0.14 2,43 3.02
Sal 8.20 0.10 0.04 0.67 0.39 0.37 2.69 3.45
Platano de seda 140 0.00 0.00 0.00 0.00 0.00 0.00] 0.00
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlicar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.88 7.86
SUB TOTAL 33.21 741 85,90 132.84] 66.7278 223.59
VCT ALMUERZO 423
% DIST. ALMUERZO 41
REFRIGERIO Semola con leche
Leche evaporada 70.0 4.17 4.82 6.49] 16.66 43.38 25,04 85.98
Azdcar rubla 1.00 0.00 0.00 (.98 0.00 0.00 3.03 3.93
Sémala de Trigo 25.0 1.66 0.23 16.66 6.63 2,10 66.64 75,37
SUB TOTAL 5.82 5.05 2413 23.29] 45.47925 96.51
VCT MEDIA TARDE 165
% DIST. MEDIA TARDE 12
CENA: Mazamorra morada + 01 pan + Margarina
Chufio blanco 25.00 0.13 0.00 15.54 0.50 0.00 62.16 62,66
Pan de tabranza o francés 30.00 2.88 0.09 21.54] 11,52 0.81 86.16 08.49
Maiz Morado 20.0D 1.17 0.54 12.19 4.67 4,90 48.77 58.34
Canela entera 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Clavo de olor 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azicar rubia 5.00 0.00 0.00 4.92 0.00 0,00 19.66 19.66
Margarina 7.00 0.06 0.04 0.74 0.22 0.32 2.94 3.48
SUB TOTAL 4,23 0.67 64,92 16.92 6.021 219.69
VCT CENA 243
% DIST. CENA 20
VCT {(Qr) 56.201  19.81 198.54
VCT [Keal) 2248 178.3 794.2
VGT (%) 15% 15% 70%
TOTALVCT MENU | 1197.3 100%




FORMATON®° C _
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENUN®02-09-16-23-30

REPRESENTIy
7

ALIMENTO Peso PROT | GRASA| cHO VALOR CALORICO (KGAL) | TOTAL
. ) An (g) (o {0) PROT | GRASAS | CHO Kcal.
DESAYLNO: Quinua con leche + 01 Pan + Higado frito
Quinua 20.00 7.82 6.08 0.36f¢ 31.28 54.54 1.44 87.26
Leche evaporada 70.00 4,90 5.67 7.63] 1960 51.03 30.52 101.15
Azticar rubia 1.00 0.00 0.00 0.88 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 27.54] 1152 0.81 86.16 98.49
Higado de Pollo 20.00 3.92 0.92 0.00] 15.68 8.28 0.00 23.96
SUB TOTAL 19,621 1274 36,51] 78.08] 114.66 122.05
VCT DESAYUNO 3158
% DIST. DESAYUNO 20
REFRIGERIO Miaicena con leche
Leche avaporada 70.0 417 4,82 8.48] 16.66] 43.3755 25,94 86
Aziicar rubla 1.00 0.00 0.00 0.88 0.00 0.00 3.93 3.93
Maizena 25.0 0.13 0.04 18.42 0.51 (.3825 73.70 75
SUB TOTAL 4,29 4.86 2589 17147] 43,758 103.57
VCT MEDIA MANANA 164
% DIST. MEDIA MANANA "
Almuerzo: Arroz graneado + Pescado frito + Pure de zapallo + Engalada + Fruta
Pascado Toyo 120.0 15.71 0.34 0.84] 62.83 3.02 3.36 69.22
Papa blanca 30.00 0.57 0.03 5.62 2.29 0.25 22.48 25.02
Arroz Pilado o pulido ¢crudo (3 80.00 6.56 0,40 62.24] 26,24 3.60 248.96] 278.80
Zapallo macre 10.00 0.05 0.01 0.43 0.19 0.12 1.72 2,02
Ajos 1.50 0.07 (.01 0.36 0.27 0.09 1.46 1.81
Sal 2.00 0.02 0.01 0.16 0.10 0.09 0.66 0.84
Aceite vegelal 0.50 0.00 0.50 0.00 0.00 4.50 0.00 4.50
Vainitas 4.00 0.01 0.00 0.42 0.05 0.02 1.70 1.77
Pera nacional 140.0 0.46 0.23 6.03 1.86 2,09 24.12 28.07
SUB TOTAL 2346 1.53 76.11] 93821 13.7789 304.45
VCT ALMUERZO 412
% DIST. ALMUERZO 40
REFRIGERIO Jugo de naranja
Naranja 140.00 0.18 0.06 3.03 0.72 0.54 12.12, 13.38
SUB TOTAL 0.18 0.06 3.03 0.72 0.54 12.12
VCT MEDIA TARDE 13
% DIST. MEDIA TARDE 9
CENA: Pure de papa con zanahorla + Huevo duro + Infusion
Aceite vegetal 12.00 0.00f 12.00 0.00 0.00 108.00 0.00 108.00
Papa blanca 80.00 1.53 0.07 5.62 6.12 .66 22,48 29.25
Zanahoria 20.060 0.12 0.10 1.84 0.48 0.80 7.36 8,74
Huevo de gallina. crudo 50.00 4.52 2.81 0.60] 18.09 25.33 2.4 45.83
Anis 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Aziicar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
SUB TOTAL 6.47]  14.99 17.89] 24.69| 134.8812 71.57
VOCT CENA 231
% DIST, CENA 20
VGT (Gr) 63.62{ 34.18 153.44
VCT (Keat) 214.5 307.6 613.8
VOT (%) 15% 2% 64%
TOTAL VCTMENU | 1135.9 100%
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FORMATON® G

DOSIFICACGION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MEMU N° 03 -10-17 « 24 - 31

ALIMENTO Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
(g) An (g) {q) (o) PROT | GRASAS | CHO Kcal.
DESAYUNO. Avena con leche + 01 pan + 01 Husvo duro
Avena, hojuelas cruda 25,00 3.33 1,00 18.00f 13.30 9.00 72.00 94,30
Azicar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Leche evaporada 70.00 4.90 5.67 7.83] 19.60 51.03 30.52) 101.18
Huevo de gallina. crudo 50.00 6.21 3.86 0.83] 24.84 34.78 3,31 62.93
Pan de labranza o francés 30.00 2.88 0.09 21.541 11.52 0.81 86.16 98.49
SUB TOTAL 17.32] 10,62 48.98] 69.26] 95616 195.92
VCT DESAYUNO 361
% DIST. DESAYUNO 20
REFRIGERIO 01 Pan de yema
Pan de labranza o francés 30.00 2.88 0.08 21.541 11.52 0.81 86.16 98.49
SUB TOTAL 2.88 0.09 2i.54) 11.52 0.81 B&.16
VCT MEDIA MANANA 98
% DIST. MEDIA MANANA 9
Almuerzo: Arroz graneado + Estofado de res + #Menestra + Infusion
Carne de res pulpa 70.0 14.91 1.12 0.00] 59.64 10.08 0.00 69.72
Arroz Pilado o pulido crudo (3 80.0 6.56 0.40 6224 26.24 3.60 248.96] 278.80
Aceite vegetal 0.50 0.00 0.50 0.00 0.00 4.50 0.00 4.50
Ajos 0.50 0.02 0.00 0.12 0.09 0.03 0.49 0.60
Frijol canario crudo 60.00 13.01 1.25 35.76| 5203 11.23 143.04]  208.30
|Zanahoria 2.00 0.01 0.01 0.15 0.04 0.07 0.58 (.69
Arvelas frescas (4) 2.00 0.14 0.01 0.38 0.57 0.11 1.50 2,18
Sal 2.00 0.02 0.01 0.16 0.10 0.09 0.86 0.84
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Aztcar rubia 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 34.68 3.30 96.81] 130.71] 29.7045 395,22
VCT ALMUERZO 564
% DIST. ALMUERZO 44
REFRIGERIO Yogutt
Yogurt 125.0 5.13 1.25 6.60] 20.50 11.25 26.00 57.75
SUB TOTAL 5.13 1.25 6.50] 20.50 11.25 26.00
) VCT MEDIA TARDE 58
% DIST. MEDIA TARDE 7
CENA; Sopa de fideos con pollo + yuca sancochada
Apio 1.00 0.01 0.00 0.05 0.03 0.02 0.19 0.24
Poro 1.00 0.02 0.01 0.06 0.09 0.06 0.24 0.38
Yuca amarilla 20.00 0.55 3.98 0.71 2.22 35.64 2.85 40.71
Fideos 20.00 1.86 0.04 13.02 7.44 0.36 52.08 59.88
Carne de Pollo Entero s/men 100.00 16.27 2.84 0.00] 865.10 25,80 0.00 90.69
Sal 0.50 0.01 0.00 0.04 0.02 0.02 0.16 0.21
SUB TOTAL 18.72 6.85 13.88] 74.90] ©61.6896 §5.53
VCT CENA 192
% DIST. CENA 20
VCT (1) 78.72] 2212 189.71
VCT (Keal,) 314.9 199.1 758.8
VCT (%) 16% 20% 65%
TOTAL VCT MENU | 1272.8 100%
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' FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU N 04 -41-18-25
ALIMENTO Peso PROT | GRASA| CHO VALOR CALORICO (KCAL) | TOTAL
. {a) An (g) (@) 0] PROT | GRASAS | CHO Keal,
DESAYUNO: Quinua con leche + 01 pan + Acelluna
Quinua 20.00 7.04 545 2.38] 28.15 49,09 9.52 86.76
Aztcar rubia 0.50 0.00 Q.00 (.49 0.00 0.00 1,97 1.97
Leche evaporada 70.00 4.80 5.67 7.63] 19.60 51.03 30Q.52 101.15
Acaituna 25.00 8.40 5.00 0.89] 33.60 45,00 3.96 82.56
Pan de labranza o francés 30.60 2.88 0.09 21.54f 1152 0.81 86.16 098.49
SUB TOTAL 23.22{ 16.21 33.03] 92.87] 145.926 132.13
VCT DESAYUNO 371
% DIST, DESAYUNO 20
REFRIGERIO Jugo de papaya
Aziicar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Papaya 140.0 .48 0.12 8.76 1.80 1.071 39.03 42
SUB TOTAL 0.48 012 10.26 1.90 1.071 41.00
VCT MEDIA MANANA 44
% DIST. MEDIA MANANA 5
ALMUERZO: Arroz graneado + Higado frito + Pure de zapallo + Infusion
Arroz Pliado o pulido crudo (3 80.0 6.56 0.40 62,24 26.24 3.60 248.96 278.80
Ajos 1.00 0.04 0.01 0.24 0.18 0.06 0.97 1.21
Higado de res 80.0 3.80 2.30 0.50] 15.20 20.70 2.00 37.90
Acaite vagetal 1.50 0.00 1.50 0.00 0.00 13.50 0.00 13.50
Sal 0.50 0.01 0.00 0.04 0.02 0.02 0.16 0.21
Papa blanca . 80.0 3.80 0.05 11.15] 15.20 0.45 44.60 80.25
Zapallo macre 10.00 0.07 0.02 0.64 0.28 0.18 2.56 3.02
Azucar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Hierba luisa 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.Q0
SUB TOTAL 14.28 4,28 75.31] 5712] 3B.5101 301,22
VCT ALMUERZO 397
% DIST. ALMUERZO 43
REFRIGERIO WMaicena con leche
Leche evaporada 70.0 4,12 4.76 6.41| 16.46] 428652 25.64 85
Azicar rubia 0.50 0.00 0.00 0,49 0.00 0.00 1,97 1.97
Maizena 25.0 0.13 0.04 18.21 0.50 0.378 72.83 74
SUB TOTAL 4.24 4.80 2541 16.97) 43.2432 100.43
VCT MEDIA TARDE 161
% DIST, MEDIA TARDE 12
GENA: Pure de papa con zanzahoria + Pollo al homo *+ infusion
Papa blanca 80.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Zanahoria 2.00 0.01 0.01 0.13 0.03 0.06 0.52 0.62
Carne de Pollo Entero s/men 100.0 16.89 2.95 1543 67.57 26,57 61,72 165.86
Azticar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1,97
Anis 10.00 0.00 0.00 0.00 0.00 0.00 0,00 0.00
SUB TOTAL 18.58 .04 33.89] 74.32] 27.3819 135.57
VCT CENA 237
% DIST. CENA 20
VCY (Gr.) 60.80 28.46 177.59
VCT {iKeal) 243.2 256.1 710.3
VCT (%) 15% 21% 84%
TOTAL VCT MENU | 12096 100%
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FORMIATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU N° 05 -12-19 - 26

ALIMENTO Peso PROT | GRasa| cHO VALOR CALORICO (KCAL) | TOTAL
() An {g) {q) () PROT | GRASAS | CHO Kcal,
DESAYUNO: Trigo con leche + 01 pan + Margarina
| Trigo 20.00 1.72 0.30 14,74 5.88 270 58.96 68.54
leche evaporada 70.00 3.92 4.54 6.10] 15.68 40.82 24.42 80.92
Azicar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
Pan de labranza o francés 30.00 2.88 0.09 21.684] 11.62 0.81 36.16 98.49
Margarina vegetal con sal 7.00 004 . 574 0,00 0.17 51.66 0.00 51.83
S5UB TOTAL 8.56 10.67 44.35| 34.25 95.994 177.40
VCT DESAYUNO 308
% DIST. DESAYUNO 20
REFRIGERIO Jugo de piiia
Azucar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
Pifa 200.0 0.68 0.34 16.66 272 3.06 66.64 72
SUB TOTAL 0.68 0.34 18.63 272 3.08 74.50
VCT MEDIA MANANA 80
% DIST. MEDIA MANANA 7
ALMUERZO: |Arroz graneado + Locro de zapallo con palio + Fruta + Infusion
Carne de Pollo Entero s/meny{ 120.0 17.30 3.02 0.00] 69.22 27.22 0.00 96.43
Arroz Pilado o pulido crudo (3 80.0 6.56 0.40 62.24, 26.24 3.60 248.96| 278.80
Papa blanca 60.0 1.26 0.06 13.38 5.04 0.54 £3.52 59.10
Aceile vegetal 5.0 0.00 5.00 0.00 0.00 45.00 0.00 45.00
Ajos 1.00 0.04 0.01 0.24 0.18 0.06 0.97 1.21
Zapallo macre 60.00 0.42 0.12 3.84 1.68 1.08 16.36 18.12
Sal 8.20 .10 0.04 0.87 0.39 0.37 2.69 3.45
Arvejas frescas (4) 10.00 0.38 0.03 1.02 1.53 0.29 4.06 5,89
Manzana 140.00 0.42 0.14 20.44 1.68 1.26 81,76 84.70
Manzanilia 10 0.00 0.00 .00 0.00 0.00 0.00 0.00
Aztcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
SUB TOTAL 26.49 8.82 102.81] 105.96] 79.4142 411.26
VCT ALMUERZO 597
% DIST. ALMUERZQ 45
REFRIGERIO Pure de manzana
Azlcar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
Manzana 160.0 0.41 0.14 19.86 1.63 1.224 79.42 82
SUB TOTAL 0.41 0.14 21.82 163 1.224 87.29
VCT MEDIA TARDE 90
% DIST. MEDIA TARDE 8
CENA; Sopa de fideos con pollo + Infusion
Came de Pollo Entero s/men 1000 14.42 2.52 0.00{ 57.68 22.68 0.00 80.36
Fideos 25 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Apio 5 0.04 0.01 0.24 0.14 0.09 0.96 1.19
Poro 5 0.14 0.04 0.38 0.54 0.36 1.52 2.42
Hierba luisa 10 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azgcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
SUB TOTAL 14.69 2.57 1.41] 58.36 23.13 4.45
VCT CENA 86
% DIST. CENA 20
VCT (Gr) 50.73] 22.54{ 18872
VCT {Keal) 202.9 202.8 754.9
VCT (%) 15% 20% 65%
TOTAL VCT MENU | 1160.6 100%




FORMATO N° C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENUN° 06 - 13- 20 - 27

ALIMENTO Peso PROT | GRASA| GHO VALOR CALORICO (KGAL) | TOTAL
- (9) An {g) (9) {9) PROT | GRASAS |  CHO Keal.
DESAYUNO; Soya + 01 pan + mermelada
Soya 20.00 0.38 0.10 162 1.52 0.90 6.48 8.90
Mermelada De frutas 20,00 0.08 4,20 14.62 0.32 37.80 58.48 96,60
Azlcar rubia 2.00 0.00 0.00 2,92 0.00 0.00 11.68 11.68
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
SUB TOTAL 3.34 4.39 40,70} 13.36 39.81 162.80
VCT DESAYUNO 216
% DIST. DESAYUNO 20
REFRIGERIO Jugo de mango
Azicar tubia 2.00 0.00 0.00 2.92 0.00 0.00 11.68 11.68
Mango 140.00 0.56 0.28 22.3 2.24 2.52 89.04 93.80
SUB TOTAL 0.56 0.28 25.18 2.24 252 100.72
VCT MEDIA MANANA 105
% DIST. MEDIA MANANA i2
Almuerzo: Arroz graneado + Pescado frito + Menestra + Infuslon
Pescado Toyo 80.0 3.26 0.32 0.80f 13,04 2,88 320 1812
Arroz Pilado o pulide crudo (3 60.0 3.26 0.30 46.68{ 13.04 270 186.72] 20246
Aceite vegetal 1.00 0.00 1,00 0.00 0.00 9.00 0.00 9.00
Perejil 1.00 0.03 0.00 0.04 D.11 0.04 D.15 0.29
Ajos 1.00 0.04 0.01 0.24 0.18 0.06 0.97 1.21
Frijol canario crude 60.00 13.14 1.26 36.12] 52,56 11.34 144.48] 208.38
Cebolla de cabeza (2) 2.00 0.02 0.00 0.15 0.08 0.02 0.61 0.70
Sal 3 0.00 0.00 0.00 0.00 .00 0.00 0.00
Anis 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Aziicar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
SUB TOTAL 19.75 2.89 88.95| 79.00] 26.03763 355.79
VCT ALMUERZQ 460.83
% DIST. ALMUERZO 38
REFRIGERIO Pure de manzana
Aziicar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Manzana 150.00 0.29 0.10 14.02 1.15 0.86 56.06 $8.08
SUB TOTAL 0.29 0.10 14.51 1.15 0.864 58.03
VCT MEDIA TARDE 60.05
% DIST. MEDIA TARDE 10
CENA: Arroz con leche + 01 pan + Margarina
Leche evaporada 70.00 4.90 5.687 7.63] 19.80 51.03 30.52] 10115
Arroz Pilado o pulido crudo (3 25.0 3.26 0.13 19.45] 13.04 1.13 77.80 91.97
Pan de labranza o francés 30.00 2.88 0.09 2154 11.52 0.81 86.16 98.49
Margarina vegetal con sal 7.00 0.04 574 0.00 0.17 51.68 0.00 51,83
Azicar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
SUB TOTAL 11.08]  11.63 53.541 44.33| 104.628 21414
VCT CENA 363
% DIST. GENA 20
VCT {Gr) 35.02 19.28 222,87
VCT {Keal) 1404 173.6 891.5
VET (%) 13% 21% 66%
TOTALVCTMENU | 92084 100%
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LA

FORMATON® C ’
DOSIFICACION, COMPOSICION Y VALOR CALORICS TOTAL DEL MENU PROPUESTO Bafs
MINCS DEL ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU N° 07 - 14 - 21 - 28

ALIMENTO Peso PROT | GRASA | CHO VALOR CALORICO (KCAL) | TOTAL
. () An (g) ) ® PROT | GRASAS |  CHO Kcal.
DESAYUND: Trigo con leche + 01 pan + 01 Huevo duro
Trigo 20.00 1.72 0.30 14.74 6.88 2.70 58.96 58.54
Leche evaporada 70.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Huevo de gallina. crudo 50.00 6.75 4.20 0.801 27.00 37.80 3.60 68.40
Azicar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 1152 0.81 86.16 98.49
SUB TOTAL 11.358 4.59 38.18] 45.40 41.31 152.65
VCT DESAYUNO 239
% DIST. DESAYUNO 20
REFRIGERIO Pure de platano
Platano de seda 140.0 1.68 0.34 23.52 6.72 3.024 94.08 104
SUB TOTAL 1.68 8.34 23.52 6.72 3.024 94,08
VCT MEDIA MANANA 104
% DIST. MEDIA MANANA 9
ALMUERZO: Arroz graneado + Pure de papa con pollo + Infusion
Arroz Pilado o pulido crudo (3 80.0 3.26 0.40 62.24] 13.04 3.60 248.96] 26560
Papa blanca 60.0 1.03 0.05 10.97 4143 0.44 43.89 48.46
Aceite vagetal 10.00 0.00]  10.00 0.00 0.00 90.00 0.00 90.00
Carne de Pollo Entero s/men 120 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Ajos 3.00 0.13 0.02 0.73 0.54 0.17 2.92 3.63
Sal 3.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azticar rubia 15.00 0.00 0.00 14.75 0.00 0.00 £8.98 58.98
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 443 1047 88.69) 17.71| 94.2158 354,74
VCT ALBMUERZO 467
% DIST. ALMUERZ( 40
REFRIGERIO Anis + 01 pan + queso
Azlcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.541 11,52 0.81 86.16 98.49
Hierbas 6.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Queso fresco de vaca 20.0 2,53 2.80 0.35] 10.11 252 1.41 37
SUB TOTAL 5.41 2.89 22.88] 21.63 26,01 91.50
VCT MEDIA TARDE 139
% DIST, MEDIA TARDE 11
CENA: Aguadito de higado de pollo + 01 pan
Aceite vegetal 1.00 0.00 1.00 0.00] 0.00 9.00 0.00 9.00
Papa blanca 40.0 0.69 0.03 7.31 2.78 0,30 28.26 32.31
Arroz Pitado o pulido crudo (3 25.0 3.28 0.13 1048]  13.04 1.13 77.80 91.97
Espinaca blanca (2) 5.00 0.10 0.03 0.32 0.38 0.27 1.26 1.61
Apio 2,00 0.01 0.00 0.10 0.06 0.04 0.38 0.48
Poro 2.00 0.05 0.02 0.15 0.22 Q.14 0.61 0.97
Higado de Pollo 50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Ajos 3.00 0.13 0.02 0.73 0.54 0.17 292 3.63
Pan de labranza o francés 30.00 2.88 0.09 2154 11.52 0.81 86.16 98.48
SUB TOTAL 7.13 1.32 49.60] 28.50] 11.853 198.39
VCT CGENA 239
% DIST. CENA 20
veY (ar) 20.99 18.80 222.84
VCT (Kral) 120.0 176.4 891.4
VCT (%) 10% 20% T0%
TOTALVCTMENU [ 1187.7 100%
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CONSORCID

INVERSTONES 1220 EIRL - FRANCISCO JAVIER SANDOVAL BUTTRAGO

RELACION DE MENUS PROPUESTOS PARA PARA PERSONAL INPE DEL E.P CHOTA

MENUES CON APORTE MINIMO DE 2750 CALORIAS POR DIA

N? DE
MENU

FECHA

DETALLE DEL MENU

DESAYUNO

Leche + 03 panes + Chanfainita con mote

21.01/22.01/23.01

ALMUERZO

Ensalada surtida + Arroz graneado + Adobo de res + Menestra + Ensalada + Fruta +
Refresco

CENA

Arroz graneado + Saltadito de pollo + Infusion

DESAYUNO

Avena con leche + Fruta + 03 panes + Queso

24.01/25.01/26.01

ALMUERZO

Sopa de semola con pollo + Arroz graneado + Cau cau a la criolla con papa + Ensalada +
Fruta + Refresco

CENA

Arroz graneado + Corazon estofado + Ensalada + Infusion

DESAYUNO

Leche Soya + Fruta + Q3 panes + tortilla de verduras

27.01/28.01/29.01

ALMUERZO

Papa a la huancaina + Tallarines rojos + Pollo mechado + Fruta + Refresco

CENA

Arroz graneado + Aji de pollo + Papa + Infusion

DESAYUNO

Leche con quinua + Fruta + 03 panes + 01 Tamal con sarza

30.01/31.01/01.02

ALMUERZO

Ensalada mixta + Arroz graneado + Higado saltado + Menestra + Fruta + Refresco

CENA

Arroz graneado + Pescado frito + Ensalada + Infusion

DESAYUNO

Leche + 03 pan + Sopa de mondongo

02.02/03.02/04.02

ALMUERZO

Ensalada rusa + Arroz graneado + Asado de res + Menestra + Fruta + Refresco de fruta

CENA

Sopa sancochado con res (presa) + Fruta + [nfusion

DESAYUNO

Avena con leche con cocoa + Fruta + 03 panes + palta

05.02/06.02/07.02

ALMUERZO

Sopa a la minuta con carne molida + Arros graneado + Pollo mechado + Pure de papa +
Fruta + Refresco

CENA

Arroz graneado + Picante de res + Infusion

DESAYUNO

Leche + Sopa de pollo + 01 pan

08.02/09.02/10.02

ALMUERZO

Sancochado de res + Arroz graneado + Pescado frito + Menestra + Ensalada + Fruta +
Refresco

CENA

Arroz graneado + Mollejitas guisadas + Ensalada + Infusion

DESAYUNO

Leche con Quinoa y Cocoa + 03 panes + Chanfainita con mote

11.02/12.02/13.02

ALMUERZO

Sopa de trigo con pollo + Arroz graneado + Olluguitos con carne con papa + Fruta +
Refresco

CENA

Arroz a la cubana + Ensalada + Infusion

DESAYUNO

Avena con leche + Fruta + 03 panes + Queso

14.02/15.02/16.02

ALMUERZO

Ocopa + Arroz graneado * Pollo saltado + Menestra + Fruta + Refresco

CENA

Arroz graneado + Picante de pollo + infusion

DESAYUNO

Leche Soya + Fruta + 03 panes + 01 tamal con sarza

10

17.02/18.02/19.02

ALMUERZO

Sopa de pollo + Arroz graneado + Pollo al horno + Ensalada + Fruta + Refresco

CENA

Sopa de pollo + Fruta + Infusion

DESAYUNO

Trigo con Leche + Fruta + 03 panes + palta

11

20/02/2019

ALMUERZO

Sopa de fideos con pollo + Arroz con pollo con frijoles+ Sarza + Fruta + Refresco

CENA

Arroz graneado + Saltadito de higado + papa + Infusion

amefa Salazar Ramirez /
UTRICIGNISTA CNP 6919 '




FORMATO N° B :
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CHOTA

HY

MENU° 01
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
@ee) | an(@ | () (@ | PROT [GRASAS| cro | KCAL
DESAYUNO: Leche + 03 panes + Chanfainita con mote
Leche 250.00 13.00 17.50 56.00 52.00] 157.50[ 224.00 433.50
Azlicar rubia 35.00 0.00 0.00 34.41 0.00 0.00| 137.62 137.62
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79] 186.48 277.83
Pulmdn de res 100.00 17.20 1.10 1.00 68.80 9.90 4.00 82.70
Papa bfanca 150.00 3.15 0.15 33.45 12.60 1.35] 133.80 147.75
Maiz Mote de 40.00 1.04 0.52 8.44 4.18 4.68 33.76 42.60
Cebolla de cabeza 40.00 0.92 0.16 3.00 3.68 1.44 12.00 17.12
Aceite vegetal 10.00 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
SUB TOTAL 46.20 34.74 182.92 184.80 312.66] 731.66
V.C DESAYUNO 1229.12
% DIST. DESAYUNO | 33
Ensalada surtida + Arroz graneado + Adobo de res + Menestra + Ensalada + Fruta +
ALMUERZO Refresco
Lechuga redonda 60.00 0.78 0.12 1.26 3.12 1.08 5.04 8.24
[Tomate 40.00 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Pepinillo o Pepino de mesa 40.00 0.20 0.04 1.04 0.80 0.36 4.16 5.32
Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 2,13
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 10.00 0.00 10.00 0.00 0.00{ 90.00 0.00 90.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Zanahoria 30.00 0.18 0.15 2.76 0.72 1.35 11.04 13.11
Carne de res pulpa 150.00 31.95 2.40 0.00 127.80] 21.60 0.00 149.40
Frijol canario crudo 80.00 17.52 1.68 48.16 70.08] 1512 192.64 277.84
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Pepinillo 20.00 1.74 7.97 0.18 698 71.M 0.70 79.39
Limén 15.00 0.06 0.02 1.18 0.24 0.22 4.66 5.11
Papaya 150.00 0.48 0.12 9.84 1.92 1.08 39.36 42.36
Azicar rubia 35.00 0.00 0.00 34.41 0.00 0.00] 137.62 137.62
Maiz Morado 32.00 2.34 1.09 24.38 9.24 9.79 97.54 116.67
SUB TOTAL 69.20 24.65 247.97 276.80] 221.89] 991.86
V.C ALMUERZO 1490.55
% DIST. ALMUERZO 40
CENA Arroz graneado + Saltadito de pollo + papa + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.18 15.12
Aceite vegetal 30.0 0.00 30.00 0.00 0.00] 270.00 0.00 270.00
Carne de Pollo Entero s/menudencia 100.0 20.60 3.60 0.00 8240 3240 0.00 114.80
Papa blanca 180.0 3.02 0.14 32.11 12.10 1.30] 128.45 141.84
Cebolla de cabeza 30.0 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Tomate 30.0 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Aji amarillo 30.00 0.43 0.12 2.78 1,73 1.08 11.14 13.94
Azlcar rubia 30.00 0.00 0.00 29.49 0.00 0.00[ 117.96 117.96
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 32.74 34.54 140.28 130.96| 310.84{ 561.11
V.C CENA 1002.91
% DIST. CENA 27
148.14 93.93 571.16
592.6 845.4 2284.6
12% 25% 63%
V.C.T MENU 37226 100%

” DNI 07261988




FORMATO N°B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CHOTA

MENU° 02
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(@) Ana) | (@ () PROT |GRASAS] cHo | [CAL
DESAYUNO: Avena con Leche + Fruta + 03 panes + queso
Avena, hojuelas cruda 35.00 4.66 1.40 25.20 18.62| 12.80] 100.80 132.02
Leche 125.00 6.50 8.75 28.00 26.00] 78.75] 112.00 216.75
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Azucar rubia 30.00 0.00 0.00 29.49 0.00 0.00{ 117.98 117.96
Platano de seda 150.00 2.25 0.45 31.50 9.00 4.05] 126.00 139.05
Queso fresco de vaca 60.00 9.48 10.50 1.32 37.92] 9450 5.28 137.70
SUB TOTAL 33.78 26.41 162.13 135,10 237.69] 648.52
V.C DESAYUNO 1021.31
% DIST. DESAYUNO | 29
ALMUERZO Sopa de semola con pollo + Arroz graneado + Cau cau a la criolla con papa + Fruta
+ Refresco
Sémola de Trigo 30.00 2.34 0.33 23.52 9.36 2.97 94.08 106.41
Apio 20.00 0.14 0.04 0.96 0.56 0.36 3.84 4.76
Paro 2.00 0.05 0.02 0.15 0.22 0.14 0.61 0.97
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de Pollo Entero s/menudencia 100.00 20.60 3.60 0.00 82.40] 32.40 0.00 114.80
Zapallo macre 40.00 2.62 3.52 18.40 10.50] 31.68 73.60 115.78
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Mondongo de res 150.00 25.35 525 1.50 101.40] 47.25 6.00 154.65
[Zanaharia 30.00 1.97 2.64 13.80 7.87| 23.76 55.20 86.83
Arvejas frescas 20.00 1.31 0.08 12.45 5.25 0.72 49.79 55.76
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Aji amarillo 10.00 0.14 0.04 0.93 0.58 0.36 3.71 4.65
Papa blanca 100.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
Azdcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.68
Limén 20.00 0.08 0.03 1.55 0.32 0.29 6.21 6.82
SUB TOTAL 71.38 21.93 240.44 285.54] 197.41] 961.74
V.C ALMUERZO 1444.68
% DIST. ALMUERZO 41
CENA Arroz graneado + Corazon estofado + Ensalada + Infusion
Arroz Pilado o pulide crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
Aceite vegetal 20.00 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Corazon de res 100.00 4.00 0.20 79.40 16.00 1.80] 317.60 335.40
Papa blanca 150.00 3.15 0.15 33.45 12.60 1.35] 133.80 147.75
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Lechuga redonda 60.0 0.62 0.10 1.01 2.50 0.86 4.03 7.39
Pepinilio o Pepino de mesa 40.0 0.16 0.03 0.83 0.64 0.29 3.33 4.26
Limén 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Cebolla de cabeza 30.0 0.69 0.12 2.25 2.76 1.08 9.00 12.84
Anis 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 10.0 0.00 0.00 9.83 0.00 0.00 39.32 39.32
SUB TOTAL 16.84 21.20 201.90 67.38] 190.84] 807.58
V.C CENA 1065.80
% DIST. CENA 30
122.00 69.55 604.46
488.0 625.9 2417.8
14% 22% 84%
V.C.T MENU 3531.8 100%




FORMATO N°B
DOSIFICACION COMPOSICION Y VALOR CALORIGO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CHOTA

MENU° 03
KILOCALORIAS POR
ALIMENTO PESO | PROT | GRASA | CHO NUTRIENTES TOTAL
(a) An {g) )] {g) PROT |GRASAS| cHO KCAL
DESAYUNO:; Leche Soya + Fruta + 03 panes + Tortilla de verduras
Leche de soya 250.00 7.50 3.50 9.50 30.00f 31.50 38.00 99.50
[Azt'lcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Platano de seda 150.00 2.25 0.45 31.50 9.00 4.05] 126.00 139.05
Pan francés 90.00 10.89 5.31 46.62 43.56 47.79 186.48 277.83
Aceite vegetal 20.00 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40{ 45.36 4,32 82.08
Col 30.00 0.51 0.06 3.54 2.04 0.54 14.16 16.74
SUB TOTAL 29.25 34.36 111.90 117.00{ 309.24 447.60
V.C DESAYUNO 873.84
% DIST. DESAYUNO ] 28
ALMUERZO Papa a la huancaina +Tallarines rojos + Pollo mechado + Fruta + Refresco
Papa blanca 150.00 3.15 0.15 33.45 12.60 1.35] 133.80 147.75
Aji amarillo 30.00 0.54 0.15 3.48 2.16 1.35 13.92 17.43
Galletas de soda 15.00 1.52 2.21 10.20 6.06 19.85 40.80 66.71
Queso fresco de vaca 10.00 1.58 1.75 0.22 6.32 15.75 0.88 22.95
Leche evaporada 30.00 2.10 2.43 3.27 8.40f 21.87 13.08 43.35
[Lechuga redonda 20.00 0.21 0.03 0.34 0.83 0.29 1.34 2.46
Fideos tallarin 150.00 14.25 0.15 104.40 57.00 1.35] 417.60 475.95
Aceite vegetal 20.00 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/menudencia 160.00 32.96 5.76 0.00 131.84| 51.84 0.00 183.68
Zanahoria 20.00 1,31 1.76 S.20 5.25 16.84 36.80 57.89
Tomate 40.00 0.26 0.06 1.38 1.02 0.58 5.50 7.10
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24 100.80 111.24
|Azlicar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Maracuya 30.00 0.22 0.02 3.79 0.86 0.22 15.17 16,25
SUB TOTAL 61.00 35.01 214.51 244.00{ 315.10 858.04
V.C ALMUERZO 1417.13
% DIST. ALMUERZOQO 48
CENA Arroz graneado + Aji de pollo + Papa + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05 280.08 313.65
Carne de Pollo Pechuga 100.00 19.20 2,90 0.00 76.80 26.10 0.00 102.90
Aceite vegetal 10.0 0.00 10.00 0.00 0.00 90.00 0.00 90.00
Papa blanca 150.0 2.52 0.12 26.76 10.08 1.08 107.04 118.20
Aji amarillo 15.0 0.22 0.06 1.39 0.86 0.54 5.57 6.97
Cebolla de cabeza 60.0 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Galletas de soda 15.0 1.21 1.76 8.16 4.85 15.88 32.64 53.36
Leche evaporada 25.0 1.40 1.62 2.18 560 14.58 8.72 28.90
Azucar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
LS‘UB TOTAL 33.03 17.11 131.77 132.13] 153.95 527.09
V.C CENA 813.17
% DIST. CENA 26
123.28 86.48 458.18
4931 778.3 1832.7
1% 28% 61%
V.C.T MENU 3104.1 100%

Y6




FORMATO N° B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CHOTA '

MENU° 04
KILOCALORIAS POR
ALIMENTO PESO PROT GRASA CHO NUTRIENTES TKOC'I;\ALL
{9) An (g) () {9) PROT |GRASAS CHO
DESAYUNO: Leche con quinua + Fruta + 03 panes + 01 Tamal con sarza
Leche evaporada : 70.00 4.90 5.67 7.63 19.60| 51.03 30.52 101.15
Quinua 25.00 9.78 7.58 0.45 39.10/ 68.18 1.80 109.08
Mandarina 150.00 0.90 0.45 12.90 3.60 4.05 51.60 59.25
Azicar rubia 30.00 0.00 0.00 29.49 0.00 0.00{ 117.96 117.96
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.791 186.48 277.83
Cebolla de cabeza 30.00 0.69 0.12 2.25 2.76 1.08 9.00 12.84
Tamal 150.00 0.00 0.00 15.00 0.00; 0.00 60.00 60.00
SUB TOTAL 2716 18.13 114.34 108.62] 172.13] 457.36
V.C DESAYUNO 738.11
% DIST. DESAYUNO | 25
ALMUERZO Ensalada mixta + Arroz graneado + Higado saltado + Menestra + Fruta + Refresco
Lechuga redonda 60.00 0.78 0.12 1.26 3.12 1.08 5.04 9.24
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Pepinillo o Pepino de mesa 30.00} . 0.15 0.03 0.78 0.60 0.27 3.12 3.99
[Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 213
Higado de res 150.00 24.00 5.52 1.20 96.00{ 49.68 4.80 150.48
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522,75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00f 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Cebolla de cabeza 30.00 0.69 0.12 2.25 2.76 1.08 9.00 12.84
[Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Lentejas 80.00 14.46 0.64 39.04 57.86 576| 156.16 219.78
Manzana 150.00 0.36 0.12 17.52 1.44 1.08 70.08 72.60
Azlcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Limén 30.00 0.12 0.05 2.33 0.48 0.43 9.31 10.22
SUB TOTAL 53.93 32.56 211.76 215.72| 293.02| 847.03
V.C ALMUERZO 1355.77
% DIST. ALMUERZO 46
CENA Arroz graneado + Pescado frito + Ensalada + Infusion
Arroz Pilado o pulido crude (3) 90.0 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Aceite vegetal 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225.00
Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Pescado Toyo 150.00 28.05 0.60 1.50 112.20 5.40 6.00 123.60
Tomate 40.00 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Lechuga redonda 60.0 0.78 0.12 1.26 3.12 1.08 5.04 9.24
Cebolla de cabeza 40.0 0.92 0.16 3.00 3.68 1.44 12.00 17.12
Hierba luisa _10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 30.0 0.00 0.00 29.49 0.00 0.00{ 117.96 117.96
SUB TOTAL 38.29 26.83 111.55 153.16] 238.77] 446.20
V.C CENA 838.13
% DIST. CENA 29
119.37 78.21 437.65
477.5 703.9 1750.6
14% 22% 64%
V.C.T MENU 2932.0 100%




FORMATO N°B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLEGIMIENTO PENITENCIARIO DE CHOTA

MENU° 05
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
{9) An (g) () (9) PROT |GRASAS] CHO KCAL
DESAYUNO: Leche + 03 pan + Sopa de mondongo
Leche 250.00 13.00 17.50 56.00 52.00| 157.50f 224.00 433.50
AzUcar rubia 6.00 0.00 0.00 5.90 0.00 0.00 23.59 23.59
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Maiz Mote de 40.00 1.04 0.52 8.44 4.16 4.68 33.76 42.60
Cebolla china 5.00 0.12 0.02 0.38 0.46 0.18 1.50 2.14
Mondongo de res 100.00 16.90 3.50 1.00 67.60; 31.50 4.00 103.10
Papa blanca 60.00 1.26 0.06 13.38 5.04 0.54 53.52 59.10
Cebolla de cabeza 30.00 0.42 0.06 3.39 1.68 0.54 13.56 15.78
Aceite vegetal 10.00 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
SUB TOTAL 43.63 36.97 135.10 174.50{ 332.73| 540.41
. V.C DESAYUNO 1047.64
% DIST. DESAYUNO ] 32
ALMUERZO Er;:lada rusa + Arroz graneado + Asado de res + Menestra + Fruta + Refresco de
Vainitas 30.00 0.15 0.03 5.31 0.60 0.27 21.24 22.11
Zanahoria 30.00 0.18 0.15 2.76 0.72 1.35 11.04 13.11
Papa blanca 60.00 1.26 0.06 13.38 5.04 0.54 53.52 59.10
Remolacha raiz 30.00 0.51 0.03 2.85 2.04 0.27 11.40 13.71
Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 213
Carne de res pulpa 60.00 10.22 0.77 0.00 40.90 6.91 0.00 47.81
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Carne de res pulpa 100.00 21.30 1.60 0.00 856.20f 14.40 0.00 99.60
Frijol panamito 80.00 17.20 1.36 48.56 68.80f 12247 194,24 275.28
[Tomate 15.00 0.10 0.02 0.52 0.38 0.22 2.06 2.66
Cebolla de cabeza 20.00 0.37 0.06 1.20 1.47 0.58 4.80 6.85
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24]  100.80 111.24
Azicar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Maiz Morado 15.00 1.10 0.51 11.43 4.38 4.59 45.72 54.69
SUB TOTAL 66.79 10.76 239.74 267.15| 96.80/ 958.96
V.C ALMUERZO 1322.92
% DIST. ALMUERZO 40
CENA Sopa sancochado con res (presa) + Fruta + Infusion
Arroz Pilado o pulido crudo (3) 60.00 4,92 0.30 46.68 19.68 2.70 186,72 209.10
Apio 50.00 0.35 0.10 2.40 1.40 0.90 9.60 11.90
Poro 50.00 1.35 0.40 3.80 5.40 3.60 15.20 24.20
Zanahoria 50.00 0.30 0.25 4.60 1.20 2.25 18.40 21.85
Papa blanca 60.00 1.26 0.06 13.38 5.04 0.54 53.52 59.10
Zapailo macre 50.00 0.35 0.10 3.20 1.40 0.90 12.80 15.10
Carne de res pulpa 100.00 17.04 1.28 0.00 68.16] 11.52 0.00 79.68
Aceite vegetal 30.0 0.00 30.00 0.00 0.00] 270.00 0.00 270.00
Lima 150.0 0.90 0.60 8.85 3.60 5.40 35.40 44.40
Aztcar rubia 450 0.00 0.00 44.24 0.00 0.00f 176.94 176.94
Manzanilla 20.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 26.47 33.09 127.15 105.88| 297.81] 508.58
V.C CENA 912.27
% DIST. CENA 28
136.88 80.82 501.99
547.5 727.3 2008.0
13% 25% 62%
V.C.T MENU 3282.8

100%




FORMATO N°B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CHOTA

MENU° 06
KILOCALORIAS POR
ALIMENTO PESO | PROT | GRASA | CHO NUTRIENTES TOTAL
(g) An (g) (@) (a) PROT |GRASAS| CHO KCAL
DESAYUNO: Avena con fleche y cocoa + Fruta + 03 panes con palta
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Leche 125.00 6.50 8.75 28.00 26.00] 78751 112.00 216.75
Cocoa 15.00 2.85 2.57 7.17 11.40{ 23.09 28.68 63.17
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
AzUcar rubia 45.00 0.00 0.00 44.24 0.00 0.00] 176.94 176.94
Platano de seda 150.00 2.25 0.45 31.50 9.00 4,05] 126.00 139.05
Palta 80.00 1.36 10.00 4.48 5.44] 90.00 17.92 113.36
SUB TOTAL 27.18 28.08 180.01 108.70] 252.68] 720.02
V.C DESAYUNO 1081.40
% DIST. DESAYUNO | 29
ALMUERZO Sopa a la minuta con carne molida + Arroz graneado + Pollo mechado + Pure de
papa + Fruta + Refresco
Fideos 30.00 2.82 0.06 23.46 11.28 0.54 93.84 105.66
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1,92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.80 7.36 8.74
Carne de res, molida 60.00 12.78 0.96 0.00 51.12 8.64 0.00 59,76
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.7 116.70 49.20 6.75{ 466.80 522.75
Aceite vegetal 35.00 0.00 35.00 0.00 0.00] 315.00 0.00 315.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de pollo (presas) 160.00 30.22 4.64 0.00 131.84] 51.84 0.00 183.68
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08] 107.04 118.20
Cebolla china 20.00 0.13 0.02 0.94 0.51 0.14 3.78 443
Tomate 25,00 0.16 0.04 0.86 0.64 0.36 3.44 4.44
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53,52
Azlcar rubja 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 65.70 4317 238.40 262,79 388.49] 953.62
V.C ALMUERZO 1604.90
% DIST. ALMUERZO 43
CENA Arroz graneado + Picante de res + Infusion .
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Carne de res, pulpa 100.00 21.30 1.60 0.00 85.20 14.40 0.00 99.60
Papa blanca 180.00 3.02 0.14 32.11 12.10 1.30] 12845 141.84
Tomate 50.00 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Cebolla de cabeza 50.00 0.92 0.16 3.00 3.68 1.44 12.00 17.12
Aceite vegetal 30.0 0.00 30.00 0.00 0.00{ 270.00 0.00 270.00
Azlcar rubia 45.0 0.00 0.00 44.24 0.00 0.00] 176.94 176.94
Anis 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 33.78 32.55 155.65 135.14 292.99] 622.59
V.C CENA 1050.71
% DIST. CENA 28
126.66 103.80 574.06
506.6 934.2 2296.2
15% 28% 57%
V.C.T MENU 3737.0 100%
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FORMATO N° B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CHOTA

