CONSORCIO DAYANN BRIGH E.LR.L -LAURIANO GARCIA
IDROGO
'''''''' LNTEN it

w e Y
)ag”%om‘lhﬂ?g;agﬁ&a e“ewﬂw‘ombaib‘mé\’ ﬁ.“ O
CARTA N°062-2019 — CONCORCIO TRUJILLO: wmuJgRES TRUAILLO onc\NU RES usd \
Lic. 05 - 0H-20 \L\ e o
LILIAM HURTADO SAGASTEGUI. w: 03 AR '{S\\Q’
Directora del EPM.Trujillo. %‘

ASUNTO : Remito Relacién Menus

iclayo, 03 de Abril de 2019

REF. : Contrato N°029-2018-INPE/17.131.

Tengo el agrado de dirigirme a Ud. Para saludarla
muy cordialmente y la vez hacer llegar la relaciéon de mends, para internos y personal
de seguridad que labora 24 x 48 horas, que se brindara desde 21 de Abril al 20 de
Mayo de 2019, segin contrato N°029-2018-INPE/17.131, “Servicio de alimentacién
para internos (as), nifios y personal de seguridad que labora 24 x 48 horas, de los
establecimientos Penitenciarios de los departamentos de Trujillo y Piura - ITEM
Establecimiento Penitenciario Trujillo Mujeres — Oficina Regional Norte Chiclayo.

Sin otro particular, aprovecho la oportunidad para
reiterar los sentimientos de mi especial consideracién y estima personal.

Atentamente.

@

Lauriano Zarcia Idrogo

Representante del Consorcio.




RELACION DE MENUS PROPUESTOS PARA EL PERSONAL INPE DEL E.P DE TRUJILLO VARONES, TRUJILLOS

MUJERES Y PACASMAYO
DEL 21 DE ABRIL AL 20 DE MAYO DE 2019

MENUS CON APORTE CALORICO MAYOR A 2.750 KILOCALORIAS POR DIA

N° DE MENU FECHA DETALLE DEL MENU
oMo |PESAYUNO QUINUA CON MACA + 03 PANES CON TORTILLA DE ESPINACA
ENTRADA ENSALADA FRESCA
1 SEGUNDO ARROZ GRANEADO +SECO DE CABRITO + MENESTRA + SARZA +
211042018 FRUTA +REFRESCO (LIMONADA)
CENA ARROZ GRANEADO + SALTADITO DE POLLO CON VERDURAS + PAPAS FRITAS + ENSALADA +INFUSION
LnEs _|PESAYUND AVENA CON LECHE + 03 PANES CON HUEVO FRITO
ENTRADA CEVICHE DE TOYO
2 SEGUNDO ARROZ GRANEADO + POLLO AL SILLAO + MENESTRA + ENSALADA +
2210472018 FRUTA +REFRESCO (LIMA)
CENA SOPA DE ARROZ + RES CON HUESO + 02 PANES + INFUSION
WARTES _|PESAYUNO LECHE CON COCOA +03 PANES CON QUESO
ENTRADA ENSALADA
3 SEGUNDO ARROZ GRANEADO + ESTOFADO DE RES +MENESTRA +ENSALADA +
23042019 FRUTA +REFRESCO (LIMONADA)
CENA ARROZ GRANEADO +POLLO FRITO + PAPAS FRITAS + ENSALADA + INFUSION
WERCOLES _|PESAYUNO QUINUA CON AVENA + 3 PANES CON ENCEBOLLADO DE CORSERVA DE PESCADO
ENTRADA ENSALADA MIXTA
4 SEGUNDO ARROZ GRANEADO + LOCRO DE ZAPALLO + POLLO +ENSALADA +
24042019 FRUTA +REFRESCO (PIRA)
CENA ARROZ GRANEADO + PESCADO FRITO +MENESTRA + ENSALADA + INFUSION
UEvEs | PESAYUNO QUINUA CON LECHE +03 PANES CON ACEITUNA
ENTRADA ENSALADA MIXTA
5 SEGUNDO ARROZ GRANEADO + MONDONGUITO A LA ITALIANA + ENSALADA +
2510412018 FRUTA +INFUSION
CENA ARROZ GRANEADO + PAVITA A LA OLLA CON PIMIENTO + ENSALADA + INFUSION
vERnEs | DESAYUNO LECHE DE SOYA + 03 PANES CON MILANESA DE POLLO (PECHUGA)
ENTRADA ENSALADA
6 SEGUNDO ARROZ GRANEADO + PESCADO FRITO +MENESTRA + ENSALADA +
2610412018 FRUTA + REFRESCO (NARANJA)
CENA ARROZ GRANEADO + GALLINA ESTOFADA + PAPA EN RODAJAS + ENSALADA + INFUSION
ABADO _|PESAYUNO KIWICHA + 03 PANES CON TORTILLA DE VERDURAS
ENTRADA ENSALADA FRESCA
7 SEGUNDO ARROZ GRANEADO + ADOBO DE CHULETA DE GERDO + CAMOTE SANCOCHADO +
270042019 ENSALADA + FRUTA +REFRESCO (MAIZ MORADO)
CENA ARROZ GRANEADO + MOLLEJITAS AL SILLAO CON PAPAS EN RODAJAS +INFUSION
ommco _|DESAYUNO QUINUA CON MACA + 03 PANES CON TORTILLA DE ESPINACA
ENTRADA ENSALADA FRESCA
8 SEGUNDO ARROZ GRANEADO + SECO DE CABRITO + MENESTRA + SARZA +
280042018 FRUTA +REFRESCO (LIMONADA)
CENA ARROZ GRANEADO + SALTADITO DE POLLO CON VERDURAS + PAPAS FRITAS +INFUSION
Lunes |PESAYUNO 'AVENA CON LECHE + 03 PANES CON HUEVO FRITO
ENTRADA CEVICHE DE TOYO
9 SEGUNDO ARROZ GRANEADO + POLLO AL SILLAO + MENESTRA + ENSALADA +
2000412018 FRUTA + REFRESCO (LIMA)
CENA SOPA DE ARROZ + RES CON HUESO + 02 PANES + INFUSION
DESAYUNO —|LECHE CON COCOA + 03 PANES CON QUESO
MARTES  |eNTRADA ENSALADA
10 SEGUNDO ARROZ GRANEADO + ESTOFADO DE RES +MENESTRA + ENSALADA +
30042019 FRUTA +REFRESCO (LIMONADA)
CENA ARROZ GRANEADO + POLLO FRITO + PAPAS FRITAS + ENSALADA +INFUSION
TN 1o P ; ; -
MERCOLES  |e\1Rapa ENSALADA MIXTA
1 SEGUNDO ARROZ GRANEADO + LOCRO DE ZAPALLO + POLLO + ENSALADA +
01/05/2019 FRUTA +REFRESCO (PINA)
CENA ARROZ GRANEADO + PESCADO FRITO +MENESTRA +ENSALADA + INFUSION
DESAYOND | v
JUEVES  |enNTRADA ENSALADA MIXTA
12 SEGUNDO ARROZ GRANEADO + MONDONGUITO A LA ITALIANA + ENSALADA +
02/05/2018 FRUTA +INFUSION
CENA ARROZ GRANEADO + PAVITA A LA OLLA CON PIMIENTO + ENSALADA +INFUSION
DESAYONO | -
VIERNES  |eNTRADA ENSALADA
13 SEGUNDO ARROZ GRANEADO + PESCADO FRITO +MENESTRA + ENSALADA +
030512019 FRUTA + REFRESCO (NARANJA)
CENA ARROZ GRANEADO + GALLINA ESTOFADA + PAPA EN RODAJAS +ENSALADA + INFUSION
DESAYUNO FIWICHA + 03 PANES CON TORTILLA DE VERDURAS
SABADO  |enTRADA ENSALADA FRESCA
14 SEGUNDO ARROZ GRANEADO + ADOBO DE CHULETA DE CERDO + CAMOTE SANCOCHADO +
o40S/2018 ENSALADA + FRUTA +REFRESCO (MAIZ MORADO)
CENA ARROZ GRANEADO + MOLLEJITAS AL SILLAO CON PAPAS EN RODAJAS +INFUSION
TFSAYOND — [QUINUA CONMACA + 03 PANES TON TORTILLA DE ESPINACA
DOMINGO  |epRApA ENSALADA FRESCA
15 SEGUNDO ARROZ GRANEADO + SECO DE CABRITO + MENESTRA + SARZA +
05082018 FRUTA +REFRESCO (LIMONADA)
CENA ARROZ GRANEADO + SALTADITO DE POLLO CON VERDURAS + PAPAS FRITAS + ENSALADA + INFUSION
CONTRATISTA NUTRICIONISTA
L:\ - B casersnsansen
A Rosa y faballero Salverredy
Lauriano Garcia Idrogo NUTRICION
REPRESENTANTE DEL CONSORCIO

CNP. 4672




RELACION DE MENUS PROPUESTOS PARA EL PERSONAL INPE DEL E.P DE TRUJILLO VARONES, TRUJILLOS

MUJERES Y PACASMAYO

DEL 21 DE ABRIL AL 20 DE MAYO DE 2019

MENUS CON APORTE CALORICO MAYOR A 2.750 KILOCALORIAS POR DIA

N° DE MENU FECHA DETALLE DEL MENU
DESAYUNO AVENA CONLECHE +03 PANES CON HUEVO FRITO
LUNES ENTRADA CEVICHE DE TOYO
16 SEGUNDO ARROZ GRANEADO + POLLO AL SILLAD + MENESTRA + ENSALADA +
0610572019 FRUTA + REFRESCO (LIMA)
CENA SOPA DE ARROZ +RES CON HUESO + 02 PANES + INFUSION
DESAYONO | +
MARTES  |enTRADA ENSALADA
17 SEGUNDO ARROZ GRANEADO + ESTOFADO DE RES + MENESTRA + ENSALADA +
0710572019 FRUTA +REFRESCO (LIMONADA)
CENA ARROZ GRANEADO + POLLO FRITO + PAPAS FRITAS + ENSALADA +INFUSION
DESAYONO | ; A ON ENCEBOLLA T RVA DEPESCA
MIERCOLES ey TRADA ENSALADA MIXTA
18 SEGUNDO ARROZ GRANEADO + LOCRO DE ZAPALLO + POLLO + ENSALADA +
08/05/2019 FRUTA +REFRESCO (PINA)
CENA ARROZ GRANEADO + PESCADO FRITO + MENESTRA + ENSALADA + INFUSION
DESAYUNO +
JUEVES  |ENTRADA ENSALADA MIXTA
19 SEGUNDO ARROZ GRANEADO + MONDONGUITO A LA [TALIANA + ENSALADA +
09/05/2019 FRUTA +INFUSION
CENA ARROZ GRANEADO + PAVITA A LA OLLA CON PIMIENTO + ENSALADA + INFUSION
DESAYOND —|LECHE DE SOYA + 03 PANES CONMILANESA DE POLLO [PECHUGA]
VIERNES  |eNTRADA ENSALADA
20 SEGUNDO ARROZ GRANEADO +PESCADO FRITO +MENESTRA +ENSALADA +
1010512018 FRUTA + REFRESCO (NARANJA)
CENA ARROZ GRANEADO + GALLINA ESTOFADA +PAPA EN RODAJAS + ENSALADA + INFUSION
DESAYUND +
SABADO  |enTRADA ENSALADA FRESCA
21 SEGUNDO ARROZ GRANEADO + ADOBO DE CHULETA DE CERDO + CAMOTE SANCOCHADO +
1410812019 ENSALADA + FRUTA +REFRESCO (MAIZ MORADO)
CENA ARROZ GRANEADO + MOLLEJITAS AL SILLAO CON PAPAS EN RODAJAS +INFUSION
DESAYOND — [QUINUA CONMACA + U3 PANES CON TORTILLA DE ESPINACA
DOMINGO  fe\TRADA ENSALADA FRESCA
22 SEGUNDO ARROZ GRANEADO + SECO DE CABRITO + MENESTRA + SARZA +
1210512019 FRUTA +REFRESCO (LIMONADA)
CENA ARROZ GRANEADO + SALTADITO DE POLLO CON VERDURAS + PAPAS FRITAS +INFUSION
DESAYUNO e
LUNES  fenTRADA CEVICHE DE TOYO
23 SEGUNDO ARROZ GRANEADO +POLLO AL SILLAO + MENESTRA + ENSALADA +
13/05/2018 FRUTA + REFRESCO (LIMA)
CENA SOPA DE ARROZ +RES CON HUESO +02 PANES +INFUSION
DESAYUND _ |LECHE CON COCOA +03 PANES CON QUESD
MARTES  |eNTRADA ENSALADA
24 SEGUNDO ARROZ GRANEADO + ESTOFADO DE RES +MENESTRA + ENSALADA +
140512019 FRUTA +REFRESCO (LIMONADA)
CENA ARROZ GRANEADO + POLLO FRITO + PAPAS FRITAS + ENSALADA +INFUSION
WERCOLES _|PESAYUNO GUINUA CON AVENA + 3 PANES CON ENCEBOLLADO DE CONSERVA DE PESCADO
|ENTRADA ENSALADA MIXTA
25 SEGUNDO ARROZ GRANEADO + LOCRO DE ZAPALLO + POLLO +ENSALADA +
1510512019 FRUTA +REFRESCO (PIRA)
CENA ARROZ GRANEADO + PESCADO FRITO +MENESTRA + ENSALADA + INFUSION
DESAYUNO TUINUA CON LECHE + 03 PANES CON ACEITUNA
JUEVES  |enTRADA ENSALADA MIXTA
2% SEGUNDO ARROZ GRANEADO + MONDONGUITO A LA ITALIANA + ENSALADA +
1610812019 FRUTA + INFUSION
CENA ARROZ GRANEADO + PAVITA A LA OLLA CON PIMIENTO + ENSALADA +INFUSION
SAYOND — |LECHE DE SOYA + 03 PANES CONMILANESA DE POLLO (PECAUGA]
VIERNES  |ENTRADA ENSALADA
27 SEGUNDO ARROZ GRANEADO + PESCADO FRITO +MENESTRA + ENSALADA +
1710512018 FRUTA +REFRESCO (NARANJA)
CENA ARROZ GRANEADO + GALLINA ESTOFADA + PAPA EN RODAJAS + ENSALADA + INFUSION
DESAYUNO +
SABADO  [enrRADA ENSALADA FRESCA
28 SEGUNDO ARROZ GRANEADO + ADOBO DE CHULETA DE CERDO + CAMOTE SANCOCHADO +
1810812018 ENSALADA + FRUTA +REFRESCO (MAIZ MORADO)
CENA ARROZ GRANEADO + MOLLEJITAS AL SILLAO CON PAPAS EN RODAJAS +INFUSION
DESAYUND [OUINUA CONMACTE + U3 PANES CON TORTILLA DE ESPINACA
DOMINGO ey 7RADA ENSALADA FRESCA
29 SEGUNDO ARROZ GRANEADO + SECO DE CABRITO + MENESTRA + SARZA +
1910512018 FRUTA +REFRESCO (LIMONADA)
CENA ARROZ GRANEADO + SALTADITO DE POLLO CON VERDURAS + PAPAS FRITAS + ENSALADA +INFUSION
DESAYONOD | -
LUNES ENTRADA CEVICHE DE TOYO
30 SEGUNDO ARROZ GRANEADO + POLLO AL SILLAO + MENESTRA + ENSALADA +
20/05/2019 FRUTA +REFRESCO (LIMA)
CENA SOPA DE ARROZ + RES CON HUESO + 02 PANES + INFUSION
CONTRATISTA NUTRICIONISTA
ballero Salverredy
Lauriano Garcfa Idrogo LIC NUTRICION
REPRESENTANTE DEL CONS®RCIO

CNP. 4672




FORMATO -B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL EP.DE
TRUJILLO VARONES, TRUJILLO MUJERES Y PACASMAYO

0
21/04/2019 05/05/2019  19/05/2019 MENUN 1 15 3
PESO
ALIMENTO GRS KCAL. pROT | GRASAS| CARB. | K.CALORIAS PON NUTRIENTES .
(@ (@) () (@) PROT | GRASAS | CARB.
DESAYUNO: QUINUA CON MACA + 03 PANES CON TORTILLA DE ESPINACA
|MACA 5.0 78.50 2.95 0.40 "16.60] __ 11.80 3.60 56.40) 81.80
QUINUA 25.00 93.50 3.40 145 16.58] 1360 13.05 56.30 92.95
PAN 30.00 261.90 7.56 0.18 5742] 3024 162] 22068 261.54
HUEVOS 50.00 71.91 8.10 504 114] 3240 4536 4.50] 82.32
[ESPINACA 15.00 3.36 0.29 0.09 0.95 1.4 0.81 3.78 573
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 25.00 96.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
ACEITE VEGETAL 14.00 123.76 0.00] __14.00 0.00 0.00 126,00 0.00 126.00
SUB TOTAL 728.93 2230 21.46] __ 117.27] __ 89.18 190.44] _ 469.02 748.64
V.C. DESAYUNO 749
%, DIST. DESAYUNO 26%
ENTRADA: ENSALADA FRESCA
ALMUERZO:
ARROZ GRANEADO + SECO DE CABRITO + MENESTRA + ZARZA + REFRESCO DE (LIMONADA)+ FRUTA
ARROZ 150.00 538.50 12.30 075]  116.70] __ 49.20 B.75] __ 466.80 522.75
CARNE DE CABRITO 160.00 351.35 27.20] 3040 0.00] 10880 273.60 0.00 382.40
FREJOL CASTILLA 50.00 198.00 13.50 1.08 3498 54.00 972]  139.92 203.64
TOMATE 10,00 1.88 0.08 0.02 043 0.32 0.18 172 222
CEBOLLA 50.00 22.05 0.70 0.10 565 280 0.90 2260 26.30
AJI AMARILLO 3.00 0.90 0.03 0.02 0.26 0.1 0.19 1.0 1.36
ACEITE VEGETAL 4.00 35.36 0.00 4.00 0.00 0.00 36.00 0.00 36.00
CULANTRO 10.00 2.86 0.33 0.13 0.70 132 117 2.80 5.9
TECHUGA 20.00 361 0.30 0.04 0.78 1.20 0.36 3.12 4.68
[IMA 150.00 36.45 0.90 0.60 8.85 360 5.40 3540 34,40
TIMON 10,00 153 0.05 0.02 0.97 0.20 0.18 3.88 4.6
AJ0S 2.00 155 0.11 0.02 0.61 0.45 0.14 243 3.02
AZUCAR RUBIA 10.00] 38.40 0.00 0.00 9.83 0.00 0.00 39.32 39.32
SUB TOTAL 1232.45 5550  37.18] __ 179.76] _ 222.00 33459 719.05 1275.64
V. C. ALMUERZO 1276
% DIST. ALMUERZO 44%]
CENA: ARROZ GRANEADO + SALTADITO DE POLLO CON VERDURAS + PAPAS FRITAS + ENSALADA + INFUSION
TO CON HUESO 700.00 153.00 18.20]  10.20 0.00] 7280 91.80 0.00 164.60
ARROZ SUPERIOR 90.00 323.10 7.38 0.45 7002 2952 4.05] 28008 313.65
PAPA BLANCA 120.00 110.58 252 012 26.76] 1008 1.08] 10740 118.56
TOMATE 40,00 7.52 0.32 0.08 1.72 1.28 0.72 5.88 88
CEBOLLA 40,00 17.64 0.56 0.08 4.52 2.24 0.72 18.08 21.04
BROCOLI 25.00 10.00 1.23 0.23 143 4.90 203 570 12.63
ACEITE VEGETAL 10.00 88.40 0.00] 1000 0.00 0.00 90.00 0.00 30.00
SAZONADOR BLANCO 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AJOS 2.00 1.55 011 0.02 0.61 0.45 0.14 243 3.02
AZUCAR RUBIA 35.00 153.60 0.00 0.00 3441 0.00 000] 13762 137.62
ANIS 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 865.39 3032]  21.48] 13047 121.27 190.54] _ 558.19 870.00
V.C. CENA 870
% DIST. CENA 30%
VCT (Gr) 10812] _ 7952] 43650
VCT (Kcal) 43045]  71557] 174626
VCT (%) 15% 25% 50%
V.C.T. MENU 100% 2894
CONTRATISTA NUTRICIONISTA

sanssensesesnssseseseet g.o. s y
uriano
I;:NESEN'IANTE DEL CO ORCIO i

CNP. 4672




FORMATO -B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL EP. DE
TRUJILLO VARONES, TRUJILLO MUJERES Y PACASMAYO

0
220412019 06/05/2019  20/05/2019 MENUN 2 14 %
PESO
—— o KCAL. PROT | GRASAS| CARB. | K.CALORIAS PON NUTRIENTES -—
@) @ @ | @ PROT | GRAsAS | cARs.
DESAYUNO: AVENA CON LECHE + 03 PANES CON HUEVO FRITO
AVENA 25,00 86.75 3.33 1.00 18.00] 1330 9.00 72.00 94.30
TECHE EVAPORADA 70.00 100.10 4.90 567 763 1960 51.03 30.52 101.15
PAN 90.00 261.90 7.56 0.18 5742] 3024 162] 22968 26154
HUEVOS 60.00 71.91 8.10 5.04 1.14] 3240 45.36 4.56 82.32]
ACEITE VEGETAL 500 4420 0.00 5.00 0.00 0.00 4500 0.00 15.00
AZUCAR RUBIA 26.00 9.84 0.00 0.00 25.56 0.00 0.00] __102.23 102.23
SUB TOTAL 574.70] 23.89] _ 16.89] _ 109.75| __ 9554 152.01] __ 438.99 586.54
V.C. DESAYUNO Jr 687
% DIST. DESAYUNO | 25%
. ENTRADA:CEVICHE DE TOYO
ALMUERZO:
ARROZ GRANEADO + POLLO AL SILLAO + MENESTRA + ENSALADA + FRUTA + REFRESCO DE (LIMA)
ARROZ 750.00 538.50 12.30 0.75]  116.70] __ 49.20] B.75] __ 466.80 522.75
POLLO CON HUESO 160.00 244.80 29.12] __ 16.32 0.00] __116.48| 146.88| 0.00 263.36
TOY0 120.00 97.61 2.44 0.48 0.00] __ 89.76 4.39 0.00 94.08|
LIMON 10.00 153 0.05 0.02 0.97 0.20 0.18 3.88 4.26
FREJOL GASTILLA 50.00 198.00) 13.50 1.08 3498]  54.00 972 139.92 203.64
CEBOLLA 15.00 6.62 0.21 0.03 1.70 0.84 0.27 5.78 7.89
ROCOTO 10.00 3.60 0.12 0.50 0.82 0.48 4.50 3.28 8.26
SAL 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SILLAQ 15.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
PIMIENTOS 20.00 1.91 0.10 0.02 0.52 0.40 0.18 208 266
SAZONADOR BLANCO 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 5.00 44.20 0.00 5.00 0.00 0.00 45.00 0.00 45.00
LIMA 40.00 9.72 0.24 0.16 2.35 0.96 1.4 9.44 11.84
TIVA 150.00) 36.45 0.90 0.60 8.85 360 540 35.40 44,40
AJOS 200 155 0.1 0.02 0.61 045 0.14 243 3.02
AZUCAR RUBIA 10.00 38.40 0.00 0.00 9.83 0.00 0.00 30.32 39.32)
SUB TOTAL 1222.89 70.08]  24.98] _ 177.34] _ 316.37 224.78] __ 709.33 1250.48
V. C. ALMUERZO 1250
% DIST. ALMUERZO 45%
CENA: SOPA DE ARROZ + RES CON HUESO + 02 PANES + INFUSION
ARROZ 50,00 323.10 7.38] 045 70021 29.57] 405 280.08] 31365
RES SIN HUESO 80.00 75.60 17.04 1.28 000 __ 6816 11.52 0.00 79.68
. PAPA BLANCA 100.00 92.15 2.10 0.10 22.30 8.40 0.90 89.20 98.50
AZUCAR RUBIA 26.00 984 0.00 0.00 2556 0.00 0.00] __102.23 102.23
PAN 50.00 174.60 6.04 0.12 38.28] 2016 03] 153.12 174.31
AJOS 2.00 1.55 0.11 0.02 061 0.45 0.14 243 3.02
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
TORONJIL 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 5.00 4.0 0.00 5.00 0.00 0.00 45.00 0.00 35.00
ZANAHORIA 10.00 3.90 0.06 0.05 092 0.24 045 3.6 432
APIO 5.00 1.00 0.04 0.01 0.24 0.14 0.09 0.96 1.19
SUB TOTAL 725.94 32.17 703 157.93] _ 121.07 53.18] _ 631.65 821.90]
V.C. CENA 822
% DIST. CENA 30%
VCT (Gr) 13575 48.90] 44502
VCT (Kcal.) 538.98| 439.97 1779.97
VCT (%) 20%] 6% 65%
V.C. T. MENU 100% 2759

