RELACION DE MENOS PROPUESTOS PARA EL PERSONAL INPE DEL E.P DE TUMBES |
‘DEL DEENERO AL  DE FEBRERO DE 2018

MENUS CON APORTE CALORICO MAYOR A 2,750 KILOCALORIAS POR DIA

&

N° DE MENU FECHA DETALLE DEL MENU
DOMNGo | PESAYURO QUINUA +03 PANES CON ENCEBOLLADO DE PESCADO
ENTRADA ENSALADA MIXTA
1 SEGUNDO ARROZ GRANEADO +LOCRO DE ZAPALLO + POLLO + ENSALADA +
REFRESCO DE (PINA}+ FRUTA
CENA ARROZ GRANEADO + PESCADO FRITO + LENTEJITA + SARZA + INFUSION
LONES |DESAYURO AVENA CON QUINUA +03 PANES CONPALTA /7
ENTRADA SOPA DE VERDURA CON MENUDENCIA DE POLLO /
2 SEGUNDO ARROZ GRANEADO + ESCABECHE DE PESCADO + GAMOTE SANCOCHADO +
REFERESCO DE MAIZ MORADO CON (MANZANA) + FRUTA
CENA ARROZ GRANEADO + ASADO DE RES + PURE DE PAPA + ENSALADA + INFUSION”
WARTES _|PESAYUND TECHE DE SOYA + 03 PANES CONHUEVO FRITO 7
ENTRADA SOPA DE SEMOLA + RES CON HUESO
SEGUNDO ARROZ GRANEADO + CHULETA DE CERDO + MENESTRA + ENSALADA + *
REFRESCO DE (LIMA) + FRUTA 2
CENA SOPA DE TRIGO + RES CON HUESO + FRUTA + INFUSION
DESAYUNO SOYA +03 PANES CON ACEITUNA
MIERCOLES -\ raDA ENSALADA FRESCA )
L4 SEGUNDO ARROZ GRANEADO+ SECO DE CABRITO# YUCA SANCOCHADA + SARZA +
REFRESCO DE (MANZANA) + FRUTA
CENA ARROZ GRANEADO + PAVITA MECHADA + MENESTRA + ENSALADA + INFUSJON
JUEVES  |DESAYUND AVENA + 03 PANES CON YUCA SANCOCHADA + SALTADITO DE POLLO /-
ENTRADA ENSALADA RUSA
SEGUNDO TALLARINES VERDES +POLLO + ENSALADA + ,
REFRESCODE (NARANJA) + FRUTA /
CENA YUCA SANCOCHADA + PESCADO FRITO + ENSALADA + INFUSION_~
VIERNES | DESAYUNO LECHE CON CAFE + 03 PANES CON QUESO FRESCO
/ ENTRADA ENSALADA FRESCA
6 SEGUNDO ARROZ GRANEADO + ESTOFADO DE GALLINA + MENESTRA + ENSALADA +
REFRESCO DE (PINA) + FRUTA
CENA ARROZ GRANEADO + SALTADITO DE PGLLO + PAPA FénA + ENSALADA + INFUSION
) SABADO _|PESAYURO KIWICHA + 03 PANES CON MILANESA DE POLLO 7 /
( > ENTRADA SOPA A LA MINUTA
7 SEGUNDO ARROZ GRANEADO + OLLUQUITO CON PAPA + CARNE DE RES + SARZA + A
e INFUSION + FRUTA
CENA CALDO DE POLLO + FRUTA + INFUSION &~
DOMINGO _ |DESAYUNO QUINUA CON LECHE + 03 PANES CON PESCADOFRITO + ENSALADA +
- ENTRADA ENSALADA MIXTA ,
8 SEGUNDO ARROZ GRANEADO +MONDONGUITO A LA FTALIANA + ENSALADA +* )
INFUSION + FRUTA /
CENA ARROZ GRANEADO +PAVITA A LA OLLA + PAPA EN RODAJAS + ENSALADA + INFUSION
p— LUNES __ |DESAYUND TECHE DE SOVA + 03 PANES CONPALTA
ENTRADA SOPA DE VERDURA CON POLLO
9 SEGUNDO ARROZ GRANEADO + PESCADO FRITO (FILETE) +ENSALADA + MENESTRA +
, FRUTA + REFRESCO DE (NARANJA) /
CENA ARROZ GRANEADO + GALLINA ESTOFADA + PURE DE BAPA + ENSALADA + INFUSION
= WARTES _ |DESAYUNO QUINUA CON MACA + 03 PANES CON HUEVODURO 7 %
2 ENTRADA CEVICHE DE TOYO CON CAMOTE SANCOCHADO )
10 SEGUNDO ARROZ GRANEADO + POLLO AL SILLAO + MENESTRA + ENSALADA + -~
: REFERESCO DE (LIMA) + FRUTA : e
CENA ARROZ GRANEADO + LOMITO SALTADO +FRUTA + INFUSION___~
WIERCOLES | DESAYUNO SOVA +03 PANES CON ACEITUNA
? ENTRADA ENROLLADO DE PAPA CON CONSERVA DDE PESCADO
fq SEGUNDO ARROZ GRANEADO CON CHANCHO + SARZA « B
: / INFUSION + FRUTA
» CENA ARROZ A LA CUBANA + HUEVO FRITG + PLATANO + ENSALADA + + INFUSION *
JUEves  |PESAYUNO AVENA + 03 PANES CONMILANESADE POLLG 7
. ENTRADA ENSALADA
12} SEGUNDO TALLARINES ROJOS + GALLINA +ENSALADA+ .
: REFRESCO DE (NARANJA) + FRUTA o
CENA CALDO DE FIDEOS CON GALLINA + FRUTA + INFUSION
- VIERNES _|DESAYUNO TECHE CON COCOA + 03 PANES CON QUESO + FRUTA. = -
ENTRADA ENSALADA : )
13 SEGUNDO ARROZ GRANEADO + ESTOFADO DE RES + MENESTRA +ENSALADA Y .~
INFUSION + FRUTA -
CENA ARROZ GRANEADO + POLLO FRITO + PAPA FRITA + ENSALADA + INFUSION
SABADO _|PESAYUND KAWICHA + 03 PANES CON SALTADITO DE RES
ENTRADA ENSALADA FRESCA
14 SEGUNDO ARROZ GRANEADO + BISTECK ENCEBOLLADO + MENESTRA + ZARZA +
REFRESCO DE (PINA) + FRUTA
CENA TALLARINES ROJOS + RES + YUCA SANGOCHADA + FRUTA + INFUSION
DOMINGO | PESAYUND QUINUA +03 PANES CON ENCEBOLLADO DE PESCADO
ENTRADA ENSALADA MIXTA
15 SEGUNDO ARROZ GRANEADO +LOCRO DE ZAPALLO + POLLO + ENSALADA +
REFRESCO DE {PINA)+ FRUTA
CENA ARROZ GRANEADO + PESCADO FRITO + LENTEJITA + SARZA + INFUSION
LUNES | DESAYUND AVENA CON QUINUA + 03 PANES GON PALTA
ENTRADA SOPA DE VERDURA CON MENUDENCIA DE POLLO
16 SEGUNDO ARROZ GRANEADO + ESCABECHE DE PESCADO + CAMOTE SANGOCHADO +
REFERESCO DE MAIZ MORADO CON (MANZANA) + FRUTA
CENA ARROZ GRANEADO + ASADO DE RES + PURE DE PAPA + ENSALADA + INFUSION
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RELACION DE MENUS PROPUESTOS PARA EL PERSONAL INPE DEL E.P DE TUMBES k

DEL DEENERO AL  DE FEBRERO DE 2018

MENUS CON APORTE CALORICO MAYOR A 2,750 KILOCAL ORIAS POR DIA

N° DE MEND FECHA DETALLE DEL MENU
MARTES  |DESAYUND TECHE DE SOYA + 03 PANES CON HUEVO FRITO
ENTRADA SOPA DE SEMOLA + RES CON HUESO
17 SEGUNDO ARROZ GRANEADO + CHULETA DE CERDO + MENESTRA + ENSALADA +
REFRESCO DE (LIMA) + FRUTA
CENA SOPA DE TRIGO + RES CON HUESO + FRUTA + INFUSION
MIERCOLES | DESAYUNO SOYA +03 PANES GON ACEITUNA
ENTRADA ENSALADA FRESCA
18 SEGUNDO ARROZ GRANEADO+ SECO DE CABRITO+ YUCA SANCOCHADA + SARZA +
REFRESCO DE (MANZANA) + FRUTA
CENA ARROZ GRANEADO + PAVITA MECHADA + MENESTRA + ENSALADA + INFUSION
JUEVES  |DESAYUNO AVENA + 03 PANES CON YUCA SANCOCHADA + SALTADITO DE POLLO
ENTRADA ENSALADA RUSA
19 SEGUNDO TALLARINES VERDES + POLLO + ENSALADA +
REFRESCO DE (NARANJA) + FRUTA
CENA YUCA SANCOCHADA + PESCADO FRITO + ENSALADA + INFUSION
VIERNES _ |DESAYUNO LECHE CON CAFE + 03 PANES GON QUESO FRESCO
ENTRADA ENSALADA FRESCA
20 SEGUNDO ARROZ GRANEADO + ESTOFADO DE GALLINA + MENESTRA + ENSALADA +
REFRESCO DE (PINA) + FRUTA
CENA ARROZ GRANEADO + SALTADITO DE POLLO + PAPA FRITA + ENSALADA + INFUSION
SABADO _ |DESAYUNO KIWICHA + 03 PANES CON MILANESA DE POLLO
ENTRADA SOPA ALA MINUTA
24 SEGUNDO ARROZ GRANEADO + OLLUQUITO CON PAPA + CARNE DE RES + SARZA +
1INFUSION + FRUTA
CENA CALDO DE POLLO + FRUTA * INFUSION
DOMINGO | CESAYUNO QUINUA CON LECHE + 03 PANES GON PESCADO FRITO + ENSALADA
ENTRADA ENSALADA MIXTA
22 SEGUNDO ARROZ GRANEADO +MONDONGUITO A LA [TALIANA + ENSALADA +
INFUSION + FRUTA
CENA ARROZ GRANEADO +PAVITA A LA OLLA + PAPA EN RODAJAS + ENSALADA + INFUSION
LUNES DESAYUNO LECHE DE SOYA + 03 PANES CON PALTA
ENTRADA SOPA DE VERDURA CON POLLO
23 SEGUNDO ARROZ GRANEADO + PESCADO FRITO (FILETE) +ENSALADA + MENESTRA +
FRUTA + REFRESCO DE (NARANJA)
CENA ARROZ GRANEADO + GALLINA ESTOFADA + PURE DE PAPA + ENSALADA + INFUSION
WARTES  |DESAYUNO QUINUA CON MACA + 03 PANES GON HUEVO DURO
ENTRADA CEVICHE DE TOYO CON CAMOTE SANCOCHADO
24 SEGUNDO ARROZ GRANEADO + POLLO AL SILLAO + MENESTRA + ENSALADA +
_ IREFERESCO DE (LIMA) + FRUTA
CENA ARROZ GRANEADO + LOMITO SALTADO +FRUTA + INFUSION
WIERCOLES | PESAYUNO SOYA +03 PANES CON ACETTUNA
ENTRADA ENROLLADO DE PAPA CON CONSERVA DE PESCADO
25 SEGUNDO ARROZ GRANEADO CON CHANCHO + SARZA +
INFUSION + FRUTA
CENA ARROZ A LA CUBANA + HUEVO FRITO + PLATANO + ENSALADA + + INFUSION
JUEVEs  |DESAYUNO AVENA + 03 PANES CON MILANESA DE POLLO
ENTRADA ENSALADA
26 SEGUNDO TALLARINES ROJOS + GALLINA + ENSALADA +
REFRESCO DE (NARANJA) + FRUTA
CENA CALDO DE FIDEQS CON GALLINA + FRUTA + INFUSION
VIERNES  |DESAYUNO TECHE CON COCOA + 03 PANES CON QUESO + FRUTA
ENTRADA ENSALADA
27 SEGUNDO ARROZ GRANEADO + ESTOFADO DE RES + MENESTRA + ENSALADA +
INFUSION + FRUTA
CENA ARROZ GRANEADO + POLLO FRITO + PAPA FRITA + ENSALADA + INFUSION
SABADO _|DESAYUNO KIWICHA + 03 PANES CON SALTADITO DE RES
ENTRADA ENSALADA FRESCA
28 SEGUNDO ARROZ GRANEADO + BISTECK ENCEBOLLADO + MENESTRA + ZARZA +
REFRESCO DE (PINA) + FRUTA
CENA TALLARINES ROJOS + RES + YUCA SANCOCHADA + FRUTA + INFUSION
DOMINGO | PESAYUNO QUINUA +03 PANES CON ENCEBOLLADO DE PESCADO
ENTRADA ENSALADA MIXTA
29 SEGUNDO ARROZ GRANEADO +LOCRO DE ZAPALLO + POLLO + ENSALADA +
REFRESCO DE (PINA)+ FRUTA
CENA ARROZ GRANEADO + PESCADO FRITO + LENTEJITA + SARZA + INFUSION
LUNES DESAYUNO AVENA CON QUINUA + 03 PANES CONFALTA
ENTRADA SOPA DE VERDURA CON MENUDENCIA DE POLLO
30 SEGUNDO ARROZ GRANEADOQ + ESCABECHE DE PESCADO + CAMOTE SANCOCHADO +
REFERESCO DE MAIZ MORADO CON (MANZANA) + FRUTA
CENA ARROZ GRANEADO + ASADO DE RES + PURE DE PAPA + ENSALADA + INFUSION
MARTES |DESAYUNO LECHE DE SOYA + 03 PANES CON HUEVO FRITO
ENTRADA SOPA DE SEMOLA + RES CON HUESO
31 SEGUNDO ARROZ GRANEADO + CHULETA DE CERDO + MENESTRA + ENSALADA +
REFRESCO DE (LIMA) + FRUTA
CENA SOPA DE TRIGO + RES CON HUESO + FRUTA + INFUSION
CONTRATISTA
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FORMATON"03-C

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

MEND N° 1 15 29
PESO | yea | proT |GRasas| cARB. | K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO ’ ’ TOTAL
g) ) (g) 9 PROT | GRASAS | CARB.
DESAYUNO: QUINUA + 03 PANES CON ENCEBOLLADO DE CONSERVA DE PESCADO
QUINUA 95.00] 7, 93.50 3.40 1.45] 16.58 13.60 13.00] 66.30 92.05
PAN FRANCES 90.00[ 7_ 761.90 7.56 0.18 57.42 30.24 162 229.68 61.54
ATUN 50.00] 7 14050 12.10] 1025 0.00 48.40 52.25 0.00 140,65
CEBOLLA 30.00 13.23 0.42 0.06 3.39 1.68 0.54 13.56 15.78
LINON 1,00 0.15 0.01 0.00 0.10 0.02 0.0 0.39 043
AZUCAR RUBIA 25,00 36.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
SUBTOTAL 505.28 2349]  11.94]  102.07 93,94 107.46 408.23 £09.65
V.C. DESAYUNO 609.65
. % DIST. DESAYUNO 22%}
ENTRADA: ENSALADA MIXTA
ALMUERZO: ARROZ GRANEADO + LOCRO DE ZAPALLO + POLLO + ENSALADA + FRUTA + REFRESCO DE FRUTA (PINA)
ARROZ SUPERIOR 50.00] . 538.50 12.30 0.75] __ 116.70 49.20 675 466.80 522.75]
POLLO CON HUESO 16000 244.80 2912 16.32 0.00] 11648 146.58 0.00 263.36
ZANAHORIA T 30,00 11.69 0.18 0.15 276 0.2 1.35 11.04 13.11
CHOCLO DESGRANADO 15,00 22.50 0.57 0.15 4.40 298 1.35 17.58 21.21
AJAMARILLO 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 0.06 192 0.34 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 34,20 0.00 5.00 0.00 0.00 45,00 0.00 35,00
PAPA BLANCA 720,00 110.58 252 0.12 26.76 10.08 1.08 107.04 118.90
ARVEJAS FRESCAS 20,00 16.96 149 0.12 378 568 1.08 15.04 21.80
TOMATE 40.00 752 0.32 0.08 172 128 0.72 6.8 8.83
PINA 20,00 973 0.16 0.08 3.9 0.64 0.72 15.68 17.04
SAZONADOR BLANCO 200] 7/ 0.00 0.00 0.00 0.00 0.00 0.00 0.00 6.00
NARANJA DE MESA 15000 /7 51.30 1.80 0.30 16.35 7.20 270 65.40 75.30
AZUCAR RUBIA 2000 76.80 0.00 0.00 19.66 0.00 0.00 78.64 78.64
SUBTOTAL 1144.23] 4872]  23.16] _ 198.65] 19489 208.37 794.56 1197.82
V. C. ALMUERZO 1197.82
% DIST. ALMUERZO 4%
CENA: ARROZ GRANEADO + PESCADO FRITO + LENTEJITA + SARZA + INFUSION
ARROZ SUPERIOR §0.00]  © 32310 7.38 0.45] 70.02 99.69 405] . 280.08 313.60
PESCADO 130.00f 7 150.93 28.08 5.07 03] 11232 75,63 1.56 159,51
TOMATE 40.00 7.52 0.32 0.08 172 1.28 0.72 6.8 8.88
TENTEJAS SECAS 80.00 271.20 18.08 0.80 48.80 72.30 7.20 195.20 274.12
CEBOLLA 80.00 35.8 112 0.16 5.0 4.48 144 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 51.00 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
SUBTOTAL 33055 5498 13.56]  150.61]  219.92 122.04 §02.45 944.41
V.C.CENA 944.41
% DIST. CENA 3%
VCT (Gr) 127.19] _ 48.66] 45133
VCT (Kcal) 508.75] _ 437.80]  1805.24
VCT (%) 18% 16% £6%
V.C.T. MENU 2752
CONTRATISTA NUTRICIONISTA
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FORMATON®03-C

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

MEND Ne 2 16 30
PESO
ALIMENTO BRUTO KCAL. PROT | GRASAS| CARB. K.CALORIAS PON NUTRIENTES TOTAL
{9) (9) (9) (9) PROT | GRASAS | CARB.
DESAYUNO: AVENA CON QUINUA + 03 PANES CON PALTA
Uh 25.00 93.50 340 45 6.58 360 13.05 66.30 9.05
AVENA 25.00 86.75 333 00 8.00 3.30 9.00 72.00 94.30
PAN FRANCES 90.00 761.90 7.56 0.18 5742 30.24 162] 79968 761.54
PALTA 70.00] 60,52 119 875 3.2 4.76 78.15 15.68 99.19
AZUCAR RUBIA 9500 96.00 0.00 0.00 9458 0.00 0.00 98.30 98.30
SUB TOTAL 508,67 1548 11.38] _ 120.50 51.90 102.42 481.96 5462
V.C. DESAYUNO 646.2
% DIST DESAYUNO 2%
ENTRADA: SOPA DE VERDURA CON MENUDENCIA DE POLLO
ALMUERZO: ARROZ GRANEADO + ESCABECHE DE PESCADO + CAMOTE SANCOCHADO + FRUTA + REFRESCO DE MAIZ —
MORADO CON (MANZANA)
RRROZ SUPERIOR 50.00] 538,50 12.30 0.75 116.70 920 6.75 466,80 522.75
PESCADO 160.00] 185.76 34.56 5.24 0.48 138,94 56.16 192 196,32
CEBOLLA 500 6.67 0.29 0.03 1.70 0.84 0.97 5.18 7.89
TOMATE 5,00 287 0.1 0.03 0.65 048 0.27 258 333
ACENE VEGETAL 15000~ 13260 0.00] __ 15.00 0.00 0.00 135.00 0.00 135.00
PAPA BLANCA 78000 L 7302 1.68 0.08 17.94 5.72 0.72 71.36 78.80
VINAGRE 1.00] 0.12 0.00 0.00 0.05 0.00 0.00 0.20 0.20
[AJTAMARILLO 400 120 0.04 0.03 0.35 0.14 0.25 141 1.80
SAZONADOR BLANGO 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SAL 200 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AJOS 200 1.55 0. 0.02 0.61 045 0.14 243 3.02]
APIO 5 00 299 0. 0.03 0.12 042 0.27 2.88 357
PORO 500 6.00 0.4 0.12 1.14 62 1.08 456 7.26
BROCOL 0.00 400 0.49 0.09 057 96 0.81 278 505
AIZ MORADO 20.00 71.40 146 0,68 15.24 5 84 6,10 50.96 72.9)
UCAR RUBIA 30.00L 11520 0.00 0.00 7940 0.00 0.00 117.95 117.96
WMANZANA 7 40.00] 7 4320 0.12 0.04 584 0.43 0.36 7336 24.20
NARANJA DE MEGA 1 150.00] 7 % _135.00 1.80 0.30 16.35 7.00 2.70 6540 75.30
ZAPALLO \1500] /390 0.11 0.03 0.96 0.42 027 384 453
MENUDENGIA DE 50,00 76.50 9.10 510 0.00 36.40 45.90 0.00 82.30
SUB TOTAL 1401.08 62.62] 2857 70869]  950.41 751.01 834.12 ] 43.;11‘
|_V.C.ALMUERZO 1342.20]
(7 DIST. ALMUERZO 49%
CENA: . ARROZ GRANEADO + ASADO DE RES + ENSALADA + PURE DE PAPA + INFUSION
RES SIN HUESO 78000 <. 7560 17.04 128 0.00 68.16 1152 0.00 79.68
TOMATE T 30.00] . 564 0.24 0.06 1.29 096 054 516, 6.66
ARROZ SUPERIOR ~30.000 7 32310 7.38 045 70.02 29,52 405 280.08 31365
CEBOLLA 30.00 13.23 0.47 0.0 339 68 0.5/ 13.56 5.78
TECHUGA 33000 549 0.45 0.06 117 1,80 0.54 468 7.02
[PEPINILLOS 20.00 1.91 0.10 0.02 0.52 040 0.18 7.08 7.66
PAPA BLANCA {12000 _ 11058 252 012 76.16 10,08 108 107,04 118.20
MARGARINA 5001 36.00 0.03 405 0.02 0.12 36.45 0.06 36.63
LEGHE EVAPORADA 20.00 28.6 140 62 218 560 1458 8.72 78.90
ACEITE VEGETAL 6.00 53.04 0.00 6.00 0.00 0.00 54.00 0.00 54.00
A0S 200 1.5 0.11 0.02 0.61 045 0.14 243 3.02
AZUCAR RUBIA 25.00 6.00 0.00 0.00 2458 0.00 0.00 58.30 98.30
[ANTS 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 722.01 7069 13.74] 13054 118.07 123.62 522.11 764.50|
V.C.CENA 764 50|
% DIST. GENA 28%
VCT (Gr) 0779 5368 45913
VCT (Keal) 431.08] 48311 __1838.79
VCT (%) 16% 18% 1% —1
V.C. 7. MENU 2753]
CONTRATISTA TA

DNI.

quriano '5arc1a}rogo
Lau 26641889

..... 3

a b,
wr iy
AREA DE NUTRICION
. Chp. 2066
| <

L. ergio Antonio Saavedra Gler

e

AN




FORMATO N°03-C

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

MENU Ne 3 17 31
PESO KCAL PROT |GRASAS| CARB K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO i ' ' TOTAL
(9) (o) (@ (o) PROT | GRASAS | CARB.
DESAYUNO: LECHE DE SOYA # 03 PANES CON HUEVO FRITO
SOVA 25001~ 100.25 7.05 INE| .03 28,20 49.53 35.70 10642
PAN FRANCES 90.00] .~ 261.90 7.56 0.18 5742 30.24 162 229,68 26154
HUEVOS 60.00) 7 7101 810 504 114 32.40 4536 4.56 82.3
ACEITE VEGETAL 5.00 44,20 0.00 5.00 0.00 0.00 45.00 0.00 4500
AZUCAR RUBIA 9500 96.00 000 0.00 458 0.00 0.00 38.30 98.30
SUB TOTAL 574.26 2271 1495 92.07 50,84 134,51 368.24 503,59
V<. DESAYUNO 503.59]
% DIST. DESAYUNO 2%
ENTRADA: SOPA DE SEMOLA + RES CON HUESO
ALMUERZO: ARROZ GRANEADO + CHULETA DE CERDO + MENESTRA + ENSALADA + FRUTA + REFRESCO DE (LIMA) .~ |
Vi
ARROZ GUPERIOR T50.001 7 538.50 12.30 0.5 116.70 45.00 6.05 466.80 522.75
PAPA BLANCA 4000] ___ 36.86 0.84 0.04 92 336 0.36 35.68 39.40
CARNE DE CERDO 160.00] 7 785.12 2304 2416 0.00 52.16 217 A4 0.00 309.60
SEMOLA 30.00 108.60 234 0.33 7352 9.36 297 94,08 106.41
PORO 15.00 6.00 0.4 0.12 114 62 1.08 456 7.26
FREJOL PANAMITO 50.00 701.60 12.90 1.02 36.42 51.60 .18 14568 706.46
P10 15.00 299 0.11 0.03 0.72 0.42 0.27 2388 357
SAL 200 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 4.16 532
TECHUGA 50.00 70.83 0.90 0.12 2.3 3.60 1.08 9.36 74.04
TIMON 2.00 0.31 0.01 0.00 0.19 0.04 0.04 0.78 0,86
RES CON HUESO 50.00 3463 10.65 0.80 0.00 4260 7.20 0.00 49.80
SAZONADOR BLANCO 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0,00
TIMA 70.00 9.2 0.24 0.16 236 0.96 1.4 944 11.84
ACEITE VEGETAL 8.00 ~70.72 0.00 3.00 0.00 0.00 72.00 0.00 72.00
TOMATE 7 10.00 < 1.88 0.08 0.02 0.43 0.3 0.18 172 222
LTMA [ 150.00] ) 36.45 0.90 0.60 8.85 360 540 35.40 44.40
AJOS <200 55 011 0.02 0.61 0.45 0.14 243 302
AZUCAR RUBIA 72,00 84.48 0.00 0.00 2163 000 0.00 86.50 86.50
SUB TOTAL 1444.07 £5.03] __ 36.21 724871 960.09 325801 899.47 485 45
V.C.AL 148545 -
% DIST, ALMUERZO 54971 &
CENA: SOPA DE TRIGO + RES CON HUESO + FRUTA + INFUSION l
ARROZ SUPERIOR 50.00] 7 168.00 430 0.75] 36.85 17.20 6.05] . 147.40 71.35
RES CON HUESO 120.00] - 113.40 2556 1.92 0.00 102.24 17.28 0.00 19.52
PAPA BLANCA 100.00 92.15 210 0.10 2230 8.40 0.90 80.20 98.50
AZUCAR RUBIA 20.00 76.80 0.00 0.00 19.66 0.00 0.00 78.64 78.64
AJOS 2.00 1.55 0.1 0.02 0.61 0.45 0.14 2.43 302
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
TORONJIL 70,00 0.00 0.00 0,00 0.00 0.00 0.00 0.00 0.00
AGEITE VEGETAL 5.00 44.20 0.00 5.00 0.00 0.00 45.00 0.00 45.00
PORO 70.00 4.00 0.27 0.08 0.76 1.08 0.12 304 484
APIO 10.00 2.00 0.07 0.02 0.48 0.28 0.18 1.9 238
PLATANO DE LA ISLA 150.00 98.62 1.35 0.60 3540 5.40 5.40 141.60 152,40
SUB TOTAL 500.92 33.76 849 116.06] _ 135.05 76.37 464.23] 675.65
V. C. CENA 675.65 /
% DIST. CENA 25%
VCT (Gr) 121.50] _ 59.65] __ 433.00
VCT (Keal) 48598]  536.77| 173194
VCT (%) 18% 19% 63%
V.C.T.MENU 2155
CONTRATISTA
. \} T Sergio-Antonio Saavedra Gln, |
Lauriano Garcia Idrogo A e