MENU® 07
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(@) An (@) | (9) (@) PROT |GRASAS| cro | KCAL
DESAYUNO: Leche + Sopa de polio + 01 pan
Leche 250.00 13.00 17.50 56.00 52.00] 157.50] 224.00 433.50
Az{icar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Pan francés 30.00 3.83 1.77 16.54 14.52] 1593 62.16 92.61
Carne de Pollo Pechuga 60.00 11.52 1.74 0.00 46.08| 15.66 0.00 61.74
Papa blanca 100.00 2.10 0.10 22.30 8.40 0.90 89.20 98.50
Apio 20.00 0.14 0.04 0.96 0.56 0.36 3.84 4.76
Poro 2.00 0.05 0.02 0.15 0.22 0.14 0.61 0.97
Zapallo macre 50.00 0.35 0.10 3.20 1.40 0.90 12.80 15.10
Zanahoria 50.00 0.30 0.25 4.60 1.20 2.25 18.40 21.85
Fideos 50.00 4,70 0.10 39.10 18.80 0.90] 156.40 176.10
Aceite vegetal 5.00 0.00 5.00 0.00 0.00{ 45.00 0.00 45.00
SUB TOTAL 35.79 26.62 151.68 143.18{ 239.54| 606.73
V.C DESAYUNO 989.45
% DIST. DESAYUNO | 28
Sancochado de res + Arroz graneado + Pescado frito (filete) + Menestra + Ensalada
ALMUERZO + Fruta + Refresco i
Arroz Pilado o pulido crudo (3) 30.00 2.46 0.18 23.34 9.84 1.35 93.36 104.55
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 B.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de res, pulpa 60.00 12.78 0.96 0.00 51.12 8.64 0.00 59.76
Col 20.00 0.27 0.03 1.89 1.09 0.29 7.55 8.93
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00] 270.00 0.00 270.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.18 15.12
Pescado Bonito 160.00 0.64 1.12 21.28 2.56] 10.08 85.12 97.76
Lentejas 80.00 18.08 0.80 48.80 72.32 7.20] 19520 274.72
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Cebolla de cabeza 35.00 0.81 0.14 2.63 3.22 1.26 10.50 14.98
Limén 6.00 0.03 0.01 0.58 0.12 0.11 2.33 2.56
Papaya 150.00 0.60 0.15 12.30 2.40 1.35 49.20 52.95
[Azticar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Maracuya 30.00 0.22 0.02 3.79 0.86 0.22 15.17 16.25
SUB TOTAL 50.28 34,52 257.47 201.13| 310.66] 1029.87
V.C ALMUERZO 1541.66
% DIST. ALMUERZO 44
CENA Arroz graneado + Molleja guisada + Ensalada + Infusion
Arroz Pilado o putido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
[Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Molleja de pollo 100.0 0.30 0.20 72.00 1.20 1.80| 288.00 291.00
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 413 5.33
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Lechuga redonda 30.0 0.31 0.05 0.50 1.25 0.43 2.02 3.70
Pepinillo o Pepino de mesa 30.0 0.12 0.02 0.62 0.48 0.22 2.50 3.19
Limén 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Aceite vegetal 30.00 0.00 30.00 0.00 0.00] 270.00 0.00 270.00
Hierbas 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azticar rubia 10.0 0.00 0.00 9.83 0.00 0.00 38.32 39.32
SUB TOTAL 9.74 31.00 161.15 38.94; 279.02] 644.58
V.C CENA 962.55
% DIST. CENA 28
95.81 92,14 570.30
383.3 829.2 2281.2
12% 25% 63%
V.C.T MENU 3493.7
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FORMATO N B
DOSIFICAC[ON, COMPOS\C\ON Y VALOR CALORICO TOTAL DEL MENU REFERENC!AL PARA PERSONAL INPE T
ESTABLECIMIENTO PEN‘TENC\AR\O DE CHOTA EL
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FORMATO N° B

DOSIFICACION, COMPOSIGION Y VALOR CALORICO TOTAL DEL MENU REFERENGIAL. PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CHOTA

""'!Wu:uc.uu
#3/3alazar Ramirez

STA CNP 6910

MENU® 09
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES CAL
@ An (g) @ @) PROT |GRASAS| CHO | "
DESAYUNO: Avena con leche + Fruta + 03 panes + Queso
Leche evaporada 70.00 4.90 5.67 7.63 19.60] 51.03 30.52 101.15
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Manzana 150.00 0.45 0.15 21.90 1.80 1.35 87.60 90.75
Azlcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46.62 4356 47.79] 186.48 277.83
Queso fresco de vaca 60.00 9.48 10.50 1.32 37.92] 94.50 5,28 137.70
SUB TOTAL 29.05 22,63 110.22 116.18| 203.67] 440.86
V.C DESAYUNO 760.71
% DIST. DESAYUNO 24
ALMUERZO Ocopa + Arroz graneado + Pollo saltado + Menestra + Fruta + Refresco .
Papa blanca 80.00 1.68 0.08 17.84 6.72 0,72 71.36 78.80
Huacatay 10.00 0.50 0.08 0.80 2.00 0.72 3.20 5,92
Galletas de soda 15.00 1.52 2.21 10.20 6.06{ 19.85 40.80 66.71
Queso fresco de vaca 10.00 1.58 1.75 0.22 6.32 15.75 0.88 22.95
Leche evaporada 10.00 0.70 0.81]. 1.09 2.80 7.29 4.36 14.45
 |Lechuga redonda 20.00 0.21 0.03 0.34 0.83 0.29 1.34 2,46
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49,20 B.75] 466.80 522.75
Aceite vegetal 15.00 0.00 15.00 0.00 0.00] 135.00 0.00 135.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Pechuga 100.00 19.20 2.90 0.00 76.80] 26.10 0.00 102.90
Frijol panamito 80.00 17.20 1,36 48.56 68.80] 12.24] 194.24 275.28
Aji amarillo 5.00 0.07 0.02 0.46 0.29 0.18 1.86 2.32
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 413 5.33
Cebolla de cabeza 60.00 1.10 0.19 3.60 4,42 1.73 14.40 20.54
Mango 150.00 0.48 0.24 19.08 1.92 2.16 76.32 80.40
Azucar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 59.48 26.57 265.48 237.92] 239.10f 1061.93
v.C ALMUERZO 1638.96
% DIST. ALMUERZO 49
CENA Arroz graneado + Picante de pollo + Infusion
Arroz Pilado o pulido crudo (3} 90.0 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Aceite vegetal 20.00 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15,12
Carne de Pollo Entero s/menudencia 100.00 20.60 3.60 0.00 82,40 32.40 0.00 114.80
Papa blanca 150.0 3.15 0.15 33.45 12.60 1.351 133.80 147.75
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azicar rubia 20.0 0.00 "~ 0.00 19.66 0.00 0.00 78.64 78.64
SUB TOTAL 31.69 24.28 126.17 126.76| 218.52| 504.68
V.C CENA 849.96
% DIST. CENA 27
120.22 73.48 501.87
480.9 661.3 2007.5
13% 28% 59%
V.C.T MENU 3149.6 100%
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FORMATO N°B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CHOTA

MENU° 10
KILOCALORIAS POR
ALIMENTO PESO PROT | GRASA | CHO NUTRIENTES TOTAL
(9) An {g) ) (@) PROT |GRASAS| cCHO KCAL
DESAYUNO: Leche de Soya + Fruta + 03 panes + 01 tamal con sarza
Leche de Soya 250.00 7.50 3.50 9.50 30.00{ 31.50 38.00 99.50
Aztcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Mandarina 120.00 0.72 0.36 10.32 2.88 3.24 41.28 47.40
Pan frances 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
|Cebolla de cabeza 30.00 0.69 0.12 2.25 2.76 1.08 9.00 12.84
Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 2.13
Tamal 150.00 0.00 12.10 57.30 0.00] 108.90 229.20 338.10
SUB TOTAL 19.83 21.40 141.22 79.30| 192.60] 564.88
V.C DESAYUNO 836.78
% DIST. DESAYUNO | 24
ALMUERZO Sopa de pollo + Arroz graneado + Pollo al horno + Ensalada + Fruta + Refresco
Fideos 30.00 2.82 0.06 23.46 11,28 0.54 93.84 105.66
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
* |Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Maiz Fresco. Chaclo 30.00 0.99 0.24 8.34 3.96 2.16 33.36 39.48
Arvejas frescas 20.00 1.31 0.08 12.45 5.25 0.72 49.79 55.76
Carne de Pallo Entero s/menudencia 60.00 9.89 1.73 0.00 39.55 15.55 0.00 55.10
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.756 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de pollo (presas) 160.0 32,16 32.32 0.00 128.64 290.88 0.00 419.52
Tomate 25.00 0.17 0.04 0.91 0.68 0.38 3.66 4.72
Cebolla de cabeza 60.00 1.17 0.20 3.83 4.69 1.84 15.30 21.83
Mango 150.00 0.60 0.30 23.85 2.40 2.70 95.40 100.50
Aztcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20.31
SUB TOTAL 63.54 61.07 228.98 254.17| 549.67] 915,91
V.C ALMUERZOQ 1719.76
% DIST. ALMUERZO 50
CENA Sopa de pollo + fruta + infusion
Platano de seda 150.00 2.25 0.45 31.50 9.00 4.05] 126.00 139.05
Fideos 100.0 9.40 0.20 78.20 37.60 1.80] 312.80 352.20
Ajos 30.0 1.43 0.20 7.75 5.71 1.84 31.01 38.56
Carne de pollo Pierna, pulpa 100.0 20.60 3.70 0.00 82.40{ 33.30 0.00 115.70
Huevo de gallina. Crudo 60.0 8.10 5.04 1.08 32.40] 45.36 4,32 82.08
Aceite vegetal 10.0 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
Azlicar rubia 15.0 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Manzanilia 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 41.78 19.59 133.28 167.11| 176.35] 5633.11
V.C CENA 876.57
% DIST. CENA 26
125.15 102.07 503.47
500.6 918.6 2013.8
11% 26% 63%
V.C.T MENU 34331 100%
o
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FORMATO N°B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CHOTA

s

MENU?° 11
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(a) An () | (a) (g) PROT |GRASAS] CHO | KCAL
DESAYUNO: Trigo con leche + Fruta + 03 panes + Palta
Trigo 25.00 2.15 0.38 18.43 8.60 3.38 73.70 85.68
Leche evaporada 70.00 4.90 5.67 7.63 19.60] 51.03 30.52 101.15
Mandarina 150.00 0.90 0.45 12.90 3.60 4.05 51.60 59.25
Azicar rubia 50.00 0.00 0.00 49.15 0.00 0.00] 196.60 196.60
Pan francés 90.00 10.89 5.31 46.62 4356 47.79] 18648 277.83
Palta 80.00 1.36 10.00 4.48 5.44| 90.00 17.92 113.36
SUB TOTAL 20.20 21.81 139.21 80.80] 196.25 556.82
V.C DESAYUNO 833.87
% DIST. DESAYUNO | 24
ALMUERZO Sopa de fideos con pollo + Arroz con pollo con frijoles + Zarsa + Fruta + Refresco
Fideos ' 30.00 2.82 0.06 23.46 11.28 0.54 93.84 105.66
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 30.00 0.18 0.15 2.76 0.72 1.35 11.04 13.11
Papa blanca 60.00 1.26 0.06 13.38 5.04 0.54 53.52 59.10
Carne de Pollo Entero s/menudencia 60.00 12.36 2.16 0.00 49.44] 19.44 0.00 68.88
[Zapallo macre 30.00 1.97 2.64 13.80 787 2376 55.20 86.83
Carne de Pollo Entero s/menudencia 160.00 26.37 4,61 0.00 105.47] 41.47 0.00 146.94
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 8.75] 466.80 522,75
Aceite vegetal 20.00 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
Frijol 80.00 0.56 0.64 7.12 2.24 5.76 28.48 36.48
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Cebolla de cabeza 60.00 1.38 0.24 4.50 5,52 2,16 18.00 25.68
[Cilandro 10.00 0.33 0.13 0.70 1.32 1.17 2.80 5.29
Arvejas frescas 30.00 2.46 0.15 23.34 9.84 1.35 93.36 104.55
[Zanahoria 30.00 2.46 3.30 17.25 9.84{ 29.70 69.00 108.54
Espinaca negra 10.00 0.22 0.07 0.39 0.90 0.65 1.57 3.1
Manzana 150.00 0.36 0.12 17.52 1.44 1.08 70.08 72.60
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Limén 20.00 0.08 0.03 1.55 0.32 029 8.21 6.82
SUB TOTAL 66.01 35.28 266.41 264.04| 317.63| 1065.66
V.C ALMUERZO 1647.32
% DIST. ALMUERZO 48
CENA Arroz graneado + Saltado de higado + papa + Infusion
Arroz Pilado o pulido crudoe (3) 90.0 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
Aceite vegetal 26.00 0.00 26.00 0.00 0.00{ 234.00 0.00 234.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Higado de res 100.00 20.00 4.60 1.00 80.00| 41.40 4.00 125.40
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Papa blanca 150.0 3.15 0.15 33.45 12.60 1.35] 133.80 147.75
Cebolla de cabeza 60.0 1.38 0.24 4.50 5.52 2.16 18.00 25.68
Hierba luisa 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azicar rubia 25.0 0.00 0.00 24.58 0.00 0.00 98.30 98.30
SUB TOTAL 32.71 31.58 137.88 130.84] 284.22 551.50
V.C CENA 966.56
% DIST. CENA 28
118.92 88.68 543.49
475.7 798.1 2174.0
14% 22% 64%
V.C.T MENU 3447.7 100%
7
REPRESENT/\NT/?‘?E{ GONSORCIO
JOSE ALBEATO POLO CASTANEDA
220 EIRL CASTANEDA

.......................
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CONSORCTO

ENVERSIONES 1220 EIRL - FRANCISCO JAVIER SANDOVAL BUTTRAGO

MENUS CON APORTE MINIMO DE 2500 CALORIAS POR DIA

RELACION DE MENUS PROPUESTOS PARA INTERNOS (AS) DEL ESTABLECIMIENTO DE CHOTA

N*DE | cechA DETALLE DEL MENU
MENU
lunes |DESAYUNO [Quinua con Leche + 03 panes + Queso
1 21/01/2019 JALMUERZO |Arroz graneado + Picante de Pota+ Fruta + Refresco
CENA Arroz graneado + Saltadito de Pollo + Infusion
martes |DESAYUNO |Leche de Soya+ 03 panes + Aceituna
2 22/01/2019 JALMUERZO |Arroz + Pollo Guisado(presa) + camote + Ensalada+Fruta + Refresco
CENA Sopa de Arrocillo con Res con Hueso + Refresco
miércoles |DESAYUNO |Avena+ 03 panes + Atun Encebollado
3 }23/01/2019JALMUERZO |Arros graneado + Guiso de Molleja+ Yuca + Fruta + Refresco
CENA Arroz Graneado + Guiso de Pollo * Infusion
jueves |DESAYUNO [Café de cebada + 03 panes + Jamonada
4 24/01/2019 JALMUERZO |Arros graneado + Pescado Frito (filete} + Menestra + Ensalada + Fruta + Refresco
CENA Infusion + 02 Panes con hot dog frito
viernes |DESAYUNO |Maizena+ 03 panes + Platano frito
5 | 25/01/2019 JALMUERZO |Arroz graneado +Salfado de Higado + Papa + Fruta + Refresco
CENA Arroz Graneado + Picante de Res+ Infusion
sabado |DESAYUNO |Avena con leche+ 03 panes + Camote Frito
6 ]26/01/2019 JALMUERZO |Arros graneado + Seco de res (presa) + Menestra + Ensalada + Fruta + Refresco
CENA Mazamorra con leche + 02 Panes
domingo [DESAYUNO |[Café de Cebada+ 03 panes + 01 Huevo sancochado
7 27/01/2019 JALMUERZQ |{Arroz a la jardinera +Pollo picado+ Fruta + Refresco
CENA Infusion + 02 Panes con camote
lunes |DESAYUNO |Quinua con Leche * 03 panes + Mermelada
8 28/01/2019 JALMUERZO |Arroz graneado + Picante de Res+ Fruta + Refresco
CENA Arroz graneado + Saltadito de Pollo + Infusion
martes |DESAYUNO |Leche de Soya+ 03 panes + Aceituna y Pailta
9 29/01/2019 {ALMUERZO |Arroz + Polio Frito(presa)} + camote+ Ensalada+Fruta + Refresco
CENA Sopa de fideos con menudencia de pollo
miércoles |[DESAYUNO |Avena+ 03 panes + Manjar Blanco
10 | 30/01/2019 JALMUERZO |Arros graneado + Saltado de Molleja+ Fruta + Refresco
CENA Arroz a la cubana + Infusion
jueves ]DESAYUNO |[Café de cebada + 03 panes + Margarina
11 | 31/01/2019 JALMUERZO |Arros graneado + Pescado sudado {entero) + Menestra + Ensalada + Fruta + Refresct
CENA Infusion + 02 Panes con hot dog frito
viernes |DESAYUNO |Maizena+ 03 panes + Jamonada
12 ] 01/02/2019 JALMUERZO |Arroz graneado + Chanfainita de res con papa + Fruta + Refresco
. CENA Arroz chaufa de pollo + Infusion
sabado |DESAYUNO |Avena con leche+ 03 panes + Platano
13 ] 02/02/2019 |JALMUERZO |Arros graneado + Estofado de res (presa) + Menestra + Ensalada + Fruta + Refresco
CENA Arroz con leche + 02 panes
domingo [DESAYUNO |Café de Cebada+ 03 panes + 01 Huevo sancochado
14 103/02/2019 {ALMUERZO |Arroz Chaufa de Pollo + Fruta + Refresco
CENA Infusion + 02 Panes con camote
junes |DESAYUNO {Quinua con Leche + 03 panes + Queso
15 | 04/02/2019 |JALMUERZO |Arroz graneado + Picante de Pota+ Fruta + Refresco
CENA Arroz graneado + Saltadito de Pollo + infusion
IN yEIRL
Lic. fanst Pfreia &at Bzar Ramirez
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INVERSIONES 1220 EIRL - FRANCISCO JAVIER SANDOVAL BUITRAGO

RELACION DE MENUS PROPUESTOS PARA INTERNOS (AS) DEL ESTABLECIMIENTO DE CHOTA

MENUES CON APORTE MINIMO DE 2500 CALORIAS POR DIA

N° DE
MENU

FECHA

DETALLE DEL MENU

MARTES

DESAYUNO

Leche de Soya+ 03 panes + Aceltuna

16

05/02/2019

ALMUERZQ

Arroz_+ Pollo Guisado(presa) + camote + Ensalada+Fruta + Refresco

CENA

Sopa de Arrocillo con Res con Hueso + Refresco

MIERCOLEY

DESAYUNO

Avena+ 03 panes + Atun Encebollado

17

06/02/2019

ALMUERZO

Arros graneado + Guiso de Molleja+ Yuca + Fruta + Refresco

CENA

Arroz Graneado + Guiso de Pollo + Infusion

JUEVES

DESAYUNO

Café de cebada + 03 panes + Jamonada

18

07/02/2019

ALMUERZO

Arros graneado + Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco

CENA

Infusion + 02 Panes con hot dog frito

VIERNES

DESAYUNO

Maizena+ 03 panes + Platano frito

19

08/02/2019

ALMUERZQO

Arroz graneado +Saltado de Higado + Papa + Fruta + Refresco

CENA

Arroz Graneado + Picante de Res+ Infusion

SABADO

DESAYUNO

Avena con leche+ 03 panes + Camote Frito

20

09/02/2019

ALMUERZO

Arros graneado + Seco de res (presa) + Menestra + Ensalada + Fruta + Refresco

CENA

Mazamorra con leche + 02 Panes

DOMINGO

DESAYUNO

Café de Cebada+ 03 panes + 01 Huevo sancochado

21

10/02/2019

ALMUERZO

Arroz a la jardinera +Pollo picado+ Fruta + Refresco

CENA

Infusion + 02 Panes con camote

LUNES

DESAYUNO

Quinua con Leche + 03 panes + Mermelada

22

11/02/2019

ALMUERZO

Arroz graneado + Picante de Res+ Fruta + Refresco

CENA

Arroz graneado + Saltadito de Pollo + Infusion

MARTES

DESAYUNO

Leche de Soya+ 03 panes + Aceituna y Palta

23

12/02/2019

ALMUERZO

Arroz + Pollo Frito{presa) + camote+ Ensalada+Fruta + Refresco

CENA

Sopa de fideos con menudencia de pollo

MIERCOLES

DESAYUNO

Avena+ 03 panes + Manjar Blanco

24

13/02/2019

ALMUERZO

Arros graneado + Saltado de Molleja+ Fruta + Refresco

CENA

Arroz a la cubana + Infusion

JUEVES

DESAYUNO

Café de cebada + 03 panes + Margarina

25

14/02/2019

ALMUERZO

Arros graneado + Pescado sudado (entero) + Menestra + Ensalada + Fruta + Refresc

CENA

Infusion + 02 Panes con hot dog frito

VIERNES

DESAYUNO

Maizena+ 03 panes + Jamonada

26

15/02/2019

ALMUERZO

Arroz graneado + Chanfainita de res con papa + Fruta + Refresco

CENA

Arroz chaufa de pollo + Infusion

SABADO

DESAYUNO

Avena con leche+ 03 panes + Platano

27

16/02/2019

ALMUERZO

Arros graneado + Estofado de res (presa) + Menestra + Ensalada + Fruta + Refresco

CENA

Arroz con leche + 02 panes

DOMINGO

DESAYUNO

Café de Cebada+ 03 panes + 01 Huevo sancochado

28

17/02/2019

ALMUERZO

Arroz Chaufa de Pollo + Fruta + Refresco

CENA

Infusion + 02 Panes con camote

LUNES

DESAYUNO

Quinua con Leche + 03 panes + Queso

29

18/02/2019

ALMUERZQ

Arroz graneado + Picante de Pota+ Fruta + Refresco

CENA

Arroz graneado + Saltadito de Pollo + Infusion

MARTES

DESAYUNO

Leche de Soya+ 03 panes + Aceituna

30

19/02/2019

ALMUERZO

Arroz + Pollo Guisado(presa) + camote + Ensalada+Fruta + Refresco

CENA

Sopa de Arrocillo con Res con Hueso + Refresco

MIERCOLEY

DESAYUNO

Avena+ 03 panes + Atun Encebollado

31

20/02/2018

ALMUERZO

Arros graneado + Guiso de Mollejat Yuca + Fruta + Refresco

CENA

Arroz Graneado + Guiso de Pollo + Infusion

WTRICIGRISTA CNP 6912
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE CHOTA

MENU° 01 -15 - 29

S¥

KILOCALORIAS POR
ALIMENTO PESO PROT | GRASA | CHO NUTRIENTES TKOCT :‘LL
(9) An (g) (9) (9) PROT |GRASAS| CHO
DESAYUNO: Quinua con Leche + 03 Panes + Queso
Quinua Cruda 25.00 3.40 1.45 16.58 13.60] 13.05 66.30 92.95
Leche evaporada 70.00 4.90 5.67 7.63 1960 51.03 30.52 101.15
Pan francés 90.00 10.89 5.31 46.62 43.56 47.79 186.48 277.83
Az{car rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Queso fresco de vaca 30.00 4,74 525 0.66 18.96 47.25 2.64 68.85
SUB TOTAL 23.93 17.68 86.23 85.72| 159.12 344,92
V.C DESAYUNO 599.76
% DIST. DESAYUNO [ 24
ALMUERZO Arroz graneado + Picante de pota + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 40.00 0.00 40.00 0.00 0.00| 360.00 0.00 360.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Calamar grande 6 pota 100.00 10.60 0.20 1.00 42.40 1.80 4.00 48.20
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08{ 107.04 118.20
Tomate 40.00 0.26 0.06 1.38 1.02 0.58 5.50 7.10
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
[Azticar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maracuya 35.00 0.32 0.04 5.53 1.26 0.32 22.12 23.70
SUB TOTAL 28.01 41.62 188.59 112.03| 374.55 754.34
V.C ALMUERZO 1240.93
% DIST. ALMUERZO 49
CENA Arroz graneado + Saltadito de Pollo + Infusion
Arroz Pilado o pulido crudo (3) 90.00 7.38 0.45 70.02 29,52 4,05 280.08 313.65
Aceite vegetal 20.00 0.00 20.00 0.00 0.00f 180.00 0.00 180.00
Ajos 5.00 0.28 0.04 1.52 1142 0.36 6.08 7.56
Carne de Pollo Entero s/menuder] 100.00 20.60 3.60 0.00 8240 32.40 0.00 114.80
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20. 10.27
Azucar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SuB TOTAL 28.81 2419 88.09 115.28| 217.67| 352.34
V.C CENA 685.26
% DIST. CENA 27
80.75 83.48 362.90
323.0 751.3 1451.6
12% 25% 63%
V.C.T MENU 2525.9 100%




FORMATO N°

A

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE CHOTA

S3

MENU® 02 -16-30
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
{g) An (g) (@) {9) PROT |GRASAS] CHO KCAL
DESAYUNO: Leche de Soya + 03 Panes +Aceituna
Leche de Soya 250.00 7.50 3.50 9.50 30.00 31.50 38.00 99.50
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Aceituna 30.00 0.24 9.63 2.19 0.96| 8667 8.76 96.39
SUB TOTAL 18.63 18.44 77.97 74.52; 165.96, 311.88
V.C DESAYUNO 552.36
% DIST. DESAYUNO | 22
ALMUERZO Arroz graneado + Pollo Guisado (presa) + camote + Ensalada +Fruta + Refresco
Arroz Pilado o pulido crudo (3) 160.00 12.30 0.75 116.70 49,20 6.75| 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00| 225.00 0.00 225.00
Ajos 5.00 0.28 0.04 1.52 112 0.36 6.08 7.56
Carne de Pollo Entero s/menudei 100.00 20.60 3.60 0.00 82.40 32.40 0.00 114.80
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Camote amarillo 150.00 21.36 0.24 1.20 85.44 2.16 4.80 92.40
Zanahoria 30.00 1.97 2.64 13.80 7.87 23.76 55,20 86.83
Lechuga redonda 30.00 0.31 0.05 0.50 1.25 0.43 2.02 3.70
Limon 6.00 0,02 0.01 0.47 0.10 0.09 1.86 2.04
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
[AzUcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 30.00 1,75 0.82 18.29 7.01 7.34 73.15 87.50
SUB TOTAL 61.14 33.65 200.17 244.56| 302.83 800.68
V.C ALMUERZO 1348.07
% DIST. ALMUERZO 53
CENA Sopa de Arrocillo con Res con Hueso + refresco
Arroz Pilado o pulido crudo 50.00 4.10 0.25 38.90 16.40 225 15560 174.25
Carne de res 100.00 19.20 2.90 0.00 76.80] 26.10 0.00 102.90
Yuca 70.00 1.96 14.00 2.52 7.84] 126.00 10.08 143.92
Papa blanca 70.00 1.47 0.07 15.61 5.88 0.63 62.44 68.95
apio 30.00 0.21 0.06 1.44 0.84 0.54 5.76 7.14
Poro 30.00 0.81 0.24 2.28 3.24 2.16 9.12 14,52
Zanahoria 30.00 0.18 0.15 2,76 0.72 1.35 11.04 13.11
linaza 30.00 0.15 0.06 2.91 0.60 0.54 11.64 12.78
Az{car rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Zapallo macre 30.00 0.21 0.06 1.92 0.84 0.54 7.68 3.06
SUB TOTAL 28.29 17.79 88.00 113.16] 160.11 352.00
V.C CENA 625.27
% DIST. CENA 25
108.06 69.88 366.14
432.2 628.9 1464.6
11% 26% 63%
V.C.T MENU 2525.7 100%

REPRESENTANT, /

o

CCONSORCIO

..............
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FORMATO N° A

MENU® 03 -17 - 31

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (g) (9) PROT |GRASAS|] CHO KCAL
DESAYUNO: Avena + 03 panes + AtUn encebollado
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Azlcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46.62 43.56 47.79 186.48 277.83
Atin en aceite, enlatado 30.00 7.26 6.15 0.30 29.04| 55.35 1.20 86.59
Cebolla de cabeza 30.00 0.42 0.06 3.39 1.68 0.54 13.56 15.78
SUB TOTAL 21.90 12.52 83.06 87.58! 112.68 332.22
V.C DESAYUNO 532.48
% DIST. DESAYUNO | 21
ALMUERZO Arroz graneado + Guiso de molleja + Yuca + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49,20 6.75 466.80 522,75
Aceite vegetal 20.00 0.00 20.00 0.00 0.00 180.00 0.00 180.00
Ajos 5.00 0.28 0.04 1.62 1.12 0.36 6.08 7.56
Molleja de Pollo 100.00 19.70 4.50 0.00 78.80 40.50 0.00 119.30
Yuca amarilla 150.00 9.84 13.20 69.00 39.36] 118.80] 276.00 434.16
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4,13 5.33
Cebolia de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
[Azt]car rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maracuya 30.00 0.27 0.03 4,74 1.08 0.27 18.96 20.31
SUB TOTAL 43.85 38.90 226.57 175.42| 350.14 906.29
V.C ALMUERZO 1431.84
% DIST. ALMUERZO 55
CENA Arroz graneado + Guiso de pollo + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.562 4.05{ 280.08 313.65
Carne de Pollo Entero s/menudei 100.00 20.60 3.60 0.00 82.40] 3240 0.00 114.80
Cebolla de cabeza 30.0 0.69 0.12 2.25 2.76 1.08 9.00 12.84
{Tomate 30.0 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Aceite vegetal 15.0 0.00 16.00 0.00 0.00] 135.00 0.00 135.00
Aztcar rubia 10.0 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 28.86 19.22 83.13 115.45; 172.96 332.53
V.C CENA 620.94
% DIST. CENA 24
94.61 70.64] 392.76
378.4 635.8 1571.0
15% 28% 57%
V.C.T MENU 2585.3 100%

REPRESENTA

,I//
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/ 988

JCL CONSORCID

,"1/5'}56[0 CASTAREDA

g9



FORMATO N° A

MENU® 04-18
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
{9) An (g) () (9) PROT |GRASAS] CHO KCAL
DESAYUNO: Café de Cebada + 03 panes + Jamonada
Cebada tostada y molida 30.00 2.31 0.24 23.91 9.24 2.16 95.64 107.04
Azlcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79 186.48 277.83
Jamonada 30.00 4.71 8.85 0.30 18.84] 79.65 1.20 99.69
SUB TOTAL 17.91 14.40 85.58 71.64| 129.60 342.30
V.C DESAYUNO 543,54
% DIST. DESAYUNO [ 21
ALMUERZO Arroz graneado + Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522,75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225,00
Ajos ) 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Pescado Bonito 160.00 18.20 4.20 2.20 170.72 37.80 8.80 217.32
Frijol negro (2) 80.00 11.65 0.83 40.58 46.59 7.49 162.30 216.38
Tomate 45.00 0.29 0.07 1.55 1.15 0.65 8.19 7.99
Cebolla de cabeza 60.00 1.17 0.20 3.83 4.69 1.84 15.30 21.83
Lechuga redonda 30.00 0.31 0.05 0.50 1.25 0.43 2.02 3.70
Limén 6.00 0.02 0.01 047 0.10 0.09 1.86 2.04
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24 100.80 111.24
|AzGcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Maiz Morado 35.00 2.56 1.19 26.67 10.22 10.71 106.68 127 61
SUB TOTAL 48.86 32.75 235.47 195.44| 294.71 941.89
V.C ALMUERZO 1432.04
% DIST. ALMUERZO 56
CENA infusion + 02 Panes con hot dog frito
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Az(car rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Salchicha "hot dog" 60.0 5.61 17.49 0.51 22.44| 157.44 2.04 181.92
Aceite vegetal 20.00 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Pan francés 60.0 6.17 3.01 26.42 24.68] 27.08] 10567 157.44
SUB TOTAL 11.78 40.50 46.59 47.12| 364.52 186.35
V.C CENA 597.99
% DIST. CENA 23
78.55 87.65 367.64
314.2 788.8 1470.5
12% 20% 68%
V.C.T MENU 2573.6 100%
REPRESENTANTE pEL#1s0RCI0
IN 220 EIRL JOSE ALBERTO POIA EASTAVERR

R SRR

AMNISTA CNP 6049

DNt 07261988




FORMATO N® A
MENU° 05 -19
ALIMENTO PESO PROT GRASA CHO KILOCALORIAS POR TOTAL
(9) An (g) (9) (9) PROT |GRASAS| cHO KCAL
DESAYUNO: Maizena+ 03 panes + Platano frito
Maizena 25.00 0.15 0.05 21.68 0.60 0.45 86.70 87.75
AzUcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46.62 43.56 47.79 186.48 277.83
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45,00
Platano verde (3) 150.00 1.50 0.30 61.35 6.00 2.70 245.40 254.10
SUB TOTAL 12.54 10.66 144,39 50.16 95.94 577.56
V.C DESAYUNO 723.66
% DIST. DESAYUNO | 28
ALMUERZO Arroz graneado + Saltado de Higado + Papa + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70] 49.20 6.75] 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Higado de res 100.00 20.00 4.60 1.00 80.00f 41.40 4.00 125.40
Papa blanca 150.00 2.52 0.12 26.76] . 10.08 1.08] 107.04 118.20
Hierba buena 15.00 0.37 0.12 0.84 1.49 1.08 3.36 5.931"
Tomate 40.00 0.26 0.06 1.38 1.02 0.58 5.50 7.10
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
IAZL'Jcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Maracuya 50.00 0.45 0.05 7.90 1.80 0.45 31.60 33.85
SUB TOTAL 37.91 31.15 186.88 151.66( 280.37 747.52
V.C ALMUERZO 1179.55
% DIST. ALMUERZO 46
CENA Arroz graneado + Picante de res + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Carne de res pulpa 50.00 10.65 0.80 0.00 42.60 7.20 0.00 49.80
Aceite vegetal 20.0 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
Cebolla de cabeza 30.0 0.55 0.10 1.80 2.214 0.86 7.20 10.27
Papa blanca 50.00 1.05 0.05 11.15 4.20 0.45 44.60 49.25
Arvejas frescas 30.00 2.13 0.18 5.64 8.52 1.62 22.56 32.70
|Azl'Jcar rubia 15.0 0.00 0.00 11.80 0.00 0.00 47.18 4718
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 21.76 21.58 100.41 87.05] 194.18 401.62
V.C CENA 682.86
% DIST. CENA 28
72.22 63.39 431.68
288.9 570.5 1726.7
3% 28% 59%
V.C.T MENU 25861 100%
! R
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FORMATO N°A
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MENU® 06 - 20
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(g) An (g) ) (a) PROT |GRASAS| CHO KCAL
DESAYUNO: Avena con Leche + 03 Panes + Camote Frifo
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Azicar rubia 25,00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Leche evaporada 70.00 4.90 5.87 7.63 19.60|] 51.03 30.52 101.15
Camote amarillo 80.00 0.96 0.16 22.08 3.84 1.44 88.32 93.60
Aceite vegetal 10.00 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79/ 186.48 277.83
SUB TOTAL 20.08 2214 118.91 80.30| 199.26; 475.62
V.C DESAYUNO 755.18
% DIST. DESAYUNO | 30
ALMUERZO Arroz graneado + Seco de res (Presa) + Menestra + Ensalada + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522,75
Aceite vegetal 15.00 0.00 15.00 0.00 0.00{ 135.00 0.00 135.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Carne de res pulpa 150.00 31.95 2.40 0.00 127.80{ 21.60 0.00 149.40
Espinaca negra 10.00 0.28 0.09 0.49 1.12 0.81 1.96 3.89
Cilandro 10.00 0.26 0.10 0.56 1.06 0.94 2.24 4.23
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Lentejas 80.00 14.46 0.64 39.04 57.86 5.76] 156.16 219.78
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.241 100.80 111.24
[Az(icar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 35.00 2.56 1.19 26.67 10.22]  10.71 106.68 127.61
SUB TOTAL 64.47 20.68 232.03 257.86] 186.10] 928.11
V.C ALMUERZO 1372.07
% DIST. ALMUERZO 54
CENA Mazamorra con leche + 02 panes
Chufio 60.0 0.30 0.00 2.94 1.20 0.00 11.76 12.96
Leche evaporada 50.00 3.50 4,05 5.45 14.00] 36.45 21.80 72.25
Pan francés 60.0 7.26 3.54 31.08 29.04] 3186 124.32 185.22
Azlcar rubia 35.0 0.00 0.00 34.41 0.00 0.00f 137.62 137.62
SUB TOTAL 11.06 7.59 73.88 44,24 68.31 295.50
V.C CENA 408.05
% DIST. CENA 16
95.60 50.41 424.81
382.4 453.7 1699.2
TT7a FA<¥[] ©JI70
V.C.T MENU 2535.3 100%
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FORMATO N° A
MENU° 07 - 21
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
{9) An (9) (9) {g) PROT [GRASAS| cHO
DESAYUNO: Cafe de cebada + 03 Panes + Huevo Sancochado
Cebada tostada y molida 25.00 1.93 0.20 19.93 7.70 1.80 79.70 89.20
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 4356| A47.79] 186.48| 277.83
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 3240 45386 4.32 82.08
SUB TOTAL 20.92 10.55 87.29 83.66] 94.95] 349.14
V.C DESAYUNO 527,75
% DIST. DESAYUNO | 21
ALMUERZO Arroz a la jardinera+ pollo picado + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.76 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00} 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.18 15.12
Carne de Pollo Entero s/menude]] 100.00 20.60 3.60 0.00 82.40| 3240 0.00 114.80
|Pimiento 5.00 0.06 0.02 0.31 0.24 0.18 1.23 1.65
Aji amarillo 5.00 0.04 0.03 0.35 0.14 0.25 1.41 1.80
|Zanaharia 30.00 1.97 2.64 13.80 7.87] 23.76 55.20 86.83
Arvejas frescas 80.00 5.25 0.32 49.79 20.99 2.88] 199.17 223.04
Eebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
|Azlcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maracuya 35.00 0.32 0.04 5.53 1.26 0.32 22.12 23.70
SUB TOTAL 42.36 32,81 228.02 169.44| 295.28] 912.07
V.C ALMUERZO 1376.79
% DIST. ALMUERZO 55
CENA Infusion + 02 panes ¢con camote
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Az(car rubia 20.0 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 60.0 7.26 3.54 31.08 29.04] 31.86] 124.32 185,22
Camote amarillo 100.0 1.20 0.20 27.60 4.80 1.80] 110.40 117.00
Aceite vegetal 25.0 0.00 25.00 0.00 0.00] 225.00 0.00 225.00
[SUB TOTAL 8.46 28.74 78.34 33.84| 258.66] 313.36
V.C CENA 605.86
% DIST. CENA 24
71.73 72.10 393.64
286.9 648.9 1574.6
12% 28% 60%
V.C.T MENU 2510.4 100%
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FORMATO N° A

MENU° 08 -22
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
) An (g) (g) (g) PROT |GRASAS| CHO
DESAYUNO: Quinua con Leche + 03 panes+ Mermelada
Quinua Cruda 30.00 4.08 1.74 19.89 16.32] 15.66 79.56 111.54
Leche evaporada 70.00 4.90 5.67 7.63 19.60[ 51.03 30.52 101.15
Aztcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.84
Pan francés 90.00 10.89 5.31 46.62 43.56) 47.79{ 186.48 277.83
Mermelada De frutas , 25.00 0.10 0.05 18.28 0.40 0.45 73.10 73.95
SUB TOTAL 19.97 12.77 112.08 79.88] 114.93 448.30
V.C DESAYUNO 643.11
% DIST. DESAYUNO [ 25
ALMUERZO Arroz graneado + Picante de res + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de res pulpa 100.00 21.30 1.60 0.00 85.20 14.40 0.00 99.60
Papa blanca 100.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 A13 5.33
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24| 100.80 111.24
Azlicar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 35.00 2.56 1.19 26.67 10.22] 10.71 106.68 127.61
SUB TOTAL 40.94 29.20 211.94 163.76] 262.84 847.77
V.C ALMUERZO 1274.36
% DIST. ALMUERZO 50
CENA Arroz graneado + Saltadito de Pollo + Infusion
Arroz Pilado o pulido crudo (3) 90.00 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Aceite vegetal 15.00 0.00 15.00 0.00 0.00{ 135.00 0.00 135.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/menudey] 100.00 20.60 3.60 0.00 82.40| 32.40 0.00 114.80
Cebolla de cabeza 30.00 0.565 0.10 1.80 2.21 0.86 7.20 10.27
Azdcar rubia 10.00 0.00 0.00 9.83] 0.00 0.00 39.32 39.32
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 29.09 19.23 84.69 116.37| 173.03 338.76
V.C CENA 628.16
% DIST. CENA 25
90.00 61.20 408.71
360.0 550.8 1634.8
12% 25% 63%
V.C.T MENU 2545.6 100%
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FORMATO N° A
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MENU® 09 - 23
ALIMENTO PESO PROT GRASA CHO KILOCALORIAS POR TOTAL
(9) An (g) {9) () PROT |GRASAS| CHO KCAL
DESAYUNO: Leche de soya+ 03 Panes +Aceituna y Palta
Leche de Saya 250.00 7.50 3.50 9.50 30.00f 31.50 38.00 99.50
AzUicar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79/ 186.48 277.83
Aceituna 30.00 0.24 9.63 2.19 0.96| 86.67 8.76 96.39
Palta 60.00 1.02 7.50 3.36 408 67.50 13.44 85.02
SUB TOTAL 19.65 25.94 86.25 78.60| 233.46| 344.98
V.C DESAYUNO 657.04
% DIST. DESAYUNO | 26
ALMUERZO Arroz + Pollo Frito (presa) + camote + Ensalada+ Fruta + Refresco
Arroz Pilado o pulido crudo 150.00 3.60 0.15 37.80 14.40 1.35] 151.20 166.95
Aceite vegetal 50.00 0.00 50.00 0.00 0.00] 450.00 0.00 450.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/menudei] 160.00 32.96 5.76 0.00 131.84] 51.84 0.00 183.68
Camote amarillo 150.00 26.70 0.30 1.50 106.80 2.70 6.00 115.50
Limén 10.00 0.05 0.02 0.97 0.20 0.18 3.88 4.26
Tomate 40.00 0.26 0.06 1.38 1.02 0.58 5.50 7.10
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Naranja 150.00 0.72 0.24 12,12 2.88 2.16 48.48 53.52
[Aztcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maracuya 35.00 0.25 0.03 4,42 1.01 0.25 17.70 18.96
SUB TOTAL 65.83 56.77 88.21 263.34| 510.93| 352.82
V.C ALMUERZO 1127.09
% DIST. ALMUERZO 45
CENA Sopa de fideos con menudencia de Pollo + infusion
Fideos 50.0 4.00 0.09 33.24 15.98 0.77] 132.94 149.69
Yuca 100.0 2.38 17.00 3.06 9.52| 153.00 12.24 174.76
Papa blanca 100.00 2.10 0.10 22.30 8.40 0.90 89.20 98.50
Apio 15.0 0.09 0.03 0.81 0.36 0.23 2.45 3.03
Poro 30.00 0.81 0.24 2.28 3.24 2.16 9.12 14.52
Zanahoria 30.0 0.15 0.13 2.35 0.61 1.15 9.38 11.14
Aceite vegetal 5.00 0.0Q 5.00 0.00 0.00] 45.00 0.00 45.00
Zapallo macre 30.00 0.21 0.08 1.92 0.84 0.54 7.68 9.06
Menudencia de polllo 100.00 16.83 4.00 0.00 67.32| 35.96 0.00 103.28
Linaza 30.00 0.13 0.05 247 0.51 0.46 9.89 10.86
AzUlcar rubia 25.0 0.00 0.00 24.58 0.00 0.00 98.30 98.30
[SUB TOTAL 26.69 26.68 92.80 106.78] 240.16| 371.21
V.C CENA 718.14
% DIST. CENA 29
112.18 109.39 267.25
448.7 984.5 1068.0
11% 26% 63%
V.C.T MENU 2502.3 100%
)
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FORMATQO N° A

