LGI: LAURIANO GARCIA IDROGO

CARTA N° 060 - 2019 — TUMBES.

Lic. DANTE A. SANCHEZ FLORES. /
JEFE DE EQUIPO DE LOGISTICA — INPE CHICLAYO é / I.}/

ASUNTO: Relacion de menus

REFERENCIA: CONTRATO N° 001 -2018-INPE/17

Presente.

Me dirijo a Usted con la finalidad de saludarlo atentamente, asi
mismo, para hacerle llegar la relacion de menls para internos (as), nifios y personal
de seguridad que labora 24x48 horas, que se brindaran desde el 21 de ABRIL del
2019 hasta el 20 de MAYO del 2019 en relacion con el contrato N°© 001-2018.-
INPE/17, “Servicio de alimentacion para los internos (as), nifios y personal de
seguridad que labora 24x48 horas del Establecimiento Penitenciario  del
departamento de Tumbes (de la Oficina Regional Norte — Chiclayo).

Hago propicia la oportunidad para reiterarle mi consideracion y estima personal.

Chiclayo, 01 de Abril del 2019.

FOLIOS ( 4 9)
Atentamente:

DNI: 26641889
CONTRATISTA



RELACION DE MENUS PROPUESTOS PARA EL PERSONAL INPE DEL E.P DE TUMBES

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
DOMINGO | DESAYUNO QUINUA CON MACA +03 ‘PANES CON TORTILLA DE ESPINACA
ENTRADA ENSALADA FRESCA
1 SEGUNDO ARROZ GRANEADO +SECO DE CABRITO +MENESTRA + SARZA +
2110412019 FRUTA +REFRESCO (LIMONADA)
CENA ARROZ GRANEADO +SALTADITO DE POLLO CON VERDURAS + PAPAS FRITAS + ENSALADA + INFUSION
LUNEs __|DESAYUNO AVENA CON LECHE + 03 PANES CON HUEVO FRITO
ENTRADA CEVICHE DE TOYO
2 SEGUNDO ARROZ GRANEADO +POLLO AL SILLAO +MENESTRA + ENSALADA +
2200412019 FRUTA +REFRESCO (LIMA)
CENA SOPA DE ARROZ +RES CON HUESO + 02 PANES + INFUSION
WARTES |DESAYUNO LECHE CON COCOA +03 PANES CON QUESO
ENTRADA ENSALADA
3 SEGUNDO ARROZ GRANEADO +ESTOFADO DE RES + MENESTRA (PANAMITO) + ENSALADA +
2310412019 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 +
2410412019 FRUTA +REFRESCO (PINA)
CENA ARROZ GRANEADO +PESCADO FRITO -+ MENESTRA (LENTEJITA) + ENSALADA + INFUSION
JUEvEs  |DESAYUNO QUINUA CON LECHE +03 PANES CON ACEITUNA
ENTRADA ENSALADA MIXTA
5 SEGUNDO ARROZ GRANEADO + MONDONGUITO A LA ITALIANA + ENSALADA +
2510412019 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 +
2610412019 FRUTA + REFRESCO (NARANJA)
CENA ARROZ GRANEADO + GALLINA ESTOFADA + PAPA EN RODAJAS + ENSALADA + INFUSION
sABADO _|DESAYUNO KIWICHA +03 PANES CON TORTILLA DE VERDURAS
ENTRADA ENSALADA FRESCA
7 SEGUNDO ARROZ GRANEADO +ADOBO DE CHULETA DE CERDO +CAMOTE SANCOCHADO +
2710412019 ENSALADA +FRUTA +REFRESCO (MAIZ MORADO)
CENA ARROZ GRANEADO + SALTADITO DE RES CON PAPAS FRITAS + INFUSION
DOMNGo _|DESAYUNO QUINUA CON MACA +03 PANES CON TORTILLA DE ESPINACA
ENTRADA ENSALADA FRESCA
8 SEGUNDO ARROZ GRANEADO +SECO DE CABRITO +MENESTRA + SARZA +
2810412019 FRUTA +REFRESCO (LIMONADA)
CENA ARROZ GRANEADO + SALTADITO DE POLLO CON VERDURAS + PAPAS FRITAS + ENSALADA + INFUSION
LUNES _|PESAYUNO AVENA CON LECHE + 03 PANES CON HUEVO FRITO
ENTRADA CEVICHE DE TOYO
9 SEGUNDO ARROZ GRANEADO +POLLO AL SILLAO +MENESTRA + ENSALADA +
2010412019 FRUTA +REFRESCO (LIMA)
CENA SOPA DE ARROZ + RES CON HUESO +02 PANES + INFUSION
DESAYUNO TECHE CON COCOA +03 PANES CON QUESO
MARTES {enTRADA ENSALADA
10 SEGUNDO ARROZ GRANEADO + ESTOFADO DE RES +MENESTRA (PANAMITO) + ENSALADA +
30/04/2019 FRUTA +REFRESCO (LIMONADA)
CENA ARROZ GRANEADO +POLLO FRITO +PAPAS FRITAS + ENSALADA + INFUSION
DESAYUNO QUINUA CON AVENA + 3 PANES CON ENCEBOLTADO DE CONSERVA DE PESCADO
MIERCOLES ¢y 1RaDA ENSALADA MIXTA
T SEGUNDO ARROZ GRANEADO + LOCRO DE ZAPALLO + POLLO +ENSALADA +
01/05/2019 FRUTA +REFRESCO (PINA)
CENA ARROZ GRANEADO +PESCADO FRITO +MENESTRA (LENTEJITA) + ENSALADA + INFUSION
DESAYUNO QUINUA CON TECHE +03 PANES CON ACEITUNA
JUEVES  enTRADA ENSALADA MIXTA
12 SEGUNDO ARROZ GRANEADO + MONDONGUITO A LA ITALIANA + ENSALADA +
02/05/2019 FRUTA +INFUSION
CENA ARROZ GRANEADO +PAVITA A LA OLLA CON PIMIENTO +ENSALADA + INFUSION
DESAYUNO TECHE DE SOVA +03 PANES CON MITANESA DE POLLO (PECHUGA]
VIERNES 1N TRADA ENSALADA
13 SEGUNDO ARROZ GRANEADO +PESCADO FRITO +MENESTRA +ENSALADA +
0310512019 FRUTA + REFRESCO (NARANJA)
CENA ARROZ GRANEADO + GALLINA ESTOFADA + PAPA EN RODAJAS + ENSALADA + INFUSION
DESAYUNO RTWICHA +03 PANES CON TORTILLA DE VERDURAS
SABADO [eNTRADA ENSALADA FRESCA
14 SEGUNDO ARROZ GRANEADO +ADOBO DE CHULETA DE CERDO +CAMOTE SANCOCHADO +
0410512019 ENSALADA +FRUTA +REFRESCO (MAIZMORADO)
CENA ARROZ GRANEADO + SALTADITO DE RES CON PAPAS FRITAS + INFUSION
DESAYUNO QUINUA CON MACA +03 'PANES CON TORTILLA DE ESPINACA
DOMINGO IentRADA ENSALADA FRESCA
15 SEGUNDO ARROZ GRANEADO +SECO DE CABRITO + MENESTRA + SARZA +
05/05/2019 FRUTA +REFRESCO (LIMONADA)
CENA ARROZ GRANEADO + SALTADITO DE POLLO CON VERDURAS +PAPAS FRITAS + ENSALADA + INFUSION
CONTRATISTA NUTRICIONISTA |
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RELACION DE MENUS PROPUESTOS PARA EL PERSONAL INPE DEL E.P DE TUMBES

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 CON LECHE + 03 PANES CON HUEVO FRITO
LUNES ENTRADA CEVICHE DE TOYO
16 SEGUNDO ARROZ GRANEADO +POLLO AL SILLAO +MENESTRA + ENSALADA +
06/05/2019 FRUTA +REFRESCO (LIMA)
CENA SOPA DE ARROZ +RES CON HUESO + 02 PANES + INFUSION
DESAVUNO TECHE CON COCOA +03 PANES CON QUESO
MARTES |EnTRADA ENSALADA
17 SEGUNDO ARROZ GRANEADO +ESTOFADO DE RES +MENESTRA (PANAMITO) + ENSALADA +
0710512019 FRUTA +REFRESCO (LIMONADA)
CENA ARROZ GRANEADO +POLLO FRITO +PAPAS FRITAS + ENSALADA +INFUSION
DESAYUNO QUINUA CON AVENA + 3 PANES CON ENCEBOLLADO DE CORSERVA DE PESCADO
MIERCOLES |y RapA ENSALADA MIXTA
18 SEGUNDO ARROZ GRANEADO + LOCRO DE ZAPALLO + POLLO +ENSALADA +
08/05/2019 FRUTA +REFRESCO (PINA)
CENA ARROZ GRANEADO +PESCADO FRITO +MENESTRA (LENTEJITA) + ENSALADA + INFUSION
DESAYUNO QUINUA CON LECHE + 03 PANES CON ACEITUNA
JUBVES  1enTRADA ENSALADA MIXTA
19 SEGUNDO ARROZ GRANEADO + MONDONGUITO A LA ITALIANA + ENSALADA +
09/05/2019 FRUTA +INFUSION
CENA ARROZ GRANEADO +PAVITA A LA OLLA CON PIMIENTO +ENSALADA + INFUSION
DESAYUNO TECHE TV SOVA +03 PANES CON MIANESA DE POLLO (PECHUGA]
VIERNES e\ TRADA ENSALADA
20 SEGUNDO ARROZ GRANEADO +PESCADO FRITO +MENESTRA +ENSALADA +
10/05/2019 FRUTA +REFRESCO (NARANJA)
CENA ARROZ GRANEADO + GALLINA ESTOFADA +PAPA EN RODAJAS + ENSALADA + INFUSION
DESAYUNO RTWICHA + 03 PANES CON TORTILLA DE VERDURAS
SABADO ey TRADA ENSALADA FRESCA
21 SEGUNDO ARROZ GRANEADO +ADOBO DE CHULETA DE CERDO +CAMOTE SANCOCHADO +
1110512019 ENSALADA +FRUTA +REFRESCO (MAIZ MORADO)
CENA ARROZ GRANEADO + SALTADITO DE RES CON PAPAS FRITAS + INFUSION
DESAYUNO QUINUA CON MACA +03 PANES CON TORTILLA DE ESPINACA
DOMINGO enTRADA ENSALADA FRESCA
22 SEGUNDO ARROZ GRANEADO +SECO DE CABRITO + MENESTRA + SARZA +
1200512019 FRUTA +REFRESCO (LIMONADA)
CENA ARROZ GRANEADO + SALTADITO DE POLLO CON VERDURAS + PAPAS FRITAS + ENSALADA +INFUSION
DESAYUNO AVENA CON LECHE + 03 PANES CONHUEVO FRITO
LUNES | EnTRADA CEVICHE DE TOYO
23 SEGUNDO ARROZ GRANEADO +POLLO AL SILLAO +MENESTRA + ENSALADA +
13/05/2019 FRUTA +REFRESCO (LIMA)
CENA SOPA DE ARROZ +RES CON HUESO + 02 PANES +INFUSION
DESAYUNO TECHE CONCOCOA +03 PANES CON QUESO
MARTES enTRADA ENSALADA
2 SEGUNDO ARROZ GRANEADO + ESTOFADO DE RES +MENESTRA (PANAMITO) + ENSALADA +
1410512019 FRUTA +REFRESCO (LIMONADA)
CENA ARROZ GRANEADO +POLLO FRITO +PAPAS FRITAS + ENSALADA +INFUSION
MERCOLES _|PESAYUNO QUINUA 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 (PINA)
CENA ARROZ GRANEADO + PESCADO FRITO +MENESTRA (LENTEJITA) + ENSALADA + INFUSION
DESAYUNO QUINUA CON LECFE + 03 PANES CON ACEITUNA
JUBVES  lenTRADA ENSALADA MIXTA
2% SEGUNDO ARROZ GRANEADO + MONDONGUITO A LA ITALIANA + ENSALADA +
16/05/2019 FRUTA +INFUSION
CENA ARROZ GRANEADO + PAVITA A LA OLLA CON PIMIENTO +ENSALADA + INFUSION
DESAYUNO TECHE DE SOVA +03 PANES CON MILANESA DE POLLO (PECHUGA]
VIERNES |EnTRADA ENSALADA
27 SEGUNDO ARROZ GRANEADO +PESCADO FRITO +MENESTRA +ENSALADA +
17/05/2019 FRUTA +REFRESCO (NARANJA)
CENA ARROZ GRANEADO + GALLINA ESTOFADA + PAPA EN RODAJAS +ENSALADA + INFUSION
DESAYUNO RTWICHA + 03 PANES CON TORTILLA DE VERDURAS
SABADO ey TRADA ENSALADA FRESCA
28 SEGUNDO ARROZ GRANEADO +ADOBO DE CHULETA DE CERDO + CAMOTE SANCOCHADO +
1810512019 ENSALADA +FRUTA +REFRESCO (MAIZ MORADO)
CENA ARROZ GRANEADO + SALTADITO DE RES CON PAPAS FRITAS + INFUSION
DESAYUNO QUINUA CONMACA +03 PANES CON TORTILLA DE ESPINACA
DOMINGO |enTRADA ENSALADA FRESCA
29 SEGUNDO ARROZ GRANEADO +SECO DE CABRITO + MENESTRA + SARZA +
19/05/2019 FRUTA +REFRESCO (LIMONADA)
CENA ARROZ GRANEADO + SALTADITO DE POLLO CON VERDURAS + PAPAS FRITAS + ENSALADA + INFUSION
DESAYUNO AVENA CON TECHE + 03 PANES CONHUEVO FRITO
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
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FORMATO -B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL DEL EP. DE TUMBES

0
2110412019 05/05/2019  19/05/2019 MENU N 1 15 2
PESO :
ALIMENTO BRUTO KCAL. PROT GRASAS CARB. K.CALORIAS PON NUTRIENTES TOTAL
(o) (9) () (@ | PROT | GRASAS | CARB.
DESAYUNO: QUINUA CON MACA + 03 PANES CON TORTILLA DE ESPINACA
MACA 25.00 78.50 2.95 0.40 16.60! 11.80 3.60 66.40 81.80
QUINUA 25.00 93.50 3.40 1.45 16.58 13.60 13.05 66.30 92.95
PAN 90.00 261.90 7.56 0.18 57.42 30.24 1.62 229.68 261.54
HUEVOS 60.00 71.91 8.10 5.04 1.14 32.40 45.36! 4.56 82.32
ESPINACA 15.00 3.36 0.29 0.09 0.95 1.14 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 22.30 21.16 117.27 89.18 190.44 469.02 748.64
V.C. DESAYUNO 749
% DIST. DESAYUNO 27%
ENTRADA: ENSALADA FRESCA
ALMUERZO:
ARROZ GRANEADO + SECO DE CABRITO + MENESTRA + ZARZA + REFRESCO DE (LIMONADA)+ FRUTA
ARROZ 150.00 538.50 12.30 0.75 116.70 49.20 6.75 466.80 522.75
CARNE DE CABRITO 160.00 351.36 27.20 30.40 0.00 108.80 273.60 0.00 382.40
FREJOL CASTILLA 60.00 198.00 13.50 1.08 34.98 54.00 972 139.92 203.64
TOMATE 10.00 1.88 0.08 0.02 0.43 0.32 0.18 1.72 2.22
CEBOLLA 50.00 22.05 0.70 0.10 5.65 2.80 0.90 22.60 26.30
AJI 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! 2.86 0.33 0.13 0.70 1.32 117 2.80 5.29
LECHUGA 20.00 3.61 0.30 0.04 0.78 1.20 0.36 3.12 4.68
LIMA 150.00 36.45 0.90 0.60 8.85 3.60 5.40 35.40 44 40
LIMON 10.00 1.53 0.05 0.02 0.97 0.20 0.18 3.88 4.26
AJOS 2.00 1.55 0.11 0.02 0.61 0.45 0.14 2.43 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 55.50 37.18 179.76 222.00 334.59 719.05 1275.64
V. C. ALMUERZO 1276
% DIST. ALMUERZO 46%
CENA: ARROZ GRANEADO + SALTADITO DE POLLO CON VERDURAS + PAPAS FRITAS + ENSALADA + INFUSION
POLLO CON HUESO 100.00 153.00 18.20 10.20 0.00 72.80 91.80 0.00 164.60
ARROZ SUPERIOR 90.00 323.10 7.38 0.45 70.02 29.52 4.05 280.08 313.65
PAPA BLANCA 120.00 110.58 2.52 0.12 26.76 10.08 1.08 107.40 118.56
TOMATE 40.00 7.52 0.32 0.08 1.72 1.28 0.72 6.88 8.88
CEBOLLA 40.00 17.64 0.56 0.08 452 2.24 0.72 18.08 21.04
BROCOLI 25.00 10.00 1.23 0.23 1.43 4.90 2.03 5.70 12.63
ACEITE VEGETAL 4.00 35.36 0.00 4.00 0.00! 0.00 36.00 0.00 36.00
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 0.11 0.02 0.61 0.45 0.14 243 3.02
AZUCAR RUBIA 15.00 57.60! 0.00 0.00 14.75 0.00! 0.00 58.98 58.98
ANIS 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 716.35 30.32 15.18 119.81 121.27 136.54 479.55 737.36
V. C.CENA 737
% DIST. CENA 27%
VCT (Gr.) 108.12 73.52 416.84
VCT (Kcal.) 432.45 661.57 1667.62
VCT (%) 16% 24% 60%
V.C.T. MENU 100% 2762
CONTRATISTA NUTRICIONIST
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FORMATO -B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL DEL EP. DE TUMBES

0
221042019 06/05/2019  20/05/2019 MENU N 2 1% %
PESO
ALIMENTO BRUTO KCAL. PROT GRASAS CARB. K.CALORIAS PON NUTRIENTES TOTAL
@) ) ) @ PROT | GRASAS | CARB.
DESAYUNO: AVENA CON LECHE + 03 PANES CON HUEVO FRITO
AVENA 25.00 86.75 3.33 1.00 18.00 13.30 9.00 72.00 94.30
LECHE EVAPORADA 70.00 100.10 4.90 5.67 7.63 19.60 51.03 30.52 101.15
PAN 90.00 261.90 7.56 0.18 57.42 30.24 1.62 229.68 261.54
HUEVOS 60.00 71.91 8.10 5.04 1.14 32.40 45.36 4.56 82.32
ACEITE VEGETAL 5.00 44,20 0.00 5.00 0.00 0.00 45.00 0.00! 45.00
AZUCAR RUBIA 20.00 76.80 0.00 0.00 19.66 0.00 0.00 78.64 78.64
SUB TOTAL 641.66 23.89 16.89 103.85 95.54 152.01 415.40 662.95
V.C. DESAYUNO 663
% DIST. DESAYUNO 24%
ENTRADA:CEVICHE DE TOYO
ALMUERZO:
ARROZ GRANEADO + POLLO AL SILLAO + MENESTRA + ENSALADA + FRUTA + REFRESCO DE (LIMA)
ARROZ 150.00 538.50 12.30 0.75 116.70 49.20 6.75 466.80 522.75
POLLO CON HUESO 160.00 244 .80 29.12 16.32 0.00 116.48 146.88 0.00 263.36
TOYO 120.00 97.61 22.44 0.48 0.00 89.76 4.32 0.00 94.08
LIMON 10.00 1.53 0.05 0.02 0.97 0.20 0.18 3.88 4.26
FREJOL CASTILLA 60.00 198.00 13.50 1.08 34.98 54.00 9.72 139.92 203.64
CEBOLLA 15.00 6.62 0.21 0.03 1.70 0.84 0.27 6.78 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
SILLAO 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 2.08 2.66
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 2.36 0.96! 1.44 9.44 11.84
LIMA 150.00 36.45 0.90 0.60 8.85 3.60 5.40 35.40 44.40
AJOS 2.00 1.55 0.11 0.02 0.61 0.45 0.14 2.43 3.02
AZUCAR RUBIA 20.00 76.80 0.00 0.00! 19.66 0.00 0.00 78.64 78.64
SUB TOTAL 1261.29 79.09 24.98 187.17 316.37 224.78 748.65 1289.80
V. C. ALMUERZO 1290
% DIST. ALMUERZO 47%
CENA: SOPA DE ARROZ + RES CON HUESO + 02 PANES + INFUSION
ARROZ 90.00 323.10 7.38 0.45 70.02 29.52 4.05 280.08 313.65
RES SIN HUESO 80.00 75.60 17.04 1.28 0.00! 68.16 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 20.00 76.80 0.00 0.00 19.66 0.00 0.00 78.64 78.64
PAN 60.00 174.60! 6.04 0.12 38.28! 20.16 1.03 153.12 174.31
AJOS 2.00 1.55 0.11 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
TORONJIL 5.00 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
ZANAHORIA 10.00 3.90 0.06 0.05 0.92 0.24 0.45 3.63 4,32
APIO 5.00 1.00 0.04 0.01 0.24 0.14 0.09 0.96 1.19
SUB TOTAL 792.90 32.77 7.03 152.03 127.07 63.18 608.06 798.31
V. C.CENA 798
% DIST. CENA 29%
VCT (Gr.) 135.75 48.90 443.05
VCT (Kcal.) 538.98 439.97 1772.11
VCT (%) 20% 16% 64%
V.C.T. MENU 100% 2751
CONTRATISTA NUTRICIONISTA
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FORMATO - B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL DEL EP. DE TUMBES

o
2310412019 07/05/2019 MENUR™ 3 u
PESO
ALIMENTO BRUTO KCAL. PROT GRASAS | CARB. K.CALORIAS PON NUTRIENTES TOTAL
() ) ©) @ PROT | GRASAS | CARB.
DESAYUNO: LECHE CON COCOA + 03 PANES CON QUESO
LECHE 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 1.71 4.78 7.60 15.39 19.12 4211
QUESO 60.00 103.80 9.78 6.18 2.04 39.12 55.62 8.16 102.90
PAN 90.00 261.90 7.56 0.18 57.42 30.24 1.62 229.68 261.54
AZUCAR RUBIA 36.00 138.24 0.00 0.00! 35.39 0.00 0.00 141.55 141.55
SUB TOTAL 715.94 27.64 17.79 22.61 110.56 160.11 450.83 721.50
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 6.75 466.80 622.15
RES CON HUESO 160.00 142.80 34.08 2.56 0.00 136.32 23.04 0.00 159.36
FREJOL PANAMITO 60.00 201.60 12.90 1.02 36.42 51.60 9.18 145.68 206.46
ACEITE VEGETAL 10.00 88.40 0.00 10.00 0.00 0.00 90.00 0.00 90.00
CEBOLLA 35.00 16.44 0.49 0.07 3.96 1.96 0.63 156.82 18.41
LECHUGA 50.00; 9.03 0.75 0.10 1.95 3.00 0.90 7.80 11.70
TOMATE 30.00! 5.64 0.24 0.06 1.29 0.96 0.54 5.16 6.66
PEPINILLOS 40.00 3.83 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 0.45 0.14 243 3.02
AJI 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 0.11 0.03 0.65 0.46 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 9.84 0.00 0.00 25.56 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 62.99 15.05 205.59 251.94 135.43 822.38 1209.75
V. C. ALMUERZO 1210
% DIST. ALMUERZO 44%
CENA: ARROZ GRANEADO + POLLO FRITO + PAPAS FRITA + ENSALADA + INFUSION
ARROZ 90.00 323.10 7.38 0.45 70.02 29.52 4.05 280.08 313.65
POLLO CON HUESO 100.00 153.00 18.20 10.20 0.00 72.80 91.80 0.00 164.60
PEPINILLOS 50.00 4.79 0.25 0.05 1.30 1.00 0.45 5.20 6.65
TOMATE 35.00 6.58 0.28 0.07 1.51 1.12 0.63 6.02 1.77
CEBOLLA 38.00 16.76 0.53 0.08 4.29 213 0.68 17.18 19.99
LIMON 2.00 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 28.99 10.92 117 115.96 128.05
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 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 29.38 19.98 130.88 117.53 179.82 523.52 820.87
V. C. CENA 821
% DIST. CENA 30%
VCT (Gr) 120.01 52.82 359.08
VCT (Kcal.) 480.03 475.36 1796.73
VCT (%) 17% 17% 65%
V. C.T. MENU 100% 2752
CONTRATISTA NUTRICIONISTA ‘
veusssessssssersydiofisiassoansasssanee
) Lic. Jhonatart Valle Mendoza
R o Py BROMATOLOGONUTRICIONISTA
Tauriano Garcia Idrogo C.N.P 5897