DNI. 26641889
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FORMATON°03-C

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

MENU N° 4 18
PESO KCAL PROT |GRASAS| CARB. | K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO ) ) " TOTAL
(9) (9) (9) {9) PROT | GRASAS | CARB.
DESAYUNO: SOYA +03 PANES CON ACEITUNA
SOYA 35.00] 7, 140.35] G81] 662 12.50 3048 59.54 49.98 149,00
PAN FRANCES 90.00] 7 261.90 7.56 0.18 57.42 30.24 162 229.68 261.54
ACEITUNA 60.00] ~  156.85 048] 1926 438 192 17334 17.52 192.78
AZUCAR RUBIA 20.00 76.80 0.00 0.00 19.66 0.00 0.00 78.64 78,64
SUB TOTAL 635,90 17911 26.06 93.96 7164 734,50 375.82 £61.96
V.C. DESAYUNO 681,96 ‘
— % DIST. DESAYUNO 23%]
ENTRADA: ENSALADA FRESCA
ALMUERZO: ARROZ GRANEADO + SECO DE CABRITO + YUCA SANCOCHADA ZARZA + REFRESCO DE (MANZANA)+ FRUTA
ARROZ SUPERIOR 50.00] . 538.50 12.30 0.75]___ 116./0 49.20 B.5] . 466.80 52975
CARNE DE CABRITO 160.00] .~ 351.36 27.20] 3040 0.00 708,80 773.60 0.00 382.40
YUCA 120.00 194.40 0.96 0.24 47.16 3.84 2.16 188.64 194.64
TOMATE 50,00 9.41 0.40 0.10 2.15 1.60 0.90 8.60 11.10
CEBOLLA 50,00 7205 0.70 0.10 5.65 2.80 0.90 22.60 26.30
AJTAMARILLO 3.00 0.90 0.03 0.02 0.26 0.12 0.19 1.06 1.37
ACEITE VEGETAL 4.00 35.36 0.00 4.00 0.00 0.00 36.00 0.00 36.00
CULANTRO 70.00 2.86 0.33 0.13 0.70 132 .47 2.80 529
VINAGRE - 2:00[ 0.24 0.00 0.00 0.10 0.00 0.00 0.40 0.40
MANDARINA 7 150.00] |, 4358 0.90 045 12.90 3,60 405 51.60 59.25
MANZANA T 4000 1944 0.12 0.04 5.84 0.48 0.36 23.36 24.20
A0S 2,00 155 0.11 0.02 0.61 0.45 0.14 243 3.02
AZUGAR RUBIA 10.00 38.40 0.00 0.00 9.83 0.00 0.00 39.32 39.32
[COMINO MOLIDO 1.00 253 0.11 0.12 0.29 046 112 114 272
SUB TOTAL 1260.58 4316]  36.37]  202.19] 17267 321.34]  808.75 1308.76
V. C. ALMUERZO 1308.76]
% DIST. ALMUERZO 45%|
CENA: ARROZ GRANEADO + PAVITA MECHADA + MENESTRA + ENSALADA +INFUSJON
CARNE DE PAVITA 100.00] - 241.20 20.10] 2000 0.00 80.40 181.80 0.00 262.20
ARROZ SUPERIOR 90.00 ~__ 323.10 7.38 0.45 70.02 2052 4.05 260.08 313.65
ARVEJITA PARTIDA 60.00 210.60 13.02 192 36,66 52,08 17.28 146.64 216,00
TOMATE 30.00 5,64 0.24 0.06 129 0.96 0.54 5.16 6.66
CEBOLLA 30.00 13.23 0.42 0.06 339 168 0.54 13.56 15.78
TECHUGA 40.00 722 0.60 0.08 1.56 2.40 0.70 6.24 9.34
ACEITE VEGETAL 4.00 35.36 0.00 400 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 2.00 155 0.11 0.02 0.61 045 0.14 243 3.02
AZUCAR RUBIA 5.00 57.60 0.00 0.00 14.75 0.00 0.00 58.98 58.98
ANIS 0.00 0.00 0,00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 895.50 41.37]  26.79)  128.28]  167.49 241.05 513.00 921.63
V. C.CENA 921,63
% DIST. GENA 32%| —
VCT (Gr) 102.94] 8020 42443
VT (Keal) 411.80] _ 802.80] _ 1697.66
VCT (%) 4% 28% 58% 4
V.C.7. MENU 12|
CONTRATISTA NUTRICIONISTA

i vt 502210 Antonio Saavedra Cier

AncA DE NUTRICION
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FORMATON°03-C

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

DNI. 26641889

NN

2750

MENUN® 5 19
PESO 1 kcaL. | ProT |GRAsas| cARB. | K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO : : : TOTAL
(g) (9) (9) (9) PROT | GRASAS | CARB.
DESAYUNO: AVENA + 03 PANES * YUCA SANCOCHADA CON SALTADITO DE POLLO
RVENA Y K| T 13,30 500 7500 R0
POLLO CONHUESO 50.00] 7.7 76.50 o10] 540 000 36.40 75,90 0.00 82.90
PAN FRANCES 300007 361.90 756 048] 5742 3024 162] 22968 761 54
YUCA 100.00] 16200 080 020 3930 320 180] 16720 16220
ACEITE VEGETAL 10.00 86.40 000l 10.00 0.00 0.00 30.00 0.00 90.00
AZUCAR RUBIA 75 00 96.00 000] 000 2458 0.00 0.00 38.30 98.30
SUBTOTAL TA55] 2079|1648 13930 8344|4832 55748 766.64
V. DESAYUNO 788 64
¥, DIST, DESAYUND 29%]
ENTRADA: ENSALADA RUSA
ALMUERZO: .
TALLARINES VERDES + POLLO + ENSALADA + REFRESCO DE (NARANJA)+ FRUTA .-
pd
FI5EC TALLARIN TS000] = 43600 (V5 KL ) AT TR 41760 T
AGETE VEGETAL 1200 106,08 000 1200 0.00 000] 10800 0.00 108.00
POLLO CON HUESO {T60.00] 7 24480 5912]  16.32 000 Ti648] 14658 0.00 263 3
BETERRACA 3000|1096 0511 003 585 704 027 1140 1371
ZANAHORIA 30.00 1169 o8] 0.45 576 072 13 Tiod 1301
BAPA BLANCA §0.00 55.29 126] 006 13.38 504 054 5352 59.10
ALBAHACA ENTERA 20,00 8.60 I 146 23 216 584 10.32
BIVIENTA MOLIDA 1.00 360 008] 008 0.64 0.34 072 554 360
TIMON 200 031 001l 0.00 019 0.04 0.04 078 086
AZUCAR RUBTA 500 96.00 000 0.00] 2456 0.00 0.00 96.30 36,30
PLATANO DE SEDA (750.00] 8466 295] 045] 3150 9.00 405] 126,00 139.05
NARANJA AGRIA 40.00 10.03 020 0.08 228 0.80 072 13,92 1464
AJOS 200 155 O] Y 061 0.45 014 243 302
SAL 3.00 0.00 000 0.00 0.00 0.00 0.00 0.00 0.00
CEBOLTA 30.00 17.64 0.56] 0.8 452 224 072 18,08 21.04
SUBTOTAL 137 21 B.1] 29.66]  180.47]  196.47]  266.94]  760.65 1294.06
V.C. ALWUERZ0 1224.06
7, DIST. ALMUERZO 25%].
CENA: , YUCASANCOCHADA + PESCADO FRITO + ENSALADA + INFUSION .«
YOCA SO0 7 2 32400 () T ) 540 e 31440 )
PESCADO 130.00] ¥ 15093 5808 5.07 03] 11232 2563 156 15951
ACETTE VEGETAL 10.00 86,40 000 10.00 0.00 3.00 30,00 9,00 50,00
TOMATE 2000 752 032l 008 172 128 072 6.68 568
CEBOLLA 40,00 1764 0560 0,08 152 224 012 18.08 5104
PEPINILLOS 30.00 287 045|003 0.78 0.60 077 3,42 399
SAL 200 0.00 000 0.00 0.00 0.0 0.00 0.00 0.00
ANTS 10.00 0.00 000] 0.0 0.00 0.0 0.00 0.00 0.00
AZUCARRUBIA B0 167 000|000 3244 0.00 000 12976 129.76
SUB TOTAL 718.08 3071]  1566] 11845 12284]  14094] 47380 737.58]
V.C.CENA 737.58]
7, DIST, CENA 2%
VeI (o) o061 8180 4479
VCT (Keal] 405.45] 556,00 1791.63
VT (%) 5% 20% 6%
V.C.1 WENU
CONTRATISTA —
(- @ow%é)
.
I - .7:A DE NUTRICION
ia Idrogo L Ewk 2065




FORMATON°03-C

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

MENU N° 6 20
PESO KCAL. PROT |GRASAS| CARB. K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
(@) () @ @ PROT | GRASAS | CARSB.
DESAYUNO: LECHE CON CAFE + 03 PANES CON QUESO FRESCO ¢
TECHE EVAPORADA 120.00 171.60 8.40 9.72 13.08 33.60 8748 52.32 173.40
CAFE 10.00 0.20 0.03 0.01 0.08 0.12 0.09 0.32 0.53
QUESO 50.00 103.80 978 6.18 2.04 39.12 55.62 8.16 102.90
PAN FRANCES 90.00 261.90 7.56 0.18 57.42 30.24 162 529.68 261.54
AZUCAR RUBIA 30,00 115.20 0.00 0.00 2949 0.00 0.00 117.96 117.96
SUB TOTAL £52.70 25.77] 1609 102.11 103.08 144.81 408.44 656,33
V.C. DESAYUNO 65633]
% DIST. DESAYUNO 2%}
ENTRADA: ENSALADA FRESCA
ALMUERZO:
ARROZ GRANEADO + ESTOFADO DE GALLINA + MENESTRA + REFRESCO DE (PINA) + ENSALADA + FRUTA 7/
ARROZ SUPERIOR 150.00] -/ 538.50 12.30 075 116.10 49.00 6.5 466.80 522.75
CARNE DE GALLINA 160.00 7 172.80 32.96 5.76 0.00] 13184 5184 0.00 183.68
LENTEJAS SECAS 60.00 203.40 13.56 0.60 36.60 54,24 540 146,40 206.04
ACEITE VEGETAL 12.00 106.08 000 12,00 0.00 0.00 108.00 0.00 108.00
CEBOLLA 30,00 13.23 0.42 0.06 3.3 168 0.54 13.56 15.78
TOMATE 30.00 5,64 0.24 0.06 1.29 0.9 0.54 5.16 6.66
PEPINILLOS 25.00 2.39 0.13 0.03 0.65 0.50 0.28 260 3.38
LECHUGA 50.00 10.83 0.90 0.12 234 3.60 0.23 9.36 13.19
AJOS 2.00 155 011 0.02 0.61 0.45 108 243 3.96
LIMON 3.00 0.46 0.02 0.01 0.29 0.06 0.14 16 1.36
AJ| AMARILLO 400, 120 0.04 0.03 0.35 0.14 0.05 i 1.60
PALILLO MOLIDO A0 N7 054 0.00 0.04 0.06 0.02 0.25 023 0.50
NARANJA DE MESA (750,00 7 124.88 1.60 0.30 16.35 7.20 0.32 65.40 72.92
SAZONADOR BLANCO 2000 0.00 0.00 0.00 0.00 0.00 270 0.00 2.70
PINA 40,00 9.73 0.16 0.08 3.92 0.64 0.00 15.68 16.32
AZUCAR RUBIA 25.00 96,00 0.00 0.00 24,58 0.00 0.72 98.30 99.02
SAL 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 1267.23)| 62.64]  19.86]  207.13] 25053 178.84 828,49 1251.86
V.C. ALMUERZO 1257.86
% DIST. ALMUERZO 7 P
CENA: /" -ARROZ GRANEADO + SALTADITO DE POLLO + PAPA FRITA + ENSALADA + INFUSION
ARROZ SUPERIOR ~700.00] 7 1323.10 7.38 0.45] 70.02 20.52 4.05] . 28008 313.65
POLLO CON HUESO 7 160.00]7 7 153.00 1820] _ 10.20 0.00 72.80 91.80 0.00 164.60
TOMATE L 50.00 9.41 0.40 0.10 2.15 160 0.90 8,60 11.10
CEBOLLA 750,00 22.05 0.70 0.10 565 2.80 0.90 22.60 26.30
PEPINILLOS 50.00 479 0.25 0.05 1.30 1.00 045 520 6.65
PAPA BLANCA 150,00 138.23 3.15 0.15 3345 12.60 1.35 733.80 14775
ACEITE VEGETAL 10.00 88.40 0.00] 10,00 0.00 0.00 90.00 0.00 90.00
AZUCAR RUBIA 20.00 76.80 0.00 0.00 19.66 0.00 0.00 78.64 78.64
ANIS 10.00 0.00 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 0.00
SUB TOTAL §15.18 30.08]  21.05] _ 132.23] 12032 189.45 528,92 838.69
V.C. CENA 838.69
% DIST. CENA 30%
VCT (Gr) 11849] _ 67.00] 44147
VCT (Keal) 47393 51310] 176585
VT (%) 7% 19% 64%
V.C.7. MENU 2753
CONTRATISTA

DNI

. 26641889
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FORMATON°03-C

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

DNI.

26641889

MENU Ne 7 2
PESO KCAL PROT | GRASAS| CARB K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO . ' ' TOTAL
(@) (9) (9) (9) PROT | GRASAS | CARB.
DESAYUNO: y; KIWICHA + 03 PANES CON MILANESA DE POLLO
KIWICHA 25.00] © . 94.95] 3.38 178 16.13 13.50 15.08 64.50 93.08
POLLO CON HUESO 100.00] & .~ 153,00 18200 1020 0.00 72.80 91,30 0.00 164.60
PAN FRANCES 90.00 .~ 261.90 7.56 0.18 57.42 30.24 1,62 229.68 261,54
ACEITE VEGETAL 8.00 70.72 0.00 8.00 0.00 0.00 72.00 0.00 72.00
AZUCAR RUBIA 25.00 96.00 0.00 0.00 24.58 0.00 0.00 98,30 98.30
SUB TOTAL 675.87 29.14]  20.16 98.13 116.54 181.40) 302.48] 590.42
V.C. DESAYUNO $90.42
% DIST. DESAYUNO 25%}
ENTRADA: SOPA A LA MINUTA
ALMUERZO: ARROZ GRANEADO + OLLUQUITO CON PAPA + CARNE DE RES + SARZA + INFUSION + FRUTA
ARROZ SUPERIOR 150.00] ¢ - 538.60] 12.30 0.05 116.70 39.20 6.75 466.80 522.15
ACEITE VEGETAL 1200 7" 106.08 0.00] 12,00 0.00 0.00 708.00 0.00 108.00
[RES SIN HUESO 700.00] 9450 21.30 1.60 0.00 85.20 14.40 0.00 99.60
FIDEOS SURTIDOS 30,00 108.00 2.8 0.06 2346 11.28 0.54 03.84 105,66
APA BLANCA 40.00 36.86 0,84 0.04 8.0 3.36 0.36 35,68 39.40
RES SINHUESO 40.00 37.80 8.52 0.64 0.00 3408 5.76 0.00 39.84]
OLLUGO 20.00 74.40 1.3 0.12 17.16 528 08 68,64 75.00
PAPA BLANCA 20.00 110.58 252 012 26.16 10.08 08 70704 118.20
[PIMIENTA MOLIDA 1.00 360 0.08 0.08 0.64 0.34 0.72 7 54 3.60)
LIMON 5,00 ~0.07 0.03 0.01 0.49 0.10 0.09 1.04 713
AZUCAR RUBIA 7500~ 96.00 0.00 0.00 T4 58 0.00 0.00 8.30 08,30
CATANO DE SEDA 7150001/~ __84.66 225 045 31.50 9.00 405 126.00 139.05
ENTA T 16,00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0,00
AJOS =900 155 0.11 002 061 045 0.14 243 3.02
SAL 3.00 0.00 0,00 0.00 0.00 0.00 0.00 0.00 0.00
CEBOLLA 70.00 8.82 0.28 0.04 276 112 0.36 9.04 1052
SUB TOTAL 1302.12 5237 15.93 253.08 709.49] 143,33 1012.25 365.07
V.C. ALMUERZO 365.07
% DIST. ATMUERZO~ 50%]
CENA: / CALDO DE POLLO + FRUTA + INFUSION
FIDEOS SURTIDOS 50,002 180,00 4.0 0.10 30.10 18.80 0.90 156.40 176.10
PAPA BLANCA "300.00] % 92.15 210 0.10 22.30 8.40 0.90 89.20 98.50
POLLO 7_100.00] 7 153.00 18.20] __ 10.20 0.00 72.80 91.80 0.00 164.60
NARANJA DE MESA % 15000 51.30 1.80 0.30) 16.35 7.20 2.70 65.40 75.30
ACEITE VEGETAL 5,00 44.20 0.00 500 0.00 0.00 45.00 0.00 4500
APID 0,00 3.99 0.14 0.04 0.96 0.56 0.36 3.4 178
PORO 20,00 8.00 0.54 0.16 152 216 1.44 6.08 .68
BROCOLI 15.00 6.00 0.74 0.14 0.86 2.94 1.2 342 7.58
SAL 2.00 0.00 000 0.00 0.00 0.00 0.00 0.00 0.00
ANIS 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 25.00 96.00 0.00 0.00 24.58 0.00 0.00 98,30 08,30
ZAPALLO 20.00 520 0.14 0.04 1.28 0.56 0.36 5.12 6.04
ZANAHORIA 20.00 7.19 0,12 0.10 1.84 048 0.00 7.36 8.74
SUB TOTAL 641.63 2848 16.18]  108.719 113.90 145,58 435.12 £94.60
V.G.CENA 694,60
% DIST. CENA 25%
VCT (Gr) 109.99]  5227]  460.00
VCT (Kcal) 430.93] _ 47031] _ 1839.85
VCT (%) 16% 17% 1%
V.C. 1. MENU 2750}
CONTRATISTA
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FORMATON°03-C

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

DNI. 26641889

MENU N° 8 2
PESO KCAL PROT |GRASAS| CARB K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO : : ' TOTAL
(g) (9) (9) (9) PROT | GRASAS | CARB. |
DESAYUNO: QUINUA CON LECHE + 03 PANES CON PESCADO FRITO + ENSALADA  ©
UR 25001/ - 93.50 3.40 1.45] 16.58 13.60 13.05] £6.30 92.95
LECHE EVAPORADA 70.00] 7. 100.10 490 567 7.63 19.60 51.03 30562 101.15
PAN FRANCES 90.00{+". _ 261.90 7.56 0.18 57.42 30.24 1.62 229.68 261.54
PESCADO 80.00]/ __ 92.88 17.28 312 0.24 69.12 28.08 096 98.16
TOMATE 15.00 2.82 0.12 0.03 0.65 0.48 0.27 2.58 333
CEBOLLA 15.00 6.6 0.21 0.03 1.70 0.84 0.27 6.78 7.89
ACEITE VEGETAL 5.00 4420 0.00 5.00 0.00 0.00 45.00 0.00 45.00
AZUCAR RUBIA 25.00 96.00 0.00 0.00 2458 0.00 0.00 98.30 98.30
SUB TOTAL 698.02 3347]  1548]  108.680 133.88] 139.32 435.12 708.32
V.C. DESAYUNO 708.32
% DIST, DESAYUNO 26%
ENTRADA: ENSALADA MIXTA ,,
ALMUERZO: e
' ARROZ GRANEADO + MONDONGUITO A LA ITALIANA + ENSALADA + FRUTA + INFUSION
ARROZ SUPERIOR 150,001, 7 5385 1230 0.75] . 116.10 49.20] 6.05 466.80 52205
MONDONGO DE RES T150.00] 1 156.00 7535 5.5 0.00 101.40 47.25 0.00 148.65
ZANAHORIA T 20.00] 7 7.19 0.12] .10, 1.8/ 0.48 0.90 7.36 3,74
AT AMARILLO ~5.00] 50 0.05 0.04 0,44 0.18 0.3 1.76 226
AJOS 200 55 0.11 0.02 0.6 045 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
ACETE VEGETAL 14.00 23.76 000 ___14.00 0.00 0.00 126.00 0.00 26.00
PAPA BLANCA 200.00 84.30 4.20 0.20 34,60 16.80 80 178.40 97.00
TOMATE 60.00 11.29 0.48 0.12 2,58 192 08 1032 1332
CEBOLLA 60.00 26.46 0.84 012 6.78 3.36 08 27.12 3156
SAZONADOR BLANCO 7 100N~ 000 0.00 0.00 0.00 0.00 0.00 0.00 0.00
NARANJA DE MESA [150.007 ©_ 51.30 1.60 0.30 6.35 20 2.10 65.40 75.30
AZUCAR RUBIA 0.00 76.80 0.00 0.00 9.66 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 4525]  2090] _ 209.56 __180.99] 188.02 838.23 207.24
V.C.ALMUERZO 207.24
% DIST. ALMUERZO A%
CENA: ARROZ GRANEADO + PAVITA A LA OLLA +PAPA EN RODAJAS + ENSALADA + NFUSION
ARROZ SUPERIOR 90.00[7/_323.10 7.38 0.45] 7002 29.52 4.05] 28008 313.66
CARNE DE PAVITA 100.00]" __ 241.20 2010 2020 0.00 80.40 781.80 0.00 762.20
TOMATE 35.00 6.5 0.28 0.07 151 112 0.63 6.02 7.17
PAPA BLANCA 115.00 105.97 242 0.12 25.65 9.66 1.04 102.58 113.28
AJTAMARILLO 3.00 0.90 0.03 0.02 0.26 0.11 0.19 1.06 136
PEPINILLOS 40.00 383 0.20 0.04 1.04 0.80 0.3 416 5.3
[IMON 2.00 031 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 1841
SAC 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 300 2652 0.00 3.00 0.00 0.00 27.00 0.00 27.00
AZUCAR RUBIA 22.00 84.48 0.00 0.00 21.63 0.00 0.00 86.50 86.50
TORONJIL 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 508.33 3091 23.97] 12497 123.61 215.74] _ 497.00 836.35
V.C.CENA 836.35
% DIST. CENA 30%
VCT (Gr.) 100.63] _ 60.35] 44333
VCT (Kcal) 43848] _ 543.08] 177035
VCT (%) 16% 20% 64%
V.C.1. MENU 2152
CONTRATISTA

g i 0I0 Saavedra Cler
Anvh JE NUTRICION
Liib 20ub
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FORMATO N° 03-C