CONTRATISTA NUTRICIONISTA

EL T A AL LA 2 Al bbb bdd




FORMATO -B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL EP.DE
TRUJILLO VARONES, TRUJILLO MUJERES Y PACASMAYQ

0
2310412019 07/05/2019 MENUN 3 17
PESO
o—— i 4 KCAL. PROT |GRASAS| CARB. | K.CALORIAS PON NUTRIENTES —
© © © (@) PROT | GRASAS | CARB.
DESAYUNO: LECHE CON COCOA + 03 PANES CON QUESO
TECHE EVAPORADA 120,00 171.60, 8.40] 9.72] 13.08 33.60 87.48] 52.32 173.40
COCOA 10.00 40.40 1.90 171 4.78 7.60 15.39 19.12 4211
QUESO 50.00 103.80 978 6.18 204 3912 55.62 8.16 102.90
PAN 90.00 261.90 756 0.18 57.42] 3024 162] 22968 261.54
AZUCAR RUBIA__ 36.00 138.24 0.00 0.00 35.39 0.00 0.00] 14155 141.55
SUB TOTAL 715.94 2764 17.19 2261 110.56 160.11] __ 450.83 721.50
V.C. DESAYUNO 722
___ [%DisT DESAYUNO 26%|
ENTRADA: ENSALADA
. ALMUERZO:
ARROZ GRANEADO + ESTOFADO DE RES + MENESTRA + ENSALADA + FRUTA + REFRESCO (LIMONADA)
ARROZ 150,00 538.50 12.30 0.75] 11670 49.20 6.75] __ 466.80, 522.75
RES CON HUESO 160.00 142.80 34.08 256 000 136.32 23.04 0.00 150.36,
FREJOL PANAMITO 50.00 201.60 12.90 102 3642 5160 9.18] 14568 206.46
ACEITE VEGETAL 10.00 88.40 000 __10.00 0.00 0.00 90.00, 0.00 90.00
CEBOLLA 35.00 15.44 0.49 0.07 3.96 1.96 0.63 15.82 18.41
LECHUGA 50.00 9.03 0.75 0.10 1.95 3.00 0.90 7.80 11.70
TOMATE 30.00 564 0.24 0.06 129 0.9 0.54 516 5.66
PEPINILLOS 40.00 383 0.20 0.04 1.04 0.80 0.36 4.16 5.32
AJOS 2.00 1.55 0.11 0.02 0.61 045 0.14 243 3.02
AJT AMARILLO 5.00 1.50 0.05 0.04 0.44 0.18 0.32 1.76 2.26
PALILLO MOLIDO 2.00 1.08 0.01 0.07 0.1 0.03 0.65 046 1.14
NARANJA DE MESA 150.00 124.88 1.80 0.30 16.35 7.20 2.70 65.40 75.30
SAZONADOR BLANCO 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
LIMON 12,00 1.84 0.06 0.02 1.16 0.24 0.22 4.68 5.14
AZUCAR RUBIA 26.00 984 0.00 0.00 2556 0.00 0.00] __102.23 102.23
SAL 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 1145.93 5299 15.05| 20550 25194 135.43| __ 822.38 1209.75|
V. C. ALWUERZO 1210|
% DIST. ALMUERZO a4%)
CENA: ARROZ GRANEADO + POLLO FRITO + PAPAS FRITA + ENSALADA + INFUSION
ARROZ 90.00, 323.10 7.38 0.45 7002] __ 2052] ___ 4.05] 28008 313.65
POLLO CON HUESO 100.00 153.00 1820 1020 000 7280 91.80 0.00 164.60
PEPINILLOS 50,00 4.79 0.25 0.05 1.30 1.00 045 5.20 5.65
. TOMATE 35.00 5.58 0.28 0.07 151 1.12 0.63 6.02 717
CEBOLLA 38.00 16.76 053 0.08 4.9 213 0.68 17.18 19.99
LIMON 200 0.31 0.01 0.00 0.19] 0.04 0.04 0.78 0.86
PAPA BLANCA 130,00 119.80 2.73 0.13 2899 1092 1.17] 11596 128.05
ACEITE VEGETAL 9.00 79.56 0.00 9.00 0.00 0.00 81.00 0.00 81.00
[HIERBA LUISA 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 2500 96.00 0.00 0.00 2458] __ 0.00 0.00 98.30 98.30
SAL 2,00 0.00 0.00 0.00 000[ 000 0.00 0.00 0.00
SUB TOTAL 799.90 2938 10.08]  130.88]  117.53 __ 179.82| _ 523.52 820.87
V.C. CENA 821
% DIST. CENA 30%
VCT (Gr) 12001] __ 52.82] __ 359.08]
VCT (Kcal) 480.03] _ 475.36] _ 1796.73]
VCT (%) 17%, 7% 65%_|
V.C.T. MENU 100% 2752
CONTRATISTA NUTRICIONISTA
Tauriano Garcia 5dros° Rosa y Cabbllero Salverredy
REPRESENTANTE DEL CONSORCIO UC/NUTRIGION

NP 4672

e




‘u}/

FORMATO -B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL EP. DE
TRUJILLO VARONES, TRUJILLO MUJERES Y PACASMAYO

o
24/04/2019 08/05/2019 MENON 4 18
PESO
AT it KCAL. PROT |GRASAS| CARB. | K.CALORIAS PON NUTRIENTES —
© () (@ () PROT | GRASAS | CARB.
DESAYUNO: QUINUA CON AVENA + 03 PANES CON ENCEBOLLADO DE CONSERVA DE PESCADO
QUINUA 25.00 93.50 340 145 16.58] 13,60 13.05 56.30 92.05
AVENA 20.00 59.40) 2.66 0.80 14.40] 1064 7.20 57.60 7544
PAN 90.00 261.00 756 0.18 5742 3024 162 22068 261.54
ATUN 50.00 140.50 1210] 1025 0.00] 4840 92.25 0.00 140,65
CEBOLLA 30.00 13.23 042 0.06 3.39 1.68 0.54 13.56 15.78
LIMON 1.00 0.15 0.01 0.00 0.10 0.02 0.02 0.39 0.43
AZUCAR RUBIA 25.00 96.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
SUB TOTAL 674.68] 2615] __ 12.74] __ 116.47] _ 104.58] __ 114.68] _ 465.83 585.09
V.C. DESAYUNO 685.09)|
. = % DIST. DESAYUNO 25%|
ENTRADA: ENSALADA MIXTA
ALMUERZO: )
ARROZ GRANEADO + LOCRO DE ZAPALLO + POLLO + ENSALADA + FRUTA + REFRESCO DE FRUTA (PINA)
ARROZ 150,00 538.50 12.30 0.75] 11670 49.0] G.75] 46680 52075
POLLO CON HUESO 160.00 244.80 2012] __ 16.32 0.00] 11648 146.88] 0.00 263.36
ZANAHORIA 30,00 11.69 0.18 0.15 2.76 0.72 1.35 11.04 13.11
CHOCLO DESGRANADO 15.00 22.50 0.57 0.15 440 2.28 1.35 17.58 21.21
AJI AMARILLO 1.00 0.30] 0.01 0.01 0.09 0.04 0.06 .35 0.45
ZAPALLO 30.00 7.80 0.21 0.06 192 0.84 0.54 7.68 9.06
AJOS 2.00 155 0.1 0.02 0.61 045 0.14 243 3.02
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 5.00 44.20 0.00 5.00 0.00 0.00 45.00 0.00 45.00
PAPA BLANCA 120.00 110.58 252 0.12 26.76] __ 10.08 1.08] ___107.04 118.20
ARVEJAS FRESCAS 20.00 16.96 142 0.12 3.76 568 1.08 15.04 21.80
TOMATE 40.00 752 0.32 0.08 1.72 1.28 0.72 6.08 8.88
LIMON 10.00 153 0.0 0.02 097 0.20 0.18 388 4.2
PINA 40.00 9.73 0.16 0.08 3.92 0.64 0.72 15.68 17.04
SAZONADOR BLANCO 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
NARANJA DE MESA 150.00 51.30 1.80 0.30 16.35 7.20 2.70 65.40) 75.30
AZUCAR RUBIA 20,00 78,80 0.00 0.00 19.66 0.00 0.00 78.64 78.64
SUB TOTAL 1145.76] 4877] _ 23.18] 19962  195.09 208.55] __ 798.44 1202.08|
V. C. ALMUERZO 1202.08|
% DIST. ALMUERZO aa%)|
CENA: ARROZ GRANEADO + PESCADO FRITO + MENESTRA + ENSALADA + INFUSION
. ARROZ R0 32510 TR o4 100 252 T05] 28008 37365
[PESCADO 130000 15093 28.08] 5.07 039 112.32 45.63 1.56 159,51
TOMATE 35.00 5.58 0.28 0.07 151 1.12 0.63 6.02 777
[ENTEJAS SECAS 60.00 203.40 13.56 0.60 36,60 54.24 540] 14640 206.04
CEBOLLA 80.00 35.28 1.12 0.16 9.04 448 144 36.16 42.08
SAL 200 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 5.00 53.04 0.00 6.00 0.00 0.00 54.00 0.00 54.00
AZUCAR RUBIA 21.00 80.64 0.00 0.00 20,64 0.00 0.00 82.57 2.57
TORONJIL 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 852.97 SO.‘ZL 12.35 138.20 201.68, 111.15 552.79 865.62
V. C. CENA 865.62
% DIST. CENA 3%
VCT (Gr) 12534 4827 454.09
VCT (Kcal) 501.35] _ 434.38] _ 1817.06
VCT (%) 18%| 16%] 6%
V. C. 1. MENU 100% 2753
CONTRATISTA NUTRICIONISTA
Q \ Rosa yCaballero Salverredy
Lauriano Garcia 1drogo LIC NUTRICION

REPRESENTANTE DEL CONSORCIO CNP 48672




DOSIFICACION, COMPOSICION Y VALOR CALORICC TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL EP.DE
TRUJILLO VARONES, TRUJILLO MUJERES Y PACASMAYO

FORMATO -B

iy

0
25/04/2019 09/05/2019 MENUN® § i
PESO
o sruto | KCAL PROT | GRASAS| CARB. | K.CALORIAS PON NUTRIENTES —
(g) (g) @ | © PROT | GRASAS | CARB.
DESAYUNO: QUINUA CON LECHE + 03 PANES CON ACEITUNA
NUA 7500 93,50 3.40 145 16.58] 1360 13.05 56.30 9295
TECHE EVAPORADA 70.00 100.10 4.90 567 763] 1960 51.03 30.52 101.15
PAN 30.00 261.90 7.56 0.18 5742 3024 162] 22968 26154
ACEITUNA 50.00 156.86 048] 19.26 438 192 173.34 17.52 192.78
AZUCAR RUBIA 25,00 95.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
SUB TOTAL 708.36 16.34]  26.56]  110.59] __ 65.36 230.04] 44232 746.72
V.C. DESAYUNO 746.72
% DIST. DESAYUNO 26%)|
ENTRADA: ENSALADA MIXTA
ALMUERZO:
ARROZ GRANEADO + MONDONGUITO A LA ITALIANA + ENSALADA + FRUTA + INFUSION
ARROZ 150.00 538.50 12.30 075]  116.70] 4920 B.75] __ 466.60 522.75
MONDONGO DE RES 150.00 156.00 25.35 525 0.00] 10140 47.25 0.00 148,65
ZANAHORIA 20.00 779 0.12 0.10 1.84 0.48 0.90 7.36 8.74
AJ AMARILLO 5,00 1.50 0.05 0.04 0.44 0.18 0.32 176 2.06
AJOS 2.00 155 0.11 0.02 061 0.45 0.14 243 3.02
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 14.00 123.78 000 14.00 0.00 0.00 126.00 0.00 126.00
PAPA BLANCA 200.00 184.30 4.20 0.20 3460 16.80 180] 17840 197.00
TOMATE 50,00 11.29 048] 012 2.58 1.92 1.08 10.32 13.32
CEBOLLA 50.00 26.46 0.84 0.12 6.78 3.36 1.08 27.12 31.56
SAZONADOR BLANCO 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
NARANJA DE MESA 150.00 51.30 1.80 0.30 16.35 7.20 2.10 65.40 75.30
TIMON 2.00 0.31 0.01 0.00 0.19 0.04 0.04 0.78 0.86
AZUCAR RUBIA 20.00 76.80 0.00 0.00 19.66 0.00 0.00 78.64 78.64
TORONJIL 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 1179.56 3526 2090] 20975 _ 161.03] _ 188.06]  839.01 1208.10|
V. C. ALMUERZO 1208.10|
2 )
CENA: ARROZ GRANEADO + PAVITA A LA OLLA CON PIMIENTO + ENSALADA + INFUSION
ARROZ 90.00 323.10 7.38 0.45 7002] 2952 3.05] __ 280.08] 31366
CARNE DE PAVITA 100.00 241.20 2010 20.20 0.00] 8040 181.80 0.00 262.20
TOMATE 35.00 5.58 0.28 0.07 151 112 0.63 6.02 777
PIMINETO MORRON 18.00 523 0.27 0.09 1.39 1.08 0.81 5.54 7.43
AJI AMARILLO 3.00 0.90 0.03 0.02 0.26 0.11 0.19 1.06 136
PEPINILLOS 40,00 383 0.20 0.04 1.04 0.80 0.36 4.16 5.32
[IMON 2.00 0.31 0.01 0.00 0.90 0.04 0.04 0.78 0.86
CEBOLLA 35.00 15.44 0.49 0.07 3.96 1.96 0.63 15.82 18.41
SAL 200 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 5.00 44.20 0.00! 5.00 0.00 0.00 150.00 0.00] 150.00
AZUCAR RUBIA 25.00 96.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
TORONJIL 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 736.79 28.76]  2594] __ 103.66] _ 115.03 33851 41176 865.30|
V.C.CENA 865.30|
% DIST. CENA 31%)
VCT (Gr) 9036] _ 7340] 42400
VCT (Kcal) 3142]  76561] _ 1693.00
VCT (%) 13% 7% 60%
V.C. 1. MENU 100% 2820|
CONTRATISTA NUTRICIONISTA

NUTRICION
CNP 4672




FORMATO -B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL EP. DE
TRUJILLO VARONES, TRUJILLO MUJERES Y PACASMAYO

0
26/04/2018 10/05/2019 MENUN® 6 2
PESO
p— i KCAL. PROT | GRASAS| CARB. | K.CALORIAS PON NUTRIENTES .
(@ (@ () (@ PROT | GRASAS | CARB.
DESAYUNO: LECHE DE SOYA + 03 PANES CON MILANESA DE POLLO (PECHUGA)
SOYA 25.00 100.25 7.05 4.73] 803 28.20 4253 35.70 106.43
PAN 90.00 261.90 7.56 0.18 5742 30.24 162 22968 26154
POLLO SIN HUESO 50.00 B0.75 9.10 510 0.00] __ 36.40 4590 0.00 8230
ACEITE VEGETAL 10.00 88.40 000 __10.00 0.00 0.00 90.00 0.00 90.00
AZUCAR RUBIA 35.00 134.40 0.00 0.00 34.41 0.00 0.00] _ 137.62 13767
SUB TOTAL 565.70 2371 2001] ___100.76] __ 94.84 180.05] __ 403.00 577.89
V.C. DESAYUNO 677.89
_ % DIST. DESAYUNO 25%)
ENTRADA: ENSALADA
ALMUERZO:
ARROZ GRANEADO + PESCADO FRITO + ENSALADA + MENESTRA + FRUTA + REFRESCO DE (NARANJA)
ARROZ 150,00 538.50 12,30 0751 116.70] __ 49.20 B.75] _ 466.80 522.75
PESCADO 150.00 174.15 3240 5.85 045] 129,60 5265 1.80 184.05
CEBOLLA 50.00 22.05 0.70 0.10 565 2.80 0.90 2260 26.30
TOMATE 50.00 941 0.40 0.10 2.15 1.60 0.90 8.60 11.10
ACEITE VEGETAL 20.00 176.80 0.00] __20.00 0.00 0.00 180.00 0.00 180.00
[ENTEJAS SECAS 60.00 203.40 13.56 0.60 36.60] 5424 540] __ 146.40 206.04
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AJ0S 2.00 155 0.1 0.02 0.61 045 0.14 243 3.02
LIMON 2.00 0.31 0.01 0.00 0.19 0.04 0.04 0.78 0.86
NARANJA AGRIA 40,00 13.20 0.20 0.08 328 0.80 0.72 13.12 14.64
AZUCAR RUBIA 15.00 57.60 0.00 0.00 14.75 0.00 0.00 58.98 58.98
TIMA 150.00 81.00 0.90 0.60 8.85 3.60 5.40 35.40 44.40
SUB TOTAL 1277.97 50.58] _ 28.10] _ 189.23| _ 242.33 25290] __ 756.91 1252.14
V. C. ALMUERZO 1252.14
% DIST. ALMUERZO 45%
CENA: ARROZ GRANEADO + GALLINA ESTOFADA + PAPA EN RODAJAS + ENSALADA + INFUSION
ARNE DE GALLINA 100.00 108.00 20.60 360 0.00] 8240 32.40 0.00 114.80
ARROZ 90.00 323.10 7.38 0.45 7002] 2952 405] __ 280.08 313,66
TECHUGA 30.00 542 045 0.06 117 1.80 0.54 4.68 7.02
ZANAHORIA 20.00 7.9 012 0.10 184 0.48 0.90 7.35 8.74
TOMATE 40.00 752 0.32 0.08 1.72 1.28 0.72 5.88 8.88
PEPINILLOS 30.00 287 015 0.03 0.78 0.60 0.27 3.12 3.99
TIMON 2.00 0.31 0.01 0.00 0.19 0.04 0.04 0.78 0.86
PAPA BLANCA 120.00 110.58 252 0.12 2676 1008 1.08] ___107.04 118.20
ACEITE VEGETAL 13.00 114.92 0.00] __13.00 0.00 0.00 117.00 0.00 117.00
AJOS 2.00 155 0.1 0.02 0.61 0.45 0.14 243 3.02
AZUCAR RUBIA 35.00 134.40 0.00 0.00 34.41 0.00 0.00] 13762 137.62
ANIS 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 81 S.A_Q 31.66 17.46] 137.50 126.65) 157.14 549.99| 833.78
V.C. CENA 833.78
% DIST. CENA 30%
VCT (Gr) 11505] _ 6557] 42749
VCT (Kcal) 45382 50000] _ 1709.90
VCT (%) 17% 2% 62%
V.C.T. MENU 100% 2764|
CONTRATISTA NUTRICIONISTA

15

Lauriano G drogo
REPRESENTANTE DEL CONSORCIO

ey S cevecnnne

Rosd'y (aballero Salverredy

NUTRICION

CNP 48672




FORMATO -B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL EP. DE
TRUJILLO VARONES, TRUJILLO MUJERES Y PACASMAYO

0
2710412019 111052019 MENUN® 7 A
PESO
AR SaUTD KCAL. PROT | GRASAS| CARB. | K.CALORIAS PON NUTRIENTES —
(@) @) @ (@) PROT | GRASAS | CARB.
DESAYUNO: KIWICHA + 03 PANES CON TORTILLA DE VERDURAS
RIWIGHA 25.00 94.25 3.38 1.78] 16.13] 1350 15.08] __ 64.50 93.98
PAN 90.00 261.90 7.56 0.18 5742] 3024 162] 22968 261.54
AUEVOS 50,00 71.91 8.10 504 1.14] 3240 45.36 4.56 82.32
[ESPINACA 15.00 3.35 0.29 0.09 0.95 1.14 0.81 3.8 573
TOMATE 15.00 2.82 0.12 0.03 065 0.48 027 268 343
SAL 200 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
CEBOLLA 15.00 5.62 0.21 0.03 1.70 0.84 0.27 6.3 784
ACEITE VEGETAL 14.00 123.76 0.00] 1400 0.00 0.00 126.00 0.00 126.00
AZUCAR RUBIA 25.00 96.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
SUB TOTAL 560.62 19.66]  21.15] 10257 _ 78.60 190.31] _ 410.23 679.14
V.C. DESAYUNO 679.14
% DIST. DESAYUNO Lss#
ENTRADA: ENSALADA FRESCA
ALMUERZO: ARROZ GRANEADO + ADOBO DE CHULETA DE CERDO + CAMOTE SANCOCHADO + ENSALADA + FRUTA +
REFRESCO DE (MAIZ MORADO)
ARROZ 150.00 538.50 12.30 075 116.70] __ 49.20 B.75]__ 466.60 522.75
CARNE DE CERDO 160.00 285.12 2304 24.16 0.00] 9216 217.44 0.00 309.60
CEBOLLA 26,00 1147 0.3 0.05 2.94 1.46) 047 11.75 13.68
CAMOTE 100.00 116.00 1.20 0.20 27.60 480 180] _ 110.40 117.00
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[PEPINILLOS 30.00 383 0.20 0.04 1.04 0.80 0.36 416 5.32
TECHUGA 50.00 10.83 0.90 0.12 234 3.60 1.08 9.36 14.04
TIMON 2.00 0.31 0.01 0.00 0.19 0.04 0.04 0.78] 0.86
SAZONADOR BLANCO 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
MAIZ MORADO 25.00 89.25 1.83 0.85 19.05 7.30 7.66 76.20 91.15
ACEITE VEGETAL 5.00 44.20 0.00 5.00 0.00 0.00 35.00 0.00 45,00
TOMATE 10.00 188 0.08 0.02 0.43 0.32 0.18 1.72 222
LIMA 150.00 345 0.90 0.60 8.85 360 540 35.40 34.40
A0S 2.00 155 0.1 0.02 0.61 0.45 0.14 243 3.02
AZUCAR RUBIA 20.00 59.82 0.00 0.00 17.87 0.00 0.00 7146 71.46
SUB TOTAL 1209.21 2003 3181 197.62] _ 163.73 286.31] 79046 1240.50
V. C. ALMUERZO 1240.50
% DIST. ALMUERZO E‘
CENA: ARROZ GRANEADO + MOLLEJITAS AL SILLAO CON PAPAS EN RODAJAS +INFUSION
ARROZ 30.00 323.10 7.38 045 7002]__ 20.52] 3.05] 28008 313.65
MOLLEJITA 100.00 157.00 20.50 7.00 160] 8200 53.00 6.40 151.40
PAPA BLANCA 160.00 147.44 3.36 0.1 3568 1344 144]  142.72 157.60
AZUCAR RUBIA 22.00 76.80 0.00 0.00 19.66 0.00 0.00 7861 7861
AJOS 3.00 232 0.17 0.02 0.91 0.67 0.22 365 4.54
AL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
TORONJIL 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 15.00 132.60 0.00] __ 15.00 0.00 0.00 135.00 0.00 135.00
SUB TOTAL 839.26 341 2283]  121.87] 12563 20371] 51146 840.80
V. C. CENA 840.80
% DIST. CENA 30%
VCT (Gr) 9200]  7550] _ 428.06
VCT (Kcal) 706 680.33] _ 1712.15
VCT (%) 13% 5% 62%
V. C.T. MENU 100% 2760|
CONTRATISTA NUTRICIONISTA
......................... e Roso s Cabalero Salverred
{.auriano Garcial [drogo yuc UTRICION !

REPRESENTANTE DEL CONSORCIO

CNP 4672




FORMATO -B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL EP.DE
TRUJILLO VARONES, TRUJILLO MUJERES Y PACASMAYO

0
2810412019 12/05/2019 MENUN 8 2
PESO
ALIMENTO gruto | KCAL PROT |GRASAS| CARB. | KCALORIASPONNUTRENTES |
@ @ | @ | PROT | GRASAS | CARB.
DESAYUNO: QUINUA CON MACA + 63 PANES CON TORTILLA DE ESPINACA
[WACA 25.00 78.50 295 040 16.60] __ 11.80 360] 6640 81.80
QUINUA 25.00 93.50 340 145 16.58] __ 13.60 13.05 £6.30 92.95
PAN 90.00 26100 756 0.18 57.42] 3024 162] 22968 261.54
HUEVOS 50.00 71.91 8.10 5.04 114 3240 3536 456 82.32
ESPINACA 15.00 3.35 0.29 0.09 0.95 1.4 0.81 378 573
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 25.00 96,00 0.00 0.00 9458 0.00 0.00 98.30 98.30
ACEITE VEGETAL 14.00 123.76 000] 1400 0.00 0.00 126.00 0.00 126.00
SUB TOTAL 728.93 2230 21.46] _ 197.27] _ 89.18] __ 190.44] __ 469.02 748.64
. V.C. DESAYUNO 749
% DIST. DESAYUNO 26%
ENTRADA: ENSALADA FRESCA _ﬂ
ALMUERZO:
ARROZ GRANEADO + SECO DE CABRITO + MENESTRA + ZARZA + REFRESCO DE (LIMONADA)+ FRUTA
ARROZ 150.00 538.50 12.30 075] _ 116.70]  49.20 6.75] 46680 522.75
CARNE DE CABRITO 160.00 351.36 2720 30.40] 0.00] __108.80 273.60 0.00 382.40)
FREJOL CASTILLA 50.00 198.00 13.50 1.08] 34.98] __ 54.00 972] __ 139.92 203.64
TOMATE 10.00 1.88 0.08 0.02 043 0.32 0.18 1.7 222
CEBOLLA 50,00 22.05 0.70 0.10 565 280 0.90 22.60 26.30
AJ| AMARILLO 3.00 0.90 0.03 0.02 0.26 0.11 0.19 1.06 1.36
ACEITE VEGETAL 4.00 35.36 0.00 4.00 0.00 0.00 36.00 0.00 36.00
CULANTRO 10.00 286 0.33 0.13 0.70 1.32 117 2,80 5.29
[ECHUGA 20.00 361 0.30 0.04 0.78 1.20 0.36 312 4.68
TIMA 150.00, 3645 0.90 0.60 8.85 3.60 5.40 3540 14,40
TIMON 10,00 153 0.05 0.02 0.97 0.20 0.18 3.88 4.2
AJOS 200 155 0.11 0.02 0.61 0.45 0.14 243 3.02
AZUCAR RUBIA 10.00 3840 0.00 0.00 9.83 0.00 0.00 39.32 39.32
SUB TOTAL 1232.45 55.50]  37.18] _ 179.76]  222.00 33459 719.05 1275.64
V. C. ALMUERZO 1276
% DIST. ALMUERZO 44%|
CENA: ARROZ GRANEADO + SALTADITO DE POLLO CON VERDURAS + PAPAS FRITAS + ENSALADA + INFUSION
POLLO CON HUESO 10000] 15300 1820]__ 10.20 000] __ 72.80 91.80 0.00 164.60
ARROZ SUPERIOR 90.00 32310 7.38 045 7002] 2952 405 280.08 313,65
. PAPA BLANCA 120.00 110.58 252 0.12 7676 ___10.08 1.08] __107.40 118.56
TOMATE 40,00 7.52 0.32 0.08 1.72 1.28 0.72 5.88 8.88
CEBOLLA 4000 17.64 0.56 0.08 4.57 2.24 0.72 18.08 21.04
BROCOL! 2500 10.00 1.23 0.23 143 4.90 203 570 1263
ACEITE VEGETAL 10.00 88.40 0.00] __ 10.00 0.00 0.00 90.00 0.00 90,00
SAZONADOR BLANCO 100 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AJOS 2.00 1.55 0.11 0.02 0.61 0.45] 0.14 243 3.02
AZUCAR RUBIA 35.00 153.60 0.00 0.00 3441 0.00 000] 13762 137.62
ANIS 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 865.30 3032 2148]  139.47]  121.27 190.54] _ 558.19 870.00
V.C. CENA 870
% DIST. CENA 30%
VCT (Gr) 108.12] __ 7952] 436,50
VCT (Kcal) 43245] __71557] _ 1746.26
VCT (%) 15%] __ 25% 50%
V.C.T. MENU 100% 2894
CONTRATISTA NUTRICIONISTA

| RS

ia Idrogo
| CONSORCIO




FORMATO -B

DOSIFICACION, COMPOSICIGN Y VALOR CALORICO TOTAL DEL MENG REFERENCIAL PARA PERSONAL INPE DEL EP. DE
TRUJILLO VARONES, TRUJILLO MUJERES Y PACASMAYOQ