DNI: 26641889
CONTRATISTA



DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL DEL EP

FORMATO -B

. DE TUMBES

0
2410412019 08/05/2019 MENEN" 4 L
PESO :
ALIMENTO BRUTO KCAL. PROT GRASAS CARB. K.CALORIAS PON NUTRIENTES TOTAL
) © ) (@) PROT | GRASAS | CARB.
DESAYUNO: QUINUA CON AVENA + 03 PANES CON ENCEBOLLADO DE CONSERVA DE PESCADO
QUINUA 25.00 93.50 3.40 1.45 16.58 13.60 13.05! 66.30 92.95
AVENA 20.00 69.40 2.66 0.80 14.40 10.64 7.20 57.60 75.44
PAN 90.00 261.90 7.56! 0.18 57.42 30.24 1.62 229.68 261.54
ATUN 50.00 140.50] 12.10! 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 0.15 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 26.15 12.74 116.47 104.58 114.68 465.83 685.09
V.C. DESAYUNO 685.09
% DIST. DESAYUNO 25%
ENTRADA: ENSALADA MIXTA
ALMUERZO: q
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 6.75 466.80 522.75
POLLO CON HUESO 160.00 244.80 29.12 16.32 0.00 116.48 146.88 0.00 263.36
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 4.40 2.28 1.35 17.58 21.21
AJI AMARILLO 1.00 0.30 0.01 0.01 0.09 0.04 0.06 0.35 0.45
ZAPALLO 30.00 7.80 0.21 0.06 1.92 0.84 0.54 7.68 9.06
AJOS 2.00 1.65| 0.11 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 4420 0.00 5.00 0.00 0.00 45.00 0.00 45.00
PAPA BLANCA 120.00 110.58! 2.52 0.12 26.76 10.08 1.08 107.04 118.20
ARVEJAS FRESCAS 20.00 16.96 1.42 0.12 3.76 5.68 1.08 15.04 21.80
TOMATE 40.00 7.52 0.32 0.08 1.72 1.28 0.72 6.88 8.88
PINA 40.00 973 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 76.80 0.00 0.00 19.66 0.00 0.00 78.64 78.64
SUB TOTAL 1144.23 48.72 23.16 198.65 194.89 208.37 794.56 1197.82
V. C. ALMUERZO 1197.82
% DIST. ALMUERZO 43%
CENA: ARROZ GRANEADO + PESCADO FRITO + LENTEJITA + ENSALADA + INFUSION
ARROZ 90.00 323.10 7.38 0.45 70.02 29.52 4.05 280.08 313.65
PESCADO 130.00 150.93 28.08 5.07 0.39 112.32 4563 1.56 159.51
TOMATE 35.00 6.58 0.28 0.07 1.51 1.12 0.63 6.02 7.77
LENTEJAS SECAS 60.00 203.40 13.56] 0.60 36.60 54.24 5.40 146.40 206.04
CEBOLLA 80.00 35.28 112 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 7.00 61.88 0.00 7.00 0.00 0.00 63.00! 0.00 63.00
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 861.81 50.42 13.35 138.20 201.68 120.15 552,79 874.62
V. C. CENA 874.62
% DIST. CENA 32%
VCT (Gr) 125.29 49.25 453.32
VCT (Kcal) 501.15 443.20 1813.18
VCT (%) 18% 16% 66%
V.C.T. MENU 100% 2758
CONTRATISTA NUTRICIONISTA
I
Lic. Jhonat

DNI:

26641889
CONTRATISTA

BROMATOLOGO NUTRICIONISTA
C.N.P 5897



FORMATO - B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL DEL EP. DE TUMBES

0
2510412019 09/05/2019 MENON 5 19
PESO
ALIMENTO BRUTO KCAL. PROT GRASAS CARB. K.CALORIAS PON NUTRIENTES TOTAL
@ @ @ © PROT | GRASAS | CARB.
DESAYUNO: QUINUA CON LECHE + 03 PANES CON ACEITUNA
QUINUA 25.00 93.50 3.40 1.45 16.58 13.60 13.05 66.30 92.95
LECHE EVAPORADA 70.00! 100.10 4.90 5.67 7.63 19.60 51.03 30.52 101.15
PAN 90.00! 261.90 7.56 0.18 57.42 30.24 1.62 229.68 261.54
ACEITUNA 60.00! 156.86 0.48 19.26 4.38 1.92 173.34 17.52 192.78
AZUCAR RUBIA 34.00 115.20 0.00 0.00 29.49 0.00 0.00 117.96 117.96
SUB TOTAL 727.56 16.34 26.56 115.50 65.36 239.04 461.98 766.38
V.C. DESAYUNO 766.38
% DIST. DESAYUNO 28%
ENTRADA: ENSALADA MIXTA
ALMUERZO:
ARROZ GRANEADO + MONDONGUITO A LA ITALIANA + ENSALADA + FRUTA + INFUSION
ARROZ 150.00 538.50 12.30 0.75 116.70 49.20 6.75 466.80 522.75
MONDONGO DE RES 150.00 156.00 25.35 5.25 0.00 101.40 47.25 0.00 148.65
ZANAHORIA 20.00 7.79 0.12 0.10 1.84 0.48 0.90 7.36 8.74
AJI AMARILLO 5.00 1.50 0.05 0.04 0.44 0.18 0.32 1.76 2.26
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 14.00 123.76! 0.00 14.00 0.00 0.00 126.00 0.00 126.00
PAPA BLANCA 200.00 184.30 4.20 0.20 44.60 16.80 1.80 178.40 197.00
TOMATE 60.00 11.29 0.48 0.12 2.58 1.92 1.08 10.32 13.32
CEBOLLA 60.00! 26.46 0.84 0.12 6.78 3.36 1.08 2712 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 2.70 65.40! 75.30
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 1179.25 45,25 20.90 209.56 180.99 188.02 838.23 1207.24
V. C. ALMUERZO 1207.24
% DIST. ALMUERZO 44%
CENA: ARROZ GRANEADO + PAVITA A LA OLLA CON PIMIENTO + ENSALADA + INFUSION
ARROZ 90.00 323.10 7.38 0.45 70.02 29.52 4.05 280.08 313.65
CARNE DE PAVITA 100.00: 241.20 20.10 20.20 0.00 80.40 181.80 0.00 262.20
TOMATE 35.00 6.58 0.28 0.07 1.51 1.12 0.63 - 6.02 7.77
PIMINETO MORRON 18.00 5.23 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 1.36
PEPINILLOS 40.00 3.83 0.20 0.04 1.04 0.80 0.36 4.16 5.32
LIMON 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 2.00! 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 3.00 26.52 0.00! 3.00! 0.00 0.00 90.00 0.00 90.00
AZUCAR RUBIA 22.00 76.80 0.00 0.00 19.66 0.00 0.00 78.61 78.61
TORONJIL 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 699.91 28.76 23.94 98.74 115.03 278.51 392.07 785.61
V. C. CENA 785.61
% DIST. CENA 28%
VCT (Gr.) 90.35 71.40 423.80
VCT (Kcal.) 361.38 705.57 1692.28
VCT (%) 13% 26% 61%
V.C.T. MENU 100% 2759
CONTRATISTA NUTRICIONISTA

14
CONTRATISTA.

Lic. Jhonataf Valle Mendoza

BROMATOLOGO NUTRICIONISTA
C.N.P 5897

VJ D,



FORMATO -B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL DEL EP. DE TUMBES

(]
260412019 10/05/2019 WIENU o 8 2
PESO
ALIMENTO BRUTO KCAL. PROT GRASAS CARB. K.CALORIAS PON NUTRIENTES TOTAL
() () () () PROT | GRASAS | CARB.
DESAYUNO: LECHE DE SOYA + 03 PANES CON MILANESA DE POLLO (PECHUGA)
SOYA 25.00 100.25 7.05 473 8.93 28.20 4253 35.70 106.43
PAN 90.00 261.90 7.56 0.18 57.42 30.24 1.62 229.68 261.54
POLLO SIN HUESO 50.00 80.75 9.10 5.10 0.00 36.40 45.90 0.00 82.30
ACEITE VEGETAL 10.00 88.40 0.00 10.00 0.00 0.00 90.00 0.00! 90.00!
AZUCAR RUBIA 25.00 96.00 0.00: 0.00 24 58 0.00 0.00 98.30! 98.30!
SUB TOTAL 627.30 23.711 20.01 90.93 94.84 180.05 363.68 638.57
V.C. DESAYUNO 638.57
% DIST. DESAYUNO 23%
ENTRADA: ENSALADA
ALMUERZO:
ARROZ GRANEADO + PESCADO FRITO + ENSALADA + MENESTRA + FRUTA + REFRESCO DE (NARANJA)
ARROZ 150.00 538.50 12.30 0.75 116.70 49.20 6.75 466.80 522.75
PESCADO 150.00 174.15 3240 5.85 0.45 129.60 52.65 1.80 184.05
CEBOLLA 50.00 22.05 0.70 0.10! 5.65 2.80 0.90 22.60 26.30
TOMATE 50.00 9.41 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
LENTEJAS SECAS 60.00 203.40 13.56 0.60 36.60 54.24 5.40 146.40 206.04
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00! 0.00 0.00
AJOS 2.00 1.55 01| 0.02 061 045 0.14 243 302
NARANJA AGRIA 40.00 13.20 0.20 0.08 3.28 0.80 0.72 13.12 14.64
AZUCAR RUBIA 25.00 96.00 0.00 0.00 24.58 0.00 0.00 93.30! 93.30
LIMA 150.00 81.00 0.90 0.60 8.85 3.60 5.40 35.40! 44.40
SUB TOTAL 1316.06 60.57 28.10 198.87 242.29 252.86 790.45 1285.60
V. C. ALMUERZO 1285.60
% DIST. ALMUERZO 47%
CENA: ARROZ GRANEADO + GALLINA ESTOFADA + PAPA EN RODAJAS + ENSALADA + INFUSION
CARNE DE GALLINA 100.00 108.00| 20.60 3.60 0.00 82.40! 32.40 0.00 114.80
ARROZ 90.00 323.10 7.38 0.45 70.02 29.52 4.05 280.08 313.65
LECHUGA 30.00 542 0.45 0.06 1.17 1.80 0.54 4.68 7.02
ZANAHORIA 20.00 7.79 0.12 0.10 1.84 0.48 0.90 7.36 8.74
TOMATE 40.00 7.52 0.32 0.08 1.72 1.28 0.72 6.88 8.88
PEPINILLOS 30.00 2.87 0.15 0.03 0.78 0.60 0.27 3.12 3.99
LIMON 2.00 0.31 0.01 0.00 0.19 0.04 0.04 0.78 0.86
PAPA BLANCA 120.00 110.58 2.52 0.12 26.76 10.08 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 1.55 0.11 0.02 0.61 0.45 0.14 2.43 3.02
AZUCAR RUBIA 35.00 134.40 0.00 0.00 34.41 0.00 0.00 137.62 137.62
ANIS 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 816.46 31.66 17.46 137.50 126.65 157.14 549.99 833.78
V.C.CENA 833.78
% DIST. CENA 30%
VCT (Gr) 115.94 65.57 427.30
VCT (Kcal.) 463.78 590.05 1704.12
VCT (%) 17% 21% 62%
V.C. T. MENU 100% 2758
CONTRATISTA NUTRICIONISTA
4
/ Y
1000000000000y ‘.“rw,';'}":'..........----
Lic. Jhonutar Valle Mendoza

BROMATOLOGO NUTRICIONISTA
C.N.P 5897



DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL DEL EP

FORMATO -B

. DE TUMBES

0
2710412019 110512019 MENUN 7 2
PESO
ALIMENTO BRUTO KCAL. PROT GRASAS CARB. K.CALORIAS PON NUTRIENTES TOTAL
@) () () () PROT | GRASAS | CARB.
DESAYUNO: KIWICHA + 03 PANES CON TORTILLA DE VERDURAS
KIWICHA 25.00 94.25 3.38 1.78 16.13 13.50 15.98 64.50 93.98
PAN 90.00 261.90 7.56 0.18 57.42 30.24 1.62 229.68 261.54
HUEVOS 60.00 71.91 8.10 5.04 1.14 32.40 45.36 4.56 82.32
ESPINACA 15.00 3.36 0.29 0.09 0.95 1.14 0.81 3.78 5.73
TOMATE 15.00 2.82 0.12 0.03 0.65 0.48 0.27 2.68 3.43
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 o 0.00 14.00 0.00 0.00! 126.00 0.00 126.00
AZUCAR RUBIA 35.00 134.40! 0.00 0.00 34.41 0.00 0.00 137.62 137.62
SUB TOTAL 699.02 19.66 21.15 112.40 78.60 190.31 449.55 718.46
V.C. DESAYUNO 718.46
% DIST. DESAYUNO 26%
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 0.75 116.70 49.20 6.75 466.80 522.75
CARNE DE CERDO 160.00 285.12 23.04 24.16 0.00 92.16 217.44 0.00 309.60
CEBOLLA 26.00 11.47 0.36 0.05 2.94 1.46 0.47 11.75 13.68
CAMOTE 100.00 116.00 1.20 0.20 27.60 4.80 1.80 110.40 117.00
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
PEPINILLOS 40.00 3.83 0.20 0.04 1.04 0.80 0.36 4.16 5.32
LECHUGA 60.00 10.83 0.90 0.12 2.34 3.60 1.08! 9.36 14.04
LIMON 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 7.65 76.20 91.15
ACEITE VEGETAL 8.00 61.88 0.00 7.00! 0.00 0.00 63.00 0.00 63.00
TOMATE 10.00 1.88 0.08 0.02 0.43 0.32 0.18 1.72 222
LIMA 150.00! 36.45 0.90 0.60 8.85 3.60 5.40 35.40 44 .40
AJOS 2.00 1.55 0.1 0.02 0.61 0.45 0.14 243 3.02
AZUCAR RUBIA 22.00 76.80 0.00 0.00 19.66 0.00 0.00 78.61 78.61
SUB TOTAL 1233.87 40.93 33.81 199.41 163.73 304.31 797.61 1265.65
V. C. ALMUERZO 1265.65
% DIST. ALMUERZO 46%
CENA: ARROZ GRANEADO + SALTADITO DE RES CON PAPAS FRITAS +INFUSION
ARROZ 90.00 323.10 7.38 0.45 70.02 29.52 4.05 280.08 313.65
RES SIN HUESO 80.00 75.60 17.04 1.28 0.00 68.16 11.52 0.00 79.68
PAPA BLANCA 160.00 147 44 3.36 0.16 35.68 13.44 1.44 142.72 157.60
AZUCAR RUBIA 26.00 99.84 0.00 0.00 25.56 0.00 0.00 102.23 102.23
AJOS 3.00 2.32 0.17 0.02/ 0.91 0.67 0.22 3.65 4.54
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 12.00] 106.08 0.00! 12.00 0.00 0.00 108.00 0.00 108.00
SUB TOTAL 754.38 27.95 13.91 13217 111.79 125.23 528.68 765.70
V. C.CENA 765.70
% DIST. CENA 28%
VCT (Gr.) 88.54 68.87 443.98
VCT (Kcal.) 354.12 619.85 1775.84
VCT (%) 13% 23% 65%
V.C.T. MENU 100% 2750
CONTRATISTA NUTRlClONlaTA
R
Lic. Jho alle Mendoza
S BROMATOLOG umucnomsu
Launano Gardia Idrogo

DNI1: 26641889
CONTRATISTA

1O



FORMATO - B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL DEL EP. DE TUMBES
o
2810412019 12/05/2019 MENDD®  § 2
PESO a
ALIMENTO BRUTO KCAL. PROT GRASAS | CARB. K.CALORIAS PON NUTRIENTES TOTAL
(9) (9) (9) (9) PROT | GRASAS | CARB.
DESAYUNO: QUINUA CCMN MACA + 03 PANES CON TORTILLA DE ESPINACA
MACA 25.00 78.50 2.95 0.40 16.60 11.80 3.60 66.40 81.80
QUINUA 25.00 93.50 340 1.45 16.58 13.60 13.05 66.30 92.95
PAN 90.00 261.90 7.56 0.18 57.42 30.24 1.62 229.68 261.54
HUEVOS 60.00 7191 8.10 5.04 1.14 3240 45.36 4.56 82.32
ESPINACA 15.00 3.36 0.29 0.09 0.95 1.14 0.81 3.78 5.73
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 123761 0.00 14.00 0.00 0.00 126.00 0.00 126.00
SUB TOTAL 728.9f 22.30 21.16 117.21 89.18 190.44 469.02 748.64
V.C. DESAYUNO 749
% DIST. DESAYUNO 21%
ENTRADA: ENSALADA FRESCA
ALMUERZO:
ARROZ GRANEADO + SECO DE CABRITO + MENESTRA + ZARZA + REFRESCO DE (LIMONADA)+ FRUTA
ARROZ 150.00 538.50 12.30 0.75 116.70 49.20 6.75 466.80 522.75
CARNE DE CABRITO 160.00 351.36 27.20 30.40 0.00 108.80 273.60 0.00 382.40
FREJOL CASTILLA 60.00 198.00 13.50 1.08 34.98 54.00 9.72 139.92 203.64
TOMATE 10.00 1.88 0.08 0.02 0.43 0.32 0.18 1.72 2.22
CEBOLLA 50.00 22.05 0.70 0.10 5.65 2.80 0.90 22.60 26.30
AJI 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 2.86 0.33 0.13 0.70 1.32 1.17 2.80 5.29
LECHUGA 20.00 3.61 0.30 0.04 0.78 1.20 0.36 3.12 4.68
LIMA 150.00 36.45 0.90 0.60 8.85 3.60 5.40 35.40 44.40
LIMON 10.00 1.53 0.05 0.02 0.97 0.20 0.18 3.88 4.26
AJOS 2.00 1.55 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 55.50 37.18 179.76 222.00 334.59 719.05 1275.64
V. C. ALMUERZO 1276
% DIST. ALMUERZO 46%
CENA: ARROZ GRANEADO + SALTADITO DE POLLO CON VERDURAS + PAPAS FRITAS + ENSALADA + INFUSION
POLLO CON HUESO 100.00 153.00 18.20 10.20 0.00 72.80 91.80 0.00 164.60
ARROZ SUPERIOR 90.00 323.10 7.38 0.45 70.02 29.52 4.05 280.08 313.65
PAPA BLANCA 120.00 110.58 2.52 012 26.76 10.08 1.08 107.40 118.56
TOMATE 40.00 1.52 0.32 0.08 1.72 1.28 0.72 6.88 8.88
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 1.43 4.90 2.03 5.70 12.63
ACEITE VEGETAL 4.00 35.36 0.00 4.00 0.00 0.00 36.00 0.00 36.00
SAZONADOR BLANCO 1.00 0.00 0.00 0.0 0.00 0.00 0.00 0.00 0.00
AJOS 2.00 1.55 0.1 0.02 0.61 0.45 0.14 243 3.02
AZUCAR RUBIA 15.00 57.60 0.00 0.00 14.75 0.00 0.00 58.98 58.98
ANIS 10.00: 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 716.35 30.32 15.18 119.81 121.27 136.54 479.55 7317.36
V. C. CENA 737
% DIST. CENA 27%
VCT (Gr) 10812] 7352 41684
VCT (Kcal.) 432.45 661.57 1667.62
VCT (%) 16% 24% 60%
V. C. T. MENU 100% 2762
CONTRATISTA NUTRICIONISTA
Lic. Jhon Valle Mendoza

unano
La DNI: 26641889

CONTRATISTA.