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

MENU N 9 23
PESO | kcAL | PRoT |GRASAS| CARB. | K.CALORIAS PONNUTRIENTES
ALIMENTO BRUTO ' ) TOTAL
(@) (9) @ | © PROT | GRASAS | CARB.
DESAYUNO: LECHE DE SOYA + 03 PANES CON PALTA
SOYA 2500] 10025 7.05 INE) 8.93 28.20 4253 35.70 10643
PAN FRANCES 90.00] 26190 7,56 0.18 57.42 30.2/ 162] 22068 26154
PALTA 80.001"  69.17 136] 10,00 448 544 80.00 17.92 113.36
AZUCAR RUBIA 2500 96.00 0.00 0.00 2458 0.00 0.00 98.30 98.30
SUB TOTAL 521.32 15.97] 1491 95.41 63.88 134.15 381.60 579.63]
V.C. DESAYUNO 579.63
% DIST. DESAYUNG 210
ENTRADA: SOPA DE VERDURA CON POLLO ‘
ALMUERZO: ARROZ GRANEADO +PESCADO FRITO (FILETE}+ ENSALADA + MENESTRA + FRUTA + REFRESCO DE (NARANJA)
ARROZ SUPERIOR 5000 53850 12.30 .75 116.70 49.20 6.75]  466.80 522.75
PESCADO 50.00]  _174.15 3240 5.85 045 129,60 5265 1.80 184,05
CEBOLLA 50,00 205 070 0.10 565 2.80 0.90 22.60 26.30
TOMATE 50.00 0.41 040 0.10 2.15 1.60 0.90 8.60 110
ACEITE VEGETAL 5.00 4420 0.00 500 0.00 0.00 4500 0.00 4500
PAPA BLANCA 750.00] 46,08 1.05 0.05 1.5 4.20 045 24,60 4925
FREJOL PANAMITO 7 60.00]~7 20160 1290 102 36.42 51.60 918 145,68 20646
AJTAVARILLO 15007 50 0.05 0.04 0.44 0.18 0.32 1.76 226
SAZONADOR BIANCO N 1.00[ 0.00 0.00 0.00 0.00 0.00 0.06 0.00 0.00
SAC 2,00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AJOS 200 155 0.11 0.02 0.61 0.45 0.14 243 300
APIO 0.00 200 0.07 0.02 0.48 0.28 0.18 192 238
ORO 0.00 400 0.27 0, 0.76 1.08 0.72 3.04 484
ARANJA AGRIA 40.00 320 0.20 0.08 328 0.80 0.72 1312 14.64
IDEOS SURTIDOS 30.00 216.00 2.82 0.06 2346 11.28 0.54 93.84 105,68
AZUCAR RUBIA 2000~ 76.80 0.00 0.00 19.66 0.00 0.00 78.64 78.64
[CIMA 7 50.00] T 810 0.90 0.60 8.85 360 540 3540 44,40
ZAPALLO 1 10.00] 260 0.07 0.02 0.64 0.28 0.18 256 302
POLTO 50,00 76.50 9.10 510 0.00 36.40 4590 0.00 2.30
SUB TOTAL 1511.14 7334]  18.88]  230.10 Wi 35| 16993 02279 386.07
C. ALMUERZ0 386.07) .
% DT§T ALMUERZO 50%]
CENA: ARROZ GRANEADO + GALLINA ESTOFADA + PURE DE PAPA +ENSALADA + INFUSION
CARNE DE GALLINA 100,00 108.00 20,60 360 000 8240 3240 0:00 114.80
ARROZ SUPERIOR 90.00 32310 7.38 0.45 7002|265 405 28008 31365
LECHUGA 30.00, 542 0.45 0.06 A7 1.80 0.54 4,68 7.02
ZANAHORIA 20,00 779 0.12 0.10 84 0.48 0.90 7.36 8.74
TOMATE 2500 470 0.20 0.05 08 0.80 0.45 4.30 555
[PEPINILLOS 30.00 287 0.15 0.03 0.8 0.60 027 312 399
[IMON 200 0.31 0.01 0.00 0.19 0.04 0.04 0.78 0.8
APA BLANCA 12000 110.58 2.52 0.12 26.76 70.08 1.08 107.04 118.20
[MARGARINA 500 36.00 0.03 4,05 0.02] 0.12 3645 0.06 3663
LECHE EVAPORADA 30.00 4290 2.10 243 327 8.40 2187 13.08 4335
ACEITE VEGETAL 500 44.20 0.00 5.00 0.00 0.00 45,00 0.00 4500
AJOS 200 155 0.11 0.02 061 0.45 0.14 243 302
AZUCAR RUBIA 92,00 84.40 0.00 0.00 2163 0.00 0.00 86.50 86.50
ANIS 1000 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 771.82 3367 1501  127.37] 13469 14319 509.43 83|
V.C_CENA 18731 /
% DIST. CENA 29%
VCT (Gr) 2208 4971 45348
VCT (Kcal) 49192[ 24727] 181382
VCT (%) 18% 16% 66% :
V.C.1.MENU 7w/
CONTRATISTA NUTRICIONISTA T

/"ﬁw;%‘\ 3

DNI. 26641889

T Saavedra Cie s
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FORMATON®03-C

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

DNL

CONTRATISTA

¥

26641889

MENU N 10 24
PESO KCAL PROT |GRASAS| CARB K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO : ' ) TOTAL
(9) ©) () (0) PROT | GRASAS | CARB.
DESAYUNO: s QUINUA CON MACA + 03 PANES CON HUEVO DURO
MACA 00 - 7850 295 0.40 16.60 11,80 3.60 66.40 81,80
QUINUA 25.00] ©__ 93.50 3.40 145 16.58 13.60 13.05 66,30 5.95
PAN FRANCES 9000f . 261.90 756 0.18 5742 30.24 162 729.68 261.54
HUEVOS 755.00 ©5.92 743 462 1.05 29.70 41.58 418 75.48
AZUCAR RUBIA 5,00 96.00 0.00 0.00 24.58 0.00 0.00 58.30 98.30
SUB TOTAL 595.82 21.34 6.65 116.23 85.34 59,85 464.86 610.05
V.C. DESAYUNO 610.05
% DIST. DESAYUNO 2%
ENTRADA:CEVICHE DE TOYO CON CAMOTE )
ALMUERZO: ARROZ GRANEADO + POLLO AL SILLAO + MENESTRA + ENSALADA + FRUTA + REFRESCO DE (LIMA)
ARROZ SUPERIOR 50.00] 538.50 1230 0.75 116.70 40.90 B.05 466.80] 552.05
POLLO CON HUESO 60.00] 24480 29.12]__ 16.32 0.00 116.48 746.88 0.00 263,36
TOYO 20,00 97 61 2044 048 0.00 89.76 4.3 0.00 94.08
TIMON 10.00 153 0,05 0.02 0.97 0.0 0.18 3.88 476
CAMOTE 80.00 0 80 096 0.16 2208 3.84 1.44 88.32 .60
FREJOL CASTILLA 60.00 798.00 13.50 108 34,08 54,00 9.72 139.9 203.64
TOMAIE 50.00 9.41 0.40 0.10 2.15 1.60 0.80 8.60 11.10
CEBOLLA 70.00 30.87 0.8 0.14 7.91 392 % 31.64 36.82
ROCOTO 10.00 3.60 0.12 0.50 0.82 048 450 3.8 3.26
SAL 5.00 0,00 0,00 0.00 0.00 0.00 0,00 0.00 0.00
SITAO 15.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
PIMIENTOS 20.00) 191 0.10 0.02 0.52 0.40 0.18 208 2.66
SAZONADOR BLANGO 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACETTE VEGETAL 5.00) T4.20 0.00 5,00 0.00 0.00 35.00 0.00 35,00
TIVA 20.00 9.72] 0.24 0.16 236 0.96 144 9.44 184
TIVA 150.00] 3645 0.90 0.60 3.8 3.60 5.40 35.40 44.40
AJOS 2.00 155 0.41 0.07 0.61 0.45 0.14 943 3.02
AZUCAR RUBIA 70,00 76.80 0.00 0.00 9.66 0.00 0.00 76.64 78,64
SUB TOTAL 1387.15 81221 75.35 217.61 32489 22811 870.43 1423.43
V.C. ALWUERZO 1423.43| ,
% DIST. ALMUERZO 52%]
CENA: P ARROZ GRANEADO + LOMITO SALTADO + FRUTA +INFUSION
ARROZ SUPERIOR 77000017 ) 323.10 7.38 0.45] 70,02 29.52 4.05 280,08 313.65
RES SIN HUESO T 80.007 7560 17.04 1.28 0.00 68.16 11.52 0.00 79.68
PAPA BLANCA " 100.00 92.15 210 0.10 22.30 8.40 0.90 89.20 98.50
AZUCAR RUBIA 20.00 76.80 0.00 0.00 19.66 0.00 0.00 76.64 78.64
AJOS 2.00 1.55 0.11 0.02 0.61 045 0.14 243 3.02
SAL 2.00 0,00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
MANZANA 750.00 72.90 0.45 0.15 21.90 1.80 135 87.60 90.75
TORONJIL 5,00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 5.00 14.20 0,00 5,00 0.00 0,00 35.00 0.00 45,00
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
SUB TOTAL 695.74 7741 7.06]  136.84]  109.65 63.50]  5471.31 720,46
V.C.CENA 720.46|
% DIST. CENA 26%
VCT (Gr) 12007 39.06] 47068
VCT (Keal) 519.88]  35146] __ 1882.60 /
VCT (%) 19% 13% 68%
V.C.3. MENU 7754

LiP. 2046
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FORMATON°03-C

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

MENUN® 11 25
PESO | keal PROT |GRASAS| CARB. | KCALORIAS PON NUTRIENTES
ALIMENTO BRUTO ‘ : ' TOTAL
() (9) (9) (9) PROT | GRASAS | CARB.
DESAYUNO: SOYA +03 PANES CON ACEITUNA
SOVA T EAE T 705l 413 893] 2820 42.53 35.0 106.43
PAN FRANCES 9000726190 756]  018] 5742 3024 162] 22968 261,54
ACEITUNA 60.00 7 15688 048] 1936 438 192 1734 1752 19278
AZUCAR RUBIA 2500 96.00 000 000 2458 0.00 0.00 9830 9830
SUB TOTAL §15.03 1500 2447 9531 60.36] __ 21749]  381.20] 659.05
V.C. DESAYUNO 659.05
. % DIST. DESAYUNO 24%
ENTRADA: ENROLLADO DE PAPA CON CONSERVA DE PESCADO
ALMUERZO: ARROZ GRANEADO CON CHANCHO + ZARZA + INFUSION + FRUTA
ARROZ SUPERIOR 160.00] ~_ 538.50 1230] 075] _ 11670] 4920 6.75] 46680 522.75
CARNE DE CERDO 160.00 28512 2304 2416 000926 21744 0.0 309.60
PAPA BLANCA 100.00 9215 210 040 2230 840 090 89.20 9850
ATUN 5000 14050 12901025 0.00] 4840 9225 0.0 140.65
CEBOLLA 80,00 328 12016 9.04 448 144 36.16 42,08
AJAMARILLO 500 1.50 005|004 0.44 018 0.32 1.76 2.26
ACEITE VEGETAL 5.00 4420 000 500 0.00 0.00 25.00 0.00 25,00
MANDARINA 150.00 4358 090] 045 1290 360 405 5160 5925
MENTA 10.00 0.00 000 o000 1532 0.00 0.00 0.00 0.00
AJOS 2.00 155 o1 002 061 045 0.14 243 302
AZUCAR RUBIA 20.00 76.80 000 0.0 19.66 0.00 0.00 78.64 78.64
COMINO MOLIDO 30,00 564 024006 1.29 0.96 0.54 516 6.66
SUB TOTAL 126462 5196 4099]  198.26|  207.83] _ 368.83] 73175 1308.41
V. C. ALMUERZO 130841
% DIST. ALMUERZ0 48%
CENA: ARROZ A LA CUBANA + HUEVO FRITO + PLATANO + ENSALADA + INFUSION _—
ARROZ SUPERIOR 90.00]  323.10 738 O4o]  7002] 2950 205] 28008 31365
HUEVOS 9000 10787 1295 7.56 171 48.60 68.04 6.84 12348
PLATANO FREIR 150,00 114.24 180 030 4440 720 270 17760 187.50
TOMATE 25.00 470 020 005 1.08 0.80 0.45 430 555
CEBOLLA 2500 11.03 036] 005 283 40 045 11,30 1316
LECHUGA 30.00 542 045] 006 117 80 054 168 7.2
PEPINILLOS 30.00 287 015 0.3 0.78 0.60 027 312 399
TIMON 200 031 001 0.0 0.19 0.4 0.04 0.78 086
ACEITE VEGETAL 6.00 5304 000 600 0.00 0.00 54.00 0.00 54.00
AJOS 2.00 155 ot 002 061 045 0.14 243 302
AZUCAR RUBIA 18.00 60.12 000|000 1769 0.00 0.00 7078 7078
ANIS 10.00 0.0 000] 000 0.00 0.00 0.00 0,00 0.00
SUB TOTAL §93.25 2260 1452  140.48]  9041]  130.68]  561.1 783.00
V.C. 783.00|
% DIST. CENA 26%
VCT (Gr) 8065 7068 43405
VCT (Keal) 35860 _ 717.00f 167486
VCT (%) 3% 26% 61%
V.C.1. NENU 2750
CONTRATISTA

Lauriano Garcia Idrogo
DNI, 26641889

A -9 DE NU"R!CION
LiiP 2046
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FORMATON®03-C

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

DNI.,

26641889

MENUO N° 12 26
PESO 1 ycaL | pror |GRasas!| cARB. | KCALORIAS PON NUTRIENTES
ALIMENTO BRUTO . : ’ TOTAL
(g) (g) (o) {9 | PROT | GRASAS | CARB.
DESAYUNO: AVENA + 03 PANES CON MILANESA DE POLLO
AVENA 250017 . 86.75] 3.33 1.00 18.00 13.30 9.00 72,00 94.30
POLLO CON HUESO 100.00] 7 153.00 1820 10.20 0.00 72.80 91.80 0.00 164.60
PAN FRANGES 90.00]~ 261,90 7.56 0.18 57.42 30.24 1.62 209,68 261.54
ACEITE VEGETAL 8.00 70.72 0.00 8.00 0.00 0.00 72.00 0.00 72.00
AZUCAR RUBIA 25.00 96.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
SUB TOTAL 668.37 29.09] _ 19.38] _ 100.00]  116.34 17442 399.98 690.74
V.C. DESAYUNO 690.74
% DIST. DESAYUNO 25%
ENTRADA: ENSALADA B
ALMUERZO:
TALLARINES ROJOS + GALLINA + ENSALADA + REFRESCO DE (NARANJA) + FRUTA
) Rl 150.00] 7 486.00 T405] . 0.45] _ 104.40 57.00 1351 41760 47595
ACEITE VEGETAL 20000 . 17680 0.00] 2000 0.00 0.00 180.00 0.00 180.00
CARNE DE GALLINA 160.00] ~~_ 172.80 32.96 5.6 0.00] _ 131.84 51,64 0.00 183.68
BETERRAGA 50.00 21.91 1.02 0.06 570 4.08 0.54 22,80 2742
ZANAHORIA 60.00 23.37] 0.36 0.30 552 1.44 2.70 2208 26.22
PAPA BLANCA 100.00 92.15 210 0.10 7.30 8.40 0.90 89.20 98.50
[AJTPANCA 3.00 5.84 0.14 0.16 147 0.56 1.40 4.70 666
PIMIENTA MOLIDA 1.00 3.60 0.08 0.08 0.64 0.34 0.72 2.54 3.60
TIMON 2.00 0.31 0.01 0.00 0.19 0.04 0.04 0.78 0.86
AZUCAR RUBIA 2500~ .~ 96.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
PLATANO DE SEDA 750.00] % 84.66 2.25 0.45 31.50 9.00 4.05 126.00 139.05
NARANJA AGRIA 6000 1505 0.30 0.12 4.9 1.20 1.08 19.68 21.96
AJOS 700 1.55 0.11 0.02 0.61 0.45 014 243 3.02
SAL 2.00 0,00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
CEBOLLA 10.00 4.41 0.14 0.02 113 0.56 0.18 452 5.26
SUB TOTAL 1184.45 53.02]  27.22]  202.66] 21491 24494 810.63 1270.48
V. C. ALMUERZO 1270.48
% DIST. ALMUERZO 46%
CENA: CALDO DE FIDEOS CON GALLINA + FRUTA +INFUSION
FIDEOS SURTIDOS 50.00 180.00 2.10 0.10 39.10 18.80 0.90 15640 176.10
PAPA BLANCA 180.00 165.87 3.8 0.18 40,14 15.12 162 160.56 177.30
PLATANO DE LATSLA 15000~ 9282 135 0.60 35.40 540 5.40 141.60 152.40
CARNE DE GALLINA 100.00] 7 108.00 20.60 360 0.00 82.40 32.40 0.00 114.80
ACEITE VEGETAL 3.00 26.52 0.00 3.00 0.00 0.00 97,00 0.00 27.00
APIO 25.00 4.99 0.18 0.05 1.20 0.70 0.45 4.80 595
PORO 2500 10.00 0.68 0.20 1.90 2.70 1.80 7.60 12.10
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ANIS 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 26.00 99.84 0.00 0.00 25.56 0.00 0.00 70223 102.23
ZAPALLO 30.00 7.80 0.21 0.06 1.02 0.84 0.54 7.68 9.06
ZANAHORIA 30.00 11.69 0.18 0.1 2.76 0.72 135 11.04 1311
SUB TOTAL 707.53] 31.68]  7.04]  147.98]  126.68] 71.46 591.91 790.05
V.C.CENA 790.05
% DIST. CENA 2%%
VCI (Gr) 11449 5454] 45064
VCT (Kcal) 457.93]  490.82] 180252
VCT (%) 7% 18% 66%
V.C.T. MENU 2751
CONTRATISTA NUTRICIONIS
o
>t il dolonto-Saavedry Glé
oA ')E NUTR!CION
Launano Garcz ¢




FORMATON®03-C

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

CONTRATISTA

DNI.

266418897

MENU N° 13 27
PESO
KCAL. PROT |GRASAS| CARB. K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
() (@) () {0) PROT | GRASAS | caRs.
DESAYUNO: LECHE CON COCOA + 03 PANES CON QUESO + FRUTA
TECHE EVAPORADA 120.00 171.60 3.40 9.12 13.08 33.60 87.48 52.32 17340
COCOA 10.00 40.40 1.90 1.71 178 7.60 15.39 19.12 42.11
QUESO 50.00 103.80 9.78 6.18 2.04 30.12 55,60 8.16 102.90
MANZANA 150.00 72.90 0.45 0.15 51.90 1.80 1.35 87.60 80.75
PAN FRANGES 90,00 261.90 756 0.18 57.42 30.94 162 220.68 26154
AZUCAR RUBIA 23.00 88.32 0.00 0.00 726 0.00 0.00 90.44 90.44
SUB TOTAL 738,92 26.00]  17.94 22,61 112.36 161.46 487.32 761.14
V.C. DESAYUNO 76114
% DIST. DESAYUNO 28%
ENTRADA: ENSALADA
ALMUERZO: ,
ARROZ GRANEADO + ESTOFADO DE RES +MENESTRA + INFUSION + ENSALADA + FRUTA ¢
ARROZ SUPERIOR 50.00] ©_ BaB.50 12.30, 0.75 116.70 39.20 6.75 466.80 500.75
RES CON HUESO 60.0007 147,80 3408 256 0,00 136.32 73,04 0.00 15936
LENTEJAS SECAS 80.00 271.20 18.08 0.80 38.80 72.32 7.0 18520 27472
RCEITE VEGETAL 8.00 70.12 0.00 800 0.00 0.00 72.00 0.00 72.00
CEBOLLA 30,00 373 0.42 0.06 3,39 1.68 0.54 3.56 15.78
LECHUGA 100,00 805 150 0.20 3.00 5.00 1.80 560 2340
TOMATE 30.00 5.64 0.24 0.06 29 0.96 0.54 516 6.66
[PEPINILLOS 40.00 383 0.20 0.04 04 0.80) 0.36 4186 532
AJOS 2.00 1.55 0.1 0.02 0.6 0.45 0.14 43 3.02
TIMON 2.00 0.31 0.0 0.00 0,18 0.04 0.04 0.78 0.86
AJTAMARILLO 5,00 50 0.05 0.04 0.4 0.18 0.37) 176 226
PALILLO MOLIDO 7500l 08 0.01 0,07 0.11 0.03 0,65 0.46 1.14
[NARANJA DE MESA l15000n/ 12488 1.80 0.30 16,35 7.20 270 5540 75.30
SAZONADOR BLANCO 200 0.00 0.00 0.00 0.00 0.00 000 0.00 0.00
IMANZANILLA 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 20,00 76.80 0.00 0.00 19.66 0.00 0.00 78.64 78.64
SAL 500 0.00 0.00 0.00 0.00 0.00 0.00 0,00 0.00
SUBTOTAL 127000 68.80]  12.90] _ 212.48]  975.18) 116.08] §49.95 241.2
V.C. ALWUERZO 241.21]
% DIST, ALMUERZO 45%|
CENA: ARROZ GRANEADO + POLLO FRITO + PAPA FRITA + ENSALADA +INFUSION .-
ARROZ SUPERIOR 50.00] © , 323.10 7.38 0.45] 70.02 20.52 a05] . 28008 313.65
POLLO GON HUESO 100.00 153.00 7820 10.20 0.00 72.80 91.80 0.00 164.60
PEPINILLOS 50.00 479 0.25 0.05 30 1.00 045 5.20 6.65
TOMATE 30,00 5.64 0.24 0.06 29 0.95 0.54 5.16 6.06
CEBOLLA 30,00 13.23 0.42 0.06 3.39 1,68 054 13.56 1578
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 2.5 0.12 76.76 70.08 1.08 107.04 118.20
[ACEITE VEGETAL 5,00 44.20 0.00 5.00 0.00 0.00 45.00 0.00 45,00
HIERBA LUISA 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUGAR RUBIA 20.00 76.80 0.00 0.00 19.66 0.00 0.00 78.64 78.64
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0,00 0.00
SUB TOTAL 731,65 29.02] 1594 122.61 116.08] 143.50 490.46 750.04
V.C. CENA 750.04
% DIST. CENA 20%)| .
VCI (Gr) 12501] _ 46.78] _ 357.70
VCT (Kcal) 50362 421.08]  1827.73
VCT (%) 18% 15% 66%
V.C.1. MENU 2152

) ,c'ou,. omo baas’-*draCh ;
sich DE NUTRICION
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FORMATON° 03-C

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

MENU N° 14 28
PESO 1 yeaL PROT |GRASAS| CARB. | K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO : : : TOTAL
(o) (9) (9) (o) PROT | GRASAS | CARB.
DESAYUNO: KIWICHA + 03 PANES CON SALTADITO DE RES
KIWICHA 250017 94.25 3.38 1.78 16.13 13.50 15,98 64,50 93.08
RES SIN HUESO 50.00] 7 47.05 10.65 0.80 0.00 4260 7.20 0.00 49.80
TOMATE 15.00 282 0.12 0.03 0.65 0.48 0.27 2.58 3.33
CEBOLLA 15.00 6.62 021 0.03 1.70 0.34 0.27 6.78 7.89
AJl AMARILLO 500~ 150 0.05 0.04 0.44 0.18 0.32 1.76 2.96
PAN FRANCES 190.00] __ 261.90 7.56 0.18 5742 30.24 162 229.68 261.54
ACEITE VEGETAL “10.00 88.40 000 10.00 0.00 0.00 90.00 0.00 90.00
AZUCAR RUBIA 25.00 96,00 0.00 0.00 74.58 0,00 0.00 98.30 98,30
SUB TOTAL 598.74] 2197] 1286 10092 87.34 115.66 403.60] 607.10
V.C. DESAYUNO 607.10]
o % DIST. DESAYUNO 2%
ENTRADA: ENSALADA FRESCA
ALMUERZO:
ARROZ GRANEADO +BISTECK ENCEBOLLADO + MENESTRA + ZARZA + REFRESCO DE (PIfA) + FRUTA
FRROZ SUPERIOR 150.00] 7 538 50 12.30 0.05 116.10 49.20 6.75 466,80 599,75,
ACEITE VEGETAL 0.00]___ 88.40 0.00[__10.00 0.00 0.00 90.00 0.00 90.00
RES SIN HUESO 7 120.00] ) 11340 35 56 P2 0.00] 10024 7.28 0.00 11952
FREJOL CASTILLA L 80.00] " 264.00 18.00 44 36.64 72.00 296 186.56 271.52
AJTPANCA ~1.00 292 0.07 0.08 0.59 028 0.70 2.35 333
[PIMIENTA MOLIDA 00 3.60 0.08 0.08 0.64 0.34 0.72 754 3.60
MO 3.00 0.46 0.02 0.01 0.29 0.06 0.0 1.16 127
TECHUGA 100.00 78.69 1.50 0.20 3.90 6.00 1.80 15.60 73.40
TOMATE 25 00 109 0.20 0.05 08 0.80 0.45 4.30 555
PEPINILLOS 50,00 381 0.25 0.05 33 1.00 0.45 5.20 6.65
AZUCAR RUBIA = 2500 95.00 0.00 0.00 2458 0.00 0.00 98,30 58.30
LiMA T 15000~ 3645 0.90 0.60 8.58 3.60 540 35,40 44.40
[PINA " 50.00]) 12.16 0.20 0.10 4.90 0.80 0.90 19.60 21.30
AJOS =200 155 0.11 0.07 0.61 045 0.14 243 3.02
SAL 3.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
CEBOLLA 30.00 323 0.42 0.06 3.3 168 0.54 1356 15.78
SUB TOTAL 1225.00 59.61]  1536]  213.23] 23845 138.14 853.80] 730,39
V.C. ALWUERZO 230.39
% DIST, ERZO 45%|
CENA: TALLARINES ROJOS + RES + YUCA SANCOCHADA + FRUTA + INFUSION
FIDEO TALLARIN 120.00] .~ 388.80 11.40 0.12 83.59 45,60 1.08 334.08 380.76
YUCA 140.00] . 226.80 1.12 0.28 55.02 448 259 220.08 227.08
RES GON HUESO 12000, 107.10 25,56 192 0.00] 10224 17.28 0.00 11952
ACEITE VEGETAL 5.00 44,20 0.00 5.00 0.00 0.00 45.00 0.00 45,00
TOMATE 15.00 282 0.12 0.03 0.65 048 0.27 2.58 3.33
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ANIS 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 19.00 72.96 0.00 0.00 18.68 0.00 0.00 7471 74.71
TIMA 150.00 3645 0.90 0.60 8.5 3.60 5.40 35.40 4440
CEBOLLA 20.00 8.82 0.28 0.04 226 142 0.36 9.04 1052
ZANAHORIA 20.00 719 012 0.10 184 048] 090 7.36 8.74
SUB TOTAL 895.74 39.50 8.09]  170.82] _ 158.00) 72.81 683.25 914.06
V.C.CENA 914.06
% DIST. CENA 33%
VCT (Gr) 121081 3631 48497
VCT (Keal) 484.20] 326611 194065
VCT (%) 18% 12% 1%
V.C.T. MENU 2152
CONTRATISTA NISTA
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RELACION DE MENUS PROPUESTOS PARA INTERNOS (AS) DEL E.P. DE TUMBES
DEL  DEENERO AL  DE FEBRERO DE 2018