0
20/04/2019 13/05/2019 NENUN 9 A
PESO
— sruTo | KCAL PROT |GRASAS| CARB. | K.CALORIAS PON NUTRIENTES ToTAL
() o) () ) PROT | GRASAS | CARB.
DESAYUNO: AVENA CON LECHE + 03 PANES CON HUEVO FRITO
AVENA 25.00, 86.75 333 1.00 8.00] 1330 .00 72.00 94.30,
TECHE EVAPORADA 70.00 100.10 4.90 567 763 1960 51.03 3052 101.15
PAN 30,00 261.90 7.56 0.18 5742 30.24 162] 22968 261.54
HUEVOS 50,00 71.91 8.10 5.04 114] 3240 35.36 456 82.32
ACEITE VEGETAL 5.00 44,20 0.00 5.00 0.00 0.00 45.00 0.00 45.00
AZUCAR RUBIA 26,00 9.84 0.00 0.00 25.56 0.00 0.00] 10223 102.23
SUB TOTAL 574.70 2389 16.89] _ 109.75| 9554 152.01] _ 438.99 £86.54
V.C. DESAYUNO 687
% DIST. DESAYUNO 25%
ENTRADA-CEVICHE DE TOYO
ALMUERZO:
ARROZ GRANEADO + POLLO AL SILLAO + MENESTRA + ENSALADA + FRUTA + REFRESCO DE (LIMA)
ARROZ 150.00 538.50 12.30 075]  116.70] __ 49.20] 5.75] 46680 522.75
POLLO CON HUESO 160.00 244.80 2912 16.32] 0.00] 11648 146.88 0.00 263.36
TOYO 120.00 97.61 2244 0.48 000 8976 4.32 0.00 94.08
LIMON 10.00 153 0.05 0.02 0.97 0.20 0.18 3.88 4.2
FREJOL CASTILLA 50.00 198.00 13.50 1.08 34.98] __ 54.00 972] _ 139.92 203.64
CEBOLLA 15.00 6.6 0.21 0.03 1.70 0.84 0.27 6.78 7,89
ROCOTO 10.00 3.60 0.12 0.50 0.62 048 450 3.8 8.26
SAL 500 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SILLAO 15.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
PIMIENTOS 2000 1.91 0.10 0.02 0.52 0.40 0.18 2.08 266
SAZONADOR BLANCO 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 500 34.20 0.00 5.00 0.00 0.00 45.00 0.00 45.00
TIMA 2000 9.72 0.24 0.16 2.36 0.96 144 9.44 1184
TIMA 150.00 36.45 0.90 0.60 8.85 3.60 5.40 35.40 24.40
AJOS 2.00 1.55 0.1 0.02 0.61 0.45 0.14 243 3.02
AZUCAR RUBIA 10.00 38.40 0.00 0.00 9.83 0.00 0.00 39.32 39.32
SUB TOTAL 1222.89 70.09]  24.98] _ 177.34] _ 316.37 224.78] __ 709.33 1250.48
V. C. ALMUERZO 1250]
% DIST. ALMUERZO 45%|
CENA: SOPA DE ARROZ + RES CON HUESO + 02 PANES + INFUSION
ARROZ 5000 323.10 738]__ 0.45] 7002] 2052 3.05] __ 280.08 313,65
RES SIN HUESO 80.00 7560 17.04 1.28 0.00] __68.16 11.52 0.00 79.68
PAPA BLANCA 100.00 92.15 210 0.10 22.30 8.40 0.90 89.20 98.50
AZUCAR RUBIA 26.00 984 0.00 0.00 25.56 0.00 0.00] _ 102.23 102.23
PAN 50.00 174.60 5.04 0.12 38.28] 2016 1.03] 15312 174.31
AJOS 2.00 1.55 0.1 0.02 0.61 0.45 0.14 243 3.02
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
TORONJIL 500 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 5.00 44.20 0.00 5.00 0.00 0.00 35.00 0.00 35.00
ZANAHORIA 10.00 3.90 0.06 0.05 0.92 0.24 045 363 4.32
APIO 5,00 1.00 0.04 0.01 0.24 0.14 0.03 0.96 1.19
SUB TOTAL 725.94 32.17 703 te793 12707 53.18] __ 631.65 821.90
V.C.CENA 822
% DIST, CENA 30%
VCT (Gr) 13575] _ 48.00] __ 445.02
VCT (Kcal) 538.08]  439.97] _ 1779.97
VCT (%) 20%) 16% 65%
V.C.T. MENU 100% 2759
CONTRATISTA NUTRICIONISTA

13

Tauriano Garcia|ldrogo

REPRESENTANTE DELC SORCIO




MATO -B

FOR

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL EP. DE
TRUJILLO VARONES, TRUJILLO MUJERES Y PACASMAYO

0
30/04/2019 14/05/2019 MENUN® 10 24
PESO
. BOUTO KCAL. PROT |GRASAS| CARB. | K.CALORIAS PON NUTRIENTES —
(9) (@) @ (g9 | PROT | GRASAS | CARS.
DESAYUNO: LECHE CON COCOA + 03 PANES CON QUESO
TECHE EVAPORADA 120.00 171.60 8.40 9.72 13.08] __ 33.60 87.48] 52.32 173.40
COCOA 10.00 40,40 1.90 171 478 760 15.39 19.12 42.11
QUESO 50.00 703.80 9.78 5.18 204 39.12 55.62 8.16 102.90
PAN 90.00 261.90 7.56 0.18 57.42] _ 30.24 162] 22968 261.54
AZUCAR RUBIA 36.00 138.24 0.00 0.00] 35.30 0.00 000 141.55 141.55
SUB TOTAL 715.94 2764 17.79] 2261 110.56 160.11] __ 450.83 721.50
V.C. DESAYUNO 722
% DIST. DESAYUNO 26%
ENTRADA: ENSALADA
ALMUERZO:
ARROZ GRANEADO + ESTOFADO DE RES + MENESTRA + ENSALADA + FRUTA + REFRESCO (LIMONADA)
ARROZ 150.00 538.50 12.30 0.75 116.70] __ 49.20 5.75] 46680, 522.75)
RES CON HUESO 160.00 142.80 34.08 256 0.00] 13632 23.04 0.00 159.36
FREJOL PANAMITO 50,00 201.60 12.90 1.02 .42 5160 9.18] 14568 206.46
ACEITE VEGETAL 10.00 88.40 0.00] 1000 0.00 0.00 30.00 0.00 90,00
CEBOLLA 35.00 15.44 0.49 0.07 396 1.06 063 15.82 18.41
LECHUGA 50.00 9.03 0.75 0.10 195 3.00 0.90 7.80 11.70
[TOMATE 30.00 564 0.24 0.06 1.29 0.96 0.54 516 5.66
PEPINILLOS 40.00 383 0.20 0.04 1.04 0.80 0.36 416 532
AJOS 2.00 155 0.11 0.02 0561 0.45 0.14 243 3.02
AJAMARILLO 5,00 150 0.05 0.04 0.44 0.18 0.32 1.76 2.26
PALILLO MOLIDO 2.00 1.08 0.01 0.07 0.1 0.03 0.65 0.46 114
NARANJA DE MESA 150.00 124.88 1.80 0.30 16.35 7.20 2.70 55.40 75.30
SAZONADOR BLANCO 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
TIMON 12.00 184 0.06 0.02 1.16 0.24 0.22 4.68 5.14
AZUCAR RUBIA 26.00 984 0.00 0.00 25.50 0.00 0.00] _ 102.23 102.23
SAL 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 1145.93 5200 15.05] _ 205.50| _ 251.94 135.43] __ 822.38 1209.75
V. C. ALMUERZO 121o|
% DIST. ALMUERZO | 44
CENA: ARROZ GRANEADO + POLLO FRITO + PAPAS FRITA + ENSALADA + INFUSION ﬂ
ARROZ 30,00 323.10 7.38 045 7002 2952 4.05]__ 280.08 313.65
POLLO CON HUESO 100.00 153.00 1820 10.20 0.00] 7280 91.80 0.00 164.60
PEPINILLOS 50.00 4.79 0.25 0.05 1.30 1.00 0.45 520 6.65
TOMATE 35.00 6.50 0.28 0.07 151 112 0.63 5.02 717
CEBOLLA 38.00 16.76 0.53 0.08 4.29 213 0.68 17.18 19.99
TIMON 2.00 0.31 0.01 0.00 0.19 0.04 0.04 0.78 0.86
PAPA BLANCA 130.00 119.60 273 0.13 2899 10.92 117] 11596 128.05
ACEITE VEGETAL 9.00 79.56 0.00 9.00 0.00 0.00 81.00 0.00 81.00
HIERBA LUISA 10.00! 0.00 0.00) 000 0.00 0.00 0.00] 0.00 0.00
AZUCAR RUBIA 25.00 96.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 799.90 2038 19.98] _ 130.88] _ 117.53 179.82] _ 523.52 820.87
V.C. CENA 821
% DIST. CENA 0%
VCT (Gr) 12001] _ 5082] 35908
VCT (Kcal) 480.03] _ 475.36] _ 1796.73
VCT (%) 17% 17% 65%
V.C.T. MENU 100% 2752
CONTRATISTA NUTRICIONISTA

(9

Lauriano Garcia Jdrogo

REPRESENTANTE DEL CO

ORCIO

&



FORMATO -B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL EP.DE
TRUJILLO VARONES, TRUJILI.O MUJERES Y PACASMAYO

0
01/05/2019 15/05/2019 MENUN" 2%
PESO
—— gruto | KCAL PROT |GRASAS| CARB. | K.CALORIAS PON NUTRIENTES _—
@ © @ (@) PROT | GRASAS | CARs.
DESAYUNO: QUINUA CON AVENA + 03 PANES CON ENCEBOLLADO DE CONSERVA DE PESCADO
TNUA 25.00] 33.50 340 145 6.58] 1360 13.05 £6.30 52.05
AVENA 20.00 69.40 266 0.80 1440 1064 7.20 57.60 7544
PAN 90.00 761.90 7.56 0.18 5742 3024 162] 22968 261.54
ATUN 50.00 140.50 1210 __ 10.25 0.00] __ 48.40 92.25 0.00 140,65
CEBOLLA 30.00 13.23 0.42 0.06 3.39 1.68 0.54 13.56 15.78
LIMON 1.00 0.1 0.01 0.00 0.10 0.02 0.02 0.39 043
AZUCAR RUBIA 2500 96.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
SUB TOTAL 574.68| 26.15] __ 12.74] __ 116.47| _ 104.58 114.68] _ 465.83 685.09
V.C. DESAYUNO £85.09
% DIST. DESAYUNO 25%|
ENTRADA: ENSALADA MIXTA
ALMUERZO: _
ARROZ GRANEADO + LOCRO DE ZAPALLO + POLLO + ENSALADA + FRUTA + REFRESCO DE FRUTA (PINA)
ARROZ 150.00 538,50 12.30, 0.75 116.70]__ 49.20 B.75] 46660 522.15
POLLO CON HUESO 160.00 244.80 29.12] 1632 0.00] 11648 146.88 0.00 263.36
ZANAHORIA 30.00 1169 0.18 0.15 276 0.72 135 11.04 13.11
CHOCLO DESGRANADO 15.00 22.50 0.57 0.15 4.40 228 1.35 17.58 21.21
AJ| AMARILLO 1.00 0.30 0.01 0.01 0.09 0.04 0.06 0.35] 045
ZAPALLO 30.00 7.80 0.21 0.06 1.02 0.84 0.54 7.68] 9.06
AJOS 2,00 155 0.1 0.02 0.61 0.45 0.14 2.43 3.02
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 5.00 34.20 0.00 5.00 0.00 0.00 45.00 0.00 45.00
PAPA BLANCA 120.00 110.58 252 0.12 26.76] 1008 1.08] __107.04 118.20
ARVEJAS FRESCAS 20.00 16.96 1.42 0.12 3.76 568 1.08 15.04 21.80
TOMATE 40.00 752 0.32 0.08 172 1.28 0.72 5.88 8.88
TIMON 10.00 153 0.05 0.02] 0.97 0.20 0.18 3.88 4.26
PINA 40.00 9.73 0.16 0.08 3.92 0.64 0.72 15.68 7.04
SAZONADOR BLANCO 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
NARANJA DE MESA 150.00 51.30 1.80, 0.30 16.35 7.20 210 55.40) 75.30
AZUCAR RUBIA 2000 76.80 0.00 0.00 19.66 0.00 0.00 78.64 78.64
SUB TOTAL 1145.76 48.77]  2348] _ 199.62] _ 195.09 208.55] __ 798.44 1202.08
V. C. ALMUERZO 1202.08
% DIST. ALMUERZO %
ICENA: ARROZ GRANEADO + PESCADO FRITO + MENESTRA + ENSALADA + INFUSION
ARROZ 00| 323.10 738] 045 7002]_ 20.50] 3.05] ___280.08]_ 313.65
PESCADO 130000 15093 28.08 5.07 039 11232 4563 1.56, 159.51
TOMATE 35,00 6.58 0.28 0.07 151 1.12 0.63 6.02 777
TENTEJAS SECAS 60.00 203.40 13.56 0.60 36.60]  54.24 540] 14640 206.04
CEBOLLA 80.00 35.28 1.12 0.16 9.04 4.48 1.44 36.16 42.08
SAL 2.00 0.00 0.00 0.00 0.00! 0.00 0.00: 0.00! 0.00
ACEITE VEGETAL 5.00 53.04 0.00 6.00 0.00 0.00 54.00 0.00 54.00
AZUCAR RUBIA 21.00 80.64 0.00 0.00 20.64 0.00 0.00 82.57 82.57
TORONJIL 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 852.97 5042 12.35| _ 138.20]  201.68 11115 552.79 865.62
V.C.CENA 865.62
% DIST. CENA 3%
VCT (Gr) 12534 4827] 45429
VCT (Kcal) 501.35] _ 434.38] _ 1817.06
VCT (%) 18%] ___ 16% 56%
V.C.T. MENU 100% 2753
CONTRATISTA NUTRICIONISTA
Lauriano Garcia Idrogo — T—
REPRESENTANTE DEL CONSORCIO Rosa 4 Cdballero Salvei: .
NUTRICION

CNP 4672




DOSIFICACION, COMPOSICION Y

FORMATO -B

VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL |

NPE DEL EP.DE

TRUJILLO VARONES, TRUJILLO MUJERES Y PACASMAYO
0
021052019 16/05/2019 MENUN® 12 %
PESO
—— degosS KCAL. prOT | GRASAS| CARB. | K.CALORIASPON NUTRIENTES .
__@ @ | @ ) PROT | GRASAS | CARB.
DESAYUNO: QUINUA CON LECHE + 03 PANES CON ACEITUNA
QUINUA_ 25.00 53,50 340 T45 o58] 1360 T3.05]__ 66.00 9295
TECHE EVAPORADA 70,00 100.10) 4.90 567 763 __ 19.60 51.03 30,52 701.15
PAN 90.00 261.90 7.56 0.18 5742] 3024 162] 22968 26154
ACEITUNA 50.00 156.86 048] _ 1926 4.38 1.02 173.34 17.52 192.78
AZUCAR RUBIA 25.00 96.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
SUBTOTAL 708.36 1634  26.56] __ 110.59|  65.35 23004 44232 746,12
V.C. DESAYUNO 746.12
[ % DIST. DESAYUNO 26%
ENTRADA: ENSALADA MIXTA
ALMUERZO:
ARROZ GRANEADO + MONDONGUITO A LA ITALIANA + ENSALADA + FRUTA + INFUSION
ARROZ 150.00 538.50 12.30 075 116.70] __ 49.20 5751 466.80 522.75
MONDONGO DE RES 150.00 156.00 25.35 505 0.00] _ 10140 47.25 0.00 148.65
ZANAHORIA 20,00 719 0.12 0.10 1.84 0.48 0.90 7.36 8.74
AJ1 AMARILLO 5,00 1.50 0.05 0.04 0.44 0.18 0.32 176 226
AJOS 2.00 1.55! 0.11 0.02 0.61 0.45 0.14 243! 3.02
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 12.00 123.76 0.00] 1400 0.00 0.00 126.00 0.00 126.00
PAPA BLANCA 200.00 184.30 4.20 0.20 2460] 1680 180] 17840 197.00
TOMATE 50,00 11.29 0.48 0.12 258 192 1.08 10.32 13.32
CEBOLLA 50.00 26.46 0.84 0.12 5.78 3.36 1.08 2712 31.56
SAZONADOR BLANCO 1.00 000 0.00 0.00 0.00 0.00 0.00 0.00 0.00
NARANJA DE MESA 150,00 51.30 180 0.30 16.35 7.20 2.70 55.40 75.30
[IMON 200 0.31 0.01 0.00 019 0.04 0.04 0.78 0.86
AZUCAR RUBIA 20.00 76.80 0.00 0.00 19.66 0.00 0.00 78.64 78.64
TORONJIL 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 1179.56 2526]  2090] 20875  181.03 188.06] __ 839.01 1208.10
V. C. ALMUERZO 1208.10
IST. A
CENA: 'ARROZ GRANEADO + PAVITA A LA OLLA CON PIMIENTO + ENSALADA + INFUSION
ARROZ 30.00 323.10 7.38 045 7002] 2952 305] 28008 313.66
CARNE DE PAVITA 100.00 241.20 2010] ___20.20 0.00] 8040 181.80 0.00 262.20
TOMATE 35,00 5.5 0.28 0.07 151 112 0.63 5.02 il
PIMINETO MORRON 18.00 5.23 0.27 C.09 139 1.08 0.81 554 743
AJ| AMARILLO 3.00 0.90 0.03 0.02 0.26 0.11 0.19 1.06 1.36
PEPINILLOS 40.00 383 0.20 0.04 1.04 0.80 0.3 4.16 5,32
TIMON 200 0.31 0.01 0.00 0.90 0.04 0.04 0.78 0.86
CEBOLLA 35.00 15.44 0.49 0.07 39 1.96 0.63 15.82 1841
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACETTE VEGETAL 5.00 420 0.00 5.00 0.00 0.00 150,00 0.00 150,00
AZUCAR RUBIA 25.00 96.00 0.00 0.00 74.58 0.00 0.00 98.30 98.30
TORONJIL 10.00 0.00 0.00 0.00 0.00] 0.00 0.00 0.00 0.00
SUB TOTAL 736.79 2876] 2594 __ 103.66]  115.03 33851 411.76 865.30
V.C.CENA 865.30|
% DIST, CENA %
VCT (Gr) 3036|  7340] __ 424.00
VCT (Kcal) 361.42 765.61 1693.09!
VCT (% 13% 27% 50%
V.C.T. MENU 100% 2820
NUTRICIONISTA

CONTRATISTA




FORMAT:!

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL EP. DE
TRUJILLO VARONES, TRUJILLO MUJERES Y PACASMAYO

o
03/05/2019 17/05/2019 NN 2 i
PESO
e ororo | KCAL | PROT |GRASAS| CARB. | KCALORIASPONNUTRIENTES |
(g) (g) (@) (g) PROT | GRASAS | CARB.
DESAYUNO: LECHE DE SOYA + 03 PANES CON MILANESA DE POLLO (PECHUGA)
SOVA 500 10025 705|473 893 2820 4253 35170 106.43
PAN 9000 261.90 756] 018 5742 30.24 162] 22968 26154
POLLO SIN HUESO 50.00 80.75 910 __510 0.00] 3640 2590 0.00 82.30
ACEITE VEGETAL 10.00 88.40 000 1000 000 000 90.00 0.00 90.00
AZUCAR RUBIA 3500 13440 000 000 3441 0.00 000 13762 137.62
SUB TOTAL £65.70 23.71 20.01 100.76! 94.84 180.05 403.00 677.89
V.C. DESAYUNO 677.89
[T DESAYUNO 25|
ENTRADA: ENSALADA
ALMUERZO:
ARROZ GRANEADO + PESCADO FRITO + ENSALADA + MENESTRA + FRUTA + REFRESCO DE (NARANJA)
ARROZ 15000 53850 1230 075] 11670 4920 6.75] 46680 522.15
PESCADO 15000] 17415 3240 585 045] 12960 5265 1.80 184.05
CEBOLLA 50.00 2205 070l 0.0 565 280 0902260 2630
TOMATE 50.00 941 040 0.0 215 160 090 860 11.10
ACEITE VEGETAL 2000 176.80 000 2000 000[ 000  180.00 0.00 180.00
LENTEJAS SECAS 60.00] 20340 13.5] 060 3660] 5424 540]__ 14640 206.04
SAL 200 0.00 000 000 000 000 0.00 0.00 0.00
AJOS 200 1.55 0] 002 061 045 0.14 243 302
LIMON 200 031 001000 019 004 0.04 0.78 0.86
NARANJA AGRIA 30,00 13.20 020 008 328] 080 072 13.12] 14.64
AZUCAR RUBIA 15,00 57.60 000000 1475] 0.0 000 5898 56.98
LIMA 15000 81.00 0% 060 B85| 360 540 3540 44.40
SUB TOTAL 121797 50.58] _ 28.10]  189.23  242.33] 25290  756.91 1252.14
V. C. ALMUERZO 1252.14
% DIST_ALMUERZO ﬂl
CENA: ARROZ GRANEADO + GALLINA ESTOFADA + PAPA EN RODAJAS + ENSALADA + INFUSION
ARNE DE GALLINA 10000] _ 106.00 2060 360 000] 8240 3240 0.00] 114.80
ARROZ 9000] 32310 738 045 7002|2952 4.05] __280.08] 313,65
LECHUGA 3000 542 045 006 117 1.80 054 468 7.02
ZANAHORIA 2000 779 012 010 184] 048 0.90 7.36 74
TOMATE 40.00 752 032|008 1.72 1.28 0.72 6.88 88
PEPINILLOS 3000 287 015 003 078060 027 312 399
LIMON 200 0.31 001 000 019 o004 0.04 078] 0.86
PAPA BLANCA 12000] 11058 252 0.2 26.76] _ 1008 1.08] __107.04 118.20
ACEITE VEGETAL 1300] 11492 000 1300 000000 117.00 0.00 117.00
AJOS 200 155 0] 002 061 045 0.14 243 302
AZUCAR RUBIA 3500 13440 000 000 3441 0.00 000] 13762 137.62
[ANIS 10.00 0.00 000 000 000 000 0.00 0.00 0.00
SUB TOTAL MG.l&J 31.66/ 17.46] 137.50| 126.65| 157.14 549.99 833.78
V. C. CENA smal
% DIST. CENA 30%)|
VCT (Gr) 11595 6557 42749
VCT (Kcal) 463.82 590.09 1709.90
VCT (%) 7% 21% 62%
V.C.T. MENU 100% 2764
CONTRATISTA NUTRICIONISTA
"Lauriano Garcia drogo y
RmEsENTANTE DEL co soac‘° ssavass jownosese
Rosa ero v
uIC AUTRICION

P 4672

>




V-

FORMATO -B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL EP.DE
TRUJILLO VARONES, TRUJILLO MUJERES Y PACASMAYO

u
04052019 18/05/2019 MENUN® 14 2
PESO
A sruto | KCAL PROT |GRASAS | CARB. | K.CALORIASPONNUTRIENTES |
@ @) @ @ PROT | GRASAS | CARB.
DESAYUNO: KIWICHA + 03 PANES CON TORTILLA DE VERDURAS
KIWICHA 25.00 94.25 3.38 T78]  16.13] __ 13.50 15.98 54.50, 93.98
PAN 90.00 261.90 7.56 0.18 5742] 3024 162] 72968 26154
AUEVOS 50.00 71.91 8.10 5.04 114] 3240 45.36 4.56 82.32
[ESPINACA 15.00 3.36 0.29 0.09 0.95 1.4 0.81 3.78 573
TOMATE 15.00 2.82 0.12 0.03 0.65 048 0.27 268 343
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
CEBOLLA 15.00 6.62 0.21 0.03 1.70 0.84 0.27 6.73 7.84
ACEITE VEGETAL 14,00 123.76 0.00] __14.00 0.00 0.00 126.00 0.00 126.00
AZUCAR RUBIA 25.00 96.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
SUB TOTAL §60.62 10.66]  21.15] __ 10257] __ 78.60 190.31] __ 410.23 679.14
V.C. DESAYUNO 579.14
% DIST. DESAYUNO 25%]
ENTRADA: ENSALADA FRESCA
ALMUERZO: ARROZ GRANEADO + ADOBO DE CHULETA DE CERDO + CAMOTE SANCOCHADO + ENSALADA + FRUTA +
REFRESCO DE (MAIZ MORADO)
ARROZ 150.00 538.50 12.30 075]  116.70] 4020 575 466.80 522.75
CARNE DE CERDO 160.00 285.12 2304 24.16 000 9216 21744 0.00 309.60
CEBOLLA 26.00 1147 0.36 0.05 294 146 047 11.75 13.68
CAMOTE 100.00 116.00 1.20 0.20 27.60 4.80 1.80] 11040 117.00
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
PEPINILLOS 20,00 383 0.20 0.04 1.04 0.80 0.36 4.16 532
TECHUGA 50.00 10.83 0.90 0.12 234 360 1.08 9.36 14.04
TIMON 2.00 0.31 0.01 0.00 0.19 0.04 0.04 0.78 0.86
SAZONADOR BLANCO 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
MAIZ MORADO 25.00 89.25 183 0.85 19.05 7.30 765 76.20 91.15
ACEITE VEGETAL 5.00 4420 0.00 500 0.00 0.00 45.00 0.00 45.00
TOMATE 10.00 1.68 0.08 0.02 043 032 0.18 1.72 2.22
TIMA 150.00 36.45 0.90 0.60 8.85 3.60 5.40P 35.40 34.40
A0S 2.00 155 0.11 0.02 0.61 045 0.14 243 3.02
AZUCAR RUBIA 20.00 £9.82 0.00 0.00 17.87 0.00 0.00 71.46 71.46
SUB TOTAL 1209.21 093]  31.81] _ 197.62 _ 163.73 286.31] 79048 124050
V. C. ALWUERZO 1240.50
% DIST. ALMUERZO ﬁ‘l
CENA: ARROZ GRANEADO + MOLLEJITAS AL SILLAO CON PAPAS EN RODAJAS +INFUSION
ARROZ 90.00 323,10 7.38 045 70027]__ 2957] 305] 28008 31366
MOLLEJTA 100.00 157.00 20.50 7.00 160] 8200 53.00 6.40 151.40
PAPA BLANCA 160.00, 147.44 3.36 0.16 3568 1344 144 14272 157.60
AZUCAR RUBIA 22.00 76.80 0.00 0.00 19.66) 0.00 0.00 78.61 7861
AJOS 3.00 2.32 0.17 0.02 0.1 0.67 0.22 365 454
SAL 2.00] 0.00) 0.00 0.00) 0.00) 0.00 0.00 0.00 0.00
TORONJIL 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 15.00 132.60 0.00] __ 15.00 0.00 0.00 135.00 0.00 135.00
SUB TOTAL 839.26 3141  2263|  127.87]  12583| __ 203.71] _ 511.46 840.80|
V. C. CENA 840.80
% DIST. CENA 30%
VCT (Gr) 9200] _ 7559] 42806
VCT (Kcal) 367.06] 68033 1712.15
VCT (%) 2% 5%  62%
V. C.T. MENU 100% 2760
CONTRATISTA NUTRICIONISTA
I’.;as;;:xano Garcia Idrogo Ro. ero Salverredy
SENTANTE DEL CONSORC!0 NUTRICION

