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MENUES CON APORTE MINIMO DE 2750 CALORIAS VP.OR DIA

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

N* DE FECHA DETALLE DEL MENU
MENU .
DESAYUNOQ |Cafe + 02 panes + Chanfainita con mote
’ 21.12/22 12/23.12 |ALMUERZO EZ?:::S: surtida + Arroz graneado + Adobo de res + Menestra + Ensalada + Fruta +
CENA Arroz graneado + Saltadito de pollo + Infusion
DESAYUNO |Avena + Fruta + 03 panes + Queso
9 24.12/25.12/26.12 |ALMUERZO Sopa de semola con pollo + Arroz graneado + Cau cau a la criolla con papa + Ensalada +
Fruta + Refresco
CENA Arroz graneado + Corazon estofado + Ensalada + Infusion
DESAYUNO |Soya + Fruta + 03 panes + tortilla de verduras
3 27.12/28.12/29.12 JALMUERZO |Papa a la huancaina + Tallarines rojos + Pollo mechado + Fruta + Refresco
CENA Arroz graneado + Aji de polio + Papa + Infusion /
. DESAYUNO |[Leche con quinua + Fruta + 03 panes + 01 Tamal con sarza =~
q 4 B 30.12/31.12/01.01 JALMUERZO |Ensalada mixta + Arroz graneado + Higado saltado + Menestra + Fruta + Refresco -
‘ CENA Arroz graneado + Pescado frito + Ensalada + Infusion
DESAYUNO |Emoliente + 01 pan + Sopa de mondongo
5 02.01/03.01/04.01 |ALMUERZO |Ensalada rusa + Arroz graneado + Asado de res + Mef(estra + Fruta + Refresco de fruta
CENA Sopa sancochado con res (presa) + Fruta + [nfusion /
LN DESAYUNO [Avena con cocoa + Fruta + 03 panes + palta
\ 6/ 05.01/06.01/07.01 |ALMUERZO Sopa a la minuta con carne molida + Arros graneado + Pollo mechado + Pure de papa +
N Fruta + Refresco
) CENA Arroz graneado + Picante de res + Infusion
‘ DESAYUNO |Sopa de pollo + 01 pan + Infusion
7 08.01/09.01/10.01 |ALMUERZO 2Z?r<;c;2r;ado de res + Arroz graneado +/Pescado frito + Menestra + Ensalada + Fruta +
' CENA Arroz graneado + Mollejitas guisadas + Ensalada + Infusion
DESAYUNO {Cocoa + 02 panes + Chanfainita con mote
8 11.01/12.01/13.01 |ALMUERZO 22?r1::otrlgo con pollo + Arroz graneado + Olluquitos gon carne con papa + Fruta +
CENA Airroz a la cubana + Ensalada + Infusion i
DESAYUNO [Avena con leche + Fruta + 03 panes + Queso ¥ o
9 14.01/15.01/16.01 JALMUERZO {Ocopa + Arroz graneado + Pollo saltado + Menestra + Fruta + Refresco
CENA Arroz graneado + Picante de pollo + infusion
DESAYUNO |[Soya + Fruta + 03 panes + 01 tamal con sarza
10 17.01/18.01/19.01 JALMUERZO [Sopa de pollo + Arroz graneado + Pollg al horno + Ensalada + Fruta + Refresco 7
CENA Sopa de gallina + Fruta + Infusion  /
DESAYUNO |Quinua + Fruta + 03 panes + palta
11 20/01/2019 ALMUERZO |[Sopa de fideos con pollo + Arroz con pollo + Sarza + Fruta + Refresco’
CENA Arroz graneado + Saltadito de higado + papa + Infusion
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ADICIONAL PARA EL PERSONAL DE SEGURIDAD DEL INPE DE E.P. CAJAMARCA QUE LABORA 24 X 48 HORAS

DIA MARTES 25-12 - 2018
/ NAVIDAD

POLLADA CON PAPA SANCOCHADA + ENSALADA FRESCA

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(g) An (g) (g) (9) PROT |GRASAS| CHO
Carne de Pollo Entero s/menudencia < 200.00| «+~ 41.20 7.20 0.00 164.80| 64.80 0.00 229.60
Papa blanca .+ 100.00 2.10 0.10 22.30 8.40 0.90 89.20 98.50
Lechuga redonda 30.00 0.39 0.06 0.63 1.56 0.54 2.52 4.62
Tomate 20.00 0.16 0.04 0.86 0.64 0.36 3.44 4.44
Pepinillo o Pepino de mesa 20.00 0.10 0.02 0.52 0.40 0.18 2.08 2.66
Sal 2.00 0.02 0.01 0.186 0.10 0.09 0.66 0.84
Limon 5.00 0.02 0.01 0.38 0.08 0.00 1.55 1.63
SUB TOTAL 43.99 7.44 24.86 175.98 66.94 99.45
VCT 342.4
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FORMATO N° B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU° 01
- KILOCALORIAS POR TOTAL
ALIMENTC PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (9) PROT [GRASAS| cCHO KCAL
DESAYUNO: Cafe + 02 panes + Chanfainita con mote
Café sin azucar 10.00 0.03 0.01 0.08 0.12 0.09 0.32 0.53
Azlcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Pan francés 60.00 7.26 3.54 31.08 29.04] 31.86] 12432 185.22
Pulmén de res 100.00 17.20 1.10 1.00 68.80 9.90 4.00 82.70
Papa blanca 165.560 5.70 -0. 1% 40.14 15.12 +62] 1606.56 177.530
Maiz Mote de 40.00 1.04 0.52 8.44 4.16 4,68 33.76 42.60
Cebolla de cabeza 30.00 0.69]. 0.12 2.25 2.76 1.08 9.00 12.84
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
SUB TOTAL 30.00 10.47 107.57 120.00{ 94.23( 430.26
V.C DESAYUNO 644.49
% DIST. DESAYUNO ! 22
Ensalada surtida + Arroz graneado + Adobo de res + Menestra + Ensalada + Fruta +
ALMUERZO Refresco
Lechuga redonda 60.00 0.78 0.12 1.26 3.12 1.08 5.04 9.24
[Tomate 40.00 0.32 0.08 1,72 1.28 0.72 6.88 8.88
Pepinillo o Pepino de mesa 40.00 0.20 0.04 1.04 0.80 0.36 4.16 5.32
Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 213
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 5.00 0.00 5.00 0.00 0.00{ 45.00 0.00 45.00
Ajos 10.00 0.56 0.08 3.04 224 . 072 12.16 15.12
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Carne de res pulpa 150.00 31.95 2.40 0.00 127.80] 21.60 0.00 149.40
Frijol canario crudo 80.00 17.52 1.68 48.16 70.08] 15.12{ 19264 277.84
Tomate 20.00 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70(
Pepinillo 20.00 1.74 7.97 0.18 6.98) 71.71 0.70 79.39
Limén 15.00 0.06 0.02 1.16 0.24 0.22 4.66 5.11
Papaya 150.00 0.48 0.12 9.84 1.92 1.08 39.36 42.36
Az(car rubia 30.00 0.00 0.00 29.49 0.00 0.00f 117.96 117.96
Maiz Morado 20.00 1.46 0.68 15.24 5.84 6.12 60.96 72.92
SUB TOTAL 68.38 19.21 233.24 273.53] 172.91 932.97
' V.C ALMUERZO 1379.41
% DIST. ALMUERZO 48
CENA Arroz graneado + Saltadito de pollo + papa + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05f 280.08 313.65
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Aceite vegetal 15.0 0.00 15.00 0.00 0.00{ 135.00 0.00 135.00
[Carne de Pollo Entero s/menudencia 100.0 20.60 3.60 0.00 82,401 32.40 0.00 114.80
"Papa blanca 180.0 3.02 0.14 32.11 12.10 1.30f 12845 141.84
Cebolla de cabeza 60.0 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Tomate 30.0 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Aji amarillo 10.00 0.14 0.04 0.93 0.58 0.36 3.71 4.65
Az(car rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 © 0.00
SUB TOTAL 33.00 19.55 135.31 132.02 175.99] 541.23
V.C CENA 849.23
% DIST. CENA 30
131.39 49.24 476.12
525.5 443.1 1904.5
12% 25% 63% B
] - V.C.TMERU 28734 $50%|
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FORMATO N° &

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

" DNI 01261988
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\\

MENU° 02
. B - KILOCALQRIAS POR.- TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
() An (g) (9) (a) PROT |GRASAS| GHO | KCAL
DESAYUNO: Avena + Fruta + 03 panes + queso <
Avena, hojuelas cruda < 25,00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Pan francés ~90.00 10.89 5.31 46.62 43.56 47.79 186.48 277.83
AzUcar rubia 20.00t-, 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Platano de seda . 120.00L ~ 1.80 0.36 25.20 7.20 3.24] —166:80 111.24
Queso fresco de vaca ~7760.00 9.48 10.50 1.32 37.92] 94.50 5.28 137.70
SUB TOTAL 25.50 1717 110.80 101.98| 154.53 443.20
V.C DESAYUNO 699.71
% DIST. DESAYUNO |
Sopa de semola con pollo + Arroz graneado + Cau cau a la criolia con papa + Fruta
ALMUERZO + Refresco
Sémola de Trigo 30.00 2.34 0.33 23.52 9.36 2.97 94.08 106.41
1Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2,38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 - 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de Pollo Entero s/menudencia 60.00[-" 12.36 2.16 0.00 49.44 19.44 0.00 68.88
Zapallo macre 40,00, 2.62 3.52 18.40 10.50 31.68 73.60 115.78
Arroz Pilado o pulido crudo (3) 150.00[ - 12.30 0.75 116.70 49.20 8.75 466.80" 522.75
Aceite vegetal 5.00 0.00 5.00 0.00 0.00 45.00 0.00 45.00
Ajos ©.40:00]y . 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Mondongo de res - 150.00] "« 25.35 5.25 1.50 101.40 47.25 6.00 154.65
[Zanahoria ~-....15.00 0.98 1.32 6.90 3.94 11.88 27.60 43.42
Arvejas frescas 20.00 1.31 0.08 12.45 5.25 0.72 49.79 55,76
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Aji amarillo 10,00 0.14 0.04 0.93 0.58 0.36 3.71 4.65
Papa blanca 200.00 . 3.36 0.16 35.68 13.44 1.44 142.72 157.60
Naranja /150.00[\/ 0.72 0.24 12.12 2.88 2.16 48.48 53.52
AzUcar rubia { 5,00} 0.00 0.00 4,92 0.00 0.00 19.66 19.66
Limén - 20.00 0.08 0.03 1.55 0.32 0.29 6.21 6.82
SUB TOTAL 63.99 18.30 251.50 255,94 173.68| 1006.01
V.C ALMUERZO 1435.64
% DIST. ALMUERZO 4717
CENA Arroz graneado + Corazon estofado + Ensalada + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05 280.08 313.65
Aceite vegetal 5.00 0.00 5.00 0.00 0.00 45,00 0.00 45.00
Ajos 10.00| ~ 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Corazon de res 100.00{ " 4.00 0.20 79.40 16.00 1.80 317.60 335.40
Papa blanca 130.00 2.73 0.13 28.99 10.92 1.17 115,96 128.05
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Lechuga redonda 60.0 0.62 0.10 1.01 2.50 0.86 4.03 7.39
Pepinilio o Pepino de mesa 40.0 0.16 0.03 0.83 0.64 0.29 3.33 4,26
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Cebolla de cabeza 30.0 0.69 0.12 2.25 2.76 1.08 9.00 12.84
Anis 10.0 0.00f =~ 0.00 0.00 0.00 0.00 0.00 0.00
Azucar rubia 10.0 0.00 0.00 9.83 0.00 0.00 39.32 39.32
SUB TOTAL 16.40 6.18 197.05 65.62 55.58 788.19
V.C CENA 909.39
% DIST. CENA 30
105.89 42,64 559.35
423.5 383.8 2237.4
! 14% 22% 64%
V.C.T MENU 3044.7 100%
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FORMATO N° &

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

MENU® 03
EEETTI 1 ] KILOGALORIASPOR- [ '™
- -ALIMENTO PESO PROT | GRASA CHO - NUTRIENTES .
(9) An (g) (g) (9) PROT, IGRASAS[ CHO KCAL
DESAYUNO: Soya + Fruta + 03 panes + Tortilla de verduras %
Soya .~ 25.00 0.48 0.13 2.03 1.90 1.13 8.10 11.13
[Aztcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Platano de seda »// 120.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79| 186.48 277.83
Aceite vegetal 5.00 0.00 5.00 0.00 0.00f 45.00 0.00 45.00
Huevo de gallina. Crudo ~60.00} ., 8.10 5.04 1.08 32.40| 45.36 4,32 82.08
Col -...30.00 0.51 0.06 3.54 2.04 0.54 14,16 16.74
SUB TOTAL 21.78 15.90 93.21 87.10] 143.06] 372.84
V.C DESAYUNO 603.00
% DIST. DESAYUNO | 22
ALMUERZO Papa a la huancaina +Tallarines rojos + Pollo mechado + Fruta + Refresco -
Papa blanca 80.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Aji amarillo 10.00 0.18 0.05 1.16 0.72 0.45 4.64 5.81
Galletas de soda 15.00 1.52 2.21 10.20 6.06] 19.85 40.80 66.71
Queso fresco de vaca 10.00 1.58 1.75 0.22 6.32] 15.75 0.88 22.95
Leche evaporada 30.00 2.10 2.43 3.27 8.40{ 21.87 13.08 43.35
[Lechuga redonda 20.00{ .~ 0.21 0.03 0.34 0.83 0.29 1.34 2.48
Fideos tallarin 150.00] / 14.25 0.15 104,40 57.00 1.35| 417.60 475.95
Aceite vegetal 20.00 0.00 20.00 0.00 0.00| 180.00 0.00 180.00
Ajos 10.00| , 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/menudencia /160.001" ¥ 32.96 576 0.00 131.84] 51.84 0.00 183.68
Zanahoria 20,00 1.31 1.76 9.20 5.25| 1584 36.80 57.89
Tomate 40.00 0.26 0.06 1.38 1.02 0.58 5.50 7.10
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Platano de seda -150.00] .-~ 1.80 0.36 25.20 7.20 3.24( 100.80 111.24
[Azlcar rubia ._.-15,00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Maracuya 30.00 0.22 0.02 3.79 0.86 0.22 15.17 16.25
SUB TOTAL 59.17 34.84 196.58 236.68; 313.57| 786.32
‘ V.C ALMUERZO 1336.56
. % DIST. ALMUERZO 48
CENA Arroz graneado + Aji de pollo + Papa + Infusion  #
Arroz Pilado o pulido crudo (3) - 90.0 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
Carne de Pollo Pechuga -~ 100.00 19.20 2.90 0.00 76.80f 26.10 0.00 102.80
Aceite vegetal 12.0 0.00 12.00 0.00 0.00{ 108.00 0.00 108.00
Papa blanca 150.0 2.52 0.12 26.76 10.08 1.08{ 107.04 118.20
Aji amarilio 15.0 0.22 0.06 1.39 0.86 0.54 5.57 6.97
Cebolla de cabeza 60.0 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Galletas de soda 15.0 1.21 1.76 8.16 4.85] 15.88 32.64 53.36
Leche evaporada 20.0 1.12 1.30 1.74 4.48| 11.68 6.98 23.12
Azticar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[sUB TOTAL 32.75 18.78 131.34 131.01] 169.04| 525.34
V.C CENA 825.39
% DIST. CENA 30
113.70 69.52 421.13
454.8 625.7 1684.5
11% 28% 61%
V.C.T MENU 2764.9 100%
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FORMATO N° &

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

MENU® 04
R S P KILOCALORIAS POR | o
- ALIMENTO . PESO . PROT | GRASA . CHO . NUTRIENTES. . -
(@) An (g) (@) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Leche con quinua + Fruta + 03 panes + 01 Tamal con sarza
Leche evaporada 70.00 4.90 5.67 7.63 19.60{ 51.03 30.52 101.15
Quinua 2500 @ 9.78 7.58 0.45 39.10] 68.18 1.80 109.08
Mandarina 120.00[-  0.72 0.36 10.32 2.88 3.24 41.28 47.40
AzUcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79| 186.48 277.83
Cebolla de cabeza 30.00 0.69 0.12 2.25 2,76 1.08 9.00 12.84
Tamal 47 150:00{. = 0.00 0.00 15.00 0.00 0.00 60.00 60.00
SUB TOTAL S 26.98 19.04 101.93 107.90| 171.32( 407.72
V.C DESAYUNO " 686.94
% DIST. DESAYUNO | 24
ALMUERZO Ensalada mixta + Arroz graneado + Higado saltado + Menestra + Fruta + Refresco
Lechuga redonda 60.00 0.78 0.12 1.26 3.12{ ' 1.08 5.04 9.24
{Tomate 40.00 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Pepinillo o Pepino de mesa 40.00 0.20 0.04 1.04 0.80 0.36 4.16 5.32
[Limén 5.00, ..0.03 0.01 0.49 0.10 0.09 1.94 2.13
Higado de res ¢ ~150.00}) 7 24.00 5.52 1.20 96.00| 49.68 4.80 150.48
Arroz Pilado o pulido crudo (3) 2 150.00] 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00| 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2,24 0.72 12.16 15.12
Cebolla de cabeza 60.00 1.38 0.24 4.50 5.52 2.16 18.00 25,68
[Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Lentejas 80.00f.. 14.46 0.64 39.04 57.86 576| 156.16 219.78
Manzana { 150.00{ ' - 0.36 0.12 17.52 1.44 1.08 70.08 72.60
AzUcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Limon 20.00 0.08 0.03 1.55 0.32 0.29 6.21 6.82
SUB TOTAL 54.71 32.69 209.01 218.84| 294.23( 836.03
V.C ALMUERZO 1349.09
% DIST. ALMUERZO 47
CENA Arroz graneado + Pescado frito + Ensalada + Infusion
Arroz Pilado o pulido crudo (3) < 90.0 7.38 0.45 70.02 29.52 4.05{ 280.08 313.65
Aceite vegetal 27.00 0.00 27.00 0.00 0.00{ 243.00 0.00 243.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Pescado Toyo ~~130.00 24.31 0.52 1.30 97.24 4.68 5.20 107.12
Tomate 30.00 0.24 0.086 1.29 0.96 0.54 5.16 6.66
Lechuga redonda 60.0 0.78 0.12 1.26 3.12 1.08 5.04 9.24
Cebolla de cabeza 30.0 0.69 0.12 2.25 2.76 1.08 9.00 12.84
Hierba luisa 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AzUcar rubia 30.0 0.00 - 0.00 29.49 0.00 0.00f 117.96 117.96
SUB TOTAL 33.96 28.35 108.65 135.84| 255.15] 434.60
V.C CENA 825.59
% DIST. CENA 29
115.64 80.08 419.59
462.6 720.7 1678.3
14% 22% 64%
V.C.T MENU 2861.6 100%

7
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FORMATO N°B

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

MENU®° 05
KILOCALORIAS POR 'TOTA]. B
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(@) An(a) | (a) (@) PROT |GRASAS| CHO | KCAL
DESAYUNO: Emoliente + 01 pan + Sopa de mondongo
Cebada tostada y molida 30.00 2.31 0.24 23.91 9.24 2.16 95.64 107.04
Linaza 5.00 0.03 0.01 0.49 0.10 0.09 1.94 2.13
Az{icar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30]
Pan francés 30.0C 3.82 177 15.54] 1452 1593 6246  92.61]
Maiz Mote de 60.00 1.56 0.78 12.66 6.24 7.02 50.64 63.90
Cebolla china 5.00 0.12 0.02 0.38 0.46 0.18 1.50 2.14
Mondongo de res 100.00 16.90( 3.50 1.00 67.60| 31.50 4.00 103.10
Papa blanca 80.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Cebolla de cabeza 20.00 0.28 0.04 2.26 1.12 0.36 9.04 10.52
Aceite vegetal 15.00 0.00 15.00 0.00 0.00{ 135.00 0.00 135.00
SUB TOTAL 26.50 21.44 98.65 106.00] 192,96 394.58
V.C DESAYUNO 693.54
% DIST. DESAYUNO ] 25
Ensalada rusa + Arroz graneado + Asado de res + Menestra + Fruta + Refresco de
ALMUERZO fruta
‘Jainitas 40.00 0.20 0.04 7.08 0.80 0.36 28.32 29.48
Zanahoria 30.00 0.18 0.15 2.76 0.72 1.35 11.04 13.11
{Papa blanca 60.00 1.26 0.06 - 13.38 5.04 0.54 53.52 59.10
Remolacha raiz 30.00 0.51 0.03 2.85 2.04 0.27 11.40 13.71
Limén 10.00 0.05 0.02 0.97 0.20 0.18 3.88 4.26
Carne de res pulpa 60.00 10.22 0.77 0.00 40.90 6.91 0.00 47.81
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 5.00 0.00 5.00 0.00 0.00f 45.00 0.00 45.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.18 15.12
Carne de res pulpa 120.00 25.56 1.92 0.00 102.24] 17.28 0.00 119.52
Frijol panamito 80.00 17.20 1.36 48.56 68.80] 12.24| 194.24 275.28
[Tomate 15.00 0.10 0.02 0.52 0.38 0.22 2.06 2.66
Cebolla de cabeza 20.00 0.37 0.06 1.20 1.47 0.58 4.80 6.85
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.241 100.80 111.24
Aztcar rubia 5.00 0.00 0.00 4,92 0.00 0.00 19.66 19.66
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 72.50 11.65 250.03 289.99| 104.81| 1000.12
) V.C ALMUERZO 1394.93
% DIST. ALMUERZO 50
CENA Sopa sancochado con res (presa) + Fruta + Infusion
Arroz Pilado o pulido crudo (3) 50.00 4.10 0.25 38.90 16.40 2.25{ 155.60 174.25
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
20ro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4,84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Zapallo macre 30.00 0.21 0.06 1.92 0.84 0.54 7.68 9.06
Carne de res pulpa 100.00 17.04 1.28 0.00 68.16] 11.52 0.00 79.68
Aceite vegetal 25.0 0.00 25.00 0.00 0.00[ 225.00 0.00 225.00
Lima 150.0 0.90 0.60 8.85 3.60 5.40 35.40 44.40
AzUcar rubia 25.0 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 23.55 27.43 86.25 94.20| 246.87] 344.98
V.C CENA 686.05
% DIST. CENA 25
122551 805z 434.32] T
490.2 544.6 1739.7
13% 25% 62%
V.C.T MENU 2774.5 100%
REPRESENF BT DL CONSORCIO

JOSE ALBERTO POLO CASTANEDA
DNI 07261988

INVEFSION 1220 EIRL
/.‘ ///\/

E“r ka Sanchez Mez
NUTRIGI i TA CNP. N° 574%




FORMATO N° &

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

MENU° 06
R . - KILOCALORIAS POR TOTAL
<. -+ ALIMENTO PESO- PROT .| GRASA -CHO - NUTRIENTES
(9) An (g) {g) (9) PROT [GRASAS| CHO KCAL
DESAYUNO: Avena con cocoa f Fruta'+ 03 panes con paita .~
Avena, hojuelas cruda /25.00 3:33[ ./ 1.00 18.00 13.30 9.00 72.00 94.30
Cocoa 5.00 0.95 0.86 2.39 3.80 7.70 9.56 21.06
Pan francés 90.00 10.89 5.31 46.62 43,56f 47,79 186.48 277.83
Az(car rubia . 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Platano de seda .~ 120.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
Palta 70.00 1.19 8.75 3.92 4.78] 7875 15.68 99.19
SUB TOTAL 18.16 16.28 105.96 72.62| 146.48] 423.84
V.C DESAYUNO 642.94
% DIST. DESAYUNO | 21|
Sopa a la minuta con carne molida + Arroz graneado + Pollo mechado + Pure de
ALMUERZO papa + Fruta + Refresco
Fideos <~ 30.00 2.82 0.06 23.46 11.28 0.54 93.84 105.66
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Carne de res, molida 60.00 12.78 0.96 0.00 5112 8.64 0.00 59.76
Papa blanca _-40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Arroz Pilado o pulido crudo (3) .-~ 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 35.00 0.00 35.00 0.00 0.00{ 315.00 0.00 315.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de pollo (presas) 7 160.00 30.22 4.64 0.00 131.84] 51.84 0.00 183.68
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08] 107.04 118.20
Cebolla china 20.00 0.13 0.02 0.94 0.51 0.14 3.78 4.43
Tomate 25.00 0.16 0.04 0.86 0.64 0.36 3.44 4.44
Naranja 150.001 0.72 0.24 12.12 2.88 2.16 48.48 53.52
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 65.70 43.17 238.40 262.79| 388.49| 953.62
V.C ALMUERZO 1604.90
% DIST. ALMUERZO 53] -
CENA Arroz graneado + Picante de res + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
Ajos 10:00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de res, pulpa . 80.00y. 17.04 1.28 0.00 68.16] 11.52 0.00 73.68
Papa blanca 120,00, 2.02 0.10 21.41 8.06 0.86 85.63 94.56
Tomate 20.00 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13:70
Aceite vegetal 20.0 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
AzUcar rubia 20.0 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Anis 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 27.86 22.07 117.22 111.44| 198.59{ 468.86
V.C CENA : 778.90| .
% DIST. CENA 26| <
111.71 81.51 461.58
446.9 733.6 1846.3
15% 28% 57%
V.C.T MENU 3026.7 100%
REPRESENT@\_{?’/{;DEL ?OF‘ISOT{CIO iNVERSIONES 12%dElRL

A

e :

JOSE ABERTO POLO CASTANEDA

< DNI 07261988

/
/

Lic. Erlka Karina /San“" hez Meza
NUTRICIONISTA CNP. N° 5745




FORMATO N° &

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

MENU° 07
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(@) An (g) (g) (a) PROT |[GRASAS| CHO KCAL
DESAYUNO: Sopa de pollo + 01 pan + infusion
Hierba buena 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 35.00 0.00 0.00 34.41 0.00 0.00[ 137.62 137.62
Pan francés ~730.00 3.63 1.77 15.54 14,52| 15.93 62.16 92.61
Carne de Pollo Pechuga / 50.00 9.60 1.45 0.00 38.40| 13.05 0.00 51.45
Papa blanca 80.00]. 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zapallo macre 40.00 0.28 0.08 2.56 1.12 0.72 10.24 12.08
Zanahoria 20.00|- 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Fideos 50.00 4.70 0.10 39.10 18.80 0.90{ 156.40 176.10
Aceite vegetal 20.00 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
SUB TOTAL 20.35 23.68 112.53 81.40{ 213.12] 450.10
V.C DESAYUNO 744.62
% DIST. DESAYUNO | 22
Sancochado de res + Arroz graneado + Pescado frito + Menestra + Ensalada + Fruta
ALMUERZO + Refresco
Arroz Pilado o pulido crudo (3) /30.00 2.468 0.15 23.34 9.84 1.35 93.36 104.55
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de res, pulpa 60.00 12.78 0.96 0.00 51.12 8.64 0.00 59.76
Col 20.00| 0.27 0.03 1.89 1.09 0.29 7.55 8.93
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00| 270.00 0.00 270.00
Ajos 10.00{..  0.56 0.08 3.04 2.24 0.72 12.16 15.12
Pescado Bonito o 160.00f~ 0.64 1.12 21.28 2.56] 10.08 85.12 97.76
Lentejas ~80.00 18.08 0.80 48.80 72.32 7.20]  195.20 274,72
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Cebolla de cabeza 35.00 0.81 0.14 2.63 3.22 1.26 10.50 14.98
Limén 6.00 0.03 0.01 0.58 0.12 0.11 2.33 2.56
Papaya ~150.00 0.60 0.15 12.30 240 1.35 49.20 52.95
|Azlicar rubia 30.00 0.00 0.00 29.49 0.00 0.00{ 117.96 117.96
Maracuyé 30.00 0.22 0.02 3.79 0.86 0.22 15.17 16.25
SUB TOTAL 50.28 34.52 27713 201.13| 310.66| 1108.51
V.C ALMUERZO 1620.30
% DIST. ALMUERZO 49
CENA Arroz graneado + Molleja guisada + Ensalada + Infusion ~
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4,05 280.08 313.65
[Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Molleja de pollo 100.0 0.30 0.20 72.00 1.20 1.80[ 288.00 291.00
Tomate 21.00 0.13 0.03 0.72 0.54 0.30 2.89 3.73
Cebolla de cabeza 35.00 0.64 0.11 2.10 2.58 1.01 8.40 11.98
Lechuga redonda 60.0 0.62 0.10 1.01 2.50 0.86 4.03 7.39
Pepinillo o Pepino de mesa 40.0 0.16 0.03 0.83 0.64 0.29 3.33 4.26
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Aceite vegetal 20.00 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
Hierbas 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00|
Azlcar rubia 30.0 0.00 0.00 29.49 0.00 0.00| 117.96 117.96
SUB TOTAL 9.82 21.01 179.60 39.298| 189.10f 718.40
‘ V.C CENA 946.80!
% DIST. CENA 29
80.46 79.21 569.25
321.8 712.9 2277.0
12% 25% 63%
- V.C.T MENU 3311.7 100%
'y
REPRESENTANTE DEL CONSORCIO ,
______________ INVERSIONES 1220 EIRL
JOSE ALBERTO POLO CASTANEDA .
BN 07261988 O

Lic. Efika Karina Sanchez Meza
NUTRICION!§TA"CNP. N° 5745




FORMATO N° B

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

MENU° 08
AR - . o : KILOCALORIAS POR TOTAL
_ ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(g) An (g) (g) (g) PROT |GRASAS[ CHO KCAL
DESAYUNO: Cocoa + 02 panes + Chanfainita con mote
Cocoa 10.00 1.90 1.71 4,78 7.60] 15.39 19.12 42.11
Aztcar rubia 45.00 0.00 0.00 44.24 0.00 0.00f 176.94 176.94
Pan francés 60.00 7.26 3.54 31.08 29.04| 31.86] 124.32 185.22
Pulmén de res 100.00 17.20 1.10] 1.00 68.80 9.90 . 4.00 B2.70
Maiz Mote de 90.00 2.34 1.17 18.99 9.36f 10.53 75.96 95.85
SUB TOTAL 28.70 7.52 100.09 114.80! 67.68| 400.34
V.C DESAYUNO 582.82
% DIST. DESAYUNO | 19
Sopa de trigo con pollo + Arroz graneado + Olluquito con carne con papa + Fruta +
ALMUERZO Refresco
Trigo 30.00 2.58 0.45 22.11 10.32 4.05 88.44 102.81
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Zapallo macre 40.00 3.28 4.40 23.00 13.12| 39.60 92.00 144,72
Carne de Pollo Entero s/menudencia 60.00 9.89 1.73 0.00 39.55 15.55 0.00 55,10
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522,75
Aceite vegetal 40.00 0.00 40.00 0.00 0.00} 360.00 0.00 360.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15,12
Carne de res pulpa 120.00 25.56 1.92 0.00 102.24] 17.28 0.00 119.52
Ollucos 150.00 1.32 0.12 17.16 5.28 1.08 68.64 75.00
Papa bianca 100.00} - 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Cebolla de cabeza 60.00 1.17 0.20 3.83 4.69 1.84 15.30 21.83
Manzana 150.00 0.36 0.12 17.52 1.44 1.08 70.08 72.60
Azicar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30] | 98.30
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20.31
SUB TOTAL 60.27 50.12 262.51 241.08| 451.10| 1050.04
V.C ALMUERZO 1742.22
% DIST. ALMUERZO 56
CENA Arroz a la cubana + Ensalada + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05 280.08 313.65
Huevo de gallina. Crudo ] 60.00 8.10 © 5.04 1.08 32.40| 45.36 4,32 82.08
Aceite vegetal 15.0 0.00 15,00 0.00) 0.00] 135.00 0.00 135.00
Platano verde (3) 100.0 0.80 0.16 32.72 3.20 1.44] 130.88 135.52
Lechuga redonda 60.0 0.62 0.10 1.01 2.50 0.86 4,03 7.39
Pepinillo o Pepino de mesa 40.0 0.16 0.03 0.83 0.64 0.29 3.33 4.26
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Tomate 20.0 0.13 0.03 0.69 0.51 0.29 2.75 3.65
Azlcar rubia 25.0 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 17.21 20.82 126.40 68.85| 187.36] 505.58
V.C CENA 761.79
% DIST. CENA 25
106.18 78.46 488.99
424.7 706.1 1956.0
12% 20% 68%
V.C.T MENU 3086.8 100%
W’OéL CONSORCIO ‘NVERS,;'{(?:ES“ 1220 EIRL
‘J'OQ—E-'AL' E-R:I,(—)Pbl ----------- FrrTon umf'ka arlria Sanchez Meza
NI 0726?9%%; TANEDA NUTR}? STACNP. N 6745

S




e

FORMATO N° &

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECGIMIENTO PENITENCIARIO DE CAJAMARCA

MENU° 09
= . KILOCALORIAS POR . TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (@ 1™ (@ PROT |GRASAS| CHO KCAL
DESAYUNO: Avena con leche + Fruta + 03 panes + Queso .
Leche evaporada .~ 70.00 4,90 N 5.67] 7.63 19.60[ 51.03 30.52 101.15
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Manzana 150.00 0.45 0.15 21.90 1.80 1.35 87.60 90.75
Azlcartabia 25.00 0.6 0.00 24.58 0.00 0.60f --98.30 98.30
Pan francés 90.00| ., 10.89 5.31 46.62 43.56] 47.79| 186,48 277.83
Queso fresco de vaca 60.00] - 9.48 10.50 1.32 37.92 94,50 5.28 137.70
SUB TOTAL 29.05 22.63 120.05 116.18| 203.67| 480.18
V.C DESAYUNO 800.03
% DIST. DESAYUNO | 251 .
ALMUERZO Ocopa + Arroz graneado + Pollo saltado + Menestra + Fruta + Refresco
Papa blanca 80.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Huacatay 10.00 0.50 0.08 0.80 2.00 0.72 3.20 5.92
Galletas de soda 15.00 1.52 2.21 10.20 6.06 19.85 40.80 66.71
Queso fresco de vaca 10.00 1.58 1.75 0.22 6.32 15.75 0.88 22.95
l.eche evaporada 10.00 0.70 0.81 1.09 2.80 7.29 4,36 14.45
Lechuga redonda ~20.00 0.21 0.03 0.34 0.83 0.29 1.34 2.46
Arroz Pilado o pulido crude (3) - 150.00 12.30 0.75 116.70 49,20 6.75| 466.80 522.75
Aceite vegetal 15.00 0.00| . 15.00 0.00 0.00{ 135.00 0.00 135.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Pechuga ©100:00| .,  19.20 2.90 0.00 76.80| 26.10 0.00 102.90
Frijol panamito < 80.00f 17.20 1.36 48,56 68.80| 12.24 194.24 275.28
Aji amarilio 500 0.07 0.02 0.46 0.29 0.18 1.86 2.32
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 413 5,33
Cebolla de cabeza 60.00[, ~ 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Mango ; 150.00|/ 0.48 0.24 19.08 1.92 2.16 76.32 80.40
Az{car rubia .. 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 30.00{/ 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 59.48 26.57 265.48 237.92| 239.10( 1061.93
V.C ALMUERZO 1538.96
% DIST. ALMUERZO 48] -
CENA Arroz graneado + Picante de pollo + infusio
Arroz Pilado o pulido crudo (3) - 90.0 7.38 0.45 70.02 29.52 4.05{ 280.08 313.65
Aceite vegetal 20.00 0.00 20.00 0.00 0.00| 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12,16 15.12
Carne de Pollo Entero s/menudencia ~100.00 20.60 3.60 0.00 82.40] 3240 0.00 114.80
Papa blanca 150.0 3.15 0.15 33.45 12.60 1.35] 133.80 147.75
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AzUcar rubia 20.0 0.00 0.00 19.66 0.00 0.00 78.64 78.64
SUB TOTAL 31.69 24.28 126.17 126.76| 218.52| 504.68
V.C CENA 849.96
% DIST. CENA 271 .
120.22 73.48 511.70
480.9 661.3 2046.8
13% 28% 59%
V.C.T MENU 3188.9 100%
REPRESENTAN‘);E DE,LCD?\ISORCIO ) .
' INVERSIONES 1/2’20 EIRL

JOSE ALBERTO POLO CASTANEDA
“DNI 07261988

:,«v

Lic. Erika Kar}
NUTRICIONIS"}%S?nghﬁﬁ’ 'g%g




FORMATO N° )

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

MENU° 10
‘k.,, :‘ ;‘ _‘b e . . . . 7,.._.‘ ' :,‘ R ) N Cem . - K'LOCALORlAS POR;. - S TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(g) An (g) (g) (g9) PROT |GRASAS[ CHO KCAL
DESAYUNO: Soya + Fruta + 03 panes + 01 tamal con sarza
Soya < 25.00 0.48 0.13 2.03 1.90 1.13 8.10 11.13
AzUcar rubia 35.00 0.00 0.00 34.41 0.00 0.00{ 137.62 137.62
Mandarina 120.00 0.72 0.36 10.32 2.88 3.24 41.28 47.40
Pan francés /90.00 10.89 5.31 46.62 4356 47.79| 186.48 277.83]
{Cebolla de cabeza 30.00 0.69 0.12 2.25 2.76 1.08 "~ 5.00 12.84
Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 213
Tamal / 150.00 0.00 12.10 57.30 0.00{ 108.80{ 229.20 338.10
SUB TOTAL 12.80 18.03 153.41 51.20| 162.23[ 613.62
V.C DESAYUNO 827.05
% DIST. DESAYUNO | 24
Sopa de pollo + Arroz graneado + Pollo al horno + Ensalada + Fruta + Refresco
ALMUERZO
Fideos 30.00 2.82 0.06 23.46 11.28 0.54 93.84 105.66
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Maiz Fresco. Choclo 30.00 0.99 0.24 8.34 3.96 2.16 33.36 39.48
Arvejas frescas / 20.00 1.31 0.08 12.45 5.25 0.72 49.79 55.76
Carne de Pollo Entero s/menudencia / 60,00 9.89 1.73 0.00 39.55 15.55 0.00 55.10
Arroz Pilado o pulido crudo (3) /150,00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00f 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de pollo (presas) "~ 160.0 32,16 32.32 0.00 128.64| 290.88 0.00 419.52
Tomate 25.00 0.17 0.04 0.91 0.68 0.38 3.66 4.72
Cebolla de cabeza / 60.00 1.17 0.20 3.83 4.69 1.84 15.30 21.83
Mango 150.00 0.60 0.30 23.85 2.40 2.70 95.40 100.50
Aztcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20.31
SUB TOTAL 63.54 61.07 233.89 254.17| 549.67 935.57
V.C ALMUERZO 1739.41|/
% DIST. ALMUERZO 51
CENA Sopa de gallina *+ fruta + infusion. o
Platano de seda -~ 150.00 2.25 0.45 31.50 9.00 4.05] 126.00 139.05
Fideos . 60.0 5.64 0.12 46.92 22.56 1.08] 187.68 211.32
Ajos 30.0 1.43 0.20 7.75 5.71 1.84 31.01 38.56
Carne de Gallina Pierna, pulpa ~ 100.0 20.60 3.60 0.00 82.40{ 32.40 0.00 114.80
Huevo de gallina. Crudo 55.0 7.434. 4.62 0.99 29.70| 41.58 3.96 75.24
Aceite vegetal 20.0 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Azlcar rubia 30.0 0.00 0.00 29.49 0.00 0.00| 117.96 117.96
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 37.34 28.99 116.65 149.37| 260.95{ 466.61
V.C CENA 876.93
% DIST. CENA 25|/
113.69 108.09 503.95
454.7 972.8 2015.8
11% 26% 63%
V.C.T MENU 3443.4 100%

REPRESENTANT £ DEL CONSORCIO
& INVERSIONES 11;20 EIRL
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‘ "ONI 07261988 " Lie. Eﬂka Karina Sanchoz Meza
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DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

FORMATO N° B

MENU® 11
T ‘ RN P I — ] KILOCALORIASPOR - | TOTAL
ALIMENTO PESO | PROT GRASA CHO NUTRIENTES .
(@) An (g) (g) (g) PROT |GRASAS| CHO KCAL
DESAYUNO: Quinua + Fruta + 03 panes + Palta ¢
Quinua £ 2500 9.78 7.58 0.45 39.10| 68.18 1.80 109.08
Mandarina 7 120.00 0.72 0.36 10.32 2.88 3.24 41.28 47.40
AzUcar rubia 26.00 0.00 0.00 25.56 0.00 0.00] 102.23 102.23
Pan francés 90.00 10.89 5.31 46.62 4356 47.79] 186.48 277.83
Palta 7 70.00 1.19 8.75 3.92 4,76] 78.75] 15.68 99.19
SUB TOTAL 22.58 22.00 86.87 90.30] 197.96§ 347.47
V.C DESAYUNO 635.73
% DIST. DESAYUNO | 20|
ALMUERZO Sop? de fideos con pollo + Arroz con pollo + Zarsa + Fruta + Refresco
Fideos 7 30.00 2.82 0.06 23.46 11.28 0.54 93.84 105.66
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.0 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de Pollo Entero s/menudencia / 60.00 12.36 2.16 0.00 49.44 19.44 0.00 68.88
[Zapallo macre 40.00 2.62 3.52 18.40 10.50[ 31.68 73.60 115.78
Carne de Pollo Entero s/menudencia _160.00 26.37 4,61 0.00 105.47| 4147 0.00 146.94
Arroz Pilado o pulido crudo (3) _/ 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00{ 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Cebolla de cabeza 60.00 1.38 0.24 4.50 5.52 2.16 18.00 25.68
[Cilandro 10.00 0.33 0.13 0.70 1.32 1.17 2.80 5.29
Arvejas frescas 20.00 1.64 0.10 15.56 6.56 0.90 62.24 69.70
[Zanahoria 20:000 . 164 2.20 11.50 6.56( 19.80 46.00 72.36
Espinaca negra [ 10.00[4 0.22 0.07 0.39 0.90 0.65 1.57 3.11
Manzana \ 150.00{ 0.36 0.12 17.52 1.44 1.08 70.08 72.60
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Limén’ 20.00| 0.08 0.03 1.55 0.32 0.29 6.21 6.82
SUB TOTAL 63.99 39.31 244.98 255.94| 353.81 979.94
V.C ALMUERZO 1589.69|
% DIST. ALMUERZQ 49| /
CENA Arroz.graneado + Saltado de higado + papa + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05{ 280.08 313.65
Aceite vegetal 26.00 0.00 26.00 0.00 0.00] 234.00 0.00 234.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Higado de res .—100.00 20.00 4.60 1.00 80.00] 4140 4.00 125.40
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Papa blanca 180.0 3.78 0.18 40.14 15.12 1.62| 160.56 177.30
Cebolla de cabeza 60.0 1.38 0.24 4.50 5.52 2.16 18.00 25.68
Hierba {uisa 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AzUcar rubia 30.0 0.00 0.00 29.49 0.00 0.00| 117.96 117.96
SUB TOTAL 33.34 31.61 149.48 133.36 284.49] 597.92
V.C CENA 1015.77
% DIST. CENA 31
119.90 92.92 481.33
479.6 836.3 1925.3 .
14% 22% 64% g
V.C.T MENU 3241.2 100%
o ‘//V,
iNVERSIONES,@fZO EIRL

>
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Lic. Erika Kar na’SéB;:hez Meza
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IN : RSI ) NS 1220 EIRLE = FRANCISCO JAVIER SANDOVAL BUITRAGO

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

MENUS CON APORTE MINIMO DE 2500 CALORIAS POR DIA

N DE FECHA DETALLE DEL MENU
MENU
/ | Viernes |DESAYUNO [Maizena+ 03 panes + Jamonada /
['1 /121/12/2048JALMUERZO |Arraz graneado + Chanfainita de res con papa + Fruta + Refresco .~
o CENA Arroz chaufa de pollo + Infusion /
] Sabado |DESAYUNO |Avena don leche+ 03 panes + Platano
[ 2 )| 22/12/2018 |[ALMUERZO |Arros graneado + Estofado de sés (presa) + Menestra + Ensalada + Fruta + Refresco
N CENA Arroz con l&che + 02 panes / /
] Domingo |DESAYUNO [Café de Cebada+ 03 panes + 01 Huevo sangbchado /
(\ '3 /123/12/2018 [ALMUERZO |Arroz Chaufa de Pollo + Fruta + Refrgsco /
e . CENA Infusion + 02 Panes con camote  /
/  Lunes |DESAYUNO [Quinua corj [leche} 03 panes + Queso ¢
/4 |24/12/2018 JALMUERZO |Arroz graneado + Picante de Pota+ Fruta + Refresco
N CENA Arroz graneado—+Saltadito de Pollo + Infusion
/ N\ | Martes |DESAYUNO |Soya+ 03 panes + Aceituna / 4
Y5 [ 125/12/2018 |[ALMUERZO [Arroz + Pollo Guisado(presa) + Papa ¥ Epsalada+Fruta + Refrescd
NS CENA Sopa de Arrocillo con Res con Hueso 7
7 ] Miercoles |DESAYUNO |Avena+ 03 panes + Atun Encebollado’
Y6 |]26/12/2018 |ALMUERZO |Arros graneado + Guiso de Molleja+ Yuca + Frita + Refresco 7
5 CENA Arroz Graneado + Guiso de Pollo + Infusion .+
/] Jueves ]DESAYUNO [Café de cebada + 03 panes + Jamonada
V7 127/12/2018 JALMUERZO |Arros graneado + Pescado Frito (entero) # Menestra + Ensalada + Fruta + Refresco/”
N CENA Infusion + 02 Panes con hot dog frito /*
X Viernes |DESAYUNO |Maizena+ 03 panes + Platano
\ 8 \ ] 28/12/2018 JALMUERZO |Arroz graneado +Saltado de Higado + Papa + Fruta + Refresco *
>/ CENA Arroz Graneado + Picante de Res+ Infusion
( *| Sabado ]DESAYUNO [Avena con leche+ 03 panes + Camote Frito 7
% 9  [29/12/2018 JALMUERZO |Arros graneado + Seco de res (presa) + Menestra + Ensalada + Fruta + Refresco
" CENA Mazamorra con leche + 02 Panes /
.~ -] Domingo |DESAYUNO |[Café de Cebada+ 03 panes + 01 Huevo sancochadg/ e
> 10 | 30/12/2018 JALMUERZO |Arroz a la jardinera con Pollo + Fruta + Refresco /
CENA Infusion + 02 Panes con camote
¢ K Lunes |DESAYUNO |Quinua con teche + 03 panes + Mermeiada 7/
11 [31/12/2018 JALMUERZO |Arroz graneado + Picante de Res+ Fruta + Refrescg’
/ / CENA Arroz graneado + Saltadito de Pojilo + Infusion  /
2] Martes |DESAYUNO {Soya+ 03 panes + Aceituna
12 |, 1/01/2019 JALMUERZO |Arroz + Pollo Frito(presa) + Papa + Ensalada+Fruta + Refresco <
N ' CENA [Sopa de fideos con menudencia de pgllo /
/] Miercoles |DESAYUNO |Avena+ 03 panes + Manjar Blanco “/ /|
L 13 | 2/01/2019 JALMUERZO |Arros graneado + Saltado de Molleja+ Fruta + Refresto
N, CENA Arroz a la cubana + Infusion, /
7 Jueves |DESAYUNO [Café de cebada + 03 panes + Margarina ’ /
14 113/01/2019 JALMIUERZO [Arros graneado + Pescado sudado (entero) + Menestra + Ensalada + Fruta + Refresco
" / CENA Infusion -+ 02 Panes con hot dog frito .-
/-] Viernes |DESAYUNO |Maizena+ 03 panes + Jamonada .~ _
715 '] 4/01/2019 JALMUERZO [Arroz graneado + Chanfainita de res con papa + Fruta + Refresco <
) CENA Auroz chaufa de pollo + lafusion”

INVERSLONES 1220 EIRL

""Li(/

Lic. Erika Karina Sa chez Meza
NUTRICIONISTAC P, N° 5745




S’ION’ES 1220 EIRL - FRANCISCO JAVIER SANDOVAL BUITRAGO

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

MENUES CON APORTE MINIMO DE 2500 CALORIAS POR DIA

N® DE FECHA DETALLE DEL MENU
MENU
Sabado |DESAYUNO [Avena con leche+ 03 panes + Platano  ~
16 -1.5/01/2019 1AL MUERZO |Arros graneado + Estofado de{e”s (presa) + Menestra + Ensalada + Fruta + Refresco
CENA Arroz con leche + 02 panes
~ ] Domingo |DESAYUNO {Café de Cebada+ 03 panes + 01 Huevo sancochadO/
[,17 6/01/2019 JALMUERZO |Arroz Chaufa de Pollo + Fruta + Refresco 7
i/ CENA Infusion + 02 Panes con camote v
— ~] Lunes [DESAYUNO [Quinua con Leche + 03 panes + Queso 7
718 | 7/01/2019 JALMUERZO |Arroz graneado + Picante de Pota+ Fruta + Refresco
o CENA Arroz graneado + Saltadito de Pollo + Infusion .~
Martes JDESAYUNO [Soya+ 03 panes + Aceituna
19 8/01/2019 |ALMUERZO |Arroz + Pollo Guisado(presa) + Papa + Ensalada+Fruta + Refresco
B CENA Sopa de Arrocillo con Res con Hueso
7 ] Miercoles |[DESAYUNO |Avena+ 03 panes + Atun Encebollado -~ B
{ 20 | 9/01/2019 JALMUERZO |Arros graneado + Guiso de Molleja+ Yuca + Fruta + Refresco .~
N CENA Arroz Graneado + Guisc de Pollo + Infusion #
/. \| Jueves |DESAYUNO |Café de cebada + 03 panes + Jamonada " ]
{21 )] 10/01/2019 JALMUERZO |Arros graneado + Pescado Frito (entero) + Menestra + Ensalada + Fruta + Refresco_.~
~ CENA Infusion + 02 Panes con hot dog frito
/[ Viernes |DESAYUNO [Maizena+ 03 panes + Platano  ~ /
fl 22" /| 11/01/2019 JALMUERZO |Arroz graneado +Saltado de Higado + Papa +Fruta + Refresco’
NI CENA Arroz Graneado + Picante de Res+ Infusion ¢
Sabado JDESAYUNO |Avena con leche+ 03 panes + Camote Frito
23 | 12/01/2019 |ALMUERZO |Arros graneado + Seco de res (presa) + Menestra + Ensalada + Fruta + Refresco
CENA Mazamorra con leche + 02 Panes ,
_—. | Domingo |DESAYUNO [Café de Cebada+ 03 panes + 01 Huevo sancochado '/
(124 Y| 13/01/2019 JALMUERZO |Arroz a la jardinera con Pollo + Fruta + Refresco ’
\' CENA Infusion + 02 Panes con camote g
;o Lunes {DESAYUNO |[Quinua con Leche + 03 panes + Mermelada / _ N
/25 |114/01/2019 JALMUERZO |Arroz graneado + Picante de Res+ Fruta + Refresco .~
o CENA Arroz graneado + Saltadito de Pollo + Infusion  « ,
/ \ Martes [DESAYUNO |Soya+ 03 panes + Aceituna /
/ 26 |15/01/2019 JALMUERZO |Arroz_+ Pollo Frito(presa) + Papa + Ensalada+Fruta + Refresco /
N I CENA Sopa de fideos con menudencia de pollo /
I 0 | Miercoles |DESAYUNO |Avena+ 03 panes + Manjar Blanco  ~ ]
[[ 271 [ 16/01/2019 JALMUERZO |Arros graneado + Saltado de Molleja+ Fruta + Refresco 7
N CENA Arroz a la cubana + Infusion /
Jueves |DESAYUNO |[Café de cebada + 03 panes + Margarina
28 [17/01/2019|ALMUERZO |Arros graneado + Pescado sudado (entero) + Menestra + Ensalada + Fruta + Refresco
CENA Infusion + 02 Panes con hot dog frito "~
/- \] Viernes |DESAYUNO |Maizena+ 03 panes + Jamonada + -
[ 29 |18/01/2019|ALMUERZO [Arroz graneado + Chanfainita de res con papa + Fruta + Refresco
N/ CENA Arroz chaufa de pollo + Infusion .~
i {| Sabado JDESAYUNO |Avena con leche+ 03 panes + Platano
" 30/} 19/01/2019 JALMUERZO |Arros graneado + Estofado de res (presa) + Menestra + Ensalada + Fruta + Refresco
/ CENA JATroz con leche + 02 panes
N Domingo ]|DESAYUNO |Café de Cebada+ 03 panes + 01 Huevo oancochado
31 | 20/01/2019 JALMUERZO |Arroz Chaufa de Polio + Fruta + Refresco
CENA Infusion + 02 Panes con camote

REPRESENTANT’EUEL cof«xso&cm

INVERSIONES ézo EIRL

//(4

Lic. Erika Karlna/Sanchez Meza
NUTRICIONISTA CNP, N° 5745




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

MENU® 01 - 15 - 29

ESTABLECIMIENTC PENITENCIARIO DE CAJAMARCA

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
) An (g) (@) (g) PROT |GRASAS| CHO KCAL
DESAYUNO: Maizena + 03 panes + Jamonada
Maizena 30.00 0.18¢ 0.06 26.01 0.72 0541 104.04 105.30
AzUcar rubia 35.00 0.00 0.00 34.41 0.00 0.00] 137.62 137.62
Pan francés 90.00( 10.89 5.31 46.62 43.56] 47.79| 186.48 277.83
Jamonada 40.00 6.28 11.80 0.40 25.12] 106.20 1.60 132.92
SUB TOTAL 17.35 17.17 107.44 69.40] 154.53| 429.74
V.C DESAYUNO 653.67
% DIST. DESAYUNO | 23|
ALMUERZO Arroz graneado + Chanfainita de res con papa + Fruta + Refresco.” -
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00f 270.00 0.00 270.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Pulmén de res 1 100.00f%  17.20 1.10 1.00 68.80 9.90 4.00 82.70
Papa blanca 200.00[" 3.36 0.16 35.68 13.44 1.44| 14272 157.60
Hierba buena 5.00 0.12 0.04 0.28 0.50 0.36 1.12 1.98
Tomate 20.00 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Ceboila de cabeza 60.00[ < 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Platano de seda 150.00| / 1.80 0.36 25.20 7.20 3.24| 100.80 111.24
Az{car rubia 30.00 0.00 0.00 29.49 0.00 0.00] 117.96 117.96
Maiz Morado 30.00] ~ 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 38.77 33.73 238.54 155.06] 303.61 954.15
V.C ALMUERZO 1412.82
% DIST. ALMUERZO 51|/
CENA Arroz chaufa de pollo + Infusion
Arroz Pilado o pulido crudo (3) 90.0]  7.38 0.45 70.02 29.52 4.05| 280.08 313.65
Carne de Pollo Entero s/menuder] 100.00] © 20.60 3.60 0.00 82.40| 32.40 0.00 114.80
Aceite vegetal 20.0 0.00 20.00 0.00 0.00| 180.00 0.00 180.00
Cebolla china 10.0 0.06 0.01 0.47 0.26 0.07 1.89 2.22
Huevo de gallina. Crudo 30.00 4.05 2.52 0.54 16.20|  22.68 2.16 41.04
Sillao ) 5.0 0.00 0.00 0.00 0.00 0.00 0.00| 0.00
Azlcar rubia 25.0 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 32.09 26.58 90.69 128.38| 239.20| 362.77
V.C CENA 730.35
% DIST. CENA 26/
88.21 77.48 436.67
352.8 697.3 1746.7
13% 28% 59%
V.C.T MENU 2796.8 100%
REPRESENTA DELGRHSORCID INVERSIONES 1220 EIRL
'jﬁéiﬁlﬂ?:gﬂ%nﬁ 1088 Lic, Erlka Karina Sanchez Meza

NUTRICIONISTA/CNP. N° 5745




FORMATO N° A

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

ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA
- MENU® 02 -16 - 30 , ’

KILOCALORIAS POR

ALIMENTO PESO PROT | GRASA | CHO NUTRIENTES TOTAL
(9) An (g) (g) (9) PROT |GRASAS| CHO KCAL,
DESAYUNO: Avena con Leche + 03 panes + Platano
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Leche evanorada 1 . 120.00 840 972 13.08 33.60] R7.48 52.32 173.40
Az(car rubia 5.00 0.00 0.00 4,92 0.00 0.0V 19.66 19.66
Pan francés 90.00 10.89 5.31 46.62 43.56} 47.79 186.48 277.83
Platano de isla 150.00 1.35 0.60 35.40 5.40 5.40 141.60 152.40
SUB TOTAL 23.97 16.63 118.02 95.86f 149.67 472.06
V.C DESAYUNO 717.59
% DIST. DESAYUNO | 28
ALMUERZO Arroz graneado + Estofado de res (Presa)+ Menestra + Ensalada + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522,75
Aceite vegetal 42.00 0.00 42.00 0.00 0.00( 378.00 0.00 378.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de res pulpa 150.00 31.95 2.40 0.00 127.80| 21.60 0.00 149.40
Arvejas secas 80.00 5.68 0.48 15.04 22.72 4.32 60.16 87.20
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4,13 5.33
Cebolla de cabeza 60.00 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Limon 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Mandarina 150.00 0.72 0.36 10.32 2.88 3.24 41.28 47 .40
{Azticar rubia 40.00 0.00 0.00 39.32 0.00 0.00 157.28 157.28
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20.31
SUB TOTAL 52.80 46.35 194.18 21118 417.13 776.72
V.C ALMUERZO 1405.04
% DIST. ALMUERZO 54
CENA Arroz con leche + 02 panes
Arroz Pilado o pulido crudo (3) 40.0 3.28 0.20 31.12 13.12 1.80 124.48 139.40
Leche evaporada 30.00 2.10 2.43 3.27 8.40 21.87 13.08 43.35
Pasas sin semilla 3.0 0.07 0.01 1.91 0.29 0.11 7.66 8.05
Pan francés 60.0 7.26 3.54 31.08 29.04| 31.86 124.32 185.22
AzUcar rubia 25.0 0.00 0.00 24.58 0.00 0.00 98.30 98.30
SUB TOTAL 12.71 6.18 91.96 50.85| 55.64| 367.84
V.C CENA 474,32
% DIST. CENA 18
89.47 69.16 404.15
357.9 622.4 1616.6
11% 26% 63%
V.C.T MENU 2596.9 100%

REPRESEIfATE o p— INVERSIONL&-S 4220 EIRL
I V7
JOSE ABERTO POLG CASTAREDA hia;fmﬂéla Nalrél}aA Sgagh:lz hél;{zlg
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FORMATON° A

DOS!FICACION COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL

MENU® 03 - 17 - 31

ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(@) An (q) (9) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Café de Cebada+ 03 panes + Huevo Sancochado
Cebada tostada y molida 15.00 1.16 0.12 11.96 4.62 1.08 47.82 53.52
Az{car rubia 40.00 0.00 0.00 39.32 0.00 0.00f 157.28 157.28
Pan francés 90.00f , 10.89 5.31 46.62 4356 47.79| 186.48 277.83
Huevo de gallina. Crudo 60.00// 8.10 5.04 1.08 32.40| 4536 4.32 82.08
SUB TOTAL 20.15 10.47 98.98 80.58{ 94.23] 39%5.90
' V.C DESAYUNO 570.71
% DIST. DESAYUNO | 23|,
ALMUERZO Arroz Chaufa de Pollo + Fruta + Refresco
Arroz Pilado o pulido crudo (3) /150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 35.00 0.00 35.00 0.00 0.00| 315.00 0.00 315.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Pechuga ¢/ 100.00 19.20 2.90 0.00 76.80| 26.10 0.00 102.90
Cebolla china 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Huevo de gallina. Crudo /30.00 3.24 2.02 0.43 12.96{ 18.14 1.73 32.83
Sillao 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Lima / 150.00 0.72 0.48 7.08 2.88 4.32 28.32 35.52
Azlcar rubia 40.000 = 0.00 0.00 39.32 0.00 0.00] 157.28 157.28
Maiz Morado /30.00[" 219 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL . 38.76 42.34 191.23 155.05| 381.08] 764.93
B V.C ALMUERZO 1301.05] ,
e % DIST. ALMUERZO 51
CENA Infusion + 02 Panes con Camote  /
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azicar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Aceite vegetal 35.0 0.00 35.00 0.00 0.00{ 315.00 0.00 315.00
Camote amarillo 100.0] 0.96 0.16 22.08 3.84 1.44 88.32 93.60
Pan francés 60.0{/ 5.81 2.83 24.86 23231 25.49 99.46 148.18
SUB TOTAL 6.77 37.99 71.52 27.07| 341.93] 286.08
V.C CENA 655.08
% DIST. CENA 261
65.68 90.80 361.73
262.7 817.2 1446.9
12% 28% 60%
V.C.T MENU 2526.8 100%
/7 INVER_SICSNES 1;20 EIRL
1 ,F,LC N“O {CI0 p -

REPRESENTAN

..............................