MENUS CON APORTE CALORICO MAYOR A 2.500 KILGCALORIAS POR DA

N° DE MENO FECHA DETALLE DEL MENU
DESAYUNG —JAVENA T 03 PANES CON RUEVO DURD —
DOMNGO  IAMUERZO  [TALLARINES ROJOS + YUCA SANCOCHADA + GUISO DE RES (PICADO)
‘ ENSALADA + FRUTA + INFUSION s
- CENA ARROZ GRANEADO + PICADILLO DE POLLO CON VERDURAS + INFUSION
LUNES DESAYUNO — |GUINUA + 03 PANES CON GUESD = —
5 ALMUERZO  |ARROZ CHAUFA CON HOT DOG + POLLO (PECHUGA)+ ENSALADA+
'. FRUTA + INFUSION
: CENA ARROZ CON LECHE + 02 PANES
ARTEs  |PESAYUNG [LECHE DE SOVA + 03 PANES CONWERWELADA =
MARTE ALMUERZO  |ARROZ GRANEADO + CHICHARRON DE POTA + MENESTRA + ENSALADA
3> FRUTA + INFUSION
- CENA AGUADITO CON POLLO B
- WIERCOLES |PESAYUNO [QUINUA CON WACA + 03 PANES GON FRUTA (FLATANG]
ALMUERZO  ARROZ GRANEADO + SALTADITO DE MOLLEJITAS + MENESTRA + ENSALADA
@ FRUTA + INFUSION )
CENA SOPA DE FIDEOS CON | VERDURAS » RES 0ON HUESO™_
- oS DESAYUNG NESCON T AFIGNADE
~ ALMUERZO  [ARROZ GRANEADO + CHANEAINITAA LA CRIOLLA + ENSALADA
50 FRUTA + INFUSION
— CENA ARROZ A LA JARDINERA CON RES + INFUSION-~
DESAVUNG —[TECRE ¥ 07 PANES CON ACETTURE
b, VIERNES  JALMUERZO  |ARROZ GRANEADO » PESCADO + CAMOTE SANGOGHADO
: 9 ENSALADA + FRUTA + INFUSION -
’ CENA ARROZ GRANEADO + PICADILLO DE POLLO CON VERDURAS + INFUSION
, sABADD _|PESAYUNG —[CHUFLA + 03 PANES CON FOT DOGFRITO
. ALMUERZO  |ARROZ GRANEADO + POLLO MECHADO + PURE DE PAPA + ENSALADA
77 FRUTA + INFUSION .
CENA SOPA DE SEMOLA CON VERDURAS + RES CON HUESO
; DoMNGo |PESAYUNG —[AVEN ¥ 03 PANES CON HUEVG DURG ~
ALMUERZO  |TALLARINES VERDES CON YUCA SANCOCHADA + GUISO DE RES (PICADO).~
3) ENSALADA + FRUTA + INFUSION -
- CENA ARROZ GRANEADO + SALTADITO DE POLLO CON BROCOLI + INFUSION -
DESAYUNO — [QUINUA 7 03 PANES CON GUESO P
- LUNES ALMUERZO |ARROZ GRANEADO + AJIACO CON POLLO + ENSALADA
y FRUTA + INFUSION
CENA MAIZENA CON LECHE + 02 PANES
— WARTES | PESAVUNO  [LECHE DE SOVA + 03 PANES CON FRUTA [PLATANG) —
(10 ALMUERZO  |ARROZ GRANEADO + PAVITA ALA OLLA + MENESTRA + ENSALADA
N FRUTA + INFUSION
¢ CENA SOPADE TRIGO CONPOLLO & o
— DESAYUNO _[QUINUA CON MACA + 03 PANES ¥ CONSERVA DE PESCADO EN SARZA ™
\ MERCOLES  |ALMUERZO  |ARROZ GRANEADO + MOLLEIITAS CON VERDURAS + MENESTRA + ENSALADA”
1) FRUTA + INFUSION
CENA CALDO DE FIDEOS CON HUEVOS REVUELTOS
; DESAYUNO —JAVENA CON LECHE 7 03 PANES CON i ARIG VADE
3 JUEVES ALMUERZO  |ARROZ GRANEADO + CAU CAU'A LA CRIOLLA + ENSALADA
12> FRUTA + INFUSION
" CENA ARROZ GRANEADO + SALTADITO DE RES CON PAPAS + INFUSION - /
= DESAYUNG —|LECHE + 03 PANES CON ACETTONA —
VIERNES  JALMUERZO  |ARROZ GRANEADO + PESCADO + MENESTRA + ENSALADA +
13 FRUTA + INFUSION
2 CENA ARROZ GRANEADO + SALTADITO DE MOLLEJAS CON PAPA + INFUSION
' DESAYUNO —[CHUFLA + 03 PANES CONHOT DOGFRITO
SABADO  IAIMUERZO  [ARROZ GRANEADO + POLLO GUISADO + PAPA SANCOGHADA + ENSALADA
14 FRUTA + INFUSION
CENA SOPA DE FIDEOS CON VERDURAS + MENUDENGIA DE POLLO
DESAYUNG —— [AVENA + 03 PANES CONTIUEVO DURD
DOMINGO  IAMUERZO  |TALLARINES ROJOS + YUCA SANCOCHADA + GUISO DE RES (PICADO)
15 ENSALADA + FRUTA + INFUSION
CENA ARROZ GRANEADO + PICADILLO DE POLLO CON VERDURAS + INFUSION
CONTRATISTA —
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RELACION DE MENUS PROPUESTOS PARA INTERNOS (AS) DEL E.P. DE TUMBES
DEL DE ENERO AL  DE FEBRERODE 2018

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

N° DE MEND FECHA DETALLE DEL MEN{
UNES DESAYUNO  |QUINUA + 03 PANES CON GUESO
16 ALMUERZO | ARROZ CHAUFA CON HOT DOG + POLLO (PECHUGA)+ ENSALADA +
FRUTA + INFUSION
CENA ARROZ CON LECHE + 02 PANES
WARTES _ |PESAYUNG — [LECHE DE SOVA + 03 PANES CON MERWELADA
; ALMUERZO  |ARROZ GRANEADO + CHICHARRON DE POTA + MENESTRA + ENSALADA
1 FRUTA + INFUSION
CENA AGUADITO CON POLLO
WERcOLES  |PESAYUNG [QUINUA CON WACA + 03 PANES CONFRUTA (PLATANO)
18 ALMUERZO  [ARROZ GRANEADO + SALTADITO DE MOLLEJITAS + MENESTRA + ENSALADA
FRUTA + INFUSION
CENA SOPA DE FIDEOS CON VERDURAS + RES CON HUESO
Ve DESAYUNO _[KIWICHA CON LECHE + 03 PANES CON ™) A v N ADE
19 ALMUERZO  |ARROZ GRANEADO + CHANFAINITA A LA CRIOLLA + ENSALADA
FRUTA + INFUSION
CENA ARROZ A LA JARDINERA CON RES + INFUSION
ViERNEs | PESAYONG —[TECHE 03 PANES CON ACETTURA
ALMUERZO  |ARROZ GRANEADO + PESCADO + CAMOTE SANCOGHADO +
2 ENSALADA + FRUTA + INFUSION
CENA ARROZ GRANEADO + PICADILLO DE POLLO GON VERDURAS + INFUSION
ABADG |PESAYURG ™~ [CRUFLA + 03 PANES CONHOTDOGFRITO
ALMUERZO  [ARROZ GRANEADO + POLLO MECHADO + PURE DE PAPA + ENSALADA
21 FRUTA + INFUSION
CENA SOPA DE SEMOLA CON VERDURAS + RES CON HUESO
DoMNGo | PESAYUNG —[AVERA 03 PANES CON HUEVOTURD
ALMUERZO  ITALLARINES VERDES CON YUCA SANCOCHADA + GUISO DE RES (PICADO)
22 ENSALADA + FRUTA + INFUSION
CENA ARROZ GRANEADO + SALTADITO DE POLLO CON BROCOLI + INFUSION
DESAYUNO —[QUINUA + 03 PANES CON QUESO
LUNES ALMUERZO  |ARROZ GRANEADO + AJIACO CON POLLO + ENSALADA
23 FRUTA + INFUSION
CENA MAIZENA CON LECHE + 02 PANES
WARTES  |DESAYUNO |LECHE DE SOVA + 03 PANES CON FRUTA (PLATANG)
ALMUERZO  [ARROZ GRANEADO + PAVITA A LA OLLA + MENESTRA + ENSALADA
24 FRUTA + INFUSION
CENA SOPA DE TRIGO CON POLLO
WERCOLES _|PESAYUNO [QUINUA GON WACA + 03 PANES + CONGERVA DE PESCADO EN SARZA
ALMUERZO  [ARROZ GRANEADO + MOLLEJTAS CON VERDURAS + MENESTRA + ENSALADA
25 FRUTA + INFUSION
CENA CALDO DE FIDEOS CON HUEVOS REVUELTOS
JUEVES DESAYUNO AVENA CON LECHE + 03 PANES CON _J AMD I A5
ALMUERZO  [ARROZ GRANEADO + CAU CAU A LA CRIOLLA + ENSALADA
28 FRUTA + INFUSION
CENA ARROZ GRANEADO + SALTADITO DE RES CON PAPAS + INFUSION
DESAYONG | TECHE + 03 PANES CON ACETTUNA
VIERNES  JALMUERZO  |ARROZ GRANEADO + PESGADO + MENESTRA + ENSALADA +
27 REFRESCO + FRUTA
CENA ARROZ GRANEADO CON SALTADITO DE MOLLEJAS CON PAPA + INFUSION
DESAYUNG —|CRUFLA + 03 PANES CON HOT DOG ERITO
SABADO I\ MUERZO  |ARROZ GRANEADO + POLLO GUISADO + PAPA SANCOCHADA + ENSALADA
28 FRUTA + INFUSION
CENA SOPA DE FIDEOS CON VERDURAS + MENUDENCIA DE POLLO
AVENA + 03 PANES CONRUEVO DURD
DOMINGO  1oMUERZO  [TALLARINES ROJOS + YUCA SANGOCHADA + GUISO DE RES (PICADO)
29 ENSALADA + FRUTA + INFUSION
CENA ARROZ GRANEADO + PICADILLO DE POLLO CON VERDURAS + INFUSION
oS DESAYUNO — JGUINUA + 03 PANES CON GUESS
ALMUERZO ~ |ARROZ CHAUFA CON HOT DOG + POLLO (PECHUGA}+ ENSALADA +
30 FRUTA + INFUSION
CENA ARROZ CON LECHE + 02 PANES
DESAYUNO |LECHE DE SOVA 7 03 PANES CON MERWELADA
MARTES  JALMUERZO  |ARROZ GRANEADO + CHICHARRON DE POTA + MENESTRA + ENSALADA
31 FRUTA + INFUSION
CENA AGUADITO CON POLLO
CONTRATISTA
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FORMATON°01-A

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

DNI. 26641889’

MENU N° 1 15 29
PESO | prov | GRASAS | CARB. | K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
(9) (@) (@) (@) PROT | GRASAS | CARB.
DESAYUNO: AVENA + 03 PANES CON HUEVO DURO
AVENA 25.00 3.33 1.00 18.00 13.30 9.00 72.00 01,30
AZUCAR RUBIA 26.00] _ 0.00 0.00] 2556 0.00 0.00] 10223 102.23
PAN FRANCES 9000[ 756 048] 5742 3024 1621 22968 261 54
AUEVOS 60.00]" _ 8.10 5.04 1.05 32.40 45,36 4.56 82.32
SUB TOTAL 18.99 6.22]  102.03 75.94 55.98] 40847 540.39
V.C. DESAYUNO 540.39
% DIST. DESAYUNO 22%
e
ALMUERZO: TALLARINES ROJOS + YUCA SANCOCHADA + GUISO DE RES (PICADDY+ ENSALADA + FRUTA +
INFUSION
FIDEO 1ALLARIN 77000] -~ 16.15] 0.A7] . 118.32 64.60 1531 A473.98 539.41
RES SIN HUESO 100.00]~ 21.30 160 0.00 85.20 14,40 0.00 99.60
YUCA 20000 1.60 0.40] _ 78.60 6.40 360] 31440 324.40
ACEITE VEGETAL 17.00] 000 17.00 0.00 0.00 753.00 0.00 153.00
ZANAHORIA 3000 0.18 0.15 2.76 0.72 1.35 11.04 13.11
PEPINILLOS 3000] _ 0.15 0.03 0.78 0.60 0.7 3.12 3.99
TIMON 2000 0,01 0.00 0.19 0.04 0.04 0.78 0.86
AJOS 2000 041 0.02 0.61 0.45 0.14 243 3.02
CEBOLLA 3000 042 0.06 339 168 0.54 13.56 15.18
TOMATE 3000] 024 0.06 1.29 0.96 0.54 5.16 6.66
[ATANMARILLO 300] _ 0.03 0.02 0.26 0.11 0.19 1.06 1.36
PIMIENTA MOLIDA 00| 0.08 0.08 0.64 0.34 0.2 2.54 3.60
SAZONADOR BLANCO 2000 0,00 0.00 0.00 0.00 0.00 0.00 0.00
SAL 100]  0.00 0.00 0.00 0.00 0.00 0.00 0.00
VINAGRE 100] 0.0 0.00 0.05 0.00 0.00 0.20 0.20
MANZANILLA 7000 0.00 0.00 0.00 0.00 0.00 0.00 0.0
AZUCAR RUBIA 2500] 0.0 0.00] 2458 0.00 0.00 98.30 98.30
PLATANO DE SEDA 160.00] 7 2.40 048] 33.60 9.60 432]  134.40 148,30
SUB TOTAL 32,67 20.07] _ 265.01] _170.70] 180.64]  1060.27 4116
V.C. ALMUERZO 1411.61
% DIST, ALMUERZO 56%
CENA: ARROZ GRANEADO + PICADILLO DE POLLO CON VERDURAS + INFUSION .~
ARROZ SUPERIOR %0.00] 738 45| . 10.02 55,50 305] . 280.08 313.65
POLLO CON HUESO 700,00 18.20 70.20 0.00 72.80 91.80 0.00 164.60
TOMATE 800] 0.0 0.02 0.34 0.26 0.14 138 78
CEBOLLA 800l 0.1 0.02 0.90 0.45 0.1 362 4.21
ACEITE VEGETAL 5000 0.00 5.00 0.00 0.00 75,00 0.00 75.00
BROCOLI 800l 0.39 0.07 0.46 157 0.65 182 4.04
MANZANILLA 70.00] _0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 500 0.00 0.00 4.9 0.00 0.00 19.66 79.66
SUB TOTAL 26.14 15.06]  76.64]  104.60 141.78] _ 306.56 552.94
V.C.CENA 552.94
% DIST, CENA 22%
VCT (Gr) 87.8] 32.05]  443.04
VCT (Keal) 351.24 378.4] 1775.302
VCT (%) 14% 5% 1%
V.C.T. WENU 2505
CONTRATISTA
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FORMATO N° 01-A

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

MENUN® 2 16 30
PESO UTRIENTES
BRuTo | PROT | GRASAS | CARB. | KCALORIASPONN
ALIMENTO TOTAL
(@) () (@) (@) PROT | GRASAS | CARB.
DESAYUNO: ' QUINUA + 03 PANES CON QUESO -~
QUINUA 25001 7 . 3.40 45| 16.58 13.60 13.05 66,30 92.95
QUESO 40.00] 7. 6.5 4.2 1.36 26.08 37.08 544 68.60
PAN FRANCES 90.00) 7 7.56 0.18] 5742 30.24 1.62] 22068 261.54
AZUCAR RUBIA 30.00] 0.0 0.00] 2949 0.00 0.00 117.96 117.95
SUB TOTAL 17.48 575]  104.85 £9.92 51.75]  419.38 541.05
V.C. DESAYUNO 541.05
% DIST. DESAYUNO 22%
ALMUERZO: ARROZ CHAUFA CON HOT DOG + POLLO (PECHUGA) + ENSALADA + FRUTA + INFUSION -
ARROZ SUPERIOR 150.00] = 12.30 0.75] . 116.10 49.20 6.75 466,80 522.75
POLLO 100.00]  18.20 10.20 0.00 72.80 91.80 0.00 164.60
AUEVOS 3000 405 252 0.57 16.20 22,68 2.8 41.16
FOT DOG DE POLLO 2500 275 8.58 0.00 11.00 77.18 0.00 88.18
AZUCAR RUBIA 4000 0.00 000 39.32 0.00 0.00 157,98 157.28
CEBOLLA CHINA 2000, 046 0.08 1.50 1.84 0.12 6.00 8.56
CEBOLLA 3000] 042 0.06 3,39 1.68 0.54 13,56 15.18
TONATE 30.00] 024 0.06 1.29 0.96 0.54 5.16 6.66
PIMIENTA MOLIDA 00| 0.08 0.8 0.64 0.34 0.72 954 3.60
TIMON 200] 0.0 0.00 0.19 0.04 0.04 0.78 0.86
SAL 200 0.00 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 200 0.00 0.00 0.00 0.00 0.00 0.00 0.00
VINAGRE 200] 0.0 0.00 0.10 0.00 0.00 0.40 0.40
ACEITE VEGETAL 30000 0.00 30.00 0.00 0.00 270.00 0.00 270.00
REFRESCO SOBRE 10.00] 000 0.00 0.00 0.00 0.00 0.00 0.00
PLATANO DE SEDA ~160.00] < 2.40 048] 3360 9.60 432 134.40 148,32
SUB TOTAL | 2091 52.81]  197.30] _ 163.66 475.29]  789.20 1428.15
V.C. ALMUERZO 1428.15
% DIST. ALMUERZO 57%
CENA: ARROZ CON LECHE + 02 PANES .~
ARROZ SUPERIOR 40.00] 7 .3.08 0.201 . 31.12 13.12 30 24,48 139.40
PAN FRANCES 60.00] 7 504 0.12] _ 38.28 20.16 08 53.12 174.38
AZUCAR RUBIA 3000] __ 0.00 000 29.49 0.00 0.00 117.96 117.96
CANELA ENTERA 200] . 0.00 0.00 0.00 0.00 0.00 0.00 0.00
TECHE EVAPORADA 7000 7 4.90 5.6 763 19.60 51.03 30.52 101.15
SUB TOTAL 13.22 590 106.52 52.88) 53.91 426,08 532.87
V.C.CENA 532.87
% DIST. CENA 2%
VCT (Gr) 71.61 64.55]  408.67
VCT (Kcal) 286.46 580.05|  1634.66
VCT (%) 1% 23% 65%
V.C.1. MENU 2502
CONTRATISTA NUTRICIONISTA
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FORMATON® 01-A

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

MENON® 3 17 31
PESO
PROT | GRASAS | CARB. | KCALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
(©) @) ) (9) PROT | GRAsAs | cars.
DESAYUNO: LECHE DE SOYA + 03 PANES CON MERMELADA .~
SOVA 30.00] 7~ 8.46 567 10.71 33.04 51.00] . 42.840 2770
MERMELADA 30,00 7. 0.12 0.06] __ 17.58 0.48 054 70320 71.34
PAN FRANCES 90.00] 7 7.56 048] 5742 3024 1.62] 229680 261.54
AZUCAR RUBIA 3000] 000 000 2949 0.00 0.0 117.960 117.96
SUB TOTAL 16.14 591 115.20 84.56 53.19] _ 460.800] 578,55
V.C. DESAYUNO 578,55
% DIST. DESAYUNO 23%
ALMUERZO: ARROZ GRANEADO + CHICHARRON DE POTA + MENESTRA + ENSALDA +FRUTA + INFUSION
ARROZ SUPERIOR 150.00]. 7 12.30 0.75] _ 116.10 49.20 6.05] . 466.80 520.75
POTA ~180.00]) 19,08 0.36 0.00 76.32 3.24 0.00 79.56
HUEVOS 3500] 473 204 0.67 18.90 36,46 266 48.0
HARINA DE TRIGO 20.00 2.1 0400 149 8.40 3.60 59.84 71.84
FREJOL CASTILLA 80.00] __18.00 144] 4664 72.00 12.96] 18656 77152
AJOS 200] _ 0.19 0.02 0.61 0.45 0.14 243 3.02
CEBOLLA 3000 042 0.06 3.39 168 054 13.56 16.78
A ANARILLO 500 0.05 0.04 0.44 0.18 0.32 1.76 296
TOMATE 3000 024 0.06 129 0.96 0.54 5.16 6.66
ACEITE VEGETAL 25000 0.00 25.00 0.00 0.00 225,00 0.00 275,00
ANTS 1000 ___0.00 0.00 0 0,00 0.00 0 0.00
NARAJA DE MESA 1150.00] — 0.75 0.30 123 3.00 2.70 4920 549
SAL 300 000 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBTA 3000 000 0.00] 2949 0.00 0.00] 11796 117.96
LIMON 500 0.03 0.01 049 0.10 0.09 194 2.13
SUB TOTAL 57.81 31.38]  22698]  231.19 28234 907.87 1421.40]
V. C. ALMUERZO 1421.40]
% DIST. ALMUERZO 57%
CENA: AGUADITO CON POLLO
ARROZ SUPERIOR B0.001 . 4.10 0.05]  38.98 16.4 995 155.6 174.95
POLLO 60.00] _ 10.9 6.12 0.00 43,68 55,08 0.00 98.76
ZAPALLO 3000] 021 0.06 19 0.84 0.5 768 9.06
APTO 15000 0.1 0.03 072 042 0.97 2.88 357
PORO 15.00] 041 0.12 114 162 108 456 7.2
CULANTRO 1000] 033 0.13 0.70 130 117 280 5.29
ZANAHORIA 2000 042 0.10 1.84 0.48 0.90 7.36 8.74
ACETTE VEGETAL 500 0.00 5.00 0.00 0.00 75.00 0.00 45,00
SAL 1700] 000 0.00 0.00 0.00 0.00 0.00 0.00
PAPA BLANCA 15000 3.5 0.15] 3345 12.60 1.35 133.8 T47.75
SUB TOTAL 19.35 11.96]  78.05 77.36 07.64] 31468 499,68
V.C.CENA 499,68
% DIST. CENA 20%
VCT (Gr) 93.30 4925] 42093
VCT (Keal) 3.1 44317] 168335
VCT (%) 15% 18% 67%
V.C.T. WENU 7500
—
CONTRATISTA
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FORMATO N°01-A

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

DNI.

26641889

e ARG Saavelii . - &

ARFA DE NUTRIGON
[T 2uub
r

MENON® 4 18
PESO
PROT | GRASAS | CARB. | K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
@ () ©) () PROT | GRASAS | CARB.
DESAYUNO: . QUINUA CON MACA + 03 PANES + CON FRUTA (PLATANO)

UA 25000 ©_ 3.40 145 16.58 13.60 13.05] 66.30 92 95|
MACA 25000~ 2.95 040 16.60 11.80 3.60 66.40 818
PLATANO DE SEDA 150.00~ 225 045 3150 9.00 4.05 126.00 139.05
AZUCAR RUBIA 2500 0.00 0.00 74.58 0.00 0.00 98.30 8.3
PAN FRANCES 790.00]0 " 7.56 0.18 57.42 30.24 1.62 229.68 761,54

SUB TOTAL [— 16.16 248 146.68] 64.64 22.33 586,66] 673,64
V.C. DESAYUNO 673.64
% DIST. DESAYUNO 27%]
ALMUERZO: ARROZ GRANEADO + SALTADITO DE MOLLEJITAS + MENESTRA + ENSALADA + FRUTA + INFUSION -
ARROZ SUPERIOR 150.00] .~ 12.30 0.75] _ 116.70 49.0 B.05]  466.80 522.75|
MOLLEJA 100.00] 2050 7.00 1.60 82.00 63.00 6.40 151.40
ARVEJAS SECAS 80.00] 17.36 256 48.88 69.44 23.04 195.52 288.00
AZUCAR RUBIA 24.00 0.00 0.00] 2359 0.00 0.00 0437 94.37
TOMATE 20,00 0.16 0.04 0.86 0.64 0.36 344 444
CEBOLLA 30.00 0.42 0.06 3.3 1.68 0.54 13.56 15.78
PEPINILLOS 10.00 0.05 0.01 0.26 0.20 0.09 1.04 1.33
CIMON 2.00 0.01 0.00 0.19 0.04 0.04 0.78 0.86
PIMIENTA MOLIDA 100 0.08 0.08 0.64 0.34 0.72 254 3.60
[SAL 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
VINAGRE 100 0.00 0.00 0.05 0.00 0.00 0.20 0.20
ACETTE VEGETAL 18.00 0.00 18.00 0.00 0.00 162.00 0.00 162.00
MENTA 10.00]. 0.0 0.00 0.00 0.00 0.00 0.00 0,00
PLATANO DE SEDA 7150000 2.5 045]  31.50 9.00 4.05 126.00 139.05
SUB TOTAL T 53.13) 28.95]  227.66 212.54 260.59] _ 910.65| 1383.78
V.C. ALMUERZO 1383.18
% DIST. ALMUERZO 55%
CENA:  SOPADE FIDEOS CON VERDURAS +RES CON HUESO -
RES GON HUESO 100.00 / 21,30 1.60 0.00 85.20 14.40 0.00 99.60
FIDESO SURTIDOS 35.00] ©_ 3.0 0.07 7737 13.16 0.63 10.48 123.27
PAPA BLANCA 160.00 3.36 0.16] 3568 1344 1.44 142.12 157.60
ZANAHORIA 10.00 0.06 0.05 0.92 0.24 0.45 3.68 4.37
ZAPALLO 15.00 0.11 0.03 0.96 0.42 0.27 3.84 453
ACEITE VEGETAL 5.00 0.00 5.00 0.00 0.00 35.00 0.00 45.00
PORO 12.00 0.32 0.10 0.91 130 0.86 3.65 5381
APIO 10.00 0.07 0.02 0.48 0.28 0.18 1.02 238
SAL OREGANO SECO 2,00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 0.50 0.01 0.00 0.06 0.03 0.02 0.23 0.28
SUB TOTAL 2852 7.03 66.38 114.07 63.25 265.52 442.84
V.C.CENA 442.84
% DIST. CENA 18%
VCT (Gr) 97.81 38.46]  440.12
VCT (Keal) 391.25 346.16]  1762.85
VCT (%) 16% 14% %
V.C.T. MENU 2500
CONTRATISTA

