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

MENUS CON APORTE MINIMO DE 2750 CALORIAS POR DIA

N DE
MENU

FECHA

DETALLE DEL MENU

DESAYUNO

Leche + 03 panes + Chanfainita con mote

21.02/22.02/23.02

ALMUERZO

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

CENA

Arroz graneado + Saltadito de pollo + Infusion

yd

DESAYUNO

Avena con leche + Fruta + 03 panes + Queso.”

24.02/25.02/26.02

ALMUERZO

Sopa de semotla con pollo + Arroz graneado + Cau cau a Ia crlolla con papa + Ensalada +
Fruta + Refresco /

CENA

Arroz graneado + Corazon estofado + Ensalada + Infusion //

DESAYUNO

Leche Soya + Fruta + 03 panes + tortilla de verduras

27.02/28.02/01.03

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

02.03/03.03/04.03

ALMUERZO

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

CENA

pi

Arroz graneado + Pescado frito + Ensalada + Infusion .~

DESAYUNO

Leche + 03 pan + Sopa de mondongo

05.03/06.03/07.03

ALMUERZO

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

CENA

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

DESAYUNO

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

08.03/09.03/10.03

ALMUERZO

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

CENA

Arroz graneado + Picante de res + Infusion /

DESAYUNO

Leche + Sopa de polio + 01 pan /

11.03/12.03/14.03

ALMUERZO

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

CENA

Arroz graneado + Mollejitas guisadas + Ensalada + Infusion '/ J

DESAYUNO

Leche con Quinoa y Cocoa + 03 panes + Chanfainita con mote */ {

15.03/16.03/17.03

ALMUERZO

Sopa de trigo con pollo + Arroz graneado + Ollqutos con carne con papa + Fruta X+
Refresco g !

CENA

/

Arroz a la cubana + Ensalada + Infusion "/

DESAYUNO

Avena con leche + Fruta + 03 panes + Queso” s

18.03/19.03/20.03

ALMUERZO

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

CENA

Arroz graneado + Picante de pollo + infusion *
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FORMATO N° B

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

UW """ 7 )

anchez Meza

NUTRICIONISTA CNP. N° 5745

[ 6

MENU° 01
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
{g) cc) An (g) {g9) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Leche + 03 panes + Chanfainita con mote -
Leche 250.00/ © 13.00 17.50 56.00 52.00] 157.50f 224.00 433.50
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
Pulmén de res 100,00 - 17.20 1.10 1.00 68.80 9.90 4.00 82.70
Papa blanca 20.00 0.42 0.02 4.46 1.68 0.18 17.84 19.70
Maiz Mote de 30.00 0.78 0.39 6.33 3.12 3.51 25,32 31.95
Cebolla de cabeza 15.00 0.35 0.06 1.13 1.38 0.54 4.50 6.42
‘|Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
SUB TOTAL 42.64 29.38 120.45 170.54| 264.42| 481.80
V.C DESAYUNO 916.76| .
% DIST. DESAYUNO | 29%)-
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
2epinillo o Pepino de mesa 40.00 0.20 0.04 1.04 0.80 0.36 4.16 5.32
Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 2.13
Arroz Pilado o pulido crudo (3) 150.00| / 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 10.00 0.00 10.00 0.00 0.00{ 90.00 0.00 90.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Zanahoria 15.00 0.09 0.08 1.38 0.36 0.68 5.52 6.56
Carne de res pulpa 100.00 21.30 1.60 0.00 85.20| 14.40 0.00 99.60
Frijol canario crudo 80.00 17.52 1.68 48.16 70.08] 15.12] 192.64 277.84
Tomate 15.00 0.10 0.02 0.52 0.38 0.22 2.06 2.66
Cebolla de cabeza 15.00 0.28 0.05 0.90 1.10 0.43 3.60 5.14
Pepinillo 10.00 0.87 3.98 0.09 3.49| 35.86 0.35 39.70
Limén 5.000 . 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Papaya 150.00] ' 0.48 0.12 9.84 1.92 1.08 39.36 42.36
AzUcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Maiz Morado 32.00 2.34 1.09 24.38 9.34 9.79 97.54 116.67
SUB TOTAL 56.90 19.67 223.13 227.58] 177.00/ 892.50
V.C ALMUERZO 1297.09
% DIST. ALMUERZO 41%
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 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22,68
Aceite vegetal 30.0] , 0.00 30.00 0.00 0.00| 270.00 0.00 270.00
Carne de Pollo Entero s/menudencia 100.0[+" 20.60 3.60 0.00 82.40] 3240 0.00 114.80
Papa blanca 100.0 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Cebolia de cabeza 50.0 0.92 0.16 3.00 3.68 1.44 12.00 17.12
Tomate 50.0 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Zanahoria 50.0 0.30 0.25 4.60 1.20 2.25 18.40 21.85
Aji amarilio 10.00 0.14 0.04 0.93 0.58 0.36 3.71 4.65
Az(car rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Manzanilla 10.00 0.00 '0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 32.18 34.78 122.33 128.74| 313.02| 489.31
V.C CENA 931.07
% DIST. CENA 30%
131.71 83.83 465.90
526.9 754.4 1863.6
12% 25% 63%
V.C.T MENU 3144.9 100%
| {
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FORMATO N° B

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

ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU° 02
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(9) An (g) {9) {(9) PROT [GRASAS| CHO
DESAYUNO: Avena con Leche + Fruta + 03 panes + queso
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Leche 70.00 3.64 4.90 15.68 14,56 44.10 62.72 121.38
Pan francés 90.00 10.89 5.31 46.62 43561 47.79 186.48 277.83
AzUcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Platano de seda 130.00 1.95 0.39 27.30 7.80 3.51 109.20 120.51
Queso fresco de vaca 40.00 6.32 7.00 0.88 25.28 63.00 3.52 91.80
SUB TOTAL 26.13 18.60 128.14 104.50f 167.40| 512,56
V.C DESAYUNO 784.46
% DIST. DESAYUNO | 25%)"
ALMUERZO Sopa de semola con pollo + Arroz graneado + Cau cau arla criolla con papa +* Fruta +
Refresco :
Sémola de Trigo 30.00 2.34 0.33 23.52 9.36 2.97 94.08 106.41
Apio 20.00 0.14 0.04 0.96 0.56 0.36 3.84 476
Poro 2.00 0.05 0.02 0.15 0.22 0.14 0.61 0.97
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de Pollo Entero s/menudencia 100.00 20.60 3.60 0.00 82.40 32.40 0.00 114.80
Zapallo macre 40.00 2.62 3.52 18.40 10.50f 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 100.00 16.90 3.50 1.00 67.60] 31.50 4.00 103.10
{Zanahoria 30.00 1.97 2.64 13.80 7.87| 23.76 55.20 86.83
Arvejas frescas 20.00 1.31 0.08 12.45 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 3.71 465
Papa blanca 100.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Naranja 150.00 . 0.72 0.24 12.12 2.88 2.16 48.48 53.52
Azucar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Limdn 20.00 0.08 0.03 1.55 0.32 0.29 6.21 6.82
SUB TOTAL 62.93 20.18 239.94 251.74| 181.66| 959.74
V.C ALMUERZO 1393.13
% DIST. ALMUERZO 45%
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 12.00 0.00 12.00 0.00 0.00| 108.00 0.00 108.00
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 1.80f 317.60 335.40
Papa blanca 100.00 2.10 0.10 22,30 8.40 0.90 89.20 98.50
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 3.33 426
Limon 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Cebolla de cabeza 30.0 0.69 0.12 2.25 2.76 1.08 9.00 12.84
Anis 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 10.0 0.00 0.00 9.83 0.00 0.00 39.32 39.32
SUB TOTAL 15.79 13.15 190.75 63.18| 118.39| 762.98
V.C CENA 944.55
% DIST. CENA 30%]
104.85 51.94 558.82 '
419.4 467.4 2235.3
./ 14% 22% 64% »
Mﬁ V.C.T MENU 3122.1 100%
/ : ’
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FORMATO N° B

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

MENU° 03
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (g) (9) PROT [GRASAS| CHO KCAL

DESAYUNO: Leche Soya + Fruta + 03 panes + Tortilla de verduras
Leche de soya 250.00 7 7.50 3.50 9.50 30.00| 31.50 38.00 99.50
[Azicar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64

Platano de seda 150.00]/ 2.25 0.45 31.50 9.00 4.05 126.00 139.05

Pan francés 90.00 10.89 5.31 46.62 4356 47.79] 186.48 277.83
Aceite vegetal 20.00 0.00 20.00 0.00 0.00| 180.00 0.00 180.00

Huevo de gallina. Crudo 60.00| / 8.10 5.04 1.08 32.40| 45.36 4,32 82.08
Col 30.00 0.51 0.06 3.54 2.04 0.54 14.16 16.74
SUB TOTAL 29.25 34.36 111.90 117.00| 309.24] 447.60

V.C DESAYUNO 873.84
% DIST. DESAYUNO 27

ALMUERZO Papa a la huancaina +Tallarines rojos + Pollo mechado + Fruta + Refresco .-

Papa blanca 150.00 3.15 0.15 33.45 12.60 1.35| 133.80 147.75
|Aji amarillo 30.00 0.54 0.15 3.48 2.16 1.35 13.92 17.43
'Galletas de soda 15.00 1.52 2.21 10.20 6.06 19.85 40.80 66.71
Queso fresco de vaca 10.00 1.58 1.75 0.22 6.32) 1575 0.88 22.95

Leche evaporada 30.00 2.10 2.43 3.27 8.40| 21.87 13.08 43.35
[Lechuga redonda 20.00 0.21 0.03 0.34 0.83 0.29 1.34 2.46

Fideos tallarin 150.00 14.25 0.15 104.40 57.00 1.35] 417.60 475.95
Aceite vegetal 20.00 0.00 20.00 0.00 0.00| 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12

Carne de Pollo Entero s/menudencia 160.00 32.96 576 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
Azucar rubia 15.00 0.00 0.00 14,75 0.00 0.00 58.98 58.98

Maracuya 30.00 0.22 0.02 3.79 0.86 0.22 15.17 16.25

SUB TOTAL 61.00 35.01 214.51 244.00f 31510 858.04

V.C ALMUERZO 1417.13|"
% DIST. ALMUERZO 43

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

\ceite vegetal 25.0 0.00 25.00 0.00 0.00] 225.00 0.00 225.00

Papa blanca 100.0 1.68 0.08 17.84 6.72 0.72 71.36 78.80

Aji amarillo 40.0 0.58 0.16 3.71 2.30 1.44 14.85 18.59

Cebolla de cabeza 40.0 0.74 0.13 2.40 2.94 1.15 9.60 13.70

Galletas de soda 35.0 2.83 412 19.04 11.31| 37.04 76.16 124.52

Leche evaporada 20.0 1.12 1.30 1.74 448 11.66 6.98 23.12

Azucar rubia 15.00 0.00 0.00 1475 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
rSUB TOTAL 33.52 34.13 129,50 134.08] 307.17 518.00

V.C CENA 959.25
% DIST. CENA 30
123.77 103.50 455,91
4951 931.5 1823.6
11% 28% 61%
V.C.T MENU 3250.2 100%
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FORMATO N°B

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

ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU° 04
KILOCALORIAS POR
ALIMENTO PESO PROT | GRASA | CHO NUTRIENTES TOTAL
(9) An (g) (9) (9) PROT |GRASAS| cHoO 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 30.00 11.73 9.09 0.54 46.92] 81.81 2.16 130.89
Mandarina 150.00}, 0.90 0.45 12.90 3.60 4.05 51.60 59.25
Azucar rubia 18.00 0.00 0.00 17.69 0.00 0.00 70.78 70.78
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 29.11 20.64 102.63 116.44| 185.76| 410.54
V.C DESAYUNO 712.74
% DIST. DESAYUNO 25
ALMUERZO Ensalada mixta + Arroz graneado + Higado saltado + Menestra + Fruta + Refresco
Lechuga redonda 60.00 0.78 0.12 1.26 3.12 1.08 5.04 9.24
"Tomate - 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Pepinillo o Pepino de mesa 30.00 0.15 0.03 0.78 0.60 0.27 3.12 3.99
[Limon 5.00 0.03 0.01 0.49 0.10 0.09 1.94 2.13
Higado de res -~ 150.00 24.00 5.52 1.20 96.00] 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 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
Cebolla de cabeza 30.00 0.69 0.12 2.25 2.76 1.08 9.00 12.84
[Tomate 30.00 0.24 0.06 1.29 0.96 0.54 516 6.66
Lentejas - 80.00 14.46 0.64 39.04 57.86 576| 156.16 219.78
Manzana ~ 150.00 0.36 0.12 17.52 1.44 1.08 70.08 72.60
Azlcar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Limén 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
SUB TOTAL 53.85 27.53 195.46 215.40 247.73] 781.84
V.C ALMUERZO 1244.97
% DIST. ALMUERZO 45
CENA Arroz graneado + Pescado frito + Ensalada + Infusion
Arroz Pilado o pulido crudo (3) /7 90.0 7.38 0.45 70.02 29.52 4,05/ 280.08 313.65
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 "~ 1512
Pescado Toyo 160.00 29.92 0.64 1.60 119.68 5.76 6.40 131.84
Tomate 50.00 0.40 0.10 2.15 1.60 0.90 8.60 11.10
Lechuga redonda 50.0 0.65 0.10 1.05 2.60 0.90 4.20 7.70
Cebolla de cabeza 40.0 0.92 0.16 3.00 3.68 1.44 12.00 17.12
Hierba luisa 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AzUcar rubia 15.0 0.00 0.00 14.75 0.00 0.00 58.98 58.98
SUB TOTAL 39.83 31.53 95.61 159.32| 283.77| 382.42
V.C CENA 825.51
% DIST. CENA
122.79 79.70 393.70
491.2 717.3 1574.8
14% 22% 64%
V.C.T MENU 2783.2 100%
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FORMATO N°B
DOSIFIGACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL

ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

25

REPRESENTA]

MENU® 05
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (a) PROT |GRASAS| CHO KCAL
DESAYUNO: Leche + 03 pan + Sopa de mondongo
Leche evaporada < 125,00 8.75 10.13 13.63 35.00f 91.13 54,50 180.63
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
Maiz Mote de 40.00 1.04 0.52 8.44 4,16 4.68 33.76 42.60
Cebolla china s 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 30.00 0.63 0.03 6.69 2.52 0.27 26.76 29.55
Cebolla de cabeza 10.00 0.14 0.02 1.43 0.56 0.18 4.52 5.28
Aceite vegetal 7.50 0.00 7.50 0.00 0.00] 67.50 0.00 67.50
SUB TOTAL 38.47 27.03 82.80 153.86| 243.23] 331.18
V.C DESAYUNO 728.27
% DIST. DESAYUNO
ALMUERZO :Er:faalada rusa + Arroz graneado + Asado de res + Menestra + Fruta + Refresco de
Vainitas 25.00 0.13 0.03 4.43 0.50 0.23 17.70 18.43
(Zanahoria 25.00 0.15 0.13 2.30 0.60 1.13 9.20 10.93
[Papa blanca 60.00 1.26 0.06 13.38 5.04 0.54 53.52 59.10
Remolacha raiz 25,00 0.43 0.03 2.38 1.70 0.23 9.50 11.43
Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 2,13
Carne de res pulpa 60.00 10.22 0.77 0.00 40.90 6.91 0.00 47.81
Arroz Pilado o pulido crudo (3) - 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Ajos / 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Carne de res pulpa / 100.00 21.30 1.60 0.00 85.20| 14.40 0.00 99.60
Frijol panamito 80.00 17.20 1.36 48.56 68.80| 12.24| 194.24 275.28
[Tomate 15.00 0.10 0.02 0.52 0.38 0.22 2.06 2.66
Cebolla de cabeza / 20.00 0.37 0.06 1.20 1.47 0.58 4.80 6.85
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
AzUcar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Maiz Morado 15.00 1.10 0.51 11.43 4.38 4.59 45,72 54.69
SUB TOTAL 66.65 10.72 237.92 266.59] 96.49| 951.68
V.C ALMUERZO 1314.77
% DIST. ALMUERZO 44
CENA Sopa sancochado con res (presa) + Fruta + Infusion
Arroz Pilado o pulido crudo (3) 90.00 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Apio 50.00 0.35 0.10 2.40 1.40 0.90 9.60 11.90
Poro 50.00 1.35 0.40 3.80 5.40 3.60 15.20 24.20
Zanahoria 95.00 0.57 0.48 8.74 2.28 4.28 34.96 41.52
Papa blanca 100.00 2.10 0.10 22.30 8.40 0.90 89.20 98.50
Zapallo macre 95.00 0.67 0.19 6.08 2.66 1.71 24.32 28.69
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 15.0 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 30.36 28.60 136.94 121.42| 257.36| 547.74 '
V.C CENA 926.52
: % DIST. CENA
135.47 66.34 457.65
541.9 597.1 1830.6
13% 25% 62%
2{11/4/ SONSORCIO 2969.5 100%|
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FORMATO N° B

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

ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU° 06
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (9) PROT |GRASA,S| CHO KCAL
DESAYUNO: Avena con leche y cocoa + Fruta + 03 panes con palta
Avena, hojuelas cruda .~ +30.00 3.99 1.20 21.60 15.96] 10.80 86.40 113.16
Leche {70.00 3.64 4.90 15.68 14.56] 44.10 62.72 121.38
Cocoa 10.00 1.90 1.71 4.78 7.60] 15.39 19.12 42.11
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 /00.00 1.50 0.30 21.00 6.00 2.70 84.00 92.70
Palta "~ 60.00 1.02 7.50 3.36 4.08f 67.50 13.44 85.02
SUB TOTAL 22.94 20.92 122.87 91.76| 188.28| 491.48
V.C DESAYUNO 771.52
% DIST. DESAYUNO
ALMUERZO Sopa a la minuta con carne molida + Arroz graneagi/g + Pollo mechado + Pure de
papa + Fruta + Refresco
Fideos 30.00 2.82 0.06 23.46 11.28 0.54 93.84 105.66
Tomate 15.00 0.10 0.02 0.52 0.38 0.22 2.06 2.66
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 15.00 0.09 0.08 1.38 0.36 0.68 5.52 6.56
Carne de res, molida 40.00 8.52 0.64 0.00 34.08 5.76 0.00 39.84
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 7.50 0.00 7.50 0.00 0.00] 67.50 0.00 67.50
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
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
leche 5.00 0.21 0.28 0.90 0.83 2.52 3.58 6.94
mantequilla 5.00 0.08 3.28 0.00 0.321 2952 0.00 29.84
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
Maiz Morado 15.00 1.10 0.51 11.43 4.38 4.59 45.72 54.69
SUB TOTAL 60.13 18.30 209.86 240.52] 164.69| 839.43
V.C ALMUERZO 1244.64
% DIST. ALMUERZO 43| 7
CENA Arroz graneado + Picante de res *+ Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Ajos . 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Carne de res, pulpa . 100.00 21.30 1.60 0.00 8520 14.40 0.00 99.60
Papa blanca 100.00 . 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Tomate 70.00 045 0.11 2.41 1.79 1.01 9.63 12.43
Cebolla de cabeza 60.00 1.10 0.19 3.60 4,42 1.73 14.40 20.54
Aceite vegetal 275 0.00 27.50 0.00 0.00f 247.50 0.00 247.50
Azucar rubia 15.0 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Anis 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 32.75 30.05 113.17 131.01| 270.49| 452.69
V.C CENA 854.19
% DIST. CENA 30y
115.82 69.27 445.90
463.3 623.5 1783.6
15% 28% 57%
) ) V.C.T MENU 2870.3 100%
REPRESE} %é DEL CONSORCIO P
................ INVERSIONES /1220 EIRL
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FORMATO N°B

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

ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

ir o]
Yavs

MENU° 07
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
{9) An (g) (9) (a) PROT |GRASAS| CHO KCAL
DESAYUNO: Leche + Sopa de polio + 01 pan .~
Leche 250.00 13.00 17.50 56.00 52.00f 157.50| 224.00 433.50
Azucar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Pan francés 30.00 3.63 1.77 15.54 14,52} 1593 62.16 92.61
Carne de Pollo Pechuga 60.00 11.52 1.74 0.00 46.08 15.66 0.00 61.74
Papa blanca 100.00 2.10 0.10 22.30 8.40 0.90 89.20 98.50
Apio 15.00 0.11 0.03 0.72 0.42 0.27 2.88 3.57
Poro 5.00 0.14 0.04 0.38 0.54 0.36 1.52 242
Zapallo macre 50.00 0.35 0.10 3.20 1.40 0.90 12.80 15.10
Zanahoria 50.00 0.30 0.25 4.60 1.20 2.25 18.40 21.85
Fideos 30.00 2.82 0.06 23.48 11.28 0.54 93.84 105.66
Aceite vegetal 5.00 0.00 5.00 0.00 0.00f 45.00 0.00 45.00
SUB TOTAL 33.96 26.59 131.12 135.84] 239.31| 524.46
V.C DESAYUNO 899.61
% DIST. DESAYUNO 29
ALMUERZO ?ancochado de res + Arroz graneado + Pescado frito (filete) + Menestra + Ensalada +
ruta + 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 15.00 0.09 0.08 1.38 0.36 0.68 5.52 6.56
Papa blanca , 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de res, pulpa " 40.00 8.52 0.64 0.00 34.08 5.76 0.00 39.84
Col 15.00§ . 0.20 0.02 1.42 0.82 0.22 5.66 6.70
Arroz Pilado o pulido crudo (3) 150.00f" 12.30 0.75 116.70; 49.20 6.75| 466.80 522.75
Aceite vegetal 12.50 0.00 12.50 0.00 0.00| 112.50 0.00 112.50
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Pescado Bonito 160.00 0.64 1.12 21.28 2.56| 10.08 85.12 97.76
Lentejas 60.00 13.56 0.60 36.60 54,24 540| 146.40 206.04
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Cebolla de cabeza 30.00 0.69 0.12 2.25 2,76 1.08 9.00 12.84
Limén : 6.00 0.03 0.01 0.58 0.12 0.11 2.33 2.56
Papaya L 150.00 0.60 0.15 12.30 2,40 1.35 49.20 52.95
[Azlcar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Maracuya 30.00 0.22 0.02 3.79 0.86 0.22 15.17 16.25
SUB TOTAL 41.01 16.41 242.44 164.04| 147.65| 969.76
V.C ALMUERZO 1281.45
% DIST. ALMUERZO 41
CENA Arroz graneado + Molleja guisada + Ensalada + Infusion
Arroz Pilado o pulido crudo (3) \ 90.0 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
[Ajos . 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Molleja de pollo Y 100.0 0.30 0.20 72.00 1.20 1.80| 288.00 291.00
Tomate 50.00 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.16 9.60 13.70
Lechuga redonda 40.0 0.42 0.08 0.67 1.66 0.58 2.69 4,93
Pepinillo o Pepino de mesa 40.0 0.186 0.03 0.83 0.64 0.29 3.33 4.26
Limén 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Aceite vegetal 22.50 0.00 22.50 0.00 0.00] 202.50 0.00 202.50
Hierbas 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00.
AzUcar rubia 15.0 0.00 0.00 14.75 0.00 0.00 58.98 58.98
SUB TOTAL 10.19 23.59 167.73 40.77| 212,31 670.90
/} DRG0 -/ V.C CENA 923.98
REPRESENTAHI DFL LRy INVERSIONES 1220 EIRL % DIST. CENA 30
o e [ LA 85.16|  66.59| 541.28
“Jos MBEIfIO P g;ggww Lic, Ertka Karina Sanchbz M820.6 | 599.3 | 2165.1
Diyl 07 NUTRICIONISTA CNP, 5145929, 25% 63%
V.C.T MENU 3105.0 100%




FORMATO N° B

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

MENU° 08
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(g) An (g) (g) (g) PROT |GRASAS| CHO
DESAYUNO: Leche con Quinua y Cocoa + 03 panes + Chanfainita con mote
Cocoa * 2500 7 475 4.28 11.95 19.00] 38.48 47.80 105.28
Leche evaporada . 70.00]7 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
[Azucar 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
[Pulmén de res 100.00( / 17.20 1.10 1.00 68.80 9.90 4.00 82.70
Maiz Mote de 100.00 2.60 1.30 21.10 10.40f 11.70 84.40 106.50
SUB TOTAL 50.12 25.23 98.58 200.46| 227.07| 394.32
V.C DESAYUNO 821.85
% DIST. DESAYUNO | 27
ALMUERZO Sopa de trigo con pollo + Arroz graneado + Olluquito con carne/(.:on papa + Fruta +
Refresco
Trigo 30.00 2.58 0.45 22.11 10.32 4.05 88.44 102.81
\pio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 30.00 0.63 0.03 6.69 2.52 0.27 26.76 29.55
Zapallo macre .30.00 2.46 3.30 17.25 9.84] 29.70 69.00 108.54
Carne de Pollo Entero s/menudencia |.~ /-60.00] ) 9.89 1.73 0.00 39.55¢ 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 S 10.00 0.00 10.00 0.00 0.00{ 90.00 0.00 90.00
Ajos ; 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de res pulpa /100.00 21.30 1.60 0.00 85.20{ 14.40 0.00 99.60
Ollucos /100.00] . 0.88 0.08 11.44 3.52 0.72 45,76 50.00
Papa blanca ,/100.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Cebolla de cabeza '} 20.00 0.39 0.07 1.28 1.56 0.61 5.10 7.28
Manzana / 150.00 0.36 0.12 17.52 1.44 1.08 70.08 72.60
AzUcar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Maracuya 20.00 0.18 0.02 3.16 0.72 0.18 12.64 13.54
SUB TOTAL 53.67 18.51 229.94 214.68] 166.55 919.74
V.C ALMUERZO 1300.97
% DIST. ALMUERZO 43
CENA Arroz.ala cubana + Ensalada + Infusion
Arroz Pilado o pulido crudo (3) /{900 p . 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 35.0 0.00 35.00 0.00 0.00| 315.00 0.00 315.00
Platano verde (3) 100.0 0.80 0.16 32.72 3.20 144 130.88 135.52
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 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Tomate 30.0 0.19 0.05 1.03 0.77 0.43 413 5.33
AzUcar rubia 10.0 0.00 0.00 7.86 0.00 0.00. 31.46 31.46
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 17.30 40.84 115.33 69.18| 367.58] 461.33
V.C CENA 898.09
% DIST. CENA 30|~
121.08 84.58 443.85
N 484.3 761.2 1775.4
’ {// 12% 20% 68%
1 V.C.T MENU 3020.9 100%
REPREFENTANTE DEL CONSORCIO
/ i
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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° 09
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) | (g) () PROT |GRASAS| CHO 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 30.00 3.99 1.20 21.60 15.96] 10.80 86.40 113.16
Manzana 150.00 0.45 0.15 21.90 1.80 1.35 87.60 90.75
Az(car rubia 17.50 0.00 0.00 17.20 0.00 0.00 68.81 68.81
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 29.71 22.83 116.27 118.84| 205.47| 465.09
V.C DESAYUNO 789.40
% DIST. DESAYUNO | 27
Ocopa + Arroz graneado + Pollo saltado + Menestra + Fruta + Refresco”
ALMUERZO
Papa blanca 40.00] - 0.84 0.04 8.92 3.36 0.36 35.68 39.40
( IHuacatay 10.00 0.50 0.08 0.80 2.00 0.72 3.20 5,92
"~ |Galletas de soda 5.00 0.51 0.74 3.40 2.02 6.62 13.60 22.24
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 - 15.00 = 0.16 0.02 0.25 0.62 0.22 1.01 1.85
Arroz Pilado o pulido crudo (3) { 150.00[, / 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal N 7.50( 0.00 7.50 0.00 0.00| 67.50 0.00 67.50
Ajos 5.000] ; 028 0.04 1.52 1.12 0.36 6.08 7.56
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 ) 15.000 = 0.10 0.02 0.52 0.38 0.22 2.06 2.66
Cebolla de cabeza 30.00] / 055 0.10 1.80 2.21 0.86 7.20 10.27
Mango { 150.00], 0.48 0.24 19.08 1.92 2.16 76.32 80.40
AzUcar rubia ~.10.00) 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Maiz Morado 15.00 1.10 0.51 11.43 4.38 4.59 45,72 54.69
SUB TOTAL 55.56 16.88 224,58 222.22] 151.91] 898.33
~V.C ALMUERZO 1272.46
/% DIST. ALMUERZO 43
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 27.50 0.00 27.50 0.00 0.00| 247.50 0.00 247.50
Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Carne de Pollo Entero s/menudencia 100.00 20.60 3.60 0.00 82.40| 3240 0.00 114.80
Papa blanca 100.0 2.10 0.10 22.30 8.40 0.90 89.20 98.50
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 30.92 31.77 116.54 123.68| 285.93| 466.16
V.C CENA 875.77
% DIST. CENA 30
116.19 71.48 457.39
464.7 643.3 1829.6
13% 28% 59%
V.C.T MENU 2937.6 100%
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=S 1220 EIRL - FRANCISCO JAVIER SA