Lo

MENU® 10 -24
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
{g) An {g) {9) (9) PROT |GRASAS| CHO
DESAYUNO: Avena + 03 panes + Manjar Blanco
Avena, hojuelas cruda 30.00 3.99 1.20 21.60 15.96 10.80 86.40 113.16
Azucar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79 186.48 277.83
Manjarblanco 25.00 6.78 12.75 4.23 27.10] 114.75 16.90 158.75
SUB TOTAL 21.66 19.26 87.19 86.62 173.34 348.76
V.C DESAYUNO 608.72
% DIST, DESAYUNO ! 24
ALMUERZO Arroz graneado + Saltado de molleja + Fruta + Refresco
Arroz Pilado o pulide crude (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522,75
Aceite vegetal 20.00 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15,12
Molleja de Pollo 100.00 19.70 4.50 0.00 78.801 40.50 0.00 119.30
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08 107.04 118.20
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24 100.80 111.24
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 35.00 2.56 1.19 26.67 10.22] 10.71 106.68 127.61
SUB TOTAL 40.18 27.14 220.86 160.72} 244.30 883.45
V.C ALMUERZO 1288.46
% DIST. ALMUERZO 51
CENA Arroz a la cubana + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4,05 280.08 313.65
Huevo de gallina, Crudo 50.00 6.75 4.20 0.90 27.00] 37.80 3.60 68.40
Aceite vegetal 20.0 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Ptatano de freir 50.0 0.16 0.08 3.92 0.64 0,72 15.68 17.04
Azlcar rubia 15.0 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 14,29 24,73 89.59 57.16] 222.57 358.34
V.C CENA 638.07
% DIST. CENA 25
76.12 71.13 397.64
304.5 640.2 1590.5
15% 28% 57%
V.C.T MENU 2535.3 100%
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FORMATO N° A
MENU® 11 -25
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES CAL
(9) An {g) () (@) PROT [GRASAS| CHO K
DESAYUNO: Café de Cebada + 03 panes + Margarina
Cebada 30.00 6.39 0.48 0.00 25.56 4,32 0.00 29.88
Az{icar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79] 186.48 277.83
Margarina vegetal con sal 10.00 0.06 8.20 0.00 0.24] 73.80 0.00 74.04
SUB TOTAL 17.34 13.99 61.37 69.36| 125.91 245.46
V.C DESAYUNO 440,73
% DIST. DESAYUNO I 17
ALMUERZO Arroz graneado + Pescado sudado {(Entero ) + Menestra + Ensalada + Fruta +
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522,75
Aceite vegetal 15.00 0.00 15.00 0.00 0.00] 135.00 0.00 135.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Pescado Pampanito 220.00 106.00 19.20 2.70 170.72| 32,58 8.80 212.10
Frijol negro (2) 80.00 11.685 0.83 40.58 46.59 7.49] 162.30 216.38
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 413 5.33
Cebolla de cabeza 30.00 0.59 0.10 1.91 2.35 0.92 7.65 10.91
Lechuga redonda 30.00 0.31 0.05 0.50 1.25 0.43 2.02 3.70
Limon 6.00 0.02 0.01 0.47 0.10 0.09 1.86 2.04
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
[Aztcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Maracuya 25.00 0.23 0.03 3.95 0.90 0.23 15.80 16.93
SUB TOTAL 132.29 36.29 196.23 529.15{ 326.65 784.90
V.C ALMUERZO 1640.70
% DIST. ALMUERZO 64
CENA Infusion + 02 Panes con hot dog frito
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AzUcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Salchicha "hot dog" 60.0 5.61 17.49 0.51 22.44| 157.44 2.04 181.92
Aceite vegetal 10.00 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
Pan francés 60.0 6.17 3.01 26.42 2468 27.08 105.67 167.43
SUB TOTAL 11.78 30.50 41.68 47.12| 27450 166.70
: V.C CENA 488.32
% DIST. CENA 19
161.41 80.78 299.27
645.6 7271 11971
12% 20% 68%
V.C.T MENU 2569.8 100%
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FORMATO N° A
MENU® 12-26
ALIMENTO PESO PROT GRASA CHO KILOCALORIAS POR TOTAL
(g) An (g) {9) (9) PROT [GRASAS| CHO KCAL
DESAYUNO: Maizena + 03 panes + Jamonada
Maizena 30.00 0.18 0.06 26.01 0.72 0.54] 104.04 105.30
Azdcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Jamonada 30.00 4.71 8.85 0.30 18.84] 79.65 1.20 99.69
SUB TOTAL 15.78 14.22 92.59 63.12| 127.98| 370.36
V.C DESAYUNO 561.46
% DIST. DESAYUNO | 22
ALMUERZO Arroz graneado + Chanfainita de res con papa + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00{ 270.00 0.00 270.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Pulmén de res 100.00 17.20 1.10 1.00 68.80 9.90 4.00 82.70
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08] 107.04 118.20
Hierba buena 5.00 0.12 0.04 0.28 0.50 0.36 1.12 1.98
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
Azlcar rubia 25.00 0.00 0.00] = 24.58 0.00 0.00 98.30 98.30
Maiz Morado 35.00 2.56 1.19 26.67 10.22| 10.71] 106.68 127.61
SUB TOTAL 37.80 33.78 227.06 151.21| 304.06] 908.23
V.C ALMUERZO 1363.50
% DIST. ALMUERZO 54
CENA Arroz chaufa de pollo + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05| 280,08 313.65
Carne de Pollo Entero s/menuder 100.00 20.60 3.60 0.00 82.40| 3240 0.00 114.80
Aceite vegetal 10.0 0.00 10.00 0.00 0.00f 90.00 0.00 90.00
Cebolla china 50 0.03 0.00 0.24 0.13 0.04 0.94 1.11
Huevo de gallina. Crudo 30.00 4.05 2.52 0.54 16.20] 22.68 2.16 41.04
Sillao 5.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 10.0 0.00 0.00 7.86 0.00 0.00 31.46 3146
Manzanifla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 32.06 16.57 78.66 128.25| 149.17| 314.64
V.C CENA 592.05
% DIST. CENA 24
85.65 64.58 398.31
342.6 581.2 1593.2
13% 28% 59%
V.C.T MENU 2517.0 100%
'NVERSIO EIRL
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FORMATO N° A

MENU° 13- 27
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
{9) An (g) (9) (9) PROT |GRASAS] CHO KCAL
DESAYUNO: Avena con leche + 03 panes + Platano
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Leche evaporada 120.00 8.40 9.72 13.08 33.60] 87.48 52.32 173.40
Azlicar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Platano de isla 150.00 1.35 0.60 35.40 5.40 540 14160 152.40
SUB TOTAL 23.97 16.63 118.02 95.86] 149.67| 472.06
V.C DESAYUNO 717.59
% DIST. DESAYUNO | 28
ALMUERZO Arroz graneado *+ Estofado de res (Presa) + Menestra +Ensalada +Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522,75
Acelte vegetal 42.00 0.00 42.00 0.00 0.00| 378.00 0.00 378.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Res pulpa 150,00 31.95 2.40 0.00 127.80{ 21.60 0.00 149.40|
Arvejas secas 80.00{ 5.68 0.48 15.04 22.72 4.32 60.16 87.20
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Cebolla de cabeza 60.00 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Limon 5.00 0.02 0.01 " 0.39 0.08 0.07 1.55 1.70
Mandarina 150.00 0.72 0.36 10.32 2.88 3.24 41.28 47.40
[Azticar rubia 40.00 0.00 0.00 39.32 0.00 0.00] 157.28 157.28
Maracuya 30.00 0.27 0.03 4,74 1.08 0.27 18.96 20.31
SUB TOTAL 52.80 46.35 194.18 211.18] 417.13] 776.72
V.C ALMUERZO 1405.04
% DIST. ALMUERZO 54
CENA Arroz con leche + 02 panes + Infusion
Arroz Pilado o pulido crudo (3) 40.0 3.28 0.20 31.12 13.12 1.80] 124.48 139.40
Leche evaporada 30.00 2.10 2.43 3.27 8401 21.87 13.08 43,35
Pasas sin semilla 3.0 0.07 0.01 1.91 0.28 0.11 7.68 8.05
Pan francés 60.00 7.26 3.54 31.08 29.04; 31.86] 124.32 185.22
Aztcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
SUB TOTAL 12.71 6.18 91.96 50.85| 55,64 367.84
V.C CENA 474.32
% DIST. CENA 18
89.47 69.16 404.15
357.9 622.4 1616.6
13% 28% 59%
V.C.T MENU 2596.9 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE CHOTA

MENU® 14 - 28

KILOCALORIAS POR
ALIMENTO PESO PROT | GRASA CHO NUTRIENTES 1% TLL
(0) An {g) (q) (0) PROT |GRASAS| CHO
DESAYUNO: Café de Cebada + 03 panes + 01 huevo sancochado
Cebada tostada y molida 30.00 231  0.24 23.91 9.24 2.16 95.64 107.04
AzUcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79 186.48 277.83
Husvo de gallina. Crudo 60.00 8.10 5.04 ~ 1.08 32.40f 45.36 4.32 82.08
SUB TOTAL 21.30 10.59 91.27 86.20f 95.31 366.08
V.C DESAYUNO 545.59
% DIST. DESAYUNO ] 22
ALMUERZO Arroz chaufa de pollo + fruta + refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116,70 49,20 6,75 466.80 522.75
Carne de Pollo pachuga 100.00 19.20 2.90 0.00 76.80] 26.10 0.00 102.90
Aceile vegetal 40.00 0.00 40.00 0.00 0.00| 360.00 0.00 360.00
Ceholla china 40.00 0.26 0.03 1.89 1.02 0.29 7.55 8.86
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40f 4536 4.32 82.08
Sillao 10.00 0.00 0.00 0,00] 0.00 0.00 0.00 0.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 16.12
lima 150.00 0,72 0.48 7.08 2.88 4.32 28.32 35.52
Aztcar rubia 45,00 0.00 0.00 44.24 0.00 0.00] 176.94 176.94
Maiz Morado 50.00 3.65 1.70 38.10 14.60{ 15.30 162.40 182.30
SUB TOTAL 44.79 60.98 21212 179.14] 468.84| 848.49
V.C ALMUERZO 1486.47
% DIST, ALMUERZO 59
CENA 03 panes con camote + Infuslon
Menla 5.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Aztcar rubia 500 0.00 0.00 4.92 0.00]  0.00 19.66 19.66
Camote amarillo 100.0 0.96 0.16 22.08 3.84 1.44 88.32 93.60
Aceite vegetal 12.0 0.00 12.00 0.00 0.00f 108.00 0.00 108.00
Pan francés 90.00 10.89 5.31 46.62 43.66] 4779 186.48 277.83
|§ljB TOTAL 11.86 17.47 73.62 47.40] 1567.23 294,46
V.C CENA 499.09
% DIST, CENA 20
77,94 79.04 377.01
311.7 711.4 1508.0
13% 28% 59%
V.C.T MENU 2531.2 100%
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CONSORCIO:

INVERSIONES 1220 EIRL - FRANCISCO: JAVIER SANDOVAL BLHTRAGO:

RELACION DE MENUS PROPUESTOS PARA NINOS DE 06 MESES A 03 ANOS DEL E.P CHOTA
MENUES CON APORTE MAYOR A 750 CALORIAS POR DIA

N° DE
MEN
U

FECHA

DETALLE DEL MENU

1 121/01/2019

DESAYUNO

Avena con leche + 01 pan + Margarina

MEDIA MANANA

01 Pan frances

ALMUERZO

Arroz graneado + Pollo al horno + Menestras + Fruta + nfusion

2 122/01/2019

MEDIA TARDE  |Semola con leche
CENA Mazamorra morada + 01 pan + Margarina
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA |Maicena con leche

ALMUERZO

Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta

3 }23/01/2019

MEDIA TARDE _ |Jugo de naranja

CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro

MEDIA MANANA 101 Pan de yema

ALMUERZO

Arroz graneado + Estofado de res + Menestra + [nfusion

4 }24/01/2019

MEDIA TARDE  |Yogurt

CENA Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA |Jugo de papaya

ALMUERZO

Arroz graneado + Higado frito + Pure de zapallo + Infusion

5 }25/01/2019

MEDIA TARDE  [Maicena con leche

CENA Pure de papa con zanahoria + Pollo al horno + Infusion
DESAYUNO Trigo con leche + 01 pan + Margarina

MEDIA MANANA |Jugo de pifia

ALMUERZO

Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion

6 |26/01/2019

MEDIA TARDE  |Pure de manzana

CENA Sopa de fideos con pollo + Infusion
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA |Jugo de mango

ALMUERZO

Arroz graneado + Pescado frito + Menestra + Infusion

7 | 27/01/2018

MEDIA TARDE  |Pure de manzana

CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIA MANANA [Pure de platano

ALMUERZO

Arroz graneado + Pure de papa con pollo + Infusion

8 |28/01/2019

MEDIA TARDE  |Anis + 01 pan + queso

CENA Aguadito de higado de pollo + 01 pan
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA |01 Pan frances

ALMUERZO

Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion

9 }29/01/2019

MEDIA TARDE  [Semola con leche
CENA Mazamorra morada + 01 pan + Margarina
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA [Maicena con leche

ALMUERZO

Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta

MEDIA TARDE  Jugo de naranja
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA [01 Pan de yema
10 | 30/01/2019 |ALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion

11 ]31/01/2019

MEDIA TARDE  |Yogurt

CENA Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA [Jugo de papaya

ALMUERZO

Arroz graneado + Higado frito + Pure de zapallo + Infusion

MEDIA TARDE

Maicena con leche

CENA

Pure de papa con zanahoria + Pollo al horno + Infusion

e
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DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA [Jugo de piia
12 | 01/02/2019 JALMUERZQO Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
MEDIA TARDE  [Pure de manzana
CENA Sopa de fideos con pollo + Infusion
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA [Jugo de mango
13 {02/02/2019 |ALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE  }Pure de manzana
CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |Pure de platano
14 | 03/02/2019 |ALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE  |Anis + 01 pan + queso
CENA Aguadito de higado de pollo + 01 pan
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA 101 Pan frances
15 )} 04/02/2018 |JALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE  |Semola con leche
CENA Mazamorra morada + 01 pan + Margarina

12
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MNES L2260 EFRE - FRANCISCO JAVIER SANDOVAL BUITRAGS

RELACION DE MENUS PROPUESTOS PARA NINOS DE 06 MESES A 03 ANOS DEL E.P CHOTA

MENUES CON APORTE MAYOR A 750 CALORIAS POR DIA

N2 DE

MENU FECHA DETALLE DEL MENU

DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA |Maicena con leche

16 ]05/02/2019 JALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE  |Jugo de naranja
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |01 Pan de yema

17 1 06/02/2019 |JALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
MEDIA TARDE | Yogurt
CENA Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA 1Jugo de papaya

18 107/02/2019 JALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
MEDIA TARDE [Maicena con leche
CENA Pure de papa con zanahoria + Pollo al horno + Infusion
DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA |Jugo de pifia

19 108/02/2019 JALMUERZO Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
MEDIA TARDE |Pure de manzana
CENA Sopa de fideos con pollo + Infusion
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA | Jugo de mango

20 ]09/02/2019 JALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE |Pure de manzana
CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIA MANANA [Pure de platano

21 110/02/2019 JALMUERZO Arroz graneado + Pure de papa con pollo + infusion
MEDIA TARDE  |Anis + 01 pan + queso
CENA Aguadito de higado de pollo + 01 pan
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA |01 Pan frances

22 }11/02/2019 JALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE {Semola con leche
CENA Mazamorra morada + 01 pan + Margarina
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA [Maicena con leche

23 | 12/02/2019 |ALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE {Jugo de naranja
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |01 Pan de yema

24 113/02/2019 |JALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
MEDIA TARDE _|Yogurt
CENA Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA [Jugo de papaya

25 ]14/02/2019 (ALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
MEDIA TARDE [Maicena con leche
CENA Pure de papa con zanahoria + Pollo al horno + Infusion
DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA [Jugo de piiia

26 ]15/02/2019 |ALMUERZO Arroz graneado + Locro de zapallo con pollo + Fruta + infusion
MEDIA TARDE [Pure de manzana
CENA Sopa de fideos con pollo + Infusion
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA |Jugo de mango

27 ] 18/02/2019 |ALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE |Pure de manzana
CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIA MANANA [Pure de platano

28 | 17/02/2019 [ALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE _|Anis + 01 pan + queso
CENA Aguadito de higado de pollo + 01 pan
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DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA |01 Pan frances

29 ALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE |Semola con leche
CENA Mazamorra morada + 01 pan + Margarina
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA [Maicena con leche

30 ALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE  |Jugo de naranja
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |01 Pan de yema

31 ALMUERZO Arroz graneado + Estofado de res + Menestra + [nfusion
MEDIA TARDE |Yogurt
CENA Sopa de fideos con pollo + yuca sancochada

REPRESENTANTZZ

£ CONSORGIO

™



FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CHOTA

MENUN°01-08-15-22-29

ALIMENTO Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
() An (g) ) (a) PROT | GRASAS [ CHO Keal.
DESAYUNO: Avena con leche + 01 pan + Margarina
Avena, hojuelas cruda 20.00 2.66 0.80 14,40 10.64 7.20 57.60 75.44
Leche evaporada 70.00 4.90 5.67 7.63] 19.60 51.03 30.52] 101.15
Canela entera 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Clavo de olor 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azticar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.83 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
Margarina 7.00 0.06 0.04 0.74 0.22 0.32 2.94 3.48
SUB TOTAL 10.50 6.60 45.29] 41.98] 59.355 181.15
VCT DESAYUNO 282
% DIST. DESAYUNO 20
REFRIGERIO 01 pan frances
Pan de labranza o francés 30.0 2.45 0.08 18.31 9.79 0.6885 73.24 84
SUB TOTAL 2.45 0.08 18.31 9.79| 0.6885 73.24
VCT MEDIA MANANA 84
% DIST. MEDIA MANANA 7
Almuerzo: Arroz graneado + Pollo al horno + Menestra + Fruta + Infusion
Carne de Pollo Entero s/men 120.0 17.30 3.02 0.00| 69.22 27.22 0.00 96.43
Arroz Pilado o pulido crudo (3 60.0 4.92 0.30 46.68| 19.68 2,70 186.72] 209.10
Frijol canario crudo 60.0 10.77 1.03 597| 4310 9.30 23.88 76.28
Aceite vegetal 3.0 0.00 3.00 0.00 0.00 27.00 0.00 27.00
Ajos 2.50 0.11 0.02 0.61 045 0.14 2.43 3.02
Sal 8.20 0.10 0.04 0.67 0.39 0.37 2.69 3.45
Platano de seda 140 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azticar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
SUB TOTAL 33.21 7.41 55.90] 132.84; 66.7278 223.59
VCT ALMUERZO 423
% DIST. ALMUERZO 41
REFRIGERIO Semola con leche
Leche evaporada 70.0 4.17 4.82 6.49| 16.66 43.38 25.94 85.98
Azlicar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Sémola de Trigo 25.0 1.66 0.23 16.66 6.63 2.10 66.64 75.37
SUB TOTAL 5.82 5.05 24.13| 23.29| 4547925 96.51
VCT MEDIA TARDE 165
% DIST. MEDIA TARDE 12
CENA: Mazamorra morada + 01 pan + Margarina
Chuiio blanco 25.00 0.13 0.00 15.54 0.50 0.00 62.16 62.66
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98,49
Maiz Morado 20.00 1.17 0.54 12.19 4.67 4.80 48.77 58.34
Canela entera 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Clavo de olor 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azucar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Margarina 7.00 0.06 0.04 0.74 0.22 0.32 2.94 3.48
SUB TOTAL 4.23 0.67 54.92| 16.92 6.021 219.69
VCT CENA 243
% DIST. CENA 20
VCT (Gr) 56.20 19.81 198.54
VCT {Kcal,) 224.8 178.3 794.2
VCT (%) 15% 15% 70%
TOTALVCTMENU | 1197.3 100%
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FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CHOTA

MENUN®02-09-16-23-30

ALIMENTO Peso PROT | GRASA| cHO VALOR CALORICO (KCAL) | TOTAL
() An (g) (o) {g) PROT | GRASAS | CHO Keal,
DESAYUNO: Quinua con leche + 01 Pan + Higado frito
Quinua 20.00 7.82 6.06 0.36] 31.28 54.54 1.44 87.26
Leche evaporada 70.00 4.90 5.67 7.63] 19.60 51.03 30.52 101.15
Azucar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
Higado de Pollo 20.00 3.92 0.92 0.00f 15.68 8.28 0.00 23.96
SUB TOTAL 19.52 12.74 30.51] 78.08 114.66 122.05
VCT DESAYUNO 315
% DIST. DESAYUNO 20
REFRIGERIO Maicena con leche
Leche evaporada 70.0 4.17 4.82 6.49| 16.66{ 43.3755 25.94 86
Azticar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Maizena 25.0 0.13 0.04 18.42 0.51 0.3825 73.70 75
SUB TOTAL 4.29 4.86 25.89| 1717 43.758 103.57
VCT MEDIA MANANA 164
% DIST. MEDIA MANANA 11
Almuerzo: Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
Pescado Toyo 120.0 15.71 0.34 0.84] 62.83 3.02 3.36 69.22
Papa blanca 30.00 0.57 0.03 5.62 2.29 0.25 22.48 25.02
Arroz Pifado o pulido crudo (3 80.00 6.56 0.40 62.24] 26.24 3.60 248.96{ 278.80
Zapallo macre 10.00 0.05 0.01 0.43 0.19 0.12 1.72 2.02
Ajos 1.50 0.07 0.01 0.36 0.27 0.09 1.46 1.81
Sal 2.00 0.02 0.01 0.16 0.10 0.09 0.66 0.84
Aceite vegetal 0.50 0.00 0.50 0.00 0.00 4.50 0.00 4.50
Valnitas 4.00 0.01 0.00 0.42 0.05 0.02 1.70 1.77
Pera nacional 140.0 0.46 0.23 6.03 1.86 2.09 2412 28.07
SUB TOTAL 23.46 1.53 76.111 93.82{ 13.7799 304.45
VCT ALMUERZO 412
% DIST. ALMUERZO 40
REFRIGERIO Jugo de naranja
Naranja 140.00 0.18 0.08 3.03 0.72 0.54 12.12 13.38
SUB TOTAL 0.18 0.06 3.03 0.72 0.54 12,12
VCT MEDIA TARDE 13
% DIST. MEDIA TARDE 9
CENA: Pure de papa con zanahoria + Huevo duro + Infusion
Aceite vegetal 12.00 0.00 12.00 0.00 0.00 108.00 0.00 108.00
Papa bianca 80.00 1.53 0.07 5.62 6.12 0.66 22.48 29.25
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Huevo de galiina. crudo 50.00 4.52 2.81 0.60[ 18.09 2533 2.41 45.83
Anis 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
SUB TOTAL 6.17 14.99 17.89] 24.69| 134.8812 71.57
VCT CENA 231
% DIST. CENA 20
VCT (Gr.) 53.62 34.18 153.44
VCT (Keal.) 214.5 307.6 613.8
VOT (%) 15% 21% 64%
TOTALVCTMENU | 11359 100%

REPRESENTANTE
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FORMATON® C

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CHOTA

MENU N°03-10-17 -24 - 31

ALIMENTO Peso PROT GRASA CHQ VALOR CALORICO (KCAL) TOTAL
) An (g) (9) (9) PROT | GRASAS | CHO Kcal,
DESAYUNO; Avena con leche + 01 pan + 01 Huevo duro
Avena, hojuelas cruda 25.00 3.33 1.00 18.00] 13.30 9.00 72.00 94.30
Azdcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Leche evaporada 70.00 4.80 5.67 7.63] 19.60 51.03 30.52 101.15
Huevo de gallina. crudo 50.00 6.21 3.86 0.83] 2484 34.78 3.31 62.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11,52 0.81 86.16 98.49
SUB TOTAL 17.32] 10.62 48.98; 69.26 95.616 195.92
VCT DESAYUNO 361
% DIST. DESAYUNO 20
REFRIGERIO 01 Pan de yema
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
SUB TOTAL 2.88 0.09 21.54{ 11,52 0.81 86.16
VCT MEDIA MANANA 98
% DIST. MEDIA MANANA 9
Almuerzo: Arroz graneado + Estofado de res + Menestra + Infusion
Carne de res pulpa 70.0 14.91 1.12 0.00] 59.64 10.08 0.00 69.72
Arroz Pilado o pulido crudo (3 80.0 6.56 0.40 62.24] 26.24 3.60 248.96 278,80
Aceite vegetal 0.50 0.00 0.50 0.00 0.00 4.50 0.00 4.50
Ajos 0.50 0.02 0.00 0.12 0.09 0.03 0.49 0.60
Frijol canario crudo 60.00 13.01 1.25 356.76] 52.03 11.23 143.04 206.30
[Zanahoria 2.00 0.01 0.01 0.18 0.04 0.07 0.58 0.69
Arvejas frescas (4) 2.00 0.14 0.01 0.38 0.57 0.11 1.50 2,18
Sal 2.00 0.02 0.01 0.16 0.10 0.09 0.66 0.84
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Aztcar rubia 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 34.68 3.30 98.81] 138.71] 29.7045 395.22
VCT ALMUERZO 564
% DIST. ALMUERZO 44
REFRIGERIO Yogurt
Yogurt 125.0 5.13 1.25 6.50{ 20.50 11.25 26.00 57.75
SUB TOTAL 513 1.25 6.50/ 20.50 11.25 26.00
VCT MEDIA TARDE 58
% DIST. MEDIA TARDE 7
CENA: Sopa de fideos con pollo + yuca sancochada
[Apio 1.00 0.01 0.00 0.05 0.03 0.02 0.19 0.24
Poro 1.00 0.02 0.01 0.06 0.09 0.06 0.24 0.38
Yuca amarilla 20.00 0.55 3.96 0.71 2.22 35.64 2.85 40.71
Fideos 20.00 1.86 0.04 13.02 7.44 0.36 52.08 59.88
Carne de Pollo Entero s/imen 100.00 16.27 2.84 0.00[ 85.10 25.60 0.00 90.69
Sal 0.50 0.01 0.00 0.04 0.02 0.02 0.16 0.21
SUB TOTAL 18.72 6.85 13.88{ 74.90| 61.6896 55.53
VCT CENA 192
% DIST. CENA 20
VCT (Gr.) 78.72 22142 189.71
VG (Keal.) 314.9 199.1 758.8
VCT (%) 15% 20% 65%
TOTALVCTMENU | 12728 100%
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FORMATON® C

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CHOTA

MENU N° 04 -11-18-25

ALIMENTO Peso PROT | GRASA| CHO VALOR CALORICO (KCAL) | TOTAL
(9) An (g) {9) [(¢}] PROT { GRASAS l CHO Keal.
DESAYUNO: Quinua con jeche + 01 pan + Aceituna
Quinua 20.00 7.04 5.45 2.38] 28.15 49.09 9.52 86.76
Azticar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 197
Leche evaporada 70.00 4.90 5.67 7.63] 19.60 51.03 30.52 101.15
Aceituna 25.00 8.40 5.00 0.99] 33.60 45.00 3.96 82.56
Pan de labranza o francés 30.00 2.88 0.09 21.54| 11.52 0.81 86.16 98.49
SUB TOTAL 23.22 16.21 33.03| 92.87] 145.926 132,13
VCT DESAYUNO 371
% DIST. DESAYUNO 20
REFRIGERIO Jugo de papaya
Aztcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Papaya 140.0 0.48 0.12 9.76 1.90 1.071 39.03 42
SUB TOTAL 0.48 0.12 10.25 1.90 1.071 41.00
VCT MEDIA MANANA 44
% DIST. MEDIA MANANA 5
ALMUERZO: Arroz graneado + Higado frito + Pure de zapallo + Infusion
Arroz Pilado o pulido crudo (3 80.0 6.56 0.40 62.24] 26.24 3.60 248.96 278.80
Ajos 1.00 0.04 0.01 0.24 0.18 0.06 0.97 1.21
Higado de res 80.0 3.80 2.30 0.50] 15.20 20.70 2.00 37.90
Aceite vegetal 1.50 0.00 1.50 0.00 0.00 13.50 0.00 13.50
Sal 0.50 0.01 0.00 0.04 0.02 0.02 0.16 0.21
Papa blanca 80.0 3.80 0.05 11.15] 15.20 0.45 44 60 60.25
Zapallo macre 10.00 0.07 0.02 0.64 0.28 0.18 2.56 3.02
Azlcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Hierba luisa 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 14.28 4.28 75.31] 57.12 38.5101 301.22
VCT ALMUERZO 397
% DIST. ALMUERZO 43
REFRIGERIO Maicena con leche
Leche evaporada 70.0 4.12 4.76 6.411 16.46] 42.8652 25.64 85
Azdcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Maizena 25.0 0.13 0.04 18.21 0.50 0.378 72.83 74
SUB TOTAL 4.24 4.80 25.11 16.97| 43.2432 100.43
VCT MEDIA TARDE 161
% DIST. MED|A TARDE 12
CENA: Pure de papa con zanahoria + Pollo al horno + infusion
|Papa blanca 80.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Zanahoria 2.00 0.01 0.01 0.13 0.03 0.06 0.52 0.62
Carne de Pollo Entero s/men 100.0 16.89 2.85 15.43| 67.57 26.57 61.72 155.86
Azucar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Anis 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 18.58 3.04 33.89] 74.32| 27.3519 135.57
VCT CENA 237
) % DIST. CENA 20
VCT (Gr.) 60.80 28.46 177.59
VCT {Keal.) 243.2 256.1 710.3
VCT (%) 15% 21% 64%
TOTALVCTMENU | 1209.6 100%
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FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CHOTA

MENUN°05-12-19-26

ALIMENTO Peso PROT | Grasa| cHo VALOR CALORICO (KCAL) | TOTAL
(9) An (g) (9) {q) PROT | GRASAS | CHO Keal,
DESAYUNO: Trigo con leche + 01-pan + Margarina
Trigo 20.00 1.72 0.30 14.74 6.88 2,70 58.96 68.54
leche evaporada 70.00 3.92 4.54 6.10] 15.68 40,82 24.42 80.92
Aztcar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
Pan de Jabranza o francés 30.00 2.88 0.09 21.541 11.52 0.81 86.16 98.49
Margarina vegetal con sal 7.00 0.04 574 0.00 0.17 51.66 0.00 51.83
SUB TOTAL 8.56 10.67 44,35| 34.25 95.994 177.40
VCT DESAYUNO 308
% DIST. DESAYUNO 20
REFRIGERIO Jugo de pifia
Azlicar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
Pina 200.0 0.68 0.34 16.66 272 3.06 66.64 72
SUB TOTAL 0.68 0.34 18.63 2.72 3.06 74.50
VCT MEDIA MANANA 80
% DIST. MEDIA MANANA 7
ALMUERZO: Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
Carne de Pollo Entero s/men 120.0 17.30 3.02 0.00f 69.22 27.22 0.00 96.43
Arroz Pilado o pulido crudo (3 80.0 6.56 0.40 62.24] 26.24 3.60 248.96| 278.80
Papa bianca 60.0 1.26 0.06 13.38 5.04 0.54 53.52 59.10
Aceite vegetal 5.0 0.00 5.00 0.00 0.00 45.00 0.00 45,00
Ajos 1.00 0.04 0.01 0.24 0.18 0.06 0.97 1.21
Zapallo macre 60.00 0.42 0.12 3.84 1.68 1.08 15.36 18.12
Sal 8.20 0.10 0.04 0.67 0.39 037 2.69 3.45
Arvejas frescas (4) 10.00 0.38 0.03 1.02 1.53 0.29 4.06 5.89
Manzana 140.00 0.42 0.14 20.44 1.68 1.26 81.76 84.70
Manzanilla 10 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azicar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.83 3.93
SUB TOTAL 26.49 8.82 102.81| 105.96] 79.4142 411.26
VCT ALMUERZO 597
% DIST. ALMUERZO 45
REFRIGERIO Pure de manzana
Azucar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
Manzana 160.0 0.41 0.14 19.86 1.63 1.224 79.42 82
SUB TOTAL 0.41 0.14 21.82 1.63 1.224 87.29
VCT MEDIA TARDE 90
% DIST. MEDIA TARDE 8
CENA: Sopa de fideos con pollo + Infusion
Carne de Pollo Entero s/men 100.0 14.42 2.52 0.00] 57.68 22.68 0.00 80.36
Fideos 25 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Apio 5 0.04 0.01 0.24 0.14 0.09 0.96 1.19
Poro 5 0.14 0.04 0.38 0.54 0.36 1.52 2.42
Hierba luisa 10 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azdcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
SUB TOTAL 14.59 2.57 1.11] 58.36 23.13 4.45
VCT CENA 86
% DIST. CENA 20
VCT (Gr.) 50.73 22.54 188.72
VCT (Keal.) 202.9 202.8 754.9
VCT {%) 15% 20% 65%
TOTALVCTMENU | 11608 100%
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FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CHOTA

MENU N° 06 - 13 -20 - 27

ALIMENTO Peso PROT | GRASA| CHO VALOR CALORICO (KCAL) | TOTAL
{a) An (g) (9) () PROT | GRASAS | CHO Kcal.
DESAYUNO: Soya + 01 pan + mermelada
Soya 20.00 0.38 0.10 1.62 1.52 0.90 6.48 8.90
Mermelada De frutas 20.00 0.08 4.20 14.62 0.32 37.80 58.48 96.60
Az(car rubia 2.00 0.00 0.00 2.92 0.00 0.00 11.68 11.68
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
SUB TOTAL 3.34 4.39 40.70{ 13.36] 39.51 162.80
VCT DESAYUNOQ 216
% DIST. DESAYUNO 20
REFRIGERIO Jugo de mango
Azucar rubia 2.00 0.00 0.00 2.92 0.00 0.00 11.68 11.68
Mango 140.00 Q.56 0.28 22.3 2.24 2.52 88.04 93.80
SUB TOTAL 0.56 0.28 25.18 2.24 2.52 100.72
VCT MEDIA MANANA 105
% DIST. MEDIA MANANA 12
Almuerzo: Arroz graneado + Pescado frito + Menestra + Infusion
Pescado Toyo 80.0 3.26 0.32 0.80] 13.04 2.88 3.20 19.12
Arroz Pilado o pulido crudo (3 60.0 3.26 0.30 46.68| 13.04 2.70 186.72|  202.46
Aceite vegetal 1.00 0.00 1.00 0.00 0.00 9.00 0.00 9.00
Perejil 1.00 0.08 0.00 0.04 0.11 0.04 0.15 0.29
Ajos 1.00 0.04 0.01 0.24 0.18 0.06 0.97 1.21
Frijol canario crudo 60.00 13.14 1.26 36.12] 52.58 11.34 144.48 208.38
Cebolla de cabeza (2) 2.00 0.02 0.00 0.15 0.08 0.02 0.61 0.70
Sal 3 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Anis 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azucar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
SUB TOTAL 19.75 2.89 88.95] 79.00] 26.03763 355.79
VCT ALMUERZO 460.83
% DIST. ALMUERZO 38
REFRIGERIO Pure de manzana
Azlcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Manzana 150.00 0.29 0.10 14.02 1.16 0.86 56.06 58.08
SUB TOTAL 0.29 0.10 14.51 115 0.864 58.03
VCT MEDIA TARDE 60.05
% DIST. MEDIA TARDE 10
CENA: Arroz con leche + 01 pan + Margarina
Leche evaporada 70.00 4.90 5.67 7.63] 19.60 51.03 30.52{ 101.15
Arroz Pilado o pulido crudo (3 25.0 3.26 0.13 19.45{ 13.04 1.13 77.80 91.97
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
Margarina vegetal con sal 7.00 0.04 574 Q.00 017 51.66 0.00 51.83
Azlcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
SUB TOTAL 11.08] 11.63 53.54| 44.33] 104.625 214,14
VCT CENA 363
% DIST. CENA 20
VCT (Gr.) 35.02 19.28 222.87
VCT (Keal.) 140.1 173.6 891.5
VCT (%) 13% 21% 66%
TOTAL VCTMENU | 12051 100%




FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CHOTA

MENUN° 07 -14-21-28

ALIMENTO Peso PROT | GRASA | CHO VALOR CALORICO (KCAL) TOTAL
® Au (g) (® (®) PROT | GRASAS | CHO Kcal,
DESAYUNO: Trigo con leche + 01 pan + 01 Huevo duro
Trigo 20.00 1.72 0.30 14.74 6.88 2.70 58.96 68.54
Leche evaporada 70.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Huevo de gallina. crudo 50.00 6.75 4.20 0.901 27.00 37.80 3.60 68.40
Azdicar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
SUB TOTAL 11.35 4.59 3816 45.40 41.31 152.65
VCT DESAYUNO 239
% DIST. DESAYUNO 20
REFRIGERIO Pure de platano
Platano de seda 140.0 1.68 0.34 23.52 8.72 3.024 94.08 104
SUB TOTAL 1.68 0.34 23.52 6.72 3.024 94.08
VCT MEDIA MANANA 104
% DIST. MEDIA MANANA 9
ALMUERZO: Arroz graneado + Pure de papa con pollo + Infusion
Arroz Pilado o pulido crudo (3 80.0 3.26 0.40 62.24] 13,04 3.60 248.96f  265.60
Papa blanca 60.0 1.03 0.05 10.97 4.13 0.44 43.89 48.46
Aceite vegetal 10.00 0.00] 10.00 0.00 0.00 90.00 0.00 90.00
Carne de Pollo Entero s/men 120 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Ajos 3.00 0.13 0.02 0.73 0.54 0.17 2.92 3.63
Sal 3.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 443 1047 88.69| 17.71| 94.2156 354.74
VCT ALMUERZO 467
% DIST. ALMUERZO 40
REFRIGERIO Anis + 01 pan + queso
Azlcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
Hierbas 6.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Queso fresco de vaca 20.0 2.53 2.80 0.35| 10.11 25.2 1.41 37
SUB TOTAL 5.41 2.89 22.88| 21.63 26.01 91.50
VCT MEDIA TARDE 139
% DIST. MEDIA TARDE 11
CENA: Aguadito de higado de pollo + 01 pan
Aceite vegetal 1.00 0.00 1.00 0.00 0.00 9.00 0.00 9.00
Papa blanca 40.0 0.69 0.03 7.31 2,76 0.30 29.26 32.31
Arroz Pilado o pulido crudo (3 25.0 3.28 0.13 19.45{ 13.04 1.13 77.80 91.97
Espinaca blanca (2) 5.00 0.10 0.03 0.32 0.38 0.27 1.26 1.91
Apio 2.00 0.01 0.00 0.10 0.06 0.04 0.38 0.48
Poro 2.00 0.05 0.02 0.15 0.22 0.14 0.61 0.97
Higado de Poilo 50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Ajos 3.00 0.13 0.02 0.73 0.54 0.17 2.92 3.63
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
SUB TOTAL 713 1.32 49.60] 28.50 11.853 198.39
VCT CENA 239
% DIST. CENA 20
VCT (Gr.) 29.99 19.60 222.84
VCT (Keal) 120.0 176.4 891.4
VGT (%) 10% 20% 70%
TOTALVCTMENU | 11877 100%
7

ter e '-'.\\ S Anreriavenerensaareeces

frez
ISTAL N Fevy

RTQ-POLE CABTAES
JONIO726105g N




CONSORCLD
INVERSIONES. 1220 BIRL - ERANCISCO JAVIER 5 ANDOMAL BULTRAGED:
& V A T

[P

i




CONSORCTD

TMVERSIONES 1220 EIRL © FRAN

GO JAVIER SANDOVAL BUITRAGOH

]

RELACION DE MENUS PROPUESTOS PARA PARA PERSONAL INPE DEL E.P JAEN

MENUES CON APORTE MINIMO DE 2750 CALORIAS POR DIA

N* DE

MENU FECHA

DETALLE DEL MENU

DESAYUNO

Leche + 03 panes + Chanfainita con mote

1 21.01/22.01/23.01

ALMUERZO

Ensalada surtida + Arroz graneado + Adobo de res + Menestra + Ensalada + Fruta +
Refresco

CENA

Arroz graneado + Saltadito de pollo + Infusion

DESAYUNO

Avena con leche + Fruta + 03 panes + Queso

2 24.01/25.01/26.01

ALMUERZO

Sopa de semola con pollo + Arroz graneado + Gau cau a la criolla con papa + Ensalada +
Fruta + Refresco

CENA

Arroz graneado + Corazon estofado + Ensalada + Infusion

DESAYUNO

Leche Soya + Frula + 03 panes + {ortilla de verduras

3 27.01/28.01/29.01

ALMUERZO

Papa a la huancaina + Tallarines rojos + Pollo mechado + Fruta + Refresco

CENA

Arroz graneado + Aji de pollo + Papa + Infusion

DESAYUNO

Leche con quinua + Fruta + 03 panes + 01 Tamal con Sarza

4 30.01/31.01/01.02

ALMUERZO

Ensalada mixta + Arroz graneado + Higado saltado + Menestra + Fruta + Refresco

CENA

Arroz graneado + Pescado frito + Ensalada + Infusion

DESAYUNO

leche + 03 pan + Sopa de mondongo

5 02.02/03.02/04.02

ALMUERZO

Ensalada rusa + Arroz graneado + Asado de res + Menestra + Fruta + Refresco de fruta

CENA

Sopa sancochado con res (presa) + Fruta + Infusion

DESAYUNO

Avena con leche con cocoa + Fruta + 03 panes + palta

6 05.02/06.02/07.02

ALMUERZO

Sopa a la minuta con carme molida + Arros graneado + Pollo mechado + Pure de papa +
Fruta + Refresco

CENA

Arroz graneado + Picante de res + Infusion

DESAYUNO

Leche + Sopa de pollo + 01 pan

7 (08.02/09.02/10.02

ALMUERZO

Sancochado de res + Arroz graneado + Peseado it + Menestra + Ensalada + Fruta +
Refresco

CENA

Arroz graneado + Mollejitas quisadas + Ensalada + Infusion

DESAYUNO

Leche con Quinoa y Cocoa + 03 panes + Chantainita con mote

8 11.02/12.02/13.02

ALMUERZO

Sopa de trigo con pollo + Arroz graneado + Olluquitos con carne con papa + Fruta +
Refresco

CENA

Arroz a la cubana + Ensalada + Infusion

DESAYUNO

Avena con leche + Fruta + 03 panes + Queso

9 14.02/15.02/16.02

ALMUERZO

Ocopa + Arroz graneado + Polio saltado + Menestra + Fruta + Refresco

CENA

Arroz graneado + Picante de pollo + infusion

DESAYUNO

Leche Soya + Fruta + 03 panes + 01 tamal con sarza

10 17.02/18.02/19.02

ALMUERZO

Sopa de polio + Arroz graneado + Pollo al horno + Ensalada + Fruta + Refresco

CENA

Sopa de pollo + Fruta + Infusion

DESAYUNO

Trigo con Leche + Fruta + 03 panes + paita

11 20/02/2019

ALMUERZO

Sopa de fideos con pollo + Arroz con pollo con frijoles+ Sarza + Fruta + Refresco

CENA

Arroz graneado + Saltadito de higado + papa + Infusion

4

REPRESENTANT,

1%

JOSE ALBE
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' FORMATO N° B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL.
ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU® 01
KILOCALORIAS POR TOTAL
ALIMENTO FESO PROT GRASA GHO NUTRIENTES KGAL
| {g) cc) An (g) {g) {a) PROT [GRASAS| CHO
DESAYUNO:; Leche + 03 panes + Chanfainita con mote
Leche 250.00 13.00 17.50 56.00 52,001 157,50] 22400 433.50
Azlicar rubia 35.00 0.00 0.00 34.41 0.00 0.00 137.62 137.62
Pan frances 90,00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Pulmén de res 100.00 17.20 1.10 1.00 68.80 9.60 4.00 82.70
Papa blanca 150.00 3,15 0.15 33.45 12.60 1.351 133.80 147.76
Maiz Mote de 40.00 1.04 0.52 8.44 4.16 4.68 33,76 42.60
Cebolla de cabeza 40.00 0.92 0,16 3.00 3.68 1.44 12.00 17.12
Aceite vegetal 10.00 0.00 10.00 0.00 0.00]  90.00 0.00]  90.00
SUB TOTAL 46.20 34.74 182.92 184.80] 312.66] 731.66
V.C DESAYUNO 1229.12
% DIST. DESAYUNO | 33
Ensalada surilda + Arroz graneado + Adobo de res + Menesira + Ensalada + Fruta +
ALMUERZO Refresco
Lechuga redonda 60.00 0.78 0.12 1.26 3.12 1.08 5,04 9.24
|Tomate 40.00 0.32 0.08 1,72 1.28 0.72 6.88 B.88
Pepinillo o Pepino de mesa 40.00 0.20 0.04 1.04 0.80 0.36 4.16 5.32
Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 2.13
Arroz Pitado o pulide crudo (3) 150.00 12.30 0.75 116.70 49,20 6.75] 466.80 522.75
Aceile vegetal 10.00 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72] ' 12.16 15.12
Zanahoria 30.00 0.18 0.15 2.76 0.72 1.35 11.04 13.114
Carne de res pulpa 150,00 31.95 2.40 0.00 127.80] 21.60 0.00 149.40
Frijol canario crudo 80.00 17.52 1.68 48.16 70.08] 15.12] 192.64 277.84
Tomate 30.00 0.19 0.05 1.03 Q.77 0.43 4.13 5.33
Ceholla de cabeza 30.00 0.565 0.10 1.80 2.21 0.86 7.20 10.27
Pepinillo 20.00 1.74 7.97 0.18 6.98]  71.71 0.70 79.39
Limoén 15.00 0.06 0.02 1.16 0.24 0.22 4.66 5.1
Papaya 150.00 0.48 0.12 9.84 1.92 1.08 39.36 42.36
Azticar rubia 35.00 0.00 0.00 34.41 0.00 0.00f 137.62 137.62
Maiz Morado 32.00 2.34 1.09 24,38 9.34 9.79 97.54 116.67
SUB TOTAL 69.20 24.65 247.97 276.80] 221.89] 991.86
V.C ALMUERZO 1490.55
% DIST. ALMUERZO 40
CENA Arroz graneado + Saltadito de pollo + papa + infusion
Arroz Pilado o pulide crudo (3) 90.0 7.38 0.45 70.02 29,62 4.05] 280.08 313.65
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Aceite vegetal 30.0 0.00 30.00 0.00 0.00{ 270.00 0.00 270.00
"arne de Pollo Entero s/menudencia 100.0 20.60 3.60 0.00 82,401 3240 0.00 114.80
apa blanca 180.0 3.02 0.14 32.11 12.10 1.30] 128.45 141.84
Cebolla de cabeza 30.0 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Tomate 30.0 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Aji amarillo 30.00 0.43 0.12 2.78 1.73 1.08 11.14 13.94
Azlicar rubia 30.00 0.00 0.00 29,49 0.00 0.00] 117.96 117.96
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 32.74 34.54 140.28 130.96f 310.84{ - 561.11
V.C CENA 1002.91
% DIST. CENA 27
148.14 93.93 571.16
592.6 845.4 2284.6
12% 25% 63%
V.C.T MENU 3722.8 100%
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FORMATO K° B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MEMU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE JAEN