L




DOSIFICACION,

FORMATO N° 01-A

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

MENON® 5 19
PESO
PROT | GRASAS | CARB. K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
{9) (@) (9 {9) PROT | GRASAS | CARB.
DESAYUNO: KIWICHA CON LECHE + 03 PANES CON JAMONADA
KIWICHA 26,00 338 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 FRANCES 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 25,00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
SUB TOTAL 2055 16.48] 10576 82.18 148.28 423.00 653.46
V.C. DESAYUNO 653.46
% DIST, DESAYUNO 26%
ALMUERZO: ARROZ GRANEADO + CHANFAINITA A LA CRIOLLA + ENSALADA + FRUTA + INFUSION
ARROZ SUPERIOR 150.00] __ 12.30 0.75] __ 116.70 49.20 6.75 466.80 522.76
BOFE DE RES 120,00 16.08 2.64 0.00 64.32 23.76 0.00 88.08
AJOS 2.00 0.1 0.02 0.61 0.45 0.14 243 3.02
ARVEJAS FRESCAS 30.00 213 0.18 5.64 8.52 1.62 22.56 32.70
ZANARORIA 15.00 0.09 0.08 1.38 0.36 0.68 5.52 6.56
TOMATE 15.00 0.12 0.03 0.65 048 0.27 2,58 3.33
CEBOLLA 15.00 0.21 0.03 1.70 0.84 0.27 6.78 7.89
CHOCLO DESGRANADO 20.00 0.76 0.20 5.88 3.04 1.80 23.44 28.28
CULANTRO 1.00 0.03 0.01 0.07 0.13 0.12 0.28 053
PAPA BLANCA 200.00 4.20 0.20 44,60 16.80 1.80 178.40 197.00
HIERBA BUENA 12,00 0.37 0.12 0.84 1.49 1.08 3.36 5.93
COMING MOLIDO 1,00 0.1 0.12 0.29 046 112 1.14 2.72
AZUCAR RUBIA 25.00 0.00) 0.00 24.58 0.00 0.00 98.30 98.30
ACEIE VEGETAL 15.00 0.00 15.00 0.00 0.00 135.00 0.00 135.00
MANZANILLA 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
LIMA 160.00) 0.96 0.65 9.44 3.84 5.76 37.76 47.36
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 3747 20.03] 21238 149.93 180.17 849.35 1179.45
V. C. ALMUERZO 1179.45
% DIST. ALMUERZO 47%
CENA: ARROZ GRANEADO A LA JARDINERA CON RES + INFUSION
ARROZ SUPERIOR 50.00 7.38 0.45 70.02 29.52 4.0 280.08 313.65
PAPA BLANCA 100.00 2.10 0.10 22.30 8.40) 0.90 89.20 98.50
RES SIN HUESO 5000 10.65 0.80 0.00 42,60 7.20 0.00 49.80
TOMATE 20.00 0.16, 0.04 0.86 0.64 0.36 3.4 444
CEBOLLA 20.00 0.28 0.04 2.26 112 0.36 9.04 10,52
AJTAMARILLO 5.00 0.0 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 25.00 0.00 0.00 24,58 0.00 0.00 98.30 98.30
ACEITE VEGETAL 10.00 0.00 10,00 0.00 0.00 90.00 0.00 90.00
SUB TOTAL 20,62 11471 12046 8246 103.19 481.82 667.47
V.C. CENA 667.47
% DIST, CENA 21%
VCT (Gr.) 78.64 47.98] _ 438.596]
VCT (Kcal.) 314.57 431.64]  1754.17
VCT (%) 13% 17% 70%
V. C. T. MENU 2500
CONTBATISTA, NUTRICIOISTA .
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FORMATO N° 01-A

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

RRUA OF NUTRICION

Ok, 2068

MENUN® 6 20
PESO
PROT | GRASAS | CARB. | K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
@ @ @ (o) PROT | GRASAS | CARB.
DESAYUNO: LECHE + 03 PANES CON ACEITUNA
ACEITUNA 40.00] 037 12.84 292 7.08 115.56 11.680 128.60
TECHE EVAPORADA 120.00] ~_ 8.40 9.72] 1308 33.60 87481 52.300 1734
PAN FRANCES 90,00~ 756 0.18] 5742 30.24 162]  229.680 761.54
AZUCAR RUBIA 25000 0.00 0.00] __ 24.58 0.00 0.00] _ 98.300 98.30
SUB TOTAL 16.28] 7274]  98.00] 65.12 204.66]  391.98 661.76
V.C. DESAYUNO 661.76
% DIST. DESAYUNO 26%
ALMUERZO: ARROZ GRANEADO + PESCADO + CAMOTE SANCOCHADO + ENSALADA + FRUTA # INFUSION
ARROZ SUPERIOR 2 150.00] . 12.30 0.75]  116.70 49.20 6.75 466.80 59715
PESCADO ~~160.00] _ 34.56 6.4 0.48 138.24 56.16 192 196.32
CAMOTE 200,00 24 0.40 55.2 9.60 3.60 2208 23400
LIMON 200 0.01 0.00 0.19 0.04 0.04 0.78 0.8
TOMATE 20000 0.6 0.04 0.3 0.64 0.36 344 4.44
CEBOLLA 2000] _ 0.28 0.04 596 112 0.36 9.04 10.52
AJTANARILLO 10000 0.09 0.07 0.83 0.36 0.63 3.5 451
AJOS 200] 0.1 0.02 0.61 0.45 0.14 243 3.0
PIMIENTA MOLIDA 100|008 0.08 0.64 0.34 0.72 254 3.60
SAL 3000 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 5000 0.00 5.00 0.00 0.00 45.00 0.00 45,00
AZUCAR RUBIA 20.00] 0.0 000 19.68 0.00 0.00 78.64 78.64
ANIS 76000 0.00 0.00 0.00 0.00 0.00 0.00 0.00
TIMA [ 15000 Y 09 0.60 8.85 3.60 5.40 3540 444
SUBTOTAL __\ 50.89 13.24]  20643] 20359 719.16] _ 825.71 114845
V. C. ALMUERZO 1148.46
% DIST. ALMUERZO 45%
CENA: ARROZ GRANEADO + PICADILLO DE POLLO CON VERDURAS + INFUSION /
ARROZ SUPERIOR 90.00]  7.38 045] 7002 70,52 4.05] 28008 313.65
POLLO CON HUESO 100.00] _ 18.20 10.20 0.00 72.80 91.80 0.00 164.60
SILLAO 10000 0.00 0.00 0.00 0.00 0.00 0.00 0.00
PAPA BLANGA 10000] 210 0.10 223 8.40 0.90 89.20 98.50
ACEITE VEGETAL 500 0.00 5.00 0.00 0.00 35,00 0,00 45.00
CEBOLLA 20.00] 0.8 0.04 2.26 112 0.36 9.04 10.52
TOMATE 2000 __ 0.16 0.04 0.86 0.64 0.36 3.44 4.44
AZUCAR RUBIA 2500 0.00 000] _ 24.58 0.00 0.00 98.30 98.30
MANZANILLA 10.00] 000 0.00 0.00 0.00 0.00 0.00 0.00
SAL 200] 000 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 7842 75.83] 12002 112.48 142.41]  480.06 735.01
V.C. CENA 735.01
% DIST. CENA 25%
VCT (Gr) 9599 5181] 49445
VCT (Kcal) 381.19 466.00]  1697.75
VCT (%) 15% 18% 7%
V.C.1. MENU 7545
CONTRATISTA




FORMATON°01-A

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

MENU N° 7 2
PESO
UTo | PROT | GRASAS | CARB. | KCALORIAS PON NUTRIENTES
ALIMENTO BR TOTAL
(@) (9) (@) (g) PROT | GRASAS | CARB.
DESAYUNO: P CHUFLA + 03 PANES CON HOT DOG FRITO
CHUFLA 30.00] < 2.70 135] 2214 10.80 12.15] 88.56 1151
HOT DOG DE POLLO 40.00[_  4.40 13.72 0.00 17.60 123.48 0.00 1471.08
ACEITE VEGETAL 5000 000 5.00 0.00 0.00 45.00 0.00 45,00
PAN FRANCES 9000 7.56 0.18] __ 57.42 30.24 162] 22968 261.54
AZUCAR RUBIA 2500 0.00 .00 24.58 0.00 0.00 98.30 98.30
SUB TOTAL 14.66 70.25)  104.14 58.64 162.25]  416.54 £57.43
V.C. DESAYUNO 657.43
% DIST, DESAYUNO 26%|
ALMUERZO: ARROZ GRANEADO + POLLO MECHADO + PURE DE PAPA + ENSALADA + FRUTA + INFUSION
ARROZ SUPERIOR 150.00] ~ 12.30 0.78] _ 116.10 49.00 6.75] _ 466.80 522.75
POLLO CON HUESO 160.00] ~ 29.12 16.32 0.00] 11648 146.88 0.00 263.36
PAPA BLANCA 20000] 420 0.20] 4460 16.80 1.80 178.40 197.00
AJOS 2000 011 0.02 0.61 0.45 0.14 2.43 3.02
MARGARINA 6.00] 0.4 4.86 0.02 0.14 43,74 0.07 4395
CEBOLLA 15.00] 021 0.03 1.70 0.84 0.27 6.78 7.89
TEGHE EVAPORADA 1000] 0.0 0.81 09 2.80 7.29 436 14.45
TOMATE 2000 0.6 0.04 0.86 0.64 0.36 344 4.44
PEPINILLOS 1500 0.08 0.02 0.39 0.30 014 156 2.00
ACEITE VEGETAL 1200 0.00 12.00 0.00 0.00 708.00 0.00 108.00
MENTA 710.00] 7 0.00 0.00 0.00 0.00 0.00 0.00 0.00
PLATANO DE SEDA 115000 225 045 __ 3150 9.00 4.05 126.00 139.05
SAL Y1000 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 2500 0.0 0.00] 2458 0.00 0.00 98.30 98.30
TIMON 200 001 0.00 0.19 0.04 0.04 0.78 0.36
SUB TOTAL 49.18) 35500 22224] 196,69 719.46] ___988.92 1405.07
V. C. ALWUERZO 1405.07
% DIST. ALMUERZO 56%|
CENA: SOPA DE SEMOLA CON VERDURA + RES CON HUESO _—
SEMOLA 30.00].” . 312 0.44]  31.36 12.48 3.96 105.44 141.88
MENUDENCIA D POLLO 100.00) 7 _21.30 160 0.00 85.20 14.40 0.00 99.60
PORO 15000 041 0.12 1.14 1.62 1.08 4.56 7.26
APIO 15000 0.1 0.03 0.72 0.42 0.27 288 357
OREGANO SECO 1700 0.02 0.01 0.11 0.06 0.05 0.45 0.56
ZANAHORIA 10.00] 0.6 0.05 0.92 0.24 045 3.68 437
ZAPALLO 10.00] 007 0.02 0.64 0.28 0.18 2.56 3.02
PAPA BLANCA 18000 3.78 048] 40.14 15.12 162 160.56 177.30
SAZONADOR BLANGO 050 0,00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 28.87 2.45 7503 11542 32.01 30043 437.56
V.C. CENA 437.56
% DIST. CENA 8%
VCT (GT) 92.71 58.2]  401.41
VCT (Keal) 370.75 523.72] _ 1605.59]
VCT (%) 15% 21% 64% -
V.C.7. MENU 7500]
CONTRATISTA NUTRICIONISTA
Tty
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FORMATO N°01-A

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

MENUN® 8 22
PEUS% PROT | GRASAS | CARB. | K.CALORIAS PON NUTRIENTES
ALIMENTO BRUT TOTAL
@) (@) (@) (@) PROT | GRASAS | CARB.
DESAYUNO: AVENA +03 PANES CON HUEVO DURO
AVENA 25.00] o 3.33 TO0] - 18.00 13.30 9.00 72.00 54,30
AZUCAR RUBIA 25.00] - 0.00 0.00] 2458 0.00 0.00 98.30 98.30
PAN FRANCES 9000 __ 756 048] 5742 30.94 16|  229.68 261.54
AUEVOS 60.00]~ 8.10 504 114 3240 75.36 4.56 82.3)
SUB TOTAL 16.99] 6.22] 10114 7594 55.98] 404,54 536.46
V.C. DESAYUNO 536.46
% DIST. DESAYUNO 2%
_ TALLARINES VERDES + YUGA SANCOCHADA + GUISO DE RES (PICADO) + ENSALADA + FRUTA +
ALMUERZO:
INFUSION /

IDEO R 70001 7. 16.15 017] . 118.32 64.60 1.53 473.98 530.41
RES CON HUESO 100.007 2130 160 0.00 85,20 14.40 0.00 99.60
YUCA 20000] 160 040] 7860 6.40 360] 31440 32440
ACEITE VEGETAL 76.00] _ 0.00 16.00] 0.0 0.00 744,00 0.00 144,00
ALBAHACA ENTERA 2000] 058 0.24 146 232 216 584 10.32
PEPINILLOS 30.00] 015 0.03 0.78 0.60 0.27 312 3.99
TINON 200] 001 0.00 0.19 0.04 0.04 0.78 0.86
AJOS 200l _ 0.19 0.02 0.61 0.45 0.14 243 3.02
CEBOLLA 3000] 042 0.06 3.39 168 0.54 13.56 15.78
TOMATE 30.00] 024 0.06 1.29 0.96 0.54 516 6.66
ATAMARILLO 300] 003 0.02 0.96 0.41 0.19 1.06 1.36
PIMIENTA MOLIDA 1.00] 008 0.08 0.64 0.34 0.72 254 3.60
SAZONADOR BLANCO 200] 0,00 0.00 0.00 0.00 0.00 0.00 0.00
SAL 100]  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
MANZANILLA 70.00] __ 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 2500 0.00 0.00] 2458 0.00 0.00 98.30 98.30
TIMA 160.00] 0.9 0.64 9.44 384 576 37.76 37.36

SUBTOTAL 41.63] 19.32]  239.61] 16654 173.80]  958.43 1298.86
V.C. ALWUERZO 1298.86
% DIST. ALMUERZO 52%] -
CENA: ARROZ GRANEADO + SALTADITO DE POLLO CON BROCOLI + INFUSION -~
ARROZ SUPERIOR %0.00] 7 738 0as] - 70.02 29.50 20| 280.08 313.60
POLLO CON HUESO 100.00] /7 18.20 10.20 0.00 72.80 91.80 0,00 164.60
BIMIENTA MORRON 800l 012 0.04 0.6 0.48 0.3 246 3.30
CEBOLLA 1000] 0.4 0.02 113 0.56 0.18 4.5 526
ACEITE VEGETAL 800]  0.00 8,00 0.00 0.00 72.00 0.00 72.00
BROCOLI 500|074 0.14 0.86 204 122 3.42 7.58
MANZANILLA 1000 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 25.00] 0.0 0.00] 2458 0.00 0.00 98.30 98.30
SUB TOTAL 76.58 18.85]  97.21] 10630 169.61]  388.78 564.69
V.C. CENA £64.69
% DIST. CENA 20%]
VCT (Gr) 872 2439 437.96
VCT (Kcal) 348.78 399.48]  1751.05
VCT (%) 14% 16% 70%
2500
CONTRATISTA
Lauriano

DNI. 2




FORMATONC®01-A

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

‘Lauriano Garcia ]dro G0
DNI, 26641889

MENU N° 9 23
PESO
o | PROT | GRASAS | CARB. | K.CALORIAS PON NUTRIENTES
ALIMENTO BRUT TOTAL
(g) ) @ {9) PROT | GRASAS | CARB.
DESAYUNO: QUINUA + 03 PANES CON QUESO .~~~
QUINUA 25001 7.~ 340 TA5] 1658 13.60 13.05] 66.30 92.05]
QUESO 40.00] 7 652 .12 1.36 26.08 37.08 5.44 68.60
PAN FRANCES 90.00]7 756 0.18]  57.42 30.24 162 229.68 261.54
AZUCAR RUBIA 30.00 0.00 0.00] 2949 0.00 0.00 117.96 117.96
SUB TOTAL 17.48 575 104.85 £9.92 5175]  419.38] 541,05
V.C. DESAYUNO 541.05
% DIST. DESAYUNO 22%
ALMUERZO: ARROZ GRANEADO + AJIACO CON POLLO + ENSALADA + FRUTA + INFUSION
ARROZ SUPERIOR 150.00] + 12,30 0.75] _ 116.70 49.20 6.75) 466.80 522.75
POLLO CON HUESO 100.00] 7 18.20 70.20 0.00 72.80 91.80 0.00 164.60
PAPA BLANGA 180.00 3.78 0.18] 4014 1512 1.62 160.56 177,30
OLLUCO 100.00 1,10 0.10 14.30 4.40 0.90 57.20 62.50
AZUCAR RUBIA 40.00 0.00 000 39.32 0.00 0.00 157.28 157.28
CEBOLLA CHINA 2000] 046 0.08 1,50 184 0.72 6.00 8.56
CEBOLLA 28.00] _ 0.39 0.06 3.16 157 0.50 12.66 14.73
TOMATE 3000] 024 0.06 129 0.96 0.54 516 6.66
PIMIENTA MOLIDA 100] __ 0.08 0.08 0.64 0.34 0.72 2.54 3.60
LIMON 200 001 0.00 0.19 0.04 0.04 0.78 0.86
SAL 200] 000 0.00 0.00 0.00 0.00 0.00 0.00
SITAD 200l 000 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 0.00 370.00 0.00 270.00
MENTA 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
PLATANO DE SEDA 160.00] 240 048] 3360 9.60 4.3 134.40 148.32
SUB TOTAL 38.96 41.99] 25094 155.87 37791 1003.78 1537.56
V. C. ALMUERZO 1537.56
% DIST. ALMUERZO 62%
CENA: , -~ MAIZENA CON LECHE + 02 PANES
MAIENA ! T ool > 0,24 008] _ 34.68 0.96 0.12 38.72 40.40
PAN FRANCES " 60.00] ~ 5,04 012] 3828 20.16 1.08 53.12 74.36
CANELA ENTERA 100 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 2700 0.00 0.00] 2654 0.00 0.00 106.16 106.16
SUB TOTAL 5.28] 020 99.50] 21.12 180]  398.00] 420.92
V.C.CENA 420.92
% DIST. GENA 1%
VCT (Gr) 6172 4794|4559
VCT (Kcal) 246,91 431.46] 1821.16
VCT (%) 10% 1% 3%
V.C. 7. MENU 7500
CONTRATISTA NUTRICIONISTA »—-—\
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FORMATON°01-A

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

MENUN® 10 24
BP'ES% PROT | GRASAS | CARB. | KCALORIAS PON NUTRIENTES
ALIMENTO TOTAL
(g) (@) (9 (@) PROT | GRASAS | CARB.
DESAYUNO: LECHE DE SOYA + 03 PANES CON FRUTA (PLATANO) ¢~
SOVA 3000~ 8.46 5671 10.71 33,84 51.03 42,840 127.71
PLATANO DE SEDA 150,00}, . 2.5 045 31.50 9 405] 126000 139.0
PAN ERANCES 90007 7.56 0.18] 5742 30,24 162]  229.680 261.54
AZUCAR RUBIA 2500 0.00 0.00] 2458 0.00 000 98.300 98.30
SUB TOTAL 18.27 6.30] 12421 73.08} 56.70] _ 496.820 626.60
V.C. DESAYUNO 626.60]
% DIST. DESAYUNO 5%
ALMUERZO: ARROZ GRANEADO + PAVITA A LA OLLA + MENESTRA + ENSALDA +FRUTA + INFUSION
ARROZ SUPERIOR 150.00] ~ 12.30 0.05]  116.70 49.20 6.75] _ 466.80 522.15
PAVITA 160.00] .~ 32.16 2.32 0,00 128.64 550.88 0.00 419.52
LENTEJAS SECAS 8000]  18.08 038 488 72.32 7.2 1952 274.12
AJOS 300] 0.7 0.02 0.91 0.67 0.22 3.65 454
CEBOLLA 30.00] 042 0.06 3.39 168 0.54 13.56 15.78
AJl AMARILLO 500] 005 0.04 0.44 0.18 0.3 1.76 296
TOMATE 3000] 024 0.0 129 0.95 0.54 5.16 6.66
ACEITE VEGETAL 500] 000 5.00 0.00 0.00 35.00 0.00 45,00
ANIS 1000 ~~_0.00 0.00 0.00 0.00 0.00 0.00 0.00
NARAJA DE MESA {15000] ) 075 0.30 123 3.00] 2.70 39.20 54.9
SAL 100 0.00 0.00 0.00 0.00 0,00 0.00 0,00
AZUCAR RUBIA 25000 0.00 0.00] 2458 0.00 0.00 98.30 98.30
LIMON 200] 001 0 0.19 0.04 0.04 0.78 0.86
SUB TOTAL 54.18] 39.35|  208.60]  256.69 354.19 834.41 1445.29
V. C. ALWUERZO 144529
% DIST. ALMUERZO 58%
CENA: J SOPA DE TRIGO CON POLLO
TRIGO 40.00] 7, 3.44 06l 2948 13.16 5.4 117.02 137,08
POLLO 50.00]~ 1007 6.12 0.00 43.68 55.08 0.00 98.76
ZAPALLO 10.00] 007 0.02 0.64 0.28 0.18 2.56 3.02
APIO 2000 0.4 0.04 0.95 0.56 0.36 3.84 4.76
PORO 1800 049 0.14 137 1.94 130 547 8.71
CULANTRO 1000 0.33 0.13 0.70 132 147 2.80 5.99
ZANAHORIA 20000 042 0.10 184 0.48 0.90 736 8.74
ACEITE VEGETAL 500] __ 0.00 5.00 0.00 0.00 25,00 0.00 45.00
SAL 100] 0,00 0.00 0.00 0.00 0.00 0.00 0.00
PAPA BLANCA 12000f 252 012 2676 10.08 1.08 707.04 1182
SUB TOTAL 18.03 12.27] 6175 72.10 11047] _ 246.99 429.56
V.C. CENA 439.56
% DIST, GENA 7%
VCT (Gr) 100.48 57.92] 39456
VCT (Kcal) 401.87 521,36]  1578.22
VCT (%) 16% 21% 63%
V.C.T. MENU 2501
CONTRATISTA NUTRICIONISTA
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FORMATON°01-A

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

MENUN® 11 25
PESO { pror | cRAsAS | CARB. | K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
() (@) (@) (@) PROT | GRASAS | CARB
DESAYUNO: QUINUA CON MACA + 03 PANES + CONSERVA DE PESCADO EN SARZA
QUINUA 2500 © /340 1.45 6.68 3.60 13.08] 66,30 92.95
MACA 25.00] .7 295 0.40 6.60 1.80 3.60 66.40 81.8
ATUN 30007 7.26 6.15 0.00 29.04 55.35 0.00 84.39
CEBOLLA 2000] 078 0.04 2.26 112 0.36 9.04 1052
TIMON 050] 000 0.00 0.05 0.01 0.01 0.19 0.01
AZUCAR RUDIA 25000 0.00 0.00] 2458 0.00 0.00 98.30 98.3
PAN FRANCES 90.00] 756 048] 5742 30.24 169] 92968 26154
SUB TOTAL 21.45 8.22]  117.49 85.81 73.99] 46991 629.71
V.C. DESAYUNO 620.71
% DIST. DESAYUNO 25%
ALMUERZO: ARROZ GRANEADO + MOLLEJITAS CON VERDURAS + MENESTRA + ENSALADA + FRUTA + INFUSION
ARROZ SUPERIOR 150.0017 ,12.30 0.75] 11610 49.20 6.05] . 466,80 522.75]
WOLLEJA 100.00] 7 2050 7.00 1.60 82.00 63.00 6.40 151.40
ARVEJAS SECAS 80.00]  17.36 256 48.88 69,44 23.04] 19562 288,00
AZUCAR RUBIA 2800] 0.0 0.00] 2752 0.00 0.00] 11010 110.10
TOMATE 2000] ___0.16 0.04 0.86 0.64 0.36 344 4.44
BROCOLI 2000 098 0.18 114 3.92 1.62 4,56 10.10
CEBOLLA 2500 0.35 0.05 283 140 0.45 11.30 13.15
PEPINILLOS 10.00] 005 0.01 0.26 0.20 0.09 1.04 1.33
TIMON 200] 001 0.00 0.1 0.04 0.04 0.78 0.36
BIMIENTA MOLIDA 1.00] 0.8 0.08 0.64 0.34 0.72 2.54 360
SAL 00] 000 0.00 0.00 0.00 0.00 0.00 0,00
SILLAD 200] 0,00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 2000 000 72,00 0.00 0.00 198.00 0.00 198,00
MENTA 1000, 0.00 0.00 0.00 0.00 0.00 0.00 0.00
PLATANO DE SEDA 7 150.00] N 225 045]  31.50 9.00 405 12600 139.05
SUB TOTAL | ~ 54,04 33.42]  23242]  216.18 298.42]  928.48 1442.78
— V. C. ALMUERZO 1442.78
% DIST. ALMUERZO 58%
CENA: CALDO DE FIDEOS + HUEVOS REVUELTOS .~
FIDEOS SURTIDOS 2000] <. 3.76 0.08] . 31.98 5.04 .79 12512 140.68
AUEVOS 35.00] 7 4.73 2.94 0.67 8.90 26.46 266 48.02
PAPA BLANCA 18000] 378 0.18] _ 40.14 15.12 1691 160.56 177.30
ZANAHORIA 1000 0.06 0.05 0.92 0.24 0.45 368 4.37
ZAPALLO 1500 0.1 0.03 0.96 042 0.27 384 453
ACEITE VEGETAL 500 0.00 5,00 0.00 0.00 45,00 0.00 3500
PORO 000 o027 0.08 0.76 1,08 0.72 3.04 4.84
APID 10.00] _ 0.07 0.02 0.48 0.28 0.18 192 2.38
SAL 200 0.00 0.00 0.00 0.00 0.00 0.00 0.00
OREGANO SECO 050001 0.00 0.06 0.03 0.02 0.23 0.28
SUB TOTAL 12.79) 8.38] 7521 5111 75.44] 30105 427.60
V.C. CENA 427.60]
% DIST. CENA 1%
VCT (Gr) 58.28] 4972 424.39]
VCT (Kcal) 3531 447.55]  1699.44
VCT (%) 14% 18% 68%
V.C.T.MENU . 2500]
CONTRATISTA NUTRICIONISTA
ABEA Dk NUTRICION
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FORMATON° 01-A