‘ lc Erika Karlna S’anchez Meza
REC!ONISTA/CNP N° 5745




e,

FORMATO N°® A

ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

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

MENU° 04 -18
KILOCALORIAS POR TOTAL
ALIMENTO PESQ PROT GRASA CHO NUTRIENTES KCAL
(g) n(@ | (9 (@) | PROT [GRASAS| CHO
DESAYUNO: Quinua con Lgche + 03 Panes + Queso
Quinua Cruda 25.00] ¥ 3.40 1.45 16.58 13.60 13.05 66.30 92.95
Leche evaporada 120.00[/ 8.40 9.72 13.08 33.60] 87.48 52.32 173.40
Pan francés 90.00 10.89 5.31 46.62 43.56 47.79 186.48 277.83
Azdcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Queso fresco de vaca 40.00 6.32 7.00 0.88 25.28] 63.00 3.52 91.80
SUB TOTAL 29.01 23.48 91.90 116.04| 211.32| 367.60
V.C DESAYUNOQ 694.96
% DIST. DESAYUNO [ 27|,
ALMUERZO Arroz graneado + Picante de pota + Fruta + Refresco
Arroz Pilado o pulido crudo (3) < 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 40.00 0.00 40.00 0.00 0.00] 360.00 0.00 360.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Calamar grande 6 pota _~100.00 10.60 0.20 1.00 42.40 1.80 4.00 48.20
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08{ 107.04 118.20
Tomate 20.00 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Cebolla de cabeza 25.00 0.46 0.08 1.50 1.84 0.72 6.00 8.56
Naranja 150.00¢7  0.72 0.24 12.12 2.88 2.16 48.48 53.52
|A2L'Jcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20.31
SUB TOTAL 27.56 41.53 191.12 110.23| 373.79 764.49
V.C ALMUERZO 1248.51|
% DIST. ALMUERZO 48
CENA Arroz graneado + Saltadito de Pollo + Infusion
Arroz Pilado o pulido crudo (3) 90.00 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
Aceite vegetal 15.00 0.00 15.00 0.00 0.00| 135.00 0.00 135.00
Ajos 5.00 0.28 0.04 © 1.52 1.12 0.36 6.08 7.56
Carne de Pollo Entero s/menudet 100.00},~ 20.60 3.60 0.00 82.40 32.40 0.00 114.80
Cebolla de cabeza 60.00 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Az{car rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
{SUB TOTAL 29.36 19.28 89.89 117.46| 173.54| 359.54
V.C CENA 650.53]
% DIST. CENA 25|/
85.93 84.29 372.91
343.7 758.6 1491.6
12% 25% 63% /
V.C.T MENU 2594.0 100%
REPRESENTANTEfGELCC);-ISORCIO |NVERsIONES 420 EIRL
[l

BLRFO POLO (‘AQT/NEDA

~DNI 67261988

c. Erlka Karln anchez Meza
HUTRWIONIS}' CNP. N° 5745
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FORMATO N° A
o DOSIF}\.ACION COMPOSICION.Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA I NTERNOS(AS) DEL
' ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU® 05 -19
KICOCALORIAS POR
ALIMENTO PESO | PROT | GRASA | CHO NUTRIENTES TOTAL
(@) An (g) @ | (9 PROT |GRASAS| CHO KCAL
DESAYUNO: Soya + 03 Panes +Aceituna
Soya 25.00}" 7.05 4.73 8.93 28.20| 42.53 35.70 106.43
Azucar rubia 15.00{,7 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79} 186.48 277.83
Aceituna 60.00] 7~ 0.48 19.26 4.38 1.92| 173.34 17.52 192.78
SUB TOTAL 18.42 29.30 74.67 73.68| 263.66] 298.68
V.C DESAYUNO 636.02
% DIST. DESAYUNO | 24)
ALMUERZO : Arroz graneado + Pollo Guisado (presa) + Papa + Ensalada +Fruta + Refresco
Arroz Pilado o pulido crudo (3) ~150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal ~-30:00|. 0.00 30.00 0.00 0.00| 270.00 0.00 270.00
Ajos / 10.00[ %  0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/menuderq |/160.00{/ 32.96 576 0.00 131.84| 51.84 0.00 183.68
Tomate ~..30.001 0.19 0.05 1.03 0.77 0.43 4,13 5.33
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08] 107.04 118.20
Zanahoria 30.00 1.97 2.64 13.80 7.87{ 2376 55.20 86.83
L.echuga redonda 40:00( .0.42 0.06 0.67 1.66 0.58 2.69 4.93
Limén ...l 8,00 , 0.02 0.01 0.47 0.10 0.09 1.86 2.04
Platano de seda [ 150.00}/ 1.80 0.36 25.20 7.20 3.24| 100.80 111.24
[Az(car rubia L. 35,00 0.00 0.00 34.41 0.00 0.00] 137.62 137.62
Maiz Morado ~30.00 1.75 0.82 18.29 7.01 7.34 73.15 87.50
SUB TOTAL 55.23 40.78 242.76| 220.91] 366.98| 971.05
V.C ALMUERZO 1558.94 e
% DIST. ALMUERZO | 58
CENA Sopa de Arrocillo con Res con Hueso
Arroz Pilado o pulido crudo < 40.00 3.28 0.20 31.12 13.12 1.80 124.48 139.40
Carne de res pecho 100.00] 7 21.30 1.60 0.00 85.20| 1440 0.00 99.60|
Papa blanca 200.00 4.20 0.20 44.60 16.80 1.80 178.40 197.00
Apio 15.00 0.11 0.03 0.72 0.42 0.27 2.88 3.57
Poro 20.00 0.54 0.16 1.52 2.16 1.44 6.08 9.68
Zanahoria 35.00 0.21 0.18 3.22 0.84 1.58 12.88 15.30
Zapallo macre 50.00 0.35 0.10 3.20 1.40 0.90 12.80 15.10
SUB TOTAL 29.99 2.47 84.38 119.94] 22.19| 337.52
V.C CENA 479.65
% DIST. CENA 18(
103.63 72.54 401.81 ‘
414.5 652.8 1607.3
11% 26% 63%
V.C.T MENU 2674.6 |/ 100%
/
4N\/ERSIONES 1220 EIRL

iic, Erika Kari TaSa chez Meza
\lH"‘RK‘ION 9&




FORMATO N° A

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

.. MENU° .06 - 20
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(9) An (g) (9) (a) PROT |GRASAS| CHO
DESAYUNO: Avena + 03 panes + Atun encebollado
Avena, hojuelas cruda ~ 25.00 3.33 1.00 18.00 13.30 9.00 72.0 94.30
Azucar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés /90.00] . 10.89 5.31 46.62 43.56] 47.79| 186.48 277.83
Atan en aceite, enlatado - 40.00(/ 9.68 8.20 0.40 38.72y 73.80 1.60 114.12
Cebolla de cabeza 20.00 0.28 0.04 2.26 1.12 0.36 9.04 10.52
SUB TOTAL 24.18 14.55 86.94 96.70| 130.95| 347.76
: V.C DESAYUNO 575.41
% DIST. DESAYUNO [ 21 /
ALMUERZO Arroz graneado + Guiso de molleja + Yuca + Fruta + Refresco e
Arroz Pilado o puiido crudo (3) 150.00] .-~ 12.30 0.75 118.70 49.20 6.75| 466.80 522.75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00] 270.00 0.00 270.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Molleja de Pollo , 100001y, 19.70 4.50 0.00 78.80| 40.50 0.00 119.30
Yuca amarilla \.150.00[’ 9.84 13.20 69.00 39.36/ 118.80| 276.00 434.16
Tomate 20.00 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Cebolia de cabeza .-25.00] -~ 0.46 0.08 1.50 1.84 0.72 6.00 8.56
Naranja {150.00] ¥ 0.72 0.24 12.12 2.88 2.16 48.48 53.52
{Aztcar rubia 40.00" 0.00 0.00 39.32 0.00 0.00|] 157.28 157.28
Maracuya 30.00] . 0.27 0.03 4,74 1.08 0.27 18.96 20.31
SUB TOTAL 43.98 48.91 247 .11 175.91| 440.21 988.43
V.C ALMUERZO 1604.55
% DIST. ALMUERZO 58|
CENA Arroz graneado + Guiso de pollo + Infusion / '
Arroz Pilado o pulido crudo (3) - .90.0 7.38 0.45 70.02 29.52 4,05 280.08 313.65
Carne de Pollo Entero s/menuder| --100.00 20.60 3.60 0.00 82.40| 32.40 0.00 114.80
Cebolla de cabeza 15.0 0.35 0.06 1.13 1.38 0.54 4.50 6.42
[Tomate 10.0 0.06 0.02 0.34 0.26 0.14 1.38 1.78
Aceite vegetal 10.0 0.00 10.00 0.00 0.00{ 90.00 0.00 90.00
AzUcar rubia 15.0 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 28.39 14.13 86.23 113.56| 127.13] 344.94
V.C CENA 585.63
% DIST. CENA 21
96.54 77.59 420.28 )
386.2 698.3 1681.1
15% 28% 57%
V.C.T MENU 2765.6 100%

REPRESENTANTE DL CURSIRCIO

JOSE ALE

.........

R0 oL

BN 07261863
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INVERSIONES 1220 EIRL

Uic. Erlka Karina/Sanchez Meza
NUTRICIQNIST CNP. N° 5745

/




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

MENU® 07 -21
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (a) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Café de Cebada + 03 panes + Jamonada
Cebada tostada y molida 10.0 . 0.77 0.08 7.97 3.08 0.72 31.88 35.68
Azucar rubia 45.00 - 0.00 0.00 44.24 0.00 0.00 176.94 176.94
Pan francés 90.00{ ~~ 10.89 5.31 46.62 43.56| 47.79] 186.48 277.83
Jamonada 40.00| ~ 6.28 11.80 0.40 25.12| 106.20 1.60 132.92
SUB TOTAL 17.94 17.19 99.23 71.76| 154.71 396.90
V.C DESAYUNO 623.37
% DIST. DESAYUNC [ [ 24
ALMUERZO Arroz graneado + Pescado Frito (Entero ) + Menestra + Ensalada + Fruta + Refré‘scof
Arroz Pilado o pulido crudo (3) /150.00 12.30 0.75 116.70} 49.20 6.75| 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00| 225.00 0.00 225.00
Ajos 10.00] - .- 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Pescado Pampanito 220.00| 58 _42.68 3.52 2.20 170.72| 31.68 8.80 211.20
Arvejas secas — 80.00{ -~ 4.54 0.38 12.03 18.18 3.46 48.13 69.76
Tomate 45.00 0.29 0.07 1.55 1.15 0.65 6.19 7.99
Cebolla de cabeza 60.00 1.17 0.20 3.83 4.69 1.84 15.30 21.83
Lechuga redonda 40.00 0.42 0.06 0.67 1.66 0.58 2.69 4.93
Limoén 6.00] ~ 0.02 0.01 0.47 0.10 0.09 1.86 2.04
Lima 150.00{ 0.72 0.48 7.08 2.88 4,32 28.32 35.52
FA\ZL'Jcar rubia 35.00 0.00 0.00 34.41 0.00 0.00 137.62 137.62
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 64.90 31.58 204.83 259.58| 284.25 819.31
V.C ALMUERZO 1363.14|
- % DIST. ALMUERZO ’
CENA Infusion + 02 Panes con hot dog frito -
Manzanilla < 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 30.00 0.00 0.00 28.49 0.00 0.00 117.96 117.96
Salchicha "hot dog" /7 60.0 5.61 17.49 0.51 22.44| 157.44 2.04 181.92
Aceite vegetal - 18.00] - 0.00 18.00 0.00 0.00{ 162.00 0.00 162.00
Pan francés 60.0 6.17 3.01 26.42 24.68] 27.08] 105.67 157.44
SUB TOTAL 11.78 38.50 56.42 47.12| 346.52 225.67
V.C CENA 619,31
% DIST. CENA /24
94.62 87.28 360.47 L
378.5 785.5 1441.9
12% 20% 68%
V.C.T MENU 2605.8 100%
RCPRESENTAN 'DEL{‘OI HNSORCIO '
/! INVERSIONES '/22(> EiRL

J0SE 'Aééf'ri'('é"bb’['d'i:'/'\'éfi\'M'E'()}i (

~/ DNI07261988 Lic. Erlka Karin /Sanéhez Meza
: NUTR:Clomsﬁ\ CNP. N° 6745
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FORMATO N° A

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

MENU® 08 - 22
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(@) A | (9 |- (@ PROT |GRASAS| CHO | KCA-
DESAYUNO: Maizena+ 03 panes + Platano /
Maizena 7 25.00 0.15 0.05 21.68 0.60 0.45{ ~ 86.70 87.75
Azucar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79] 186.48 277.83
Aceite vegetal 10.00 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
Platano verde (3) ~150.00 1.50 0.30 61.35 6.00 2,70 245.40 25410
SUB TOTAL 12.54 15.66 154,22 50.16| 140.94 616.88
V.C DESAYUNO 807.98
% DIST. DESAYUNO l 28
ALMUERZO Arroz graneado + Saltado de Higado + Papa + Fruta + Refresco /~
Arroz Pilado o pulido crudo (3) /150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00f 270.00 0.00 270.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Higado de res /100.00 20.00 4.60 1.00 80.00| 41.40 4.00 125.40
Papa blanca 200.00 3.36 0.16 35.68 13.44 1.44] 142.72 157.60
Hierba buena 5.00 0.12 0.04 0.28 0.50 0.36 1.12 1.98
Tomate 20.00 0.13 0.03 0.69 0.51 0.29( . 2.75 3.55
Ceboila de cabeza 160.00, 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Naranja 150.001). 0.72 0.24 12.12 2.88 2.16 48.48 53.52
|[Azdcar rubia {_30.00 0.00 0.00 29.49 0.00 0.00| 117.96 117.96
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20.31
SUB TOTAL 38.57 36.12 207.34 154.26| 325.12 829.35
V.C ALMUERZO 1308.73
% DIST. ALMUERZO 45
CENA Arroz graneado + Picante de res + Infusion
Arroz Pilado o pulido crudo (3) ~790.0 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
Carne de res pulpa ~ 70.00 14.91 1.12 0.00 59.64| 10.08 0.00 69.72
Aceite vegetal 15.0 0.00 15.00 0.00 0.00| 135.00 0.00 135.00
Cebolla de cabeza 10.0 0.18 0.03 0.60 074  029]  240] 3.42
Papa blanca 150.00 3.15 0.15 33.45 12.60 1.35| 133.80 147.75
Arvejas frescas 20.00 1.42 0.12 3.76 5.68 1.08 15.04 21.80
|Azticar rubia 25.0 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ISUB TOTAL 27.04 16.87 127.49 108.18| 151.85 509.96
V.C CENA 769.98
% DIST. CENA 27
78.15 68.66 489.05
312.6 617.9 1956.2
13% 28% 59%

REPRESENTAN 3 DEL CONSORCIO

JOSE ALBERTO POYO CASTANEDA
AONI 072619868

e

V.C.T MENU

2886.7

100%

INVEBSIONES 1;20 EIRL

I

(\(L{

/

Lic. Erika Karina Sanchez Meza
NUTRICIONISTA/CNP N° 5745
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FORMATO N° A

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

ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU® 09-23
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(g) An (g) (9) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Avena con Leche + 03 Panes + Camote Frit
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Azlcar rubia 30.00] ~  0.00 0.00 29.49 0.00 0.00] 117.96 117.96
Leche evaporada 120.00(7 - 8.40 9.72 13.08 33.60| 87.48 52.32 173.40
Camote amarillo 50.00| 7 0.60 0.10 13.80 2.40 0.90 55.20 58.50
Aceite vegetal 10.00[- 0.00 10.00 0.00 0.00f 90.00 0.00 90.00
Pan francés 90.00[ -~ 10.89 5.31 46.62 43.56{ 47.79| 186.48 277.83
SUB TOTAL 23.22 26.13 120.99 92.86] 235.17| 483.96
V.C DESAYUNO 811.99|
% DIST. DESAYUNO | 28| 7
ALMUERZO Arroz graneado + Seco de res (Presa) + Menestra + Ensalada + Fruta + Refresco
Arroz Pilado o pulido crudo (3) - 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 40.00 0.00 40.00 0.00 0.00] 360.00 0.00 360.00
Ajos . 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de res pulpa < 150.00 31.95 2.40 0.00 127.80] 21.60 0.00 149.40
Espinaca negra 10.00 0.28 0.09 0.49 1.12 0.81 1.96 3.89
Cilandro 10.00 0.26 - 010 0.56 1.06 0.94 2.24 4.23
Cebolla de cabeza 60.00 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Lentejas 80.00 14.46 0.64 39.04 57.86 5.76] 156.16 219.78
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Platano de seda + 180.00 2.16 0.43 30.24 8.64 3.89] 120.96 133.49
[Azlcar rubia 35.00 0.00 0.00 34.41 0.00 0.00) 137.62 137.62
Maiz Morado 30.00 219 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 65.29 45.72 251.32 261.17| 411.44] 1005.29
V.C ALMUERZO 1677.90 /
% DIST. ALMUERZO 59
CENA Mazamorra con leche + 02 panes
Chufio 7 40.0 0.20 0.00 1.96 0.80 0.00 7.84 8.64
Leche evaporada 730.00 2.10] - 2.43 3.27 8.40f 21.87 13.08 43.35
Pan francés / 60.0 7.26 3.54 31.08 29.04; 31.86] 124.32 185.22
Azlcar rubia 35.0 0.00 0.00 34.41 0.00 0.00{ 137.62 137.62
SUB TOTAL 9.56 5.97 70.72 38.24] 53.73] 282.86
V.C CENA 374.83
% DIST. CENA 13)/
98.07 77.82 443.03
392.3 700.3 17721
11% 26% 63%
V.C.T MENU 2864.7 100%
iNVERSiONES 122}1 EIRL

- DN| 07261 988

L g.-{

Lic, Erlka Karina Sanchez Meza
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FORMATO N° A

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

ESTABLECIMIENTO PENlTENCIARIO DE CAJAMARCA

MENU® 10 - 24
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(g) An (g) (9) (9) PROT ]GRASASI CHO
DESAYUNO: Cafe de cebada + 03 Panes + Huevo Sancochado .
Cebada tostada y molida 25.00 1.93 0.20 19.93 7.70 1.80]  79.70 89.20
Azlcar rupia 35.00 0.00 0.00 3447 0.60 0.00) 13762 i37.862
Pan francés 90.00 10.89 531 46.62 43.56| 47.79 186.48 277.83
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32401 45.36 4.32 82.08
SUB TOTAL 20.92 10.55 102.03 83.66| 94.95| 408.12
V.C DESAYUNO 586.73
% DIST. DESAYUNO | 23
ALMUERZO Arroz a la jardinera+ pollo picado + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 180.00 14,76 0.90 140.04 59.04 8.10f 560.16 627.30
Aceite vegetal 35.00 0.00 35.00 0.00 0.00| 315.00 0.00 315.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/menude 100.00 20.60 3.60 0.00 82.40 32.40 0.00 114.80
[Pimiento 5.00 0.06 0.02 0.31 0.24 0.18 1.23 1.65
Aji amarillo 5.00 0.04 0.03 0.35 0.14 0.25 1.41 1.80
[Zanahoria 25.00 1.64 2.20 11.50 6.56] 19.80 46.00 72.36
Arvejas frescas 30.00 1.97 0.12 18.67 7.87 1.08 74.69 83.64
[Cebolla de cabeza 15.00 0.28 0.05 0.90 1.10 0.43 3.60 5.14
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
|Azticar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20.31
SUB TOTAL 40.89 42.27 216.25 163.56| 380.39| 864.99
V.C ALMUERZO 1408.94
% DIST. ALMUERZO 55
CENA Infusion + 02 panes con camote
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 30.0 0.00 0.00 29.49 0.00 0.00f 117.96 117.96
Pan francés 60.0 7.26 3.54 31.08 29.04] 31.86f 124.32 185.22
Camote amarillo 100.0 1.20 0.20 27.60 4.80 1.80 110.40 117.00
Aceite vegetal 15.0 0.00 15.00 0.00 0.00] 135.00 0.00 135.00
ISUB TOTAL 8.46 18.74 88.17 33.84] 168.66] 352.68
V.C CENA 555.18
% DIST. CENA 22
70.27 71.56 406.45
281.1 644.0 1625.8
12% 28% 60%
V.C.T MENU 2550.9 100%

REPRESENT{?‘\J‘T‘,{E/Q}SL COMSORCIO
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FORMATO N° A
DOSIFICAC]ON COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL

_ ESTABLECIMIENTO PENITENCIARIO-DE CAJAMARCA

MENU® 11 -25
KILOCALORIAS POR TOTAL
ALIMENTO PESQO PROT GRASA CHO NUTRIENTES
@ | Aan@ | (@ (@ PROT |GRASAs| cho | KCA-
DESAYUNO: Quinua con Leche + 03 panes+ Mermelada <
Quinua Cruda 7 25.00 3.40 1.45 16.58 13.60{ 13.05 66.30 92.95
Leche evaporada _~120.00 8.40 9.72 13.08 33.60] 87.48 52.32 173.40
Pan francés -~ 90.00 10.89 5.31 46.62 43.56] 47.79; 186.48 277.83
Mermelada De frutas 25.00 0:10 0.05 18.28 0.40 0.45 73.10 73.95
SUB TOTAL 22.79 16.53 94.55 81.16f 148.77| 378.20
V.C DESAYUNO 618.13
% DIST. DESAYUNO | 23}
ALMUERZO Arroz graneado + Picante de res + Fruta + Refresco P
Arroz Pilado o pulido crudo (3) < 150.00 12.30 0.75 116.70 49.20)" 6.75] 466.80 522.75
Aceite vegetal 40.00 0.00 40.00 0.00 0.00} 360.00 0.00 360.00
Ajos - 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de res pulpa »~~100.00 21.30 1.60 0.00 85.20{ 14.40 0.00 99.60
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08| 107.04 118.20
Tomate 20.00 0.13 0.03 0.69 0.51 0.29 2.75 3.565
Cebolla de cabeza 25.00 0.46 0.08 1.50 1.84 0.72 6.00 8.56
Platano de seda . 150.00 1.80 0.36 25.20 7.20 3.24| 100.80 111.24
Azlcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 41.26 44.04 221.32 165.03| 396.38| 885.29
V.C ALMUERZO 1446.70
% DIST. ALMUERZO 53]/
CENA Arroz graneado + Saltadito de Pollo + Infusion p
Arroz Pilado o pulido crudo (3) 90.00|,- 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
Aceite vegetal 15.00 0.00 15.00 0.00 0.00| 135.00 0.00 135.00
Ajos 5,00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Carne de Pollo Entero s/menuder 100.00} / 20.60 3.60 0.00 82.40| 32.40 0.00 114.80
Cebolla de cabeza 60.00 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Azlcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
{SUB TOTAL 29.36 19.28 89.89 117.46| 173.54| 359.54
V.C CENA 650.53|
% DIST. CENA 24|
93.41 79.85 405.76
373.6 718.7 1623.0
12% 25% 63%
V.C.T MENU 2715.4 100%] -
/
REPRESENTANY COHSORC!O lNV%BSl?NFf/ﬂZZO BIRE

.............

Lic, Erika Karina Banéhez Meza
NUTR|CION18TA CNP. N° 5745
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FORMATO N° A

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

MENU® 12 - 26
KILOCALQORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
{9) n {(g) {g) (g) PROT [GRASAS| CHO KCAL
DESAYUNO: Soya+ 03 Panes +Aceituna
Soya { 25.00 7.05 4.73 8.93 28.20] 42.53 35.701 106.43
AzUcar rubia 30.00 0.00 0.00 29.49 0.00 0.00[ 117.96 117.96
Pan francés / 90.00 10.89 5.31 46.62 43,56 47.79| 186.48 277.83
Aceituna 40,00 0.32 12.84 2,92 1.28| 115.56 11.68 128.52
SUB TOTAL 18.26 22.88 87.96 73.04| 205.88] 351.82
V.C DESAYUNO 630.74
% DIST. DESAYUNO | 25!,
ALMUERZO Arroz + Pollo Frito (presa) + Papa + Ensalada+ Fruta + Refresco /
Arroz Pilado o pulido crudo /150.00 3.60 0.15 37.80 14.40 1.35]  151.20 166.95
Aceite vegetal 35.00 0.00 35.00 0.00 0.00{ 315.00 0.00 315.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollc Entero s/menuder]  /160.00 32.96 5.76 0.00 131.841 51.84 0.00 183.68
Papa blanca 200.00 4.20 0.20 44.60 16.80 1.80| 178.40 197.00
Limon 160.00 0.80 0.32 15.52 3.20 2.88 62.08 68.16
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Cebolla de cabeza -40.00| 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Lima ( /150 00], 0.72 0.48 7.08 2.88 4.32 28.32 35.52
Azucar rubia 45.00 /’ 0.00 0.00 44,24 0.00 0.00] 176.94 176.94
Maracuya +30.00 0.22 0.02 3.79 0.86 0.22 15.17 16.25
SUB TOTAL 43.98 4219 159.50 175.94 379 71 638.00
V.C ALMUERZO 1193.64
% DIST. ALMUERZO 47
CENA Sopa de fideos con menudencia de Pollo ’
Fideos /400 3.20 0.07 26.59 12.78 0.61 106.35 119.75
Papa blanca 200.00 4.20 0.20 44.60 16.80 1.80] 178.40 197.00
Apio 15.0 0.09 0.03 0.61 0.36 0.23 2.45 3.03
Poro 20.00 0.54 0.16 1.52 2.16 1.44 6.08 9.68
Zanahoria 35.0 0.18 0.15 2.74 " 0.71 1.34 10.95 13.00
Aceite vegetal 30.00 0.00 30.00 0.00 0.00] 270.00 0.00 270.00
Zapallo macre 50.001-. 0.35 0.10 3.20 1.40 0.90 12.80 15.10
Menudencia de polllo 7/ 800[ ) 13486 3.20 0.00 53.86| 28.76 0.00 82.62
[SUB TOTAL | 22.02 33.90 79.26 88.07| 305.08] 317.03
V.C CENA 710.18
% DIST. CENA 28|~
84.26 98.96 326.71
337.0 890.7 1306.8 )
11% 26% 63% %
V.C.T MENU 2534.6 100%
Vo 5 k
REPRESENTANTE’DF,L/C,OI‘SSORCI0 |NVERﬁ|0NES Z 20 EIRL
3
L,y b .....-----N-\-e-z-é
DNI 07261988 L\c Erlka Kagr% at']?,h?@ 5745




FORMATO N° A

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

ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

26| *

.

MENU" 13 - 27
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (g9) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Avena + 03 panes + Manjar Blanco
Avena, hojuelas cruda ©25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Az(car rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79| 186.48 277.83
Manjarblanco ~ /25.00 6.78 12.75 4.23 27.10| 114.75 16.90 168.75
SUB TOTAL ! 20.99 19.06 83.59 83.96| 171.54] 334.36
V.C DESAYUNO 589.86
% DIST. DESAYUNO | 21
ALMUERZO Arrpz graneado’+ Saltado de molleja + Fruta + Refresco
Arroz Pilado o pulido crudo (3) ~ 150.00{/" 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 15.00 0.00 15.00 0.00 0.00{ 135.00 0.00 135.00
Ajos 10.00] ~ 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Molleja de Pollo ./ 100.00[y  19.70 4.50 0.00 78.80| 40.50 0.00 119.30
Yuca amarilla L 150.00 = 9.84 13.20 69.00 39.36| 118.80| 276.00 434.16
Tomate 7 20.00f / 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Cebolla de cabeza 25.00 0.46 0.08 1.50 1.84 0.72 6.00 8.56
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24{ 100.80 111.24
Azcar rubia 15.001 . 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Maiz Morado 30.00] ° 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 46.98 35.02 253.73 187.91| 315.20| 1014.93
V.C ALMUERZO 1518.04
% DIST. ALMUERZO 53
CENA Arroz a la cubana + Infusion
Arroz Pilado o pulido crudo (3) © 0.0 7.38 0.45 "70.02 29.52 4.05{ 280.08 313.685
Huevo de gallina. Crudo /60.00 8.10 5.04 1.08 32.40] 45.36 4.32 82.08
Aceite vegetal 10.0 "0.00 10.00 0.00 0.00/ 90.00 0.00 90.00
Platano de seda 200.0 2.40 0.48 33.60 9.60 4.32] 134.40 148.32
AzUcar rubia 25.0 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Menta 10.0 -0.00 - 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 17.88 15.97 129.28 71.52] 143.73| 517.10
V.C CENA 732.35
% DIST. CENA
85.85 70.05 466.60
3434 630.5 1866.4
15% 28% 57%
V.C.T MENU 2840.3 100%
INVERSIONES 1220 EIfi
REPRESENTANTE DE). CONSORCIO [l
‘ Tic. Erika Karin

""‘"\’L'FS"E'&'T’E)‘ BOLG CASTANEDA
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FORMATO N° A
DOSIFICACION COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
’ ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA® '

MENU® 14 - 28
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(9) An (g) (9) (9) ~ PROT [GRASAS| CHO
DESAYUNO: Café de Cebada + 03 panes + Margarina -~
Café sin azlcar 10.00 0.03 0.01 0.08 0.12 0.09 0.32 0.53
Azucar rubia 45,00 0.00 0.00 44.24 0.00 0.00] 176.94 176.94
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79] 186.48 277.83
Margarina vegetal con sal 25.00 0.15 20.50 0.00 0.60| 184.50 0.00 185.10
SUB TOTAL 11.07 25.82 90.94 44.28| 232.38] 363.74
V.C DESAYUNO 640.40
% DIST. DESAYUNO 23
ALMUERZO Arroz graneado + Pescado sudado (Entero ) + Menestra +/§nsa|ada + Fruta +
Refresco ¢
Arroz Pilado o pulido crudo (3) 150.00( .~ 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal -35.00 0.00 35.00 0.00 0.00] 315.00 0.00 315.00
Ajos / 10.001 , 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Pescado Pampanito N\ 220:00) 4224 3.62 2.20 170.72| 32.58 8.80 212.10
Lentejas 80.00] " 14.46 0.64 39.04 57.86 5.76| 156.16 219.78
Tomate 45,00 0.29 0.07 1.55 1.15 0.65 6.19 7.99
Cebolla de cabeza 60.00 1.17 0.20 3.83 4.69 1.84 15.30 21.83
Lechuga redonda 40.00 0.42 0.06 0.67 1.66 0.58 2.69 4.93
Limén 6.00 0.02 0.01 0.47 0.10 0.09 1.86 2.04
Naranja 160.00].” 0.77 0.26 12.93 3.07 2.30 51.71 57.09
[Azticar rubia 35.00 0.00 0.00 34.41 0.00 0.00f 137.62| 137.62
Maracuya 25.00 0.23 0.03 3.95 0.90 0.23 15.80 16.93
SUB TOTAL 72.46 40.72 218.77 289.83| 366.49] 875.09
V.C ALMUERZO 1531.41
% DIST. ALMUERZO 55
CENA Infusion + 02 Panes con hot dog frito
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Aztcar rubia 30.000 . 0.00 0.00 29.49 0.00 0.00{ 117.96 117.96
Salchicha "hot dog" 60.0(/ 5.61 17.49 0.51 22.44| 15744 2.04 181.92
Aceite vegetal 18.00! - 0.00 18.00 0.00 0.00[ 162.00 0.00 162.00
Pan francés 60.0{" 6.17 3.01 26.42 2468 27.08] 105.67 157.44
SUB TOTAL 11.78 38.50 56.42 47.12| 346.52| 225.67
' V.C CENA 619.31
% DIST. CENA 22
95.31 105.04 366.13
381.2 945.4 1464.5
12% 20% 68%
V.C.T MENU 27911 100%
lNVERSlONESﬂZZO EIRL
Lic. Erlka Karlnaﬁg ghglo'ﬁ%i

DNI 01261988
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CONSORCIO

INVERSIONES 1220 EIRL - FRANCISCO JAVIER SANDOVAL BUITRAGO

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

MENUES CON APORTE MAYOR A 750 CALORIAS POR DIA

N@ DE
MEN FECHA DETALLE DEL MENU
U
. DESAYUNO Avena con leche + 01 pan + Margarlna/
/(' \\ MEDJA MANANA |01 Pan frances
i'\‘ 1 1/12/2018 |ALMUERZO Arroz graneado + Pollo al horno + Menéstras + Fruta + Infusion
\ /2 MEDIA TARDE _ [Semola con leche 7 i
N CENA Mazamorra morada + 01 pan + Margarina
DESAYUNO Quinua con leche + 0f pan + Higado frito
T MEDIA MANANA [Maicena con leche /
i 2 1]22/12/2018 JALMUERZO Arroz graneado + Pesdado frito + Pure de zapallo + Ensalada + Fruta/
b MEDIA TARDE _ |Jugo de naranja__~ 7
\4”/ CENA Pure de papa con zanghoria + Huevo duro + Infusion
‘ DESAYUNO Avena con leche + 0% pan + 01 Huevo duro
, MEDIA MANANA 101 Pan de yema  /
'3 |23/12/2018 [ALMUERZO Arroz graneado + Estofado de res + Menestra + Infu§ion
» ! MEDIA TARDE  [Yogurt  /
CENA Sopa de fideos con pollo + yuca sancochada
‘ DESAYUNO Quinua con leche + 01,pan + Aceituna.’
{ MEDIA MANANA [Jugo de papaya 7 /
4 |24/12/2018 |[ALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infu3|od
} MEDIA TARDE  [Maicena con leche  “ /
N/ CENA Pure de papa con zanahoria + Pollo al horno + Infusion )
.y DESAYUNO Trigo con leche + 01 pan + Margarina/
[ MEDIA MANANA [Jugo de pifia ¢ /
/ 5 125/12/2018 ALMUERZO Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion /
\‘ MEDIA TARDE  |Pure de manzana / /
— CENA Sopa de fideos con pollo + infusioh
DESAYUNO Soya + 01 pan + mgrmelada | ,
R MEDIA MANANA |Jugo de mango / /
L6 126/12/2018 [ALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
FRY \ MEDIA TARDE  [Pure de manzana 7/
kS ,,/ CENA Arroz con leche + 01 pan + Margarina .~ /
DESAYUNO Trigo con leche + 01-/pan + 01 Huevo durd
P § MEDIA MANANA |Pure de platano
7 |27/12/2018 [ALMUERZO Arroz graneado + Pure de papa con poIIo + Infusion
| MEDIA TARDE __|Anis + 01 pan + queso
| / CENA Aguadito de higado d¢ pollo + 01 pah
N ‘ DESAYUNO Avena con leche + 01 pan + Margarina
\ MEDIA MANANA |01 Pan frances / /
8 |28/12/2018 JALMUERZO Arroz graneado + Pollo al horfio + Menestras + Fruta + Infusion
) MEDIA TARDE |Semoia con leche ’
N CENA Mazamorra morada # 01 pan + Margarina /
~— DESAYUNO Quinua con leche 47/0,1 pan + Higado frito / )
MEDIA MANANA [Maicena con leche" / /
9 .129/12/2018 |JALMUERZO Arroz graneado + Péscado frito + Pure de zapallo + Engalada + Fruta
MEDIA TARDE  |Jugo de naranja ' /
| CENA Pure de papacon zanahotia + Huevo duro «-/imuuon
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro” -~
SN MEDIA MANANA [01 Pandeyema 7
10 |}30/12/2018 |JALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
; : MEDIA TARDE  [Yogurt ¢ / /
CENA Sopa de fideos con pollo + yuca sancochada/ ]
DESAYUNO Quinua con leche + 01 pan + Aceituna / /
g MEDIA MANANA |Jugo de papaya
f 11 % 31/12/2018 JALMUERZO Arroz graneado + ngadé frito + Pure de zapallo + Infusien
L MEDIA TARDE __ [Maicena con leche ./
S CENA Pure de papa con zanahoria + Pollo al horno '+ !nfusmh

REPRESENTAN’) f;DEL GONSORCIO

Lic. B‘L

NUTRICI
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Trigo con leche + 01 par’+ Margarma '

DESAYUNO
- MEDIA MANANA [Jugo de pifa i
T‘|2 1/01/2019 |[ALMUERZO Arroz graneado + Locro de zapailo con pollo + Fruta + Infusion
MEDIA TARDE Pure de manzana-
CENA . - - |Sopa de fideos-cori pollo + Infusion - -~
. DESAYUNO Soya + 01 pan + mermelada /
( h MEDIA MANANA [Jugo de mango ‘
QS/ 2/01/2019 |ALMUERZO Arroz graneado + Péscado frito + Menestra + Infusion *
MEDIA TARDE  |Pure de manzana 7 v
CENA Arroz con leche + 01 pan + Margarina )
) DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro .+~
YA I MEDIA MANANA [Pure de platano -
14 ;’:/01/2019 ALMUERZO Arroz graneado + Pure de papa con pollo + Infusion /
MEDIA TARDE  |Anis + 01 pan + queso P
CENA Aguadito de higado de pollo + 01 pan / 7
DESAYUNO Avena con leche + 01 pan + Marganna’
MEDIA MANANA (01 Pan frances /.
15 | 4/01/2019 JALMUERZO Arroz graneado + Pollo-al horno + Mehestras + Fruta + Infusion
MEDIA TARDE  [Semola con leche
CENA Mazamorra morada + 01 pan + Margarina

//'
/

REPRESENTAM/E’DEL CONSORCIO

..................

JOSE ALB}:RTO POLO CASTANEDA
DNI 07261988




MENU FECHA DETALLE DEL MENU
DESAYUNO Quinua con leche + 01 pan’+ Higado frito/
,/ A MEDIA MANANA [Maicena con leche -~ <
' 16 ) 5/01/2019 |ALMUERZO Arroz graneado + Péscado frito + Pure de zapallo + Ensalada + Fruta
N MEDIA TARDE |Jugo de naranja L/
CENA Pure de papacomzanahoriag-+ Huevo duro + Infusmn /.
. DESAYUNO Avena con leche + 01 pap’+ 01 Huevo duro ~ '
{""“*\ MEDIA MANANA [01 Pan de yema
17 N 6/01/2019 [ALMUERZO Arroz graneadd + Estofado de res + Menestra_+/Infusion
, MEDIA TARDE _|Yogurt /
— CENA Sopa de fideos con pollo + yuca sancochada /
e DESAYUNO Quinua con leche + 01 pdn + Aceituna
{ ‘ MEDIA MANANA {Jugo de papaya B
/\18 | 7/01/2019 JALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
k// MEDIA TARDE |Maicena con leche / v
CENA Pure de papa con zanahoria + Pollo al horno + Infusion /7
N DESAYUNO Trigo con leche + 01 pan + Margarina
( MEDIA MANANA [Jugo de pifia 7 :
1 18 )8/01/2019 ALMUERZO Arroz graneado + Locro,de zapallo con pollo + Fruta + Infussén
N MEDIA TARDE |Pure de manzana v
] CENA Sopa de fideos con pollo + Infqéno,rf
o DESAYUNO Soya + 01 pan + mermelada /
(™ MEDIA MANANA [Jugo de mango ¢
i \.20 9/01/2019 JALMUERZO Arroz graneado + Pesgado frito + Menestra + Infusion
’ N ) MEDIA TARDE _{Pure de manzana
CENA Arroz con leche + 01 pan + Margarina /|
/ ) DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro ¢
| MEDIA MANANA |Pure de platano ’
21 ,'10/01/2019 ALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
\ MEDIA TARDE _|Anis + 01 pan + queso__ ¢
e CENA Aguadito de higado de pollo + 01 pan
. ~ DESAYUNO Avena con leche + 01 pan + Marganna 7,
{ ) MEDIA MANANA |01 Pan frances a
22 1 11/01/2019 JALMUERZO Arroz graneado + Pollo’al horno + Menestras + Fruta + Infusion
( / MEDIA TARDE |Semola conleche /7, /o
T CENA Mazamorra morada + 81 pan + Margariha /
DESAYUNO Quinua con leche + 01 pan + Higado frito’ i
< ) MEDIA MANANA [Maicena con leche/  /
23 112/01/2019 |ALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
4\ V MEDIA TARDE _ |Jugo de naranja 7 _ /
"~ CENA Pure de papa con zanghoria + Huevo duro # Infusion
) DESAYUNO Avena con leche + 01 pan + 01 Huevo duro i
I MEDIA MANANA {01 Pande yema /
1 -24 |13/01/2019 JALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
N ) MEDIA TARDE _{Yogutt - /
CENA Sopa de fideos con pollo + yuca sancoch’ada
e DESAYUNO Quinua con leche + 01 pan + Aceituna ~
i , A MEDIA MANANA [Jugo de papaya ~  /
( 2} 14/01/2019 |ALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infuswu/
MEDIA TARDE _[Maicena con leche ~ )/
~~ CENA Pure de papa con zanahoria + Pollo al horno + Infusiof
DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA |Jugo de pifia
267 158/01/2019 |JALMUERZO Arroz uraneado + Locro de zapailo con pollo + Fruta + Infusion
! MEDIA TARDE__|Pure de manzana
( / CENA Sopa de fideos con pollo + Infusion
— DESAYUNO Soya + 01 pan + mermelada./”
£ N MEDIA MANANA [Jugo de mango ;
d 27 J/is8/01/2019 [ALMUERZO Arroz graneado + Pescado frito + Meneslra + Infusion
e MEDIA TARDE _|Pure de manzana _ ~ / 1
CENA Arroz con leche + 01 pan + Margarina/ J
R DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
A MEDIA MANANA [Purede platano *
4 28 7/01/2019 |JALMUERZO Arroz graneado + Pure de papa con pollo + Infugion ]
I > MEDIA TARDE _|Anis + 01 pan + queso 7
N CENA Aguadito de higado de pollo + 01 pan

CONSORCEIO
INVERSIOf
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DESAYUNO Avena con leche + 01 paif + Margarina »~ ‘

‘ ' MEDIA MANANA |01 Pan frances 7
\\29 18/01/2019 JALMUERZO Arroz graneado + Pollo al horno™+ Menestras + Fruta + Infusion,”
S MEDIA TARDE [Semola con leche )
i CENA ' Mazamorra morada + 01 pan + Margarina S
) DESAYUNO Quinua con leche + 01 pan "+ Higado frito /
o MEDIA MARANA [Maicena con leche 7
I 30 \\ 19/01/2018 JALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
\ \ MEDIA TARDE _|Jugo de naranja ‘ ,
\ CENA Pure de papa con zanaharia + Huevo duro + Infusmn / !
N DESAYUNO Avena con leche + 01 pan + 01 Huevo duro < /
e MEDIA MANANA |01 Pan de yema ¢ ’
131 2};/01/2019 ALMUERZO Arroz graneado + Estofado de res + Menestra + Infusmn 7
h MEDIA TARDE _|Yogurt /
- CENA Sopa de fideos con poilo + yuca sancochada -+

S
/
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' FORMATON® C ; S : o
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENUN°01-08-15-22-29

ALIMENTO Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
{u) An {g) {g) {9) PROT | GRASAS | CHO Kcai.
DESAYUNO: Avena con leche + 01 pan + Margarina
Avena, hojuelas cruda 20.00 2.66 0.80 14.40] 10.64 7.20 57.60 75.44
Leche evaporada 70.00 4.90 5.67 7.63] 19.60 51.03 30.52 101.16
Canela entera 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Clavo de olor 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54| 11.52 0.81 86.16 98.49
Margarina 7.00 0.06 0.04 0.74 0.22 0.32 2.94 3.48
SUB TOTAL ' 10.50 6.60 45.29| 41.98 59.355 181.15
VCT DESAYUNO 282
% DIST. DESAYUNO 20
REFRIGERIO 01 pan frances
Pan de labranza o francés 30.0 2.45 0.08 18.31 9.79 0.6885 73.24 84
SUB TOTAL 2.45 0.08 18.31 9.79| 0.6885 73.24
VCT MEDIA MANANA 84
% DIST. MEDIA MANANA 7
Almuerzo: Arroz graneado + Pollo al horno + Menestra + Fruta + Infusion
Carne de Pollo Entero s/men 120.0 17.30 3.02 0.00f 68.22 27.22 0.00 96.43
Arroz Pilado o pulido crudo (3 60.0 4.92 0.30 46.68| 19.68 2,70 186.72 209.10§ -
Frijol canario crudo 60.0 10.77 1.03 5.87{ 43.10 9.30 23.88 76.28
Aceite vegetal 3.0 0.00 3.00 0.00 0.00 27.00 0.00 27.00
Ajos 2.50 0.11 0.02 0.61 0.45 0.14 2.43 3.02
Sal 8.20 0.10 0.04 0.67 0.39 0.37 2.69 3.45
Platano de seda 140 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Manzanilia 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
SUB TOTAL 33.21 7.41 55.90( 132.84| 66.7278|  223.59
VCT ALMUERZO 423
% DIST. ALMUERZO 41
REFRIGERIO Semola con leche
Leche evaporada 70.0 4.17 4.82 6.49] 16.66 43.38 25.94 85.98
Azicar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Sémola de Trigo 25.0 1.66 0.23 16.66 6.63 210 66.64 75.37
SUB TOTAL 5.82 5.05 24.13| 23.29{ 45.47925 96.51
VCT MEDIA TARDE 165
% DIST. MEDIA TARDE 12
CENA.: Mazamorra morada + 01 pan + Margarina
Chufio blanco 25.00 0.13 0.00 15.54 0.50 0.00 62.16 62.66
Pan de labranza o francés 30.00 2.88 0.09 21.54| 11.52 0:81 86.16 98.49
Maiz Morado | . 20.00 1.17 0.54 12.19 4.67 4.90 48.77 58.34
Canela entera 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Clavo de olor 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia ) 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Margarina 7.00 0.06 0.04 0.74 0.22 0.32 2.94 3.48
SUB TOTAL 4.23 0.67 54.92( 16.92 6.021 219.69
VCT CENA 243
% DIST. CENA 20
VG (Gr) 56.23| iS.5i 158.54
VCT (Kcal.) 224.8 178.3 794.2
VCT (%) 156% 15% 70%
TOTAL VCT MENU | 1197.3 100%

.1 i ‘\‘v
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FORMATD N° C

-~DOSIFICACION, COMPOSICION Y, VALOR CALORICO-TOTAL-DEL MENU PROPUESTO PARA -
- NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CAJANARCA

MENUN®02-09-16-23-30

ALIMENTO Peso PROT | GRASA| CHO VALOR CALORICO (KCAL) TOTAL
: (a) ——An (g) {9) (9) PROT | GRASAE |  CHO Kcal.
DESAYUNO: Quinua con leche + 01 Pan + Higado frito /
Quinua /7 20.00 7.82 6.06 0.36] 31.28 54.54 1.44 87.26
Leche evaporada /70.00 4.90 5.67 7.63] 19.60 51.03 30.52 101.15
Az(icar rubia , 1.00 0.00 0.00 0.98 0.00} 0.00 3.93 3.93
Pan de labranza o francés / 30.00 2.88 0.09 21.54} 11.52 0.81 86.16 98.49
Higado de Pollo 20.00 3.92 0.92 0.00] 15.68 8.28 0.00 23.96
SUB TOTAL 19.52 12.74 30.51] 78.08 114.66 122.05
) VCT DESAYUNO 315¢{ ~
% DIST. DESAYUNO 20}
REFRIGERIO / Maicena con leche
Leche evaporada / 70.0 417 4.82 6.49[ 16.66( 43.3755 25.94 86
Az(car rubia " A.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Maizena / 25.0 0.13 0.04 18.42 0.51 0.3825 73.70 75
SUB TOTAL 4.29 4.86 25.89| 17.17 43.758 103.57 /
; VCT MEDIA MANANA / 164 /’
/ % DIST. MEDIA MANANA 11"
Almuerzo: Arfoz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
Pescado Toyo / 11200 15,71 0.34 0.84] 62.83 3.02 3.36 69.22
Papa blanca / 30.00 0.57 0.03 5.62 2.29 0.25 22.48 25.02
Arroz Pilado o pulido crudo (3 / 80.00 6.56 0.40 62.24] 26.24 3.60 248,96 278.80
Zapallo macre 10.00 0.05 0.01 0.43 0.19 0.12 1.72 2.02
Ajos 1.50 0.07 0.01 0.36 0.27 0.08 1.46 1.81
Sal 2.00 0.02 0.01 0.16 0.10 0.09 0.66 0.84
Aceite vegetal 0.50 0.00 0.50 0.00 0.00 4.50 0.00 4.50
Vainitas [ 4.00 0.01 0.00 0.42 0.05 0.02 1.70 1.77
Pera nacional | 140.0 0.46 0.23 6.03 1.86 2.09 2412 28.07
SUB TOTAL ! 23.46 1.53| ; 76.41] 93.82] 13.7799 304.45
/ VCT ALMUERZO 4121
, / % DIST. ALMUERZO 40[.
REFRIGERIO | Jugo de naranja |
Naranja / 140.00 0.18 0.06{' 3.03 0.72 0.54 12.12 13.38
SUB TOTAL ’ 0.18 0.06 3.03 0.72 0.54 12,12 .
VCT MEDIA TARDE 13 //
% DIST. MEDIA TARDE 9| ~
CENA: Phre de papa con zanahoria + Huevo duro + Infusion /
Aceite vegetal ¥ 12.00 0.00 12.00 0.00 0.00 108.00 0.00 108.00
Papa blanca j 80.00 1.53 0.07 5.62 6.12 0.66 22.48 29.25
Zanahoria { 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Huevo de gallina. crudo 50.00 4.52 2.81 0.60[ 18.09 25.33 2.41 45.83
Anis 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azucar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
SUB TOTAL 6.17 14.99 17.89] 24.69| 134.8812 71.57
VCT CENA 231
% DIST. CENA 20|/
VCT (Gr.) 53.62 34.18 153.44
VCT (Keal,) 214.5 307.6 613.8
VCT (%) 15% 21% 64%
TOTAL VCT MENU | - 1135.9 100%
4
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TORMATO NS C

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

MENUN° 03 -10-17-24 - 31

INVERSIONES 220 EIRL

ALIMENTO Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL ]
(g) An (g) (g) (9) PROT | GRASAS | CHO Kcal,
DESAYUNO: Averia con leche + 01 pan + 01 Huevo duro
Avena, hojuelas cruda 7 25.00 3.33 1.00 18.00] 13.30 9.00 72.00 94.30
Azticar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Leche evaporada / 70.00 4.90 5.67 7.63| 19.60 51.03 30.52 101.15
Huevo de gallina. crudo / 50.00 6.21 3.86 0.83] 24.84 34.78 3.31 62.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
SUB TOTAL 17.32] 10.62 48.98| 69.26 95.616 195.92
VCT DESAYUNO 361
% DIST. DESAYUNO 20
REFRIGERIO / 01 Pan de yema
Pan de labranza o francés [ 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
1SUB TOTAL ) 2.88 0.09 21.54] 11.52 0.81 86.16
VCT MEDIA MANANA 98| |
% DIST. MEDIA MANANA 9|/
Almuerzo: Arroz graneado + Estofado de res + Menestra + Infusion
Carne de res pulpa I 70.0 14.91 1.12 0.00] 59.64 10.08 0.00 69.72
Arroz Pilado o pulido crudo (3 80.0 6.56 0.40 62.24| 26.24 3.60 248.96| 278.80
Aceite vegetal ; 0.50 0.00 0.50 0.00 0.00 4.50 0.00 4.50
Ajos / 0.50 0.02 0.00 0.12 0.09 0.03 0.49 0.60
Frijol canario crudo / 60.00 13.01 1.25 35.76| 52.03 11.23 143.04[ 206.30
[Zzanahoria 2.00 0.01 0.01 0.15 0.04 0.07 0.58 0.69
Arvejas frescas (4) 2.00 0.14 0.01 0.38 0.57 0.11 1.50 2.18
Sal 2.00 0.02 0.01 0.16 0.10 0.09 0.66 0.84
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 34.68 3.30 98.81] 138.71] 29.7045 395.22
VCT ALMUERZO 564
% DIST. ALMUERZO 44|.-
REFRIGERIO Yogurt / »
Yogurt 125.0 5.13 1.25 6.50{ 20.50 11.25 26.00 57.75
SUB TOTAL 513 1.25 6.50{ 20.50 11.25 26.00
VCT MEDIA TARDE 58
% DIST. MEDIA TARDE 7|
CENA: Sopa de fideos con pollo + yuca sancochada / ]
Apio 1.00 0.01 0.00 0.05 0.03 0.02 0.19 0.24
Poro 1.00 0.02 0.01 0.06 0.09 0.06 0.24 0.38
Yuca amarilla 20.00f 0.55 3.96 0.71 222 35.64 2.85 40.71
Fideos 20.00{‘ 1.86 0.04 13.02 7.44 0.36 52.08 59.88
Carne de Pollo Entero s/men{ _100.00 16.27 2.84 0.00] 65.10 25.60 0.00 90.69
Sal 0.50 0.01 0.00 0.04 0.02 0.02 0.16 0.21
SUB TOTAL 18.72 6.85 13.88]| 74.90| 61.6896 55.53
VCT CENA 192
% DIST. CENA 20
VCT (Gr.) 78.72 2212 189.71
VCT (Kcal.) 314.9 199.1 758.8
VCT (%) 15% 20% 65%
TOTALVCTMENU | 1272.8 100%
REPRESENTA
JOSE ALBE
ON! 07261988
NUTRICIONI

Lic. Erlka Karéq_a




MENU N°04 - 11 -18-25

FORMATO N*C

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

ALIMENTO Peso PROT | GRASA | CHO VALOR CALORICO (KCAL) | TOTAL
(9) n (g) (@) (9 | PROT | GRASAS | CHO Kcal.
DESAYUNO: Quinua con leche + 01 pan + Aceituna /
Quinua / 20.00 7.04 5.45 2.38] 28.15 49.09 9.52 86.76
Azdcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Leche evaporada . 70.00 4.90 5.67 7.63] 19.60 51.03 30.52 101.15
Aceituna /2500 8.40 5.00 0.99] 33.60 45,00 3.96 82.56
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
SUB TOTAL 23.22] 16.21 33.03] 92.87| 145.926 13213
VCT DESAYUNO 371 B
/ % DIST. DESAYUNO 20| o~
REFRIGERIO Jugo de papaya /
Azlcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Papaya / 140.0 0.48 0.12 9.76 1.80 1.071 39.03 42
SUB TOTAL 0.48 0.12 10.25 1.90 1.071 41.00
VCT MEDIA MANANA 44
% DIST. MEDIA MANANA 5"
ALMUERZO: Arroz graneado + Higado frito + Pure de zapallo + Infusion +
Arroz Pilado o pulido crudo (3 / 80.0 6.56 0.40 62.24| 26.24 3.60 248.96 278.80
Ajos 4.00 0.04 0.01 0.24 0.18 0.06 0.97 1.21
Higado de res / 80.0 3.80 2.30 0.50] 15.20 20.70 2.00 37.90
Aceite vegetal 1.50 0.00 1.50 0.00 0.00 13.50 0.00 13.50
Sal 0.50 0.01 0.00 0.04 0.02 0.02 0.16 0.21
Papa blanca /80.0 3.80 0.05 11.15] 15.20 0.45 44.60 60.25
Zapallo macre 710.00 0.07 0.02 0.64 0.28 0.18 2.56 3.02
Azlcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Hierba luisa 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 14.28 4.28 75.31] 57.12] 38.5101 301.22
VCT ALMUERZO 397| /
% DIST. ALMUERZO 43 /
REFRIGERIO Maicena con leche /
Leche evaporada 70.0 4.12 4.76 6.41] 16.46| 42.8652 2564 85
Azlcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Maizena 25.0 0.13 0.04 18.21 0.50 0.378 72.83 74
SUB TOTAL 4.24 4.80 2511 16.97| 43.2432 100.43
VCT MEDIA TARDE 161
% DIST. MEDIA TARDE 12|~
CENA: Pure de papa con zanahoria + Pollo al horno + infusion
Papa blanca 80.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Zanahoria 2.00 0.01 0.01 0.13 0.03 0.06 0.52 0.62
Carne de Pollo Entero s/men 100.0 16.89 2.95 15.43| 67.57 26.57 61.72 155.86
Azlcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Anis 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 18.58 3.04 33.89| 74.32f 27.3519 135.57
VCT CENA 2371 ~
% DIST. CENA 20|/
VCT (Gr.) 60.80 28.46 177.59
VCT (Keal.) 243.2 256.1 710.3
VCT (%) 15% 21% 64%
[TOTALVCTMENU | 1209.6 100%
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DOSIFIGACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU N° 05 -12-19-26