S

MENL® 02
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES )
@ | m@l w (@) | PROT [arasas| eho | oA
DESAYUNO: Avena con Leche + Frula + D3 panes + queso
Avena, hojuelas cruda 35.00 4.66 1.40 25,20 18.62] 12.60] 100.80 132.02
Leche 125.00 6.50 8.75 28.00 26.00f 78.751 112.00 216.75
Pan francés 90.00 10.89 5.31 46.62 43.86] 47.79] 186.48 277.83
Aztcar rubia 30.00 0.00 0.00 29.49 0.00 0.00f 117.96 117.96
Platano de seda 1560.00 2.25 0.45 31.50 9.00 4,05 126,00 139.05
Queso fresco de vaca 60.00 9.48 10.50 1,32 37.92] 94,50 528 137.70
SUB TOTAL 33.78]  26.41]  162.13] 135.10] 237.69] 648.52
V.C DESAYUNO 1021.31
% DIST. DESAYUNO } 29
ALMUERZO Sopa de semola con pollo + Arroz graneado + Cau cau a la crlolla con papa + Fruia
+ Refresco
Semola de Trigo 30.00 2.34 0.33 23.52 9.36 2.97 94.08 106.41
Apio 20.00 0.14 0.04 0.96 0.56 0.36 3.84 4.76
Poro 2.00 0.05 0.02 0.15 0.22 0.14 0,61 0.97
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.80 7.36 8.74
"apa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de Polio Entero s/menudencia 100.00 20.60 3.60 0.00 82.40] 32.40 0.00 114.80
Zapallo macre 40.00 2.62 3.52 18.40 10.50] 31.68 73.60 115.78
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49,20 6.75| 466.80 52275
Aceite vegetal 5.00 0,00 5.00 0.00 0.00 45.00 0.00 456.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12,16 15.12
Mondongo de res 150.00 25.35 5.25 1.50 101.40] 47.25 6.00 154.65
lZanahoria 30.00 1.97 2.64 13.80 7.87 23,76 56.20 86.83
Arvejas frescas 20.00 1.31 0.08 12.45 5.25 0.72 49,79 55.76
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Aji amarillo 10.00 0.14 0.04 0,93 0.58 0.36 3.71 4.65
Papa blanca 100.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48,48 53,52
Azlicar rubia 5.00 0.00 0.00 4,92 0.00 0.00 19.66 18,66
Limédn 20.00 0.08 0.03 1.55 0.32 0.29 6.21 6.82
SUB TOTAL 71.38 21.93 240.44 285.54| 197.41 961.74
V.C ALMUERZO 1444.,68
: % ST, ALMUERZO 41
CENA Arroz graneado + Corazon estofado + Ensalada + INfusiof
Arroz Pilado o pulido crudo (3) 90,0 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Aceite vegetal 20.00 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Aiog 10.00 0.56 0.08 3.04 2.24 072 12.16 16.12
xazon de res 100.00 4,00 0.20 79.40 16.00 1.80 317.60 335.40
rPapa blanca 150.00 3.15 0.15 33.45 12.60 1.35] 133.80 147.75
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Lechuga redonda 60.0 0.62 0.10 1.01 2.50 0.86 4.03 7.39
Pepinillo o Pepino de mesa 40.0 0.16 0.03 0.83 0.64 0.29 3.33 4.26
Limon 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Cebolla de cabeza 30.0 0.69 0.12 2.25 2,76 1.08 9.00 12.84
Anis 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azdcar rubia 10.0 0.00 0.00 9.83 0.00 0.00 39.32 39.32
SUB TOTAL 16.84 21.20 201,90 67.38] 190.84) 807.58
V.G CENA 1065.80
% DIST. CENA 30
122,00 69.55 604,46
488.0 625.9 2417.8
14% 22% 64%
V.C.T MENU 3631.8 100%
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FORMATO N° B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENGCIAL PARA PERSONAL INPE DEL

ESTABLECIMIENTO PEMITENCIARIO DE JAEN

MENLU® 03
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA GHO NUTRIENTES ’
(@) Ao (g) | (g) (@) PROT [GRASAS| cho | HCAL
DESAYUNO: Leche Soya + Fruta + 03 panes + Tortilla de verduras
Leche de soya 250.00 7.50 3.50 9,60 30.00 31.50 38.00 99.50
|Aziicar rubia 20.00 0.00 0,00 19.66 0.00 0.00 78.64 78.64
Platano de seda 150,00 2.25 0.45 31.50 9.00 4.05 126.00 139.05
Pan francés 90.00 10,89 5.31 46,62 43,56 47,79 186.48 277.83
Aceite vegetal 20.00 0.00 20.00 0.00 0.00; 180.00 0.00 180.00
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32,401 45.36 4.32 82.08
Col 30.00 0.51 0.06 3.54 2.04 0.54 14.16 16.74
SUB TOTAL 29.25 34.36 111.90 117.00] 309.24] 447.60
V.C DESAYUNO 873.84
] % DIST. DESAYUNO | 28
ALMUERZO Papa a la huancaina +Tallarines rojos + Pollo mechado + Fruta + Refresco
Papa blanca 150.00 3.15 0.16 33.45 12.60 1,35]  133.80 147.75
Aji amarillo 30.00 0.54 0.15 3.48 2.16 1.35 13.92 17.43
Galletas de soda 15.00 1.52 2.21 10,20 8.06f 19.85 40.80 66.71
Queso fresco de vaca 10.00 1.58 175 0.22 6.32f 1575 0.88 22.95
Leche evaporada 30.00 210 2.43 3.27 8.40] 21.87 13.08 43.35
(Lechuga redonda 20.00 0.21 0.03 0.34 0.83 0.29 1.34 2.46
Fideos tallarin 150.00 14.25 0.15 104.40 57.00 1.35] 417.60 475,95
Aceite vegetal 20.00 0.00 20,00 0.00 0.00] 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Came de Pollo Entero s/menudencia 160,00 32.96 576 0.00 131.84f 51.84 0.00 183.68
Zanahoria 20.00 1.31 1.76 9.20 5251 15.84 36.80 57.89
Tomate 40,00 0.26 0.06 1.38 1,02 0.58 5.50 7.10
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24] 100,80 111.24
|Azticar rubia 16.00 0.00 0.00 14,75 0.00 0,00 58.98 58.98
Maracuya 30.00 0.22 0.02 3.79 0.86 0.22 15.17 16,25
SUB TOTAL. 61.00 36.01 214 .51 244.00; 315.10 858.04
V.C ALMUERZO 1417.13
% DIST. ALMUERZO 46
CENA Arroz graneado + Aji de pollo + Papa + Infusion
Arraz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05] 280,08 313.65
Carne de Pollo Pechuga 100.00 19.20 2.90 0.00 76.80] 26.10 0.00 102.90
Aceite vegetal 10.0 0.00 10.00 0.00 0.00f  90.00 0.00 90,00
'Papa blanca 150.0 2.52 0.12 26,76 10.08 1.08] 107.04 118.20
Aji amarillo 15.0 0.22 0.06 1.39 0.86 0.54 5.57 6.97
“ebolia de cabeza 60.0 1.10 0.19 3.60 4,42 1.73 14.40 20.54
Jalletas de soda 15.0 1.24 1,76 8.16 4.85] 15.88 32.64 53.36
Leche evaporada 25.0 1.40 1.62 2.18 560 14,58 8,72 28.90
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SURB TOTAL 33.03 17.11 131.77 132.13] 153.95] §527.09
) V.C CENA 813.17
% DIST. CENA 26
123.28 £6.48 458.18
493.1 7783 1832,7
11% 28% 61%
V.C.T MENU 3104.1 100%
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FORMATO W° B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU®° 04
KILOCALORIAS POR
ALIMENTO PESQ PROT GRASBA CHO NUTRIENTES TK(;)(;IQL
{g) An (g) {9) (9) PROT [GRABAS| CHO
DESAYUNO: Leche con quinua + Fruta + 03 panes + 01 Tamal con sarza
Leche evaporada 70.00 4.90 567] 7.63 19.60]  51.03 30.62 101.18
Quinua 25,00 9.78 7.58 0.45 39.10] 68,18 1.80 109.08
Mandarina 150.00 0.90 0.45 12.90 3.60 4.05 51.60 59.25
Azucar rubia 30.00 0.00 0.00 29.49 0.00 0.00 117.96 117.96
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79 186.48 277.83
Cebolla de cabeza 30,00 0.69 0.12 2,25 2.76 1.08 9.00 12.84
Tamal 150.00 0.00 0,00 15.00 0.00 0.00 60,00 60.00
SUB TOTAL 27.16 19.13 114,34 108.62| 172,13| 457.36
V.C DESAYUNO 738.11
% DIST, BESAYUNO ! 25
ALMUERZO Ensalada mixta + Arroz graneado + Higado saltado + Menestra + Fruta + Refresco
Lechuga redonda 60.00 0.78 0.12 1.26 312 1.08 5.04 9.24
[ Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Pepinillo o Pepino de mesa 30.00 0.15 0.03 0.78 0.60 0.27 3.12 3.99
Limon 5.00 0.03 0.01 0.49 0.10 0.09 1.94 213
Higado de res 150.00 24.00 5.52 1.20 96.00] 49.68 4.80 150.48
Arroz Pilada o pulido crudo (3) 150,00 12,30 0.75 116.70 49.20 6.75] 466,80 522,75
Aceite vegetal 25.00 0.00 2500 0.00 0.00] 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0,72 12.16 15.12
Cebolia de cabeza 30.00 0.69 0.12 2.25 2.76 1.08 9.00 12.84
[Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Lentejas 80.00 14.46 0.64 39.04 57.86 5,76 156.16 219.78
Manzana 150.00 0.36 0.12 17.52 1.44 1.08 70.08 72.60
AzUcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Limén 30.00 0.12 0.05 2.33 0.48 0.43 9.31 10.22
SUB TOTAL 53.93 32.66 211.76 216.72 293.02f 847.03
V.C ALMUERZO 1365.77
% DIST. ALMUERZO 46
CENA Arroz graneado + Pescado frito + Ensalada + Infusion
Arroz Pilado o pulido crudo (3) 80.0 7.38 0.45 70.02 29.52 4.05]  280.08 313.65
Aceite vegetal 25.00 0.00 25.00 0.00 0.001 225.00 0.00 225,00
Ajos 16.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Pescado Toyo 150.00 28.05 0.60 1,50 112.20 5.40 6.00 123.60
Tomate 40.00 0.32 0.08 1,72 1.28 0.72 6.68 8,88
Lechuga redonda 60.0 0.78 0.12 1.26 3.12 1.08 5.04 9.24
‘ebolla de cabeza 40.0 0.92 0.186 3.00 3.68 1.44 12.00 17.12
Hierba luisa 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azicar rubia 30.0 0.00 0.00 29.49 0.00 0.00] 117.96 117.96
SUB TOTAL 38.29 26.53 111.55 153.18] 23877 446.20
V.C CENA 838.13
% DIST. CENA 29
119,37 78.214 437.65
477.5 703.9 1760.6
14% 22% 64%
V.C.T MENU 2932.0 100%
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FORMATO N° B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REEERENCIAL PARA PERSONAL INPE DEL
' ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU® 05
’ KILOCALORIAS POR TOTAL
ALIMENTO PESQ PROT GRASA CHO NUTRIENTES KGAL
(9) An (g) {9) (@) PROT |GRASAS| CHO )
DESAYUNO: Leche + 03 pan + Sopa de mondongo
Leche 250.00f  13.00 17.50 56.00 5200 157.50] 224,00 433.50
Azcar rubia 6.00 0.00 0.00 5,90 0.00 0.00 23,69 23.59
Pan francés 90.00 10.89 5.31 46,62 43.56] 47.79] 186.48 277.83
Maiz Mote de 40,00 1.04 0.52 8.44 4,16 4.68 33.76 42.60
Cebolla china 5.00 0.12 0.02 0.38 0.46 0,18 1.50 214
Mondongo de res 100.00 16.90 3.50 1.00 67.60] 31.50 4.00 103.10
Papa blanca 60.00 1.26 0.06 13.38 5,04 0.54 53.52 59.10
Cebolla de caheza 30.00 0.42 0.06 3.39 1.68 0.54 13.56 15.78
Aceite vegetal 10.00 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
SUB TOTAL 43.63 36.87 135.10 174.50) 332.73 §40.41
V.C DESAYUND 1047 .64
% DIST. DESAYUNO | 32
ALMUERZO fE;:z::lada rusa + Arroz graneado + Asado de res + Menestra + Fruta + Refresco de
Vainitas 30.00 0.15 0.03 5.31 0.60 0.27 21.24 2211
Zanahoria 30.00 0.18 0.15 2.76 0.72 1.35 11.04 13.11
Papa blanca 60.00 1.26 0.06 13.38 5.04 0.54 53.52 59.10
Remolacha ralz 30.00 0.51 0.03 2.85 2.04 0.27 11.40 13.71
Limdn 5.00 0.03 0.01 0.49 0.10 0.09 1.94 2.13
Carne de res pulpa 60.00 10.22 0.77 0.00 40.90 5.91 0.00 47 .81
Arroz Pilado o pulide crudo (3) 150.00 12.30 0.75 116.70 49,20 6.75) 466.80 52275
Aceite vegetal 5.00 0.00 5.00 0.00 0.001 45.00 0.00 45.00
Ajos 5.00 0.28 0.04 1.562 1.12 0.36 6.08 7.56
Carne de res pulpa 100.00 21,30 1.60 0.00 85201 14,40 0.00 99.60
Frijol panamito 80.00 17.20 1.36 48.56 68.80| 12.24] 194.24 275.28
!Tomate 16.00 0.10 0.02 0.52 0.38 0.22 2.06 2,66
Cebolla de cabeza 20.00 0.37 0.0 1,20 1.47 0.58 4.80 6.85
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24]  100.80 111.24
Azicar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Maiz Morado 15.00 1.10 0.51 11.43 4.38 4.59 45.72 54.69
SUB TOTAL 66.79 10.76 239.74 267.16] 96.80] 958.96
V.C ALMUERZO 1322.92
% DIST. ALMUERZO 40
CENA Sopa sancochado con res (presa) + Fruta + [nfusion
Arroz Pilado o pulido crudo (3) 60.00 4,92 0.30 46,68 19.68 2.70 186.72 209.10
Apio 50.00 0.35 0.10 2.40 1.40 0.90 9.60 11.80
Poro 50.00 1.35 0.40 3.80 5.40 3.60 15.20 24.20
Zanahoria 50,00 0.30 0.25 4,80 1.20 2.25 18.40 21.85
Papa blanca 60.00 1.26 0.06 13.38 5.04 0.54 53.52 59.10
Zapallo macre 50.00 0.35 0.10 3.20 1.40 0.90 12.80 15.10
Carne de res pulpa 100.00 17.04 1.28 0.00 68.16] 11.62 0.00 79.68
Aceite vegetal 30.0 0.00 30.00 0.00 0.00] 270.00 0.00] 270.00
Lima 150.0 0.90 0.60 8.85 3.60 5.40 35.40 44.40
Azicar rubia 45.0 0.00 0.00 44.24 0.00 0.00] 176.94 176.94
Manzanilla 20.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 26.47 33.09 127.16 105.88] 287.81 608.58
V.C CENA 912.27
% DIST. CENA 28
136.88 80.82 501.99
LLYR:] 727.3 2008.0
13% 26% 62%
V.C.T MENU 3282.8 100%




FORMATO N° B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU® 06
KICOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
@ | @ | w () PROT_|GRASAs| cho | KOAL
DESAYUNO: Avena con leche ¥ cocoa + Fruta + 03 panes con palta
Avena, hojuelas cruda 25.00 3,33 1.00 18.00 13.30 9.00 72,00 94.30
Leche 125.00 6.50 8.75] 28.00 26.00f 78.75] 112.00 216.75
Cocoa 15.00 2.85 2.67 7.17 11.40]  23.09 28,68 63.17
Pan francés 90.00 10.89 5,31 46.62 43.56] 47.79] 186.48 277.83
Azlcar rubia 45.00 0.00 0.00 44,24 0.00 0.00] 176.94 176.94
Platano de seda 150.00 2.25 0.45 31.50 9.00 4,050 126.00 139.05
Palta 80.00 1.36 10.00 4.48 5.44]  90.00 17.92 113.36
SUB TOTAL 27.18 28.08 180.01 108.70] 252.68] 720.02
V.C DESAYUNO 1081.40
% DIST. DESAYUNO | 29
ALMUERZO Sopa a la minuta con carne molida + Arroz graneado + Pollo mechado + Pure de
papa + Fruta + Refresco
Fideos 30.00 2.82 0.06 23.46 11.28 0.54 93.84 105.66
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Carne de res, molida 60.00 12.78 0.96 0.00 51.12 8.64 0.00 50.76
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Arroz Pilado o pulido ¢rudo (3) 150.00 12.30 0.75 116.70 49,20 6.75] 466.80 522,75
Aceite vegetal 35.00 0.00 35.00 0.00 0.00! 315.00 0.00 316.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15,12
Carne de pollo (presas) 160.00 30.22 4.64 0.00 131.84] 51.84 0.00 183.68
Papa blanca 150.00 2.52 0.12 26,76 10.08 1.08] 107.04 118.20
Cebolia china 20,00 0.13 0.02 0.94 0.51 0.14 3.78 4.43
Tomate 25.00 0.16 0.04 0.86 0.64 0,36 3.44 4.44
Naranja 150.00 0.72 0.24 1242 2.88 2.16 48.48 53,62
Azcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 66.70 43,17 238.40 262.79] 388,49 983.62
V.G ALMUERZO 1604.90
% DIST. ALMUERZO 43
CENA Arroz graneado + Picante de res + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4,06 280.08 313.85
Ajos 156.00 0.84 0.12 4,56 3.36 1.08 18.24 22,68
Carne de res, pulpa 100.00 21,30 1.60 0.00 85.20] 14.40 0.00 99.60
Papa blanca 180.00 3.02 0.14 32,11 12,10 1.30] 128.45 141.84
Tomate 50.00 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Cebolla de cabeza 50.00 0.92 0.16 3.00 3.68 1.44 12.00 17.12
Aceite vegetal 30.0 0.00 30.00] 0.00 0.00] 270.00 0.00 270.00
Azicar rubia 45,0 0.00 0.00 44,24 0.00 0.00] 176.94 176.94
Anis 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 33.78 32.56 165.66 135.14] 292991 62259
V.C CENA 1050.71
% DIST. CENA 28
126.66] 103.,80]  574.06
506.6 934.2 2286.2
16% 28% 57%
V.C.T MENU 3737.0 100%

|



FORMATO N° B
DOSIFICACION, COMPOSIGION Y VALOR CALORICO TOTAL DEL MENU REFEREMCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU® 07
KILOCALORIAS POR o
ALIMENTO PESO | PROT | GRASA | CHO NUTRIENTES 'gf‘t
- (8) An (@) | (9) (@ PROT |GRASAS| GHO i
DESAYUNO: Leche + Sopa de polle + 01 pan
Leche 250.00 13.00 17.50 56.00 52.00] 157.50] 224.00 433,50
Azlcar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Pan francés 30.00 3.63 1.77 15,54 14.52]  15.93 62.16 92.81
Came de Pollo Pechuga 60.00 11.52 1.74 0.00 46.08] 15.66 0.00 61.74
Papa blanca 100.00 2.10 0.10 22.30 8.40 0.90 89.20 98.50
Apio 20.00 0.14 0.04 0.96 (.56 0.26 3.84 4.76
Poro 2.00 0.05 0.02 0.15 0.22 0.14 0.61 0.97
Zapallo macre 50,00 0.35 0,10 3,20 1.40 0.80 12,80 16,10
Zanahoria 50.00 0.30 0.25 4,60 1.20 2,25 18.40 21.85
Fideos 50.00 4.70 0.10 39.10 18,80 0.90 166.40 176.10
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 4500 0.00 45.00
SUB TOTAL 35,79 26.62 161.68 143.18] 239.54] 606.73
V.C DESAYUNO 989.45
% DIST. DESAYUNO | 28
Sancochado de res + Arroz graneado + Pescado frito (filete) + Menestra + Ensalada
ALMUERZO + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 30.00 2.46 0.15 23.34 9.84 1.35 93.36 104.55
Apio ~10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Paro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 484
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de res, pulpa 60,00 12.78 0.96 0.00 51,12 8.64 0.00 59,76
Col 20,00 0.27 0.03 1,89 1.09 0,29 7.55 8.93
Arroz Pitado o pulido crudo (3) 160.00 12.30 0.75 116.70 49.20 6,75] 466.80 522.75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00] 270.00 0.00 270.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12,16 15.12
Pescado Bonito 160.00 0.64 1.12 21.28 2.56] 10.08 85,12 97.76
Lentejas 80.00 18.08 0.80 48.80 72,32 7.20f 19520 274.72
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Cebolia de cabeza 35.00 0.81 0.14 2.63 3.22 1.26 10.50 14.98
Limon 6.00 0.03 0.01 0.58 0.12 0.11 2.33 2.56
Papaya 150.00 0.60 0.15 12.30 2.40 1.35 49.20 52.85
|Aztcar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39,32 39.32
Maracuya 30.00 0.22 0.02 3.79 0.86 0.22 15.17 16.25
ISUB TOTAL 50.28 34.62 287.47 20113} 310.66] 1029.87
' V.C ALMUERZO 1641.66
i % DIST, ALMUERZO 44
[CENA Arroz graneado + Molleja gulsada + Ensalada + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05]  280.08 313.65
[Ajos 15.00 0.84 0.12 4,56 3.36 1.08 18.24 22.68
Molleja de polio 100.0 0.30 0.20 72.00 1.20 1.80}] 288.00 291.00
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 413 533
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
l.echuga redonda 30.0 0.31 0.05 0.50 1.25 0.43 2,02 3,70
Pepinillo 0 Pepino de mesa 30.0 0.12 0.02 0.62 0.48 0,22 2.50 3.19
Limon 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Aceite vegetal 30.00 0.00 30.00 0.00 0.00] 270.00 0.00 270.00
Hierbas 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Aziicar rubia 10.0 0.00 0.00 9.83 0.00 0.00 39.32 39.32
SUB TOTAL 9.74 31.00 161.16 38.94| 279.02] 644.58
V.C CENA 962.55
% DIST. CENA 28
9581 92.14 570.30
383.3 829.2 2281.2
12% 26% 63%

V.C.T MENU




FORMATON°B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
’ ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU?° 08
KILOGALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO ~ NUTRIENTES KCAL
(g) An (g) g) (@) PROT [GRASAS| CHO .
DESAYUNO: Leche con Guinua y Cocoa + 03 panes + Chanfainita con mofe
Cocoa 25.00 4,75 4,28 11.95 19.00 38.48 47.80 105.28
Leche evaporada 70.00 4.90 5.67 7.63 19.60 51.03 30.52 101.15
Quinua 25.00 9.78 7.68 0.45 39.10] 6€8.18 1.80 109.08
[Azdcar rubia 15.00 0.00 0.00 14,75 0.00 0.00 58,98 58.98
Pan francés 90.00 10.89 5,31 46.62 43.56] 47.79] 18648 277.83
Pulmén de res 100.00 17.20 110 1.00 68.80 9.90 4.00 82.70
Maiz Mote de 100.00 2.60 1.30 21,10 10401 11,70 84.40 106.50
SUB TOTAL 6012 25.23 103.60 200.46] 227.07] 413,98
V.C DESAYUNO 841,59
% DIST. DESAYUNO | 26
Sopa de trigo con pollo + Arroz graneado + Olluquito con carne con papa + Fruta +
ALMUERZO Refresco
Trigo ] 30.00 2.58 0.45 22.11 10.32 4,05 88.44 102.81
Apia 10.00 0.07 0,02 0.48 0.28 0.18 1.92 2.38
Poro v 10,00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
\Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 30.00 0.63 0.03 6.69 2.52 0.27 26.76 29.55
Zapallo macre 30.00 2,46 3.30 17.25 9.84 29,70 69.00 108.54
Carne de Pollo Entero s/menudencia 60,00 9.89 1.73 0.00 39.55] 15.58 0.00 55.10
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49,20 6.75] 466.80 522,75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00] 270.00 0.00 270.00
Ajos 10.00 0.56 0.08 3.04 '2.24 0.72 12.16 15,12
Carne de res pulpa 120.00 25.56 1.92 0.00 102,24 17.28 0.00 119.52
Ollucos 150.00 1.32 0.12 17.16 5.28 1,08 68.64 75.00
Papa blanca 100.00 1.68 0.08 17.84 6.72 0,72 71.36 78.80
Cebolla de cabeza 60.00 1.17 0.20 3.83 4.69 1.84 15.30 21.83
Manzana 150.00 0.36 0.12 17.52 1.44 1.08 70.08 72.60
Azlcar rubia 15.00 0.00 0.00 14,75 0.00 0.00 58.98 58.98
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20,31
SUB TOTAL £9.24 39,01 244.70 236,96 351.11] 978.80
V.C ALMUERZO 1666.87
% DIST. ALMUERZOQ 48
CENA Arroz a la cubana + Ensalada + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Huevo de gallina. Crudo 60,00 8.10 5.04 1.08 32,40 45.36 4.32 82.08
Aceite vegetal 30.0 0.00 30.00 0.00 0.00; 270.00 0.00 270.00
Platano verde (3) 100.0 0.80 0.16 32,72 3.20 1,441  130.88 135.52
-echuga redonda 60.0 0.62 0.10 1.01 2.50 0.86 4.03]. 7.39
Pepinillo o Pepino de mesa 40.0 0.16 0.03 0.83 0.64 0.29 3.33 4.26
Limon 30.00 0.12 0.05 2.33 0.48 0.43 9,31 10.22
Tomate 40.0 0.26 0,06 1.38 1.02 0.58 5.50 7.10
Azucar rubia 10.0 0.00 0.00 7.86 0.00 0.00 31.46 31.46
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 17.44 35.89 117.23 69.76] 323.01} 468.91
V.C CENA 861.68
% DIST. CENA 26
128.80 100.13 465.42
507.2 901.2 1861.7
12% 20% 68%
V.C.T MENU 3270.1 100%




Q9

FORMATO N° B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENGIAL PARA ?"ERSONAL INPE DEL

ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU® 08
KILOCALORIAS POR TOTAIL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES K(;ALW
{g) An {g) (g) {a) PROT [GRASAS| CHO ‘
DESAYUNO: Avena con leche + Fruta + 03 panes + Queso
Leche evaporada 70.00 4.90 5.67 7.63 19.60] 51.03 30.52 101.15
Avana, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 .00 72.00 94,30
Manzana 150.00 0.45 0.15 21.80 1.80) 1.35 87.60 90,75
Azlicar rubia 156.00 0.00 0.00 14.75 0.00 0.00 58,98 58.98
Pan francés 90.00 10.89 5,31 46.62 43.56] 47.79] 186.48 277.83
Queso fresco de vaca 60.00 9.48 10.50 1.32 37.92] 94,50 5.28 137.70
SUB TOTAL 29.05 22.83 110.22 116.18] 203.67 440,86
V.C DESAYUNQ 760,71
% DIST. DESAYUNO | 24
ALMUERZO Ocopa + Arroz graneado + Pollo saltado + Menestra + Fruta + Refresco
Papa blanca 80.00 1.68 0,08 17.84 6.72 0.72 71.36 78.80
Huacatay 10.00 0.50 0.08 0.80 2.00 0.72 3.20 5.92
Galletas de soda 16.00 1.52 2.21 10.20 6.06 19.85 40.80 66,71
Queso fresco de vaca 10.00 1.58 1.75 0.22 6.32 15.75 0.88 22.95
Leche evaporada 10.00 0.70 0.81 1.09 2.80 7.29 4.36 14.45
Lechuga redonda 20.00 0.21 0.03 0.34 0.83 0.29 1.34 2.46
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49,20 6.75] 466.80 522,75
Aceite vegetal 15.00 0.00 15.00 0.00 0.00] 135.00 0.00 135.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15,12
Came de Pollo Pechuga 100.00 19.20 2,90 0.00 76,801 26,10 0.00 102.90
Frijol panamito 80.00 17.20 1.36 48.56 68.80 12.24 194.24 275,28
Aji amarillo 5.00 0.07 0.02 0.46 0.29 0.18 1.86 2.32
Tomate 30.00 0.19 0.05 1.03 077 0.43 4.13 5,33
Cebolla de cabeza 60.00 1.10 0.19 3.60 4,42 1,73 14.40 20.54
Mango 150.00 0.48 0.24 19.08 1.92 2.16 76,32 80.40
Azticar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 30.00 2,19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 659.48 26.57 266.48 237.92| 235.10] 1061.93
V.C ALMUERZO 1638.96
% DIST. ALMUERZO 49
CENA Arroz graneado + Picante de pollo + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0,45 70,02 29.52 4,05]  280.08 313.65
Aceile vegetal 20.00 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15,12
Carne de Pollo Entero s/menudencia 100.00 20.60 3.60 0.00 82.40f 3240 0.00 114.80
Papa blanca 160.0 3.15 0.15 33.45 12.60 1.35 133.80 147.75
"Manzanilia 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azticar rubia 20.0 0.00 0.00 19.66 0.00 0.00 78.64 78.64
SUB TOTAL 31.69 24.28 12617 126.76f 218.52 504.68
V.C CENA 849.96
% DIST. CENA 27
120.22 73.48 501.87
480.9 661.3 2007.6
13% 28% 69%
V.C.T MENU 3149.8 100%

REPRESENTANTE 72 /'ylg)k)i-!:QORC}x)
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FORMATO N° B

DOSIFICACION, COMPOSIGION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL

ESTABLEGIMIENTO PENITENCIARIO DE JAEN

MENU° 10
KILOCALGRIAS POR
ALIMENTO PESO PROT | GRASA | . CHO NUTRIENTES ’;%TALL
(g) A (e | (@ o) PROT |GRASAS| GHO A
DESAYUNO: Leche de Soya + Fruta + 03 panes + 01 tamal con sarza
Leche de Soya 250.00 7.50 3.50 9,50 30.00f 31.50 38.00 99.50
Azticar rubia 15,00 0.00 0.00 14,75 0.00 0.00 58.98 58.98
Mandarina 120.00 0.72 0.36 10.32 2.88 3.24 41.28 47 .40
Pan francés 80.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
ICebolla de cabeza 30.00 0.69 0.12 2.25 276 1.08 8.00 12.84
Limon 5.00 0.03 0.01 0.49 0.10 0.09 1,94 2,13
Tamal 150.00 0.00 12.10 57.30 0.00] 108.90} 229.20 338.10
SUB TOTAL 19.83 21.40 141.22 79.30| 192.60] B64.88
V.C DESAYUNO 836.78
% DIST. DESAYUNO | 24
ALMUERZO Sopa de pollo + Arroz graneado + Pollo al horno + Ensalada + Fruta + Refreseo
Fideos 30.00 2,82 0.06 23.46 11.28 0.54 93.84 105.66
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Maiz Fresco. Choclo 30.00 0.99 0.24 8,34 3.96 2.16 33.36 39,48
|Arvejas frescas 20.00 1.31 0.08 12.45 5.25 0.72 49.79 55.76
Carne de Pollo Entero s/menudencia 60.00 9.89 1.73 0.00 39.55! 15.55 0.00 55.10
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49,20 6.75] 466.80 52275
Aceile vegetal 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225,00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12,16 15.12
Carne de pollo (presas) 160.0 32.16 32.32 0.00 128.64| 280.88 0.00 419.52
Tomate 25.00 0.17 0.04 0.91 0.68 0.38 3.66 4.72
Cebolla de cabeza 60.00 1.17 0.20 3.83 4,69 1.84 156.30 21.83
Mango 150.00 0.60 0.30 23.85 2.40 2.70 95.40 100,50
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maracuya 30.00 0.27 0.03 4.74 1.08 0,27 18,96 20.31
SUB TOTAL 63.54 61.07 228.98 254.17] §49.67] 915,91
V.C ALMUERZO 1719.75
% DIST. ALMUERZO 50
CENA Sopa de pollo + fruta + infusion
Platano de seda 150.00 2.25 0.45 31.50 9.00 4.05{ 126.00 139.05
Fideos 100.0 9.40 0.20 78.20 37.60 1.80f 312.80 352.20
Ajos 30.0 1.43 0.20 7.75 5.71 184  31.01 38.56
Carne de pollo Pierna, pulpa 100.0 20.60 3.70 .00 82,401 33.30 0.00 115.70
Huevo de gallina. Crudo 60.0 8,10 5.04 1.08 32,401 4536 4.32 82.08
\ceite vegetal 10.0 0.00 10.00 0.00 0.001  90.00 0,00 90.00
|Azdicar rubia 15.0 0.00 0.00 14.75 0.00 0.00 58,98 58.98
Manzanilla 10.00 0.00 0.00 0.00 0,00 0.00 0.00 0.00
[SUB TOTAL 41.78 19.59 133.28]  167.11] 176.35] 533.11
V.C CENA 876.57
% DIST. CENA 26
126461 102.07 503.47
600.6 918.6 2013.9
11% 26% 63%
V.C.T MENU 3433.1 100%

REPRESEN'TANT//’

:4,. e eI DD S

BGi0°E ASTANES
’/,Nl 07261088
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FORMATO N° B

DOSIFICAGION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU® 11
: RILOCALORIAS FOR TOTAL
ALIMENTO PESO PROT GRASA GHO NUTRIENTES N B
(9) An (g) @ () PROT |GRASAS| cHO | KCAL
DESAYUNO: Trigo con leche + Fruta + 03 panes + Palta
Trigo 25.00 2.15 0.38 18.43 8.60 3.38 73.70 85.68
Leche evaporada 70.00 4.90 5.67 7.63 19.60] 51.03 30.52 101.15
Mandarina 150.00 0.90 0.45 12.90 3.60 4,05 51.60 59.25
Azlicar rubla 50.00 0.00 0.00 49.15 0.00 0.00f 196.60 196.60
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Palta 80.00 1.36 10.00 4.48 5.44 90.00 17.92 113.36
SUB TOTAL 20.20 21.81 139.21 80.80] 196.25 656.82
V.C DESAYUNO 833.87
% DIST, DESAYUNO | 24
ALMUERZO Sopa de fideos con pollo + Arvoz con polio con frijoles + Zarsa + Fruta + Refresco
Fideos 30.00 2.82 0.06 23.46 11.28 0.54 93.84 105.66
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 30.00 0,18 0.15 2.76 0.72 1.35 11.04 13.11
Papa blanca 60.00 1.26 0.06 13.38 5,04 0.54 53,62 59.10
Carne de Pollo Entero s/menudencia 60,00 12,36 2.16 0.00 49.44 19.44 0.00 68.88
|Zapallo macre 30.00 1.97 2.64 13.80 7.87] 2376 55.20 86.83
Carne de Pollo Entero s/menudencia 160.00 26.37 4.61 0.00 10547 41.47 0.00 146.94
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49,20 6.75 466,80 522,75
Aceite vegetal 20.00 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Frijol 80.00 0.56 0.64 7.12 2.24 576 28.48 36.48
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Cebolla de cabeza 60.00 1.38 0.24 4.50 5.52 2.16 18.00 25.68
|Cilandro 10,00 0.33 0.13 0.70 1.32 1.17 2.80 5.29
Arvejas frescas 30.00 2.46 0.15 23.24 9.84 1.35 93.36 104.55
{Zanahoria 30.00 2.46 3.30 17.25 9.841 2970 68.00 108.54
Espinaca negra 10.00 0.22 0.07 0.39 0.90 0.85 1.57 3.1
Manzana 150.00 0.36 0.12 17.52 1.44} 1.08 70.08 72.60
Azticar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Limén 20.00 0.08 0.03 1.55 0.32 0.29 6.21 6,82
5UB TOTAL 66.014 35.29 266.41 264.04| 317.631 1065.66
V.C ALMUERZO 1647.32
_ % DIST. ALMUERZO 48
CENA Arroz graneado + Saliado de higado + papa + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4,05]  280.08 313.65
\ceite vegetal 26.00 0.00 26.00 0.00 0.00] 234.00 0.00 234.00
1Ajos 10.00 0.56 0.08 3.04 2.24 0,72 12.16 15.12
Higado de res 100.00 20.00 4.60 1.00 80.00] 41.40 4,00 125.40
Tomate 30,00 0.24 0.06 1,29 0.96 0.54 5,16 6.66
Papa blanca 150.0 3.15 0.15 33.45 12.60 1.35] 133.80 147.75
Cebolla de cabeza 60.0 1.38 0.24 4.50 5,52 2.16 18.00 25.68
Hierba luisa 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 25.0 0.00 0.00 24,568 0.00 0.00 98.30 98.30
SUB TOTAL 32.71 31.68 137.88 130.84] 284.22 551.50
V.C CENA 966.66
% DIST. CENA 28
118.92 88.68 543,49
475.7 798.1 2174.0
14% 22% 64%
V.C.T MENU 3447.7 100%

REPRESENTANTE IRL Gl

JOSE ALBERY

e e

0 POLO CASTAREDA
DKl 07261988
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MMVERSTONES L2260 ETRE - FRAMCISCO JAVIER SANDODVAL BUITRAGO

RELACION DE MENUS PROPUESTOS PARA INTERNOS (AS) DEL ESTABLECIMIENTO DE JAEN

MENUS CON APORTE MINIMO DE 2500 CALORIAS POR DIA

N'DE | eecpa DETALLE DEL MENU
MENL
Junes  JDESAYUNO jQuinua con Leche + 03 panes + Queso
1 21/01/2019 JALMUERZO |Arroz graneado + Picante de Pota+ Fruta + Refresco
CENA Arroz graneado + Saitadito de Pollo + Infusion
martes JDESAYUNO |Leche de Soya+ 03 panes + Aceltuna ]
2 22/01/2019 JALMUERZO {Arroz + Pollo Guisado(presa) + camote + EnsaladatFruta + Refresco
CENA Sopa de Arrocillo con Res con Hueso + Refresco
midreoles [DESAYUNO [Avena+ 03 panes + Atun Encebollado
3 | 23/01/2019 JALMUERZQ |Arros graneado + Gulso de Molleja+ Yuca + Fruta + Refresco
B CENA Arroz Graneado + Guiso de Pollo + Infusion
jueves IDESAYUNO [Café de cebada + 03 panes + Jamonada
4 124/01/2019 JALMUERZO |Arros graneado + Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco
CENA Infusion *+ 02 Panes con hot dog frito
viemes [DESAYUNO |Maizena+ 03 panes + Platano frito
5 125/01/2019JALMUERZO |Arroz graneado +Saltado de Higado + Papa + Fruta + Refresco
CENA Arroz Graneado + Plcante de Res+ Infusion
sdbado |DESAYUNO |Avena con leche+ 03 panes + Camote Frito
6 | 26/01/2019 |ALMUERZO [Arros graneado + Seco de res (presa) + Menestra + Ensalada + Fruta + Refresco
CENA Mazamorra con leche + 02 Panes '
domingo [DESAYUNO |Café de Cebada+ 03 panes + 01 Huevo sancochado
7 27/01/2019 |ALMUERZO |Arroz a la jardinera +Pollo picado+ Fruta + Refresco
CENA Infusion + 02 Panes con camote
lunes ~ JDESAYUNO [Quinua con Leche + 03 panes + Mermelada
8 28/01/2019 JALMUERZO [Arroz graneado + Picante de Res+® Fruta + Refresco
CENA Arvoz graneado + Saltadito de Pollo + Infusion
martes [DESAYUNO [Leche de Soya+ (03 panes + Aceituna y Palta
9 29/01/2018 |ALMUERZO |Arroz + Pollo Frito(presa) + camote+ Ensalada+Fruta + Refresco
CENA Sopa de fideos con menudencia de pollo
miércoles |DESAYUNO |Avena+ 03 panes + Manjar Blanco
10 | 30/01/2019 JALMUERZO |Arros graneado + Saltado de MolleJa+ Fruta + Refresco
CENA Arroz a la cubana + Infusion ‘
jueves JDESAYUNO ICafé de cebada + 03 panes -+ Margarina
11 131/01/2019 JALMUERZO | Arros graneado + Pescado sudado (entero) + Menestra + Ensalada + Fruta + Refresc
CENA Infusion + 02 Panes con hot dog frito
viernes |DESAYUNO |Maizena+ 03 panes + Jamonada
12 1 01/02/2019 |ALMUERZO [Arroz graneado + Chanfainita de res con papa + Fruia + Refresco
CENA Arroz chaufa de pollo + Infusion
sabado [DESAYUNO |Avena con leche+ 03 panes + Platano
13 | 02/02/20181ALMUERZO |Arros graneado + Estofado de res (presa) + Menestira + Ensalada + Fruta + Refresco
CENA Asroz con leche + 02 panes
domingo |DESAYUNO |Café de Cebada+ 03 panes + 01 Huevo sancochado
14 [ 03/02/12019 JALMUERZO jArroz Chaufa de Pollo + Fruta + Refresco
CENA Infusion + 02 Panes con camote
lunes |DESAYUNO lQuinua con Leche + 03 panes + Queso
15 | 04/02/2019 JALMUERZO |Asroz graneado + Picante de Pota+ Fruta + Refrasco
CENA Arroz graneado + Saltadito de Pollo + Infusion




CONSORCIO

TMVERSIONES 1220 ETRL - FRANCISCO 1AMIER SANDOVEL BUITRAGD

RELACION DE MENUS PROPUESTOS PARA INTERNOS (AS) DEL ESTABLECIMIENTO DE JAEN

MENUES CON APORTE MINIMO DE 2500 CALORIAS POR DIA

96

N7 DE
MENU

FECHA

DETALLE DEL MENU

MARTES

DESAYUNO

Leche de Soya+ 03 panes + Aceltuna

16

05/02/2019

ALMUERZO

Arroz + Pollo Guisado(presa) + camote + Ensalada+Fruta + Refresco

CENA

Sopa de Arrocillo con Res con Hueso + Refresco

MIERCOLEY

DESAYUNO

Avena+ 03 panes + Atun Encebollado

17

06/02/2019

ALMUERZO

Arros graneado + Guiso de Molleja+ Yuca + Fruta + Refresco

CENA

Arroz Graneado + Guiso de Pollo + Infusion

JUEVES

DESAYUNO

Café de cebada + 03 panes + Jamonada

18

07/02/2019

ALMUERZO

Arros graneado + Pescado Frito {filete) + Menestra + Ensalada + Fruta + Refresco

CENA

Infusion + 02 Panes con hot dog frito

VIERNES

DESAYUNO

Maizena+ 03 panes + Platano frito

19

08/02/2019

ALMUERZO

Arroz graneado +Saltado de Higado + Papa + Fruta + Refresco

CENA

Arroz Graneado + Picante de Res* Infusion

SABADO

DESAYUNO

Avena con leche+ 03 panies + Camote Frito

20

09/02/2019

ALMUERZO

Arros graneado + Seco de res (presa) + Menestra + Ensalada + Fruta + Refresco

GCENA

Mazamorra con leche + 02 Panes

DOMINGO

DESAYUNO

Café de Cebadat 03 panes + 01 Huevo sancochado

21

10/02/2019

ALMUERZO

Arroz a la jardinera +Pollo picadot Fruta + Refresco

CENA

Infusion + 02 Panes con camote

LUNES

DESAYUNO

Quinua con Leche + 03 panes + Mermelada

22

11/02/2019

ALMUERZO

Arroz graneado + Picante de Res+ Fruta + Refresco

CENA

Arroz graneado + Saltadito de Pollo + Infusion

MARTES

DESAYUNO

Leche de Soya+ 03 panes + Aceituna y Palta

23

12/02/2019

ALMUERZO

Arroz_+ Pollo Frito(presa) + camotet Ensalada+Fruta + Refresco

CENA

Sopa de fideos con menudencia de pollo

MIERCOLES

syt

DESAYUNO

Avenat 03 panes + Manjar Blanco

24

13/02/2019

ALMUERZO

Arros graneado + Saltado de Mollejat Fruta + Refresco

CENA

Arroz a la cubana < Infusion

JUEVES

DESAYUNO

Café de cebada + 03 panes + Margarina

25

14/02/2019

ALMUERZO

Arros graneado + Pescado sudado (enterc) + Menestra + Ensalada + Fruta + Refresc

CENA

Infusion + 02 Panes con hot dog frito

VIERNES

DESAYUNO

Maizena+ 03 panes + Jamonada

26

1510212019

ALMUERZO

Arroz graneado + Chanfainita de res con papa + Fruta + Refresco

CENA

Arroz chaufa de pollo + infusion

SABADO

DESAYUNO

Avena con lechet 03 panes + Platano

27

16/02/2019

ALMUERZO

Arros graneado + Estofado de res (presa) + Menestra + Ensalada + Fruta + Refresco