JOVAL 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
4 ] jueves [DESAYUNO |Café de cebada + 03 panes + Jamonada ¢ -
v 1} 21/02/2019 |JALMUERZO |Arros graneado + Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco
T CENA Arroz con leche + 02 panes .~ ;
T viernes |DESAYUNO |Maizena+ 03 panes + Platano frito / /
i 2 3] 22/02/2019 |ALMUERZO |Arroz graneado +Saltado de Higado + Papa + Fruta + Refresco -
N CENA Arroz Graneado + Picante de Res+ Infusion /'
Lo sadbado |DESAYUNO |Avena con leche+ 03 panes + Camote Frito // .
{ 3 |}23/02/2019 JALMUERZO |Arros graneado + Seco de res (presa)’+ Menestra + Ensalada + Fruta + Refresco
S CENA Mazamorra con leche + 02 Panes
/| domingo |DESAYUNO [Café de Cebada+ 03 panes + 01 Huevo sancochado ¢/
[ 4 ]]24/02/2019 |JALMUERZO |Arroz a la jardinera +Pollo picado+ Fruta + Refresco /
N CENA Sopa de fideos con menudencia de pollo %/
/ funes DESAYUNO |Quinua con Leche + 03 panes + Queso 7
(5 }25/02/2019 JALMUERZO |Arroz graneado + Picante de Pota+ Fruta +'Refresco
N CENA Arroz graneado + Saltadito de Pollo + Infusion I
[ martes |DESAYUNO [Leche de Soya+ 03 panes + Aceituna
{ 8 |26/02/2019 |ALMUERZO |Arroz + Pollo Guisado(presa) + camote + Ensalada+Fruta + Refresco~
\_.~ CENA Sopa de Arrocillo con Res con Hueso + Refresco
miércoles |DESAYUNO |Avena+ 03 panes + Atun Encebollado
7 27/02/2019 JALMUERZO |Arros graneado + Guiso de Molleja+ Yuca + Fruta + Refresco
CENA Arroz Graneado + Guiso de Pollo + Infusion
jueves |DESAYUNO |Café de cebada + 03 panes + Jamonada
8 28/02/2019 JALMUERZO |Arros graneado + Pescado Frito (fllete) + Menestra + Ensalada + Fruta + Refresco
CENA Arroz con leche + 02 panes /
, | viernes |DESAYUNO |Maizena+ 03 panes + Platano frito /
9 | 1/03/2019 JALMUERZO |Arroz graneado +Saltado de Higado + Papa +f Fruta + Refresco
LA CENA Arroz Graneado + Picante de Res+ Infusion /
- /1] sébado |DESAYUNO {Avena con leche+ 03 panes + Camote Frito :
© 10 {} 2/03/2019 |ALMUERZO |Arros graneado + Seco de res (presa) + Menestra +‘Ensalada + Fruta + Refresco
/ CENA Mazamorra con leche + 02 Panes .~ e
domingo |DESAYUNO |Café de Cebada+ 03 panes + 01 Huevo sancochado <
/11 +| 3/03/2019 JALMUERZO |Arroz a la jardinera +Pollo picado+ Fruta + Refresco .-~
[ CENA Sopa de fideos con menudencia de pollo .
o funes DESAYUNO [Quinua con Leche + 03 panes + Queso
/A2 | 4/03/2019 JALMUERZO |Arroz graneado + Picante de Pota+ Fruta + Refresco
T CENA Arroz graneado + Saltadito de Pollo + Infusion ~
martes |DESAYUNO |Leche de Soya+ 03 panes + Aceituna
13 5/03/2019 JALMUERZO |Arroz + Pollo Guisado(presa) + camote + Ensalada+Fruta + Refresco
CENA Sopa de Arrocillo con Res con Hueso + Refresco A
s miércoles [DESAYUNO |Avena+ 03 panes + Atun Encebollado 7
L 14 6/03/2019 JALMUERZO |Arros graneado + Guiso de Molleja+ Yuca * Fruta + Refresco
T CENA Arroz Graneado + Guiso de Pollo + Infusion”’
! jueves |DESAYUNO [Café de cebada + 03 panes + Jamonada
. 15 | 7/03/2019 JALMUERZO |Arros graneado + Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco
CENA Arroz con leche + 02 panes  /
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YANCISCO 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 + Platano frito
[ 16 J 8/03/2019 |ALMUERZO |Arroz graneado +Saltado de Higado + Papa + Fruta + Refresco
S CENA Arroz Graneado + Picante de Res+ Infusion -~
sabado |DESAYUNO [Avena con leche+ 03 panes + Camote Frito
17 9/03/2019 JALMUERZO |Arros graneado + Seco de res (presa) + Menestra + Ensalada + Fruta + Refresco
CENA Mazamorra con leche + 02 Panes
domingo |DESAYUNO |Café de Cebada+ 03 panes + 01 Huevo sancochado
18 | 10/03/2019 JALMUERZO |Arroz a la jardinera +Pollo picado+ Fruta + Refresco
CENA Sopa de fideos con menudencia de pollo
lunes |DESAYUNO |Quinua con Leche + 03 panes + Queso
19 | 11/03/2019 |ALMUERZO |Arroz graneado + Picante de Pota+ Fruta + Refresco
CENA Arroz graneado + Saltadito de Pollo + Infusion
martes |DESAYUNO |Leche de Soya+ 03 panes + Aceituna
20 ] 12/03/2019 JALMUERZO |Arroz + Pollo Guisado(presa) + camote + Ensalada+Fruta + Refresco
CENA Sopa de Arrocillo con Res con Hueso + Refresco
miércoles |DESAYUNO |Avena+ 03 panes + Atun Encebollado
21 13/03/2019 |JALMUERZO |Arros graneado + Guiso de Molleja+ Yuca + Fruta + Refresco
CENA Arroz Graneado + Guiso de Pollo + Infusion
jueves [DESAYUNO |Café de cebada + 03 panes + Jamonada
22 ] 14/03/2019 JALMUERZO |Arros graneado + Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco
CENA Arroz con leche + 02 panes
viernes |DESAYUNO |Maizena+ 03 panes + Platano frito
23 ] 15/03/2019 JALMUERZO |Arroz graneado +Saltado de Higado + Papa + Fruta + Refresco
CENA Arroz Graneado + Picante de Res+ Infusion
sabado |DESAYUNO |Avena con leche+ 03 panes + Camote Frito
24 ]16/03/2019 JALMUERZO |Arros graneado + Seco de res (presa) + Menestra + Ensalada + Fruta + Refresco
CENA Mazamorra con leche + 02 Panes
domingo |DESAYUNO [Café de Cebada+ 03 panes + 01 Huevo sancochado
25 ]17/03/2019 JALMUERZO |Arroz a la jardinera +Pollo picado+ Fruta + Refresco
CENA Sopa de fideos con menudencia de pollo
lunes DESAYUNO |[Quinua con Leche + 03 panes + Queso
26 ] 18/03/2019 JALMUERZO |Arroz graneado + Picante de Pota+ Fruta + Refresco
CENA Arroz graneado + Saltadito de Pollo + Infusion
martes |DESAYUNO |Leche de Soya+ 03 panes + Aceituna
27 119/03/2019 JALMUERZO |Arroz + Pollo Guisado(presa) + camote + Ensalada+Fruta + Refresco
CENA Sopa de Arrocillo con Res con Hueso + Refresco
miércoles |DESAYUNO [Avena+ 03 panes + Atun Encebollado
28 ]20/03/2019 |JALMUERZO |Arros graneado + Guiso de Molleja+ Yuca + Fruta + Refresco
CENA Arroz Graneado + Guiso de Pollo + Infusion

REPRESENTANY@/(?}’!L CONSDRCIO

JOSE ALBER 0 POLO CASTANEDA

Lic. Erika. ' Sanchez Meza

NI 07261988 NUTRICIONISTA CNP, N° 5745



FORMATO N° A
DOSIFICAGION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA
MENU° 01 - 18

KILOCALORJAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL‘
) An (o) | (o) (o) PROT |GRASAS| cHO
DESAYUNO: Café de Cebada + 03 panes + Jamonada
Cebada toslada y molida 30.00 2.31 0.24 23.91 9.24 2.16 95.64 107.04
Azdcar rubla 15.00 0.00 0,00 14.75 0.00 0.00 58.98 58,98
Pan francés 90,00 10.89 5,31 46,82 43,86 47.79] 186,48 277.83
Jamonada 90.00 14.13 26.56 0.90 58.52| 238,95 3.60 299.07
SUB TOTAL 27.33 32.10 86,18 109.32] 288,90] 344.70
V.C DESAYUNO 742,92
] ] % DIST. DESAYUNO ] 27
ALMUERZO Arroz graneado + Pescado Frito (filete) + Mehestra + Ensalada + Fruta + Refresco
Arroz Pilado o pulido crude (3) 150.00 12,30 0.75 118.70 49,20 6.75( 466.80 522.75
Acelfe vegetal 30,00 0.00 30.00 0.00 0.00] 270.00 0.00 270.00
Pescado Bonito 160.00 0.64 1.12 21.28 2.56] 10.08 85.12]  97.76
Ajos 20.00 1.12 0.18 8.08 4.48 1.44 24.32 30.24
Frijol negro (2) 80.00 11.65 0.83 40.58 46,69 7.49 162.30 216.38
Toimate 70.00 0.45 0,11 2.41 1.79 1.01 9.63 12.43
Cebolla de cabeza 70.00 1.37 0.24 4,46 5.47 2.14 17.85 2547
Lechuga redonda 70.00 0.73 0.11 1.18 2.91 1.01 4.70 8,62
Limdn 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.44
Platano de seda 160.00 1.80 0.36 25.20 7.20 3.24 100.80 111.24
[Azlicar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Malz Morado 35.00 2.56 1.19 26.67 10.22] 10.71] 106.68 127.61
SUB TOTAL 32,66 34.89 264.99 130,69 314.01] 1059.95
V.G ALMUERZO 1604.55
% DIST, ALMUERZO 54
GENA Arroz con leche + 02 panes
Arroz Pllado o pulido crudo (3) 40.0 3.28 0.20 31.12 13.12 1.80] 124.48 139.40
Leche evaporada 40,00 2.80 3.24 4.36 11.20{ 29.18 17.44 57.80
Pasas sin semilia 15.0 0.36 0.06 9.57 1.44 0.64 38.28 40.26
Pan francés 60.00 7.26 3.54 31.08 20.04] 31.86] 124,32 185.22
Azlicar rubia 27.50 0.00 0.00 27.03 0.00 0.00] 108.13 108.13
SUB TOTAL . 13.70 7.04 103,16 §4.80] 63.36) 412,68
V.G CENA 530,81
% DIST. CENA 19
73.68 74.03 454,33
294.7 666.3 1817.3
12% 20% 68%
V.C.T MENU 2778.3 100%
0 EIRL
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FORMATO N° A

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

ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA
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MENU° 02 - 16
ALIMENTO PESO PROT GRASA CHO KILOCALORIAS POR TOTAL
(9) An (g) (g) (g9) PROT | GRASASI CHO KCAL
DESAYUNO: Maizena+ 03 panes + Platano frito ~

Maizena 7 25.00 0.15 0.05 21.68 0.60 0.45 86.70 87.75
Azlcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés / 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Aceite vegetal ~ 5,00 0.00 5.00 0.00 0.00[ 45.00 0.00 45.00
Platano verde (3) / 150.00 1.50 0.30 61.35 6.00 2.70] 24540 254.10

SUB TOTAL 12.54 10.66 144.39 50.16| 95.94| 577.56
V.C DESAYUNO 723.66
% DIST. DESAYUNO | 29

|ALMUERZO Arro; graneado + Saltado de Higado + Papa + Fruta + Refresco 7

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
Higado de res /100.00 20.00 4.60 1.00 80.00( 41.40 4.00 125.40
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08] 107.04 118.20
Hierba buena 15.00 0.37 0.12 0.84 1.49 1.08 3.36 5.93
Tomate 45,00 0.29 0.07 1.55 1.15 0.65 6.19 7.99
Cebolla de cabheza 45,00 0.83 0.14 2,70 3.31 1.30 10.80 15.41
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 19.686 0.00 0.00 78.64 78.64
Maracuya 50.00 0.45 0.05 7.90 1.80 0.45 31.60 33.85

SUB TOTAL 38.04 41.18 192.27 152.15| 370.58| 769.07
V.C ALMUERZO 1291.81

% DIST. ALMUERZO
CENA Arroz graneado + Picante de res + Infusion

Arroz Pilado o pulido crudo (3) / 90.0 7.38 0.45 70.02 29.52 4,05 280.08 313.65
Carne de res pulpa 50.00 10.65 0.80 0.00 42.60 7.20 0.00 49.80
Aceite vegetal 5.0 0.00 5.00 0.00 0.00] 45.00 0.00 45,00
Cebolla de cabeza 10.0 0.18 0.03 0.60 0.74 0.29 2.40 3.42
Papa blanca 50.00 1.05 0.05 11.15 4.20 0.45 44,60 49,25
Arvejas frescas 10.00 0.71 0.06 1.88 2.84 0.54 7.52 10.90
[AzUcar rubia 5.0 0.00 0.00 3.93 0.00 0.00 15.73 15.73
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00

[SUB TOTAL 19.97 6.39 87.58 79.90|] 57.53] 350.33
V.C CENA 487.75
% DIST. CENA 19

70.55 58.23 424.24
282.2 524.1 1697.0
13% 28% 59%
V.C.T MENU 2503.2 100%
720 EIRL




FORMATO N° A

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

ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

29|

MENU°® 03 - 17
ALIMENTO PESO PROT GRASA CHO KILOCALORIAS POR TOTAL
(9) An (g) (9) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Avena con Leche + 03 Panes + Camote Frito
Avena, hojuelas cruda 7 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
AzUcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
L.eche evaporada /70,00 4.90 5.67 7.63 19.60] 51.03 30.52 101.15
Camote amarillo 80.00 0.96 0.16 22.08 3.84 1.44 88.32 93.60
Aceite vegetal 10.00 0.00 10.00 0.00 0.00f 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 20.08 22.14 109.08 80.30] 199.26] 436.30
V.C DESAYUNO 715.86
% DIST. DESAYUNO |
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 25.00 0.00 25.00 0.00 0.00[ 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de res pulpa 100.00 21.30 1.60 0.00 85.20 14.40 0.00 99.60
Espinaca negra 10.00 0.28 0.09 0.49 1.12 0.81 1.96 3.89
Cilandro 10.00 0.26 0.10 0.56 1.06 0.94 2,24 4.23
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Lentejas 80.00 14.46 0.64 39.04 57.86 576] 156.16 219.78
Limén ~5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Platano de seda - 150.00 1.80 0.36 25,20 7.20 3.24] 100.80 111.24
[Azlcar rubia 16.00 0.00 0.00 15.73 0.00 0.00 62.91 62.91
Maiz Morado 35.00 2.56 1.19 26.67 10.22] 10.71 106.68 127.61
SUB TOTAL 54.10 29.92 229.62 216.38 269.26] 918.46
V.C ALMUERZO 1404.11
% DIST. ALMUERZO 561
CENA Mazamorra con leche + 02 panes
Chufio ‘ 60.0 0.30 0.00 2.94 1.20 0.00 11.76 12.96
Leche evaporada 50.00 3.50 4.05 5.45 14.00] 36.45 21.80 72.25
Pan francés 60.0 7.26 3.54 31.08 29.04] 31.86] 124.32 185.22
Azlcar rubia 28.0 0.00 0.00 27.52 0.00 0.00f 110.10 110.10
SUB TOTAL 11.06 7.59 66.99 44.24| 68.31 267.98
V.C CENA 380.53
% DIST. CENA 15| /
85.23 59.65 405.69
340.9 536.8 1622.7
11% 26% 63%
V.C.T MENU 2500.5 100%
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FORMATO N° A

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

21|«

MENU°® 04-18 -
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (a) () 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 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79 186.48 277.83
Huevo de gallina. Crudo 55.00 7.43 4.62 0.99 29.70| 41.58 3.96 75.24|-
SUB TOTAL 20.24 10.13 87.20 80.96| 91.17 348.78
V.C DESAYUNO 520.91
% DIST. DESAYUNO [
ALMUERZO Arroz a la jardinera+ pollo picado + Fruta + Refresco”’
Arroz Pilado o pulido crudo (3) 4 150.00 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 . 15.00f s 0.84 0.12 4,56 3.36 1.08 18.24 22.68
Carne de Pollo Entero s/menuder] < 100.00{ ¥ 20.60 3.60 0.00 82.40| 3240 0.00 114.80
[Pimiento 60.00 0.72 0.24 3.70 2.88 2.16 14,78 19.82
Aji amarillo 20.00 0.14 0.11 1.41 0.58 1.01 5.63 7.22
[Zanahoria 80.00 5.25 7.04 36.80 20.99| 63.36 147.20 231,55
Arvejas frescas 40.00 2.62 0.16 24.90 10.50 1.44 99.58 111.52
[Cebolla de cabeza . 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Naranja . 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
[Aztcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maracuya 40.00 0.36 0.04 6.32 1.44 0.36 25.28 27.08
SUB TOTAL 44.29 42.43 233.48 177.17| 381.87 933.90
V.C ALMUERZO 1492.94
% DIST. ALMUERZO 59
CENA Sopg de fideos con menudencia de Pollo + infusion !
Fideos /" 30.00 2.40 0.05 19.94 9.59 0.46 79.76 89.81
Papa blanca 50.00 1.05 0.05 11.15 4.20 0.45 44 .60 49.25
Apio 20.00 0.12 0.03 0.82 0.48 0.31 3.26 4.05
Poro 40.00 1.08 0.32 3.04 4.32 2.88 12.16 19.36
Zanahoria 65.00 0.33 0.28 5.08 1.33 2.49 20.33 24.14
Aceite vegetal 16.50 0.00 16.50 0.00 0.00f 148.50 0.00 148.50
Zapallo macre 60,00 | 042 0.12 3.84 1.68 1.08 15.36 18.12
Menudencia de polllo / 60.00],.~ 10.10 2.40 0.00 40.39] 21.57 0.00 61.97
Linaza |, 30.00 0.13 0.05 2.47 0.51 0.46 9.89 10.86
AzUcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
[SUB TOTAL 15.62 19.80 66.00 62.49| 178.19 264.01
V.C CENA 504.70
% DIST. CENA 20
80.16 72.36 386.67
320.6 651.2 1546.7
12% 28% 60%
V.C.T MENU 2518.5 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU° 05-19
KILOCALORIAS POR
ALIMENTO PESO PROT GRASA CHO NUTRIENTES TOTAL
(9) An (g) () (@) PROT |GRASAS| CHO KCAL
DESAYUNO: Quinua con Leche + 03 Panes + Queso
Quinua Cruda £.25.00 3.40 1.45 16.58 13.60] 13.05 66.30 92.95
Leche evaporada ¢ ,70.00 4.90 5.67 7.63 19.60] 51.03 30.52 101.15
Pan francés 7 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
Queso fresco de vaca * 30.00 4,74 5.25 0.66 18.96] 47.25 2.64 68.85
SUB TOTAL 23.93 17.68 81.32 95.72| 159.12] 325.26
V.C DESAYUNO 580.10
% DIST. DESAYUNO | 23
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 / 10.00 0.56 0.08 3.04 2.24 0.72 12,16 15.12
Calamar grande ¢ pota 7 100.00 10.60 0.20 1.00 42.40 1.80 4.00 48.20
Papa blanca 60.00 1.01 0.05 10.70 4.03 0.43 42.82 47.28
habas frescas 50.00 4.52 0.32 10.36 18.08 2.88 41.44 62.40
Tomate 60.00 0.38 0.10 2.06 1.54 0.86 8.26 10.66
Arvejas frescas 60.00 3.94 0.24 37.34 15.74 2.16 149.38 167.28
Zanahoria 60.00 3.94 5.28 27.60 15.74] 47.52 110.40 173.66
Cebolla de cabeza / 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Naranja 7 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
[Azlcar rubia 17.50 0.00 0.00 17.20 0.00 0.00 68.81 68.81
Maracuya 25.00 0.23 0.03 3.95 0.90 0.23 15.80 16.93
SUB TOTAL 38.93 32.41 244.48 155.70| 291.66{ 977.94
V.C ALMUERZO 1425.30
. % DIST. ALMUERZO 57
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 5.00 0.00 5.00 0.00 0.00f 45.00 0.00 45.00
Ajos . 5.00 0.28 0.04 1.52 1.12 0.36 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
Tomate 10.00 0.06 0.02 0.34 0.26 0.14 1.38 1.78
Cebolla de cabeza 10.00 0.18 0.03 0.60 0.74 0.29 2.40 3.42
Azlcar rubia 5.00 0.00 0.00 4,92 0.00 0.00 19.66 19.66
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 28.51 9.14 77.40 114.03| 82.24] 309.60
V.C CENA 505.87
% DIST. CENA 20
91.36 59.23 403.20
365.5 533.0 | 1612.8
- 12% 25% 63% ,
V.C.T MENU 2511.3 100%
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FORMATO N° A

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

ESTABLECIMIENTO PENITENCIARIO DE GAJAMARCA
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MENU® 06 - 20
RICGCALCRIAS POR
ALIMENTO PESO | PROT | GRASA | cHO NUTRIENTES TOTAL
(g) An {g) (9) (9) PROT |GRASAS| CHO KCAL
DESAYUNO!: L.eche de Soya + 03 Panes +Aceituna
Leche de Soya 250.00 7.50 3.50 9,50 30.00 31.50 38.00 99,60
Azucar rubla 15.00 0.00 0.00 14.76 0.00 0.00 58.08 58.98
Pan francés 90.00 10.89 5,31 46.62 43.56] 47.79] 186.48 217.83
Aceiluna 30.00 0.24 9.63 2.19 0.96] 86.67 8.76 96.39
SUB TOTAL 18.63 18.44 73.06 74.62] 165.96 292,22
V.G DESAYUNOD §32.70
% DIST, DESAYUNO | 21
ALMUERZO Arroz graneado + Pollo Guisado (presa) + camote + Ensalada +Fruta + Refresco
Arroz Pllado o pulido crudo (3) 150.00 12.30 0.75 116,70 49.20 8.75 466.80 522.75
Aceite vegetal _20.00 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Ajos 20,00 1.12 0.16 6.08 4.48 1,44 24,32 30.24
Carne de Pollo Enlero s/imenuder] 160.00 32,96 5.76 0.00 131.84] 51.84 0.00 183.68
Tomale 70.00 0.45 0.11 2.41 1.79 1.01 9.63 12,43
Cebolla de cabeza 80.00 1.47 0.26 4,80 5.89 2.30 19.20 27.39
Camote amarillo 160.00 21.36 0.24 1.20 85.44 2.16 4.80 92.40
Zanahoria 60.00 3.94 5.28 27.60 16.74] 47.52 110.40 173.66
Lechuga redonda 60.00 0.62 0.10 1.01 2.50 0.86 4.03 7.39
Limén 10.00 0.04 0.02 0.78 0.16 0,14 3.10 3.41
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24 100.80 111.24
fAZL'lcar rubla 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 20.00 117 0.54 12,19 4.67 4,90 48.77 58.34
SUB TOTAL 77.23 33.57 217.62 308,91 302.17 870.580
V.G ALMUERZO 1481.87
% DIST, ALMUER20O 59
CENA Sopa de Arrocillo con Res con Hueso + refresco
Arroz Pllado o pulido crudo 50.00 4.10 0.25 38.90 16.40 2.25| 1565.80 174.25
Carne de res 100.00 18.20 2.90 0.00 76.80 26,10 0.00 102.90
Papa blanca 40.00 0.84 0.04 8.92 3.26 0,36 35.68 38.40
aplo 15.00 0.11 0.03 0.72 0.42 0.27 2.88 3.57
Paorg 15,00 0.41 0.12 1.14 1.62 1.08 4,66 7.26
Zanahoria 20.00 0.12 010 1.84 0.48 0.90 7.36 8.74
linaza 15.00 0.08 0.03 1.46 0.30 0.27 5.82 6.39
Aztcar rubia 15.00 0.00 0.00 14.75 0.00 0,00 58.98 58,98
Zapallo macre 20.00 0.14 0.04 1.28 0.56 0.38 5,12 6.04
Acelle vegetal 10.00 0.00 10.00 0.00 0.00{ 90.00 0.00 90.00
SUB TOTAL 24.99 13.61 69.00 99.94] 121.69 276.00
V.C CENA 497,63
% DIST. CENA 20
120.84 85.62 359.68
483.4 6589.7 1438.7
11% 26% 63%
V.C.T MENU 2611.8 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU° 07-21
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(g) An (g) (9) (9) PROT |GRASAS| cHO KCAL
DESAYUNO: Avena + 03 panes + Atun enceboliado
Avena, hojuelas cruda 25.001/ 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Azicar 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 4356 47.79] 186.48 277.83
Atan en aceite, enlatado 30.00}/ 7.26 6.15 0.30 29.04| 55.35 1.20 85.59
Cebolla de cabeza 20.00 0.28 0.04 2.26 1.12 0.36 9.04 10.52
SUB TOTAL 21.76 12.50 77.01 87.02| 112.50f 308.04
V.C DESAYUNO 507.56
% DIST. DESAYUNO | 20f .~
ALMUERZO Arroz graneado + Guiso de molleja + Yuca + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225.00
Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Molleja de Polio 100.00 19.70 4.50 0.00 78.80] 40.50 0.00 119.30
Yuca amarilla 150.00 9.84 13.20 69.00 39.36| 118.80] 276.00 434.16
Tomate 50.00 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Cebolla de cabeza 50.00 0.92 0.16 3.00 3.68 1.44 12.00 17.12
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
[Aztcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maracuya 25.00 0.23 0.03 3.95 0.90 0.23 15.80 16.93
SUB TOTAL 44.87 44.08 230.71 179.46| 396.68| 922.84
V.C ALMUERZO 1498.98
% DIST. ALMUERZO 60|
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 simenuder 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 15.0 0.10 0.02 0.52 0.38 0.22 2.08 2.66
Aceite vegetal 5.0 0.00 5.00 0.00 0.00| 45.00 0.00 45.00
Azucar 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 28.42 9.13 76.58 4113.68| 82.21 306.30
V.C CENA 502.19| .
% DIST. CENA 20)°
95.04 65.71 384.30
380.2 591.4 1537.2
16% 28% 57%
V.C.T MENU 2508.7 100%
y
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL

ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

NI 07261988

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

R®10 POLO CASTANEDA

MENU° 08-22
KILOCALORIAS POR
ALIMENTO PESO PROT | GRASA CHO NUTRIENTES T&T:LL
(9) An (g) (9) (a) PROT GRASAS CHO
DESAYUNO: Café de Cebada + 03 panes + Jamonada
Cebada tostada y molida 25.00 / 1.93 0.20 19.93 7.70 1.80 79.70 89.20
AzUcar rubia 20.00[ ~ 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79 186.48 277.83
Jamonada 30.00 ~ 4.71 8.85 0.30 18.84| 79.65 1.20 99.69
SUB TOTAL 17.53 14.36 86.51 70.10| 129.24| 346.02
V.C DESAYUNO 545.36
% DIST. DESAYUNO | 22
ALMUERZO Arroz graneado + Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00] ~  12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 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 . 160.00] /" 18.20 4.20 2.20 170.72f 37.80 8.80 217.32
Frijol negro (2) ~ 80.00/ 11.65 0.83 40.58 46.59 7.49 162.30 216.38
Tomate 50.00 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Cebolla de cabeza 50.00 0.98 0.17 3.19 3.91 1.53 12,75 18.19
Lechuga redonda 40.00 0.42 0.06 0.67 1.66 0.58 2.69 4.93
Limén - ~0.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Platano de seda [/ 150.00]  1.80 0.36 25,20 7.20 3.24 100.80 111.24
[Aztcar rubia . 20.00f ! 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 48.45 37.57 236.59 193.81| 338.15| 946.37
V.C ALMUERZO 1478.32
% DIST. ALMUERZO 59
CENA Arroz 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
Leche evaporada 30.00 2.10 2.43 3.27 8.40| 21.87 13.08 43.35
Pasas sin semilla 10.00 0.24 0.04 6.38 0.96 0.36 25.52 26.84
Pan francés 60.00 7.26 3.54 31.08 29.04| 31.86 124.32 185.22
Azlcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
SUB TOTAL 12.88 6.21 96.43 51.52| 55.89| 385.70
V.C CENA 493.11
% DIST. CENA 19.0
78.86 58.14 419.52
315.4 523.3 1678.1
12% 20% 68%
V.C.T MENU 2516.8 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL.
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU°® 09 - 23
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
{g) An (g) (9) (a) PROT |[GRASAS| CHO KCAL
DESAYUNO: Maizena+ 03 panes + Platano frito
Maizena 25.00 0.15 0.05 21,68 0.60 0.45 86.70 87.75
AzUcar 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
Aceite vegetal ;/ 10.00 0.00 10.00 0.00 0.00f 90.00 0.00 90.00
Platano verde (3) 7/ 150.00 1.50 0.30 61.35 6.00 270 245.40 254,10
SUB TOTAL 12.54 15.66 139.48 50.16| 140.94| 557.90
V.C DESAYUNO 749.00
% DIST. DESAYUNO | 29.00
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 0.00| 270.00 0.00 270.00
Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Higado de res -~ _100.00 20.00 4.60 1.00 80.00] 41.40 4.00 125.40
Papa blanca < 150.00 2.52 0.12 26.76 10.08 1.08] 107.04 118.20
Tomate 90.00 0.58 0.14 3.10 2.30 1.30 12.38 15.98
Cebolla de cabeza 80.00 1.47 0.26 4.80 5.89 2.30 19,20 27.39
Pimiento rojo 90.00 1.08 0.36 5.54 4.32 3.24 22.18 29.74
Naranja - 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
[{AzUcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maracuya ~35.00 0.32 0.04 5.563 1.26 0.32 22.12 23.70
SUB TOTAL < 39.82 36.63 204.69 159.29| 329.63] 818.74
V.C ALMUERZO 1307.66
% DIST. ALMUERZO 52|
CENA Arroz graneado + Picante de res + Infusion :
Arroz Pilado o pulido crudo (3) ¢ 90.00 7.38 0.45 70.02| 29,52 405 280.08 313.65
Carne de res pulpa —50.00 10.65 0.80 0.00 42.60 7.20 0.00 49.80
Aceite vegetal 5.00 0.00 5.00 0.00 0.00{ 45.00 0.00 45.00
Cebolla de cabeza 20.00 0.37 0.06 1.20 1.47 0.58 4.80 6.85
Papa blanca 20.00 0.42 0.02 4.46 1.68 0.18 17.84 19.70
Arvejas frescas 10.00 0.71 0.06 1.88 2.84 0.54 7.52 10.90
[Azticar rubia 10.00 0.00 0.00 7.86 0.00 0.00 31.46 31.46
Manzanilla 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 19.53 6.39 85.42 78.11] 57.55| 341.70
V.C CENA 477.35
% DIST. CENA 19
71.89 58.68 429.58
287.6 528.1 1718.3
13% 28% 59%
V.C.T MENU 2534.0 100%
REPRESEA] fv? DEL CONSORCIO IN E{‘SI $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 CAJAMARCA

)

gl

MENU® 10 -24
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Avena con Leche + 03 Panes + Camote Frito -
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
AzUcar rubia 22.50 0.00 0.00 22.12 0.00 0.00 88.47 88.47
Leche evaporada 70.00 4.90 5.67 7.63 19.60[ 51.03 30.52 101.15
Camote amarillo 80.00 0.96 0.16 22.08 3.84 1.44 88.32 93.60
Aceite vegetal 10.00 0.00 10.00 0.00 0.00{ 90.00 0.00 90.00
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
SUB TOTAL ’ 20.08 22.14 116.45 80.30| 199.26/ 465.79
V.C DESAYUNO 745.35
% DIST. DESAYUNO |
ALMUERZO Arroz graneado + Seco de res (Presa) + Menestra + Ensalada + Fruta + Refresco .-~
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 15.00 0.00 15.00 0.00 0.00{ 135.00 0.00 135.00
Ajos 5,000 , 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Carne de res pulpa 150.00] / 31.95 2.40 0.00 127.80f 21.60 0.00 149.40
Espinaca negra 10.00 0.28 0.09 0.49 1.12 0.81 1.96 3.89]
Cilandro 10.00 0.26 0.10 0.56 1.06 0.94 2.24 4.23
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Lentejas 80.00[. 14.46 0.64 39.04 57.86 576 156.16 219.78
Limén 5,000 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
|Aztcar rubia ( 20.00 /0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado . 3500 - 256 1.19 26.67 10.22] 10.71 106.68 127.61
[SUB TOTAL T 64.47 20.68 232.03 257.86| 186.10f 928.11
V.C ALMUERZO 1372.07
% DIST. ALMUERZO
CENA Mazamorra con leche + 02 panes L
Chufio 60.0 0.30 0.00] .~ 2.94 1.20 0.00 11.76 12.96
Leche evaporada 50.00 3.50 4.05 5.45 14.00f 36.45 21.80 72.25
Pan francés 60.0 7.26 3.54 31.08 29.04] 31.86] 124.32 185,22
Azucar rubia 35.0 0.00 0.00 34.41 0.00 0.00| 137.62 137.62
SUB TOTAL 11.06 7.59 73.88 44.24| 68.31 295.50
V.C CENA 408.05
% DIST. CENA 16] -
95.60 50.41 422.35
382.4 453.7 1689.4
11% 26% 63%
V.C.T MENU 2525.5 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU® 11 -25
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (9) 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 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés ~~.90.00 10.89 5.31 46.62 43.56] 47.79 186.48 277.83
Huevo de gallina. Crudo < 55,00 7.43 4.62 0.99 29.70] 41.58 3.96 75.24
SUB TOTAL 20.24 10.13 87.20 80.96] 91.17| 348.78
V.C DESAYUNO 520.91
% DIST. DESAYUNO | 21
ALMUERZO Arroz a la jardinera+ pollo picado + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00{ 270.00 0.00 270.00
Ajos 15,00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Carne de Pollo Entero s/menuder] 100.00{.- 20.60 3.60 0.00 82.40] 32.40 0.00 114.80
[Pimiento 60.00 0.72 0.24 3.70 2.88 2.16 14.78 19.82
Aji amarillo 60.00 0.43 0.34 4.22 1.73 3.02 16.90 21.65
[Zanahoria 60.00 3.94 5.28 27.60 15.74] 47.52 110.40 173.66
Arvejas frescas 60.00 3.94 0.24 37.34 15.74 2.16 149.38 167.28
[Cebolla de cabeza 60.00f = 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
{Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20.31
SUB TOTAL 44.86 41.03 234.24 179.43| 369.25| 936.98
V.C ALMUERZO 1485.66
% DIST. ALMUERZO 59
CENA Sopa de fideos con menudencia de Pollo + infusion
Fideos ~50.00 4.00 0.09 33.24 15,98 0.77 132.94 149.69
Papa blanca ' 50.00 1.05 0.05 11.15 4.20 0.45 44,60 49.25
Apio 20.00 0.12 0.03 0.82 0.48 0.31 3.26 4.05
Poro 20.00 0.54 0.16 1.52 2.16 1.44 6.08 9.68
Zanahoria 20.00 0.10 0.09 1.56 0.41 0.77 6.26 7.43
Aceite vegetal 15.50 0.00 15.50 0.00 0.00f 139.50 0.00 139.50
Zapallo macre 20.00 0.14 0.04 1.28 0.56 0.36 5.12 6.04
Menudencia de polllo 60.00] ~ 10.10 2.40 0.00 40.39| 21.57 0.00 61.97
Linaza 20.00 0.09 0.03 1.65 0.34 0.31 6.60 7.24
Azucar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58,98 58.98
[SUB TOTAL 16.13 18.39 65.96 64.52| 165.47| 263.84
V.C CENA 493.82
% DIST. CENA 20
81.23 69.54 387.40
324.9 625.9 1549.6
12% 28% 60%
V.C.T MENU 2500.4 100%
{ CONSORCIO y
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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° 12 - 26
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(g) An (g) (9) (@) PROT |GRASAS| CHO KCAL
DESAYUNO: Quinua con Leche + 03 Panes + Queso
Quinua Cruda ~— 25,00 3.40 1.45 16.58 13.60] 13.05 66.30 92.95
Leche evaporada ~70.00 4.90 5.67 7.63 19.60] 51.03 30.52 101.15
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
Queso fresco de vaca ~30.00 474 5.25 0.66 18.96| 47.25 2.64 68.85
SUB TOTAL 23.93 17.68 81.32 95.72| 159.12| 325.26
V.C DESAYUNO 580.10
% DIST. DESAYUNO | 23
ALMUERZO Arroz graneado + Picante de pota + Fruta + Refresco
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
Calamar grande 6 pota ~— 100.00 10.60 0.20 1.00 42.40 1.80 4.00 48.20
Papa blanca 60.00 1.01 0.05 10.70 4.03 0.43 42,82 47.28
habas frescas 50.00 4.52 0.32 10.36 18.08 2.88 41.44 62.40
Tomate 60.00 0.38 0.10 2.06 1.54 0.86 8.26 10.66
Arvejas frescas 60.00 3.94 0.24 37.34 15.74 2,16 149.38 167.28
Zanahoria 60.00 3.94 5.28 27.60 15.74| 47.52 110.40 173.66
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Naranja 47 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
{Azlcar rubia 17.50 0.00 0.00 17.20 0.00 0.00 68.81 68.81
Maracuya 25.00 0.23 0.03 3.95 0.90 0.23 15.80 16.93
SUB TOTAL 38.93 32.41 244.48 155.70| 291.66| 977.94
V.C ALMUERZO 1425.30
% DIST. ALMUERZO 57
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 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Carne de 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 0.28 0.05 0.90 1.10 0.43 3.60 5.14
AzUlcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 28.54 9.14 77.36 114.14| 82.24] 309.42
V.C CENA 505.81| |
% DIST. CENA 20|~
91.39 59.23 403.15
365.6 533.0 1612.6
12% 25% 63%
V.C.T MENU 2511.2 -~ 100%
REPRESEWTANTE DEL COMSORCIO INVER§IONE 290 EIRL
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FORMATO N° A

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

;;;;;

KILOGALORIAS POR TOTAL
ALIMENTO PESO | PROT | GRASA | cHO NUTRIENTES KCAL
DESAYUNO: Leche de Soya + 03 Panes +Aceiltuna
Leche de Soya 250.00 7.50 3.50 9,50 30.00] 31.50 38.00 98.50
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79 186.48 277.83
Aceituna 30.00 0.24 9.63 2.19 0.96] 86,67 8.76 96.39
SUB TOTAL 18.63 18.44 77.97 74.52] 165.96 311.88
V.C DESAYUNO 652,36
% DIST. DESAYUNO | 21
ALMUERZO Arroz gransado + Pollo Gulsado {presa) + camote + Ensalada +Frula + Relresco
Arroz Pilado o pulido crudo (3) 160.00 12,30 0.76 116,70 49.20 8.75] 466.80 622,76
Acelte 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
Carne de Pollo Entero simenuder 160.00 32.96 5.76 0.00 131.84] 51.84 0.00 163.68
Tomale 40.00 0.28 0.06 1.38 1.02 0.58 5.50 7.10
Cebolla de cabeza 40.00 0.74 0.13 2,40 2,94 1.16] 960 13.70
Camote amarillo 150.00 21.36 0.24 1.20 85.44 216 4.80 92,40
Zanahorla 40.00 2.62 3.52 18.40 10.50] 31.68 73.60 116.78
Lechuga redonda 30.00 0.31 0.05 0.50 1.25 0.43 2021 370
Limén 10.00 0.04 0,02 0.78 0.16 0.14 4,10 3.41
Platano de seda 160.00 1.80 0.36 25.20 7.20 3.24 100.80 111.24
[Azdcar rubla 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maiz Morado 30.00 1.76 0.82 18.29 7.01 7.34 73.15 87.50
SUB TOTAL 74.70 43.78 212,46 208.80] 394.04] 849.84
V.C ALMUERZO 1642.67
% DIST. ALMUERZO 60
CENA Sopa de Arroclilo con Res con Hueso + refresco
Arroz Pitado o pulido crudo 50.00 4.10 0.26 38.90 16.40 2.25 155.60 174.25
Carne de res 100.00 16.20 2.90 0.00 76.80] 26.10 0.00 102.90
Papa blanca 60.00 1.26 0.06 13.38 5.04 0.54 53.52 59.10
aplo 30.00 0.21 0.08 1.44 0.84 0.54 5.76 7.14
Poro 30.00 0.81 0.24 2.28 3.24 2.16 2,12 14.62
Zanahoria 40.00 0.24 0.20 3.68 0.96 1.80 14,72 17.48
linaza 30.00 0.15 0.06 2.91 0.60 0.54 11.64 12.78
Az{icar rubia 25,00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Zapallo macre 35,00 0.26 0.07 2,24 0.98 0.63 8.96 10.67
SUB TOTAL 26.22 3.84 89.41 104.86] 34.56] 357.62
V.C CENA 497.04
% DIST, CENA 19
119.65 66.06 379.83
478.2 594.6 1619.3
11% 26% 63%
V.C.T MENU 26821 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU® 14 - 28
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Avena + 03 panes + Atiin encebollado
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
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
Atln en aceite, enlatado 30.00 7.26 6.15 0.30 29.04] 55.35 1.20 85.59
Cebolla de cabeza 20.00 0.28 0.04 2.26 1.12 0.36 9.04 10.52
SUB TOTAL 21.76 12.50 77.01 87.02| 112.50, 308.04
V.C DESAYUNO 507.56
% DIST. DESAYUNO 20
ALMUERZO Arroz graneado + Guiso de molleja + Yuca + Fruta + Refresco s
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
Molleja de Pollo 100.00 19.70 4.50 0.00 78.80] 40.50 0.00 119.30
Yuca amarilla 150.00 9.84 13.20 69.00 39.36] 118.80| 276.00 434.16
Tomate 40.00 0.26 0.06 1.38 1.02 0.58 5.50 7.10
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
[AzGcar rubia 22.50 0.00 0.00 2212 0.00 0.00 88.47 88.47
Maracuya 35.00 0.32 0.04 5.563 1.26 0.32 22.12 23.70
SUB TOTAL 44.43 44.00 232.28 177.71] 395.97| 929.13
V.C ALMUERZO 1502.82
% DIST. ALMUERZO 60
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 3240 0.00 114.80
Cebolla de cabeza 20.0 0.46 0.08 1.50 1.84 0.72 6.00 8.56
[Tomate 20.0 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Aceite vegetal 5.0 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Azucar rubia 2.5 0.00 0.00 2.46 0.00 0.00 9.83 9.83
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 28.57 9.16 74.67 114.27| 82.46| 298.66
V.C CENA 495.39
% DIST. CENA 20
94.75 65.66 383.96 ’
379.0 590.9 1535.8
15% 28% 57%
V.C.T MENU 2505.8 100%
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'S 1220 EIRL ~ FRANCIS

O 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

N2 DE
MEN | FECHA DETALLE DEL MENU
U
DESAYUNO Avena con leche + 01 pan + Margarma
MEDIA MANANA 101 Pan frances
1 }21/02/2019 JALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE Semola con leche
CENA Mazamorra morada + 01 pan + Margarina -
DESAYUNO Quinua con leche + 01 pan -+ Higado frito
- MEDIA MANANA [Maicena con leche i
(2) 22/02/2019 JALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada 4/Fruta
MEDIA TARDE |Jugo de naranja i /L
: CENA Pure de papa con zanahoria + Huevo duro + Infasich
// ™ DESAYUNO Avena con leché + 01 ‘pan + 01 Huevo duro
| MEDIA MANANA |01 Pan de yerha .~ :
[ '3// 23/02/2019 |JALMUERZO Arroz graneddo + Estofado de res + Menestra + lnfusmn
MEDIA TARDE  |Yogurt .
CENA Sopa de fideos con pollo + yuca sancochada
i DESAYUNO Quinua con leche + 01 pan + Aceituna/
(f" ) MEDIA MANANA |Jugo de papaya a /7
4 ,é4/02/2019 ALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
( Y. ' MEDIA TARDE Maicena con leche P
o CENA Pure de papa con zanahoria + Pollo al hogrio + lnfusnon s
DESAYUNO Trigo con leche + 01 pan + Margarina,/
e, MEDIA MANANA |Jugo de pifia
5) 25/02/2019 JALMUERZO Arroz graneado + Locro de zapallo don pollo + Fruta + Infusion
o MEDIA TARDE  |Pure de manzana
] CENA Sopa de fideos con poilo + |nfUSIOn /
DESAYUNO Soya + 01 pan + mermelada ’/ /
N MEDIA MANANA [Jugo de mango / | /
’\ 6/ i1 26/02/2019 |ALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
VA MEDIA TARDE  |Pure de manzana ) /]
CENA Arroz con leche + 01 pap + Margarina / /
s DESAYUNO Trigo con leche + 01 pdn + 01 Huevo duro’
\\ MEDIA MANANA [Pure de platano .~ /
1 7 |l 27/02/2019 JALMUERZO Arroz graneado + Pure de papa con pollo + InquIﬁn
( MEDIA TARDE  |Anis + 01 pan + queso ~ /
\ CENA Aguadito de higado de.pollo + 01 pan /.
\/ 1~ DESAYUNO Avena con leche + 01 pan + Margarina~’
o MEDIA MANANA |01 Pan frances -
{/‘78 ;8/02/2019 ALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
K / MEDIA TARDE  |Semola con leche I
CENA Mazamorra morada + 01 pan + Margarina /
! DESAYUNO Quinua con leche + 01 pan + ngddo frito
) MEDIA MANANA |Maicena con leche S
9 1/03/2019 |JALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
) MEDIA TARDE  [Jugo de naranja ° A
CENA Pure de papa con zanahonqﬁ Huevo duro + lnfuélon 4
N DESAYUNO Avena con leche + 01 pan/ 01 Huevo duro ./ /
" 5 MEDIA MANANA 101 Pan de yema“’ / £
10 | 2/03/2019 JALMUERZO Arroz graneado + Estofado de res + Menestra + Infdswn
’ MEDIA TARDE |Yogurt
CENA Sopa de fideos con pollo #+'yuca sancochéda
. DESAYUNO Quinua con leche + 01, pan + Aceltuna
\} MEDIA MANANA |Jugo de papaya S S .
11 3/03/2019 |JALMUERZO Arroz graneado + ngado frito + Pure de zapallo + Infusion
: MEDIA ZARDE  |[Maicena con leche -
CENA -rA)}th’ QELC

JV‘

MLBERTO POLO (‘I\STANLDA
DI 07261988

Ruiacle papa con zanahoria + Pollo al horno + Infusion




) DESAYUNO Trigo con leche + 01 pari + Margarina”
i) MEDIA MANANA [Jugo de pifa / 7
12 .| 4/03/2019 JALMUERZO Arroz graneado + Locro.de zapallo con pollo + Fruta + Infusion
- MEDIA TARDE _ |Pure de manzana 7
, CENA Sopa de fideos con pollo + Infusuon
/ DESAYUNO Soya + 01 pan + mermejada
MEDIA MANANA |Jugo de mango < -
13/ 5/03/2019 |JALMUERZO Arroz graneado + Pesg:a’do frito + Menestra + Infu3|on
MEDIA TARDE  |Pure de manzana /
CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan+ 01 Huevo duro v
i MEDIA MANANA |Pure de platano
,{,,14 ) 6/03/2019 |JALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
{f MEDIA TARDE  |Anis + 01 pan + queso
4 CENA Aguadito de higado de pollo + 01 pan
S DESAYUNO Avena con leche + 01 pan + Margarina
( ; MEDIA MANANA 101 Pan frances /
15 7/03/2019 JALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
K MEDIA TARDE Semola con leche .
. i CENA Mazamorra morada + 01 pan + Marganna
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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

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

L)Nl 07261988

N* DE FECHA DETALLE DEL MENU
MENU 5
DESAYUNO Quinua con leche + 01 pan_+ Higado frite”
Vs MEDIA MANANA [Maicena con leche e
16/ | 8/03/2019 |ALMUERZO Arroz graneado + Pescado frito + Pure de/zapallo + Ensalada + Fruta
MEDIA TARDE |Jugo de naranja
CENA Pure de papa con zanahoria + Huevo duro + Infyusion*
P DESAYUNO Avena con leche + 01 pan + 01 Huevo duro "
MEDIA MANANA |01 Pan de yema
( 17 >9/03/2019 ALMUERZO Arroz graneado + Estofado de res + Menestra + Infu3|on
MEDIA TARDE _ [Yogurt “ o
/ CENA Sopa de fideos con pollo + yuca/s'ancochad'a'
DESAYUNO Quinua con leche + 01 pan +Aceijtuna B
MEDIA MANANA |Jugo de papaya e
18 |10/03/2019 JALMUERZO Arroz graneado + Higado fnto + 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 | 11/03/2019 |JALMUERZO Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
MEDIA TARDE |Pure de manzana
CENA Sopa de fideos con polig+ Infusmr)/
DESAYUNO Soya + 01 pan + mermelada 7
MEDIA MANANA[Jugode mango ¢/~
20 | 12/03/2019 JALMUERZO Arroz graneado + Pescado frito* + Menestra + Infusion
MEDIA TARDE [Pure de manzana < /7
CENA Arroz con leche + 01 pan + Margarina <"/
AT DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro/
i ) MEDIA MANANA [Pure de platano ’
{- 21/ |13/03/2019 |ALMUERZO Arroz graneado + Pure de papg/con pdllo + Infusion
- MEDIA TARDE |Anis + 01 pan + queso { ,
! CENA Aguadito de higado de pollo #01 pan  ~
P DESAYUNO Avena con leche + 01 pan A+ Margarina 7
{ . MEDIA MANANA [01 Pan frances
/22 | 14/03/2019 JALMUERZO Arroz graneado + Pollg’ aI horno + Menestras + Fruta + Infusion
N/ MEDIA TARDE [Semola con leche / -
b CENA Mazamorra morada + 01'pan + Margarina ,~ y
DESAYUNO Quinua con leche + 0 pan + Higado frito < /.
Ak MEDIA MANANA |Maicena con leche /
( 23 j‘l 5/03/2019 |ALMUERZO Arroz graneado + Pescado frlto + Pure de zapallo +fEnsa|ada + Fruta
| MEDIA TARDE |Jugo de naranja /
\ ,/ CENA Pure de papa con zanahorla + Huevo duro + Infuslon
// . DESAYUNO Avena con leche + 01”pan + 01 Huevo duro
{ ‘\ MEDIA MANANA [01 Pan de yema ;
\24 16/03/2019 |ALMUERZO Arroz graneado + Estofado de res + Menestra +Infusion 7
NIV MEDIA TARDE | Yogurt i
o CENA Sopa de fideos con pollo + cha sancochada 4
R N DESAYUNO Quinua con leche + 01 pan + Aceltuna
/ {‘ )1 MEDIA MANANA |Jugo de papaya :
* 25 |17/03/2019 |ALMUERZO Arroz graneado + Higado frlto + Pure de zapallo + Infusnon
/ MEDIA TARDE |Maicena con leche ’
\ A CENA Pure de papa con zanahoria + Pollo al horno + |nfu3|on
T DESAYUNO Trigo con leche + 01 pan + Margarma I
/ : MEDIA MANANA [Jugo de pifia
26 118/03/2019 JALMUERZO Arroz graneado + Locro de zapalio con poIIo + Fruta + Infusion
| MEDIA TARDE |Pure de manzana /.
Y / CENA Sopa de fideos gon pollo # Infusnon
R DESAYUNO Soya + 01 pan + mermelada
\3 MEDIA MANANA [Jugo de mango f / <
/27 118/03/2019 [ALMUERZO Arroz graneado + Pescado frito + Menestra +; lnfusuon
/ / MEDIA TARDE _|Pure de manzana ;/
( i CENA Arroz con leche + 01 pan + Margarjia /
e DESAYUNO Trigo con leche + 01, pan + 01 Huevo dure
MEDIA MANANA [Pure de platano  ~
20/03/2019 JALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE |Anis + 01 pan + queso
qfifﬂécfm&mp nriguaditpdphigado de pollo + 01 pan
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FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU N° 01 - 08 - 15 - 22