TORMKTO N2 C

ALIMENTO Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
(a) An (g) (9) (99 -] PROT | GRASAS | CHO Keal.
DESAYUNO: Trigo con leche + 01 pan + Margarina
Trigo 20.00 . 1.72 0.30 14.74 6.88 2.70 58.96 68.54
leche evaporada 70.00| 3.92 4.54 6.10f 15.68 40.82 24.42 80.92
Azlcar rubia 2.00[ ’ 0.00 0.00 1.97 0.00 0.00 7.86 7.86
Pan de labranza o francés 30.00 2.88 0.09 21541 11.52 0.81 86.16 98.49
Margarina vegetal con sal 7.00 0.04 5.74 0.00 0.17 51.66 0.00 51.83
SUB TOTAL 8.56] 10.67 44.35| 34.25 95.994 177.40
VCT DESAYUNO 308
% DIST. DESAYUNO 20
REFRIGERIO Jugo de pifia_ 7
Azticar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86]
Pifia /200.0 0.68 0.34 16.66 2.72 3.06 66.64 72
SUB TOTAL ) 0.68 0.34 18.63 2.72 3.06 74.50
VCT MEDIA MANANA 80| .
% DIST. MEDIA MANANA 70
ALMUERZO: Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
Carne de Pollo Entero s/men 120.0 17.30 3.02 0.00| 69.22 27.22 0.00 96.43
Arroz Pilado o pulido crudo (3 80.0 6.56 0.40 62.24| 26.24 3.60 248.96{ 278.80
Papa blanca 60.0 1.26 0.06 13.38 5.04 0.54 53.52 59.10
Aceite vegetal 5.0 0.00 5.00 0.00 0.00 45.00 0.00 45.00
Ajos 1.00 0.04 0.01 0.24 0.18 0.06 0.97 1.21
Zapallo macre / 60.00 0.42 0.12 3.84 1.68 1.08 15.36 18.12
Sal 8.20 0.10 0.04 0.67 0.39 0.37 2.69 3.45
Arvejas frescas (4) . 10.00 0.38 0.03 1.02 1.53 0.29 4.06 5.89
Manzana ;. 140.00[/ 0.42 0.14 20.44 1.68 1.26 81.76 84.70
Manzanilla i 10[/ 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Aztcar rubia ~--1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
SUB TOTAL 26.49 8.82 102.81| 105.96] 79.4142 411.26
VCT ALMUERZO 597
‘ / % DIST. ALMUERZO 45|
REFRIGERIO Pure de manzana__ /
Azlcar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
Manzana / 160.0 0.41 0.14 19.86 1.63 1.224 79.42 82
SUB TOTAL 0.41 0.14 21.82 1.63 1.224 87.29
| VCT MEDIA TARDE . 9| -
/ % DIST. MEDIA TARDE 8| ¢
CENA: Sopa de fideos con pollo + Infusion L
Carne de Pollo Entero s/men 100.0f ~ 14.42 2.52 0.00| 57.68 22.68 0.00 80.36
Fideos 25] 7 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Apio 5 0.04 0.01 0.24 0.14 0.09 0.96 1.19
Poro 5 0.14 0.04 0.38 0.54 0.36 1.52 2.42
Hierba luisa 10 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azycar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
SUB TOTAL 14.59 2.57 1.41| 58.36 23.13 4.45
VCT CENA 86|
% DIST. CENA 20[¢
VCT (Gr.) 50.73 22.54 188.72
VCT (Keuh) 202.9 202.8 754.9
VCT (%) 15% 20% 65% e |
TOTAL VCT MENU |  1160.6 100% | |
|
REPRESENTANY:

JOSE ALEE

DNI 07261988

INVERSIONES 1220 EIRL
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LT T < L
Lic. Erlka Karina Sarichez Meza
NUTR|C|0N|§ f CNP. N° 5745

'




MENU N° 06 - 13 - 20 - 27

FORMATO N C

DOSIFICACION COMPOoICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

ALIMENTO Peso PROT | GRASA| cCHO VALOR CALORICO (KCAL) | TOTAL
(@) n (g) (@) {g) PROT | GRASAS | CHO Kcal.
DESAYUNO: Soya + 01 pan + mermelada
Soya 20.00 0.38 0.10 1.62) 1.52 0.90 6.48 8.90
Mermelada De frutas 20.00 0.08 4.20 14.62 0.32 37.80 58.48 96.60
Azlcar rubia 2.00 0.00 0.00 2.92 0.00 0.00 11.68 11.68
Pan de labranza o francés 30.00 2.88 0.09 21.54| 11.52 0.81 86.16 98.49
SUB TOTAL 3.34 4.39 40.70| 13.36 39.51 162.80
VCT DESAYUNO 216
% % DIST. DESAYUNO 20
REFRIGERIO Jugo de mango/
Azlcar rubia 2.00 0.00 0.00 2.92 0.00 0.00 11.68 11.68
Mango 140.00 0.56 0.28 22.3 2.24 2.52 89.04 93.80
SUB TOTAL 0.56 0.28 2518 2.24 2.52 100.72
VCT MEDIA MANANA 105
% DIST. MEDIA MANANA 12
Almuerzo: Arroz graneado + Pescado frito + Menestra + Infusion -
Pescado Toyo 80.0 3.26 0.32 0.80[ 13.04 2.88 3.20 19.12
Arroz Pilado o pulido crudo (3 60.0 3.26 0.30 46.68| 13.04 2.70 186.72 202.46
Acsite vegetal 1.00 0.00 1.00 0.00 0.00 9.00 0.00 9.00
Pereijil 1.00 0.03 0.00 0.04 0.11 0.04 0.15 0.29
Ajos 1.00 0.04 0.01 0.24 0.18 0.06 0.97 1.21
Frijol canario crudo 60.00 13.14 1.26 36.12 52.56 11.34 144.48 208.38
Cebolla de cabeza (2) 2.00 0.02 0.00 0.15 0.08 0.02 0.61 0.70
Sal 3 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Anis 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
SUB TOTAL 18.75 2.89 88.95/ 79.00] 26.03763 355.79
. VCT ALMUERZO 460.83
/ % DIST. ALMUERZO 38
REFRIGERIO Pure de manzana /
Azlcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Manzana 150.00 0.29 0.10 14.02 1.15 0.86 56.06 58.08
SUB TOTAL 0.29 0.10 14.51 1.15 0.864 58.03
VCT MEDIA TARDE 60.05
) % DIST. MEDIA TARDE 10
CENA: Arroz con leche + 01 pan + Margarina
Leche evaporada 70.00 4.90 5.67 7.63] 19.60 51.03 30.52 101.15
Arroz Pilado o pulido crudo (3 25.0 3.26 0.13 19.45] 13.04 1.13 77.80 91.97
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
Margarina vegetal con sal 7.00 0.04 5.74 - 0.00 0.17 51.66 0.00 51.83
Azlcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
SUB TOTAL 11.08] 11.63 53.54]. 44.33] 104.625 21414
VCT CENA 363
% DIST. CENA 20
VCT (Gr.) 35.02 19.28 222.87
VCT (Keal.) 140.1 173.6 891.5
VCT (%) 13% 21% 66%
TOTAL VCT MENU l 1205.1 100%
REPRESENTAN’&,' B INVE?SIONES%’ZZO EIRL
edf
Lic. Eﬂ(a Kar §anchez Meza

NUTRICIONISTA CNP. N° 5745




tORMmro N&-C

DOSIFICACION COMPOS!(‘ION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA ‘
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU N° 07 - 14 -21 - 28

ALIMENTO Peso PROT | GRASA | CHO VALOR CALORICO (KCAL) TOTAL
(2) An (g) (2) (2 PROT | GRASAS | CHO Keal.
DESAYUNO: Trigo con leche + 01 pan + 01 Huevo duro|
Trigo 20.00 1.72 0.30 14.74 6.88 2.70 58.96 68.54
LLeche evaporada 70.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Huevo de gallina. crudo 50.00 6.75 4.20 0.80] 27.00 37.80 3.60{ ~ 68.40
Azlcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 2154 11.52 0.81 86.16 98.49
SUB TOTAL 11.35 4.59 38.16] 4540 41.31 152.65
VCT DESAYUNO 239
% DIST. DESAYUNO 20
REFRIGERIO Pure de platano
Platano de seda 140.0 1.68 0.34 23.52 6.72 3.024 94.08 104
SUB TOTAL 1.68 0.34 23.52 6.72 3.024 94.08
VCT MEDIA MANANA 104
% DIST. MEDIA MANANA 9
ALMUERZO: Arroz graneado + Pure de papa con pollo + Infusion
Arroz Pilado o pulido crudo (3 80.0 3.26 0.40 62.24| 13.04 3.60 248.96{ 265.60
Papa blanca 60.0 1.03 0.05 10.97 4.13 0.44 43.89 48.46
Aceite vegetal 10.00 0.00{ 10.00 0.00 0.00 90.00 0.00 90.00
Carne de Pollo Entero s/men 1204 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Ajos 3.00 0.13 0.02 0.73 0.54 0.17 2,92 3.63
Sal 3.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azucar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Menta . 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 4.43| 1047 88.69| 17.71] 94.2156 354.74
VCT ALMUERZO 467
i % DIST. ALMUERZO 40
REFRIGERIO Anis + 01 pan + queso
Azlcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54| 11.52 0.81 86.16 98.49
Hierbas 6.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Queso fresco de vaca 20.0 2.53 2.80 0.35| 10.11 252 1.41 37
SUB TOTAL 5.41 2.89 22.88] 21.63 26.01 91.50
.~ VCT MEDIA TARDE 139
/% DIST. MEDIA TARDE 11
CENA: Aguadito de higado de pollo + 01 pan
Aceite vegetal 1.00 0.00 1.00 0.00 0.00 9.00 0.00 9.00
Papa blanca 40.0 0.69 0.03 7.31 2.76 0.30 29.26 32.31
Arroz Pilado o pulido crudo (3 25.0 3.26 0.13 19.45( 13.04 1.13 77.80 91.97
Espinaca blanca (2) 5.00 0.10 0.03 0.32 0.38 0.27 1.26 1.91
Apio 2.00 0.01 0.00 0.10 0.06 0.04 0.38 0.48
Poro 2.00 0.05 0.02 0.15 0.22 0.14 0.61 0.97
Higado de Pollo 50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Ajos ' 3.00 0.13 0.02 0.73 0.54 0.17 2.92 3.63
Pan de labranza o francés 30.00 2.88 0.09 21.54| 11.52 0.81 86.16 98.49
SUB TOTAL 713 1.32 49.60 28.50 11.853 198.39
VCT CENA 239
% DIST. CENA 20
VCT (Gr.) 29.99 19.60 222.84
VCT {Kcal.) 120.0 176.4 891.4
VCT (%) 10% 20% 70%
TOTALVCTMENU | 11877 100%

REPRESENTAN VVDFLQOJ-ISORCIO

~DNI 07261988

/
INVER IONES /izzo EIRL

Erika Karln ganchez Mezd
EGTercmN ,54# 574%




CONSORCIO
INVERSTIONES 1220 EIRL - FRANCISCO JAVIER SANDOVAL BUTTRAGO

ESTABLECIMIENTO
PENITENCIARIO DE
CHOTA




NES 1220 EIRL - FRANCISCO JAVIER SANDOVAL BUITRAGO

_ MENUES CON APORTE MINIMO DE 2750 CALORIAS POR DIA * -

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

N2 DE
MENU

FECHA

DETALLE DEL MENU

DESAYUNO

Cafe + 02 panes + Chanfainita con mote

21.12/22.12/23.12

ALMUERZO

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

CENA

Arroz graneado + Saitadito de pollo + Infusion

DESAYUNO

Avena + Fruta + 03 panes + Queso

24.12/25.12/26.12

ALMUERZO

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

CENA

Arroz graneado + Corazon estofado + Ensalada + Infusion

DESAYUNO

Soya + Fruta + 03 panes + tortilla de verduras

27.12/28.12/29.12

ALMUERZO

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

CENA

Arroz graneado + Aji de pollo + Papa + Infusion

DESAYUNO

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

30.12/31.12/01.01

ALMUERZO

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

CENA

Arroz graneado + Pescado frito + Ensalada + Infusion

DESAYUNO

Emoliente + 01 pan + Sopa de mondongo

02.01/03.01/04.01

ALMUERZO

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

CENA

Sopa sancochado con res (presa) + Fruta + Infusion

DESAYUNO

Avena con cocoa + Fruta + 03 panes + palta

05.01/06.01/07.01

ALMUERZO

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

CENA

Arroz graneado + Picante de res + Infusion

DESAYUNO

Sopa de pollo + 01 pan + Infusion

08.01/09.01/10.01

ALMUERZO

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

CENA

Arroz graneado + Mollejitas guisadas + Ensalada + Infusion

DESAYUNO

Cocoa + 02 panes + Chanfainita con mote

11.01/12.01/13.01

ALMUERZO

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

CENA

Arroz a la cubana + Ensalada + Infusion

DESAYUNO

Avena con leche + Fruta + 03 panes + Queso

14.01/15.01/16.01

ALMUERZO

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

CENA

Arroz graneado + Picante de pollo + infusion

DESAYUNO

Soya + Fruta + 03 panes + 01 tamal con sarza

10

17.01/18.01/19.01

ALMUERZO

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

CENA

Sopa de gallina + Fruta + Infusion

DESAYUNO

Quinua + Fruta + 03 panes + palta

11

20/01/20189

ALMUERZO

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

CENA

Arroz graneado + Saltadito de higado + papa + Infusion

'J'()'é'E"AI’él RT0 POLO CASTANEDA
/le 07261988

REPRESENTANE DEL COHSORCIO

\NVE@S!QLNES 1220 EIRL

.........

*Sulazar Ramirez

ot Pamela S
) lic NJ\)a?RlCWﬂ STA NP 6819




ADICIONAL PARA EL PERSONAL DE SEGURIDAD DEL INPE DE E.P. CHOTA QUE LABORA 24 X 48 HORAS

NAVIDAD

DIA MARTES 25 - 12 - 2018

POLLADA CON PAPA SANCOCHADA + ENSALADA FRESCA

KILOCALORIAS POR
ALIMENTO PESO PROT | GRASA | CHO NUTRIENTES TKOCTLL
(9) An (g) (g) (a) PROT GRASAS CHO
Carne de Pollo Entero s/menudencia 200.00 41.20 7.20 0.00 164.80 64.80 0.00 229.60
Papa blanca 100.00 2.10 0.10 22.30 8.40 0.90 89.20 98.50
Lechuga redonda 30.00 0.39 0.06 0.63 1.56 0.54 2.52 4.62
Tomate 20.00 0.16 0.04 0.86 0.64 0.36 3.44 4.44
Pepinillo o Pepino de mesa 20.00 0.10 0.02 0.52 0.40 0.18 2.08 2.66
Sal 2.00 0.02 0.01 0.16 0.10 0.09 0.66 0.84
.imén 5.00 0.02 0.01 0.39 0.08 0.00 1.55 1.63
[SUB TOTAL 43.99 7.44 24.86 175.98 66.94 99.45
VvCT 342.4
P ,/}
REPRES QZANTE DEL COMSORCIO
INV%RSiONES 1220 EIRL
JOSE A LRTO POLO CASTANEDA

DNI 07261988

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

Lic. Janet Pamela ‘Salazar Ramirez
NU@RICiQmsrALNP 6919
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FORMATO N°B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CHOTA

MENU° 01
e IR R = ~KILOCALORIAS-POR . oo
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(g) An (g) () (9) PROT |GRASAS| GCHO KCAL
DESAYUNO: Cafe + 02 panes + Chanfainita con mote
Café sin aztcar 10.00 0.03 0.01 0.08 0.12 0.09 0.32 0.53|
Azlcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Pan francés 60.00 7.26 3.54 31.08 29.04| 31.86] 124.32 185.22
Puimén de res 100.00 17.20 1.10 1.00 68.80 9.90 4.00 82.70
Papa uvianca 180.00 3.78 G.18 40.14 15.12 1.62] 150.56 177.30
Maiz Mote de 40.00 1.04 0.52 8.44 4.16 4.68 33.76 42.60
Cebolla de cabeza 30.00 0.69 0.12 2.25 2.76 1.08 9.00 12.84
Aceite vegetal 5.00 0.00 5.00 0.00 0.00f 45.00 0.00 45.00
SUB TOTAL 30.00 10.47 107.57 120.00f 94.23] 430.26
V.C DESAYUNO 644.49
% DIST. DESAYUNO | 22
Ensalada surtida + Arroz graneado + Adobo de res + Menestra + Ensalada + Fruta +
ALMUERZO Refresco
Lechuga redonda 60.00 0.78 0.12 1.26 3.12 1.08 5.04 9.24
[Tomate 40.00 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Pepinillo o Pepino de mesa 40.00 0.20 0.04 1.04 0.80 0.36 4.16 5.32
Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 2,13
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75[ 466.80 522.75
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.0 7.36 8.74
Carne de res pulpa 150.00 31.95 2.40 0.00 127.80f 21.60 0.00 149.40
Frijol canario crudo 80.00 17.52 1.68 48.16 70.08] 1512 19264 277.84
Tomate 20.00 0.13 0.03 0.69 051  0.29 2,75 3.55
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Pepinillo 20.00 1.74 7.97 0.18] - 6.98| 71.7% 0.70 79.39
Limén 15.00 0.06 0.02 1.16 0.24 0.22 4.66 5.11
Papaya 150.00 0.48 0.12 9.84 1.92 1.08 39.36 42.36
Azlcar rubia 30.00 0.00 0.00 29.49 0.00 0.00f 117.96 117.96
Maiz Morado 20.00 1.46 0.68 15.24 5.84 6.12 60.96 72.92
SUB TOTAL 68.38 19.21 233.24 273.53] 172.91] 932.97
V.C ALMUERZO 1379.41
% DIST. ALMUERZO 48
CENA Arroz graneado + Saltadito de pollo + papa + Infusion
Arroz Pilado o pulido crude (3) 90.0 7.38 0.45 70.02 29.52 4.05( 280.08 313.65
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Aceite vegetal 15.0 0.00 15.00 0.00 0.00] 135.00 0.00 135.00
[Carne de Pollo Entero s/menudencia 100.0 20.60 3.60 0.00 82.40] 32.40 0.00 114.80
'Papa blanca 180.0 3.02| . 0.14 32.11 12.10 1.30] 128.45 141.84
Cebolla de cabeza 60.0 1.10 0.19 3.60 442 1.73 14.40 20.54
Tomate 30.0 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Aji amarillo 10.00 0.14 0.04 0.93 0.58 0.36 3.7 4.65
Azulcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 33.00 19.55 135.31 132.02] 175.99] 541.23
V.C CENA 849.23
% DIST. CENA 30
131.39 49.24 476.12
525.5 4431 1904.5
12% 25% 63%
-~ [V.C.T MENU 28734 0%
b
REPRESEN {angfDELCOI‘ISOF(CIO
4
TN o
JOSE A o '\%};r%;%?g%\STANEDA 'NVERS}éﬂES/ 1220 EIRL
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FORMATO N°

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

MENU° 02
. KILOCALORIAS POR ‘ TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
{9) An (g) (a) (9) PROT [GRASASI CHO KCAL
DESAYUNO: Avena + Fruta + 03 panes + queso
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Pan francés 90.00 10.89 5.31 46.62 4356 47.79| 186.48 277.83
Az{car rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Platano de seda 120.00 1.80 0.36 25.20 7.20 3.24 100.80 111.24
Queso fresco de vaca 60.00 9.48 10.50 1.32 37.92] 94.50 5.28 137.70
SUB TOTAL 25.50 1717 110.80 101.98] 154.53| 443.20
V.C DESAYUNO 699.71
% DiST. DESAYUNO | 23
Sopa de semola con pollo + Arroz graneado + Cau cau a la criolla con papa + Fruta
ALMUERZO + Refresco
Sémola de Trigo 30.00 2.34 0.33 23.52 9.36 2.97 94.08 106.41
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de Pollo Entero s/menudencia 60.00 12.36 2.16 0.00 49.44 19.44 0.00 68.88
Zapallo macre 40.00 2.862 3.52 18.40 10.50f 31.68 73.60 115.78
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Mondongo de res 150.00 25.35 5.25 1.50 101.40| 47.25 6.00 154.65
[Zanahoria 15.00 0.98 1.32 6.90 3.94{ 11.88 27.60 43.42
Arvejas frescas 20.00 1.31 0.08 12.45 5.25 0.72 49.79 55.76
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Aji amarillo 10.00 0.14 0.04 0.93 0.58 0.36 3.71 4.65
Papa blanca 200.00 3.36 0.16 35.68 13.44 1.44] 142.72 157.60
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
AzGcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Limén 20.00 0.08 0.03 1.55 0.32 0.29 6.21 6.82
SUB TOTAL 63.99 19.30 2561.50 255.94| 173.68{ 1006.01 ‘
V.C ALMUERZO 1435.64
% DIST. ALMUERZO 47
CENA Arroz graneado + Corazon estofado + Ensalada + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05{ 280.08 313.65
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Corazén de res 100.00 4.00 0.20 79.40 16.00 1.80] 317.60 335.40
Papa blanca 130.00 2.73 0.13 28.99 10.92 1.17]  115.96 128.05
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Lechuga redonda 60.0 0.62 0.10 1.01 2.50 0.86 4.03 7.39
Pepinillo o Pepino de mesa 40.0 0.16 0.03 0.83 0.64 0.29 3.33 4.26
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Cebolla de cabeza 30.0 0.69 0.12 2.25 2.76 1.08 9.00 12.84
Ahis 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AzUcar rubia 10.0 0.00 0.00 9.83 0.00 0.00 39.32 39.32
SUB TOTAL 16.40 6.18 197.05 65.62] 5558 788.19
' V.C CENA 909.39
% DIST. CENA 30
105.89 42.64 559.35
4236 | 383.8 - 2237.4
14% 22%} 64%
V.C.T MENU 3044.7 100%
REPRESEI#ANTEDEL GONSORCIO

JOSE AVRERTO POLO CASTANEDA
( ’DNI 07261988

/
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FORMATO N° &

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

MENU° 03
o . T KILOCALORIAS POR | _
s ALIMENTO . - PESOQ PROT | GRASA CHO NUTRIENTES -
(a) An (g) (g) (@) PROT [GRASAS[ CHO KCAL
DESAYUNO: Soya + Fruta + 03 panes + Tortilla de verduras
Soya 25.00 0.48 0.13 2.03 1.90 1.13 8.10 11.13
[Azticar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Platano de seda 120.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
Pan francés 90.00 10.89 5.31 46.62 43.56( 47.79] 186.48 277.83
Aceite vegetal 5.00 0.00 5.00 0.00 0.00{ 45.00 0.00 45.00
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40] 45.36 4.32 82.08
Col 30.00 0.51 0.06 3.54 2.04 0.54 14.16 16.74
SUB TOTAL 21.78 15.90 93.21 87.10] 143.06] 372.84
V.C DESAYUNO 603.00
% DIST. DESAYUNO | 22
ALMUERZO Papa a la huancaina +Tallarines rojos + Pollo mechado + Fruta + Refresco
Papa blanca 80.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Aji amarillo 10.00 0.18 0.05 1.16 0.72 0.45 4.64 5.81
Galletas de soda 15.00 1.52 2.21 10.20 6.06| 19.85 40.80 66.71
Queso fresco de vaca 10.00 1.58 1.75 0.22 6.32 15.75 0.88 22,95
l.eche evaporada 30.00 2.10 2.43 3.27 8.40| 21.87 13.08 43.35
.—echuga redonda 20.00 0.21 0.03 0.34 0.83 0.29 1.34 2.46
Fideos tallarin 150.00 14.25 0.15 104.40 57.00 1.35] 417.60 475.95
Aceite vegetal 20.00 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/menudencia 160.00{ © 32.96 5.76 0.00 131.84] 51.84 0.00 183.68
Zanahoria 20.00 1.31 1.76 9.20 525| 15.84 36.80 57.89
Tomate 40.00 0.26 0.06 1.38 1.02 0.58 5.50 7.10
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
[Aztcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Maracuya 30.00 0.22 0.02 3.79 0.86 0.22 15.17 16.25
SUB TOTAL 59.17 34.84 196.58 236.68| 313.57| 786.32
V.C ALMUERZO 1336.56
% DIST, ALMUERZO 48
CENA Arroz graneado + Aji de pollo + Papa + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Carne de Pollo Pechuga 100.00 19.20 2.90 0.00 76.80] 26.10 0.00 102.90
Aceite vegetal 12.0 0.00 12.00 0.00 0.00] 108.00 0.00 108.00
Papa blanca 150.0 2.52 0.12 26.76 10.08 1.08| 107.04 118.20
Aji amarillo 15.0 0.22 0.06 1.39 0.86 0.54 557 6.97
Cebolla de cabeza 60.0 . 1.10 0.19 3.60 4.42 1.73 14.40| 20.54
Salletas de soda 15.0 1.21 1.76 8.16 4.85] 15.88 32.64 53.36
Leche evaporada 20.0 1.12 1.30 1.74 448] 11.66}- 6.98 23.12
AzUcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 32.75 18.78 131.34 131.01] 169.04| 525.34
' V.C CENA 825.39
% DIST. CENA 30
113.70 69.52 421,13
454.8 625.7 1684.5
11% 28% 61%
V.C.T MENU 2764.9 100%
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FORMATO N° &

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

ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU° 04
T _ S KILOCALORIAS POR TOTAL
ALIMENTO. . .. PESOQ . PROT | GRASA GHO NUTRIENTES. e
' (@) An (@) | () (@) PROT |GRASAS| GHO | KCcAb
DESAYUNO: Leche con quinua + Fruta + 03 panes + 01 Tamal con sarza
Leche evaporada 70.00 4.90 5,67 7.63 19.60] 51.03 30.52 101.15
Quinua 25.00 9.78 7.58 0.45 39.10f 68.18 1.80 109.08
Mandarina 120.00 0.72 0.36 10.32 2.88 3.24 41,28 47.40
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43,56 47.79| 186.48 277.83
Cebolla de cabeza 30.00 0.69 0.12 2.25 2,76 1.08 9.00 12.84|
Tamal 150.00 0.00 0.00 15.00 0.00 0.00 60.00 60.00
SUB TOTAL 26.98 19.04 101.93 107.90| 171.32| 407.72 '
V.C DESAYUNO 686.94
% DIST. DESAYUNO | 24
ALMUERZO Ensalada mixta + Arroz graneado + Higado saltado + Menestra + Fruta + Refresco
Lechuga redonda 60.00 0.78 0.12 1.26 3.12 1.08 5.04 9.24
[Tomate 40.00 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Pepinillo o Pepino de mesa 40.00 0.20 0.04 1.04 0.80 0.36 4.16 5.32
{Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 2.13
Higado de res 150.00 24.00 5,52 1,20 96.00f 49.68 4.80 150.48
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522,75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Cebolla de cabeza 60.00 1.38 0.24 4.50 5.52 2.16 18.00 25.68
[Tomate 30.00 0.24 0.06 1,29 0.96 0.54 5.16 6.66
Lentejas 80.00 14.46 0.64 39.04 57.86 5.76| 156.16 219.78
Manzana 150.00 0.36 0.12 17.52 1.44 1.08 70.08 72.60
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Limén 20.00 0.08 0.03 1.55 0.32 0.29 6.21 6.82
SUB TOTAL 54.71 32.69 209.01 218.84] 294.23] 836.03
V.C ALMUERZO 1349.09
% DIST. ALMUERZO 47
CENA Arroz graneado + Pescado frito + Ensalada + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
Aceite vegetal 27.00 0.00 27.00 0.00 0.00] 243.00 0.00 243.00
Ajos 10.00 0.56 0.08 - 3.04 2.24 0.72 12.16 15.12
Pescado Toyo 130.00] = 24.31 0.52 1.30 97.24 4.68 5.20 107.12
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Lechuga redonda 60.0 0.78 0.12 1.26 3.12 1.08 5.04 9.24
Cebolla de cabeza 30.0 0.69 0.12 2.25 2,76 1.08 9.00 12.84
Hierba luisa 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 30.0 0.00 0.00 29.49 0.00 0.00f 117.96 117.96
[SUB TOTAL 33.96 28.35 108.65 135.84| 255.15] 434.60
V.C CENA 825.59
% DIST. CENA 29
115.64 80.08 419.59 ’
462.6 720.7 1678.3
14% 22% 64%
V.C.T MENU 2861.6 100%

REPRESE| /ZAM' # DEL CONSORCIO

s

)/

mvsf}é ﬂ”ﬁs 1220 EIRL

............................

LlcNta_lrJ : Pagela Salazar Ramirez
C! NP
TR -6919

nions i

(U




FORMATO N° B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
‘ ESTABLECIMIENTO PENITENCIARIO DE CHOTA
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MENU°® 05
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
{9) An (g) {g) {g) PROT [GRASAS| CHO KCAL
DESAYUNO: Emoliente + 01 pan + Sopa de mondongo
Cebada tostada y molida 30.00 2.31 0.24 23.91 9.24 2.16 95.64 107.04
Linaza 5.00 0.03 0.01 0.49 0.10 0.09 1.94 2.13
Azlcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Pan francés 30.00 3.63 1.77 15.54 14.52f 15.93 62.16 82.61
Maiz Mote de 60.00 1.56 0.78 12.66 6.24 7.02 50.64 63.90
Ceboila china 5.00 0.12 0.02 0.38 0.46 0.18 1.50 2.14
Mondongo de res 100.00 16.90 3.50 1.00 67.60] 31.50 4.00 103.10
Papa blanca 80.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Cebolla de cabeza 20.00 0.28 0.04 2.26 1.12 0.36 9.04 10.52
Aceite vegetal 15.00 0.00 15.00 0.00 0.00{ 135.00 0.00 135.00
SUB TOTAL 26.50 21.44 98.65 106.00| 192.96 394.58
V.C DESAYUNO 693.54
% DIST. DESAYUNO ] 25
Ensalada rusa + Arroz graneado + Asado de res + Menestra + Fruta + Refresco de
ALMUERZO fruta
Vainitas 40.00 0.20 0.04 7.08 0.80 0.36 28.32 29.48
Zanahoria 30.00 0.18 0.15 2.76 0.72 1.35 11.04 13.11
Papa blanca 60.00 1.26 0.06 13.38 5.04 0.54 53.52 59.10
Remolacha raiz 30.00 0.51 0.03 2.85 2.04 0.27 11.40 13.71
Limén 10.00 0.05 0.02 0.97 0.20 0.18 3.88 4.26
Carne de res pulpa 60.00 10.22 0.77 0.00 40.90 6.91 0.00 47.81
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 5.00 0.00 5.00 0.00 0.00f 45.00 0.00 45.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de res pulpa 120.00 25.56 1.92 0.00 102.24] 17.28 0.00 119.52
Frijol panamito 80.00 17.20 1.36 48.56 68.80] 12.24] 194.24 275.28
[Tomate 15.00 0.10 0.02 0.52 0.38] 022 2.06 2.66
Cebolla de cabeza 20.00 0.37 0.06 1.20 1.47 0.58 4.80 6.85
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24| 100.80 111.24
Azlcar rubia 5.00 0.00 0.00 4,92 0.00 0.00 19.66 19.66
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 72.50 11.65 250.03 289.99{ 104.81| 1000.12
) V.C ALMUERZO 1394.93
% DIST. ALMUERZO 50
CENA Sopa sancochado con res (presa) + Fruta + Infusion
Arroz Pilado o pulido crudo (3) 50.00 4.10 0.25 38.90 16.40 2.25| 155.60 174.25
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36] ~35.68 39.40
Zapallo macre 30.00 0.21 0.06 1.92 0.84 0.54 7.68 9.06
Carne de res puipa 100.00 17.04 1.28 0.00 68.16| 11.52 0.00 79.68
Aceite vegetal 25.0 0.00 25.00 0.00 0.00| 225.00 0.00 225.00
Lima 150.0 0.90 0.60 8.85 3.60 5.40 35.40 44.40
Az(car rubia 25.0 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 23.55 27.43 86.25 94.20] 246.87| 344.98
V.C CENA 686.05
% DIST. CENA 25
122.55 60.52 434.92
490.2 544.6 1739.7
13% 25% 62%
V.C.T MENU 2774.5 100%
REPRESEN /WTE\B§L COMSORCIO
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FORMATO N° A3

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

MENU® 06
1 S ; o i KILOCALORIAS POR TOTAL
_ ALIMENTO - PESQ -PROT - GRASA CHO - NUTRIENTES rel
(@) An (g) () (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Avena con cocoa + Fruta + 03 panes con palta
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Cocoa 5,00 0.95 0.86 2.39 3.80 7.70 9.56 21.06
Pan francés 90.00 10.89 5.31 46.62 4356 47.79] 186.48 277.83
Azlcar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Platano de seda 120.00 1.80 0.36 25.20 7.20 3.24 100.80 111.24
Palta 70.00 1.19 8.75 3.92 4.76] 78.75 15.68 99.19
SUB TOTAL 18.16 16.28 105.96 72.62| 146.48| 423.84
V.C DESAYUNO 642.94
% DIST. DESAYUNO ] 21
: Sopa a la minuta con carne molida + Arroz graneado + Pollo mechado + Pure de
ALMUERZO papa + Fruta + Refresco
Fideos 30.00 2.82 0.06 23.46 11.28 0.54 93.84 105.66
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Carne de res, molida 60.00 12.78 0.96 0.00 51.12 8.64 0.00 59.76
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 35.00 0.00 35.00 0.00 0.00{ 315.00 0.00 315.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de pollo (presas) 160.00 30.22 4.64 0.00 131.84] 51.84 0.00 183.68
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08[ - 107.04 118.20
Cebolla china 20.00 0.13 0.02 0.94 0.51 0.14 3.78 4.43
Tomate 25.00 0.16 0.04 0.86 0.64 0.36 3.44 4.44
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
AzUcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 65.70 43.17 238.40 262.79| 388.49! 953.62
V.C ALMUERZO 1604.90
% DIST. ALMUERZO 53
CENA Arroz graneado + Picante de res + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05 280.08 313.65
Ajos 10.00 0.56 . 0.08 3.04 2.24 0.72 12.16 15,12
Carne de res, pulpa - 80.00 17.04 1.28 -0.00 68.16 11.52 0.00 79.68
Papa blanca 120.00 2.02 0.10 21.41 8.06 0.86 85,63 94.56
Tomate 20.00 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Cebolla de cabeza 40,00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Aceite vegetal 20.0 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
Az{car rubia 20.0 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Anis 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 27.86 22.07 117.22 111.44] 198.59| 468.86
V.C CENA 778.90
% DIST. CENA 26
111.71 81.51 461.58
446.9 733.6 | 1846.3
15% 28% 57%
V.C.T MENU 3026.7 100%
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A

FORMATO N° A2

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

MENU° 07
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(g) An (g) (9) (9) PROT |GRASAS] CHO KCAL
DESAYUNO: Sopa de pollo + 01 pan + infusion
Hierba buena 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azucar rubia 35.00 0.00 0.00 34.41 0.00 0.00; 137.62 137.62
Pan francés 30.00 3.63 1.77 156.54 14.52] 15.93 62.16 92.61]
Carne de Pollo Pechuga 50.00 9.60 1.45 0.00 38.40{ 13.05 0.00 51.45
Papa blanca 80.00 1.68 0.08 17.84 6.72 072 71.36 78.80
Apio 10.00 0.07 0.02 . 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zapallo macre 40.00 0.28 0.08 2.56 1.12 0.72 10.24 12.08
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 . 7.36 8.74
Fideos 50.00 4,70 0.10 39.10 18.80 0.90] 156.40 176.10
Aceite vegetal 20.00 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
SUB TOTAL 20.35 23.68 112.53 81.40] 213.12| 450.10
V.C DESAYUNO 744.62
% DIST. DESAYUNO i 22
‘ Sancochado de res + Arroz graneado + Pescado frito + Menestra + Ensalada + Fruta
ALMUERZO + Refresco
Arroz Pilado o pulido crudo (3) 30.00 2.46 0.15 23.34 9.84 1.35 93.36 104.55
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.841" 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de res, pulpa 60.00 12.78 0.96 0.00 51.12 8.64 0.00 59.76
Col 20.00 0.27 0.03 1.89 1.09 0.29 7.55 8.93
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116,70 49.20 6.75] 466.80 522.75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00 270.00 0.00 270.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Pescado Bonito 160.00 0.64 1.12 21.28 2.56] 10.08 85.12 97.76
Lentejas 80.00 18.08 0.80 48.80 72.32 7.20]  195.20 274.72
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Cebolla de cabeza 35.00 0.81 0.14 2.63 3.22 1.26 10.50 14,98
Limén 6.00 0.03 0.01 0.58 0.12 0.11 2.33 2.56
Papaya 150.00 0.60 0.15 12.30 2.40 1.35 49.20 52.95
{Aziticar rubia 30.00 0.00 0.00 29.49 0.00 0.00f 117.96 117.96
Maracuya 30.00 0.22 0.02 3.79 0.86 0.22 15.17 16.25
SUB TOTAL 50.28 34.52 277.13 201.13| 310.66{ 1108.51 ]
V.C ALMUERZO 1620.30
% DIST. ALMUERZO 49
[CENA Arroz graneado + Molleja guisada + Ensalada + {nfusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
[Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Molleja de pollo 100.0 0.30 0.20 72.00 1.20 1.80| 288.00 291.00
Tomate 21.00 0.13 0.03] 0.72 0.54 0.30 2.89 3.73
Cebolla de cabeza 35.00 0.64 0.11 2.10| 2.58 1.01 8.40 11.98
Lechuga redonda 60.0 0.62 0.10 1.01 2.50 0.86 4.03 7.39
Pepinillo o Pepino de mesa 40.0 0.16 0.03 0.83 0.64 0.29 3.33 4.26
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Aceite vegetal 20.00 0.00 20.00 0.00 0.00f 180.00 0.00 180.00
Hierbas 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azucar rubia 30.0 0.00 0.00 29.49 0.00 0.00[ 117.96 117.96
SUB TOTAL 9.82 21.01 179.60 39.29| 189.10| 718.40
V.C CENA 946.80
% DIST. CENA 29
80.46 79.21 569.25
321.8 712.9 2277.0
12% 25% 63%
V.C.T MENU 3311.7 100%
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o

FORMATO N°B

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

/

MENU° 08
- . : ) KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) () {9) PROT |[GRASAS| CHO KCAL
DESAYUNO: Cocoa + 02 panes + Chanfainita con mote
Cocoa 10.00 1.90 1.71 4,78 7.60f 15.39 19.12 42.11
Azcar rubia 45.00 0.00 0.00 44,24 0.00 0.00{ 176.94 176.94
Pan francés 60.00 7.26 3.54 31.08 20.04] 31.86] 124.32 185.22
Pulmén de res 100.00 17.20 1.10 1.00 68.80 990 4.00 82.70
Maiz Mote de 90.00 2.34 117 18.99 9.36] 10.53 75.96 95.85
SUB TOTAL 28.70 7.52 100.09 114.80| 67.68( 400.34
V.C DESAYUNO 582.82
% DIST. DESAYUNO | 19
Sopa de trigo con pollo + Arroz graneado + Ofluquito con carne con papa + Fruta +
ALMUERZO Refresco
Trigo 30.00 2.58 0.45 22.11 10.32 4.05 88.44 102.81
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Zapallo macre 40.00 3.28 4.40 23.00 13.12] 39.60 92.00 144.72
Carne de Pollo Entero s/menudencia 60.00 9.89 1.73 0.00 39.55| 15.55 0.00 55.10
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 40.00 0.00 40.00 0.00 0.00{ 360.00 0.00 360.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de res pulpa 120.00 25.56 1.92 0.00 102.24| 17.28 0.00 119.52
Ollucos 150.00 1.32 0.12 17.16 5.28 1.08 68.64 75.00
Papa blanca - 100.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Cebolla de cabeza 60.00 1.17 0.20 3.83 4,69 1.84 15.30 21.83
Manzana 150.00 0.36 0.12 17.52 1.44 1.08 70.08 72.60.
AzUcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20.31
SUB TOTAL 60.27 50.12 262.51 241.08| 451.10| 1050.04
V.C ALMUERZO 174222
% DIST. ALMUERZO 56
CENA Arroz a la cubana + Ensalada + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38] - 0.45 70.02 29.52 4.05{ 280.08| -- 313.65
Huevo de gallina. Crudo 60.00 8.10 5,04 1.08 32.40| 45.36 4,32 82.08
Aceite vegetal 15.0 0.00 15.00 0.00 0.00{ 135.00 0.00 135.00
Platano verde (3) 100.0 0.80 0.16 32.72 3.20 1.44] 130.88 135.52
Lechuga redonda 60.0 0.62 0.10 1.01 2.50 0.86 4.03 7.39
Pepinillo o Pepino de mesa 40.0 0.16 0.03 0.83 0.64 0.29 3.33 4.26
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Tomate 20.0 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Azicar rubia 25.0 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL - 17.21 20.82 126.40 68.85| 187.36| 505.58
V.C CENA 761.79
% DIST. CENA 25
106.18 78.46 488.99
4247 | 70641 1956.0
12% 20% 68%
V.C.T MENU 3086.8 100%
REPR&SENTAN@[;,UF% CONSORCIO Ve
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FORMATO N° %
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU® 09
— . . KILOCALOQORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) {a) PROT |GRASAS| C€HO KCAL
DESAYUNO: Avena con leche + Fruta + 03 panes + Queso
Leche evaporada 70.00 4.90 5.67 7.63 19.60] 51.03 30.52 101.15
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94,30
Manzana 150.00 0.45 0.15 21.90 1.80 1.35 87.60 90.75
Azlcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Pan francés 90.00 10.89 5.31 46.62 43.56f 47.79] 186.48 277.83
Queso fresco de vaca 60.00 9.48 10.50 1.32 37.92] 94.50 5.28 137.70
SUB TOTAL 29.05 22,63 120.05 116.18] 203.67] 480.18
V.C DESAYUNO 800.03
% DIST. DESAYUNO | 25
ALMUERZO Ocopa + Arroz graneado + Pollo saltado + Menestra + Fruta + Refresco
Papa blanca 80.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Huacatay 10.00 0.50 0.08 0.80 2.00 0.72 3.20 5.92
Galletas de soda 15.00 1.52 2.21 10.20 6.06| 19.85 40.80 66.71
Queso fresco de vaca 10.00 1.58 1.75 0.22 6.32 15.75 0.88 22.95
“:.eche evaporada 10.00 0.70 0.81 1.09 2.80 7.29 4.36 14.45
Lechuga redonda 20.00 0.21 0.03 0.34 0.83 0.29 1.34 2.46
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 8.75| 466.80 522.75
Aceite vegetal 15.00 0.00 15.00 0.00 0.00] 135.00 0.00 135.00
Ajos 10.00 0.56 0.08 3.04 2.24 072 12.16 15.12
Carne de Pallo Pechuga 100.00 19.20 2.90 0.00 76.80] 26.10 0.00 102.90
Frijol panamito 80.00 17.20 1.36 48.56 68.80| 1224 19424 275.28
Aji amarillo 5.00 0.07 0.02 0.46 0.29 0.18 1.86 2.32
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4,13 5.33
Cebolla de cabeza 60.00 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Mango 150.00 0.48 0.24 19.08 1.92 2.16 76.32 80.40
Azicar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL' 59.48 26.57 265.48 237.92| 239.10| 1061.93
V.C ALMUERZO 1538.96
% DIST, ALMUERZO 48
CENA Arroz graneado + Picante de pollo + Infusion .
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05( 280.08 313.65
Aceite vegetal 20.00 0.00 20.00 0.00 0.00| 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/menudencia 100.00 20.60 3.60 0.00 82.40( 32.40 0.00 114.80
Papa blanca 150.0 3.15 0.15 33.45 12.60 1.35 133.80 147.75
Janzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azicar rubia 20.0 0.00 0.00 19.66 0.00 0.00 78.64 78.64
SUB TOTAL 31.69 24,28 126.17 126.76| 218.52| 504.68
' V.C CENA 849.96
% DIST. CENA 27
120.22 73.48 511.70
480.9 661.3 2046.8
13% 28% 59%
V.C.T MENU 3188.9 100%
REPRESE "TANT§ DEL COMSORCIO
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FORMATON° B

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

MENU® 10
PR v.» i S ‘ LARTRE vu ““ N B m«/ . ”r ” ek e P N 4 :, — - B KILOCALORIAS pOR e TDTAL, R
" ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) () (a) PROT [GRASAS] CHO KCAL
DESAYUNO: Soya + Fruta + 03 panes + 01 tamal con sarza
Soya 25.00 0.48 0.13 2.03 1.90 1.13 8.10 11.13
Azicar rubia 35.00 0.00 0.00 34.41 0.00 0.00f 137.62 137.62
Mandarina 120.00 0.72 0.36 10.32 2.88 3.24 41.28 47.40
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79| 186.48 277.83
[Cebolla de cabeza 30.00 0.69 0.12 2.25 2.76 1.08 9.00 12.84
Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 213
Tamal 150.00 0.00 12.10 57.30 0.00] 108.90| 229.20 338.10
SUB TOTAL 12.80 18.03 153.41 51.20 162.23| 613.62 '
V.C DESAYUNO 827.05
% DIST. DESAYUNO | 24
Sopa de pollo + Arroz graneado + Pollo al horno + Ensalada + Fruta + Refresco
ALMUERZO ,
Fideos 30.00 2.82 0.06 23.46 11.28 0.54 93.84 105.66
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Maiz Fresco. Choclo 30.00 0.99 0.24 8.34 3.96 2.16 33.36 39.48
Arvejas frescas 20.00 1.31 0.08 12.45 5.25 0.72 49.79 55.76
Carne de Pollo Entero s/menudencia 60.00 9.89 1.73 0.00 38.55| 15.55 0.00 55.10
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de pollo (presas) 160.0 32.16 32.32 0.00 128.64| 290.88 0.00 419.52
Tomate 25,00 0.17 0.04 0.91 0.68 0.38 3.66 4.72
Cebolla de cabeza 60.00 1.17 0.20 3.83 4.69 1.84 15.30 21.83
Mango 150.00 0.60 0.30 23.85 2.40 2.70 95.40 100.50
Azlcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maracuya 30.00 0.27 0.03 474 1.08 0.27 18.96 20.31
SUB TOTAL 63.54 61.07 233.89 254.17| 549.67 935.57
V.C ALMUERZO 1739.41
. % DIST. ALMUERZO 51
CENA Sopa de gallina + fruta + infusio . .
Platano de seda 150.00 2.25 0.45 31.50 9.00 4,05] 126.00 139.05
Fideos 60.0 5.64 0.12 46.92 22.56 1.08] 187.68 211.32
Ajos 30.0 1.43 0.20[ 7.75 5.71 1.84 31.01 38.56
Carne de Gallina Pierna, pulpa 100.0 20.60 3.60 0.00{ - 8240 32.40 0.00]  114.80
Huevo de gallina. Crudo 55.0 7.43 4.62 0.99( 29.70{ 41.58 3.96 75.24
Aceite vegetal 20.0 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
Azucar rubia 30.0 0.00 0.00 29.49 0.00 0.00f 117.96 117.96
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 37.34 28.99 116.65 149.37| 260.95| 466.61
V.C CENA 876.93
. : % DIST. CENA 25
113.69 108.09 503.95
4547 972.8 2015.8
1% 26% 63%
V.C.T MENU 3443.4 100%
REPRESENT) WE’E)EL CONSORCIO
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FORMATO N° 4>
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

JOSE A,
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MENU® 11
s e e . REE. e e e b K}LOCALORIAS POR - - TOTAL
ALIMENTO PESO . PROT GRASA CHO . NUTRIENTES .
(a) An (g {9) {q) PROT [GRASAS[ CHO KCAL
DESAYUNO: Quinua + Fruta + 03 panes + Palta
Quinua 25.00 9.78 7.58 0.45 39.10] 68.18 1.80 109.08
Mandarina 120.00 0.72 0.36 10.32 2.88 3.24 41.28 47.40
Azucar rubia 26.00 0.00 0.00 25.56 0.00 0.00f 102.23 102.23
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79] 186.48 277.83
Palta 70.00 1.19 8.75 3.92 476| 7875 15.68 99.19
SUB TOTAL 22.58 22.00 86.87 90.30| 197.96| 347.47
V.C DESAYUNO 635.73
% DIST. DESAYUNO | 20
ALMUERZO Sopa de fideos con pollo + Arroz con pollo + Zarsa + Fruta + Refresco
Fideos 30.00 2.82 0.06 23.46 11.28 0.54 93.84 105.66
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76|. 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de Pollo Entero s/menudencia 60.00 12.36 2.16 0.00 49.44] 19.44 0.00 68.88
'Zapallo macre 40.00 2.62 3.52 18.40 10.50{ 31.68 73.60 115.78
Carne de Pollo Entero s/menudencia 160.00 26.37 4.61 0.00 105.47] 41.47 0.00 146.94
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.756 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225.00
Ajos 10.00 -0.56 0.08 3.04 2.24 0.72 12.16 15.12
Cebolla de cabeza 60.00 1.38 0.24 4.50 5.52 2.16 18.00 25.68
[Cilandro 10.00 0.33 0.13 0.70 1.32 1.17 2.80 5.29
Arvejas frescas 20.00 1.64 0.10 15.56 6.56 0.90 62.24 69.70
{Zanahoria 20.00 1.64 2.20 11.50 6.56| 19.80 46.00 72.36
Espinaca negra 10.00 0.22 0.07 0.39 0.90 0.65 1.57 3.1
Manzana 150.00 0.36 0.12 17.52 1.44 1.08 70.08 72.60
AzUcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Limén 20.00 0.08 0.03 1.55 0.32 0.29 6.21 6.82
SUB TOTAL 63.99 39.31 244,98 255.94{ 353.81 979.94
V.C ALMUERZO 1589.69
% DIST. ALMUERZO 49
CENA Arroz graneado + Saltado de higado + papa + Infusion
‘1Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05{ 280.08 313.65
Aceite vegetal 26.00 0.00 26.00 0.00 0.00| 234.00 0.00 234.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Higado de res 100.00 20.00 4.60 1.00 80.00| 41.40 4.00 125.40
(Tomate 30.00 0.24 0.06 1.29 0.96 0.54] - 5.16 6.66
Papa blanca 180.0 3.78 0.18 40.14 15.12 1.62] 160.56 177.30
Cebolla de cabeza 60.0 1.38 0.24 4.50 552} 216 18.00 25.68
Hierba luisa 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AzUcar rubia 30.0 0.00 0.00 29.49 0.00 0.00[ 117.96 117.96
SUB TOTAL 33.34 31.61 149.48 133.36| 284.49| 597.92
V.C CENA. 1015.77
% DIST. CENA 31
119.90 92.92 481.33
479.6 836.3 1925.3
14% 22% 64%
V.C.T MENU 3241.2 100%
REPRESE 'jyr.?% DEL GONSORCIO
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CONSORCIO
INVERSIONES 1220 EIRL -~ FRANCISCO JAVIER SANDOVAL BUITRAGO

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

MENUES CON APORTE MINIMO DE 2500 CALORIAS POR DIA

N* DE FECHA DETALLE DEL MENU
MENU
Viernes DESAYUNO {Café + 03 panes + 01 Huevo sancochado
1 21/12/2018 JALMUERZO |Arroz graneado + oliuquito con carne+ Fruta + Refresco
CENA infusion + 2 panes con hot dog frito
Sabads DESAYUMQ [Avena cenleched 02 panes + aseituna
2 22/12/2018 JALMUERZQ |Arroz graneado + Chanfainita de res con papa + Fruta + Refresco
CENA Mazamorra de harina de trigo con leche + 02 panes
Domingo DESAYUNOQO |Quinua + 03 panes + Atun encebollado
3 23/12/2018 JALMUERZO |[Arroz graneado + seco de res (presa) + menestra + Fruta + Refresco+ ensalada
CENA Infusion + 02 Panes con camote
Lunes DESAYUNO lavena + 03 panes + platano
4 24/12/2018 |ALMUERZO [|Tallarines rojos + Pollo (presa) + Fruta + Refresco
CENA Arroz chaufa de pollo + infusion
- Martes DESAYUNO |Leche con quinua + 03 panes + 01 huevo sancochado
5 25/12/2018 |ALMUERZO [Arroz graneado + saltado de puimon de res + Fruta + Refresco
CENA Sopa de chochoca con menudencia de pollo
Miercoles |DESAYUNO |Soya + 03 panes + camote frito
6 26/12/2018 |ALMUERZO |Arroz graneado + Pescado a la chorrillana {entero) + Menestra + Fruta + Refresco
CENA Arroz a la cubana + Infusion
Jueves DESAYUNO |Avena con cocoa + 03 panes + Queso
7 27/12/2018 |ALMUERZQ [Arroz graneado + Cau cau de pollo + Fruta + Refresco
CENA Arroz graneado + saltadito de molleja + Infusion
Viernes DESAYUNO [Café + 03 panes + Jamonada
8 28/12/2018 JALMUERZO |[Arroz a la jardinera + Huevo sancochado+ Fruta + Refresco
CENA infusion + 2 panes con hot dog frito
Sabado DESAYUNO [Avena con leche+ 03 panes + aceituna
9 29/12/2018 |ALMUERZO |Arroz graneado + saltado de higado+ Fruta + Refresco
CENA Arroz con leche + 02 panes
Domingo DESAYUNO [Quinua + 03 panes + Manjar blanco
10 30/12/2018 |ALMUERZQO |Arroz graneado + Estofado de res (presa)+ menestra + Fruta + Refresco + Ensalada
CENA Infusion + 02 Panes con camote ]
Lunes DESAYUNO {Avena+ 03 panes + queso
11 31/12/2018 |ALMUERZO |Arroz graneado + pollo frito(presa)+ papa +Ensalada+ Fruta + Refresco
CENA Arroz chaufa de pollo + infusion
Martes DESAYUNO [Leche con quinua + 03 panes + mermelada
12 1101/2019  |ALMUERZOQ [Arroz graneado + saltado de higado de poilo + Fruta + Refresco
CENA Sopa de moron con res con hueso
Miercoles |DESAYUNO |Soya+ 03 panes + jamonada
13 2/01/2019 |ALMUERZQ |Arroz graneado + Pescado sudado {entero)+ menestra + Fruta + Refresco + Ensalada
CENA Arroz a la cubana + Infusion
Jueves DESAYUNO {Avena con cocoa + 03 panes + mantequilla
14 3/01/2019 |ALMUERZO |Arroz graneado + Picante de pollo + Fruta + Refresco
CENA Arroz graneado + saltadito de molleja + Infusion
Viernes DESAYUNO |Café + 03 panes + 01 Huevo sancochado
15 4/01/2019 {ALMUERZO |Arroz graneado + olluquito con carne+ Fruta + Refresco
CENA Infusion + 2 panes con hot dog frito
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CONSORCIO

INVERSIONES 1220 EIRL - FRANCISCO JAVIER SANDOVAL BUITRAGO

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

MENUES CON APORTE MINIMO DE 2500 CALORIAS POR DIA

N2 DE

MENU FECHA DETALLE DEL MENU
Sabado |DESAYUNO [Avena con leche+ 03 panes + aceituna
16 5/01/2019 JALMUERZO |Arroz graneado + Chanfainita de res con papa + Fruta + Refresco
CLCNA \Viazaimoita de narna de rigo con leche + 02 panes
Domingo JDESAYUNO {Quinua + 03 panes + Atun encebollado
17 6/01/2019 JALMUERZO |Arroz graneado + seco de res (presa) + menestra + Fruta + Refresco+ ensalada
CENA Infusion + 02 Panes con camote :
Lunes |DESAYUNO |avena + 03 panes + platano
18 7/01/2019 JALMUERZO |Tallarines rojos + Pollo (presa) + Fruta + Refresco
CENA Arroz chaufa de pollo + infusion
Martes [DESAYUNO i{Leche con quinua + 03 panes + 01 huevo sancochado
19 8/01/2019 JALMUERZO |Arroz graneado + saltado de pulmon de res + Fruta + Refresco
CENA Sopa de chochoca con menudencia de pollo
Miercoles |DESAYUNO [Soya + 03 panes + camote frito
20 9/01/2019 JALMUERZO |Arroz graneado + Pescado a la chorrillana (entero) + Menestra + Fruta + Refresco
CENA Arroz a la cubana + Infusion
Jueves [DESAYUNO |Avena con cocoa + 03 panes + Queso
21 10/01/2019 JALMUERZO |Arroz graneado + Cau cau de pollo + Fruta + Refresco
CENA Arroz graneado + saltadito de molleja + Infusion
Viernes |DESAYUNO [Café + 03 panes + Jamonada
22 1 11/01/2019 JALMUERZO |Arroz a la jardinera + Huevo sancochado+ Fruta + Refresco
CENA infusion + 2 panes con hot dog frito
Sabado |DESAYUNO |Avena con lechet+ 03 panes + aceituna
23 | 12/01/2019 JALMUERZO |Arroz graneado + saltado de higado+ Fruta + Refresco
CENA Arroz con leche + 02 panes
Domingo |DESAYUNO |Quinua + 03 panes + Manjar blanco
24§ 13/01/2019 JALMUERZO |Arroz graneado + Estofado de res (presa)+ menestra + Fruta + Refresco + Ensalada
CENA Infusion + 02 Panes con camote
Lunes |DESAYUNO |Avena+ 03 panes + queso
25 | 14/01/2019 JALMUERZO |Arroz graneado + pollo frito(presa)+ papa +Ensalada+ Fruta + Refresco
CENA Arroz chaufa de pollo + infusion
Martes JDESAYUNO |Leche con quinua + 03 panes + mermelada
26 | 15/01/2019 JALMUERZO |Arroz graneado + saltado de higado de pollo + Fruta + Refresco
CENA Sopa de moron con res con hueso
Miercoles |DESAYUNO [Soya+ 03 panes + jamonada
27 16/01/2019 JALMUERZO |Arroz graneado + Pescado sudado (entero)+ menestra + Fruta + Refresco + Ensalada
CENA Arroz a la cubana + Infusion
Jueves |DESAYUNO |Avena con cocoa + 03 panes + mantequilla
28 | 17/01/2019 JALMUERZO |Arroz graneado + Picante de pollo + Fruta + Refresco
CENA Arroz graneado + saltadito de molleja + Infusion
Viernes |DESAYUNO [Café + 03 panes + 01 Huevo sancochado
29 18/01/2019 JALMUERZO {Arroz graneado + olluquito con carne+ Fruta + Refresco
CENA Infusion + 2 panes con hot dog frito
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL

ESTABLECIMIENTO PENITENCIARIO DE CHOTA
' MENU® 01-15529 -+~ . "

KILOCALORIAS POR
ALIMENTO NUTRIENTES TOTAL
PESO PROT | GRASA CHO KCAL
(g) An (g) (9) (9) PROT |GRASAS| CHO
DESAYUNO: Café + 03 panes + 01 Huevo sancochado
Café sin azlcar 10.00 0.03 0.01 0.08 0.12 0.09 0.32 0.53
AzUcar rubia 45.00 0.00 0.00 44.24 0.00 0.00] 176.84 176.94
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40{ 45.36 4,32 82.08
SUB TOTAL 19.02 10.36 92.02 76.08| 93.24{ 368.06
V.C DESAYUNO 537.38
% DIST. DESAYUNO 21
ALMUERZO Arroz graneado + olluquito con carne + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75{ 466.80 522.75
Aceite vegetal 33.00 0.00 33.00 0.00 0.00{ 297.00 0.00 297.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de res pulpa 120.00 25.56 1.92 0.00 102.24] 17.28 0.00 119.52
Ollucos 200.00 1.76 0.16 22.88 7.04 1.44 91.52 100.00
Tomate 20.00 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Cebolla de cabeza 25.00 0.46 0.08 1.50 1.84 0.72 6.00 8.56
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
{Aztcar rubia 45.00 0.00 0.00 44.24 0.00 0.00| 176.94 176.94
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20.31
SUB TOTAL 41.76 36.29 205.90 167.03] 326.63| 823.61
V.C ALMUERZO 1317.27
% DIST. ALMUERZQO 53
CENA Infusion + 02 panes + hot dog frito
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AzUcar rubia 43.0 0.00 0.00 42.27 0.00 0.00f 169.08 169.08
Pan francés 60.0 5.81 2.83 24.86 23.23] 25.49 99.46 148.18
Salchicha "hot dog” 60.00 6.60 20.58 0.60 26.40| 185.22 2.40 214.02
Aceite vegetal 13.0 0.00 13.00 0.00 0.00{ 117.00 0.00 117.00
SUB TOTAL 12.41 36.41 67.73 49.63| 327.71 270.93
oo V.C CENA 648.27
% DIST. CENA 26
VCT (Gr.) 73.19 §3.06 365.65
VCT (Kcal.) 292.7 747.6 1462.6
VCT (%) 12% 30% 58%
V.C.T MENU 2502.9 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALLOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE CHOTA

-MENU° 02-16-30 °

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (g) (9) PROT [GRASAS| CHO KCAL
DESAYUNO: Avena con Leche + 03 panes + Platano
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Leche evaporada 120.00 8.40 9.72 13.08 33.60f 87.48 52.32 173.40
AzUcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Platano de isla 150.00 1.35 0.60 35.40 5.40 540 141.60 152.40|
SUB TOTAL 23.97 16.63 118.02 95.86| 149.67| 472.06
V.C DESAYUNO 717.59
% DIST. DESAYUNO l 28
ALMUERZO Arroz graneado + Estofado de res (Presa)+ Menestra + Ensalada + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 42.00 0.00 42.00 0.00 0.00f 378.00 0.00 378.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de res pulpa 150.00 31.95 2.40 0.00 127.80 21.60 0.00 149.40
Arvejas secas 80.00 5.68 0.48 15.04 22.72 4.32 60.16 87.20
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Cebolla de cabeza 60.00 1.10 0.19 3.60 442 1.73 14.40 20.54
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Mandarina 150.00 0.72 0.36 10.32 2.88 3.24 41.28 47.40
{Azticar rubia 40.00 0.00 0.00 39.32 0.00 0.00] 157.28 157.28
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20.31
SUB TOTAL 52.80 46.35 194.18 211.18f{ 41713] 776.72
V.C ALMUERZO 1405.04
% DIST. ALMUERZO 54
CENA Arroz con leche + 02 panes
Arroz Pilado o pulido crudo (3) 40.0 3.28 0.20 31.12 13.12 1.80 124.48 139.40
Leche evaporada 30.00 2.10 2.43 3.27 8.40| 21.87 13.08 43.35
Pasas sin semilla 3.0 0.07 0.01 1.91 0.29 0.11 7.66 8.05
Pan francés 60.0 7.26 3.54 31.08 290.04| 31.86| 124.32 185.22
Azlcar rubia 25.0 0.00 0.00 24,58 0.00 0.00 98.30 98.30
SUB TOTAL 12.71 6.18 91.96 50.85| 55.64| 367.84
V.C CENA 474.32
% DIST. CENA 18
89.47 69.16 404.15
357.9 622.4 1616.6
11% 26% 63%].
V.C.T MENU 2596.9 100%
REPRESENTAMFE-DEL CONSORG o/
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FORMATO N° A

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

MENU° 03 - 17:- 31

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (@) | (a) (0) PROT [GRASAS| CHO | [CA-
DESAYUNO: Quinua + 03 panes + Atin encebollado
Quinua Cruda 25.00 3.40 1.45 16.58 13.60{ 13.05 66.30 92.95
Azlcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46.62 4356 47.79 186.48 277.83
Cebolla de cabeza 20.00 0.28 0.04 2.26 1.12 0.36 9.04 10.62
Atun en aceite, enlatado 40.00 9.68 8.20 0.40 38.72} 73.80 1.60 114.12
SUB TOTAL 24.25 15.00 80.60 97.00] 135.00f 32240
V.C DESAYUNO 554.40
% DIST. DESAYUNO 21
ALMUERZO Arroz graneado + seco de res (presa) + menestra + Fruta + Refresco + Ensalada
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 40.00 0.00 40.00 0.00 0.00{ 360.00 0.00 360.00
Ajos 0.50 0.03 0.00 0.15 0.11 0.04 0.61 0.76
Carne de res pulpa 150.00 31.95 2.40 0.00 127.80] 21.60 0.00 149.40
Lentejas 80.00 14.46 0.64 39.04 57.86 576] 156.16 219.78
Espinaca negra 10.00 0.22 0.07 0.39 0.90 0.65 1.57 3.11
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Cebolla de cabeza 60.00 0.01 0.19 3.60 0.04 1.73 14.40 16.17
Lima 150.00 0.72 0.48 7.08 2.88 4,32 28.32 35.52
Az{car rubia 30.00 0.00 0.00 29.49 0.00 0.00] 117.96 117.96
Maiz Morado 25.00 1.83 0.85 19.05 7.30 7.65 76.20 91.15
SUB TOTAL 61.54 45.40 215.89 246,16] 408.56| 863.57
V.C ALMUERZO 1518.30
% DIST. ALMUERZO 57
CENA Infusion + 02 panes con camote
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 30.0 0.00 0.00 23.59 0.00 0.00 94.37 94.37
Pan francés 60.0 7.26 3.54 31.08 29.04| 31.86f 124.32 185.22
Camote amarilio 100.00 1.20 0.20 27.60 4.80 1.80f 110.40 117.00
Aceite vegetal 20.0 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
SUB TOTAL 8.46 23.74 82.27 33.84| 213.66| 329.09
V.C CENA 576.59
% DIST. CENA 22
VCT (Gr.) 94.25 84.14 378.76
VCT (Kcal.) 377.0 757.2 1515.1
VCT (%) 14% 29% 57%
V.C.T MENU 2649.3 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE CHOTA

REPRESENT, &gﬁg)ﬂ CONSORCIO

.......................

JOSE ALEERTO POLO CASTANEDA
DNI 07261988

L\c Ja
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e

MENU° 04 - 18
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
{9) An (g) (9) {g) PROT |GRASAS| CHO
DESAYUNO: Avena + 03 panes + platano
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Azicar rubia 25.00 0.00 0.0C 24.58 0.00 0.00 98.30 98.30
Pan francés 90.00 10.89 531 46.62 43.56] 47.79] 186.48 277.83
Platano verde (3) 150.00 1.50 0.30 61.35 6.00 270 24540 254.10
Aceite vegetal 5.00 0.00 5.00 0.00 0.00| 45.00 0.00 45.00
SUB TOTAL 15.72 11.61 150.55 62.86| 104.49; 602.18
] V.C DESAYUNO 769.53
% DIST. DESAYUNO | 28
ALMUERZO Tallarines rojos + Pollo (presa) + Fruta + Refresco
Fideos tallarin 180.00 17.10 0.18 125.28 68.40 1.62] 501.12 571.14
Aceite vegetal 20.00 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Ajos 0.50 0.03 0.00 0.15 0.11 0.04 0.61 0.76
‘[Carne de Pollo Entero s/menuden 160.00 32.96 576 0.00 131.84| 51.84 0.00 183.68
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Zanahoria 30.00 0.14 0.12 2.21 0.58 1.08 8.83 10.49
Platano de seda 180.00 2.16 0.43 30.24 8.64 3.89] 120.96 133.49
Azlcar rubia 40.00 0.00 0.00 39.32 0.00 0.00f 157.28 157.28
Maracuya 25.00 0.23 0.03 3.95 0.90 0.23 15.80 16.93
SUB TOTAL 53.55 26.70 204.58 21418 240.27| 818.33
V.C ALMUERZO 1272.78
% DIST. ALMUERZO 46
CENA Arroz chaufa de pollo + infusién
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
Carne de Polio Entero s/menuder 100.00 20.60 3.60 0.00 82.40| 32.40 0.00 114.80
Aceite vegetal 20.0 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Cebolla china 10.0 0.23 0.04 0.75 0.92 0.36 3.00 4.28
Huevo de gallina. Crudo 30.0 4,05 2.52 0.54 16.20| 22.68 2.16 41.04
Siliao 5.0 0.01 0.48 0.05 0.04 4.32 0.20 4,56
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Az(car rubia 15.0 0.00 0.00 14.75 0.00 0.00 58.98 58.98
SUB TOTAL 32.27 27.09 86.11 129.08] 243.81| 344.42
V.C CENA 717.31
% DIST. CENA 26
VCT (Gr.) 101.53 65.40 441.23
VCT (Kcal.) 406.1 588.6 1764.9
VCT (%) 15% 21% 64%
V.C.T MENU 2759.6 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA lNTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE CHOTA

MENU® 05 - 19
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(g) An (g) {g) (9) PROT IGRASAS[ CHO
DESAYUNO: Leche con quinua + 03 panes + 01 huevo sancochado
Leche evaporada 120.00 8.40 9.72 13.08 33.60| 87.48 52.32 173.40
Quinua Cruda 25.00 3.40 1.45 16.58 13.60] 13.05 66.30 92.95
Az{car rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79| 186.48 277.83
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40] 45.36 4.32 82.08
SUB TOTAL 30.79 21.52 87.19 123.16] 193.68] 348.74
V.C DESAYUNO 665.58
' % DIST. DESAYUNO | 26
ALMUERZO Arroz graneado + saltado de pulmon de res + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75|. 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00] 270.00 0.00 270.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Pulmén de res 100.00 17.20 1.10 1.00 68.80 9.90 4.00 82.70
Papa blanca 200.00 4.20 0.20 44.60 16.80 1.80] 178.40 197.00
Hierba buena 5.00 0.16 0.05 0.35 0.62 0.45 1.40 2.47
Tomate 20.00 0.16 0.04 0.86 0.64 0.36 3.44 4.44
Cebolla de cabeza 60.00 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Lima 150.00 0.72 0.48 7.08 2.88 4,32 28.32 35.52
Azlcar rubia 45.00 0.00 0.00 44.24 0.00 0.00] 176.94 176.94
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 38.59 33.91 244.33 154.36| 305.21 977.30
V.C ALMUERZO 1436.86
% DIST. ALMUERZO 57
CENA Sopa de chochoca con menudencia de pollo
Chochoca de Maiz 40.0 0.20 0.00 1.96 0.80 0.00 7.84 8.64
Menudencia de polllo 80.00 15.84 3.76 0.00 63.36] 33.84 0.00 97.20
Aceite vegetal 15.0 0.00 15.00 0.00 0.00 135.00 0.00 135.00
Papa blanca 200.0 3.36 0.16 35.68 13.44 144 142.72 157.60
Apio 15.0 0.08 0.02 0.58 0.34 0.22 2.30 2.86
Poro 20.0 0.43 0.13 1.22 1.73 1.15 4.86 7.74
Zanahoria 35.00 0.17 0.14 2.58 0.67 1.26 10.30 12.24
Zapallo macre 50.00 0.28 0.08 2.56 1.12 0.72 10.24 12.08
SUB TOTAL 20.36 19.29 44.57 81.46| 173.63| 178.27
V.C CENA 433.36
% DIST. CENA 17
VCT (Gr.) 89.74 74.72 376.08
VCT (Kcal.) 359.0 672.5 1504.3
VCT (%) 14% 27% 59%
V.C.T MENU 2535.8 100%
REPRESEN Wfr%oa CONSORCIO /
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE CHOTA

MENU® 06 - 20
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(9) An (g) (g} {g) PROT IGRASASI CHO
DESAYUNO: Soya + 03 panes + camote frito
Soya 25.00 0.48 0.13 2.03 1.90 1.13 8.10 11.13
Az(car rubia 25.00 ~  0.00 0.00 24.58 0.00 0.00 98.30 98.30
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79| 186.48 277.83
Camote amarillo 50.00 0.60 0.10 13.80 2.40 0.90 55.20 58.50
Aceite vegetal 10.00 0.00 10.00 0.00 0.00[ 90.00 0.00 90.00
SUB TOTAL 11.97 15.54 87.02 47.86| 139.82| 348.08
V.C DESAYUNO 535.76
% DIST. DESAYUNO ] 18
ALMUERZO Arroz graneado + Pescado a la chorrillana (entero) + menestra + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 8.75| 466.80 522.75
Aceite vegetal 40.00 0.00 40.00 0.00 0.00] 360.00 0.00 360.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Pescado Cabirilla (3) 220.00 42.68 3.52 2.20 170.72]  31.68 8.80 211.20
Arvejas secas 80.00 13.89 2.05 39.10 55,551 18.43]  156.42 230.40
Tomate 45.00 0.29 0.07 1.55 1.15 0.65 6.19 7.99
Cebolla de cabeza 60.00 0.01 0.19 3.60 0.04 1.73 14.40 16.17
Aji amarillo 5.00 0.04 0.03 0.35 0.14 0.25 1.41 1.80
Limoén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
Az(car rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maracuya 25.00 0.23 0.03 3.95 0.80 0.23 15.80 16.93
SUB TOTAL 71.81 47.08 220.66 287.23] 423.75{ 882.63
V.C ALMUERZO 1593.60
% DIST. ALMUERZO 54
CENA Arroz a la cubana + Infusion
Arroz Pilado o pulido crudo (3) 90.00 7.38 0.45 70.02 29.52 4,05 280.08 313.65
Aceite vegetal 15.00 0.00 15.00 0.00 0.00] 135.00 0.00 135.00
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40| 45.36 4.32 82.08
Platano verde sancochado (2) 200.00 1.12 0.48 58.88 4.48 4.32] 235.52 244.32
Azicar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Menta ‘ 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 16.60 20.97 144.73 66.40| 188,73 578.90
' V.C CENA 834.03
/ % DIST. CENA 28
k VCT (Gr.) 100.37 83.59 452.40
VCT (Kcal) | 401.5 752.3 1809.6
VCT (%) 14% 25% 61%
V.C.T MENU 2963.4 100%
REPRESENTANTE:DEL CONSORCIO INVEBéi@NES 1220 EIRL
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FORMATO N° A

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

IVENU° 07 - 21
KILOCALORIAS POR
TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(9) An (g) (q) (g) PROT |GRASAS| cCHO
DESAYUNO: Avena con cocoa + 03 Panes + Queso
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 39.00 72.00 94 .30
Cocoa 5.00 0.95 0.86 2.39 3.80 7.70 9.56 21.06
AzUcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79 186.48 277.83
Queso fresco de vaca 40.00 6.32 7.00 0.88 25,28/ 63.00 3.52 91,80
SUB TOTAL 21.49 14.17 82.64 85.94| 127.49| 330.54
V.C DESAYUNO 543.97
% DIST. DESAYUNO [ 19
ALMUERZO Arroz graneado + Cau cau de pollo + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49,20 6.75| 466.80 522.75
Aceite vegetal 40.00 0.00 40.00 0.00 0.00{ 360.00 0.00 360.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Pechuga 100.00 19.20 2.90 0.00 76.80f 26.10 0.00 102.90
Papa blanca 200.00 3.36 0.16 35.68 13.44 1.44 142.72 157.60
Cebolla de cabeza 15.00 0.28 0.05 0.90 1.10 0.43 3.60 5.14
Aji amarillo 15.00 0.11 0.08 1.06 0.43 0.76 4.22 5.41
Arvejas secas 30.00 5.21 0.77 14.66 20.83 6.91 58.66 86.40
Zanahoria 30.00 0.14 0.12 2.21 0.58 1.08 8.83 10.49
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
[Aztcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 30.00 1.75 0.82 18.29 7.01 7.34] - 7315 87.50
SUB TOTAL 43.63 45.97 224,32 174.51| 413.69] 897.26
V.C ALMUERZO 1485.47
% DIST. ALMUERZO 53
CENA Arroz graneado + saltadito de molleja + infusion
Arroz Pilado o pulido crudo 90.0 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
Molleja de Pollo 100.00 0.30 0.20 72.00 1.20 1.80] 288.00 291.00
Aceite vegetal 10.00 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
Cebolla de cabeza - 60.0 0.71 0.10 576 2.86 0.92 23.05 26.83
AzUcar rubia 15.0 0.00 0.00 12,563 0.00 0.00 50.13 50.13
Menta 10.0 0.00 0.01 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 8.39 10.76 160.32 33.58 96.84 641.27
V.C CENA 771.69
% DIST. CENA 28
VCT (Gr.) 73.51 70.89 467.27
VCT (Kcal) | 294.0 638.0 1869.1
VCT (%) 10% 23% 67%
V.C.T MENU 2801.1 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE CHOTA :

MENU° 08 - 22
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (@) {9) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Cafe + 03 panes + Jamonada
Café sin azlcar 10.00 0.03 0.01 0.08 0.12 0.09 0.32 0.53
AzUcar rubia 30.00 0.00 0.00 29.49 0.00 0.00 117.96 117.96
Pan francés 90.00 10.89 5.31 46.62 4356 47.79 186.48 277.83
Jamonada 40.00 6.28 11.80 0.40 2512 1086.20 1.60 132.92
SUB TOTAL 17.20 1712 76.59 68.80| 154.08] 306.36
V.C DESAYUNO 529.24
% DIST. DESAYUNO l 21
ALMUERZO Arroz a la jardinera + Huevo sancochado + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 180.00 14,76 0.90 140.04 59.04 8.101 560.16 627.30
Aceite vegetal 20.00 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40| 45.36 4.32 82.08
Pimiento 5.00 0.06 0.02 0.31 0.24 0.18 1.23 1.65
Zanahoria 25.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Arvejas frescas 30.00 1.70 0.14 4.51 6.82 1.30 18.05 26.16
{Cebolla de cabeza 15.00 0.28 0.05 0.90 1.10 0.43 3.60 5.14
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24 100.80 111.24
{Azlcar rubia 45,00 0.00 0.00 44,24 0.00 0.00 176.94 176.94
Maracuya 30.00 0.27 0.03 4,74 1.08 0.27 18.96 20.31
SUB TOTAL 27.65 26.72 225.90 110.60| 240.50| 903.58
V.C ALMUERZO 1254.68
% DIST. ALMUERZO 50
CENA Infusion + 02 panes con hot dog frito
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AzUcar rubia 45.0 0.00 0.00 44,24 0.00 0.00 176.94 176.94
pan francés 60.00 7.26 3.54 31.08 29.04| 31.86 124.32 185.22
salchicha hot dog 60.0 7.74 26.40 0.60 30.96| 237.60 2.40 270.96
Aceite vegetal 10.0 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
SUB TOTAL 15.00 39.94 75.92 60.00] 359.46 303.66
V.C CENA 72312
% DIST. CENA 29
VCT (Gr.) 59.85 83.78 -378.40
VCT (Kcal) | 239.4 754.0 1513.6
VCT (%) 10% 30% 60%
V.C.T MENU 2507.0 100%
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FORMATO N° A

DOSIF!CACION COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
‘ ESTABILECIMIEMTO PENITENCIARIO DE CHOTA

MENU® 09 - 23
RICOCACURIAS POR
ALIMENTO PESO PROT GRASA CHO NUTRIENTES TOTAL
(@) An (g) (9) (@) PROT |GRASAS| CHO KCAL
DESAYUNO: Avena con leche + 03 panes + aceituna
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Leche evaporada 120.00 8.40 9.72 13.08 33.601 87.48 52.32 173.40
Azlcar rubia 15.00 0.00 0.00 14,75 0.00 0.00 58.98 58.98
Pan francés 80.00 10.89 5.31 46,62 43.56] 47.79 186.48 277.83
Aceituna 40.00 0.32 12.84 2.92 1.28{ 115.66 11.68 128.52
SUB TOTAL 22.94 28.87 95.37 91.74| 259.83 381.46
V.C DESAYUNO 733.03
% DIST. DESAYUNO l 28
ALMUERZO Arroz graneado + saltado de higado + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49,20 8.75 466.80 522.76
Aceite vegetal 30.00 0.00 30.00 0.00 0.00| 270.00 0.00 270.00
Ajos 10.00 0.56 0.08 3.04 2,24 0.72 12.16 15.12
Higado de res 100.00 20.00 4.60 1.00 80.00f 41.40 4.00 125.40
Papa blanca 200.00 3.36 0.16 35.68 13.44 1.44 142.72 157.60
Tomate 20.00 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Hierba buena 5.00 0.12 0.04 0.28 0.50 0.36 1.12 1.98
ICebolla de cabeza 60.00 1.17 0.20 3.83 4.69 1.84 15.30 21.83
Lima 150.00 0.72 0.48 7.08 2.88 4,32 28.32 35.52
[AZL'Jcar rubia 35.00 0.00 0.00 34.41 0.00 0.00 137.62 137.62
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 40.56 37.37 225.56 162.22| 336.29 902.23
V.C ALMUERZO 1400.75
% DIST. ALMUERZO 53
CENA Arroz con leche + 02 panes
Arroz Pilado o pulido crudo 40.0 3.28 0.20 31.12 13.12 1.80 124.48 139.40
Leche evaporada 30.00 210 2.43 3.27 840 21.87 13.08 43.35
Azlcar rubia 35.00 0.00 0.00 34.41 0.00 0.00 137.62 137.62
Pasas sin semilla 5.0 0.10 0.02 2.71 0.41 0.15 10.85 11.41
Pan francés 60.0 6.17 3.01 26,42 24638, 27.08 105.67 157.44
SUB TOTAL 11.65 5.66 97.92 46.61 50.90 391.70
V.C CENA 489.21
% DIST. CENA 19
VCT (Gr.) 75.14 71.89 418.85
VCT (Kcal.) 300.6 647.0 1675.4
VCT (%) 11% 25% 64%
V.C.T MENU 2623.0 100%
REPRESENFANTE DEL CONSORCIO
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FORMATO N°

A

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

MENU® 10 - 24
. KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(9) An (g) (9) (9) PROT [GRASAS] <CHO
DESAYUNO: Cafe de cebada + 03 Panes + Huevo Sancochado
Cebada tostada y molida 25.00 1.93 0.20 19.93 7.70 1.80 79.70 89.20
Azocar rubia 35.00 0.00 0.00 34.4 0.00 0.00] 137.62 137.62
Pan francés 90.00 10.89 5.31 46.62 43.56|. 47.79| 186.48 277.83
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40) 45.36 4,32 82.08
SUB TOTAL 20.92 10.55 102.03 83.66) 94.95{ 408.12
V.C DESAYUNO 586.73
% DIST. DESAYUNO | 23
ALMUERZO Arroz a la jardinera+ pollo picado + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 180.00 14.76 0.90 140.04 59.04 8.10| 560.16 627.30
Aceite vegetal 35.00 0.00 35.00 0.00 0.00f 315.00 0.00 315.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/menuder 100.00 20.60 3.60 0.00 82.40| 32.40 0.00 114.80
[Pimiento 5.00] 0.06 0.02 0.31 0.24 0.18 1.23 1.65
Aji amarillo 5.00 0.04 0.03 0.35 0.14 0.25 1.41 1.80
[Zanahoria 25.00 1.64 2.20 11.50 6.56/ 19.80 46.00 72.36
Arvejas frescas 30.00 1.97 0.12 18.67 7.87 1.08 74.69 83.64
|Cebolla de cabeza 15.00 0.28 0.05 0.90 1.10 0.43 3.60 5,14
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
[Azlicar rubia 25.00 0.00 0.00 24,58 0.00 0.00 98.30 98.30
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20.31
SUB TOTAL 40.89 42.27 216.25 163.56] 380.39] 864.99
V.C ALMUERZO 1408.94
% DIST. ALMUERZO 55
CENA Infusion + 02 panes con camote
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 30.0 0.00 0.00 29.49 0.00 0.00] 117.96 117.96
Pan francés 60.0 7.26 3.54 31.08 20.04| 31.86[ 124.32 185.22
Camote amarilio 100.0 1.20 0.20 27.60 4.80 1.80f 110.40 117.00
Aceite vegetal 15.0 0.00 15.00 0.00 0.00{ 135.00 0.00 135.00
[SUB TOTAL 8.46 18.74 88.17 33.84| 168.66] 352.68
V.C CENA 555.18
% DIST. CENA 22
70.27 71.56 406.45
281.1 644.0 1625.8
12% 28% 60% :
V.C.T MENU 2550.9 100%
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FORMATO N° A

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

MENU® 11 - 25

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(9) An (g) (a) {q) PROT |GRASAS| CHO
DESAYUNO: Avena + 03 panes + queso
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Az(car rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Pan francés 90.00 10.89 5.31 46.62 4356 47.79| 186.48 277.83
Queso fresco de vaca 40.00 6.32 7.00 0.88 2528 63.00 3.52 91.80
SUB TOTAL 20.54 13.31 90.08 82.14| 119.79| 360.30
V.C DESAYUNO 562.23
% DIST. DESAYUNO | 21
ALMUERZO Arroz graneado + pollo frito (presa)+ papa + Ensalada + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 35.00 0.00 35.00 0.00 0.00] 315.00 0.00 315.00
Ajos 2.00 0.11 0.02 0.61 0.45 0.14 2.43 3.02
Carne de Pollo Entero s/menuder] 160.00 32.96 5.76 0.00 131.84] 51.84 0.00 183.68
Papa blanca 150.00 2.562 0.12 26.76 10.08 1.08| 107.04 118.20
Lechuga americana 10.00 0.06 0.01 0.24 0.24 0.09 0.96 1.29
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Lima 150.00 0.72 0.48 7.08 2.88 4.32 28.32 35.52
|Aztcar rubia 40.00 0.00 0.00 39.32 0.00 0.00! 157.28 157.28
Maracuya 25.00 0.23 0.03 3.95 0.90 0.23 15.80 16.93
SUB TOTAL 48.92 42.17 195.05 195.67| 379.52] 780.18
V.C ALMUERZO 1355.37
% DIST. ALMUERZO 51
CENA Arroz chaufa de pollo + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4,05 280.08 313.65
Carne de Pollo Entero s/menuden 100.00 20.60 3.60 0.00 82,40 3240 0.00f 114.80
Aceite vegetal 20.0 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Cebolla china 10.0 0.06 0.01 0.47 0.26 0.07 1.89 2.22
Huevo de gallina. Crudo 30.00 4.05 2.52 0.54 16.20f 22.68 2.16 41.04
Sillao 5.0 0.01 0.48 0.05 0.04 4.32 0.20 4.56
Azlcar rubia 25.0 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 32.10 27.06 90.74 128.42| 243.52| 362.97
V.C CENA 734.91
% DIST. CENA 28
VCT (Gr.) 101.56 82.54 375.86
VCT (Kcal.) 406.2 742.8 1503.5
VCT (%) 15% 28% 57%
V.C.T MENU 2652.5 100%
INVE ] gé 1220 EIRL
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FORMATO N° A

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

ESTABLECIMIENTO PENITENC!ARIO DE CHOTA
MENU® 12 - 26
KILOCALORIAS POR
ALIMENTO PESC PROT GRASA CHO NUTRIENTES T}Sg:t,
(9) An (g) (9) (g) PROT |GRASAS CHO :
DESAYUNO: Leche con quinua + 03 panes + mermelada :
leche evaporada 120.00 8.40 9.72 13.08 33.60f 87.48 52.32 173.40
Quinua Cruda 25.00 3.40 1.45 16.58 13.60] 13.05 66.30 92.95
Azlcar rubia 35.00 0.00 0.00 34.41 0.00 0.00| 137.62 137.82
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79| 186.48 277.83
Mermelada de fruta 25.00 0.01 0.03 12.50 0.04 0.23 50.00 50.27
SUB TOTAL 22.70 16.51 123.18 90.80| 148.55| 492.72
V.C DESAYUNO 732.07
% DIST. DESAYUNO | 26
ALMUERZO Arroz graneado + saltado de higado de pollo + Fruta + Refresco
‘ Arroz Pilado o pulido crudo (3) 180.00 14,76 0.90 140.04 58.04 8.10| 560.16 627.30
{ Aceite vegetal 40.00 0.00 40.00 0.00 0.00] 360.00 0.00 360.00
! Ajos 2.00 0.11 0.02 0.61 0.45 0.14 2.43 3.02
({ Higado de Pollo 120.00 23.52 5.52 0.00 94.08| 49.68 0.00 143.76
Papa blanca 200.00 4,20 0.20 44.60 16.80 1.80[ 178.40 197.00
Hierba buena 0.50 0.01 0.00 0.03 0.05 0.04 0.1 0.20
{Cebolia de cabeza 60.00 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
Azicar rubia 35.00 0.00 0.00 34.41 0.00 0.00| 137.62 137.62
Maiz Morado 25.00 1.83 0.85 19.05 7.30 7.65 76.20 91.15
SUB TOTAL 46.25 47.92 254.45 185.01| 431.30| 1017.80
V.C ALMUERZOQ 1634.12
% DIST. ALMUERZO 58
CENA Sopa de moron con res con hueso
Trigo resbalado crudo (3) 40.0 4.56 0.72 28.72 18.24 6.48 114.88 139.60
Carne de res pulpa 100.00 21.30 1.60 0.00 86.20f 14.40 0.00 99.60
Aceite vegetal 5.0 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Papa blanca 200.0 3.36 0.16 35.68 13.44 1.44 142.72 157.60
Apio 10.0 0.06 0.02 0.38 0.22 0.14 1.54 1.90
Poro 10.0 0.01 0.06 0.61 0.04 0.58 2.43 3.05
Zanahoria 25.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
. Zapallo macre 40,00 0.22 0.06 2.05 0.90 0.58 8.19 9.66
f" SUB TOTAL 29.63 7.72 69.28 118.52| 69.52| 277.12
[ V.C CENA 465.16
% DIST. CENA 16
VCT (Gr.) 98.58 72.15 446.91
VCT (Kcal.) 394.3 649.4 1787.6
VCT (%) 14% 23% 63%
V.C.T MENU 2831.3 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE CHOTA

- MENU® 13-27
KILOCALORIAS POR
ALIMENTO PESO PROT GRASA CHO NUTRIENTES T}?J:LL
(9) An (g) (g) (9) PROT |GRASAS CHO
DESAYUNO: Soya + 03 panes + Jamonada
Soya 25.00 0.48 . 0.13 2.03 1.90 1.13 8.10 11.13
Azlcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79] 186.48 277.83
Jamonada 40.00 6.28 11.80 0.40 25.12| 106.20 1.60 132.92
SUB TOTAL 17.65 17.24 73.62 70.58| 155.12| 294.48
V.C DESAYUNO 520.18
% DIST. DESAYUNO | 18
ALMUERZO Arroz graneado + Pescado sudado (entero) + mene;tra + Fruta + Refresco +
Ensalada
Arroz Pilado o pulido crudo {(3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 35.00 0.00 35.00 0.00 0.00| 315.00 0.00 315.00
Ajos 0.50 0.03 0.00 0.15 0.11 0.04 0.61 0.76
Pescado Cabyilla (3) 220.00 42.68 3.52 2.20 170.72| 31.68 8.80 211.20
Lentejas 80.00 14.46 0.64 39.04 57.86 5.76] 156.16 219.78
Tomate 45.00 0.02 0.07 1.55 0.08 0.65 6.19 6.92
Cebolla de cabeza 60.00 0.01 0.20 3.83 0.04 1.84 15.30 17.18
Lechuga americana 40,00 0.19 0.03 0.77 0.77 0.29 3.07 413
Limén 6.00 0.02 0.01 0.47 0.10 0.09 1.86 2.04
Platano de seda 180.00 2.16 0.43 30.24 8.64 3.891 120.96 133.49
[Aztcar rubia 35.00 0.00 0.00 34.41 0.00 0.00f 137.62 137.62
Maracuya 25.00 0.23 0.03 3.95 0.90 0.23 15.80 16.93
SUB TOTAL 7210 40.69 233.29 288.41| 366.20f 933.17
V.C ALMUERZO 1587.78
% DIST. ALMUERZO 55
CENA Arroz a la cubana + Infusion
Arroz Pilado o pulido crudo (3) 90.00 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Aceite vegetal 10.00 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40] 45.36 4.32 82.08
Platano verde sancochado (2) 200.00 1.12 0.48 58.88 4.48 4.32] 235.52 244.32
Azlcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 16.60 15.97 144.73 66.40] 143.73| 578.90
: V.C CENA 789.03
% DIST. CENA 27
VCT (Gr.) 106.35 73.89 451.64
VCT (Kcal) | 425.4 665.0 1806.6
VCT (%) 15% 23% 62%
V.C.T MENU 2897.0 100%
N /7
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RMATO N° A

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

REPRESEN/W /E@IL HAORCIO

DNt 07261988

JOSE '/}'B’E‘R’f()’ POLO CASTAREDA

/

" MENU® 14 - 28 o
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(@) An (g) (@) (@) PROT |GRASAS| cHO
DESAYUNO: Avena con cocoa+ 03 panes + Mantequiila
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Cocoa 5.00 0.95 0.86 2.39 3.80 7.70 9.56 21.06
Azlcar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79] 186.48 277.83
Mantequilla con sal 25.00 0.15 20.00 0.00 0.60| 180.00 0.00 180.60
SUB TOTAL 15.32 27.47 76.84 61.26| 244.49 307.36
V.C DESAYUNO 613.11
% DIST. DESAYUNO | 24
ALMUERZO Arroz graneado + Picante de pollo + Fruta + Refresco
Arroz Pilado o pulido crudo 150.00 12.30 0.75 116.70 49.20 6.75{ 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00} 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/menuder] 100.00 20.60 3.60 0.00 82,40 32.40 0.00 114.80
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 413 5.33
Papa blanca 200.00 3.36 0.16 35.68 13.44 1.44| 14272 157.60
Cebolia de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 - 13.70
Zanahoria 30.00 0.14 0.12 2.21 0.58 1.08 8.83 10.49
Lima 150.00 0.72 0.48 7.08 2.88 4.32 28.32 36.52
|Azlcar rubia 30.00 0.00 0.00 29.49 0.00 0.00] 117.96 117.96
Maiz Morado 30.00 1.75 0.82 18.29 7.01 7.34 73.15 87.50
SUB TOTAL 40.36 31.18 215.92 161.46| 280.64| 863.67
V.C ALMUERZO 1305.77
% DIST. ALMUERZO 52
CENA Arroz graneado + saltadito de molleja + infusién
Arroz Pilado o pulido crudo 90.0 7.38 0.45 70.02 29.52 4.05] 280.08 313.65|.
Molieja de Pollo 80.00 15.76 3.60 0.00 63.04| 32.40 0.00 95.44
Aceite vegetal 13.0 0.00 13.00 0.00 0.00| 117.00 0.00 117.00
Cebolla de cabeza 60.0 0.67 0.10 5.42 2.69 0.86 21.70 25.25
Ajos 5.0 0.22 0.03 1.22 0.90 0.29 4.86 6.05
AzUcar rubia 10.0 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 24.04 17.18 86.49 96.14] 154.60| 345.96
V.C CENA 596.71
% DIST. CENA 24
VCT (Gr)) 79.72 75.53 379.25
VCT (Kcal.) | 318.9 679.7 1517.0
VCT (%) 13% 27% 60%
V.C.T MENU 2515.6 100%
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" RELACION DE MENUS PROPUESTOS PARA NINOS DE 06 MESES A 03 ANOS DEL E.P CHOTA '~
MENUES CON APORTE MAYOR A 750 CALORIAS POR DIA

N2 DE
MEN ] FECHA DETALLE DEL MENU

U .
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA [064 Pan frances

1 21/12/2018 JALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE Semola con leche
CENA Mazamorra morada + 01 pan + Margarina
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA [Maicena con leche

2 |22/12/2018 JALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensatada + Fruta
MEDIA TARDE |Jugo de naranja
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA {01 Pan de yema

3 123/12/2018 JALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
MEDIA TARDE _ |Yogurt
CENA Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA [Jugo de papaya

4 124/12/2018 |JALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
MEDIA TARDE [Maicena con leche
CENA Pure de papa con zanahoria + Pollo al horno + Infusion
DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA |Jugo de pifia

5 125/12/2018 JALMUERZO Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
MEDIA TARDE Pure de manzana
CENA Sopa de fideos con pollo + Infusion
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA [Jugo de mango

-6 126/12/2018 JALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion

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

7 127/12/2018 JALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE |Anis + 01 pan + queso
CENA Aguadito de higado de pollo + 01 pan
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA [01 Pan frances

8 |28/12/2018 |JALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE |Semola con leche
CENA Mazamorra morada + 01 pan + Margarina
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA |[Maicena con leche

9 }29/12/2018 JALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE _ }Jugo de naranja ]
CERNA Fure de papa con zanaitona + ruevo auro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA {01 Pan de yema

10 {30/12/2018 JALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
MEDIA TARDE  |Yogurt
CENA Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA |Jugo de-papaya

11 | 31/12/2018 |ALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
MEDIA TARDE  |Maicena con leche

REPRESHEMATE DEL CONSOR{UUre de papa con zanahoria + Pollo al horno + Infusion
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DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA |Jugo de pifia
12 1/01/2019 JALMUERZO Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
MEDIA TARDE  |Pure de manzana :
CENA 1Sopa de fideos con pollo + Infusion
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA |Jugo de mango
13 | 2/01/2019 JALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE |Pure de manzana
CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |Pure de platano
14 | 3/01/2019 |JALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE  |Anis + 01 pan + queso
CENA Aguadito de higado de pollo + 01 pan
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA [01 Pan frances
15 | 4/01/2019 JALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE {Semola con leche
CENA Mazamorra morada + 01 pan + Margarina
, INVERSIONES 1220 ER-
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CONSOREIO

INVERSIONES 1220 EIRL - FRANCISCO JAVIER SANDOVAL BUITRAGO

RELACION DE ME‘\! JS

5 PROPUESTOSPARA NINOS DE 06 MESES A 03 ANOS DEL E.P CHOTA

MENUES CON APORTE MAYOR A 750 CALORIAS POR DIA

N* DE FECHA DETALLE DEL MENU
MENU
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA |Maicena con leche
16 5/01/2019 JALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARNDE  {.luan de naranja
CENA Furede papa cormzananona + FHuevo duro+infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |01 Pan de yema
17 6/01/2019 JALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
MEDIA TARDE | Yogurt
CENA Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA |Jugo de papaya
18 7/01/2019 JALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
MEDIA TARDE |Maicena con leche
CENA Pure de papa con zanahoria + Pollo al horno + Infusion
DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA |Jugo de pifia
19 8/01/2019 JALMUERZO Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
MEDIA TARDE |Pure de manzana
CENA Sopa de fideos con pollo + Infusion
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA |Jugo de mango
20 9/01/2019 JALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE {Pure de manzana
CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIA MANANA [Pure de platano
21 110/01/2018 |ALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE |Anis + 01 pan + queso
CENA Aguadito de higado de pollo + 01 pan
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA |01 Pan frances
22 |11/01/2019 |JALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE {Semola con leche
CENA Mazamorra morada + 01 pan + Margarina
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA |Maicena con leche
23 112/01/2019 JALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE [Jugo de naranja '
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA 101 Pan de yema
24 | 13/01/2019 |ALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
MEDIA TARDE | Yogurt
CENA Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con teche + 01 pan + Aceituna
MEDIA MANANA [Jugo de papaya
25 ]14/01/2019 JALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
MEDIA TARDE |Maicena con leche
CENA Pure de papa con zanahoria + Pollo al horno + Infusion
DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA [Jugo de pifa
26 V15/01/20M9 IALMUERZG . |Arrozuraneado + Locro de zapatio ton polio + Fruta + Infusion
MEDIA TARDE  |Pure de manzana
CENA Sopa de fideos con pollo + Infusion
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA |Jugo de mango
27 }16/01/2013 JALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE [Pure de manzana
CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIAMANANA [Pure de ptatano -
28 }17/01/2019 |JALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE Anis + 01 pan + queso
REP QWWUE LT UITAGHAHito de higado de pollo + 01 pan
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DESAYUNO

Avena con leche + 01 pan + Margarina

MEDIA MANANA {01 Pan frances

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

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

31 }20/01/2018 JALMUERZO Arroz graneado + Estofado de res + Menestra + [nfusion

MEDIA TARDE

Yogurt

CENA

Sopa de fideos con pollo + yuca sancochada

7y

‘g/\ i
REPRESENTAN é GELCONSORCIO

\NVER/#}ONES 1220 EIRL

-----
..........

Lersnsandobed iR re Ramirez
nfe\ Pame\a?alazar
ElClC“‘S ACHP 6919
/ -

N i




e

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

MENU N°01-08 -15-22-29

ALIMENTO Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
(@) An (9) (9) (9) PROT | GRASAST——CHO Kcal.
DESAYUNO: Avena con leche + 01 pan + Margarina
Avena, hojuelas cruda 20.00 266 0.80 14.40| 10.64 7.20 57.60 75.44
Leche evaporada 70.00 4.90 5.67 7.63] 19.60 51.03 30.52 101.15
Canela entera 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Clavo de olor 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azycar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
Margarina 7.00 0.06 0.04 0.74 0.22 0.32 2.94 3.48
SUB TOTAL 10.50 6.60 45.29| 41.98 59.355 181.15
VCT DESAYUNO 282
% DIST. DESAYUNO 20
REFRIGERIO 01 pan frances .
Pan de labranza o francés 30.0 2.45 0.08 18.31 9.79 0.6885 73.24 84
SUB TOTAL 2.45 0.08 18.31 9.79] 0.6885 73.24
VCT MEDIA MANANA . 84
% DIST. MEDIA MANANA 7
Almuerzo: Arroz graneado + Pollo al horno + Menestra + Fruta + infusion
Carne de Pollo Entero s/men 120.0 17.30 3.02 0.00| 69.22 27.22 0.00 96.43
Arroz Pilado o pulido crudo (3 60.0 4.92 0.30 46.68| 19.68 2.70 186.72 209.10
Frijol canario crudo 60.0 10.77 1.03 5.97] 43.10 9.30 23.88 76.28
Aceite vegetal 3.0 0.00 3.00 0.00 0.00 27.00 0.00 27.00
Ajos 2.50 0.11 0.02 0.61 0.45 0.14 2.43 3.02
Sal 8.20 0.10 0.04 0.67 0.39 0.37 2.69 345
Platano de seda 140 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
SUB TOTAL 33.21 7.41 55.90{ 132.84| 66.7278 223.59
VCT ALMUERZO 423
% DIST. ALMUERZO 41
REFRIGERIO Semola con leche :
Leche evaporada 70.0 4.17 4.82 6.49] 16.66 43.38 25.94 85.98
Azicar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Sémola de Trigo 25.0 1.66 0.23 16.66 6.63 210 66.64 75.37
SUB TOTAL 5.82 5.05 24.13| 23.29) 45.47925 96.51
VCT MEDIA TARDE 165
% DIST. MEDIA TARDE 12
CENA: Mazamorra morada + 01 pan + Margarina
Chuiio blanco 25.00 0.13 0.00 15.54 0.50 0.00 62.16 62.66
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
Maiz Morado 20.00 1.17 0.54 12.19 4.67 4.90 48.77 58.34
Canela entera 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Clavo de olor 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Margarina 7.00 0.06 0.04 0.74 0.22 0.32 2.94 3.48
SUB TOTAL 4.23 0.67 54.92] 16.92 6.021 219.69
VCT CENA 243
% DIST. CENA 20
VCT (Gr.) 56.20 18.81 198.54
VCT {Keal.) 224.8 178.3 794.2
VCT (%) 15% 15% 70%
TOTALVCTMENU | 11973 100%
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MENUN®02-09-16-23-30

PORMIATO N2 C

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

ALIMENTO

Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
: (@) An (g) ) (@) PROT | GRASAS [ CHO Kcal.
DESAYUNO: Quinua con leche + 01 Pan + Higado frito
Quinua 20.00 7.82 6.06 0.36[ 31.28 54.54 1.44 87.26
Leche evaporada 70.00 4.90 5.67 7.63] 19.60 51.03 30.52 101.15
Az{car rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54| 11.52 0.81 86.16 98.49
Higado de Pollo _20.00 3.92 0.92 0.00| 15.68 8.28 0.00 23.96
SUB TOTAL 19.52| 12.74 30.51[ 78.08 114.66 122.05
VCT DESAYUNO 315
% DIST. DESAYUNO 20
REFRIGERIO Maicena con leche
Leche evaporada 70.0 4.17 4.82 6.49| 16.66] 43.3755 25.94 86
Azlcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Maizena 25.0 0.13 0.04 18.42 0.51 0.3825 73.70 75
SUB TOTAL 4.29 4.86 26.88| 17.17] 43.758 103.57
VCT MEDIA MANANA 164
% DIST. MEDIA MANANA 11
Almuerzo: Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
Pescado Toyo 120.0 15.71 0.34 0.84{ 62.83 3.02 3.36 69.22
Papa blanca 30.00 0.57 0.03 5.62 2.29 0.25 22.48 25.02
Arroz Pilado o pulido crudo (3 80.00 6.56 0.40 62.24| 26.24 3.60 248.96| 278.80
Zapallo macre 10.00 0.05 0.01 0.43 0.19 0.12 1.72 2.02
Ajos 1.50 0.07 0.01 0.36 0.27 0.09 1.46 1.81
Sai 2.00 0.02 0.01 0.16 0.10 0.09 0.66 0.84
Aceite vegetal 0.50 0.00 0.50 0.00 0.00 4.50 0.00 4.50
Vainitas 4.00 0.01 0.00 0.42 0.05 0.02 1.70 1.77
Pera nacional 140.0 0.46 0.23 6.03 1.86 2.09 24.12 28.07
SUB TOTAL 23.46 1.53 76.11] 93.82] 13.7799 304.45
VCT ALMUERZO 412
% DIST. ALMUERZO 40
REFRIGERIO Jugo de naranja
Naranja 140.00 0.18 0.06 3.03 0.72 0.54 12.12 13.38
SUB TOTAL 0.18 0.06 3.03 0.72 0.54 1212
VCT MEDIA TARDE 13
% DIST. MEDIA TARDE" 9
CENA: Pure de papa con zanahoria + Huevo duro + Infusion
Aceite vegetal 12.00 0.00{ 12.00 0.00 0.00 108.00 0.00 108.00
Papa blanca 80.00 1.53 0.07 5.62 6.12 0.66 22.48 29.25
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.368 8.74
Huevo de gallina. crudo 50.00 4.52 2.81 0.60[ 18.09 25.33 2.41 45.83
Anis 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlicar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
SUB TOTAL 6.17] 14.99 17.88| 24.69| 134.8812 71.57
VCT CENA 231
% DIST. CENA 20
VCT (Gr.) 53.62 34.18 153.44
VCT {Kcal.) 214.5 307.6 613.8
VCT (%) 15% 21% 64%
TOTAL VCT MENU | 1135.8 100%
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PORMINTO N° C

DOSIFICACION, COMPOSICION Y VALOR CALORICQ TOTAL DEL MENU _PRCPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CHOTA

MENU N°03-10-17 - 24 - 31

ALIMENTO Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
(9) An (g) (@) (9) PROT | GRASAS | CHO Kcal,
DESAYUNO: Avena con leche + 01 pan + 01 Huevo duro
Avena, hojuelas cruda 25.00 3.33 1.00 18.00] 13.30 9.00 72.00 94.30
Azlcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Leche evaporada 70.00 4.90 5.67 7.63| 19.60 51.03 30.52 101.15
Huevo de gallina. crudo 50.00 6.21 3.86 0.83] 24.84 34.78 3.31 62.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
SUB TOTAL 17.32] 10.62 48.98| 69.26] 95.616 195.92
VCT DESAYUNO 361
% DIST. DESAYUNO 20
REFRIGERIO 01 Pan de yema
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
SUB TOTAL 2.88 0.09 21.54] 11.52 0.81 86.16
VCT MEDIA MANANA 98
% DIST. MEDIA MANANA 9
Almuerzo: Arroz graneado + Estofado de res + Menestra + Infusion
Carne de res pulpa 70.0 14.91 1.12 0.00[ 59.64 10.08 0.00 69.72
Arroz Pilado o pulido crudo (3 80.0 8.56 0.40 62.24| 26.24 3.60 248.96 278.80
Aceite vegetal 0.50 0.00 0.50 0.00 0.00 4.50 0.00 4.50
Ajos 0.50 0.02 0.00 0.12 0.09 0.03 0.49 0.60
Frijol canario crudo 60.00 13.01 1.25 35.76{ 52.03 11.23 143.04] 206.30
[Zanahoria 2.00 0.01 0.01 0.15 0.04 0.07 0.58 0.69
Arvejas frescas (4) 2.00 0.14 0.01 0.38 0.57 0.1 1.50 2.18
Sal 2.00 0.02 0.01 0.16 0.10 0.09 0.66 0.84
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 34.68 3.30 98.81| 138.71] 29.7045 395.22
VCT ALMUERZO 564
% DIST, ALMUERZO 44
REFRIGERIO Yogurt .
Yogurt ‘ 125.0 5.13 1.25 6.50] 20.50 11.25 26.00 57.75
SUB TOTAL 513 1.25 6.50| 20.50 11.25 26.00
VCT MEDIA TARDE 58
% DIST. MEDIA TARDE 7
CENA: Sopa de fideos con pollo + yuca sancochada
Apio 1.00 0.01 0.00 0.05 0.03 0.02 0.19 0.24
Poro 1.00 0.02 0.01 0.06 0.09 0.06 0.24 0.38
Yuca amarilla 20.00 0.55 3.96 0.71 222 35.64 2.85 40.71
Fideos 20.00] . 1.86 0.04 13.02 7.44 0.36 52.08 59.88
Carne de Pollo Entero s/men 100.00 16.27 2.84 0.00{ 65.10 25.80 0.00 90.69
Sal 0.50 0.01 0.00 0.04 0.02 0.02 0.16 0.21
SUB TOTAL 18.72 6.85 13.88] 74.90; 61.6896 55.53
VCT CENA 192
% DIST. CENA 20
VCT (Gr.) 78.72 2212 189.71
VCT (Kcal.) 314.9 199.1 758.8
VCT (%) 15% 20% 65%
TOTAL VCT MENU | 1272.8 100%




MENU N° 04 -11 -18 - 25

poRMEI0 NS C

DOSIF!CACION COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA |
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CHOTA

ALIMENTO Peso PROT | GRASA| CcHO VALOR CALORICO (KCAL) TOTAL
(g) An (g) (9) (o) PROT- | GRASAS |  CHO Kcal.
DESAYUNO: Quinua con leche + 01 pan + Aceituna
Quinua 20.00 7.04 5.45 2.38] 28.15 49.09 9.52 86.76
Azlcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Leche evaporada 70.00 4.90 5.67 7.83] 19.60 51.03 30.52 101.15
Aceituna 25.00 8.40 5.00 0.99] 33.60 45.00 3.96 82.56
Pan de labranza o francés 30.00 2.88 0.09 21.54| 11.52 0.81 86.16 98.49
SUB TOTAL 23.22§ 16.21 33.03| 92.87| 145.926 13213
VCT DESAYUNO 371
% DIST. DESAYUNO 20
REFRIGERIO Jugo de papaya
Az{car rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Papaya 140.0 0.48 0.12 9.76 1.80 1.071 39.03 42
SUB TOTAL 0.48 0.12 10.25 1.90 1.071 41.00
VCT MEDIA MANANA 44
% DIST. MEDIA MANANA 5
ALMUERZO: Arroz graneado + Higado frito + Pure de zapallo + Infusion
Arroz Pilado o pulido crudo (3 80.0 6.56 0.40 62.24| 26.24 3.60 248.96| 278.80
Ajos 1.00 0.04 0.01 0.24 0.18 0.06 0.97 1.21
Higado de res 80.0 3.80 2.30 0.50| 15.20 20.70 2.00 37.90
Aceite vegetal 1.50 0.00 1.50 0.00 0.00 13.50 0.00 13.50
Sal 0.50 0.01 0.00 0.04 0.02 0.02 0.16 0.21
Papa blanca 80.0 3.80 0.05 11.15] 15.20 0.45 44.60 60.25
Zapallo macre 10.00 0.07 0.02 0.64 0.28 0.18 2.56 3.02
Azlcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Hierba luisa 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 14.28 4.28 75.31] 57.12] 38.5101 301.22
VCT ALMUERZO 397
% DIST. ALMUERZO 43
REFRIGERIO Maicena con leche
Leche evaporada 70.0 412 4.76 6.41] 16.46] 42.8652 25.64 85
Azlcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Maizena 25.0 0.13 0.04 18.21 0.50 0.378 72.83 74
SUB TOTAL 4.24 4.80 25.11] 16.97| 43.2432 100.43
VCT MEDIA TARDE 161
% DIST. MEDIA TARDE 12
CENA: Pure de papa con zanahoria + Pollo al horno + infusion
Papa blanca 80.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Zanahoria 2.00 0.01 0.01 0.13 0.03 0.06 0.52 0.62
Carne de Pollo Entero s/men 100.0 16.89 2.95 15.43| 67.57 26.57 61.72 155.86
Az{icar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Anis 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 18.58 3.04 33.89| 74.32] 27.3519 135.57
VCT CENA 237
% DIST. CENA 20
VCT (Gr.) 60.80] 28.46 177.59
VCT (Kcal.) 243.2 256.1 710.3
VCT (%) 15% 21% 64%
[TOTALVCTMENU | 12096 100%
7
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MENUN°05-12-19-26

TORH IO N2C

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

ALIMENTO Peso PROT | GRASA| CHO VALOR CALORICO (KCAL) | TOTAL
(9) An (g) (@) (@ PROT | GRASAS [ CHO Kcal,
DESAYUNO: Trigo con leche + 01 pan + Margarina
Trigo 20.00 1.72 0.30 14.74 6.88 2.70 58.96 68.54
leche evaporada 70.00 3.92 4.54 6.10] 15.68 40.82 24.42 80.92
Azlcar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
Margarina vegetal con sal 7.00 0.04 5.74 0.00 0.17 51.66 0.00 51.83
SUB TOTAL 8.56{ 10.67 44.35| 34.25 95.994 177.40
VCT DESAYUNO 308
% DIST. DESAYUNO 20
REFRIGERIO Jugo de pifia
Aztcar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
Pifia 200.0 0.68 0.34 16.66 2.72 3.06 66.64 72
SUB TOTAL 0.68 0.34 18.63 2.72 3.06 74.50
VCT MEDIA MANANA 80
% DIST. MEDIA MANANA 7
ALMUERZO: Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
Carne de Pollo Entero s/men 120.0 17.30 3.02 0.00|] 69.22 27.22 0.00 96.43
Arroz Pilado o pulido crudo (3 80.0 6.56 0.40 62.24] 26.24 3.60 248.96 278.80
Papa blanca 60.0 1.26 0.06 13.38 5.04 0.54 53.52 59.10
Aceite vegetal 5.0 0.00 5.00 0.00 0.00 45.00 0.00 45.00
Ajos 1.00 0.04 0.01 0.24 0.18 0.06 0.97 1.21
Zapallo macre 60.00 0.42 0.12 3.84 1.68 1.08 15.36 18.12
Sal 8.20 0.10 0.04 0.67 0.39 0.37 2.69 3.45
Arvejas frescas (4) 10.00 0.38 0.03 1.02 1.53 0.29 4.06 5.89
Manzana 140.00 0.42 0.14 20.44 1.68 1.26 81.76 84.70
Manzanilla 10 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
SUB TOTAL 26.49 8.82 102.81] 105.96] 79.4142 411.26
VCT ALMUERZO 597
‘ % DIST. ALMUERZO 45
REFRIGERIO Pure de manzana
Az{car rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
Manzana 160.0 0.41 0.14 19.86 1.63 1.224 79.42 82
SUB TOTAL 0.41 0.14 21.82 1.63 1.224 87.29
VCT MEDIA TARDE 90
% DIST. MEDIA TARDE 8
CENA; Sopa de fideos con pollo + Infusion
Carne de Pollo Entero s/men 100.0 14.42 2.52 0.00] 57.68 22.68 0.00 80.386
Fideos 25 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Apio 5 0.04 0.01 0.24 0.14 0.09 0.96 1.19
Poro 5 0.14 0.04 0.38 0.54 0.36 1.52 242
Hierba luisa 10 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Aztcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
SUB TOTAL 14.59 2,57 1.11| 58.36 2313 4.45
VCT CENA 86
% DIST. CENA 20
VCT (Gr.) 50.73[ 22.54 188.72
VCT (Keal) 202.9 202.8 754.9
VCT (%) 15% 20% 65%
TOTAL VCT MENU | 1160.6 100%
REPRESE;;;{&NT}: GEL GUHSORCIO
“JOSE ONBERTO BOLO "CASTANEDA //
DNt N72619868 |NVER )‘ /1220 E‘RL
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rouZMATO NEC

NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CHOTA

MENU N° 06 - 13 - 20 - 27

- DOSIFIuACION COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA

(

R\ClgNlSTA NP

ALIMENTO Peso PROT | GRASA| CHO VALOR CALORICO (KCAL) TOTAL
(@) An (g) (@) (@) PROT | GRASAS | CHO Kcal.
DESAYUNO: Soya + 01 pan + mermelada
Soya 20.00 0.38 0.10 1.62 1.52 0.90 6.48 8.90
Mermelada De frutas 20.00 0.08 4.20 14.62 0.32 37.80 58.48 96.60
Az{icar rubia 2.00 0.00 0.00 2.92 0.00 0.00 11.68 11.68
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
SUB TOTAL 3.34 4.39 40.70] 13.36 39.51 162.80
VCT DESAYUNO 216
% DIST. DESAYUNO 20
REFRIGERIO Jugo de mango
Azlcar rubia 2.00 0.00 0.00 2.92 0.00 0.00 11.68 11.68
Mango 140.00 0.56 0.28 22.3 2.24 2.52 89.04 93.80
SUB TOTAL 0.56 0.28 25.18 2.24 2.52 100.72
VCT MEDIA MANANA 105
% DIST. MEDIA MANANA 12
Almuerzo: Arroz graneado + Pescado frito + Menestra + Infusion '
Pescado Toyo 80.0 3.26 0.32 0.80[ 13.04 2.88 3.20 19.12
Arroz Pilado o pulido crudo (3 60.0 3.26 0.30 46.68| 13.04 2.70 186.72| 202.46
Aceite vegetal 1.00 0.00 1.00 0.00 0.00 9.00 0.00 9.00
Perejil 1.00 0.03 0.00 0.04 0.11 0.04 0.15 0.29
Ajos 1.00 0.04 0.01 0.24 0.18 0.086 0.97 1.21
Frijol canario crudo 60.00 13.14 1.26 36.12| 52.56 11.34 144.48 208.38
Cebolla de cabeza (2) 2.00 0.02 0.00 0.15 0.08 0.02 0.61 0.70
Sal 3 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Anis 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AzUcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
SUB TOTAL 19,75 2.89 88.95| 79.00| 26.03763 355.79
VCT ALMUERZO 460.83
% DIST. ALMUERZO 38
REFRIGERIO Pure de manzana
Azlcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Manzana 150.00 0.29 0.10 14.02 1.15 0.86 56.06 58.08
SUB TOTAL 0.29 0.10 14.51 1.15 0.864 58.03
VCT MEDIA TARDE 60.05
% DIST. MEDIA TARDE 10
CENA: Arroz con leche + 01 pan + Margarina
Leche evaporada 70.00 4.90 5.67 7.63f 19.60 51.03 30.52 101.16
Arroz Pilado o putido crudo (3 25.0 3.26 0.13 19.45] 13.04 1.13 77.80 91.97
|Pan de labranza o francés 30.00 2.88 0.09 21.54| 11.52 0.81 86.16 98.49
Margarina vegetal con sal 7.00 0.04 5.74 0.00 0.17 51.66 0.00 51.83
Azlcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
SUB TOTAL 11.08{ 11.63 53.54] 44.33] 104.625 21414
VCT CENA 363
% DIST. CENA 20
VCT (Gr.) 35.02 19.28 222.87
VCT (Kcal.) 140.1 173.6 891.5
VCT (%) 13% 21% 66%
TOTAL VCT MENU | 12051 100%
: /3
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ForMATO N°C

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

MENU N° 07 -14 - 21 - 28

ALIMENTO Peso PROT | GRASA | CHO VALOR CALORICO (KCAL) TOTAL
(2) An (g) (2 ® PROT | GRASAS [ CHO Kcal,
DESAYUNO: Trigo con leche + 01 pan + 01 Huevo duro
Trigo 20.00 1.72 0.30 14.74 6.88 2.70 58.96 68.54
Leche evaporada 70.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Huevo de gallina. crudo 50.00 6.75 4.20 0.90[ 27.00 37.80 3.60 68.40
Azlcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.64] 11.52 0.81 86.16 98.49
SUB TOTAL 11.35 4.59 38.16] 45.40 41.31 152.65
VCT DESAYUNO 239
% DIST. DESAYUNO 20
REFRIGERIO Pure de platano
Platano de seda 140.0 1.68 0.34 23.52 6.72 3.024 94.08 104
SUB TOTAL 1.68 0.34 23.52 6.72 3.024 94.08
VCT MEDIA MANANA 104
% DIST. MEDIA MANANA 9
ALMUERZO: Arroz graneado + Pure de papa con pollo + Infusion
Arroz Pilado o pulido crudo (3 80.0 3.26 0.40 62.24] 13.04 3.60 248.96| 265.60
Papa blanca 60.0 1.03 0.05 10.97 413 0.44 43.89 48.46
Aceite vegetal 10.00 0.00f 10.00 0.00 0.00 90.00 0.00 90.00
Carne de Pollo Enterc s/men 120 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Ajos 3.00 0.13 0.02 0.73 0.54 0.17 2.92 3.63
Sal 3.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 4.43] 1047 88.69] 17.71] 94.2156 354.74
VCT ALMUERZO 467
% DIST. ALMUERZO 40
REFRIGERIO Anis + 01 pan + queso
Azlcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
Hierbas 6.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Queso fresco de vaca 20.0 2.53 2.80 0.35{ 10.11 25.2 1.41 37
SUB TOTAL 5.41 2.89 22.88] 21.63 26.01 91.50
VCT MEDIA TARDE 139
% DIST. MEDIA TARDE 11
CENA: Aguadito de higado de polio + 01 pan
Aceite vegetal 1.00 0.00 1.00 0.00 0.00 9.00 0.00 9.00
Papa bianca 40.0 0.69 0.03 7.31 2.76 0.30 29.26 32.31
Arroz Pilado o pulido crudo (3 25.0 3.26 0.13 19.45{ 13.04 1.13 77.80 81.97
Espinaca blanca (2) 5.00 0.10 0.03 0.32 0.38 0.27 1.26 1.91
Apio 2.00 0.01 0.00 0.10 0.06 0.04 0.38 0.48
Poro 2.00 0.05 0.02 0.15 0.22 0.14 0.61 0.97
Higado de Poilo 50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Ajos 3.00 0.13 0.02 0.73 0.54 0.17 2.92 3.63
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
SUB TOTAL 7143 1.32 49.60| 28.50 11.853 198.39
VCT CENA 239
_ . % DIST, CENA 20
VCT (Gr.) 29.99| 19.60 222.84
VCT (Kcal.) 120.0 176.4 891.4
VCT (%) 10% 20% 70%
TOTALVCTMENU | 11877 100%
REPRES %;ﬂj«: oo LRCI0
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SEATGERTO POLD GASTANEDA
J0°§/ 'E)Eﬁfgnmgse INVERS! ES 1220 EIRL

/

;’/i

7
/

Lic. panet P
gy

\%M,,,egwﬂng
¢

“mela Salazar Ramirez
ONISTA CNP 6919




CONSORCIO
INVERSTONES 1220 EIRL - FRANCISCO JAVIER SANDOVAL BUITRAGO

ESTABLECIMIENTO
PENITENCIARIO DE
JAEN




ES 1220 EIRL - FRANCISCO JAVIER SANDOVAL BUITRAGO

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

MENUES CON APORTE MINIMO DE 2750 CALORIAS POR DIA -

N? DE

MENU FECHA DETALLE DEL MENU

DESAYUNO |Cafe + 02 panes + Chanfainita con mote

1 21.12/22.12/23.12 |ALMUERZO EZ?;::S; surtida + Arroz graneado + Adobo de res + Menestra + Ensalada + Fruta +

CENA Arroz graneado + Saltadito de pollo + Infusion

DESAYUNO [Avena + Fruta + 03 panes + Queso

2 24.12/25.12/26.12 |ALMUERZO Sopa de semola con pollo + Arroz graneado + Cau cau a la criolla con papa + Ensalada +
Fruta + Refresco

CENA Arroz graneado + Corazon estofado + Ensalada + Infusion

DESAYUNO |Soya + Fruta + 03 panes + tortilla de verduras

3 27.12/28.12/29.12 JALMUERZO |Papa a la huancaina + Tallarines rojos + Pollo mechado + Fruta + Refresco

CENA Arroz graneado + Aji de polio + Papa. + Infusion

DESAYUNO |[Leche con quinua + Fruta + 03 panes + 01 Tamal con sarza

4 30.12/31.12/01.01 |ALMUERZO |Ensalada mixta + Arroz graneado + Higado saltado + Menestra + Fruta + Refresco

CENA Arroz graneado + Pescado frito + Ensalada + Infusion

DESAYUNO |Emoliente + 01 pan + Sopa de mondongo

5 02.01/03.01/04.01 JALMUERZO |Ensalada rusa + Arroz graneado + Asado de res + Menestra + Fruta + Refresco de fruta

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

DESAYUNO [Avena con cocoa + Fruta + 03 panes + palta

6 05.01/06.01/07.01 |IALMUERZO Sopa a la minuta con carne molida + Arros graneado + Pollo mechado + Pure de papa +
Fruta + Refresco

CENA Arroz graneado + Picante de res + Infusion

DESAYUNO |Sopa de'pollo + 01 pan + Infusion

7 08.01/09.01/10.01 |ALMUERZO gz?rzzzzado de res + Arroz graneado + Pescado frito + Menestra + Ensalada + Fruta -+

CENA Arroz graneado + Mollgjitas guisadas + Ensalada + [nfusion

DESAYUNO [Cocoa + 02 panes + Chanfainita con mote

8 11.04/12.01/13.01 |ALMUERZO gz?raesdceotrlgo con pollo + Arroz graneado + Olluquitos con carne con papa + Fruta +

CENA Arroz a la cubana + Ensalada + Infusion

DESAYUNO |Avena con leche + Fruta + 03 panes + Queso

9 14.01/15.01/16.01 JALMUERZO |Ocopa + Arroz graneado + Pollo saltado + Menestra + Fruta + Refresco

CENA Arroz graneado + Picante de pollo + infusion

DESAYUNO |[Soya + Fruta + 03 panes + 01 tamal con sarza

10 17.01/18.01/18.01 JALMUERZO |Sopa de pollo + Arroz graneado + Pollo al horno + Ensalada + Fruta + Refresco

CENA Sopa de gallina + Fruta + Infusion

DESAYUNO [Quinua + Fruta + 03 panes + palta

1 20/01/2019 ALMUERZO (Sopa de fideos con palio + Arroz con pollo + Sarza + Fruta + Refresco

CENA Arroz graneado + Saltadito de higado + papa + Infusion

/
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ADICIONAL PARA EL PERSONAL DE SEGURIDAD DEL INPE DE E.P. JAEN QUE LABORA 24 X 48 HORAS

DIA MARTES 25 - 12 - 2018

NAVIDAD
POLLADA CON PAPA SANCOCHADA + ENSALADA FRESCA
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT | GRASA CHO NUTRIENTES KCAL
(9) An (g) (9) (9) PROT |GRASAS] CHO
Carne de Pollo Entero s/menudencia 200.00]  41.20 7.20 0.00] 164.80] 64.80 0.00]  229.60
Papa blanca 100.00 2.10 0.10 22.30 840/ 090]  89.20 98.50
Lechuga redonda 30.00 0.39 0.06 0.63 1.56] 054 2.52 4.62
Tomate 20.00 0.16 0.04 0.86 064 036 3.44 4.44
Pepinillo o Pepino de mesa 20.00 0.10 0.02 0.52 040 0.18 2.08 2.66
Sal 2.00 0.02 0.01 0.16 010]  0.09 0.66 0.84
Limén ~ 5.00 0.02 0.01 0.39 0.08]  0.00 1.55 1.63
(SUB TOTAL 43.99 7.44 2486 17598 66.94] 99.45
VCT 342.4
// i s /’/'
REPRESENTANTE DEL BONSCORCIO
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FORMATO N° B
DOSIFICACION COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU° 01
S ] . - R Lo KILOTALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (9) (9) (g) PROT ]GRASASI CHO KCAL
DESAYUNO: Cafe + 02 panes + Chanfainita con mote
Café sin azucar 10.00 0.03 0.01 0.08 0.12 0.09 0.32 0.53
Azlcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Pan francés 60.00 7.26 3.54 31.08 29.04] 31.86( 124.32 185.22
Pulmén de res 100.00 17.20 1.10 1.00 68.80 9.90 4.00 82.70
Papa ubianca 16G.60 5.75 G.i% <0.14 15.12 1.62;  160.55 177.30
Maiz Mote de 40.00 1.04 0.52 8.44 4.186 4.68 33.76 42.60
Cebolla de cabeza 30.00 0.69 0.12 2.25 2.76 1.08 9.00 12.84
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
SUB TOTAL 30.00 1047 107.57 120.00f 94.23] 430.26
V.C DESAYUNO 644.49
% DIST. DESAYUNO ! 22
Ensalada surtida + Arroz graneado + Adobo de res + Menestra + Ensalada + Fruta +
ALMUERZO Refresco .
Lechuga redonda 60.00 0.78 0.12 1.26 3.12 1.08 5.04 9.24
{Tomate 40.00 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Pepinillo o Pepino de mesa 40.00 0.20 0.04 1.04 0.80 0.36 4.16 5.32
fLiman 5.00 0.03 0.01 0.49 -0.10 0.09 1.94 2.13
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 5.00 0.00 5.00 0.00 0.00{ 45.00 0.00 45.00
Ajos 10.00 0.56 0.08 3.04 224 0.72 12.16 15.12
Zanahoria 20.00 0.12 0.10 1.84 0.48|- 0.90 7.36 8.74
Carne de res pulpa 150.00 31.95 2.40 0.00 127.80] 21.60 0.00 149.40
Frijol canario crudo 80.00 17.52 1.68 48.16 70.08] 1512 192.64 277.84
Tomate 20.00 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Pepinillo 20.00 1.74 7.97 0.18 6.98] 71.71 0.70 79.39
Limén 15.00 0.06 0.02 1.16 0.24 0.22 4.66 5.11
Papaya 150.00 0.48 0.12 9.84 1.92 1.08 39.36 42.36
AzUcar rubia 30.00 0.00 0.00 29.49 0.00 0.00{ 117.96 117.96
Maiz Morado 20.00 1.46 0.68 15.24 5.84 6.12 60.96 72.92
SUB TOTAL 68.38 19.21 233.24|  273.53| 172.91] 932.97
V.C ALMUERZO 1379.41
% DIST. ALMUERZO 48
CENA Arroz graneado + Saitadito de pollo + papa + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05{ 280.08 313.65
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Aceite vegetal 15.0 0.00 15.00 0.00 0.00] 135.00 0.00 135.00
[Carne de Pollo Entero s/menudencia 100.0 20.60 3.60 0.00 82.40] 32.40 0.00 114.80
"Papa blanca 180.0 3.02|. 0.14 32.11 12.10 1.30f 128.45 141,84
Cebolla de cabeza 60.0 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Tomate 30.0 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Aji amarillo 10.00 0.14 0.04 0.93 0.58 0.36 3.71 4.65
Az(car rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 33.00 19.55 135.31 132.02] 175.99] 541.23
V.C CENA 848.23
% DIST. CENA 30
131.39 49.24 476.12
525.5 4431 1904.5
12% 25% 63% o
‘ —~.CBERENU ZoTo TIou e

REPRESFNT?N]}Z D%:L CONSORCIO

JOSE ALBERTO POLO CASTANEDA

DNI 07261988




o~

FORMATO N°

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

MENU° 02
- KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
{g) An (g) () {g) PROT |GRASAS| CHO KCAL
DESAYUNO: Avena + Fruta + 03 panes + queso
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79| 186.48 277.83
Az(car rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Platano de seda 120.00 1.80 0.36 25.20 7.20 3.24; 100.80 111.24
Queso fresco de vaca 60.00 9.48 10.50 1.32 37.92| 94.50 5.28 137.70
SUB TOTAL 25.50 17.47 110.80 101.98] 154.563| 443.20
V.C DESAYUNO 699.71
% DIST. DESAYUNO | 23
Sopa de semola con pollo + Arroz graneado + Cau cau a la criolla con papa + Fruta
ALMUERZO + Refresco
Sémola de Trigo 30.00 2.34 0.33 23.52 9.36 2.97 94.08 106.41
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
“arne de Pollo Entero s/menudencia 60.00 12.36 2.16 0.00 4944 19.44 0.00 68.88
Zapallo macre 40.00 2.62 3.52 18.40 10.50{ 31.68 73.60 115.78
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 5.00 0.00 5,00 0.00 0.00| 45.00 0.00 45.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Mondongo de res 150.00 25.35 5.25 1.50 101.40| 47.25 6.00 154.65
[Zanahoria 15.00 0.98 1.32 6.90 3.94[ 11.88 27.60 43.42
Arvejas frescas 20.00 1.31 0.08 12.45 5.25 0.72 49.79 55.76
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Aji amarillo 10.00 0.14 0.04 0.93 0.58 0.36 3.71 4.65
Papa blanca 200.00 3.36 0.16 35.68 13.44 1.44] 142.72 1567.60
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
AzUcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Limén 20.00 0.08 0.03 1.55 0.32 0.29 6.21 6.82
SUB TOTAL 63.99 19.30 261.50 255.94| 173.68| 1006.01
V.C ALMUERZO 1435.64
% DIST. ALMUERZO 47
CENA Arroz graneado + Corazon estofado + Ensalada + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
Aceite vegetal 5.00 0.00 5.00 0.00 0.00} 45.00 0.00 45.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Corazén de res 100.00 4.00 0.20 79.40 16.00 1.80] 317.60 335.40
2apa blanca 130.00 2.73 0.13 28.99 10.92 1.17] 11596 128.05
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Lechuga redonda 60.0 0.62 0.10 1.01 2.50 0.86 4.03 7.39
Pepinillo o Pepino de mesa 40.0 0.16 0.03 0.83 0.64 0.29 3.33 4.26
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Cebolla de cabeza 30.0 0.69 0.12 2.25 2.76 1.08 9.00 12.84
Anis 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 10.0 0.00 0.00 9.83 0.00 0.00 39.32 39.32
SUB TOTAL 16.40 6.18 197.05 65.62| 55,581 788.19
V.C CENA 909.39
% DIST. CENA 30
105.89 42.64 559.35
423.5 383.8 22374
14% 22% 64%
V.C.T MENU 3044.7 100%
REPRESENTANTE DEL CONSORCIO
“JOSE ALBERTO POLO CASTAREDA




FORMATO N° £

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

MENU" 03
R o B ‘ - , KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA | CHO NUTRIENTES
(9) An (g) (9) (g) PROT |[GRASAS| CHO KCAL
DESAYUNO: Soya + Fruta + 03 panes + Tortilla de verduras
Soya 25.00 0.48 0.13 2.03 1.90 1.13 8.10 11.13
[Aztcar rubia 15.00 0.00 0.00 14,75 0.00 0.00 58.98 58.98
Plaiano de seda 120.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
Pan francés 90.00 10.89 5.31 46.62 43,56 47.79] 186.48 277.83
Aceite vegetal 5.00 0.00 5.00 0.00 0.00{ 45.00 0.00 45.00|
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40] 45.36 4.32 82.08
Col 30.00 0.51 0.06 3.54 2.04 0.54 14.16 16.74
SUB TOTAL 21.78 15.90 93.21 87.10] 143.06] 372.84
V.C DESAYUNO 603.00
% DIST. DESAYUNO | 22
ALMUERZO Papa a la huancaina +Tallarines rojos + Pollo mechado + Fruta + Refresco
Papa blanca 80.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Aji amarillo 10.00 0.18 0.05 1.16 0.72 0.45 4.64 5.81
Galletas de soda 15.00 1.52 2.21 10.20 6.06f 19.85 40.80 66.71
Queso fresco de vaca 10.00 1.58 1.75 0.22 6.32{ 15.75 0.88 22.95
Leche evaporada 30.00 2.10 2.43 3.27 8.40{ 21.87 13.08 43.35
_echuga redonda 20.00 0.21 0.03 0.34 0.83 0.29 1.34 2.46
Fideos tallarin 150.00 14.25 0.15 104.40 57.00 1.35] 417.60 475.95
Aceite vegetal 20.00 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/menudencia 160.00 32.96 5.76 0.00 131.84] 51.84 0.00 183.68
Zanahoria 20.00 1.31 1.76 9.20 525 15.84 36.80 57.89
Tomate 40.00 0.26 0.06 1.38 1.02 0.58 5.50 7.10
Cebolla de caheza 30.00 0.55 0.10] - 1.80 2.21 0.86 7.200 . 1027
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24| 100.80 111.24
{Aztcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Maracuya 30.00 0.22 0.02 3.79 0.86 0.22 15.17 16.25
SUB TOTAL 59.17 34.84 196.58 236.68| 313.57 786.32
V.C ALMUERZO - 1336.56
% DIST, ALMUERZO 48
CENA Arroz graneado + Aji de pollo + Papa + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
Carne de Pollo Pechuga 100.00 19.20 2.90 0.00 76.80| 26.10 0.00 102.90
Aceite vegetal 12.0 0.00 12.00 0.00 0.00| 108.00 0.00 108.00
Papa blanca 150.0 2.52 0.12 26.76 10.08 1.08| 107.04 118.20
Aji amarillo 15.0 0.22 0.06 1.39 0.86 0.54 5.57 8.97
Cebolla de cabeza 60.0 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Salletas de soda 15.0 1.21 1.76 8.16 4.85] 15.88 32.64 53.36
(Leche evaporada 20.0 1.12 1.30 1.74 4.48] 11.66 6.98 23.12
|Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 32,75 18.78 131.34 131.01] 169.04| 525.34
V.C CENA 825.39
% DIST. CENA 30
113.70 69.52 42113
454.8 625.7 1684.5
11% 28% 61%
V.C.T MENU 2764.9 100%
REPRESENTANTE DEL £ 3t i

JOSE ALBERTO POLG CASTANEDA
~ DN 07261958




FORMATO N° £

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

MENU° 04
: _ - _ “KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) {g) (g9) PROT [GRASAS| CHO KCAL
DESAYUNO: Leche con quinua + Fruta + 03 panes + 01 Tamal con sarza

Leche evaporada 70.00 4.90 5.67 7.63 19.60f 51.03 30.52 101.15
Quinua 25.00 9.78 7.58 0.45 39.10f 68.18 1.80 109.08
Mandarina 120.00 0.72 0.36 10.32 2.88 3.24 41.28 47.40
AzUcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Cebolla de cabeza 30.00 0.69 0.12 2.25 2.76 1.08 9.00 12.84
Tamal 150.00 0.00 0.00 15.00 0.00 0.00 60.00 60.00

SUB TOTAL 26.98 19.04 101.93 107.90] 171.32] 407.72
V.C DESAYUNO 686.94
% DIST. DESAYUNO [ 24

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

Lechuga redonda 60.00 0.78 0.12 1.26 3.12 1.08 5.04 9.24
[Tomate 40.00 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Pepinillo o Pepino de mesa 40.00 0.20 0.04 1.04 0.80 0.36 4.16 5.32
{Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 213
Higado de res 150.00 24.00 5.52 1.20 96.00f 49.68 4.80 150.48
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00{ 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2,24 0.72 12.16 15.12
Cebolla de cabeza 60.00 1.38 0.24 4.50 5,52 2.16 18.00 25.68
{Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Lentejas 80.00 14.46 0.64 39.04 57.86 5.76] 156.16 219.78
Manzana 150.00 0.36 0.12 17.52 1.44 1.08 70.08 72.60
Azicar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Limén 20.00 0.08 0.03 1.55 0.32 0.29 6.21 6.82

SUB TOTAL 54.71 32.69 208.01 218.84] 294.23| 836.03
V.C ALMUERZO 1349.09
% DIST. ALMUERZO 47

CENA Arroz graneado + Pescado frito + Ensalada + Infusion

Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4,05 280.08 313.65
Aceite vegetal 27.00 0.00 27.00 0.00 0.00] 243.00 0.00 243.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Pescado Toyo 130.00 24.31 0.52 1.30 97.24 4.68 5.20 107.12
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Lechuga redonda 60.0 0.78 0.12 1.26 312 1.08 5.04 9.24
Cebolla de cabeza 30.0 0.69 0.12 2.25 2.76 1.08 9.00 12.84
Hierba luisa 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Az(car rubia 30.0 0.00 0.00 29.49 0.00 0.00f 117.96 117.96

[SUB TOTAL 33.96 28.35 108.65 135.84| 255.15] 434.60
V.C CENA 825.59
% DIST. CENA 29

115.64 80.08 419.59
462.6 720.7 1678.3
14% 22% 64%

V.C.T MENU 2861.6 100%

REPRESENTAN{EQEL CONSORCIO

JOSE ALBERTO

) ~DNI 07261988

......

BOLE BASTAREDA




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

MENU° 05
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
@ | ame| @ (99 | PROT Grasas| cHo | "CAU
DESAYUNO: Emoliente + 01 pan + Sopa de mondongo
Cebada tostada y molida 30.00 2.31 0.24 23.91 9.24 2.16 95.64 107.04
Linaza 5.00 0.03 0.01 0.49 0.10 0.09 1.94 2.13
Az{car rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Pan francés 30.00 3.63 1.77 15.54 14.52) 15.93 62.16 92.61
Maiz Mote de 60.00 1.56 0.78 12.66 6.24 7.02 50.64 63.90
Cebolla china 5.00 0.12 0.02 0.38 0.46 0.18 1.50 2.14
Mondongo de res 100.00 16.90 3.50 1.00 67.60] 31.50 4.00 103.10
Papa blanca 80.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Cebolla de cabeza 20.00 0.28 0.04 2.26 1.12 0.36 9.04 10.52
Aceite vegetal 15.00 0.00 15.00 0.00 0.00] 135.00 0.00 135.00
SUB TOTAL 26.50 21.44 98.65 106.00| 192.96| 394.58
V.C DESAYUNO 693.54
% DIST. DESAYUNO ] 25
Ensalada rusa + Arroz graneado + Asado de res + Menestra + Fruta + Refresco de
ALMUERZO fruta :
Vainitas 40.00 0.20 0.04 7.08 0.80 0.36 28.32 29.48
Zanahoria 30.00 0.18 0.15 2.76 0.72 1.35 11.04 13.11
[Papa blanca 60.00 1.26 0.06 13.38 5.04 0.54 53.52 59.10
Remolacha raiz 30.00 0.51 0.03 2.85 2.04 0.27 11.40 13.71
Limén 10.00 0.05 0.02 0.97 0.20 0.18 3.88 4.26
Carne de res pulpa 60.00 10.22 0.77 0.00 40.90{ - 6.91 0.00 47.81
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75( 466.80 522.75
Aceite vegetal 5.00 0.00 5.00 0.00 0.00{ 45.00 0.00 45.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de res pulpa 120.00 25.56 1.92 0.00 102.24] 17.28 0.00 119.52
Frijol panamito 80.00 17.20 1.36 48.56 68.80| 1224 194.24 275.28
[Tomate 15.00 0.10 0.02 0.52 0.38 0.22 2.06 2.66
Cebolla de cabeza 20.00 0.37 0.06 1.20 1.47 0.58 4.80 6.85
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
Aztcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Maiz Morado 30.00 219 1.02 22.86 8.76 8.18 91.44 109.38
SUB TOTAL 72.50 11.65 250.03 289.98| 104.81| 1000.12 :
V.C ALMUERZO 1394.93
% DIST. ALMUERZO 50
CENA Sopa sancochado con res (presa) + Fruta + Infusion
Arroz Pilado o pulido crudo (3) 50.00 4.10 0.25 38.90 16.40 2.25] 155.60 174.25
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Roro 10.00 0.27 0.08 0.76 1.08 0.72 - 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Zapallo macre 30.00 0.21 0.06 1.92 0.84 0.54 7.68 9.06
Carne de res pulpa 100.00 17.04 1.28 0.00 68.16] 11.52 0.00 79.68
Aceite vegetal 25.0 0.00 25.00 0.00 0.00{ 225.00 0.00 225.00
Lima 150.0 0.90 0.60 8.85 3.60 5.40 35.40 44.40
Azlicar rubia 25.0 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Manzanilla .10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 23.55 27.43 86.25 94.20| 246.87| 344.98
V.C CENA 686.05
% DIST. CENA 25
122.55 60.52 434.92 ’
490.2 544.6 1739.7
13% 25% 62%
V.C.T MENU ~100%

LoD
REPRESEr)’wTE BEL CONSORUID

le 07261988

/




FORMATO N°

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

MENU® 06
S e : : KILOCALORIAS POR TOTAL
- - - ALIMENTO -. PESO PROT GRASA CHO NUTRIENTES
(9) An (@) | (g) (9) PROT [GRASAS| GHO | KCAb
DESAYUNO: Avena con cocoa + Fruta + 03 panes con paita
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Cocoa 5.00 0.95 0.86 2.39 3.80 7.70 9.56 21.06
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Azucar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Platano de seda 120.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
Palta 70.00 1.19] . 8.75 3.92 4.76] - 78.75 15.68 99.19
SUB TOTAL 18.16 16.28 105.96 72.62| 146.48| 423.84
V.C DESAYUNO 642.94
% DIST. DESAYUNO ! 21
Sopa a la minuta con carne molida + Arroz graneado + Pollo mechado + Pure de
ALMUERZO papa + Fruta + Refresco
Fideos 30.00 2.82 0.06 23.46 11.28 0.54 93.84 105.66
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Carne de res, molida 60.00 12.78 0.96 0.00 51.12 8.64 0.00 59.76
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 35.00 0.00 35.00 0.00 0.00{ 315.00 0.00 315.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de polio (presas) 160.00 30.22 4.64 0.00 131.84] 51.84 0.00 183.68
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08| 107.04 118.20
Cebolla china 20.00 0.13 0.02 0.94 0.51 0.14 3.78 4.43
Tomate 25.00 0.16 0.04 0.86 0.64 0.36 3.44 4.44
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 65.70 43.17 238.40 262.78| 388.49| 953.62
V.C ALMUERZO 1604.90
% DIST. ALMUERZO 53
CENA Arroz graneado + Picante de res + Infusion
Arroz Pitado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05( 280.08 313.65
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de res, pulpa 80.00 17.04 1.28 0.00 68.16] 11.562 0.00f . 79.68
Papa blanca 120.00 2.02 0.10 21.41 8.06 0.86 85.63 94.56
Tomate 20.00 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15( 9.60 13.70
Aceite vegetal 20.0 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
Aztcar rubia 20.0 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Anis 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
{SUB TOTAL 27.86 22.07 117.22 111.44| 198.569] 468.86
V.C CENA 778.90
% DIST. CENA 26
111.71 81.51 461.58
446.9 733.6 1846.3
15% 28% 57%
V.C.T MENU 3026.7 100%
REPRESENTANTE DELGOHSORCIO

/

-RT0 ' C
NI 07261988




FORMATO N° &

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

ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU° 07
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (9) PROT IGRASASF CHO KCAL
DESAYUNO: Sopa de pollo + 01 pan + infusion
Hierba buena 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 35.00 0.00 0.00 34.41 0.00 0.00| 137.62 137.62
Pan francés 30.00 3.63 1.77 15.54 14,52| 15.93 62.16 92.61
Carne de Pollo Pechuga 50.00 9.60 1.45 0.00 38.40| 13.05 0.00 51.45
Papa blanca 80.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zapallo macre 40.00 0.28 0.08 2.56 1.12 0.72 10.24 12.08
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Fideos 50.00 4.70 0.10 39.10 18.80 0.90| 156.40 176.10
Aceite vegetal 20.00 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
SUB TOTAL 20.35 23.68 112.53 81.40{ 213.12| 45010
V.C DESAYUNO 744.62
% DIST. DESAYUNO [ 22
Sancochado de res + Arroz graneado + Pescado frito + Menestra + Ensalada + Fruta
ALMUERZO + Refresco
Arroz Pilado o pulido crudo (3) 30.00 2.46 0.15 23.34 9.84 1.35 93.36 104.55
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de res, pulpa 60.00 12.78 0.96 0.00 51.12 8.64 0.00 59.76
Col 20.00 0.27 0.03 1.89 1.09 0.29 7.55 8.93
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00| 270.00 0.00 270.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12,16 15,12
Pescado Bonito 160.00 0.64 1.12 21.28 2.56| 10.08 85.12 97.76
Lentejas 80.00 18.08 0.80 48.80 72.32 7.20] 19520 274.72
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Cebolla de cabeza 35.00 0.81 0.14 2.63 3.22 1.26 10.50 14.98
Limén 6.00 0.03 0.01 0.58 0.12 0.11 2.33 2.56
Papaya 150.00 0.60 0.15 12.30 2.40 1.35 49.20 52.95
|Azdcar rubia 30.00 0.00 0.00 29.49 0.00 0.00] 117.96 117.96
Maracuya 30.00 0.22 0.02 3.79 0.86 0.22 15.17 16.25
SUB TOTAL 50.28 34.52 27713 201.13| 310.66| 1108.51
V.C ALMUERZO 1620.30
% DIST. ALMUERZO 49
{CENA Arroz graneado + Molleja guisada + Ensalada + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4,05{ 280.08 313.65
|Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Moalleja de pollo 100.0 0.30 0.20 72.00 1.20 1.80{ 288.00 291.00
Tomate 21.00 0.13 0.03 0.72 0.54 0.30 2.89 3.73
Cebolla de cabeza 35.00 0.64 0.11 210 2.58 1.01 8.40 11.98
Lechuga redonda 60.0 0.62 0.10 1.01 2.50 0.86 4.03 7.39
Pepinillo o Pepino de mesa 40.0 0.16 0.03 0.83 0.64 0.29 3.33 4.26
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1,70
Aceite vegetal 20.00 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Hierbas 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azticar rubia 30.0 0.00 0.00 29.49 0.00j - 0.00| .117.96 117.96
SUB TOTAL 9.82 21.01 179.60 39.29] 189.10| 718.40
V.C CENA 946.80
% DIST. CENA 29
80.46 79.21 569.25
321.8 712.9 2277.0
12% 25% 63%
‘ V.C.T MENU 3311.7 1. 100%
REPRESENTANTE DEL ¢

JOSE RUBERTO ¥ Caiane s

/DNI 07261988




—

FORMATO N° B

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

REPRESENT;\NTE GEL COMSORCIO
e

€ AUBERTO POLO CASTAREDA
8 l;«’ﬁENl 07261988

i

MENU° 08
R KILOCALORIAS POR lTbTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
)] An (g) {g) (9) PROT [GRASAS[ CHO KCAL
DESAYUNO: Cocoa + 02 panes + Chanfainita con mote
Cocoa 10.00 1.90 1.71 4,78 7.60f 15.39 19.12 42.11
Azlcar rubia 45.00 0.00 0.00 44.24 0.00 0.00f 176.94 176.94
Pan francés 60.00 7.26 3.54 31.08 20.04f 31.86] 124.32 185.22
Pulmén de res 100.00 17.20 1.10 1.00 68.80 9.90 4.00 82.70
Maiz Mote de 90.00 2.34 1.17 18.99 9.36] 10.53 75.96 95.85
SUB TOTAL 28.70 7.52 100.09 114.80] 67.68] 400.34
V.C DESAYUNO 582.82
, % DIST. DESAYUNO | 19
Sopa de trigo con pollo + Arroz graneado + Olluquito con carne con papa + Fruta +
ALMUERZO Refresco
Trigo 30.00 2.58 0.45 22.11 10.32 4,05 88.44 102.81
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Zapallo macre 40.00 3.28 4.40 23.00 13.12] 39.60 92.00 144.72
Carne de Pollo Entero s/menudencia 60.00 9.89 1.73 0.00 39.55] 15.55 0.00 55.10
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75] 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 40.00 0.00 40.00 0.00 0.00f 360.00 0.00 360.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de res pulpa 120.00 25.56 1.92 0.00 102.24] 17.28 0.00 119.52
Ollucos : 150.00 1.32 0.12 17.16 5.28 1.08 68.64 75.00
Papa blanca 100.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Cebolla de cabeza 60.00 1.17 0.20 3.83 4.69 1.84 15.30 21.83
Manzana 150.00 0.36 0.12 17.52 1.44 1.08 70.08 72.60
Azlcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20.31
SUB TOTAL 60.27 50,12 262.51 241.08] 451.10f 1050.04
V.C ALMUERZO 1742.22
% DIST. ALMUERZO 56
CENA Arroz a la cubana + Ensalada + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Huevo de gallina. Crudo ) 60.00 8.10 5.04 1.08 32.40] 45,36 4.32 82.08
Aceite vegetal 15.0 0.00 15.00 0.00 0.00{ 135.00 0.00 135.00
Platano verde (3) 100.0 0.80 0.16 32.72 3.20 1.44f 130.88 135.52
Lechugaredonda 60.0 0.62 0.10 1.01 2.50 0.86 4.03 7.39
Pepinillo o Pepino de mesa 40.0 0.16 0.03 0.83 0.64 0.29 3.33 4.26
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Tomate 20.0 0.13 0.03 0.69 0.51 0.29 2,75 3.55
Az(car rubia 25.0 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
|SUB TOTAL 17.21 20.82 126.40f = 68.85{ 187.36] 505.58
V.C CENA 761.79
% DIST. CENA 25
106.18 78.46 488.99
424.7 706.1 1956.0
12% 20% 68%
V.C.T MENU 3086.8 100%




T

FORMATO N° &

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

MENU° 09
. . KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(g) An (g) (@) () PROT |GRASAS| CHO | KCAk
DESAYUNO: Avena con leche + Fruta + 03 panes + Queso
Leche evaporada 70.00 4.90 5.67 7.63 19.60] 51.03 30.52 101.15
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Manzana 150.00 0.45 0.15 21.90 1.80 1.35 87.60 90.75
Azlcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Queso fresco de vaca 60.00 9.48 10.50 1.32 37.92] 94.50 5.28 137.70
SUB TOTAL 29.05 22.63 120.05 116.18| 203.67| 480.18
V.C DESAYUNO 800.03
% DIST. DESAYUNO | 25
ALMUERZO Ocopa + Arroz graneado + Pollo saltado + Menestra + Fruta + Refresco
Papa blanca 80.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Huacatay 10.00 0.50 0.08 0.80 2.00 0.72 3.20 5.92
Galletas de soda 15.00 1.52 2.21 10.20 6.06] 19.85 40.80] - 66.71
Queso fresco de vaca 10.00 1.58 1.75 0.22 6.32| 15.75 0.88 22.95
Leche evaporada 10.00 0.70 0.81 1.09 2.80 7.29 4,36 14.45
Lechuga redonda 20.00 0.21 0.03 0.34 0.83 0.29 1.34 2.46
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 ©49.20 6.75] 466.80 522.75
Aceite vegetal 15.00 0.00 15.00 0.00 0.00} 135.00 0.00 135.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Pechuga 100.00 19.20 2.90 0.00 76.80] 26.10 0.00 102.90
Frijol panamito 80.00 17.20 1.36 48.56 68.80| 12.24] 194.24 275.28
Aji amarillo 5.00 0.07 0.02 0.46 0.29 0.18 1.86 2.32
Tomate 30.00 0.19 0.05 1.03]. 0.77 0.43 4.13 5.33
Cebolla de cabeza 60.00 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Mango 150.00 0.48 0.24 19.08 1.92 2.18 76.32 80.40
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 59.48 26.57 265.48 237.92; 239.10] 1061.93
V.C ALMUERZO 1538.96
% DIST. ALMUERZO 48
CENA Arroz graneado + Picante de pollo + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4,05{ 280.08 313.65
Aceite vegetal 20.00 0.00 20.00 0.00 0.00| 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 156.12
Carne de Pollo Entero s/menudencia 100.00 20.60 3.60 0.00 82.40] 32.40 0.00 114.80
Papa blanca 150.0 3.15 0.15 33.45 12.60 1.35[ 133.80 147.75
"Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
{Azlcar rubia 20.0 0.00 0.00 19.66 0.00 0.00 78.64 78.64
[SUB TOTAL 31.69 24.28 126.17 126.76| 218.52 504.68
V.C CENA 849.96
% DIST. CENA 27
120.22 73.48 511.70
480.9 661.3 2046.8
13% 28% 59%
V.C.T MENU 3188.9 100%

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

MENU® 10
Co : o v - e : KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
@ | am@l| @ (@) PROT_|GRAsAS| cho | At
DESAYUNO: Soya + Fruta + 03 panes + 01 tamal con sarza
Soya 25.00 0.48 0.13 2.03 1.90 1.13 8.10 11.13
Azlcar rubia 35.00 0.00 0.00 34.41 0.00 0.00{ 137.62 137.62
Mandarina 120.00 0.72 0.36 10.32 2.88 3.24 41.28 47.40
Pan francés 90.00 10.89 5.31 46.62 43.56( 47.79] 186.48 277.83
[Cebolla de cabeza 30.00 0.69 0.12 '2.25 2.76 1.08 3.00 12.84
Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 2.13
Tamal 150.00 0.00 12.10 57.30 0.00| 108.90| 229.20 338.10
SUB TOTAL 12.80 18.03 1563.41 561.20| 162.23| 613.62
V.C DESAYUNO | 827.05
% DIST. DESAYUNO | 24
Sopa de polio + Arroz graneado + Polio al horno + Ensalada + Fruta + Refresco
ALMUERZO .
Fideos 30.00 2.82 0.06 23.46 11.28 0.54 93.84 105.66
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Maiz Fresco. Choclo 30.00 0.99 0.24 8.34 3.96 2.16 33.36 39.48
Arvejas frescas 20.00 1.31 0.08 12.45 5.25 0.72 49.79 55,76
Carne de Pollo Entero s/menudencia 60.00 9.89 1.73 0.00 39.55| 1555 0.00 55.10
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75{ 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00y 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15,12
Carne de pollo (presas) 160.0 32.16 32.32 0.00 128.64| 290.88 0.00 419.52
Tomate 25.00 0.17 0.04 0.91 0.68 0.38 3.66 4.72
Cebolla de cabeza 60.00 1.17 0.20 3.83 4.69 1.84 15.30 21.83
Mango 150.00 0.60 0.30 23.85 2.40 2,70 95.40 100.50
Azdcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20.31
SUB TOTAL 63.54 61.07 233.89 254.17| 549.67| 935.57
V.C ALMUERZO 1739.41
% DIST. ALMUERZO 51
CENA . Sopa de gallina + fruta + infusion
Platano de seda 150.00 2.25 0.45 31.50 9.00 4.05| 126.00 139.05
Fideos 60.0 5.64 0.12 46.92 22.56 1.08] 187.68 211.32
Ajos 30.0 1.43 0.20 7.75 5.71 1.84 31.01 38.56
Carne de Gallina Pierna, pulpa 100.0 20.60 3.60 0.00 82.401 3240 0.00 114.80
Huevo de gallina. Crudo 55.0 7.43 4.62 0.99 29.70| 41.58 3.96 75.24
(Aceite vegetal 20.0 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
[Aztcar rubia 30,0 0.00 0.00 29.49 0.00 0.00{ 117.96 117.96
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 37.34 28.99 116.65 149.37] 260.95| 466.61
V.C CENA 876.93
% DIST. CENA 25
113.69 108.09 503.95
454.7 972.8 2015.8
11% 26% 63%
V.C.T MENU 34434 100%

REPRESENTANTE DEL C0MSORCIO
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(

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

MENU® 11
- . - P - e KILOCALQORIAS-FOR .. . TOTAL
ALIMENTOQO PESO PROT GRASA CHO NUTRIENTES
{9) An (g) {a) (g) PROT |GRASAS| CHO KCAL
DESAYUNO: Quinua + Fruta + 03 panes + Palta
Quinua 25.00 9.78 7.58 0.45 39.10] 68.18 1.80 109.08
Mandarina 120.00 0.72 0.36 10.32 2.88 3.24 41.28 47.40
Azlcar rubia 26.00 0.00 0.00 25.56 0.00 0.00 102.23 102.23
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79 186.48 277.83
Paita 70.00 1.19 8.75 3.92 4.76] 78.75 15.66 99.19
SUB TOTAL 22.58 22.00 86.87 90,30} 197.96| 347.47
V.C DESAYUNO 635.73
% DIST. DESAYUNO { 20
ALMUERZO Sopa de fideos con pollo + Arroz con pollo + Zarsa + Fruta + Refresco
Fideos 30.00 2.82 0.06 23.46 11.28 0.54 93.84 105.66
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 - 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de Pollo Entero s/menudencia 60.00 12.36 2.16 0.00 49.44 19.44 0.00 68.88
(Zapallo macre 40.00 2.62 3.52 18.40 10.50f 31.68 73.60 115.78
Carne de Pollo Entero s/menudencia 160.00 26.37 4.61 0.00 105.47 41.47 0.00 146.94
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116,70 49.20 6.75{ 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00{ 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Cebolla de cabeza 60.00 1.38 0.24 4,50 5.52 2.16 18.00 25.68
{Cilandro 10.00 0.33 0.13 0.70 1.32 1.17 2.80 5.29
Arvejas frescas 20.00 1.64 0.10 15.56 6.56 0.980 62.24 69.70
[Zanahoria 20.00 1.64 2.20 11.50 6.56 19.80 46.00 72.36
Espinaca negra 10.00 0.22 0.07 0.39 0.90] 065 1.57 3.1
Manzana 150.00 0.36 0.12 17.52 1.44 1.08 70.08 72.60
AzUcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Limon 20.00 0.08 0.03 1.55 0.32 0.29 6.21 6.82
SUB TOTAL 63.99 39.31 244,98 255.94| 353.81 979.94
V.C ALMUERZO 1589.69
% DIST. ALMUERZO 49
CENA Arroz graneado + Saltado de higado + papa + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29,52 4,05 280.08 313.65
Aceite vegetal 26.00 0.00 26.00 0.00 0.00{ 234.00 0.00 234.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Higado de res 100.00 20.00 4.60 1.00 80.00] 41.40 400 12540
[Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Papa blanca 180.0 3.78 0.18 40.14 15,12 1.62 160.56 177.30
Cebolla de cabeza 60.0 1.38 0.24 4.50 5,52 2.16 18.00 25.68
Hierba luisa 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 30.0 0.00 0.00 29.49 0.00 0.00] 117.96 117.96
SUB TOTAL 33.34 31.61 149.48 133.36| 284.49| 597.92
V.C CENA 1015.77
% DIST. CENA 31
119.90 92.92 481.33
479.6 836.3 1925.3
14% 22% 64%
V.C.T MENU 3241.2 100%
REPRESENTANTE DEL CONSORCIO




ES 1220 EIRL - FRANCISCO JAVIER SANDOVAL BUITRAGO

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

MENUS CON APORTE MINIMO DE 2500 CALORIAS POR DIA

N* DE FECHA DETALLE DEL MENU
MENU
Viernes |DESAYUNO |Soya + 03 panes + Jamonada
1 21/12/2018 JAL MIIERZ0 |Arrnz graneado + Chanfainita de res con papa + Fruta + Refresco
CENA Arroz graneado a la cubana + infusion
Sabado |DESAYUNO |Cebada + 03 panes + mermelada
2 22/12/2018 |ALMUERZO |[Arroz graneado + Seco de res (presa) + menestra + Ensalada + Fruta + Refresco
CENA Arroz con leche + 02 panes
Domingo IDESAYUNO |Leche con quinua + 03 panes + Camote frito
3 23/12/2018 |JALMUERZO |[Arroz graneado + cau cau de pollo + Fruta + Refresco
CENA Infusion + 02 Panes con tortilla de verduras
Lunes |DESAYUNO |Soya + 03 panes + platano
4 24/12/2018 |JALMUERZO [Arroz graneado + Picante de Pota+ Fruta + Refresco
CENA Arroz graneado + saltadito de molleja + Infusion
Martes |DESAYUNO |Quinua + 03 panes + queso
5 25/12/2018 {ALMUERZO |arroz graneado + estofado de pollo (presa) + papa+ Fruta + Refresco
CENA Sopa de arrocillo con res con hueso
Miercoles |DESAYUNO [Avena con leche + 03 panes + aceituna
6 ]26/12/2018 JALMUERZO |Arroz graneado + saltado de molleja + Fruta + Refresco
CENA Arroz chaufa de polllo + Infusion
Jueves |DESAYUNO |Café + 03 panes + 01 huevo sancachado
7 27/12/2018 JALMUERZO |Arroz graneado + Pescado sudado (entero)+ Menestra + Ensalada + Fruta + Refresco
CENA Infusion + 02 Panes con hot dog frito
Viernes |DESAYUNO |Soya + 03 panes + Jamonada
8 28/12/2018 |JALMUERZO |Arroz graneado + saitado de higado+ Fruta + Refresco
CENA Arroz graneado + guiso de pollo + infusion
Sabado §DESAYUNO [Cebada + 03 panes + atun encebollado
9 29/12/2018 |JALMUERZO |Arrosz graneado + estofado de res (presa) + menestra + Ensalada + Fruta + Refresco
CENA Mazamorra con leche + 02 panes
Domingo |DESAYUNO [Leche con quinua + 03 panes + manjar blanco
10 | 30/12/2018 JALMUERZO {Arroz a la jardinera con Huevo sancochado + Fruta + Refresco
CENA Infusion + 02 Panes con hot dog frito
Lunes ]JDESAYUNO |Soya + 03 panes + camote frito
11 | 31/12/2018 JALMUERZO |[Arroz graneado + Picante de pota + Fruta + Refresco
CENA Arroz graneado + saltadito de res + Infusion
Martes |DESAYUNO {Avena + 03 panes + mantequiila
12 1/01/2019 JALMUERZO |Arroz graneado con pollo mechado(presa) + papa+ Fruta + Refresco+ Ensalada
CENA Sopa de fideos con menudencia de pollo
Miercoles |DESAYUNO |Avena con leche + 03 panes + aceituna
13 | 2/01/2019 JALMUERZO |Arroz graneado + Picante de molleja +Yuca+ Fruta + Refresco
CENA Arroz chaufa de pollo + Infusion
Jueves JDESAYUNO |Café de cebada + 03 panes + 01 Huevo sancochado
i4 3/01/2019 JALMUERZO |Arroz graneado + Pescado frito (entero)+ Menestra + Ensalada + Fruta + Refresco
CENA Infusion + 02 Panes con hot dog frito
Viernes |DESAYUNO [Soya + 03 panes + Jamonada
15 4/01/2019 JALMUERZO |Arroz graneado + Chanfainita de res con papa + Fruta + Refresco
CRENA LAnLs wiaueadn & la cubaina +idusion




: > 1220 EIRL - FRANCISCO JAVIER SANDOVAL BUITRAGO

RELACION DE MENUS PROPUESTO

' PARA INTERNOS(Ab) DEL ESTABLECIMIENTO DE JAEN

MENUS CON APORTE MINIMO DE 2500 CALORIAS POR DIA

N2 DE

MENU FECHA DETALLE DEL MENU
Sabado |DESAYUNO |Cebada + 03 panes + mermelada
16 5/01/2019 TALMUERZG |Airoz graneado +Seco de res (presa) + menestra + Ensalada + Fruta + Refresco
CENA Arroz con leche + 02 panes
Domingo |DESAYUNO |{Leche con quinua + 03 panes + Camote frito
17 6/01/2019 JALMUERZO |Arroz graneado + cau cau de pollo + Fruta + Refresco
CENA Infusion + 02 Panes con tortilla de verduras
Lunes DESAYUNO |[Soya + 03 panes + platano
18 7/01/2019 JALMUERZO {Arroz graneado + Picante de Pota+ Fruta + Refresco
CENA Arroz graneado + saltadito de molleja + Infusion
Martes DESAYUNO {Quinua + 03 panes + queso
19 8/01/2019 JALMUERZO |arroz graneado + estofado de pollo (presa) + papa+ Fruta + Refresco
CENA Sopa de arrocillo con res con hueso
Miercoles |DESAYUNO |[Avena con leche + 03 panes + aceituna
20 9/01/2019 |ALMUERZO |Arroz graneado + saltado de molleja + Fruta + Refresco
CENA Arroz chaufa de polllo + Infusion
Jueves |DESAYUNO |Café + 03 panes + 01 huevo sancochado
21 10/01/2019 JALMUERZO |Arroz graneado + Pescado sudado (entero)+ Menestra + Ensalada + Fruta + Refresco
CENA Infusion + 02 Panes con hot dog frito
Viernes |DESAYUNO |Soya + 03 panes + Jamonada
22 11/01/2019 JALMUERZO |Arroz graneado + saltado de higado+ Fruta + Refresco
CENA Arroz graneado + guiso de polio + infusion
Sabado |DESAYUNO |Cebada + 03 panes + atun encebollado
23 12/01/2019 |JALMUERZO [Arrosz graneado + estofado de res (presa) + menestra + Ensalada + Fruta + Refresco
CENA Mazamorra con leche + 02 panes
Domingo |DESAYUNO |Leche con quinua + 03 panes + manjar blanco
24 13/01/2019 |ALMUERZO |[Arroz a la jardinera con Huevo sancochado + Fruta + Refresco
CENA Infusion + 02 Panes con hot dog frito
Lunes DESAYUNO [Soya + 03 panes + camote frito
25 14/01/2019 |ALMUERZO |Arroz graneado + Picante de pota + Fruta + Refresco
CENA Arroz graneado + saltadito de res + infusion
Martes DESAYUNO |Avena + 03 panes + mantequilla
26 15/01/2019 JALMUERZO |Arroz graneado con pollo mechado(presa) + papa+ Fruta + Refresco+ Ensalada
CENA Sopa de fideos con menudencia de pollo
Miercoles |DESAYUNO |Avena con leche + 03 panes + aceituna
27 16/01/2019 JALMUERZO |Arroz graneado + Picante de molleja +Yuca+ Fruta + Refresco
CENA Arroz chaufa de pollo + Infusion
Jueves |DESAYUNOQ |Café de cebada + 03 panes + 01 Huevo sancochado
28 17/01/2019 JALMUERZO |Arroz graneado + Pescado frito (entero)+ Menestra + Ensalada + Fruta + Refresco
CENA Infusion + 02 Panes con hot dog frito
Viernes |DESAYUNO |Soya + 03 panes + Jamonada
29 18/01/2018 JALMUERZO [Arroz graneado + Chanfainita de res con papa + Fruta + Refresco
CENA Arroz graneado a la cubana + infusion
Sabado [|DESAYUNO [Cebada + (03 panes + mermelada
30 19/01/2019 JALMUERZQO |Arroz graneado + Seco de res (presa) + menestra + Ensalada + Fruta + Refresco
CENA AII\JI— UU!I lcuhc 1 UL paIIUO )
Domingo [DESAYUNO |Leche con quinua + 03 panes + Camote frito
31 20/01/2019 JALMUERZO |Arroz graneado + cau cau de pollo + Fruta + Refresco
CENA Infusion + 02 Panes con tortilla de verduras
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FORMATO N°

A

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

MENU® 01 -15-29
KILOCALORIAS POR
ALIMENTO PESO PROT | GRASA CHO NUTRIENTES T}?C‘Z:\t
(9) An (g) (g) {9) PROT |GRASAS! CHO
DESAYUNO: Soya + 03 panes + Jamonada
soya 25.00 0.48 0.13 2.03 1.90 1.13 8.10 11.13
[Aztcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Jamonada 40.00 6.28 11.80 0.40 25.12| 106.20 1.60 132.92
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
SUB TOTAL 17.65 17.24 73.62 70.58| 155.12| 294.48
V.C DESAYUNO 520.18
% DIST. DESAYUNO | 20
ALMUERZO Arroz graneado + Chanfainita de res con papa + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522,75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00{ 270.00 0.00 270.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Pulmoén de res 100.00 17.20 1.10 1.00 68.80 9.90 4.00 82.70
Papa blanca 200.00 3.36 0.16 35.68 13.44 1.44| 14272 157.60
Hierba buena 5.00 0.12 0.04 0.28 0.50 0.36 1.12 1.98
Tomate 20.00 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Cebolla de cabeza 60.00 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Lima 150.00 0.72 0.48 7.08 2.88 4.32 28.32 35.52
Azucar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 37.69 33.85 215.50 150.74] 304.69| 862.01
V.C ALMUERZO 1317.44
% DIST. ALMUERZO 52
CENA Arroz graneado a la cubana + infusion
Arroz Pilado o pulido crudo 90.0 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40] 45.36 4.32 82.08
Aceite vegetal 10.0 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
Platano de seda 200.0 2.40 0.48 33.60 9.60 4,32 134.40 148.32
Azucar rubia 20.0 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Menta 10.0 0.03 0.01 1.15 0.12 0.09 4.60 4.81
SUB TOTAL 17.91 15.98 125.51 71.64| 143.82| 502.04
V.C CENA 717.50
% DIST. CENA 28
VCT (Gr.) 73.24 67.07 414.63
VCT (Kcal) | 293.0 603.6 1658.5
VCT (%) 11% 24% 65% v
V.C.T MENU 2555.1 100%