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

MENU Ne 12 26
PESO
PROT | GRASAS | CARB. | K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
@ ©) ) ) PROT | GRASAS | caRs.
DESAYUNO: AVENA CON LECHE + 03 PANES CON JAMONADA
AVENA 3000 309 o0 2160 15.96 70.80 86,40 113.16
LECHE EVAPORADA 7000 490 5.67 7,63 19.60 51.03 30.52 101.15
PAN FRANCES 90.00] 756 0.18] 5742 30,04 162]  229.68 261,54
JAMONADA 30.00] 471 8.85 0.00 18.84 79.65 0.00 98.49
AZUCAR RUBIA 25000 0.00 0.00] 11123 0.00 0.00 98.30 98.30
SUB TOTAL 21.16 15.00]  197.88 84,64 14310 444,90 572,64
V.C. DESAYUNO 672,64
% DIST, DESAYUNO 27%
ALMUERZO: ARROZ GRANEADO + CAU CAU A LA CRIOLLA + ENSALADA + FRUTA + INFUSION
ARROZ SUPERIOR T50.00] 12,30 075 116.70 29.20 B.75] 466,80 522.75
MONDONGO DE RES 100,00] 1690 350 0.00 67.60 31,50 0.00 99.10
AJOS 200 041 0,02 0.61 045 0.14 246 3.05
ARVEJAS FRESCAS 30.00] 2143 0.18 564 852 160 22,56 32.70
ZANAHORIA 15,000 0.00 0.08 138 0.36 0.68 550 6.56
TOMATE 1500 012 0.03 0.65 0.48 0.27 258 333
CEBOLLA 1500 _ 0.21 0.03 1.70 0.84 0.27 6.78 7.89
CHOCLO DESGRANADO 25.00] 095 0.25 7.33 380 2.25 29,30 35.35
PAPA BLANCA 180.00] _ 3.78 0.48]  40.14 15.12 162] 16056 177.30
HIERBA BUENA 12000 037 0.12 0.84 149 108 3.36 593
COMINO MOLIDO 100 0.1 0.12 0.29 046 112 144 272
AZUCAR RUBIA %600 000 0.00] 2458 0.00 0.00 98.30 98.30
ACEITE VEGETAL 1000 0.00 10.00 0.00 0.00 90.00 0.00 90,00
MANZANILLA 1000 0.00 0.00 0.00 0,00 0.00 0.00 0.00
NARANJA DE MESA 150.00]  1.80 0.30] 1635 7.00 2.70 8540 75,30
SAL 200 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL | 38.67 1556]  216.21] 15552 14000 864.76 1160.28
V. C. ALMUERZO 1160.28
% DIST, ALMUERZO 46%
CENA: ARROZ GRANEADO + SALTADITO DE RES CON PAPAS + INFUSION
ARROZ SUPERIOR 9000 7.8 045 70.00 29.60 205 280.08 313,65
PAPA BLANCA 10000 2.10 0.10] 2230 8.40 0.90 89.20 98.50
RES SIN HUESO 50,00 10.65 0.80 0.00 42.60 7.20 0.00 49,80
TOMATE 2000 0.16 0.04 0.86 0.64 0.36 344 444
CEBOLLA 20.00] 028 0.04 2.26 112 0.36 9.04 1052
A AMARILLO 500] 005 0.04 0.44 0.18 0.32 176 226
ANIS 10.00] _0.00 0.00 0.00 a 0.00 0.00 0.00
AZUCAR RUBIA 25.00] 0,00 0.00] 2458 0.00 0.00 98.30 98.30
ACEITE VEGETAL 10,000 0.00 10.00 0.00 0.00 90,00 0.00 90.00
SAL 1.00] 0,00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 20.62 11470 12046 82,46 103.19] 481,82 667,47
V.C. CENA 667.47
% DIST, CENA 27%
VCT (Gry 30.65 22.93| 53455
VOT (Kcal) | 322.62] 386,20 1791.48
VCT (%) 13% 15% 72%
V.C.T. MENU 2500
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FORMATON®01-A

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

MENON® 13 27
PESO | prot | GRAsAS | cARB K. CALORIAS PON NUTRIENTES
ALIMENTO BRUTO TOTAL
) () ) (@ PROT | GRASAS | CARB.
DESAYUNO: LECHE + 03 PANES CON ACEITUNA
AGEITUNA 40.00] = 0.32 12.84 202 1.28 115.56 11.680 128.62
TECHE EVAPORADA 12000 -~ 8.40 972 13.08 33,60 87.48 52.320 1734
PAN FRANCES 9000~ 7.56 0.18] 6742 30.24 162] 229,680 761.54
AZUCAR RUBIA 25.00] _ 0.00 0.0 24.58 0.00 0.00] __ 98.300 98.30
SUB TOTAL 16.28] 22.74] _ 98.00] 65.12 204,66 391.98] 661.76
V.C. DESAYUNO 661.16
% DIST. DESAYUNO 26%
ALMUERZO: ARROZ GRANEADO + PESCADO + MENESTRA + ENSALADA + FRUTA + INFUSION >
ARROZ SUPERIOR 150.00] 7, 12.30 0.75] _ 116.10 40.00 6.05] _ 466.80 522.75|
PESCADO 160.00[7, 34.56 6.4 0.48 138.24 56.16 1.2 196.32
ARVEJITA PARTIDA 80001 17.36 256] 4868 69.44 23.04 19552 288.00
TIVON 200] __ 0.01 0.00 0.19 0.04 0.04 0.78 0.86
TOMATE 15000 012 0.03 0.65 0.48 0.27 258 3.33
CEBOLLA 15.00] 021 0.03 1.7 0.84 0.27 6.78 7.89
[ATOS 200 0.11 0.02 0.61 0.45 0.14 243 3.02
PIMIENTA MOLIDA 1.00] 008 0.08 0.64 0.34 0.7 2.54 3.60
SAL 300] _ 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 500] 000 5.00 0.00 0.00 45.00 0.00 75.00
AZUCAR RUBIA 2000 0.00 0.00] 1966 0.00 0.00 78.64 78.64
ANIS 10.00]~__0.00 0.00 0 0.00 0.00 0 0
LIMA 7 150,000 ) _ 0.9 0.6 8.85 3.60 54 3540 344
SUB TOTAL 65,65 15.31] _ 198.46] _ 262.63] 137.79 793.79) 1194.21
V.C. ALWUERZO 1194.21
% DIST. ALMUERZO 48%
CENA: ARROZ GRANEADO CON SALTADITO DE MOLLEJAS CON PAPA + INFUSION -5
ARROZ SUPERIOR 90.00] .~ 7.38 0.45] __ 70.02 20.52 405]  280.08 313.65
MOLLEJAS 80.00] 164 560 1.28 65.60 50.40 5.12 121.12
PAPA BLANCA 12000] 252 0.12[ 7676 10.08 108 107.04 118.2
ACEITE VEGETAL 3.00] _ 0.00 3.00 0.00 0.00 77.00 0.00 27
CEBOLLA .00 021 0.03 1.70 0.84 0.27 6.78 7.89
TOMATE 15000 012 0.03 0.65 0.48 0.27 2.58 3.33
AZUCAR RUBIA 15000 000 0.00] 1475 0.00 0.00 58.08 58.98
MANZANILLA 10.00] 000 0.00 0.00 0.00 0.00 0.00 0.00
SAL 200 0,00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 2663 923 115.06] __ 106.52 83.07]  460.58 650.17
V.C.CENA 650.17
% DIST. CENA 26%
VCT (G 108.56 4728 41162
VCT (Keal) 434,07 425520 1646.35
VCT (%) 7% 7% 66%
V.C.T. MENU 2506
CONTRATISTA NUTRICIONISTA
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FORMATON°01-A

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

MENUN® 14 28
PESO
BRUTo | PROT | GRASAS | CARB. | KCALORIAS PON NUTRIENTES
ALIMENTO TOTAL
(@) (@) @ (@ PROT | GRASAS | CARB.
DESAYUNO: CHUFLA + 03 PANES CON HOT DOG FRITO
CHUELA 3000 2.70 T3] 22.14 10.80 12.15 88.56 11151
HOT DOG DE POLLO 4000] 440 13.12 0.00 17.60 12348 0.00 141.08
ACETTE VEGETAL 5001 000 5.00 0.00 0.00 45.00 0.00 45,00
PAN FRANCES 9000] 756 0.18] 5742 30.24 162 27968 76154
AZUCAR RUBIA 25.00] _ 0.00 0.00] 2458 0.00 0.00 98.30 98.30
SUB TOTAL 14.66 2025 104.14 58.64 182.25]  416.54] 65743
V.C. DESAYUNO 657.43
% DIST. DESAYUNO 26%
ALMUERZO: ARROZ GRANEADO + POLLO GUISADO + PAPA SANCOCHADA + ENSALADA + FRUTA + INFUSION
ARROZ SUPERIOR 50.00] 12.30 0.75] . 116.70 49.20 6.05] . 466.80 522.15
POLLO CON HUESO 160.00] 2912 16.32 0.00 116,48 126.88 0.00 263.36
PAPA BLANCA 20000 420 0.0 4460 16.80 180] 17840 197.00
AJOS 200] 0.1 0.02 0.61 0.4 0.14 243 3.02
CEBOLLA 500 0.21 0.03 170 0.84 0.27] 6.78 7.89
AJANARILLO 5000 0.05 0.04 0.44 0.1 0.32 1.76 526
TOMATE 2000] 016 0.04 0.86 0.64 0.3 344 444
PEPINILLOS 15.00] 008 0.02 0.39 0.30 0.14 1.56 2.00
ACEITE VEGETAL 15.00] 0,00 15.00 0.00 0.00 735,00 0.00 135,00
MENTA 10001 0.00 0.00 0.00 0.00 0.00 0.00 0.00
PLATANO DE SEDA 150.00] 225 045 3150 9.00 4.05] 12600 139.05
SAL 300] 000 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 26,00 0.00 000] 2556 0.00 000] 10223 102.93
LIMON 2000 001 0.00 0.19 0.04 0.04 0.78 0.86
SUB TOTAL 4649 32.87) 22255 19393 295.75] __ 890.18 1379.86
V.C. ALMUERZO 1379.86
% DIST. ALMUERZO 55%
CENA: SOPA DE FIDEOS CON VERDURA + MENUDENCIA DE POLLO
FIDEOS SURTIDO 50.00] 470 0.40] 3010 76.80 050 156.40 176.10
MENUDENCIA POLLO 60.00]  12.30 420 0.96 49.20 37.80 384 90.84
PORO 15.00] 041 0.12 114 162 1.08 4.56 7.26
APIO 1500] 0.1 0.03 0.2 0.42 0.27 2.88 357
OREGANO SECO 1.00[ 0.02 0.01 0.11 0.06 0.05 0.45 0.56
ZANAHORIA 1000 006 0.05 0.92 0.24 0.45 368 437
ZAPALLO 10.00] 007 0.02 0.64 0.28 0.18 2.56 3,02
PAPA BLANCA 18000] 378 018 40.14 15.12 162] __ 160.56 177.30
SAZONADOR BLANCO 050] 0.0 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 2145 a7 8373 85.74 42.35] 33493 363.02
V.C.CENA 463.02
% DIST. CENA 15%
VCT (Gr) 84.6 57.83] 41042
VCT (Kcal) 338.31 520.35]  1641.65
VCT (%) 18% 21% 66%
2500
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RELACION DE MENUS PROPUESTOS PARA NINOS DEL E.P. TUMBES

DEL

DE _ENERO AL

DE FEBRERO DE 2018

MENU CON APORTE MINIMO DE 750 KILOCALORIAS POR DIA

"Nv

Lauriano Garcia [droge

DNI. N° 26641889

FECHA DESAYUNO MEDIA MANANA ALMUERZO MEDIA TARDE CENA
DOMINGO
1 QUINUA + 01 PAN CON PURE DE ARROZ GRANEADO + GALLINA JUGO DE PAPAYA ARROZ GRANEADO +
POLLO A LA PLANCHA PLATANO GUISADA CON PAPA + FRUTA + SALTADITO DE RES +
ZARZA + INFUSION INFUSION
LUNES ARROZ GRANEADO +
9 QUINUA + 01 PAN.CON | MAIZENACON |  ARROZ GRANEADO + PESCADO | JUGO DE NARANJA PURE DE PAPA +POLLO
HUEVO DURO LECHE FRITO + PURE DE ZAPALLO + ALAPLANCHA +
ENSALADA + FRUTA + INFUSION INFUSION
MARTES | | ECHE + 0f PAN CON
3 PUREDE | ARROZ GRANEADO + GUISO DERES | ANIS + 01 PAN CON ARROZ GRANEADO +
PESCADO FRITO PLATANO CON ESPINACA + ENSALADA + QUESO POLLO GUISADO +
INFUSION INFUSION
MIERCOLES ARROZ GRANEADO +
4 AVENA + 01 PAN CON | MAIZENACON | ARROZ GRANEADO + PAVITA ALA SEMOLA CON POLLO ALA PLANCHA +
HIGADITO LECHE OLLA + MENESTRA + LIMONADA LECHE INFUSION
JUEVES
5 TRIGO CON LECHE + 01 JUGO DE ARROZ GRANEADO + PURE DE MANZANA EN SOPA DE FIDEOS CON
PAN CON TORTILLA DE PAPAYA PAPA + POLLO AL SILLAO + ALMIBAR POLLO +INFUSION
VERDURAS ENSALADA + LIMONADA
VIERNES ARROZ GRANEADO +
6 KIWICHA + 01 PAN FRESA CON ARROZ GRANEADO + SALTADITO MANZANA EN POLLO AL HORNO +
CON QUESO LECHE DE RES + INFUSION ALMIBAR INFUSION
SABADO | 5hva ., 0f PAN CON
7 LECHE ARROZ GRANEADO + POLLO MAZAMORRA DE SOPA ALAMINUTA CON
HUEVO MECHADO + MENESTRA + LECHE MENUDENCIA DE POLLO
INFUSION
DOMINGO
8 QUINUA + 01 PAN CON PURE DE ARROZ GRANEADO + GALLINA JUGO DE PAPAYA ARROZ GRANEADO +
POLLO ALA PLANCHA PLATANO GUISADA CON PAPA + FRUTA + SALTADITO DE RES +
ZARZA + INFUSION INFUSION
LUNES ARROZ GRANEADO +
9 QUINUA + 01 PANCON | MAIZENACON | ARROZ GRANEADO + PESCADO | JUGO DE NARANJA PURE DE PAPA + POLLO
HUEVO DURO LECHE FRITO + PURE DE ZAPALLO + ALAPLANCHA +
ENSALADA + FRUTA + INFUSION INFUSION
MARTES | | £GHE « 01 PAN CON
10 PUREDE | ARROZ GRANEADO + GUISO DE RES | ANIS + 01 PAN CON ARROZ GRANEADO +
PESCADO FRITO PLATANO CON ESPINAGA + ENSALADA + QUESO POLLO GUISADO +
INFUSION INFUSION
MIERCOLES ARROZ GRANEADO +
" AVENA + 01 PAN CON 1 MAIZENA CON | ARROZ GRANEADO + PAVITA ALA SEMOLA CON POLLO A LA PLANCHA +
HIGADITO LECHE OLLA + MENESTRA + LIMONADA LECHE INFUSION
JUEVES | 1RiG0 GON LECHE + 01
12 JUGO DE ARROZ GRANEADO + PURE DE MANZANA EN SOPA DE FIDEOS CON
PAN CON TORTILLA DE PAPAYA PAPA + POLLO AL SILLAO + ALMIBAR POLLO +INFUSION
VERDURAS ENSALADA + LIMONADA
VIERNES ARROZ GRANEADO +
13 KIWICHA + 01 PAN FRESACON | ARROZ GRANEADO + SALTADITO MANZANA EN POLLO AL HORNO +
CON QUESO LECHE DE RES + INFUSION ALMIBAR INFUSION
SABADO | 5oy 4 01 PAN CON
14 LECHE ARROZ GRANEADO + POLLO MAZAMORRA DE SOPA A LA MINUTA CON
HUEVO DURO MECHADO + MENESTRA + LECHE MENUDENCIA DE POLLO
INFUSION
DOMINGO
15 QUINUA + 01 PAN CON PURE DE ARROZ GRANEADO + GALLINA JUGO DE PAPAYA ARROZ GRANEADO +
POLLO ALA PLANCHA PLATANO GUISADA CON PAPA + FRUTA + SALTADITO DE RES +
ZARZA + INFUSION INFUSION
CONTRATISTA NUTRICIONISTA
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RELACION DE MENUS PROPUESTOS PARA NIflOS DEL E.P. TUMBES