CENA

Arroz con leche + 02 panes

DOMINGO

DESAYUNO

Café de Cebada+t 03 panes + 01 Huevo sancochado

28

17/02/2019

ALMUERZO

Arroz Chaufa de Pollo + Fruta + Refresco

CENA

Infusion + 02 Panes con camote

LUNES

PDESAYUNO

Quinua con Leche + 03 panes + Queso

29

18/02/2019

ALMUERZO

Arroz graneado + Picante de Pota+ Fruta + Refresco

CENA

Arroz graneado + Saltadito de Pollo + Infusion

MARTES

DESAYUNO

Leche de Soya+t 03 panes + Aceituna

30

19/02/2019

ALMUERZO

Arroz + Pollo Guisado(presa) + camote + Ensalada+Frufa + Refresco

CENA

Sopa de Arrocillo con Res con Hueso + Refresco

MIERCOLES]

DESAYUNO

Avena+ 03 panes + Atuny Encebollado

31

20/02/2019

ALMUERZO

Arros graneado + Guiso de Molleja+ Yuea + Frufa + Refresco

Arroz Graneado + Guiso de Pollo + Infusion




FORMATO N°

A

qt

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU® 01 -15 - 29

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(0) An (g) (9) () PROT |GRASAS| cHo | KCAL
DESAYUNO: Quinua con Leche + 03 Panes + Queso
Quinua Cruda 25.00 3.40 1.45 16.58 13.60] 13.05 66.30 92.95
Leche evaporada 70.00 4,90 5.67 7.63 19.60] 51.03 30.52 101.18
Pan francés 90.00 10.89 5,31 46.62 43.56) 47.79 186.48 277.83
Aziicar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Queso fresco de vaca 30.00 4,74 5.25 0.66 18.96] 47.25 2.64 68.85
SUB TOTAL 23.93 17.68 86.23 05.72] 159.12 344.92
V.C DESAYUNO 599.76
% DIST. DESAYUNO | 24
ALMUERZO Arroz graneado + Picanie de pota + Fruta + Refresco
Arroz Pilade o pulido crudo (3) 150.00 12,30 0.75 116.70 49.20 6.75 466,80 522,75
Aceite vegetal 40.00 0.00 40,00 0.00 0.00[ 360,00 0.00 360.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Calamar grande 6 pota 100.00 10.60 0.20 1.00 42.40 1.80 4.00 48.20
Papa blanca 160.00 2.52 0.12 26.76 10.08 1.08]  107.04 118.20
Tomate 40.00 0.26 0.06 1.38 1.02 0.58 5.50 7.10
Cebolla de cabeza 40,00 0.74 0.13 2,40 2.94 1.156 9.60 13.70
Naranja 150.00 0.72 0.24 12,12 2.88 2.16 48.48 53,52
|Azdcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maracuya 35.00 0.32 0.04 5.53 1.26 0.32 22.12 23.70
SUB TOTAL 28.01 41.62 188.59 112.03] 374.55 754,34
V.C ALMUERZD 1240.93
% DIST, ALMUERZO 49
CENA Arroz graneado + Saltadito de Pollo + Infusion
Arroz Pilado o pulido crudo (3) 90.00 7.38 0.45 70.02 29.62 4.05 280.08 313.65
Aceite vegetal ' 20.00 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Ajos 5.00 0.28 (.04 1,62 1.12 0.36 6.08 7.56
Carne de Pollo Entero s/menudey| 100.00 20.60 3.60 0.00 82.40f 32.40 0.00 114.80
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Azdcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ISUB TOTAL 28.81 24.19 88.09 115.258] 217.67 352,34
V.C CENA 685,26
% DIST. CENA 27
80.75 83,48 362.90
323.0 761.3 1451.6
12% 25% 63%
V.C.T MENU 2525.9 100%




FORMATO N° A

g

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE JAEN
MENU® 02 - 16 - 30

KILOCALORIAS POR

ALIMENTO PESO | PROT | GRASA | CHO NUTRIENTES Tgx‘é‘
{a) An (g) (o) {g) PROT |GRASAS| CHO
DESAYUNO: Leche de Soya + 03 Panes +Aceituna

Leche de Soya 250.00 7.50 3.50} 9.50 30.00] 31.50 38,00 99,50
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78,64 78.64
Pan francés 90,00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Aceituna _30.00 0.24 9.63 2.19 0.96/ 86.67 8.76 96.39

SUB TOTAL 18.63 18.44 77.97 74.52| 165.96] 311.88
V.C DESAYUNO 5652.36
% DIST. DESAYUNO | 22

Arroz graneado + Pollo Guisado (presa) + camote + Ensalada +Fruta + Refresco
ALMUERZO

Arroz Pilado o pulido crudo (3) 160.00 12.30 0.75 116.70 49.20 6.75]  466.80 522.75
Aceile vegetal 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Carne de Pollo Entero s/menuder 100.00 20.60 3.60 0.00 82.40] 32.40 0.00 114.80
Tormate 30.00 0.19 0.05 1.03 077 0.43 413 5.33
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Camote amarillo 150.00 21.36 0.24 1.20 85.44 2.16 4,80 92.40
Zanahoria 30.00 1.97 2.64 13.80 7.87] 23.76 55.20 86.83
Lechuga redonda 30.00 0.31 0.05 0.50 1.25 0.43 2.02 3.70
Limon 6.00 0.02 0.01 0.47 0.10 0.09 1,86 2.04
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24] 100.60 111.24
[Azticar rubia 20,00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 30.00 1.75 0.82 18.29 7.01 7.34 7315 87.50

SUB TOTAL 61.14 33.65 200.17 244.56| 302.83] 800.68
V.C ALMUERZO 1348.07
% DIST. ALMUERZO 53

CENA Sopa de Arrocillo con Res con Hueso + refresco

Arroz Pilado o pulido crudo 50.00 4.10 0.25 38.80 16,40 2.25] 15560 174.25
Camne de res 100.00 19.20 2.90 0.00 76.80| 26.10 0.00 102.90
Yuca 70.00 1.96 14.00 2.52 7.84| 126.00 10.08 143.92
Papa blanca 70.00 1.47 0.07 15.61 5.88 0.63 62.44 68.95
apio 30.00 0.21 0.06 1.44 0.84 0.54 5,76 7.14
Poro 30.00. 0.81 0.24 2.28 3.24 2.16 9.12 14.52
Zanahoria 30,00 0.18 0.15 2.76 0.72 1.38 11.04 13.11
linaza 30.00 0.15 0.06 2.91 0.60 0.54 11.64 12.78
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64| 78.64
Zapallo macre 30.00 0.21 0.06 1.92 0.84 0.54 7.68 9.06

SUB TOTAL 28.29 17.79 88.00 113,16/ 160.11] 352,00
V.C CENA 625.27
% DIST. CENA 25

108.06 69.88 366.14
432.2 628.9 1464.6
11% 26% 63%

V.C,T MENU 2525.7 100%




9

FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE JAEN

FENU® 03 - 17 - 31

7 KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
) An (g) {g) () PROT |GRASAS| CHO
DESAYUNO: Avena + 03 panes + Aliin encebollado '
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Azticar rubia 156.00 0,00 0.00 14,76 0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46,62 43.56] 47.79] 186.48 277.83
Atan en aceite, enlatado 30.00 7.26 6.15 0.30 29.04] 5535 1.20 85,59
Cebolla de cabeza 30.00 0.42 0.06 3.39 1.68 0.54 13.56 15.78
SUB TOTAL 21.90 12.52 83.06 87.68| 112.68] 332.22
V.C DESAYUNO 532,48
, , % DIST. DESAYUNO | 21
ALMUERZO Arroz graneado + Guiso de molleja + Yuca + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49,20 6.75] 466.80 522,75
Aceite vegetal 20.00 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
Ajos 5.00 0.28 0.04 1.52 1,12 0.36 6.08 7.56
Molleja de Pollo ' 100.00 19.70 4.50 0.00 78.80] 40.50 0.00 119.30
Yuca amarilla 150.00 9.84 13.20 69.00 30.36] 118.80f 276.00 434.16
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 413 ~5.33
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10,27
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
|Aztcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maracuya 30.00 0.27 0.03 4,74 1.08 0.27 18.96 20.31
SUB TOTAL 43.85 38.90 226.57 175.42] 350.14) 906.29
V.C ALMUERZO 1431.84
% DIST. ALMUERZO 55
CENA Arroz graneado + Guiso de pollo + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29,52 4.05f 280.08 313.65
Carne de Pollo Entero s/menuidey 100,00 20,60 3.60 0.00 §2.40] 32.40 0.00 114.80
Cebolla de cabeza 30.0 0.69 0.12 . 225 2.76 1.08 9.00 12.84
[Tomate 30.0 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Aceite vegetal 15.0 0.00 15.00 0.00 0.00] 135.00 0.00 135.00
Az(car rubla 10.0 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 28.86 19.22 83.13 115.45] 172.96] 332.53
V.G CENA 620,94
% DIST, CENA 24
94.61 70,64 392,76
378.4 635.8 1571.0
15% 28% 57%
V.C.T MENU 2585,3 100%

..............
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00

FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU® 04- 18
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASBA CHO NUTRIENTES KCALM
{g) An (g) (a) () PROT |GRASAS| CHO
DESAYUNO: Café de Cebada + 03 panes + .Jamonada
Cebada tostada y molida 30.00 2.31 0.24 23.91 9.24 2,16 95.64 107.04
Aziicar rubia 15,00 0.00 0.00 14.75 0.00 0.00 58,98 58.98
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.78 186.48 277.83
Jamonada 30.00 4.71 8.85 0.30 18.84] 79.65 1.20 99.69
SUB TOTAL 17.91 14.40 85.68 71.64] 129.60] 342,30
V.C DESAYUNO 543.54
% DIST. DESAYUNO 21
ALMUERZO Arroz graneado + Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 1560.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00] 22500 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15,12
Pescado Bonito 160.00 18.20 4.20 2.20 170.72] 37.80 8.80 217.32
Frijol negro (2) 80.00 11.65 0.83 40.58 48.59 7.49 162.30 216.38
Tomate 45.00 0.29 0.07 1.55 1.15 0.65 6.19 7.99
Cebolla de cabeza 60.00 1.17 0.20 3.83 4,69 1.84 16.30 21.83
Lechuga redonda 30.00 0.31 0.05 0.50 1.25 0.43 2.02 3.70
Limén 6.00 0.02 0.01 0.47 0.10 0.08 1.86 2.04
Platano de seda 150.00 1.80 0,36 25.20 7.20 3.24 100.80 111.24
IAZl'Jcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Maiz Morado 35.00 2.56 1.19 26.67 10.22]  10.71]  106.68 127 .61
SUB TOTAL 48.86 32.75 2356.47 185.44| 294.71 941.89
V.C ALMUERZO 1432.04
% DIST, ALMUERZO 56
CENA Infusion + 02 Panes con hot dog firlio
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azicar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Salchicha "hot dog" 60.0 5.61 17.49 0.51 22.44| 158744 2.04 181.92
Aceite vegetal 20.00 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Pan francés 60.0 6.17 3.01 26.42 2468 27.08] 10567 157.44
SUB TOTAL 11.78 40,50 46.59 47.12] 364.52 186.35
V.C CENA 597.99
% DIST. CENA 23
78.55 87.65 367.64
314.2 788.8 1470.5
12% 20% 68%
V.C.T MENU 2573.6 100%




FORMATO N° A

Jol

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL

ESTABLECIMIENTO PENITENCIARIO DE JAEN
MENMNU® 05 -19

RILOUALUKRIAG PUK

ALIMENTO PESO | PROT | GRASA | CHO NUTRIENTES TOTAL
(g) An (g) (g) (g) PROT |GRASAS| CHO KCAL
DESAYUNO:! Maizena+ 03 panes + Platano frito
Maizena 25.00 0.15 0.05 21.68 0.60 0.45 86.70 87.75
Azlcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 531 46.62 43,56 47.79] 186.48 277.83
Aceite vegetal 5,00 0.00 5.00 0.00 0.00f 45.00 0.00 45.00
Platano verde (3) 150.00 1.50 0.30 61.35 6.00 2.70) 24540 254.10
SUB TOTAL 12.54 10.66 144.39 50.16) 95.94] 577.56
V.C DESAYUNO 723.66
% DIST. DESAYUNO | 28
ALMUERZO Arroz graneado + Saltado de Higado + Papa + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12,30 0.75]  116.70 48.20 6.75] 466.80 522.75
Aceite vegetal 25.00 0.00 26.00 0.00 0.00f 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0,72 12.16 16,12
Higadoe de res 100.00 20.00 4,80 1.00 80.00] 41.40 4.00 125.40
Papa blanca 150.00 252 0.12 26.76 10.08 1.08f 107.04 118.20
Hierba buena 15.00 0.37 0.12 0.84 1.48 1.08 3.36 5.93
Tomate 40.00 0.26 0.06 1.38 1.02 0.58 5.50 7.10
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
{Azticar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Maracuya 50.00 0.45 0.05 7.90 1.80 0.45 31.60 33.85
SUB TOTAL 37.91 31.15 186.88 1651.66] 280.37] 747.52 )
V.C ALMUERZO 1179.55
% DIST. ALMUERZO 46
CENA Arroz graneado + Picante de res + lnfusion
Atroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4,05] 280.08 313.65
Carne de res pulpa 50.00 10.65 0.80 0.00 42.60 7.20 0.00 49.80
Aceite vegetal 20.0 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
Cebolla de cabeza 30.0 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Papa blanca 50.00 1.056 0.05 11.15 4.20 0.45 44,60 49.25
Arvejas frescas 30.00 213 0,18 5.64 8.52 1.62 22.56 32,70
[Azticar rubia 15.0 0.00 0.00 11.80 0.00 0.00 47.18 47.18
Manzanilia 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 21.76 21.58 100.41 87.05| 194.18 401.62
V.C CENA 682.86
% DIST. CENA 26
72.22 63.39 431.68
288.9 570.5 1726.7
13% 28% 59%
V.C.T MENU 2586.1 100%
¥ CONSORCIO

REPRESENTANTE/
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FORMATO N° A

joZ

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENL® 06 - 20

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA GHO NUTRIENTES KCAL
) An (g) {g) (9) PROT |GRASAS| CHO
DESAYUNO: Avena con Leche + 03 Panes + Camote Frito
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 .00 72.00 94,30
Aztcar rubja 25.00 0.00 0.00 24,58 0.00 0.00 98.30 98.30
Leche evaporada 70.00 4.90 5,67 7.63 19.60f 51.03 30.52 101.15
Camote amarillo 80,00 0.96 0.16 22.08 3.84 1.44 88.32 93.60
Aceite vegetal 10,00 0.00 10.00 0.00 0.00] 90.00 0,00 90,00
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
SUB TOTAL 20.08 22.44 118.91 80.30{ 199.26] 475.62
V.C DESAYUNO 755.18
% DIST. DESAYUNO | 30
ALMUERZO Arroz graneado + Seco de res (Presa) + Menestra + Ensalada + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 15.00 0.00 15.00 0.00 0.00] 135.00 0.00 135.00
Ajos 5.00 0.28 0,04 1.52 1.12 0.36 6.08 7.56
Carne de res pulpa 150.00 31.95 240 0.00 127.80] 21.60 0.00 149.40
Espinaca negra 10,00 0.28 0.09 0.49 1.12 0.81 1.96 3.89
Cilandro 10.00 0.26 0.10 0.56 1.06 0.94 2.24 4.23
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Lentejas 80.00 14.46 0.64 39.04 57.86 578 156.16 219,78
Limon 5.00 0.02 0.01 0.39 0.08 0.07 1.56 1.70
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24( 100,80 111.24
|Azlicar rubia 20.00 0.00 0.00 10.66 0.00 0.00 78.64 78.64
Maiz Morado 35.00 2.56 1.19 26,67 10.221 10711  106.68 127.61
SUB TOTAL 64.47 20.68 232,03 257.86] 186.10] 928.11
V.C ALMUERZO 1372.07
% DIST. ALMUERZOQ 54
CENA Mazamorra con leche + 02 panes
Chufio 60.0 0.30 0.00 2.94 1.20 0.00 11.76 12.96
Leche evaporada 50.00 3.50 4.05 5.45 14.00{ 36.45 21.80 72.25
Pan francés 60.0 7.26 3.54 31.08 20.04] 31.86] 124.32 185.22
AzGcar rubia 35.0 0.00 0.00 34.441 0.00 0.00] 137.62 137.62
SUB TOTAL 11.06 7.59 73.88 44.24| 68.31] 295.50
V.G CENA 408.05
% DIST. CENA 16
95.60 50.41 424,81
382.4 4537 1699.2
11% 26% 63%
V.C.T MENU 2535.3 100%




FORMATO N° A

105

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL.
ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU? 07 - 21
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASBA CHO NUTRIENTES AL
@ | Al @ (@ | ProT_Jerasas| cno | K¢
DESAYUNO: Cafe de cebada + 03 Panes + Huevo Sancochado
Cebada tostada y molida 25.00 1.93 0.20 19.93 7.70 1.80 79.70 89.20
Azucar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10,89 5.31 46.62 4356 47.79] 18648 277.83
Huevo de gallina, Crudo 60.00 8.10 5.04 1.08 32.40] 45,36 4,32 82.08
SUB TOTAL 20.92 10.55 87.29 #3.66] 94.95] 349.14
V.C DESAYUNO 527.756
% DIST, DESAYUNOQ | 21
ALMUERZO Arroz a la jardinera+ pollo picado + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.76 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00| 225.00 0.00 225,00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/imenudet 100.00 20.60 3.60 0.00 8240 3240 0.00 114.80
[Pimiento 5.00 0.06 0.02 0.31 0.24 0.18 1.23 1.65
Ajl-amarillo 5.00 0.04 0.03 0.35 014 0.25 1.41 1.80
[Zanahoria 30.00 1.97 2.64 13.80 7.87] 2376 55,20 86.83
Arvejas frescas 80.00 5.25 0.32 49,79 20,99 2.88] 199.17 223,04
[Cebolla de cabeza 30.00 0.55 0.10 1.80 2,21 0.86 7.20 10.27
Naranja 150,00 0.72 0.24 12,12 2.88 2.16 48,48 53.52
[Azicar rubia 25.00 0.00 0.00 24,58 0.00 0.00 98.30 98.30
Maracuya 35.00 0.32 0.04 5,53 1.26 0.32 2212 23.70
SUB TOTAL 42.36 32.81 228.02 169.44] 295.28| 91207
V.C ALMUERZO 1376.79
% DIST. ALMUERZQ 55
CENA Infusion + 02 panes con camote
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlicar rubia 20.0 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 60.0 7.26 3.54 31.08 29041 31.86] 124.32 185.22
Camote amarillo 100.0 1.20 0.20 27.60 4.80 1.80)  110.40 117.00
Aceite vegetal 25.0 0.00 25.00 0.00 0.00] 225.00 0.00 225.00
{SUB TOTAL 8.46 28.74 78.34 33.84] 258.66] 313.36
V.C CENA 605.86
% DIST. CENA 24
71.73 72.10 393.64
286.9 6489 1574.6
12% 28% 60% )
V.C.T MENU 2510.4 100%




FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE JAEN

jo't

MENU® 08 - 22
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(a) An {g) {g) (9) PROT |GRASAS| CHO
DESAYUNO: Quinua con Leche + 03 panes+ Mermelada o
Quinua Cruda 30.00 4.08 1.74 19.89 16.32]  15.66 79,56 111.54
Leche evaporada 70.00 4.90 5.67 7.63 19.60] 51.08 30.52 101.15
Azlicar rubia 20.00 0.00 0.60 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43.56] A47.79] 18648 277.83
Mermelada De frutas 25.00 0.10 0.06 18.28 0.40 0.45 73.10 73.95
5UB TOTAL 19.97 12,77 112.08 79.88] 114.93] 448.30
V.C DESAYUNO 643.11
i o % DIST, DESAYUNO | 25
ALMUERZO Arroz graneado * Picante de res + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00] 12.30 0.75]  116.70 4020]  6.75] 466.80] 522.75
Aceite vagetal 25.00 0.00 25.00 0.00 0.00) 225.00 0.00 225.00
Ajos ) 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de res puipa 100.00 21.30 1.60 0.00 85.20] 1440 0.00 99.60
Papa blanca 100.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Cebolla de cabeza 30.00 0.65 0.10 1.80 2.21 0.86 7.20 10.27 i
Platano de seda 150.00 1.80 0.36 256.20 7.20 3.24] 100.80 111.24 |
Azicar rubia 2000 0.00] 000 _ 19.66] __ 0.00] 000 7864 _ 78.64 }
Maiz Morado 35.00 2.56 1.19 26.67 10,221  10.71]  106.68 127.61 |
SUB TOTAL 40.94 29.20 211.94 163.76] 262.841 847.77 |
V.C ALMUERZO 1274.36
% DIST. ALMUERZO 50
CENA Arroz graneado + Saltadito de Pollo + Infusion
Arroz Pilado o pulido crudo (3) 80.00 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Aceite vegetal 15.00 0.00 15.00 0.00 0.00f 135.00 0.00 135.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/menude 100.00 20.60 3.60 0.00 82.40{ 3240 0.00 114.80
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Azticar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[8UB TOTAL 29.09 19.23 84,69 146.37] 173.03} 338,76
V.C CENA 628.16
% DIST. CENA 25
90.00 61.20 408.71
360.0 550.8 1634.8
12% 25% 63%
V.C.T MENU 2545.6 100%
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FORMATO N° A

105

DOSW!CACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE JAEN

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(@) An (g) (@) (g) PROT _|GRASAS| CHO
DESAYUNO: ) Leche de soyat 03 Panes +Aceituna y Palia
Leche de Soya 250.00 7.50 3.50 9.50 30.00f  31.50 38.00 89.50
Azilcar rubia 25,00 0.00 0.00 24.58 0.00 0.00]-  98.30 98.30
Pan francés 90.00 10.89 5.31 46,62 43.56] 47.79] 18648 277.83
Aceituna 30.00 0.24 9.63 218 0.96] 86.67 8.76 96.39
Palta 60.00 1.02 7.50 3.36 4.08] 67.50 13.44 85,02
SUB TOTAL 19.65 25.84 86.25 78.60] 233.46] 344.98
V.C DESAYUNO 657.04
: % DIST, DESAYUNO ] 26
ALMUERZO Arroz + Pollo Frito (presa) + carmote + Ensalada+ Fruta + Refresco
Arroz Plilado o pulido crudo 150.00 3.60 0.15 37.80 14.40 1.35] 151,20 166.95
Aceite vegetal - 50,00 0.00 50,00 0.00 0.00{ 450.00 0.00 450.00
Alos , 10,00 0.56 0.08 3.04 2.24 0.72 12.16 156.12
Carne de Pollo Entero s/menude 160.00 32.96 5.76 0.00 131.84] 51.84 0.00 183.68
Camote amarillo 150.00 26.70 0.30 1.50 106.80 2.70 6.00 115.50
Limén 10.00 0.05 0.02 0.97 0.20 0.18 3.88 4.26
Tamate 40.00 0.26 0,06 1.38 1.02 .58 550 7.10
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.18 9.60 13.70
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
{Aztcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maracuya 35,00 0.25 0.03 4.42 1.01 0.25 17.70 18.96
SUB TOTAL 65.83 56.77 88.21 263.24| 510.93] 352.82
V.C ALMUERZO 1127.09
% DIST, ALMUERZO 45
CENA Sopa de fideos con menudencia de Pollo + infusion
Fideos 50.0 4.00 0.09 33.24 15.98 0.77] 132,94 149,69
Yuca 100.0 2.38 17.00 3.06 9.52| 153.00 12.24 174.76
Papa blanca 100.00 210 0.10 22.30 8.40 0.90 89.20 98.50
Apio 15.0 0.09 0.03 0.61 0.36 0.23 245 3.03
Poro 30.00 0.81 0.24 2.28 3.24 2.16 9.12 14,52
Zanahoria 30.0 0.15 0.13 2.35 0.61 1.15 9.38 11.14
Aceite vegetal 5.00 0.00 5.00 0.00 0.00]  45.00 0.00 45.00
Zapallo macre 30.00 0.21 0.06 1.92 0.84 0.54 7.68 9.06
Menudencia de polllo 100,00 16.83 4.00 0.00 67.32] 35.96 0.00 103.28
Linaza 30.00 0.13 0.05 247 0.51 0.46 9.89 10.86
Aztcar rubia 25.0 0.00 0.00 24.58 0.00 0.00 98.30 98.30
ISUB TOTAL 26.69 26.68 92.80 106.78; 240.16 37121
V.C CENA 718.14
% DIST. CENA 29
112.18]  109.39 267.25
448.7 984.5 1069.0
1% 26% 63%
V.C.T MENU 2502.3 100%
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FORMATO N° A

DOSIFICAGION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS({AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU®_ 10 - 24

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL.
(9) An (g) (@) (%) PROT |GRASAS] CHO
DESAYUNO: Avena + 03 panes + Manjar Blanco
Avena, hojuelas cruda 30.00 3.99 1.20 21.60 15.96] 10.80 86.40 113,16
Azlcar rubia 15.00 0.00 0.00 14,75 0.00 0.00 58,98 58,98
Pan francés 90,00 10.89 5.31 46,62 43.56] 47.79] 186.48 277.83
Manjarblanco 25.00 6.78 12,75 4.23 27.101 114,75 16.90 168,75
SUB TOTAL 21.66 19.26 87.19 86.82| 173.34] 34876
V.C DESAYUNO 608.72
% DIST. DESAYUND | 24
ALMUERZO Arroz graneado + Saltado de molleja + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.76
Aceite vegetal 20.00 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 16.12
Molleja de Pollo 100.00 19.70 4.50 0.00 78.80} 40.50 0.00 119.30
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08f 107.04] 118.20
Tomate 30.00 0.19 0,06 1.03 0.77 0.43 413 5.33
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Platano de seda 160.00 1.80 0,36 2520 7.20 3.241  100.80 111.24
Azcar rubia 20,00 0,00 0.00 19.66 0.00 0.00 78.64 78.64
Malz Morado 35.00 2.56 1.19 26.67 10,221 10.71] 106.68 127.64
SUB TOTAL 40.18 27.14 220.86 160.72] 244.30] 883.45
V.C ALMUERZO 1288.46
% DIST. ALMUERZO 51
CENA Arroz a la cubana + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 405! 280.08 313.65
Huevo de gallina. Crudo 50.00 6.75 4.20 0.90 27.001 37.80 3.60 68,40
Aceite vagetal 20.0 0.00 20.00 0.00 0.00| 180.00 0.00 180.00
Platano de freir 50.0 0.16 0.08 3.92 0.64 0.72 15.68 17.04
Azlcar rybia 15.0 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 14.29 2473 89.59 §7.16| 222.57{ 358,34
V.C CENA 638.07
% DIST. CENA 25
76.12 7113 387.64
304.5 640.2 1590.5
16% 28% 57%
V.C.T MENU 2535.3 100%
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FORMATO N” A

f01

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU® 11 - 25
KILOCALORIAS POR
ALIMENTO PESO | PROT | GRASA | CHO NUTRIENTES L%TL'?
(9) An (g) (9) (©) PROT |GRASAS| GHO '
DESAYUNO: Café de Cebada + 03 panes + Margarina
Cebada 30.00 6.39 0.48 0.00 25.56 4.32 0.00 29.88
Aztcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46.62 43.66| 47.79 186.48 277.83
Margarina vegetal con sal 10.00 0.06 8.20 0.00 0.24{ 73.80 0.00 74.04
SUB TOTAL 17.34 13.99 61.37 69.36] 12591 245,46
V.C DESAYUNO 440.73
% DIST, DESAYUNO | 17
ALMUERZO Arroz graneado + Pescado sudado (Entero ) + Menestra + Ensalada + Fruta +
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522,75
Aceite vegetal 15.00 0.00 15.00 0.00 0.00] 135.00 0.00 135,00
Ajos 5.00 0.28 0.04 1.62 112]  0.36 6.08 7.56
Pescado Pampanito 220.00f 106.00 19.20 2,70 170.72] 32,58 8.80 212.10
Frijol negro (2) 80.00 11.65 0.83 40.58 46.50] 7.49] 162.30] 216.38
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 413 5.33
Cebolla de cabeza 30.00 0.59 0.10 1.91 . 2.35 0.92 7.65 10.91
Lechuga redonda 30.00 0.31 0.05 0.50 1.25 0.43 2.02 3.70
Limon 6.00 0.02 0.01 0.47 0.10 0.09 1.86 2.04
Naranja 150.00 0.72 0.24 12,12 2.88 2,16 48,48 63.52
{Az(car rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Maracuya 25.00 0.23 0.03 3.95 0.80 0.23 15,80 16.93
SUB TOTAL 132.29 36.29 196.23 529.15] 326.65 784.90
) V.C ALMUERZO 1640.70
, % DIST. ALMUERZO 64
CENA Infusion + 02 Panes con hot dog frito
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azicar rubia 16.00 0.00 0.00 14.75 0.00 0.00 58,98 58.98
Salchicha "hot dog" 60.0 5.61 17.49 0.51 22,441 157.44 2.04 181.92
Aceite vegetal 10.00 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
Pan francés 60.0 6.17 3.01 26.42 24.68; 27.08 105.67 157.43
SUB TOTAL 11.78 30.50 41.68 47.12] 274.50 166.70
V.C CENA 488,32
% DIST. CENA 19
161.41 80.78 299,27
645.6 7271 1197.1
12% 20% 68%
V.C.T MENU 2569.8 100%
(.
REPRESENTANT L CEHSORCIO
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FORMATO N° A
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DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENGIAL PARA INTERNOS(AS) DEL.
ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU® 12 .26

KILOCALORIAS POR | TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(g) An () | (g) (9 PROT _[GRASAS| cHO
DESAYUNO: Maizena + 03 panes + Jamonada
Maizena 30.00 0.18 0.06 26.01 0.72 0.54] 104,04 105.30
Azlcar rubia 20,00 0.00 0,00 19.66 0.00 0.00 78,64 78.64
Pan francés 90.00 10.89 5.31 48.62 43.56] 47.79] 18648 277.83
Jamonada 30.00 4,71 8.85 0.30 18.84; 79.65 1.20 99.69
SUB TOTAL 15.78 14.22 92.59 63.12] 127.98 370.36
V.C DESAYUNO ‘ 561.46
% DIST. DESAYUNO ! 22
ALMUERZO Arroz graneado + Chanfainita de res con papa + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49,20 6.75] 466.80 522.75
Aceite vegetal 30.00 0.00 30.00 0.00 0.001 270.00 0.00 270,00
Ajos 10.00 (.56 0.08 3.04 2.24 0.72 12.16 15.12
Pulmon de res 100.00 17.20 1.10 1.00 68.80 9.90 4.00 82.70
Papa blanca 150.00 252 0.12 26.76 10.08 1.08] 107,04 118.20
Hierba buena 5.00 0.12 0.04 0.28 0.50 0.36 1.12 1.98
Tomate 30.00 0.19 0.05 1.03 0,77 0,43 4.13 5,33
Cebolla de cabeza 30.00 0.56 0.10 1.80 2.21 0.86 7.20 10.27
Platano de seda 150.00 1.80 0.36 26.20 7.20 3.24 100.80 111.24
Az{car rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Malz Morado 35.00 2.56 1.18 26.67 10.22]  1071]  106.68 127.61
SUB TOTAL 37.80 33.78 227.06 151.21] 304.06 908.23
V.C ALMUERZO 1363.50
% DIST. ALMUERZO 54
CENA Arroz chaufa de pollo + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29,52 4.05]  280.08 313.65
Carne de Pollo Entero s/menude 100.00 20.60 3.60 0.00 8240 3240 0.00 114.80
Aceite vegetal 10.0 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
Cebolla ¢china 5.0 0.03 0.00 0.24 0.13 0.04 0.94 1.11
Huevo de gallina, Crudo 30.00 4,05 2.52 0.54 16.20] 22.68 2.16 41,04
Sillao 5.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Aztcar rubia 10.0 0.00 0.00 7.86 0.00 0.00 31.46 31.46
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
|SUB TOTAL 32.06 16.57 78.66 128.25] 14917 314.64
V.C CENA £592.05
% DIST. CENA 24
85.65 64,58 398.31
342.6 581.2 1593,2
13% 28% 59%
V.C.T MENU 2517.0 100%
REPRESENTANIEALL CONSORCIO
'Jé'si'r:"fft'}jj’f(')' POLO CASTANEDA
JBNI 07261988
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENGIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU® 13 -27
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(9) An {g) {9) (@ PROT |GRASAS| CHO -
DESAYUNO: Avena con Leche + 03 panes + Platano
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72,00 94.30
Leche evaporada 120.00 8.40 9,72 13.08 33.60] 8748 52.32 173.40
Azucar rubia 5,00 0.00 0.00 4,92 0.00 0.00 19.66 19.66
Pan franceés 390.00 10.89 5.31 46,62 43.56] 47.79] 18648 277.83
Platano de isla 150.00 1.35 0.60 35.40 5.40 540! 141.60 152.40
SUB TOTAL 23.97 16.63 118.02 95.86] 149.671 472,06
Vv.C DESAYUNO 717.59
% DIST. DESAYUNO | 28
ALMUERZO Arroz graneado + Estofado de res (Presa)+ Menestra + Ensalada + Fruta + Refresco
Arroz Pilade o pulido crudo (3) 1560.00 12.30 0.75 116.70 49.20 6.75] 466.80 522,75
Aceite vegetal 42.00 0.00 42.00 0.00 0.00{ 378.00 0.00 378.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 16.12
Carne de res pulpa 160.00 31.95 2.40 0.00 127.80f 21.60 0.00 149.40
Arvejas secas 80.00 5.68 0.48 15.04 22,72 4,32 60.16 87.20
Tomate 30.00 0.19 0.05 1.03 0.77 0,43 4.13 5,33
Cebolla de cabeza 60.00 1.10 0.19 3.60 4,42 1.73 14.40 20.54
Limon 5.00 0.02 0.01 0,39 0.08 0.07 1.565 1.70
Mandarina 150.00 0.72 0.36 10.32 2.88 3,24 41.28 47.40
[Azticar rubia 40.00 0.00 0.00 39,32 0.00 0.00] 1567.28 167.28
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20.31
SUB TOTAL 52.80 46.35 194.18 241.18] 417.43] 776.72
. V.C ALMUERZO 1405.04
. % DIST. ALMUERZO 54
CENA Arroz con leche + 02 panes
Arroz Pilado o pulido crudo (3) 40.0 3.28 0.20 31.12 13.12 1.80| 124,48 139.40
L.eche evaporada 30.00 210 2.43 3.27 8.401 2187 13.08 43,35
Pasas sin semilla 3.0 0.07 0.01 1.91 0.29 0.11 7.66 8.05
Pan francés 60.0 7.26 3.54 31.08 29.04] 31.86] 124.32 185.22
Azlcar rubla 25.0 0.00 0.00 24,58 0.00 0.00 08.30 98.30
SUB TOTAL 12,71 6.18 91.96 50,85 5564 367.84
V.C CENA 474,32
% DIST. CENA 18
89.47 69.16 404.15
357.9 622.4 1616.6
11% 26% 63%
V.C.T MENU 2596.9 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS({AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU® 14 - 28
KILOCALORIAS POR
ALIMENTO PESO PROT | GRASA CHO NUTRIENTES TK%T‘:‘LL
(9) An (4) {9) {a) PROT |GRASAS| GCHO
DESAYUNO: Café de Cehada + 03 panes + 01 huevo sancochado
Cebada tostada y molida 30.00 2.31 0.24 23.91 9.24 2.16 95.64 107.04
AzUcar rubla 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78,64
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Huevo de gallina, Crudo 60.00 8.10 5.04 1.08 32.40] 45.36 4,32 82.08
$UB TOTAL 21.30 10.59 91.27 86.20] 95.31] 365,08
V.C DESAYUNO 545,59
% DIST, DESAYUNO | 22
ALMUERZO Arroz chaufa de pollo + fruta + refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466,80 6522.75
Carne de Pollo pechuga 100.00 19.20 2,901 0.00 76.80] 26.10 0.00 102.90
Aceite vegetal 40.00 0.00 40.00 0.00 0.00] 360.00 0.00 360.00
Cebolia china 40.00 0,26 0.03 1.89 1.02 0.29 7.55 8.86
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 3240 4536 4.32 82.08
Sillao 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
lima 150.00 0.72 0.48 7.08 2.88 4,32 28.32 35.52
Az(car rubla 45,00 0.00 0.00 44.24 0.00 0.00] 176.94 176.94
Malz Morado 50.00 3.65 1.70 38.10 14.60] 15.30] 152.40 182.30
SUB TOTAL 44.79 60.98 212,12 179.14| 458.84] 848.49
V.C ALMUERZO 1486.47
% DIST, ALMUERZO 59
CENA 03 panes con camote + infusion
Menta 5.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Aztcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Camote amarillo 100.0 0.96 0.18 22.08 3.84 1.44 88,32 93.60
Acelte vegetal 12.0 0.00 12.00 0.00 0.00[ 108.00 0.00 108.00
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79 186.48 277.83
]SUB TOTAL 11.85 17.47 73.62 4740 157.23 294.46
B V.C CENA 499.09
% DIST. CENA 20
77.94 79.04 377.01
3117 | 7114 | 1508.0
13% 28% 59%
V.C.T MENU 2531.2 100%
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CONSORCIO

INVERSIOMES {2200 FIRL - FRANCISEO JAVIER SANDOVAL BUTTRAGD

RELACION DE MENUS PROPUESTOS PARA NINOS DE 06 MESES A 03 ANOS DEL E.P JAEN
MENUES CON APORTE MAYOR A 750 CALORIAS POR DIA

Ne DE
MEN | FECHA DETALLE DEL MENU
U ,
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA {01 Pan frances
1 §21/01/2019 JALMUERZO Arroz graneado + Pollo al homo + Menestras + Fruta + Infusion
MEDIA TARDE  |Semola con leche
CENA Mazamorra morada + 01 pan + Margarina
DESAYUNO Quinua con teche + 01 pan + Higado frito
MEDIA MANANA [Maicena con leche
2 122/01/2019 JALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE  {Jugo de naranja
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |01 Pan de yema
3 |23/01/2019 JALMUERZO Amroz graneado + Estofado de res + Menestra + Infuslon
MEDIA TARDE  {Yogurt
CENA Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA {Jugo de papaya
4 | 24/01/2019 (ALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
MEDIA TARDE  |Maicena con leche
CENA ) Pure de papa con zanahoria + Pollo al horno + Infusion
DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA lJugo de pifia
8 125/01/2019 JALMUERZO Arroz graneado + Locro de zapallo con pollo + Fruta + [nfusion
MEDIA TARDE  |Pure de manzana
QENA Sopa de fideos con polio + Infusion
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA {Jugo de mango
6 126/01/2019ALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE  {Pure de manzana
CENA |Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIA MANANA {Pure de platano
7 §127/0172019 ]ALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE  |Anis + 01 pan + queso
CENA Aguadito de higado de pollo + 01 pan
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA 101 Pan frances
8 |28/01/2019IALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE  {Semola con leche
CENA Mazamorra morada + 017 pan + Margarina
IDESAYUNO Cluinua con leche + 01 pan + Higado frito
MEDIA MANANA [Maicena con leche
9 129/01/2019 |ALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE  |Jugo de naranja
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA 101 Pan de yema
10§ 30/01/2019 FALMUERZQ Arroz graneado + Estofado de res + Menestra + Infusion
MEDIA TARDE  IYogurt
CENA Sopa de fidens con pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA [Jugo de papaya

31/01/2019 JALMUERZO

Arroz graneado + Higado frito + Pure de zapallo + Infusion

MEDIA TARDE

Maicena con leche

CENA

Pure de papa con zanaloria + Pollo al horno + Infusicn




DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA [Jugo de pifia
12 ALMUERZO Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
MEDIA TARDE  |Pure de manzana
CENA Sopa de fideos con pollo + Infusion
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA lJugo de mango )
13 ALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE  |Pure de manzana
CEﬁA Aoz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Hueve duro
MEDIA MANANA {Pure de platano
14 ALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE  {Anis + 01 pan + queso
CENA Aguadito de higado de pollo + 01 pan
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA 101 Pan frances
15 ALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE  [Semola con leche '
CENA Mazamorra morada + 01 pan + Margarina

12




CONSORCTO

RELAGION DE MENUS PROPUESTOS PARA NINOS DE 06 MESES A 03 ANOS DEL E.P JAEN
MENUES CON APORTE MAYOR A 750 CALORIAS POR DIA V

ALIDOE

N'DEF ceahA DETALLE DEL MENU
MENU T

DESAYUNO Quinua con leche + 01 pan + Higade frilo
MEDIA MANANA |Maicana con leche

16 105/02/2019 IALMUERZO Arroz_graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE 1Jugo de naranja i
CENA Pura de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |01 Pan de yema

17 | 06/02/2019 JALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
MEDIA TARDE  |Yoguit
CENA ] Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA |Jugo de papaya

18§ 07/02/2019 JALMUERZO Arroz graneado + Higado frito + Pyre de zapallo + Infusion
MEDIA TARDE |Maicena con leche
CENA Pure de papa con zanahoria + Pollo al horno + Infusion
DESAYUNO Trige con leche + 01 pan + Margarina
MEDIA MANANA { Jugo de pifia

19 §08/02/2019 JALMUERZO Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
MEDIA TARDE  |Pure de manzana
CENA Sopa de fidees con polfo + Infusion
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA | Jugo de mango

20 | 09/02/2019 JALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE  [Pure de manzana )
CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIA MANANA [Pure de platano

21 10/02/2019 JALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE  |Anis + 01 pan + queso
CENA Aguadito de higado de pollo + 01 pan
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA {01 Pan frances

22 | 11/02/2019 |ALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE [Semola con leche
CENA Wazamorra morada + 01 pan + Margarina
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDRIA MANANA [Maicana con leche

23 §112/02/2019 JALMUERZO Arroz graneado + Pescado fiito + Pure de zapalio + Ensalada + Frufa
MEDIA TARDE {Jugo de naranja
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |01 Pan de yema

24 113/02/2019 |ALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
MEDIA TARDE |Yogurt
CENA Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA | Jugo de papaya

25 [ 14/02/2019 JALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
MEDIA TARDE [Maicena con leche
CENA Pure de papa con zanahoria + Pollo al horno + Infusion
DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA | Jugo de pifia

26 §15/02/2019 |ALMUERZO Arroz graneado + Locro de zapallo con polio + Fruta + Infusion
MEDIA TARDE  {Pure de manzana
CENA Sopa de fideos con pollo + Infusion
DESAYUNO Soya + 01 pan + memelada
MEDIA MANANA | Jugo de mango

27 | 16/02/2019 JALMUERZO Arroz graneado + Pescado fiito + Menaestra + Infusion
MEDIA TARDE  [Pure de manzana
CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huavo duro
MEDIA MANANA | Pure de platano

28 §17/02/2019 JALMUERZO Arsoz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE jAnis + 01 pan + queso
CENA Aguadito de higado de pollo + 01 pan
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DESAYUNO Avena con lache + 01 pan + Margarina
MEDIA MANANA |01 Pan frances

29 118/02/2019 JALMUERZO  ~ |Arroz graneado + Pallo al homo + Menestras + Fruta -+ Infusion
MEDIA TARDE  {Semola con leche
CENA Mazamorra morada + 01 pan + Margarina
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA |Maicena con lecha

30 119/02/2018 JALMUERZG Arroz graneado 4+ Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE  |dugo de naranja
CENA Pure de papa con zanahoria + Huevo dure + Infusion
DESAYUNG Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA {01 Pan de yema

31 §20/02/2019 {ALMUERZO Arroz graneado + Estofado de res + Menestra + Infuslon
MEDIA TARDE  |Yogurt
CENA Sopa de fideos con pollo + yuca sancochada