CNP 4672




RELACION DE MENUS PROPUESTOS PARA INTERNOS (AS) DEL E.P. DE TRUJILLO VARONES, TRUJILLO MUJERES %;k/
Y PACASMAY(T

DEL 21 DE ABRIL AL 20 DE MAYO DE 2019

MENUS CON APORTE CALORICO MAYOR A 2,500 KILOCALORIAS POR DIA

N° DE MENU FECHA DETALLE DEL MENU
DOMINGO _|PESAYUND — JAVEWA + 03 PANES CON MANTAR BLANCO
1 ALMUERZO  [TALLARINES ROJOS + GUISO DE RES CON HUESO (PICADO) +
Snionis ENSALADA (PEPINILLO) + FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
CENA ARROZ GRANEADO + GUISO DE POLLO CON HUESO + INFUSION
ro— DESAYUNO [KIWICHA CON LECHE =03 PANES CON JAWONADR
” ALMUERZO  |ARROZ GRANEADO + CHANFAINITA + ENSALADA (REPOLLO) +
i FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
2w CENA AGUADITO DE POLLO
P— DESAYUNO LECHE DE SOYA + 03 PANES CON MARGARINA
3 ALMUERZO  [ARROZ GRANEADO +PAVITA A LA OLLA + MENESTRA (LENTEJON) +
e ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
CENA SOPA DE TRIGO + RES CON HUESO
MERCOLES | PESAYUNO [CHUFLA + 03 PANES CONMERMELADA
" ALMUERZO  |ARROZ GRANEADO + CORAZON DE POLLO + MENESTRA (ARVEJA AMARILLA) +
P ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
CENA ARROZ CON LECHE +02 PANES
pom— DESAYUNO _[AVENA CON LECHE + 03 PANES CON MORTADELR
5 ALMUERZO  |ARROZ GRANEADO + CAU CAU A LA CRIOLLA + ENSALADA (REPOLLO) +
ps— FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
CENA ARROZ GRANEADO + ESTOFADO DE CORAZON DE POLLO + PAPAS + INFUSION
o DESAYUNO — [LECHE + 03 PANES CON ACETTONR
6 ALMUERZO  [ARROZ GRANEADO + PESCADO FRITO + MENESTRA (ARVEJA PARTIDA) +
PO ENSALADA (PEPINILLO) + FRUTA (PLATANO DE SEDA) +REFRESCO DE SOBRE
CENA ARROZ GRANEADO + CHANFAINITA + INFUSION
e DESAYUND UA + 03 PANES CON QUESD =
ALMUERZO  |ARROZ GRANEADO +AJIACO CON POLLO (PICADILLO) + ENSALADA (REPOLLO) +
7 m o—— FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
CENA MAIZENA CON LECHE + 02 PANES
DESAYUNO —[AVENA + D3 PANES CON MANJAR BLANCD
DOMINGO  loMUERZO  [TALLARINES ROJOS + GUISO DE RES CON HUESO (PICADO) +
8 ENSALADA (PEPINILLO) + FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
Ll S T ARROZ GRANEADO + GUISO DE POLLO CON HUESO + INFUSION
DESAYUNO _|KIWICHA CON LECHE + 03 PANES CON JAMONADA
LUNES ALMUERZO  |ARROZ GRANEADO + CHANFAINITA + ENSALADA (REPOLLO) +
9 FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
204201 oena AGUADITO DE POLLO
DESAYUNO __|LECHE DE SOYA + 03 PANES CON MARGARINA
MAUES ALMUERZO  |ARROZ GRANEADO +PAVITA A LA OLLA + MENESTRA (LENTEJON) +
10 ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
42010 Joena SOPA DE TRIGO + RES CON HUESO
DESAYUNO _|CHUFLA + 03 PANES CON MERMELADA
MIERCOLES  JAMUERZ0  [ARROZ GRANEADO + CORAZON DE POLLO + MENESTRA (ARVEJA AMARILLA) +
1" ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
NRSA® loena ARROZ CON LECHE +02 PANES
DESAYUNO _|AVENA CON LECHE +03 PANES CON MORTADELR
o ALMUERZO  [ARROZ GRANEADO + CAU CAU A LA CRIOLLA + ENSALADA (REPOLLO) +
12 FRUTA (PLATANO DE SEDA] + REFREGCO DC GODRE
@OS291. lcena ARROZ GRANEADO + ESTOFADO DE CORAZON DE POLLO +PAPAS + INFUSION
DESAYUNO [LECHE +03 PANES CON ACETTONA
VIERNES __ |ALMUERZO  |ARROZ GRANEADO + PESCADO FRITO -+ MENESTRA (ARVEJA PARTIDA) +
13 ENSALADA (PEPINILLO) + FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
03/05/2019  |rena ARROZ GRANEADO + CHANFAINITA + INFUSION
DESAYUNO ——[QUINUA = 03 PANES CON QUESD
SABADO ALMUERZO  |ARROZ GRANEADO +AJIACO CON POLLO (PICADILLO) + ENSALADA (REPOLLO) +
14 FRUTA (PLATANO DE SEDA}+ REFRESCO DE SOBRE
04052010 oena MAIZENA CON LECHE +02 PANES
DESAYUNO [AVENA + 03 PANES CON MANJAR BLANCD
DOMINGO [o|MUERZO  [TALLARINES ROJOS + GUISO DE RES CON HUESO (PICADO) +
15 ENSALADA (PEPINILLO) + FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
05052019 fopna ARROZ GRANEADO + GUISO DE POLLO CON HUESO + INFUSION
CONTRATISTA NUTRICIONISTA
(L ia Idrogo
Laur\mm_(liﬁlgonso"go =z .
REPRESENTANT Rosa y ¢aballerg Salverredy
UIC NUTRICION

CNP 4872




RELACION DE MENUS PROPUESTOS PARA INTERNOS (AS) DEL E.P. DE TRUJILLO VARONES, TRUJILLO MUJERES @)’/
Y PACASMAYO

DEL 21 DE ABRIL AL 20 DE MAYO DE 2019

MENUS CON APORTE CALORICO MAYOR A 2,500 KILOCALORIAS POR DIA

N° DE MENU FECHA DETALLE DEL MENU
DESAYUNO TRIWICHA CON LECHE +03 PANES CON JAMONADA
LUNES ALMUERZO  |ARROZ GRANEADO + CHANFAINITA +ENSALADA (REPOLLO) +
16 provssmmp FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
CENA AGUADITO DE POLLO
w— DESAYUNO —|LECHE DE SOYA + 03 PANES CON MARGARINA
- ALMUERZO  |ARROZ GRANEADO + PAVITA A LA OLLA +MENESTRA (LENTEJON) +
P ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
CENA SOPA DE TRIGO + RES CON HUESO
ERCoLEs |PESAVONO [CHUFLR +(3 PANES CON MERMELADA
18 ALMUERZO  |ARROZ GRANEADO + CORAZON DE POLLO +MENESTRA (ARVEJA AMARILLA) +
pmme ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
CENA ARROZ CON LECHE + 02 PANES
eves DESAYUNO | AVENA CON LECHE + 03 PANES CON MORTADELA
19 ALMUERZO  |ARROZ GRANEADO + CAU CAU A LA CRIOLLA + ENSALADA (REPOLLO) +
O FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
CENA ARROZ GRANEADO + ESTOFADO DE CORAZON DE POLLO +PAPAS +INFUSION
ernes |PESAYUNO —[[ECHE +03 PANES CON ACETTURA
ALMUERZO  |ARROZ GRANEADO + PESCADO FRITO +MENESTRA (ARVEJA PARTIDA) +
20 ENSALADA (PEPINILLO) + FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
101052019 foena ARROZ GRANEADO + CHANFAINITA + INFUSION
aoabo |PESAYONO ——[GUINUA <03 PANES CON QUESO
ALMUERZO  |ARROZ GRANEADO + AJIACO CON POLLO (PICADILLO) + ENSALADA (REPOLLO) +
A prr— FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
CENA MAIZENA CON LECHE + 02 PANES
AVENA =07 PANES CON MANJAR BLANCO
DOMINGO |4 yeRzO  [TALLARINES ROJOS + GUISO DE RES CON HUESO (PICADO) +
22 ENSALADA (PEPINILLO) + FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
12052019 oens ARROZ GRANEADO + GUISO DE POLLO CON HUESO + INFUSION
DESAYUNO — |KIWICHA CON LECHE + 03 PANES CON JAMONADA
LUNES ALMUERZO  |ARROZ GRANEADO + CHANFAINITA +ENSALADA (REPOLLO) +
23 presm FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
CENA AGUADITO DE POLLO
ARTES DESAYUNO |LECHE DE SOYA + 03 PANES CON MARGARINA
ALMUERZO  |ARROZ GRANEADO + PAVITA A LA OLLA +MENESTRA (LENTEJON) +
24 ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
ueawt® loena SOPA DE TRIGO + RES CON HUESO
DESAYUNO —|CHUFLA + 03 PANES CON MERMELADA
MIERCOLES |, WUERZO  |ARROZ GRANEADO + CORAZON DE POLLO +MENESTRA (ARVEJA AMARILLA) +
25 ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) +REFRESCO DE SOBRE
150052019 oena ARROZ CON LECHE +02 PANES
o DESAYUNO |AVENA CON LECHE +03 PANES CON MORTADELA
ALMUERZO  |ARROZ GRANEADO + CAU CAU A LA CRIOLLA + ENSALADA (REPOLLO) +
26 FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
16052019 ey ARROZ GRANEADO + ESTOFADO DE CORAZON DE POLLO +PAPAS + INFUSION
DESAYUNO —[LECHE =03 PANES CON ACEITUNA
VIERNES ALMUERZO  |ARROZ GRANEADO + PESCADO FRITO +MENESTRA (ARVEJA PARTIDA) +
27 17/05/2019 ENSALADA (PEPINILLO) + FRUTA (PLATAND DE SEDA) + REFRESCO DE SOBRE
CENA ARROZ GRANEADO + CHANFAINITA + INFUSION
DESAYONO —[QUINUA + 03 PANES CON QUESO
SABADO |\ \MUERZO  |ARROZ GRANEADO +AJIACO CON POLLO (PICADILLO) + ENSALADA (REPOLLO) +
28 FRUTA (PLATANO DE SEDA}+ REFRESCO DE SOBRE
1800512019 {opNA MAIZENA CON LECHE +02 PANES
DESAYONO —|AVENA =03 PANES CON MANJAR BLANCO
DOMINGO |, MUERZO  [TALLARINES ROJOS + GUISO DE RES CON HUESO (PICADO) +
29 ENSALADA (PEPINILLO) + FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
190052019 Joena ARROZ GRANEADO + GUISO DE POLLO CON HUESO + INFUSION
DESAYUNO PZIWTCHA CON LECHE + 03 PANES CON JAMONADA
LUNES ALMUERZO  |ARROZ GRANEADO + CHANFAINITA +ENSALADA (REPOLLO) +
30 FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
20052019 oenp AGUADITO DE POLLO
CONTRATISTA NUTRICIONISTA

Lauriano Gaxcia Idrogo
REPRESENTANTE DEL CONSORCIO CNP 4672




FORMATO N° 01 - A

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PARA INTERNOS (AS) DEL E.P, DE TRUJILLO VARONES,
TRUJILLO MUJERES Y PACASMAYO

21/04/2019  05/05/2019 19/05/2019 MENU N° 1 15 29
e PROT | GRASAS | CARB. K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
() () () () PROT | GRASAS | caRs.
DESAYUNO: AVENA + 03 PANES CON MANJAR BLANCO
AVENA 30.00 2.70 1.35 22.14 10.80 12.15 88.56 111.51
AZUCAR RUBIA 40.00 0.14 0.00 39.33 0.00 0.00 157.28 157.28
PAN 90.00 7.56 0.18 57.42 30.24 1.62 22968 261.54
MANJAR BLANCO 30.00 13.26 2.76 16.11 948 24.84 64.44 98.76
SUB TOTAL 23.66 4.29]  135.00 50.52 38.61 539.96 629.09
V.C. DESAYUNO 629.09
% DIST. DESAYUNO 25%
R, TALLARINES ROJOS + GUISO DE RES CON HUESO (PICADO) + ENSALADA (PEPINILLO ) + FRUTA
’ (PLATANO DE SEDA) + REFRESCO DE SOBRE
FIDEO TALLARIN 170.00 16.15 0.17 118.32 64.60 1.53 473.28 539.41
RES CON HUESO 150.00]  31.95 2.40 0.00 127.80 21.60 0.00 149.40
PAPA BLANCA 100.00 2.10 0.10 22.3 8.40 0.90 89.2 98.5
ACEITE VEGETAL 25.00 0.00 30.00 0.00 0.00 270.00 0.00 270
PEPINILLOS 30.00 0.15 0.03 0.78 0.6 0.27 3.12 3.99
LIMON 2.00 0.01 0.00 0.19 0.04 0.04 0.78 0.86
AJOS 2.00 0.11 0.02 0.61 0.45 0.14 243 3.02
CEBOLLA 40.00 0.56 0.08 4.52 2.24 0.72 18.08 21.04
ACHIOTE MOLIDO 1.00 0.07 0.05 0.78 0.26 0.10 313 3.49
TOMATE 30.00 0.24 0.06/ 1.29 0.96 0.54 516 6.66
[AJTAMARILLO 3.00 0.03 0.02 0.26 0.11 0.19 1.06 1.36
PIMIENTA MOLIDA 1.00 0.08 0.08 0.64 0.34 0.72 2.54 36
SAZONADOR BLANCO 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0
SAL 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0
VINAGRE 1.00 0.00 0.00 0.05 0.00 0.00 0.20 0.2
REFRESCO DE SOBRE 10.00 9.91 0.00 0.00 0.00 0.00 0.00 0
AZUCAR RUBIA 40.00 0.14 0.00 39.33 0.00 0.00 157.28 157.28
PLATANO DE SEDA 160.00 240 0.48 33.60 9,60 4.32 134.40 148.32
SUB TOTAL 63.90 3349 22267 215.40 301.07 890.66 1407.13
V. C. ALMUERZO 1407.13|
% DIST. ALMUERZO 55%
CENA: ARROZ GRANEADO + GUISO DE POLLO CON HUESO + INFUSION
ARROZ 90.00 7.38 045 70.02 29.52 4.05 280.08 313.65
POLLO CON HUESO 100.00 18.20 10.20 0.00 72.80 91.80 0.00 164.60
TOMATE 8.00 0.06 0.02 0.34 0.26 0.14 1.38 1.78
CEBOLLA 8.00 0.11 0.02 0.90 0.45 0.14 362 4.2
ACEITE VEGETAL 2.00 0.00 2.00 0.00 0.00 18.00 0.00 18.00
MANZANILLA 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 5.00 019 0.00 492 0.00 0.00 10 10 88
SUB TOTAL 25.94 12.69 76.18 103.03 114.13 304.74 521.90
V.C.CENA 521.90
% DIST. CENA 20%
VCT (Gr.) 113.5 50.47|  433.85
VCT (Kcal) 368.95 453.81]  1735.36
VCT (%) 14% 18% 68%
V.C.T. MENU 100% 2558
CONTRATISTA NUTRICIONISTA

Y

Lauriano Garcia Idrogo

REPRESENTANTE DEL CONSORCIO
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FORMATON°01-A

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL BEC WEN( PARA INTERNOS (AS) DEL EP. DE TRUJILLO VARONES,
TRUJILLO MUJERES Y PACASMAYO
221042019 0610512019 201052019 MENON® 2 16 30
o TR0 | o | iqmaska CARB. | KCALORIAS PON NUTRIENTES I
ALIME!
© © (@ (@) PROT | GRASAS | CARB.
DESAYUNO: KIWICHA CON LECHE +03 PANES CON JAMONADA
KIWICHA 25.00 3.38 178 16.13 13.50 15.98 64.50 03.08
LECHE EVAPORADA 7000] 490 sl 763 1960 5103 3052 10115
PAN 9000 756 018] __or42| 3024 162] 22968 26154
JAMONADA 3000 471 gas| 000 1884 7965 000 98.49
AZUCAR RUBIA 4000] 014 000|393 000 ___oo00] 15728 157.28
SUB TOTAL 2069 T648] 12051 6218 14828  461.98 71244
V. DESAYUNO T12.44
% DIST. DESAYUNO 28%
ALMUERZO: ARROZ GRANEADO + CHANFAINITA + ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) +
‘ REFRESCO DE SOBRE
RROZ T5000] 1230 ST Te70] 4920 65| 46680 52215
BOFE DE RES 10000] 1340 220 _000] 5360 1980 000 7340
AJOS 200] 0.1 00208 oas| o1 243 302
TOMATE 1500 012 003 065 oas] 027 258 333
CEBOLLA 18.00] 025 ooa] 203 1.01 032 814 947
ACHIOTE MOLIDO 100] 007 005|078 02| o4l 313 380
COL SILVESTRE 300 075 018 363 300 162] 1452 19.14
HIERBA BUENA 500] 016 050 085 062 04 1.40 247
PAPA BLANCA 10000 210 of0] 223 840|090 892 38,50
COMINO MOLIDO 1.00] 0.1 012 029 046 1.12 1.14 212
AZUCAR RUBIA 200 014 000[ 3933 000]___ooo[ 15728 157.28
ACEITE VEGETAL 3000] 000 3000 000 00027000 000 270.00
REFRESCO DE SOBRE 1000 991 000 000 000|000 000 000
PLATANO DE SEDA 16000 240 048] 3360 960 432[ 13440 148.32
SAL 200 000 000 000 000 000 000 0.00
SUB TOTAL 4182 3a47]  22077] _ 127.08] 30640 881.02 131420
V. C. ALMUERZO 1314.20
%, DIST. ALMUERZO 52%
CENA: AGUADITO DE POLLO
oz 5000] 410 ST B0 1640]  225] 15560 17425
POLLO CON HUESO 10000 1820 To0] 2230 7280 9180 0.00 164.60
PAPA BLANCA 7000 147 007|156 5gs| 063 6244 68.95
ARVEJAS FRESCAS 2000 142 012376 568 108] 1504 2180
ZANAHORIA 2000] 012 010184 048] 090 736 874
ACEITE VEGETAL 500] 000 500|000 000 5400 000 54.00
SUB TOTAL 2531 T674]  B241] 10124 15066] 24044 192.34
V.C.CENA 492.34
% DIST. CENA 20%
VCT (Gr) 87.82 67.69 423.69
VCT (Kcal) 3105] __ 605.04] 160344
VCT (% 12% % 64%
V.C.T.MENU 100% 2519
CONTRATISTA NUTRICIONISTA
)2
Lauriano Gars drogo Rosa yXafallero Salverredy
LG/ NUTRICION

CNP 4672




FORMATON°01-A

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PARA INTERNOS (AS) DEL E.P. DE TRUJILLO VARONES,

TRUJILLO MUJERES Y PACASMAYO
23/04/2019  07/05/2019 MENU N° 3 17
PESO
T BRUTO PROT | GRASAS | CARB. K.CALORIAS PON NUTRIENTES TOTAL
() @) (@) (@) PROT | GRASAS [ CARB.
DESAYUNO: LECHE DE SOYA + 03 PANES CON MARGARINA
SOYA 25.00 7.05 473 8.93 28.20 4253 35.700 106.43
MARGARINA 20.00 0.12 16.2 0.06 0.48 145.8 0.240 146.52
PAN 90.00. 7.56 0.18 57.42 30.24 162] 229680 261.54
AZUCAR RUBIA 25.00 0.09 0.00 24,57 0.00 0.00 98.30 98.30
SUB TOTAL 14.82 21.11 90.98 58.92 189.95 363.92 612.79)
V.C. DESAYUNO 612.79)
% DIST. DESAYUNO 24%|
ALMUERZO: ARROZ GRANEADO + PAVITA A LA OLLA + MENESTRA (LENTEJON) + ENSALADA (REPOLLO) + FRUTA
’ (PLATANO DE SEDA) + REFRESCO DE SOBRE
ARROZ 15000 12.30 075 116.70 49.20 6.75 466.80 522.75
PAVITA 160.00]  32.16 32.32 0.00 128.64 290.88 0.00 419.52
LENTEJAS SECAS 50.00 1392 0.66 36.6 55.68 5.94 146.4 208.02
AJOS 3.00 0.17 0.02 0.91 0.67 0.22 3.65 4.54
COL SILVESTRE 30.00 0.75 0.18 3.63 3.00 1.62 14.52 19.14
AJIAMARILLO 5.00 0.05 0.04 0.44 0.18 0.32 1.76 2.26
TOMATE 8.00 0.06 0.02 0.34 0.26 0.14 1.38 1.78
ACHIOTE MOLIDO 0.50 0.03 0.02 0.39 0.13 0.21 1.56 1.90
ACEITE VEGETAL 5.00 0.00 5.00 0.00 0.00 45.00 0.00 45.00
REFRESCO DE SOBRE 10.00 9.91 0.00 0.00 0.00 0.00 0.00 0.00
PLATANO DE SEDA 160.00 2.40 0.48 33.60 9.60 4.32 134.40 148.32
SAL 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 25.00 0.09 0.00 24,57 0.00 0.00 98.30 98.30
LIMON 3.00 0.02 0 0.29 0.08 0.05 1.16 1.27
SUB TOTAL 71.86 3949 21747 247.42 355.45|  869.9276 1472.80
V. C. ALMUERZO 1472.80
% DIST. ALMUERZO 59%
CENA: SOPA DE TRIGO + RES CON HUESO
TRIGO 50.00 4.3 0.75 36.85 17.2 6.75 1474 171.35
RES CON HUESO 100.00 213 1.60 0.00 85.20 14.40 0.00 99.60
ZAPALLO 15.00 0.11 0.03 0.96 0.42 0.24 3.84 4.5
APIO 20.00 0.14 0.04 0.96 0.56 0.36 3.84 4.76
PORO 18.00 0.49 0.14 1.37 1.94 1.30 547 8.71
CULANTRO 10.00 0.33 0.13 0.70 1.32 1.17 2.80 5.29
ZANAHORIA 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
ACEITE VEGETAL 5.00 0.00 5.00 0.00 0.00 4500 0.00 45.00
SAL 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
PAPA BLANCA 70.00 1.47 0.07 15.61 5.88 063 62.44 68.95
SUB TOTAL 28.26 7.86 58.29 113.00 70.75 233.15 416.9
V.C.CENA 416.90|
% DIST. CENA 17'/4
VCT (Gr.) 114.94 68.46|  366.74
VCT (Kcal.) 419.34 616.15] 1466.9952
VCT (%) 17% 25%| 59%
V.C.T.MENU 100% 2502
CONTRATISTA NUTRICIONISTA
Qa;w’ Rosa y ero Salverredy
Leuzieno Gaua :m NUTRICION d
REPRESENTANTE

CNP 4672




FORMATON°01-A

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PARA INTERNOS (AS) DEL E.P. DE TRUJILLO VARONES,

TRUJILLO MUJERES Y PACASMAYO
24/04/2019  08/05/2019 MENU N° 4 18
i) PROT | GRASAS | CARB. | K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
(@) (@) @ () PROT | GRASAS | CARB.
DESAYUNO: CHUFLA + 03 PANES CON MERMELADA
CHUFLA 30.00 2.10 1.35] __ 22.14 10.80 12.15 88.56 111,51
AZUCAR RUBIA 30.00 0.11 000 2049 0.00 0.00 117.96 117.96
PAN 90.00 7.56 0.18] 5742 30.24 1,62 229,68 26154
MERMELADA 20.00 0.08 0.04 11.72 0.32 0.36 46.88 4756
SUB TOTAL 10.45 1.57] 12077 41.36 14.13] __ 483.08 538.57
V.C. DESAYUNO 538.57
% DIST. DESAYUNO 22%|
[e— ARROZ GRANEADO + CORAZON DE POLLO + MENESTRA (ARVEJA AMARILLA) + ENSALADA (REPOLLO)
d + FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
ARROZ 150.00] __ 12.30 0.75] _ 116.70 49.20 6.75 466.80 522.75
CORAZON DE POLLO 100.00] 20,50 7.00 160 82.00 63.00 6.40 151.40
ARVEJAS SECAS 80.00] _ 17.36 256 4888 59.44 23.04 19552 288.00
AJOS 3.00 0.17 0.02 0.91 0.67 0.2 366 4.54
CEBOLLA 30.00 0.42 0.06 3.39 168 0.54 13.56 15.78
AJT AMARILLO 5.00 0.05 0.04 0.44 0.18 0.32 1.76 2.6
TOMATE 25.00 0.20 0.05 1.08 0.80 0.45 4.30 555
ACHIOTE MOLIDO 1.50 0.10 0.07 117 0.40 0.62 469 5.71
COL SILVESTRE 3000 0.75 0.18 363 3.00 162 14.52 19.14
ACEITE VEGETAL 24.00 0.00 24.00 0.00 0.00[ __ 216.00 0.00 216.00
PLATANO DE SEDA 160.00 240 048] __ 3360 9.60 4.32 134.40 148.32
SAL 3.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
REFRESCO DE SOBRE 10.00 991 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 25.00 0.09 000 2457 0.00 0.00 98.30 98.30
LIMON 3.00 0.02 0.01 0.29 0.06 0.05 1.16 1.27
SUB TOTAL 64.27 3522] _ 236.26] __ 217.03] __ 316.93]  945.06 1479.02
V.C. ALMUERZO 1479.02
% DIST. ALMUERZO 50%
CENA: ARROZ CON LECHE + 2 PANES
ARROZ 40.00 3.28 0.20] 3112 13.12 1.80 124.48 130.40
PAN 50.00 5.04 012] 3828 20.16 1.08 153.12 174.36
AZUCAR RUBIA 25.00 0.09 000 2457 0.00 0.00 98.30 98.30
CANELA ENTERA 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
LECHE EVAPORADA 50.00 350 405 545 14.00 36.45 21.80 72.25
SUB TOTAL 11.91 437 99.42 47.28] __ 39.33] __ 397.70 484.31
V.C.CENA 484.31
% DIST. CENA 19%
VCT (Gr) 86.63] 41.16] _456.4528|
VCT (Kcal.) 305.67) 370.39] 1825.8352]
VCT (%) 12%]| 15%| ms_'
V.C.T.MENU 100% 2502
CONTRATISTA NUTRICIONISTA
Lauriano Gareia I r S e i
REPRESENTANTE DEL wmm Rosa y Ghballero Salverredy