DEL.___DE ENERO AL

DE FEBRERO DE 2018

MENU CON APORTE MINIMO DE 750 KILOCALORIAS POR DIA

'Nv

ONI. N° 26641889

FECHA DESAYUNO MEDIA MARANA ALMUERZO MEDIA TARDE CENA
LUNES ARROZ GRANEADO +
16 QUINUA + 01 PAN CON | MAIZENACON | ARROZ GRANEADO + PESCADO | JUGO DE NARANJA PURE DE PAPA + POLLO
HUEVO BURO LECHE FRITO + PURE DE ZAPALLO + ALAPLANCHA +
ENSALADA + FRUTA + INFUSION INFUSION
MARTES | | ECHE + 01 PAN CON
17 PUREDE | ARROZ GRANEADO + GUISO DE RES | ANIS + 01 PAN CON ARROZ GRANEADO +
PESCADO FRITO PLATANO CON ESPINACA + ENSALADA + QUESO POLLO GUISADO +
INFUSION INFUSION
MIERCOLES ARROZ GRANEADO +
18 AVENA +01PANCON | MAIZENACON | ARROZ GRANEADO + PAVITA ALA SEMOLA CON POLLO A LA PLANCHA +
HIGADITO LECHE OLLA + MENESTRA + LIMONADA LECHE INFUSION
JUEVES | 1R1GO GON LECHE + 01
19 JUGO DE ARROZ GRANEADO + PURE DE MANZANA EN SOPA DE FIDEOS CON
PAN CON TORTILLA DE PAPAYA PAPA + POLLO AL SILLAO + ALMIBAR POLLO + INFUSION
VERDURAS ENSALADA + LIMONADA
VIERNES ARROZ GRANEADO +
20 KIWICHA +01PAN FRESA CON ARROZ GRANEADO + SALTADITO MANZANA EN POLLO AL HORNO +
CON QUESO LECHE DE RES + INFUSION ALMIBAR INFUSION
SABADO | 5ovA + 01 PAN CON
27 LECHE ARROZ GRANEADO + POLLO MAZAMORRA DE SOPA A LA MINUTA CON
HUEVO DURO MECHADO + MENESTRA + LECHE MENUDENGIA DE POLLO
INFUSION
DOMINGO 1 o jNUA + 01 PAN CON
2 Q PURE DE ARROZ GRANEADO + GALLINA JUGO DE PAPAYA ARROZ GRANEADO +
POLLO ALA PLANCHA PLATANO GUISADA GON PAPA + FRUTA + SALTADITO DE RES +
ZARZA + INFUSION INFUSION
LUNES ARROZ GRANEADO +
23 QUINUA + 01 PANCON | MAIZENACON | ARROZ GRANEADO + PESCADO | JUGO DE NARANJA PURE DE PAPA + POLLO
HUEVO DURO LECHE FRITO + PURE DE ZAPALLO + ALA PLANCHA +
ENSALADA + FRUTA + INFUSION INFUSION
MARTES | | EGHE + 01 PAN CON
2 PUREDE | ARROZ GRANEADO + GUISO DERES | ANIS + 01 PAN CON ARROZ GRANEADO +
PESCADO FRITO PLATANO CON ESPINACA + ENSALADA + QUESO POLLO GUISADO +
INFUSION INFUSION
MIERCOLES ARROZ GRANEADO +
25 AVENA + 01 PANGON 1 MAIZENAGON | ARROZ GRANEADO + PAVITA ALA SEMOLA CON POLLO A LA PLANCHA +
HIGADITO LEGHE OLLA + MENESTRA + LIMONADA LECHE INFUSION
JUEVES | 1pi60 GON LECHE + 01
2% JUGO DE ARROZ GRANEADO + PURE DE MANZANA EN SOPA DE FIDEOS CON
PAN CON TORTILLA DE PAPAYA PAPA + POLLO AL SILLAO + ALMIBAR POLLO + INFUSION
VERDURAS ENSALADA + LIMONADA
VIERNES ARROZ GRANEADO +
27 KIWIGHA + 01 PAN FRESACON | ARROZ GRANEADO + SALTADITO MANZANA EN POLLO AL HORNO +
CON QUESO LECHE DE RES + INFUSION ALMIBAR INFUSION
SABADO
28 SOYA + 01 PAN CON LECHE ARROZ GRANEADO + POLLO MAZAMORRA DE SOPA A LAMINUTA CON
HUEVO DURO MECHADO + MENESTRA + LECHE MENUDENCIA DE POLLO
INFUSION
DOMINGO | )iNUA + 01 PAN CON
29 PURE DE ARROZ GRANEADO + GALLINA JUGO DE PAPAYA ARROZ GRANEADO +
POLLO ALA PLANCHA PLATANO GUISADA CON PAPA + FRUTA + SALTADITO DE RES +
ZARZA + INFUSION INFUSION
LUNES ARROZ GRANEADO +
30 QUINUA + 0t PANCON | MAIZENACON | ARROZ GRANEADO +PESCADO  § JUGO DE NARANJA PURE DE PAPA + POLLO
HUEVO DURO LECHE FRITO + PURE DE ZAPALLO + A LA PLANCHA +
ENSALADA + FRUTA + INFUSION INFUSION
MARTES | {£CHE+01PANCON | PUREDE | ARROZ GRANEADO + GUISO DE RES | ANIS + 01 PAN CON ARROZ GRANEADO +
3 PESGADO FRITO PLATANO CON ESPINACA + ENSALADA + QUESO POLLO GUISADO +
INFUSION INFUSION
CONTRATISTA NUTRICIONISTA e
7 \
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FORMATO -B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA NIlOS DE LOS E.P TUMBES
MENO Ne 1 15 2
PESO | ycar | prov | cRasas | cHo K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO . ' DIST. CAL %
POR MEN
(o) (o) (@) (@) @ PROT | GRasAs| cHO R MEN!
DESAYUNO: QUINUA + 01 PAN CON POLLO A LA PLANCHA
QUINUA 15.00] 56.10 2.04] 0.87 995 8.16} 7.83] 39.78 55.17
PAN FRANCES 20.00] 58.20 1.68} 0.04 1276 6.72| 0,36} 51.04 58.12
POLLO 35.00 0.00 637 357 0.00 25480 3213 0.00 57 61
AZUCAR REFINADA 10.00 0,00 0.00 0.00 933 0.00] 0.00 39.32 3032
SUB TOTAL 114,30 10.09 348 3254 40.38] 4032 130.14 210.82
VCT.DES, | 21062 19%]
MEDIA MANANA PURE DE PLATANO
PLATANO DE SEDA 100.00 56.44 150 0.30 21.00] 600]___ 210 84.00 92.10
AZUCAR REFINADA 1o.oo| 38.40) 0.00 0.00 983 0.00) 0.00 39.32) 3937
SUB TOTAL I 94.84 1.50 0.30] 30.83 6.00] 2.10 123.32 132.02
VCT. OES. | 132.02 12%)
ALMUERZO: ARROZ GRANEADO + GALLINA GUISADA CON PAPA + FRUTA +ZARZA + INFUSION
ARROZ SUPERIOR 50.00]__ 179.60] 410 0.25] 38.90) 16400 2.25] . 155,60 174.25
ACEITE VEGETAL 10.00] 88.40 0.00 10.00) 0.00] 0001 90.00 0.00 90,00
CARNE DE GALLINA 50.00 54.00) 10.30 1.80 0.00] N0l 1620 0.00 57.40
CEBOLLA 30.00 13.23 042 0.06 339 1,68} 0.54 13.56 15.78
LIMON 500 0.7 0.03 0.01 049 0.10] 0.09 1.94 213
TOMATE 10.00 1.88 0.08 0.02 043 032 018} 1.72 222
PAPA AMARILLA 40.00 39.14 0.80] 0.18] 932 320 1.44] 37.28 41.92
MANDARINA 100.00 29.05 0.60} 0.30 8.60 2.40 2700 34.40 3950
AZUCAR REFINADA 500 19.2‘01 0.00 0.00 492 0.00 0.00) 19.66 19.66
ANIS 500 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 425.17] 18.33] 12.60 66.05 8530  113.40] 28418 44%
[_verAtm. | 442.88 | %
MEDIA TARDE JUGO DE PAPAYA
PAPAYA 100.00 28.80 0.40 0.10 8.20 1.60 0.900 32.80) 35.30
AZUCAR REFINADA 10.00 0.00 0.00 0.00 983 0.00 0.00} 38.32 39.32
SUB TOTAL 28.80 040 0.10 18,03 1.60 0.90 72.12 74,62
VCT.DES. | 74.62 7%)
CENA ARROZ GRANEADO + SALTADITO DE RES + INFUSION
ARROZ SUPERIOR 30008 107.70} 246, 0.15 2343 9.84 1.35 93.36 104.55
CARNE DE RES 40.00] 37.80} 852 064 0.00 34.08] 516 0.00 39.84
PAPA BLANCA 20.00 18.43 0.42 0.02 446 168} 0.1 17.84 19.70)
ACEITE VEGETAL 5.00) 44.20 0.00 500 0.00 0.00] _ 45.00f 0.00 45.00
TOMATE 10.00 1.88 0.08 0.02 043 0.32) 0.18] 1.72 272
MANZANILLA 500 0,00 0.00 0.00 0.00] 0.00 0.00 0.00 0.00
AZUCAR REFINADA 5,00 19.20) 0.00 0.00 492 0.00) 0,00 19.66 19.66
SUB TOTAL 2291 11.48 583 33,24 4592] 5247 132.58 23097
VCL.CEN 2308 7]
VCT (Gr) 39.80] 231 180.69
VCT (Kcal) 159.18] 209.79 72232
VCT (%) 15%] 19%] 66%
VCY. MENU | 1091 | 100%)}
CONTRATISTA NUTRICIONISTA
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FORKATO -B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA NINOS DE LOS E.P TUMBES
MENON 2 16 30
PEUS°O KcAL. | ProT | crasas | cHo K.CALORIAS PON NUTRIENTES | prct o o
ALIMENTO __BRUT POR MENU
(o) W | © o 9 proT  |orasas| cro
DESAYUNO: QUINUA + 01 PAN CON HUEVO DURO
QUINUA 15.00 56.10] 204 0.87) 995 8.16 783 30.18] 55 71,
PAN FRANCES 20.00) 58.20] 1.68 0.04 1276 672 0.36 51.04 5812
HUEVOS ROSADOS 40.00) 0,00} 540 3.3 0.76 2160) 3024 3.04 5488
AZUCAR REFINADA 10.00 3840 0.00 0.00] 9.83] 0.00 0.00} 39,92 39.32
SUB TOTAL 152.70] 9.42 427 33.30] 36.48 38.43] 133.18 208.09
[ ver.oes. | 208.00 i W‘
MEDIA MANANA MAIZENA CON LECHE
LECHE EVAPORADA 50.00 T1.50] 3.50] 4.05 545 14.00] 3645 21.80] 72.05
IMAIZENA 8.00 28.08] 0.05] 0.02 6.94 0.19 0.4 2714 28.07
AZUCAR REFINADA 5.00 19,201 0.00f 0.00 492 0.00 0.00 19.66) 19.66,
SUB TOTAL 118.78] 3.55] 4,07 17.31 14.19] 36.59) 69.20) 118.88
VCT.DES. | 120 | 12%)
ALMUERZO: ARROZ GRANEADO + PESCADO FRITO + PURE DE ZAPALLO + ENSALADA + FRUTA + INFUSION
ARROZ SUPERIOR 50.00] . 1/0.60 2.10] 0.25 38.90] 1640 2.00] . 16560 174.2
ACEITE VEGETAL 1200 106.80 0.0 12.00 0.00 0.00]  108.00 0.00 108.00
PESCADQ 50,00 58,05 10.80 1.95 0.15 43200 1759 0.60 61.35
CEBOLLA 10.00 441 0.14 0.02 1.13 0.56 0.18 452 526}
TOMATE 0.00 1.88 0.08] 0.02 043 0.32 0.18] 172 222
NARANJA DE MESA 50.00 17.10] 0.60 0.10 545 240 0.90] 21.80 25.10
AZUCAR REFINADA 200 46.08 0.00 0.00 11.80 0.00 0.00f 47.18 47.18}
JAPALLO 10.00 260 0.07 0.02| 0.64 0.28 0.18 2.5§| 302
ANIS 5.00 0,00 0.00 0.00] 0.00 0.00} 0.00 0.00) 0.00
SUB TOTAL 416.42 15.19 14.36 58.50 63.16]  120.24 233.98] 426.38
| veraum | 426.38 | 41%|
MEDIA TARDE JUGO DE NARANJA
NARANJADE MESA___| 150.00] 51.30] 1.804 0.30] 16.35] 7.20} 2.10] 65401 7530
SUB TOTAL | | 51.30] 1,80} 0.30] 18.3§ 7.20] 2.70] 85.40) 75.30
VCY. DES. | 75.30 | 7%|
CENA ARROZ GRANEADO + PURE DE PAPA + POLLO A LA PLANCHA + INFUSION
LECHE EVAPORADA 15.00 2145 1.05§ 1.29] 164 40] 1094 6.54 21.68
ARROZ SUPERIOR 30.00 107.10 246} 0.15 2334 984 135 93.36] 10455
PAPA BLANCA 15.00 13.87 0.32 0.02 3.35 1.26 0.14 13.38 1478
POLLO 20.00 30.60 364 204 0.00 1456] _ 18.36 0.00 32.92
MANZANILLA 500 0.00 0.00 000 0.00 0.00 0.00 0.00 0.00
IAZUCAR REFINADA 10.00 38.40 0.00 0.00} 983 0.00 0.00 36.32 39.32
| SUB TOTAL 21197 7471 3.43] 38.16 2086  3079]  152.60 213.2_5|
VCT.CEN | 213.25 ] 20%
VCT (Gr) 3719 26.43 163.62]
VYCT (Keal) 150.89] 231.75 654.36
VCT (%) 14%] 23% 63%
VCT. MENU | 1043.00 I 100%)
CONTRATISTA NUTRICIONISTA
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FORMATO-B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA NINOS DE LOS EP TUMBES
MENU N° 3 1 3
PESO f ycar. | proT | GRAsAS | cHO K.CALORIAS PON NUTRIENTES
BRUTQ : - DIST. CAL %
ALIMENTO POR MENU
(9) (9) (9) )] (9) PROT I GRASAS l CHO
DESAYUNO: LECHE + 01 PAN CON PESCADO FRITO
LECHE EVAPORADA 50,00 71.50 350] 4,05 545 1400] 3645 21.80) 1295
PAN FRANCES 20.00 58.20 1.68] 0.04 1276 672 0.36 5104 5812
PESCADO 50.00 0.00 10.8Q| 1.95 0.15 43.20 17.55 0,60 61.35]
AZUCAR REFINADA 10.00 3840 0.00 0.00 9.83 0.00 0.00 39.32 39.32
SUB TOTAL | 16810 15.98] 8.04 28.19| 63.92]  54.38 112.76] 231.04
[ _ver. DEs.'1 231.04 | 20%)
MEDIA MARANA PURE DE PLATANO
PLATANO DE SEDA 100.00 56.44 150 0.301 21.00) 6.00 2.0 84.00] 9270
AZUCAR REFINADA 5.00 19.20 0.00 0.00] 492 0.00 0.00 19.66] 19,66}
SUB TOTAL 75.64 1.50 0.30] 25.97 6.00 2.70) 103.66] 112.36]
VCT, DES, 112 | 10%)}
ALMUERZO: ARROZ GRANEADO + GUISO DE RES CON ESPINACA + ENSALADA + INFUSION
ARROZ SUPERIOR 50.00] . 179.50 410 0.25) 38.90 16.40 2.05] . 155.60 174.25
ACEITE VEGETAL 15,00, 132.60 0.00 15.00) 0.00 0.00]  135.00 0.00 135.00
CARNE DE RES 50.00 47.25 10.65 0.80 0.00 42.60) 1.20 0.00 49.80)
CEBOLLA 10.00) 441 0.4 0.02 1.13 0.56 0.18 452 5.26
TOMATE 10.00) 1.08 0.08] 0.02 0.43 032 0.18] 1.72 222
ESPINACA 20.00 4.48] 0.38 0.12 1.26 152 1.08 504 764
AZUCAR REFINADA 20.00 76.80) 0.00 0.00 19.66] 0.00 0.00 7664 7864
ANIS 5.00) 0.00 0.00 0.00 0.00] 0,00 0.00 0.00 0,00
SUB TOTAL 445,92 15.35 16.21 61.38] 51.40]  145.89 245.52 452.81
| veram, | 452.81 40%
MEDIA TARDE ANIS + 01 PAN CON QUESO
PAN 2000] . 58.20] 1.68 0.04] 12.76] 6.2 036 51.04] 58.12
AZUCAR REFINADA 10.00] 0,00 0.00 0.00 983 0.00 0.00 39,32 3932
QUESO m_uq{ 0,00 163 10 03 652 27 136 1715
ANIS 500 0 ool 0, 00 0.00 0.00 0.00 00
SUB JOTAL ] 5 331 07 22,93 1324 63l 91.72 114,59}
VCY. DES. 114.50 10%
CENA ARROZ GRANEADO + POLLO GUISADO + INFUSION
ARROZ SUPERIOR 505 0.43] 1945 820l 113 7780 813
ACEITE VEGETAL 0.00 500 0.00 0.00] 4500 0.00 4500
TOMATE 0 0,43 3 018 N 22
POLLO Kii 351 @l % 3 0 576
AZUCAR REEINADA 00 0,00 92 00 0.00 196 1966
B 00 0 c‘o‘gl 1 0,00 0.00 0
CEROLLA 14 2 13 56 018 52 5%
SUB TOTAL [ 21290 8.64] 8.74[ 25.93 3456]  78.62 103.70 216.88}
VCT.CEN | 216.88 | 19%]
VCT (Gr) 44.78) 32.36 164.35
VCT (Keal) 179.12 291.20 657.36
VCT (%) 16% 26% 68%
VCT. MENU | 1128 | 100%]
CONTRATISTA NUTRICIONISTA
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FORMATO-B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO £ARA NINOS DE LOS E.P TUMBES
MENON® 4 18
PESO | kcaL. | ProT | GRASAS | cHO K.CALORIAS PON NUTRIENTES
ALIMENTO ERUTO - DIST. CAL %
POR MENU
(@) (@) (@ (o 0 proT |omasas| cwo | PORM
DESAYUNO: AVENA + 01 PAN CON HIGADITO
AVENA 2000 6940 266 0.8_0_' 14.40 1064 720 57.60] 7044
PAN FRANCES 20,00 58.20) 1.68 0.04 1216 612 0.36 51.04 53 17}
HIGADO DE POLLO 30.00f 0.00 6.15 2.10] 0.48] 2460 1890 97 4547
ACEITE VEGETAL 3.00 0.00 0,00 o 0.00 000] 2700 0.00 27.00
AZUCAR REFINADA 10.00 3840 0.00 0.00 9,83 0.00 0.00 39.37 39,32
SUB TOTAL 166.00 10.49] 5,04 347 41.98] 5346  140.88 245,30
VCT. DES. 245.30 20%
MEDIA MANANA MAIZENA CON LECHE ]
MAIZENA 2000 7020 0.12 0.04 17.34] 0.48 0.36 60.36 7020
LECHE EVAPORADA 2000 78,60 140 16 2,18 560] 1458 8.77 78.90
CANELAENTERA 2.00 0.00 0.00] 0.00 0.00] 0.00 0.00 0.00 0.00
[AZUCAR REFINADA 7.00 26.88 0.00 0.00 6.88] 0.00 0.00 2152 2152
[ SUBTOTAL 125.68] 1.52 1.66 26.40] 6.08] _ 1484] 10560 126.62
| ver.pES. | 126.62 | 10%
ALMUERZO: ARROZ GRANEADO + PAVITA A LA OLLA + MENESTRA + LIMONADA
{ARROZ SUPERIOR 0001 170.0] A.10] 02 36.00] 16.40 795 155,60 T74.05
ACEITE VEGETAL 500 4420] 0.00 5,00 0.00] 004500 0.00 45,00
PAVITA 50,00 120@ 10.05 10.10 0.00] 2020 0090 00 131.10]
LENTEJAS SECAS 25,00 8475 565 025 15.25 260 995 61.00 85,85
TOMATE 10,00 88 0.08] 0.07] 043 0.3 018 72 )
AZUCAR REFINADA 500 19.20 0.00 0.00 497 0.00 0.00 19.66] 19.66
LIMON 5,00 077 0.03 0.01 0.49 0.10 0.09 9 213
CEBOLLA 10.00 441 0.14 0.07] 113 0.56, 0.18 4.5 526,
SUB TOTAL 35531 2005 15.65 a1.1gi g018] a0.85]  2aa.44 365.47
VCT.ALM, 46547 38%
MEDIA TARDE SEMOLA CON LECHE
SEMOLA 20.00] 72.40] 1.53' 02 15.68 24 i 62.77] 7004)
LECHE EVAPORADA 40.00 0.00 2.80 3241 4.36 11.20 29.16) 17.44] 57.80)
AZUCAR REFINADA 500 0.00 0.00] 0.00 1.9 0.00 0.00 19.66 19.66
SUB TOTAL 72.40] 4.36] 3.48 74.98 1744 3144] 9.8 148.40
VCT. DES. 148.40 12%
CENA ARROZ GRANEADO + POLLO A LA PLANGHA + INFUSION
ARROZ SUPERIOR 3000]_107.70] 2.46] 0.15] 23.34 984 13 93.36] 104 55,
ACEITE VEGETAL 5.00) 44.20 0.00 5,00 0.00 0.00)__ 45.00 0.00] 46.00
POLLO 50.00 76.50 910 510 0.00 3640] 4590 0.00] 8230
AZUCAR REFINADA 5.00 19.20 0.00) 0.00 4.97 0.00 0.00 19.66 1966
HIERBA LUISA 5.00 0.00 0.00 o‘ogl 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 247.60 11,56 1025 78.26 3624 0225] _ 113.02 751,51
| VCT.CEN 25151 20%
VCT (Gr) 47.98] 36.96] 178.21
VCT (Keal) 145.66} 240.391 599.74
VCT (%) 12%) 19%] 48%)
VCT. MENU | 1237 | 100%)
CONTRATISTA NUTRICIONISTA
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FORMATO -B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA NINOS DE LOS E.P TUMBES
MENON® 5 19
PESO | ycaL. | eror | GRAsAs | cHoO K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO . ’ DIST. CAL %
OR MEN(
(@) ) @ ) (a) pror |crasas| cho | PORMEN
DESAYUNO: TRIGO CON LECHE + 01 PAN CON TORTILLA DE VERDURAS
TRIGO 20.00 71.60 168 0.28 15.22 6.2 2.52] 50.88] 7012
LECHE EVAPORADA 20.00 78.60 140 162 2.18 560] 1458 8.72 2390
PAN FRANCES 20,00 0.00 168 0.04 12.76] 672 0.35 51.04 58,12
RUEVOS ROSADOS 35.00 0.00 473 294 0.67 1890 7646 266 48.02
ESPINACA 10.00 0.00 0.19) 0.06 063 0.76, 0.54 252 382
TOMATE 10.00 0.00 0.08 0.02 043 0.3 0.18 7 222
AZUCAR REFINADA 500 19.20 0.00 0.00 19 0.00 0.00 19.66 19.66)
SUB TOTAL 119.40 9.76 4,961 38.81 39.02] 4464  147.20] 230.86
VCT. DES. 23066 zo%l
MEDIA MARANA JUGO DE PAPAYA
PAPAYA 120,00 34.56] 4_!}‘ 017 984 192 1.09] 39.36] 4236
MERMELADA 15.00 32.10] 06 0.03 8.79 0.24 0271 351 3567
SUB TOTAL 86.86] 0.54] 0.15 18.63 215 1.35) 74.52 78.03
VCT. DES. | 78.03 %
ALMUERZO: ARROZ GRANEADO + PURE DE PAPA + POLLO AL SILLAO + ENSALADA + LIMONADA
ARROZ SUPERIOR 0.00] . 179.50 410 0.25] 38.90 16.40 2.05] . 155.60 174.25
ACEITE VEGETAL 500 4420 0.00 5.00] 0.00 [ 0.00 45,00
POLLO 50,00 76.50 9.10) 5.10] 0.00 36400 45.90 0.00 82.30
PAPA AMARILLA 20,00 19.57 040 0.08] 4.66 160 0.72 1664 2096
LECHE EVAPORADA 2000 28.60 140 162] 2.18 5600 14.58 8.72) 28.90
[MARGARINA 10.00] 72.00 0,06] 8.10 0.03 ] T 0.12 73.26
SILLAD 1.00] 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR REFINADA 10.00 3840 0.00 0.00 9.83 0.00 0.00 39,37 3937
LIMON 5.00 0.77 0.03 0.0t 0.49 0.10 0.09 194 243
SUB TOTAL 459.54 15.00 2046 56.08 80.34] 18144 22434 466.12
| VeT.ALM. 488.12 41%
MEDIA TARDE MANZANA EN ALMIBAR
MANZANA 150.00 7240 045 0.15 21.90 180 135 87.60 90.15
AZUCAR REFINADA 12.00 0.00 0.00 0.00 11,80 0.00] 000 4718 4718
CANELA ENTERA 500 0.00 0.00 0.00 0.00 000 000 0.00 0.00|
5UB TOTAL 72.40 0.25] 0.15 33.1g| 180 1.35] 13478 137.93
VCT. DES. | 137.03 | 12%
CENA SOPA DE FIDEO CON POLLO + INFUSION
FIDEOS SURTIDO 3000 108,00 262 0.6 T346] 1128 0od] 9384 705.66,
PAPA BLANCA 20,00 1843 042 0.07 446 68 0.18 1784 1970
ZANAHORIA 10.00 3.90 0.06 0,05 092 0.24 0.45 3.68 437
ZAPALLO 10.00 2.60 0,07 0,02 0.64 0.28 0,18 256 3,07
POLLO 50.00 76.50 9.10 510 0.00 3640] 4590 0.00 82.30
HIERBA LUISA 5.00] 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR REFINADA 5000 1920 0.00 0.00 492 0.00 0.00 79.66 19.66
SUB TOTAL [ 263 1241 5,25] 34.40 49.88] 4725 13758 24T
I” VGT.CEN 24 [ 20%
VCT (Kcal) 163.20) 276.03 71842
VCT (%) 13% 24%) 63%
VCT. MENU | 1148 I 100%)|
CONTRATISTA NUTRICIONISTA
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FORMATO-B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA NINOS DE LOS EP TUMBES
MENU Ne 8 20
PEUS° KCAL. | PROT | GRASAS | cHo K.CALORIAS PONNUTRIENTES | pco oot o
ALIMENTO BRUTO POR MENG
(@ W | @ (@) (9) PROT | aRass |
DESAYUNO: KIWICHA + 01 PAN CON QUESO
KIWICHA 2000 7540 2,10} 142 12.90] 10.80] 12.19] 51.60 75.18]
PAN FRANCES 20.00) 58.20 1.68 0.04 1276 6.72) 0.36 51.04 58.12
QUESO 30.00 0.00 489 309 1.02 1956 2781 408 5145
AZUCAR REFINADA 10.00) 38.40 0.00] 0.00 9.83 0.00{ 0.00] 39.32 39.32)
SUB TOTAL 172.00} 927 455 36.51 3708 4095  146.04 22407
VCY.DES. | 224.07 20%
MEDIA MARANA FRESA CON LECHE
LECHE EVAPORADA 30.00]__ 42.00] 210] 243 3.211 840 2187 13.08 43.35
FRESAS 50.00) 20.50) 0.35 0.40 4.45] 1.40 360 17.80) 22.80)
AZUCAR REFINADA 5.00 19.20 0.00 0.00 497 0,00 0.00 19,66, 19.66
SUB TOTAL 82.60) 2.45] 283 12.64 9.80] 2547 50.54 85.81
VCT.DES. | 85.81 8%
ALMUERZO: ARROZ GRANEADO + SALTADITO DE RES + INFUSION
ARROZ SUPERIOR 56.00) 179.50] 4.10] 0.25) 38.90 16.40 295 156.60 174.25
ACEITE VEGETAL 20.00 176.80) 0.00 2000 0.00 0.00]__ 180.00 0.00 180.00
CARNE DE RES 50.00 47.25) 10.65 0.80 0,00 42.60 720 0.00 49.80
CEBOLLA 10.00 441 0.14 007 113 0.56) 0.18 452 526
TOMATE 20.00 376 0.16] 0.04 0.86 0.64 0.36] 344 444
PAPA BLANCA 20.00) 1843 0.42 0.02 446 1.68 0.18 17.84 19.70)
AZUCAR REFINADA 10.00 3843 0.00 0.00 983 0.00 0.00 39.32 39.32)
MANZANILLA 500 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00,
I SUB TOTAL 488.58 15.47 2143} 55.18 61.88] _ 190.17 220.72) 472.71
[ veT.ALR. a12.77 %)
HMEDIA TARDE MANZANA AL ALMIBAR
MANZANA 150.00 72.90 0.45 0.15 2190 1.80f 1,35 87.60 .05
AZUCAR REFINADA 10.00 0.00 0.00 0.00 9.83 0.00} 0.00 30.32 30.32
SUB TOTAL 72.80 0.45] 0.15) 31.73 1.80] 1,35 126,92 130.07
VCT.DES, | 130.07 1%
CENA ARROZ GRANEADO + POLLO AL HORNO # INFUSION
[ARROZ SUPERIOR 30,00 107.70] 2.46] 0.15] 7304 X K 93.96 10455
ACEITE VEGETAL 5.oﬂ 44, 2g| 0.00 5.00] 0.00 0.00] 4500 0.00 4500
POLLO 35,00 5356 6.37) 3571) 0.00 2548 32.13 0.00} 57.6
AZUCAR REFINADA 500 19.20 0.00 0.00] 497 0.00 0.00 19.66] 19,66
ANIS 500 0.00 0.00 0,00] 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 224.65] 8.83 8.72{ 26.26 35.3zl 19.%_ 113.02 226,62
[—vCcTcen 6.82 20%
VCT (Gr.) 36471 37.38 164.32)
VCT (Kcal) 145 88 33642 657.24)
VCT (%) 13%| 30% 58%)
VCT. MENU | 1140 100%)
CONTRATISTA NUTRICIONISTA
"Tauriano Garcia Idrogo

DNI. 26641889




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

FORMATO -B

MEND N° 7 A
Pss% KCcAL. | PROT | GRAsas | cHo K.CALORIAS PON NUTRIENTES | oo o0 o
ALIMENTO _BRUT POR MENI
(o) (9) (o) (0) {9) PROT I GRASAS l CHO
DESAYUNO: SOYA + 01 PAN CON HUEVO DURO
SOYA 20.00 80.20 | 3.18 714] 22.56] . 34.02 2856 85.14
PAN FRANCES 20,00 58.20) 68 0.04 12.76 672 0.3 51.04 58.12
HUEVOS ROSADOS 30,00 0.00 4.0 252 0.57 1620] 2268 2.8 41.16
AZUCAR REFINADA 10.00 38.40 0.00 0.00 983 0.00 0.00 39.32| 39.37
SUB TOTAL 176.80 17137 6.34 30.30 4548 57.08]  121.20] 223.74
[_ver.DEs. | 223.74 | 19%]
MEDIA MANANA LECHE
LECHE EVAPORADA 80.00]  114.40] 560 6.48] 8.02] 22400 5832 34.88] 115,60
AZUCAR REFINADA 12,00 46.08] 0.00 0.00] 11.80] 0.00] 0.00 47.18} 47.18
SUB TOTAL 160.48 5.60] 8.48] 20.52] 240 5832 82.06) 1@'
VCT. DES. 162.78 | 14%
ALMUERZO: ARROZ GRANEADO + POLLO MECHADO + MENESTRA + INFUSION
ARROZ SUPERIOR 50.00 179.50 410 0.25 38.00] 16.40) 225 155.60) 174.25
ACEITE VEGETAL 5.00 44.20 0.00 5,00 0.00] 0,00 45.00 0.00 45.00
POLLO 50,00 76.50 9.10 510 0.00] 3640 4590 0.00 8230
FREJOL CANARIO 25.00 84.75 548 053 15.05 21.90 473 60.20 8683
AZUCAR REFINADA 10.00 38.40 0.00 0.00 9.83 0.00 0,00 39.32 39.92
ANIS 5,00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 423.35 18.68 10.88 63.78 7470] o788 25512 421.70
VCT.ALM. | 421.70 37%}
|MEDIA TARDE MAZAMORRA DE LECHE
MAIZENA 10.00] 35.10] 0.06 0.02 867, 0.24f 0.18} 34.68] 35.10
LECHE EVAPORADA 30.00 42.90] 2.10 243 3.27 840l 2187 13.08§ 4335
CANELA ENTERA 200 0.00 0.00 0.00 0.00, 0.00] 0.00 0.00 000
AZUCAR REFINADA 10.00 0.00 0.00 0.00 9.83 0.00 0.00 39.32) 39.32
SUB TOTAL 78,00 218 2.45] 2.77 8.64) 22,05 §7.08 1177
VCT. DES. N7 | 10%}
CENA SOPA A LA MINUTA CON MENUDENCIA DE POLLO
FIDEQ 7500 90.00 2.35 0.05] 19.55 940 04b 78.20 88.05
ACEITE VEGETAL 5,00 44.20 0,00 500 0.00 0.00] _ 45.00 0.00 45.00
TOMATE 10.00 1.88 0.08 002 043 0.32 0.18 1.72 2.2
HIGADO DE POLLO 45.00 70.65 923 315 072 3690] 2835} 288 68.13
PAPA BLANCA 20.00 1843 0.42 0.02 4.46] 1.68 0.1@] 17.84 19.70
ZANAHORIA 10.00 3.90 0.06 0.05 092 0.24] 0.45 3.68] 437
ZAPALLO 10.00 2.60 0.07 0.02 0.64 0.28 0.18] 256 302
SUB TOTAL 231.66 12.24 8.31 26.12 48820 74719 108.88| 230.49)
VCT.CEN 230.49 | 20%)
VCT (Gr) 50,02 34.46] 163.09]
VCT (Keal.) 200.04 310.10] 652.24
VCT (%) 7% 21%] 56%
VCT, MENU | 62 ] 100%])
CONTRATISTA NUTRICIONISTA
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DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA NiOS DE LOS E.P TUMBES

FORMATO -B

MENON® 8 2
PESO 1 ycaL | prot | cmasas | cHo K. CALORIAS PON NUTRIENTES
ALIMENTO BRUTO . - DIST. CAL (-j/,
OR MEN
) (9 ) ) ) pror  |orass| cno | PR
DESAYUNO: QUINUA + 01 PAN CON POLLO A LA PLANCHA
QUINUA 15.00 56,10 2.04] 0.8 G.95] 3.16 7.83] 30.78 55,77
PAN FRANGES 20.00 58.20) 168 0.04 12.76] 6.2 0.36] 51.04 58.12
POLLO 35.00 0.00 8.37 357 0.00 2548] 3213 0.00 5761
AZUCAR REFINADA 10.00 0.00 0.00] 0.00 9.63 000 aog 39.32 3932
SUB TOTAL 114.30 10.09] 4.48] 32.54 40.38]  40.32 130.14 210.82
VCT. DES. | 21082 18%)
MEDIA MANANA PURE DE PLATANO
PLATANO DE SEDA 100.00 56.44 150 0.30] 21.00 6.00 270 84.00 92.70
AZUCAR REFINADA 10.00) 38.40 0.00 0.00] 9,63 0.00 0.00 3032 3932
SUB TOTAL 84,84 1.50] 0.30] 30.83 6.00 270 12337 132.02
VCT. DES, 132.02 12%
ALMUERZO: ARROZ GRANEADO + GALLINA GUISADA CON PAPA + FRUTA + ZARZA + INFUSION
ARROZ SUPERIOR 50.00] . 119.50 4.0 0.25 38.90 16.40 725] . 155,60 174.5
ACEITE VEGETAL 1000] ___ 8840 0.00 10.00 0.00 0.00]___ 90.00 0.00 90.00
CARNE DE GALLINA 50,00 54,00 10.30 1.80 0.00 1200 1620 0.00 57.40
CEBOLLA 30.00 13.23 042 0.06 339 168 0.54 1356 1578
LIMON 5.00 0.77 0.03 0.01 0.49) 0.10) 0.09 1.94 2.13
TOMATE 10.00 1.88 0.08 0.02 043 0.32 0.18 112 222
PAPA AMARILLA 4000] 3914 0.80 0.16 9.32 3.20 1.44 37.28 31.92)
MANDARINA 100.00] __ 29.05 0,60 0.30 8.60 240 270 34.40] 3950
AZUCAR REFINADA 500] 1920 0.00 0.00 4.92 0.00 0,00 19.66! 19,66
ANIS 5.0Q| 0.00 0.00 0.00 0.00 0.00 0.00 0.00] 0.00
SUB TOTAL 42517 18.33 12.60 es.ogl 85.30] _ 113.40] __ 764.16] 442.88
VCTALM. | 442,86 | 4%}
MEDIA TARDE JUGO DE PAPAYA
PAPAYA 100.00 28.80 0.40 0.10 8.20 1.60 0.90 32.60 35.30
AZUCAR REFINADA 10.00 0.00 0.00 0.00 9.83 0.00 0.00 39.32 3932
SUB TOTAL 28.80 0.40) 0.1 18.03 1.60 0.90 7242 7462
VCT. DES. | 74.62 %
CENA ARROZ GRANEADO + SALTADITO DE RES + INFUSION
ARROZ SUPERIOR 30.00]_ 107.70 2.46 0.15 2343 .84 1.35] 93.36 10455
CARNE DE RES 40.00 37.80 8.52 064 0.00 34.08 576 0.00 3064
PAPA BLANCA 2o.oo| 1843 0.42 0.07 446 168] 018 17.84 1870
ACEITE VEGETAL 500 44.20 0.00 5.00 0.00 0.00] 4500 0.00 45.00
TOMATE 10.00 1.86] 0.08 0.02 0.43 0.37 0.18 172 220
MANZANILLA 5,00 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 4.9 0.00 0.00 19.66 1966
SUB TOTAL 229.21 11.48 5.83] 33.24 4592 5247 13258 23097
VCT.CEN —T—i—“"'l"—z 00 2%
VCT (Gr) 39.80] 23.31] 180.69
VCT (Keal.) 159.18] 209.79] 72032
VCT (%) 16%] 19%] 66%
VCT. MENU | 1081 I 100%)]
CONTRATISTA NUTRICIONISTA
T
O s 7 s
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DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA NINOS DELOS E.P TUMBES