)1



FORMATON® C

POSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENUN01-08-18-22-29

ALIMENTO Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
{a) An {(g) (9) (@) PROT | GRASAS | CHO Keal,
DESAYUNO: Avena con lache + 01 pan + Margarina
Avena, hojuelas cruda 20.00 2.66 0.80 14.40] 10.64 7.20 57.60 75.44
l.ache evaporada 70.00 4.90 5.67 7.63] 19.60 51.03 30.52] 10118
Canela entera 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Clavo de olor 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azucar rubla 1.00 0.00 0.00 0.98 0.00 0.00 3.03 3.93
Pan de labranza o francés ~30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
Margarina 7.00 0.06 0.04 0.74 0.22 0.32] 2.94 3.48
SUB TOTAL 10.50 6.60 45.29] 41.98] 659355 181.15
‘ VCT DESAYUNO 282
N % DIST. DESAYUNO 20
REFRIGERIO __01 pan frances
Pan de labranza o francés 30.0 246 0.08 18.31 9.79]  0.6885 73.24 B4
SUB TOTAL 2.45 0.08 18.31 9791  0.6885 73.24
VCT MEDIA MANANA 84
% DIST, MEDIA MANANA 7
Almuerzo: Arroz graneado + Pollo al horno + Mlenestra + Fruta + lnfusion
Came de Pollo Entero s/men 120.0 17.30 3.02 0.00] 69.22 27.22 0.00 96.43
Arroz Pilado o pulido crudo (3 80.0 4.92 0.30 46.68] 19.68 2.70 186.72 209.10
Frijol canario crudo 60.0 10.77 1.03 5.97] 43.10 9.30 23.88 76.28
Aceite vegetal 3.0 0.00 3.00 0.00 0.00 27.00 0.00 27.00
Ajos 2.50 0.11 0.02 0.61 0.45 0.14 2.43 3.02
Sal 8,20 0.10 0.04 0.67 0.39 0.37 2.69 3.45
Platano de seda 140 0.00 0,00 0.00 0.00 0.00 0.00 0.00
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azicar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
SUB TOTAL 33.21 7.41 55.90] 132.84] ©66.7278 223.59
VCT ALMUERZO 423
% DIST, ALMUERZO 414
REFRIGERIO Semola con leche
Leche evaporada 70.0 4.17 4.82 68.49] 16.86 43.38 25,94 85.98
Aziicar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Sémola de Trigo 25.0 1.66 0.23 16.66 6.63 2.10 66.64 75637
SUB TOTAL 5.82 5.05 24.13] 23.29| 4547925 98.51
' VCT MEDIA TARDE 166
% DIST. MEDIA TARDE 12
CENA: Mazamorra morada + 01 pan + Margarina
Chuiio blanco 25.00 0.13 0.00 15.54 0.50 0.00 62.16 62.66
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11,52 0.81 86.16 98.49
Malz Morado 20.00 1.17 0.54 12.19 4.67 4.90 48.77 58.34
Canela entera Q.50) 0.00 0.00 0.00]  0.00 0.00 0.00 0.00
Clavo de olor 0.50 0.00 0.00 (.00 0.00 0.00 0.00 0.00
Azicar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Margarina 7.00 0.06 0.04 0.74 0.22 0.32 2941 ° 3.48
SUB TOTAL 4,23 0.67 54,92] 1692 6,021 219.69
VCT CENA 243
% DIST. CENA 20
VOT {Gr.) 56.20 19.81 198.54
VCT (Keal.) 224.8 178.3 794.2
VCT (%) 16% 15% 70% ]
' TOTAL VCTMENU | 11973 100%

JOEL GONSORCIO
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FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU N * 02 - 09 - 16 - 23 - 30

116

ALIMENTO Peso PROT | GRASA| CHO VALOR CALORICO (KCAL) | TOTAL
{g) An (g) {9) ) PROT | GrASAS |  cHO Keal,
DESAYUNO: Quinua con leche + 04 Pan + Higado frito
Quinua 20.00 7.82 6.08 0.36] 31.28 54.54 1.44 87.26
Leche evaporada 70.00 4.90 5.67 7.63] 19.60 51,03 30,52 101.16
Azucar rubla 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.84( 1152 0.81 86.16 98.49
Higado de Polio 20.00 3.92 0.92 0.00{ 1568 8.28 0.00 23.96
SUB TOTAL 19.52] 1274 30.51] 78.08] 114.66 122.05
VCT DESAYUNO 315
% DIST, DESAYUNO 20
REFRIGERIO Maicena con teche
Leche evaporada 70.0 4.17 4.82 6.49] 16.68] 43.3755 25,94 86
Azucar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Maizena 25,0 0.13 0.04 18.42 0.51 0.3825 73.70 75
SUB TOTAL 4,29 4,86 26.89] 17.47] 43.758 103.57
VCT MEDIA MANANA 164
% DIST. MEDIA MANANA 11
Almuerzo; Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
Pescado Toyo 120.0 15,71 0.34 0.84] 62,83 3.02 3.36 69.22
Papa blanca 30,00 0.57 0,03 5.62 2.29 0.25 22,48 25.02
Arroz Pilado o pulido crudo (3 80.00 6.56 0.40 62.24] 26.24 3.60 248,961 278.80
Zapallo macre 10.00 0.05 0.01 0.43 0.19 0.12 1.72 2.02
Ajos 1.50 0.07 0.01 0.36 0.27 0.09 1.46 1.81
Sal 2.00 0.02 0.01 0.16 0.10 0.09 0.66 0.84
Aceite vegetal 0.50 0.00 0.50 0.00 0.00 4.50 0.00 4,50
Vainitas 4.00 0.01 0.00 0.42 0.05 0.02 1.70 1.77
Pera nacional 140.0 0.46 0.23 6.03 1.86 2.09 24.12 28.07
SUB TOTAL 23.46 1.53 76.41] 93.82] 13.7799 304.45
VCT ALMUERZO 412
% DIST. ALMUERZO 40
REFRIGERIO Jugo de naranja
Naranja 140.00 0.18 0.06 3.03 0.72 0.54 12.12 13.38
SUB TOTAL 0.18 0.06 3.03 0.72 0.54 1212
VCT MEDIA TARDE 13
% DIST, MEDIA TARDE 9
CENA; Pure de papa con zanahoria + Huevo dure + Infusion
Aceite vegelal 12.00 0.00f 12.00 0.00 0.00{ 108.00 0.00] 108,00
Papa blanca 80.00 1.53 0.07 5.62 6.12 0.66 2248 29,26
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.80 7.36 8.74
Huevo de gallina. crudo 50.00 4.52 2.81 0.60| 18.09 25,33 241 45.83
Anig 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Aziicar rubia 10.00 0.00 0.00 9.83 0.00 0.00 30.32 39.32
SUB TOTAL 617 14.99 17.89] 24,89 134.8812 71.57
VCTY CENA 231
- % DIST. CENA 20
VCT (Gr) 53.62 34.18 153.44
VCY (Keal.) 214.5 307.6 613.8
VET (%) 15% 21% 64%
TOTAL VCT MENU I 1135.9 100%

REPRESENTANTE
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. FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE JAEN

MEMU M° 03 -10-17 - 24 - 31

ALIMENTO Peso PROT GRASA CHO VALOR CALORICO {KCAL) TOTAL
| (g An (D) () () PROT | GRASAS | CHO Kcal.
DESAYUNO! Avena con leche + 01 pan + 04 Huevo duro
Avena, hojuslas cruda 25.00 3.33 1.00 16.00f 13.30 9,00 72.00 94,30
Azticar rubla 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Leche evaporada 70.00 4.90 5.67 7.63] 19.60 51.03 30.62 101.16
Hueva de gallina. crudo 50.00 _68.21 3.86 0.83] 24.84 34.78 3.31 62.93
Pan de labranza o lrances 30.00 2.88 0.09 2164 11.52 0.81 86.16 98.49
SUB TOTAL 17.32] 10,62 48.98] 69.26] 95.616 195,82

VCT DESAYUNO 361
% DIST. DESAYUNO 20
REFRIGERIO 01 Pan de yema
Pan de labranza o francés 30.00 2.88 0.09 21.64] 11.52 0.81 86.18 98.49
SUB TOTAL 2.88 0.08 21.54f 11.52 0.81 86.16
VCT MEDIA MANANA 98
% DIST. MEDIA MANANA 9
Almuerzo: Arroz graneado + Estofado de res + Menestra + Infusion
Carne de ras pulpa 70.0 14.91 1.12 0.00! 59.64 10.08 0.00 69.72
Arroz Pilado o pulide crudo (3 80.0 6.56 0.40 62.24] 26.24 3.60 248.96| 27880
Aceite vegetal 0.50 0.00 0.50 0.00 0.00 4.50 0.00 4.50
Ajos 0.50 0.02 0.00 0.12 0.09 0.03 0.49 0.60
Frijol canario crudo 60.00 13.01 1.25 35,761 62.03 11.23 143.04]  206.30
{Zanahoria 2.00 0.01 0.01 0.16 0.04 0.07 0.58 0.69
Arvejas frescas (4) 2.00 0.14 0.01 0.38 0.57 0.11 1.50 2.18
Sal 2.00 0.02 0.01 0.16 0.10 0.09 0.68 0.84
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Aziicar rubia 0.50 0.00 0.00 0.60 0.00 0.00 0.00 0.00
SUB TOTAL 34.68 3.30 98.81) 138.71f 29.7045 395.22
VCT ALMUERZO 564
% DIST. ALMUERZO 44
REFRIGERIO Yogurt
Yogurt 125.0 5.13 1.25 6.50{ 20.50 11.25 26.00 57.75
SUB TOTAL 513 1.25 6.50{ 20.50 11.25 26.00
VCT MEDIA TARDE 58
] % BRIST. MEDIA TARDE 7
CENA: Sopa de fideos con pollo + yuca sancochada
Aplo 1.00 0.01 0.00 0.05 0.03 0.02 0.18 0.24
Poro 1.00 0.02 0.01 0.06 0.09 0.08 0.24 0.38
Yuca amarilla 20.00 0.55 3.96 0.71 2.22 35.64 2.85 40.71
Fidaos 20.00 1.86 0.04 13.02 7.44 0.38 52.08 59.88
CGame de Pollo Entero s/imen 100.00 16.27 2.84 0.001 6510 25.60 0.00 90.69
Sal 0.50 0.01 0.00 0.04 0.02 0.02 0.16 0.21
SUB TOTAL 18.72 6.85 13.88] 74.90] 61.6896 55.53
' __VCT CENA 192
% DIST. CENA 20
VGT (Gr.) 18.72] 2212 189.71
VET (Kea) 314.9 1991 758.8
VET (%) 15% 20% §5%
. TOTAL VCT MENU l 1272.8 100%
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FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENUN°04 - 11 -18 - 25

ALIMENTO Peso PROT | GRASA| CHO VALOR GALORICO (KCAL) | TOTAL
{a) An (g) {a) ) PROT | GRASAS | CHO Kcal,
DESAYUNO: Quinua con leche + 01 pan + Aceltuna
Quinua 20.00 7.04 5.45 238f 2815 49.09 9.52 86,76
Azlcar rubia 0.50 0.00 0.00 049] 000 0.00 1.97 1.97
Lache evaporada 70.00 4.90 5.67 7.63] 19.80 51.03 30.52] 101,16
Aceltuna 25.00 8.40 5,00 0.99] 33.60 45.00 3.96 82,56
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.62 0.61 86.16 98.49
SUB TOTAL 23.22  16.21 33.03] 92.87] 145.926 132.13
VCT DESAYUNO 371
% DIST. DESAYUNO 20
REFRIGERIO Jugo de papaya
Azlcar rubia 0.50 0.00 0.00 0491 0.00 0.00 1,97 1.97
Papaya 140.0 0.48 0.12 9.76 1.90 1.071 39.03 42
SUB TOTAL 0.48 0.12 10.25]  1.90 1.071 41.00
VCT MEDIA MANANA 44
% DIST. MEDIA MANANA 5
ALMUERZO: Arroz graneado + Higado frito + Pure de zapallo + Infusion
Arroz Pilado o pulido crudo (3 80.0 5.56 0.40 62.24] 26.24 3.60 248.96] 278.80
Ajos 1.00 0.04 0.01 0.24] 0.18 0.06 0.87 1.21
Higado de res 80.0| 3.80 2.30 0.50] 1520 20.70 2.00 37,90
Aceite vegetal 1.50, 0.00 1.50 0.00 0.00 13.50 0.00 13.60
Sal 0.50 0.01 0.00 0.04]  0.02 0.02 0.16 0.21
Papa blanca 80.0 3.80 0.05 11.16] 15620 0.45 44.60 60.25
Zapallo macre 10.00 0.07 0.02 064 028 0.18 2.56 3.02
Aztcar rubia 0.50 0.00 0.00 0.49] 000 0.00 1.97 1.97
Hierba luisa 10.00 0.00 0.00 0.00]  0.00 0.00 0.00 0.00
SUB TOTAL 14.28 4.28 768.31] 57.12] 38.5101 301.22
VCT ALMUERZO 397
- % DIST. ALMUERZO 43
REFRIGERIO Maicena con leche
Leche svaporada 70.0 412 4,76 6411 16.46] 42.8652 25.64 85
Aztcar rubia 0.50] | 0,00 0.00 0.49]  0.00 0.00 1.97 1.97
Maizena 25.0 0.13 0.04 18.21 0.50 0.378 72,83 74
SUB TOTAL 4.24 4.80 2541 16.97| 43.2432 100.43 ]
VCT MEDIA TARDE 161
% DIST. MEDIA TARDE 12
CENA; Pure de papa con zanahoria + Pollo al hoing + infusion
Papa blanca 80.00 1.68 0.08 17.84] 672 072 71.36 78.80
Zanahorla_ , 2.00 0.01 0.01 0.13]  0.03 0.06 0.52 0.62
Carne de Pollo Entero simen 100.0 16,89 2.95 15.43] 67.57 26.57 61.72| 155.86
Azucar rubla 0.50 0.00 0.00 049 0.00 0.00 1,97 1.97
Anig 10.00 0.00 0.00 0.00]  0.00 0.00 0.00 0.00
SUB TOTAL 18.58 3.04 33.89] 74.32] 271.3519 135.57
VCT CENA 237
% DIST. CEMA 20
VCT (Gr) 60.80]  28.46 177.59
VCT (Keal) 243.2 256.1 710.3
VCT (%) 15% 21% 64%
TOTAL VETMENU | 12006 100%




) FORMATON® C
POSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENUN® 05-12-19 - 26

ALIMENTO Peso PROT | GRASA| cHO VALOR CALORICO (KCAL) | TOTAL
{9) An (g) {9) {9) PROT | GRASAS | CHO Kcal.
DESAYUNO: Trigo con leche + 01 pan + Margarina
Trigo 20.00 1.72 0.30 14.74 6.88 2.70 58,96 68.54
lache svaporada 70.00 3.92 4.54 6.10] 1568 40.82 24,42 80.92
Azdcar rubla 2.00 0.00 0.00 1.97 0.00 0.00 7.66 7.86
Pan de labranza o francés 30.00 2.88 0.09 2154 11,52 0.81 86,16 98.49
Margarina vegatal con sal 7.00 0.04 5.74 0.00 0.17 51.66 0.00 61,83
SUB TOTAL 8.56 10.67 44.35| 34.25 95,994 177.40
i VCT DESAYUNO 308
% DIST, DESAYUNO 20
REFRIGERIO Jugo de pifia
Aztcar rubla 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
Pifia 200.0 0.68 0.34 16.66 2,72 3.06 66.64 72
SUB TOTAL .68 0.34 18.63 2.72 3.06 74.50
VCT MEDIA MANANA 80
% DIST. MEDIA MANANA 7
ALMUERZO: Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
Carne de Pollo Entero s/imen 120.0 17.30 3.02 0.00] 6922 2722 0,00 86.43
Arroz Pitado o pulide crudo (3 80.0 6.56 0.40 82.24] 26.24 3.60 248.96] 278.80
Papa blanca 60.0 1.26 0.06 13.38 5.04 0.54 53.52 59.10
Acaite vagatal 6.0 0.00 5.00 0.00 0.00 45.00 0.00 45,00
Ajos 1.00 0.04 0.01 0.24 0.18 0.06 0.97 1.21
Zapallo macre 60.00 0.42 0.12 3.84 1.68 1.08 16,36 18.12
Sal 8.20 0.10 0.04 087] 039 0.37 2.69 345
Arvejas frescas (4) 10.00 0.38 0.03 1.02 1.83 0.29 4.06 5.89
Manzana 140.00 0.42 0.14 20,44 1.68 1.26 81.76 84.70
Manzanilla 10 0.00 0.00 0.00 0,00 0.00 0.00 0.00
Azucar rubla 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
SUB TOTAL 2649 8.82 102.81] 106.96] 79.4142 411.26
VCT ALMUERZO 597
% DIST, ALMUERZD 45
REFRIGERIO Pure de manzana 1 -
Azvicar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.88 7.86
Manzana 160.0 0.41 0.14 19.86 1.63 1.224 79.42 82
SUBTOTAL 0.41 0.14 21.82 1.63 1,224 87.29
VCT MEDIA TARDE 90
% DIST. MEDIA TARDE B
CENA: Sopa de fideos con pollo + Infusion
Carne de Polle Entero s/men 10040 14,42 252 0.00] 57.68 22,68 0.00 80,36
Fideos 25 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Aplo [ 0.04 0.01 0.24 0.14 0.09 0.96 1.18
Poro 5 0.14 0.04 0.38 0.54 0.36 1.52 242
Hierba luisa 10 0,00 0.00 0.00 0.00 0.00 0.00 0.00
Az(car rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
SUB TOTAL 14.59 2.57 1111 88,36 23.13 4,45
VCT CENA 86
% DIST. CENA 20
VET{Gr) 60.73] 22,54 188.72
VCT (Keal.) 202.9 2028 754.9
VGT (%) 15% 20% 65%
TOTAL VCT MENU | 1160.6 100%
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FORMATO M® C

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA

NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENLU N” 06 - 13 - 20 - 27

ALIMENTO Peso PROT | GRASA| CHO VALOR GALORICO {KCAL) TOTAL
(o) An (g) (o) (9) PROT | GRASAS | CHOD Keal,
DESAYUNG: Soya + 01 pan + mermelada
Soya 20.00 0.38 0.10 1.62 1.52 0.90 6.48 - 8.90
Mermelada De frutas 20.00 0.08 4,20 14.62 0.32 37.80 58.48 96.60
Azlicar rubia 2,00 0.00 0.00 2.92 0.00 0.00 11.68 11.68
Pan de labranza o francés 30.00 2.88 0.09 2154 11.52 0.81 86,16 98.49
SUB TOTAL 3,34 4,39 40.70] 13.36 39.51 162.80
VCT DESAYUNO 216
% DIST, DESAYUNO 20
REFRIGERIO Jugo de mango
Azucar rubia 2.00 (.00 0.00 2,92 0.00 0.00 11.68 11.68
Mango 140,00 0.56 0.28 22.3 2.24 2.52 89.04 93.80
SUB TOTAL 0.56 0.28 25.18 2.24 2.52 100.72
VCT MEDIA BAANANA 105
. % DIST. MEDIA MANANA 12
Almuerzo: Arroz graneado + Pescado frito + Menastra + Infusion
Pescado Toyo 80.0 3.26 0.32 0.80{ 13.04 2.88 3.20 18.12
Arroz Pilade o pulido crudo (3 60.0 3.28 0.30 46.68] 13.04 2.70 186,72 202.46
Aceile vegetal 1.00 0.00 1.00 0.00 0,00 9.00 0.00 9,00
Perajil 1.00 0.03 0.00 0.04 0. 11 0.04 0.15 0.29
Ajos 1.00 0.04 0.01 0.24 0,18 0.06 0.97 1,21
Frijol canario crudo 60.00 13.14 1.26 36.12] 52.56 11.34 144.48 208.38
Cebolla de cabeza (2) 2.00 0.02 0.00 0.15 0.08 0.02 0.61 .70
Sal 2 0,00 0.00 0.00 0.00 0.00 0.00 0.00
Anis 10.00 0.00 0.00 0,00 0.00 0.00 0.00 0.00
Azticar rubla 6.00 0.00 0.00 4,82 0.00 0.00 19.66 19.66
SUB TOTAL 10.75 2.89 88.95| 79.00| 26.03763 355.79
VCT ALMUERZO 460.83
% DIST., ALMUERZO 38
REFRIGERIQ Pure de manzana
Azicar rubia 0.60 0.00 0.00 0,49 0.00 0.00 1.97 1.97
Manzana 150.00 0.29 0.10 14.02 1.15 0.86 66.06 58.08
SUB TOTAL 0.29 0.10 14.61 1.15 0.864 58.03
VCT MEDIA TARDE 60.05
% DIST. MEDIA TARDE 10
GENA; Arroz con leche + 01 pan + Margarina
Leche evaporada 70.00 4.90 5.67 7.63] 19.60 51.03 30,621 101.15
Arroz Pilado o pulido crudo (3 25.0 3.26 0.13 19.45] 13.04 1.13 77.80 91.97
Pan de labranza o francés 30.00 2.88 0.09 21.54| 11.82 0.81 86.16 08.49
Margarina vegetal con sal 7000 0.04 574 0.00] 017 51.66 0.00 51.83
Azucar rubia 5,00 0.00 0.00 4,92 0.00 0.00 19.66 19.66
SUB TOTAL 11.08 11.63 53.54| 44,33] 104,625 214.14
VCT CENA 363
% DIST. CENA 20
VET (Gr) 35.02 19.28 222.87
VT (Keal) 140.1 173.6 891.5
VET (%) 13% 21% 66%
TOTALVCT MENU | 12051 100%

REPRESENTANTE [ g
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) FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU N* 07 - 14 - 21 - 28

ALIMENTO Peso PROT | GRASA | CHO VALOR CALORICO (KCAL) | TOTAL
(2) An (g) ® ® PROT | GRASAS | GHO Keal,
DESAYUNO: Trigo con leche + 01 pan + 01 Huevo duro
Trigo 20.00 1,72 0.30 14.74 65.88 2,70 58.96 68.564
Leche evaporada 70.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Huevo de gallina. crudo 50.00 6.75 4.20 0.80| 27.00 37.80 3.60 68.40
Azticar rubla 1.00] 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11,52 0.81 86.16 98,49
SUB TOTAL 11.35 4.59 38.16] 45.40 41.31 152.65
VCT DESAYUNO 239
% DIST, DESAYUNO 20
REFRIGERIO Pure de platane
Platano de seda 140.0f 1.68 0.34 23,52 6.72 3.024 94.08 104
SUB TOTAL 1.68 0.34 23.52 6.72 3.024 94.08
VCT MEDIA- MANANA 104
% DIST. MEDIA MANANA 9
ALMUERZO: Arroz graneado + Pure de papa con polle + Infusion v
Arroz Pilado o pulido crude (3 80.0 3.26 0.40 62.24] 13.04 3.60 248.98]  265.60
Papa blanca 60.0 1.03 0.05 10.97 413 0.44 43.89 48.46
Aceite vegetal 10.00 0.00{ 10.00 0.00 0.00 90.00 0.00 90.00
Carne de Pollo Entero s/meny 120 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Ajos 3.00 0.13 0.02 0,73 0.54 0.17 2.92 3.83
Sal 3.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azicar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 4.43 10.47 B88.69| 17.71| 94.2156 354.74
VCT ALMUERZO 467
% DIST. ALMUERZO 40
REFRIGERIO Anis + 01 pan + gueso
Azticar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 2154 1152 0.81 £6.16 98.49
Hierbas 6.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Queso fresco de vaca 20.0 2.53 2.80 0.351  10.11 25.2 1.41 37
SUB TOTAL 5.41 2.89 22.88] 21.63 26.01 91,80
VCT MEDIA TARDE 139
% DIST. MEDIA TARDE 14
CENA: Aguadito de higado de pollo + 01 pan
Acelle vegetal 1.00 0.00 1.00 0.00 0.00 9.00 0.00 9.00
Papa blanca 40.0 0.69 0.03 7.31 2.76 0.30 29.26 32.31
Arroz Pilado o pulido crudo (3 25.0 3.26 0.13 19.45] 13.04 1.13 77.80 01.97
Espinaca blanca (2) 5.00 0.10 0.03 0.32f  0.38 0.27 1.26 1.91
Aplo 2.00 0.01 0.00 0.10 0.08 0.04 0.38 0.48
Poro 2.00 0.06 0.02 0.15 0.22 0.14 0,61 0.97
Hfgado de Pollo 50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Ajos 3.00 0.13 0.02 0.73 0.54 017 292 3.63
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0,81 86.16 98,49
SUB TOTAL 743 1.32 49.60| 28.50] 11863 198.39
VCT CENA 239
% DIST, CENA 20
VCT (Gr 29.99] 14,60 222.84
VET (Koaly 120.0 176.4 8914
vet )/ 10% 20% 70%
TOTALVCT MENU | 1187.7 100%

JOSENBERTO POLO CASTANEDA
IZ/)N | 07261988
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COMNSORCTO

INVERSTONES 1220 ETR). - FRANCISCO TAVIE R SANDOVAL BUETRAGD

RELACION DE MENUS PROPUESTOS PARA PARA PERSONAL INPE DEL E.P SAN IGNACIO

MENUES CON APORTE MINIMO DE 2750 CALORIAS POR DIA

N* DE
MENU

FECHA

DETALLE DEL. MENU

DESAYUNO

Leche + 03 panes + Chanfainita con mote

21.01/22.01/23.01

ALMUERZO

Ensalada surtida + Arroz graneado + Adobo de res + Menestra + Ensalada + Fruta +
Refresco

CENA

Arroz graneado + Saltadito de pollo + Infusion

DESAYUNO

Avena con leche + Fruta + 03 panes + Queso

24.01/25.01/26.01

ALMUERZO

Sopa de semola con pollo + Arroz graneado + Cau cau a la criolla con papa + Ensalada +
Fruta + Refresco

CENA

Arroz graneado + Corazon estofado + Ensalada + Infusion

DESAYUNO

Leche Soya + Fruta + 03 panes + tortilla de verduras

27.01/28.01/29.01

ALMUERZO

Papa a la huancaina + Tallarines rojos + Pollo mechado + Fruta + Refresco

CENA

Arroz graneado + Aji de pollo + Papa + Infusion

DESAYUNO

Leche con quinua + Fruta + 03 panes + 01 Tamal con sarza

30.01/31.01/01.02

ALMUERZO

Ensalada mixta + Arroz graneado + Higado saltado + Menestra + Fruta + Refresco

CENA

Arroz graneado + Pescado frito + Ensalada + Infusion

DESAYUNO

Leche + 03 pan + Sopa de mondongo

02.02/03.02/04.02

ALMUERZO

Ensalada rusa + Arroz graneado + Asado de res + Menestra + Fruta + Refresco de fruta

CENA

Sopa sancochado con res (presa) + Fruta + Infusion

DESAYUNO

Avena con leche con cocoa + Fruta + 03 panes + palta

05.02/06.02/07.02

ALMUERZO

Sopa a la minuta con carne molida + Arras graneado + Pollo mechado + Pure de papa +
Fruta + Refresco

CENA

Arroz graneado + Picante de res + Infusion

DESAYUNO

Leche + Sopa de pollo + 01 pan

08.02/09.02/10.02

ALMUERZO

Sancochado de res + Arroz graneado + Pescado frito + Menesira + Ensalada + Fruta +
Refresco

CENA

Arroz graneado + Mollejitas guisadas + Ensalada + Infusion

DESAYUNO

Leche con Quinoa y Cocoa + 03 panes + Chanfainita con mote

11.02/12.02/13.02

ALMUERZO

Sopa de trigo con pollo + Arroz graneado + Oliuquitos con carne con papa + Fruta +
Refresco

CENA

Arroz a la cubana + Ensalada + Infusion

DESAYUNO

Avena con leche + Fruta + 03 panes + Queso

14.02/15.02/16.02

ALMUERZO

Ocopa + Arroz graneado + Pollo saltado + Menestra + Fruta + Refresco

CENA

Arroz graneado + Picante de polio + infusion

DESAYUNO

Leche Soya + Fruta + 03 panes + 01 tamal con sarza

10

17.02/18.02/19.02

ALMUERZO

Sopa de pollo + Arroz graneado + Pollo al horno + Ensalada + Fruta + Refresco

CENA

Sopa de pollo + Fruta + Infusion

DESAYUNO

Trigo con Leche + Fruta + 03 panes + palta

11

20/02/2019

ALMUERZO

Sopa de fideos con pollo + Arroz con pollo con frijoles+ Sarza + Fruta + Refresco

CENA

Arroz graneado + Saltadito de higado + papa + Infusion




)2

FORMATO N° B
DOSIFICACION, GOMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU° 01
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES CAL
{g) cc) An (g) (9) {9) PROT |[GRASAS| CHO K
DESAYUNO: Leche + 03 panes + Chanfainita con mote
Leche 250.00 13.00 17.50 56.00 52.00] 157.50] 224,00 433.50
Azucar rubia 35.00 0.00 0.00 34.41 0.00 0.00] 137.62 137.62
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Pulmén de res 100.00 17.20 1.10 1.00 68.80 9.90 4.00 82.70
Papa blanca 150.00 3.15 0.156 33.45 12.60 1.35] 133.80 147.75
Maiz Mote de 40.00 1.04 0.52 8.44 4.16 4.68 33.76 42.60
Cebolla de cabeza 40.00 0.92 0.16 3.00 3.68 1.44 12.00 17,12
Aceite vegetal 10.00 0.00 10.00 0.00 0.00] 90,00 0.00 90.00
SUB TOTAL 46.20 34,74 182.92 184.80| 312.66| 731.86
V.C DESAYUNO 1229.12
% DIST, DESAYUNO ] 33
Ensalada surtida + Arroz graneado + Adobo de res + Menestra + Ensalada + Fruta +
ALMUERZO Refresco
Lechuga redonda 60.00 0.78 0.12 1.26 3.12 1.08 5.04 9.24
ITomate 40.00 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Pepinillo o Pepino de mesa 40.00 0.20 0.04 1.04] - 0.80 0.36 4.16 5.32
Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 2.13
Arroz Pilade o pulido crudo (3) 150.00 12.30 0.75 116.70 49,20 6.75] 466.80 522.75
Aceite vegetal 10.00 0.00 10.00 0.00 0.00| 90.00 0.00 90.00
Ajocs 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Zanahoria 30.00 0.18 0.15 2.76 0.72 1.35 11.04 13.11
Carne de res pulpa 150.00 31.95 2.40 0.00 127.80] 21.60 0.00 149.40
Frijol canario crudo 80.00 17.52 1.68 48.16 70.08] 15.12] 192.64 277.84
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 413 5.33
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Pepinillo 20.00 1.74 7.97 0.18 698 71.71 0.70 79.39
Limén 15.00 0.06 0.02 1.16 0.24 0.22 4.66 511
Papaya 150.00 0.48 0.12 9.84 1.92 1.08 39.36 42.36
Azlcar rubia 35.00 0.00 0.00 34.41 0.00 0.00] 137.62 137.62
Maiz Morado 32.00 2.34 1.09 24.38 9.34 9.79 97.54 116.67
SUB TOTAL 69.20 24,65 247.97 276.80{ 221.89 991.86
V.C ALMUERZO 1490.55
% DIST. ALMUERZO 40
CENA Arroz graneado + Saltadito de pollo + papa + Infusion
Arroz Pilado o pulido ¢rudo (3) 90.0 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Acelte vegetal 30.0 0.00 30.00 0.00 0.00] 270.00 0.00 270.00
Carne de Pollo Entero s/menudencia 100.0 20.60 3.60 0.00 82.40| 32.40 0.00 114.80
Papa blanca 180.0 3.02 0.14 32.11 12.10 1.30f 128.45 141.84
Cebolla de cabeza 30.0 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Tomate 30.0 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Aji amarillo 30.00 0.43 0.12 2.78 1.73 1.08 11.14 13.94
Azlcar rubia 30.00 0.00 0.00 29.49 0.00 0.00] 117.96 117.96
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 32.74 34.54 140.28 130.96] 310.84] 561.11
V.C CENA 1002.91
% DIST. CENA 27
148.14 93.93 571.16
592.6 8454 2284.6
12% 25% 63%
V.C.T MENU 3722.6 100%

E W ....................
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FORMATO N° B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENGIARIO DE SAN I[GNACIO

)25

MENU® 02
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES )
{9) An (g) {q) (9) PROT |GRASAS[ CHO KCAL
DESAYUNO: Avena con Leche + Fruta + 03 panes + queso
Avena, hojuelas cruda 35.00 4.66 1.40 25.20 18.62] 12.60( 100.80 132.02
Leche 125.00 6.50 8.75 28.00 26.00) 78.75] 112.00 216.75
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79] 186.48 277.83
Azlcar rubia 30.00 0.00 0.00 29.49 0.00 0.00{ 117.96 117.96
Platano de seda 150.00 2.25 0.45 31.50 9.00 4.05] 126.00 138.05
Queso fresco de vaca 60.00 9.48 10.50 1.32 37.92f 94.50 5.28 137.70
SUB TOTAL 33.78 26.41 162.13 135.10] 237.69{ 648.52
V.C DESAYUNO 1021.31
% DIST, DESAYUNO | 29
ALMUERZO Sopa de semola con pollo + Arroz graneado + Cau cau a la criolla con papa + Fruta
+ Refresco
Sémola de Trigo 30.00 2.34 0.33 23.52 9.36 2.97 94.08 106.41{
Apio 20.00 0.14 0.04 0.96 0.56 0.36 3.84 4.76
Poro 2.00 0.05 0.02 0.15 0.22 0.14 0.61 0.97
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de Pollo Entero s/menudencia 100.00 20.60 3.60 0.00 82.40| 32.40 0.00 114.80
Zapallo macre 40.00 2.62 3.52 18.40 10.50] 31.68 73.60 115.78
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522,75
Aceite vegetal 5.00 0.00 5,00 0.00 0.00] 45.00 0.00 45.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Mondongo de res 150.00 25.35 5.25 1.50 101.40] 4725 6.00 154.65
{Zanahoria 30.00 1.97 2.64 13.80 787 2376 55.20 86.83
Arvejas frescas 20.00 1.31 0.08 12.45 5.25 0.72 49.79 55.76
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Aji amarillo 10.00 0.14 0.04 0.93 0.58 0.36 3.71 4.65
Papa blanca 100.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Naranja 150.00 0.72 0.24 12,12 2.88 2.18 48.48 53.52
Azlicar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Limén 20.00 0.08 0.03 1.55 0.32 0.29 6.21 6.82
SUB TOTAL 71.38 21.93 240.44 285.54| 197.41] 961.74
V.C ALMUERZO 1444.68
% DIST. ALMUERZO 41
CENA Arroz graneado + Corazon estofado + Ensalada + Infusion
Arroz Pilado o pulido crudo (3) 80.0 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Aceite vegetal 20.00 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.18 15.12
Corazén de res 100.00 4.00 0.20 79.40 16.00 1.80] 317.60 335.40
Papa blanca 150.00 3.15 0.156 33.45 12.60 1.35] 133.80 147.75
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Lechuga redonda 60.0 0.62 0.10 1.01 2.50 0.86 4.03 7.39
Pepinillo o Pepino de mesa 40.0 0.18 0.03 0.83 0.64 0.29 3.33 4.26
Limén 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Cebolla de cabeza 30.0 0.69 0.12 2.25 2.76 1.08 9.00] 12.84
Anis - 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 10.0 0.00 0.00 9.83 0.00 0.00 39.32 39.32
SUB TOTAL 16.84 21.20 201.90 67.38] 190.84] 807.58
V.C CENA 1065.80
% DIST. CENA 30
122.00 69.55 604.46
488.0 625.9 2417.8
14% 22% 64%
V.C.T MENU 3531.8 100%

REPRESENTANT]

Y

EL CONSORCIO




FORMATO N° B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO '

MENU° 03
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES CAL
(g) ang) | (@ (g) PROT |GRASAS| GHO | <
DESAYUNO: Leche Soya + Fruta + 03 panes + Tortilla de verduras
Leche de soya 250.00 7.50 3.50 9.50 30.00] 31.50 38.00 99.50
{Azticar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Platano de seda 150.00 2.25 0.45 31.50 9.00 4,05] 126.00 139.05
Pan francés 90.00 10.89 5.31 46.62 4356 47.79] 186.48 277.83
Aceite vegetal 20.00 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40f 45.36 4.32 82.08
Col 30.00 0.51 0.06 3.54 2.04 0.54 14.16 16.74
SUB TOTAL 29.25 34,36 111.90 117.00| 309.24] 447,60
V.C DESAYUNO 873.84
% DIST. DESAYUNO ] 28
ALMUERZO Papa a la huancaina +Tallarines rojos + Pollo mechado + Fruta + Refresco
Papa blanca 150.00 3.15 0.15 33.45 12.60 1.35] 133,80 147,75
Aji amayillo 30.00 0.54 0.15 3.48 2.16 1.35 13.92 17.43
Galletas de soda 15.00 1.52 2.21 10.20 6.06 19.85 40.80 66.71
Queso fresco de vaca 10.00 1.58 1.75 0.22 6,32 15.75 0.88 22.95
Leche evaporada 30.00 2.10 2.43 3.27 8.40|] 21.87 13.08 43.35
[Lechuga redonda 20.00 0.21 0.03 0.34 0.83 0.29 1.34 2.46
Fideos tallarin 150.00 14.25 0.15 104.40 57.00 1.35] 417.60 475.95
Aceite vegetal 20.00 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12,16 15.12
Carne de Pollo Entero s/menudencia 160.00 32.96 5.76 0.00 131.84 51.84 0.00 183.68
Zanahoria 20.00 1.31 1.76 9.20 525 15.84 36.80 57.89
Tomate 40.00 0.26 0.06 1.38 1.02 0.58 5.50 7.10
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24 100.80 111.24
fAZL'Jcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58,98
Maracuya 30.00 0.22 0.02 3.79 0.86 0.22 15,17 16.25
SUB TOTAL. 61.00 35.01 214,51 244,00 315.10{ 858.04
V.C ALMUERZOQ 141713
% DIST. ALMUERZO 46
CENA Arroz graneado + Aji de pollo + Papa + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05{ 280.08 313.65
Carne de Pollo Pechuga 100.00 19.20 2.90 0.00 76.80| 26.10 0.00 102.90
Aceite vegetal 10.0 0.00 10.00 0.00 0.00f 90.00 0.00 90.00
Papa blanca 150.0 2.52 0.12 26,76 10.08 1.08| 107.04 118.20
Aji amarillo 15.0 0.22 0.06 1.39 0.86 0.54 5.57 6.97
Cebolla de cabeza 60.0 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Galletas de soda 15.0 1.21 1.76 8.16 4.85] 15.88 32.64 53.36
Leche evaporada 25.0 1.40 1.62 2.18 5.60 14,58 8.72 28.90
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
{SUB TOTAL 33.03 17.41 131.77 132.13] 153.95| 527.09
V.C CENA 813.17
% DIST. CENA 26
123.28 86.48 458.18
493.1 778.3 1832.7
11% 28% 61%
V.C.T MENU 31041 100%
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‘ FORMATON° B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTC PENITENCIARIO DE SAN IGNACIO

MENU® 04
KILOCALORIAS POR
ALIMENTO PESO PROT GRASA CHO NUTRIENTES TKOCT:LL
' {a) An (g) (a) (9) PROT |GRASAS| CHO
DESAYUNO: Leche con quinua + Fruta + 03 panes + 01 Tamal con sarza
Leche evaporada 70.00 4.90 5.67 7.63 19.60] 51.03 30.52 101.15
Quinua 25.00 9.78 7.58 0.45 39.10] 68,18 1.80 109.08
Mandarina 150.00 0.90 0.45 12.90 3.60 4.05 51.60 59.25
Azlcar rubia 30.00 0.00 0.00 29.49 0.00 0.00] 117,96 117.96
Pan francés 90.00 10.89 5.31 46.62 43.56] 4779 186.48 277.83
Cebolla de cabeza 30.00 0.69 0.12 2,25 2.76 1.08 9.00 12.84
Tamal 150.00 0.00 0.00 15.00 0.00 0.00 60.00 60.00
SUB TOTAL 27.16 19.13 114.34 108.62| 172.13] 457.38
V.C DESAYUNO 738.11
% DIST. DESAYUNO | 25
ALMUERZO Ensalada mixta + Arroz graneado + Higado saltado + Menestra + Fruta + Refresco
Lechuga redonda 60.00 0.78 0.12 1.26 3.12 1.08 5.04 9.24
{Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Pepinitio o Pepino de mesa 30.00 0.15 0.03 0.78 0.60 0.27 3.12 3.99
{Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 2.13
Higado de res 150.00 24.00 5.52 1.20 96.00] 4968 4.80 150.48
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00{ 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Cebolla de cabeza 30.00 0.69 0.12 2.25 2,76 1.08 9.00 12.84
(Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Lentejas 80.00 14.456 0.64 39.04 57.86 576] 156.16 219.78
Manzana 150.00 0.36 0.12 17.52 1.44 1.08 70.08 72.60
Azucar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Limén 30.00 0.12 0.05 2.33 0.48 0.43 9.31 10.22
SUB TOTAL 53.93 32.56 211.76 215.72f 293.02| 847.03
V.C ALMUERZO 1355.77
% DIST. ALMUERZO 46
CENA Arroz graneado + Pescado frito + Ensalada + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Aceite vegetal ) 25.00 0.00 25.00 0.00 0.00{ 225.00 0.00 225.00
Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Pescado Toyo 150.00 28.05 0.60 1.50 112.20 5.40 6.00 123.60
Tomate 40.00 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Lechuga redonda 60.0 0.78 0.12 1.26 3.12 1.08 5.04 9.24
Cebolla de cabeza 40.0 0.92 0.16 3.00 3.68 1.44 12.00 17.12
Hierba luisa 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 30.0 0.00 0.00 29.49 0.00 0.00[ 117.96 117.96
SUB TOTAL 38.29 26.53 111.55 153.16] 238.77| 446.20
V.C CENA 838.13
% DIST. CENA 29
119.37 78.21 437.65
477.5 703.9 1750.6
14% 22% 64%
V.C.T MENU 2932.0 100%




FORMATO N°B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO -
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MENU° 05
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(g) An (g) {g) (@) PROT [GRASAS| CHO KCAL
DESAYUNO: Leche + 03 pan + Sopa de mondongo
Leche 250.00 13.00 17.50 56.00 52.00] 157,50 224.00 433.50
AzUcar rubia 6.00 0.00 0.00 5.90 0.00 0.00 23.59 23.59
Pan francés 90.00 10.89 5.31 46,62 43.56] 47.79] 186.48 277.83
Maiz Mote de 40.00 1.04 0.52 8.44 4.16 4.68 33.76 42.60
Cebolla china 5.00 0.12 0.02 0.38 0.46 0.18 1.50 2.14
Mondongo de res 100.00 16.90 3.50 1.00 67.60f 31.50 4.00 103.10
Papa blanca 60.00 1.26 0.06 13.38 5.04 0.54 53.52 59.10
Cebolla de cabeza 30.00 0.42 0.06 3.39 1.68 0.54 13.56 15.78
Aceite vegetal 10.00 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
SUB TOTAL 43.83 36.97 135.10 174.50{ 332.73 540.41
V.C DESAYUNO 1047.64
% DIST. DESAYUNO | 32
ALMUERZO E:::lada rusa + Arroz graneado + Asado de res + Menestra + Fruta + Refresco de
Vainitas 30.00 0.15 0.03 5.31 0.60 0.27 21.24 2211
Zanahoria 30.00 0.18 0.15 2.76 0.72 1.35 11.04 13.11
Papa blanca 60.00 1.26 0.06 13,38 5.04 0.54 53.52 59.10
Remolacha raiz 30.00 0.51 0.03 2.85 2.04 0.27 11.40 13.71
Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 2.13
Carne de res pulpa 60.00 10.22 0.77 0.00 40.90 6.91 0.00 47.81
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49,20 6.75] 466.80 522,75
Aceite vegetal 5.00 0.00 5.00 0.00 0.00[ 45.00 0.00 45.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Carne de res pulpa 100.00 21.30 1.60 0.00 85.20] 14.40 0.00 99.60
Frijol panamito 80.00 17.20 1.36 48.56 68.80( 12.24] 194.24 275.28
[Tomate 15.00 0.10 0.02 0.52 0.38 0.22 2.06 2.66
Cebolla de cabeza 20.00 0.37 0.06 1.20 1.47 0.58 4.80 6.85
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24]  100.80 111.24
Azticar rubia 10,00 0.00 0.00 9,83 0.00 0.00 39.32 39.32
Maiz Morado 15.00 1.10 0.51 11.43 4.38 4,59 45,72 54.69
SUB TOTAL 66.79 10.76 239.74 267.15| 98,80} 958.96
V.C ALMUERZO 1322.92
% DIST. ALMUERZO 40
CENA Sopa sancochado con res (presa) + Fruta + Infusion
Arroz Pilado o pulido crudo (3) 60.00 4.92 0.30 46.68 19.68 2.70{  186.72 209.10
Apio 50.00 0.35 0.10 2.40 1.40 0.90 9.60 11.90
Poro 50.00 1.35 0.40 3.80 5.40 3.60 15.20 24.20
Zanahoria 50.00 0.30 0.25 4.60 1.20 2.25 18.40 21.85
Papa blanca 60.00 1.26 0.06 13.38 5.04 0.54 53.52 59.10
Zapallo macre 50.00 0.35 0.10 3.20 1.40 0.90 12.80 15.10
Carne de res pulpa 100,00 17.04 1.28 0.00 68.18 11.52 0.00 79.68
Aceite vegetal 30.0 0.00 30.00 0.00 0.00] 270.00 0.00 270.00
Lima 150.0 0.90 0.60 8.85 3.60 5.40 35.40 44 40
Azlcar rubia 45,0 0.00 0.00 44.24 0.00 0.00] 176.94 176.94
Manzanilla 20.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 26.47 33.09 12716 105.88] 297.81| 508.58
V.C CENA 912.27
% DIST. CENA 28
136.88 80.82 501.99 d
547.5 727.3 2008.0
13% 25% 62%
V.C.T MENU 3282.8