BROMATOLOGﬁ NUTRICIONISTA
C.N.P 5897



FORMATO -B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL DEL EP. DE TUMBES
C
2910412019 13/05/2019 MENU N g 5
PESO
ALIMENTO BRUTO KCAL. PROT GRASAS CARB. K.CALORIAS PON NUTRIENTES TOTAL
© ) (@) @) PROT | GRASAS | CARB.
DESAYUNO: AVENA CON LECHE + 03 PANES CON HUEVO FRITO
AVENA 25.00 86.75 3.33 1.00 18.00 13.30 9.00! 72.00 94 .30
LECHE EVAPORADA 70.00 100.10 4.90 5.67 7.63 19.60 51.03 30.52 101.15
PAN 90.00 261.90, 7.56 0.18 57.42 30.24 1.62 229.68 261.54
HUEVOS 60.00 71.91 8.10 5.04 1.14 32.40 45.36 4.56 82.32
ACEITE VEGETAL 5.00 44,20 0.00 5.00 0.00 0.00 45.00 0.00 45.00
AZUCAR RUBIA 20.00 76.80 0.00 0.00 19.66! 0.00 0.00 78.64 78.64
SUB TOTAL 641.66 23.89 16.89 103.85 95.54 152.01 415.40 662.95
V.C. DESAYUNO 663
% DIST. DESAYUNO 24%
ENTRADA:CEVICHE DE TOYO
ALMUERZO:
ARROZ GRANEADO + POLLO AL SILLAO + MENESTRA + ENSALADA + FRUTA + REFRESCO DE (LIMA)
ARROZ 150.00 538.50 12.30 0.75 116.70 49.20 6.75 466.80 522.75
POLLO CON HUESO 160.00 244.80 29.12 16.32 0.00 116.48 146.88 0.00 263.36
TOYO 120.00 97.61 22.44 0.48 0.00 89.76 4.32 0.00 94.08
LIMON 10.00 1.53 0.05 0.02 0.97 0.20 0.18 3.88 4.26
FREJOL CASTILLA 60.00 198.00 13.50 1.08 34.98 54.00 9.72 139.92 203.64
CEBOLLA 15.00! 6.62 0.21 0.03 1.70 0.84 0.27 6.78 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
SILLAO 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 2.08 2.66
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 2.36 0.96 1.44 9.44 11.84
LIMA 150.00 36.45 0.90 0.60 8.85 3.60 5.40 35.40 44.40
AJOS 2.00 1.55 0.11 0.02 0.61 0.45 0.14 243 3.02
AZUCAR RUBIA 20.00 76.80 0.00 0.00 19.66 0.00 0.00 78.64 78.64
SUB TOTAL 1261.29 79.09 24.98 187.17 316.37 224.78 748.65 1289.80
V. C. ALMUERZO 1290
% DIST. ALMUERZO 47%
CENA: SOPA DE ARROZ + RES CON HUESO + 02 PANES + INFUSION
ARROZ 90.00 323.10 7.38 0.45 70.02 29.52 4.05 280.08 313.65
RES SIN HUESO 80.00 75.60 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 20.00 76.80 0.00! 0.00 19.66 0.00 0.00 78.64 78.64
PAN 60.00! 174.60 6.04 0.12 38.28 20.16 1.03 153.12 174.31
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
TORONJIL 5.00 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
ZANAHORIA 10.00 3.90! 0.06 0.05 0.92 0.24 0.45 3.63 4.32
APIO 5.00 1.00! 0.04 0.01 0.24 0.14 0.09 0.96 1.19
SUB TOTAL 792.90 32.77 7.03 152.03 127.07 63.18 608.06 798.31
V. C. CENA 798
% DIST. CENA 29%
VCT (Gr.) 135.75 48.90 443.05
VCT (Kcal.) 538.98 439.97 177211
VCT (%) 20% 16% 64%
V.C. T. MENU 100% 2751
CONTRATISTA NUTRICIONISTA
Vo
i 20 eoode < VU /j Ll
\/ Lic. Jho dy)ggf’aile Mendoza
BROMATOLOGO NUTRICIONISTA

Lauriano Garcia
DNI: 26641889
CONTRATISTA.

Idrog

C.N.P 5897

g \%BQ

A\

<



FORMATO -B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL DEL EP. DE TUMBES

o
300042019 1410512019 MENUN" 18 %
PESO
ALIMENTO BRUTO KCAL. PROT GRASAS CARB. K.CALORIAS PON NUTRIENTES TOTAL
© © © ) PROT | GRASAS | CARB.
DESAYUNO: LECHE CON COCOA + 03 PANES CON QUESO
LECHE EVAPORADA 120.00 171.60 8.40 972 13.08 33.60 87.48 52.32 173.40
COCOA 10.00 40.40 1.90 1.71 478 7.60 15.39 19.12 4211
QUESO 60.00 103.80 9.78 6.18 2.04 39.12 55.62 8.16 102.90
PAN 90.00 261.90 7.56 0.18 57.42 30.24 1.62 229.68 261.54
AZUCAR RUBIA 36.00 138.24 0.00 0.00 35.39 0.00 0.00 141.55 141.55
SUB TOTAL 715.94 27.64 17.79 22.61 110.56 160.11 450.83 721.50
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 6.75 466.80 522.75
RES CON HUESO 160.00! 142.80 34.08 2.56 0.00 136.32 23.04 0.00 159.36
FREJOL PANAMITO 60.00 201.60 12.90 1.02 36.42 51.60 9.18 145.68 206.46
ACEITE VEGETAL 10.00 88.40 0.00 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 5.64 0.24 0.06 1.29 0.96 0.54 5.16 6.66
PEPINILLOS 40.00 3.83 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 0.45 0.14 243 3.02
AJI 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 0.11 0.03 0.65 0.46 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 9.84 0.00 0.00 25.56 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 62.99 15.05 205.59 251.94 135.43 822.38 1209.75
V. C. ALMUERZO 1210
% DIST. ALMUERZO 44%
CENA: ARROZ GRANEADO + POLLO FRITO + PAPAS FRITA + ENSALADA + INFUSION
ARROZ 90.00 323.10 7.38 0.45 70.02 29.52 4.05 280.08 313.65
POLLO CON HUESO 100.00! 153.00 18.20 10.20 0.00 72.80 91.80! 0.00 164.60
PEPINILLOS 50.00 4.79 0.25 0.05 1.30 1.00 0.45 5.20 6.65
TOMATE 35.00 6.58 0.28 0.07 1.51 1.12 0.63 6.02 7.77
CEBOLLA 38.00 16.76 0.53 0.08 4.29 2.13 0.68 17.18 19.99
LIMON 2.00 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 28.99 10.92 117 115.96 128.05
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 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 29.38 19.98 130.88 117.53 179.82 523.52 820.87
V. C. CENA 821
% DIST. CENA 30%
VCT (Gr.) 120.01 52.82 359.08
VCT (Kcal.) 480.03 475.36 1796.73
VCT (%) 17% 17% 65%
V. C.T. MENU 100% 2752
CONTRATISTA NUTRICIONISTA
\) "
.nuunuu? f .,J evus009000000000
Lic. JhonataryValle Mendoza

Y A CETTTTLLITIEN

Lauriano Garcla ldrogo

CONTRATISTA.

BROMATOLOGO NUTRICIONISTA

C.N.P 5897



FORMATO -B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL DEL EP.

DE TUMBES

Lauriano Garcia |

NI
%ONTRATXSTA

0
011052019 15/05/2019 MENUN®  # 25
PESO
ALIMENTO BRUTO KCAL. PROT GRASAS CARB. K.CALORIAS PON NUTRIENTES TOTAL
) © @) ) PROT | GRASAS | CARB.
DESAYUNO: QUINUA CON AVENA +03 PANES CON ENCEBOLLADO DE CONSERVA DE PESCADO
EWNUA 25.00 93.50 3.40 1.45 16.58 13.60 13.05 66.30 92.95
AVENA 20.00 69.40 2.66 0.80 14.40 10.64 7.20 57.60 75.44
PAN 90.00 261.90 7.56 0.18 57.42 30.24 1.62 229.68 261.54
ATUN 50.00 140.50! 12.10 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 0.15 0.01 0.00 0.10 0.02 0.02 0.39 0.43
AZUCAR RUBIA 25.00 96.00 0.00 0.00 2458 0.00 0.00 98.30 98.30
SUB TOTAL 674.68 26.15 12.74 116.47 104.58 114.68 465.83 685.09
V.C. DESAYUNO 685.09
% DIST. DESAYUNO 25%
ENTRADA: ENSALADA MIXTA
ALMUERZO: Y
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 6.75 466.80 522.75
POLLO CON HUESO 160.00 244.80 29.12 16.32 0.00 116.48 146.88 0.00 263.36
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 4.40 2.28 1.35 17.58 2129
AJI AMARILLO 1.00 0.30 0.01 0.01 0.09 0.04 0.06 0.35 0.45
ZAPALLO 30.00 7.80 0.21 0.06 1.92 0.84 0.54 7.68 9.06
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 5.00 44.20 0.00 5.00 0.00 0.00 45.00 0.00 45.00
PAPA BLANCA 120.00 110.58 2.52 0.12 26.76 10.08' 1.08 107.04 118.20
ARVEJAS FRESCAS 20.00 16.96 1.42 0.12 3.76 5.68 1.08 15.04 21.80
TOMATE 40.00 7.52 0.32 0.08! 1.72 1.28 0.72 6.88 8.88
PINA 40.00 973 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 76.80 0.00 0.00 19.66 0.00 0.00! 78.64 78.64
SUB TOTAL 1144.23 48.72 23.16 198.65 194.89 208.37 794.56 1197.82
V. C. ALMUERZO 1197.82
% DIST. ALMUERZO 43%
CENA: ARROZ GRANEADO + PESCADO FRITO + LENTEJITA + ENSALADA + INFUSION
ARROZ 90.00 323.10 7.38 0.45 70.02 29.52 4.05 280.08 313.65
PESCADO 130.00 150.93 28.08 5.07 0.39 112.32 45.63 1.56 159.51
TOMATE 35.00 6.58 0.28 0.07 1.51 1.12 0.63 6.02 1.77
LENTEJAS SECAS 60.00 203.40 13.56 0.60 36.60 54.24 5.40 146.40 206.04
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 7.00 61.88 0.00! 7.00 0.00 0.00 63.00 0.00 63.00
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 861.81 50.42 13.35 138.20 201.68 120.15 552.79 874.62
V. C. CENA 874.62
% DIST. CENA 32%
VCT (Gr.) 125.29 49.25 453.32
VCT (Kcal.) 501.15 443.20 1813.18
VCT (%) 18% 16% 66%
V. C.T. MENU 100% 2758
CONTRATISTA NUTR|C|ON|STA
\/-/ Lic. Jhotlafa‘)g/ al e Mendoza
- BROMATOLOGY NUTRICIONISTA
Illll/l/lllllfltv erweas A RALIAR df@g-e" C.N.P 5897



FORMATO -B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL DEL EP. DE TUMBES

0200512019 16/05/2019 MENUW 2 2%
PESO
ALIMENTO BRUTO KCAL. PROT GRASAS CARB. K.CALORIAS PON NUTRIENTES TOTAL
) © ©) = PROT | GRASAS | CARB.
DESAYUNO: QUINUA CON LECHE + 03 PANES CON ACEITUNA
WNUA 25.00 93.50 340 145 16.58 13.60 13.05 66.30 92.95
LECHE EVAPORADA 70.00 100.10 4.90 5.67 7.63 19.60 51.03 30.52 101.15
PAN 90.00 261.90 7.56 0.18 57.42 30.24 1.62 229.68 261.54
ACEITUNA 60.00 156.86 0.48 19.26 4,38 1.92 173.34 17.52 192.78
AZUCAR RUBIA 25.00 96.00 0.00: 0.00 24.58 0.00 0.00] 98.30! 98.30
SUB TOTAL 708.36 16.34 26.56 110.59 65.36 239.04 442.32 746.72
V.C. DESAYUNO 746.72
% DIST. DESAYUNO 27%
ENTRADA: ENSALADA MIXTA
ALHDERAD: ARROZ GRANEADO + MONDONGUITO A LA ITALIANA + ENSALADA + FRUTA + INFUSION
ARROZ 150.00 538.50! 12.30 0.75 116.70 49.20 6.75 466.80 522.75
MONDONGO DE RES 150.00 156.00 25.35 5.25 0.00 101.40 47.25 0.00 148.65
ZANAHORIA 20.00 7.79 0.12 0.10 1.84 0.48 0.90 7.36 8.74
AJI AMARILLO 5.00 1.50 0.05 0.04 0.44 0.18 0.32 1.76 2.26
AJOS 2.00 1.55 0.11 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 14.00 123.76 0.00: 14.00 0.00 0.00 126.00 0.00 126.00
PAPA BLANCA 200.00 184.30 4.20 0.20 44 .60 16.80 1.80 178.40 197.00
TOMATE 60.00 11.29 0.48 0.12 2.58 1.92 1.08 10.32 13.32
CEBOLLA 60.00 26.46] 0.84 0.12 6.78 3.36 1.08 2712 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 2.70 65.40 75.30
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 1179.25 45.25 20.90 209.56 180.99 188.02 838.23 1207.24
V. C. ALMUERZO 1207.24
% DIST. ALMUERZO 44%
CENA: ARROZ GRANEADO + PAVITA A LA OLLA CON PIMIENTO + ENSALADA + INFUSION
ARROZ 90.00 323.10 7.38 0.45 70.02 29.52 4.05 280.08 313.65
CARNE DE PAVITA 100.00 241.20 20.10 20.20 0.00 80.40! 181.80 0.00 262.20
TOMATE 35.00 6.58 0.28 0.07 1.51 1.12 0.63 6.02 7.77
PIMINETO MORRON 18.00 5.23 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 1.36
PEPINILLOS 40.00 3.83 0.20 0.04 1.04 0.80 0.36 416 5.32
LIMON 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 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 3.00 26.52 0.00 3.00 0.00 0.00 90.00 0.00 90.00
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 719.11 28.76 23.94 103.66 115.03 278.51 411.76 805.30
V. C. CENA 805.30
% DIST. CENA 29%
VCT (Gr.) 90.35 71.40 423.81
VCT (Kcal.) 361.38 705.57 1692.31
VCT (%) 13% 26% 61%
V.C.T. MENU 100% 2759
CONTRATISTA NUTRICIONISTA

-

:--...........)b' ’I.: weseessescesncasee

Lic. Jhonatan Valle Mendoza

BROMATOLOGO NUTRICIONISTA
C.N.P 5897

Tauriano Garcta Idrogo
DNI: 26641889
CONTRATISTA.



FORMATO -B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL DEL EP. DE TUMBES

o
03/05/2019  17/05/2019 MENUN® 13 o
PESO
ALIMENTO BRUTO KCAL. PROT GRASAS CARB. K.CALORIAS PON NUTRIENTES TOTAL
(@) @ ) () PROT | GRASAS | CARB.
DESAYUNO: LECHE DE SOYA + 03 PANES CON MILANESA DE POLLO (PECHUGA)
SOYA 25.00 100.25 7.05 4.73 8.93 28.20 42.53 35.70 106.43
PAN 90.00 261.90 7.56 0.18 57.42 30.24 1.62 229.68 261.54
POLLO SIN HUESO 50.00 80.75 9.10 5.10 0.00 36.40 45.90 0.00 82.30
ACEITE VEGETAL 10.00 88.40 0.00 10.00 0.00 0.00 90.00 0.00 90.00
AZUCAR RUBIA 25.00 96.00 0.00 0.00 24.58 0.00! 0.00 98.30 98.30
SUB TOTAL 627.30 23.711 20.01 90.93 94.84 180.05 363.68 638.57
V.C. DESAYUNO 638.57
% DIST. DESAYUNO 23%
ENTRADA: ENSALADA
ALMUERZO:
ARROZ GRANEADO + PESCADO FRITO + ENSALADA + MENESTRA + FRUTA + REFRESCO DE (NARANJA)
ARROZ 150.00 538.50 12.30 0.75 116.70 49.20 6.75 466.80 522.75
PESCADO 150.00 174.15 32.40 5.85 0.45 129.60 52.65 1.80 184.05
CEBOLLA 50.00 22.05 0.70 0.10 5.65 2.80 0.90 22.60 26.30
TOMATE 50.00 9.41 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
LENTEJAS SECAS 60.00 203.40 13.56 0.60 36.60 54.24 5.40 146.40 206.04
SAL 2.00 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 2.43 3.02
NARANJA AGRIA 40.00 13.20 0.20 0.08 3.28 0.80 0.72 13.12 14.64
AZUCAR RUBIA 25.00 96.00 0.00 0.00! 24.58 0.00 0.00 93.30 93.30
LIMA 150.00 81.00 0.90 0.60 8.85 3.60 5.40 35.40 44.40
SUB TOTAL 1316.06 60.57 28.10 198.87 242.29 252.86 790.45 1285.60
V. C. ALMUERZO 1285.60
% DIST. ALMUERZO 47%
CENA: ARROZ GRANEADO + GALLINA ESTOFADA + PAPA EN RODAJAS + ENSALADA + INFUSION
CARNE DE GALLINA 100.00 108.00 20.60 3.60 0.00 82.40 32.40 0.00 114.80
ARROZ 90.00 323.10 7.38 0.45 70.02 29.52 4.05 280.08 313.65
LECHUGA 30.00 5.42 0.45 0.06 1.17 1.80 0.54 4.68 7.02
ZANAHORIA 20.00 7.79 0.12 0.10 1.84 0.48 0.90 7.36 8.74
TOMATE 40.00 7.52 0.32 0.08 1.72 1.28 0.72 6.88 8.88
PEPINILLOS 30.00 2.87 0.15 0.03 0.78 0.60 0.27 3.12 3.99
LIMON 2.00 0.31 0.01 0.00 0.19 0.04 0.04 0.78 0.86
PAPA BLANCA 120.00 110.58 2.52 0.12 26.76! 10.08 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 1.55 0.1 0.02 0.61 0.45 0.14 2.43 3.02
AZUCAR RUBIA 35.00 134.40 0.00 0.00 34.41 0.00 0.00 137.62 137.62
ANIS 10.00 0.00 0.00! 0.00 0.00 0.00 0.00 0.00: 0.00!
SUB TOTAL 816.46 31.66 17.46 137.50 126.65 157.14 549.99 833.78
V. C. CENA 833.78
% DIST. CENA 30%
VCT (Gr.) 115.94 65.57 427.30
VCT (Kcal.) 463.78 590.05 1704.12
VCT (%) 17% 21% 62%
V.C.T. MENU 100% 2758
CONTRATISTA NUTRICIONISTA
0090080000000, n 0 u--u-unu"-
Lic. JhondtarValle Mendoza
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FORMATO -B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL DEL EP. DE TUMBES

. .
04105/2019 18/05/2019 MENUN® 14 2
PESO
ALIMENTO BRUTO KCAL. PROT GRASAS CARB. K.CALORIAS PON NUTRIENTES TOTAL
@ 0 () ) PROT | GRASAS | CARB.
DESAYUNO: KIWICHA + 03 PANES CON TORTILLA DE VERDURAS
KIWICHA 25.00 94.25 3.38 1.78 16.13 13.50 15.98 64.50 93.98
PAN 90.00 261.90 7.56 0.18 57.42 30.24 1.62 229.68 261.54
HUEVOS 60.00 71.91 8.10 5.04 1.14 32.40 45.36 4.56 82.32
ESPINACA 15.00 3.36! 0.29 0.09 0.95 1.14 0.81 3.78 5.73
TOMATE 15.00 2.82 0.12 0.03 0.65 0.48 0.27 2.68 3.43
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 35.00 134.40 0.00 0.00 34.41 0.00 0.00 137.62 137.62
SUB TOTAL 699.02 19.66 21.15 112.40 78.60 190.31 449,55 718.46
V.C. DESAYUNO 718.46
lg DIST. DESAYUNO 26%
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 0.75 116.70 49.20 6.75 466.80 522.75
CARNE DE CERDO 160.00 285.12 23.04 2416/ 0.00 92.16 217.44 0.00 309.60
CEBOLLA 26.00 11.47 0.36 0.05 2.94 1.46 0.47 11.75 13.68
CAMOTE 100.00 116.00! 1.20 0.20 27.60 4.80 1.80 110.40 117.00
SAL 2.00 0.00 0.00 0.00 0.00 0.00! 0.00 0.00 0.00
PEPINILLOS 40.00 3.83 0.20 0.04 1.04 0.80! 0.36 4.16 5.32
LECHUGA 60.00 10.83] 0.90 0.12 2.34 3.60 1.08 9.36 14.04
LIMON 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 7.65 76.20 91.15
ACEITE VEGETAL 8.00 61.88 0.00 7.00 0.00 0.00 63.00 0.00 63.00
TOMATE 10.00! 1.88 0.08 0.02 0.43 0.32 0.18 1.72 2.22
LIMA 150.00 36.45 0.90 0.60 8.85 3.60 5.40 35.40 44 .40
AJOS 2.00 1.55 0.11 0.02 0.61 0.45 0.14 2.43 3.02
AZUCAR RUBIA 22.00 76.80 0.00 0.00 19.66 0.00 0.00 78.61 78.61
SUB TOTAL 1233.87 40.93 33.81 199.41 163.73 304.31 797.61 1265.65
V. C. ALMUERZO 1265.65
% DIST. ALMUERZO 46%
CENA: ARROZ GRANEADO + SALTADITO DE RES CON PAPAS FRITAS +INFUSION
ARROZ 90.00 323.10 7.38 0.45 70.02 29.52 4.05 280.08 313.65
RES SIN HUESO 80.00 75.60 17.04 1.28 0.00 68.16 11.52 0.00 79.68
PAPA BLANCA 160.00 147.44 3.36 0.16 35.68 13.44 1.44 142.72 157.60
AZUCAR RUBIA 26.00 99.84 0.00 0.00 25.56 0.00 0.00 102.23 102.23
AJOS 3.00 2.32 0.17 0.02 0.91 0.67 0.22 3.65 4.54
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 12.00 106.08 0.00 12.00 0.00 0.00 108.00 0.00 108.00
SUB TOTAL 754.38 27.95 13.91 132.17 111.79 125.23 528.68 765.70
V. C.CENA 765.70
% DIST. CENA 28%
VCT (Gr.) 88.54 68.87 443.98
VCT (Kcal.) 354.12 619.85 1775.84
VCT (%) 13% 23% 65%
V.C.T. MENU 100% 2750
CONTRATISTA NUTR|C|Q ISTA
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RELACI