REPRESLNTANIE nt"n FBORCIO
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FORMATO N° A

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

ESTABLECIMIENTO PENITENCIARIO DE JAEN
'MENU° 02 - 16 30

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (g) (g) PROT [GRASAS] CHO KCAL
DESAYUNO: Avena con Leche + 03 panes + Platano
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Leche evaparada 120.00 8.40 9.72 13.08] . 33.60] 87.48 52.32 173.40
Aztcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Pan francés 90.00 10.89 5.31 46.62 43.56] A47.79] 186.48 277.83
Platano de isla 150.00 1.35 0.60 35.40 5.40 5.401 141.60 152.40
SUB TOTAL 23.97 16.63 118.02 95.86| 149.67| 472.06
V.C DESAYUNO 717.59
% DIST. DESAYUNO | 28
ALMUERZO Arroz graneado + Estofado de res (Presa)+ Menestra + Ensalada + Fruta + Refresqo
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 42.00 0.00 42.00 0.00 0.00| 378.00 0.00 378.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de res pulpa 150.00 31.95 2.40 0.00 127.80] 21.60 0.00 149.40
Arvejas secas 80.00 5.68 0.48 15.04 22.72 4.32 60.16 87.20
Tomate 30.00 0.19 0.05 1.03 0.77 0.43}" 413 5.33
Cebolla de cabeza 60.00 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Limon 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Mandarina 150.00 0.72 0.36 10.32 2.88 3.24 41.28 47.40
[Az(car rubia 40.00 0.00 0.00 39.32 0.00 0.00] 157.28 157.28
Maracuya 30.00 0.27 0.03 4,74 1.08 0.27 18.96 20.31
SUB TOTAL 52.80 46.35 194.18 211.18] 41713 776.72
V.C ALMUERZO 1405.04
% DIST. ALMUERZO 54
CENA Arroz con leche + 02 panes
Arroz Pilado o pulido crudo (3) 40.0 3.28 0.20 31.12 13.12 1.80 124 .48 139.40
Leche evaporada 30.00 2.10 2.43 3.27 8.401 21.87 13.08 43.35
Pasas sin semilla 3.0 0.07 0.01 1.91 0.29 0.11 7.66 8.05
Pan francés 60.0 7.26 3.54 31.08 29.04| 31.86] 124.32 185.22
Azlcar rubia "~ 25.0 0.00 0.00 24.58 0.00 0.00 98.30 98.30
SUB TOTAL 12.71 6.18 91.96 50.85| 55.64| 367.84
V.C CENA 474.32
% DIST. CENA 18
89.47 69.16 404.15
357.9 622.4 1616.6
11% 26% 63%
V.C.T MENU 2596.9 100%

REPRESENTANTE"QEL CONSORCIO




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

MENU°® 03 -17.-31

KILOCALORIAS POR

ALIMENTO PESO PROT | GRASA | CHO NUTRIENTES TOTAL
(9) An (g) (g) (g) PROT |GRASAS| CHO KCAL
DESAYUNO: Leche con quinua + 03 panes + Camote frito
Leche evaporada 120.00 8.40 9.72 13.08 33.60| 87.48 52.32 173.40
Quinua 25.00 9.78 7.58 0.45 39.10) 68.18 1.80 109.08
AzUcar rubia 15.00 0.00 0.00 14,75 0.00 0.00 58.98 58.98
Aceite vegetal 10.00 0.00 10.00 0.00 0.00{ 90.00 0.00 90.00
Camote amarillo 50.00 0.60 0.10 13.80 2.40 0.90 55.20 58.50
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79 186.48 277.83
SUB TOTAL 29.67 32.711 88.70 118.66, 294.35 354.78
V.C DESAYUNO 767.79
% DIST. DESAYUNO | 30
ALMUERZO Arroz graneado + cau cau de pollo + Fruta + Refresco
Arroz Pilado o puiido crudo 150.00 12.30 0.75 116.70 49,20 6.75 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00} 225.00 .0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/menuder] 100.00 20.60 3.60 0.00 82.40 32.40 0.00 114.80
Cebolla de cabeza 15.00 0.21 0.03 1.70 0.84 0.27 6.78 7.89
Papa blanca 200.00 3.36 0.16 35.68 13.44 1.44 142,72 157.60
Aji amarillo 15.00 0.11 0.08 1.06 0.43 0.76 422 5.41
Arvejas frescas 30.00 1.70 0.14 4.51 6.82 1.30 18.05 26.16
Zanahoria 25,00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Lima 150.00 0.72 0.48 7.08 2.88 4.32 28.32 35.52
[Azucar rubia 25.00 0.00 0.00 24,58 0.00 0.00 98.30 98.30
Maiz Morado 30.00 1.75 0.82 18.29 7.01 7.34 73.15 87.50
SUB TOTAL 41.43 31.24 214.47 165.74| 281.20 857.86
V.C ALMUERZO 1304.80
% DIST. ALMUERZO 52
CENA Infusion + 02 panes con tortilla de verduras
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Az(car rubia 35.00 0.00 0.00 34.41 0.00 0.00 137.62 137.62
Huevo de gallina. Crudo 30.0 3.44 2.14 0.46 13.77 19.28 1.84 34.88
fAceite vegetal 10.00 0.00 10.00 0.00 0.00f 90.00 0.00 90.00
Harina de trigo 10.00 1.05 0.20 7.48 4,20 1.80 29.92 35,92
Pan francés 60.0 6.17 3.01 26.42 24.68| 27.08 105.67 157.44
SUB TOTAL 10.66 15.35 68.76 42.65] 138.16 275.05
V.C CENA 455.86
% DIST. CENA 18
VCT (Gr.) 81.76 79.30 371.92
VCT (Kcal.) 3271 713.7 1487.7
VCT (%) 13% 28% 59%
V.C.T MENU 2528.4 100%
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FORMATO N° A

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

ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU® 04 -18
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (9) PROT [GRASAS| CHO KCAL
DESAYUNO: Soya + 03 panes + platano
Soya 25.00 7.05 4.73 8.93 28.20| 42.53 35.70 106.43
Azlicar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Platano verde (3) 150.00 1.50 0.30 61.35 6.00 2.70] 24540 254,10
Aceite vegetal 10.00 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79 186.48 277.83
SUB TOTAL 19.44 20.34 131.64 77.76| 183.02|  526.56
V.C DESAYUNO 787.34
% DIST. DESAYUNO | 29
ALMUERZO Arroz graneado + Picante de Pota + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Calamar grande 6 pota 100.00 10.60 0.20 1.00 42.40 1.80 4.00 48.20
Papa blanca 200.00 3.36 0.16 35.68 13.44 1.44 142,72 157.60
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Platano de seda 160.00 1.92 0.38 26.88 7.68 3.46| 107.52 118.66
[Azticar rubia 30.00 0.00 0.00 29.49 0.00 0.00 117.96 117.96
Maiz Morado 30.00 219 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 31.58 27.73 237.56 126.31! 249.57| 950.25
V.C ALMUERZO 1326.13
% DIST. ALMUERZO 49
CENA Arroz graneado + saltadito de molleja + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4,05] 280.08 313.65
Molleja de Poilo 100.00 19.70 4.50 0.00 78.80f 40.50 0.00 119.30
[Aceite vegetal 15.0 0.00 15.00 0.00 0.00] 135.00 0.00 135.00
Cebolla de cabeza 60.0 0.67 0.10 542 2.69 0.86 21.70 25.25
Azucar rubia 5.0 0.00 0.00 492 0.00 0.00 19.66 19.66
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 27.75 20.05 80.36 111.01] 180.41 321.44
V.C CENA 612.86
% DIST. CENA 22
VCT (Gr.) 78.77 68.11 449,56
VCT (Kcal.) 315.1 613.0 1798.2
VCT (%) 12% 22% 66%
V.C.T MENU 2726.3 100%

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

MENU® 05-19
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (@) (q) (g) PROT |GRASAS| CHO KCAL
DESAYUNO: Quinua + 03 panes + queso
Quinua Cruda 25.00 3.40 1.45 16.58 13.60 13.05 66.30 92.95
{Azlcar rubia 45,00 0.00 0.00 4424 0.00 0.00 176.94 176.94
Queso fresco de vaca 40.00 6.32 7.00 0.88 25.28j 63.00 3.52 91.80
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79 186.48 277.83
SUB TOTAL 20.61 13.76 108.31 82.44| 123.84| 433.24
V.C DESAYUNO 639.52
% DIST. DESAYUNO | 25
ALMUERZO Arroz graneado + estofado de pollo (presa) + papa + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 35.00 0.00 35.00 0.00 0.00y 315.00 0.00 315.00
Ajos 2.00 0.01 0.02 0.61 0.04 014 = 243 2.62
Carne de Pollo Entero s/menuder 160.00 32.96 5,76 0.00 131.84| 51.84 0.00 183.68
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08 107.04 118.20
Tomate 45.00 0.02 0.07 1.65 0.08 0.65 6.19 6.92
Ceholla de cabeza 60.00 0.01 0.20 3.83 0.04 1.84 15.30 17.18
Zanahoria 40.00 0.04 0.16 2.94 0.16 1.44 11.78 13.38
Naranja 150.00 0.00 0.24 12.12 0.00 2.16 48.48 50.64
Azicar rubia 35.00 0.00 0.00 34 .41 0.00 0.00 137.62 137.62
Maracuya 25.00 0.02 0.03 3.95 0.08 0.23 15.80 16.11
SUB TOTAL 47.88 42,35 202.86 191.52] 381.12 811.44
V.C ALMUERZO 1384.08
% DIST. ALMUERZO 55
CENA Sopa de arrociilo con res con hueso
Arroz Pilado o pulido crudo 40.00 3.28 0.20 31.12 13.12 1.80 124.48 139.40
Zapallo macre 50.00 0.01 0.10 3.20 0.04 0.90 12.80 13.74
Apio 15.00 0.11 0.03 0.72 0.42 0.27 2.88 3.57
Poro 20.00 0.02 0.16 1.52 0.08 1.44 6.08 7.60
Zanahoria 35.00 0.00 0.18 3.22 0.00 1.58 12.88 14.46
Carne de res pecho 100.00 21.30 1.60 0.00 85.20] 14.40 0.00 99.60
Papa blanca 100.0 1.79 0.09 18.96 7.14 0.77 75.82 83.73
Aceite vegetal 15.00 0.00 15.00 0.00 0.00f 135.00 0.00 135.00
SUB TOTAL 26.50 17.35 58.74 106.00] 156.15| 234.94
V.C CENA 497.09
% DIST. CENA 20
VCT (Gr.) 94.99 73.46 369.91
VCT (Kcal) | 380.0 661.1 1479.6
VCT (%) 15% 26% 59%
V.C.T MENU 2520.7 100%

REPRESENTANTE DEL COMSORCIO
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FORMATO N° A

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

MENU° 06 - 20 :
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (9) (g) Q) PROT |GRASAS| CHO KCAL
DESAYUNO: Avena con leche + 03 panes + Aceituna
Leche evaporada 120.00 8.40 9.72 13.08 33.60f 87.48 52.32 173.40
Avena 25.00 6.05 513 0.25 2420] 46.13 1.00 71.33
Aceituna 60.00 0.48 19.26 4.38 1.92] 173.34 17.52 192.78
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79 186.48 277.83
SUB TOTAL 25.82 39.42 64.33 103.28] 354.74| - 257.32
V.C DESAYUNO 715.34
% DIST. DESAYUNO | 25
ALMUERZO Arroz graneado + saltado de molleja + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 160.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 20.00 0.00 20.00 0.00 0.00[ 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Molleja de Pollo 100.00 0.30 0.20 72.00 1.20 1.80] 288.00 291.00
Papa blanca 200.00 3.36 0.16 35.68 13.44 1.44 142.72 157.60
Hierba buena 5.00 0.12 0.04 0.28 0.50 0.36 1.12 1.98
Tomate 20.00 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Cebolla de cabeza 60.00 1.10 0.19 3.60 4,42 1.73 14,40 20.54
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24 100.80 111.24
Azucar rubia 30.00 0.00 0.00 29.49 0.00 0.00 117.96 117.96
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 21.87 22.83 309.54 87.46f 205.51| 1238.15
V.C ALMUERZO 1531.12
% DIST. ALMUERZO 53
CENA Arroz chaufa de pollo + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4,05 280.08 313.65
Carne de Pollo Entero s/menuder| 100.00 20.60 3.60 0.00 82.40| 3240 0.00 114.80
Aceite vegetal 10.0 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
Cebolla china 10.0 0.06 0.01 0.47 0.26 0.07 1.89 222
Huevo de gallina. Crudo 30.00 4.05 2.52 0.54 16.201 22.68 2.16 41.04
Sillao 5.0 0.57 0.48 0.05 2.26 4,32 0.20 6.78
AzUlcar rubia 25.0 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
|SUB TOTAL 32.66 17.06 90.74 130.64] 153.52 362.97
V.C CENA 647.13
% DIST. CENA 22
VCT (Gr.) 80.35 79.31 464,61
VCT (Kcal.) 321.4 713.8 1858.4
VCT (%) 11% 25% 64%
V.C.T MENU 2893.6 100%

_DNI 07261988




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

MENU® 07 - 21
KILOCALORIAS POR
ALIMENTO NUTRIENTES TOTAL
PESO PROT | GRASA CHO KCAL
(@) An (g) (@) (9) PROT |GRASAS| CHO
DESAYUNO: Café + 03 panes + 01 Huevo sancochado
Café sin azlcar 10.00 0.03 0.01 0.08 0.12 0.09 0.32 0.53
[Azucar rubia 35.00 0.00 0.00 34.41 0.00 0.00 137.62 137.62
Pan francés 90.00 10.89 5,31 46.62 43.56| 47.79/ 186.48 277.83
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40| 45.36 4,32 82.08
SUB TOTAL 19.02 10.36 8§2.19 76.08 93.24 328.74
V.C DESAYUNO 498.06
% DIST. DESAYUNO | 20
Arroz graneado + Pescado sudado(Entero) + Menestra + Ensalada + Fruta +
ALMUERZO Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 32.00 0.00 32.00 0.00 0.00{ 288.00 0.00 288.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Pescado Cabrilla (3) 220.00 42.68 3.52 2.20 170.72 31.68 8.80 211.20
larvejas secas 80.00 5,68 0.48 15.04 22.72 4,32 60.16 87.20
tomate 30.00 0.19 0.05 1.03 0.77 0.43 4,13 5.33
[Cebolla de cabeza 60.00 1.10 0.19 3.60 4,42 1.73 14.40 20.54
Lechuga redonda 40.00 0.42 0.06 0.67 1.66 0.58 2.69 4.93
[Lim(’)n 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
{Aztcar rubia 45.00 0.00 0.00 44.24 0.00 0.00| 176.94 176.94
Maracuya 30.00 0.27 0.03 4,74 1.08 0.27 18.96 20.31
SUB TOTAL 63.94 37.41 203.77 255.77] 336.71 815.07
V.C ALMUERZO 1407.54
% DIST. ALMUERZO 56
CENA - infusion + 2 panes con hot dog frito
Menta 40.0 0.12 0.04 4.60 0.48 0.36 18.40 19.24
AzUcar rubia 30.00 0.00 0.00 29.49 0.00 0.00 117.96 117.96
Pan francés 60.0 7.26 3.54 31.08 29.04| 31.86] 124.32 185.22
Salchicha "hot dog" 60.00 3.60 20.58 0.60 14.40] 185.22 2.40 202.02
Aceite vegetal 10.0 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
SUB TOTAL 10.98 34.16 65.77 43.92| 307.44 263.08
V.C CENA 614.44
% DIST. CENA 24
VCT (Gr)) 93.94 81.93 351.72
VCT (Kcal) | 375.8 737.4 1406.9
VCT (%) 15% 29% 56%
V.C.T MENU 2520.0 100%
REPRESENTAN HSGRCID
JOSE NBERTO POLG CASTANEDA
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FORMATO NY A

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

MENU° 08 - 22. :
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT | GRASA | CHO NUTRIENTES KCAL
(9) An (g) (9) (9) PROT lGRASASl CHO
DESAYUNO: Soya + 03 panes + Jamonada
Soya 30.00 0.57 0.15 2.43 2.28 1.35 9.72 13.35
Azlcar rubia 35.00 0.00 0.00 34.41 0.00 0.00| 137.62 137.62
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79| 186.48 277.83
Jamonada 40.00 6.28 11.80 0.40 25.12| 106.20 1.60 132.92
SUB TOTAL 17.74 17.26 83.86 70.96| 155.34| 335.42
V.C DESAYUNO 561.72
% DIST. DESAYUNO | 22
ALMUERZO Arroz graneado + saltado de higado+ Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00| 270.00 0.00 270.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Higado de res 100.00 20.00 4.60 1.00 80.00] 41.40 4.00 125.40
{Papa blanca 200.00 3.36 0.16 35.68 13.44 1.44 142.72 157.60
Hierba buena 5.00 0.12 0.04 0.28 0.50 0.36 1.12 1.98
Tomate 20.00 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Cebolla de cabeza 15.00 0.28 0.05 0.90 1.10 0.43 3.60 5.14
Lima 150.00 0.72 0.48 7.08 2.88 4.32 28.32 35.52
Azlcar rubia 25.00 0.00 0.00 24,58 0.00 0.00 98.30 98.30
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 39.66 37.21 212.80 158.63| 334.89| 851.21
V.C ALMUERZO 1344.73
% DIST. ALMUERZO 52
CENA Arroz graneado + guiso de pollo + infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4,05 280.08 313.65
Carne de Pollo Entero s/menudet| 100.00 20.60 3.60 0.00 82.40| 32.40 0.00 114.80
Aceite vegstal 15.0 0.00 15.00 0.00 0.00f 135.00 0.00 135.00
Tomate 10.0 0.06 0.02 0.34 0.26 0.14 1.38 1.78
Cebolla de cabeza 15.00 0.28 0.05 0.90 1.10 0.43 3.60 5.14
AzUcar rubia 25.0 0.00 0.00 24,58 0.00 0.00 98.30 98.30
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 28.32 19.11 95.84 113.28 172.03| 383.36
V.C CENA 668.66
: % DIST. CENA 26
VCT (Gr.) 85.72 73.58 392.50
VCT (Kcal.) 342.9 662.3 1570.0
VCT (%) 13% 26% 61%
: V.C.T MENU 2575.1 100%




o

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

MENU° 09 - 23
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(9) An (g) (9) (@) PROT _|GRASAS| CHO
DESAYUNO: Cebada + 03 panes + atun encebollado
Cebada tostada y molida 15.00 0.02 0.12 11.96 0.08 1.08 47.82 48.98
AzUcar rubia 35.00 0.00 0.00 34.41 0.00 0.00 137.62 137.62
Pan francés 90.00 10.89 5.31 46.62 43,56 47.79 186.48 277.83
Atun en aceite, enlatado 40.00 9.68 8.20 0.40 38.72{ 73.80 1.60 114.12
Cebolla de cabeza 20.00 0.01 0.08 1.50 0.04 0.72 6.00 6.76
SUB TOTAL 20.60 13.71 94.88 82.40| 123.39 379.52
V.C DESAYUNO 585.31
% DIST. DESAYUNO | 22
ALMUERZO Arroz graneado + estofado de res (presa)+ menestra + Ensalada + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49,20 6.75| 466.80 522.75
Aceite vegetal 40.00 0.00 40.00 0.00 0.00| 360.00 0.00 360.00
Ajos 2.00 0.01 0.02 0.61 0.04 0.14 2.43 2.62
Carne de res pulpa 150.00 31.95 2.40 0.00 127.80| 21.60 0.00 149.40
arverjas secas 80.00 13.70 1.22 39.62 54,78] 10.94] 15846 22419
Tomate 20.00 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Cebolla de cabeza 25.00 0.28 0.04 2.26 1.12 0.36 9.04 10.52
Lechuga redonda 40.00 0.01 0.06 0.67 0.04 0.58 2.69 3.30
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Mandarina 150.00 0.72 0.36 10.32 2.88 3.24 41.28 47.40
Az(car rubia 30.00 0.00 0.00 29.49 0.00 0.00 117.96 117.96
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 61.30 45,91 223.60 245.22! 413.15 894.41
V.C ALMUERZO 1552.78
% DIST. ALMUERZO 59
CENA Mazamorra con leche + 02 panes
Arroz Pilado o pulido crudo (3) 40.00 3.28 0.20 31.12 13.12 1.80 124,48 139.40
Pasas sin semilla 3.00 0.07 0.01 1.91 0.29 0.1 7.66 8.05
Az{car rubia 35.00 0.00 0.00 34.41 0.00 0.00 137.62 137.62
Leche evaporada 30.00 2.10 2.43 3.27 8.40| 21.87 13.08 43.35
Pan francés 60.00 7.26 3.54 31.08 29.04] 31.86 124.32 185.22
SUB TOTAL 12.71 6.18 101.79 50.85| 55.64| 407.16
V.C CENA 513.64
% DIST. CENA 19
VCT (Gr.) 94.62 65.80 420.27
VCT (Kcal.) 378.5 592.2 1681.1
VCT (%) 14% 22% 63%
V.C.T MENU 2651.7 100%
REPRESENTAN (;QNSORCIO
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FORMATO N° A
DOSIFICACION, COMPQOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU® 10 - 24
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(g) An (g) (@) @) PROT |GRASAS| CHO KCAL
DESAYUNO: Cafe de cebada + 03 Panes + Huevo Sancochado
Cebada tostada y molida 25.00 1.93 0.20 19.93 7.70 1.80 79.70 89.20
Azucar rubia 35.00 0.00 0.00 34.41 0.00 0.00 137.62 137.62
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79 186.48 277.83
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40| 45.36 4,32 82.08
SUB TOTAL 20.92 10.55 102.03 83.66| 94.95; 408.12
V.C DESAYUNO 586.73
% DIST. DESAYUNO | 23
ALMUERZO Arroz a la jardinera+ pollo picado + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 180.00 14,76 0.90 140.04 59.04 8.10 560.16 627.30
Aceite vegetal 35.00 0.00 35.00 0.00 0.00| 315.00 0.00 315.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/menuder 100.00 20.60 3.60 0.00 82.40 32.40 0.00 114.80
[Pimiento 5.00 0.06 0.02 0.31 0.24 0.18 - 1.23 1.65
Aji amarillo 5.00 0.04 0.03 0.35 0.14 0.25 1.41 1.80
[Zanahoria 25.00 1.64 2.20 11.50 6.56] 19.80 46.00 72.36
Arvejas frescas 30.00 1.97 0.12 18.67 7.87 1.08 74.69 83.64
[Cebolla de cabeza 15.00 0.28 0.05 0.90 1.10 0.43 3.60 514
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
[Aztcar rubia 25.00 0.00 0.00 24,58 0.00 0.00 98.30 98.30
Maracuya 30.00 0.27 0.03 4,74 1.08 0.27 18.96 20.31
SUB TOTAL 40.89 42,27 216.25 163.56] 380.39 864.99
V.C ALMUERZO 1408.94
% DIST. ALMUERZO 55
CENA Infusion + 02 panes con camote
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AzUcar rubia 30.0 0.00 0.00 29.49 0.00 0.00 117.96 117.96
Pan francés 60.0 7.26 3.54 31.08 29.04| 31.86 124,32 185.22
Camote amarillo 100.0 1.20 0.20 27.60 4.80 1.80 110.40 117.00
Aceite vegetal 15.0 0.00 15.00 0.00 0.00{ 135.00 0.00 135.00
[SUB TOTAL 8.46 18.74 88.17 33.84| 168.66 352.68
V.C CENA 555.18
% DIST. CENA 22
70.27 71.56 406.45
281.1 644.0 1625.8
12% 28% 60%
V.C.T MENU 2550.9 100%

REPRESENTANT% DEL COMSORCIO

........................................
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FORMATO N° A

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

MENU® 41 -25
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (g) PROT |GRASAS| CHO KCAL
DESAYUNO: Soya + 03 panes + Camote frito
Soya 25.00 7.05 473 8.93 28.20| 42.53 35.70 106.43
AzUcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Camote amarillo 50.00 0.60 0.10 13.80 2.40 0.90 55.20 58.50
Aceite vegetal 15.00 0.00 15.00 0.00 0.00{ 135.00 0.00 135.00
Pan francés 90.00 10.89 5,31 46.62 43.56] 47.79 186.48 277.83
SUB TOTAL 18.54 25.14 93,92 74.16| 226.22 375.68
V.C DESAYUNO 676.06
% DIST. DESAYUNO | 24
ALMUERZO Arroz graneado + Picante de pota + Fruta + Refresco
Arroz Pilado o pulido crudo 150.00 12.30 0.75 116.70 49,20 6.75| 466.80 522.75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00§ 270.00 0.00 270.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15,12
Calamar grande 6 pota 100.00 10.60 0.20 1.00 42.40 1.80 4,00 48.20
Papa blanca 200.00 3.36 0.16 35.68 13.44 1.44 142.72 157.60
Tomate 40.00 0.26 0.06 1.38 1.02 0.58 5.50 7.10
Cebolla de cabeza 25.00 0.28 0.04 2.26 1.12 0.36 9.04 10.52
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24 100.80 111.24
AzUcar rubia 45.00 0.00 0.00 44 24 0.00 0.00 176.94 176.94
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 31.35 32.67 252.35 125.38| 294.07] 1009.40
V.C ALMUERZO 1428.85
% DIST. ALMUERZO 50
CENA Arroz graneado + saltadito de res + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4,05 280.08 313.65
Carne de res pulpa 100.00 21.30 1.60 0.00 85.20 14.40 0.00 99.60
Cebolla de cabeza 60.00 0.71 0.10 5.76 4.42 1.73 23.05 29.20
Ajos 5.00 0.24 0.03 1.29 0.95 0.31 5.17 6.43
Aceite vegetal 20.0 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
Azucar rubia 25.0 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 29.63 2219 101.65 118.53] 199.67| 406.60
V.C CENA 724.80
% DIST. CENA 26
VCT (Gr.) 79.52 80.00 447.92
VCT (Kcal.) 318.1 720.0 1791.7
VCT (%) 11% 25% 63%
V.C.T MENU 2829.7 100%

/




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

MENU°12 - 26
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
: (9) An (g) (9) (9) PROT IGRASASL CHO KCAL
DESAYUNO: Avena + 03 panes + Mantequilla
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Azlcar rubia 45.00 0.00 0.00 44,24 0.00 0.00 176.94 176.94
Pan francés 90.00 10.89 5.31 46.62 43.56( 47.79 186.48 277.83
Mantequilla con sal 25.00 0.15 20.00 0.00 0.60| 180.00 0.00 180.60
SUB TOTAL 14.37 26.31 108.86 57.46| 236.79 435.42
V.C DESAYUNO 729.67
% DIST. DESAYUNO | 28
ALMUERZO Arroz graneado con Pollo mechado(presa) + papa + Fruta + Refresco+ Ensalada
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00| 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12,16 15.12
Carne de Pollo Entero s/menuder 160.00 32.96 5,76 0.00 131.84 51.84 0.00 183.68
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08 107.04 118.20
Tomate 45.00 0.29 0.07 1.55 1.15 0.65 6.19 7.99
Cebolla de cabeza 60.00 1.17 0.20 3.83 4,69 1.84 15.30 21.83
Zanahoria 30.00 0.14 0.12 2.21 0.58 1.08 8.83 10.49
Lechuga redonda 40.00 0.42 0.06 0.67 1.66 0.58 2.69 4.93
Limon 6.00 0.02 0.01 0.47 0.10 0.09 1.86 2.04
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24 100.80 111.24
AzUcar rubia 35.00 0.00 0.00 34.41 0.00 0.00 137.62 137.62
Maracuya 25.00 0.23 0.03 3.95 0.90 0.23 15.80 16.93
SUB TOTAL 52.41 32.56 218.77 209.64| 293.08 875.09
V.C ALMUERZO 1377.82
% DIST. ALMUERZO 54
CENA Sopa de fideos con menudencia de polio
Fideos 40.00 3.76 0.08 31.28 15.04 0.72 125.12 140.88
Papa blanca 200.00 4,20 0.20 44.60 16.80 1.80 178.40 197.00
Apio 15.0 0.09 0.03 0.61 0.36 0.23 2.45 3.03
Poro 20.00 0.54 0.16 1.52 2.16 1.44 6.08 9.68
Zanahoria 35.0 0.18 0.15 2.74 0.71 1.34 10.95 13.00
Zapallo macre 50.00 0.35 0.10 3.20 1.40 0.90 12.80 15.10
Menudencia de polilo 80.0 13.46 3.20 0.00 53.86| 28.76 0.00 82.62
SUB TOTAL 22.58 3.91 83.95 90.33 35.19 335.80
V.C CENA 461.32
% DIST. CENA 18
VCT (Gr.) 89.36 62.78 411.58
VCT (Kcal.) 357.4 565.1 1646.3
VCT (%) 14% 22% 64%
V.C.T MENU 2568.8 100%

REPRESENTAZ@T/,E"&E{Z(;(DS\‘SORCIO

s
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JOSE AUBERTO POLC CASTANEDA
/NI 07261968




e

FORMATO N° A

ESTABLECIMIENTO PENITENCIARIO DE JAEN

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

MENU® 13 - 27
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (9) (9) () PROT |GRASAS| CHO KCAL
DESAYUNO: Avena con leche + 03 panes + aceituna
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
l.eche evaporada 120.00 8.40 9.72 13.08 33.60| 87.48 52.32 173.40
Azlcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Aceituna 60.00 0.48 19.26 4.38 1.92f 173.34 17.52 192.78
Pan francés 90.00 10.89 5.31 46.62 4356 47.79] 186.48 277.83
SUB TOTAL 23.10 35.29 87.00 92.38{ 317.61 347.98
V.C DESAYUNO 757.97
% DIST. DESAYUNC | 29
ALMUERZO Arroz graneado + Picante de Molleja +Yuca+ Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 5.00 0.00 5.00 0.00 0.00[ 45.00 0.00 45.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72] - 12.16 15.12
Molleja de Pollo 100.00 0.30 0.20 72.00 1.20 1.80f 288.00 291.00
Yuca amarilla 150.00 0.72 0.24 46.92 2.88 2,16 187.68 192.72
Hierba buena 5.00 0.12 0.04 0.28 0.50 0.36 1.12 1.98
Tomate 20.00 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Cebolla de cabeza 25.00 0.46 0.08 1.50 1.84 0.72 6.00 8.56
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24} 100.80 111.24
Azucar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 18.58 7.80 299.02 74.33| 70.22] 1196.07
V.C ALMUERZO 1340.62
% DIST. ALMUERZO 50
CENA Arroz chaufa de pollo + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4,051 280.08 313.65
Carne de Pollo Entero s/menuder 100.00 20.60 3.60 0.00 82.40| 32.40 0.00 114.80
Aceite vegetal 5.0 0.00 5.00 0.00 0.00f 45.00 0.00 45.00
Cebolla china 10.0 0.18 0.03 0.60 0.74 0.29 2.40 3.42
Huevo de gallina. Crudo 30.00 4.05 2.52 0.54 16.20| 22.68 2.16 41.04
sillao 5.0 0.57 0.48 0.05 2.26 4.32 0.20 6.78
[Aztcar rubia 10.0 0.00 0.00 7.86 0.00 0.00 31.46 31.46
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 32.78 12.08 79.07 134.12| 108.74| 316.30
V.C CENA 556.15
% DIST. CENA 21
VCT (Gr.) 74.46 55.17 465.09
VCT (Keal) | 297.8 496.8 1860.3
VCT (%) 11% 19% 70%
V.C.T MENU 2654.7 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL

ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU® 14 - 28
KILOCALORIAS POR
ALIMENTO PESO PROT GRASA CHO NUTRIENTES Tp?CT:t
(g) An (g) (g) (g) PROT |GRASAS CHO
DESAYUNO: Café de Cebada + 03 panes + 01 Huevo sancochado
Cebada tostada y molida 15.00 0.01 0.12 11.96 0.04 1.08 47.82 48.94
[Aztcar rubia 35.00 0.00 0.00 34.41 0.00 0.00] 137.62 137.62
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40} 45.36 4.32 82.08
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79] 186.48 277.83
SUB TOTAL 19.00 10.47 94.06 76.00f 94.23| 376.24
' V.C DESAYUNO 546.47
% DIST. DESAYUNO | 20
ALMUERZO Arroz graneado + Pescado Frito (entero) + Menestra + Ensalada + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00| 270.00 0.00 270.00
Ajos 2.00 0.00 0.02 0.61 0.00 0.14 2.43 2.58
Pescado Cabrilla (3) 220.00 42.68 3.52 2.20 170.72] 31.68 8.80 211.20
Lentejas 80.00 14.46 0.64 39.04 57.86 576| 156.18 219.78
Cebolla de cabeza 60.00 0.01 0.19 3.60 0.04 1.73 14.40 16.17
Espinaca negra 10.00 0.28 0.09 0.49 1.12 0.81 1.96 3.89
Limon 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Platano de seda 180.00 0.01 0.43 30.24 0.04 3.89] 120.96 124.89
[Azdcar rubia 40.00 0.00 0.00 39.32 0.00 0.00| 157.28 157.28
Maracuya 30.00 0.02 0.03 4.74 0.08 0.27 18.96 19.31
SUB TOTAL 69.78 35.68 237.33 279.14| 321.10| 948.30
V.C ALMUERZO 1549.54
% DIST. ALMUERZO 58
CENA Infusion + 02 panes + hot dog frito
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 30.0 0.00 0.00 29.49 0.00 0.00f 117.96 117.96
Aceite vegetal 10.0 0.00 10.00 0.00 _ 0.00] 90.00 0.00 90.00
Salchicha "hot dog” 60.00 3.60 20.58 0.60 - 14,40] 185.22 2.40 202.02
Pan francés 60.0 7.26 3.54 31.08 20.04| 31.86] 124.32 185.22
SUB TOTAL 10.86 3412 61.17 43.44| 307.08; 244.68
V.C CENA 595.20
% DIST. CENA 22
VCT (Gr.) 99.64 80.27 392.56
VCT (Kcal.) 398.6 722.4 -1570.2
VCT (%) 156% 27% 58%
V.C.T MENU 2691.2 100%

REPRESENTAN
|
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CONSORCIO,

INVERSIONES 1220 EIRL - FRANCISCO JAVIER SANDOVAL BUITRAGO

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

N2 DE
MEN | FECHA DETALLE DEL MENU

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

1 121/12/2018 |JALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE |Semola con leche
CENA Mazamorra morada + 01 pan + Margarina
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA |Maicena con leche

2 }122/12/2018 JALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE  lJugo de naranja
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro :
MEDIA MANANA |01 Pan de yema

3 }23/12/2018 |JALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
MEDIA TARDE  |Yogurt
CENA Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA |Jugo de papaya

4 124/12/2018 JALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion

: MEDIA TARDE - |Maicena con leche

CENA Pure de papa con zanahoria + Poilo al horno + Infusion
DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA [Jugo de pifia

5 125/12/2018 JALMUERZO Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
MEDIA TARDE  |Pure de manzana
CENA Sopa de fideos con pollo + Infusion
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA |Jugo de mango

6 126/12/2018 JALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE |Pure de manzana
CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |Pure de platano

7 }27/12/2018 |ALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE |Anis + 01 pan + queso
CENA Aguadito de higado de pollo + 01 pan
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA 101 Pan frances

8 [28/12/2018 |ALMUERZQO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE |Semola con leche
CENA Mazamorra morada + 01 pan + Margarina
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA |Maicena con leche

9 129/12/2018 JALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE _ |Jugo de naranja__
CCivA Pure de-papa con zanahoria + Huevd duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |01 Pan de yema

10 | 30/12/2018 |JALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
MEDIA TARDE  |Yogurt
CENA Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MLCOIA MANANA |Jugo de papaya

11 | 31/12/2018 JALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
MEDIA TARDE  |Maicena con leche /o
CENA Pure de papa con zanahofia +Pollo al horno + Infusion

RERGC O
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DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA lJugo de pifia
12 | 1/01/2019 |ALMUERZO Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
MEDIA TARDE |Pure de manzana
CENA Sopa de fideos con pollo + Infusion .
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA |Jugo de mango
13 | 2/01/2019 |ALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE Pure de manzana
CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |Pure de platano
14 | 3/01/2019 JALMUERZO Arroz graneado + Pure de papa con pollo + {nfusion
MEDIA TARDE  |Anis + 01 pan + queso
CENA Aguadito de higado de pollo + 01 pan
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA |01 Pan frances
15 | 4/01/2019 |ALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE |Semola con leche
CENA Mazamorra morada + 01 pan + Margarina

REPRESENTA,&;?%D:/ g
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CONSORCIO

INVERSIONES 1220 EIRL - FRANCISCO JAVIER SANDOVAL BUITRAGO

RELACION DE;TJE?%%S?ROPUES’T{}S PARA NINCSDE 06 MESES A—03I»AF-‘OS DEL E.P JAEN

MENUES CON APORTE MAYOR A 750 CALORIA

POR DIA

N° DE

MENU FECHA DETALLE DEL MENU

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

16 5/01/2019 JALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE _|Juao de naranja
CENA Pure de papa con zananoria + Auevo duro + infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA [01 Pan de yema

17 6/01/2019 JALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
MEDIA TARDE _|Yogurt
CENA Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA |Jugo de papaya

18 7/01/2019 |JALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
MEDIA TARDE [Maicena con leche
CENA Pure de papa con zanahoria + Pollo al horno + Infusion
DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA {Jugo de pifia

19 8/01/2019 JALMUERZO Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
MEDIA TARDE [Pure de manzana
CENA Sopa de fideos con pollo + infusion
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA |Jugo de mango

20 9/01/2019 JALMUERZO Arroz graneado + Pescado frito + Menestra + Infusjon
MEDIA TARDE _ [Pure de manzana
CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIA MANANA [Pure de platano

21 }10/01/2019

ALMUERZO

Arroz graneado + Pure de papa con pollo + Infusion

22 | 11/01/2019

MEDIA TARDE |Anis + 01 pan + queso

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

ALMUERZO

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

23 112/01/2019

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

ALMUERZO

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

24 | 13/01/2019

MEDIA TARDE |Jugo de naranja

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

MEDIA MANANA [01 Pan de yema

ALMUERZO

Arroz graneado + Estofado de res + Menestra + Infusion

25 114/01/2019

MEDIA TARDE _|Yogurt

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

ALMUERZO

Arroz graneado + Higado frito + Pure de zapailo + [nfusion

26 1 15/01/2019

MEDIA TARDE [Maicena con leche

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

MEDIA MANANA |Jugo de pifia

TRt
ALNUERLY

Asrue nigneado ~ Couo Ue zapgiio-con pollo-+ Fruta + Infusion

27 ]16/01/2019

MEDIA TARDE [Pure de manzana

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

ALMUERZO

Arroz graneado + Pescado frito + Menestra + Infusion

28 }17/01/2019

MEDIA TARDE |Pure de manzana

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

ALMUERZO

Arroz graneado + Pure de papa con pollo + Infusion

MEDIA TARDE

Anis + 01 pan + queso

CENA

Aguaditlo de higado de pollo + 01 pan

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

28 | 18/01/2019 {JALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE |Semola con leche
CENA Mazamorra morada + 01 pan+ Margarina
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA [Maicena con leche

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

31 120/01/2019 |ALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
MEDIA TARDE _|Yogurt
CENA Sopa de fideos con pollo + yuca sancochada
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""" FORMATON® C | . S e
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU N° 01-08-15-22-29

ALIMENTO Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
(@ Al {G) {@) (@ PROT | GRASAS | CHO Kcal.
DESAYUNO: Avena con leche + 01 pan + Margarina
Avena, hojuelas cruda 20.00 2.66 0.80 14.40| 10.64 7.20 57.60 75.44
Leche evaporada 70.00 4.90 5.67 7.63] 19.60 51.03 30.52 101.15
Canela entera 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Clavo de olor 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azicar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
Margarina 7.00 0.06 0.04 0.74 0.22 0.32 2.94 3.48
SUB TOTAL 10.50 6.60 45.29| 41.98 59.355 181.15
VCT DESAYUNO 282
) % DIST. DESAYUNO 20
REFRIGERIO 01 pan frances
Pan de labranza o francés 30.0 2.45 0.08 18.31 9.79 0.6885 73.24 84
SUB TOTAL 2.45 0.08 18.31 9.79 0.6885 73.24
VCT MEDIA MANANA 84
% DIST. MEDIA MANANA 7
Almuerzo: Arroz graneado + Pollo al horno + Menestra + Fruta + Infusion
Carne de Pollo Entero s/men 120.0 17.30 3.02 0.00f 69.22 27.22 0.00 96.43
Arroz Pilado o pulido crudo (3 60.0 4.92 0.30 46.68| 19.68 2.70 186.72 209.10
Frijol canario crudo 60.0 10.77 1.03 587 43.10 9.30 23.88 76.28
Aceite vegetal 3.0 0.00 3.00 0.00 0.00 27.00 0.00 27.00
Ajos 2.50 0.11 0.02 0.61 0.45 0.14 2.43 3.02
Sal 8.20 0.10 0.04 0.67 0.39 0.37 2.69 3.45
Platano de seda 140 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Az(car rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
SUB TOTAL 33.21 7.41 55.90| 132.84| 66.7278 223,59
VCT ALMUERZO 423
% DIST. ALMUERZO 41
REFRIGERIO Semola con leche
Leche evaporada 70.0 4.17 4.82 6.49| 16.66 43.38 25.94 85.98
Az{icar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93}
Sémola de Trigo 25.0 1.66 0.23 16.66 6.63 2.10 66.64 75.37
SUB TOTAL 5.82 5.05 24.13| 23.29| 45.47925 96.51
VCT MEDIA TARDE 165
% DIST. MEDIA TARDE 12
CENA: Mazamorra morada + 01 pan + Margarina
Churio blanco 25.00 0.13 0.00 15.54 0.50 0.00 62.16 62.66
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
Maiz Morado 20.00 1.17 0.54 12.19 4.67 4.90 48.77 58.34
|Canela entera 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Clavo de olor 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 5.00 0.00 0.00 4.92 0.00f . 0.00 19.66 19.66
Margarina 7.00 0.06 0.04 0.74 0.22 0.32 2.94 3.48
SUB TOTAL 4.23 0.67 54,92 16.92 6.021 219.69
VCT CENA 243
% DIST. CENA 20
- VCT (Gr.) 56.20 i5.01 156.54
VCT (Keal.) 224.8 178.3 794.2
VCT (%) 15% 15% 70%
TOTAL VCT MENU l 1197.3 100%

REPRESEN}J‘WTE DEL COMSORCIO
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TORMMNTO NP C

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

MENUN®02-09-16-23-30

ALIMENTO Peso PROT | GRASA| cHO VALOR CALORICO (KCAL) | TOTAL
(9) An (g) (9) (9) PROT | GRASAS | CHO Kcal.
DESAYUNO: Quinua con leche + 01 Pan + Higado frito
Quinua 20.00 7.82 6.06 0.36| 31.28 54.54 1.44 87.26
Leche evaporada 70.00 4.80 5.67 7.83| 19.60 51.03 30.52 101.15
Azlcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54| 11.52 0.81 86.16 98.49
Higado de Pollo 20.00 3.92 0.92 0.00| 15.68 8.28 0.00 23.96
SUB TOTAL 19.52] 1274 30.51] 78.08] 114.66 122.05
VCT DESAYUNO 315
% DIST. DESAYUNO 20
REFRIGERIO Maicena con leche
Leche evaporada 70.0 417 4.82 6.49| 16.66| 43.3755 25.94 86
Azucar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Maizena 25.0 0.13 0.04 18.42 0.51 0.3825 73.70 75
SUB TOTAL 4.29 4.86 25.89( 1717| 43.758 103.57
VCT MEDIA MANANA 164
% DIST. MEDIA MANANA 11
Almuerzo: Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
Pescado Toyo 120.0 15.71 0.34 0.84{ 62.83 3.02 3.36 69.22
Papa blanca 30.00 0.57 0.03 5.62 2.29 0.25 22.48 25.02
Arroz Pilado o pulido crudo (3 80.00 6.56 0.40 62.24] 26.24 3.60 248.96| 278.80
Zapallo macre 10.00 0.05 0.01 0.43 0.19 0.12 1.72 2.02
Ajos 1.50 0.07 0.01 0.36 0.27 0.09 1.46 1.81
Sal 2.00 0.02 0.01 0.16 0.10 0.09 0.66 0.84
Aceite vegetal 0.50 0.00 0.50 0.00 0.00 4.50 0.00 4.50
Vainitas 4.00 0.01 0.00 0.42 0.05 0.02 1.70 1.77
Pera nacional 140.0 0.46 0.23 6.03 1.86 2.09 2412 28.07
SUB TOTAL 23.46 1.53 7611 93.82| 13.7799 304.45
VCT ALMUERZO 412
% DIST. ALMUERZO 40
REFRIGERIO Jugo de naranja
Naranja 140.00 0.18 0.06 3.03 0.72 0.54 12.12 13.38
SUB TOTAL 0.18 0.06 3.03 0.72 0.54 12.12
VCT MEDIA TARDE 13
% DIST. MEDIA TARDE 9
CENA: Pure de papa con zanahoria + Huevo duro + Infusion
Aceite vegetal 12.00 0.00] 12.00 0.00 0.00|° 108.00 0.00{ 108.00
Papa blanca 80.00 1.53 0.07 5.62 6.12 0.66 22.48 29.25
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Huevo de gallina. crudo 50.00 4.52 2.81 0.60] 18.09 25.33 2.41 45.83
Anis 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azcar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
SUB TOTAL 6.17| 14.99 17.89| 24.69| 134.8812 71.57
VCT CENA 231
% DIST. CENA 20
VCT (Gr.) 53.62| 34.18 153.44
VCT (Kcal.) 214.5 307.6 613.8
VCT (%) 15% 21% 64%
TOTAL VCTMENU | 1135.9 100%
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MENU N°03-10-17-24 - 31

FORM ATO N2 C
DOSIFICACION, COMPOSICION Y VALOR GALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE JAEN

ALIMENTO Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
' (9) An (g) (g) (a) PROT | GRASAS | CHO Kcal.
DESAYUNO: Avena con leche + 01 pan + 01 Huevo duro
Avena, hojuelas cruda 25.00 3.33 1.00 18.00( 13.30 9.00 72.00 94.30
Azlcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Leche evaporada 70.00 4.90 5.87 7.63| 19.60 51.03 30.52 101.15
Huevo de gallina. crudo 50.00 6.21 3.86 0.83] 24.84 34.78 3.31 62.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.82 0.81 86.16 98.49
SUB TOTAL 17.32) 10.62 48.98| 69.26 95.616 195.92
VCT DESAYUNO 361
% DIST. DESAYUNO 20
REFRIGERIO 01 Pan de yema
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
SUB TOTAL 2.88 0.09 21.54| 11.52 0.81 86.16
VCT MEDIA MANANA 98
% DIST. MEDIA MANANA 9
Almuerzo: Arroz graneado + Estofado de res + Menestra + Infusion
Carne de res pulpa 70.0 14.91 1.12 0.00f 59.64 10.08 0.00 69.72
Arroz Pilado o pulido crudo (3 80.0 6.56 0.40 62.24( 26.24 3.60 248.96 278.80
Aceite vegetal 0.50 0.00 0.50 0.00 0.00 4.50 0.00 4.50
Ajos 0.50 0.02 0.00 0.12 0.09 0.03 0.49 0.60
Frijol canario crudo 60.00 13.01 1.25 36.76] 52.03 11.23 143.04 206.30
[Zanahoria 2.00 0.01 0.01 0.15 0.04 0.07 0.58 0.69
Arvejas frescas (4) 2.00 0.14 0.01 0.38 0.57 0.11 1.50 2.18
Sal 2.00 0.02 0.01 0.16 0.10 0.09 0.66 0.84
Manzanilta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azicar rubia 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 34.68 3.30 98.81| 138.71] 29.7045 395.22
VCT ALMUERZO 564
% DIST. ALMUERZO 44
REFRIGERIO Yogurt
Yogurt 125.0 513 1.25 6.50| 20.50 11.25 26.00 57.75
SUB TOTAL 513 1.25 6.50| 20.50 11.25 26.00
VCT MEDIA TARDE 58
% DIST. MEDIA TARDE 7
CENA: Sopa de fideos con pollo + yuca sancochada
Apio 1.00 0.01 0.00 0.05 0.03 0.02 0.19 0.24
Poro 1.00 0.02 0.01 0.06 0.09 0.06 0.24 0.38
Yuca amarilia 20.00 0.55 3.96 0.71 2.22 35.64 2.85 40.71
Fideos 20.00 1.86 0.04 13.02 7.44 0.36 52.08 59.88
Carne de Pollo Entero s/men 100.00 16.27 2.84 0.00{ 65.10 25.60 0.00 90.69
Sal 0.50 0.01 0.00 0.04 0.02 0.02 0.16 0.21
SUB TOTAL 18.72 6.85 13.88] 74.90{ 61.6896 55.53
VCT CENA 192
% DIST. CENA 20
VCT {Gr.) 78.72 22,12 189.71
VCT (Keal.) 314.9 199.1 758.8
VCT (%) 15% 20% 65%
TOTAL VCTMENU | 12728 100%
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FORPIATO N C

DOSlF!CAClON COMPOSICION Y VALOR-CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU N° 04 -11-18 - 25

ALIMENTO Peso PROT | GRASA| cHO VALOR CALORICO (KCAL) TOTAL
(9) An (g) (9) (g) PROT | GRASAS | CHO Kcal.
DESAYUNO: Quinua con leche + 01 pan + Aceituna
Quinua 20.00 7.04 5.45 2.38| 2815 49.09 9.52 86.76
Azicar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Leche evaporada 70.00 4.90 5.67 763 19.60 51.03 30.52 101.15
Aceituna 25.00 8.40 5.00 0.99( 33.60 45.00 3.96 82.56
Pan de labranza o francés 30.00 2.88 0.09 21.54] 1152 0.81 86.16 98.49
SUB TOTAL 23.22| 16.21 33.03] 92.87| 145.926 132.13
VCT DESAYUNO 371
% DIST. DESAYUNO 20
REFRIGERIO Jugo de papaya
Az{car rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Papaya 140.0 0.48 0.12 9.76 1.90 1.071 39.03 42
SUB TOTAL 0.48 0.12 10.25 1.90 1.071 41.00
VCT MEDIA MANANA 44
% DIST. MEDIA MANANA 5
ALMUERZO: Arroz graneado + Higado frito + Pure de zapalio + Infusion
Arroz Pilado o pulido crudo (3 80.0 6.56 0.40 62.24| 26.24 3.60 248.96 278.80
Ajos 1.00 0.04 0.01 0.24 0.18 0.06 0.97 1.21
Higado de res 80.0 3.80 2.30 0.50| 15.20 20.70 2.00 37.90
Aceite vegetal 1.50 0.00 1.50 0.00 0.00 13.50 0.00 13.50
Sal 0.50 0.01 0.00 0.04 0.02 0.02 0.16 0.21
Papa blanca 80.0 3.80 0.05 11.15] 15.20 0.45 44.60 60.25
Zapallo macre 10.00 0.07 0.02 0.64 0.28 0.18 2.56 3.02
Azicar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Hierba luisa 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 14.28 4.28 75.31] 57.12| 38.5101 301.22
VCT ALMUERZO 397
% DIST. ALMUERZO 43
REFRIGERIO Maicena con leche
Leche evaporada 70.0 4.12 4.76 6.41] 16.46| 42.8652 25.64 85
Azlcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Maizena 25.0 0.13 0.04 18.21 0.50 0.378 72.83 74
SUB TOTAL 4.24 4.80 2511] 16.97| 43.2432 100.43
VCT MEDIA TARDE 161
% DIST. MEDIA TARDE 12
CENA: Pure de papa con zanahoria + Pollo al horno + infusion
Papa blanca 80.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Zanahoria 2.00 0.01 0.01 0.13 0.03 0.06 0.52 0.62
Carne de Polio Entero s/men 100.0 16.89 2.95 15.43| 67.57 26.57 61.72 155.86
AzUcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Anis 10.00 0.00 0.00 0.00 0.00 0.00| . 0.00 0.00
SUB TOTAL 18.58 3.04 33.88| 74.32] 27.3519 135.57
VCT CENA 237
% DIST. CENA 20
VCT (Gr.) 60.80 28.46 177.59
VCT (Kcal.) 243.2 256.1 710.3
VCT (%) 15% 21% 64%
TOTAL VCT MENU | 1209.6 100%
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'FOQMRTO NeC

DOSIFICACION COMPOQICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA ‘
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENUN°05-12-19-26

ALIMENTO Peso PROT | GRASA| cHO VALOR CALORICO (KCAL) | TOTAL
(9) An (g) {g) (9) PROT | GRASAS | CHO Kcal.
DESAYUNO: Trigo con leche + 01 pan + Margarina
Trigo 20.00 1.72 0.30 14.74 6.88 2.70 58.96 68.54
leche evaporada 70.00 3.92 4.54 6.10] 15.68 40.82 2442 80.92
Azlcar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
Pan de labranza o francés 30.00 2.88 0.08 21.54] 11.52 0.81 86.16 98.49
Margarina vegetal con sal 7.00 0.04 574 0.00 0.17 51.66 0.00 51.83
SUB TOTAL 8.56| 10.67 44,35 34.25 95.994 177.40
VCT DESAYUNO 308
% DIST. DESAYUNO 20
REFRIGERIO Jugo de pifia
Azlcar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
Pifa 200.0 0.68 0.34 16.66 2.72 3.086 66.64 72
SUB TOTAL 0.68 0.34 18.63 2.72 3.06; 74.50
VCT MEDIA MANANA 80
% DIST. MEDIA MANANA 7
ALMUERZO: Arroz graneado *+ Locro de zapallo con pollo + Fruta + Infusion
Carne de Pollo Entero s/men 120.0 17.30 3.02 0.00] 69.22 27.22 0.00 96.43
Arroz Pilado o pulido crudo (3 80.0 6.56 0.40 62.24| 26.24 3.60 248.96] 278.80
Papa blanca 60.0 1.26 0.06 13.38 5.04 0.54 53.52 59.10
Aceite vegetal 5.0 0.00 5.00 0.00 0.00 45.00 0.00 45.00
Ajos 1.00 0.04 0.01 0.24 0.18 0.06 0.97 1.21
Zapallo macre 60.00 0.42 0.12 3.84 1.68 1.08 15.36 18.12
Sal 8.20 0.10 0.04 0.67 0.39 0.37 2.69 3.45
Arvejas frescas (4) 10.00 0.38 0.03 1.02 1.53 0.29 4.06 5.89
Manzana 140.00 0.42 0.14 20.44 1.68 1.26 81.76 84.70
Manzanilla 10 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
SUB TOTAL 26.49 8.82 102.81{ 105.96] 79.4142 411.26
VCT ALMUERZO 597
% DIST. ALMUERZO 45
REFRIGERIO Pure de manzana
Azlcar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
Manzana 160.0 0.41 0.14 19.86 1.63 1.224 79.42 82
SUB TOTAL 0.41 0.14 21.82 1.63 1.224 87.29
VCT MEDIA TARDE 90
% DIST. MEDIA TARDE 8
CENA: Sopa de fideos con pollo + Infusion
Carne de Pollo Entero s/men 100.0 14.42 2.52 0.00| 57.68 22.68 0.00 80.36
Fideos 25 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Apio 5 0.04 0.01 0.24 0.14 0.09 0.96 1.19
Poro 5 0.14 0.04 0.38 0.54 0.36 1.52 242
Hierba luisa 10 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azicar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
SUB TOTAL 14.59 2.57 1.11| 58.36 23.13 4.45
VCT CENA 86
% DIST. CENA 20
VCT (Gr) 50.73] 22.54 188.72
VCT (Kcal.) 202.9 202.8 754.9
VCT (%) 15% 20% 65%
~|TOTAL VCT MENU l 1160.6 100%
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MENU N° 06 - 13 - 20 - 27

YORMATO N2 C

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

ALIMENTO Peso PROT | GRASA| CHO VALOR CALORICO (KCAL) TOTAL
(q) An (g) () (g) PROT | GRASAS | CHO Kcal.
DESAYUNO: Soya + 01 pan + mermelada
Soya 20.00 0.38 0.10 1.62 1.52 0.90 6.48 8.90
Mermelada De frutas 20.00 0.08 4.20 14.62 0.32 37.80 58.48 96.60
Azlcar rubia 2.00 0.00 0.00 2.92 0.00 0.00 11.68 11.68
Pan de labranza o francés 30.00 2.88 0.09 21.54| 11.52 0.81 86.16 98.49
SUB TOTAL 3.34 4.39 40.70| 13.36 39.51 162.80
VCT DESAYUNO 216
% DIST. DESAYUNO 20
REFRIGERIO Jugo de mango
Azlcar rubia 2.00 0.00 0.00 2.92 0.00 0.00 11.68 11.68
Mango 140.00 0.56 0.28 22.3 2.24 2.52 89.04 93.80
SUB TOTAL 0.56 0.28 2518 2.24 2,52 100.72
VCT MEDIA MANANA 105
% DIST. MEDIA MANANA 12
Almuerzo: Arroz graneado + Pescado frito + Menestra + Infusion
Pescado Toyo 80.0 3.26 0.32 0.80] 13.04 2.88 3.20 19.12
Arroz Pilado o pulido crudo (3 60.0 3.26 0.30 46.68| 13.04 2.70 186.72 202.46
Aceite vegetal 1.00 0.00 1.00 0.00 0.00 9.00 0.00 9.00
Perejil 1.00 0.03 0.00 0.04 0.11 0.04 0.15 0.29
Ajos 1.00 0.04 0.01 0.24 0.18 0.06 0.97 1.21
Frijol canario crudo 60.00 13.14 1.26 36.12[ 52.56 11.34 144.48 208.38
Cebolla de cabeza {2) 2.00 0.02 0.00 0.15 0.08 0.02 0.61 0.70
Sal 3 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Anis 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
SUB TOTAL 19.75 2.89 88.95| 79.00f 26.03763 355.79
VCT ALMUERZO 460.83
% DIST. ALMUERZOQ 38
REFRIGERIO Pure de manzana
Azlcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Manzana 150.00 0.29 0.10 14.02 1.15 0.86 56.06 58.08
SUB TOTAL 0.29 0.10 14.51 1.15 0.864 58.03
VCT MEDIA TARDE 60.05
% DIST. MEDIA TARDE 10
CENA: Arroz con leche + 01 pan + Margarina
Leche evaporada 70.00 4.90 5.67 7.63] 19.60 51.03 30.52 101.15
Arroz Pilado o pulido crudo (3 25.0 3.26 0.13 19.45{ 13.04 1.13 77.80 91.97
Pan de labranza o frances 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
Margarina vegetal con sal 7.00 0.04 574 0.00 0.17 51.66 0.00 51.83
Azlcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
SUB TOTAL 11.08] 11.63 53.54{ 44.33| 104.625 214.14
VCT CENA 363
% DIST. CENA 20
VCT (Gr.) 35.02 19.28 222.87
VCT (Kcal.) 140.1 173.6 891.5
VCT (%) 13% 21% 66%
- [TOTALVCTMENU | 1205.1 100%