FORMATO N° B

DOSIFICACION, COMPOSICION Y VALOR GALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL

ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU® 06
RICOCALORIAS POR
ALIMENTO PESO PROT GRASA CHO NUTRIENTES TOTAL
@ | mgl| @ (0) PROT [GRASAS| CcHO | KOAL
DESAYUNG: Avena con leche y cocoa + Fruta + 03 panes con palta
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Leche 125.00 6.50 8.75 28.00 26.00f 78.75] 112.00 216.75
Cocoa 156.00 2.85 2.57 7.7 11.40] 23.09 28.68 63.17
Pan francés 80.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Aztcar rubia 45.00 0.00 0.00 44.24 0.00 0.00] 176.94 176.94
Platano de seda 150.00 2.25 0.45 31.50 9.00 4.05{ 126.00 139.05
Palta 80.00 1.36 10.00 4.48 5.44] 90.00 17.92 113.36
SUB TOTAL 27.18 28.08 180.01 108.70| 252.68 720.02
V.C DESAYUNO 1081.40
% DIST. DESAYUNO ] 29
ALMUERZO Sopa a la minuta con carne molida + Arroz graneado + Pallo mechado + Pure de
papa + Fruta + Refresco
Fideos 30.00 2.82 0.06 23.46 11.28 0.54 93.84 105.66
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Carne de res, molida 60.00 12.78 0.96 0.00 51.12 8.64 0.00 59.76
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 35.00 0.00 35.00 0.00 0.00f 315.00 0.00 315.00
(Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de pollo (presas) 160.00 30.22 4.64 0.00 131.84{ 51.84 0.00 183.68
Papa bianca 150.00 2.52 0.12 26.76 10.08 1.08) 107.04 118.20
Cebolla china 20.00 0.13 0.02 0.94 0.51 0.14 3.78 443
Tomate 25.00 0.16 0.04 0.86 0.64 0.36 3.44 4.44
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
Azucar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Mafz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 65.70 43.17 238.40 262.79| 388.49 953.62
V.C ALMUERZO 1604.90
% DIST. ALMUERZO 43
CENA Arroz graneado + Picante de res + Infusion
Arroz Pilado o pulido crudo {3) 90.0 7.38 0.45 70.02 29.52 4.06] 280.08 313.65
Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Carne de res, pulpa 100.00 21.30 1.60 0.00 85.20f 14.40 0.00 99.60
Papa blanca 180.00 3.02 0.14 32.11 12.10 1.30) 128.45 141.84
Tomate 50.00 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Cebolla de cabeza 50.00 0.92 0.16 3.00 3.68 1.44 12.00 17.12
Aceite vegetal 30.0 0.00 30.00 0.00 0.00} 270.00 0.00 270.00
Azlcar rubia 45.0 0.00 0.00 44.24 0.00 0.00 176.94 176.94
Anis 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ISUB TOTAL 33.78 32.55 155.65 135.14) 292.98] 622,59
V.C CENA 1050.71
% DIST. CENA 28
126.66 103.80 574.06
506.6 934.2 2296.2
16% 28% 87% :
V.C.T MENU 3737.0 100%
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FORMATO N° B’
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU° Q7
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(g) An () | (9 (0) PROT |GRASAS| CHO | HcAb
DESAYUNO: Leche + Sopa de pollo + 01 pan
Leche 250.00 13.00 17.50 56.00 52.00] 157.50{ 224.00 433.50
Azucar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39,32 39.32
Pan francés 30.00 3.63 1.77 15.54 14.52] 1593 62.16 92.61
Carne de Pollo Pechuga 60.00 11.52 1.74 0.00 46.08] 15.66 0.00 81.74
Papa blanca 100.00 2.10 0.10 22.30 8.40 0.90 89.20 98.50
Apio 20.00 0.14 0.04 0.96 0.56 0.36 3.84 4.76
Poro '2.00 0.05 0.02 0.15 0.22 0.14 0.61 0.97
Zapallo macre 50.00 0.35 0.10 3.20 1.40 0.90 12.80 15.10
Zanahoria 50.00 0.30 0.25 4,60 1.20 2.25 18.40 21.85
Fideos 50.00 4.70 0.10 39.10 18.80 0.90| 156.40 176.10
Aceite vegetal 5.00 0.00 5.00 0.00 0.00{ 45.00 0.00 45.00
SUB TOTAL 35.79 26.62 151.68 143.18| 239.54| 606.73
V.C DESAYUNO $89.45
% DIST. DESAYUNO | 28
Sancochado de res + Arroz graneado + Pescado frito (filete) + Menestra + Ensalada
ALMUERZO + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 30.00 2.46 0.15 23.34 9.84 1.35 93.36 104.55
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12| 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de res, pulpa 60.00 12.78 0.96 0.00 5112 8.64 0.00 59.76
Col 20.00 0.27 0.03 1.89 1.09 0.29 7.55| 8.93
Arroz Pilade o pulido crudo (3) 150.00 12,30 0.75 116.70 49.20 6.75| 466.80 522,75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00| 270.00 0.00 270.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Pescado Bonito 160.00 0.64 1.12 21.28 2,56 10.08 85.12 97.76
Lentejas 80.00 18.08 0.80 48.80 72.32 7.20)  195.20 274.72
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Cebolla de cabeza 35.00 0.81 0.14 2.63 3.22 1.26 10.50 14.98
Limén 6.00 0.03 0.01 0.58 0.12 0.11 2.33 2.56
Papaya 150.00 0.60 0.18 12.30 2.40 1.35 49.20 52.95
[Azlicar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Maracuya 30.00 0.22 0.02 3.79 0.86 0.22 15.17 16.25
SUB TOTAL 50.28 34.52 257.47 201.13| 310.66{ 1029.87
V.C ALMUERZO 1541.,66
% DIST. ALMUERZO 44
CENA Arroz graneado + Molleja guisada + Ensalada + Infusion
Arroz Pilado o pulido crudo (3) 90,0 7.38 0.45 70.02 29.52 4.05{ 280.08 313.65
[Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68]
Molleja de pollo 100.0 0.30 0.20 72.00 1.20 1.80] 288.00 291.00
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Lechuga redonda 30.0 0.31 0.05 0.50 1.25 0.43 2.02 3.70
Pepinillo o Pepino de mesa 30.0 0.12 0.02 0.62 0.48 0.22 2.50 3.19
Limén 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Acsite vegetal 30.00 0.00 30.00 0.00 0.00] 270.00 0.00 270.00
Hierbas 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Az{icar rubia 10.0 0.00 0.00 9.83 0.00 0.00 39.32 39.32
SUB TOTAL 9.74 31.00 161.15] ., 38.94] 279.02 644,58
V.C CENA 962.55
% DIST. CENA - 28
95.81 92.14 570.30
383.3 829.2 2281.2
12% 25% 63%
V.C.T MENU 3493.7
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DOSIFICACION, COMPOSICION Y VALOR CALORI

FORMATO N° B
CO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL

ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

)5

MENU° 08
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9} An {g) {g) (g) PROT |GRASAS[ CHO KCAL
DESAYUNO: Leche con Quinua y Cocoa + 03 panes + Chanfainita con mote
Cocoa 25.00 4,75 4.28 11.95 19.00] 38.48 47.80 105.28
Leche evaporada 70.00 4.90 5.67 7.63 19.60] 51.03 30.52 101.15
Quinua 25.00 9.78 7.58 0.45 39.10{ 68.18 1.80 109.08
|Azticar rubia 15.00 0.00 0.00 14,75 0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Pulmoén de res 100.00 17.20 1.10 1.00 68.80 9.90 4.00 82.70
Malz Mote de 100.00 2.60 1.30 21.10 10.40 11.70 84.40 106.50
SUB TOTAL 5012 256.23 103.50 200.46] 227.07{ 413.98
V.C DESAYUNOQ 841.51
% DIST. DESAYUNO | 26
Sopa de trigo con pollo + Arroz graneado + Olluquito con carne con papa + Fruta +
ALMUERZO Refresco
Trigo 30.00 2.58 0.45 22.11 10.32 4.05 88.44 102.81
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 30.00 0.63 0.03 6.69 2.52 0.27 26.76 29.55
Zapallo macre 30.00 2.46 3.30 17.25 9.84] 29.70 69.00 108.54
Carne de Pollo Entero s/menudencia 60.00 9.89 1.73 0.00 39.55! 15.55 0.00 55.10
Arroz Pilado o pulido crudo (3) 150.00 12,30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00[ 270.00 0.00 270.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de res pulpa 120.00 25.56 1.92 0.00 102.24] 17.28 0.00 119,52
Ollucos 150.00 1.32 0.12 17.16 5.28 1.08 68.64 75.00
Papa blanca 100.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Cebolla de cabeza 60.00 1.17 0.20 3.83 4.69 1.84 15.30 21.83
Manzana 150.00 0.36 0.12 17.52 1.44 1.08 70.08 72.60
Azdcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20.31
SUB TOTAL 59.24 39.01 244.70 236.96] 351.11 978.80
V.C ALMUERZO 1566.87
% DIST. ALMUERZO 48
CENA Arroz a la cubana + Ensalada + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40] 45.36 4.32 82.08
Aceite vegetal 30.0 0.00 30.00 0.00 0.00§ 270.00 0.00 270.00
Platano verde (3) 100.0 0.80 0.16 32.72 3.20 1.44{ 130.88 135.52
Lechuga redonda 60.0 0.62 0.10 1.01 2.50 0.86 4.03 7.39
Pepinillo o Pepino de mesa 40.0 0.16 0.03 0.83 0.64 0.29 3.33 4.26
Limén 30.00 0.12 0.05 2.33 0.48 0.43 9.31 10.22
Tomate 40.0 0.26 0.06 1.38 1.02 0.58 . 5.50 7.10
Az{car rubia 10.0 0.00 0.00 7.86 0.00 0.00 31.46 31.46
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 17.44 35.89 117.23 69.76] 323.01| 468.91
V.C CENA 861.68
% DIST. CENA 26
126.80 100.13 465.42
507.2 901.2 1861.7
+F 12% 20% 68%
V.C.T MENU 32701 100%

REPRESENTANTE j
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o

FORMATO N°B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU® 09
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
’ {g9) An {(g) (@) ) PROT |GRASAS| CHO
DESAYUNO: Avena con leche + Fruta + 03 panes + Queso
Leche evaporada 70.00 4,90 5.67 7.63 19.60! 51.03 30.52 101.15
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Manzana 150.00 0.45 0.15 21.90 1.80 1.35 87.60 90.75
Azucar rubia 15.00 0.00 0.00 14,75 0.00 0.00 58,98 58.98
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Queso fresco de vaca 60.00 9.48 10.50 1.32 37.92] 94.50 5.28 137.70
SUB TOTAL 29.05 22.63 110.22 116.18} 203.87 440.86
V.C DESAYUNO 760.71
% DIST. DESAYUNO | 24
ALMUERZO Ocopa + Arroz graneado + Pollo saltado + Menestra + Fruta + Refresco
Papa bilanca 80.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Huacatay 10.00 0.50 0.08 0.80 2.00 0.72 3.20 5.92
Galletas de soda 15.00 1.52 2.21 10.20 6.06 19.85 40.80 66.71
Queso fresco de vaca 10.00 1.58 1.75 0.22 6.32 15,75 0.88 22.95
Leche evaporada 10.00 0.70 0.81 1.09 2.80 7.29 4.36 14.45
Lechuga redonda 20.00 0.21 0.03 0.34 0.83 0.29 1.34 2.46
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522,75
Aceite vegetal 15.00 0.00 15.00 0.00 0.00] 135.00 0.00 135.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Pechuga 100.00 19.20 2.90 0.00 76.80] 26.10 0.00 102.90
Frijol panamito 80.00 17.20 1.36 48.56 68.80] 1224 194.24 275,28
Aji amarilio 5.00 0.07 0.02 0.46 0.29 0.18 1.86 2.32
Tomate 30.00 0.19 0.05 1.03 Q.77 0.43 413 5.33
Cebolla de cabeza 60.00 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Mango 150,00 0.48 0.24 19.08 1.92 2,16 76.32 80.40
AzUcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 30.00 2,19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 59.48 26.57 265.48 237.92{ 239.10] 1061.93
V.C ALMUERZO 15638.96
% DIST. ALMUERZO 49
CENA Arroz graneado + Picante de pollo + Infusion
Arroz Pilade o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Aceite vegetal 20.00 0.00 20.00 0.00 0.00| 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/menudencia 100,00 20.60 3.60 0.00 82.40] 3240 0.00 114.80
Papa blanca 150.0 3.15 0.15 33.45 12.60 1.35 133.80 147.75
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azticar rubia 20.0 0.00 0.00 19.66 0.00 0.00 78.64 78.64
SUB TOTAL 31.69 24.28 126.17 1268.76] 218.52 504.68
V.C CENA 849.96
% DIST. CENA 27
120.22 73.48 501.87
480,9 661.3 2007.5
13% 28% 59%
V.C.T MENU 3149.6 100%

REPRESENTANTZ)
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FORMATO N° B
DOSIFICACION, COMPOSIGION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
'ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU® 10
KILOCALORIAS POR
ALIMENTO PESO | PROT | GRASA | CHO NUTRIENTES TOTAL
(9) An {g) (@) (g) PROT |GRASAS| cHO KCAL
DESAYUNO: Leche de Soya + Fruta + 03 panes + 01 tamal con sarza
Leche de Soya 250.00 7.50 3.50 9.50 30.00f 31.50 38.00 99.50
Azucar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Mandaring 120.00 0.72 0.36 10.32 2.88 3.24 41.28 47.40
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
[Cebolia de cabeza 30.00 0.69 0.12 2.25 2.76 1.08 9.00 12.84
Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 213
Tamal 150.00 0.00 12.10 57.30 0.00] 108,90 229.20 338.10
SUB TOTAL 19.83 21.40 141.22 79.30] 192,60| 564.88
V.C DESAYUNO 836.78
% DIST. DESAYUNO | 24
ALMUERZ0O Sopa de pollo + Arroz graneado + Pollo al horno + Ensalada + Fruta + Refresco
Fideos 30.00 2.82 0.06 23.46 11.28 0.54 93.84 105.66
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Maiz Fresco. Choclo 30.00 0.99 0.24 8.34 3.96 2.16 33.36 39.48
Arvejas frescas 20.00 1.31 0.08 12.45 5.25 0.72 49.79 55.76
Carne de Pollo Entero s/imenudencia 60.00 9.89 1.73 0.00 39.55 15.55 0.00 55.10
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de pollo (presas) 160.0 32.16 32.32 0.00 128.64 290.88 0.00 419.52
Tomate 25.00 0.17 0.04 0.91 0.68 0.38 3.66 4.72
Cebolla de cabeza 60.00 1.17 0.20 3.83 4.69 1.84 15.30 21.83
Mango 150.00 0.60 0.30 23.85 2.40 2.70 95.40 100.50
Azucar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maracuya 30.00 0.27 0.03 4,74 1.08 0.27 18.96 20.31
SUB TOTAL 63.54 61.07 228.98 254.17| 649.67| 915.91
V.C ALMUERZO 1719.75
% DIST. ALMUERZO 50
CENA Sopa de pollo + fruta + infusion
Platano de seda 150.00 2.25 0.45 31.50 9.00 4.05[ 126.00 139.05
Fideos 100.0 9.40 0.20 78.20 37.60 1.80] 312.80 352.20
Ajos 30.0 1.43 0.20 7.75 5.71 1.84 31.01 38.56
Carne de pollo Pierna, pulpa 100.0 20.60 3.70 0.00 82.40! 33.30 0.00 115.70
Huevo de gallina. Crudo 60.0 8.10 5.04 1.08 32.40f 45.36 4.32 82.08
'Aceite vegetal 10.0 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
{Azticar rubia 15.0 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 41.78 19.59 133.28 167.11| 176.35] 533.11
V.C CENA 876.57
% DIST. CENA 26
125,15 102.07 503.47
500.6 918.8 2013.9
11% 26% 63%
V.C.T MENU 3433.1 100%

JOSE ALBERT
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FORMATO N° B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
’ ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU-® 11
KILOCALORIAS POR
ALIMENTO PESO | PROT | GRASA | cHO NUTRIENTES TOTAL
(a) An {g) @) (g) PROT |GRASAS| CHO KCAL.
DESAYUNO: Trigo con leche + Fruta + 03 panes + Palta
Trigo 25.00 215 0.38 18,43 8.60 3.38 73.70 85.68
Leche evaparada 70.00 4.90 5.67 7.63 19.60| 51.03 30.52 101.15
Mandarina 150.00 0.90 0.45 12.90 3.60 4.05 51.60 59.25
AzUcar rubia 50.00 0.00 0.00 49.15 0.00 0.00{ 196.60 196.60
Pan francés 90.00 10.89 5.31 46,62 43.56] 47.79| 186.48 277.83
Palta 80.00 1.36 10.00 4,48 5.44]  90.00 17.92 113.36
SUB TOTAL 20.20 21.81 139.21 80.80] 196.25! 556,82
V.C DESAYUNO 833.87
% DIST. DESAYUNO ] 24
ALMUERZO Sopa de fideos con pollo + Arroz con pollo con frijoles + Zarsa + Fruta + Refresco
Fideos 30.00 2.82 0.06 23.46 11.28 0.54 93.84 105.66
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1,92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 30.00 0.18 0.15 2.76 0.72 1.35 11.04 13,11
Papa blanca 60.00 1.26 0.06 13.38 5.04 0.54 53.52 59.10
Carne de Pollo Entero s/menudencia 60.00 12.36 2,16 0.00 49.44 19.44 0.00 68.88
[Zapallo macre 30.00 1.97 2.64 13.80 7.87] 2376 55.20 86.83
Carne de Pollo Entero s/menudencia 160.00 26.37 4.61 0.00 10547 41.47 0.00 146.94
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49,20 6.75] 466.80 522.75
Aceite vegetal 20.00 0.00 20.00 0.00 0.00 180.00 0.00 180.00
Frijol 80.00 0.56 0.64 7.12 2.24 5.76 28.48 36.48
Ajos 10.00 0.56 0.08 3.04 224 0.72 12.16 15.12
Cebolla de cabeza 60.00 1.38 0.24 4,50 5.52 2.16 18.00 25.68
[Cilandro 10.00 0.33 0.13 0.70 1.32 1.17 2.80 5.29
Arvejas frescas 30.00 2.46 0.15 23.34 9.84 1.35 93.36 104.55
[zanahoria 30.00 2.46 3.30 17.25 9.84| 29.70 69.00 108.54
Espinaca negra 10.00 0.22 0.07 0.39 0.90 0.65 1.57 3.1
Manzana 150.00 0.36 0.12 17.52 1.44 1.08 70.08 72.60
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Limén 20.00 0.08 0.03 1.55 0.32 0.29 6.21 6.82
SUB TOTAL 66.01 35.29 266.41 264.04| 317.63| 1065.86
V.C ALMUERZO 1647.32
% DIST. ALMUERZO 48
CENA Arroz graneado + Saltado de higado + papa + Infusion
Arraz Pilado o puiido crudo (3) 90.0 7.38 0.45 70.02 29.52 4,058] 280.08 313.65
Aceite vegetal 26.00 0.00 26.00 0.00 0.00] 234.00 0.00 234.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Higado de res 100.00 20.00 4,60 1.00 80.001 41.40 4.00 125.40
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Papa blanca 150.0 3.15 0.15 33.45 12.60 1.35{ 133.80 147,75
Cebolla de cabeza 60.0 1.38 0.24 4.50 5.52 2,16 18.00 25.68
Hierba luisa 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AzUlcar rubia 25.0 0.00 0.00 24,58 0.00 0.00 98.30 98,30
SUB TOTAL 32,71 31.58 137.88 130.84| 284.22] 551.50
V.C CENA 966.56
% DIST, CENA 28
118.92 88.68| - 543.49
475.7 7981 2174.0
14% 22% 64%
V.C.T MENU 3447.7 100%

REPRESENTANTE D/(j FISORCIO
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CONSOQRCIO

INVERSTONES 1220 ETRL - FRANCISCO JAVIER SANDOVAL BUITRAGG

RELACION DE MENUS PROPUESTOS PARA INTERNQOS (AS) DEL ESTABLECIMIENTO DE SAN IGNACIO

MENUS CON APORTE MINIMO DE 2500 CALORIAS POR DIA

N"DE | brecha DETALLE DEL MENU
MENU .
lunes  [DESAYUNO [Quinua con Leche + 03 panes + Queso
1 21/01/2019 JALMUERZO |Arroz graneado + Picante de Pota+ Fruta + Refresco
CENA Arroz graneado + Saltadito de Pollo + Infusion
martes |DESAYUNO [Leche de Soya+ 03 panes + Aceituna
2 22/01/2019 JALMUERZO |Arroz + Pollo Guisado(presa) + camote + Ensalada+Fruta + Refresco
CENA Sopa de Arrocillo con Res con Hueso + Refresco
miercoles |DESAYUNO |Avena+ 03 panes + Atun Encebollado
3 23/01/2019 JALMUERZO |Arros graneado + Guiso de Molleja+ Yuca + Fruta + Refresco
CENA Arroz Graneado + Guiso de Pollo + Infusion
jueves |DESAYUNO |Café de cebada + 03 panes + Jamonada
4 24/01/2019 [ALMUERZO |Arros graneado + Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco
CENA Infusion + 02 Panes con hot dog frito
viernes  |DESAYUNO [Maizena+ 03 panes + Platano frito
5 25/01/2019 JALMUERZO |Arroz graneado +Saltado de Higado + Papa + Fruta + Refresco
CENA Arroz Graneado + Picante de Res+ Infusion
sabado |DESAYUNO [Avena con leche+ 03 panes + Camote Frito
6 26/01/2019 JALMUERZO |Arros graneado + Seco de res {presa) + Menestra + Ensalada + Fruta + Refresco
CENA Mazamorra con leche + 02 Panes
domingo |DESAYUNO |Café de Cebada+ 03 panes + 01 Huevo sancochado
7 27/01/2019 JALMUERZO |[Arroz a la jardinera +Pollo picado+ Fruta + Refresco
CENA infusion + 02 Panes con camote
lunes JDESAYUNO |Quinua con Leche + 03 panes + Mermelada
8 ]28/01/2019 JALMUERZO |Arroz graneado + Picante de Res+ Fruta + Refresco
CENA Arroz graneado + Saltadito de Pollo + Infusion
martes JDESAYUNO [Leche de Soya+ 03 panes + Aceituna y Palta
9 29/01/2019 |ALMUERZQ |Arroz_+ Pollo Frito(presa) + camote+ Ensalada+Fruta + Refresco
CENA Sopa de fideos con menudencia de pollo
miercoles |DESAYUNO {Avena+ 03 panes + Manjar Bianco _
10 | 30/01/2019 JALMUERZO [Arros graneado + Saltado de Molleja+ Fruta + Refresco
CENA Arroz a la cubana + Infusion
jueves |DESAYUNO |Café de cebada + 03 panes + Margarina
11§ 31/01/2019 JALMUERZO |Arros graneado + Pescado sudado (entero) + Menestra + Ensalada + Fruta + Refresci
CENA Infusion + 02 Panes con hot dog frito
viernes [DESAYUNO {Maizena+ 03 panes + Jamonada
12 1 01/02/2019 JALMUERZO [Arroz graneado + Chanfainita de res con papa + Fruta + Refresco
CENA Arroz chaufa de pollo + Infusion
sabado |DESAYUNO [Avena con leche+ 03 panes + Platano
13 ] 02/02/2019 |ALMUERZO Arros graneado + Estofado de res (presa) + Menestra + Ensalada + Fruta + Refresco
CENA Arroz con leche + 02 panes
domingo |DESAYUNO |Café de Cebada+ 03 panes + 01 Huevo sancochado
14 ] 03/02/2019 JALMUERZO |Arroz Chaufa de Pollo + Fruta + Refresco
CENA Infusion + 02 Panes con camote
lunes  |IDESAYUNO |Quinua con Leche + 03 panes + Queso
15 _| 04/02/2019 JALMUERZO |Arroz graneado + Picante de Pota+ Fruta + Refresco

CENA

Arroz graneado + Saltadito de Pollo + Infusion

7 POLO CASTANE Y
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CONSORCIO

IMVERSIONES 1220 EIRL - FRANCISCO JAVIER SANDOVAL BUITRAGE

RELACION DE MENUS PROPUESTOS PARA INTERNOS (AS) DEL ESTABLECIMIENTO DE SAN IGNACIO

MENUES CON APORTE MINIMO DE 2500 CALORIAS POR DIA

N? DE
MENU

FECHA

DETALLE DEL MENU

MARTES

DESAYUNO

Leche de Soya+ 03 panes + Aceituna

16

05/02/2019

ALMUERZO

Arroz + Pollo Guisado(presa) + camote + Ensatada+Fruta + Refresco

CENA

Sopa de Arrocitlo con Res con Hueso + Refresco

MIERCOLES

DESAYUNO

Avena+ 03 panes + Atun Encebollado

17

06/02/2019

ALMUERZO

Arros graneado + Guiso de Mollejat+ Yuca + Fruta + Refresco

CENA

Arroz Graneado + Guiso de Pollo + Infusion

JUEVES

DESAYUNO

Café de cebada + 03 panes + Jamonada

18

07/02/2019

ALMUERZO

Arros graneado + Pescado Frito {filete) + Menestra + Ensalada + Fruta + Refresco

CENA

Infusion + 02 Panes con hot dog frito

VIERNES

DESAYUNO

Maizena+ 03 panes + Platano frito

19

08/02/2019

ALMUERZO

Arroz graneado +Saltado de Higado + Papa + Fruta + Refresco

CENA

Arroz Graneado + Picante de Res+ Infusion

SABADO

DESAYUNO

Avena con leche+ 03 panes + Camote Frito

20

09/02/2019

ALMUERZO

Arros graneado + Seco de res (presa) + Menestra + Ensalada + Fruta + Refresco

CENA

Mazamorra con leche + 02 Panes

DOMINGO

DESAYUNO

Café de Cebada+ 03 panes + 01 Huevo sancochado

21

10/02/2019

ALMUERZO

Arroz a la jardinera +Pollo picado+ Fruta + Refresco

CENA

Infusion + 02 Panes con camote

LUNES

DESAYUNO

Quinua con Leche + 03 panes + Mermelada

22

11/02/2019

ALMUERZO

Arroz graneado + Picante de Res+ Fruta + Refresco

CENA

Arroz graneado + Saltadito de Pollo + Infusion

MARTES

DESAYUNO

Leche de Soya+ 03 panes + Aceituna y Palta

23

12/02/2019

ALMUERZO

Arroz + Pollo Frito(presa) + camote+ Ensalada+Fruta + Refresco

CENA

Sopa de fideos con menudencia de pollo

MIERCOLES

DESAYUNO

Avenat 03 panes + Manjar Blanco

24

13/02/2019

ALMUERZO

Arros graneado + Saltado de Molleja+ Fruta + Refresco

CENA

Arroz a la cubana + [nfusion

JUEVES

DESAYUNO

Café de cebada + 03 panes + Margarina

25

14/02/2019

ALMUERZO

Arros graneado + Pescado sudado (entero) + Menestra + Ensalada + Fruta + Refresci

CENA

Infusion + 02 Panes con hot dog frito

VIERNES

DESAYUNO

Maizena+ 03 panes + Jamonada

26

15/02/2019

ALMUERZO

Arroz graneado + Chanfainita de res con papa + Fruta + Refresco

CENA

Arroz chaufa de pollo + Infusion

SABADO

DESAYUNO

Avena con leche+ 03 panes + Platano

27

16/02/2019

ALMUERZO

Arros graneado + Estofado de res (presa) + Menestra + Ensalada + Fruta + Refresco

CENA

Arroz con leche + 02 panes

DOMINGO

DESAYUNO

Café de Cebada+ 03 panes + 01 Huevo sancochado

28

17/02/2019

ALMUERZO

Arroz Chaufa de Pollo + Fruta + Refresco

CENA

Infusion + 02 Panes con camote

LUNES

DESAYUNO

Quinua con Leche + 03 panes + Queso

29

18/02/2019

ALMUERZO

Arroz graneado + Picante de Pota+ Fruta + Refresco

CENA

Arroz graneado + Saltadito de Pollo -+ Infusion

MARTES

DESAYUNO

Leche de Soya+ 03 panes + Aceituna

30

19/02/2019

ALMUERZO

Arroz + Pollo Guisado{presa) + camote + Ensaladat+Fruta + Refresco

CENA

Sopa de Arrocillo con Res con Hueso + Refresco

MIERCOLESY

DESAYUNO

Avena+ 03 panes + Atun Encebollado

31

20/02/2019

ALMUERZO

Arrgs,graneado + Guiso de Molleja+ Yuca + Fruta + Refresco

CENA

ArroZ Graneado + Guiso de Pollo + Infusion

REPRESENTANTE DAL 01HSORCIO

OL0 TASTAREDA
(17261988
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU®01-15 - 29

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(g) An (g) (9) (@) PROT |GRASAS| CHO KCAL
DESAYUNO: Quinua con Leche + 03 Panes + Queso
Quinua Cruda 25.00 3.40 1.45 16.58 13.60 13.05 66.30 92.95
Leche evaporada 70.00 4.90 5.67 7.63 19.60( 51.03 30.52 101.16
Pan francés 90.00 10.89 5.31 46,62 43.56] 47.79 186.48 277.83
Azucar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Queso fresco de vaca 30.00 4,74 5.25 066| . 18.96] 47.25 2.64 68.85
SUB TOTAL 23.93 17.68 86.23 95.72] 159.12 344,92
V.C DESAYUNO 599.76
% DIST. DESAYUNO | 24
ALMUERZO Arroz graneado + Picante de pota + Fruta + Refresco
Arroz Pilado ¢ pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522,75
Aceite vegetal 40.00 0.00 40.00 0.00 0.00f 360.00 0.00 360.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Calamar grande 6 pota 100.00 10.60 0.20 1.00 42 .40 1.80 4,00 48.20
Papa blanca 150.00 2.52 0.12 28.76 10.08 1.08] 107.04 118.20
Tomate 40.00 0.26 0.06 1.38 1.02 0.58 5.50 7.10
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
[Azt]car rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maracuya 35.00 0.32 0.04 5.53 1.26 0.32 22.12 23.70
SUB TOTAL 28.01 41.62 188.59 112.03| 374.55 754.34
V.C ALMUERZQ 1240.93
% DIST. ALMUERZO 49
CENA Arroz graneado + Saltadito de Pollo + Infusion
Arroz Pilado o pulido crudo (3) 90.00 7.38 0.45 70.02 29,52 4.05] 280.08 313.65
Aceite vegetal 20.00 0.00 20.00 0.00 0.00| 180.00 0.00 180.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Carne de Pollo Entero s/menuder] 100.00 20.60 3.60 0.00 8240 3240 0.00 114.80
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Az{car rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 28.81 2419 88.09 115,25 217.67 352.34
V.C CENA 685.26
% DIST. CENA 27
80.75 83.48 362.90
323.0 751.3 1451.6
12% 25% 63%
V.C.T MENU 2525.9 100%




FORMATO N° A

138

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO
MENU® 02 - 16 - 30

weeeod LA

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES CAL
(9) An (g) (9) (9) PROT |GRASAS| CHO K
DESAYUNO: Leche de Soya + 03 Panes +Aceituna
Leche de Soya 250.00 7.50 3.50 9.50 30.00] 31.50 38.00 99.50
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62| 43.56] 47.79| 186.48 277.83
Aceituna 30.00 0.24 9.63 218 0.96| 86.67 8.76 96.39
SUB TOTAL 18.63 18.44 77.97 74.52| 165.96| 311.88
V.C DESAYUNO 552.36
% DIST. DESAYUNO ] 22
Arroz graneado + Pollo Guisado (presa) + camote + Ensalada +Fruta + Refresco
ALMUERZO
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 8.75] 466.80 522.75
Acsite vegetal 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Carne de Polio Entero s/menuder 100.00 20.80 3.60 0.00 82.40] 32.40 0.00 114.80
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Cebolia de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Camote amarillo 150.00 21.36 0.24 1.20 85,44 216 4.80 92.40
Zanahoria 30.00 1.97 2.64 13.80 7.87| 23.76 55.20 86.83
Lechuga redonda 30.00 0.31 0.05 0.50 1.25 0.43 2.02 3.70
Limén 6.00 0.02 0.01 0.47 0.10 0.09 1.86 2.04
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24| 100.80 111.24
[Azicar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 30.00 1.75 0.82 18.29 7.01 7.34 73.15 87.50
SUB TOTAL 61.14 33.65 200.17 244.56| 302.83| 800.68
V.C ALMUERZO 134807
% DIST. ALMUERZO 53
CENA Sopa de Arrocillo con Res con Hueso + refresco
Arroz Pilado o pulido crudo 50.00 4.10 0.25 38.90 16.40 2.25] 155.60 174.25
Carne de res 100.00 19.20 2.90 0.00 76.80] 26.10 0.00 102.90
Yuca 70.00 1.96 14.00 2.52 7.84] 126.00 10.08 143.92
Papa blanca 70.00 1.47 0.07 15.61 5.88 0.63 62.44 68.95
apio 30.00 0.21 0.06} 1.44 0.84 0.54 5.76 7.14
Poro 30.00 0.81 0.24 2.28 3.24 2.16 9.12 14.52
Zanahoria 30.00 0.18 0.15 2.76 0.72 1.35 11.04 13.11
linaza 30.00 0.15 0.06 2.91 0.60 0.54 11.64 12.78
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Zapallo macre 30.00 0.21 0.06 1.92 0.84 0.54 7.68 9,06
SUB TOTAL 28.29 17.79 88.00 113.16] 160.11| 352.00
V.C CENA 625.27
% DIST. CENA 25
108.06 69.88 366.14
432.2 628.9 1464.6
S M% 26% 63%
V.C.T MENU 2525.7 100%
REPRESEN T Comsoncio




FORMATO N° A

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNQOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU°® 03 -17 - 31

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (9) PROT |[GRASAS| CHO KCAL
DESAYUNO: Avena + 03 panes + Attn encebollado
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
AzUcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58,98
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79| 186.48 277.83
Atun en aceite, enlatado 30.00 7.26 6.15 0.30 29.04] 55.35 1.20 85.59
Cebolla de cabeza 30.00 0.42 0.06{ - 3.39 1.68 0.54 13.56 15.78
SUB TOTAL 21.90 12.52 83.06 87.58| 112.68 332.22
V.C DESAYUNO 532.48
% DIST. DESAYUNO ] 21
ALMUERZO Arroz graneado + Guiso de molleja + Yuca + Fruta + Refresco
Arroz Pilade o pulide crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522,75
Aceite vegetal ' 20.00 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
Ajos 5.00 0.28 0.04 1.62 1.12 0.36 6.08 7.56
Molleja de Pollo 100.00 19.70 4.50 0.00 78.80f 40.50 0.00 119.30
Yuca amarilla 150.00 9.84 13.20 69.00 39.36] 118.80 276.00 434.16
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
[Aztcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20.31
SUB TOTAL 43.85 38.90 226,57 175.42{ 350.14 906.29
V.C ALMUERZO 1431.84
% DIST. ALMUERZO 55
CENA Arroz graneado + Guiso de pollo + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4,05] 280.08 313.65
Carne de Pollo Entero s/menuder] . 100.00 20.60 3.60 0.00 82.40] 32.40 0.00 114.80
Cebolla de cabeza 30.0 0.69 0.12 2.25 2.76 1.08 9.00 12.84
ITomate 30.0 0.19 0.05 1.03 0.77 0.43 4.13 6.33
Aceite vegatal 15.0 0.00 15.00 0.00 0.00] 135.00 0.00 135:00
Az{car rubia 10.0 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 28.86 19.22 83.13 115.45| 172.96 332.53
V.C CENA 620.94
% DIST. CENA 24
94.61 70.64 392,76
378.4 635.8 1571.0
15% 28% 57%
V.C.T MENU 2585.3 100%

//f /
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU° 04-18

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g} {9) {g) PROT [GRASAS[ CHO KCAL
DESAYUNO: Café de Cebada + 03 panes + Jamonada
Cebada tostada y molida 30.00 2.31 0.24 23.91 9.24 2.16 95.64 107.04
AzGcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Jamonada 30.00 4.71 8.85 0.30 18.84{ 79.65 1.20 99.69
SUB TOTAL 17.91 14.40 85.58 71.64] 129.60 342.30
V.C DESAYUNO 543.54
% DIST, DESAYUNO | 21
ALMUERZOQ Arroz graneado + Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522,75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00f 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Pescado Bonito 160.00 18.20 4.20 2.20 170.72] 37.80 8.80 217.32
Frijol negro (2) 80.00 11.65 0.83 40.58 46.59 7.49] 162.30 216.38
Tomate 45,00 0.29 0.07 1.55 1.15 0.65 6.19 7.99
Cebolla de cabeza 60.00 1.17 0.20 3.83 4.69 1.84 15.30 21.83
Lechuga redonda 30.00 0.31 0.05 0.50 1.25 0.43 2.02 3.70
Limén 6.00 0.02 0.01 0.47 0.10 0.09 1.86 2.04
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24| 100.80 111.24
[Azﬂcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Maiz Morado 35.00 2.56 1.19 26.67 10.22 10.71f 106.68 127.61
SUB TOTAL 48.86 32.75 235.47 195.44| 294.71 941.89
: V.C ALMUERZO 1432.04
% DIST. ALMUERZO 56
CENA Infusion + 02 Panes con hot dog frito
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azicar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Salchicha "hot dog” 60.0 5.61 17.49 0.51 22.44] 157.44 2.04 181.92
Aceite vegetal 20.00 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
Pan francés 60.0 6.17 3.01 26.42 24.68| 27.08/ 10567 157.44
SUB TOTAL 11.78 40.50 46.59 47.12] 364.52 186.35
V.C CENA 597.99
, % DIST. CENA 23
78.55 87.65 367.64
314.2 788.8 1470.5
12% 20% 68%
V.C.T MENU 2573.6 100%

.......................
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU° 05-19

RICOCACORIAS PUR
ALIMENTO PESO PROT GRASA CHO NUTRIENTES TOTAL
(@) An (g) (9) o) PROT |GRASAS| CHO KCAL
DESAYUNO: Maizena+ 03 panes + Platano frito
Maizena 25.00 0.15 0.05 21.68 0.60 0.45 86.70 87.75
Azlcar rubia 15,00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79 186.48 277.83
Aceite vegetal 5.00 0.00 5.00 0.00 0.00f 45.00 0.00 45.00
Platano verde (3) 150.00 1.50 0.30 61.35 6.00 2.70 245.40 254,10
SUB TOTAL 12.54 10.66 144.39 50.16 95.94 577.56
V.C DESAYUNO 723.66
% DIST. DESAYUNO | 28
ALMUERZO Arroz graneado + Saltado de Higado + Papa + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Higado de res 100.00 20.00 4.60 1.00 80.00] 41.40 4.00 125.40
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08 107.04 118.20
Hierba buena 15.00 0.37 0.12 0.84 1.49 1.08 3.36 5.93
Tomate 40.00 0.26 0.06 1.38 1.02 0.58 5.50 7.10
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
[Azt’lcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Maracuya 50.00 0.45 0.05 7.90 1.80 0.45 31.60 33.85
SUB TOTAL 37.91 31.15 186.88 151.66| 280.37 747.52
V.C ALMUERZO 1179.55
% DIST. ALMUERZO 46
CENA Arroz graneado + Picante de res + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4,05 280.08 313.65
Carne de res pulpa 50.00 10.65 0.80 0.00 42.60 7.20 0.00 49.80
Aceite vegetal 20.0 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Cebolla de cabeza 30.0 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Papa blanca 50,00 1.05 0.05 11.15 4.20 0.45 44,60 49.25
Arvejas frescas 30.00 2.13 0.18 5.64 8.52 1.62 22.56 32.70
[Aztﬁlcar rubia 15.0 0.00 0.00 11.80 0.00 0.00 47.18 47.18
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 21.76 21.58 100.41 87.05/ 194.18] 401.82
V.C CENA 682.86
% DIST. CENA 26
72.22 63.39 431.68
288.9 570.5 1726.7
13% 28% 59%
V.C.T MENU 2586.1 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENGIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU° 06 - 20

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES AL
() An (g) {9) {g) PROT |GRASAS] cHO KC
DESAYUNO: Avena con Leche + 03 Panes + Camote Frito
Avena, hojuelas cruda 25.00{ 3.33 1.00 18.00 13.30 9,00 72.00 94.30
Azucar rubia 25.00 0.00 0.00 24,58 0.00 0.00 98.30 98.30
Leche evaporada 70.00 4.90 5.67 7.63 19.60] 51.03 30.52 101.15
Camote amarillo 80.00 0.96 0.16 22.08 3.84 1.44 88.32 93.60
Aceite vegetal 10.00 0.00 10.00 0.00 0.00{ 90.00 0.00 90.00
Pan francés 90.00 10.89 5.31 46.62 43.56f 47.79] 186.48 277.83
SUB TOTAL 20.08 22,14 118.91 80.30| 199.26] 475.62
V.C DESAYUNO 755.18
% DIST. DESAYUNO | 30
ALMUERZO Arroz graneado + Seco de res (Presa) + Menestra + Ensaiada + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 15,00 0.00 15.00 0.00 0.00{ 135.00 0.00 135.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Carne de res pulpa 150.00 31.95 2.40 0.00 127.80] 21.60 0.00 149.40
Espinaca negra 10.00 0.28 0.09 0.49 1.12 0.81 1.96 3.89
Cilandro 10.00 0.26 0.10 0.56 1.06 0.94 2.24 4.23
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Lentejas 80.00 14.46 0.64 39.04 57.86 5.76] 156.16 219.78
Limon 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
|Az(icar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maliz Morado 35.00 2.56 1.19 26.67 10.22] 10.71 106.68 127.61
SUB TOTAL 64.47 20.68 232.03 257.86] 186.10/ 928.11
V.C ALMUERZO 1372.07
% DIST, ALMUERZO 54
CENA Mazamorra con leche + 02 panes
Chuiio 60.0 0.30 0.00 2.94 1.20 0.00 11.76 12.96
Leche evaporada 50.00 3.50 4.05 5.45 14.00] 36.45 21.80 72.25
Pan francés 60.0 7.26 3.54 31.08 29.04] 31.86] 124.32 185.22
AzUcar rubia 35.0 0.00 0.00 34.41 0.00 0.00f 137.62 137.62
SUB TOTAL 11.06 7.59 73.88 44.24| 68.31] 295,50
V.C CENA 408.05
% DIST. CENA 16
95.60 50.41 424,81
382.4 453.7 1699.2
11% 26% 63%
V.C.T MENU 2535.3 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO
MENU® 07 - 21

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
. (9) An (g) (@) (g) PROT [GRASAS[ CHO
DESAYUNO: Cafe de cebada + 03 Panes + Huevo Sancochado
Cebada tostada y molida 25.00 1.93 0.20 19.93 7.70 1.80 79.70 89.20
Azucar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43.56f 47,79 186.48 277.83
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32,401 45.36 4,32 82.08
SUB TOTAL 20.92 10.55 87.29 83.66 94.95 349.14
V.C DESAYUNO 527.75
% DIST. DESAYUNO | 21
ALMUERZO Arroz a la jardinera+ pollo picado + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522,75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00{ 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15,12
Carne de Pollo Entero s/menuder 100.00 20.60 3.60 0.00 82.40| 32.40 0.00 114.80
[Pimiento 5.00 0.06 0.02 0.31 0.24 0.18 1.23 1.65
Aji amarillo 5.00 0.04 0.03 0.35 0.14 0.25 1.41 1.80
- |zanahoria 30.00 1.97 2.64 13.80 7.871 23.76 55.20 86.83
Arvejas frescas 80.00 5.25 0.32 49,79 20.99 2.88] 199.17 223.04
[Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48,48 53.52
[Azﬂcar rubia 25.00 0.00 0.00 24,58 0.00 0.00 98.30 98.30
Maracuya 35.00 0.32 0.04 553 1.26 0.32 2212 23.70
SUB TOTAL 42.36 32.81 228.02 169.44| 295,28 912.07
V.C ALMUERZO 1376.79
% DIST. ALMUERZO 55
CENA Infusion + 02 panes con camote
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azucar rubia 20.0 0.00 0.00 19.66 0.00 0.00 78.64 78,64
Pan francés 60.0 7.26 3.54 31.08 20.04| 31.86] 124.32 185.22
Camote amarillo 100.0 1.20 0.20 27.60 4,80 1.80| 110.40 117.00
Aceite vegetal 25.0 0.00 25.00 0.00 0.00{ 225.00 0.00 225.00
|§UB TOTAL 8.46 28.74]  78.34 33.84| 258.66 313.36
V.C CENA 605.86
% DIST. CENA 24
71.73 72.10 393.64
286.9 648.9 1574.6
12% 28% 60%
V.C.T MENU 2510.4 100%