ON DE MENUS PROPUESTOS PARA INTERNOS (AS) DEL E.P. DE TUMBES
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
DESAYONO — JAVENA +03 PANES CON MANJAR BLANCO
DOMINGO {4 MUERZO  |TALLARINES ROJOS + GUISO DE RES CON HUESO (PICADO) +
1 E—— ENSALADA (PEPINILLO) + FRUTA (NARANJA) +INFUSION
CENA ARROZ GRANEADO + GUISO DE POLLO CON HUESO + INFUSION
nES DESAYUNO __|KIWICHA CON LECHE +03 PANES CON JAMONADA
5 ALMUERZO  [ARROZ CHAUFA CON HOT DOG +POLLO +ENSALADA (REPOLLO) +
FRUTA (PLATANO DE SEDA) + INFUSION
20042018 oena AGUADITO DE POLLO
DESAYUNO |LECHE DE SOYA + 03 PANES + 07 FRUTA (PLATANO DE SEDA)
MARTES ALMUERZO  |ARROZ GRANEADO +PAVITA A LA OLLA + MENESTRA (LENTEJON) +
3 oo ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) + INFUSION
CENA SOPA DE TRIGO + RES CON HUESO
DESAYUNO [CHUFLA + 03 PANES CON MERMELADA
MIERCOLES 1)\ MUERZO  [ARROZ GRANEADO + CORAZON DE POLLO +MENESTRA (ARVEJA AMARILLA) +
4 A0S ENSALADA (REPOLLO) + FRUTA (NARANJA) + INFUSION
CENA SOPA DE SEMOLA CON HUEVOS REVUELTOS
DESAYONO — |AVENA CONLECHE + 03 PANES CON FOT DOG
dUEvES ALMUERZO  |ARROZ GRANEADO +CAU CAU A LA CRIOLLA + ENSALADA (REPOLLO) +
5 FRUTA (PLATANO DE SEDA) + INFUSION
250412019 Jopya ARROZ GRANEADO + ESTOFADO DE CORAZON DE POLLO +PAPAS +INFUSION
DESAYONO —[LECHE + 03 PANES CON ACETTUNA
VIERNES ALMUERZO  |ARROZ GRANEADO + PESCADO FRITO +MENESTRA (ARVEJA PARTIDA) +
6 — ENSALADA (PEPINILLO) + FRUTA (NARANJA) + INFUSION
CENA ARROZ GRANEADO + CHANFAINITA + INFUSION
DESAYUNO —[QUINUA + 03 PANES CON QUESO
SABADO ALMUERZO  |ARROZ GRANEADO +POLLO GUISADO + ENSALADA (REPOLLO) +
7 FRUTA (PLATANO DE SEDA)+ INFUSION
21042019 Joens MAIZENA CON LECHE +02 PANES
DESAYONO — [AVENA +03 PANES CON HUEVO DURO
DOMINGO |5 MUERZO ~ |TALLARINES ROJOS + GUISO DE RES CON HUESO (PICADO) +
8 I ENSALADA (PEPINILLO) + FRUTA (NARANJA) + INFUSION
CENA ARROZ GRANEADO + GUISO DE POLLO CON HUESO + INFUSION
DESAYONO —[KIWICHA CON LECHE + 03 PANES CON JAMONADA
LUNES AIMUERZO  |ARROZ CHAUFA CON HOT DOG +POLLO +ENSALADA (REPOLLO) +
9 FRUTA (PLATANO DE SEDA) + INFUSION
2000412019 oena AGUADITO DE POLLO
ARTES DESAYUNO |LECHE DE SOVA +03 PANES + 01 FRUTA (PLATANO DE SEDA)
ALMUERZO  |ARROZ GRANEADO +PAVITA A LA OLLA +MENESTRA (LENTEJON) +
10 - ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) + INFUSION
CENA SOPA DE TRIGO + RES CON HUESO
DESAYUNO [CHUFLA + 03 PANES CON CON MARGARINA
MIERCOLES  [A\|MUERZO  |ARROZ GRANEADO + CORAZON DE POLLO +MENESTRA (ARVEJA AMARILLA) +
1 I ENSALADA (REPOLLO) + FRUTA (NARANJA) + INFUSION
CENA SOPA DE SEMOLA CON HUEVOS REVUELTOS
DESAYUNO _[AVENA CON LECHE + 03 PANES CON HOT DOG
RS ALMUERZO  |ARROZ GRANEADO + CAU CAU A LA CRIOLLA + ENSALADA (REPOLLO) +
12 FRUTA (PLATANO DE SEDA) + INFUSION
0200512019 oeya ARROZ GRANEADO + ESTOFADO DE CORAZON DE POLLO +PAPAS + INFUSION
DESAYUNO —[LECHE +03 PANES CON ACEITUNA
VIERNES ALMUERZO  |ARROZ GRANEADO +PESCADO FRITO +MENESTRA (ARVEJA PARTIDA) +
13 po— " |ENSALADA (PEPINILLO) + FRUTA (NARANJA) +INFUSION
CENA ARROZ GRANEADO + CHANFAINITA + INFUSION
DESAYUNO —[QUINUA + 03 PANES CON QUESO
SABADO ALMUERZO  |ARROZ GRANEADO +POLLO GUISADO +ENSALADA (REPOLLO) +
14 FRUTA (PLATANO DE SEDA)+ INFUSION
04/0512019  fopya MAIZENA CON LECHE + 02 PANES
AVENA +03 PANES CON MANJAR BLANCO
DOMINGO  |A\MUERZO  [TALLARINES ROJOS + GUISO DE RES CON HUESO (PICADO) +
15 T ENSALADA (PEPINILLO) + FRUTA (NARANJA) +INFUSION
CENA ARROZ GRANEADO + GUISO DE POLLO CON HUESO + INFUSION
CONTRATISTA NUTRICIONISTA
prof ™ ( I [
Lic. Jhonataiy Valle Mendoza
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RELACION DE MENUS PROPUESTOS PARA INTERNOS (AS) DEL E.P. DE TUMBES
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  [KIWICHA CON LECHE + 03 PANES CON JAMONADA
LUNES ALMUERZO  |ARROZ CHAUFA CON HOT DOG +POLLO + ENSALADA (REPOLLO) +
16 Fo— FRUTA (PLATANO DE SEDA) + INFUSION
CENA AGUADITO DE POLLO
ARTES DESAYUNO |LECHE DE SOVA + 03 PANES + 01 FRUTA (PLATANO DE SEDA)
ALMUERZO  |[ARROZ GRANEADO +PAVITA A LA OLLA + MENESTRA (LENTEJON) +
17 P ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) + INFUSION
CENA SOPA DE TRIGO + RES CON HUESO
DESAYUNO |CHUFLA + 03 PANES CON MERMELADA
MIERCOLES  |\|MUERZO  |ARROZ GRANEADO + CORAZON DE POLLO +MENESTRA (ARVEJA AMARILLA) +
18 ——— ENSALADA (REPOLLO) + FRUTA (NARANJA) + INFUSION
CENA SOPA DE SEMOLA CON HUEVOS REVUELTOS
e DESAYUNO |AVENA CON LECHE + 03 PANES CON HOT DOG
ALMUERZO  [ARROZ GRANEADO + CAU CAU A LA CRIOLLA + ENSALADA (REPOLLO) +
19 Fo— FRUTA (PLATANO DE SEDA) + INFUSION
CENA ARROZ GRANEADO +ESTOFADO DE CORAZON DE POLLO + PAPAS + INFUSION
DESAYUNO " |LECHE + 03 PANES CON ACETTUNA
VIERNES ALMUERZO  |ARROZ GRANEADO + PESCADO FRITO +MENESTRA (ARVEJA PARTIDA) +
20 F— ENSALADA (PEPINILLO) + FRUTA (NARANJA) + INFUSION
CENA ARROZ GRANEADO + CHANFAINITA + INFUSION
DESAYUNO —|QUINUA + 03 PANES CON QUESO
SABADO ALMUERZO  |[ARROZ GRANEADO +POLLO GUISADO + ENSALADA (REPOLLO) +
21 F— FRUTA (PLATANO DE SEDA)+ INFUSION
CENA MAIZENA CON LECHE + 02 PANES
MG |PESAYUND —[AVENA +03 PANES CON HUEVODURD
ALMUERZO  |TALLARINES ROJOS + GUISO DE RES CON HUESO (PICADO) +
22 ENSALADA (PEPINILLO) + FRUTA (NARANJA) + INFUSION
12052019 fopya ARROZ GRANEADO +GUISO DE POLLO CON HUESO + INFUSION
DESAYUNO _|KIWICHA CON LECHE + 03 PANES CON JAMONADA
LEWES ALMUERZO  [ARROZ CHAUFA CON HOT DOG +POLLO + ENSALADA (REPOLLO) +
23 - FRUTA (PLATANO DE SEDA) + INFUSION
CENA AGUADITO DE POLLO
ARTES DESAYUNO _|LECHE DE SOVA + 03 PANES + 01 FRUTA (PLATANO DE SEDA)
ALMUERZO  |ARROZ GRANEADO +PAVITA A LA OLLA + MENESTRA (LENTEJON) +
24 p—— ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) + INFUSION
CENA SOPA DE TRIGO + RES CON HUESO
DESAYUNO |CHUFLA + 03 PANES CON CON MARGARINA
MIERCOLES 1| MUERZO  |ARROZ GRANEADO + CORAZON DE POLLO +MENESTRA (ARVEJA AMARILLA) +
25 T ENSALADA (REPOLLO) + FRUTA (NARANJA) + INFUSION
CENA SOPA DE SEMOLA CON HUEVOS REVUELTOS
DESAYUNO _|AVENA CON LECHE + 03 PANES CON HOT DOG
HIEVES ALMUERZO  |ARROZ GRANEADO + CAU CAU A LA CRIOLLA + ENSALADA (REPOLLO) +
26 S FRUTA (PLATANO DE SEDA) + INFUSION ‘
CENA ARROZ GRANEADO + ESTOFADO DE CORAZON DE POLLO +PAPAS + INFUSION
DESAYUNO —[LECHE +03 PANES CON ACETTUNA
VIERNES ALMUERZO  |ARROZ GRANEADO + PESCADO FRITO +MENESTRA (ARVEJA PARTIDA) +
27 p— ENSALADA (PEPINILLO) +FRUTA (NARANJA) +INFUSION
CENA ARROZ GRANEADO + CHANFAINITA + INFUSION
SABADO DESAYONO —|QUINUA + 03 PANES CON QUESO
ALMUERZO  |ARROZ GRANEADO + POLLO GUISADO + ENSALADA (REPOLLO) +
28 FRUTA (PLATANO DE SEDA)+ INFUSION
18052019 fopya MAIZENA CON LECHE +02 PANES
AVENA +03 PANES CON MANJAR BLANCO
DOMINGO |4 MUERZO  |TALLARINES ROJOS + GUISO DE RES CON HUESO (PICADO) +
29 20T ENSALADA (PEPINILLO) + FRUTA (NARANJA) +INFUSION
CENA ARROZ GRANEADO + GUISO DE POLLO CON HUESO + INFUSION
LUNES DESAYUNO _|KIWICHA CON LECHE +03 PANES CON JAMONADA
ALMUERZO - |[ARROZ CHAUFA CON HOT DOG +POLLO +ENSALADA (REPOLLO) +
30 m— FRUTA (PLATANO DE SEDA) +INFUSION
CENA AGUADITO DE POLLO
CONTRATISTA NUTRICIONISTA
N
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FORMATO N° 01-A

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

2110412019 05/05/2019 19/05/2019 MENUN® 1 15 29
PESO PROT GRASAS CARB. K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
() (@) @ (@) PROT | GRASAS | cARB.
DESAYUNO: AVENA + 03 PANES CON MANJAR BLANCO
AVENA 30.00 2.70 1.35 2214 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 13.26 276] 1611 948] 244 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%
ALMUERZO: TALLARINES ROJOS + GUISO DE RES CON HUESO (PICADO) + ENSALADA (PEPINILLO ) + FRUTA
' (NARANJA)+ INFUSION
FIDEO TALLARIN 17000] 1615 047 11832 54.60 53] 47308 53941
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 98.50
ACEITE VEGETAL 25.00 0.00 25.00 0.00 0.00 225.00 0.00 225.00
PEPINILLOS 35.00 0.18 0.04 0.91 0.70 0.32 3.64 4.66
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 3.13 3.49
TOMATE 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
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 2.54 3.60
SAZONADOR BLANCO 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SAL 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
VINAGRE 1.00 0.00 0.00 0.05 0.00 0.00 0.20 0.20
HIERBA LUISA 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 3500 0.00 0.00] 3441 0.00 000 137.62 173762
NARANJA 150.00 0.75 0.30 12.30 3.00 2.70 49.20 54.90
SUB TOTAL 52.23 28.32 196.58 208.90 254.50 786.32 1249.72
V. C. ALMUERZO 1249.72
% DIST. ALMUERZO 50%
CENA: ARROZ GRANEADO + GUISO DE POLLO CON HUESO + INFUSION
ARROZ 9000 7.36 045 7002 29,52 205] 28008 313.66
POLLO CON HUESO 100.00 18.20 10.20 0.00 72.80 91.80 0.00 164.60
TOMATE 800 006 0.02 0.34 0.26 0.14 138 178
CEBOLLA 800] 01 0.02 0.90 045 0.1 362 421
ACEITE VEGETAL 5.00 0.00 5.00 0.00 0.00 45.00 0.00 45.00
MANZANILLA 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 24.00 0.00 0.00 23.59 0.00 0.00 94.36 94.36
SUB TOTAL 25.75 15.69 94.85 103.03 14113 - 379.44 623.60
V.C.CENA 623.60
% DIST. CENA 25%
VCT (Gr.) 101.637 48.3] 426.4287
VCT (Kcal.) 362.45 434.24] 1705.7217
VCT (%) 14% 17% 68%
V.C.T.MENU 100% 2502
CONTRATISTA NUTRICIONISTA
Lic. dho Valle Mendoza
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FORMATO N° 01- A

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

22104/2019  06/05/2019 20/05/2019 MENUN® 2 16 30
PES0 PROT GRASAS CARB. K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
(9) (9) (9) (9) 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 5.67 7.63 19.60 51.03 30.52 101.15
PAN 90.00 7.56 0.18 57.42 30.24 1.62 229.68 261.54
JAMONADA 30.00 4.71 8.85 0.00 18.84 79.65 0.00 98.49
AZUCAR RUBIA 20.00 0.08 0.00 19.66 0.00 0.00 78.64 78.64
SUB TOTAL 20.63 16.48 100.84 82.18 148.28 403.34 633.80
V.C. DESAYUNO 633.80
% DIST. DESAYUNO 25%
ARROZ CHAUFA CON HOT DOG + POLLO + ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) +
ALMUERZO:
INFUSION
ARROZ 150.00 12.30 0.75 116.70 49.20 6.75 466.80 522.75
POLLO CON HUESO 120.00 21.84 12.24 0.00 87.36 110.16 0.00 197.52
HUEVOS 30.00 4.05 2.52 0.57 16.20 22.68 2.28 41.16
HOT DOG DE POLLO 20.00 2.20 6.86 0.00 8.80 61.74 0.00 70.54
AZUCAR RUBIA 16.00 0.06 0.00 15.73 0.00 0.00 62.91 62.91
CEBOLLA CHINA 25.00 0.58 0.10 1.88 2.30 0.90 7.50 10.70
CEBOLLA 30.00 0.42 0.06 3.39 1.68 0.54 13.56 15.78
TOMATE 20.00 0.16 0.04 0.86 0.64 0.36 3.44 4.44
PIMIENTA MOLIDA 1.00 0.08 0.08 0.64 0.34 0.72 2.54 3.60
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
SILLAO 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SAZONADOR BLANCO 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
VINAGRE 2.00 0.00 0.00 0.10 0.00 0.00 0.40 0.40
ACEITE VEGETAL 30.00 0.00 30.00 0.00 0.00 270.00 0.00 270.00
MENTA 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
PLATANO DE SEDA 160.00 240 0.48 33.60 9.60 4.32 134.40 148.32
SUB TOTAL 44.10 53.13 173.66 176.16 478.21 694.61 1348.98
V. C. ALMUERZO 1348.98
% DIST. ALMUERZO 53%
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 100.00 2.10 0.10 22.3 8.40 0.90 89.2 98.5
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 10.00 0.00 10.00 0.00 0.00 90.00 0.00 90.00
SUB TOTAL 25.94 20.77 89.10 103.76 186.93 267.20 557.89
V. C.CENA 557.89
% DIST. CENA 22%
VCT (Gr.) 90.67 90.38 363.6
VCT (Kcal.) 362.1 813.42 1365.15
VCT (%) 14% 32% 54%
V.C.T.MENU 100% 2541
CONTRATISTA NUTRICIONISTA
2 )
o Lic. Jhonatan/Valle Mendoza
109 BROMATOLOGO NUTRICIONISTA
La*mf;]n,' 26641589 C.N.P 5897

CONTRATISTA.



FORMATO N° 01-A

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

ano
L aurlNI' 26641889

CONTRATISTA.

23/04/2019  07/05/2019 MENU N° 3 17
PESO | pRoT | GRASAS | CARB. | K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
©) ©) ©) ©) PROT | GRASAS | CARB.
DESAYUNO: LECHE DE SOYA + 03 PANES + 01 FRUTA (PLATANO DE SEDA)
SOYA 25000 705 INE 8.93 2820] __ 42.53] 35100 106.43
PLATANO DE SEDA 150.00] 225 0.45] 3150 9 4.05] 126000 139.05
PAN 90.00] 756 018 5742 30.24 162] _ 229.680 261.54
AZUCAR RUBIA 2500 0.09 000 2457 0.00 0.00 98.30 98.30
SUB TOTAL 16.95 536 12242 67.44] _ 48.20] __ 489.68 605.32
V.C. DESAYUNO 605.32
% DIST. DESAYUNO 24%
ALMUERZO: ARROZ GRANEADO + PAVITA A LA OLLA + MENESTRA (LENTEJON) + ENSALADA (REPOLLO) + FRUTA
' (PLATANO DE SEDA) + INFUSION
ARROZ 150.00] __12.30 0.75]__116.70 49.20 6.75] __ 466.80 522.15
PAVITA 160.00] 3216 32.32 000 128.64] _ 29088 0.00 419.52
LENTEJAS SECAS 60.00] _ 13.92 0.66 36.6 55.68 5.94 146.4 208.02
AJOS 300 047 0.02 0.91 067 0.22 3.6 454
COL SILVESTRE 3000075 0.18 3.63 3.00 162 14.52 19.14
AJI AMARILLO 500 005 0.04 0.4 0.18 0.32 1.76 2.26
TOMATE 8.00] 006 0.02 0.34 0.26 0.14 1.38 178
ACHIOTE MOLIDO 050 ___0.03 0.02 0.39 0.13 0.21 156 190
ACEITE VEGETAL 500 000 5.00 0.00 0.00] __ 45.00 0.00 45.00
ANIS 10.00 __ 0.00 0.00 0.00 0.00 0.00 0.00 0.00
PLATANO DE SEDA 160.00] 240 048] 33.60 9.60 432[ 13440 148.32
SAL 100 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 21.00] 000 0.00] 2064 0.00 0.00 82.57 82.57
LIMON 300 002 0 0.29 0.06 0.05 116 127
SUB TOTAL 61.86 39.49| 21354 247.42] 35545 854.2 1457.07
V. C. ALMUERZO 1457.07
% DIST. ALMUERZO 58%
CENA: SOPA DE TRIGO + RES CON HUESO
TRIGO 50.00 13 0.75] 3685 172 6.75 1474 T71.35
RES CON HUESO 10000 213 160 0.00 85.20 14.40 0.00 99.60
ZAPALLO 15.00] 0.1 0.03 0.96 0.42 0.24 3.84 45
APIO 2000 0.4 0.04 0.96 0.56 0.36 3.84 476
PORO 18.00] 049 0.14 137 194 1.30 5.47 8.71
CULANTRO 10.00 __ 0.33 0.13 0.70 132 117 2.80 5.29
ZANAHORIA 2000 042 0.10 184 0.48 0.90 7.36 8.74
ACEITE VEGETAL 500 000 5.00 0.00 0.00 __ 45.00 0.00 45.00
SAL 100 0.00 0.00 0.00 0.00 0.00 0.00 0.00
PAPA BLANCA 100.00] 2.0 0.10 223 8.40 0.90 89.2 98.5
SUB TOTAL 28.89 789 6498 11552 71.02] _ 259.91 446.45
V. C. CENA 446.45
% DIST. CENA 18%
VCT (Gr) 107.70 52.74] 40094
VCT (Keal) | 430.38 474.67| 1603.7876
VCT (%) 17% 19% 64%
V.C.T. MENU 100% 2509
CONTRATISTA NUTRICIONISTA
|
1) |
Lic. JhonatanValle Mendoza
BROMATOLOGO NUTRICIONISTA
................................ C.N.P 5897
----------- " arC a Idrogo

o ®
=



FORMATO N° 01-A

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

2410412019 08/05/2019 MENON® 4 18
PESO | pRoT | GRASAS | CARB. | K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO : TOTAL
©) ©) ©) ) PROT | GRASAS | cARB.
DESAYUNO: CHUFLA + 03 PANES CON MERMELADA
CHUFLA 3000] 2.0 T3] 22.14 1080 12.15 88.56 1151
PAN 90.00 __ 7.56 0.18] 5742 30.24 162] 22968 261.54
AZUCAR RUBIA 47.00] __ 0.16 0.00] 4621 0.00 000 184.80 184.80
MERMELADA 3000 0.2 0.06] 1758 0.48 0.54 70.32 71.34
SUB TOTAL 10.54 159 143.35 252 1431] 57336 629.19
V.C. DESAYUNO 629.19
% DIST. DESAYUNO 25%
— ARROZ GRANEADO + CORAZON DE POLLO + MENESTRA (ARVEJA AMARILLA) + ENSALADA (REPOLLO)
' + FRUTA (NARANJA) + INFUSION
ARROZ 15000 12.30 0.75]__116.70 19.20 6.05] __ 466.80 522.75
CORAZON DE POLLO 100.00] 2050 7.00 160 8200 __ 63.00 6.40 151.40
ARVEJAS SECAS 80.00] 1736 256] ___48.88 69.44] _ 2304] 19552 288.00
AJOS 300047 0.02 091 0.67 0.22 365 454
CEBOLLA 20.00] 056 0.08 452 2.24 0.72 18.08 21.04
AJTAMARILLO 500 005 0.04 0.44 0.18 0.32 1.76 2.26
TOMATE 3500 028 0.07 151 112 0.63 6.02 7.1
ACHIOTE MOLIDO 150 0.10 0.07 147 0.40 0.62 4.69 5.71
COL SILVESTRE 3500 088 0.21 4.2 3.50 1.89 16.94 22.33
ACEITE VEGETAL 2400 0.00 24.00 0.00 0.00[ __216.00 0.00 216.00
NARANJA 15000 0.5 030 12.30 3.00 2.0 49.20 54.90
SAL 3.00[___0.00 0.00 0.00 0.00 0.00 0.00 0.00
MANZANILLA 1000 __ 000 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 46,00 0.16 000 4523 0.00 0.00] 18087 180.87
LIMON 300 002 0.01 0.29 0.06 0.05 1.16 127
SUBTOTAL 53.13 351 23778 211.81] 31594 __ 951.09 1478.84
V. C. ALMUERZO 1478.84
% DIST. ALMUERZO 59%
CENA: SOPA DE SEMOLA CON HUEVOS REVUELTOS
SEMOLA 2000 3.12 0.44] 3136 12.48 396] 12544 141.88
HUEVOS 3000 4.05 252 057 16.20] 22,68 2.28 21.16
PORO 2000 054 0.16 152 2.16 144 6.08 9.68
APIO 2000 0.14 0.04 096 0.56 0.36 3.84 4.16
ACEITE VEGETAL 950 ___0.00 950 0.00 000 8550 0.00 85.50
PAPA BLANCA 10000 2.0 0.10 223 8.40 0.90 89.2 98.50
ZANAHORIA 3000 0.18 0.15 2.76 0.72 135 11.04 13.11
SUBTOTAL 10.13 1291 59.47 40.52] _ 116.19] __ 237.88 394.59
V.C.CENA 394.59
% DIST. CENA 16%
VCT (Gr) | 73.80198 49.61] 440.60326
VCT (Kcal) | 293.85 446.44 1762.3339
VCT (%) 12% 18% 0%
V.C.T. MENU 100% 2503
CONTRATISTA NUTRICIONISTA
r'\ /
o--.-.u--.uuuu;il;b {o000000s000000e
i Lic. JhonatanValle Mendoza
BROMATOLOGO NUTRICIONISTA
C.N.P 5897
Lauriano