FORMATO - B

MENUN® 9 2
PESO 1 ycaL | prot | cRasas | cHo K.CALORIAS PON NUTRIENTES
BRUTO - : DIST. CAL %
ALIMENTO POR MEND
(o W | @ o) (o) proT | Grasas|
DESAYUNO: QUINUA + 01 PAN CON HUEVO DURO
QUINUA 15.00 56 10) 2.04] 0.87) 9.95] 8.16 7.83] 30.78] 55.71)
PAN FRANCES 20.00 58.20 1.66] 0.04 12.76 6.72 0.361 51.04 6812
HUEVOS ROSADOS 40,00 0.00) 5.40) 336 0.76 2160] 3024 304 54,88
AZUCAR REFINADA 10,00 3640 0,00 000 9.83] 0.00) 0.00 39.32 30.32]
SUB TOTAL 152.700 9.12 427 33.30] 3648] 3843 13318 208,08}
I ver.pes. | 208.09 ‘i 20%}
MEDIA MANANA MAIZENA CON LECHE
LECHE EVAPORADA 50.00 710] 350 405 545 T400] 3645 2180 7225
MAIZENA 8.00 28,08 0.05 0.02 6.94 0.19] 014 27.74 28.07
AZUCAR REFINADA 500 19.20] 0.00 0.00 492 0.00] 0.00 19,66, 19,66
SUB TOTAL 118.78] 3.56] 4,07 17.31 1449]  38.50] 69.29{ 119.96}
VCT. DES, | 120 12%)
ALMUERZO: ARROZ GRANEADO + PESCADO FRITO + PURE DE ZAPALLO + ENSALADA + FRUTA + INFUSION
ARROZ SUPERIOR 50.00] 179.50] a.10] 0.25 38.90 640] 205 15560 174.25|
ACEITE VEGETAL 1200]  106.80 0.00 12.00 0.00 0.00]  108.00 0.00 108.00
PESCADD 50.00 56.05 10.80 1.95] 0.15] 4320 1765 0.60, 61,35
CEBOLLA 10.00 441 014 0.02 113 0,56 0.18 4562 596
TOMATE 10.00 1.88 0.08 0.02 043 0.32 0.18 1.72 [¥)
NARANJA DE MESA 50.00) 17.10 0.60) 0.10 545 240 0.90) 21.80 25.10
AZUCAR REFINADA 12.00) 46.08 0.00 0.00 11.80 0.00 0.00) 47.18 47,18}
ZAPALLO 10.00 2.60) 0.07 0.07] 064 0.28 0.18 2.56] 302
ANIS 5.00) 0.00) 0,00 0.00 0.00 0.00 0.00 0.00] 0.00
SUB TOTAL 418.42 15.79 1438 58.50) 63.18] 12024 233,98 426.38)
I vera. | 426,38 | 41%|
MEDIA TARDE JUGO DE NARANJA
NARANJADE MESA___| 150.00] 51.30] 1.80] 0.30] 16.3 7.20] 2.10] 65.40[ 75.30
SUB TOTAL ] i 51,300 1,80} 0.30] 16.35 7.20 2.70] 65.40| 75.30
VCT. DES. 75.30 | ﬁl
CENA ARROZ GRANEADO + PURE DE PAPA + POLLO A LA PLANCHA + INFUSION
LECHE EVAPORADA 15.00) 21.45] 1.05] 122 164 420] 104 6.54] 2168
ARROZ SUPERIOR 30.00 107,70} 246 0.15 2334 084 1.35 03.36] 104.55
PAPA BLANCA 15.00) 13.82 0.32 0,02 335 1.26 0.14 13.38] 14.78
POLLO 20.00 30.60 364 2.04 0.00) 1456] 1836 0.00 32.92
MANZANILLA 500 0.00 0.00 0.00) 0.00) 0.00 0.0, 0.00 0.00)
AZUCAR REFINADA 10.00) 38.40) 0.00) 0,00, 983 0.00 0.00) 39.32 39.32
| suBTOTAL 211.97 747 343 38.16 20.88] 3079 162.60 213.95
VCT.CEN | 213.25 { 20%]
VCT (Gr) 3713 2643 163.62]
VCT (Kcal) 150.89 237.75) 654,36
VCT (%) 14% 2% 63%
VCT. MENU | 1043.00 { 100%)
CONTRATISTA NUTRICIONIS
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FORMATO - B
DOSIFICACION, COMPOSIGION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA NIROS DE LOS EP TUMBES
MENUN® 10 %
PESO 1 year. | prot | crasas | cwo K CALORIAS PON NUTRIENTES
ALIMENTO BRUTO i - DIST. CAL (',/n
POR MEN
) (@) (9) ) (9) pROT | GRass |
DESAYUNO: LECHE + 01 PAN CON PESCADO FRITQ
LEGHE EVAPORADA 50.00 7150 3.50] 4,05 5.45] 1400] 36451 21.80 72.0
PAN FRANCES 20.00) 58.20 1.68 0.04 12.16 6.72 0.36} 5104 58.12
PESCADO 50.00 0.00 10.801 1.95 0.5 4320] 17568 0,60 61.35)
AZUCAR REFINADA 10.00 3840 0.00) 0.00 983 0.00 0.00 39.39] 3032
SUB TOTAL | 4610 15.98 6.04 28.19 63.02] 5438 11247g| 231.04
|_VeT. DES. 231.04 20%
MEDIA MANANA PURE DE PLATANO
PLATANO DE SEDA 100.00 56.44 1.50 0.30 21.00 6.00 2,10 84.00] 92.10
AZUCAR REFINADA 5.00 19.20 0.00 0.00 492 0.00 0.00 19.66] 19.66
SUB TOTAL 76.64 1.500 0.30 26.92 600] 270 103,66 112.36)
VCT. DES. | 112 ] 10%)
ALMUERZO: ARROZ GRANEADO + GUISO DE RES CON ESPINACA + ENSALADA + INFUSION
ARROZ SUPERIOR 50,00 179.50 410 0.25 38.90] 16.40 295 155.60 17425
ACEITE VEGETAL 15.00 132.60 0.00 15.00 0.00 000] 13500 0.00 135.00
CARNE DE RES 50.00 47.25 10.65 0.80 0.00 42.60) 720 0.00 49,80
CEBOLLA 10.00 441 0.14 0.02 113 056 0.18 457 5.26
TOMATE 10.00 1.88 0.08] 0.0 0.43 0.32 0.18 1.72) 222
ESPINACA 20.00 448 0.30] 0.1 1.26 152 1.08 5.04 7.64
AZUCAR REFINADA 20.00 76.80 0.00] 0.00 19.66 0.00 0.00 76.64 7864
ANIS 5.00 0.00 0.00] 0.00] 0.00] 0.00) 0.00 0.00 0.00
SUB TOTAL 446.92 15.35 16.21] 61,38} 61.40]  145.89 245.52 452.81
[ verawm | 452.81 40%
MEDIA TARDE ANIS +01 PAN CON QUESO
PAN 2000 58.20] 1 0,04 127 (/] I ) I N
[AZUGAR REFINADA 10.00} 0.00) 0.00 0.00) 983 0.00 0.00) 39.32 39.32
QUESO 1o.mi 0,00 T @ [iK 5 Vi 138 17 15
ANIS 500 0.00] 0.00 .og' 00 00 0
SUB TOTAL I 58.20] 331 07 2293 13.24 6 9172 413
VCT. DES. 114.50 i 10%
CENA ARROZ GRANEADO + POLLO GUISADO + INFUSION
ARRO? SUPERIOR 75.00 89.76 2.0 0.13] 19,451 T13] 7180 87.13
ACEITE VEGETAL 5.00) 44.20| 0.00) 500 0.00 4500 0.00 4500
TOMATE 1000 88 002 043 0.18 72 22
[POLLO 35.00 5365 3 5 3 576
AZUCAR REFINADA 500 19.20 00 00, R 0 19,66 1966
S b 00 00 00 o0l 00 0.00)
CEBOLIA 10.00 A7 14 02 113 18 5 ¥
SUB TOTAL 1 21299} 8.64] 8.74] 25.93 78.62 103.70] 216.88
216.88 ! 19%)
VCT (Gr) 4478 32.36 164.35]
VCT (Keal) 179.12 291.20 657.35
VCT (%) 16% 26% 58%
VCT. MENU | 1128 | 100%]
CONTRATISTA NUTRICIONISTA
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FORMATO -B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA NI{OS DE LOS EP TUMBES
MENON® 11 25
PESO | weaL | PROT | GRAsAS | cHo K CALORIAS PON NUTRIENTES
BRUTQ : - DIST.CAL %
ALIMENTO — POR MENU!
W | o | o | @ @ | eror |[cnasas|
DESAYUNO: AVENA + 01 PAN CON HIGADITO
AVENA 20.00) 69.40 266 0.80] 1440] 1064 7.20] 57.60 7544
PAN FRANCES 20000 5820 68 0.04f 12.76] 612 0.36} 51.04 58.12
HIGADO DE POLLO 30.00 0,00 6.15 210 048 2460 1890 92 4542
ACEITE VEGETAL 3.00 0.00 0.00 3.00 0,00 0000 27.00 0.00 27.00
AZUCAR REFINADA 10.00 38.40 0.00] 0.00 983 0.00 0,00 39.32 39.32
SUB TOTAL | 166.00 10.49} 5.94 37.47 41.96] 5346 us.ﬁl 245.30}
VCT. DES. 245.30 20%]
MEDIA MANANA MAIZENA CON LECHE
MAIZENA 20.00 70.20] 0.12 0.04 17341 048 0.361 69.36) 70.20
LECHE EVAPORADA 20.00 28.60] 140 1.62) 218 560 1456] 8.72 78.90
CANELAENTERA 2.00 0.00] 0.00 0.00 0.00 0.00] 0.00 0.00 0.00
[AZUCAR REFINADA 7.00 26.88| 0.00 0.00 608 0.00] 0.00 27.52) 27152
[ SUB TOTAL 125,68 1.62 1.66] 28.40) 608 1494 105.60 126,62
VCT. DES. | 126,62 ] 10%
ALMUERZO: ARROZ GRANEADO + PAVITA A LA OLLA + MENESTRA + LIMONADA
ARROZ SUPERIOR 50.00]  179.50] 410 0.2 38,01 1640] 995 155.60] 174.25
ACEITE VEGETAL 5.00§ 44,20] 0.00 5.00 0.00 000] 4500 0.00 4500
PAVITA 50,00 120.@_| 10.05 10.10] 0.0} 40,20} 90.9o| 0,00 13110
ENTEJAS SECAS 25.00 84.75 565 0.25 15.25! 2260 295 61.00 85 85]
| TOMATE 10.00 88 0.08 02 043 037 0.18 12 2.2}
AZUCAR REFINADA 500 19.20 0.00 00) 497 0.00 0.00 19.66 19.@{
LIMON 500 077 0.03 001 049 0,10 0.09) 194 213
CEBOLLA 10.00 441 014 0,02 RE| 0.56 0.18 457 52§|
sUB TOTAL 455.31 20.05] 15.65] 8 12_{ 80.18]  140.85 244,44 46547
VCT.ALM 465.47 38%)
MEDIA TARDE SEMOLA CON LECHE
SEMOLA 0001 1240 m‘f_l 022 15.68] 6.24 19 6212 7094
LECHE EVAPORADA 40.00 0.00 280 324 4 4sg| 1420 2916 17.44 57.60
AZUCAR REFINADA 500 0.00 0.00] 0.00 462 0.00 0.00 19, 6§| 19.66
SUB TOTAL 72.40] 4,381 3.46] 24.96) 1744 3114 99.82 148.40
VCT. DES. 148.40 | 12%
CENA ARROZ GRANEADO + POLLO A LA PLANCHA + INFUSION
ARROZ SUPERIOR 30.00) 107.70 246 0.15 2334 9.84 1.35 93.36 104 55
ACEITE VEGETAL 5.00 44.20 0.00 500 0.00 000] 4500 0.00 4500
POLLO 50.00] 76.50 910 510 0.00) 3640] 4590 0.00 82.30
AZUCAR REFINADA 5,00} 19.20) 0.00 0.00 492 0.00 0,00 19.66] 19.66]
HIERBA LUISA 500 0.00 0.00 0.00 0.00 0.00, 0.00 0.00 0.00
SUB TOTAL 247.60 11.56] 10.28] 28.26 46241 0275 113.02 754,51
| VeT.CcEN 25151 20%
VCT (Gr) 47.98) 36.96 17821
VCT (Keal) 145.66 240.39 599,74
VCT (%) 12% 19% 48%
VCT. MENU | 1237 ] 100%]
CONTRATISTA NUTRICIONISTA
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FORMATO -B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA NIROS DELOS E.P TUMBES
MENU N° 12 28
PEL?O KcAL. | PROT | GRAsAs | cHo K.CALORIAS PON NUTRIENTES | 1t o) o
ALIMENTO BRUTO POR MEND
(0 W | © 0 0 PROT | GRasas| cHo
DESAYUNO: TRIGO CON LECHE + 01 PAN CON TORTILLA DE VERDURAS
TRIGO 20.00] 71.60] 1.68] 0.28 15,29 6.12] 2591 60.86] 70.12)
LECHE EVAPORADA 20.00) 28,60 1.40] 162 218 560] 1458 8.72 2890
PAN FRANCES 20.00 0.00 1.68] 0.04 12.76 672 0.36] 51.04 5812
HUEVOS ROSADOS 35.00) 0.00 473 294 0.67 18.90 26.46_1 2.66 48.02]
ESPINACA 10.00 0.00 0.19] 0.06 0.63 0.76 054 252 382
TOMATE 10.00, 0.00 o,ogi 0.07 043 0.32 0.1@‘ 112 227
AZUCAR REFINADA 500 19.20 0.00 0.00 497 0.00 0.00 19.66 19.66
SUB TOTAL 119.40) 9.78] 4.96 36.81 39,02 44.64| 147.20 230.88]
VCT, DES. 230.88 i 20%]
MEDIA MARANA JUGO DE PAPAYA
PAPAYA 120,00 34 56] 0.48 0.12] 9.84f 1.92 1.08] 39.36 4236
MERMELADA 15.00 32.10] 0.06 0.03] 8.79] 024 0.27] 35.16) 3567}
SUB TOTAL 66.66] 0.54 048] 18.63 2.1 1.35] 74.52 78.03
VCT.DES. | 78.03 1%
ALMUERZO: ARROZ GRANEADO + PURE DE PAPA + POLLO AL SILLAO + ENSALADA + LIMONADA
ARROZ SUPERIOR 50.00]__ 179.50 4.10 0.25] 36,90 1640 2.%0] . 165.60 17425
ACEITE VEGETAL 5,00 44.20 0.00 5.00] 0.00 000] 4500 0.00 45.00
POLLO 50.00 76.50) 910 510 0.00 3640 4590 0.00 82.30)
PAPA AMARILLA 20.00) 19.57 040 0.08 4,66 1.60 0.72 1864 20.96
LECHE EVAPORADA 20.00 28,60} 1.40) 1.62) 218 560] 14,58 8.72 2890
MARGARINA 10.00 72.00 0.06] 8.10] 0.03 024] 7260 012 7326
SILLAO 1.00 0.00 0,00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR REFINADA 10.00 38.40) 0.00 0.00 983 0.00 0.00 39.32) 39.32)
LIMON 500 077 0.03 0.01 0.49 0,10 0.09 194 213
SUB TOTAL 459.54 15.09) 20.18) 56.00] 60.34] 181.44] 22434 486.12
| VCT.ALM. 486.42 4%
MEDIA TARDE MANZANA EN ALMIBAR
MANZANA 160,00 72.40| 0.45 0.15 21.90 1.80 1.35] 87.60 90.75
AZUCAR REFINADA 12.00 0.00] 0.00 0.00 1.80 0.00 0.00 47.18 4718
CANELA ENTERA 5.00 0.00] 0.00 0.00 0,00 0.00 0.00 0.00 0.00
SUB TOTAL 72.40] 0.45] 0.15 33,70 1.80 1,35 134.78 137.93
[_ver.DES. | 137.93 ] 12%)
CENA SOPA DE FIDEQ CON POLLO + INFUSION
FIDEQS SURTIDO 30.00 108.00 2.87 0.06 23.46] 11.28 0.541 93.84 105.66]
PAPA BLANCA 20.00 1843 042 0.0, 446 1.68 0,16} 17.84 19.70)
ZANAHORIA 10,00 3.90 0.06 0.05 0.92 0.241 0.45¢ 3.68 437
7APALLO 10.00 260 0.07 0.02 0.64 0.261 0.18 2.56 302
POLLO 50.00 76.50 910 5.10) 0.00 3640 4590 0.00 82.30
HIERBA LUISA 5.00 0.00 0.00 0.00 0.00 0.00] 0.00 0.00 0.00
AZUCAR REFINADA 500 19.20 0.00 0.00 492 0.00] 0.00 19.66 19,66
SUB TOTAL 228.63 12.47 5,25 34.40 4088] 4725 13758 234.71
| VCT.CEN 23474 | 20%
VCT (Keal) 153.20 276.03 718.42
VCT (%) 13%) 24% 63%
VCT. MENU | 1148 100%}
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FORMATO - B
DOSIFICAGION, COMPOSICION Y VALOR CALORIGO TOTAL DEL MENU PROPUESTO PARA NIROS DE LOS E.P TUMBES
MENON® 13 27
PESO | weaL. | proT | GRAsAs | chHo K.CALORIAS PON NUTRIENTES
BRUTO . : DIST. CAL %
ALIMENTO POR MEND
(@) (9 @ (@ @ pro7 | rasas|
DESAYUNO: KIWICHA + 01 PAN CON QUESO
KIWICHA 20.00 7540 200 142 1200 1080 12.18] 51.60 75.18
PAN FRANCES 20.00 5320 1.68 0.04 12.76 6.7 0.36 51.04 58,12
QUESO 30.00 0.00 4.89 3.09 102 1956 2781 4.08 5145
AZUCAR REFINADA 10.00 3840 0.00 0.00 9.3 0.00 0.00 30.32 3937
SUB TOTAL 172.00 9.27 4.55 36.51 37.0;{ 4005 148,04 22407
VCT. DES. 224,07 20%
MEDIA MARANA FRESA CON LECHE
LECHE EVAPORADA 0000 42.00 710 243 397 8.40] 2187 13.00] 4335
FRESAS 50.00 2050 0.35 0.40) 445 140 360 17.80] 7280
AZUGAR REFINADA 5.00) 19.20 0.00 0.00 4.92 0.00] 000 19.66 19.66
SUB TOTAL $2.60 2.45 2.83 12.84 9.80] 2547 50.54 85.81
VCT, DES. | 85.81 %
ALMUERZO: ARROZ GRANEADO + SALTADITO DE RES + INFUSION
ARROZ SUPERIOR 50.00] 17950 2,10 0.25 36.90 16.40 225] . 155.60] 17425
ACEITE VEGETAL 20.00] 17680 0.00, 70.00 0.00 0.00] 18000 0.00 16000
CARNE DE RES 50.00 47.25 10.65 0.80 0.00 4260 7.20 0.00 4980
CEBOLLA 10.00 441 0.14 0.02 113 0.5 0.16 4.57 526
TOMATE 70.00 378 0.16 0.04 1.86 064|036 344 444
PAPA BLANCA 20.00 16.43 042 0.02 446 168] 016 7.84 19.70
AZUCAR REFINADA 10.00 3843 0.00 0.00 983 0.00 0.00 30.32 3937
MANZANILLA 5.00 0.00 0.00 0.00 0.00 0.00 0,00, 0.00 0.00
I SUB TOTAL 488.58 15.47 21.13 56548 at.e8_18047] 220,72 7271
[ veram. | 727 4%
MEDIA TARDE MANZANA AL ALMIBAR
MANZANA 150.00 72.00 045 0.5 2190 180 13 87.60 90.05
AZUCAR REFINADA 10.00 0.00 0.00 0,00 983 0.00 0.00 39.32 39,37
SUB TOTAL 72.90] 045 045 3 1.80 135 12692 130.07
VCT. DES. 130.07 1 1%
CENA ARROZ GRANEADO + POLLO AL HORNO + INFUSION
ARROZ SUPERIOR 30.00] . 107.70 2.46] 0.15] 7330 564 1% 5.0 70455
ACEITE VEGETAL 5,00 44,30 0.00 5.ogi 0.00 0.00] 4500 0.00 45,00
POLLO 35.00 5355 6.37) 57 0.00 2548] 3213 0.00 5761
AZUCAR REFINADA 500 19.20 00 00 49 0.00 0.00 19.66 19.66
ANIS 5.00 0,00 00 00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 224.65 83 72 ze.ggl 3533 7848 113.02 36,82
VETCE 226,62 I 20%]
VCT (Gr) 36.47] 37.38 164.32
VCT (Kcal) 145.86] 336.42) 657.24
VCT (%) 13%} 30%) 58%
VCT. MENU | 1140 100%]
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DOSIFICACION, COMPOSICION Y VALOR GALORICO TOTAL DEL MENU PROPUESTO PARA NIROS DE LOS EP TUMBES

ORMATO -B

Lanriano Garcia Idrbgo
DNI. 26641889

MENON® 14 8
PESO | kcaL | prov | crasas | cHo K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO i . DIST. GAL %
POR MENU
o W | © (0 9 prot | crasas| co "
DESAYUNO: SOYA + 01 PAN CON HUEVO DURO
SOYA 70.00 80.20 56| 318 74 22.56] 34.02] 28.56] 85.14
PAN FRANCES 20.00 58.20 1.68 0.04 12.76] 6.12 o.agl 51.04] 58,12
HUEVOS ROSADOS 30.00 0.00 405 257 0.57 16.20] 9268 2.28] 4116
AZUCAR REFINADA 10.00] 3840 0.00 0.00 9.83 0.00 0.00] 39,32 3937
SUB TOTAL I 17680 137 6.34 30.30] a5.48] 5708 121.20] 22374
[LvcT.DES. | 223.74 1 19%
MEDIA MANANA LECHE
LECHE EVAPORADA 80.00, _ 114.40] 5.60 6.48) 8.12 240 68321 34.80] T15.60
AZUCAR REFINADA 12.00 46.08} 0.00 0.00] 11.80 0.00 0.00 47.18] 47.18
SUB TOTAL 160.48] 5.60 6.48] 20,52 2240 58,32 §2.08) 162.78
—1 VCT. DES. | 162.78 ] _‘_]1 4%
ALMUERZO: ARROZ GRANEADO + POLLO MECHADO + MENESTRA + INFUSION
ARROZ SUPERIOR 50.00) 17950 210 0.5 38.90 16.40 2.05] . 15560 17425
ACEITE VEGETAL 5.00 44,20 0.00 5.00 0.00 0.00]__45.00 0.00 45,00
POLLO 50.00 7650 9.10 5,10 0.00 3640] 4590 0.00 8230
FREJOL CANARIO 25.00 84.75) 548 053 15,05 21.90 473 50.20) 86,83
AZUGAR REFINADA 10.00 38.40) 0.00 0,00 9.83 0.00 0.00 39.32 39.32
ANIS 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00] 0.00
SUB TOTAL 423.35 18.68 10.88) 53.78 7470] o788 25542 42170
[ veratm, | 427.70 37%)
HMEDIA TARDE MAZAMORRA DE LECHE
MAIZENA 1000 3510 0.06] 0.07] 67 024 0.18] 34.60] 35.10
LECHE EVAPORADA 30.00 42.90 2.10 2.43_| 27 840 2187 13.08 4335
GANELA ENTERA 200 0.00 0.00 0.00 I 0.00 0.00 0.00 0.00
AZUCAR REFINADA 10,00 0.00 .00 0.00] 8 0.00 0.00 39,37 3937
SUB TOTAL 78,00 246 2,45 NIl 864 22.05] 87.08 KTAT]
VCT. DES. (EiA i 10%
CENA SOPA A LA MINUTA CON MENUDENGIA DE POLLO
FIDEO 25,00 90.00 7.35 0.05 1965 .40 0.45 78.20 8805
ACEITE VEGETAL 5.00 4420 0.00 5.00 0.00 000 45.00 0.00 45.00
TOMATE 10.00 1.88 0.08 0.02 043 0.32 0.18 .12 2.2
HIGADO DE POLLO 45.00 7065] 9.23 3.15 072 36.90] 2835 2.68 68,13
PAPA BLANCA 20.00 1843 042} 0.0 4.46] 1.68 0.18 17.84] 19.70
ZANAHCRIA 10.00 3.90 0.06 0.05 0.02 0.24 0.45 3.68] 4.37)
ZAPALLO 10.00 260 0.07 o,oi'l 0.64 0.98 0.18] 2.56] 3.07
SUB TOTAL 23168 12.21 8.31] 26.12 2820 7419 106.88 73049
VCT.CEN zsm—‘{ 20%)
VCT (Gr) 50.02 3446] 16309
VCT (Keal) 200.04 310.10 652.34
VCT (%) 17% 2% 56%
I RGATET| 1162 I 100%)
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