ALIMENTO Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
(9) An (g) (9) (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
Azlcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.541 11.52 0.81 86.16 98.49
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/meny 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 46.68f 19.68 2.70 186.72 209.10
Frijol canario crudo 60.0 10.77 1.03 5971 43.10 9.30 23.88 76.28
Aceite vegetal 3.0 0.00 3.00 0.00 0.00 27.00 0.00 27.00
Ajos 2.50 0.11 0.02 0.61 0.45 0.14 2.43 3.02
Sal 8.20 0.10 0.04 0.67 0.39 0.37 2.69 3.45
Platano de seda 140 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
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
o VCT ALMUERZO 423
. % DIST. ALMUERZO 41
REFRIGERIO Semola con leche i
Leche evaporada 70.0 4.17 4.82 6.49| 16.66 43.38 25.94 85.98
Az(car 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 |
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
Malz 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 19.81 198.54
VCT {Kcal.) 224.8 178.3 794.2
VCT (%) 15% 15% 70%
— . e DELCONSORCIO TOTALVCTMENU [ 1197.3 100%
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FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENUN®°02-09-16-23

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 4,90 5.67 7.63] 19.60 51.03 30.52 101.15
Azucar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
Higado de Pollo 20.00 3.92 0.92 0.00|] 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 25.89 1717 43.758 103.57
VCT MEDIA MANANA 164
% DIST. MEDIA MANANA 1[
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 24,12 28.07
SUB TOTAL 23.46 1.53 76.11] 93.82] 13.7799 304.45
s VCT ALMUERZO 412| ~
% DIST. ALMUERZO 40|/
REFRIGERIO Jugo de naranja 7
Naranja 140.00 1.40 0.28 10.36 5.60 2.52 41.44 49,56
SUB TOTAL 1.40 0.28 10.36 5.60 2.52 41.44
VCT MEDIA TARDE 50
% DIST. MEDIA TARDE 9l”
CENA: Pure de papa con zanahoria + Huevo duro + Infusion e
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
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.) 54.84 34.40 160.77
VCT (Kcal.) 219.4 309.6 643.1
VCT (%) 15% 21% 64%
TOTAL VCT MENU | 11720 100%
r"\\ //
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FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENUN°03-10-17 -24

ALIMENTO

Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
(9) An (g) (9) (9) PROT | GRASAS | CHO Kcal.
DESAYUNO: Avena con leche + 01 pan + 01 Huevo duro
Avena, hojuelas cruda 25.00 3.33 1.00 18.00f 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
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 21.54f 11.52 0.81 86.16 98.49
SUB TOTAL 17.32 10.62 48.98| 69.26 95.616 195.92
VCT DESAYUNO 361
% DIST. DESAYUNO 20
REFRIGERIO 01 Pan de yema -
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
SUB TOTAL 2.88 0.09 21.54] 11.52 0.81 86.16
VCT MEDIA MANANA 98|
% DIST. MEDIA MANANA 9|/
Almuerzo: Arroz graneado + Estofado de res + Menestra + Infusion
Carne de res pulpa 70.0 14.91 1.12 0.00|] 59.64 10.08 0.00 69.72
Arroz Pilado o pulido crudo (3 80.0 6.56 0.40 62.24| 26.24 3.60 248.96 278.80
Aceite vegetal 0.50 0.00 0.50 0.00 0.00 4.50 0.00 4.50
Ajos 0.50 0.02 0.00 0.12 0.09 0.03 0.49 0.60
Frijol canario crudo 60.00 13.01 1.25 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 5.13 1.25 6.50( 20.50 11.25 26.00
VCT MEDIA TARDE 58| .
/% DIST. MEDIA TARDE
CENA: Sopa de fideos con pollo + yuca sancochada/
Apio 1.00 0.01 0.00 0.05]° 0.03 0.02 0.19 0.24
Poro 1.00 0.02 0.01 0.06 0.09 0.06 0.24 0.38
Yuca amarilla 20.00 0.55 3.96 0.71 2.22 35.64 2.85 40.71
Fideos 20.00 1.86 0.04 13.02 7.44 0.36 52.08 59.88
Carne de Pollo Entero s/meny 100.00 16.27 2.84 0.00f 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 (Kcal.) 314.9 199.1 758.8
VCT (%) 15% 20% 65%
TOTAL VCT MENU l 1272.8 100%
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FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU N° 04 -11 -18 -25

ALIMENTO Peso PROT | GRASA| CcHoO VALOR CALORICO (KCAL) | TOTAL
(9) An (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
AzUcar rubia ( 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Leche evaporada 70.00 4,90 5.67 7.63] 19.60 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 P
Azucar rubia ,0.50 0.00 0.00[ ~ 049 0.00 0.00 1.97 1.97
Papaya / 140.0 0.48 0.12 9.76 1.90 1.071 39.03 42
SUB TOTAL 0.48 0.12 10.25 1.90 1.071 41.00
VCT MEDIA MANANA 44
% DIST-MEDIA MANANA 5
ALMUERZO: Arroz graneado + Higado frito + Pure de zapallo + Infusion
Arroz Pilado o pulido crudo (3 /80.0 6.56 0.40 62.24| 26.24 3.60 248.96 278.80
Ajos 1.00 0.04 0.01 0.24 0.18 0.06 0.97 1.21
Higado de res ,80.0 3.80 2.30 0.50] 15.20 20.70 2.00 37.90
Aceite vegetal 1.50 0.00 1.50 0.00 0.00 13.50 0.00 13.50
Sal 0.50 0.01 0.00 0.04 0.02 0.02 0.16 0.21
Papa blanca 80.0 3.80 0.05 11.15] 15.20 0.45 44.60 60.25
Zapallo macre 10.00 0.07 0.02 0.64 0.28 0.18 2.56 3.02
Azlcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Hierba luisa 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 14.28 4.28 75.31| 57.12] 38.5101 301.22
VCT ALMUERZO 397
% DIST. ALMUERZO 43
REFRIGERIO Maicena con leche
Leche evaporada 70.0 4.12 4,76 6.41| 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 25.11] 16.97| 43.2432 100.43
VCT MEDIA TARDE 161
% DIST/MEDIA TARDE 12
CENA: Puré de papa con zanahoria + Pollo al horno + infusidn
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/mend 100.0 16.89 2.95 15.43| 67.57 26.57 81.72 155.86
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| 74.32] 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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FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENUN°05-12-19 -26

ALIMENTO Peso PROT | GRASA| GCHO 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
AzUcar 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
Pifia 200.0 0.68 0.34 16.66 2.72 3.06 66.64 72
SUB TOTAL 0.68 0.34 18.63 272 . 3.06 74.50
VCT MEDIA MANANA 80
% DIST. MEDIA MANANA
ALMUERZO: Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
Carne de Pollo Entero s/meny 120.0 17.30 3.02 0.00f 69.22 27.22 0.00 96.43
Arroz Pilado o pulido crudo (3 80.0 6.56 0.40 62.24| 26.24 3.60 248.96 278.80
Papa 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 0.00f ., 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/meny 100.0 14.42 2.52 0.00f 57.68 22,68 0.00 80.36
Fideos 30 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
Zanahoria 20 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Zapallo macre 20 0.14 0.04 1.28 0.56 0.36 5.12 6.04
Hierba luisa 10 0.00 0.00 0.00 0.00 0.00 0.00 0.00
87.13  42.64 379.46
SUB TOTAL | | 14.85]  2.71| 4.23] 59.40] 24.39| 16.93 ,
VCT CENA 10%
% DIST. CENA 20
VCT (Gr.) 50.99 22.68 191.84
VCT (Kcal.) 204.0 204.1 767.4
~ VCT (%) 15% 20% 65%
{7 DEL CONSORCID TOTALVCTMENU | 1175.4 100%
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FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CAJAMARCA

MENU N° 06 - 13 - 20 - 27

ALIMENTO Peso PROT | GRASA| cHO VALOR CALORICO (KCAL) | TOTAL
) An (g) ) (g) PROT | GRASAS | CHO Keal.
DESAYUNO: Soya + 01 pan + mermelada
Soya 20.00 0.38 0.10 1.62 1.52 0.90 6.48 8.90
Mermelada De frutas 20.00 0.08 4,20 14.62 0.32 37.80 58.48 96.60
Azucar rubia 2.00 0.00 0.00 2.92 0.00 0.00 11.68 11.68
Pan de labranza o francés 30.00 2.88 0.09 21.54] 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
Azicar rubia 2.00 0.00 0.00 2.92 0.00 0.00 11.68 11.68
Mango 140.00 0,56 0.28 223 2.24 2.52 89.04 93.80
SUB TOTAL 0.56 0.28 25.18 2.24 2.52 100.72 105.48
VCT MEDIA MANANA 105
% DIST. MEDIA MANANA 12
Almuerzo: Arroz graneado + Pescado frito + Menestra + infuslon
Pescado Toyo 80.0 3.26 0.32 0.80f 13.04 2.88 3.20 19.12
Arroz Pitado o pulido crudo (3 60.0 3.26 0.30 46.68] 13.04 2.70 186.72] 20246
Aceite vegetal 1.00 0.00 1.00 0.00 0.00 9.00 0.00 9.00
Parejil 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 0.08 0.97 1.21
Frijo! canarlo 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
Azlicar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
SUB TOTAL 19.76 2.89 88.95| 79.00| 26.03763 355.79
VCT ALMUERZO 460.83
% DIST. ALMUERZO 38
REFRIGERIQ Pure de manzana -
Azucar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Manzana 150.00 0.29 0.10 14.02 1.15 0.86 56.06 58,08
SUB TOTAL 0.29 0.10 14.51 115 0.864 58.03
VCT MEDIA TARDE 60.05
% DIST, MEDIA TARDE 10
CENA: Arroz con leche + 01 pan + Margarina
Leche evaporada 70.00 4.90 5.67 7.63] 19.60 51.03 30.62 101.15
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 21.64| 11.62 0.81 86.16 98.49
Margarina vegetal con sal 7.00 0.04 5.74 0.00] 017 51.68 0.00 51.83
§UB TOTAL 11.08]  11.63 653.54] 44.33] 104.625 214.14
VCT CENA 363
% DIST. CENA 20
VCT (Gr) 35.02f 19.28 222.87
VCTY {Keal) 14014 173.8 891.5
veT (%) 13% 21% 86%
TOTAL VCTMENU | 1205.1 100%
INVERSIONES 1220 EIRL

REPRESENTANIE D‘/\ LOMSORGIO
4

Ay

anpes weedbuesuBRUS

“Erika Karina Banchez Meza
t"i‘l‘j‘ RICIONISTA CNP. No 5746



FORMATON® C
DOSIFICACION, COMPOSICION 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
(%) An (g) (2) (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 G8.40
Aztcar rubla 1.00 0.00 0.00 0.98 0.00 0.00 3.938 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11,62 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 3.26 040 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 48.48
Acelte vegetal 10.00 0.00] 10.00 0.00 0.00 $0.00 0.00 90.00
Carne de Pollo Entero s/imen 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 10.47 88.69) 17.71| 94.2156 364,74
VCT ALMUERZO 467
% DIST. ALMUERZO 40
REFRIGERIO Anis + 01 pan + queso ]
Azlcar rubla 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11,52 0.81 86.16 98.49
Hierbas 6.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Queso fresco de vaca 20.0 2,683 280 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 1M
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
Paro 2.00 0.05 0.02 0.156 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 0.02 073 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 49.60f 28,50 11.853 198.39
VCT CENA 239
% DIST. CENA 20
YT (Gr) 29.991 19.80 222.84
VCT [Keal) 120.0 176.4 8914
VOT (%) 10% 20% 70%
TOTAL VCT MENU l 11877 100%
TANTE DEL cyNssoRC\O INVERSIONES 1220 EIRL
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CONSORCIO
INVERSIONE

$ 1220 EIRL - FRANCISCO JAVL
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; 1220 EIRL - FRANCISCO JAVIER SANDOVAL BUITRAG

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

MENUS CON APORTE MINIMO DE 2750 CALORIAS POR DIA

N? DE
MENU

FECHA DETALLE DEL MENU

DESAYUNO |Leche + 03 panes + Chanfainita con mote

21.02/22.02/23.02 |ALMUERZO Er;?ra;:g: surtida + Arroz graneado + Adobo de res + Menestra + Ensalada + Fruta +

CENA Arroz graneado + Saltadito de pollo + Infusion

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

04 02/25.02/26.02 |ALMUERZO Sopa de semola con pollo + Arroz graneado + Cau cau a la criolla con papa + Ensalada +
Fruta + Refresco

CENA Arroz graneado + Corazon estofado + Ensalada + Infusion

DESAYUNO [Leche Soya + Fruta + 03 panes + tortilla de verduras

27.02/28.02/01.03 JALMUERZO |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

02.03/03.03/04.03 JALMUERZO |Ensalada mixta + Arroz graneado + Higado saltado + Menestra + Fruta + Refresco

CENA Arroz graneado + Pescado frito + Ensalada + Infusion

DESAYUNO [Leche + 03 pan + Sopa de mondongo

05.03/06.03/07.03 |JALMUERZO |Ensalada rusa + Arroz graneado + Asado de res + Menestra + Fruta + Refresco de fruta

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

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

08.03/09.03/10.03 |ALMUERZO Sopa a la minuta con carne molida + Arros graneado + Pollo mechado + Pure de papa +
Fruta + Refresco

CENA Arroz graneado + Picante de res + Infusion

DESAYUNO {Leche + Sopa de polio + 01 pan

11.03/12.03/14.03 |ALMUERZO :Z?:;Zigado de res + Arroz graneado + Pescado frito + Menestra + Ensalada + Fruta +

CENA Arroz graneado + Mollgjitas guisadas + Ensalada + Infusion

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

15.03/16.03/17.03 |ALMUERZO gc;;f)rae:fotrlgo 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

18.03/19.03/20.03 JALMUERZO |Ocopa + Arroz graneado + Pollo saltado + Menestra + Fruta + Refresco

CENA Arroz graneado + Picante de pollo + infusion
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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
KILOCALORIAS POR TOTAL .
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
{g) cc) An (g) (g) {g) PROT |GRASAS| CHO KCAL
DESAYUNO: Leche + 03 panes + Chanfainita con mote

Leche 250.00 13.00 17.50 56.00 52.00f 157.50] 224,00 433.50
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
Pulmon de res 100.00 17.20 1.10 1.00 68.80 9.90 4.00 82.70
Papa blanca 20.00 0.42 0.02 4.46 1.68 0.18 17.84 19.70
Maiz Mote de 30.00 0.78 0.39 6.33 3.12 3.51 25.32 31.95
Cebolla de cabeza 15.00 0.35 0.06 1.13 1.38 0.54 4,50 6.42
Aceite vegetal 5.00 0.00 5.00 0.00 0.00f 45.00 0.00 45.00

SUB TOTAL 42,64 29.38 120.45 170.54| 264.42| 481.80
V.C DESAYUNO 916.76
% DIST. DESAYUNO | 29%

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 10.00 0.00 10.00 0.00 0.00| 90.00 0.00 90.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Zanahoria 15.00 0.09 0.08 1.38 0.36 0.68 552 6.56
Carne de res pulpa 100.00 21.30 1.60 0.00 85.20] 14.40 0.00 99.60
Frijol canario crudo 80.00 17.52 1.68 48.16 70.08 15.12] 192.64 277.84
Tomate 15.00 0.10 0.02 0.52 0.38 0.22 2.06 2.66
Cebolla de cabeza 15.00 0.28 0.05 0.90 1.10 0.43 3.60 5.14
Pepinillo 10.00 0.87 3.98 0.09 3.49| 35.86 0.35 39.70
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Papaya 150.00 0.48 0.12 9.84 1.92 1.08 39.36 42.36
Azucar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Maiz Morado 32.00 2.34 1.09 24.38 9.34 9.79 97.54 116.67

SUB TOTAL 56.90 19.67 223.13 227.58| 177.00f 892.50
V.C ALMUERZO 1297.09
% DIST. ALMUERZO 41%

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 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Aceite vegetal 30.0 0.00 30.00 0.00 0.00| 270.00 0.00 270.00
Carne de Pollo Entero s/menudencia 100.0 20.60 3.60 0.00 82.40f 32.40 0.00 114.80
Papa blanca 100.0 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Cebolla de cabeza 50.0 0.92 0.16 3.00 3.68 1.44 12.00 1712
Tomate 50.0 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Zanahoria 50.0 0.30 0.25 4.60 1.20 2.25 18.40 21.85
Aji amarillo 10.00 0.14 0.04 0.93 0.58 0.36 3.71 4.65
Azucar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00

SUB TOTAL 32.18 34.78 122.33 128.74| 313.02| 489.31
V.C CENA 931.07
% DIST. CENA 30%

131.71 83.83 465.90
526.9 754.4 1863.6
12% 25% 63%

V.C.T MENU 3144.9 100%

REPRESEW@E DEL

O 07261988
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FORMATO N° B

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

s MEERTO POLG CASTAREDA
J o e

1 07261988
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MENU° 02
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(9) An (g) {g) (g) PROT ]GRASASI CHO
DESAYUNO: Avena con Leche + Fruta + 03 panes + queso
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Leche 70.00 3.64 4.90 15.68 14,56 44.10 62.72 121.38
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79 186.48 277.83
AzUcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Platano de seda 130.00 1.95 0.39 27.30 7.80 3.51 109.20 120.51
Queso fresco de vaca 40.00 6.32 7.00 0.88 25.28 63.00 3.52 91.80
SUB TOTAL 26.13 18.60 128.14 104.50| 167.40| 512.56
V.C DESAYUNO 784.46
% DIST. DESAYUNO | 25%
ALMUERZO Sopa de semola con pollo + Arroz graneado + Cau cau a la criolla con papa + Fruta +
Refresco
Sémola de Trigo 30.00 2.34 0.33 23.52 9.36 2.97 94.08 106.41
Apio 20.00 0.14 0.04 0.96 0.56 0.36 3.84 476
Poro 2.00 0.05 0.02 0.15 0.22 0.14 0.61 0.97
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de Pollo Entero s/menudencia 100.00 20.60 3.60]| . 0.00 82.40 32.40 0.00 114.80
Zapallo macre 40.00 2.62 3.52 18.40 10.50] 31.68 73.60 115.78
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45,00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Mondongo de res 100.00[ -~ 16.90 3.50 1.00 67.60] 31.50 4.00 103.10
[Zzanahoria 30.00 1.97 2.64 13.80 7.87| 23.76 55.20 86.83
Arvejas frescas 20.00 1.31 0.08 12.45 5.25 0.72 49.79 55.76
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Aji amarillo 10.00 0.14 0.04 0.93 0.58 0.36 3.71 4.65
Papa blanca 100.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
Az(car rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Limdn 20.00 0.08 0.03 1.55 0.32 0.29 6.21 6.82
SUB TOTAL 62.93 20.18 239.94 251.74| 181.66] 959.74
V.C ALMUERZO 1393.13
% DIST. ALMUERZO 45%
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 12.00 0.00 12.00 0.00 0.00] 108.00 0.00 108.00
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 100.00 2.10 0.10 22.30 8.40 0.90 89.20 98.50
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
L.echuga redonda 60.0 0.62 0.10 1.01 2.50 0.86 4.03 7.39
Pepinillo o Pepino de mesa 40.0 0.16 0.03 0.83 0.64 0.29 3.33 4.26
Limén 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Cebolla de cabeza 30.0 0.69 0.12 2.25 2.76 1.08 9.00 12.84
Anis 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azucar rubia 10.0 0.00 0.00 9.83 0.00 0.00 39.32 39.32
SUB TOTAL 15.79 13.15 190.75 63.18| 118.39| 762.98
V.C CENA 944.55
% DIST. CENA 30%
104.85 51.94 558.82
419.4 467.4 2235.3
I 14% 22% 64%
}) L NEORCIO V.C.T MENU 3122.1 100%
REPRESENT FL COMSOR




FORMATO N° B

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

MENU° 03
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
{9) An (g) () (g) PROT |GRASAS|] CHO KCAL
DESAYUNO: Leche Soya + Fruta + 03 panes + Tortilla de verduras
Leche de soya 250.00 7.50 3.50 9.50 30.00f 31.50 38.00 99.50
{Aztcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Platano de seda 150.00 2.25 0.45 31.50 9.00 4.05| 126.00 139.05
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79] 186.48 277.83
Aceite vegetal 20.00 0.00 20.00 0.00 0.00( 180.00 0.00 180.00
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40] 45.36 4.32 82.08
Col 30.00 0.51 0.06 3.54 2.04 0.54 14.16 16.74
SUB TOTAL 29.25 34.36 111.90 117.00| 309.24| 447.60
V.C DESAYUNO 873.84
% DIST. DESAYUNO 27
ALMUERZO Papa a la huancaina +Tallarines rojos + Pollo mechado + Fruta + Refresco
Papa blanca 150.00 3.15 0.15 33.45 12.60 1.35] 133.80 147.75
Aji amarillo 30.00 0.54 0.15 3.48 2.16 1.35 13.92 17.43
Galletas de soda 15.00 1.52 2.21 10.20 6.06] 19.85 40.80 66.71
.Queso fresco de vaca 10.00 1.58 1.75 0.22 6.32] 15.75 0.88 22.95
Leche evaporada 30.00 210 2.43 3.27 8.401 21.87 13.08 43.35
[Lechuga redonda 20.00 0.21 0.03 0.34 0.83 0.29 1.34 2.46
Fideos tallarin 150.00 14.25 0.15 104.40 57.00 1.35] 417.60 475,95
Aceite vegetal 20.00 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/menudencia 160.00 32.96 5.76 0.00 131.84! 51.84 0.00 183.68
Zanahoria 20.00 1.31 1.76 9.20 525 15.84 36.80 57.89
Tomate 40.00 0.26 0.06 1.38 1.02 0.58 5.50 7.10
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24| 100.80 111.24
AzUcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Maracuya 30.00 0.22 0.02 3.79 0.86 0.22 15.17 16.25
SUB TOTAL 61.00 35.01 214.51 244,00 315.10| 858.04
V.C ALMUERZO 1417.13
% DIST. ALMUERZO 43
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 76.801 26.10 0.00 102.90
"Aceite vegetal 25.0 0.00 25.00 0.00 0.00{ 225.00 0.00 225,00
Papa blanca 100.0 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Aji amarillo 40.0 0.58 0.16 3.71 2.30 1.44 14.85 18.59
Cebolla de cabeza 40.0 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Galletas de soda 35.0 2.83 412 19.04 11.31 37.04 76.16 124.52
Leche evaporada 20.0 1.12 1.30 1.74 4.48 11.66 6.98 23.12
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 33.52 3413 129.50 134.08| 307.17] 518.00
V.C CENA 959.25
% DIST. CENA 30
123.77 103.50 455.91
495.1 931.5 1823.6
11% 28% 61%
V.C.T MENU 3250.2 100%
e
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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° 04
KILOCALORIAS POR
ALIMENTO PESO PROT | GRASA | cHO NUTRIENTES TOTAL
{9) An (g) (9) (g) PROT IGRASAS| 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 30.00 11.73 9.09 0.54 46.92] 81.81 2.16 130.89
Mandarina 150.00 0.90 0.45 12.90 3.60 4.05 51.60 59.25
Azlcar rubia 18.00 0.00 0.00 17.69 0.00 0.00 70.78 70.78
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 29.11 20.64 102.63 116.44| 185.76| 410.54
V.C DESAYUNO 712.74
% DIST. DESAYUNO 25
ALMUERZO Ensalada mixta + Arroz graneado + Higado saltado + Menestra + Fruta + Refresco
Lechuga redonda 60.00 0.78 0.12 1.26 3.12 1.08 5.04 9.24
‘Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Pepinillo o Pepino de mesa 30.00 0.15 0.03 0.78 0.60 0.27 3.12 3.99
{Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 213
Higado de res 150.00 24.00 5.52 1.20 96.00] 49.68 4.80 150.48
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 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
Cebolla de cabeza 30.00 0.69 0.12 2.25 2.76 1.08 9.00 12.84
[Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Lentejas 80.00 14.46 0.64 39.04 57.86 576] 156.16 219.78
Manzana 150.00 0.36 0.12 17.52 1.44 1.08 70.08 72.60
Azucar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Limén 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
SUB TOTAL 53.85 27.53 195.46 215.40| 247.73| 781.84
V.C ALMUERZO 1244.97
% DIST. ALMUERZO 45
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 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 Toyo 160.00 29.92 0.64 1.60 119.68 5.76 6.40 131.84
Tomate 50.00 0.40 0.10 2.15 1.60 0.90 8.60 11.10
Lechuga redonda 50.0 0.85 0.10 1.05 2.60 0.90 4.20 7.70
Cebolla de cabeza 40.0 0.92 0.16 3.00 3.68 1.44 12.00 17.12
Hierba luisa 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AzUcar rubia 15.0 0.00 0.00 14.75 0.00 0.00 58.98 58.98
SUB TOTAL 39.83 31.53 95.61 159.321 283.77| 382.42
" V.C CENA 825.51
% DIST. CENA 30
122.79 79.70 393.70
491.2 717.3 1574.8
14% 22% 64%
V.C.T MENU 2783.2 100%
REPRESEN' £L CONSORCIO f /1 220 EIRL
£
“JOSE ALGERTO POLO CASTANEDA méia Salazar Ramirez
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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°® 05
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
@ | Al @ (@ | PROT |GRasas| cHo | "CAt
DESAYUNO: Leche + 03 pan + Sopa de mondongo
Leche evaporada 125.00 8.75 10.13 13.63 35.00] 91.13 54.50 180.63
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
Maiz Mote de 40.00 1.04 0.52 8.44 4.16 4.68 33.76 42.60
Cebolla china 5.00 0.12 0.02 0.38 0.46 0.18 1.50 2.14
Mondongo de res 100.00 16.90 3.50 1.00 67.60| 31.50 4.00 103.10
Papa blanca 30.00 0.63 0.03 6.69 2.52 0.27 26.76 29.55
Cebolla de cabeza 10.00 0.14 0.02 113 0.56 0.18 4.52 5.26
Aceite vegetal 7.50 0.00 7.50 0.00 0.00] 67.50 0.00 67.50
SUB TOTAL 38.47 27.03 82.80 153.86] 243.23] 331.18
V.C DESAYUNO 728.27
% DIST. DESAYUNO 25
ALMUERZO Er&f:lada rusa + Arroz graneado + Asado de res + Menestra + Fruta + Refresco de
Vainitas 25,00 0.13 0.03 443 0.50 0.23 17.70 . 18.43
Zanahoria 25.00 0.15 0.13 2.30 0.60 1.13 9.20 10.93
{Papa blanca 60.00 1.26 0.06 13.38 5.04 0.54 53.52 59.10
Remolacha raiz 25,00 0.43 0.03 2.38 1.70 0.23 9.50 11.43
Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 213
Carne de res pulpa 60.00 10.22 0.77 0.00 40.90 6.91 0.00 47.81
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00{ 0.00 45.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Carne de res pulpa 100.00 21.30 1.60 0.00 85.20|1 14.40 0.00 99.60
Frijol panamito 80.00 17.20 1.36 48.56 68.80] 12.24| 194.24 275.28
[Tomate 15.00 0.10 0.02 0.52 0.38 0.22 2.06 2.66
Cebolla de cabeza 20.00 0.37 0.06 1.20 1.47 0.58 4.80 6.85
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
Azlcar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Maiz Morado 15.00 1.10 0.51 11.43 4.38 4.59 45.72 54.69
SUB TOTAL 66.65 10.72 237.92 266.59| 96.49| 951.68
V.C ALMUERZO 1314.77
% DIST. ALMUERZO 44
CENA Sopa sancochado con res (presa) + Fruta + Infusion
Arroz Pilado o pulido crudo (3) 90.00 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
Apio 50.00 0.35 0.10 2.40 1.40 0.90 9.60 11.90
Poro 50.00 1.35 0.40 3.80 5.40 3.60 15.20 24.20
Zanahoria 95.00 0.57 0.48 8.74 2.28 4.28 34,96 41.52
Papa blanca 100.00 2.10 0.10 22.30 8.40 0.90 89.20 '98.50
Zapallo macre 95.00 0.67 0.19 6.08 2.66 1.71 24,32 28.69
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 15.0 0.00 0.00 1475 0.00 0.00 58.98 58.98
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 30.36 28.60 136.94 121.42] 257.36] 547.74
V.C CENA 926.52
% DIST. CENA 31
135.47
541.9
ﬁf Y 13%
REPRESENTALE DFL CONSORCIO V.C.T MENU 2969.5 100%