NUTRICION

CNP 4672




FORMATO N°01-A

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PARA INTERNOS (AS) DEL E.P, DE TRUJILLO VARONES,

TRUJILLO MUJERES Y PACASMAYO
25/04/2019  09/05/2019 MENU N° 5 19
e PROT | GRASAS | CARB. | K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
(@) (@) @) @) PROT | GRASAS | cARS.
DESAYUNO: AVENA CON LECHE + 03 PANES CON MORTADELA
AVENA 2500 3.33 1.00 18,00 13.30 9.00 72.00 94.30
LECHE EVAPORADA 7000 490 5.67 763 19.60 51.03 3052 101.15
PAN 90.00 7.56 0.18] 5742 30.24 162] _ 229.68 261.54
MORTADELA 30,00 471 8.85 0.00 18.84 79.65 0.00 98.49
AZUCAR RUBIA 50.00 0.17 0.00] __ 49.16 0.00 0.00 196.60 196.60
SUB TOTAL 20.67 15700  132.21 81.98] 14130 528.80 752.08
V.C. DESAYUNO 752.08|
% DIST. DESAYUNO 28%
— ARROZ GRANEADO + CAU CAU A LA CRIOLLA + ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) +
: REFRESCO DE SOBRE
ARROZ 150.00] __ 12.30 0.75] __ 116.70 49.20 6.75 466.80 522.75)
MONDONGO DE RES 100.00] __ 16.90 3.50 0.00 57.60 31.50 0.00 90.10
AJOS 2.00 0.11 0.02 0.61 045 0.14 243 3.02
ARVEJA 20.00 1.42 0.12 3.76 568 1.08 15.04 21.80
ZANAHORIA 2000 012 0.10 184 0.48 0.90 7.36 8.74
AJI AMARILLO 5.00 0.05 0.04 0.44 0.18 0.32 1.76 2.26
CEBOLLA 28.00 0.39 0.06 3.16 157 0.50 12.66 14.73
CHOCLO DESGRANADO 10.00 0.38 0.10 2.93 1.52 0.90 11.72 14.14
COL SILVESTRE 30.00 0.75 0.18 3.63 3.00 1.62 14.52 19.14
TIMON 2.00 0.01 0.00 0.19 0.04 0.04 0.78 0.86
PAPA BLANCA 100.00 2.10 0.10 223 8.40 0.90 89.2 98.50
'AZUCAR RUBIA 50,00 017 0.00] 4916 0.00 0.00 196.60 196.60
ACEITE VEGETAL 25.00 0.00 25.00 0.00 0.00] __ 225.00 0.00 225.00
REFRESCO DE SOBRE 10.00 9.91 0.00 0.00 0.00 0.00 0.00 0.00
PLATANO DE SEDA 160.00 2.40 048] __ 33.60 9.60 432 134.40 148.32
SAL 200 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 47.01 3045 236.32 1a7.72]  27397] __ 953.27 1374.96
V. C. ALMUERZO 1374.96|
% DIST. ALMUERZO 52%
CENA: ARROZ GRANEADO + ESTOFADO DE CORAZON DE POLLO CON PAPAS + INFUSION
ARROZ 50.00 7.38 0.45] 7002 2052 .05 280.08 313.66
PAPA BLANCA 50.00 1.05 0.05 11.15 4.20 0.45 44.60 49.25
CORAZON DE POLLO 80.00] __ 16.40 5.60 1.28 55.60 50.40 512 121.12
TOMATE 7.00 0.06 0.01 0.30 022 0.13 1.20 1.55
CEBOLLA 3.00 0.13 0.02 1.02 0.50 0.16 4.07 4.73
ACHIOTE MOLIDO 0.50 0.03 0.02 0.39 0.13 0.21 1.56 1.90
AJI AMARILLO 5.00 0.05 0.04 0.44 0.18 0.32 1.76 2.26
ANIS 10.00 0.00 0.00 0.00 G 0.00 0.00 0.00
AZUCAR RUBIA 5.00 0.19 0.00 492 0.00 0.00! 19.66 19.66/
ACEITE VEGETAL 3.00 0.00 3.00 0.00 0.00 27.00 0.00 27.00
SAL 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 25.29 9.19] __ 89.52 100.35 82.72]  358.05 541.12
V.C.CENA 541.12
% DIST. CENA 20%|
VCT (Gr) 92.97 5534 _ 460.05
VCT (Kcal.) 330.05 497.99 1840.12
VCT (%) 12% 19% 69%
V.C.T.MENU 100% 2668
CONTRATISTA NUTRICIONISTA
Q f\ Rosa y faballero Salverredy
Lauriano Garcia Idrogo C NUTRICION

REPRESENTANTE DEL CONSORCIO




FORMATON°01-A

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PARA INTERNOS (AS) DEL E.P, DE TRUJILLO VARONES,

TRUJILLO MUJERES Y PACASMAYO
26/04/2019  10/05/2019 MENU N° 6 20
FEa) PROT | GRASAS | CARB. | K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
(@) (9) (@) (a) PROT | GRAsAS | caRs.
DESAYUNO: LECHE + 03 PANES CON ACEITUNA
ACEITUNA 40.00 032 12.84 292 1.28]  115.56 11.680 128.52
LECHE EVAPORADA 120.00 8.40 972 13.08 33.60 87.48 52.320 1734
PAN 90.00 7.56 0.18 57.42 30.24 1.62] 229,680 261.54
AZUCARRUBIA 35.00 0.12 0.00 34.41 0.00 0.00 137.62 137.62
SUB TOTAL 16.40 22.74] 10783 6512] 20466 431.3 701.08
V.C. DESAYUNO 701.08|
% DIST. DESAYUNO 28%)
ALMUERZO: ARROZ GRANEADO + PESCADO FRITO + MENESTRA (ARVEJA PARTIDA) + ENSALADA (PEPINILLO) +
: FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
ARROZ 150.00]  12.30 0.75]___116.70 49.20 6.75 466.80 522.75
PESCADO 160.00] 3456 6.24 048 138.24 56.16 1.92 196.32
ARVEJA PARTIDA 60.00]  13.02 192 36.66 52.08 17.28 146.64 216.00
LIMON 2.00 0.01 0.00 019 0.04 0.04 078 0.86
PEPINILLOS 30.00 0.15 0.03 078 06 0.27 312 399
AJOS 2.00 0.1 0.02 0.61 0.45 0.14 243 3.02
SAL 3.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 10.00 0.00 10.00 0.00 0.00 90.00 0.00 90.00
AZUCAR RUBIA 35.00 0.12 0.00 34.41 0.00 0.00 137.62 137.62
REFRESCO DE SOBRE 10.00 991 0.00 0.00 0.00 0.00 0.00 0.00
PLATANO DE SEDA 160.00 240 048 33.60 9.60 4.32 134.40 148.32
SUB TOTAL 72.58 1944 22343 250.21]  174.96 893.71 1318.88
V. C. ALMUERZO 1318.88
% DIST. ALMUERZO 52%
CENA: ARROZ GRANEADO + CHANFAINITA + INFUSION
ARROZ 90.00 7.38 0.45 70.02 2952 4.05 280.08 313.65
BOFE DE RES 60.00 8.04 1.32 0.00 32.16 11.88 0.00 44.04
PAPA BLANCA 50.00 1.05 0.05 11.15 4.20 045 44.60 49.25
HIERBA LUISA 5.00 0.16 0.05 035 062 045 1.40 247
ACHIOTE MOLIDO 0.50 0.03 0.02 0.39 013 021 1.56 1.90
ACEITE VEGETAL 5.00 0.00 5.00 0.00 0.00 45.00 0.00 45.00
CEBOLLA 8.00 0.11 0.02 0.90 0.45 014 362 421
TOMATE 8.00 0.06 0.02 0.34 0.26 0.14 1.38 1.78
AZUCAR RUBIA 10.00 0.04 0.00 9.83 0.00 0.00 39.32 39.32
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 16.87 6.93] 92.978 67.34] 62.32 371.96 501.62
V.C.CENA 501.62
% DIST, CENA 20%
VCT (Gr.) 105.85 4911 42424
VCT (Kcal) 38267 44194 169697
VCT (%) 15%] 18% 67%
‘I V.C.T.MENU 100% 2522
CONTRATISTA NUTRICIONISTA
Laurianc Gareia I —eee (——
REPRESENTANTE DEL CONSORCIO Rosa y €10 Salverredy




FORMATO N°01- A

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENC PARA INTERNOS (AS) DEL E.P. DE TRUJILLO VARONES,

TRUJILLO MUJERES Y PACASMAYO
27/04/2019  11/05/2019 MENU N° 7 21
FEED PROT | GRASAS | CARB. | K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
o) (9) (o) 0) PROT | GRASAS [ caRs.
DESAYUNO: QUINUA + 03 PANES CON QUESO
TNUA 26.00 381 162] 1856 15.23 14.62 74.26 104.11
QUESO 30.00 4.89 3.09] 1.02 19.56 27 81 4.08 51.45
PAN 90.00 7.56 0.18 57.42 30.24 162 229.68 261.54
AZUCAR RUBIA 40,00 0.14 0.00 30.33 0.00 0.00 157.28 157.28
SUB TOTAL 16.40 489 11633 65.03] __ 44.05 465.30 574.38
V.C. DESAYUNO 574.38|
% DIST. DESAYUNO 23%]
F— ARROZ GRANEADO + AJIACO CON POLLO (PICADILLO) + ENSALADA (REPOLLO) + FRUTA (PLATANO DE
. - SEDA) + REFRESCO DE SOBRE
ARROZ 150.00] __ 12.30 0.75] _ 116.70 49.20 6.75 466.80 522.75
POLLO CON HUESO 160.00] __ 29.12 16.32 0.00 116.48] __ 146.88 0.00 263.36
PAPA BLANCA 100.00 2.10 0.10 23 8.40 0.90 892 98.50
ACHIOTE MOLIDO 0.50 0.03 0.02 0.39 0.13 0.21 1.56 1.00
AZUCAR RUBIA 35.00 0.12 0.00 34.41 0.00 0.00 137.62 137.62
[COL SILVESTRE 30.00 0.75 0.18 363 3.00 1.62 14.52 19.14
PIMIENTA MOLIDA 1.00 0.08 0.08 0.64 0.34 0.72 254 3.60
CEBOLLA 28.00 0.39 0.06 316 157 050 12.66 14.73
TOMATE 30.00 0.24 0.06 1.29 0.95 054 516 6.66
LIMON 2.00 0.01 0.00 0.19 0.04 0.04 0.78 0.86
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 25.00 0.00 25.00 0.00 0.00] __ 225.00 0.00 225.00
REFRESCO DE SOBRE 10.00 9.91 0.00 0.00 0.00 0.00 0.00 0.00
PLATANO DE SEDA 160.00 240 048 33.60 9.60 4.32 134.40 148.32
SUB TOTAL 57.45 43.05] _ 216.31 189.72] _ 387.48 865.24 1442.44
V. C. ALMUERZO 1442.44
% DIST. ALMUERZO 57%
CENA: MAIZENA CON LECHE + 02 PANES
MAIZENA 50.00 0.30 0.10 13.35 1.20 0.90 173.40 175.50
LECHE EVAPORADA 50.00 3.50 4.05 545 14.00 36.45 21.80 72.25
PAN 50.00 5.04 0.12 38.28 20.16 1.08 153.12 174.36
CANELA ENTERA 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 25.00 0.09 0.00 19.66 0.00 0.00 76.66 78.66
. SUB TOTAL 8.93 427]_ 106.74 35.36 38.43 426.98 500.77
V.C.CENA 500.77
% DIST. CENA 20%
VCT (Gr) 82.78 52.21] _ 430.38]
VCT (Kcal.) 290.11] 469.96]  1757.52|
VCT (%) 12%| 19%]| 10-131
V.C.T. MENU 100% 2518
CONTRATISTA NUTRICIONISTA
— ballero Salverredy
iano Garcia Idrogo
La::u?smme DEL CONSORCIO UIC NUTRICION




FORMATON°01-A

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PARA INTERNOS (AS) DEL E.P. DE TRUJILLO VARONES,

%2/

TRUJILLO MUJERES Y PACASMAYO
28/04/2019  12/05/2019 MENU N° 8 22
PESD) PROT | GRASAS | CARB. K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
(@) (g) ) (g) PROT | GRASAS | CARB.
DESAYUNO: AVENA + 03 PANES CON MANJAR BLANCO
AVENA 30.00 2.70 1.35 22.14 10.80 12.15 88.56 111.51
AZUCAR RUBIA 40.00 0.14 0.00 39.33 0.00 0.00 157.28 157.28
PAN 90.00 7.56 0.18 57.42 30.24 1.62 229.68 261.54
MANJAR BLANCO 3000] 1326 2.76 16.11 048 24.84 654.44 98.76
SUB TOTAL 23.66 4.20] 13500 50.52 38.61 539.96 629.09
V.C. DESAYUNO 629.09
% DIST. DESAYUNO _g,zl
T— TALLARINES ROJOS + GUISO DE RES CON HUESO (PICADO) + ENSALADA (PEPINILLO ) + FRUTA
: (PLATANO DE SEDA) + REFRESCO DE SOBRE
FIDEO TALLARIN _ 170.00] 1615 0.17] __ 118.32 654.60 153 473.28 530.41
RES CON HUESO 15000 31.95 2.40 0.00 127.80 21.60 0.00 149.40
PAPA BLANCA 100.00 2.10 0.10 223 8.40 0.90 89.2 98.5
ACEITE VEGETAL 25.00 0.00 30.00 0.00 0.00] __ 270.00 0.00 270
PEPINILLOS 30.00 0.15 0.03 0.78 0.6 0.27 3.12 3.99
LIMON 2.00 0.01 0.00 0.19 0.04 0.04 0.78 0.86
AJOS 2.00 0.1 0.02 0.61 0.45 0.14 243 3.02]
CEBOLLA 40.00 0.56 0.08 452 2.24 0.72 18.08 21.04
ACHIOTE MOLIDO 1.00 0.07 0.05 0.78 0.26, 0.10 3.13 3.49
TOMATE 30.00 0.24 0.06 1.29 0.96 0.54 516, 5.66
AJI AMARILLO 3.00 0.03 0.02 0.26 0.11 0.19 1.06 1.36
PIMIENTA MOLIDA 1.00 0.08 0.08 0.64 0.34 0.72 254 36
SAZONADOR BLANCO 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0
[SAL 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0
VINAGRE 1.00 0.00 0.00 0.05 0.00 0.00 0.20 0.2
REFRESGO DE SOBRE 10.00 991 0.00 0.00 0.00 0.00 0.00 0
AZUCAR RUBIA 40.00 0.14 0.00 39.33 0.00 0.00 157.28) 157.28
PLATANO DE SEDA 160.00 2.40 0.48 33.60 960 432 134.40 148.32
SUB TOTAL 53.90 33.49]  22267] 21540 301.07 890.66 1407.13
V.C. ALMUERZO 1407.13|
% DIST. ALMUERZO 55%
CENA: ARROZ GRANEADO + GUISO DE POLLO CON HUESO + INFUSION
ARROZ 90.00 7.38 0.45 70.02 2952] ___ 4.05 280.08 313.65
POLLO CON HUESO 100.00] 1820 10.20 0.00 72.80 91.80 0.00 164.60
TOMATE 8.00 0.06 0.02 0.34 0.26 0.14 1.38 1.78
CEBOLLA 8.00 0.11 0.02 0.90 0.45 0.14) 3.62 4.21
ACEITE VEGETAL 2.00 0.00 2.00 0.00 0.00 18.00 0.00 18.00
MANZANILLA 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 5.00 0.19 0.00 4.92 0.00 0.00 19.66 19.66
SUB TOTAL 2594 12.69 76.18 103.03]  114.13 304.74 521.90!
V.C.CENA 521.90|
% DIST. CENA 20%)
VCT (Gr) 113.5 50.47]  433.85
VCT (Kcal.) 368.95 453.81] 173536
VCT (%) 14% 18% 68%
V.C.T.MENU 100% 2558
CONTRATISTA NUTRICIONISTA
Y
s Rosa y Caballero Salverredy
unano UTRI
nmtsamms DEL CO % CION

CNP 4872




FORMATON°01-A

DOSIFICACION, COMFOSICION ¥ YALOR CALORICO TOTAL DEL MENU PARA INTERNOS (AS) DEL E.P. DE TRUJILLO VARONES,

TRUJILLO MUJERES Y PACASMAYO
29/04/2019  13/05/2019 MENU N° 9 23
PESO
T BRUTO PROT | GRASAS | CARB. K.CALORIAS PON NUTRIENTES TOTAL
(@) @ @) (@) PROT | GRASAS | CARB.
DESAYUNO: KIWICHA CON LECHE + 03 PANES CON JAMONADA
KIWICHA 25.00 3.38 1.78 16.13 13.50 15.98 64.50 93.98
LECHE EVAPORADA 70.00 4.90 567 763 19.60 51.03 3052 101.15
PAN 90.00 7.56 0.18 57.42 30.24 1.62 229.68 261.54
JAMONADA 30.00 471 8.85 0.00 18.84 79.65 0.00 98.49
AZUCAR RUBIA 40.00 0.14 0.00 39.33 0.00 0.00 157.28 157.28
SUB TOTAL 20.69 16.48]  120.51 82.18 148.28 481.98 712.44
V.C. DESAYUNO 712.44
% DIST. DESAYUNO 28%
ALMUERZO: ARROZ GRANEADO + CHANFAINITA + ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) +
’ REFRESCO DE SOBRE
ARROZ 150.00] 1230 075  116.70 49.20 6.75 466.80 522.75
BOFE DE RES 100.00]  13.40 2.20 0.00 53,60 19.80 0.00 73.40
AJOS 2.00 0.11 0.02 0.61 0.45 0.14 243 3.02
TOMATE 15.00 0.12 0.03 0.65 0.48 0.27 2.58 3.33
CEBOLLA 18.00 0.25 0.04 2.03 1.01 0.32 8.14 9.47
ACHIOTE MOLIDO 1.00 0.07 0.05 0.78 0.26 0.41 313 3.80
COL SILVESTRE 30.00 0.75 0.18 3.63 3.00 1.62 14.52 19.14
HIERBA BUENA 5.00 0.16 0.50 0.85 0.62 0.45 1.40 2.47
PAPA BLANCA 100.00 2.10 0.10 223 8.40 0.90 89.2 98.50
COMINO MOLIDO 1.00 0.11 0.12 0.29 0.46 1.12 1.14 2.12
AZUCAR RUBIA 40.00 0.14 0.00 39.33 0.00 0.00 157.28 157.28
ACEITE VEGETAL 30.00 0.00 30.00 0.00 0.00 270.00 0.00 270.00
REFRESCO DE SOBRE 10.00 9.91 0.00 0.00 0.00 0.00 0.00 0.00
PLATANO DE SEDA 160.00 2.40 048 33.60 960 4.32 134.40 148.32
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 41.82 34.47] 22077 127.08]  306.10 881.02 1314.20|
V. C. ALMUERZO 1314.20|
% DIST. ALMUERZO 52%)
CENA: AGUADITO DE POLLO
ARROZ 50.00 4.10 0.25 38.90 16.40 2.25 155.60 174.25
POLLO CON HUESO 100.00]  18.20 10.20 22.30 72.80 91.80 0.00 164.60
PAPA BLANCA 70.00 1.47 0.07 15.61 5.88 0.63 62.44 68.95
ARVEJAS FRESCAS 20.00 1.42 0.12 3.76 5.68 1.08 15.04 21.80
ZANAHORIA 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
ACEITE VEGETAL 5.00 0.00 6.00 0.00 0.00 54.00 0.00 54.00
SUB TOTAL 25.31 16.74 82.41 101.24 150.66 240.44 492.34
V.C.CENA 492.34
% DIST. CENA 20%
VCT (Gr) 87.82 67.69] 423.69
VCT (Kcal.) 310.5] 605.04]  1603.44
VCT (%) 12%] 24%|  64%
V.C.T.MENU 100% 2519
CONTRATISTA NUTRICIONISTA

o\




FORMATO N°01- A

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PARA INTERNOS (AS) DEL E.P. DE TRUJILLO VARONES,

TRUJILLO MUJERES Y PACASMAYO
30/04/2019 141052019 MENUN® 10 24
PESO
P Bruto | PROT | GRASAS | caRs. K.CALORIAS PON NUTRIENTES TOTAL
(9) (@) (@) (a) PROT | GRASAS | CARB.
DESAYUNO: LECHE DE SOYA + 03 PANES CON MARGARINA
SOYA 25.00 7.05, 473 8.93 28.20 42,53 35.700 106.43
MARGARINA 20.00 0.12 16.2 0.06 0.48 145.8 0.240 146.52
PAN 90.00 7.56 0.18 57.42 30.24 162 229680 261.54
AZUCAR RUBIA 25.00 0.09 0.00 24.57 0.00 0.00 98.30 08.30
SUB TOTAL 14.82 21.11 90.98 58.92]  189.95 363.92 612.79
V.C. DESAYUNO 612.79|
% DIST. DESAYUNO 24%)
ALMUERZO: ARROZ GRANEADO + PAVITA A LA OLLA + MENESTRA (LENTEJON) + ENSALADA (REPOLLO) + FRUTA
. ® (PLATANO DE SEDA) + REFRESCO DE SOBRE
ARROZ 150.00] _ 12.30 0.75] __116.70 49.20 6.75 466.80 522.75
PAVITA 160.00] 3216 32.32 0.00 12864] 29088 0.00 419.52
LENTEJAS SECAS 60.00] 1392 0.66 36.6 5566 5.94 1464 208.02
AJOS 3.00 0.17 0.02 0.91 0.67 0.22 3.65 454
COL SILVESTRE 30.00 0.75 0.18 363 3.00 1.62 14.52 19.14
AJIAMARILLO 5.00 0.05 0.04 0.44 0.18 0.32 1.76 2.26
TOMATE 8.00 0.06, 0.02 0.34 0.26 0.14 1.38 1.78
ACHIOTE MOLIDO 0.50 0.03 0.02 0.39 0.13 0.21 1.56 1.90
ACEITE VEGETAL 5.00 0.00 5.00 0.00 0.00 45.00 0.00 45.00
REFRESCO DE SOBRE 10.00 991 0.00 0.00 0.00 0.00 0.00 0.00
PLATANO DE SEDA 160.00 2.40 0.48 33.60 9.60 4.32 134.40 148.32
SAL 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 25.00 0.09 0.00 24.57 0.00 0.00 98.30 98.30
LIMON 3.00 0.02 0 0.29 0.06 0.05 1.16 1.27
SUB TOTAL 71.86 39.49] 21747 247.42|  355.45]  869.9276 1472.80
V.C. ALMUERZO 1472.80
% DIST. ALMUERZO 59%
CENA: SOPA DE TRIGO + RES CON HUESO
TRIGO 50.00 43 0.75 36.85 172 6.75 1474 171.35,
RES CON HUESO 100.00 213 1.60 0.00 85.20 14.40 0.00 99,60
ZAPALLO 15.00 0.11 0.03 0.96 0.42 0.24 3.84 4.5
APIO 20.00 0.14 0.04 0.96 0.56 0.36 3.84 4.76
PORO 18.00 0.49 0.14 1.37 1.94 1.30 5.47 8.71
. CULANTRO 10.00 0.33 0.13 0.70 1.32 117 2.80 5.29
ZANAHORIA 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
ACEITE VEGETAL 5.00 0.00 5.00 0.00 0.00 45.00 0.00 45.00
SAL 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
PAPA BLANCA 70.00 147 0.07 15.61 5.88 0.63 62.44 68.95
SUB TOTAL 28.26 7.86 58.29 113.00 70.75] 23345 416.9|
V.C.CENA 416.90)
% DIST. CENA 17%
VCT (Gr) 114.94 68.46]  366.74
VCT (Kcal.) 419.34 616.15] 1466.9952
VCT (%) 17% 25% 50% C
V.C.T.MENU 100% 2502
CONTRATISTA NUTRICIONISTA

()

unan% Rosa y alfatiero Salv}Fr}H.ﬁ
REPRESENTANTE DEL LC(NUTRICION

CNP 4672




N

FORMATON®01-A

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PARA INTERNOS (AS) DEL E.P. DE TRUJILLO VARONES,

TRUJILLO MUJERES Y PACASMAYO
01/05/2019  15/05/2019 MENU N° 1 25
PESO
rp— BRTO PROT | GRASAS | CARB. K.CALORIAS PON NUTRIENTES o
(0) @) (9) (@) PROT | GRAsAS | CARS.
DESAYUNO: CHUFLA + 03 PANES CON MERMELADA
CHUFLA 30.00. 2.70 1.35 22.14 10.80 12.15 88.56 111.51
AZUCAR RUBIA 30.00 0.11 0.00 29.49 0.00 0.00 117.96 117.96
PAN 90.00 7.56 0.18 57.42 30.24 1.62 229.68 261.54
MERMELADA 20.00 0.08 0.04 11.72 0.32 0.36 46.88 47 56
SUB TOTAL 10.45 1.57] 12077 41.38 14.13 483.08 538.57
V.C. DESAYUNO 538.57
% DIST. DESAYUNO 22%)
LSUERZD: ARROZ GRANEADO + CORAZON DE POLLO + MENESTRA (ARVEJA AMARILLA) + ENSALADA (REPOLLO)
. : + FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
ARROZ 150.00]  12.30 075]  116.70 49.20 6.75 466.80 522.75
CORAZON DE POLLO 100.00]  20.50 7.00 1.60 82.00 53.00 6.40 151.40
ARVEJAS SECAS 80.00]  17.36 2.56 48.88 69.44 23.04 195.52 288.00
AJOS 3.00 0.17 0.02 0.91 067 0.22 3.65 454
CEBOLLA 30.00 0.42 0.06 3.39 1.68 0.54 13.56 15.78
AJIAMARILLO 5.00 0.05 0.04 0.44 0.18 0.32 1.76 2.26
TOMATE 25.00 0.20 0.05 1.08 0.80 045 430 555
ACHIOTE MOLIDO 1.50 0.10 0.07 1.17 0.40 0.62 459 571
COL SILVESTRE 30.00 0.75 0.18 3.63 3.00 1.62 14.52 19.14
ACEITE VEGETAL 24.00 0.00 24.00 0.00 0.00 216.00 0.00 216.00
PLATANO DE SEDA 160.00! 2.40 0.48 33.60 9.60 4.32 134.40 148.32
SAL 3.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
REFRESCO DE SOBRE 10.00 991 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 25.00 0.09 0.00 24.57 0.00 0.00 98.30 98.30
LIMON 3.00 0.02 0.01 0.29 0.06 0.05 1.16, 1.27
SUB TOTAL 64.27 35.22]  236.26 217.03 316.93 945.06] 1479.02
V. C. ALMUERZO 1479.02
% DIST. ALMUERZO 59%
CENA: ARROZ CON LECHE + 2 PANES
ARROZ 40.00 3.28 0.20 31.12 13.12] 1.80 124.48 139.40
PAN 60.00 5.04 0.12 38.28 20.16 1.08 153.12 174.36
AZUCAR RUBIA 25.00 0.09 0.00 24,57 0.00 0.00 98.30 98.30
CANELA ENTERA 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
. LECHE EVAPORADA 50.00 3.50 4.05 545 14.00 36.45 21.80 72.25
SUB TOTAL 11.91 4.37 99.42 47.28] 39.33 397.70 484.31
V.C.CENA 484.31
% DIST. CENA 19%
VCT (Gr) 86.63 41.16] 456.4528
VCT (Kcal.) 305.67 370.39] 1825.8352
VCT (%) 12% 15%| 73%
V.C.T. MENU 100% 2502
CONTRATISTA NUTRICIONISTA

=

Lauriano G : Rosa y Cahllero Salverredy
REPRESENTANTE DEL CONSORCIO LIC’ NUTRICION

CNP 4672




FORMATON°01-A

DOSIFICACION, COMPOSICION Y VALOR GALOR!CO TOTAL DEL MENU PARA INTERNOS (AS) DEL E.P. DE TRUJILLO VARONES,
TRUJILLO HUJERES ¥ PACASMAYQ