, FORMATO N‘%C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTQ PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENUN° 07 -14-21 - 28

ALIMENTO Peso PROT | GRASA | cCHO VALOR CALORICO (KCAL) TOTAL
) An (g) ® ® PROT | GRASAS | CHO Keal,
DESAYUNO: Trigo con leche + 01 pan + 01 Huevo duro
Trigo 20.00 1.72 0.30 14.74 6.88 2.70 58.96 68.54
Leche evaporada 70.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Huevo de galiina. crudo 50.00 6.75 4.20 0.90; 27.00 37.80 3.60 68.40
Azlcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 1152 0.81 86.16 98.49
SUB TOTAL 11.35 4.59 38.16| 45.40 41.31 152.65
VCT DESAYUNO 239
% DIST. DESAYUNO 20
REFRIGERIO Pure de platano
Platano de seda 140.0 1.68 0.34 23.52 6.72 3.024 94.08 104
SUB TOTAL 1.68 0.34 23.52 6.72 3.024 94.08
VCT MEDIA MANANA 104
% DIST. MEDIA MANANA 9
ALMUERZO: Arroz graneado + Pure de papa con pollo + Infusion
Arroz Pilado o pulido crudo (3 80.0 3.26 0.40 62.24] 13.04 3.60 248.96 265.60
Papa blanca 60.0 1.03 0.05 10.97 4.13 0.44 43.89 48.46
Aceite vegstal 10.00 0.00] 10.00 0.00 0.00 90.00 0.00 90.00
Carne de Pollo Entero s/men 120 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Ajos 3.00 0.13 0.02 0.73 0.54 0.17 2.92 3.63
Sal 3.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azucar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 4.43| 10.47 88.69| 17.71| 94.2156 354.74
VCT ALMUERZO 467
% DIST. ALMUERZO 40
REFRIGERIO Anis + 01 pan + queso
Azcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
Hierbas 6.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Queso fresco de vaca 20.0 2.53 2.80 0.35¢ 10.11 25.2 1.41 37
SUB TOTAL 5.41 2.89 22.88f 21.63 26.01 91.50
VCT MEDIA TARDE 139
% DIST. MEDIA TARDE 11
CENA: Aguadito de higado de pollo + 01 pan
Aceite vegetal 1.00 0.00 1.00 0.00 0.00 9.00 0.00 9.00
Papa blanca 40.0 0.69 0.03 7.31 276 0.30 29.26 32.31
Arroz Pilado o pulido crudo (3 25.0 3.26 0.13 19.45( 13,04 1.13 77.80 91.97
Espinaca blanca (2) 5.00 0.10 0.03 0.32 0.38 0.27 1.26 1.91
Apio 2.00 0.01 0.00 0.10 0.06 0.04 0.38 0.48
Poro 2.00 0.05 0.02 0.15 0.22 0.14 0.61 0.97
Higado de Pollo 50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Ajos 3.00 0.13 0.02 0.73 0.54 0.17 2.92 3.63
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
SUB TOTAL 7.13 1.32 49.60| 28.50 11.853 198.39
VCT CENA 239
% DIST. CENA 20
VCT (Gr.) 29.99 19.60 222.84
VCT (Kcal.) 120.0 176.4 891.4
VCT (%) 10% 20% 70%

TOTALVCTMENU | 11877 100%
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MENUES CON APORTE MINIMO DE‘ 2750 CALORIAS POR DIA

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

N® DE
MENU

FECHA

DETALLE DEL MENU

DESAYUNO

Cafe + 02 panes + Chanfainita con mote

21.12/22.12/23.12

ALMUERZO

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

CENA

Arroz graneado + Saltadito de polio + Infusion

DESAYUNO

Avena + Fruta + 03 panes + Queso

24.12/25.12/26.12

ALMUERZO

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

CENA

Arroz graneado + Corazon estofado + Ensalada + Infusion

DESAYUNO

Soya + Fruta + 03 panes + tortilla de verduras

27.12/28.12/29.12

ALMUERZO

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

CENA

Arroz graneado + Aji de pollo + Papa + Infusion

DESAYUNO

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

30.12/31.12/01.04

ALMUERZO

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

CENA

Arroz graneado + Pescado frito + Ensalada + Infusion

DESAYUNO

Emoliente + 01 pan + Sopa de mondongo

02.01/03.01/04.01

ALMUERZO

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

CENA

Sopa sancochado con res (presa) + Fruta + Infusion

DESAYUNO

Avena con cocoa + Fruta + 03 panes + palta

05.01/06.01/07.01

ALMUERZO

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

CENA

Arroz graneado + Picante de res + Infusion

DESAYUNO

Sopa de pollo + 01 pan + Infusion

08.01/09.01/10.01

ALMUERZO

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

CENA

Arroz graneado + Mollejitas guisadas + Ensalada + Infusion

DESAYUNO

Cocoa + 02 panes + Chanfainita con mote

11.01/12.01/13.01

ALMUERZO

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

CENA

Arroz a la cubana + Ensalada + Infusion

DESAYUNO

Avena con leche + Fruta + 03 panes + Queso

14.01/15.01/16.01

ALMUERZO

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

CENA

Arroz graneado + Picante de pollo + infusion

DESAYUNO

Soya + Fruta + 03 panes + 01 tamal con sarza

10

17.01/18.01/19.01

ALMUERZO

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

CENA

Sopa de gallina + Fruta + Infusion

DESAYUNO

Quinua + Fruta + 03 panes + paita

11

20/01/2019

ALMUERZO

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

CENA

Arroz graneado + Saltadito de higado + papa + Infusion

“E RO POLO CASTANEDA
J0SE A 072671988




ADICIONAL PARA EL PERSONAL DE SEGURIDAD DEL INPE DE E.P. SAN IGNACIO QUE LABORA 24 X 48 HORAS

DIA MARTES 256 - 12 - 2018

NAVIDAD

POLLADA CON PAPA SANCOCHADA + ENSALADA FRESCA

KILOCALQRIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(9) An (g) (9) (g) PROT |GRASAS CHO
Carne de Pollo Entero s/menudencia 200.00 41.20 7.20 0.00 164.80( 64.80 0.00 229.60
Papa blanca 100.00 2,10 0.10 22.30 8.40 0.90 89.20 98.50
Lechuga redonda 30.00 0.39 0.06 0.63 1.56 0.54 2.52 4.62
Tomate 20.00 0.16 0.04 0.86 0.64 0.36 3.44 4.44
Pepinillo o Pepino de mesa 20.00 0.10 0.02 0.52 0.40 0.18 2.08 2.66
Sal 2.00 0.02 0.01 0.16 0.10 0.09 0.66 0.84
Limén 5.00 0.02 0.01 0.39 0.08 0.00 1.55 1.63
[SUB TOTAL 43.99 7.44 24.86 175.98| 66.94 99.45
VCT 342.4

A0 POLA T
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FORMATO N°B

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

MENU°-01
PR E ] ] “KILOCALORIAS POR _ TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES D
(9) An (g) (9) (9) PROT |GRASAS] CHO KCAL
DESAYUNO: Cafe + 02 panes + Chanfainita con mote
Café sin aztcar 10.00 0.03 0.01 0.08 0.12 0.09 0.32 0.53
AzUGcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Pan francés 60.00 7.26 3.54 31.08 29.04] 31.86] 124.32 185.22
Pulmén de res 100.00 17.20 1.10 1.00 68.80 9.90 4.00 82.70
Papa blanca 180.00 3.78 0.18 40.14 15.12 1.62| 160.56 177.30
Maiz Mote de 40.00 1.04 0.52 8.44 4.16 4.68 33.76 42.60
Cebolla de cabeza 30.00 0.69 0.12 2.25 2.76 1.08 9.00 12.84
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
SUB TOTAL 30.00 10.47 107.57 120.00) 94.23( 430.26
V.C DESAYUNO 644.49
% DIST. DESAYUNO ! 22
Ensalada surtida + Arroz graneado + Adobo de res + Menestra + Ensalada + Fruta +
ALMUERZO Refresco )
Lechuga redonda 60.00 0.78 0.12 1.26 3.12 1.08 5.04 9.24
[Tomate 40.00 0.32 0.08 1.72 .1.28 0.72 6.88 8.88
Pepiniilo o Pepino de mesa 40.00 0.20 0.04 1.04 0.80 0.36 4.16 5.32
{Limon 5.00 0.03 0.01 0.49 0.10 0.09 1.94 213
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75{ 466.80 522.75
Aceite vegetal 5.00 0.00 5.00 0.00 0.00} 45.00 0.00 45.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Carne de res pulpa 150.00 31.95 240 0.00 127.801 21.60 0.00 149.40
Frijol canario crudo 80.00 17.52 1.68 48.16 70.08! 15.12] 192.64 277.84
Tomate 20.00 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Cebolla de cabeza 40.00 0.74 0.13 240 2.94 1.15 9.60 13.70
Pepinillo 20.00 1.74 7.97 0.18 6.98] 71.71 0.70 79.39
Limén 15.00 0.06 0.02 1.16 0.24 0.22 4.66 5.11
Papaya 150.00 0.48 0.12] 9.84 1.92 1.08 39.36 42.36
AzUcar rubia 30.00 0.00 0.00 29.49 0.00 0.00{ 117.96 117.96
Maiz Morado 20.00 1.46 0.68 15.24 5.84 6.12 60.96 72.92
SUB TOTAL 68.38 19.21 233.24 273.53] 172.91 932.97
V.C ALMUERZO 1379.41
: : % DIST. ALMUERZO 48
CENA Arroz graneado + Saltadito de pollo + papa + Infusion ’
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15,12
Aceite vegetal 15.0 0.00 15.00 0.00 0.00{ 135.00 0.00 135.00
[Carne de Pollo Entero s/imenudencia 100.0 20.60 3.60 0.00 82.40| 32.40 0.00 114.80
'Papa blanca 180.0 3.02 0.14 32,11 12.10 1.30f 128.45 141.84
(Cebolla de cabeza 60.0 1.10 0.19 3.60 4.42 1.73 14.40 20.54
[Tomate 30.0 0.19 0.05 1.03 0.77 0.43 4.13 5.33}
Aji amarillo 10.00 0.14 0.04 0.93 0.58 0.36 3.71 4.65
_{Azlcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 33.00 19.85 135.31 132.02] 175.99] 541.23
V.C CENA 849.23
. % DIST. CENA 30
131.39 49.24 476.12
525.5 443.1 1904.5
12% 25% 63%
- |V.C.T MENU 2873.1 100%

REPRESEN%@@D& COMSORCIO

DNI 07261988




FORMATO N°

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

MENU® 01
= , _ , ‘ N KILOCALORIAS POR. TOTAL -
ALIMENTO PESO PROT GRASA CHO ] NUTRIENTES
(@) An {g) (@) (g) PROT |GRASAS| CHO KCAL
DESAYUNO: Cafe + 02 panes + Chanfainita con mote
Café sin aztcar 10.00 0.03 0.01 0.08 0.12 0.09 0.32 0.53
AzUcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Pan francés 60.00 7.26 3.54 31.08 29.04| 31.86] 124.32 185.22
Pulmén de res 50.00 8.60 0.55 0.50 34.40 4.95 2.00 41.35
Papa bianca 180.00 3.78 0.18 40.14 15.12 1.62) 160.56 177.30
Maiz Mote de 40.00 1.04 0.52 8.44 4.16 4.68 33.76 42.60
Cebolla de cabeza 30.00 0.69 0.12 2.25 2.76 1.08 9.00 12.84
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
SUB TOTAL 21.40 9.92 107.07 85.60/ 89.28| 428.26
V.C DESAYUNO 603.14
% DIST. DESAYUNO { 21
Ensalada surtida + Arroz graneado + Adobho de res + Menestra + Ensalada + Fruta +
ALMUERZO Refresco
Lechuga redonda 60.00 0.78 0.12 1.26 3.12 1.08 5.04 9.24
{Tomate 40.00 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Pepinillo 0 Pepino de mesa 40.00 0.20 0.04 1.04 0.80 0.36 4.16 5.32
Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 2.13
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522,75
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15,12
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Carne de res pulpa 150.00 31.95 2.40 0.00 127.80f 21.60 0.00 149.40
Frijol canario crudo 80.00 17.52 1.68 48.16 70.08] 15.12] 192.64 277.84
Tomate 20.00 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Pepinillo 20.00 1.74 7.97 0.18 6.98] 71.71 0.70 79.39
Limén 15.00 0.06 0.02 1.16 0.24 0.22 4,66 5.1
Papaya 150.00 0.48 0.12 9.84 1.92 1.08 39.36 42.36
Azlcar rubia 30.00 0.00 0.00 29.49 0.00 0.00{ 117.96 117.96
Maiz Morado 20.00 1.46 0.68 15.24 5.84 6.12 60.96 72.92)
SUB TOTAL 68.38 19.21 233.24 273.63| 172,91 932.97
V.C ALMUERZO 1379.41
: % DIST. ALMUERZO 49
CENA Arroz graneado + Saltadito de pollo + papa + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4,05 280.08 313.65
Ajos - 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Aceite vegetal 15.0 0.00 15.00 0.00 0.00] 135.00 0.00 135.00
Carne de Pollo Entero s/menudencia 100.0 20.60 3.60 0.00 82.40( 32.40 0.00 114.80
Papa blanca 180.0 3.02 0.14 32.11 12.10 1.30] 128.45 141.84
Cebolla de cabeza 60.0 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Tomate 30.0 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Aji amarillo 10.00 0.14 0.04 0.93 0.58 0.36 3.7 4.65
AzUcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 33.00 19.55 135.31 132,02} 175.99| 541.23
V.C CENA 849.23
% DIST. CENA 30
122.79 48.69 475.62
491.1 438.2 1902.5
12% 25%] 63%
- {V.C.TMENU 2831.8 100%




FORMATO N° &

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

MENU° 02
- KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(g) An (g) (g) (9) PROT [GRASAST CHO KCAL
DESAYUNO: Avena + Fruta + 03 panes + queso

Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Pan francés 90.00 10.89 5.31 46.62 43.561 47.79} 186.48 277.83
Azucar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Plétano de seda 120.00} - 1.80 0.36 25.20 7.20 3.24f 100.8 141.2
Queso fresco de vaca 60.00 9.48 10.50 1.32 37.92] 94.50 5.28 137.70

SUB TOTAL 25.50 1717 110.80 101.98| 154.53| 443.20
V.C DESAYUNO 699.71
% DIST. DESAYUNO | 23
Sopa de semola con pollo + Arroz graneado + Cau cau a la criofla con papa + Fruta

ALMUERZO + Refresco
Sémola de Trigo 30.00 2.34 0.33 23.52 9.36 2.97 94.08 106.41
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84]

Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de Pollo Entero s/menudencia 60.00 12.36 2.16 0.00 49.44 19.44 0.00 68.88
Zapallo macre 40.00 2.62 3.52 18.40 10.50{ 31.68 73.60 115.78
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Mondongo de res 150.00 25.35 5.25 1.50 101.40| 47.25 6.00 154.65
|Zanahoria 15.00 0.88 1.32 6.90 3.94| 11.88 27.60 43.42
Arvejas frescas 20.00 1.31 0.08 12.45 5.25 0.72 49.79 55.76
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Aji amarillo 10.00 0.14 0.04 0.93 0.58 0.36 3.71 4.65
Papa blanca 200.00 3.36 0.16 35.68 13.44 1.441 14272 157.60
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
Azicar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Limén 20.00 0.08 0.03 1.55 0.32 0.29 6.21 6.82

SUB TOTAL 63.99 19.30 251.50 255.94| 173.68| 1006.01
V.C ALMUERZO 1435.64
% DIST. ALMUERZO 47

CENA Arroz graneado + Corazon estofado + Ensalada + Infusion

Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4,051 280.08 313.65
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Corazén de res 100.00 4.00 0.20 79.40 16.00 1.80| 317.60 335.40
Papa blanca 130.00 2.73 0.13 28.99 10.92 1.17 115.96 128.05
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Lechuga redonda 60.0 0.62 0.10 1.01 2.50 0.86 4.03 7.39
Pepinillo o Pepino de mesa 40.0 0.16 0.03 0.83 0.64 0.29 3.33 4.26
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Cebolla de cabeza 30.0 0.69 0.12 2.25 2.76 1.08 9.00 12.84
Anis 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 10.0 0.00 0.00 9.83 0.00 0.00 39.32 39.32

SUB TOTAL 16.40 6.18 197.05 65.62] 55.58| 788.19
V.C CENA 909.39
% DIST. CENA 30

105.89 42.64 559.35
423.5 383.8 | 2237.4
14% 22% 64%

: V.C.T MENU 100%

3044.7

REPRESENTA!{ £

/
s

JOSERUBERTO POMG CASTANEDE
DNI 07261988




FORMATO N° &

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIALL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU° 03
U 1 KICOCALORIAS FOR_ |
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(g) An (g) () (@) PROT |GRASAS| CHO KCAL
DESAYUNO: Soya + Fruta + 03 panes + Tortilla de verduras
Soya 25.00 0.48 0.13 2,03 1.90 1.13 8.10 11.13
|Aztcar rubia 15.00 0.00 0.00 14,75 0.00 0.00 58.98 58.98
Platano de seda 120.00 1.80 0.36 25.20 7.20 3.24 100.80 111.24
Pan francés 90.00 10.89 5.31 46,62 43,56 47.79 186.48 277.83
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40| 45.36 4,32 82.08
Col 30.00 0.51 0.06 3.54 2.04 0.54 14,16 16.74
SUB TOTAL 21.78 15.90 93.21 87.10| 143.06f 372.84
V.C DESAYUNO 603.00
% DIST. DESAYUNO ] 22
ALMUERZO Papa a la huancaina +Tallarines rojos + Pollo mechado + Fruta + Refresco
Papa blanca 80.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Aji amarillo 10.00 0.18 0.05 1.16 0.72 0.45 4,64 5,81
Galletas de soda 15.00 1.52 2.21 10.20 6.06 19.85 40.80 66.71
Queso fresco de vaca 10.00 1.58 1.75 0.22 6.32 15.75 0.88 22.95
l.eche evaporada 30.00 2.10 2.43 3.27 8.40( 21.87 13.08 43.35
|Lechuga redonda 20.00 0.21 0.03 0.34 0.83 0.29 1.34 2.46
Fideos tallarin 150.00 14,25 0.15 104.40 57.00 1.35] 417.60 475.95
Aceite vegetal 20.00 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/menudencia 160.00 32.96 5.76 0.00 131.84 51.84 0.00 183.68
Zanahoria 20.00 1.31 1.76 9.20 5.25 15.84 36.80 57.89
Tomate 40.00 0.26 0.06 1.38 1.02 0.58 5.50 7.10
Cebolla de cabeza 30.00 0.55 0.10 1.80( 2.21 0.86 7.20 10.27
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24 100.80 111.24
[Azdcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58,98 58.98
Maracuya 30.00 0.22 0.02 3.79 0.86 0.22 15.17/ 16.25
SUB TOTAL 59.17 34.84 196.58 236.68| 313.57] 786.32
) V.C ALMUERZO 1336.56
% DIST. ALMUERZO 48
CENA ) Arroz graneado + Aji de pollo + Papa + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05[ 280.08 313.65
Carne de Pollo Pechuga 100.00 19.20 2,90 0.00 76.80] 26.10 0.00 102.90
Aceite vegetal 12.0 0.00 12.00 0.00 0.00{ 108.00 0.00 108.00
Papa blanca 150.0 2.82 0.12 26.76 10.08 1.08 107.04 118.20
Aji amarillo 15.0 0.22 0.06 1.39 0.86 0.54 5.57 6.97
Cebolla de cabeza 60.0 1.10 0.19 3.60 4.42 1.73 14.40 20.54
'Galletas de soda 15.0 1.21 1.76 8.16 4.85 15.88 32.64 53.36
Leche evaporada 20.0 1.12 1.30 1.74 4.48 11.66 6.98 23.12
Az{car rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 32.75 18.78 131.34 131.01] 169.04] 525.34
V.C CENA 825.39
% DIST. CENA 30
113.70 69.52 421.13
454.8 625.7 1684.5
11% 28% 61%
V.C.T MENU 2764.9 100%




FORMATO N° ®

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

MENU® 04
‘ T 1 _ KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA .CHO NUTRIENTES
(@) An (g) (g) (@) PROT |GRASAS| GHO KCAL
DESAYUNO: Leche con quinua + Fruta + 03 panes + 01 Tamal con sarza
Leche evaporada 70.00 4,90 5.67 7.63 19.60] 51.03 30.52 101.15
Quinua 25.00 9.78 7.58 0.45 39.10] 68.18 1.80 109.08
Mandarina 120.00 0.72 0.36 10.32 2.88 3.24 41.28 47.40
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79y 186.48 277.83
Cebolla de cabeza 30.00 0.69 0.12 2.25 2.76 1.08 9.00 12.84
Tamal 150.00 0.00 0.00 15.00 0.00 0.00 60.00 60.00
SUB TOTAL 26.98 19.04 101.93 107.90] 171.32] 407.72
V.C DESAYUNO 686.94
% DIST. DESAYUNO | 24
ALMUERZO Ensalada mixta + Arroz graneado + Higado saltado + Menestra + Fruta + Refresco
Lechuga redonda 60.00 0.78 0.12 1.26 3.12 1.08 5.04 9.24
{Tomate 40.00 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Pepinillo o Pepino de mesa 40.00 0.20 0.04 1.04 0.80 0.36 4.16 5.32
|Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 2.13
Higado de res 150.00 24.00 5.52 1.20 96.00f 49.68 4.80 150.48
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00{ 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Cebolla de cabeza 60.00 1.38 0.24 4.50 5.52 2.16 18.00 25.68
[Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Lentejas 80.00 14.46 0.64 39.04 57.86 5.76] 156.16 219.78
Manzana 150.00 0.36 0.12 17.52 1.44] - 1.08 70.08 72.60
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Limén 20.00 0.08 0.03 1.55 0.32 0.29 6.21 6.82
SUB TOTAL 54.71 32.69 209.01 218.84| 294.23| 836.03
V.C ALMUERZO - 1349.09
% DIST. ALMUERZQ 47
CENA Arroz graneado + Pescado frito + Ensalada + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4,05 280.08 313.65
Aceite vegetal 27.00 0.00 27.00 0.00 0.00| 243.00 0.00 243.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Pescado Toyo 130.00 24.31 0.52 1.30 97.24 4,68 5.20 107.12
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Lechuga redonda 60.0 0.78 0.12 1.26 3.12 1.08 5.04 9.24
Cebolla de cabeza 30.0 0.69 0.12 2.25 2.76 1.08 9.00 12.84
Hierba luisa 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AzUcar rubia 30.0 0.00 0.00 29.49 0.00 0.00f 117.96 117.96
SUB TOTAL 33.96 28.35 108.65 135.84| 255.15| 434.60
V.C CENA 825.59
% DIST. CENA 29
115.64 80.08 419.59
462.6 720.7 1678.3
14% 22% 64%
V.C.T MENU 2861.6 100%

R
et

REPRESENTANTE

JOSE ALBERTO POLO CASTANEDA
_EBINI 07261988




FORMATO N° B

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

ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU° 05
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (g) (9) PROT |GRASAS] CHO KCAL
DESAYUNO: Emoliente + 01 pan + Sopa de mondongo )
Cebada tostada y molida 30.00 2.31 0.24 23.91 9.24 2.16 95.64 107.04
Linaza 5.00 0.03 0.01 0.49 0.10 0.09 1.94 2.13
Azlcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Panfrancés 30.00 - 3.63 1.77 15.54 14.52{ - 15.83 62.16 92.61
Maiz Mote de 60.00 1.56 0.78 12.66 6.24 7.02 50.64 63.90
Cebolla china 5.00 0.12 0.02 0.38 0.46 0.18 1.50 2.14
Mondongo de res 100.00 16.90 3.50 1.00 67.60[ 31.50 4.00 103.10
Papa blanca 80.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Cebolla de cabeza 20.00 0.28 0.04 2.28 1.12 0.36 9.04 10.52
Aceite vegetal 15.00 0.00 15.00]. 0.00 0.00f 135.00 0.00 135.00
SUB TOTAL 26.50 21.44 98.65 106.00| 192.96] 394.58
V.C DESAYUNO 693.54
% DIST. DESAYUNO [ 25
Ensalada rusa + Arroz graneado + Asado de res + Menestra + Fruta + Refresco de
ALMUERZO fruta
» Vainitas 40.00 0.20 0.04 7.08 0.80 0.36 28.32 29.48
Zanahoria 30.00 018f - 0.15 2.76 0.72 1.35 11.04 13.11
[Papa blanca 60.00 1.26 0.06 1338] = 5.04 0.54 53.52 59.10
Remolacha raiz 30.00 0.51 0.03 2.85 2.04 0.27 11.40 13.71
Limén 10.00 0.05 0.02 0.97 0.20 0.18 3.88 4.26
Carne de res pulpa 60.00 10.22 0.77 0.00 '40.90 6.91 0.00 47.81
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 1216 15.12
Carne de res pulpa 120.00 2556 . 192 0.00 102.24| 17.28 0.00 119.52
_Frijol panamito 80.00 17.20 1.36 48.56 68.80f 12.24| 194.24 275.28
[Tomate 15.00 0.10 0.02f.. . 0.52 0.38 0.22 2.06 2.66
Cebolia de cabeza 20.00 0.37 0.06 1.20 1.47 0.58 4.80 6.85
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
Azlcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 72.50 11.65 260.03 289.99| 104.81| 1000.12
: ‘ V.C ALMUERZO 1394.93
% DIST. ALMUERZO 50
CENA Sopa sancochado con res (presa) + Fruta + Infusion
Arroz Pilado o pulido crudo (3) 50.00 410 0.25 38.90 16.40 225 155.60 174.25
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08} - 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Zapallo macre 30.00 0.21 0.06 1.92 0.84 0.54 7.68 9.06
Carne de res pulpa 100.00 17.04 1.28 0.00 68.16] 11.52 0.00 79.68
Aceite vegetal 25.0 0.00 25.00 0.00 0.00{ 225.00 0.00 225.00
Lima 150.0 0.90 0.60 8.85 3.60 5.40 35.40 44.40
Azlcar rubia 25.0 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 23.55 27.43 86.25 94.20| 246.87] 344.98
V.C CENA 686.05
% DIST. CENA 25
122.55 60.52] 434.92
490.2 544.6 1739.7
13% 25% 62%
V.C.T MENU 100%

REPRESENTAWE,VL}EL CONSORCIO

i

JOSE ABERTO POLG CASTAREDK
ONI 07261988




FORMATO N° £

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

MENU° 06
] _ KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA | °~ CHO NUTRIENTES .
(a) An (@) | (@) (@) PROT |GRASAS| CHO | CAL
DESAYUNO: Avena con cocoa + Fruta + 03 panes con palita
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Cocoa 5.00 0.95 0.86 2.39 3.80 7.70 9.56 21.06
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79] 186.48|  277.83
Az(car rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Platano de seda 120.00 1.80 . 0.36 25.20 7.20 3.24] 100.80 111.24
Palta 70.00 1.19 8.75 3.92 4.76| 78.75 15.68 99.19
SUB TOTAL 18.16 16.28 105.96 72.62| 146.48| 423.84
V.C DESAYUNO 642.94
% DIST. DESAYUNO | 21
Sopa a la minuta con carne molida + Arroz graneado + Pollo mechado + Pure de
ALMUERZO papa *+ Fruta + Refresco
Fideos 30.00 2.82 0.06 23.46 11.28 0.54 93.84 105.66
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Carne de res, molida 60.00 12.78 0.96 0.00 51.12 8.64 0.00 59.76
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 35.00 0.00 35.00 0.00 0.00] 315.00 0.00 315.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de pollo (presas) 160.00 30.22 4.64 0.00 131.84| 51.84 0.00 183.68
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08| 107.04 118.20
Cebolla china 20.00 0.13 0.02 0.94 0.51 0.14 3.78 4.43
Tomate 25.00 0.16 0.04 0.86 0.64 0.36 3.44 4.44
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 65.70 4317 238.40 262.79| 388.49| 953.62
V.C ALMUERZO 1604.90
% DIST., ALMUERZO 53
CENA Arroz graneado + Picante de res + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de res, pulpa 80.00 17.04 1.28 0.00 68.16f 11.52 0.00] - 79.68
Papa blanca 120.00 2.02 0.10 21.41 8.06 0.86 85.63 94.56
Tomate 20.00 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Aceite vegetal 20.0 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
AzUcar rubia 20.0 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Anis 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 27.86 22.07 117.22 111.44| 198.59] 468.86
V.C CENA 778.90
% DIST. CENA 26
111.71 81.51 461.58
446.9 733.6 1846.3
15% 28% 57%
V.C.T MENU 3026.7 100%
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FORMATO N° &
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU° 07
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (9) PROT |GRASAS| cHO KCAL
DESAYUNO: Sopa de pollo + 01 pan + infusion
Hierba buena 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AzUcar rubia 35.00 0.00 0.00 34.41 0.00 0.00] 137.62 137.62
Pan francés 30.00 3.63 1.77 15.54 14.52] 15.93 62.16 9261
Carne de Pollo Pechuga 50.00 9.60 1.45 0.00 38.40f 13.05 0.00 51.45
Papa blanca 80.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zapallo macre 40.00 0.28 0.08 2.56 1.12 0.72 10.24 12.08
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Fideos 50.00 4.70 0.10 39.10 18.80 0.90[ 156.40 176.10
Aceite vegetal 20.00 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
SUB TOTAL 20.35 23.68 112.53 81.40] 213.12] -450.10
V.C DESAYUNO 744.62
% DIST. DESAYUNO | 22
Sancochado de res + Arroz graneado + Pescado frito + Menestra + Ensalada + Fruta
ALMUERZO + Refresco
Arroz Pilado o pulido crudo (3) 30.00 2.46 0.15 23.34 9.84 1.35 93.36|. 104.55
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de res, pulpa 60.00 12.78 0.96 0.00 51.12 8.64 0.00 59.76
Col 20.00 0.27 0.03 1.89 1.09 0.29 7.55| " 8.93
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522,75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00| 270.00 0.00 270.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Pescado Bonito 160.00 0.64 1.12 21.28 2.56] 10.08 85.12 97.76
Lentejas 80.00 18.08 0.80 48.80 72.32 7.20] 195.20 274,72
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Cebolla de cabeza 35.00 0.81 0.14 2.63 3.22 1.26 10.50 14.98
Limén 6.00 0.03 0.01 0.58 0.12 0.11 2.33 2.56
Papaya 150.00 0.60 0.15 12.30 2.40 1.35 49.20 52.95
{Aztcar rubia 30.00 0.00 0.00 29.49 0.00 0.00] 117.96 117.96
Maracuya 30.00 0.22 0.02 3.79 0.86 0.22 15,17 16.25
SUB TOTAL 50.28 34.52 277.13 201.13] 310.66| 1108.51
V.C ALMUERZO 1620.30
) % DIST. ALMUERZO 49
[CENA Arroz graneado + Molleja guisada + Ensalada + Infusion
Arroz Pitado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05[ 280.08 313.65
{Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Molleja de pollo 100.0 0.30 0.20 72.00 1.20 1.80] 288.00 291.00
Tomate 21.00 0.13 0.03 0.72 0.54 0.30 2.89 3.73
Cebolia de cabeza 35.00 0.64 0.11 2.10 2.58 1.01 8.40 11.98
Lechuga redonda 60.0 0.62 0.10 1.01 2,50 0.86 4,03 7.39
Pepinillo o Pepino de mesa 40.0 0.16 0.03 0.83 0.64 0.29 3.33 4,26
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Aceite vegetal 20.00 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
Hierbas 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 30.0 0.00{- . 0.00 29.49 0.00 0.00f 117.96 117.96
SUB TOTAL 9.82 21.01 179.60 39.29| 189.10| 718.40
V.C CENA 946.80
% DIST. CENA 29
80.46 79.21 569.25
321.8 712.9 2277.0
T 12% 25% 63%
! V.C.T MENU 3311.7 , 100%
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FORMATO N° B

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

MENU® 08
' : KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(g9) An (g) (9) {9) PROT [GRASAS| CHO KCAL
|DESAYUNO: Cocoa + 02 panes + Chanfainita con mote
Cocoa 10.00 1.90 1.71 4.78 7.80] 15.39 19.12 42.11
Azicar rubia 45.00 0.00 0.00 44.24 0.00 0.00{ 176.94 176.94
Pan francés 60.00 7.26 3.54 31.08 29.04| 31.86] 124.32 185.22
Pulmén de res 100.001 . 17.20 1.10 1.00 68.80 9.90 4.00 82.70
Maiz Mote de 90.00 2.34 1.17 18.99 9.36] 10.53 75.96 95.85
SUB TOTAL 28.70 7.52 100.09 114.80| 67.68| 400.34 _
V.C DESAYUNO 582.82
% DIST. DESAYUNO | 19
Sopa de trigo con pollo + Arroz graneado + Olluquito con carne con papa + Fruta +
ALMUERZO Refresco
Trigo . 30.00 2.58 0.45 2211 10.32 4.05 88.44 102.81
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 ~ 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Zapallo macre 40.00 3.28 4.40 23.00 13.12] 39.60 92.00 144,72
Carne de Pollo Entero s/menudencia 60.00 9.89 1.73 0.00 39.55 15.55 0.00 55.10
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 40.00 0.00 40.00 0.00 0.00] 360.00 0.00 360.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de res pulpa 120.00 25.56 1.92 0.00 102.24| 17.28 0.00 119.52
Ollucos 150.00 1.32 0.12 17.16 5.28 1.08 68.64 75.00
Papa blanca 100.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Cebolla de cabeza 60.00 1.17 0.20 3.83 4.69 1.84 15.30 21.83
Manzana 150.00 0.36 0.12 17.52 1.44 1.08 70.08 72.60
AzUcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20.31
SUB TOTAL 60.27 50.12 262.51 241.08| 451.10| 1050.04
V.C ALMUERZO 1742.22
% DIST. ALMUERZO 56
CENA Arroz a la cubana + Ensalada + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05( 280.08 313.65
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 3240 45.36 4.32 . 82.08
Aceite vegetal 15.0 0.00 15.00 0.00 0.00] 135.00 0.00 135.00
Platano verde (3) 100.0 0.80 0.16 32.72 3.20 1.44[ 130.88 135.52
Lechuga redonda 60.0 0.62 0.10 1.01 2.50 0.86 4.03 7.39
Pepinillo o Pepino de mesa 40.0 0.16 0.03 0.83 0.64 0.29 3.33 4.26
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Tomate 20.0 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Azlcar rubia 25.0 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 17.21 20.82] 126.40|. 68.85| 187.36] 505.58
V.C CENA 761.79
% DIST. CENA 25
106.18 78.46 488.99
424.7 706.1 1956.0
12% 20% 68%
V.C.T MENU 3086.8 100%
REPRESE?;,%N)TE DEL CONSORCIO
........... v
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FORMATO N° B

DOSIFICACION, COMPQOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU° 09
) KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (g) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Avena con leche + Fruta + 03 panes + Queso
LLeche evaporada 70.00 4.90 5.67 7.63 19.60] 51.03 30.52 101.15
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Manzana 150.00 0.45 0.15 21.90 1.80 1.35 87.60 90.75
Azlcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 -88:30 98.30
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Queso fresco de vaca 60.00 9.48 10.50 1.32 37.92] 94.50 5.28 137.70
SUB TOTAL 29.05 22.63 120.05 116.18] 203.67| 480.18
V.C DESAYUNO 800.03
% DIST. DESAYUNO 25
ALMUERZO Qcopa + Arroz graneado + Pollo saltado + Menestra + Fruta + Refresco
Papa blanca 80.00 1.68 0.08 17.84 8.72 0.72 71.36 78.80
Huacatay 10.00 0.50 0.08 0.80 2.00 0.72 3.20 592
Galletas de soda 15.00 1.52 2.21 10.20 6.06[ 19.85 40.80 66.71
Queso fresco de vaca 10.00 1.58 1.75 0.22 6.32| 1575 0.88 22.95
Leche evaporada 10.00 0.70 0.81 1.09 2.80 7.29 4.36 14.45
Lechuga redonda 20.00 0.21 0.03 0.34 0.83 0.29 1.34 2.46
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522,75
Aceite vegetal 15.00 0.00 15.00 0.00 0.00] 135.00 0.00 135.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Pechuga 100.00 19.20 2.90 0.00 76.80{ 26.10 0.00 102.90
Frijol panamito 80.00 17.20 1.36 48.56 68.80{ 12.24] 19424 275.28
Aji amarillo 5.00 0.07 0.02 0.46 0.29 0.18 1.86 2.32
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Cebolla de cabeza 60.00 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Mango 150.00 0.48 0.24 19.08 1.92 2.16 76.32 80.40
Aztcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Malz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 59.48 26.57 2656.48 237.92) 239.10f 1061.93
V.C ALMUERZO 1538.96
% DIST. ALMUERZO 48
CENA Arroz graneado + Picante de pollo + Infusion _
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05( 280.08 313.65
Aceite vegetal 20.00 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/menudencia 100.00 20.60 3.60 0.00 82.40| 32.40 0.00 114.80
Papa blanca 150.0 3.15 0.15 33.45 12.60 1.35] 133.80 147.75
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azicar rubia 20.0 0.00 0.00 19.66 0.00 0.00 78.64 78.64
SUB TOTAL 31.69 24.28 126.17 126.76] 218.52] 504.68
V.C CENA 849.96
% DIST. CENA 27
120.22 73.48 5§11.70
480.9 661.3 2046.8
13% . 28% 59%
i V.C.T MENU 3188.9 100%

y




FORMATO N° &

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

MENU° 10
ST i C LR R "KILOCALORIAS POR - TdTAL
" ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) {9) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Soya + Fruta + 03 panes + 01 tamal con sarza
Soya 25.00 0.48 -0.13 2.03 1.80 1.13 8.10 11.13
Azlcar rubia 35.00 0.00 0.00 34.41 0.00 0.00] 137.82 137.62
Mandarina 120.00 0.72 0.36 10.32 2.88 3.24 41.28 47.40
Pan francés 90.00 10.89 5,31 46.62 43.56] 47.79] 186.48 277.83]
[Cebolla decabeza 30.00 0.69 0.12 2.25 2.76 1.06 8.00 12.84
Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 2,13
Tamatl 150.00 0.00 12.10 57.30 0.00f 108.90( 229.20 338.10
SUB TOTAL 12.80 18.03 153.41 51.20| 162.23| 613.62
V.C DESAYUNO 827.05
% DIST. DESAYUNO { 24
Sopa de pollo + Arroz graneado + Pollo al horno + Ensalada + Fruta + Refresco
ALMUERZO
Fideos 30.00 2.82 0.06 23.46 11.28 0.54 93,84 105.66
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Maiz Fresco. Choclo 30.00 0.99 0.24 8.34 3.96 2.16 33.36 39.48
Arvejas frescas 20.00 1.31 0.08 12.45 5.25 0.72 49.79 55.76
Carne de Pollo Entero s/menudencia 60.00 9.89 1.73 0.00 39.55 15.55 0.00 55.10
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 25.00 0.00 25,00 0.00 0.00f 225.00 0.00 225,00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de pollo (presas) 160.0 32.16 32.32 0.00 128.64{ 290.88 0.00 419,52
Tomate 25.00 0.17 0.04 0.91 0.68 0.38 3.66 4,72
Cebolia de cabeza 60.00 1.17 0.20 3.83 4.69 1.84 15.30 21.83
Mango 150.00 0.60 0.30 23.85 2.40 2,70 95.40 100.50
Azlcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20.31
SUB TOTAL 63.54 61.07 233.89 25417 549.67{ 935.57
V.C ALMUERZO 1739.41
% DIST. ALMUERZO 51
CENA Sopa de gallina + fruta + infusio
Platano de seda 150.00 2.25 0.45 31.50 9.00 4.05 126.00 139.05
Fideos 60.0 5.64 0.12 46.92 22.56 1.08] 187.68 211.32
Ajos 30.0 1.43 0.20 7.75 5.71 1.84 31.01 38.56
Carne de Gallina Pierna, pulpa 100.0 20.60 3.60 0.00 82.40| 32.40 0.00 114.80
Huevo de gallina. Crudo 55.0 7.43 4.62 0.99 29,701 41.58 3.96 75.24
Aceite vegetal 20.0 0.00 20.00 0.00 0.00f 180.00 0.00 180.00
Azlcar rubia 30.0 0.00 0.00 29.49 0.00 0.00] 117.96 117.96
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 37.34 28.99 116.65 149.37] 260.95| 466.61
V.C CENA 876.93
% DIST. CENA 25
113.69 108.09 503.95
454.7 972.8 2015.8
11% 26% 63%
V.C.T MENU 3443.4 100%
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FORMATO N° &

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

MENU® 11
ce = . — KILOCALORIAS FOR T
ALIMENTO - PESO PROT GRASA CHO NUTRIENTES ‘
{g) An (g) (9) {g) PROT |GRASAS| CHO KCAL
DESAYUNO: Quinua + Fruta + 03 panes + Palta
Quinua 25.00 9.78 7.58 0.45 39.10| 68.18 1.80 109.08
Mandarina 120.00 0.72 0.36 10.32 2.88 3.24 41.28 47.40
Azlcar rubia 26.00 0.00 0.00 25.56 0.00 0.00 102.23 102.23
Pan francés 90.00 10.89 5.31 46,62 43,56 47.79 186.48 277.83
Paita 76.G5 1.19 8.75 3.92 473] 78.75 15.68 59.16
SUB TOTAL 22.58 22.00 86.87 90.30| 197.96] 347.47
V.C DESAYUNO 635.73
% DIST. DESAYUNO | 20
ALMUERZO Sopa de fideos con pollo + Arroz con pollo + Zarsa + Fruta + Refresco
Fideos 30.00 2.82 0.06 23.46 11.28 0.54 93.84 105.66
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4,84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de Pollo Entero s/menudencia 60.00 12.36 2.16 0.00 49,44 19.44 0.00 68.88
[Zapallo macre 40.00 2.62 3.52 18.40 10.50( 31.68 73.60 115.78
Carne de Pollo Entero s/menudencia 160.00 26.37 4.61 0.00 105.47| 41.47 0.00 146.94
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75{ 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00| 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Cebolla de cabeza 60.00 1.38 0.24 4,50 5.52 2.16 18.00 25.68
[Cilandro 10.00 0.33 0.13 0.70 1.32 117 2.80 5.29
Arvejas frescas 20.00 1.64 0.10 15.56 6.56 0.90 62.24 69.70
|Zanahoria 20.00 1.64 2.20 11.50 6.56] 19.80 46.00 72.36
Espinaca negra 10.00 0.22 0.07 0.39 0.90 0.65 1.57 3.1
Manzana 150.00 0.36 0.12 17.52 1.44 1.08 70.08 72.60
Aztlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Limon 20.00 0.08 0.03 1.55 0.32 0.29 6.21 6.82
SUB TOTAL 63.99 39.31 244,98 255.94| 353.81 979.94
V.C ALMUERZO 1589.69
% DIST. ALMUERZQO 49
CENA Arroz graneado + Saltado de higado + papa + Infusion -
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
Aceite vegetal 26.00 0.00 26.00 0.00 0.00( 234.00 0.00 234.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Higado de res 100.00 20.00 4,60 1.00 80.00] 41.40 4.00 125.40
{Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Papa blanca 180.0 3.78 0.18 40.14 15.12 1.62] 160.56 177.30
Cebolla de cabeza 60.0 1.38 0.24 4.50 5.52 2.16 18.00 25.68
Hierba luisa 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 30.0 0.00 0.00 29.49 0.00 0.00 117.96 117.96
SUB TOTAL 33.34 31.61 149.48 133.36] 284.49] 597.92
V.C CENA 1015.77
% DIST. CENA 31
119.90 92,92 481.33
479.6 836.3 1925.3
14% 22% 64%
/ V.C.T MENU 3241.2 100%
REPRESEIT OHSORCIO
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FRANCISCO JAVIER SANDOVAL BUITRAGO

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

MENUS CON APORTE MINIMO DE 2500 CALORIAS POR DIA

N* DE FECHA DETALLE DEL MENU
MENU
Viernes |DESAYUNO |Soya + 03 panes + Jamonada
1 21/12/2018 |ALMUERZO |Arroz graneado + Chanfainita de res con papa + Fruta + Refresco
CENA Arroz graneado a la cubana + infusion
‘ Sabado |DESAYUNO [Cebada + 03 panes + mermelada
2 22/12/2018 JALMUERZO |Arroz graneado + Seco de res (presa) + menestra + Ensalada + Fruta + Refresco
CENA Arroz con leche + 02 panes
Domingo JDESAYUNO |Leche con quinua + 03 panes + Camote frito
3 23/12/2018 jALMUERZO [Arroz graneado + cau cau de pollo + Fruta + Refresco
CENA Infusion + 02 Panes con tortilla de verduras
Lunes |DESAYUNO [Soya + 03 panes + platano
4 24/12/2018 |ALMUERZO }Arroz graneado + Picante de Pota+ Fruta + Refresco
CENA Arroz graneado + saltadito de molleja + Infusion
Martes |{DESAYUNO |Quinua + 03 panes + queso
5 25/12/2018 JALMUERZO |arroz graneado + estofado de pollo (presa) + papa+ Fruta + Refresco
CENA Sopa de arrocillo con res con hueso
Miercoles |DESAYUNO |Avena con leche + 03 panes + Aceituna
6 26/12/2018 JALMUERZO [Arroz graneado + saltado de molleja + Fruta + Refresco
CENA Arroz chaufa de polllo + Infusion
Jueves |DESAYUNO {Café + 03 panes + 01 Huevo sancochado
7 27/12/2018 JALMUERZO |[Arroz graneado + Pescado sudado (entero)+ Menestra + Ensalada + Fruta + Refresco
CENA Infusion + 02 Panes con hot dog frito
Viernes |DESAYUNO |Soya + 03 panes + Jamonada
8 28/12/2018 |JALMUERZO |Arroz graneado + saltado de higado+ Fruta + Refresco
CENA Arroz graneado + guiso de pollo + infusion
Sabado {DESAYUNO |Cebada + 03 panes + atun encebollado
9 29/12/2018 |ALMUERZQ |Arroz graneado + estofado de res (presa) + menestra + Ensalada + Fruta + Refresco
CENA Mazamorra con leche + 02 panes
Domingo |DESAYUNO |Leche con quinua + 03 panes + manjar blanco
10 | 30/12/2018 JALMUERZO |Arroz a la jardinera con Huevo sancochado + Fruta + Refresco
CENA Infusion + 02 Panes con hot dog frito
Lunes JDESAYUNO |Soya + 03 panes + camote frito
11 | 31/12/2018 |ALMUERZO {Arroz graneado + Picante de pota + Fruta + Refresco
CENA Arroz graneado + saltadito de res + Infusion
Martes |DESAYUNO |Avena + 03 panes + Mantequilla
12 1/01/2019 |JALMUERZO |Arroz graneado con pollo mechado(presa) + papa+ Fruta + Refresco+ ensalada
CENA Sopa de fideos con menudencia de pollo
Miercoles |DESAYUNO |Avena con leche + 03 panes + aceituna
13 2/01/2019 |ALMUERZO |Arroz graneado + Picante de molleja +Yuca+ Fruta + Refresco
CENA Arroz chaufa de pollo + Infusion
Jueves [DESAYUNO [Café de cebada + 03 panes + 01 huevo sancochado
14 3/01/2019 JALMUERZO |Arroz graneado + Pescado frito {entero)+ Menestra + Ensalada + Fruta + Refresco
CENA Infusion + 02 Panes con hot dog frito »
Viernes |DESAYUNO |Soya + 03 panes + Jamonada
15 4/11/2018 JALMUERZO |Arroz graneado + Chanfainita de res con papa + Fruta + Refresco
CENA Arroz graneado a la gubana + infusion
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RELACION-DE MENUS PROPU
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TERNOS (AS) DEL ESTABLECIMIENTO DE SAN IGNACIO

MENUS CON APORTE MINIMO DE 2500 CALORIAS POR DIA

N* DE FECHA DETALLE DEL MENU
MENU
Jueves |DESAYUNO [Cebada + 03 panes + mermelada
16 5/01/2019 |ALMUERZO |Arroz=graneado + Seco de res (presa) + menestra + Ensalada + Fruta + Refresco
CENA Arroz con leche + 02 panes
Viernes  |DESAYUNO [Leche con guinua + 03 panes + Camote frito
17 6/01/2019 |ALMUERZO |Arroz graneado + cau cau de pollo + Fruta + Refresco
CENA Infusion + 02 Panes con tortilla de verduras
Sabado |DESAYUNO [Soya + 03 panes + platano
18 7/01/2019 |ALMUERZO |Arroz graneado + Picante de Pota+ Fruta + Refresco
CENA Arroz graneado + saltadito de molleja + Infusion
Domingo {DESAYUNO [Quinua + 03 panes + queso
19 8/01/2019 JALMUERZO |arroz graneado + estofado de pollo (presa) + papa+ Fruta + Refresco
CENA Sopa de arrocillo con res con hueso
Lunes DESAYUNO |Avena con leche + 03 panes + Aceituna
20 9/01/2019 |ALMUERZO |Arroz graneado + saltado de molleja + Fruta + Refresco
CENA Arroz chaufa de polllo + Infusion
Martes DESAYUNQ |Café + 03 panes + 01 Huevo sancochado
21 10/01/2019 |ALMUERZO |Arroz graneado + Pescado sudado (entero)+ Menestra + Ensalada + Fruta + Refresco
CENA Infusion + 02 Panes con hot dog frito
Miercoles {DESAYUNO |Soya + 03 panes + Jamonada
22 11/01/2019 JALMUERZQO |Arroz graneado + saltado de higado+ Fruta + Refresco
CENA Arroz graneado + guiso de pollo + infusion
Jueves |DESAYUNO |Cebada + 03 panes + atun encebollado
23 12/01/2019 JALMUERZO |Arroz graneado + estofado de res (presa) + menestra + Ensalada + Fruta + Refresco
CENA Mazamorra con leche + 02 panes
Viernes  |DESAYUNO [Leche con quinua + 03 panes + manjar blanco
24 13/01/2019 JALMUERZO |Arroz a la jardinera con Huevo sancochado + Fruta + Refresco
CENA Infusion + 02 Panes con hot dog frito
Sabado. {DESAYUNO |Soya + 03 panes + camote frito
25 14/01/2019 JALMUERZQO |Arroz graneado + Picante de pota + Fruta + Refresco
CENA Arroz graneado + saltadito de res + Infusion
Domingo |DESAYUNO |Avena + 03 panes + Mantequilla
26 15/01/2019 |JALMUERZQO |Arroz graneado con pollo mechado(presa) + papa+ Fruta + Refresco+ ensalada
CENA Sopa de fideos con menudencia de poilo
Lunes DESAYUNO |Avena con leche + 03 panes + aceituna
27 16/01/2019 JALMUERZQO |Arroz graneado + Picante de molleja +Yuca+ Fruta + Refresco
CENA Arroz chaufa de pollo + Infusion
Martes |DESAYUNO |Café de cebada + 03 panes + 01 huevo sancochado
28 17/01/2019 JALMUERZO |Arroz graneado + Pescado frito (entero)+ Menestra + Ensalada + Fruta + Refresco
CENA Infusion + 02 Panes con hot dog frito
Miercoles |DESAYUNO [Soya + 03 panes + Jamonada
29 18/01/2019 |ALMUERZQO |Arroz graneado + Chanfainita de res con papa + Fruta + Refresco
CENA Arroz graneado a la cubana + infusion
Jueves |DESAYUNO |[Cebada + 03 panes + mermelada
30 19/01/2019 JALMUERZO |Arroz graneado + Seco de res (presa) + menestra + Ensalada + Fruta + Refresco
CENA Arroz con ische + 02 panes
Martes |DESAYUNO |Leche con quinua + 03 panes + Camote frito
31 20/01/2019 JALMUERZO |Arroz graneado + cau cau de pollo + Fruta + Refresco
CENA Infusion + 02 Panes con tortilla de verduras
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FORMATO N° A

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

MENYU® 01 -15-29

ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

- KILOCALORIAS POR
ALIMENTO PESO PROT | GRASA CHO NUTRIENTES Tp?cT:t
(9) An (g) (9) () PROT |GRASAsl CHO
DESAYUNO: Soya + 03 panes + Jamonada
soya 25.00 0.48 0.13 2.03 1.90 1.13 8.10 11.13
[Azlcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Jamonada 40.00 6.28 11.80 0.40 25.12| 106.20 1.60[- - 13292
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79] 186.48 277.83
SUB TOTAL 17.65 17.24 73.62 70.58| 15512 294.48
V.C DESAYUNO 520.18
% DIST. DESAYUNO | 20
ALMUERZO Arroz graneado + Chanfainita de res con papa + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00f{ 270.00 0.00 270.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Pulmon de res 100.00 17.20 1.10 1.00 68.80 9.90 - 4.00 82.70
Papa blanca 200.00 3.36 0.16 35.68 13.44 1.44| 142.72 157.60
Hierba buena 5.00 0.12 0.04 0.28 0.50 0.36 1.12 1.98
Tomate 20.00, 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Cebolla de cabeza 60.00 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Lima 150.00 0.72 0.48 7.08 2.88 4.32 28.32 35.52
Azlcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 37.69 33.85 215.50 150.74| 304.69] 862.01
V.C ALMUERZO 1317.44
: % DIST. ALMUERZO 52
CENA Arroz graneado a la cubana + infusion
Arroz Pilado o pulido crudo 90.0 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32401 45.36 4.32 82.08
Aceite vegetal 10.0 0.00 10.00 0.00 0.00f 90.00 0.00 90.00
Platano de seda 200.0 2.40| 0.48 33.60 9.60 4.32| 134.40 148.32
AzUcar rubia 20.0 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Menta 10.0 0.03 0.01 1.15 0.12 0.09 4.60 4.81
SUB TOTAL 17.91 15.98 125.51 71.64] 143.82] 502.04
V.C CENA 717.50
% DIST. CENA 28
VCT (Gr.) 73.24 67.07 414.63 '
VCT (Kecal) | 293.0 603.6 1658.5
VCT (%) 11% 24% 65%
V.C.T MENU 2555.1 100%
/ i
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL

ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACH

MENU® 02-16-30" - '
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) () PROT |GRASAS| CHO KCAL :
DESAYUNO: Avena con Leche + 03 panes + Platano
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Lecha avaporada 120.00 8.40 9.72 13.08 33.60| BR7.48 52.32 173.40
Azlcar rubia 5.00 0.00 0.00 4,92 0.00|" 0.00 19.66 19.66
Pan francés 90.00 10.89 5.31 46.62 43,56 47.79 186.48 277.83
Platano de isla’ 150.00 1.35 0.60 35.40 5.40 5.40 141.60 152.40
SUB TOTAL 23.97 16.63 118.02 95.86| 149.67| 472,06
V.C DESAYUNO 717.59
% DIST. DESAYUNO | 28
ALMUERZO Arrqz graneado + Estofado de res (Presa)+ Menestra + Ensalada + Fruta + Refresco.
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522,75
Aceite vegetal 42.00 0.00 42.00 0.00 0.00| 378.00 0.00 378.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de res pulpa 150.00 31.95 2.40 0.00 127.80| 21.60 0.00 149.40
Arvejas secas 80.00 5.68 0.48 15.04 22.72 4.32 60.16 87.20
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 413 5.33
Cebolla de cabeza 60.00 1.10 0.19 3.60 4,42 1.73 14.40 20.54
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Mandarina 150.00 0.72 0.36 10.32 2.88 3.24 41,28 47 40
[Azticar rubia 40.00 0.00 0.00 39,32 0.00 0.00 157.28 157.28
Maracuya 30.00 0.27 0.03 4,74 1.08 0.27 18.96 20.31
SUB TOTAL 52.80 46.35 194.18 211.18| 417.13 776.72
: V.C ALMUERZO 1405.04
% DIST. ALMUERZO 54
CENA Arroz con leche + 02 panes
Arroz Pilado o pulido crudo (3) 40.0 3.28 0.20 31.12 13.12 1.80 124.48 139.40
Leche evaporada 30.00 2.10 2.43 3.27 8.40| 21.87 13.08 43.35
Pasas sin semilla 3.0 0.07 0.01 1.91 0.29 0.11 7.66 8.05
Pan francés 60.0 7.26 3.54 31.08 29.04| 31.86 124,32 185.22
Az(car rubia 25.0 0.00 0.00 24.58 0.00 0.00 98.30 98.30
SUB TOTAL 12.71 6.18 91.96 50.85| 55.64] 367.84
V.C CENA 474.32
% DIST. CENA 18
89.47 69.16 404.15
357.9 622.4 1616.6
11% 26% 63%
V.C.T MENU 2596.9 100%
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FORMATO N° A