BTN )
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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® 06
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (9) PROT [GRASAS| CHO KCAL
DESAYUNO: Avena con leche y cocoa + Fruta + 03 panes con palta
Avena, hojuelas cruda 30.00 3.99 1.20 21.60 15.96 10.80 86.40 113.16
Leche 70.00 3.64 4.90 15.68 14.56| 44.10 62.72 121.38
Cocoa 10.00 1.90 1.71 4.78 7.60] 15.39 19.12 42.11
Pan francés 90.00 10.89 5.31 46.62 43.56] 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 100.00 1.50 0.30 21.00 6.00 2.70 84.00 92.70
Palta 60.00 1.02 7.50 3.36 4.08| 67.50 13.44 85.02
SUB TOTAL 22.94 20.92 122.87 91.76| 188.28| 491.48
V.C DESAYUNO 771.52
% DIST,. DESAYUNO 27
ALMUERZO Sopa a la minuta con carne molida + Arroz graneado + Pollo mechado + Pure de
papa + Fruta + Refresco
Fideos 30.00 2.82 0.06 23.46 11.28 0.54 93.84 105.66
Tomate 15.00 0.10 0.02 0.52 0.38 0.22 2.06 2.66
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 15.00 0.09 0.08 1.38 0.36 0.68 5.52 6.56
Carne de res, molida 40.00 8.52 0.64 0.00 34.08 5.76 0.00 39.84
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 7.50 0.00 7.50 0.00 0.00] 87.50 0.00 67.50
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
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
leche 5.00 0.21 0.28 0.90 0.83 2.52 3.58 6.94
mantequilla 5.00 0.08 3.28 0.00 0.32] 29.52 0.00 29.84
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
Azlcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Maiz Morado 15.00 1.10 0.51 11.43 4.38 459 4572 54.69
SUB TOTAL 60.13 18.30 209.86 240.52| 164.69| 839.43
V.C ALMUERZO 1244.64
% DIST. ALMUERZO 43
CENA Arroz graneado + Picante de res + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22,68
Carne de res, pulpa 100.00 21.30 1.60 0.00 85.20] 14.40 0.00 99.60
Papa blanca 100.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Tomate 70.00 0.45 0.11 2.41 1.79 1.01 9.63 12.43
Cebolla de cabeza 60.00 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Aceite vegetal 27.5 0.00 27.50 0.00 0.00] 247.50 0.00 247.50
Azlcar rubia 15.0 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Anis 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
|{SUB TOTAL 32.75 30.05 113.17 131.01| 270.49| 452.69
V.C CENA 854.19
% DIST. CENA 30
115.82 69.27 445,90
463.3 623.5 1783.6
15% 28%) 57%
/ V.C.T MENU 2870.3 100%
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FORMATO N° B

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

MENU® 07
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Leche + Sopa de pollo + 01 pan
Leche 250.00 13.00 17.50 56.00 52.00] 157.50| 224.00 433.50
Azlicar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Pan francés 30.00 3.63 1.77 15.54 14.52{ 15.93 62.16 92.61
Carne de Pollo Pechuga 60.00 11.52 1.74 0.00 46.08] 15.66 0.00 61.74
Papa blanca 100.00 2.10 0.10 22.30 8.40 0.90 89.20 98.50
Apio 15.00 0.11 0.03 0.72 0.42 0.27 2.88 3.57
Poro 5.00 0.14 0.04 0.38 0.54 0.36 1.52 2.42
Zapallo macre 50.00 0.35 0.10 3.20 1.40 0.90 12.80 15.10
Zanahoria 50.00 0.30 0.25 4.60 1.20 2.25 18.40 21.85
Fideos 30.00 2.82 0.06 23.46 11.28 0.54 93.84 105.66
Aceite vegetal 5.00 0.00 5.00 0.00 0.00[ 45.00 0.00 45.00
SUB TOTAL 33.96 26.59 131.12 135.84| 239.31| 524.46
V.C DESAYUNO 899.61
% DIST. DESAYUNO 29
/ \LMUERZO Sancochado de res + Arroz graneado + Pescado frito (filete) + Menestra + Ensalada +
' Fruta + Refresco
Arroz Pilado o pulido crudo (3) 30.00 2.46 0.15 23.34 9.84 1.35 93.36 104.55
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 15.00 0.09 0.08 1.38 0.36 0.68 5.52 6.56
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de res, pulpa 40.00 8.52 0.64 0.00 34.08 5.76 0.00 39.84
Col 15.00 0.20 0.02 1.42 0.82 0.22 5.66 6.70
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 12.50 0.00 12.50 0.00 0.00] 112.50 0.00 112.50
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Pescado Bonito 160.00 0.64 1.12 21.28 2.56] 10.08 85.12 97.76
Lentejas 60.00 13.56 0.60 36.60 54.24 5.40] 146.40 206.04
Tomate 30.00 0.24 0.08 1.29 0.96 0.54 5.16 6.66
Cebolia de cabeza 30.00 0.69 0.12 2.25 2.76 1.08 9.00 12.84
Limoén 6.00 0.03 0.01 0.58 0.12 0.11 2.33 2.56
Papaya 150.00 0.60 0.15 12.30 2.40 1.35 49.20 52.95
{Azticar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
. Maracuya 30.00 0.22 0.02 3.79 0.86 0.22 15.17 16.25
« UBTOTAL 41.01 16.41 242.44 164.04] 147.65{ 969.76
V.C ALMUERZO 1281.45
% DIST. ALMUERZO 41
CENA Arroz graneado + Molleja guisada + Ensalada + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05|! 280.08 313.65
[Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Molleja de pollo 100.0 0.30 0.20 72.00 1.20 1.80| 288.00 291.00
Tomate 50.00 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Lechuga redonda 40.0 0.42 0.06 0.67 1.66 0.58 2.69 4.93
Pepinillo o Pepino de mesa 40.0 0.16 0.03 0.83 0.64 0.29 3.33 4.26
Limén 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Aceite vegetal 22.50 0.00 22.50 0.00 0.00{ 202.50 0.00 202.50
Hierbas 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 15.0 0.00 0.00 14.75 0.00 0.00 58.98 58.98
SUB TOTAL 10.19 23.59 167.73 40.77| 212.31] 670.90
V.C CENA 923.98
% DIST. CENA 30
REPRESEN ﬁg‘f(}ﬂ“t GONSORCIO 85.16 66.59|  541.28
. 340.6 599.3 2165.1
o8 'f\\jg{:ﬁ’f(j"'ﬁét’ci"iii\'sé'ii{ilséb'fi 12% 25% 63%
DN 07261988 V.C.T MENU 3105.0 100%
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FORMATO N°B

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

MENU° 08
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(a) An (g) (9) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Leche con Quinua y Cocoa + 03 panes + Chanfainita con mote
Cocoa 25.00 475 4,28 11.95 19.00| 38.48 47.80 105.28
Leche evaporada 70.00 4.90 5.67 7.63 19.60| 51.03 30.52 101.15
Quinua 25.00 9.78 7.58 0.45 39.10| 68.18 1.80 109.08
[Aztcar 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
[Pulmén de res 100.00 17.20 1.10 1.00 68.80 9.90 4.00 82.70
Maiz Mote de 100.00 2.60 1.30 21.10 1040 11.70 84.40 106.50
SUB TOTAL 50.12 25.23 98.58 200.46| 227.07| 394.32
V.C DESAYUNO 821.85
% DIST. DESAYUNO | 27
ALMUERZO Sopa de trigo con pollo + Arroz graneado + Olluquito con carne con papa + Fruta +
Refresco
Trigo 30.00 2.58 0.45 22.11 10.32 4.05 88.44 102.81
\pio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12] 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 30.00 0.63 0.03 6.69 2,52 0.27 26.76 29.55
Zapallo macre 30.00 2.46 3.30 17.25 9.84| 29.70 69.00 108.54
Carne de Pollo Entero s/menudencia 60.00 9.89 1.73 0.00 39.55| 15.55 0.00 55.10
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 10.00 0.00 10.00 0.00 0.00f 90.00 0.00 90.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de res pulpa 100.00 21.30 1.60 0.00 85.20] 14.40 0.00 99.60
Ollucos 100.00 0.88 0.08 11.44 3.52 0.72 4576 50.00
Papa blanca 100.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Cebolla de cabeza 20.00 0.39 0.07 1.28 1.56 0.61 510 7.28
Manzana 150.00 0.36 0.12 17.52 1.44 1.08 70.08 72.60
Azlcar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Maracuya 20.00 0.18 0.02 3.18 0.72 0.18 12.64 13.54
SUB TOTAL 53.67 18.51 229.94 214.68| 166.55| 919.74
V.C ALMUERZO 1300.97
% DIST. ALMUERZO 43
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 galiina. Crudo 60.00 8.10 5.04 1.08 32,40 45.36 4.32 82.08
Aceite vegetal 35.0 0.00 35.00 0.00 0.00| 315.00 0.00 315.00
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 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Tomate 30.0 0.19 0.05 1.03 0.77 043 413 5.33
AzUcar rubia 10.0 0.00 0.00 7.86 0.00 0.00 31.46 31.46
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 17.30 40.84 115.33 69.18| 367.58| 461.33
V.C CENA 898.09
% DIST. CENA 30
121.08 84.58 443.85
484.3 761.2 1775.4
20% 68%
V.C.T MENU 3020.9 100%
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FORMATO N° B

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

MENU° 09
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Avena con leche + Fruta + 03 panes + Queso
Leche evaporada 70.00 4.90 5.67 7.63 19.60f 51.03 30.52 101.15
Avena, hojuelas cruda 30.00 3.99 1.20 21.60 15.96] 10.80 86.40 113.16
Manzana 150.00 0.45 0.15 21.90 1.80 1.35 87.60 90.75
Azlcar rubia 17.50 0.00 0.00 17.20 0.00 0.00 68.81 68.81
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 29.71 22.83 116.27 118.84| 205.47| 465.09
V.C DESAYUNO 789.40
% DIST. DESAYUNO | 27
Ocopa + Arroz graneado + Pollo saltado + Menestra + Fruta + Refresco
ALMUERZO
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
IHuacatay 10.00 0.50 0.08 0.80 2.00 0.72 3.20 5.92
 Galletas de soda 5.00 0.51 0.74 3.40 2.02 6.62 13.60 22.24
[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 15.00 0.16 0.02 0.25 0.62 0.22 1.01 1.85
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 7.50 0.00 7.50 0.00 0.00| 67.50 0.00 67.50
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
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 15.00 0.10 0.02 0.52 0.38 0.22 2.08 2.66
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Mango 150.00 0.48 0.24 19.08 1.92 2.16 76.32 80.40
Azucar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Maiz Morado 15.00 1.10 0.51 11.43 4.38 4.59 45.72 54.69
SUB TOTAL 55.56 16.88 224.58 222.22| 15191 898.33
V.C ALMUERZO 1272.46
% DIST. ALMUERZO 43
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 27.50 0.00 27.50 0.00 0.00| 247.50 0.00 247.50
Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Carne de Pollo Entero s/menudencia 100.00 20.60 3.60 0.00 82.40| 32.40 0.00 114.80
Papa blanca 100.0 2.10 0.10 22.30 8.40 0.90 89.20 98.50
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 30.92 31.77 116.54 123.68| 285.93| 466.16
V.C CENA 875.77
% DIST. CENA 30
116.19 71.48 457.39
464.7 643.3 1829.6
13% 28% 59%
, V.C.T MENU 2937.6 100%
%1220 EIRL
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RELACION DE MENUS PROPUESTOS PARA INTERNOS (AS) DEL ESTABLECIMIENTO DE CHOTA

MENUS CON APORTE MINIMO DE 2500 CALORIAS POR DIA

N2 DE

MENU FECHA DETALLE DEL MENU
jueves |DESAYUNO [Café de cebada + 03 panes + Jamonada
1 21/02/2019 |JALMUERZO |Arros graneado + Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco
CENA Arroz con leche + 02 panes
viernes |DESAYUNO |Maizena+ 03 panes + Platano frito
2 22/02/2019 |JALMUERZO |Arroz graneado +Saltado de Higado + Papa + Fruta + Refresco
CENA Arroz Graneado + Picante de Res+ Infusion
sabado |DESAYUNO |Avena con leche+ 03 panes + Camote Frito
3 23/02/2019 JALMUERZO |Arros graneado + Seco de res (presa) + Menestra + Ensalada + Fruta + Refresco
CENA Mazamorra con leche + 02 Panes
domingo |DESAYUNO [Café de Cebada+ 03 panes * 01 Huevo sancochado
4 24/02/2019 JALMUERZO |[Arroz a la jardinera +Pollo picado+ Fruta + Refresco
CENA Sopa de fideos con menudencia de pollo
funes DESAYUNO |Quinua con Leche + 03 panes + Queso
5 25/02/2019 JALMUERZO [Arroz graneado + Picante de Pota+ Fruta + Refresco
CENA Arroz graneado + Saltadito de Pollo + Infusion
martes |DESAYUNO [Leche de Soya+ 03 panes + Aceituna
6 26/02/2019 JALMUERZO |Arroz + Pollo Guisado(presa) + camote + Ensalada+Fruta + Refresco
CENA Sopa de Arrocillo con Res con Hueso + Refresco
miércoles |DESAYUNO |Avena+ 03 panes + Atun Encebollado
7 27/02/2019 JALMUERZO |Arros graneado + Guiso de Molleja+ Yuca + Fruta + Refresco
CENA Arroz Graneado + Guiso de Pollo + Infusion
jueves |DESAYUNO [Café de cebada + 03 panes + Jamonada
8 28/02/2019 |ALMUERZO {Arros graneado + Pescado Frito {filete) + Menestra + Ensalada + Fruta + Refresco
CENA Arroz con leche + 02 panes
viernes |DESAYUNO |Maizena+ 03 panes + Platano frito
9 1/03/2019 |JALMUERZO |Arroz graneado +Saltado de Higado + Papa + Fruta + Refresco
CENA Arroz Graneado + Picante de Res+ Infusion
sabado |DESAYUNO |Avena con leche+ 03 panes + Camote Frito
10 2/03/2019 |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
11 3/03/2019 |ALMUERZO |Arroz a la jardinera +Pollo picado+ Fruta + Refresco
CENA Sopa de fideos con menudencia de pollo
funes DESAYUNO jQuinua con Leche + 03 panes + Queso
12 4/03/2019 JALMUERZO |Arroz graneado + Picante de Pota+ Fruta + Refresco
CENA Arroz graneado + Saltadito de Pollo + Infusion
martes |DESAYUNO [Leche de Soya+ 03 panes + Aceituna
13 5/03/2019 JALMUERZO |Arroz + Pollo Guisado(presa) + camote + Ensalada+Fruta + Refresco
CENA Sopa de Arrocillo con Res con Hueso + Refresco
miércoles |DESAYUNO [Avena+ 03 panes + Atun Encebollado
14 6/03/2019 JALMUERZO |Arros graneado + Guiso de Mollejat+ Yuca + Fruta + Refresco
CENA Arroz Graneado + Guiso de Pollo + Infusion
jueves |DESAYUNO [Café de cebada + 03 panes + Jamonada
15 7/03/2019 |ALMUERZO |Arros graneado + Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco
CENA Arroz con leche + 02 panes
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RELACION DE MENUS PROPUESTOS PARA INTERNOS (AS) DEL ESTABLECIMIENTO DE CHOTA

MENUS CON APORTE MINIMO DE 2500 CALORIAS POR DIA

N® DE FECHA DETALLE DEL MENU
MENU
viernes |DESAYUNO |Maizena+ 03 panes * Platano frito
16 8/03/2019 |ALMUERZO |Arroz graneado +Saltado de Higado + Papa + Fruta + Refresco
CENA Arroz Graneado + Picante de Res+ Infusion
sabado |DESAYUNO |[Avena con leche+ 03 panes + Camote Frito
17 9/03/2019 JALMUERZO |Arros graneado + Seco de res (presa) + Menestra + Ensalada + Fruta + Refresco
CENA Mazamorra con leche + 02 Panes
domingo |DESAYUNO |Café de Cebada+ 03 panes + 01 Huevo sancochado
18 ] 10/03/2019JALMUERZO [Arroz a la jardinera +Pollo picado+ Fruta + Refresco
CENA Sopa de fideos con menudencia de pollo
lunes DESAYUNO [Quinua con Leche + 03 panes + Queso
19 ]11/03/2019 JALMUERZO |Arroz graneado + Picante de Pota+ Fruta + Refresco
CENA Arroz graneado + Saltadito de Pollo + Infusion
martes |DESAYUNO |Leche de Soya+ 03 panes + Aceituna
20 | 12/03/2019 |ALMUERZO |Arroz + Pollo Guisado(presa) + camote + Ensalada+Fruta + Refresco
CENA Sopa de Arrocillo con Res con Hueso + Refresco
miércoles |DESAYUNO |Avena+ 03 panes + Atun Encebollado
21 13/03/2019 |ALMUERZO |Arros graneado + Guiso de Molleja+ Yuca + Fruta + Refresco
CENA Arroz Graneado + Guiso de Pollo + Infusion
jueves |DESAYUNO |[Café de cebada + 03 panes + Jamonada
22 | 14/03/2019 |ALMUERZO |[Arros graneado + Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco
CENA . |Arroz con leche + 02 panes
viernes |DESAYUNO |Maizena+ 03 panes + Platano frito
23 | 15/03/2019 |ALMUERZO |Arroz graneado *+Saltado de Higado + Papa + Fruta + Refresco
CENA Arroz Graneado + Picante de Res+ Infusion
sabado |DESAYUNO |Avena con leche+ 03 panes + Camote Frito
24 |16/03/2019 |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
25 [17/03/2019|ALMUERZO |Arroz a la jardinera +Pollo picado+ Fruta + Refresco
CENA Sopa de fideos con menudencia de pollo
lunes DESAYUNO [Quinua con Leche + 03 panes + Queso
26 | 18/03/2019 JALMUERZO |Arroz graneado + Picante de Pota+ Fruta + Refresco
CENA Arroz graneado + Saltadito de Pollo + Infusion
martes |DESAYUNO |Leche de Soya+ 03 panes + Aceituna
27 ] 19/03/2019|ALMUERZO |Arroz + Pollo Guisado(presa) + camote + Ensalada+Fruta + Refresco
CENA Sopa de Arrocillo con Res con Hueso + Refresco
miércoles |DESAYUNO [Avena+ 03 panes + Atun Encebollado
28 |20/03/2019 JALMUERZO |Arros graneado + Guiso de Molleja+ Yuca + Fruta + Refresco
CENA Arroz Graneado + Guiso de Pollo + Infusion
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FORMATO N° A
DOSIFIGAGION, COMPOSIGION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLEGIMIENTO PENITENGIARIO DE GHOTA
MENU® 01 - 15,

e SN TN DELCY

...... e

ke 0L0 CAS TANEOA

Ay '\\2‘};)}‘3: %‘/9_0 1088

/

KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES GAL
() Ao (9) | (o (0) PROT |GRASAS| cHo | °
DESAYUNO: Café de Cebada + 03 panes + Jamonada
Cebada lostada y molida 30.00 2.3 0.24 23.91 9.24 2,18 95.64 107.04
Azticar cubla 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés 90,00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Jamonada 90.00 14.13 26.55 0.90 56.52] 238.05 3,60 209.07
SUB TOTAL 27.338 32.10 86,18 109.32] 288.90] 344,70
V.C DESAYUNO 742,92
% DIST, DESAYUNO | 27
ALMUERZO Arroz graneado + Pescado Frito (illete) + Menestra + Ensalada + Fruta + Refresco
Arroz Pllado o pulido crudo (3) 160.00 12.30 0.75 116.70 49.20 6.76! 466,80 522.75
Acelte vagetal 30.00 0.00 30.00 0,00 0.00} 270.00 0.00 270.00
Pescado Bonito 160,00 0.64 112 21.28 2,56]  10.08 85.12 97.76
Ajos 20.00 1.12 0.186 8.08 4.48 1.44 24,32 30.24
Frijol negro (2) 80.00 11.65 0.83 40.68 46.59 7.49]  162.30 216,38
Toinate 70.00 0.45 0.11 2.41 1.79;]  1.01 9.63 12,43
Cabolla de cabeza 70.00 1.37 0.24 4.46 5.47 2.14 17.85 25.47
Lechuga redonda 70.00 0.73 0.11 1.18 2,91 1.01 4.70 8.62
Limén 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.4
Platano de seda 150.00 1.80 0.36 25,20 7.20 3.24] 100.80 111.24
|Azticar rubla 20.00 0,00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 35,00 2.58 1.19 26.67 10.22 10,71 106.68 127.61
SUB TOTAL 32,65 34.89 264.99 130.69| 314.01} 1059.95
V.C ALMUERZO 1604.68
% 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 40,00 2.80 3.24 4.36 11.20]  29.18 17.44 57.80
Pasas sin semilla 15.0 0.36 0.06 9.57 1.44 0.54 38.28 40.26
Pan francés 60.00 7.26 3.54 31.08 29.04] 31.86) 124.32 185,22
Aztcar rubia 27.50 0.00 0.00 _27.03 0.00 0.00 108.13f  108.13
SUB TOTAL 13.70 7.04 103.16 54.80 63,36 412,65
V.C CENA 630.81
% DIST, CENA 19
73.68 74.03 454.33
294.7 666.3 1817.3
12% 20% 68%
V.C.T MENU 2778.3 100%
Nzg()IK(J\O