02/05/2019  16/05/2019 MENU N° 12 26
PESO PROT | GRASAS | CARB. K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
(@) (@) (@) @) PROT | GRASAS | CARB.
DESAYUNO: AVENA CON LECHE + 03 PANES CON MORTADELA
AVENA 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
LECHE EVAPORADA 70.00 4.90 5.67 7.63 19.60 51.03 30.52 101.15
PAN 90.00 7.56 018 57.42 30.24 1.62 229.68 261.54
MORTADELA 30.00 471 8.85 0.00 18.84 79.65 0.00 98.49
AZUCAR RUBIA 50.00 017 0.00 49.16 0.00 0.00 196.60 196.60
SUBTOTAL 20.67 1570 132.21 81.98]  141.30 528.80 752.08
V.C. DESAYUNO 752.08
% DIST. DESAYUNO __28%
| — ARROZ GRANEADO + CAU CAU A LA CRIOLLA + ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) +
: REFRESCO DE SOBRE
ARROZ 150.00] __ 12.30 0.75] ___116.70 49.20 6.75 466.80 522.75
MONDONGO DE RES 100.00] _ 16.90 3.50 0.00 57.60 31.50 0.00 99.10
AJOS 2.00 0.1 0.02 0.61 0.45 0.14 2.43 3.02
ARVEJA 20.00 1.42 0.12 3.76 5.68 1.08 15.04 21.80
ZANAHORIA 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
AJIAMARILLO 5.00 0.05 0.04 0.44 0.18 0.32 1.76 2.26
CEBOLLA 26.00 0.39 0.06 3.16 1.57 0.50 12.66 14.73
CHOCLO DESGRANADO 10.00 0.38 010 2.03 1.52 0.90 11.72 14.14
COL SILVESTRE 30.00 0.75 0.18 3.63 3.00 1.62 1452 19.14
LIMON 2.00 0.01 0.00 0.19 0.04 0.04 0.78 0.86
PAPA BLANCA 100.00! 2.10 0.10 22.3 8.40 0.90 89.2 98.50
AZUCAR RUBIA 50.00 0.17 0.00 49.16 0.00 0.00 196.60 196.60
ACEITE VEGETAL 25.00 0.00 25.00 0.00 0.00] _ 225.00 0.00 225.00
REFRESCO DE SOBRE 10.00 991 0.00 0.00 0.00 0.00 0.00 0.00
PLATANO DE SEDA 160.00 2.40 0.48 33.60 9.60 4.32 134.40 148.32
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 47.01 3045  238.32 147.72] 27397 953.27 1374.96
V. C. ALMUERZO 1374.96
% DIST. ALMUERZO 52%
CENA: ARROZ GRANEADO + ESTOFADO DE CORAZON DE POLLO CON PAPAS + INFUSION
ARROZ 90.00 7.38 0.45 70.02 29.52 4.05 280.08 313.66
PAPA BLANCA 50.00 1.05 0.05 11.15 4.20 0.45 44.60 49.25
CORAZON DE POLLO 80.00]  16.40 5.60 1.28 65.60 50.40 5.12 121.12
TOMATE 7.00 0.06, 0.01 0.30 0.22 0.13 1.20 1.55
CEBOLLA 9.00 0.13 0.02 1.02 0.50 0.16, 4.07 4.73
ACHIOTE MOLIDO 0.50 0.03 0.02 0.39 0.13 0.21 1.56 1.90
AJI AMARILLO 5.00 0.05 0.04 0.44 0.18 0.32 1.76 2.6
ANIS 10.00 0.00 0.00 0.00 G 0.00 0.00 0.00
AZUCAR RUBIA 5.00! 0.19 0.00 492 0.00! 0.00 19.66 19.66
ACEITE VEGETAL 3.00 0.00 3.00 0.00 0.00 27.00 0.00 27.00
SAL 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 25.29| 919  89.52 100.35 82.72 358.05 541.12
V.C.CENA 541.12
% DIST. CENA 20%
VCT (Gr) 92.97 5534] _ 460.05
VCT (Kcal) 330.05 49799 1840.12
VCT (%) 12% 19%| 69%
V. C. 1. MENU 100% 2668|
CONTRATISTA NUTRICIONISTA

(\3\ oo ehiors Salvervedy

C NUTRICION




FORMATON®01-A

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PARA INTERNOS (AS) DEL E.P. DE TRUJILLO VARONES,
TRUJILLO MUJERES Y PACASMAYO

03/05/2019  17/05/2019 MENU N° 13 27
PESO
ALMENTO om0 | PROT | GRASAS | CARB. | KCALORIASPONNUTRIENTES -
@) @) @) @ PROT | GRASAS | CARB.
DESAYUNO: LECHE + 03 PANES CON ACEITUNA
ACEITUNA 2000] 032 12.64 200 28] 11556] 11,680 12852
LECHE EVAPORADA 12000] __ 840 972] 1308 33.60] 8748 52.320 1734
PAN 90.00] 756 0.18] 5742 30.24 162] 229,680 76154
AZUCAR RUBIA 3500 012 0.00] 3441 0.00 000 __ 13762 13762
SUB TOTAL 16.40 2274 __107.83 §5.12] 204,66 4313 701,08
V.C. DESAYUNO 701.08|
% DIST. DESAYUNO 28%|
ey ARROZ GRANEADO + PESCADO FRITO + MENESTRA (ARVEJA PARTIDA) + ENSALADA (PEPINILLO) +
: FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
ARROZ 150.00] ___12.30 075 116.70 29.20 B75] __ 466.80 522.75
PESCADO 160.00] 3456 6.24 048] 13824] __ 56.16 192 196.32
ARVEJA PARTIDA 60.00] _ 13.02 192] __ 36.66 5208 17.28] 14664 216.00
LIMON 200 __ 001 0.00 0.19 0.04 0.04 0.78 0.86
PEPINILLOS 3000015 0.03 078 06 0.27 3.2 3.99
AJOS 200011 0.02 061 0.45 0.14 243 3.02
SAL 3.00] 000 000 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 1000 000 10.00 0.00 0.00] __90.00 0.00 90.00
AZUCAR RUBIA 3500 0.12 000 3441 0.00 000 13762 13762
REFRESCO DE SOBRE 1000 __ 991 0.00 0.00 0.00 0.00 0.00 0.00
PLATANO DE SEDA 16000] 240 048] __ 3360 9.60 4.32] 13440 148.32
SUB TOTAL 72,58 1944 22343 25021] 17496 __ 893.71 1318.88)|
V, C. ALMUERZO 1318.88)|
% DIST. ALMUERZO 52%
CENA: ARROZ GRANEADO + CHANFAINITA + INFUSION
ARROZ 9000 7.38 045] 7002 2952 205] 28008 313.65
BOFE DE RES 60.00] __ 8.04 132 0.00 3216 1188 0.00 44.04
PAPA BLANCA 5000 105 005 __11.15 4.20 045 2460 49.25
HIERBA LUISA 500] 016 0.05 0.35 062 045 1.40 247
ACHIOTE MOLIDO 050] 003 0.02 0.39 0.13 021 1.56 1.90
ACEITE VEGETAL 500] 000 5.00 0.00 0.00] 4500 0.00 45,00
CEBOLLA 800 011 0.02 0.90 0.45 0.14 362 421
TOMATE 800|006 0.02 034 0.26 0.14 1.38 178
AZUCAR RUBIA 1000] ___0.04 0.00 983 0.00 0.00 39.32 39.32
SAL 200] 000 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 16.87 6.93 92978 67.34] 6232 37196 501.62
V.C.CENA 501,62
% DIST, CENA 20%|
VCT (Gr) 10585 4911 42424
VCT (Kcal) | 38267 24194] 1696.97
VCT (%) 15% 18% 67%
V.C.T.MENU 100% 2522
CONTRATISTA NUTRICIONISTA

Tauriano e
NTE DELCO €ro Y
REPRESENTA LG NUTRICION

CNP 4672




4

FORMATON®01-A

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PARA INTERNOS (AS) DEL E.P, DE TRUJILLO VARONES,
TRUJILLO MUJERES Y PACASHMAYD

04/05/2019  18/05/2019 MENUN® 14 28
PESO
. gruro | PROT | GRASAS | CARB. | KCALORIASPONNUTRIENTES FoTAL
@) ) @) ) PROT | GRASAS | CARB.
DESAYUNO: QUINUA + 03 PANES CON QUESO
UINUA 28,00 381 162 18.56 15.23 14.62 74.26 104.11
QUESO 30,00 4.89 3.00 102 19.56 27.81 4.08 51.45
PAN 90.00 756 0.18 57.42 30.24 1.62 229.68 261.54
AZUCAR RUBIA 40.00 0.14 0.00 39.33 0.00 0.00 157.28 157.28
SUB TOTAL 16.40 4.89] _ 116.33 65.03 4405 46530 574.38
V.C. DESAYUNO 574.38
¥ DIST. DESAYUNO 23%
F— ARROZ GRANEADO + AJIACO CON POLLO (PICADILLO) + ENSALADA (REPOLLO) + FRUTA (PLATANO DE
: SEDA) + REFRESCO DE SOBRE
ARROZ 150.00] _ 12.30 ~0.75] __ 116.70 49.20 6.75 466.80 522.75)
POLLO CON HUESO 16000] _ 20.12 16.32 0.00 116.48] __ 146.88 0.00 263.36
PAPA BLANCA 100.00 210 0.10 223 8.40 0.90 892 98.50
ACHIOTE MOLIDO 0.50 0.03 0.02 039 0.13 0.21 1.56 1.90
AZUCAR RUBIA 35.00 0.12 0.00 34.41 0.00 0.00 137.62 137.62
[COL SILVESTRE 30,00 0.75 0.18 363 3.00 162 14.52 19.14
PIMIENTA MOLIDA 1.00 0.08 0.08 0.64 0.34 0.72 254 3.60
CEBOLLA 28.00 0.39 0.06 3.16 157 0.50 12.66 1473
TOMATE 30.00 0.24 0.06 1.29 0.9 0.54 516 6.66
LIMON 2.00 0.01 0.00 0.19 0.04 0.04 0.78 0.86
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 25.00 0.00 25.00 0.00 0.00] 22500 0.00 225.00
REFRESCO DE SOBRE 10.00 991 0.00 0.00 0.00 0.00 0.00 0.00
PLATANO DE SEDA 160.00 2.40 0.48 33.60 9.60 432 134.40 148.32
SUB TOTAL 57.45 43.05 _ 216.31 189.72] 38748 865.24 1442.44)
V. C. ALMUERZO 1442.44
% DIST. ALMUERZO 57%
CENA: MAIZENA CON LECHE + 02 PANES
50,00 0.30 0.10] __ 43.35 1.20 0.90 173.40 175.50
LECHE EVAPORADA 50,00 350 4.05 545 14.00 36.45 21.80 72.25
PAN 50,00 5.04 0.12 38.28 20.16 1.08 153.12 174.36
CANELA ENTERA 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 25.00 0.09] 0.00 19.66 0.00 0.00 78.66 78.66
SUB TOTAL 8.93 421] _ 106.74 35.36 38.43 426.98 500.77
V.C.CENA 500.77
% DIST. CENA 20%
VCT (Gr) 82.78 52.21)  439.38|
VCT (Kcal) 290.11 469.96]  1757.52]
VCT (%) 12% 19% 70%
"——l V.C.T. MENU 100% 2518
CONTRATISTA NUTRICIONISTA
r\:—’ esssees sssyEREReTe
< Rosa y ero Salverredy
LIC UTRICION
0 a

Lauﬁan‘nm/%:)w :
REPRESENTANTE DEL CONSORCIO CNP 4672




RELACION DE MENUS PROPUESTOS PARA NINOS DEL FP TRUJILLO MUJERES Y PACASMAYO
DEL 21 DE ABRIL AL 20 DE PMYO DE 2019

MENU CON APORTE MINIMO DE 750 KILOCALORIAS POR DIA

REPRESENTANTE DEL

L FECHA DESAYUNO MEDIA MANANA ALMUERZO MEDIA TARDE CENA
DOMINGO
1 LECHE CON QUINUA+ | MANGO CON ARROZ GRANEADO + HIGADO COMPOTA DE SOPA DE SEMOLA +
211042018 01 PAN CON ATUN LECHE FRITO + PURE DE ESPINACA + MANZANA POLLO + INFUSION
ENSALADA + INFUSION
LUNES _
2 LECHE + 01 PAN CON JUGO DE ARROZ GRANEADO + PESCADO PINAEN AGUADITO CON
HUEVO DURO MANGO FRITO + MENESTRA + ALMIBAR MENUDENCIA DE POLLO +
22/04/2019
ENSALADA + FRUTA +INFUSION INFUSION
MARTES
3 KIWICHA CON FRESA CON ARROZ GRANEADO + SALTADITO MANZANA EN SOPA A LA MINUTA
2 " LECHE + 01 PAN LECHE DE RES +MENESTRA + ALMIBAR CON POLLO +
s CON QUESO INFUSION INFUSION
MIERCOLES
4 LECHE CON AVENA PAPAYA ARROZ GRANEADO +PAVITA ALA PLATANO DE SOPA DE AVENA +
2410412019 +01PAN CON LICUADA OLLA + MENESTRA + LIMONADA SEDA POLLO +INFUSION
MANJAR BLANCO
JUEVES
5 SOYA +01 PAN CON LECHE ARROZ GRANEADO + MAZAMORRA LECHE EVAPORADA
JAMONADA
pp—" PICADILLO DE POLLO + MORADA +01PAN
MENESTRA + INFUSION
VIERNES
6 LECHE +01PAN CON PLATANO DE ARROZ GRANEADO + MAZAMORRA DE SOPA DE SEMOLA +
260042019 PALTA SEDA PICADO GALLINA GUISADA CON PAPA + NARANJA CARNE DE RES +
ENSALADA + INFUSION INFUSION
SABADO
7 AVENA CON LECHE JUGO DE ARROZ GRANEADO +POLLO MANZANA PICADA LECHE EVAPORADA
+01 PAN CON PAPAYA AL SILLAO + MENESTRA + EN ALMIBAR
2710412019
ACEITUNA ENSALADA +LIMONADA
DOMINGO
8 LECHE +01 PANCON | COMPOTADE ARROZ GRANEADO + CERDO MAZAMORRA SOPA DE TRIGO +
2810412019 PESCADO FRITO MANZANA A LA PARRILLA + CAMOTE + MORADA POLLO + INFUSION
ENSALADA + INFUSION
LUNES
9 QUINUA CON JUGO DE ARROZ GRANEADO +PESCADO MAZAMORRA DE ARROZ GRANEADO +
LECHE +01 PAN CON MANGO FRITO + PURE DE ZAPALLO + NARANJA LOCRO DE ZAPALLO +
29/04/2019
HOT DOG ENSALADA +FRUTA + INFUSION INFUSION
MARTES
10 KIWICHA CON FRESA CON ARROZ GRANEADO + MANZANA AL ARROZ GRANEADO +
LECHE +01 PAN CON LECHE SALTADITO DE RES + ALMIBAR PESCADO A LA PLANCHA
30/04/2019
QUESO MENESTRA + INFUSION CON YUCA +INFUSION
MIERCOLES
1 AVENA CON LECHE + JUGO DE ARROZ GRANEADO +ASADO PLATANO DE SOPA DE FIDEO +
S—— 01 PAN CON PAPAYA DE RES + MENESTRA + SEDA POLLO +INFUSION
MERMELADA LIMONADA
JUEVES
12 SOYA +01 PAN CON LECHE ARROZ GRANEADO +POLLO MAZAMORRA LECHE EVAPORADA +
HUEVO SANCOCHADO + +
0210512019 MECHADO + MENESTRA MORADA 01 PAN
ENSALADA + INFUSION
VIERNES
13 LECHE +01PANCON | PLATANODE ARROZ GRANEADO + GALLINA MAIZENA CON ARROZ GRANEADO +
B POLLO LA ISLA AL SILLAO CON PAPA + LECHE TORTILLA DE ESPINACA +
PICADO ENSALADA + INFUSION INFUSION
SABADO
14 AVENA CON LECHE + JUGO DE ARROZ GRANEADO +POLLO MANZANA PICADA LECHE EVAPORADA
040512018 01PAN CON PAPAYA A LA PLANCHA +PAPA FRITA + EN ALMIBAR
ACEITUNA ENSALADA +LIMONADA
DOMINGO
15 LECHE CON QUINUA + |  MANGO CON ARROZ GRANEADO +HIGADO COMPOTA DE SOPA DE SEMOLA +
S 01 PAN CON ATUN LECHE FRITO + PURE DE ESPINACA + MANZANA POLLO +INFUSION
ENSALADA + INFUSION
CONTRATISTA NUTRICIONISTA
Ll L) TR Lt LA A L bl
\ Rostvy ero Salverredy
NUTRICION
drogo
Laurnano 0 CNP 4672

/;;/ .



RELACION DE MENUS PROPUESTOS PARA NINOS DEL z P. TRUJILLO MUJERES Y PACASMAYO

DEL 21 DE ABRIL AL 20 DE

YO DE 2019

MENU CON APORTE MINIMO DE 750 KILOCALORIAS POR DIA

72

FECHA DESAYUNO MEDIA MANANA ALMUERZO MEDIA TARDE CENA
LUNES -
16 LECHE +01 PAN CON JUGO DE ARROZ GRANEADO +PESCADO PINA EN AGUADITO CON
HUEVO DURO MANGO FRITO + MENESTRA + ALMIBAR MENUDENCIA DE POLLO +
06/05/2019
ENSALADA +FRUTA + INFUSION INFUSION
MARTES
17 KIWICHA CON FRESA CON ARROZ GRANEADO + SALTADITO MANZANA EN SOPA A LA MINUTA
0710572019 LECHE + 01 PAN LECHE DE RES +MENESTRA + ALMIBAR CON POLLO +
CON QUESO INFUSION INFUSION
MIERCOLES
18 LECHE CON AVENA PAPAYA ARROZ GRANEADO +PAVITA ALA PLATANO DE SOPA DE AVENA +
0810572019 +01PAN CON LICUADA OLLA + MENESTRA + LIMONADA SEDA POLLO +INFUSION
MANJAR BLANCO
JUEVES
19 SOYA +01 PAN CON LECHE ARROZ GRANEADO + MAZAMORRA LECHE EVAPORADA
JAMONADA PICADILLO DE POLLO + MORADA +01PAN
09/05/2019
MENESTRA + INFUSION
VIERNES
20 LECHE +01 PAN CON PLATANO DE ARROZ GRANEADO + MAZAMORRA DE SOPA DE SEMOLA +
1010572019 PALTA SEDA PICADO GALLINA GUISADA CON PAPA + NARANJA CARNE DE RES +
ENSALADA + INFUSION INFUSION
SABADO
2 AVENA CON LECHE JUGO DE ARROZ GRANEADO +POLLO MANZANA PICADA LECHE EVAPORADA
110512019 +01PAN CON PAPAYA AL SILLAO + MENESTRA + EN ALMIBAR
ACEITUNA ENSALADA + LIMONADA
DOMINGO
2 LECHE +01 PANCON | COMPOTADE ARROZ GRANEADO + CERDO MAZAMORRA SOPA DE TRIGO +
121052019 PESCADO FRITO MANZANA A LA PARRILLA + CAMOTE + MORADA POLLO +INFUSION
ENSALADA + INFUSION
LUNES
2 QUINUA CON JUGO DE ARROZ GRANEADO +PESCADO MAZAMORRA DE ARROZ GRANEADO +
1310812019 LECHE +01 PAN CON MANGO FRITO +PURE DE ZAPALLO + NARANJA LOCRO DE ZAPALLO +
HOT DOG ENSALADA + FRUTA + INFUSION INFUSION
MARTES
2% KIWICHA CON FRESA CON ARROZ GRANEADO + MANZANA AL ARROZ GRANEADO +
LECHE +01 PAN CON LECHE SALTADITO DE RES + ALMIBAR PESCADO A LA PLANCHA
14/05/2019
QUESO MENESTRA + INFUSION CON YUCA +INFUSION
MIERCOLES
2 AVENA CON LECHE + JUGO DE ARROZ GRANEADO + ASADO PLATANO DE SOPA DE FIDEO +
1510872019 01 PAN CON PAPAYA DE RES + MENESTRA + SEDA POLLO + INFUSION
MERMELADA LIMONADA
JUEVES
2% SOYA +01 PAN CON LECHE ARROZ GRANEADO +POLLO MAZAMORRA LECHE EVAPORADA +
16/05/2019 HUEVO SANCOCHADO MECHADO +MENESTRA + MORADA 01PAN
ENSALADA + INFUSION
VIERNES
27 LECHE +01PANCON | PLATANODE ARROZ GRANEADO + GALLINA MAIZENA CON ARROZ GRANEADO +
—— POLLO LA ISLA AL SILLAO CON PAPA + LECHE TORTILLA DE ESPINACA +
PICADO ENSALADA + INFUSION INFUSION
SABADO
28 AVENA CON LECHE + JUGO DE ARROZ GRANEADO +POLLO MANZANA PICADA LECHE EVAPORADA
1810572019 01 PAN CON PAPAYA A LA PLANCHA + PAPA FRITA + EN ALMIBAR
ACEITUNA ENSALADA + LIMONADA
DOMINGO
29 LECHE CON QUINUA + |  MANGO CON ARROZ GRANEADO +HIGADO COMPQTA DE SOPA DE SEMOLA +
19052019 01 PAN CON ATUN LECHE FRITO +PURE DE ESPINACA + MANZANA POLLO +INFUSION
ENSALADA +INFUSION
LUNES i
30 LECHE +01 PAN CON JUGO DE ARROZ GRANEADO +PESCADO PINA EN AGUADITO CON
2000572019 HUEVO DURO MANGO FRITO + MENESTRA + ALMIBAR MENUDENCIA DE POLLO +
ENSALADA + FRUTA +INFUSION INFUSION
CONTRATISTA NUTRICIONISTA
eeesmssmerrieee
enssapanert st
{auriano Garcia|Idrogo

REPRESENTANTE DEL




FORMATO -

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA NINOS DEL E.P DE TRUJILLO MUJERES Y

}eﬂcr:("ldmgo

REPRESENTANTE DEL GONSORCIO

PACASMAYO
MENU N° 1 15 29
PESO
U0 BRUTO KCAL. PROT GRASA CHO VALOR CALORICO TOTAL (KCAL) DIST. CAL %
POR MENU
@ © ) © ) PROT | GRASAS | CHO
DESAYUNO: LECHE CON QUINUA + 01 PAN CON ATUN
LECHE EVAPORADA a000] 5720 2.60] 3.2 4.36] T1.20] 20.32 17.44
[QUINUA 20,00 74.80 2.72 1.16 13.26 0.88] 10.44 53.04
PAN 30,00 87.30 252 0.06 19.14 0.08 0.54 76.56]
ATUN 20.00 0.00 484 4.10 0.00 9.36 36.90 0.00
AZUCAR REFINADA 4 ool 15.36 0.00 0.00 393 0.00 0.00 15.73
SUB TOTAL 234,66 12.88 8.56 40.69 51.52 77.20 162.77
[ VCT. DES. 201.49
MEDIA MANANA MANGO CON LECHE
[MANGO 14000 59.72] 056 028 22.26] 224 250 8904 5380
LECHE EVAPORADA 50.00 7150 350 4.05 545 14.00 36.64 21.80 7244
AZUCAR REFINADA 3.00 0.00 0.00 0.00 2.95 0.00 0.00 11.80 11.80
SUB TOTAL 141.22 4.06 4.33 30.66 16.24] 39.16 122.64 178.04
VCT. DES. | 178.04 12%
ALMUERZO: ARROZ GRANEADO + HIGADO FRITO + CON PURE DE ESPINACA + ENSALADA + INFUSION
ARROZ SUPERIOR 50.00] ___ 215.40] 2.07] 0.30 [ BB__T 1968 2701 186.72] 209.10|
ACEITE VEGETAL 20.00 176.80 0.00 2000 0.00 0.00 180.00 0.00 180.00
HIGADO DE RES 50,00 76.20 12.00 2.76 0.00 48.00 24.84 0.00 72.84
CEBOLLA 20.00 82 0.28 0.04 228 112 0.36 9.04 10.52
PAPA BLANCA 25.00 23.04 0.53 0.03 558 210 0.23 22.30 24.63
[TOMATE 20.00 3.76 0.18 0.04 086 0.64 0.3 44 4.44
ESPINACA 20.00 4.48 0.38 0.12 1.26 157 1.08 5.04 7.64
AZUCAR REFINADA 5.00 19.20 0.00 0.00 4.92 0.00 0.00 19.66 19.66
ANIS 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL | 527.70] 18.27 23.29 51.56 73.06 209.57 246.20 526.83
[ VCTALM. 528.83 | 36%]
COMPOTA DE MANZANA
T40.00 58.04 0.42] 0.14 2044 1.68] 1,26| — 8176 B4.70|
22.00 71.22 013 0.04 19.07 0.53 0.40 76.30) 77.23
AZUCAR REFINADA 3.00 0.00 0.00 0.00 295 0.00 0.00] 11.80 11.80
[T SuBTOTAL 145.26] 0.55 0.18 42.46 2.21 1.66] __ 169.86 173.73
[ VCT. DES. 173.73 12%
CENA SOPA DE SEMOLA + POLLO + INFUSION
SEMOLA 26.00 5412 203 0.29] 2038]__ 8.11] 257 B1.54 52.22|
PORO 0.00 4.00 0.27 0.08] 0.76 08 0.72 3.04 4.84
PAPA AMARILLA 5,00 74.46 0.50 0.10 583 2.00 0.90 23.30 26.20
POLLO 30.00 45.90 546 3.06 0.00 21.84 27.63 0.00 4947
AZUCAR REFINADA 30.00 115.20 0.00 0.00 29,49 0.00 0.00 117.96 117.96
ANIS 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 283.68 8.26 3.53 56.46 33.03 31.82 225.84 290&1
[ VCT.CEN | 290.69 1 20%
VCT (Gr) 4402 39.89] 73183
VCT (Kcal) 176.06 35941 927.31
VCT (%) 12% 25% 63%
VCT. MENU | 1463 T 100%)]
CONTRATISTA NUTRICIONISTA
A (L
IR 7,/ % W,
/\ Rosa y£aballero Salverredy
% LIC NUTRICION
Launan CNP 4672

% 74



DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA NINOS DEL E.P DE TRUJILLO MUJERES Y