1. 2664 1889
C%NTRAT!STA-




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

FORMATO N°01-A

250412019 09/05/2019 MENU N° 5 19
A PROT GRASAS CARB. K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
(@) (9) () (@) PROT | GRASAS | CARB.
DESAYUNO: AVENA CON LECHE + 03 PANES CON HOT DOG
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 0.18 57.42 30.24 1.62 229.68 261.54
HOT DOG DE POLLO 40.00 4.40 13.72 0.00 17.60 123.48 0.00 141.08
AZUCAR RUBIA 16.00 0.00 0.00 15.73 0.00 0.00 62.91 62.91
SUB TOTAL 20.19 20.57 98.78 80.74 185.13 395.11 660.98
V.C. DESAYUNO 660.98
% DIST. DESAYUNO 26%
ARROZ GRANEADO + CAU CAU A LA CRIOLLA + ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) +
ALMUERZO:
INFUSION
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 67.60 31.50 0.00 99.10
AJOS 2.00 0.11 0.02 0.61 0.45 0.14 243 3.02
ARVEJAS FRESCAS 20.00 1.42 0.12 3.76 5.68 1.08 15.04 21.80
ZANAHORIA 20.00 012 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 12.00 0.17 0.02 1.36 0.67 0.22 542 6.31
CHOCLO DESGRANADO 20.00 0.76 0.20 5.86 3.04 1.80 23.44 28.28
COL SILVESTRE 30.00 0.75 0.18 3.63 3.00 1.62 14.52 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
HIERBA BUENA 5.00 0.16 0.05 0.35 0.62 0.45 1.40 2.47
AZUCAR RUBIA 30.00 0.00 0.00 29.49 0.00 0.00 117.96 117.96
ACEITE VEGETAL 10.00 0.00 10.00 0.00 0.00 90.00 0.00 90.00
HIERBA LUISA 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
PLATANO DE SEDA 160.00 240 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 37.25 15.56 220.13 148.96 140.04 880.51 1169.51
V. C. ALMUERZO 1169.51
% DIST. ALMUERZO 47%
CENA: ARROZ GRANEADO + ESTOFADO DE CORAZON DE POLLO CON PAPAS + INFUSION
ARROZ 90.00 7.38 0.45 70.02 29.52 4.05 280.08 313.65
PAPA BLANCA 100.00 2.10 0.10 22.30 8.40 0.90 89.20 98.50
CORAZON DE POLLO 80.00 16.40 5.60 1.28 65.60 50.40 5.12 12112
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
AJIAMARILLO 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 0.00 0.00 0.00 0.00
AZUCAR RUBIA 16.00 0.00 0.00 15.73 0.00 0.00 62.91 62.91
ACEITE VEGETAL 8.00 0.00 8.00 0.00 0.00 72.00 0.00 72.00
SAL 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 26.15 14.24 111.48 104.55 128.17 445.90 678.62
V.C.CENA 678.62
% DIST. CENA 21%
VCT (Gr.) 83.59 50.37 430.39
VCT (Kcal.) 334.25 453.34]  1721.52
VCT (%) 13% 18% 69%
V.C.T.MENU 100% 2509
CONTRATISTA NUTRICIONISTA
" 7wl VR
0 /] A
Lic. Jhongtaiy Valle Mendoza

C.N.P 5897

BROMATOLOGO NUTRICIONISTA



FORMATO N° 01-A

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

261042019 10/05/2019 MENUN® 6 20
PESO
PROT GRASAS CARB. K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
() () () (@) PROT | GRASAS | CARB.
DESAYUNO: LECHE + 03 PANES CON ACEITUNA
ACEITUNA 40.00 0.32 12.84 2.92 1.28 115.56 11.680 128.52
LECHE EVAPORADA 120.00 8.40 9.72 13.08 33.60 87.48 52.320 173.4
PAN 90.00 7.56 0.18 57.42 30.24 1.62 229.68 261.54
AZUCAR RUBIA 22.00 0.00 0.00 21.62 0.00 0.00 86.50 86.50
SUB TOTAL 16.28 22.74 95.04 65.12 204.66 380.18 649.96
V.C. DESAYUNO 649.96
% DIST. DESAYUNO 26%
ALMUERZO: ARROZ GRANEADO + PESCADO FRITO + MENESTRA (ARVEJA PARTIDA) + ENSALADA (PEPINILLO) +
' FRUTA (NARANJA) +INFUSION
ARROZ 150.00 12.30 0.75 116.70 49.20 6.75 466.80 52275
PESCADO 220.00 4752 8.58 0.66 190.08 77.22 2.64 269.94
ARVEJA PARTIDA 60.00 13.02 1.92 36.66 52.08 17.28 146.64 216.00
LIMON 2.00 0.01 0.00 0.19 0.04 0.04 0.78 0.86
PEPINILLOS 30.00 0.15 0.03 0.78 0.6 0.27 3.12 3.99
AJOS 2.00 0.1 0.02 0.61 0.45 0.14 2.43 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 25.00 0.00 0.00 24 .57 0.00 0.00 98.30 98.30
ANIS 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
NARANJA 150.00 0.75 0.30 12.30 3.00 2.70 49.20 54.90
SUB TOTAL 73.86 21.6 192.47 295.45 194.4 769.91 1259.76
V. C. ALMUERZO 1259.76
% DIST. ALMUERZO 50%
CENA: ARROZ GRANEADO + CHANFAINITA + INFUSION
ARROZ 90.00 7.38 0.45 70.02 29.52 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 100.00 2.10 0.10 22.3 8.40 0.90 89.2 98.5
HIERBA LUISA 5.00 0.16 0.05 0.35 0.62 0.45 1.40 2.47
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
CEBOLLA 8.00 0.1 0.02 0.90 0.45 0.14 3.62 4.21
AZUCAR RUBIA 21.00 0.00 0.00 20.64 0.00 0.00 82.57 82.57
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 17.82 6.96 114.6 71.28 62.63 458.43 592.34
V.C.CENA 592.34
% DIST. CENA 24%
VCT (Gr.) 107.96 51.3 402.11
VCT (Kcal.) 431.85 461.69] 1608.5195
VCT (%) 17% 18% 64%
V.C.T.MENU 100% 2502
CONTRATISTA NUTRICIONISTA
4
: .|
recssesnossacnpyl “‘:" esEssaanERIEns
Lic. Jhonatan Valle Mendoza

Lauriano

Garel

a Idrogo

DNI: 26641889
CONTRATISTA

BROMATOLOGO NUTRICIONISTA

C.N.P 5897



FORMATO N°01-A

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

27/0412019 1110512019 MENON® 7 21
PESO
ALIMENTO BRUTO PROT GRASAS CARB. K.CALORIAS PON NUTRIENTES o
() () (@) ©) PROT | GRASAS | CARB.
DESAYUNO: QUINUA + 03 PANES CON QUESO
QUINUA 28.00 3.81 1.62 18.56 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 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 44,05 465.30 574.38
V.C. DESAYUNO 574.38
% DIST. DESAYUNO 23%
ARROZ GRANEADO + PCI.L.0 GUISADO + ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) +
ALMUERZO:
INFUSION
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 22.3 8.40 0.90 89.2 98.50
ACHIOTE MOLIDO 0.50 0.03 0.02 0.39 0.13 0.21 1.56 1.90
AZUCAR RUBIA 35.00 0.08 0.00 34.41 0.00 0.00 137.62 137.62
COL SILVESTRE 35.00 0.88 0.21 4.24 3.50 1.89 16.94 22.33
PIMIENTA MOLIDA 1.00 0.08 0.08 0.64 0.34 0.72 2.54 3.60
CEBOLLA 40.00 0.56 0.08 452 2.24 0.72 18.08 21.04
TOMATE 35.00 0.28 0.07 1.51 1.12 0.63 6.02 7.77
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 15.00 0.00 15.00 0.00 0.00 135.00 0.00 135.00
MANZANILLA 5.00 0.00 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
SUB TOTAL 47.84 33.11 218.49 191.05 298.06 873.94 1363.05
V.C. ALMUERZO 1363.05
% DIST. ALMUERZO 54%
CENA: MAIZENA CON LECHE + 02 PANES
MAIZENA 50.00 0.30 0.10 43.35 1.20 0.90 173.40 175.50
LECHE EVAPORADA 50.00 3.50 4.05 5.45 14.00 36.45 21.80 72.25
PAN 60.00 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 40.00 0.14 0.00 39.33 0.00 0.00 157.28 157.28
SUB TOTAL 8.98 4.27 126.41 35.36 38.43 505.60 579.39
V.C.CENA 579.39
% DIST. CENA 23%
VCT (Gr.) 73.209 42.27] 461.2214
VCT (Kcal.) 291.44 380.54 1844.84
VCT (%) 12% 15% 73%
V.C.T.MENU 100% 2517
CONTRATISTA NUTRICIONISTA
f
nn:l-l-clu--o‘{v T ®osecaueaoeoesoe
Lic. Jhonatan Valle Mendoza

..........

70go

DNI: 26641889
CONTRATISTA.

BROMATOLOGO NUTRICIONISTA

C.N.P 5897



FORMATO N° 01-A

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

281042019 12/05/2019 MENONe 8 2
PEs PROT GRASAS CARB. K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
(9) (9) (9) (9) PROT GRASAS I CARB.
DESAYUNO: AVENA + 03 PANES CON HUEVO DURO
AVENA 30.00 2.70 1.35 22.14 10.80 12.15 88.56 111.51
AZUCAR RUBIA 35.00 0.00 0.00 34.41 0.00 0.00 137.62 137.62
PAN 90.00 7.56 0.18 57.42 30.24 1.62 229.68 261.54
HUEVO 55.00 743 4.62 1.05 29.70 41.58 4.18 75.46
SUB TOTAL 17.69 6.15 115.02 70.74 55.35 460.04 586.13
V.C. DESAYUNO 586.13
% DIST. DESAYUNO 23%
ALMUERZO: TALLARINES ROJOS + Gt/i€C DE RES CON HUESO (PICADO) + ENSALADA (PEPINILLO ) + FRUTA
! (NARANJA) + INFUSION
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 98.50
ACEITE VEGETAL 25.00 0.00 25.00 0.00 0.00 225.00 0.00 225.00
PEPINILLOS 35.00 0.18 0.04 0.91 0.70 0.32 3.64 4.66
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 2.43 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 0.10 313 3.49
TOMATE 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
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 2.54 3.60
SAZONADOR BLANCO 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SAL 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
VINAGRE 1.00 0.00 0.00 0.05 0.00 0.00 0.20 0.20
HIERBA LUISA 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 35.00 0.00 0.00 34.41 0.00 0.00 137.62 137.62
NARANJA 150.00 0.75 0.30 12.30 3.00 2.70 49.20 54.90
SUB TOTAL 52.23 28.32 196.58 208.90 254.50 786.32 1249.72
V. C. ALMUERZO 1249.72
% DIST. ALMUERZO 50%
CENA: ARROZ GRANEADO + GUISO DE POLLO CON HUESO + INFUSION
ARROZ 90.00 7.38 0.45 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 3.62 4.1
ACEITE VEGETAL 5.00 0.00 5.00 0.00 0.00 45.00 0.00 45.00
MANZANILLA 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 35.00 0.00 0.00 34.41 0.00 0.00 137.62 137.62
SUB TOTAL 25.75 15.69 105.67 103.03 14113 422,70 666.86
V. C. CENA 666.86
% DIST. CENA 27%
VCT (Gr.) 95.67 50.16 417.27
VCT (Kcal.) 382.67 450.98 1669.06
VCT (%) 15% 18% 67%
V.C.T.MENU 100% 2503
CONTRATISTA NUTRICIONISTA
/ \ 1
- S >V
\/; Lic. Jhon }glle Mendozq
BROMATOLOGQ NUTRICIONISTA
C.N.P 5897
Lauriano Garcia Idrogo

DNI: 26641889
CONTRATISTA.



FORMATO N°01-A

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

29/04/2019  13/05/2019 MENU N° 9 23
PESO | pror | GRASAS | CARB. | K.CALORIASPON NUTRIENTES
ALIMENTO BRUTO TOTAL
©) ©) ) ©) PROT | GRASAS | CARB.
DESAYUNO: KIWICHA CON LECHE + 03 PANES CON JAMONADA
KIWICHA 2500] 338 78] 16.13 1350 15.98 64.50 93.98
LECHE EVAPORADA 7000 4.90 5.67 763 1960 51.03 3052 101.15
PAN 90.00 __ 7.56 0.18] 5742 30.24 162] 22968 261.54
JAMONADA 3000 471 8.65 0.00 1884 7965 0.00 98.49
AZUCAR RUBIA 20.00] 008 0.00] _ 1966 0.00 0.00 78.64 78.64
SUB TOTAL 20.63 16.48] __ 100.84 8218] _ 148.28] 40334 §33.80
V.C. DESAYUNO §33.80
% DIST. DESAYUNO 25%
ARROZ CHAUFA CON HOT LOG + POLLO + ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) +
ALMUERZO:
INFUSION
ARROZ 150.00] 1230 0.75]_ 116.70 29.20 6.75] __ 466.80 522.75
POLLO CON HUESO 120.00] 2184 12.24 0.00 87.36] __ 110.16 0.00 197.52
HUEVOS 3000 405 252 057 1620 22.68 2.28 41.16
HOT DOG DE POLLO 2000 2.20 6.86 0.00 8.80] __ 61.74 0.00 70.54
AZUCAR RUBIA 1600 __ 006 000 1573 0.00 0.00 62.91 62.91
CEBOLLA CHINA 2500 058 0.10 188 230 0.90 7.50 10.70
CEBOLLA 3000 042 0.06 3.39 1.68 0.54 13.56 15.78
TOMATE 2000 __0.16 0.04 0.86 0.64 0.36 3.44 4.44
PIMIENTA MOLIDA 100 0.08 0.08 0.64 0.34 0.72 254 3.60
LIMON 200001 0.00 0.19 0.04 0.04 0.78 0.86
SAL 200000 0.00 0.00 0.00 0.00 0.00 0.00
SILLAO 200 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SAZONADOR BLANCO 100 0.00 0.00 0.00 0.00 0.00 0.00 0.00
VINAGRE 200 0.00 0.00 0.10 0.00 0.00 0.40 0.40
ACEITE VEGETAL 3000 0.0 30.00 0.00 0.00] ___270.00 0.00 270.00
NENTA 500 0.00 0.00 0.00 0.00 0.00 0.00 0.00
PLATANO DE SEDA 16000 240 0.48] ___33.60 9.60 432] __ 134.40 148.32
SUB TOTAL 24.10 5313 173.66] _ 176.16] _ 478.21] __ 694.61 1348.98
V. C. ALMUERZO 1348.98
% DIST. ALMUERZO 53%
CENA: AGUADITO DE POLLO
ARROZ 5000 4.10 025] 3890 16.40 205] 15560 174.05
POLLO CON HUESO 100.00] __18.20 1020 2230 7280 91.80 0.00 164.60
PAPA BLANCA 10000 __ 2.10 0.10 223 8.40 0.90 89.2 98.5
ARVEJAS FRESCAS 2000 1.4 0.12 3.76 5.68 1.08 15.04 21.80
ZANAHORIA 2000 0.2 0.10 184 0.48 0.90 7.36 8.74
ACEITE VEGETAL 10.00[ 0.0 10.00 0.00 0.00] __ 90.00 0.00 90.00
SUB TOTAL 25.94 2077] __ 89.10] __ 103.76] _ 18693 __ 267.20 557.89
V.C.CENA 557.89
% DIST, CENA 22%
VCT (Gr) 90.67 9038 3636
VCT (Kcal) 362.1 813.42 _1365.15
VCT (%) 14% 3% 54%
V.C.T. MENU 100% 2541
CONTRATISTA

NUTRICIONISTA

\-

NI: 26641889
CONTRATISTA.
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FORMATO N° 01-A

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

NI 26641889
CONTRATISTA

30/04/2019  14/05/2019 MENU N° 10 24
PEGU PROT | GRASAS | CARB. K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
(9) (@) (a) (@) PROT | GRASAS [ CARB.
DESAYUNO: LECHE DE SOYA + 03 PANES + 01 FRUTA (PLATANO DE SEDA)
SOYA 25.00 7.05 4.73 8.93 28.20 42.53 35.700 106.43
PLATANO DE SEDA 150.00 2.25 0.45 31.50 9 405 126.000 139.05
PAN 90.00 7.56 0.18 57.42 30.24 1.62]  229.680 261.54
AZUCAR RUBIA 16.00 0.00 0.00 1573 0.00 0.00 62.91 62.91
SUB TOTAL 16.86 536  113.58 67.44 48.20]  454.290 569.93
V.C. DESAYUNO 569.93
% DIST. DESAYUNO 23%
mra ARROZ GRANEADO + PAVITA A LA CLLA + MENESTRA (LENTEJON) + ENSALADA (REPOLLO) + FRUTA
' (PLATANO DE SEDA) + INFUSION
ARROZ 150.00]  12.30 0.75]  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 60.00]  13.92 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
ANIS 10.00 0.00 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 30.00 0.00 0.00 29.49 0.00 0.00 117.96 117.96
LIMON 3.00 0.02 0 0.29 0.06 0.05 1.16 1.27
SUB TOTAL 61.86 3949]  222.39 247.42 355.45 889.59 1492.46
V. C. ALMUERZO 1492.46
% DIST. ALMUERZO 59%
CENA: SOPA DE TRIGO + RES CON HUESO
TRIGO 50.00 43 0.75 36.85 17.2 6.75 147.4 171.35
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 45
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 1147 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 100.00 2.10 0.10 22.3 8.40 0.90 89.2 98.5
SUB TOTAL 28.89 7.89 64.98 115.52 71.02 259.91 446.45
V.C.CENA 446.45
% DIST. CENA 18%
VCT (Gr.) 107.61 - 52.74]  400.95
VCT (Kcal.) 430.38 474.67]  1603.79
VCT (%) 17% 19% 64%
V. C.T. MENU 100% 2509
CONTRATISTA NUTRICIONISTA
A~
)
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Lic. Jhonatan Valle Mendoza
BROMATOLOGO NUTRICIONISTA
C.N.P 5897
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FORMATON°01-A