FORMATO N° A

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

MENU° 02 - 16
ALIMENTO PESO PROT GRASA CHO KILOCALORIAS POR TOTAL
(g) An (g) (g9) (g) PROT | GRASAS| CHO KCAL
DESAYUNO: Maizena+ 03 panes + Platano frito
Maizena 25.00 0.15 0.05 21.68 0.60 0.45 86.70 87.75
Azlcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79] 186.48 277.83
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Platano verde (3) 150.00 1.50 0.30 61.35 6.00 270] 245.40 254.10
SUB TOTAL 12.54 10.66 144.39 50.16] 95.94| 577.56
V.C DESAYUNO 723.66
% DIST. DESAYUNO | 29
ALMUERZO Arroz graneado + Saltado de Higado + Papa + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.76 116.70 49.20 6.75] 466.80 522,75
Aceite vegetal 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
Higado de res 100.00 20.00 4.60 1.00 80.00f 41.40 4.00 125.40
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08[ 107.04 118.20
Hierba buena 15.00 0.37 0.12 0.84 1.49 1.08 3.36 5.93
Tomate 45.00 0.29 0.07 1.65 1.15 0.65 6.19 7.99
Cebolla de cabeza 45.00 0.83 0.14 2.70 3.31 1.30 10.80 15.41
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
[Aztcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maracuya 50.00 0.45 0.05 7.90 1.80 0.45 31.60 33.85
SUB TOTAL 38.04 41.18 192.27 152.15| 370.58| 769.07
V.C ALMUERZO 1291.81
% DIST. ALMUERZO 52
CENA Arroz graneado + Picante de res + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Carne de res pulpa 50.00 10.65 0.80 0.00 42.60 7.20 0.00 49.80
Aceite vegetal 5.0 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Cebolla de cabeza 10.0 0.18 0.03 0.60 0.74 0.29 2.40 3.42
Papa blanca 50.00 1.05 0.05 11.15 4.20 0.45 44.60 49.25
Arvejas frescas 10.00 0.71 0.06 1.88 2.84 0.54 7.52 10.90
|Azlcar rubia 5.0 '0.00 0.00 3.93 0.00 0.00 15.73 15.73
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 19.97 6.39 87.58 79.90f 57.53] 350.33
V.C CENA 487.75
% DIST. CENA 19
70.55 58.23 424.24
282.2 524.1 1697.0
13% 28% 59%
V.C.T MENU 2503.2 100%
/)
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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° 03 - 17
ALIMENTO PESO PROT GRASA CHO KILOCALORIAS POR TOTAL
(9) An (g) (9) (9) PROT [GRASAS| CHO KCAL
DESAYUNO: Avena con Leche + 03 Panes + Camote Frito
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Azicar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98| 58.98
Leche evaporada 70.00 4.90 5.67 7.63 19.60] 51.03 30.52 101.15
Camote amarillo 80.00 0.96 0.16 22.08 3.84 1.44 88.32 93.60
Aceite vegetal 10.00 0.00 10.00 0.00 0.00[ 90.00 0.00 90.00
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79] 186.48 277.83
SUB TOTAL 20.08 22.14 109.08 80.30| 199.26] 436.30
V.C DESAYUNO 715.86
% DIST. DESAYUNO [ 29
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 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 res pulpa 100.00 21.30 1.60 0.00 85.20] 14.40 0.00 99.60
Espinaca negra 10.00 0.28 0.09 0.49 1.12 0.81 1.96 3.89
Cilandro 10.00 0.26 0.10 0.56 1.06 0.94 2.24 4.23
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Lentejas 80.00 14.46 0.64 39.04 57.86 576f 156.16 219.78
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
[Aztcar rubia 16.00 0.00 0.00 15.73 0.00 0.00 62.91 62.91
Maiz Morado 35.00 2.56 1.19 26.67 10.22| 10.71 106.68 127.61
SUB TOTAL 54.10 29.92 229.62 216.38| 269.26] 918.46
V.C ALMUERZO 1404.11
% DIST. ALMUERZO 56
CENA Mazamorra con leche + 02 panes
Chufo 60.0 0.30 0.00 2.94 1.20 0.00 11.76 12.96
Leche evaporada 50.00 3.50 4.05 5.45 14.00f 36.45 21.80 72.25
Pan francés 60.0 7.26 3.54 31.08 29.04] 31.86] 124.32 185.22
Azlcar rubia 28.0 0.00 0.00 27.52 0.00 0.00f 110.10 110.10
SUB TOTAL 11.06 7.59 66.99 44.24| 68.31 267.98
V.C CENA 380.53
% DIST. CENA 15
85.23 59.65 405.69
340.9 536.8 1622.7
11% 26% 63%
V.C.T MENU 2500.5 100%
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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° 04-18
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(g) An (g) (a) (g) PROT IGRASAS| 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 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Huevo de gallina. Crudo 55.00 7.43 4.62 0.99 29.70] 41.58 3.96 75.24
SUB TOTAL 20.24 10.13 87.20 80.96| 91.17| 348.78
V.C DESAYUNO 520.91
% DIST. DESAYUNO | 21
ALMUERZO Arroz a la jardinera+ pollo picado + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegestal 30.00 0.00 30.00 0.00 0.00] 270.00 0.00 270.00
Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Carne de Pollo Entero s/menuder 100.00 20.60 3.60 0.00 82.40| 32.40 0.00 114.80
[Pimiento 60.00 0.72 0.24 3.70 2.88 2.16 14.78 19.82
Aji amarilio 20.00 0.14 0.11 1.41 0.58 1.01 5.63 7.22
|Zanahoria 80.00 5.25 7.04 36.80 20.99] 63.36f 147.20 231.55
Arvejas frescas 40.00 2.62 0.16 24.90 10.50 1.44 99.58 111.52]
[Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Naranja 150.00 0.72 0.24 1212 2.88 2.16 48.48 53.52
[Azucar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maracuya 40.00 0.36 0.04 6.32 1.44 0.36 25.28 27.08
SUB TOTAL 44.29 42.43 233.48 177.17| 381.87] 933.90
V.C ALMUERZO 1492.94
% DIST. ALMUERZO 59
CENA Sopa de fideos con menudencia de Pollo + infusion
Fideos 30.00 2.40 0.05 19.94 9.59 0.46 79.76 89.81
Papa blanca 50.00 1.05 0.05 11.15 4.20 0.45 44.60 49.25
Apio 20.00 0.12 0.03 0.82 0.48 0.31 3.26 4.05
Poro 40.00 1.08 0.32 3.04 4.32 2.88 12.16 19.36
Zanahoria 65.00 0.33 0.28 5.08 1.33 2.49 20.33 24.14
Aceite vegetal 16.50 0.00 16.50 0.00 0.00[ 148.50 0.00 148.50
Zapallo macre 60.00 0.42 0.12 3.84 1.68 1.08 15.36 18.12
Menudencia de polllo 60.00 10.10 2.40 0.00 40.39f 21.57 0.00 61.97
Linaza 30.00 0.13 0.05 2.47 0.51 0.46 9.89 10.86
Azucar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
[SUB TOTAL 15.62 19.80 66.00 62.49| 178.19| 264.01
V.C CENA 504.70
% DIST. CENA 20
80.16 72.36 386.67
320.6 651.2 1546.7
12% 28% 60%
P V.C.T MENU 2518.5 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE CHOTA
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MENU® 05-19
KILOCALORIAS POR
ALIMENTO PESO PROT GRASA CHO NUTRIENTES TOTAL
(@) An (g) (9) () PROT |GRASAS| CHO KCAL
DESAYUNO: Quinua con Leche + 03 Panes + Queso
Quinua Cruda 25.00 3.40 1.45 16.58 13.60| 13.05 66.30 92.95
Leche evaporada 70.00 4,90 5.67 7.63 19.60| 51.03 30.52 101.15
Pan francés 90.00 10.89 5.31 46.62 43,56 47.79 186.48 277.83
Azlcar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Queso fresco de vaca 30.00 4,74 5.25 0.66 18.96f 47.25 2.64 68.85
SUB TOTAL 23.93 17.68 81.32 95.72] 159.12 325.26
V.C DESAYUNO 580.10
% DIST. DESAYUNO | 23
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 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 60.00 1.01 0.05 10.70 4,03 0.43 42,82 47.28
habas frescas 50.00 452 0.32 10.36 18.08 2.88 41.44 62.40
Tomate 60.00 0.38 0.10 2.06 1.54 0.86 8.26 10.66
Arvejas frescas 60.00 3.94 0.24 37.34 15.74 2,16 149,38 167.28
Zanahoria ‘ 60.00 3.94 5.28 27.60 15.74| 47.52 110.40 173.66
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
[Azlcar rubia 17.50 0.00 0.00 17.20 0.00 0.00 68.81 68.81
Maracuya 25.00 0.23 0.03 3.95 0.90 0.23 15.80 16.93
SUB TOTAL 38.93] 32.41 244.48 155.70] 291.66 977.94
V.C ALMUERZO 1425.30
% DIST. ALMUERZO 57
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 5.00 0.00 5.00 0.00 0.00f 45.00 0.00 45.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Carne de Pollo Entero s/menuder 100.00 20.60 3.60 0.00 82.401 3240 0.00 114.80
Tomate 10.00 0.06 0.02 0.34 0.26 0.14 1.38 1.78
Cebolla de cabeza 10.00 0.18 0.03 0.60 0.74 0.29 2.40 3.42
Az(car rubia 5.00 0.00 0.00 4,92 0.00 0.00 19.66 19.66
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 28.51 9.14 77.40 114.03| 82.24| 309.60
V.C CENA 505.87
% DIST. CENA 20
91.36 59.23 403.20
365.5 533.0 1612.8
12% 25% 63%
V.C.T MENU 2511.3 100%
/? ///




FORMATO N° A

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

MENU°® @6 - 20

RILOCALORIAS POR

CORESENTANTE DELCONSORCIO
REPRESFNIN P

et NGERIO POLO ©

At 07261488

ALIMENTO PESO | PROT | GRASA | cHo NUTRIENTES TOTAL
{0) An (g) {0) (©) PROT |GRASAS| cHo | KCAL
DESAYUNO: Loche de Soya + 03 Panes +Aceltuna
Leche de Soya 250,00 7.50 3.50 9.50 30.00]  31.60 38.00 99.50
Azucar rubla 15.00 0.00 0.00 14.76 0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 18648 277.88
Aceiluna 30.00 0.24 9.63 219 0.96] 86.67 8.76 96.39
SUB TOTAL 18.63 18.44 73.06 74.62] 165.96] 292.22|
V.C DESAYUNO 632.70
% DIST. DESAYUNO | 21
ALMUERZO Arroz graneado + Pollo Gulsado (presa) + camote + Ensalada +Fruta + Refresco
Arroz Pllado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75]  466.80 522.76
Aceile vegetal 30.00 0.00 30.00 0.00]  0.00] 270.00 0.00] — 270.00
Ajos 20,00 1.12 0.16 6.08 4.48 1.44 24,32 30.24
Carne de Pollo Entero s/menuder 160.00 32.96 5.76 0.00 131.84] 51.84 0.00 183.68
Tomale 70.00 0.45 0.11 2.41 1.79 1.01 9.63 12.43
Cebolla de cabeza 80.00 1.47 0.26 4.80 5.89 2.30 19.20 27.39
Camote amarillo 150,00 21.36 0.24 1.20 85.44 2.16 4.80 92.40
Zanahoria 60.00 3.94 5.28 27.60 16.74] 47.521  110.40 173.66
Lechuga redonda 60.00 0.62 0.10 1.01 2.50 0.86 4.03 7.39
Limén 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24]  100.80 111.24
|Aztcar rubia 12.00 0.00 0.00 11.80 0.00 0.00 4718 47.18
Maiz Morado 20.00 1147 0.54 12.19 4.67 4.90 48.77 58.34
SUB TOTAL 77,23 43.67 209.76 308,91 392.17 839.04
V.C ALMUERZO 1640.12
% DIST. ALMUERZO 60
CENA Sopa de Arrocillo con Res con Hueso + refresco
Arroz Pilado o pulido crude 50.00 4.10 0.25 38.90 16.40 2.25]  155.60 174.25
Carne de res 100.00 19.20 2.90 0.00 76.80f 26,10 0.00 102,90
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
apio 15.00 0.11 0.03 0.72 0.42 0.27 2.88 3.57
Poro 15.00 0.41 0.12 1.14 1.62 1.08 4.66 7.26
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.38 8.74
linaza 16.00 0.08 0.03 1.46 0.30 0.27 5.82 6,39
Azdcar rubia 10.00 0.00 0.00 9.83 0,00 0.00 39,32 39,32
Zapallo macre 20.00 0.14 0.04 1.28 0.56 0.36 5.12 6.04
Aceile vegetal 10.00 0.00 10.00 0.00 0,00} 980.00 0.00 90.00
SUB TOTAL 24,99 13.61 64.09 99.94] 121.69 266.34
V.C CENA 477.87
% DIST. CENA 19
120.84 76.52 346,90
483.4 679.7 1387.6
1% 28% 63%
V.C.T MENU 2660.7 100%




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

MENU° 07-21
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Avena + 03 panes + Atun encebhollado
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
AzUcar 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
Atun en aceite, enlatado 30.00 7.26 6.15 0.30 29.04 55.35 1.20 85.59
Cebolla de cabeza 20.00 0.28 0.04 2.26 1.12 0.36 9.04 10.52
SUB TOTAL 21.76 12.50 77.01 87.02| 112.50| 308.04
V.C DESAYUNO 507.56
% DIST. DESAYUNO | 20
ALMUERZO Arroz graneado + Guiso de molleja + Yuca + Fruta + Refresco
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’ 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Molleja de Pollo 100.00 19.70 4.50 0.00 78.80 40.50 0.00 119.30
Yuca amarilla 150.00 9.84 13.20 69.00 39.36| 118.80] 276.00 434,16
Tomate 50.00 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Cebolla de cabeza 50.00 0.92 0.16 3.00 3.68 1.44 12.00 17.12
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
Maracuya 25.00 0.23 0.03 3.95 0.90 0.23 15.80 16.93
SUB TOTAL 44.87 44.08 230.71 179.46| 396.68| 922.84
V.C ALMUERZO 1498.98
% DIST. ALMUERZO 60
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/menuden 100.00 20.60 3.60 0.00 82.40f 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 15.0 0.10 0.02 0.52 0.38 0.22 2.06 2.66
Aceite vegetal 5.0 0.00 5.00 0.00 0.00] 45.00 0.00 45,00
Azucar 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 28.42 9.13 76.58 113.68| 82.21 306.30
V.C CENA 502.19
% DIST. CENA 20
95.04 65.71 384.30
380.2 591.4 1537.2
16% 28% 57%
V.C.T MENU 2508.7 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE CHOTA
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MENU° 08-22
KILOCALORIAS POR
ALIMENTO PESO PROT | GRASA CHO NUTRIENTES TPSCT:LL
(9) An (g) (9) (@) PROT |[GRASAS| CHO
DESAYUNO: Café de Cebada + 03 panes + Jamonada
Cebada tostada y molida 25.00 1.93 0.20 19.93 7.70 1.80 79.70 89.20
Azicar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43.56f 47.79 186.48 277.83
Jamonada 30.00 4.71 8.85 0.30 18.84] 79.65 1.20 99.69
SUB TOTAL 17.53 14.36 86.51 70.10| 129.24] 346.02
V.C DESAYUNO 545.36
% DIST. DESAYUNO [ 22
ALMUERZO Arroz graneado + Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522,75
Aceite vegetal 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 160.00 18.20 4.20 2.20 170.72| 37.80 8.80 217.32
Frijol negro (2) 80.00 11.65 0.83 40.58 46.59 7.49 162.30 216.38
Tomate 50.00 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Cebolla de cabeza 50.00 0.98 0.17 3.19 3.91 1.563 12,75 18.19
Lechuga redonda 40.00 0.42 0.06 0.67 1.66 0.58 2.69 4.93
Limén 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24 100.80 111.24
[Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 30.00 2,19 1.02 22.86 8.76 9.18 91.44 109.38
SUB TOTAL 48.45 37.57 236.59 193.81| 338.15] 946.37
V.C ALMUERZO 1478.32
% DIST. ALMUERZO 59
CENA Arroz 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
Leche evaporada 30.00 2.10 2.43 3.27 8.40| 21.87 13.08 43.35
Pasas sin semilla 10.00 0.24 0.04 6.38 0.96 0.36 25.52 26.84
Pan francés 60.00 7.26 3.54 31.08 29.04] 31.86| - 124.32 185.22
AzUcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
SUB TOTAL 12.88 6.21 96.43 51.52| 55.89] 385.70
V.C CENA 493.11
% DIST. CENA 19.0
78.86 58.14 419.52
315.4 523.3 1678.1
12% 20% 68%
V.C.T MENU 2516.8 100%
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FORMATO N° A

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

MENU° 09 - 23
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) () PROT |GRASAS| CHO KCAL
DESAYUNO: Maizena+ 03 panes + Platano frito
Maizena 25.00 0.15 0.05 21.68 0.60 0.45 86.70 87.75
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
Aceite vegetal 10.00 0.00 10.00 0.00 0.00f 90.00 0.00 90.00
Platano verde (3) 150.00 1.50 0.30 61.35 6.00 2701 245.40 254.10
SUB TOTAL 12.54 15.66 139.48 50.16| 140.94; 557.90
V.C DESAYUNO 749.00
% DIST. DESAYUNO | 29.00
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 0.00{ 270.00 0.00 270.00
Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Higado de res 100.00 20.00 4.60 1.00 80.00] 41.40 4.00 125.40
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08 107.04 118.20
Tomate 90.00 0.58 0.14 3.10 2.30 1.30 12.38 15.98
Cebolla de cabeza 80.00 1.47 0.26 4.80 5.89 2.30 19.20 27.39
Pimiento rojo 90.00 1.08 0.36 5.54 4.32 3.24 22.18 29.74
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
[Aztcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maracuya 35.00 0.32 0.04 5.53 1.26 0.32 2212 23.70
SUB TOTAL 39.82 36.63 204.69 1569.29| 329.63| 818.74
V.C ALMUERZO 1307.66
% DIST. ALMUERZO 52
CENA Arroz graneado + Picante de res + Infusion
Arroz Pilado o pulido crudo (3) 90.00 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
Carne de res pulpa 50.00 10.65 0.80 0.00 42.60 7.20 0.00 49.80
Aceite vegetal 5.00 0.00 5.00 0.00 0.00f 45.00 0.00 45.00
Cebolla de cabeza 20.00 0.37 0.06 1.20 1.47 0.58 4.80 6.85
Papa blanca 20.00 0.42 0.02 4.46 1.68 0.18 17.84 19.70
Arvejas frescas 10.00 0.71 0.06 1.88 2.84 0.54 7.52 10.90
[Azdcar rubia 10.00 0.00 0.00 7.86 0.00 0.00 31.46 31.46
Manzanilla 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[suB TOTAL 19.53 6.39 85.42 78.11| 57.55| 341.70
V.C CENA 477.35
% DIST. CENA 19
71.89 58.68 429.58
287.6 528.1 1718.3
13% 28% 59%
V.C.T MENU 2534.0 100%
REPRESENTA g%ﬂ CONSORCIO 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

MENU° 10 - 24
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(g) An (g) (@) {9) PROT |GRASAS| CHO KCAL
DESAYUNO: Avena con Leche + 03 Panes + Camote Frito
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
AzUcar rubia 22.50 0.00 0.00 22,12 0.00 0.00 88.47 88.47
Leche evaporada 70.00 4.90 5,67 7.63 19.60{ 51.03 30.52 101.15
Camote amarillo 80.00 0.96 0.16 22.08 3.84 1.44 88.32 93.60
Aceite vegetal 10.00 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
Pan francés 90.00 10.89 5.31 46.62 4356| 47.79] 186.48 277.83
SUB TOTAL 20.08 22.14 116.45 80.30| 199.26] 465.79
V.C DESAYUNO 745.35
% DIST. DESAYUNO | 30
ALMUERZO Arroz graneado + Seco de res (Presa) + Menestra + Ensalada + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 15.00 0.00 15.00 0.00 0.00{ 135.00 0.00 135.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36] 6.08 7.56
Carne de res pulpa 150.00 31.95 2.40 0.00 127.80] 21.60 0.00 149.40
Espinaca negra 10.00 0.28 0.09 0.49 1.12 0.81 1.96 3.89
Cilandro 10.00 0.26 0.10 0.56 1.06 0.94 2.24 4.23
Cebolla de cabeza 30.00 0.55]. 0.10 1.80 2.21 0.86 7.20 10.27
Lentejas 80.00 14.46 0.64 39.04 57.86 576 156.16 219.78
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
[Azticar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 35.00 2.56 1.19 26.67 10.22} 10.71 106.68 127.61
SUB TOTAL 64.47 20.68 232.03 257.86! 186.10] 928.11
V.C ALMUERZO 1372.07
% DIST. ALMUERZO 54
CENA Mazamorra con leche + 02 panes
Chufio 60.0 0.30 0.00 2.94 1.20 0.00 11.76 12.96
Leche evaporada 50.00 3.50 4.05 5.45 14.00] - 36.45 21.80 72.25
Pan francés 60.0 7.26 3.54 31.08 29.04| 31.86] 124.32 185.22
AzUcar rubia 35.0 0.00 0.00 34.41 0.00 0.00 137.62 137.62
SUB TOTAL 11.06 7.59 73.88 44.24| 68.31 295.50
V.C CENA 408.05
% DIST. CENA 16
95.60 50.41 422,35
382.4 453.7 1689.4
11% 26% 63%
V.C.T MENU 2525.5 100%
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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
(9) An (g) (g) (9) 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 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43,56 47.79 186.48 277.83
Huevo de gallina. Crudo 55.00 7.43 4.62 0.99 29.70] 41.58 3.96 75.24
SUB TOTAL 20.24 10.13 87.20 80.96] 91.17 348.78
V.C DESAYUNO 520.91
% DIST. DESAYUNO | 21
ALMUERZO Arroz a la jardinera+ pollo picado + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75|. 466.80 522,75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00[ 270.00 0.00 270.00
Ajos 15.00 0.84 0.12 4,56 3.36 1.08 18.24 22.68
Carne de Pollo Entero s/menuden 100.00 20.60 3.60 0.00 82.40f 32.40 0.00 114.80
[Pimiento 60.00 0.72 0.24 3.70 2.88 2.16 14,78 19.82
Ajl amarillo 60.00 0.43 0.34 422 1.73 3.02 16.90 21.65
|Zanahoria 60.00 3.94 5.28 27.60 15.74| 47.52 110.40 173.66
Arvejas frescas 60.00 3.94 0.24 37.34 15.74 2.16 149.38 167.28
ICeboIIa de cabeza 60.00 1.10 0.19 3.60 442 1.73 14.40 20.54
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
Maracuya 30.00 0.27 0.03 474 1.08 0.27 18.96 20.31
SUB TOTAL 44.86 41.03 234.24 179.43} 369.25 936.98
V.C ALMUERZO 1485.66
% DIST. ALMUERZO 59
CENA Sopa de fideos con menudencia de Pollo + infusion
Fideos 50.00 4,00 0.09 33.24 15.98 0.77 132.94 149.69
Papa blanca 50.00 1.05 0.05 11.15 4,20 0.45 44,60 49.25
Apio 20.00 0.12 0.03 0.82 0.48 0.31 3.26 4.05
Poro 20.00 0.54 0.16 1.52 2.16 1.44 6.08 9.68
Zanahoria 20.00 0.10 0.09 1.56 0.41 0.77 6.26 7.43
Aceite vegetal 15.50 0.00 15.50 0.00 0.00( 139.50 0.00 139.50
Zapallo macre 20.00 0.14 0.04 1.28 0.56 0.36 512 6.04
Menudencia de polllo 60.00 10.10 2,40 0.00 40.391 21.57 0.00 61.97
Linaza 20.00 0.09 0.03 1.65 0.34 0.31 6.60 7.24
AzUcar rubia 15.00 0.00 0.00 14,75 0.00 0.00 58.98 58,98
|SUB TOTAL 16.13 18.39 65.96 64.52| 165.47| 263.84
V.C CENA 493.82
% DIST. CENA 20
81.23 69.54 387.40
324.9 625.9 1549.6
12% 28% 60%
A /4 |v.e.T MENU 2500.4 100%
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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® 12 - 26
KILOCAL.ORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Quinua con Leche + 03 Panes + Queso
Quinua Cruda 25.00 3.40 1.45 16.58 13.60 13.05 66.30 92,95
Leche evaporada 70.00 4,90 5.67 7.63 19.60 51.03 30.52 101.15
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
Queso fresco de vaca 30.00 474 5.25 0.66 18.96| 47.25 2.64 68.85
SUB TOTAL 23.93 17.68 81.32 95,72 159.12 325.26
V.C DESAYUNO 580.10
% DIST. DESAYUNO | 23
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 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 60.00 1.01 0.05 10.70 4.03 0.43 42.82 47.28
habas frescas 50.00 4.52 0.32 10.36 18.08 2,88 41.44 62.40
Tomate 60.00 0.38 0.10 2.06 1.54 0.86 8.26 10.66
Arvejas frescas 60.00 3.94 0.24 37.34 15.74 2.16 149,38 167.28
Zanahoria 60.00 3.94 5.28 27.60 15.74| 47.52 110.40 173.66
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Naranja 150.00 0.72 0.24 12.12 2,88 2.16 48.48 53.52
[Az(car rubia 17.50 0.00 0.00 17.20 0.00 0.00 68.81 68.81
Maracuya 25.00 0.23 0.03 3.95 0.90 0.23 15.80 16.93
SUB TOTAL 38.93 32.41 244.48 155.70( 291.66 977.94
V.C ALMUERZO 1425.30
% DIST. ALMUERZO 57
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 5.00 0.00 5.00 0.00 0.00| - 45.00 0.00 45.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Carne de Pollo Entero s/menuden 100.00 20.60 3.60 0.00 82.40 32.40 0.00 114.80
Cebolla de cabeza 15.00 0.28 0.05 0.90 1.10 0.43 3.60 5.14
AzUcar rubia 5.00 0.00 0.00 4,92 0.00 0.00 19.66 19.66
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 28.54 9.14 77.36 114.14| 82.24 309.42
V.C CENA 505.81
% DIST. CENA 20
91.39 59.23 403.15
365.6 533.0 1612.6
12% 25% 63%
V.C.T MENU 2511.2 100%
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FORMATO N° A