PACASMAYO
MENU N 2 16 30
PESO
— o KCAL. PROT | GRASA CHO VALOR CALORICOTOTAL (KCAL) | ot caL %
POR MENU
@) @ © (@) (@) proT | Grasas |
DESAYUNO: LECHE + 01 PAN CON HUEVO DURO
PAN 30.00] 87.30 752 0.06 19.14 10.08 054 76.56 B7.18]
LECHE EVAPORADA 70.00 100.10, 4.90 567 763 19.60 51.03 30.52 101.15
HUEVOS ROSADOS 50.00 0.00 6.75 4.20 0.95 27.00 37.80 3.80 £8.60
AZUCAR REFINADA 300 0.00 0.00 0.00 2.95 0.00 0.00 11.80 11.80
SUB TOTAL 187.40 1417 9.93 30.67 56.68 89.37 122.68 268.73
VCT. DES. | 268.73 ‘I 20%)
|MEDIA MANANA JUGO DE MANGO
MANGO 150,00 74.70 0.60 0.30 2385 240] 2.0 5,40 100.50)
AZUCAR REFINADA 5.00 19.20 0.00 0.00 4.92 0.00] 0.00 19.66 19.66
[ suBTOTAL 93.90 0.60] 0.30 28.77 2.40| 270 ___115.06 120 15|
VCT. DES. | 120 | 9%
ALMUERZO: ARROZ GRANEADO + PESCADO FRITO + MENESTRA + ENSALADA + FRUTA + INFUSION
[ CR——
ARROZ SUPERIOR 50.00] 215.40] 2.97] 0.30 46.68] 19.68] 2.70 186.72 209.10
ACEITE VEGETAL 7.00 51.88] 0.00 7.00 0.00] 0.00 53.00 0.00 53.00
PESCADO 50.00) 74.16 1206 2.34 0.18 555 21.06 0.72 21.33
CEBOLLA 20.00 82 0.28 0.04 2.26 1.12 0.36 9.04 10.52
TOMATE 20.00 76 0.16] 0.04 0.85 064 0.36] 3.44 444
NARANJA DE MESA 50.00 17.10 0.60 0.10 545 240 0.90 21.80 25.10
AZUCAR REFINADA 10.00 38.40 0.00 0.00 983 0.00 0.0( 39.32 39.32
ARVEJITA PARTIDA 50.00 21060 13.02 1.02 36.66 5208 7.2 14664 216.00
ANIS 5.00 0.00 0.00 0.00 0.00 0.00 0.0 0.00 0.00
SUB TOTAL 530.12 31.94 11.74 101.92 81.47 105.66] __ 407.68 594,81
VCTALM. 504,81 | 44%)
EEDIA TARDE PINA EN ALMIBAR
PINA 1A .ogl 34,05, 0.56| 0.28] 13.12 2.24 752 54.88| T
AZUCAR REFINADA 10.00 3840 0.00 0.00] 83 0.00 0.00 39.32 39.3
SUB TOTAL | 72.45 0.56]_ 0.28] 23.55 2.24 2,52 94.20] 98.96
VCT. DES. 98.96 [ 7%)
CENA AGUADITO CON MENUDENCIA DE POLLO + INFUSION
ARROZ SUPERIOR 20000 71.80] 164 0.10] 15.56 5.56] 0.90] 62.24 59.70
PAPA AMARILLA 25.00 24.46 0.50 0.10 583 2.00 0.90 23.30 26.20
HIGADO DE POLLO 40.00 62.80 8.20 280 0.06 32.80 25.20 256 50.56
ZANAHORIA 15.00 584 0.09 0.08 1.38 0.36 0.68] 552 6.56
PORO 15.00 6.00 0.41 0.12 114 162 1.08 456 7.26
APIO 15.00 2.99 0.1 0.03 0.2 0,47 0.27 288 351
ZAPALLO 15.00 3.90 0.11 0.03 0.96 0.4 0.27 384 453
MANZANLLA 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
'TQUCAR REFINADA 25.00 96.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30|
L SUB TOTAL 273.79 11 oe| 3.26 50.23 44.18 29.30 203.20 276.68
[ VCT.CEN | 276.68 20%
VCT (Gr) 56.33 2551 23514
VCT (Kcal 186.97 229,55 94282
VCT (% 14% 17%]
VCT. MENU | 1350.34 T 100%)
CONTRATISTA NUTRICIONISTA
Q l Roso § 40 Salverredy
Lauriano G:m:la NUTRICION

REPRESENTANTE DEL CNP 4672




FORMATO -B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA NINOS DEL E.P DE TRUJILLO MUJERES Y

PACASMAYO
MENU N° 3 17
PESQ kcAL | PRoT | GRASA | CHO | VALORCALORICO TOTAL (KCAL)
ALIMENTO BRUTO DIST. CAL %
POR MENU
(9 (9) (a) (a) (9) PROT GRASAS CHO
DESAYUNO: KIWICHA CON LECHE + 01 PAN CON QUESO
KIWICHA 20.00] 75.40] 2.70 142l 1290 080] 1278 51.60 75.18
LECHE EVAPORADA 50,00 71.50 50 4.05| 545 14.00 36.64 21.80 7244
PAN 30.00 87.30 2.52 0.06] 19.14 10.08 0.54 76.56 87.18
QUESO 2000 0.00 3.26 2.06 0.68] 13.04 18.54 272 34.30
AZUCAR REFINADA 5.00 19.20 0.00 0.00 4.9 0.00 0.00 19.66 19.66
SUB TOTAL 253.40 11.98 7.59] 43.09 4792 86,50 172.34] 286.76,
VCT. DES. 288.76 | 20%
MEDIA MANANA FRESA CON LECHE
LECHE EVAPORADA 50,00 71.50, 3.50] 4.05 5.45] 14.00 36.64] 21.80 7244
FRESAS 140.00 57.40 0.98 1.12 12.46] 392 10.08] 4984 53,84
AZUCAR REFINADA 3.00 0.00 0.00 0.00 295 0.00 0.00] 11.80 11.80
SUB TOTAL 128.90 4.48] 5.17] 20.86 17.92 4672 8344 148.08
VCT. DES. 148 10%
ALMUERZO: ARROZ GRANEADO + SALTADITO DE RES + MENESTRA + INFUSION
ARROZ SUPERIOR 50.00] 215.40] 4.9 0.30] 46,60 19.68] 270 18672 209.10]
ACEITE VEGETAL 1200 106.08| 0.00| 12.00] 0.00 0.00 108.00 0.00 108.00
CARNE DE RES 50.00) 56.70 1278 0.96] 0.00 51.12 8.64 0.00 59.76
CEBOLLA 15.00 6.62 0.21 0.03 1.70 0.84 0.27 578 7.89
TOMATE 15.00 282 0.12 0.03 0.65 0.48 0.27 258 33
LENTEJAS SECAS 50.00 203.40 13.56] 0.60 36.60 54.24 540 146.40 206.04]
AZUCAR REFINADA 500 19.20 0.00 0.00 492 0.00 0.00 19.66 19.66
MANZANILLA 500 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 510.22 31.50 13.92 90.55 126.36 125.28 362.14 £13.78
VCTALM. | 513.78 I 42%)
MEDIA TARDE MANZANA EN ALMIBAR
S —
MANZANA 150,00 72.90 0.45 0.15 21.90] 1.80] 1.35 B7.60 90.75
AZUCAR REFINADA 5.00 19.20 0.00 0.00 4.9 0.00] 0.00 19.66 19 66|
SUB TOTAL 92.10 0.45 0.15 26,82 1.80] 1.35 107.26 110.41
| VCT. DES. | 11041 8%
CENA SOPA A LA MINUTA CON POLLO + INFUSION
FIDEO 25.00] 90.00] 235 0.05] 19.55 ~g.40] 045 78.20] 88.05
PAPA BLANCA 40,00 36.86 0.84 0.04] 8.0 336 0.3 35,68 3940
POLLO 30.00 45.90 546 3.06 0.00 21.84 27.63 0.00 4947
PORO 10.00 4.00! 0.27 0.08 0.76 1.08 0.72 3.04 4.84
APIO 10.00 2.00 0.07 0.02 048] 02 sf 0.18 1.92 2.38|
ZANAHORIA 10.00 3.90 0.06 0.05 0.92] 0.24 045 368 4.37
AZUCAR REFINADA 25.00 96.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
ANIS 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 278.66| 9.05] 3.30] 55.21 36.20 2079 22082 286.8
VCT.CEN | 286.81 20%
VCT (Gr) 57.55 3013 236.53
VCT (Kcal) 230.20 271.64 946.00
VCT (%) 16% 19%] 55%
VCT. MENU | 1448 | 100%)
CONTRATISTA NUTRICIONISTA

P

Lauriano

REPRESENTANTE

Garcia
DEL CO!

C10

Rosa y

L L

ero Salverredy
NUTRICION
CNP 4672

%



FORMATOQ -
%

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUFST 0 PARA NINOS DEL E.P DE TRUJILLO MUJERES Y

PACASMAYO
MENU N° 4 18
PESO
KCAL. PROT | GRASA CHO VALOR CALORICO TOTAL (KCAL)
ALIMENTO BRUTO DIST. CAL %
POR MENU
@ (@) (@ @ @ proT | crasas | cwo
DESAYUNO: LECHE CON AVENA + 01 PAN CON MANJAR BLANCO
AVENA 20.00 59,40 266 0.80, 14.40 10.64 7.20 57,60 75.44)
LECHE EVAPORADA 50.00 71.50 3.50 4.05 545 14.00 36.64 21.80 7244
PAN 30.00 87.30, 252 0.06 19.14 10.08 0.54 76.56 87.18
[MANJAR BLANCO 7.00 22.54 055 0.64 376 221 580 15.04 23.05
AZUCAR REFINADA 3.00 11.52 0.00 0.00 295 0.00 0.00 11.80 11.80
SUB TOTAL 262.26 9.23 5.55] 45.70 36.93| 50.18] __ 182.80] 269.91
[ VCT. DES. | 269.91 | 20%]
MEDIA MANANA PAPAYA PICADA
PAPAYA 140.00 40.32 J.SS:I 0.14 11.48] 2.2 1.26] 45.97] 49.42|
AZUCAR REFINADA 15.00! 57.60 0.00 0.00 14.75 0.00 0.00] 58.98 58.98|
. SUB TOTAL 97.92 0.56] 0.14 26.23 2.24 1.26] __ 104.90 108.40
VCT. DES. 108.40 8%)
ALMUERZO: ARROZ GRANEADO + PAVITA A LA OLLA + MENESTRA + LIMONADA
[ARROZ SUPERIOR 50,00 179.50] .10 0.25 38.90 16.40] 225 155.60] 174.25
ACEITE VEGETAL 200 17.68] 0.00 00 0.00 0.00 18.00 0.00 18.00
PAVITA 50.00 144.72 12.06 12.12 0.00 48.24 109.08 0.00 157.32
LENTEJAS SECAS 50.00. 203.40 13.56 0.60 36.60 54.24 540 146,40 206.04)
[TOMATE 5.00 0.94 0.04 0.01 0.22 0.16 0.09] 0.86 111
AZUCAR REFINADA 300] 11.52 0.00 0.00 295 0.00 0.00 11.80 11.80
LIMON 200 0.31 0.01 0.00 019 0.04 0.04 0.78 0.86
CEBOLLA 5.00 2.21 0.07 0.01 0.57] 0.28 0.09 226 263)
SUB TOTAL 560.28] ___ 29.84 14.99 7943 119.36 13495 317.70| 572.01
[ VCTALM. | 572.01 | 42%
MEDIA TARDE PLATANO DE SEDA
PLATANO DE SEDA [ 14000] ~79.02] 2.10] 0.42] 29.40] 0] 3.78]___ 117.60] 129.78
SUB TOTAL | | 79.02| 2.10| 0.42] 20.40 40 378 __ 117.60] 129.78
| VCT.DES. | 129.78 | 10%
CENA SOPA DE AVENA + POLLO + INFUSION
[AVENA 20.00, 69.40 2.66 0.80] 14.40 10.64 7.20 57.60 75.44
. ACEITE VEGETAL 500 44.20 0.00 5.00] 0.00 0.00 45.00 0.00 45.00)
[FOLLO 30.00] 45.90 546 3.06 0.00 71.84 27.63 0.00 4947
AZUCAR REFINADA 25.00 96.00] 0.00 0.00 24.58 0.00 0.00 98.30 98.30
HIERBA LUISA 5.00 0.00] 0.00 0.00 0.00] 0.00 0.00 0.00 0.00
SUB TOTAL 255.50] 8.12 8.86 38.98 32.48 79.83] 15590 268.21
l VCT.CEN | 268.21 | 20%
VCT (Gr) 49.85 29.96 219.74]
VCT (Kcal) 166.93 190.17 723.00
VCT (%) 12% 14%]| 54%
VCT. MENU | 1348 I 100%]
CONTRATISTA NUTRICIONISTA
PR i ero'salverrcdy
Laurianc Garcia Jdrogo Rosay NUTRICION
REPRESENTANTE DEL

CNP 4672




FORMATO - B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA NINOS DEL E.P DE TRUJILLO MUJERES Y

[\

PACASMAYO
MENU N° 5 19
PESO
- SRt KCAL. PROT | GRASA CHO VALOR CALORICO TOTAL (KCAL) | sy car %
POR MENU
(9 (9) (a) (9) (9) PROT GRASAS CHO
DESAYUNO: SOYA + 01 PAN CON JAMONADA
SOYA 20,00 80.20 5.64 3.78] 714 22.56] 34.02 28.56 514
PAN 30.00 87.30 252 0.06 19.14 10.08] 0.54 76.56 718
JAMONADA 20.00 0.00 3.14 5.90 0.00 1256 5310 0.00 6566
'AZUCAR REFINADA 12.00 46.08 0.00 0.00 11.80 o.ool 0.00 47.18 47.18|
SUB TOTAL 213.58] 11.30 9.74 38.08] 45.20] 87.66 152.30] 285.15|
[ VCT.DES. | 285.16 | 20%)
MEDIA MANANA LECHE
LECHE EVAPORADA 100.00 143.00 7.00 8.10) 10.90 28.00] 7290 43.60] 144A50'J
AZUCAR REFINADA 8.00 30.72 0.00 0.00 7.86 0.00] 0.00 31.46 31.46
SUB TOTAL 173.72 7.00 8.10 18.76 28.00] 72.90 75.os| 175.96
VCT. DES. | 175.96 | 2%)
ALMUERZO: ARROZ GRANEADO + PICADILLO DE POLLO + MENESTRA + INFUSION
ARROZ SUPERIOR 5000] __ 21540] 492 0.30, 46.68] 1968 270 186.72 209.10
ACEITE VEGETAL 5.00 44.20] 0.00) 5.00 0.00 0.00 45.00 0.00 45.00
TOMATE 10.00 1.88| 0.08 0.02 043 0.32 0.18 1.72 222
CEBOLLA 10.00 441 0.14 0.02 113 0.56 0.18 452 5 2]
POLLO 50.00 51,80 10.92 5.12 0.00 4368 55.08 0.00 98.76
FREJOL CANARIO 25.00 84.75 548 0.53 15.05 21.90) 473 60.20 86.83
AZUCAR REFINADA 20.00 76.80 0.00 0.00 19.66 0.00 0.00 78.64 78.64
ANIS 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 519.24 21.54 11.99 82.95 86.14 107.87 331.80 525.81
VCTALM. | 525.81 | 36%
FEDIA TARDE MAZAMORRA MORADA
MAIZENA 2000, 72.40) 0.12] 0.04 17.34 048 0.36 69,36 _ 70.20]
MAIZ MORADO 20.00 71.40) 146 0.68 15.24 584 5.12 50.96, 72.92
CANELA ENTERA 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR REFINADA 8.00 0.00 0.00 0.00 7.86 0.00 0.00 31.46 31.46
SUB TOTAL 143.80| 158 0.72 40.44 5.32 5.48 161.78 174.58]
VCT. DES. 174.58 12%)
CENA LECHE EVAPORADA + 01 PAN
LECHE EVAPORADA 125.00 178.75 8.5 10.13] 1363 35.00 o11a] . 5450] 18069
PAN 30.00 87.30 252 0.06 19.14 10.08 0.54 76.56 87.18
AZUCAR REFINADA 5.00 19.20 0.00 0.00 4.92 0.00 0.00 10.66 19.66
SUB TOTAL 285.25 11.27) 10.19] 37.69 45.08 91.67, 150.72 287.47
[ VCT.CEN I 287.47 20%
VCT (Gr.) 52 69 40.74 217.92
VCT (Kcal) 210.74 366.58 871.66
VCT (%) 15%]| 25% sg.;*
VCT. MENU | 1449 I 100%]
CONTRATISTA NUTRICIONISTA
meseee LA AL LB L Ll
MLauna!\ R ero Salverredy
NUTRICION
REPR

CNP 4672




FORMATO - B @

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA NINOS DEL E.P DE TRUJILLO MUJERES Y

PACASMAYO
MENU N° 6 20
PES0 KCAL. PROT | GRASA CHO VALOR CALORICO TOTAL (KCAL)
. BRUTO DIST. CAL %
POR MENU
(@) (9) (@) (@) (9) PROT I GRASAS | CHO
DESAYUNO: LECHE + 01 PAN CON PALTA
LECHE EVAPORADA 70.00 100.10 4.90 567 763 19.60]_ 5103 3052 101.15
PAN 30.00 87.30 252 0.60 19.14 10.08 0.54 76.56 87.18
PALTA 25.00 0.00 0.43 313 40 1.70 28.13) 560 35.4§|
AZUCAR REFINADA 500 0.00 0.00 0.00 492 0.00 0.00 1966 1966
SUB TOTAL 187.40] 7.85 9.40 33.00] 31.38 79.70] __ 132.34 243.42
| VCT. DES. 243.42 20%
MEDIA MANANA PLATANO DE SEDA PICADO
PLATANO DE SEDA [ 15000] 84.66] 2.25 0.45] 3150 00] 405 126.00 139.05
SUB TOTAL | | 84.66] 2.25| 0.45] 31,50] .00] 4.05] 12600 139.05
| VCT.DES. | 130.05 11%|
ALMUERZO: ARROZ GRANEADO + GALLINA GUISADA CON PAPA + ENSALADA + INFUSION
ARROZ SUPERIOR 50.00) 21540 4.07] 0.30] 46.68] 19.68 270]__ 186.72] 209.10
ACEITE VEGETAL 10.00 88.40 0.00 10.00 0.00 0.00 90.00 0.00 90.00)
CARNE DE GALLINA 50.00 64.80 12.36 2.18 0.00 49.44 19.44 0.00 68.88]
CEBOLLA 20,00 8.82 0.28] 0.04 2.26 1.12 0.36 9.04 10,52
LIMON 1.00 0.15 0.01] 0.00 0.10 0.02 0.02 0.39 043
TOMATE 10.00 1.88 0.08 0.02 043 0.32 0.18 1.72 222
PAPA AMARILLA 4000 39.14 0.80 0.16 932 320 144 37.28 41.92
AZUCAR REFINADA 500 19.20 0.00 0.00 492 0.00 0.00 19.66 19.68]
ANIS 500 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00]
SUB TOTAL 437.19 18.45 12.68] 63.71 73.18 114.14 254.81 442.73)|
VCT.ALM. 442.73 36%|
MEDIA TARDE MAZAMORRA DE NARANJA
MAIZENA 25,00 87.75 0.15 0.05 21.68 0.60] 045 86.70 87.75
NARANJA 100.00 34.20 1.20 0.20 10.90 4.80 1.80) 43.60 50.20)
AZUCAR REFINADA 5,00 9.20 0.00 0.00 49 0.00 0.00 19.66 19.66
SUB TOTAL 141.15 1.35] 0.25 37.50 5.40 2.25 149.96 157.61
~ | VCT.DES. | 157.61 | 13%
CENA SOPA DE SEMOLA + CARNE DE RES + INFUSION
SEMOLA 20.00] 72.40] 56 0.22] 15.68 6.24 1.08] 62.72] 7004
CARNE DE RES 30.00 28.35, 5.39 0.48, 0.00 2556 4.32 0.00 20.88
PAPA AMARILLA 25.00 24.46, 0.50 0.10 583 200 0.90 23.30 26.20
ZAPALLO 10.00 ; .eo+ 0.07 0.02 0.64 0.28 0.18 256 02
ZANAHORIA 10.00 3.90 0.06] 0.05 092 0.24 045 368 437
ACEITE VEGETAL 8.00 70.72 0.00 8.00 0.00 0.00 72.00 0.00 72.00
MANZANILLA 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
'AZUCAR REFINADA 10.00 38.40 0.00 0.00 983 0.00 0.00 39.32 39.32
SUB TOTAL 240.83 8.58 8.87 32.90] 34.32 79.83 131.58 245.13
[ VCT.CEN 245.73 [ 20%
VCT (Gr) 3848 3165 198.70
VCT (Kcal) 153.88 279.97 794.69
VCT (%) 13%| 23% ss-x,i
VCT. MENU | 1229 I 100%)
CONTRATISTA NUTRICIONISTA

Rosa u Cabalero Salverredy

; L”‘/\ Rosa y RO

Lauriano Garefa 1d CNP 4672
REPRESENTANTE DEL CO Cl0




FORMATO -B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA NINOS DEL E.P DE TRUJILLO MUJERES Y

PACASMAYO
MENU N° 7 21
PESO KCAL PROT | GRASA CHO VALOR CALORICO TOTAL (KCAL)
ALIMENTO BRUTO : DIST. CAL %
POR MENU
(@ (@) (@) @ @) PROT GRASAS CHO
DESAYUNO: AVENA CON LECHE + 01 PAN CON ACEITUNA
AVENA 20.00 B0.40] 766 0.80] 14.40 10.64 7.20] 57.60 7544
LECHE EVAPORADA 70.00 100.10 490 5.67 763 19.60 51.03 30.52 101.15
PAN 30.00 0.00 2.52 0.06 19.14 10.08 0.54 76.56 87.18
ACEITUNA 25.00 0.00 0.20 803 183 0.80 72.23 7.30 80.33
AZUCAR REFINADA 3.00 11.52 0.00 0.00 2.95 0.00 0.00 11.80 11.80
SUB TOTAL 181.02 10.28 14.56 45.95 41.12 131.00 183.78 355.90|
VCT. DES. 355.90 [ 20%)
MEDIA MANANA JUGO DE PAPAYA
PAPAYA 140.00 40.37] 0.56 0.14 11.48 2.24 1.26 45.97] 4947
AZUCAR REFINADA 25.00 96,00 0.00 0.00 24.56 0.00 0.00 98.30 98.30
SUB TOTAL 136.32 0.56 0.14 36.06 2.24 126 144.22 147.72
VCT. DES. 147.72 8%)
ALMUERZO: ARROZ GRANEADO + POLLO AL SILLAO + MENESTRA + ENSALADA + LIMONADA
ARROZ SUPERIOR 50.00 21540 2.02 030] 4668 19.68 2.70 186.72] 200.10)|
ACEITE VEGETAL 10.00 88.40 0.00 10.00 0.00 0.00 90.00 0.00 30.00|
POLLO 50.00 91.80 10.02 5.12 0.00 4368 55.08 0.00 38 76|
LENTEJAS SECAS 50.00 20340 13.56 0.60 36.60 54.24 540 146.40 206.04
TOMATE 20.00 376 0.16 0.04 0.6 0.64 0.36 3.44 4.44
CEBOLLA 20.00 8.82 0.28 0.04 2.26 1.12 0.36 9.04 10.52
SILLAQ 200 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR REFINADA 25.00 96.00 0.00 0.00 24.58 0.00 0.00 98.30 98,30
[LIMON 5.00 0.77 0.03 0.01 049 0.10 0.09 194 213
SUB TOTAL 708.35 29.87 17.11 11147 119.46 153.99] 44584 719.29
VCT.ALM. 710.29 4%
|MEDIA TARDE MANZANA PICADA EN ALMIBAR
MANZANA 150,00 72.00 045 0.15] 21.90] 1.60 135 B7.60 50.75,
'AZUCAR REFINADA 25.00 95.00 0.00 o.oql 24.58 0.00 0.00 98.30 98.30
[ SUB TOTAL 168.90 0.45 0.15 46.48 1.80 1.35 185.90 189.05
| | vCT. DES. | 189.05 1%
CENA LECHE EVAPORADA
LECHE EVAPORADA 125,00 178.05 75 10.13] 13.63] 35.00 9113 54.50 160.63]
PAN 30.00 7.30 52 0.06 19.14 10.08 0.54 76.56 7.16]
'AZUCAR REFINADA 22.00 3448 0.00 0.00 7163 0.00 0.00 86.50 86.50
SUB TOTAL 350.53 11.27 10.19] 54.431 45.08 91,67 217.56 354,31}
VCT.CEN ‘I 35431 | 20%
VCT (Gr.) 5243 42.15 294.36]
VCT (Kcal) 200.70 379.27] 117730
VCT (%) 12% 1% 7%
VCT. MENU | 1766 T 100%)
CONTRATISTA NUTRICIONISTA

esmssgsEETT

Salverredy




FORMATO - B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA NINOS DEL EP DE TRUJILLO MUJERES Y

PACASMAYQO
MENU N° 8 2
PERD KCAL. PROT | GRASA | cHO | VALORCALORICOTOTAL (KCAL)
ALIMENTO BRUTO DIST. CAL %
POR MENU
) (@) ) (@) (@) proT | GRasas | cHo
DESAYUNO: LECHE + 01 PAN CON PESCADO FRITO
LECHE EVAPORADA 50.00 85.60 2.20 4.86 554 16.80] 4397 76.16] 8693
PAN 30,00 87.30 2.52 0.06 19.14 10.08 0.54 76.56 87.18
PESCADO 50.00 0.00 10.80 195 0.15 43.20 1755 0.60 51.35]
AZUCAR REFINADA 8.00 30.72 0.00 0.00 766 0.00 0.00 31.45 3 4gl
SUB TOTAL 203.82 17.52 5.87 33.69 70.08 52.06] 13478 266.92
VCT. DES. 266.92 | 20%)
MEDIA MANANA COMPOTA DE MANZANA
MANZANA 130.00] B3, g_l> 039 013 16.98 156 7] 75.02] 78.65
MAIZENA 20.00 70.20 0.12 0.04 17.34 0.48 0.36 £9.36 70.20
AZUCAR REFINADA 3.00 11.52] 0.00 0.00 295 0.00 0.00 11.80 11.80
SUB TOTAL 144.90] 0.51 0.17 39.27 2.04 153 157.08 160.65
VCT. DES. 160.65 | 12%)
ALMUERZO: ARROZ GRANEADO + CERDO A LA PARRILLA + CON CAMOTE + ENSALADA INFUSION
[ARROZ SUPERIOR 50.00] 179.50 210 0.25 38.90 16.40 2.05] 15560 174.25
ACEITE VEGETAL 10.00 88.40 0.00 10.00 0.00 0.00 90.00 0.00 90.00
CARNE DE CERDO 50.00 106.92 864 308 0.00 3456 81.54 0.00 116.10
CEBOLLA 10.00 441 0.14 0.02 113 0.56 0.18 4.52 5.26
TOMATE 10.00 1.88] 0.8 0.02 043 0.32 0.18] 1.72 2.22
CAMOTE 50.00 59.60 0.72 0.12 16.56 2.88] 1.08] £6.24 70.20
AZUCAR REFINADA 3.00 11.52 0.00 0.00 295 0.00 0.00 11.80 11.60
ANIS 5.00 0.00 0.00 0.00 0.00 0.00, 0.00 0.00 0.00
SUB TOTAL 462.23 13.68] 19.47 59.97 54.72 17523] __ 239.88] 469.83
VCTALM. 460.83 [ 35%
MEDIA TARDE MAZAMORRA MORADA
MAIZ MORADO 25.00 89.25 1.8: 0.85 19.05] 7.30] 7.65 76.20] .15
[MAIZENA 20.00] 70.20 0.12 0.04 17.34 048] 0.36 69,36 70.20
AZUCAR REFINADA 3.00 1152 0.00 0.00 295 0.00] 0.00 n.aol 11.80
SUB TOTAL 170.97 195 0.89 39.34 7.78] 8.01 157.36] 173.45
VCT. DES. | 173.15 [ 3%
CENA SOPA DE TRIGO # POLLO + INFUSION
TRIGO 25.00] 89.50 210] 0.35] 15.03 B.40] 3.15] 76.10] 87.65
PORO 10.00 4.00 0.27 0.08] 0.76 1.08] 0.72 304 464
POLLO 30'094 45.90 5.46 3.06 0.00 21.84 27.63 0.00 49,47
PAPA AMARILLA 25.00 2446 0.50 0.10 583 2.00 0.90 23.30 26.20
AZUCAR REFINADA 25.00 96.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
ANIS 5.00 0.00 0.00 0.00 0.00, 0.00 0.00 0.00 0.00
SUB TOTAL 250.86] 8.33] 3.59 50.20] 33.32 3240] 20074 266.46
[ VCT.CEN 266.46 20%)
VCT (Gr) 41.99 3099 22247
VCT (Kcal) 167.94 2719.23 889.64
VCT (%) 13% 21% 67%
Ve wenu] 1337 I 100%)]
CONTRATISTA NUTRICIONISTA
“/ geztt”
v) =~alverredy
Lauriano G Idrogo Rosa Y CION
REPRESENTANTE DEL CONSORCIO NUTRI