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

01/05/2019  15/05/2019 MENU N° 11 25
PESO | pRoT | GRASAS | CARB. | K.CALORIASPON NUTRIENTES
ALIMENTO BRUTO TOTAL
) @) ©) ©) PROT | GRASAS | CARB.
DESAYUNO: CHUFLA + 03 PANES CON MARGARINA
CHUFLA 3000] 2.0 35| 22.14 0.8 12.15 88.56 1151
PAN 90.00] __ 756 0.18] 5742 30.24 162 22968 261.54
AZUCAR RUBIA 4000 0.4 000 3933 0.00 0.00] ___157.28 157.28
MARGARINA 2000 __ 0.12 162 0.06 0.48 1458 0.240 146.52
SUB TOTAL 10.52 177311895 4152 15051] 47576 676.85
V.C. DESAYUNO 676.85
% DIST. DESAYUNO 20%
[— ARROZ GRANEADO + CORAZOM DE POLLO + MENESTRA (ARVEJA AMARILLA) + ENSALADA (REPOLLO)
' + FRUTA (NARANJA) + INFUSION
ARROZ 150.00] 1230 0.75] 11670 49.20 6.75] 466,80 522.75
CORAZON DE POLLO 100.00] 2050 7.00 160 8200 63.00 6.40 151.40
ARVEJAS SECAS 80.00] 1736 256] 4888 6944 23.04] 19552 288.00
AJOS 300 047 0.02 0.91 0.67 0.22 365 4.54
CEBOLLA 2000 056 0.08 452 2.24 0.72 18.08 21.04
AJTAMARILLO 500 005 0.04 0.44 0.18 0.32 176 2.26
TOMATE 3500 028 0.07 151 112 063 6.02 711
ACHIOTE MOLIDO 150 0.10 0.07 117 0.40 0.62 469 571
COL SILVESTRE 3500 0388 021 4.24 3.50 1.89 1694 22.33
ACEITE VEGETAL 24.00] 0.0 24.00 0.00 0.00] __216.00 0.00 216.00
NARANJA 150.00] 075 030 12.30 3.00 2.10 49.20 54.90
SAL 3.00[ 000 0.00 0.00 0.00 0.00 0.00 0.00
MANZANILLA 1000 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 3500 0.12 000 3441 0.00 0.00[ 13762 137.62
LIMON 3000 002 001 0.29 0.06 0.05 116 127
SUBTOTAL 53.00 35.11] 22696 211.81] _ 31594 __ 907.84 1435.59
V. C. ALMUERZO 1435.59
% DIST. ALMUERZO 57%
CENA: SOPA DE SEMOLA CON HUEVOS REVUELTOS
SEMOLA 2000] 312 044] 3136 12.48 396] 12544 141.88
HUEVOS 30.00] 405 252 057 16.20] 22,68 2.28 41.16
PORO 2000 054 0.16 152 2.16 144 6.08 9.68
APIO 2000 0.4 0.04 0.96 0.56 0.36 3.84 4.76
ACEITE VEGETAL 950 0.00 950 0.00 0.00] 8550 0.00 85.50
PAPA BLANCA 100.00] 2.0 0.10 223 8.40 0.90 89.2 98.50
ZANAHORIA 3000 0.18 0.15 2.76 0.72 135 11.04 13.11
SUB TOTAL 10.13 1291 5947 4052 116.49] __ 237.88 394.59
V.C.CENA 394.59
% DIST. CENA 16%
VCT (Gr) 73.132 65.75] _405.3757
VCT (Kcal) | 29385 591.7] 162148
VCT (%) 12% 2% 65%
V.C.T. MENU 100% 2507
CONTRATISTA NUTRICIONISTA

Lauriano
DNI:

Ga
26641889

cia Idrogo

CONTRATISTA.
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C.N.P 5897
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FORMAT

ON°01-A

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

02105/2019 1610512019 MENONC 12 2
PESO PROT GRASAS CARB. K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
(@) (©) () ©) PROT | GRASAS | cARs.
DESAYUNO: AVENA CON LECHE + 03 PANES CON HOT DOG
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 0.18 57.42 30.24 1.62 229.68 261.54
HOT DOG DE POLLO 40.00 4.40 13.72 0.00 17.60 123.48 0.00 141.08
AZUCAR RUBIA 16.00 0.00 0.00 15.73 0.00 0.00 62.91 62.91
SUB TOTAL 20.19 20.57 98.78 80.74 185.13 395.11 660.98
V.C. DESAYUNO 660.98
% DIST. DESAYUNO 26%
ARROZ GRANEADO + CAU CAU A LA CRIOLLA + ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) +
ALMUERZO:
INFUSION
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 67.60 31.50 0.00 99.10
AJOS 2.00 0.11 0.02 0.61 0.45 0.14 2.43 3.02
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
AJI AMARILLO 5.00 0.05 0.04 0.44 0.18 0.32 1.76 2.26
CEBOLLA 12.00 0.17 0.02 1.36 0.67 0.22 5.42 6.31
CHOCLO DESGRANADO 20.00 0.76 0.20 5.86 3.04 1.80 23.44 28.28
COL SILVESTRE 30.00 0.75 0.18 3.63 3.00 1.62 14.52 19.14
LIMON 200 001 000 049 0.04 0.04 0.78 0.86
PAPA BLANCA 100.00 2.10 0.10 223 8.40 0.90 89.2 98.5
HIERBA BUENA 5.00 0.16 0.05 0.35 0.62 0.45 1.40 247
AZUCAR RUBIA 30.00 0.00 0.00 29.49 0.00 0.00 117.96 117.96
ACEITE VEGETAL 10.00 0.00 10.00 0.00 0.00 90.00 0.00 90.00
HIERBA LUISA 5.00 0.00 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 37.25 15.56 220.13 148.96 140.04 880.51 1169.51
V. C. ALMUERZO 1169.51
% DIST. ALMUERZO 47%
CENA: ARROZ GRANEADO + ESTOFADO DE CORAZON DE POLLO CON PAPAS + INFUSION
ARROZ 90.00 7.38 0.45 70.02 29.52 4.05 280.08 313.65
PAPA BLANCA 100.00 2.10 0.10 22.30 8.40 0.90 89.20 98.50
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 4.07 473
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 16.00 0.00 0.00 15.73 0.00 0.00 62.91 62.91
ACEITE VEGETAL 8.00 0.00 8.00 0.00 0.00 72.00 0.00 72.00
SAL 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 26.15 14.24 111.48 104.55 128.17 445.90 678.62
V. C. CENA 678.62
% DIST. CENA 27%
VCT (Gr.) 83.59 50.37 430.39
VCT (Kcal.) 334.25 453.34 1721.52
VCT (%) 13% 18% 69%
V.C.T. MENU 100% 2509
CONTRATISTA NUTRICIONISTA
S N
\ 2N --..-u"." .’-’v"xf "J‘té{-‘inuunnnn
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Lic. Jho y; Valle Mendoza
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BROMATOLOGO NUTRICIONISTA

C.N.P 5897

Lauriano Garcia Idrogo
DNI: 26641889
CONTRATISTA.



FORMATO N° 01-A

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

03/05/2019  17/05/2019 MEKUN® 13 27
PESO | pROT | GRASAS | CARB. | K.CALORIAS PONNUTRIENTES
ALIMENTO BRUTO TOTAL
() (@) () (a) PROT | GRASAS | CARB.
DESAYUNO: LECHE + 03 PANES CON ACEITUNA
ACEITUNA 40.00 0.32 12.84 2.92 1.28 115.56 11.680 128.52
LECHE EVAPORADA 120.00 8.40 972 13.08 33.60 87.48 52.320 173.4
PAN 90.00 7.56 0.18 57.42 30.24 1.62 229.68 261.54
AZUCAR RUBIA 22.00 0.00 0.00 21.62 0.00 0.00 86.50 86.50
SUB TOTAL 16.28 22.74 95.04 65.12 204.66 380.18 649.96
V.C. DESAYUNO 649.96
% DIST. DESAYUNO 26%
ALMUERZO: ARROZ GRANEADO + PESCARE FRITO + MENESTRA (ARVEJA PARTIDA) + ENSALADA (PEPINILLO) +
) FRUTA (NARANJA) +INFUSION
ARROZ 150.00 12.30 0.75 116.70 49.20 6.75 466.80 522.75
PESCADO 220.00 47.52 8.58 0.66 190.08 77.22 2.64 269.94
ARVEJA PARTIDA 60.00 13.02 1.92 36.66 52.08 17.28 146.64 216.00
LIMON 2.00 0.01 0.00 0.19 0.04 0.04 0.78 0.86
PEPINILLOS 30.00 0.15 0.03 0.78 0.6 0.27 3.12 3.99
AJOS 2.00 0.11 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 25.00 0.00 0.00 24.57 0.00 0.00 98.30 98.30
ANIS 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
NARANJA 150.00 0.75 0.30 12.30 3.00 2.70 49.20 54.90
SUB TOTAL 73.86 21.6 192.47 295.45 194.4 769.91 1259.76
V. C. ALMUERZO 1259.76
% DIST. ALMUERZO 50%
CENA: ARROZ GRANEADO + CHANFAINITA + INFUSION
ARROZ 90.00 7.38 0.45 70.02 29.52 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 100.00 2.10 0.10 223 8.40 0.90 89.2 98.5
HIERBA LUISA 5.00 0.16 0.05 0.35 0.62 0.45 1.40 247
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
CEBOLLA 8.00 0.1 0.02 0.90 0.45 0.14 3.62 4.21
AZUCAR RUBIA 21.00 0.00 0.00 20.64 0.00 0.00 82.57 82.57
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 17.82 6.96 114.6 71.28 62.63 458.43 592.34
V.C.CENA 592.34
% DIST. CENA 24%
VCT (Gr.) 107.96 51.3 402.11
VCT (Kcal.) 431.85 461.69| 1608.5195
VCT (%) 17% 18% 64%
V.C.T.MENU 100% 2502
CONTRATISTA NUTRICIONISTA/ .
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FORMATO N° 01- A

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

04/05/2019  18/05/2019 MENU N° 14 28
E PROT GRASAS CARB. K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
) () () (@) PROT | GRASAS | caRs.
DESAYUNO: QUINUA + 03 PANES CON QUESO
QUINUA 28.00 3.81 1.62 18.56 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 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 44.05 465.30 574.38
V.C. DESAYUNO 574.38
% DIST. DESAYUNO 23%
ARROZ GRANEADO + POLI.O GUISADO + ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) +
ALMUERZO:
INFUSION
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 22.3 8.40 0.90 89.2 98.50
ACHIOTE MOLIDO 0.50 0.03 0.02 0.39 0.13 0.21 1.56 1.90
AZUCAR RUBIA 35.00 0.08 0.00 34.41 0.00 0.00 137.62 137.62
COL SILVESTRE 35.00 0.88 0.21 4.24 3.50 1.89 16.94 22.33
PIMIENTA MOLIDA 1.00 0.08 0.08 0.64 0.34 0.72 2.54 3.60
CEBOLLA 40.00 0.56 0.08 4.52 2.24 0.72 18.08 21.04
TOMATE 35.00 0.28 0.07 1.51 1.12 0.63 6.02 1.77
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 15.00 0.00 15.00 0.00 0.00 135.00 0.00 135.00
MANZANILLA 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
PLATANO DE SEDA 160.00 2.40 048 33.60 9.60 4.32 134.40 148.32
SUB TOTAL 47.84 33.11 218.49 191.05 298.06 873.94 1363.05
V. C. ALMUERZO 1363.05
% DIST. ALMUERZO 54%
CENA: MAIZENA CON LECHE + 02 PANES
MAIZENA 50.00 0.30 0.10 43.35 1.20 0.90 173.40 175.50
LECHE EVAPORADA 50.00 3.50 4.05 5.45 14.00 36.45 21.80 72.25
PAN 60.00 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 40.00 0.14 0.00 39.33 0.00 0.00 157.28 157.28
SUB TOTAL 8.98 4.27 126.41 35.36 38.43 505.60 579.39
V.C.CENA 579.39
% DIST. CENA 23%
VCT (Gr.) 73.209 42.27| 461.2214
VCT (Kcal.) 291.44 380.54] 1844.84
VCT (%) 12% 15% 73%
V. C. T. MENU 100% 2517
CONTRATISTA NUTRICIONISTA
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RELACION DE MENUS PROPUESTOS PARA NINOS DEL E.P, DE TUMBES
DEL 21 DE ABRIL AL 20 DE MAYO DE 2019

MENU CON APORTE MINIMO DE 750 KILOCALORIAS POR DiA

N FECHA DESAYUNO MEDIA MANANA ALMUERZO MEDIA TARDE CENA
DOMINGO
1 LECHE CON QUINUA + |  MANGO CON ARROZ GRANEADO +HIGADO COMPOTA DE SOPA DE SEMOLA +
2110412019 01PAN CON ATUN LECHE FRITO + PURE DE ESPINACA + MANZANA POLLO + INFUSION
ENSALADA + INFUSION
LUNES _
9 LECHE +01 PAN CON JUGO DE ARROZ GRANEADO +PESCADO PINA EN AGUADITO CON
—_— HUEVO DURO MANGO FRITO.+ MENESTRA + ALMIBAR MENUDENCIA DE POLLO +
ENSALADA +FRUTA +INFUSION INFUSION
MARTES
3 KIWICHA CON FRESA CON ARROZ GRANEADO +SALTADITO MANZANA EN SOPA A LA MINUTA
LECHE + 01 PAN LECHE DE RES +MENESTRA + ALMIBAR CON POLLO +
23/04/2019 . .
CON QUESO INFUSION INFUSION
MIERCOLES g
4 LECHE CON AVENA PAPAYA ARROZ GRANEADO +PAVITA A LA 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
— PICADILLO DE POLLO + MORADA +01PAN
MENESTRA +INFUSION
VIERNES
6 LECHE +01PANCON [ PLATANO DE ARROZ GRANEADO + MAZAMORRA DE SOPA DE SEMOLA +
SDG 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
+01PAN CON PAPAYA AL SILLAO +MENESTRA + EN ALMIBAR
2710412019
ACEITUNA ENSALADA +LIMONADA
DOMINGO
8 LECHE +01 PANCON [ COMPOTA DE 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 +
01/05/2019 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 MECHADO +MENESTRA + MORADA 01 PAN
ENSALADA + INFUSION
VIERNES
13 LECHE +01PANCON | PLATANO DE ARROZ GRANEADO + GALLINA MAIZENA CON ARROZ GRANEADO +
03/05/2019 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
01PAN CON PAPAYA A LA PLANCHA +PAPA FRITA + EN ALMIBAR
04/05/2019
ACEITUNA ENSALADA +LIMONADA
DOMINGO
15 LECHE CON QUINUA + |  MANGO CON ARROZ GRANEADO +HIGADO COMPOTA DE SOPA DE SEMOLA +
051052019 01 PAN CON ATUN LECHE FRITO +PURE DE ESPINACA + MANZANA POLLO +INFUSION

ENSALADA +INFUSION

CONTRATISTA NUTRICIONISTA

Lic. Jho
BROMATOLOGO NUTRICIONISTA
C.N.P 5897

I\ N—



RELACION DE MENUS PROPUESTOS PARA NINOS DEL E.P. DE TUMBES

DEL 21 DE ABRIL AL 20 DE MAYO DE 2019

MENU CON APORTE MINIMO DE 750 KILOCALORIAS POR DiA

C.N.P

N” FECHA DESAYUNO MEDIA MANANA ALMUERZO MEDIA TARDE CENA
LUNES _
16 LECHE +01 PAN CON JUGO DE ARROZ GRANEADO +PESCADO PINAEN AGUADITO CON
060512019 HUEVO DURO MANGO FRITO + MENESTRA + ALMIBAR MENUDENCIA DE POLLO +
ENSALADA +FRUTA +INFUSION INFUSION
MARTES
17 KIWICHA CON FRESA CON ARROZ GRANEADO + SALTADITO MANZANA EN SOPA A LA MINUTA
p— 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 +
081052019 +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
MENESTRA + INFUSION
VIERNES
20 LECHE +01 PAN CON PLATANO DE ARROZ GRANEADO + MAZAMORRA DE SOPA DE SEMOLA +
10/05/2019 PALTA SEDA PICADO GALLINA GUISADA CON PAPA + NARANJA CARNE DE RES +
ENSALADA + INFUSION INFUSION
SABADO
21 AVENA CON LECHE JUGO DE ARROZ GRANEADO +POLLO MANZANA PICADA LECHE EVAPORADA
— +01PAN CON PAPAYA AL SILLAO +MENESTRA + EN ALMIBAR
ACEITUNA ENSALADA +LIMONADA
DOMINGO
29 LECHE +01PANCON | COMPOTADE ARROZ GRANEADO +CERDO MAZAMORRA SOPA DE TRIGO +
120052019 PESCADO FRITO MANZANA A LA PARRILLA + CAMOTE + MORADA POLLO +INFUSION
ENSALADA + INFUSION
LUNES
23 QUINUA CON JUGO DE ARROZ GRANEADO +PESCADO MAZAMORRA DE ARROZ GRANEADO +
— 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 +
1410512019 LECHE +01 PAN CON LECHE SALTADITO DE RES + ALMIBAR PESCADO A LA PLANCHA
QUESO MENESTRA + INFUSION CON YUCA +INFUSION
MIERCOLES
25 AVENA CON LECHE + JUGO DE ARROZ GRANEADO +ASADO PLATANO DE SOPA DE FIDEO +
151052019 01 PAN CON PAPAYA DE RES +MENESTRA + SEDA POLLO +INFUSION
MERMELADA LIMONADA
JUEVES
2% SOYA +01PAN CON LECHE ARROZ GRANEADO +POLLO MAZAMORRA LECHE EVAPORADA +
16/052019 HUEVO SANCOCHADO MECHADO +MENESTRA + MORADA 01 PAN
ENSALADA + INFUSION
VIERNES
27 LECHE +01PANCON [ PLATANO DE ARROZ GRANEADO + GALLINA MAIZENA CON ARROZ GRANEADO +
1710512019 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
1810512019 01PAN CON PAPAYA A LA PLANCHA +PAPA FRITA + EN ALMIBAR
ACEITUNA ENSALADA +LIMONADA
DOMINGO
29 LECHE CON QUINUA + | MANGO CON ARROZ GRANEADO +HIGADO COMPOTA DE SOPA DE SEMOLA +
190512019 01 PAN CON ATUN LECHE FRITO +PURE DE ESPINACA + MANZANA POLLO +INFUSION
ENSALADA + INFUSION
LUNES _
30 LECHE +01 PAN CON JUGO DE ARROZ GRANEADO +PESCADO PINA EN AGUADITO CON
200052019 HUEVO DURO MANGO FRITO + MENESTRA + ALMIBAR MENUDENCIA DE POLLO +
ENSALADA +FRUTA +INFUSION INFUSION
CONTRATISTA NUTRlC!ONISTA/\
..........-4-.. 2 2"’“""_“."""
..... - gw Jhonatgh Valle Mendore
“Lauriano Gartia Idrogo ROMATOLOGO N%TRICIONISTA

DNI:

26641889
CONTRATISTA.



FORMATO - B

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

MENU N° 15 29
FESD KCAL PROT | GRASA CHO VALOR CALORICO TOTAL (KCAL)
ALIMENTO BRUTO ' ( DIST. CAL %
POR MENU
(9) (9) (9) (9) PROT l GRASAS | CHO
DESAYUNO: LECHE CON QUINUA + 01 PAN CON ATUN
LECHE EVAPORADA 70.00 57.20 2.680 3.2 .36 11.20 29.32 1744 57.96
QUINUA 20.00 74.80 2.72 1.16 13.26 10.88 10.44 53.04 74.36
PAN 30.00 87.30 2.52 0.06 19.14 10.08 0.54 76.56 87.18
ATUN 20.00 0.00 4.84 4.10 0.00 19.36 36.90 0.00 56.26
AZUCAR REFINADA 4.00 15.36 0.00 0.00 3.93 0.00 0.00 15.73 15.73
SUB TOTAL 234.66 12.88 8.56 40.69 51.52 77.20 162.77 291.49
VCT. DES. 291.49 20%
MEDIA MANANA MANGO CON LECHE
MANGO 140.00 59.72 0.56 0.28 22.26 2.24 2.57 89.04 93.80
LECHE EVAPORADA 50.00 71.50 3,50 4.05 5.45 14.00 36.64 21.80 72.44
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 50.00 215.40 492 0.30 46.68 19.68 2.10 186.72 200.10
ACEITE VEGETAL 20.00 176.80 0.00 20.00 0.00 0.00 180.00 0.00 180.00
HIGADO DE RES 60.00 76.20 12.00 2.76 0.00 48.00 24.84 0.00 72.84
CEBOLLA 20.00 8.82 0.28 0.04 2.26 1.12 0.36 9.04 10.52
PAPA BLANCA 25.00 23.04 0.53 0.03 5.58 210 0.23 22.30 24.63
TOMATE 20.00 3.76 0.16 0.04 0.86 0.64 0.36 344 4.44
ESPINACA 20.00 4.48 0.38 0.12 1.26 1.52 1.08 5.04 7.64
AZUCAR REFINADA 5.00 19.20 0.00 0.00 492 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 61.56 73.06 209.57 246.20 528.83
VCT.ALM. 526.83 36%
MEDIA TARDE COMPOTA DE MANZANA
MANZANA 140.00 68.04 042 0.14 2044 168 .26 81.76 84.70
MAIZENA 22.00 77.22 0.13 0.04 19.07 0.53 0.40 7630 .23
AZUCAR REFINADA 3.00 0.00 0.00 0.00 2.95 0.00 0.00 11.80 11.80
SUB TOTAL 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 9112 2.03 0.29 20.38 8.11 257 81.54 9222
PORO 10.00 4.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
PAPA AMARILLA 25.00 24.46 0.50 0.10 5.83 2.00 0.90 23.30 26.20
POLLO 30.00 45.90) 5.46 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]  225.84 290.69
VCT.CEN 290.69 20%
VCT (Gr) 44,02 39.89 231.83
VCT (Kcal) 176.06 350.41 927.31
VCT (%) 12% 25% 63%
VCT. MENU | 1463 100%)
CONTRATISTA NUTRICIONISTA
- )/
1!--.--.-.!{-- :'(f.(). tlflg/:--onouuuu
- Lic. Jhondttn/ Valle Mendoza

Speessspinras

g

Lauriano Garcial Idrogo
DNI: 26641889
CONTRATISTA.