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

MENU° 3- ‘17 31

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
{g) An (g) (a) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Leche con quinua + 03 panes + Camote frito
Leche evaporada 120.00 8.40 9.72 13.08 33.60] 87.48 52.32 173.40
Quinua 25.00 9.78 7.58 0.45 39.10| 68.18 1.80 109.08
Aztcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Aceite vegetal 10.00 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
Camote amarillo 50.00 0.60 0.10 13.80 2.40 0.90 55.20 58.50
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79 186.48 277.83
SUB TOTAL 29.67 32.71 88.70 118.66| 294.35( 354.78
V.C DESAYUNO 767.79
% DIST. DESAYUNO | 30
ALMUERZO Arroz Graneado + cau cau de pollo + Fruta + refresco ’
Arroz Pilado o pulido crudo 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/menudei 100.00 20.60( 3.60 0.00 82.401 32.40 0.00 114.80
Cebolla de cabeza 15.00 0.21 0.03 1.70 0.84 0.27 6.78 7.89
Papa blanca 200.00 3.36 0.16 35.68 13.44 1.44 142.72 157.60
Aji amarillo 15.00 0.1 0.08 1.06 0.43 0.76 4,22 5.41
Arvejas frescas 30.00 1.70 0.14 4.51 6.82 1.30 18.05 26.16
Zanahoria 25.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Lima 150.00 0.72 0.48 7.08 2.88 4.32 28.32 35.52
|Aztcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maiz Morado 30.00 1.75 0.82 18.29 7.01 7.34 73.15 87.50
SUB TOTAL 41.43 31.24 214.47 165.74| 281.20f 857.86
V.C ALMUERZO 1304.80
% DIST. ALMUERZO 52§
CENA Infusion + 02 panes con tortilla de Verduras
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azucar rubia 35.00 0.00 0.00 34,41 0.00 0.00 137.62 137.62
Huevo de gallina. Crudo 30.0 3.44 2.14 0.46 13.77] 19.28 1.84 34.88
|Aceite vegetal 10.00 0.00 10.00 0.00 0.00{ 90.00 0.00 90.00
Harina de trigo 10.00 1.06 0.20 7.48 4.20 1.80 29.92 35.92
Pan francés 60.0 6.17 3.01 26.42 24,68 27.08 105.67 157.44
SUB TOTAL 10.66 15.35 68.76 42.65| 138.16] 275.05
V.C CENA 455.86
% DIST. CENA 18
VCT (Gr.) 81.76 79.30 371.92
VCT (Kcal.) 3271 713.7 1487.7
VCT (%) 13% 28% 59%
V.C.T MENU 2528.4 100%
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- FORMATO N° A

DOSlFICAClON COMPOSICIONY VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL

ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU® 4 - 18
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (g) PROT |GRASAS| CHO KCAL
DESAYUNO: Soya + 03 panes + platano
Soya 25.00 7.05 4,73 8.93 28.20| 42,53 35.70 106.43
Azucar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Platano verde (3) 150.00 1.50 0.30 61.35 6.00 2.70{ 245.40 254.10
Aceite vegetal 10.00 0.00 10.00 0.00 0.00{ 90.00 0.00 90.00
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
SUB TOTAL 19.44 20.34 131.64 77.76| 183.02| 526.56
V.C DESAYUNO 787.34
% DIST. DESAYUNO [ 29
ALMUERZO Arroz graneado + Picante de Pota+ Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00| 225.00 0.00 225.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Calamar grande 6 pota 100.00 10.60 0.20 1.00 42.40 1.80 4.00 48.20
Papa blanca 200.00 3.36 0.16 35.68 13.44 1.44| 142.72 157.60
Tomate 30.00 0.19 0.05 1.03 0.77 0.43 4.13 5.33
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Platano de seda 160.00 1.92 0.38 26.88 7.68 3.46] 107.52 118.66
[Az(car rubia 30.00 0.00 0.00 28.49 0.00 0.00] 117.96 117.96
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 31.58 27.73 237.56 126.31| 249.57| 950.25
V.C ALMUERZOQ 1326.13
% DIST. ALMUERZO 49
CENA Arroz graneado + saltadito de molleja + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
Molleja de Pollo 100.00 19.70 4.50 0.00 78.80f 40.50 0.00 119.30
[Aceite vegetal 15.0 0.00 15.00 0.00 0.00{ 135.00 0.00 135.00
Cebolla de cabeza 60.0 0.67 0.10 5.42 2.69 0.86 21.70 25.25
Az{car rubia 5.0 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 27.75 20.05 80.36 111.01] 180.41 321.44
V.C CENA 612.86
% DIST. CENA 22
VCT (Gr) 78.77 68.11 449.56
VCT (Kcal) | 3151 613.0 1798.2
VCT (%) 12% 22% 66%
V.C.T MENU 2726.3 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU° 05 - 19
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Quinua+ 03 panes + queso
Quinua Cruda 25.00 3.40 1.45 16.58 13.60] 13.05 66.30 92.95
[Azdcar rubia 45.00 0.00 0.00 44.24 0.00 0.00| 176.94 176.94
Queso fresco de vaca 40.00 6.32 7.00 0.88 25,28] 63.00 3.52 91.80
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79] 186.48 277.83
SUB TOTAL 20.61 13.76 108.31 82.44| 123.84] 433.24
V.C DESAYUNO 639.52
% DIST. DESAYUNO | 25
ALMUERZO Arroz graneado + estofado de pollo (presa) + papa + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70| 49.20 6.75| 466.80 522.76
Aceite vegetal 35.00 0.00 35.00 0.00 0.00] 315.00 0.00 315.00
Ajos 2.00 0.01 0.02 0.61 0.04 0.14 2.43 2.62
Carne de Pollo Entero s/menuder 160.00 32.96 5.76 0.00 131.84] 51.84 0.00 183.68
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08] 107.04 118.20
Tomate 45.00 0.02 0.07 1.55 0.08 0.65 6.19 6.92
Cebolla de cabeza 60.00 0.01 0.20 3.83 0.04 1.84 15.30 17.18
Zanahoria 40.00 0.04 0.16 2.94 0.16 1.44 11.78 13.38
Naranja 150.00 0.00 0.24 12.12 0.00 2.16 48.48 50.64
Az(car rubia 35.00 0.00 0.00 34.41 0.00 0.00] 137.62 137.62
Maracuya 25.00 0.02 0.03 3.95 0.08 0.23 15.80 16.11
SUB TOTAL 47.88 42.35 202.86 191.52| 381.12} 811.44
V.C ALMUERZO 1384.08
% DIST. ALMUERZO 55
CENA Sopa de arrocillo con res con hueso
Arroz Pilado o pulido crudo 40.00 3.28 0.20 31.12 13.12 1.80] 124.48 139.40
Zapallo macre 50.00 0.01 0.10 3.20 0.04 0.90 12.80 13.74
Apio 15.00 0.11 0.03 0.72 0.42 0.27 2.88 3.57
Poro 20.00 0.02 0.16 1.62 0.08 1.44 6.08 7.60
Zanahoria 35.00 0.00 0.18 3.22 0.00 1.58 12.88 14.46
Carne de res pecho 100.00 21.30 1.60 0.00 85.201 14.40 0.00 99.60
Papa blanca 100.0 1.79 0.09 18.96 7.14 0.77 75.82 83.73
Aceite vegetal 15.00 0.00 15.00 0.00 0.00{ 135.00 0.00 135.00
SUB TOTAL 26.50 17.35 58.74 106.00| 156.15] 234.94
V.C CENA 497.09
% DIST. CENA 20
VCT (Gr.) 94.99 73.46 369.91
VCT (Kcal.) 380.0 661.1 1479.6
VCT (%) 15% 26% 59%
V.C.T MENU 2520.7 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU° 06 -20 - -
KILOCALORIAS POR
ALIMENTO PESO PROT | GRASA | CHO NUTRIENTES TOTAL
(@) An (g) (g) (g) PROT |GRASAS| CHO KCAL
DESAYUNO: Avena con leche+ 03 panes + Aceituna
Leche evaporada 120.00 8.40 9.72 13.08 33.60| 87.48 52.32 173.40
Avena 25.00 6.05 513 0.25 24.20 46,13 1.00 71.33
Aceituha 60.00 048 189. - 438 1.92] 173.34 1752 192.78
Pan francés 90.00 10.89 5.31 46.62 43.56 47.79 186.48 277.83
SUB TOTAL 25.82 39.42 64.33 103.28| 354.74 257.32
V.C DESAYUNO 715.34
% DIST. DESAYUNO | 25
ALMUERZO ’ Arroz graneado + saltado de molleja + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75 466.80 522.75
Aceite vegetal 20.00 0.00 20.00 0.00 0.00} 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Moll€Ja de Pollo 100.00 0.30 0.20 72.00 1.20] __1.80[ 288.00] _ 291.00
Papa blanca 200.00 3.36 0.16 35.68 13.44 144 142.72 157.60
Hierba buena 5.00 0.12 0.04 0.28 0.50 0.36 1.12 1.98
Tomate 20.00 0.13 0.03 0.69 0.51 0.29 2,75 3.55
Cebolla de cabeza 60.00 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24 100.80 111.24
Azlcar rubia 30.00 0.00 0.00 29.49 0.00 0.00 117.96 117.96
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 21.87 22.83 309.54 87.46| 205,51 1238.15
V.C ALMUERZO 1531.42
% DIST. ALMUERZO 53
CENA Arroz chaufa de pollo + infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
Carne de Pollo Entero s/menuder 100.00 20.60 3.60 0.00 82.40] 32.40 0.00 114.80
Aceite vegetal 10.0 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
Cebolla china 10.0 0.06 0.01 0.47 0.26 0.07 1.89 2.22
Huevo de gallina. Crudo 30.00 4.05 2.52 0.54 16.20| 22.68 2.16 41.04
Sillac . 5.0 0.57 0.48 0.05 2.26 4.32 0.20 6.78
Azucar rubia : 25.0 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 32.66 17.06 90.74 130.64] 153.52 362.97
V.C CENA 647.13
% DIST. CENA 22
VCT (Gr.) 80.35 79.31 464.61
VCT (Kcal.) 321.4 713.8 1858.4
VCT (%) 11% 25% 64%
V.C.T MENU 2893.6 100%

REPRESENTANTE K




o~

FORMATO N° A

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

MENU® 07 - 21
KILOCALORIAS POR
ALIMENTO NUTRIENTES TOTAL
PESO PROT | GRASA CHO KCAL
(9) An (g) (@) (9) PROT |GRASAS| CHO
DESAYUNO: Café + 03 panes + 01 Huevo sancochado
Café sin aztcar 10.00 0.03 0.01 0.08 0.12 0.09 0.32 0.53]
[Azticar rubia 35.00 0.00 0.00 34.41 0.00 0.00] 137.62 137.62
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79] 186.48 277.83
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40| 45.36 4.32 82.08
SUB TOTAL 19.02 10.36 82.19 76.08 93.24 328.74
V.C DESAYUNO 498.06
% DIST. DESAYUNO | 20
Arroz graneado + Pescado sudado(Entero) + Menestra + Ensalada + Fruta +
ALMUERZO Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 32.00 0.00 32.00 0.00 0.00| 288.00 0.00 288.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Pescado Cabrilla (3) 220.00 42,68 3.52 2.20 170.72| 31.68 8.80 211.20
larvejas secas 80.00 5.68 0.48 15.04 22.72 4.32 60.16 87.20
tomate _ 30.00 0.19 0.05 1.03 0.77 0.43 413 5.33
[Cebolla de cabeza 60.00 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Lechuga redonda 40.00 0.42 0.08 0.67 1.66 0.58 2.69 4.93
[Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
F’-\ztﬁlcar rubia 45.00 0.00 0.00 44,24 0.00 0.00 176.94 176.94
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20.31
SUB TOTAL 63.94 37.41 203.77 255.77| 336.71 815.07
V.C ALMUERZO 1407.54
% DIST. ALMUERZO 56
CENA Infusion + 2 panes con hot dog frito
Menta 40.0 0.12 0.04 4.60 0.48 0.36 18.40 19.24
Az(car rubia 30.00 0.00 0.00 29.49 0.00 0.00 117.96 117.96
Pan francés 60.0 7.26 3.54 31.08 29.04] 31.86] 124.32 185.22
Salchicha "hot dog" 60.00 3.60 20.58 0.60 14.40| 185.22 2.40 202.02
Aceite vegetal 10.0 0.00 10.00 0.00 0.00 90.00 0.00 90.00
SUB TOTAL 10.98 34.16 65.77 43.92| 307.44 263.08
V.C CENA 614.44
% DIST. CENA 24
VCT (Gr.) 93.94 81.93 351.72
VCT (Kcal.) 375.8 737.4 1406.9
VCT (%) 15% 29% 56%
V.C.T MENU 2520.0 100%
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FORMATO N A

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

MENU® 08 - 22
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(9) An (g) (9) (g) PROT |GRASAS| CHO
DESAYUNO: Soya + 03 panes + Jainonada
Soya 30.00 0.57 0.15 2.43 2.28 1.35 9.72 13.35
Azlcar rubia 35.00 0.00 0.00 34.41 0.00 0.00 137.62 137.62
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79 186.48 277.83
Jamonada 40.00 6.28 11.80 0.40 25.12] 106.20 1.60 132.92
SUB TOTAL 17.74 17.26 83.86 70.96| 155.34; 335.42
V.C DESAYUNO 561.72
% DIST. DESAYUNO | 22
ALMUERZO Arroz graneado + saltado de higado+ Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00f 270.00 0.00 270.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Higado de res 100.00 20.00 4.60 1.00 80.00f 41.40 4.00 125.40
[Papa blanca 200.00 3.36 0.16 35.68 13.44 1.44 142.72 157.60
Hierba buena 5.00 0.12 0.04 0.28 0.50 0.36 1.12 1.98
Tomate 20.00 0.13 0.03 0.69 0.51 0.29 2,75 3.55
Cebolla de cabeza 15.00 0.28 0.05 0.90 1.10 0.43 3.60 5.14
Lima 150.00 0.72 0.48 7.08 2.88 4,32 28.32 35.52
Azdcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 39.66 37.21 212.80 158.63| 334.89| 851.21
V.C ALMUERZO 1344.73
% DIST. ALMUERZO 52
CENA Arroz graneado + guiso de pollo + infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
Carne de Pollo Entero s/menuder 100.00 20.60 3.60 0.00 82.40| 32.40 0.00 114.80
Aceite vegetal 156.0 0.00 15.00 0.00 0.00] 135.00 0.00 135.00
Tomate 10.0 0.06 0.02 0.34 0.26 0.14 1.38 1.78
Cebolla de cabeza 15.00 0.28 0.05 0.90 1.10 0.43 3.60 5.14
Azucar rubia 25.0 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 28.32 19.11 95.84 113.28| 172.03| 383.36
V.C CENA 668.66
% DIST. CENA 26
VCT (Gr.) 85.72 73.58 392.50
VCT (Keal) | 342.9 662.3 1570.0
VCT (%) 13% 26% 61%
V.C.T MENU 2575.1 100%
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FORMATO N° A

B{)SIFICAC{ON,_COMPOSICIDN Y VALOR-CALORICO TOTAL-DEL MENUREFERENCIAL  PARA lNTERNOS(AS) DEL

ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIC

MENU® 09 - 23
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(9) An (g) () (9) PROT |GRASAS| CHO
DESAVIINND: Caohada + 03 nanae + atun encahnllado .
Cebada tostada y molida 15.00 0.02 0.12 11.96 0.08 1.08 4782  48.98
AzUcar rubia 35.00 0.00 0.00 34.41 0.00 0.00 137.62 137.62
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79 186.48 277.83
Atun en aceite, enlatado 40.00 9.68 8.20 0.40 38.72| 73.80]| 1.60 114.12
Cebolla de cabeza 20.00 0.01 0.08 1.50 0.04 0.72 6.00 6.76
SUB TOTAL 20.60 13.71 94.88 82,40 123.39 379.52
V.C DESAYUNO 585.31
% DIST. DESAYUNO | 22
ALMUERZO Arroz graneado + estofado de res (presa) + menestra + Ensalada + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75! 466.80 522.75
Aceite vegetal 40.00 0.00 40.00 0.00 0.00| 360.00 0.00 360.00
Ajos 2.00 0.01 0.02 0.61 0.04 0.14 2.43 2.62
Carne de res pulpa 150.00 31.95 2.40 0.00 127.80] 21.60 0.00 149.40
arverjas secas 80.00 13.70 1.22 39.62 54.78| 10.94] 158.46 22419
Tomate 20.00 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Cebolla de cabeza 25.00 0.28 0.04 2.26 1.12 0.36 9.04 10.52
Lechuga redonda 40.00 0.01 0.06 0.67 0.04 0.58 2.69 3.30
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Mandarina 150.00 0.72 0.36 10.32 2.88 3.24 41.28 47.40
AzUcar rubia 30.00 0.00 0.00 29.49 0.00 0.00 117.96 117.96
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 61.30 45,91 223.60 245,221 413.15( 894.41
V.C ALMUERZO 1552.78
% DIST. ALMUERZO 59
CENA Mazamorra con leche + 02 panes
Arroz Pilado o pulido crudo (3) 40.00 3.28 0.20 31.12 13.12 1.80 124.48 139.40
Pasas sin semilla 3.00 0.07 0.01 1.91 0.29 0.11 7.66 8.05
Azucar rubia 35.00 0.00 0.00 34.41 0.00 0.00 137.62 137.62
Leche evaporada 30.00 2,10 2.43 3.27 8.40| 21.87 13.08 43.35
Pan francés 60.00 7.26 3.54 31.08 29.04| 31.86 124.32 185.22
SUB TOTAL 12.71 6.18 101.79 50.85| 55.64| 407.16
V.C CENA 513.64
% DIST. CENA 19
VCT (Gr.) 94.62 65.80 420.27
VCT (Kcal.) 378.5 592.2 1681.1
VCT (%) 14% 22% 63%
V.C.T MENU 2651.7 100%




FORMATO N° A

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

MENU® 10 - 24

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(@) An (@) | (g) (@) PROT |GRASAS| CHO KCAL
DESAYUNO: Cafe de cebada + 03 Panes + Huevo Sancochado :
Cebada tostada y molida 25.00 1.93 0.20 19.93 7.70 1.80 .79.70 89.20
Az(car rubia 35.00 0.00 0.00 34.41 0.00 0.00 137.62 137.62
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40] 45.36 4.32 82.08
SUB TOTAL 20.92 10.55 102.03 83.66 94.95 408.12
V.C DESAYUNO 586.73
% DIST. DESAYUNO l 23|.
ALMUERZO Arroz a la jardinera+ pollo picado + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 180.00 14,76 0.90 140.04 59.04 8.10] 560.16 627.30
Aceite vegetal 35.00 0.00 35.00 0.00 0.00f 315.00 0.00 315.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/menuder] 100.00 20.60 3.60 0.00 82.40|1 32.40 0.00 114.80
[Pimiento 5.00 0.06 0.02 0.31 0.24 0.18 1.23 1.65
Aji amarillo 5.00 0.04 0.03 0.35 0.14 0.25 1.41 1.80
{Zanahoria 25.00 1.64 2.20 11.50 6.56] 19.80 46.00 72.36
Arvejas frescas 30.00 1.97 0.12 18.67 7.87 1.08 74.69 83.64
|Cebolla de cabeza 15.00 0.28 0.05 0.90 1.10 0.43 3.60 5.14
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
[AZL’Jcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20.31
SUB TOTAL 40.89 42.27 216.25 163.56] 380.39 864.99
V.C ALMUERZO 1408.94
% DIST. ALMUERZO 55
CENA Infusion + 02 panes con camote .
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azicar rubia 30.0 0.00 0.00 29.49 0.00 0.00 117.96 117.96
Pan francés 60.0 7.26 3.54 31.08 29.04 31.86 124.32 185.22
Camote amarillo 100.0 1.20 0.20 27.60 4.80 1.80[ 110.40 117.00
Aceite vegetal 15.0 0.00 15.00 0.00 0.00{ 135.00 0.00 135.00
[SUB TOTAL 8.46 18.74 88.17 33.84| 168.66{ 352.68
V.C CENA 555.18
% DIST. CENA 22
70.27 71.56 406.45
281.1 644.0 1625.8
12% 28% 60%
V.C.T MENU 2550.9 100%
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FORMATO N° A

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

ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU® 11 -25
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (@ (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Soya + 03 panes + Camote frito
Soya 25.00 7.06 4,73 8.93 28.20| 42.53 35.70 106.43
AzUcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Camote amarillo 50.00 0.60 0.10 13.80 2.40 0.90 55.20 58.50
Aceite vegetal 15.00 0.00 15.00 0.00 0.00] 135.00 0.00 135.00
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79| 186.48 277.83
SUB TOTAL 18.54 25.14 93.92 74.16| 226.22] 375.68
‘ V.C DESAYUNO 676.06
% DIST. DESAYUNO | 24
ALMUERZO Arroz graneado + Picante de pota + Fruta + Refresco
Arroz Pilado o pulido crudo 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00] 270.00 0.00{. 270.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Calamar grande 6 pota 100.00 10.60 0.20 1.00 42.40 1.80 4.00 48.20
Papa blanca 200.00 3.36 0.16 35.68 13.44 1.44] 142.72 157.60
Tomate 40.00 0.26 0.06 1.38 1.02 0.58 5.50 7.10
Cebolla de cabeza 25.00 0.28 0.04 2.26 1.12 0.36 9.04 10.52
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24| 100.80 111.24
AzUcar rubia 45.00 0.00 0.00 44.24 0.00 0.00] 176.94 176.94
Maiz Morado 30.00 219 1.02 22.86 8.76 9.18 91.44; 109.38
SUB TOTAL 31.35 32.687 252.35 125.38| 294.07| 1009.40
V.C ALMUERZO 1428.85
% DIST. ALMUERZO 50
CENA Arroz graneado + saltadito de res + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
Carne de res puipa 100.00 21.30 1.60 0.00 85.20| 14.40 0.00 99.60
Cebolla de cabeza 60.00 0.71 0.10 5.76 4.42 1.73 23.05 29.20
Ajos 5.00 0.24 0.03 1.29 0.95 0.31 517 6.43
Aceite vegeial 20.0 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
Aztcar rubia 25.0 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 29.63 22.19 101.65 118.53| 199.67| 406.60
V.C CENA 724.80
% DIST. CENA 26
VCT (Gr.) 79.52 80.00 447.92
VCT (Kcal.) 318.1 720.0 1791.7
VCT (%) 11% 25% 63%
V.C.T MENU 2829.7 100%




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

MENU® 12 - 26
KiILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(@) An (g) (@) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Avena + 03 panes + Mantequilla
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Aztcar rubia 45,00 0.00 0.00 44 24 0.00 0.00 176.94 176.94
Pan francés 90.00 10.89 5,31 46.62 43,561 47.79 186.48 277.83
Mantequilla con sal 25.00 0.15 20.00 0.00 0.60] 180.00 0.00 180.60
SUB TOTAL 14.37 26.314 108.86 57.46| 236.79 435.42
V.C DESAYUNO 729.67
% DIST. DESAYUNO | 28
ALMUERZO Arroz graneado con Pollo mechado(presa) + Papa + Fruta + Refresco+ Ensalada
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/menuder] 160.00 32.96 576 0.00 131.84 51.84 0.00 183.68
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08 107.04 118.20
Tomate 45,00 0.29 0.07 1.55 1.15 0.65 6.19 7.99
Cebolla de cabeza 60.00 117 0.20 3.83 4,69 1.84 15.30 21.83
Zanahoria 30.00 0.14 0.12 2.21 0.58 1.08 8.83 10.49
Lechuga redonda 40.00 0.42 0.06 0.67 1.66 0.58 2.69 4.93
Limén 6.00 0.02 0.01 0.47 0.10 0.09] . 1.86 2.04
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24 100.80 111.24
Azlcar rubia 35.00 0.00 0.00 34.41 0.00 0.00 137.62 137.62
Maracuya 25.00 0.23 0.03 3.95 0.90 0.23 15.80 16.93
SUB TOTAL 52.41 32.56 218.77 209.64| 293.08 875.09
V.C ALMUERZO 1377.82
% DIST. ALMUERZO 54
CENA Sopa de fideos con menudencia de pollo
Fideos 40.00 3.76 0.08 31.28 15.04 0.72 125.12 140.88
Papa blanca 200.00 4,20 0.20 44,60 16.80 1.80 178.40 197.00
Apio 15.0 0.09 0.03 0.61 0.36 0.23 2.45 3.03
Poro 20.00 0.54 0.16 1.52 2.16 1.44 6.08 9.68
Zanahoria 35.0 0.18 0.15 2.74 0.71 1.34 10.95 13.00
Zapallo macre 50.00 0.35 0.10 3.20 1.40 0.90 12.80 15.10
Menudencia de pollio 80.0 13.46 3.20 0.00 53.86| 28.76 0.00 82.62
SUB TOTAL 22.58 3.91 83.95 90.33| 35.19 335.80
- V.C CENA 461.32
% DIST. CENA 18
VCT (Gr.) 89.36 62.78 411.58
VCT (Kcal.) 357.4 565.1 1646.3
VCT (%) 14% 22% 64%
. V.C.T MENU 2568.8 100%
/\\ i~ ',
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FORMATO N°® A

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

ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU® 13 -27
i KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(g) An (g) (g) (9) PROT [GRASAS| CHO KCAL
DESAYUNO: Avena con leche + 03 panes + aceituna
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
l.eche evaporada 120.00 8.40 9,72 13.08 33.60| 87.48 52.32 173.40
Az(car rubia 5.00 0.00 0.00 4,92 0.00 0.00 19.66 19.66
Aceituna 60.00 0.48 19.26 4,38 1.92] 173.34 17.52 192.78
Pan francés 90.00 10.89 5.31 46.62 4356 47.79 186.48 277.83
SUB TOTAL 23.10 35.29 87.00 92.38| 317.61 347.98
V.C DESAYUNO 757.97
% DIST. DESAYUNO { 29
ALMUERZO Arroz graneado + Picante de Molleja + Yuca + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75 466.80 522,75
Aceite vegetal 5.00 0.00 5.00 0.00 0.00f 45.00 0.00 45.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Molleja de Pollo 100.00 0.30 0.20 72.00 1.20 1.80 288.00 291.00
Yuca amarilla 150.00 0.72 0.24 46,92 2.88 2.16 187.68 192.72
Hierba buena 5.00 0.12 0.04 0.28 0.50 0.36 1.12 1.98
Tomate 20.00 013 0.03 0.69 0.51 0.29 2.75 3.55
Cebolla de cabeza 25.00 0.46 0.08 1.50 1.84 0.72 6.00 8.56
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24 100.80 111.24
Az(car rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Maiz Morado 30.00 2.19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 18.58 7.80 299.02 74.33] 70.22| 1196.07
V.C ALMUERZO 1340.62
% DIST. ALMUERZO 50
CENA Arroz chaufa de pollo + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29,52 4.05 280.08 313.65
Carne de Pollo Entero s/menuder 100.00 20.60 3.60 0.00 82.40 32.40 0.00{: 114.80
Aceite vegetal 5.0 0.00 5.00 0.00 0.00f 45.00 0.00 45.00
Cebolla china 10.0 0.18 0.03 0.60 0.74 0.29 2.40 3.42
Huevo de gallina. Crudo 30.00 4,05 2.52 0.54 16.20f 22.68 2.16 41.04
sillao 5.0 0.57 0.48 0.05 2.26 4,32 0.20 6.78
{Az(icar rubia 10.0 0.00 0.00 7.86 0.00 0.00 31.46 31.46
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
{SUB TOTAL 32.78 12.08 79.07 131.12] 108.74 316.30
V.C CENA 556.15
% DIST. CENA 21
VCT (Gr.) 74.46 55.17 465.09
VCT (Kcal.) 297.8 496.6 1860.3
VCT (%) 11% 19% 70%
V.C.T MENU 2654.7 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL

ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU° 14 -28
KILOCALORIAS POR
ALIMENTO PESO PROT GRASA CHO NUTRIENTES TKO(;T:E
(9) An (g) (9) (a) PROT |GRASAS| CHO
DESAYUNO: Café de Cebada + 03 panes + 01 Huevo sancochado
Cebada tostada y molida 15.00] 0.01- 0.12 11.96 0.04 1.08 47.82 48.94
[Aztcar rubia 35.00 0.00 0.00 34.41 0.00 0.00| 137.62 137.62
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40| 45.36 4.32 82.08
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79] 186.48 277.83
SUB TOTAL ) 19.00 10.47 94.06 76.00] 94.23| 376.24
V.C DESAYUNO 546.47
% DIST. DESAYUNO | 20
ALMUERZO Arroz graneado + Pescado Frito (entero) + Menestra + Ensalada + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00| 270.00 0.00 270.00
Ajos 2.00 0.00 0.02 0.61 0.00 0.14 2.43 2.58
Pescado Cabirilla (3) 220.00 42.68 3.52 2.20 170.72] 31.68 8.80 211.20
Lentejas 80.00 14.46 0.64 39.04 57.86 576] 156.16 219.78
Cebolia de cabeza 60.00 0.01 0.19 3.60 0.04 1.73 14.40 16.17
Espinaca negra 10.00 0.28 0.09 0.49 112 0.81 1.96 3.89
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Platano de seda 180.00 0.01 0.43 30.24 0.04 3.89| 120.96 124.89
[Azdcar rubia 40.00 0.00 0.00 39.32 0.00 0.00| 157.28 157.28
Maracuya 30.00 0.02 0.03 4,74 0.08 0.27 18.96 19.31
SUB TOTAL 69.78 35.68 237.33 279.14] 321.10| 949.30
V.C ALMUERZO 1549.54
% DIST. ALMUERZO 58
CENA infusion + 02 panes + hot dog frito
Manzanilia 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 30.0 0.00 0.00 29.49 0.00 0.00f 117.96 117.96
Aceite vegetal 10.0 0.00 10.00 0.00 0.00{ 90.00 0.00 90.00
Salchicha "hot dog" 60.00 3.60 20.58 0.60 14.40| 185.22 2.40 202.02
Pan francés 60.0 7.26 3.54 31.08 29.04f 31.86f 124.32 185.22
SUB TOTAL 10.86 34.12 61.17 43.44| 307.08| 244.68
V.C CENA 595.20
% DIST. CENA 22
VCT (Gr.) 99.64 80.27 392.56
VCT (Kcal) |  398.6 722.4 1570.2
VCT (%) 15% 27% 58%
: V.C.T MENU 2691.2 100%
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ES 1220 EIRL - FRANCISCO JAVIER SANDOVAL BUITRAGO

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

SENTANTE DEL COHBORCIO

N2 DE
MEN | FECHA DETALLE DEL MENU

U ‘
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA-|01-Panfrances

i 21/12/2018 }ALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE |Semola con leche
CENA Mazamorra morada + 01 pan + Margarina
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA [Maicena con leche

2 |22/12/2018 |ALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE  |Jugo de naranja
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |01 Pan de yema

3 123/12/2018 |ALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
MEDIA TARDE _ |Yogurt
CENA Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA |Jugo de papaya

4 |24/12/2018 {ALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
MEDIA TARDE |Maicena con leche
CENA Pure de papa con zanahoria + Pollo al horno + Infusion
DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA |Jugo de pifia

5 125/12/2018 |ALMUERZO Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
MEDIA TARDE Pure de manzana
CENA Sopa de fideos con pollo + Infusion
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA |Jugo de mango

6 126/12/2018 JALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE  |Pure de manzana
CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |Pure de platano

7 127/12/2018 |ALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE  |Anis + 01 pan + queso
CENA Aguadito de higado de pollo + 01 pan
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA |01 Pan frances

8 |28/12/2018 JALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE |Semola con leche
CENA Mazamorra morada + 01 pan + Margarina
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA [Maicena con leche

9 }129/12/2018 JALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE  lJugo de naranja
CENA Pure de papa con zanahotia + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA 101 Pan de yema

10 | 30/12/2018 JALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
MEDIA TARDE  |Yogurt
CENA Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA. |Jugo de papaya

11 131/12/2018 JALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
MEDIA TARDE  |Maicena con leche
CENA Pure de papa con zanahoria + Pollo al horno ¥ Infusion REFson
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DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA |Jugo de pifia

12 | 1/01/2019 |ALMUERZO Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
MEDIA TARDE Pure de manzana
CENA Sopa de fideos con pollo + Infusion - .:.-
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA ]Jugo de mango

13 | 2/01/2019 JALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE  |Pure de manzana
CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |Pure de platano

14 | 3/01/2019 |JALMUERZO Arroz graneado + Pure de papa con polio + Infusion
MEDIA TARDE  |Anis + 01 pan + queso
CENA Aguadito de higado de pollo + 01 pan
DESAYUNO Avena con leche + 01 pan + Margarina

, MEDIA MANANA |01 Pan frances

15 | 4/01/2019 JALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE |Semola con leche
CENA Mazamorra morada + 01 pan + Margarina
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CONSORCIO

INVERSIONES 1220 EIRL - FRANCISCO JAVIER SANDOVAL BUITRAGO

‘RELACION DE MENUS PROPUESTOS PARA NINOS DE 06 MESES A03 ANOS DEL E P SAN IGNACIO
MENUES CON APORTE MAYOR A 750 CALORIAS POR DIA ]

'356@:'@(

N® DE FECHA DETALLE DEL MENU
MENU

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

16 5/01/2019 {ALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE [Jugo de naranja
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA {01 Pan de yema

17 6/01/2019 JALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
MEDIA TARDE _ [Yogurt
CENA Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA {Jugo de papaya

18 7/01/2018 JALMUERZO Arroz graneado + Higado frito + Pure de zapallo + infusion
MEDIA TARDE |Maicena con leche
CENA Pure de papa con zanahoria + Pollo al horno + Infusion
DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA |Jugo de piia

19 8/01/2019 JALMUERZO Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
MEDIA TARDE |Pure de manzana
CENA Sopa de fideos con polio + Infusion
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA |Jugo de mango

20 9/01/2019 |ALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE |Pure de manzana
CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |Pure de platano

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

22 111/01/2018 JALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE |Semola con leche
CENA Mazamorra morada + Q1 pan + Margarina
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA |Maicena con leche

23 112/01/2019 JALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE |Jugo de naranja
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |01 Pan de yema

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

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

26 115/01/2019 JALMUERZO Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
MEDIA TARDE _|Pure de manzana
CENA Sopa de fideos con pollo + Infusion
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA | Jugo de mango

27 }16/01/2019 JALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE |Pure de manzana
CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |Pure de platano

28 117/01/2019 JALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE |Anis + 01 pan + queso
CENA Aguadito de higado de pollo + 01 pan

v
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DESAYUNO

Avena con leche + 01 pan + Margarina

MEDIA MANANA |01 Pan frances

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

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

31 | 20/01/2019 |JALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
MEDIA TARDE _ |Yogurt
CENA Sopa de fideos con pollo + yuca sancochada

ey




7 ’ FORMATON® C =" ‘ : L
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENUN°01-08-15-22-29

ALIMENTO Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
(9) An {g) (g) (9) PROT | GRASAS | CHO Kcal.
DESAYUNO: Avena con leche + 01 pan + Margarina
Avena, hojuelas cruda 20.00 2.66 0.80 14.40| 10.64 7.20 57.60 75.44
Leche evaporada 70.00 4.90 5.67 7.63] 19.60 51.03 30.52 101.15
Canela entera 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00].
Clavo de olor 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlicar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
Margarina 7.00 0.06 0.04 0.74 0.22 0.32 2.94 3.48
SUB TOTAL 10.50 6.60 4529 4198} 59.355] ° 181.15
VCT DESAYUNO ' 282
% DIST. DESAYUNO 20
REFRIGERIO 01 pan frances
Pan de labranza o francés 30.0 2.45 0.08 18.31 9.79 0.6885 73.24| 84
SUB TOTAL 2.45 0.08 18.31 9.79] 0.6885 73.24
VCT MEDIA MANANA 84
% DIST. MEDIA MANANA 7
Almuerzo: Arroz graneado + Pollo al horno + Menestra + Fruta + Infusion
Carne de Pollo Entero s/men 120.0 17.30 3.02 0.00] 69.22 27.22 0.00 96.43
Arroz Pilado o pulido crudo (3 60.0 4.92 0.30 46.68[ 19.68 2.70 186.72 209.10
Frijol canario crudo 60.0 10.77 1.03 5.97] 43.10 9.30 23.88 76.28
Aceite vegetal 3.0 0.00 3.00 0.00 0.00 27.00 0.00 27.00
Ajos ‘ 2.50 0.11 0.02 0.61 0.45 0.14 2.43 3.02
Sal 8.20 0.10 0.04 0.67 0.39 0.37 2.69 3.45
- Platano de seda 140 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Az(car rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
|SUB TOTAL 33.21 7.41 55.90] 132.84| 66.7278 223,59
VCT ALMUERZO 423
% DIST. ALMUERZO 41
REFRIGERIO Semola con leche .
Leche evaporada 70.0 4.17 4.82 6.49{ 16.66 43.38 25.94 85.98
AzUcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.03
Sémola de Trigo 25.0 1.66 0.23 16.66 6.63 2.10 66.64 76.37
SUB TOTAL 5.82 5.05 24.13| 23.29{ 45.47925 96.51
VCT MEDIA TARDE 165
% DIST. MEDIA TARDE 12
CENA: Mazamorra morada + 01 pan + Margarina
Chuiio blanco 25.00 0.13 0.00 15.54 0.50 0.00 62.16 62.66
Pan de labranza o francés 30.00 2.88 0.09 21.54| 11.52 0.81 86.16 98.49
Maiz Morado 20.00 1.17 0.54 12.19 4.67 4.90 48.77 58.34
Canela entera 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Clavo de olor 0.50 0.00 0.00{ 0.00 0.00 0.00 0.00 0.00
AzUcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Margarina 7.00 0.06 0.04 0.74 0.22 0.32 2.94 3.48
SUB TOTAL 4.23 0.67 54.92| 16.92 6.021 219.69
: VCT CENA 243
% DIST. CENA 20
VCT (Gr) 56.20] 19.51 198.54 .
VCT (Kcal.) 224.8 178.3 794.2
VCT (%) 15% 15% 70%
TOTALVCTMENU | 1197.3 100%
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FORMIATO NOC.

DOSIFIGACION, COMPOSICGION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENUN®02-09-16-23-30

ALIMENTO Peso PROT | GRASA| CHO VALOR CALORICO (KCAL) TOTAL
(@) An (g) () (@) PROT | GRASAS | CHO Keal.
DESAYUNO: Quinua con leche + 01 Pan + Higado frito
Quinua 20.00 7.82 6.06 0.36{ 31.28 54,54 1.44 87.26
LLeche evaporada 70.00 4.90 5.67 7.63| 19.60 51.03 30.52 101.15
Azlicar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54| 11.52 0.81 86.16 98.49
Higado de Pollo 20.00 3.92 0.92 0.00{ 15.68 8.28 0.00 23.96
SUB TOTAL 19.52| 12.74 30.51! 78.08 114.66 122.05
VCT DESAYUNO 315
% DIST. DESAYUNO 20
REFRIGERIO Maicena con leche
Leche evaporada 70.0 4.17 4.82 6.49] 16.66] 43.3755 25.94 86
Azlcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Maizena 25.0 0.13 0.04 18.42 0.51 0.3825 73.70 75
SUB TOTAL 4.29 4.86 2589 17.17{ 43.758 103.57
VCT MEDIA MANANA 164
% DIST. MEDIA MANANA 11
Almuerzo: Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
Pescado Toyo 120.00 . 15.71 0.34 0.84; 62.83 3.02 3.36 69.22
Papa blanca 30.00 0.57 0.03 5.62 2.29 0.25 22.48 25.02
Arroz Pilado o pulido crudo (3 80.00 6.56 0.40 62.24| 26.24 3.60 248.96| 278.80
Zapailo macre 10.00 0.05 0.01 0.43 0.19 0.12 1.72 2.02
Ajos 1.50 0.07 0.01 0.36 0.27 0.09 1.46 1.81
Sal 2.00 0.02 0.01 0.16 0.10 0.09 0.66 0.84
Aceite vegetal 0.50 0.00 0.50 0.00 0.00 4.50 0.00 4.50
Vainitas 4.00 0.01 0.00 0.42 0.05 0.02 1.70 1.77
Pera nacional 140.0 0.46 0.23 6.03 1.86 2.09 2412 28.07
SUB TOTAL 23.46 1.53 76.11| 93.82| 13.7799 304.45
VCT ALMUERZO 412
% DIST. ALMUERZO 40
REFRIGERIO Jugo de naranja :
Naranja - 140.00 0.18 0.06 3.03 0.72 0.54 12.12 13.38
SUB TOTAL 0.18 0.06 3.03 0.72 0.54 1212
VCT MEDIA TARDE 13
% DIST. MEDIA TARDE 9
CENA: Pure de papa con zanahoria + Huevo duro + Infusion
Aceite vegetal 12.00 0.00; 12.00 0.00 0.00 108.00 0.00 108.00
Papa blanca 80.00 1.53 0.07 5.62 6.12 0.66 22.48 29.25
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Huevo de gallina. crudo 50.00 4.52 2.81 0.60| 18.09 25.33 2.41 45.83
Anis 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
SUB TOTAL ) 6.17] 14.99 17.89] 24.69| 134.8812 71.57
VCT CENA 231
% DIST. CENA 20
VCT (Gr.) 53.62] 34.18 153.44
VCT (Kcal.) 214.5 307.6 613.8
VCT (%) 15% 21% 84%
TOTAL VCTMENU |  1135.9 100%
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DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPLESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU N° 03 -10-17 - 24 - 31
ALIMENTO Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
{a) An (g) ) () PROT | GRASAS | CHO Kcal.
DESAYUNO: Avena con leche + 01 pan + 01 Huevo duro
Avena, hojuelas cruda 25.00 3.33 1.00| - 18.00{ 13.30 9.00 72.00 94.30
Az(car rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
lLeche evaporada 70.00 4.90 5.67 7.63] 19.60 51.03 30.52 101.16
Huevo de gallina. crudo 50.00 6.21 3.86 0.83] 24.84 34.78 3.31 62.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
SUB TOTAL 17.32] 10.62 48.98| 69.26 95.616 195.92
VCT DESAYUNO 361
% DIST. DESAYUNO 20
REFRIGERIO 01 Pan de yema
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 08.49
SUB TOTAL 2.88 0.09 21.564) 11.52 0.81 86.16
VCT MEDIA MANANA 98
% DIST. MEDIA MANANA 9
Almuerzo: Arroz graneado + Estofado de res + Menestra + Infusion .
Carne de res pulpa 70.0 14.91 112 0.00[ 59.64 10.08 0.00 69.72
Arroz Pilado o pulido crudo (3 80.0 6.56 0.40 62.24 26.24 3.60 248.961 278.80
Aceite vegetal 0.50 0.00 0.50 0.00 0.00 4.50 0.00 4.50
Ajos 0.50 0.02 0.00 0.12 0.09 0.03 0.49 0.60
Frijol canario crudo 60.00 13.01 1.25 35.76] 52.03 11.23 143.04] 206.30
[Zanahoria 2.00 0.01 0.01 0.15 0.04 0.07 0.58 0.69
Arvejas frescas (4) 2.00 0.14 0.01 0.38 0.57 0.11 1.50 2.18
Sal 2.00 0.02 0.01 0.16 0.10 0.09 0.66 0.84
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AzUcar rubia 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 34.68 3.30 98.81| 138.71] 29.7045 395.22
VCT ALMUERZO 564
% DIST. ALMUERZO 44
REFRIGERIO Yogurt
Yogurt 125.0 5.13 1.25 6.50| 20.50 11.25 26.00 57.75
SUB TOTAL 513 1.25 6.50| 20.50 11.25 26.00
VCT MEDIA TARDE 58
% DIST. MEDIA TARDE 7
CENA: Sopa de fideos con pollo + yuca sancochada
Apio 1.00 0.01 0.00 0.05 0.03 0.02 0.19 0.24
Poro 1.00 0.02 0.01 0.06 0.09 0.06 0.24 0.38
Yuca amarilla 20.00 0.65 3.96 0.71 2.22 35.64 2.85 40.71
Fideos 20.00 1.86 0.04 13.02 7.44 0.36 52.08 58.88
Carne de Pollo Entero s/men 100.00 16.27 2.84 0.00| 65.10 25.60 0.00 90.69
Sal 0.50 0.01 0.00 0.04 0.02 0.02 0.16 0.21
SUB TOTAL 18.72 6.85 13.88| 74.90( 61.6896 55.53
VCT CENA 192
% DIST. CENA 20
VCT (Gr) 78.72] 2212 189.71
VCT {Keal.) 314.9 199.1 758.8
VCT (%) 15% 20% 65%
TOTAL VCT MENU | 1272.8 100%
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TORMATC N2C

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

MENU N° 04 - 14 - 18 - 25
ALIMENTO Peso PROT | GRASA | CHO VALOR CALORICO (KCAL) TOTAL
(9) An (g) (9) (g) PROT | GRASAS | CHO Kcal.
DESAYUNO: Quinua con leche + 01 pan + Aceituna
Quinua 20.00 7.04 5.45 238 28.15 49.09 9.52 86.76
Aztcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Leche evaporada 70.00 4.90 5.67 7.63] 19.60 51.03 30.52 101.15
Aceituna 25.00 8.40{  5.00 0.99| 33.60 45.00 3.96 82.56
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
SUB TOTAL 23.22] 16.21 33.03| 92.87] 145.926 132.13
VCT DESAYUNO 371
% DIST. DESAYUNO 20
REFRIGERIO Jugo de papaya
Azucar rubia 0.50 0.00 0.00 0:49 0.00 0.00 1.97 1.97
Papaya 140.0 0.48 0.12 9.76 1.90 1.071 39.03 42
SUB TOTAL 0.48 0.12 10.25 1.90 1.071 41.00
VCT MEDIA MANANA 44
% DIST. MEDIA MANANA 5
ALMUERZO: Arroz graneado + Higado frito + Pure de zapallo + Infusion
Arroz Pilado o pulido crudo (3 80.0 8.56 0.40 62.24] 26.24 3.60 248.96 278.80
Ajos 1.00 0.04 0.01 0.24 0.18 0.06 0.97 1.21
Higado de res 80.0 3.80 2.30 0.50| 15.20 20.70 2.00 37.90
Aceite vegetal 1.50 0.00 1.50 0.00 0.00 13.50 0.00 13.50
Sal 0.50 0.01 0.00 0.04 0.02 0.02 0.16 0.21
Papa blanca 80.0 3.80 0.05 11.15] 15.20 0.45 44.60 60.25
Zapallo macre 10.00 0.07 0.02 0.64 0.28 0.18 2.56 3.02
Azticar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Hierba luisa 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 14.28 4.28 75.31| 57.12| 38.5101 301.22
VCT ALMUERZO 397
% DIST. ALMUERZO 43
REFRIGERIO Maicena con leche
Leche evaporada 70.0 412 4.76 6.41| 16.46) 42.8652 25.64 ‘85
Azucar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Maizena 25.0 0.13 0.04 18.21 0.50 0.378 72.83 74
SUB TOTAL 4.24 4.80 2511 16.97 43.2432 100.43
VCT MEDIA TARDE 161
% DIST. MEDIA TARDE 12
CENA: Pure de papa con zanahoria + Pollo al horno + infusion
Papa blanca . 80.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Zanahoria 2.00 0.01 0.01 0.13 0.03 0.06 0.52 0.62
Carne de Pollo Entero s/men 100.0 16.89 2.95 15.43] 67.57 26.57 61.72 155.86
Azlcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Anis 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 18.58 3.04 33.88| 74.32| 27.3519 135.57
VCT CENA 237
% DIST. CENA 20
VCT {Gr.) 60.80 28.46 177.59
VCT (Keal.) 243.2 256.1 710.3
VCT (%) 15% 21% 64%
TOTAL VCT MENU | 1209.6 100%
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MENU N° 05 -12-19 - 26

‘ . o , FORMPATO N2C. , o ‘
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

ALIMENTO Peso PROT | GRASA| CHO VALOR CALORICO (KCAL) | TOTAL
(9) An (g) (9) (9) PROT | GRASAS | CHO Kcal.
'DESAYUNO: Trigo con leche + 01 pan + Margarina
Trigo 20.00 1,72 0.30 14.74 6.88 2.70 58.96 68.54
leche evaporada 70.00 3.92 4.54 6.10{ 15.68 40.82 24.42 80.92
Azlcar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
Margarina vegetal con sal 7.00 0.04 5.74 0.00 0.17 51.66 0.00 51.83
SUB TOTAL 8.56] 10.67 44.35| ~ 34.25[ 95.994 177.40
VCT DESAYUNO 308
% DIST. DESAYUNO 20
REFRIGERIO Jugo de pifia
Azucar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
Pifa 200.0 0.68 0.34 16.66 2.72 3.06 66.64| - 72
SUB TOTAL 0.68 0.34 18.63 2.72 3.06 74.50
VCT MEDIA MANANA 80
% DIST. MEDIA MANANA 7
ALMUERZO: Arroz graneado + Locro de zapallo con polio + Fruta + Infusion ‘
Carne de Pollo Entero s/men 120.0 17.30 3.02 0.00f 68.22 27.22 0.00 96.43
Arroz Pilado o pulido crudo (3 80.0 6.56 0.40 62.24| 26.24 3.60 248.96| 278.80
Papa blanca 60.0 1.26 0.06 13.38 5.04 0.54 53.52 59.10
Aceite vegetal 5.0 0.00 5.00 0.00 0.00 45.00 0.00 45.00
" [Ajos 1.00 0.04 0.01 0.24 0.18 0.06 0.97 1.21
Zapallo macre 80.00 0.42 0.12 3.84 1.68 1.08 15.36 18.12
Sal 8.20 0.10 0.04 0.67 0.39 0.37 2.69 3.45
Arvejas frescas (4) 10.00 0.38 0.03 1.02 1.53 0.29 4.06 5.89
Manzana 140.00 0.42 0.14 20.44 1.68 1.26 81.76 84.70
Manzanilla 10 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AzUcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
SUB TOTAL 26.49 8.82 102.81{ 105.96] 79.4142 411.26
VCT ALMUERZO 597
% DIST. ALMUERZO 45
REFRIGERIO Pure de manzana
Azucar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
Manzana 160.0 0.41 0.14 19.86 1.63 1.224 79.42 82
SUB TOTAL 0.41 0.14 21.82 1.63 1.224 87.29
VCT MEDIA TARDE 90
% DIST. MEDIA TARDE 8
CENA: Sopa de fideos con pollo + Infusion
Carne de Pollo Entero s/men 100.0 14.42 2.52 0.00{ 57.68 22.68 0.00 80.36
Fideos 25 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Apio 5 0.04 0.01 0.24 0.14 0.09 0.96 1.19
Poro 5 0.14 0.04 0.38 0.54 0.36 1.52 2.42
Hierba luisa 10 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Aztcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
SUB TOTAL 14.59 2.57 1.11] 58.36 23.13 4.45
VCT CENA 86
% DIST. CENA 20
VCT (Gr.) 50.73 22.54 188.72
VCT (Kcal) 202.9 202.8 754.9
VCT (%) 15% 20% 65%
1TOTALVCT MENU |  1160.6 100%
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. - FoRMMO N>-C } ,
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU N° 06 - 13 - 20 - 27

ALIMENTO Peso PROT | GRASA| cHO VALOR CALORICO (KCAL) TOTAL
) An (g) (a) (9) PROT | GRASAS | CHO Kcal,
DESAYUNO: Soya + 01 pan + mermelada
Soya 20.00 0.38 0.10 1.62 1.52 0.90 6.48 8.90
Mermelada De frutas 20.00 0.08 4.20 14.62 0.32 37.80 58.48 96.60
Az(car rubia 2.00 0.00 0.00 2.92 0.00 0.00 11.68 11.68
Pan de labranza o francés 30.00 2.88 0.09 21.54; 11.52 0.81 86.16 98.49
SUB TOTAL 3.34 4.39 40.70{ 13.36 39.51 162.80
VCT DESAYUNO 216
% DIST. DESAYUNO 20
REFRIGERIO Jugo de mango
Azlcar rubia 2.00 0.00 0.00 2.92 0.00 0.00 11.68 11.68
Mango 140.00 0.56 0.28 22.3 2.24 2.52 89.04 93.80
SUB TOTAL 0.56 0.28 25.18 2.24 2.52 100.72
VCT MEDIA MANANA 105
% DIST. MEDIA MANANA 12
Almuerzo: Arroz graneado + Pescado frito + Menestra + Infusion
Pescado Toyo 80.0 3.26 0.32 0.80] 13.04 2.88 3.20 19.12
Arroz Pilado o pulido crudo (3 60.0 3.26 0.30 46.68] 13.04 2.70 186.72 202.46
Aceite vegetal 1.00 0.00 1.00 0.00 0.00 9.00 0.00 9.00
Perejil 1.00 0.03 0.00 0.04 0.11 0.04 0.15 0.29
Ajos 1.00 0.04 0.01 0.24 0.18 0.06 0.97 1.21
Frijol canario crudo 60.00 13.14 1.26 36.12| 52.56 11.34 144.48 208.38
Cebolla de cabeza (2) 2.00 0.02 0.00 0.15 0.08 0.02 0.61 0.70
Sal 3 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Anis 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
SUB TOTAL 19.75 2.89 88.95| 79.00| 26.03763 355.79
VCT ALMUERZO 460.83
% DIST. ALMUERZO 38
REFRIGERIO Pure de manzana
Azlcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Manzana 150.00 0.29 0.10 14.02 1.15 0.86 56.06 58.08
SUB TOTAL 0.28 0.10 14.51 115 0.864 58.03
VCT MEDIA TARDE 60.05
% DIST. MEDIA TARDE - 10
CENA: Arroz con leche + 01 pan + Margarina
Leche evaporada 70.00 4.90 5.67 7.63] 19.60 51.03 30.52 101.15
Arroz Pilado o pulido crudo (3 25.0 3.26 0.13 19.45| 13.04 1.13 77.80 91.97
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
Margarina vegetal con sal 7.00 0.04 5.74 0.00 0.17 51.66 0.00 51.83
Aztcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
SUB TOTAL 11.08) 11.63 53.54| 44.33] 104.625 21414
VCT CENA 363
% DIST. CENA 20
VCT (Gr.) 35.02f 19.28 222.87
VCT (Kcal.) 140.1 173.6 891.5
VCT (%) 13% 21% 66%
TOTALVCT MENU |~ 1205.1 100%




MENU N° 07 - 14 - 21 - 28

. - - 3 wmn{m W,C - '
- DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

ALIMENTO

Peso PROT GRASA CHO VALOR CALQRICO (KCAL) TOTAL
(2) An (g) (2 ) PROT | GRASAS | CHO Kcal.
DESAYUNO: Trigc;'con eche + 01 pan + 01 Huevo duro
Trigo 20.00 1.72 0.30 14.74 6.88 2.70 58.96 68.54
Leche evaporada 70.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Huevo de gallina. crudo 50.00 8.75 4.20 0.80| 27.00 37.80 3.60 68.40
Azdcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54| 11.52 0.81 86.16 98.49
SUB TOTAL 11.35 4.59 38.16/ 45.40 41.31 152.65
: VCT DESAYUNO 239
% DIST. DESAYUNO 20
REFRIGERIO Pure de platano
Platano de seda 140.0 1.68 0.34 23.52 6.72 3.024 94.08 104
SUB TOTAL 1.68 0.34 23.52 6.72 3.024 94.08
VCT MEDIA MANANA 104
% DIST. MEDIA MANANA 9
ALMUERZO: Arroz graneado + Pure de papa con pollo + Infusion
Arroz Pilado o pulido crudo (3 80.0 3.26 0.40 62.24; 13.04 3.60 248.96| 265.60
Papa blanca 60.0 1.03 0.05 10.97 4.13 0.44 43.89 48.46
Aceite vegetal 10.00 0.00] 10.00 0.00 0.00 90.00 0.00 90.00
Carne de Pollo Entero s/men 120 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Ajos 3.00 0.13 0.02 0.73 0.54 0.17 2.92 3.63
Sal 3.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Aztcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 4.43| 10.47 88.69| 17.71] 94.2156 354.74
VCT ALMUERZO 467
% DIST. ALMUERZO 40
REFRIGERIO Anis + 01 pan + queso
Azlcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54| 11.52 0.81 86.16 98.49
Hierbas 6.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Queso fresco de vaca 20.0 2.53 2.80 0.35] 10.11 25.2 1.41 37
SUB TOTAL 5.41 2.89 22.88] 21.63 26.01 91.50
VCT MEDIA TARDE 139
% DIST. MEDIA TARDE 11
CENA: Aguadito de higado de pollo + 01 pan
Aceite vegetal 1.00 0.00 1.00 0.00 0.00 9.00 0.00 9.00
Papa blanca 40.0 0.69 0.03 7.31 2.76 0.30 29.26 32.31
Arroz Pilado o pulido crudo (3 25.0 3.26 0.13 19.45| 13.04 1.13 77.80 91.97
Espinaca blanca (2) 5.00 0.10 0.03 0.32 0.38 0.27 1.26 1.91
Apio 2.00 0.01 0.00 0.10 0.06 0.04 0.38 0.48
Poro 2.00 0.05 0.02 0.16 0.22 0.14 0.61 0.97
Higado de Pollo 50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Ajos 3.00 0.13 0.02 0.73 0.54 0.17 2.92 3.63
Pan de labranza o francés 30.00 2.88 0.09 21.541 11.52 0.81 86.16 98.49
SUB TOTAL 713 1.32 49.60] 28.50 11.853 198.39
VCT CENA 239
: : % DIST. CENA 20
VCT (Gr) 29.99| 19.60 222.84
VCT (Keal,) 120.0 176.4 891.4
VCT (%) 10% 20% 70%
_ |TOTAL VCT MENU | 1187.7

CDNI 07261988