FORMATO N° A

JHH

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU° 08 - 22
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
@ | an@]| (@ (@ | PrOT [GrasAs] cmo | KA
DESAYUNO: Quinua con Leche + 03 panes+ Mermelada
Quinua Cruda 30.00 4.08 1.74 19.89 16.32| 15.66 79.56 111.54
Leche evaporada 70.00 4.90 5.67 7.63 19.60] 51.03 30.52 101.15
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79] 186.48 277.83
Mermelada De frutas 25.00 0.10 0.05 18.28 0.40 0.45 73.10 73.95
SUB TOTAL 19.97 12.77 112.08 79.88| 114.93 448.30
V.C DESAYUNO 643.11
% DIST. DESAYUNO | 25
ALMUERZO Arroz graneado + Picante de res + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00{ 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de res pulpa 100.00 21.30 1.60 0.00 85.20] 14.40 0.00 99.60
Papa blanca 100.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Cebolta de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
Az(car rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 35.00 2.56 1.19 26.67 10.22{  10.71 106.68 127.61
SUB TOTAL 40.94 29.20 211.94 163.76| 262.84 847.77
V.C ALMUERZO 1274.36
% DIST. ALMUERZO 50
CENA Arroz graneado + Saltadito de Pollo + Infusion
Arroz Pilado o pulido crudo (3) 90.00f  7.38 0.45 70.02 29.52 4.05| 280.08 313.65
Aceite vegetal 15.00 0.00 15.00 0.00 0.00{ 135.00 0.00 135.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 1512
Carne de Pollo Entero s/menuder] 100.00 20.60 3.60 0.00 82.40{ 3240 0.00 114.80
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Azucar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 29.09 19.23 84.69 116.37/ 173.03 338.78
V.C CENA 628.16
% DIST. CENA 25
90.00 61.20 408.71
360.0 550.8 1634.8
12% 25% 63%
V.C.T MENU 2545.6 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTE

ESTABLECIMIENTO PENITENCIARIO DE SAN IGNAGIO

J45

RNOS(AS) DEL

MENU® 09 -23
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
{g) An (g) {9) (9) PROT IGRASAS] CHO KCAL
DESAYUNO: Leche de soya+ 03 Panes +Aceituna y Palta
Leche de Soya 250.00 7.80 3.50 9.50 30.00] 31.50 38.00 89,50
Azlcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79] 186.48 277.83
Aceituna 30.00 0.24 9.63 2.19 0.96] 86.67 8.76 96.39
Palta 60.00 1.02 7.50 3.36 4.08] 67.50 13.44 85.02
SUB TOTAL 19.65 25,94 86.25 78.60] 233.46] 344.98
V.C DESAYUNO 657.04
% DIST. DESAYUNO | 26
ALMUERZO Arroz + Pollo Frito (presa) + camote + Ensalada+ Fruta + Refresco
Arroz Pilado o pulido crudo 150.00 3.60 0.15 37.80 14.40 1.35] 151.20 166.95
Aceite vegetal 50.00 0.00 50.00 0.00 0.00{ 450.00 0.00 450.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/menuder 160.00 32.96 5.76 0.00 131.84] 51.84 0.00 183.68
Camote amarillo 150.00 26.70 0.30 1.50 106.80 2.70 6.00 115.50
Limén 10.00 0.05 0.02 0.97 0.20 0.18 3.88 4.26
Tomate 40.00 0.26 0.06 1.38 1.02 0.58 5.50 7.10
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Naranja 150.00 0.72 0.24 1212 2.88 2,16 48.48 53.52
[Az(icar tubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maracuya 35.00 0.25 0.03 4.42 1.01 0.25 17.70 18.96
SUB TOTAL 65.83 56.77 88.21 263.34| 510.93] 352.82
V.C ALMUERZO 1127.09
% DIST. ALMUERZO 45
CENA Sopa de fideos con menudencia de Pollo + infusion
Fidegs 50.0 4.00 0.09 33.24 15.98 0.77] 132,94 149.69
Yuca 100.0 2.38 17.00 3.06 9.52] 153.00 12.24 174,76
Papa blanca 100.00 2.10 0.10 '22.30 8.40 0.90 89.20 98.50
Apio 15.0 0.09 0.03 0.61 0.36 0.23 2.45 3.03
Poro 30.00 0.81 0.24 2.28 3.24 2.16 9.12 14.52
Zanahoria 30.0 0.15 0.13 2.35 0.61 1.16 9.38 11.14
Aceite vegetal 5.00 0.00 5,00 0.00 0.00f 45.00 0.00 45.00
Zapallo macre 30.00 0.21 0.06 1.92 0.84 0.54 7.68 9.06
Menudencia de pollio 100.00 16.83 4.00 0.00 67.32| 35.96 0.00 103.28
Linaza 30.00 0.13 0.05 2.47 0.51 0.46 9.89 10.88
Azlcar rubia 25.0 0.00 0.00 24,58 0.00 0.00 98.30 98.30
[SUB TOTAL 26.69 26.68 92.80 106.78] 240.168] 371.21
V.C CENA 718.14
% DIST, CENA 29
112.18] 109.39 267.25
448.7 984.5 1069.0
1% 26% 63%
V.C.T MENU 2502.3 100%
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FORMATO N° A

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO
\
\

MENU° 10 - 24

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
@ An () | (g () PROT |GRASAS| CHO | KCAL
DESAYUNO: Avena + 03 panes + Manjar Blanco
Avena, hojuelas cruda 30.00 3.99 1.20 21.60 15.96] 10.80 86.40 113.16
AzUcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Manjarblanco 25.00 6.78 12.75 4.23 27.10] 114.75 16.90 158.75
SUB TOTAL 21.66 19.26 87.19 86.62( 173.34] 348.76
V.C DESAYUNO 608.72
% DIST. DESAYUNO | 24
ALMUERZO Arroz graneado + Saltado de molleja + Fruta + Refresco
Arroz Pilado o pulido crudo {3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 20.00 0.00 20.00 0.00 0.00} 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15,12
Moileja de Pollo 100.00 19.70 4.50 0.00 78.80{ 40.50 0.00 119.30
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08/ 107.04 118.20
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
Az(car rubia . 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 35.00 2.56 1.19 26.67 10.22] 10.71 106.68 127.61
SUB TOTAL 40.18 27.14 220.86 160.72| 244.30 883.45
V.C ALMUERZO 1288.46
% DIST. ALMUERZO 51
CENA Arroz a la cubana + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05) 280.08 313.65
Huevo de gallina. Crudo 50.00 6.75 4.20 0.90 27.00{ 37.80 3.60 68.40
Aceite vegetal 20.0 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Platano de freir 50.0 0.16 0.08 3.92 0.64 0.72 15.68 17.04
Azicar rubia 15.0 0.00 0.00 14.75 0.00 0.00 58.98 58,98
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 14.29 24.73 89.59 57.16| 222.57 358.34
V.C CENA 638.07
% DIST. CENA 25
76,12 71.13 397.64
304.5 640.2 1590.5
15% 28% 57%
V.C.T MENU 2535.3 100%




o

¥

FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO
MENU® 11 - 25

KILOCALORIAS POR
ALIMENTO PESO PROT | GRASA | CHO NUTRIENTES TK"CT:E-
(g) An (g) (@) (g) PROT |GRASAS| cHO
DESAYUNQ: Café de Cebada + 03 panes + Margarina
Cebada 30.00 6.39 0.48 0.00 25,56 4.32 0.00 29.88
Azicar rubia 15.00 0.00 0.00 14.75 -0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Margarina vegetal con sal 10.00 0.06 8.20 0.00 0.24| 73.80 0.00 74.04
SUB TOTAL 17.34 13.99 61.37 69.36| 12591| 245.46
V.C DESAYUNO 440.73
% DIST. DESAYUNO { 17
ALMUERZO Arroz graneado + Pescado sudado (Entero ) + Menestra + Ensalada + Fruta +
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 1186.70 49.20 6.75| 466.80 522.75
Aceite vegetal 15.00 0.00 15.00 0.00 0.00{ 135.00 0.00 135.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
" Pescado Pampanito 220.00 106.00 19.20 2.70 170.72] 32.58 8.80 212.10
Frijol negro (2) 80.00 11.65 0.83 40.58 46.59 7.49| 162.30 216.38
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 413 5.33
Cebolla de cabeza 30.00 0.59 0.10 1.91 2.35 0.92 7.65 10.91
Lechuga redonda 30.00 0.31 0.05 0.50 1.25 0.43 2.02 3.70
Limén ' 6.00 0.02 0.01 0.47 0.10 0.09 1.86 2.04
Naranja 150.00 0.72 0.24 1212 2.88 2.16 48.48 53.52
IAzﬂcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Maracuya 25,00 0.23 0.03 3.95 0.90 0.23 15.80 16.93
SUB TOTAL 132.29 36.29 196.23 529.15| 326.65| 784.90
V.C ALMUERZO 1640.70
% DIST. ALMUERZO - 64
CENA Infusion + 02 Panes con hot dog frito
Manzanilla 10.0 0.00 0.00]  0.00 0.00 0.00 0.00 0.00
Az{car rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Salchicha "hot dog" 60.0 5.61 17.49 0.51 2244 157.44 2.04 181.92
Aceite vegetal 10.00 0.00 10.00 0.00 0.00f 90.00 0.00 90.00
Pan francés 60.0 6.17 3.01 26.42 2468, 27.08{ 10567 157.43
SUB TOTAL 11.78 30.50 41.68 47.12| 27450{ 1866.70
V.C CENA 488.32
% DIST. CENA 19
161.41 80.78 299.27
645.6 7271 1197.1
12% 20% 68%
V.C.T MENU 2569.8 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE SAN IGNAGIO

MENU® 12 - 26
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(a) An (g) (9) (9) PROT [GRASAS| cHO
DESAYUNO: Maizena + 03 panes + Jamonada

Maizena 30.00 0.18 0.06 26.01 0.72| 0.54 104.04 105.30
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79] 186.48 277.83
Jamonada 30.00 4.71 8.85 0.30 18.84 79.65 1.20 99.69

SUB TOTAL 15.78 14,22 92.59 63.12| 127.98] 370.36
V.C DESAYUNO 561.46
% DIST. DESAYUNO | 22

ALMUERZO Arroz graneado + Chanfainita de res con papa + Fruta + Refresco

Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49,20 6.75| 466.80 522.75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00{ 270.00 0.00 270.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Pulmén de res 100.00 17.20 1.10 1.00 68.80 9.90 4,00 82.70
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08] 107.04]  118.20
Hierba buena 5.00 0.12 0.04 0.28 0.50 0.36 1.12 1.98
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24( 100.80 111.24
Azlcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maiz Morado 35.00 2.56 1.19 26.67 10.22 10.71 106.68 127.61

SUB TOTAL 37.80 33.78 227.06 151.21| 304.06 908.23
V.C ALMUERZO 1363.50
% DIST. ALMUERZO 54

CENA Arroz chaufa de pollo + Infusion

Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05{ 280.08 313.65
Carne de Pollo Entero s/menudet] 100.00 20.60 3.60 0.00 82.40( 32,40 0.00 114.80
Aceite vegetal 10.0 0.00 10.00 0.00 0.00{ 90.00 0.00 90.00
Cebolla china 5.0 0.03 0.00 0.24 0.13 0.04 0.94 1.11
Huevo de gallina. Crudo 30.00 4.05 2.52 0.54 16.20] 22.68 2.16 41.04
Sillao 5.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azucar rubia 10.0 0.00 0.00 7.86 0.00 0.00 31.46 31.46
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00

[SUB TOTAL 32.06 16.57 78.66 128,25 149.17 314,64
V.C CENA 592.05
% DIST. CENA 24

85.65 64.58 398.31
342.6 581.2 1593.2
13% 28% 59%

V.C.T MENU 2517.0 100%

REPRESENTANTE Doy
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU° 13-27
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES CAL
(9) An (g) {9) {9) PROT |GRASAS| CHO K
DESAYUNO: Avena con Leche + 03 panes + Platano
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Leche evaporada 120.00 8.40 9.72 13.08 33.60] 87.48 62,32 173.40
Azucar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Piatano de isla 150.00 1.35 0.60 35.40 5.40 5.40| 141.60 152.40
SUB TOTAL 23.97 16.63 118.02 95.86| 149.87 472.06
V.C DESAYUNO - 717.59
% DIST. DESAYUNO | 28
ALMUERZO Arroz graneado + Estofado de res (Presa)+ Menestra + Ensalada + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49,20 6.75 466.80 522.75
Aceite vegetal 42,00 0.00 42.00 0.00 0.00f 378.00 0.00 378.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de res pulpa 150.00 31.95]  2.40 0.00 127.80] 21.60 0.00 149.40
Arvejas secas 80.00 5.68 0.48 15.04 22,72 4,32 60.16 87.20
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4,13 533
Cebolla de cabeza 60.00 1.10 0.18 3.60 4,42 1.73 14 .40 20.54
Limon 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Mandarina 150.00 0.72 0.36 10.32 2.88 3.24 41.28 47.40
|7\2L'Jcar rubia 40.00 0.00 0.00 39.32 0.00 0.00 157.28 157.28
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20.31
SUB TOTAL 52.80 46.35 194.18 211.18| 41713 776.72
V.C ALMUERZO 1405.04
% DIST. ALMUERZO 54
CENA Arroz con leche + 02 panes
Arroz Pilado o pulido crudo (3) 40.0 3.28 0.20 31.12 13.12 1.80] 124.48 139.40
Leche evaporada 30.00 2.10 2.43 3.27 8.40( 21.87 13.08 43.35
Pasas sin semilla 3.0 0.07 0.01 1.91 0.29 0.11 7.66 8.05
Pan francés 60.0 7.26 3.54 31.08 29.04] 31.86] 124.32 185.22
Az(car rubia ) 25.0 0.00 0.00 24.58 0.00 0.00 98.30 98.30
SUB TOTAL 12.71 6.18 91.96 50.85 55.64 367.84 /
V.C CENA 474.32
% DIST. CENA 18 1
89.47 69.16 40415
357.9 622.4 1616.6
11% 26% 63%
V.C.T MENU 2596.9 100%




FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU® 14 - 28

KILOCALORIAS POR
ALIMENTO PESO PROT | GRASA CHO NUTRIENTES &%T;“LL
(a) An {g) () {9) PROT |GRASAS| CHO
DESAYUNO: Café de Cebada + 03 panes + 01 huevo sancochado
Cebada tostada y molida 30.00 2.31 0.24 23.91 9.24 2.16 95.64 107.04
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79| 186.48] 277.83
Huevo de gallina, Crudo 60.00 8.10 5.04 1.08 32,401 45.36 4.32 §2.08
SUB TOTAL 21.30 10.69 91,27 856.20) 95.31| 365.08
V.C DESAYUNO 6545.59
% DIST. DESAYUNO ] 22
ALMUERZO Arroz chaufa de pollo + frula + refresco ]
Arroz Pitado o pulido crudo (3) 150.00 12.30 0.75 116.70 49,20 6.75] 466.80 522.75
Carne de Pollo pechuga 100.00 19.20 2.90 0.00 76.80 26.10 0.00 102.90
Acelte vegetal 40.00 0.00 40.00 0.00 0.00] 360.00 0.00 360.00
Cebolla china 40.00 0.26 0.03 1.89 1.02 0.29 7.55 8.86
Huevo de galiina. Crudo 60.00 8.10 5.04 1.08 32,401 45.36 4.32 82.08
Sillao 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 16.12
lima 150.00 0.72 0.48 7.08 2.88 4.32 28.32 35.52
Azlcar rubia 45.00 0.00 0.00 44,24 0.00 0.00f 176.94 176.94
Maliz Morado 50.00 3,65 1.70 38.10 14.60] 15.30] 152.40 182.30
SUB TOTAL 44.79 50.98 21212 179.14] 4568.84| 848.49
V.C ALMUERZO 1486.47
% DIST. ALMUERZO 59
CENA 03 panes con camote + Infusion
Menta 5.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Az(car rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66] 1966
Camolte amarillo 100.0 0.96 0.16 22.08 3.84 1.44 88.32 93.60
Aceite vegelal 12.0 0.00 12.00 0.00 0.00] 108.00 0.00 108.00
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79 186.48 277.83
[SUB TOTAL 11.85 17.47 73.62 47,40 167.23] 294.46
V.C CENA 499.09
% DIST. CENA 20
77.94 79.04 377.01
311.7 711.4 1608.0
13% 28% 59%
V.C.T MENU 2531.2 100%
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CONSORCIO

INVERSIONES [220EIRL - FRANCEISCO. JAVIER SANDOVAL BUITRAGO

RELACION DE MENUS PROPUESTOS PARA NINOS DE 06 MESES A 03 ANOS DEL E.P SAN IGNACIO
MENUES CON APORTE MAYOR A 750 CALORIAS POR DIA

N DE
MEN ] FECHA DETALLE DEL MENU
U
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA 101 Pan frances
1 |21/01/2019 |JALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE  {Semola con leche ,
CENA Mazamorra morada + 01 pan + Margarina
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA [Maicena con leche
2 122/01/2019 |JALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE _ |Jugo de naranja
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA [01 Pan de yema
3 123/01/2019 [ALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
MEDIA TARDE Yogurt
CENA Sopa de fideos con polio + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA |Jugo de papaya
4 124/01/2019 |JALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
MEDIA TARDE  |Maicena con leche
CENA Pure de papa con zanahoria + Pollo al horno + Infusion
DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA |Jugo de pifia
5 125/01/2019 |[ALMUERZO Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
MEDIA TARDE  IPure de manzana
CENA Sopa de fideos con polio + Infusion
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA |Jugo de mango
6 ]26/01/2019 [ALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE  |Pure de manzana
CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIA MANANA [Pure de platano
7 127/01/2019 JALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE  |Anis + 01 pan + queso
CENA Aguadito de higado de polio + 01 pan
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA 01 Pan frances
8 128/01/2019 |JALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE  {Semala con leche
CENA Mazamorra morada + 01 pan + Margarina
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA [Maicena con leche
9 129/01/2019 |ALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE _ |Jugo de naranja '
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA {01 Pan de yema
10 ]30/01/2019 |ALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
MEDIATARDE  [Yogurt
CENA Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA |Jugo de papaya
11 | 31/01/2019 JALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
MEDIA TARDE  |Maicena con leche
CENA Pure de papa con zanahoria + Pollo al horno + infusion




DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA [Jugo de pifia
12 ALMUERZO Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
MEDIA TARDE Pure de manzana
CENA Sopa de fideos con pollo + infusion
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA |Jugo de mango
13 ALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE  |Pure de manzana
CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIA MANANA [Pure de platano
14 ALMUERZO Arroz graneado + Pure de papa con pollo + [nfusion
MEDIA TARDE  |Anis + 01 pan + queso
CENA Aguadito de higado de pollo + 01 pan
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA |01 Pan frances
15 ALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE [Semola con leche
CENA Mazamorra morada + 01 pan + Margarina

JOGE ALBE
Iy
.




165

COMSORCID
INVERSIOMES 1220 BEIRL - FRANCISCO YAVIER SANDOVAL BULTRAG:

RELACION DE MENUS PROPUESTOS PARA NINOS DE 06 MESES A 03 ANOS DEL E.P SAN IGNACIO

MENUES CON APORTE MAYOR A 750 CALORIAS POR DIA
N* DE FECHA DETALLE DEL MENU

MENU
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA [Maicena con leche
16 105/02/2019 |JALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE _|Jugo de naranja
CENA Pure de papa con zanahoria + Hueve duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA 101 Pan de yema
17 | 06/02/2019 [ALMUERZO . |Arroz graneado + Estofado de res + Menestra + Infusion
MEDIA TARDE |Yogurt

o,

CENA

Sopa de fideos con pollo + yuca sancochada

DESAYUNO

Quinua con leche + 01 pan + Aceituna

MEDIA MANANA

Jugo de papaya

18 107/02/2019 JALMUERZO

Arroz graneado + Higado frito + Pure de zapallo + Infusion

MEDIA TARDE [Maicena con leche
CENA Pure de papa con zanahoria + Pollo al horno + Infusion
DESAYUNO Trigo con Jeche + 01 pan + Margarina
MEDIA MANANA [Jugo de pifa
19 ]08/02/2019 |ALMUERZO Arroz graneado + Locro de zapallo con poilo + Fruta + Infusion
MEDIA TARDE  |Pure de manzana
CENA Sopa de fideos con pollo + Infusion
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA |Jugo de mango
20 ] 09/02/2019 JALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE _|Pure de manzana
CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIA MANANA|Pure de platano
21 [10/02/2019 JALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE _Anis + 01 pan + queso
CENA Aguadito de higado de pollo + 01 pan
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA]01 Pan frances N
22 {11/02/2019 |JALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE |Semola con leche
CENA Mazamorra morada + 01 pan + Margarina
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA [Maicena con leche
23 | 12/02/2019 JALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE _ }Jugo de naranja
CENA Pure de papa con zanaharia + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro

MEDIA MANANA

01 Pan de yema

24 113/02/2019 JALMUERZQ

Arroz graneado + Estofado de res + Menestra + Infusion

MEDIA TARDE [Yogurt
CENA Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA | Jugo de papaya
25 | 14/02/2019 JALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
MEDIA TARDE |Maicena con leche ) et
CENA Pure de papa con zanahoria + Pollo al homo + Infusion st \\ S:J
DESAYUNO Trigo con leche + 01 pan + Margarina & \ = o
MEDIA MANANA | Jugo de pifa % \ i 33
26 [ 15/02/2019 JALMUERZO Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion 13\> WS
MEDIA TARDE |Pure de manzana VR
CENA Sopa de fideos con pollo + infusion = oo
DESAYUNO Soya + 01 pan + mermelada -
MEDIA MANANA |Jugo de mango
27 ]16/02/2019 |ALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE _[Pure de' manzana
CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIA MANANA {Pure de platano -
28 [ 17/02/2019 JALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE |Anis + 01 pan + queso
CENA Aguadito de higado de pollo + 01 pan




DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA |01 Pan frances

29 ]118/02/2019 JALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE |Semola con leche
CENA Mazamorra morada + 01 pan + Margarina
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA [Maicena con leche

30 | 19/02/2019 JALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE | Jugo de naranja
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA {01 Pan de yema

31 | 20/02/2019 |ALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
MEDIA TARDE | Yogurt
CENA Saopa de fideos con pollo + yuca sancochada
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. FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENUN°01-08-15-22-29

ALIMENTO Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
(9) An (g) (@ {a) PROT | GRASAS [ CHO Kcal,
DESAYUNO: Avena con leche + 01 pan + Margarina
Avena, hojuelas cruda 20.00 2.66 0.80 14.40] 10.64 7.20 57.60 75.44
Leche evaporada 70.00 4.90 5.67 7.63] 19.60 51.03 30.52 101.16
Canela entera 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Clavo de olor 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Aztcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21,54 11.52 0.81 86.16 98.49
Margarina 7.00 0.06 0.04 0.74 0.22 0.32 2,94 3.48
SUB TOTAL 10.50 6.60 45,29] 41.98 5§9.355 181.15
VCT DESAYUNO 282
% DIST, DESAYUNO 20
REFRIGERIO 01 pan frances
Pan de labranza o francés 30.0 2.45 0.08 18.31 9.79 0.6885 73.24 84
SUB TOTAL 2.45 0.08 18.31 9.79 0.6885 73.24
VCT MEDIA MANANA 84
% DIST. MEDIA MANANA 7
Almuerzo: Arroz graneado + Pollo al horno + Menestra + Fruta + Infusion
Carne de Pollio Entero s/men 120.0 17.30 3.02 0.00] 69.22 27.22 0.00 96.43
Arroz Pilado o pulido crude (3 60.0 4.92 0.30 46.68] 19.68 2.70 186.72 208.10
Frijol canario crudo 60.0 10.77 1.03 5.97] 43.10 9.30 23.88 76.28
Aceite vegetal 3.0 0.00 3.00 0.00 0.00 27.00 0.00 27.00
Ajos 2.50 0.11 0.02 0.61 0.45 0.14 2.43 3.02
Sal 8.20 0.10 0.04 0.67 0.39 0.37 2.69 3.45
Platano de seda 140 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlicar rubia 2.00 0.00 0.00 1.97 0.00 0.00 - 7.86 7.86
SUB TOTAL 33.21 7.41 55.90] 132.84| 66.7278 223.59
VCT ALMUERZO 423
% DIST. ALMUERZO 41
REFRIGERIO Semola con leche
Leche evaporada 70.0 4.17 4,82 6.49] 16.66 43.38 25.94 85.98
Azlcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Sémola de Triga 25.0 1.66 0.23 16.66 6.63 2.10 66.64 75.37
SUB TOTAL 5.82 5.05 24131 23,29 45.47925 96.51
VCT MEDIA TARDE 165
% DIST. MEDIA TARDE 12
CENA: Mazamorra morada + 01 pan + Margarina
Chuno blanco 25.00 0.13 0.00 15.54 0.50 0.00 62.16 62.66
Pan de labranza o francés 30.00 2.88 0.09 21.541 11.52 0.81 86.16 98.49
Maiz Morado 20.00 1.17 0.54 12.19 4.67 4.90 48.77 58.34
Canela entera 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Clavo de olor 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Aziicar rubia 5,00 0.00 0.00 4,92 0.00 0.00 19.66 19.66
Margarina 7.00 0.06 0.04 0.74 0.22 0.32 2.94 3.48
SUB TOTAL 4.23 0.67 54,921 16.92 6.021 219.69
VCT CENA 243
% DIST. CENA 20
VCT (Gr.) 56.20| 19.81 198.54
VOT {Kcal.) 224.8 178.3 794.2
VCT (%) 15% 15% 70%
TOTALVCTMENU | 1197.3 100%

~




FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENUN®02-09-16-23-30

ALIMENTO Peso PROT | GRASA| cHO VALOR CALORICO (KCAL) | TOTAL
(9) An {(g) (a) (g) PROT | GRASAS |~ CHO Kcal.
DESAYUNO: Quinua con leche + 01 Pan + Higado frito
Quinua 20.00 7.82 6.06 0.36] 31.28 54.54 1.44 87.26
Leche evaporada 70.00 4.90 5.67 7.63} 19.60 51.03 30.52 101.15
Azlcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
Higado de Pollo 20.00 3.92 0.92 0.00f 15.68 8.28 0.00 23.96
SUB TOTAL 19.52 12.74 30.51| 78.08 114.66 122.05
VCT DESAYUNO 315
% DIST. DESAYUNO 20
REFRIGERIO Maicena con leche
Leche evaporada 70.0 4.17 4.82 6.49] 16.66] 43.3755 25.94 86
Azlicar rubia 1.00 .00 0.00 0.98 0.00 0.00 3.93 3.93
Maizena 25.0 0.13 0.04 18.42 0.51 0.3825 73.70 75
SUB TOTAL 4.29 4.86 25891 1717 43.758 103.57
VCT MEDIA MANANA 164
% DIST. MEDIA MANANA 11
Almuerzo: Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
Pescado Toyo 120.0 15.71 0,34 0.84| 62.83 3.02 3.36 69.22
Papa blanca 30.00 0.57 0.03 5.62 2.29 0.25 22.48 25.02
Arroz Pilado o pulido crudo (3 '80.00 6.56 0.40 62.241 26.24 3.60 248.96 278.80
Zapallo macre 10.00 0.05 0.01 0.43 0.19 Q.12 1.72 2.02
Ajos 1.50 0.07 0.01 0.36 0.27 0.09 1.46 1.81
Sal 2.00 0.02 0.01 0.16 0.10 0.09 0.66 0.84
Aceite vegetal 0.50 0.00 0.50 0.00 0.00 4.50 0.00 4.50
Vainitas 4.00 0.01 0.00 0.42 0.05 0.02 1.70 1.77
Pera nacional 140.0 0.46 0.23 6.03 1.86 2.09 2412 28.07
SUB TOTAL 23.46 1.53 76.11| 93.82] 13.7799 304.45
VCT ALMUERZO 412
% DIST. ALMUERZO 40
REFRIGERIO Jugo de naranja
Naranja 140.00 0.18 0.06 3.03 0.72 0.54 12.12 13.38
SUB TOTAL 0.18 0.06 3.03 0.72 0.54 12.12
VCT MEDIA TARDE 13
% DIST. MEDIA TARDE 9
CENA: Pure de papa con zanahoria + Huevo duro + Infusion
Aceite vegetal 12.00 0.00 12.00 0.00 0.00 108.00 0.00 108.00
Papa blanca 80.00 1.53 0.07 5.62 6.12 0.66 22.48 29.25
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Huevo de gallina. crudo 50.00 4.52 2.81 0.60] 18.09 25.33 2.41 45.83
Anis 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Az\car rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
SUB TOTAL 6.17 14.99 17.89( 24.69] 134.8812 71.57
VCT CENA i 231
% DIST. CENA 20
VCT (Gr.) 53.62 34.18 153.44
VCT (Kcal.) 214,85 307.6 613.8
VCT (%) 15% 211% 64%
TOTAL VCT MENU |  1135.9 100%
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FORMATON®° C

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU N° 03-10-17-24-31

ALIMENTO Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
(9) An (g) (9) @ PROT | GRASAS | CHO Keal,
DESAYUNO: Avena con feche + 01 pan + 01 Huevo duro
Avena, hojuelas cruda 25.00 3.33 1.00 18.00] 13.30 9.00 72.00 94.30
Azicar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Leche evaporada 70.00 4.90 5.67 763/ 19.60 51.03 30.52 101.15
Huevo de gallina. crudo 50.00 6.21 3.86 0.83] 24.84 34.78 3.31 62.93
Pan de labranza o francés 30.00 2.88 0.09 21.64] 11.52 0.81 86.16 98.49
SUB TOTAL 17.32]  10.62 48.98] 69.26 95.616 195.92
VCT DESAYUNO 361
% DIST. DESAYUNO 20
REFRIGERIO 01 Pan de yema
Pan de labranza o francés 30.00 2.88 0.09 21.64] 11.52 0.81 86.16 08.49
SUB TOTAL 2.88 0.09 21.54] 11.52 0.81 86.16
VCT MEDIA MANANA 98
% DIST. MEDIA MANANA 9
Almuerzo: Arroz graneado + Estofado de res + Menestra + Infusion
Carne de res puipa 70.0 14.91 112 0.00] 59.84 10.08 0.00 69.72
Arroz Pilado o pulido crudo (3 80.0 6.56 0.40 62.24) 26.24 3.60 248.961 278.80
Aceite vegetal 0.50 0.00 0.50 0.00 0.00 4.50 0.00 4.50
Ajos 0.50 0.02 0.00 0.12 0.09 0.03 0.49 0.60
Frijol canario crudo 60.00 13.01 1.25 35.76] 52.03 11.23 143.04] 206.30
{Zanahoria 2.00 0.01 0.01 0.15 0.04 0.07 0.58 0.69
Arvejas frescas (4) 2.00 0.14 0.01 0.38 0.57 0.11 1.50 218
Sal 2.00 0.02 0.01 0.16 0.10 0.09 0.66 0.84
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azdcar rubia 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 34.68 3.30 98.81] 138.71] 29.7045 395.22
VCT ALMUERZO 564
% DIST. ALMUERZO 44
REFRIGERIO Yogurt
Yogurt 125.0 5.13 1,25 6.50{ 20.50 11.25 26.00 57.76
SUB TOTAL 513 1.25 6.50{ 20.50 11.25 26.00
VCT MEDIA TARDE 58
% DIST. MEDIA TARDE 7
CENA: Sopa de fideos con pollo + yuca sancochada
Apio 1.00 0.01 0.00 0.05 0.03 0.02 0.19 0.24
Poro 1.00 0.02 0.01 0.06 0.09 0.06 0.24 0.38
Yuca amarilla 20.00 0.55 3.96 0.71 2,22 35.64 2.85 40.71
Fideos 20.00 1.86 0.04 13.02 7.44 0.36 52.08 59.88
Carne de Pollo Entero s/men 100.00 16.27 2.84 0.00] 65.10 25.60 0.00 90.69
Sal 0.50 0.01 0.00 0.04 0.02 0.02 0.16 0.21
SUB TOTAL 18.72 6.85 13.88] 74.90] 61.6896 55.53
VCT CENA 192
% DIST. CENA 20
VCT (Gr) 78.72 22.12 189.71
VCT {Keal.) 314.9 198.1 758.8
VCT (%) 15% 20% 65%
TOTAL VCT MENU [ 1272.8 100%
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] FORMATON® C .
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENUN°04-11-18-25

ALIMENTO Peso PROT | GRASA| CHO VALOR CALORICO (KCAL) | TOTAL
(9} An (g) (@) (9) PROT | GRASAS | CHO Kcal.
DESAYUNO: Quinua con leche + 01 pan + Aceltuna
Quinua 20.00 7.04 5.45 2.38] 28.15 49.09 g9.562 86.76
AzUcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Leche evaporada 70.00 4.90 5.67 7.63] 19.680 51.03 30.52 101.15
Aceituna 25.00 8.40 5.00 0.99{ 33.60 45.00 3.96 82.56
Pan de labranza o francés 30.00 2.88 0.09 21.54f 11.52 0.81 86.16 98.49
SUB TOTAL 23.22 16.21 33.03} 92.87f 145.926 132.13
VCT DESAYUNO 371
% DIST. DESAYUNO 20
REFRIGERIO Jugo de papaya
Azlticar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Papaya 140.0 0.48 0.12 9.76 1.80 1.071 39.03 42
SUB TOTAL 0.48 0.12 10.25 1.90 1.071 41.00
VCT MEDIA MANANA 44
% DIST. MEDIA MANANA 5
ALMUERZO: Arroz graneado + Higado frito + Pure de zapallo + Infusion
Arroz Pilade o pulido crudo (3 80.0 6.56 0.40 62.24] 26.24 3.80 248.96| 278.80
Ajos ‘ 1.00 0.04 0.01 0.24 0.18 0.06 0.97 1.21
Higado de res 80.0 3.80 230 ° 0.50] 15.20 20.70 2.00 37.90
Aceite vegetal 1.50 0.00 1.50 0.00 0.00 13.50 0.00 13.50
Sal 0.50 0.01 0.00 0.04 0.02 0.02 0.16 0.21
Papa blanca 80.0 3.80 0.05 11.15] 15.20 0.45 44.60 60.25
Zapallo macre 10.00 0.07 0.02 0.64 0.28 0.18 2.56 3.02
Azdcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Hierba luisa 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 14.28 4.28 75.31] 57.12] 38.5101 301.22
VCT ALMUERZO 397
% DIST. ALMUERZQ 43
REFRIGERIO Maicena con leche
Leche evaporada 70.0 4.12 4.76 6411 16.46] 428652 25.64 85
Az(car rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Maizena 25.0 0.13 0.04 18.21f . 0.50 0.378 72.83 74
SUB TOTAL 4.24 4.80 25.11] 16.97 43.2432 100.43
VCT MEDIA TARDE 161
% DIST. MEDIA TARDE 12
CENA: Pure de papa con zanahoria + Pollo al horno + infusion
Papa blanca 80.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Zanahoria 2.00 0.01 0.01 0.13 0.03 0.06 0.52 0.62
Carne de Pollo Entero s/men 100.0 16.89 2,95 15.43] 67.57 28.57 61.72 155.86
Azlicar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Anis 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 18.58 3.04 33.89] 74.32] 27.3519 135.57
VCT CENA 237
% DIST. CENA 20
VCT (Gr.) 60.80 28.46 177.59
VCT (Keal.) 243.2 256.1 710.3
VCT (%) 15% 21% 64%
TOTALVCTMENU | 1209.6 100%
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FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENUN°05-12-19-26

ALIMENTO Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
(g} An (g) (9) (a) PROT | GRASAS | CHO Keal.
DESAYUNO: Trigo con leche + 01 pan + Margarina
Trigo 20.00 1.72 0.30 14.74 6.88 2.70 58.96 68.54
leche evaporada 70.00 3.92 4.54 6.10f 15.68 40.82 24.42 80.92
Azdcar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
Pan de labranza o francés 30.00 2.88 0.09 21.64] 11.52 0.81 86.16 98.49
Margarina vegetal con sal 7.00 0.04 574 0.00 0.17 51.66 0.00 51.83
SUB TOTAL 8.56f 10.67 44.35{ 34,25 95994 177.40
VCT DESAYUNO 308
% DIST. DESAYUNO 20
REFRIGERIO Jugo de pifta
Azlcar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
Pifia 200.0 0.68 0.34 16.66 2.72 3.06 66.64 72
SUB TOTAL 0.68 0.34 18.63 2.72 3.06 74.50
VCT MEDIA MANANA 80
% DIST. MEDIA MANANA 7
ALMUERZO: Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
Carne de Pollo Entero s/men 120.0 17.30 3.02 0.00] 69.22 27.22 0.00 96.43
Arroz Pilado o pulido crudo (3 80.0 6.56 0.40 62.24] 26.24 3.60 248.96 278.80
Papa bianca 60.0 1.26 0.06 13.38 5.04 0.54 53.52 59.10
Aceite vegetal 5.0 0.00 5.00 0.00 0.00 45.00 0.00 45.00
Ajos 1.00 0.04 0.01 0.24 0.18 0.06 0.97 1.21
Zapallo macre 60.00 0.42 0.12 3.84 1.68 1.08 15.36 18.12
Sal 8.20 0.10 0.04 0.67 0.39 0.37 2.69 345
Arvejas frescas (4) 10.00 0.38 0.03 1.02 1.53 0.29 4,06 5.89
Manzana 140.00 0.42 0.14 20.44 1.68 1.26 81.76 84.70
Manzanilla 10 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azucar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
SUB TOTAL 26.49 8.82 102.81] 105.96] 79.4142 411.26
VCT ALMUERZO 597
% DIST. ALMUERZO 45
REFRIGERIO Pure de manzana
Azlcar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
Manzana 160.0 0.41 0.14 19.86 1.63 1.224 79.42 82
SUB TOTAL 0.41 0.14 21.82 1.63 1.224 87.29
VCT MEDIA TARDE 90
% DIST. MEDIA TARDE 8
CENA: Sopa de fideos con pollo + Infusion
Carne de Pollo Entero s/men 100.0 14.42 2.52 0.00| 57.68 22.68 0.00 80.36
Fideos 25 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Apio 5 0.04 0.01 0.24 0.14 0.09 0.96 1.19
Poro 5 0.14 0.04 0.38 0.54 0.36 1.52 2.42
Hierba luisa 10 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
SUB TOTAL 14.59 2.57 1111 5836 23.13 4.45
VCT CENA 86
% DIST. CENA 20
VCT (Gr.} 50.73 22.54 188.72
VCT {Keal.) 202.9 202.8 754,9
VCT (%) 15% 20% 65%
TOTALVCTMENU | 11606 100%
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FORMATON® C

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU N° 06 - 13 - 20 - 27

ALIMENTO Peso PROT | GRASA| CHO VALOR CALORICO (KCAL) | TOTAL
(@) An (g) (9} ) PROT | GRASAS | CHO Kcal.
DESAYUNO: Soya + 01 pan + mermelada
Soya 20.00 0.38 0.10 1.62 1.52 0.90 6.48 8.90
Mermelada De frutas 20.00 0.08 4.20 14.62 0.32 37.80 58.48 96.60
AzUcar rubia 2.00 0.00 0.00 2.92 0.00 0.00 11.68 11.68
Pan de labranza o francés 30.00 2.88 0.09 21.54f 11.52 0.81 86.16 98.49
SUB TOTAL 3.34 4.39 40.70| 13.36 39.51 162,80
VCT DESAYUNO 216
: % DIST. DESAYUNO 20
REFRIGERIO Jugo de mango
Az(car rubia 2.00 0.00 0.00 2.92 0.00 0.00 11.68 11.68
Mango 140.00 Q.56 0.28 223 2.24 2.52 89.04 93.80
SUB TOTAL 0.56 0.28 25.18 2.24 2.52 100.72
VCT MEDIA MANANA 108
% DIST. MEDIA MANANA 12
Almuerzo: Arroz graneado + Pescado frito + Menestra + Infusion
Pescado Toyo 80.0 3.26 0.32 0.80[ 13.04 2.88 3.20 19.12
Arroz Pilado o pulido ¢rudo (3 60.0 3.26 0.30 46.68| 13.04 270 186.72| 202.46
Acesite vegetal 1.00 0.00 1.00 0.00 0.00 9.00 0.00 9.00
Perejil 1.00 0.03 .00 0.04 0.11 0.04 0.15 0.29
Ajos 1.00 0.04 0.014 0.24 0.18 0.06 0.97 1.21
Frijol canario crudo 60.00 13.14 1.26 36.12] 52.56 11.34 144.48 208.38
Cebolla de cabeza (2) 2.00 0.02 0.00 0.15 0.08 0.02 0.61 0.70
Sal 3 0.00 0.00 0.00 0.00 .00 0.00 0.00
Anis 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azucar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19,66
SUB TOTAL 19.75 2.89 88.95/ 79.00| 26.03763 355.79
VCT ALMUERZO 460.83
% DIST, ALMUERZQ 38
REFRIGERIO Pure de manzana
Azucar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Manzana 150.00 0.29 Q.10 14,02 1.15 0.86 56.06 58.08
SUB TOTAL 0.29 0.10 14.51 1.15 0.864 58.03
VCT MEDIA TARDE 60.05
% DIST. MEDIA TARDE 10
CENA: Arroz con leche + 01 pan + Margarina
Leche evaporada 70.00 4.90 5.67 7.63] 19,60 51.03 30.52 101.15
Arroz Pllado o pulido crudo (3 25.0 3.26 0.13 19.45] 13.04 1.13 77.80 91.97
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11,52 0.81 86.16 98.49
Margarina vegetal con sal 7.00 0.04 5.74 0.00 0.17 51.66 Q.00 51.83
Az(car rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
SUB TOTAL 11.08 11.63 53,54 44.33] 104.625 214.14
VCT CENA 363
% DIST, CENA 20
VCT (Gr.) 35.02 19.28 222.87
VCT (Kcal.) 140.1 173.6 891.5
VCT (%) 13% 21% 66%
TOTALVCT MENU |  1205.1 100%
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FORMATON® C

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENUN°07-14-21-28
ALIMENTO Peso PROT | GRASA | CHO VALOR CALORICO {(KCAL) TOTAL
(g) An (g) ® ® PROT | GRASAS | CHO Keal.
DESAYUNO: Trigo con feche + 01 pan + 01 Huevo duro
Trigo 20.00 1.72 0.30 14.74| - 6.88 2.70 58.96 68.54
Leche evaporada 70.00| 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Huevo de gallina. crudo 50.00 6.75 4.20 0.90] 27.00 37.80 3.60 68.40
Azlcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
SUB TOTAL 11.35 4.59 38.16] 45.40 41.31 152.65
VCT DESAYUNO 238
% DIST. DESAYUNO 20
REFRIGERIO Pure de platano
Platano de seda 140.0 1.68 0.34 23.52 6.72 3.024 94.08 104
SUB TOTAL 1.68 0.34 23.52 6.72 3.024 94.08
VCT MEDIA MANANA 104
% DIST. MEDIA MANANA 9
ALMUERZQ: Arroz graneado + Pure de papa con pollo + infusion
Arroz Pilado o pulido crude (3 80.0 3.26 0.40 62.24] 13.04 3.60 248.96 265.60
Papa blanca 60.0 1.03 0.05 10.97 413 0.44 43.89 48.46
Aceite vegetal 10.00 0.00 10.00 0.00 0.00 90.00 0.00 90.00
Carne de Pollo Entero s/men( 120 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Ajos 3.00 0.13 0.02 0.73 0.54 0.17 2.92 3.63
Sal 3.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azticar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Menta 10.00 0,00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 4.43 10.47 88.69| 17.71| 94.2156 354.74
VCT ALMUERZO 467
% DIST. ALMUERZOQ 40
REFRIGERIO Anis + 01 pan + queso
Az(car rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21,54 11,52 0.81 86.16 98.49
Hierbas 6.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Queso fresco de vaca 20,0 2.53 2.80 0.35( 10.11 25.2 1.41 37
SUB TOTAL 5.41 2.89 22.88] 21.63 26.01 91.50
VCT MEDIA TARDE 139
% DIST. MEDIA TARDE 11
CENA: Aguadito de higado de pollo + 01 pan
Aceite vegetal 1.00 0.00 1.00 0.00 0.00 9.00 0.00 9.00
Papa blanca 40.0 0.69 0.03 7.31 2.76 0.30 29,26 32.31
Arroz Pilado o pulido crude (3 25.0 3.26 0.13 19.45] 13.04 1.13 77.80 91.97
Espinaca blanca (2) 5.00 0.10 0.03 0.32 0.38 0.27 1.26 1.91
Apio 2.00 0.01 0.00 0.10 0.06 0.04 0.38 0.48
Poro 2.00 0.05 0.02 0.15 0.22 0.14 0.61 0.97
Higado de Palio 50 0,00 0.00 0.00 0.00 0.00 0.00 0.00
Ajos 3.00 0.13 0.02 0.73 0.54 0.17 2,92 3.63
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
SUB TOTAL 713 1.32 49.680; 28.50 11.853 198.39
) VCT CENA 239
% DIST. CENA 20
VCT (Gr.) 29.99 19.60 222.84
VCT (Keal,) 120.0 176.4 891.4
VCT (%) 10% 20% 70%
TOTALVCTMENU | 11877 100%
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