BROMATOLOGO NUTRICIONISTA

C.N.P 5897



FORMATO - B

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

MENU Ne 2 16 30
e KCAL PROT GRASA CHO VALOR CALORICO TOTAL (KCAL)
ALIMENTO BRUTO ' DIST. CAL %
POR MENU
(@ (@) (@ @ (@) proT | Grashs | cHo
DESAYUNO: LECHE + 01 PAN CON HUEVO DURO
PAN 30.00 87.30 2.52 0.06 19.14 10.08 0.54 76.56 87.18
LECHE EVAPORADA 70.00 100.10 4.90 5.67 7.63 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) 68.60
AZUCAR REFINADA 3.00 0.00 0.00 0.00 2.95 0.00 0.00 11.80 11.80
SUBTOTAL 187.40 1417 9.93 30.67 56.68 89.37 122.68 268.73
VCT. DES. 268.73 20%
MEDIA MANANA JUGO DE MANGO
MANGO 150.00 74.70 0.60 0.30 23.85 240 2.70 9540 100.50
AZUCAR REFINADA 5.00 19.20 0.00 0.00 4.92 0.00 0.00 19.66 19.66
SUB TOTAL 93.90 0.60 0.30 28.77 2.40 2.70 115.06 120.16
VCT. DES. 120 9%
ALMUERZO: ARROZ GRANEADO + PESCADO FRITO + MENESTRA + ENSALADA + FRUTA + INFUSION
ARROZ 60.00 215.40 4.92 0.30 46.68 19.68 2.70 186.72 209.10
ACEITE 7.00 61.88 0.00 7.00 0.00! 0.00 63.00 0.00 63.00
PESCADO 60.00 74.16 12.96 2.34 0.18 5.55 21.06 0.72 27.33
CEBOLLA 20.00 8.82 0.28 0.04 2.26 1.12 0.36 9.04 10.52
TOMATE 20.00 3.76 0.16 0.04 0.86 0.64 0.36 344 4.44
NARANJA DE MESA 50.00 17.10 0.60 0.10 545 240 0.90) 21.80 2510
AZUCAR REFINADA 10.00 38.40 0.00 0.00 9.83 0.00 0.00 39.32 39.32
ARVEJITA PARTIDA 60.00 210.60) 13.02 1.92 36.66 52.08 17.28 146.64 216.00
ANIS 5.00 0.00! 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 630.12 31.94 11.74 101.92 81.47 105.66 407.68 594.81
VCT.ALM. 594.81 44%
MEDIA TARDE PINA EN ALMIBAR
PINA 140.00 34.05 0.56 0.28 13.72 2.24 2.52 54.88 59.64
AZUCAR REFINADA 10.00 38.40 0.00 0.00 9.83 0.00 0.00 39.32 39.32
SUB TOTAL 72.45 0.56 0.28 23.55 2.24 2.52 94.20 98.96
VCT. DES. 98.96 %
CENA AGUADITO CON MENUDENCIA DE POLLO + INFUSION
ARROZ 20.00 71.80) 1.64 0.10 15.56 6.56 0.90 62.24 69.70
PAPA AMARILLA 25.00 24.46) 0.50 0.10 5.83 2.00 0.90 23.30 26.20
HIGADO DE POLLO 40.00 62.80 8.20 2.80 0.06, 32.80 25.20 2.56 60.56
ZANAHORIA 15.00 5.84 0.09 0.08 1.38 0.36 0.68 5.52 6.56
PORO 15.00 6.00 0.41 0.12 1.14 1.62 1.08 4.56 7.26
APIO 15.00) 2.99 0.11 0.03 0.72 042 0.27 2.88 357
ZAPALLO 15.00 3.90 0.11 0.03 0.96 0.42 0.27 384 4.53
MANZANLLA 10.00 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
SUB TOTAL 273.79 11.06 3.26 50.23 44.18 29.30 203.20 276.68
VCT.CEN 276.68 20%
VCT (Gr.) 58.33 25.51 235.14
VCT (Kcal) 186.97 229.55 942.82
VCT (%) 14% 17% 69%
VCT. MENU | 1359.34 I 100%]
NUTRICIONISTA

CONTRATISTA

"'I',aii'{iaﬁg'Garci Idrogo

NI: 26641889
CONTRATISTA

Lic. Jhon(( }ValleMendoza
BROMATOLOGO NUTRICIONISTA
C.N.P 5897



FORMATO - B

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

MENO N° 3 17
PESO KCAL. PROT GRASA CHO VALOR CALORICO TOTAL (KCAL)
ALIMENTO BRUTO ' DIST. CAL %
POR MENU
(@) (@) (@) () (@) pror | Grasas | cHo
DESAYUNO: KIWICHA CON LECHE + 01 PAN CON QUESO
KIWICHA 20.00 75.40 2.70 1.42 12.90 10.80 12.78 51.60 75.18
LECHE EVAPORADA 50.00 71.50 3.50 4.05 5.45 14.00 36.64 21.80 72.44
PAN 30.00 87.30 2.52 0.06 19.14 10.08 0.54 76.56 87.18
QUESO 20.00 0.00: 3.26 2.06 0.68 13.04 18.54 2.72 34.30
AZUCAR REFINADA 5.00! 19.20 0.00 0.00 4.92 0.00 0.00 19.66 19.66
SUB TOTAL 253.40 11.98 7.59 43.09 47.92 68.50 172.34 288.76
VCT. DES. 288.76 20%
MEDIA MARANA FRESA CON LECHE
LECHE EVAPORADA 50.00 71.50 3.50 4.05 5.45 14.00 36.64 21.80 72.44
FRESAS 140.00 57.40 0.98 1.12 12.46 3.92 10.08 49.84 63.84
AZUCAR REFINADA 3.00 0.00 0.00 0.00 2.95 0.00 0.00 11.80 11.80
SUB TOTAL 128.90 4.48 517 20.86 17.92 46.72 83.44 148.08
VCT. DES. 148 10%
ALMUERZO: ARROZ GRANEADO + SALTADITO DE RES + MENESTRA + INFUSION
ARROZ 60.00 215.40 4.92 0.30 46.68 19.68 2.70 186.72 209.10
ACEITE VEGETAL 12.00 106.08 0.00 12.00 0.00 0.00 108.00! 0.00 108.00
CARNE DE RES 60.00 56.70 12.78 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 6.78 7.89
TOMATE 15.00 2.82 0.12 0.03 0.65 0.48 0.27 2.58 3.33
LENTEJAS SECAS 60.00 203.40 13.56 0.60 36.60 54.24 5.40 146.40! 206.04
AZUCAR REFINADA 5.00 19.20 0.00 0.00 4.92 0.00! 0.00 19.66 19.66
MANZANILLA 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 610.22 31.59 13.92 90.55] 126.36 125.28 362.14 613.78
VCT.ALM. 613.78 42%
MEDIA TARDE MANZANA EN ALMIBAR
MANZANA 150.00 72.90 0.45 0.15 21.90 1.80 1.35 87.60 90.75
AZUCAR REFINADA 5.00! 0.00! 0.00 0.00 0.00 0.00 0.00 19.66 19.66
SUB TOTAL 72.90 0.45 0.15 21.90 1.80 1.35 107.26 110.41
VCT. DES. 110.41 8%
CENA SOPA A LA MINUTA CON POLLO + INFUSION
FIDEO 25.00 90.00 2.35 0.05 19.55 9.40 0.45 78.20 88.05
PAPA BLANCA 40.00 36.86 0.84 0.04 8.92 3.36 0.36 35.68 39.40
POLLO 30.00 45.90 5.46 3.06 0.00 21.84 27.63 0.00! 49.47
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 0.48 0.28 0.18 1.92 2.38
ZANAHORIA 10.00: 3.90! 0.06 0.05 0.92 0.24 0.45 3.68 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 29.79 220.82 286.81
VCT.CEN 286.81 20%
VCT (Gr.) 57.55 30.13 231.61
VCT (Kcal.) 230.20 271.64 946.00
VCT (%) 16% 19% 65%
VCT. MENU | 1448 100%]
CONTRATISTA NUTRICIONISTA |
Lic. Jhonatq/Valle Mendoza
........ BROMATOLOGO NUTRICIONISTA
I N
Lauriano Garcld Idrogo
1. 26641889

NIt
CcO NTRATISTA

NN
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FORMATO - B

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

MENU N° 4 18
FEaO KCAL PROT GRASA CHO VALOR CALORICO TOTAL (KCAL)
ALIMENTO BRUTO ' DIST. CAL %
POR MENU
(9) (9) () (9) (9) PROT | GRASAS | CHO
DESAYUNO: LECHE CON AVENA + 01 PAN CON MANJAR BLANCO
AVENA 20.00 69.40 2.66 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 72.44
PAN 30.00 87.30 2.52 0.06 19.14 10.08 0.54 76.56 87.18
MANJAR BLANCO 7.00 22.54 0.55 0.64 3.76 2.21 5.80 15.04 23.05
AZUCAR REFINADA 3.00 11.52 0.00 0.00 2.95 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 0.56 0.14 11.48 2.24 1.26 45.92 49.42
AZUCAR REFINADA 15.00 57.60 .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 50.00 179.50 4.10 0.25 38.90 16.40 2.25 155.60 174.25
ACEITE VEGETAL 2.00 17.68 0.00 2.00 0.00 0.00 18.00 0.00 18.00
PAVITA 60.00 144.72 12.06 12.12 0.00] 48.24 109.08 0.00 157.32
LENTEJAS SECAS 60.00 203.40 13.56 0.60! 36.60 54.24 5.40 146.40 206.04
TOMATE 5.00 0.94 0.04 0.01 0.22 0.16 0.09 0.86 1.1
AZUCAR REFINADA 3.00 11.52 0.00 0.00 2.95 0.00 0.00 11.80 11.80
LIMON 2.00 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 0.57 0.28 0.09 2.26 2.63
SUB TOTAL 560.28 29.84 14.99 79.43 119.36 134.95 317.70 572.01
VCT.ALM. 572.01 42%
MEDIA TARDE PLATANO DE SEDA
PLATANO DE SEDA [ 140.00] 79.02] 2.10] 0.42] 29.40 8.40 3.78] 117.60 129.78
SUB TOTAL | | 79.02 2.10] 0.42] 29.40 8.40 3.78] 117.60 129.78
VCT. DES. 120.78 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 5.00 44.20 0.00 5.00 0.00 0.00 45.00 0.00 45.00
POLLO 30.00 45.90 5.46) 3.06 0.00 21.84 27.63 0.00 49.47
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 79.83 155.90 268.21
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 100%)
CONTRATISTA NUTRICIONISTA

DNI: 26641889
CONTRATISTA

{
BROMATOLOGO NUTRICIONISTA
C.N.P 5897



FORMATO - B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA NIfIOS DEL E.P DE TUMBES

MENU N° 5 19
FESO KCAL PROT GRASA CHO VALOR CALORICO TOTAL (KCAL)
ALIMENTO BRUTO : ) DIST. CAL %
POR MENU
@ (@) (0 (0 0 PrOT | GRASAS |
DESAYUNO: SOYA + 01 PAN CON JAMONADA
SOYA 20.00 80.20 5.64 3.78 7.14 22.56 34.02 28.56 85.14
PAN 30.00 87.30 2.52 0.06 19.14 10.08 0.54 76.56 87.18
JAMONADA 20.00 0.00) 3.14 5.90 0.00 12.56 53.10 0.00 65.66
AZUCAR REFINADA 12.00 46.08 0.00 0.00 11.80 0.00 0.00 47.18 47.18
SUB TOTAL 213.58 11.30 9.74 38.08 45.20 87.66 152.30 285.16
VCT. DES. 285.16 20%
MEDIA MANANA LECHE
LECHE EVAPORADA 100.00 143.00 7.00 8.10 10.90 28.00 72.90 43.60 144.50
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 75.06 175.96
VCT. DES. 175.96 12%
ALMUERZO: ARROZ GRANEADO + PICADILLO DE POLLO + MENESTRA + INFUSION
ARROZ 60.00 215.40 4.92 0.30 46.68 19.68 2.70 186.72 209.10
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 2.22
CEBOLLA 10.00 441 0.14 0.02 1.13 0.56 0.18 4.52 5.26
POLLO 60.00 91.80 10.92 6.12 0.00 43.68 55.08 0.00 98.76
FREJOL CANARIO 25.00 84.75 548 0.53 15.05 21.90 4.73 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
VCT.ALM. 525,81 36%
MEDIA TARDE MAZAMORRA MORADA
MAIZENA 20.00 72.40 0.12 0.04 17.34 048 0.36 69.36 70.20
MAIZ MORADO 20.00 71.40 1.46 0.68 15.24 5.84 6.12 60.96 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 1.58 0.72 40.44 6.32 6.48 161.78 174.58
VCT. DES. 174.58 12%
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 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 19.66) 19.66
SUB TOTAL 285.25 11.27 10.19 37.69 45.08 91.67 150.72 287.47
VCT.CEN 287.47 20%
VCT (Gr) 52.69 40.74 217.92
VCT (Kcal.) 210.74 366.58 871.66
VCT (%) 15% 25% 60%
VCT. MENU | 1449 [ 100%]
CONTRATISTA

vogo
o Garcia ldr
Launal_ 26641889

CONTRATISTA

NUTRICIONISTA

Lic. Jhomft l/(l(;lleMendoza
BROMATOLOGO NUTRICIONISTA
C.N.P 5897



FORMATO - B

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

MENU N° 6 20
PESD KCAL PROT | GRASA | cHO VALOR CALORICO TOTAL {KCAL
ALIMENTO BRUTO ' (KCAL) | pisT. cAL %
POR MENU
(9) {9) (9) (9) (9) PROT | GRASAS |
DESAYUNO: LECHE + 01 PAN CON PALTA
LECHE EVAPORADA 70.00 100.10 3.90 567 763 19.60 51.03 3052 T01.15
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 3.13 140 1.70 28.13 5.60 3543
AZUCAR REFINADA 5.00 0.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
SUB TOTAL 187.40 7.85 9.40 33.00 31.38 7970 132.34 243.42
VCT. DES. 203,42 20%
MEDIA MANANA PLATANO DE SEDA PICADO
PLATANO DE SEDA [ 15000] 84.60] 225 045 31.50 .00 4.05] 12600 139.05
SUB TOTAL [ [ 54.66] 3.25| 0.45] 31.50 9.00 4,05 126.00 139.05
VCT. DES. 130.05 1%
ALMUERZO: ARROZ GRANEADO + GALLINA GUISADA CON PAPA + ENSALADA + INFUSION
ARROZ 60.00 21540 1.9 0.30 36,66 19.68 2.70]_ 186.12 209.10
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 54.80 12.36 2.16 0.00 39.44 19.44 0.00 68.88
CEBOLLA 20.00 8.62 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 1.68 0.08 0.02 043 0.32 0.18 172 222
PAPA AMARILLA 40.00 39.14 0.80 0.16 9.32 3.20 144 37.28 41.92
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
SUBTOTAL 437.79 18.45 1268 63.71 73.18 T14.14] 25481 442.13
VCT.ALM. 462,73 36%
MEDIA TARDE MAZAMORRA DE NARANJA
MAIZENA 25.00 8.5 0.15 0.05 21.68 0.60 0.45 86.70 B7.15
NARANJA 100.00 34.20 1.20 0.20 10.90 4.80 1.80 43.60 50.20
AZUCAR REFINADA 5.00 19.20 0.00 0.00 4.92 0.00 0.00 19.66 19.66
SUB TOTAL 141.15 1.35 0.25 37.50 5.40 225 149.96 157.61
VCT. DES. 157.61 13%
CENA SOPA DE SEMOLA + CARNE DE RES + INFUSION
SEMOLA 20.00 7240 156 0.22 15.68 6.2 1.98 62.12 7094
CARNE DE RES 30.00 28.35 5.3 0.8 0.00 25.56 4.32 0.00 29.88
PAPA AMARILLA 25.00 24.46 0.50 0.10 5.83 2.00 0.90 23.30 26.20
ZAPALLO 10.00 2.60 0.07 0.02 0.64 0.28 0.18 2.56 3.02
ZANAHORIA 10.00 3.90 0.06 0.05 0.92 0.24 045 368 4.37
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 9.83 0.00 0.00 39.32 39.32
SUBTOTAL 240.83 8.58 8.87 32.90 34.32 79.83 _ 131.58 245.73
VCT.CEN 245.73 20%
VCT (Gr) 3848 31.65 198.70
VCT (Keal) 153.88 219.97 794.69
VCT (%) 13% 23% 65%
VCT. MENU | 1229 100%]
CONTRATISTA NUTRICIONISTA
Lic. Jhonat Talle Mendoza

Lauriano Gareia drogo

DNI: 26641889
CONTRATISTA.

BROMATOLOGO NUTRICIONISTA

C.N.P 5897



FORMATO - B

DOSIFICACION, COMPOSICIGN Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA NINOS DEL E.P DE TUMBES

MENU N° 7 21
PESO KCAL PROT | GRASA CHO VALOR CALORICO TOTAL (KCAL)
ALIMENTO BRUTO ' ? v DIST. CAL %
: POR MENU
@ @ @ (@ (@) PrROT | GRASAS | cHo
DESAYUNO: AVENA CON LECHE + 01 PAN CON ACEITUNA
AVENA 30.00 £9.40 366 0.80 1240 10.64 7.20 57.60 7544
LECHE EVAPORADA 70.00 100.10 4.90 567 7.63 19.60 51.03 3052 10115
PAN 30.00 0.00 252 0.06 19.14 10.08 054 76.56 87.18
ACEITUNA 25.00 0.00 9.20 8.03 183 0.80 72.23 730 80.33
AZUCAR REFINADA 3.00 1152 0.00 0.00 295 0.00 0.00 11.80 11.80
SUB TOTAL 181.02 10.28 14.56 45.95 .12 13100 183.78 355.90
VCT. DES. 355.90 20%
MEDIA MARANA JUGO DE PAPAYA
PAPAYA 120.00 20,32 056 0.14 1148 200 126 1592 1942
AZUCAR REFINADA 25.00 96.00 000 0.00 24.58 0.00 0.00 98.30 98.30
SUB TOTAL 136.32 0.55 014 36.06 2.24 126 14422 147.72
VCT. DES. 147.72 8%
ALMUERZO: ARROZ GRANEADO + POLLO AL SILLAO + MENESTRA + ENSALADA + LIMONADA
ARROZ £0.00 31540 7.9 030 16,68 19.68 270]  186.72 209.10
ACEITE VEGETAL 10.00 88.40 0.00 70.00 0.00 0.00 90.00 0.00 90.00
POLLO 50.00 91.80 1092 6.12 0.00 13.68 55.08 0.00 98.76
LENTEJAS SECAS 60.00 203.40 13.56 0.60 36.60 54.24 540 146.40 206.04
TOMATE 20.00 376 0.16 0.04 0.86 0.64 0.36 344 4.44
CEBOLLA 20.00 882 0.28 0.04 2.26 112 0.36 9.04 1052
SILLAO 2.00 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 9830 98.30
LIMON 5.00 0.77 0.03 0.01 0.49 0.10 0.09 1.94 213
SUB TOTAL 708.35 29.87 7.1 147 119.46 153.99]  445.84 719.29
VCTALM. 719.29 4%
MEDIA TARDE MANZANA PICADA EN ALMIBAR
MANZANA 150.00 72.00 045 015 21.90 180 135 87.60 90.75
AZUCAR REFINADA 25.00 96.00 0.00 0.00 24.58 0.00 0.00 9830 98.30
SUB TOTAL 168.90 045 0.5 46.48 1.80 135 18590 189.05
VCT. DES. 189.05 1%
CENA LECHE EVAPORADA
LECHE EVAPORADA 125.00 178.05 875 10.13 1363 35.00 13 54.50 780.63
PAN 30.00 87.30 252 0.06 19.14 10.08 0.54 76.56 87.18
AZUCAR REFINADA 22.00 84.48 0.00 0.00 21.63 0.00 0.00 86.50 86.50
SUB TOTAL 350.53 .27 10.19 54.40 25.08 91,67 217.56 354.31
VCT.CEN 354.31 20%
VCT (Gr) 5243 1215 294,36
VCT (Keal) 20570 37927 117730
VCT (%) 12% 21% 7%
VCT. MENU | 1766 | 100%]
CONTRATISTA NUTRICIONISTA
|
N |
i3 |/
Lic. Jho Valle Mendoza
BROMATOLOGO NUTRICIONISTA
. s Sy
Tauriano Gardia Idrogo

DNI: 26641889
CONTRATISTA.

M

\ .

\ ¢
“ﬁ: \,I:



FORMATO - B

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

MENU N

8 2
PESO IKCAL PROT | GRASA CHO VALOR CALORICO TOTAL (KCAL)
ALIMENTO BRUTO i DIST. CAL %
POR MENU
(9) (9) (9) (9) (9) PROT | GRASAS |
DESAYUNO: LECHE + 01 PAN CON PESCADO FRITO
LECHE EVAPORADA 60.00 85.80 .20 186 650 16.60 3.7 26.16 86.93
PAN 30.00 87.30 252 0.06 19.14 10.08 0.54 76.56 87.18
PESCADO 50.00 0.00 10.80 1.95 0.15 43.20 17.55 0.60 61.35
AZUCAR REFINADA 8.00 30.72 0.00 0.00 7.86 0.00 0.00 31.46 31.46
SUB TOTAL 203.82 17.52 6.87 33.69 70.08 6206 134.78 266.92
VCT. DES. 266.92 20%
MEDIA MARANA COMPOTA DE MANZANA
MANZANA 130.00 £3.18 0.39 0.13 18.98 156 17 75.92 78.66
MAIZENA 20.00 70.20 0.12 0.04 17.34 0.48 0.36 69.36 70.20
AZUCAR REFINADA 3.00 1152 0.00 0.00 295 0.00 0.00 11.80 11.80
SUB TOTAL 144.90 0.51 0.7 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 50.00 179.50 .10 0.25 38.90 16.40 205 15560 174.25
ACEITE VEGETAL 10.00 6340 0.00 10.00 0.00 0.00 90.00 0.00 90.00
CARNE DE CERDO 50.00 106.92 8.64 9.06 0.00 34.56 81.54 0.00 116.10
CEBOLLA 10.00 4.41 0.14 0.02 113 0.56 0.18 4.52 5.26
TOMATE 10.00 188 0.08 0.02 043 0.32 0.18 1.72 2.2
CAMOTE 60.00 69.60 0.72 0.12 16.56 2.88 1.08 56.24 70.20
AZUCAR REFINADA 3.00 11.62 0.00 0.00 265 0.00 0.00 11.80 11.80
ANIS 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUBTOTAL 162,23 13.68 1947 59.07 54.72 175.23] _ 239.88 460.83
VCT.ALM. 460.83 35%
MEDIA TARDE MAZAMORRA MORADA
MAIZ MORADO 25.00 89.25 183 085 19.05 7.30 765 76.20 9115
MAIZENA 20.00 70.20 0.12 0.04 17.34 0.48 0.36 69.36 70.20
AZUCAR REFINADA 3.00 11,52 0.00 0.00 2.95 0.00 0.00 11.80 11.80
SUB TOTAL 17097 1.95 0.89 39.34 7.18 8.01 157.36 173.15
VCT. DES. 173.15 13%
CENA SOPA DE TRIGO + POLLO + INFUSION
TRIGO 25.00 89.50 2.10 0.35 79.03 8.40 315 76.10 87.65
PORO 10.00 4.00 0.27 0.08 0.76 108 0.72 3.04 4.84
POLLO 30.00 45.90 5.6 306 0.00 21.84 27.63 0.00 4947
PAPA AMARILLA 25.00 24.46 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 259.86 8.33 3.59 50.20 33.32 3240 200.74 266.46
VCT.CEN 266.46 20%
VCT (Gr) 41,99 30.99 20047
VCT (Keal) 167.94 219.23 889.84
VCT (%) 13% 21% 67%
VCT. MENU | 337 I 100%]
CONTRATISTA NUTRICI
IvevENERRUYY r' S0Us000dUNOURRTT
Lic. Jhonatart Valle Mendoza

sosenes

DNI1: 26641889
CONTRATISTA.