FORMATO - B Oﬁ/

DOSIFICACION, COMPOSICION Y VALOR GALORICO TOTAL DEL MENU PROPUESTO PARA NINOS DEL E.P DE TRUJILLO MUJERES Y

PACASMAYO
MENU N° 9 23
PES0 KCAL. PROT | GRASA CHO VALOR CALORICO TOTAL (KCAL)
ALIMENTO BRUTO DIST. CAL %
POR MENU
(9) (9) (9) (9) (9 PROT GRASAS CHO
DESAYUNO: QUINUA CON LECHE + 01 PAN CON HOT DOG
QUINUA 20.00] 74.60] 2.72] 116 13.26 10.88] 0.44 53.04 74.36
LECHE EVAPORADA 40,00 57.20 280 3.4 4.36 11.20] 29.32 17.44 57.9|
PAN 3000 87 30 252 0.06 19.14 10.08 054 76.56 87.18,
HOT DOG DE POLLO 15.00 0.00 1.65 5.15 0.00 6.60 2631 0.00 52,01
AZUCAR REFINADA 3.00 11.52 0.00 0.00 295 0.00 0.00 11.80 11.80
SUB TOTAL 230.82] 9.69 9,61 39.71 38.76 86.61 158.84 284.21
VCT. DES. | 284.21 —20%|
MEDIA MANANA JUGO DE MANGO
MANGO 740.00] 50.72 0.56] 0.28] 22.25 2.2 252] 89.04] 93.80]
AZUCAR REFINADA 500 19.20 0.00] 0.00 4.92 0.00 0.00 19.66] 19.66]
[ SUB TOTAL 88.92 0.56] 0.28 27.18 2.24 252 108.70| 113.46]
[ VCT. DES. 113 | %)
ALMUERZO: ARROZ GRANEADO + PESCADO FRITO + PURE DE ZAPALLO + ENSALADA + FRUTA + INFUSION
ARROZ SUPERIOR 50.00 21540 4.02] 0.30] 46.68 19.68 270 186.72] 209.10
ACEITE VEGETAL 20,00 176.80 0.00 20.00 0.00 0.00 180.00 0.00 180.00
PESCADO 50.00 74.16 12.96 234 0.18] 555 21.06, 0.72 2133
CEBOLLA 20.00 8.82 0.28 0.04 2.26 1.12 0.36 9.04 10.52
TOMATE 20.00 378 0.1 0.04 0.86 0.64 0.36 344 444
NARANJA DE MESA 50,00 17.10 0,60 0.10 545 240 0.90 21.80 25.10
AZUCAR REFINADA 5.00 9.20 0.00 0.00 492 0.00 0.00 19.66 19.66
PAPA AMARILLA 35.00 34.25 0.70 0.14 8.16 2.80 126 3262 36.68
MARGARINA 7.00 50.40 0.04 567 0.02] 0.17 5103 0.08 51.2§I
ZAPALLO 20.00 5.20 0.14 0.04 1.28| 0.56 0.3 5.12 5.04
ANIS 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00|
SUB TOTAL 505.09 19.80 28.67 59.81 32.92 258.03 279.20 57015
VCT.ALM. 570.15 T 40%
MEDIA TARDE MAZAMORRA DE NARANJA
NARANJA DE MESA 140.00] 47,688 T68] 0.28] 15.26] 6.72] 252] B1.04 70.28|
[MAIZENA 20.00 70.20 0.12 0.04 17.34 0.48 0.36 69.36 70.20
AZUCAR REFINADA 8.00 30.72 0.00 0.00 7.86 0.00 0.00 31.46 3146
SUB TOTAL 148.80 1.80] 0.32 40.46 7.20] 288] 16186 171.94
[VcT.Es. | 171.94 [ 12%
CENA ARROZ GRANEADO + LOCRO DE ZAPALLO + INFUSION
ARROZ SUPERIOR 50.00 179.50 Z10] 0.25 3890 16.40 225]__ 155.60] 174.25
POLLO 30.00 45.90 546 3.06 0.00 2184 27,63 0.00 49.47
ZAPALLO 30.00 7.80 0.21 0.0¢ 192 084 054 768 505
MANZANILLA 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR REFINADA 15.00 57.60 0.00 0.00 14.75 0.00 0.00 58.98| 58.98|
SUB TOTAL 200.80] 9.77 337 55.57 39.08 30.42 222.26 291.76
[ VCT.CEN 'F 291.76 20%
VCT (Gr) 4162] 4225 232.13
VCT (Kcal) 120.20 380.46 930.66
VCT (%) 8% 27% 55%
VCT. MENU | 1431.52 | 100%]
CONTRATISTA NUTRICIONISTA
L Rosa y ero Salverredy
NUTRICION
e no Garcia 14rogo CNP 4672

uran
I;amssmm EDEL




FORMATO -B Oj}

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA NINOS DEL E.P DE TRUJILLO MUJERES Y

PACASMAYO
MENU N° 10 2%
i KCAL PROT | GRASA CHO VALOR CALORICO TOTAL (KCAL)
ALIMENTO BRUTO : DIST. CAL %
POR MENU
(9) (9) (@) (9) (9) PROT GRASAS CHO
DESAYUNO: KIWICHA CON LECHE + 01 PAN CON QUESO
KIWICHA 2000 7540 270 142 12.90 10.80] 1278 5160 7518
PAN 30.00 87.30 252 0.06 1914 10.08 054 76.56 87.18
LECHE EVAPORADA 70.00 100.10 4.90 567 763 1960 51.03 3052 10115
QUESO 20.00 0.00 3.26 206 068 13.04 1854 272 3430
AZUCAR REFINADA 500 19.20 0.00 0.00 4.92 0.00 0.00 19.66 19.66
SUB TOTAL 282.00 13.38 9.21 4527 53.52 8289]  181.06 31747
VCT. DES. 317.47 — 20%]
MEDIA MANANA FRESA CON LECHE
LECHE EVAPORADA 70.00 100.10 4.90] 567 763] 1960 51.03 30,52 10115
FRESAS 140.00 57.40 0.98] 112 1246 392 10.08 49.84 6384
AZUCAR REFINADA 300 1152 0.00] 0.00 295 0.00 0.00 11.80 11.80
SUB TOTAL 169.02 5.86] 6.79 23.04 23.52 61.11 92.16 176.79
VCT. DES. 177 [ 11%
ALMUERZO: ARROZ GRANEADO + SALTADITO DE RES + MENESTRA + INFUSION
ARROZ SUPERIOR 60.00 215.40] 4.92 030 4668 1968 270] _ 186.12 20910,
ACEITE VEGETAL 4.00 35.36 0.00 4.00 0.00 0.00 36.00 0.00 36.00
CARNE DE RES 60.00 56.70 1278 0.96 0.00 51.12 864 0.00 59.76
CEBOLLA 500 221 0.07 0.01 057 0.28 0.09 226 26
TOMATE 5.00 0.94 0.04 0.01 022 0.16 0.09 0.86 1.1
LENTEJAS SECAS 60.00 20340 1356 0.60 36.60 54.24 540 14640 206.04
AZUCAR REFINADA 20.00 76.80 0.00 0.00 19.66 0.00 0.00 7864 76.64
ANIS 500 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 590.61 3137 5.88 10373 12548 5202 41488 593.28
VCTALM. | 593.28 [ 38%
MEDIA TARDE MANZANA EN ALMIBAR
MANZANA 150.00 72.90 045 015 21.90 1.80] 135 87.60 90.75
AZUCAR REFINADA 20.00 76.80 0.00 0.00 9.66| 0.00] 0.00 7664 78.64
SUB TOTAL 149.70 0.45 0.15, 41,56 1.80] 1.35]  166.24 169.39
[[VeT-DES. | 160.39 11%]
CENA ARROZ GRANEADO + PESCADO A LA PLANCHA CON YUCA + INFUSION
ARROZ SUPERIOR 50.00 17950 4.10 0.25 38.90 16.40 225 15560 174.25
YUCA 2500 4050 020 0.05 0.80 0.80 045 39.30 4055
PESCADO 60.00 69.66 129 2.34 51.84 5184 21.08 072 7362
TOMATE 500 0.94 0.04 0.01 0.16 0.16 0.09 086 111
CEBOLLA 500 221 0.07 0.01 0.28 0.28 0.09 226 263
ACEITE VEGETAL 200 17.68 0.00 200 0.00 0.00 18.00 0.00 18.00
AZUCAR REFINADA 300 11.52 0.00 0.00 2.95 0.00 0.00 11.80 11.80
ANIS 500 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUBTOTAL 322,01 17.37 4.66 94.93 69.48 4194 21054 321.96
VCT.CEN | 321.96 20%'
VCT (Gr) 68.45 26,69 308.53
[VCT {Keal) 27380 24021 106468
VCT (%) 17% 15% 67%
VCT. MENU | 1579 | 100%]
CONTRATISTA NUTRICIONISTA

( /) Rosay Cgballer 0 Salverredy
LIC NUTRICION
nmssammi DEL c0¢:°'° CNP 4572




FORMATO - B

DOSIFICACION. COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA NINOS DEL E.P DE TRUJILLO MUJERES Y )/
PACASMAYO
MENU N° 1" 25
PESO KCAL. PROT | GRASA CHO VALOR CALORICO TOTAL (KCAL
ARG BRUTO (KCAL | pist. caL%
POR MENU
@ (9) (9) (a) (@ PROT | GRASAS CHO
DESAYUNO: AVENA CON LECHE + 01 PAN CON MERMELADA
AVENA 20.00 50,40 266 0.80 14.40 10.64] 7.20 57.60 75.44
PAN 30.00 87.30 252 0.06 19.14 10.08 0.54 76.56 87.18
LECHE EVAPORADA 50.00, 71.50] 3.50 4.05 5.45 14.00 36.64 21.80 72.44
MERMELADA 7.00 14.98 0.30 0.01 410 0.11 0.13 16.41 16.65
AZUCAR REFINADA 3.00 1152 0.00 0.00 2.95 0.00 0.00 11.80 11.80
SUB TOTAL 254.70 8.98 492 46.04 34.83 44,51 184.17 263.51
VCT. DES. 263.51 | 20%
MEDIA MANANA JUGO DE PAPAYA
PAPAYA 140.00 40.32 0.56 0.14 148 204 126 4592 1942
[AZUCAR REFINADA 12.00 0.00 0.00 0.00 1.80] 0.00 0.00 47.18 47.18
. SUB TOTAL 40.32 0.56 0.14 23.28 2.24 1.26 93.10 96.60
VCT. DES. 96.60 | 7%|
ALMUERZO: ARROZ GRANEADO + ASADO DE RES + MENESTRA + LIMONADA
ARROZ SUPERIOR 50.00 179.50 210 0.25 36.90 16.40 — 205 15560 174.25
ACEITE VEGETAL 8.00 70.72 0.00 8.00 0.00 0.00 72.00 0.00 72.00
CARNE DE RES 50.00 56.70 1278 0.95 0.00 51.12 864 0.00 50,76
LENTEJAS SECAS 60.00 203.40 13.56 0.60 36.60 54.24 540 146.40 206,04
TOMATE 5.00 0.94 0.04 0.01 0.27 0.16 0.09 0.36 11
AZUCAR REFINADA 00 30.72 0.00 0.00 7.86 0.00 0.00 3146 31.45
LIMON 200 0.31 0.01 0.00 0.19 0.04 0.04 0.78 0.86
[CEBOLLA 5,00 2.21 0.07 0.01 057 0.28 0.09 2.26 263
SUB TOTAL 544.50 30.56 9.83 84.34 122.24 8851 _ 337.36 548.11
VCT.ALM. | 548.11 2%
MEDIA TARDE PLATANO DE SEDA
PLATANO DE SEDA T 15000] B4.66] 2.25] 045 350 9.00] .05 126.00 139.05
SUB TOTAL | ] 84.66] 2.25| 0.45 31.50] 9.00] 4.05 126.00 139.05
[ VCT.DES. | 139.05 1%
I
CENA SOPA DE FIDEO + POLLO + INFUSION
FIDEQ 20.00 72.00 1.68 0.04 15.64 752 0.3 62.56 7044
. PAPA AMARILLA 28.00 27.40 0.56 0.11 6.5 224 101 26.10 29.35
POLLO 30.00 4590 548 306 0.00 2164 27.63 0.00 4947
AZUCAR REFINADA 28.00 107.52 0.00 0.00 27.52 0.00 0.00 110.10 110.10
HIERBA LUISA 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 252.62 7.90 321 49.68 31.60 2900 ___198.76 259.36
[VCT.CEN | 259.36 20%)
VCT (Gr) 5025 1855 234.84
VCT (Kcal)_ 168.31 138.33 740.63
VCT (%) 13% 1% 57%
VCT. MENU | 1307 | 100%]
CONTRATISTA NUTRICIONISTA

Lauriano Garcia Idrogo
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FORMATO - B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA NINOS DEL E.P DE TRUJILLO MUJERES Y

PACASMAYO
MENU N 12 2
PERO KCAL. PROT | GRASA CHO VALOR CALORICO TOTAL (KCAL)
ALIMENTO BRUTO DIST. CAL %
POR MENU
(9) (9 (a) (9) (9) PROT GRASAS CHO
DESAYUNO: SOYA + 01 PAN CON HUEVO SANCOCHADO
SOYA 20.00 80.20 564 3.78 7.14 22.56 34.02] _ 28.56 514
PAN 30,00 87.30 2.52 0.06 19.14 10.08 054 76.56 718
HUEVOS ROSADOS 50.00) 0.00 6.75 4.20 0.95 27.00 37.80 3.80 6860
AZUCAR REFINADA 10.00 38.40 0.00 0.00 383 0.00 0.00) 39,32 3032
SUB TOTAL 205.90] 14.91 8.04 37.06 50.64 72.36 146.24 280.24
| VCT. DES. 280.24 20%
MEDIA MANANA LECHE
LECHE EVAPORADA 80.00 114.40 5.60 6.48 8.72 22.40 58.32 34.68 115.60
AZUCAR REFINADA 5.00 19.20 0.00 o.ooI 497 0.00 0.00 19.66 19.66
SUB TOTAL 133.60 5.60 6.48] 13.64 22.40 58.32 135.26
VCT. DES. 135.26 10%
ALMUERZO: ARROZ GRANEADO + POLLO MECHADO + MENESTRA + ENSALADA + INFUSION
|ARROZ SUPERIOR 50.00 179.50] 410 0.25 36.00 16.40 2.25 155.60 174.25
ACEITE VEGETAL 8.00 70.72 0.00 8.00 0.00 0.00 72.00, 0.00 72.00
TOMATE 15.00 282 0.12 0.03 0.65 0.48 0.27 258 333
CEBOLLA 15.00 6.62 0.21 0.03 1.70 0.84 0.27 6.78 7.69
POLLO 50.00 91.80 10.92 5.12 0.00 4366 55.08 0.00 98.76
FREJOL CANARIQ 25.00 B4.75 548 0.53 15.05 21.90 473 60.20, 86.83
AZUCAR REFINADA 20.00 76.80 0.00 0.00 19.66 0.00 0.00, 76.64 78.64
ANIS 500 0.00 0.00 0.00) 0.00 0.00 o‘ool 0.00 0.00
SUB TOTAL 513.01 20.83 14.96 75.96 83.30 13460 303.80] 521.70
VCT.ALM. | 521.70 [ 38%
MEDIA TARDE MAZAMORRA MORADA
MAIZENA 20.00 70.20 0.12 0.04] 17.34 0.48 0.36 69.36 70.20
MAIZ MORADO CANELA 20,00 71.40 146 0.68] 15.24 584 6.12 50.96 72.02
CANELA ENTERA 200 0.00 0.00 0.00 0.00 0.00 0.00 0.00) 0.00
AZUCAR REFINADA 500 19.20 0.00 0.00 492 0.00 0.00 19.66 19.66
SUB TOTAL 160.80 1.58 0.72 37.50 6.32 5.48 149.98 162.78
|_VCT. DES. 162.78 2%
CENA LECHE EVAPORADA + 01 PAN
LECHE EVAPORADA 125.00 178.75 8.75 10.13 13.63 35.00] 91.13 54.50, 180,63
PAN 3.00 87.30 252 0.06 19.14 10,08 0.54 76.56 87.18
AZUCAR REFINADA 3.00 0.00 0.00 0.00 205 0.00] 0.00 11.80 2; ; gg
266.05 11.27 10.19 35.12 45.08 91.67 142.86 :
SUB TOTAL [ vercen 279.61 20%
VCT (Gr) 54.19 40.39 199.88
[VCT (Kcal) 216.74 36343 799.42
VCT (%) 16% 26% 58%
[VeT MENu ] 1380 [ 100%)
CONTRATISTA NUTRICIONISTA
- <m ‘ smeea ..“'.-.._.--.Tw
Lauriano Garcig Idrogo y Gaballero Salveridy
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FORMATO - oY

z

DOSIFICACION, COMPOSICION Y VALCR CALORICO TOTAL DEL MENJ PROPUESTO PARA NINOS DEL E.P DE TRUJILLO MUJERES Y

PACASMAYO
MENUG N° 13 27
PESD KCAL. PROT | GRASA CHO VALOR CALORICO TOTAL (KCAL)
ALIMENTO BRUTO DIST. CAL %
POR MENU
(@ (@ (g) (@) (9 PROT GRASAS CHO
DESAYUNO: LECHE + 01 PAN CON POLLO
LECHE EVAPORADA 100.00 143.00 7.00 8.10] 10.90] 26.00 72.90 43.60 144.50
PAN 30,00 87.30 252 0.06 19.14 10.08 0.54 76.56 87.18
POLLO 25.00 2.00 455 2.55 0.00 18.20 2205 0.00 4115
AZUCAR REFINADA 300 11.52 0.00 0.00 295 0.00 0.00 11.80 11.80|
SUB TOTAL 241.62 14.07 10.71 32.99 56.28 96.39 131.96 284.63
[ VCT. DES. | 264.63 20%
MEDIA MANANA PLATANO DE LA ISLA PICADO
R — ‘
PLATANO DE LA ISLA T 150.00] B4.66] 2.25] 0.45] el a0 405 126.00] 139.06
SUB TOTAL | | 84.65] 2.25] 0.45] 31.50] 9.00 405 126.00] 13%'
| vCT. DES. 139.05 | 10%
ALMUERZO: ARROZ GRANEADO + GALLINA AL SILLAO CON PAPA + ENSALADA + INFUSION
ARROZ SUPERIOR 50.00 21540 4.02] 0.30 26.68] 19.68] 2.70 186.72 200.10)|
ACEITE VEGETAL 10.00 88.40 0.00] 10.00 0.00 0.00 50.00 0.00 90.00
CARNE DE GALLINA 50,00 54.80 12.36 218 0.00 49.44 19.44 0.00 58,88
CEBOLLA 20,00 382 0.28 0.04 226 1.12 0.36 904 10.52
LIMON 1.00 0.15 0.01 0.00 0.10 0.02 0.02 0.39 043
SILLAO 2.00 0.00 0.00] 0.00 0.00 0.00 0.00) 0.00 0.00
TOMATE 70.00 188 0.08] 0.02 043 0.32 018 1.72 2.22
PAPA AMARILLA 40.00 30.14 0.80 0.15 9,32 3.20 144 37.28 41.97
AZUCAR REFINADA 25.00 96,00 0.00 0.00 2458 0.00 0.00 98.30 98.30
ANIS 500 0.00 0.00 0.00) 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 514.50 18.45 12.68 83.37 73.18 114.14 333.45 521.37
VCTALM. | 52137 —37%)
MEDIA TARDE MAIZENA CON LECHE
LECHE EVAPORADA 70.00] 100.10 4.90 5.67] 7.63] 19.60 51.03 30.52] 101.15
MAIZENA 20,00 70.20 0.12 0.04 17.34 048 0.36 59.36 70.20
AZUCAR REFINADA 3.00 1152 0.00 0.00 2.95 0.00 0.00 11.80 11.80)
[ SUB TOTAL 181.82 5.02 5.71 27.92 20.08 51.39 111.68] 183.15
VCT. DES. 183.15 [ 13%
CENA ARROZ GRANEADO + TORTILLA DE ESPINACA + INFUSION
ARROZ SUPERIOR 50.00 179.50 210 0.25 38.00 5.40 2.25 155.60 174.25
HUEVOS ROSADOS 50,00 5993 6.5 420 0.95 27.00 37.80 3.80 58.60
ESPINACA 0.00 2.24 0.19 0.06 0.63 0.76 0.54 2.52 382
TOMATE 0.00 1.88 0.08 0.02 043 0.32 0.18 1.72 2.22
ACEITE VEGETAL 3.00 2652 0.00 3.00 0.00, 0.00 27.00 0.00 27.00
MANZANILLA 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR REFINADA 3.00 11.52 0.00 0.00 298] 0.00 0.00 11.80 11.80
SUB TOTAL 281.59] 11.12 7.53 43.86 34.48 67.77 175.44 287.69
VCT.CEN | 287.60 20%
VCT (Gr) 50.91 37.08 21964
VCT (Kcal) 203.62 333.74 87853
VCT (%) 14% 24% 52%
VCT. MENU | 1416 I 100%)
CONTRATISTA NUTRICIONISTA
PP L LR A
\ -0 Salverruy
Laurian rogo
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ORMAT

DOSIFICACION, COMPOSICION Y VALOR CALORICQ TOTAL DEL MENU PROPUESTO PARA NINOS DEL E.P DE TRUJILLO MUJERES Y

PACASMAYO
MENU N° 14 28
PESO KCAL PROT | GRASA CHO VALOR CALORICO TOTAL (KCAL)
ALIMENTO BRUTO DIST. CAL %
POR MENU
(9) (3 (9) (9) @ PROT | GRASAS I CHO
DESAYUNO: AVENA CON LECHE + 01 PAN CON ACEITUNA
AVENA 20,00, 69.40 2.66 0.80 14.40 10.64 7.20 57.60 7544
LECHE EVAPORADA 50.00 85.80 %.20 4.86 5.51 16.80 4397 26.16 86.93
PAN 30.00 0.00 2.52 0.06 19.14 10.08 054 76.56 87.18
ACEITUNA 25.00 0.00 0.20 8.03 1.83 0.80 72.23 7.30 80.33
AZUCAR REFINADA 3.00 11.52 0.00 0.00 2.95 0.00 0.00 11.80 11.80
SUB TOTAL 166.72 9.58 13.75 44.86 38.32 123.94 179.42 341.68
VCT. DES. 341.68 20%)|
MEDIA MANANA JUGO DE PAPAYA
PAPAYA 140.00 40.37] 0.55] 0.14 1146 2.24 1,5 45.07] 49.42
AZUCAR REFINADA 30.00 115.20 0.00] 0.00 2949 0.00 0.00 107.25 107.25
SUB TOTAL 155.52 0.56] 0.14 40.95 2.24 126 15347 156.67
VCT. DES. 156.67 9%
ALMUERZO: ARROZ GRANEADO + POLLO A LA PLANCHA + PAPA FRITA + ENSALADA + LIMONADA
ARROZ SUPERIOR 650.00 21540 4.97] 0.30 46.68 19.68] 2.70]___ 186.72 209.10
ACEITE VEGETAL 20.00 176.80 0.00 20.00 0.00 0.00] 180.00] 0.00 180.00
POLLO 60.00 91.80, 10.92 6.12 0.00 43.68] 55,08 0.00 98.76
PAPA BLANCA 35.00 32.25 0.74 0.04 781 2.94 0.32 31.22 34.48
TOMATE 5.00 282 0.12 0.03 0.65 0.48] 0.27 258 333
CEBOLLA 5.00 6,62 0.21 0.03 170 0.84 0.27 6.78 7.89
AZUCAR REFINADA 26.00 107.52 0.00 0.00 2152 0.00 0.00 110.10 110.10
LIMON 5.00 0.7 003 0.01 049 0.10 0.09] 1.94 213
SUB TOTAL 533.98 16.94 26.53 84.85 67.72 23873 33034 645.79
[ VCTALM. 645.79 39%|
MEDIA TARDE MANZANA PICADA EN ALMIBAR
MANZANA 150,00 72.90 0.45] 015 21.90] 1.80] 135 B7.60 90,75
AZUCAR REFINADA 28.00) 107,52 0.00) 0.00 27.52 0.00] 0.00 110.10 110.10)
| SUB TOTAL 180.42 0.45 0.15 49.42 1.80] 135 197.70 200.85
VCT. DES. | 200.85 | 12%
CENA LECHE EVAPORADA
LECHE EVAPORADA 125.00] 178.75 8.75 10.13 13.63 35.00] 91.13 54.50, 180.63
PAN 30,00 87.30, 252 0.06 19.14 10.08 0.54 76.56 87.18|
AZUCAR REFINADA 15.00 57.60 0.00 0.00 14.75 0.00 0.00 58.98 58.98
SUB TOTAL 323.851 1 1.2ﬂ 10.19) 47.52 45.00 91.67 190.04 326.79)
VCT.CEN 326.79 20%
VCT (Gr.) 38.80 50.76 267.60)
VCT (Kcal) 155.16, 456.95 1059.67
VCT (%) 9% 27%] 63%
~[VCT.MENU] 1672 I 100%)]
CONTRATISTA NUTRICIONISTA
- Stsevene “HE Sy -
\ ,/7 Roea ero Salverred
NUTRICIOM "
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