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

MENU® 13-27
KILOCALORIAS POR TOTAL
ALIMENTO PESO | PROT | GRASA | CHO NUTRIENTES KGAL.
DESAYUNO: Loche de Soya + 03 Panes +Aceituna
Leche de Soya 250.00 7.50 3.50 9.50 30.00f 31.50 38.00 99.50
Azlcar rubla 20,00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79 186.48 277.83
Aceltuna 30.00 0.24 9.63 2.19 0.96 86.67 8.76 96.39
SUB TOTAL 18.63 18.44 71,97 74.62] 166.96 311.88
V.C DESAYUNO 552,36
% DIST, DESAYUNO ! 21
ALMUERZO Arroz graneado + Pollo Guisado (presa) + camote + Ensalada +Fruta + Refresco
Arroz Pillado o pulido crudo (3) 150.00 12.30 0.76 116.70 49.20 6.756 466.80 522.75
Acelte vegelal 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
Carne de Pollo Enlero s/menuder] 160.00 32.96 5.76 0.00 131.84] 51.84 0.00 183.68
Tomale 40.00 0,26 0.06 1.38 1.02 0.58 5.60 7.10
Ceboila de cabsza 40.00 0.74 013 2.40 2.94 1.16 9.60 13.70
Camote amarilio 150.00 21,36 0.24 1.20 85.44 2.16 4.80 92.40
Zanahoria 40.00 2.62 3.52 18.40 10.50f 31.68 73.60 115.78
Lechuga redonda 30.00 0.31 0.05 0.50 1.28 0.43 2,02 3.70
Limén 10.00 0.04 0.02 0.78 0.18 0.14 3.10 3.41
Platano de seda 150,00 1.80 0.36 26.20 7.20 3.24 100.80 111,24
lAZt’Jcar rubia 25,00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maiz Morado 30.00 1.76 0.82 18.29 7.01 7.34 73.15 87.50
SUB TOTAL 74.70 43.78 212.46 298.80] 394,04 0849.84
V.C ALMUERZO 1642.67
% DIST. ALMUERZO 80
CENA Sopa de Arroclile con Res con Hueso + refresco
Arroz Pilado o pulido crudo 50,00 4.10 0.25 38.90 16.40 2,25 166.60 174.25
Carne de res 100.00 19.20 2.90 0.00 76.80 26.10 0.00 102.00
Papa blanca 60.00 1.26 0.06 13.38 5.04 0.54 53.62 59.10
aplo 30.00 0.21 0.06 1.44 0.84 0.54 5.78 7.14
Poro 30.00 0.81 0.24 2.28 3.24 2,18 9.12 14.652
Zanahoria 40.00 0.24 0.20 3.68 0.96 1.80 14.72 17.48
linaza 30.00 0.15 0.06 2.91 0.60 0.54 11.64 12.78
Azdcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Zapallo macre 35.00 0.26 0.07 2.24 0.98 0.63 8.96 10.57
SUB TOTAL 26.22 3.84 89.41 104.86]  34.56 367.62
V.C CENA 497.04
% DIST. CENA 19
119.56 66,06 379.83
478.2 694.6 15193
11% 26% 63%
V.C.T MENU 259241 100%
\NVERS‘ S 17 0 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

MENU° 14 - 28
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (9) PROT | GRASASI CHO KCAL
DESAYUNO: Avena + 03 panes + Atlin encebollado
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
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
Atun en aceite, enlatado 30.00 7.26 6.15 0.30 29.04] 55.35 1.20 85.59
Cebolla de cabeza 20.00 0.28 0.04 2.26 1.12 0.36 9.04 10.52
SUB TOTAL 21.76 12.50 77.01 87.02{ 112.50f 308.04
V.C DESAYUNO 507.56
% DIST. DESAYUNO 20
ALMUERZO Arroz graneado + Guiso de molleja + Yuca + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49,20 6.75| 466.80 522,75
Aceite vegetal 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
Molleja de Pollo 100.00 19.70 4.50 0.00 78.80| 40.50 0.00 119.30
Yuca amarilla 150.00 9.84 13.20 69.00 39.36] 118.80] 276.00 434.16
Tomate 40.00 0.26 0.06 1.38 1.02 0.58 5.50 7.10
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
[Aztcar rubia 22.50 0.00 0.00 22,12 0.00 0.00 88.47 88.47
Maracuya 35.00 0.32 0.04 5.53 1.26 0.32 22,12 23.70
SUB TOTAL 44.43 44.00 232.28 177.71] 395.97{ 929.13
V.C ALMUERZO 1502.82
% DIST. ALMUERZO 60
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 20.0 0.46 0.08 1.50 1.84 0.72 6.00 8.56
[Tomate 20.0 0.13 0.03 0.69 0.51 0.29 2,75 3.55
Aceite vegetal 5.0 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Azucar rubia 2.5 0.00 0.00 2.46 0.00 0.00 9.83 9.83
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 28.57 9.16 74.67 114.27| 82.46f 298.66
V.C CENA 495.39
% DIST. CENA 20
94.75 65.66 383.96
379.0 590.9 1535.8
15% 28% 57%
V.C.T MENU 2505.8 100%
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STONES 1220 EIR

.~ FRANCISCO

JAVIER SANDOVAL BUITRAGO

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 |01 Pan frances

1 21/02/2019 |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 }22/02/2019 JALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE  |Jugo de naranja
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |01 Pan de yema

3 ]23/02/2019 |ALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
MEDIA TARDE  |Yogurt
CENA Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA |Jugo de papaya

4 |24/02/2019 JALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
MEDIA TARDE |Maicena con leche
CENA Pure de papa con zanahoria + Pollo al horno + Infusion
DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA {Jugo de pifia

5 ]125/02/2019 |JALMUERZO Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
MEDIA TARDE  |Pure de manzana
CENA Sopa de fideos con pollo + Infusion
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA |Jugo de mango

6 |26/02/2019 |JALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE |Pure de manzana
CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIA MANANA [Pure de platano

7 ]27/02/2019 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

8 ]28/02/2019 JALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE |Semola con leche
CENA Mazamorra morada + 01 pan + Margarina
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA {Maicena con leche ‘ -

9 1/03/2019 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

10 | 2/03/2019 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

11 3/03/2019 JALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
MEDIA TARDE [Maicena con leche
CENA Pure de papa con zanahoria + Pollo al horno + Infusion
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DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA |Jugo de pifia
12 | 4/03/2019 {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 | 5/03/2019 |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 | 6/03/2019 |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 ] 7/03/2019 JALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE [Semola con leche
CENA Mazamorra morada + 01 pan + Margarina
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RELACION DE MENUS PROPUESTOS PARA NINOS DE 06 MESES A 03 ANOS DEL E.P CHOTA
MENUES CON APORTE MAYOR A 750 CALORIAS POR DIA

N® DE FECHA DETALLE DEL MENU

MENU
DESAYUNO Quinua con leche + 01 pan + Higado frito

MEDIA MANANA [Maicena con leche

16 8/03/2019 |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 9/03/2019 |ALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion

MEDIA TARDE _{Yogurt

CENA Sopa de fideos con pollo + yuca sancochada

DESAYUNO Quinua con leche + 01 pan + Aceituna

MEDIA MANANA |Jugo de papaya

18 ]10/03/2019 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 ]11/03/2019 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 }12/03/2019 |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 | 13/03/2019 |JALMUERZO Arroz graneado + Pure de papa con pollo + Infusion

MEDIA TARDE [Anis + 01 pan + queso

CENA Aguadito de higado de pollo + 01 pan

DESAYUNO Avena con leche + 01 pan + Margarina

MEDIA MANANA [01 Pan frances

22 | 14/03/2019 |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

23 | 15/03/2019 |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 | 16/03/2019 |ALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion

MEDIA TARDE _ |Yogurt

CENA Sopa de fideos con pollo + yuca sancochada

DESAYUNO Quinua con leche + 01 pan + Aceituna

MEDIA MANANA jJugo de papaya

25 | 17/03/2019 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 MARANA [Jugo de pifia

26 | 18/03/2019 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 }19/03/2019 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 ]20/03/2019 JALMUERZO Arroz graneado + Pure de papa con pollo + Infusion

MEDIA TARDE |Anis + 01 pan + queso

CENA vk, o dito de higado de pollo + 01 pan
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FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CHOTA

MENU N°01-08-15-22

ALIMENTO Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
(9) An (g) (9) (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 5.87 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
AzUcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
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/ment 120.0 17.30 3.02 0.00{f 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 5971 43.10 9.30 23.88 76.28
Aceite vegetal 3.0 0.00 3.00 0.00 0.00 27.00 0.00 27.00
Ajos 2.50 0.11 0.02 0.61 0.45 0.14 2.43 3.02
Sal 8.20 0.10 0.04 0.67 0.39 0.37 2.69 3.45
Platano de seda 140 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
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
AzUcar 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
Chufo 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 19.81 198.54
VCT (Kcal.) 224.8 178.3 794.2
) VCT (%) 15% 15% 70%
REPRESEMFANTE DEL CONSORCIO TOTALVCTMENU | 1197.3 100%
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FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CHOTA

MENUN®02-09-16-23

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 4.90 5.67 7.63] 19.60 51.03 30.52 101.15
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
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
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| 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
Sal 2.00 0.02 0.01 0.16 0.10 0.09 0.66 0.84
Aceite vegetal 0.50 0.00 0.50 0.00 0.00 4.50 0.00 4.50
Vainitas 4.00 0.01 0.00 0.42 0.05 0.02 1.70 1.77
Pera nacional 140.0 0.46 0.23 6.03 1.86 2.09 24.12 28.07
SUB TOTAL 23.46 1.63 7611 93.82f 13.7799 304.45
VCT ALMUERZO 412
% DIST. ALMUERZO 40
REFRIGERIO Jugo de naranja
Naranja 140.00 1.40 0.28 10.36 5.60 2.52 41.44 49.56
SUB TOTAL 1.40 0.28 10.36 5.60 2.52 41.44
VCT MEDIA TARDE 50
% 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 4583
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.) 54.84 34.40 160.77
VCT (Kcal.) 219.4 309.6 643.1
VCT (%) 15% 21% 64% .
TOTAL VCT MENU I 1172.0 100%
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FORMATON® C

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

MENU N°03-10-17 - 24

ALIMENTO Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
(9) An (g) (9) (9) PROT | GRASAS | CHO Kcal.
DESAYUNO: Avena con leche + 01 pan + 01 Huevo duro
Avena, hojuelas cruda 25.00 3.33 1.00 18.00] 13.30 9.00 72.00 94.30
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 8.21 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 21,541 11.52 0.81 86.16 98.49
SUB TOTAL 2.88 0.09 21.54] 11.52 0.81 86.16
VCT MEDIA MANANA 98
% DIST. MEDIA MANANA 9
Almuerzo: Arroz graneado + Estofado de res + Menestra + Infusion
Carne de res pulpa 70.0 14.91 1.12 0.00] 59.64 10.08 0.00 69.72
Arroz Pilado o pulido crudo (3 80.0 6.56 0.40 62.24| 26.24 3.60 248.96 278.80
Aceite vegetal 0.50 0.00 0.50 0.00 0.00 4.50 0.00 4,50
Ajos 0.50 0.02 0.00 0.12 0.09 0.03 0.49 0.60
Frijol canario crudo 60.00 13.01 1.25 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 1.50 218
Sal 2.00 0.02 0.01 0.16 0.10 0.09 0.66 0.84
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
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 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/meny 100.00 16.27 2.84 0.00f 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%
TOTAL VCT MENU | 1272.8 100%
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FORMATON® C

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

MENU N° 04 - 11-18-25

ALIMENTO Peso PROT | GRASA| CHO VALOR CALORICO (KCAL) | TOTAL
(9) An (g) (9) (@) PROT | GRASAS | CHO Kcal.
DESAYUNO: Quinua con leche + 01 pan + Aceituna
Quinua 20.00 7.04 5.45 2.38] 28.15 49.09 9.52 86.76
Azucar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Leche evaporada 70.00 4.90 5.67 7.63] 19.60 51.03 30.52 101.15
Aceituna 25.00 8.40 5.00 0.99f 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
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 1.90 1.071 39.03 42
SUB TOTAL 0.48 0.12 10.25 1.90 1.071 41.00
VCT MEDIA MANANA 44
% DIST. MEDIA MANANA 5
ALMUERZO: Arroz graneado + Higado frito + Pure de zapallo + Infusion
Arroz Pilado o pulido crudo (3 80.0 6.56 0.40 62.24| 26.24 3.60 248.96 278.80
Ajos 1.00 0.04 0.01 0.24 0.18 0.06 0.97 1.21
Higado de res 80.0 3.80 2.30 0.50] 15.20 20.70 2.00 37.90
Aceite vegetal 1.50 0.00 1.50 0.00 0.00 13.50 0.00 13.50
Sal 0.50 0.01 0.00 0.04 0.02 0.02 0.16 0.21
Papa blanca 80.0 3.80 0.05 11.15] 15.20 0.45 44.60] = 60.25
Zapallo macre 10.00 0.07 0.02 0.64 0.28 0.18 2.56 3.02
Azucar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Hierba luisa 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
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] 16.48] 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 Pollo Entero s/mend 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| 74.32| 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 [ 1209.6 100%
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FORMATON"® C ‘
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE CHOTA

MENU N° 05 -12-19-26

ALIMENTO Peso PROT | GRASA | CHO VALOR CALORICO (KCAL) | TOTAL
(9) An (g) (9) (9) PROT | GRASAS | CHO Kcal.
DESAYUNO: Trigo con‘leche + 01 pan + Margarina
Trigo 20.00 1.72 0.30 14.74 6.88 2.70 58.96 68.54
leche evaporada 70.00 3.92 4.54 6.10] 15.68 40.82 24 42 80.92
Azucar 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 piia
Azlcar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
Pifia 200.0 0.68 0.34 16.66 2.72 3.06 66.64 72
SUB TOTAL 0.68 0.34 18.63 2,72 3.06 74.50
VCT MEDIA MANANA 80
% DIST. MEDIA MANANA 7
ALMUERZO: Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
Carne de Pollo Entero s/meny 120.0 17.30 3.02 0.00] 69.22 27.22 0.00 96.43
Arroz Pilado o pulido crudo (3| 80.0 6.56 0.40 62.24] 26.24 3.60 248.96 278.80
Papa blanca 60.0 1.26 0.06 13.38 5.04 0.54 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
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/meny 100.0 14.42 2.52 0.00; 57.68 22.68 0.00 80.36
Fideos 30 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
Zanahoria 20 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Zapallo macre 20 0.14 0.04 1.28 0.56 0.36 512 6.04
Hierba luisa 10 0.00 0.00 0.00 0.00 0.00 0.00 0.00
87.13 42.64 379.46
SUB TOTAL | | 14.85]  2.71] 4.23[ 59.40| 24.39| 16.93
VCT CENA 101
% DIST. CENA 20
VCT (Gr.) 50.99 22.68 191.84
VCT (Kcal.) 204.0 2041 767.4
'\%ET %) 15% 20% 65%
REPRESE/ ¢ DEL CORNSTIRCI) ’ TOTALVCTMENU | 1175.4 100%
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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° 06 -13 -20- 27

ALIMENTO Peso PROT | GRASA| CHO VALOR CALORICO (KCAL) | TOTAL
{g) An (g) ) (9) PROT | GRASAS |  GHO 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 25.18 2.24 2.52 100.72]  105.48
VCT MEDIA MANANA 105
% DIST. MEDIA MANANA i2
Almuerzo: Arroz graneado + Pescado irito + Menestra + Infusion
Pescado Toyo 80.0 3.28 0.32 0.80] 13.04 2.88 3.20 19.12
Arroz Pilado o pulido crudo (3 60.0 3.28 0.30 46.68| 13.04 2.70 186.72] 202.46
Acsile 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
Ceholla 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
Anlis 10.00 0.00 0.00 0.00 0.00 0.00 0,00 0.00
Azlcar rubla 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 366,79
VCT ALMUERZO 460.83
% DIST. ALMUERZO 38
REFRIGERIO Pure de manzana
Aztcar 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 (.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 5.67 763} 19.60 51,03 30.52| 101.16
Arroz Pilado o pulldo 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 21.64] 11.562 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 11.08] 11.63 53.54] 44.33] 104.626 214144
VGT GENA 363
% DIST. CENA 20
VCT (Gr) 35.02 19.28 222,87
VCT (Keal) 140.1 173.6 891.5
VCT (%) 13% 21% 66%
TOTALVCTMENU | 12051 100%
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FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENGIARIO DE CHOTA

MENU N° 07 - 14 - 21 - 28
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ALIMENTO Peso PROT | GRASA | cHO YALOR CALORICO (KCAL) TOTAL
| () An (g) (g (2) PROT | GRASAS | CHO Kcal.
DESAYUNO: Trigo con lache + 01 pan + 01 Huevo duro
Trigo 20.00 1.72 0.30 14.74 6.88 2.70] . 58.96 68.64
Leche evaporada 70.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Huevo de gallina. crudo 50.00 6.75 4,20 0.80] 27.00 37.80 3.60 68.40
Azucar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3,93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.18 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
VGT MEDIA MANANA 104
% DIST. MEDIA MANANA 9
ALMUERZO: Arroz graneado + Pure de papa con pollo + Infusion i
Arroz Pilado o pulido crude (3 80.0 3.26 0.40 62.24] 13.04 3.80 248.96 265.60
Papa blanca 60.0 1.03 0.056 10.97 4.13 0.44 43.89 48.46
Acsite vegetal 10.00 0.00{ 10.00 0.00 0.00 90.00 0.00 90.00
Carne de Pollo Entero simen 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 58,08
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 443] 1047 88.69] 17.71] 94.2156 354.74
VCT ALMUERZO 467
% DIST. ALMUERZO 40
REFRIGERIO Anis + 01 pan + queso
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
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
Aceile vegetal 1.00 0.00 1.00 0.00 0.00 9.00 0.00 9.00
Papa blanca 40.0 0.69 0.03 7.31 2,78 0.30 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 0.08 0.04 0.38 0.48
Poro 2.00 0.05 0.02 0.15 0.22 0.14 0.61 0.87
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 21.64] 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
VG {Gr.) 29.99]  19.60 222.84
VCT (Keal) 120.0 176.4 891.4
VCT (%} 10% 20% 70%
TOTAL VCT MENU | 1187.7 100%
REPRESENTANTE 1SORCIO
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RELACION DE MENUS PROPUESTOS PARA PARA PERSONAL INPE DEL E.P JAEN

MENUS CON APORTE MINIMO DE 2750 CALORIAS POR DIA

N? DE
MENU

FECHA

DETALLE DEL MENU

DESAYUNO

Leche + 03 panes + Chanfainita con mote

21.02/22.02/23.02

ALMUERZO

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

CENA

Arroz graneado + Saltadito de pollo + Infusion

DESAYUNO

Avena con leche + Fruta + 03 panes + Queso

24.02/25.02/26.02

ALMUERZO

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

CENA

Arroz graneado + Corazon estofado + Ensalada + Infusion

DESAYUNO

Leche Soya + Fruta + 03 panes + tortilla de verduras

27.02/28.02/01.03

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

02.03/03.03/04.03

ALMUERZO

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

CENA

Arroz graneado + Pescado frito + Ensalada + Infusion

DESAYUNO

Leche + 03 pan + Sopa de mondongo

05.03/06.03/07.03

ALMUERZO

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

CENA

Sopa sancochado con res (presa) + Fruta + Infusion

DESAYUNO

o~

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

08.03/09.03/10.03

ALMUERZO

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

CENA

Arroz graneado + Picante de res + Infusion

DESAYUNO

Leche + Sopa de pollo + 01 pan

11.03/12.03/14.03

ALMUERZO

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

CENA

Arroz graneado + Mollgjitas guisadas + Ensalada + Infusion

DESAYUNO

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

15.03/16.03/17.03

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

18.03/19.03/20.03

ALMUERZO

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

CENA

Arroz graneado + Picante de pollo + infusion

REPRESENTATE DEL CONSORCIO

JOSE /

WBERTO POLO CASTAREDA
DiNI 07261088
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FORMATO N°B