Lauriano Gar fa Idrogo

BROMATOLOGO NUTRICIONISTA

C.N.P 5897



FORMATO - B

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

MENU N°

9 23
PESD KCAL PROT GRASA CHO VALOR CALORICO TOTAL (KCAL)
ALIMENTO BRUTO ' DIST. CAL %
POR MENU
(9) (9) (@ (9) (9) PROT l GRASAS |
DESAYUNO: QU!NUA CON LECHE + 01 PAN CON HOT DOG
QUINUA 20.00 74.80 2.72 1.16 13.26 10.88 10.44 53.04 74.36
LECHE EVAPORADA 40.00. 57.20 2.80 3.24 4.36 11.20 29.32 17.44 57.96
PAN 30.00 87.30 2.52 0.06 19.14 10.08 0.54 76.56 87.18
HOT DOG DE POLLO 15.00 0.00 1.65 515 0.00 6.60 46.31 0.00 52.91
AZUCAR REFINADA 3.00 11.52 0.00 0.00 2.95 0.00 0.00 11.80 11.80
SUBTOTAL 230.82 9.69 9.61 30.71 38.76 86.61 158.84 284.21
VCT. DES. 284.21 20%
MEDIA MANANA JUGO DE MANGO
MANGO 140.00 69.72 0.56 0.28 22.26 2.24 2.52 89.04 93.80
AZIJCAR REFINADA 5.00 19.20 5.00 0.00 4.92 0.00 0.00 19.66 19.66
SUB TOTAL 88.92 0.56 0.28 27.18 2.24 2.52 108.70 113.46
VCT. DES. 13 8%
ALMUERZO: ARROZ GRANEADO + PESCADO FRITO + PURE DE ZAPALLO + ENSALADA + FRUTA + INFUSION
ARROZ 60.00 215.40 4.92 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
PESCADO 60.00 74.16 12.96 2.34 0.18 5.55 21.06 0.72 27.33
CEBOLLA 20.00 8.82 0.28 0.04 2.26 1.12 0.36 9.04 10.52
TOMATE 20.00 3.76 0.16 0.04 0.86 0.64 0.36 344 4.44
NARANJA DE MESA 50.00 17.10 0.60 0.10 545 2.40 0.90 21.80 25.10
AZUCAR REFINADA 5.00 19.20 0.00| 0.00 4.92 0.00 0.00 19.66 19.66
PAPA AMARILLA 35.00 34.25 0.70 0.14 8.16 2.80 1.26 32.62 36.68
MARGARINA 7.00 50.40 0.04 5.67 0.02 0.17 51.03 0.08 51.28
ZAPALLO 20.00 5.20 0.14 0.04 1.28 0.56 0.36 5.12 6.04
ANIS 5.00 0.00) 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 605.09 19.80 28.67 69.81 3292 258.03 279.20 570.15
VCT.ALM. 570.15 40%
MEDIA TARDE MAZAMORRA DE NARANJA
NARANJA DE MESA 140.00 47.88 1.68 0.28 15.26 6.72 252 61.04 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 31.46
SUB TOTAL 148.80 1.80 0.32 40.46 7.20 2.88 161.86 171.94
VCT. DES. 171.94 12%
CENA ARROZ GRANEADO + LOCRO DE ZAPALLO + INFUSION
ARROZ 50.00 179.50 4.10 0.25 38.90 16.40 2.25 155.60 174.25
POLLO 30.00 4590 5.46 3.06 0.00 21.84 27.63 0.00 49.47
ZAPALLO 30.00 7.80 0.21 0.06 1.92 0.84 0.54 7.68 9.06
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 290.80 9.77 3.37 55.57 39.08 30.42 222.26 291.76
VCT.CEN 291.76 20%
VCT (Gr.) 41.62 42.25 232.73
VCT (Kcal) 120.20 380.46 930.86
VCT (%) 8% 21% 65%
VCT. MENU | 143152 | 100%)]
CONTRATISTA NUTRICJONISTA
%/
Lic. Jhonatan Valle Mendoza

DNI: 26641889
CONTRATIJTA

BROMATOLOGO NUTRICIONISTA

C.N.P 5897



FORMATO - B

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

MENU Ne 10 24
e KCAL PROT GRASA CHO VALOR CALORICO TOTAL (KCAL)
ALIMENTO BRUTO i DIST. CAL %
POR MENU
(9) (9) (@ (@ (9) PROT I GRASAS | CHO
DESAYUNO: KIWICHA CON LECHE + 01 PAN CON QUESO
KIWICHA 20.00 7540 270 1.42 12.90 10.80 12.78 51.60 75.18
PAN 30.00 87.30 2.52 0.06 19.14 10.08 0.54 76.56 87.18
LECHE EVAPORADA 70.00 100.10 4.90 5.67 7.63 19.60 51.03 30.52 101.15
QUESO 20.00 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 4.92 0.00 0.00 19.66 19.66
SUB TOTAL 282.00 13.38 9.21 45.27 53.52 82.89 181.06 317.47
VCT. DES. 317.47 20%
MEDIA MANANA FRESA CON LECHE
LECHE EVAPORADA 70.00 100.10 4.90 5.67 7.63 19.60 51.03 30.52 101.15
FRESAS 140.00 57.40 0.98 112 12.46 3.92 10.08 49.84 63.84
AZUCAR REFINADA 3.00 11.52 0.0 0.00 2.95 0.00 0.00 11.80 11.80
SUB TOTAL 169.02 5.88 6.79 23.04 23.52 61.11 92.16 176.79
VCT. DES. 177 1%
ALMUERZO: ARROZ GRANEADO + SALTADITO DE RES + MENESTRA + INFUSION
ARROZ 60.00 215.40 4.92 0.30 46.68 19.68 2.70 186.72 209.10
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 12.78 0.96 0.00 51.12 8.64 0.00 59.76
CEBOLLA 5.00 2.21 0.07 0.01 0.57 0.28 0.09 2.26 2.63
TOMATE 5.00 0.94 0.04 0.01 0.22 0.16 0.09 0.86 1.11
LENTEJAS SECAS 60.00 203.40 13.56 0.60 36.60 54.24 540 146.40 206.04
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
SUBTOTAL 590.81 31.37 5.88 103.73 125.48 52.92 414.88 593.28
VCT.ALM. 593.28 38%
MEDIA TARDE MANZANA EN ALMIBAR
MANZANA 150.00 72.90 045 0.15 21.90 1.80 1.35 87.60 90.75
AZUCAR REFINADA 20.00 76.80 0.00 0.00 19.66 0.00 0.00 78.64 78.64
SUBTOTAL 149.70 0.45 0.15 41.56 1.80 1.35 166.24 169.39
VCT. DES. 169.39 1%
CENA ARROZ GRANEADO + PESCADO A LA PLANCHA CON YUCA + INFUSION
ARROZ 50.00 179.50 410 0.25 38.90 16.40 2.25 155.60 174.25
YUCA 25.00 40.50 0.20 0.05 0.80 0.80 0.45 39.30 40.55
PESCADO 60.00 69.66 12.96 2.34 51.84 51.84 21.06 0.72 73.62
TOMATE 5.00 0.94 0.04 0.01 0.16, 0.16 0.09) 0.86 1.1
CEBOLLA 5.00 2.21 0.07 0.01 0.28 0.28 0.09 2.26 2.63
ACEITE VEGETAL 2.00 17.68 0.00 2.00 0.00 0.00 18.00 0.00 18.00
AZUCAR REFINADA 3.00 11.52) 0.00 0.00 2.95 0.00 0.00! 11.80 11.80
ANIS 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 322.01 17.37 4.66 94.93 69.48 41.94 210.54 321.96
VCT.CEN 321.96 20%
VCT (Gr) 68.45 26.69 308.53
VCT (Kcal.) 273.80 240.21 1064.88
VCT (%) 17% 15% 67%
VCT. MENU | 1579 100%]
CONTRATISTA NUTRICIONISTA
i
1..:.-"-" 0 ,’-"--nuu--nuu
Lic. Jhojtgtary Valle Mendoza

BROMATOLOGO NUTRICIONISTA
C.N.P 5897
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FORMATO - B

DOSIFICACION, COMPOSICION Y VALOR CALGRICO TOTAL DEL MENU PRGPUESTO PARA NINOS DEL E.P DE TUMBES

MENU N° 1 25
RESOQ KCAL PROT GRASA CHO VALOR CALORICO TOTAL (KCAL)
ALIMENTO BRUTO ' i DIST. CAL %
POR MENU
(g) © © | © @ | Pror | orasas | cHo
DESAYUNO: AVENA CON LECHE + 01 PAN CON MERMELADA
AVENA 20.00 59.40 2.66 0.80 1440 10.64 7.20 57.60 75.44
PAN 30.00 87.30 2.52 0.06 19.14 10.08 0.54 76.56 87.18
LECHE EVAPORADA 50.00 71.50 350 4.05 545 14.00 36.64 21.80 72.44
MERMELADA 7.00 14.98 0.30 0.01 410 0.1 0.13 16.41 16.65
AZUCAR REFINADA 3.00 11.52 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 18417 263.51
VCT. DES. 263.51 20%
MEDIA MANANA JUGO DE PAPAYA
PAPAYA 140.00 40.32 0.56 0.14 1148 2.24 1.26 4592 49.42
AZUCAR REFINADA 12.00 0.00 0.00] 0.00 11.80 0.00 0.00 47.18 47.18
SUBTOTAL 40.32 0.560 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 50.00 179.50 4.10 0.25 38.90 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
CARNE DE RES 60.00 56.70 12.78 0.9 0.00 51.12 8.64 0.00 59.76
LENTEJAS SECAS 60.00 203.40 1356 0.60 36.60 54.24 5.40 146.40 206.04
TOMATE 5.00 0.94 0.04 0.01 0.22 0.16 0.09 0.86 1.11
AZUCAR REFINADA 8.00 30.72 0.00 0.00 7.86 0.00 0.00 3146 31.46
LIMON 2.00 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 2.63
SUB TOTAL 544.50 30.56 9.83 84.34 122.24 88.51 337.36 548.11
VCT.ALM. 548.11 42%
MEDIA TARDE PLATANO DE SEDA
PLATANO DE SEDA [ 150.00] 84.66] 2.25] 0.45] 31.50 9.00 4.05] 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%
CENA SOPA DE FIDEO + POLLO + INFUSION
FIDEQ 20.00 72.00 1.88 0.04 15.64 7.52 0.36 62.56 70.44
PAPA AMARILLA 28.00 2740 0.56 0.1 6.52 2.24 1.01 26.10 29.35
POLLO 30.00 45.90) 546 3.06 0.00 21.84 27.63 0.00 49.47
AZUCAR REFINADA 28.00 107.52 0.00 0.00 27.52 0.00 0.00 11010 110.10
HIERBA LUISA 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 252.82 7.90 3.21 49.68 31.60 29.00 198.76 259.36
VCT.CEN 259.36 20%
VCT (Gr) 50.25 18.55 234.84
VCT (Kcal) 168.31 138.33 740.63
VCT (%) 13% 1% 57%
VCT. MENU | 1307 100%]
CONTRATISTA NUTRICIONISTA
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ORMATO - B

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

MENU N° 12 26
PESO KCAL PROT GRASA CHO VALOR CALORICO TOTAL (KCAL)
ALIVENTO BRUTO : ( DIST. CAL %
POR MENU
(0 @ @ ) @ PROT | GRASAS | CHO
DESAYUNO: SOYA + 01 PAN CON HUEVO SANCOCHADO
SOYA 20.00 80.20 5.64 378 7.14 22.56 34.02 28.56 85.14
PAN 30.00 87.30 2.52 0.06 19.14 10.08 0.54 76.56 87.18
HUEVOS ROSADOS 50.00 0.00 6.75 4.20 0.95 27.00 37.80 3.80 68.60
AZUCAR REFINADA 10.00 38.40 0.00 0.00 9.83 0.00 0.00 39.32 39.32
SUB TOTAL 205.90 14.91 8.04 37.06 50.64 72.36 148.24 280.24
VCT. DES. 280.24 20%
MEDIA MANANA LECHE
LECHE EVAPORADA 80.00 114.40 5.60 6.48 8.72 22.40 58.32 34.88 115.60
AZUCAR REFINADA 5.00 19.20 0.00 0.00 4.92 0.00 0.00 19.66 19.66
SUB TOTAL 133.60 560 6.48 13.64 22.40 58.32 54.54 135.26
VCT. DES. 135.26 10%
ALMUERZO: ARROZ GRANEADO + POLLO MECHADO + MENESTRA + ENSALADA + INFUSION
ARROZ 50.00 179.50 410 0.25 38.90 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 2.82 0.12 0.03 0.65 0.48 0.27 258 3.33
CEBOLLA 15.00 6.62 0.21 0.03 1.70 0.84 0.27 6.78 7.89
POLLO 60.00 91.80 10.92 6.12 0.00 43.68 55.08 0.00 98.76
FREJOL CANARIO 25.00 84.75 5.48 0.53 15.05 21.90 4.73 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 513.01 20.83 14.96 75.96 83.30 134.60 303.80 521.70
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 1.46 0.68 15.24 5.84 6.12 60.96 72.92
CANELA ENTERA 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR REFINADA 5.00 19.20) 0.00 0.00 4.92 0.00 0.00 19.66 19.66
SUB TOTAL 160.80 1.58 0.72 37.50 6.32 6.48 149.98 162.78
VCT. DES. 162.78 12%
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 2.52 0.06 19.14 10.08 0.54 76.56 87.18
AZUCAR REFINADA 3.00 0.00) 0.00] 0.00 2.95 0.00 0.00 11.80 11.80
SUBTOTAL 266.05) 1.27 10.19 35.72 45.08 91.67 142.86 279.61
VCT.CEN 279.61 20%
VCT (Gr) 54.19 40.39 199.88
VCT (Kcal.) 216.74 36343 799.42
VCT (%) 16% 26% 58%
VCT. MENU | 1380 | 100%)
CONTRATISTA NUTRICIQNIST/A‘
. ’"_“"'""f"" 3 Sesssescssansare
\/_‘ Lic. Jhonatiy/ Valle Mendoza
BROMATOLOGO NUTRIGIONISTA
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FORMATO - B

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

MENU N° 13 27
PESO KCAL PROT GRASA CHO VALOR CALORICO TOTAL (KCAL
ALIMENTO BRUTO ' (KCAL) | pist.cAL%
POR MENU
(9) (9) (9) (9) (9) PROT I GRASAS I CHO
DESAYUNO: LECHE + 01 PAN CON POLLO
LECHE EVAPORADA 100.00 143.00 7.00 8.10 10.90 28.00 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 0.00 4.55 2.55 0.00 18.20 22.95 0.00 4115
AZUCAR REFINADA 3.00 11.52 0.00 0.00 2.95 0.00 0.00 11.80 11.80
SUB TOTAL 241.82 14.07 10.71 32.99 56.28 96.39 131.96 284.63
VCT. DES. 284.63 20%
MEDIA MANANA PLATANO DE LA ISLA PICADO
PLATANO DE LA ISLA 150.00] 84.66[ 2.25| 0.45] 31.50 9.00 4.08] 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 10%
ALMUERZO: ARROZ GRANEADO + GALLINA AL SILLAO CON PAPA + ENSALADA + INFUSION
ARROZ 60.00 215.40 4.92 0.30 46.68 19.68 2.70 186.72 209.10
ACEITE VEGETAL 10.00 88.40) 0.00 10.00 0.00 0.00 90.00 0.00 90.00
CARNE DE GALLINA 60.00. 64.80. 12.36 2.16 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
SILLAO 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
TOMATE 10.00 1.88 0.08 0.02 0.43 0.32 0.18 1.72 2.22
PAPA AMARILLA 40.00 39.14 0.80 0.16 9.32 3.20 1.44 37.28 41.92
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 514.59 18.45 12.68 83.37 73.78 114.14 333.45 521.37
VCT.ALM. 521.37 31%
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 0.48 0.36 69.36 70.20
AZUCAR REFINADA 3.00 11.52 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 50.00! 179.50 4.10 0.25 38.90 16.40 2.25 155.60 174.25
HUEVOS ROSADOS 50.00] 59.93 6.75 4.20 0.95 27.00 37.80 3.80 68.60
ESPINACA 10.00 2.24 0.19 0.06 0.63 0.76 0.54 252 3.82
TOMATE 10.00 1.88 0.08 0.02 0.43 0.32 0.18 1.72 2.22
ACEITE VEGETAL 3.00 26.52 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! 2.95 0.00 0.00 11.80 11.80
SUB TOTAL 281.59 11.12 7.53 43.86 44.48 67.77 175.44 287.69
VCT.CEN 287.69 20%
VCT (Gr.) 5091 37.08 219.64
VCT (Kcal.) 203.62 333.74 878.53
VCT (%) 14% 24% 62%
VCT. MENU | 1416 [ 100%]
CONTRATISTA NUTRICIO}jJIS A
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FORMATO - B

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

CONTRATISTA.

CN.P 5897

MENUO N° 14 28
PO KCAL PROT | GRASA | CHO VALOR CALORICO TOTAL (KCAL)
ALIMENTO BRUTO i DIST. CAL %
POR MENU
(@) @ (0 (o) @ PROT | GRASAS |  CHO
DESAYUNO: AVENA CON LECHE + 01 PAN CON ACEITUNA
AVENA 2000 8940 766 080 1440 1064 720 5760 7544
LECHE EVAPORADA 60.00 85.80 4.20 4.86 8.51 16.80 13.97 26.16 86.93
PAN 30.00 0.00 252 0.06 19.14 1008 0.54 76.56 87.18
ACEITUNA 25.00 0.00 0.20 8.03 183 0.80 72.03 730 8033
AZUCAR REFINADA 300 11.52 0.00 0.00 295 0.00 0.00 71.80 11.80
SUB TOTAL 166.72 9.58 13.75 44.86 38.32 12394 17942 341.68
VCT. DES. 341.68 20%
MEDIA MARANA JUGO DE PAPAYA
PAPAYA 12000 1032 056 014 146 224 26 5.9 1902
AZUCAR REFINADA 3000 115.20 0.00 0.00 29.49 0.00 0.00[ 10725 107.25
SUB TOTAL 155.52 0.5 0.4 40.95 2.24 1.26] 15347 156.67
VCT. DES. 156.67 9%
ALMUERZO: ARROZ GRANEADO + POLLO A LA PLANCHA + PAPA FRITA + ENSALADA + LIMONADA
ARROZ 50.00 71540 15 030 16,68 1968 270 18612 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 32.05 0.74 0.04 781 294 032 31.22 34.48
TOMATE 15.00 282 0.12 0.03 0.65 048 0.27 258 333
CEBOLLA 15.00 6.62 021 0.03 1.70 0.84 0.07 6.78 7.89
AZUCAR REFINADA 28.00 10750 0.00 0.00 37.52 0.00 0.00] __ 110.10 110.10
LIMON 500 0.77 0.03 0.01 0.49 0.10 0.09 1.94 213
SUB TOTAL §33.98 16.94 26.53 84.85 §7.72 23873 339.34 §45.79
VCT.ALM. §45.79 3%
MEDIA TARDE MANZANA PICADA EN ALMIBAR
NMANZANA 15000 72.90 045 015 21.90 T80 3% 87.60 90.75
AZUCAR REFINADA 28.00 107.50 0.00 0.00 2752 0.00 0.00[ 0.0 110.10
SUB TOTAL 180.42 045 0.15 49.42 1.80 135 197.70 200.85
VCT. DES. 200.85 2%
CENA LECHE EVAPORADA
LECHE EVAPORADA 125.00 T78.05 875 013 363 35.00 KK 5250 18063
PAN 30.00 87.30 252 0.06 19.14 10.08 054 76.56 87.18
AZUCAR REFINADA 16.00 57.60 0.00 0.00 14.75 0.00 0.00 56.98 55.98
SUB TOTAL 32365] 1127 10.19 47.52 25.08 9167 190.04 326.79
VCT.CEN 326.70 20%
VCT (Gr) 3880 50.76 267.60
VCT (Kcal) 155.16] _ 456.95]  1059.67
VCT (%) %% 7% 63%
VCT. MENU | 1672 [ 100%)]
CONTRATISTA NUTRICION|STA
o
Lic. Jhonafan Valle Mendoza
BROMAT 0 NUTRICIONISTA