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

MENU® 01
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(g) cc) An (g) {9) (g) PROT |GRASAS| CHO
DESAYUNO: Leche + 03 panes + Chanfainita con mote
Leche 250.00 13.00 17.50 56.00 52.00| 157.50] 224.00 433.50
Az(car 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
Pulmén de res 100.00 17.20 1.10 1.00 68.80 9.90 4.00 82.70
Papa blanca 20.00 0.42 0.02 4,46 1.68 0.18 17.84 19.70
Maiz Mote de 30.00 0.78 0.39 6.33 3.12 3.51 25.32 31.95
Cebolla de cabeza 15.00 0.35 0.06 1.13 1.38 0.54 4.50 6.42
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
SUB TOTAL 42.64 29.38 120.45 170.54| 264.42| 481.80
V.C DESAYUNO 916.76
% DIST. DESAYUNO [ 29%
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
imén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 2.13
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 10.00 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Zanahoria 15.00 0.09 0.08 1.38 0.36 0.68 5.52 6.56
Carne de res pulpa 100.00 21.30 1.60 0.00 85.20| 14.40 0.00 99.60
Frijol canario crudo 80.00 17.62 1.68 48.16 70.08/ 15.12] 192.64 277.84
Tomate 15.00 0.10 0.02 0.52 0.38 0.22 2.06 2.66
Cebolla de cabeza 15.00 0.28 0.05 0.90 1.10 0.43 3.60 5.14
Pepinillo 10.00 0.87 3.98 0.09 3.49] 35.86 0.35 39.70
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Papaya 150.00 0.48 0.12 9.84 1.92 1.08 39.36 42.36
Az(car rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Maiz Morado 32.00 2.34 1.09 24.38 9.34 9.79 97.54 116.67
SUB TOTAL 56.90 19.67 223.13 227.58| 177.00| 892.50
V.C ALMUERZO 1297.09
% DIST. ALMUERZO 41%
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 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Aceite vegetal 30.0 0.00 30.00 0.00 0.00] 270.00 0.00 270.00
—arne de Pollo Entero s/menudencia 100.0 20.60 3.60 0.00 82.40| 32.40 0.00 114.80
Papa blanca 100.0 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Cebolla de cabeza 50.0 0.92 0.16 3.00 3.68 1.44 12.00 17.12
Tomate 50.0 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Zanahoria 50.0 0.30 0.25 4.60 1.20 2.25 18.40 21.85
Aji amarillo 10.00 0.14 0.04 0.93 0.58 0.36 3.71 4.65
AzUcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 32.18 34.78 122.33 128.74{ 313.02] 489.31
V.C CENA 931.07
% DIST. CENA 30%
131.71 83.83 465.90
526.9 754.4 1863.6
12% 25% 63%
V.C.T MENU 3144.9 100%
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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° 02
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
{(g) An (g) {9) (9) PROT [GRASAS] CHO
DESAYUNO: Avena con Leche + Fruta + 03 panes + queso
Avena, hojuelas cruda 25,00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Leche 70.00 3.64 4.90 15.68 14.56| 44.10 62.72 121.38
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 130.00 1.95 0.39 27.30 7.80 3.51 109.20 120.51
Queso fresco de vaca 40.00 6.32 7.00 0.88 25.28] 63.00 3.52 91.80
SUB TOTAL 26.13 18.60 128.14 104.50| 167.40] 512.56
V.C DESAYUNO 784.46
% DIST. DESAYUNO | 25%
ALMUERZO Sopa de semola con polio + Arroz graneado + Cau cau a la criolla con papa + Fruta +
Refresco
Sémola de Trigo 30.00 2.34 0.33 23.52 9.36 2.97 94.08 106.41
Apio 20.00 0.14 0.04 0.96 0.56 0.36 3.84 4.76
Poro 2.00 0.05 0.02 0.15 0.22 0.14 0.61 0.97
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
|Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de Pollo Entero s/menudencia 100.00 20.60 3.60 0.00 82.40{ 32.40 0.00 114.80
Zapallo macre 40.00 2.62 3.52 18.40 10.50] 31.68 73.60 115.78
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Mondongo de res 100.00 16.90 3.50 1.00 67.60] 31.50 4.00 103.10
[Zanahoria 30.00 1.97 2.64 13.80 7.87] 2376 55.20 86.83
Arvejas frescas 20.00 1.31 0.08 12.45 5.25 0.72 49.79 55.76
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Aji amarillo 10.00 0.14 0.04 0.93 0.58 0.36 3.71 4.65
Papa blanca 100.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 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 1.65 0.32 0.29 6.21 6.82
SUB TOTAL 62.93 20.18 239.94 251.74] 181.66] 959.74
V.C ALMUERZO 1393.13
% DIST. ALMUERZO 45%
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 12.00 0.00 12.00 0.00 0.00| 108.00 0.00 108.00
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 100.00 2.10 0.10 22.30 8.40 0.90 89.20 98.50
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 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Cebolla de cabeza 30.0 0.69 0.12 2.25 278 1.08 9.00 12.84
Anis 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Az{car rubia 10.0 0.00 0.00 9.83 0.00 0.00 39.32 39.32
SUB TOTAL 15.79 13.15 190.75 63.18| 118.39f 762.98
V.C CENA 944.55
% DIST. CENA 30%
10485/ 51.94 558.82
419.4 467.4 2235.3
14% 22% 64%
/ |V.C.T MENU 31221 100%
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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® 03
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (g) (g) PROT |GRASAS| CHO KCAL
DESAYUNO: Leche Soya + Fruta + 03 panes + Tortilla de verduras
Leche de soya 250.00 7.50 3.50 9.50 30.00] 31.50 38.00 99.50
[Azdcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Platano de seda 150.00 2.25 0.45 31.50 9.00 4.05| 126.00 139.05
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79{ 186.48 277.83
Aceite vegetal 20.00 0.00 20.00 0.00 0.00| 180.00 0.00 180.00
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40] 45.36 4.32 82.08
Col 30.00 0.51 0.06 3.54 2.04 0.54 14.16 16.74
SUB TOTAL 29.25 34.36 111.90 117.00| 309.24 447.60
V.C DESAYUNO 873.84
% DIST. DESAYUNO 27
ALMUERZO Papa a la huancaina +Tallarines rojos + Pollo mechado + Fruta + Refresco
Papa blanca 150.00 3.15 0.15 33.45 12.60 1.35] 133.80 147.75
Aji amarillo 30.00 0.54 0.15 3.48 2.18 1.35 13.92 17.43
Galletas de soda 15.00 1.62 2.21 10.20 6.06] 19.85 40.80 66.71
Queso fresco de vaca 10.00 1.68 1.75 0.22 6.32| 15.75 0.88 22.95
Leche evaporada 30.00 2.10 2.43 3.27 8.40[ 21.87 13.08 43.35
[Lechuga redonda 20.00 0.21 0.03 0.34 0.83 0.29 1.34 2.46
Fideos tallarin 150.00 14.25 0.15 104.40 57.00 1.35] 417.60 475.95
Aceite vegetal 20.00 0.00 20.00 0.00 0.00| 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carmne 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
AzUcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Maracuya 30.00 0.22 0.02 3.79 0.86 0.22 15.17 16.25
SUB TOTAL 61.00 35.01 214.51 244.00f 315.10| 858.04
V.C ALMUERZO 1417.13
% DIST. ALMUERZO 43
CENA Arroz graneado + Aji de polio + Papa + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Sarne de Pollo Pechuga 100.00 19.20 2.90 0.00 76.80| 26.10 0.00 102.90
Aceite vegetal 25.0 0.00 25.00 0.00 0.00§ 225.00 0.00 225.00
Papa blanca 100.0 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Aji amarillo 40.0 0.58 0.16 3.71 2.30 1.44 14.85 18.69
Cebolla de cabeza 40.0 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Galletas de soda 35.0 2.83 4.12 19.04 11.31] 37.04 76.16 124.52
Leche evaporada 20.0 1.12 1.30 1.74 4.48] 11.66 6.98 2312
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 33.52 34.13 129.50 134.08| 307.17| 518.00
V.C CENA 959.25
% DIST. CENA 30
123.77] 103.50 455.91
4951 931.5 1823.6
11% 28% 61%
V.C.T MENU 3250.2 100%
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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° 04
KILOCALORIAS POR
ALIMENTO PESO | PROT | GRASA | CHO NUTRIENTES o
(9) 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 30.00 11.73 9.09 0.54 46,92f 81.81 2.16 130.89
Mandarina 150.00 0.90 0.45 12.90 3.60 4.05 51.60 59.25
Az{car rubia 18.00 0.00 0.00 17.69 0.00 0.00 70.78 70.78
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 29.11 20.64 102.63 116.44| 185.76] 410.54
V.C DESAYUNO 712.74
% DIST. DESAYUNO 25
ALMUERZO Ensalada mixta + Arroz graneado + Higado saltado + Menestra + Fruta + Refresco
Lechuga redonda 60.00 0.78 0.12 1.26 3.12 1.08 5.04 9.24
[Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
2epinillo o Pepino de mesa 30.00 0.15 0.03 0.78 0.60 0.27 3.12 3.99
(Limoén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 2.13
Higado de res 150.00 24.00 5.52 1.20 96.00| 49.68 4.80 150.48
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.756 116.70 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
Cebolla de cabeza 30.00 0.69 0.12 2.25 2.76 1.08 9.00 12.84
[Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Lentejas 80.00 14.46 0.64 39.04 57.86 5.76| 156.16 219.78
Manzana 150.00 0.36 0.12 17.52 1.44 1.08 70.08 72.60
AzUcar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Limoén 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
SUB TOTAL 53.85 27.53 195.46 215.40| 247.73| 781.84
V.C ALMUERZO 1244.97
% DIST. ALMUERZO 45
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 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 Toyo 160.00 29.92 0.64 1.60 119.68 5.76 6.40 131.84
‘omate 50.00 0.40 0.10 2.15 1.60 0.90 8.60 11.10
Lechuga redonda 50.0 0.65 0.10 1.05 2.60 0.90 4.20 7.70
Cebolla de cabeza 40.0 0.92 0.16 3.00 3.68 1.44 12.00 17.12
Hierba luisa 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AzUcar rubia 15.0 0.00 0.00 14.75 0.00 0.00 58.98 58.98
SUB TOTAL 39.83 31.53 95.61 159.32| 283.77{ 382.42
V.C CENA 825.51
% DIST. CENA 30
122,79 79.70 393.70
491.2 717.3 1574.8
14% 22% 64%
V.C.T MENU 2783.2 100%
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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° 05
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (g9) PROT |GRASAS| CHO KCAL
DESAYUNO: Leche + 03 pan + Sopa de mondongo
Leche evaporada 125.00 8.75 10.13 13.63 35.001 91.13 54.50 180.63
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 4356 47.79] 186.48 277.83
Maiz Mote de 40.00 1.04 0.52 8.44 4.16 4.68 33.76 42.60
Cebolla china 5.00 0.12 0.02 0.38 0.46 0.18 1.50 2.14
Mondongo de res 100.00 16.90 3.50 1.00 67.60] 31.50 4.00 103.10
Papa blanca 30.00 0.63 0.03 6.69 2.52 0.27 26.76 29.55
Cebolla de cabeza 10.00 0.14 0.02 1.13 0.56 0.18 4.52 5.26
Aceite vegetal 7.50 0.00 7.50 0.00 0.00| 67.50 0.00 67.50
SUB TOTAL 38.47 27.03 82.80 153.86] 243.23| 331.18
V.C DESAYUNO 728.27
% DIST. DESAYUNO 25
ALMUERZO :Err:jf:lada rusa + Arroz graneado + Asado de res + Menestra + Fruta + Refresco de
 Vainitas 25.00 0.13 0.03 4.43 0.50 0.23 17.70 18.43
Zanahoria 25.00 0.15 0.13 2.30 0.60 1.13 9.20 10.93
Papa blanca 60.00 1.26 0.06 13.38 5.04 0.54 53.52 59.10
Remolacha raiz 25.00 0.43 0.03 2.38 1.70 0.23 9.50 11.43
Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 2.13
Carne de res pulpa 60.00 10.22 0.77 0.00 40.90 6.91 0.00 47.81
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 5.00 0.00 5.00 0.00 0.00| 45.00 0.00 45.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Carne de res pulpa 100.00 21.30 1.60 0.00 85.20] 14.40 0.00 99.60
Frijol panamito 80.00 17.20 1.36 48.56 68.80] 12.24] 194.24 275.28
[Tomate 15.00 0.10 0.02 0.52 0.38 0.22 2.06 2.66
Cebolla de cabeza 20.00 0.37 0.06 1.20 1.47 0.58 4.80 6.85
Platano de seda 150.00 1.80 0.36 25,20 7.20 3.24| 100.80 111.24
AzUcar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Maiz Morado 15.00 1.10 0.51 11.43 4.38 4.59 45.72 54.69
SUB TOTAL 66.65 10.72 237.92 266.59| 96.49| 951.68
V.C ALMUERZO 1314.77
% DIST. ALMUERZO 44
SENA Sopa sancochado con res (presa) + Fruta + Infusion
Arroz Pilado o pulido crudo (3) 90.00 7.38 0.45 70.02 29.52 405/ 280.08 313.65
Apio 50.00 0.35 0.10 2.40 1.40 0.90 9.60 11.90
Poro 50.00 1.35 0.40 3.80 5.40 3.60 15.20 24.20
Zanahoria 95.00 0.57 0.48 8.74 2.28 4.28 34.96 41.52
Papa blanca 100.00 2.10 0.10 22.30 8.40 0.90 89.20 98.50
Zapallo macre 95.00 0.67 0.19 6.08 2.66 1.71 24.32 28.69
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
Az(car rubia 15.0 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 30.36 28.60 136.94 121.42| 257.36| 547.74
V.C CENA 926.52
% DIST. CENA 31
135.47 66.34 457.65
541.9 597.1 1830.6
13% 25% 62%
V.C.T MENU 2969.5 100%
REPRESENT;W{,@@}L CONSORCIO
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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° 06
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (g) PROT | GRASASI CHO KCAL
DESAYUNO: Avena con leche y cocoa + Fruta + 03 panes con palta
Avena, hojuelas cruda 30.00 3.99 1.20 21.60 15.96| 10.80 86.40 113.16
Leche 70.00 3.64 4.90 15.68 14.56] 44.10 62.72 121.38
Cocoa 10.00 1.90 1.71 478 7.60] 15.39 19.12 42.11
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 100.00 1.50 0.30 21.00 6.00 2.70 84.00 92.70
Palta . 60.00 1.02 7.50 3.36 4.08| 67.50 13.44 85.02
SUB TOTAL 22.94 20.92 122.87 91.76] 188.28{ 491.48
V.C DESAYUNO 771.52
% DIST. DESAYUNO 27
ALMUERZO Sopa a la minuta con carne molida + Arroz graneado + Pollo mechado + Pure de papa
+ Fruta + Refresco
Fideos 30.00 2.82 0.06 23.48 11.28 0.54 93.84 105.66
Tomate 15.00 0.10 0.02 0.52 0.38 0.22 2.06 2.66
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 15.00 0.09 0.08 1.38 0.36 0.68 5.52 6.56
Carne de res, molida 40.00 8.52 0.64 0.00 34.08 576 0.00 39.84
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Arroz Pitado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 7.50 0.00 7.50 0.00 0.00] 867.50 0.00 67.50
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
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
leche 5.00 0.21 0.28 0.90 0.83 2.52 3.58 6.94
mantequilla 5.00 0.08 3.28 0.00 0.32| 29.52 0.00 29.84
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.62
Azlcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Maiz Morado 15.00 1.10 0.51 11.43 4.38 4.59 45.72 54.69
SUB TOTAL 60.13 18.30 209.86 240.52] 164.69( 839.43
V.C ALMUERZO 1244.64
% DIST. ALMUERZO 43
CENA Arroz graneado + Picante de res + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05/ 280.08 313.65
Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Carne de res, pulpa 100.00 21.30 1.60 0.00 85.20f 14.40 0.00 99.60
Papa blanca 100.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Tomate 70.00 0.45 0.11 2.41 1.79 1.01 9.63 12.43
Cebolla de cabeza 60.00 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Aceite vegetal 27.5 0.00 27.50 0.00 0.00| 247.50 0.00 247.50
AzUcar rubia 15.0 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Anis 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
{SUB TOTAL 32,75 30.05 113.17 131.01] 270.49| 452.69
V.C CENA 854.19
% DIST. CENA 30
115.82 69.27 445.90
463.3 623.5 1783.6
15% 28% 57%
AV.C.T MENU 2870.3 100%
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FORMATO N° B
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL
ESTABLECIMIENTO PENITENCIARIO DE JAEN
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MENU° 07
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
@ | m@l| @ (9 [ PROT JoRasas] cmo | KAt
DESAYUNO: Leche + Sopa de pollo + 01 pan
Leche 250.00 13.00 17.50 56.00 52,00f 157.50{ 224.00 433.50
AzUcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Pan francés 30.00 3.63 1.77 15.54 14.52] 15.93 62.16 92.61
Carne de Pollo Pechuga 60.00 11.52 1.74 0.00 46.08)| 15.66 0.00 61.74
Papa blanca 100.00 2.10 0.10 22.30 8.40 0.90 89.20 98.50
Apio 15.00 0.11 0.03 0.72 0.42 0.27 2.88 3.57
Poro 5.00 0.14 0.04 0.38 0.54 0.36 1.52 2.42
Zapallo macre 50.00 0.35 0.10 3.20 1.40 0.90 12.80 15.10
Zanahoria 50.00 0.30 0.25 4.60 1.20 2.25 18.40 21.85
Fideos 30.00 2.82 0.06 23.48 11.28 0.54 93.84 105.66
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
SUB TOTAL 33.96 26.59 131.12 135.84| 239.31| 524.46
V.C DESAYUNO 899.61
( % DIST. DESAYUNO 29
ALMUERZO Sancochado de res + Arroz graneado + Pescado frito (filete) + Menestra + Ensalada +
Fruta + Refresco
Arroz Pilado o pulido crudo (3) 30.00 2.46 0.15 23.34 9.84 1.35 93.36 104.55
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 15.00 0.08 0.08 1.38 0.36 0.68 5.52 6.56
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de res, pulpa 40.00 8.52 0.64 0.00 34.08 576 0.00 39.84
Col 15.00 0.20 0.02 1.42 0.82 0.22 5.66 6.70
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 12.50 0.00 12.50 0.00 0.00] 112.50 0.00 112.50
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Pescado Bonito 160.00 0.64 1.12 21.28 256 10.08 85.12 97.76
Lentejas 60.00 13.56 0.60 36.60 54.24 5.40| 146.40 206.04
Tomate 30.00 0.24 0.06 1.29 0.96 0.54 5.16 6.66
Cebolla de cabeza 30.00 0.69 0.12 2.25 2.76] - 1.08 9.00 12.84
Limén 6.00 0.03 0.01 0.58 0.12 0.11 2.33 2.56
Papaya 150.00 0.60 0.156 12.30 2.40 1.35 49.20 52.95
"az(car rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
( Maracuya 30.00 0.22 0.02 3.79 0.86 0.22 15.17 16.25
SUB TOTAL 41.01 16.41 242.44 164.04| 147.65| 969.76
V.C ALMUERZO 1281.45
% DIST. ALMUERZO 41
CENA Arroz graneado + Molleja guisada + Ensalada + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05{ 280.08 313.65
|Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Molleja de pollo 100.0 0.30 0.20 72.00 1.20 1.80] 288.00 291.00
Tomate 50.00 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Lechuga redonda 40.0 0.42 0.06 0.67 1.66 0.58 2.69 4.93
Pepinillo o Pepino de mesa 40.0 0.16 0.03 0.83 0.64 0.29 3.33 4.26
Limén 10.00 0.04 0.02 0.78 0.186 0.14 3.10 3.41
Aceite vegetal - 22.50 0.00 22.50 0.00 0.00] 202.50 0.00 202.50
Hierbas 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azucar rubia 15.0 0.00 0.00 14.75 0.00 0.00 58.98[ 58.98
SUB TOTAL 10.19 23.59 167.73 40.77{ 212.31| 670.90
V.C CENA 923.98
e % DIST. CENA 30
aEPRESE‘W,géWEL GONSORCIO 85.16]  66.59]  541.28
/ 3406 | 599.3 | 2165.1
12% 25% 63%
pint 07261988 V.C.T MENU 3105.0 100%




FORMATO N° B

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

MENU° 08
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (9) PROT |[GRASAS| CHO KCAL
DESAYUNO: Leche con Quinua y Cocoa + 03 panes + Chanfainita con mote
Cocoa 25.00 4.75 4.28 11.95 19.00f 38.48 47.80 105.28
Leche evaporada 70.00 4.90 5.67 7.63 19.60] 51.03 30.52 101.15
Quinua 25.00 9.78 7.58 0.45 39.10] 68.18 1.80 109.08
{Azlicar 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 4356 47.79] 186.48 277.83
[Puimon de res 100.00 17.20 1.10 1.00 68.80 9.90 4.00 82.70
Maiz Mote de 100.00 2.60 1.30 21.10 10.40| 11.70 84.40 106.50
SUB TOTAL 50.12 25.23 98.58 200.46{ 227.07| 394.32
V.C DESAYUNQ 821.85
% DIST. DESAYUNO | 27
ALMUERZO Sopa de trigo con polio + Arroz graneado + Olluquito con carne con papa + Fruta +
Refresco
Trigo 30.00 2.58 0.45 22.11 10.32 4,05 88.44 102.81
A\pio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 30.00 0.63 0.03 6.69 2.52 0.27 26.76 29.55
Zapallo macre 30.00 2.46 3.30 17.25 9.84[ 29.70 69.00 108.54
Carne de Pollo Entero s/menudencia 60.00 9.89 1.73 0.00 39.55| 15.55 0.00 55.10
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 10.00 0.00 10.00 0.00 0.00f 90.00 0.00 90.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de res pulpa 100.00 21.30 1.60 0.00 85.20] 14.40 0.00 99.60
Ollucos 100.00 0.88 0.08 11.44 3.562 0.72 45.76 50.00
Papa blanca 100.00 1.68 0.08 17.84 8.72 0.72 71.36 78.80
Cebolla de cabeza 20.00 0.39 0.07 1.28 1.56 0.61 5.10 7.28
Manzana 150.00 0.36 0.12 17.52 1.44 1.08 70.08 72.60
Az{car rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Maracuya 20.00 0.18 0.02 3.16 0.72 0.18 12.64 13.54
SUB TOTAL 53.67 18.51 229.94 214.68| 166.55{ 919.74
V.C ALMUERZO 1300.97
% DIST. ALMUERZO 43
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 35.0 0.00 35.00 0.00 0.00] 315.00 0.00 315.00
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
Limon 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Tomate 30.0 0.19 0.05 1.03 0.77 0.43 4,13 5.33
AzUcar rubia 10.0 0.00 0.00 7.86 0.00 0.00 31.46 31.46
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 17.30 40.84 115.33 69.18| 367.58] 461.33
V.C CENA 898.09
% DIST. CENA 30
121.08 84.58 443.85
484.3 761.2 1775.4
12% 20% 68%
V.C.T MENU 3020.9 100%
REPRESE{%TQ)EL CONSORCIO
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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° 09
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
{g) An (g) {9) {9) PROT |[GRASAS| CHO
DESAYUNO: Avena con leche + Fruta + 03 panes + Queso
Leche evaporada 70.00 4.90 5.67 7.63 19.60}] 51.03 30.52 101.15
Avena, hojuelas cruda 30.00 3.99 1.20 21.60 15.96] 10.80 86.40 113.16
Manzana 150.00 0.45 0.15 21.90 1.80 1.35 87.60 90.75
AzUcar rubia 17.50 0.00 0.00 17.20 0.00 0.00 68.81 68.81
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 29.71 22.83 116.27 118.84) 205.47 465.09
V.C DESAYUNO 789.40
% DIST. DESAYUNO | 27
Ocopa + Arroz graneado + Pollo saltado + Menestra + Fruta + Refresco
ALMUERZO
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
lHuacatay 10.00 0.50 0.08 0.80 2.00 0.72 3.20 5.92
(Galletas de soda 5.00 0.51 0.74 3.40 2.02 6.62 13.60 22.24
[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 15.00 0.16 0.02 0.25 0.62 0.22 1.01 1.85
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 7.50 0.00 7.50 0.00 0.00] 67.50 0.00 67.50
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
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 15.00 0.10 0.02 0.52 0.38 0.22 2.06 2.66
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Mango 150.00 0.48 0.24 19.08 1.92 2.16 76.32 80.40
Azlcar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Maiz Morado 15.00 1.10 0.51 11.43 4.38 4.59 45.72 54.69
SUB TOTAL 55.56 16.88 224.58 222.22| 151.91| 898.33
V.C ALMUERZO 1272.46
% DIST. ALMUERZO 43
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| 280.08 313.85
Aceite vegetal 27.50 0.00 27.50 0.00 0.00{ 247.50 0.00 247.50
Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Carne de Pollo Entero s/menudencia 100.00 20.60 3.60 0.00 82.40| 32.40 0.00 114.80
Papa blanca 100.0 2.10 0.10 22.30 8.40 0.90 89.20 98.50
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Az{car rubia 20.0 0.00 0.00 19.66 0.00 0.00 78.64 78.64
SUB TOTAL 30.92 31.77 116.54 123.68| 285.93| 466.16
V.C CENA 875.77
% DIST. CENA 30
116.19 71.48 457.39
464.7 643.3 1829.6
13% 28% 59%
V.C.T MENU 2937.6 100%
REPRESENTA M’Qﬁ”l CONSORCIO
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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
jueves |DESAYUNO |Café de cebada + 03 panes + Jamonada
1 21/02/2019 JALMUERZO |Arros graneado + Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco
CENA Arroz con leche + 02 panes
viernes |DESAYUNO |Maizena+ 03 panes + Platano frito
2 22/02/2019 |JALMUERZO |Arroz graneado +Saltado de Higado + Papa + Fruta + Refresco
CENA Arroz Graneado + Picante de Res+ Infusion
sabado [DESAYUNO |Avena con leche+ 03 panes + Camote Frito
3 23/02/2019 JALMUERZO |Arros graneado + Seco de res (presa) + Menestra + Ensalada + Fruta + Refresco
CENA Mazamorra con leche + 02 Panes
domingo |DESAYUNO |Café de Cebada+ 03 panes + 01 Huevo sancochado
4 24/02/2019 JALMUERZO |Arroz a la jardinera +Pollo picado+ Fruta + Refresco
CENA Sopa de fideos con menudencia de pollo
lunes DESAYUNO |[Quinua con Leche + 03 panes + Queso
5 25/02/2019 JALMUERZO |Arroz graneado + Picante de Pota+ Fruta + Refresco
CENA Arroz graneado + Saltadito de Pollo + Infusion
martes |DESAYUNO |lLeche de Soya+ 03 panes + Aceituna
6 26/02/2019 |ALMUERZO |Arroz + Pollo Guisado(presa) + camote + Ensalada+Fruta + Refresco
CENA Sopa de Arrocillo con Res con Hueso + Refresco’
miércoles |DESAYUNO |Avena+ 03 panes + Atun Encebollado
7 27/02/2019 JALMUERZO |Arros graneado + Guiso de Molleja+ Yuca + Fruta + Refresco
CENA Arroz Graneado + Guiso de Pollo + Infusion
jueves |DESAYUNO |Café de cebada + 03 panes + Jamonada
8 28/02/2019|ALMUERZO |Arros graneado + Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco
CENA Arroz con leche + 02 panes
viernes |DESAYUNO [Maizena+ 03 panes + Platano frito
9 1/03/2019 JALMUERZO |Arroz graneado +Saltado de Higado + Papa + Fruta + Refresco
CENA Arroz Graneado + Picante de Res+ Infusion
sabado |DESAYUNO |Avena con leche+ 03 panes + Camote Frito
10 2/03/2019 |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
11 3/03/2019 JALMUERZO |Arroz a la jardinera +Pollo picado+ Fruta + Refresco
CENA Sopa de fideos con menudencia de pollo
iunes DESAYUNO [Quinua con Leche + 03 panes + Queso
12 4/03/2019 JALMUERZO |Arroz graneado + Picante de Pota+ Fruta + Refresco
CENA Arroz graneado + Saltadito de Pollo + Infusion
martes |DESAYUNO |Leche de Soya+ 03 panes + Aceituna
13 5/03/2019 JALMUERZO jArroz + Pollo Guisado(presa) + camote + Ensalada+Fruta + Refresco
CENA Sopa de Arrocillo con Res con Hueso + Refresco
miércoles |JDESAYUNO |Avena+ 03 panes + Atun Encebollado
14 6/03/2019 |ALMUERZO |Arros graneado + Guiso de Molleja+ Yuca + Fruta + Refresco
CENA Arroz Graneado + Guiso de Pollo + Infusion
jueves |DESAYUNO |Café de cebada + 03 panes + Jamonada
15 7/03/2019 JALMUERZO |Arros graneado + Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco
CENA Arroz con leche + 02 panes
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RELACION DE MENUS PROPUESTOS PARA INTERNOS (AS) DEL. ESTABLECIMIENTO DE JAEN

MENUS CON APORTE MINIMO DE 2500 CALORIAS POR DIA

N2 DE

MENU FECHA DETALLE DEL MENU
viernes |DESAYUNO [Maizena+ 03 panes + Platano frito
16 8/03/2019 |ALMUERZO |Arroz graneado +Saltado de Higado + Papa + Fruta + Refresco
CENA Arroz Graneado + Picante de Res+ Infusion
sabado |DESAYUNO |Avena con leche+ 03 panes + Camote Frito
17 9/03/2019 JALMUERZO |Arros graneado + Seco de res (presa) + Menestra + Ensalada + Fruta + Refresco
CENA Mazamorra con leche + 02 Panes
domingo |DESAYUNO |Café de Cebada+ 03 panes + 01 Huevo sancochado
18 | 10/03/2019 |ALMUERZO |Arroz a la jardinera +Pollo picado+ Fruta + Refresco
CENA Sopa de fideos con menudencia de pollo
lunes DESAYUNO |Quinua con Leche + 03 panes + Queso
19 [ 11/03/2019]ALMUERZO |Arroz graneado + Picante de Pota+ Fruta + Refresco
CENA Arroz graneado + Saltadito de Pollo + Infusion
martes |DESAYUNO |Leche de Soya+ 03 panes + Aceituna
20 | 12/03/2019 JALMUERZO |Arroz + Pollo Guisado(presa) + camote + Ensalada+Fruta + Refresco
CENA Sopa de Arrocillo con Res con Hueso + Refresco
miércoles |DESAYUNO [Avena+ 03 panes + Atun Encebollado
21 13/03/2019 JALMUERZO |Arros graneado + Guiso de Molleja+ Yuca + Fruta + Refresco
CENA Arroz Graneado + Guiso de Pollo + Infusion
jueves |DESAYUNO |Café de cebada + 03 panes + Jamonada
22 114/03/2019 ]JALMUERZO |Arros graneado + Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco
CENA Arroz con leche + 02 panes
viernes |DESAYUNO [Maizena+ 03 panes + Platano frito
23 | 15/03/2019 JALMUERZO |Arroz graneado +Saltado de Higado + Papa + Fruta + Refresco
CENA Arroz Graneado + Picante de Res+ Infusion
sabado |DESAYUNO |Avena con leche+ 03 panes + Camote Frifo'
24 | 16/03/2019 JALMUERZO |Arros graneado + Seco de res (presa) + Menestra + Ensalada + Fruta + Refresco
CENA Mazamorra con leche + 02 Panes
domingo |DESAYUNO |Café de Cebada+ 03 panes + 01 Huevo sancochado
25 |17/03/2019 JALMUERZO |Arroz a la jardinera +Pollo picado+ Fruta + Refresco
CENA Sopa de fideos con menudencia de pollo
funes DESAYUNO |Quinua con Leche + 03 panes + Queso
26 | 18/03/2019 JALMUERZO |Arroz graneado + Picante de Pota+ Fruta + Refresco
CENA Arroz graneado + Saltadito de Pollo + Infusion
martes |DESAYUNO |Leche de Soya+ 03 panes + Aceituna
27 | 19/03/2019|ALMUERZO |Arroz + Pollo Guisado(presa) + camote + Ensalada+Fruta + Refresco
CENA Sopa de Arrocillo con Res con Hueso + Refresco
miércoles |DESAYUNO |Avena+ 03 panes + Atun Encebollado
28 | 20/03/2019 JALMUERZO |Arros graneado + Guiso de Molleja+ Yuca + Fruta + Refresco
CENA Arroz Graneado + Guiso de Pollo + Infusion

/
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FORMATO N° A

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

MENU° 01 - 16
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA | CHO NUTRIENTES
{g) A (g | () (0) PROT |GRASAS] cro | KCAL
DESAYUNO: Café do Cobada + 03 panes + Jamonada
Cebada toslada y molida 30.00 2,31 0.24 23.91 9.24 2.16 95.64 107.04
AzGcar rubla 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Jamonada $0.00 14.13 26.55 0.90 56.62] 238.05 3.60 296.07
SUB TOTAL 27.33 32.10 86.18 109.32] 288.90] 344.70
V.C DESAYUNO 742,92
% DIST, DESAYUNO ] 27
ALMUERZO Arroz graneado + Pescado Frlto (fllete) + Menestra + Ensalada + Fruta + Refresco
Arroz Pilado o pulldo crudo (3) 150.00 12.30 0.76 116.70 49.20 6,76] 466.80 §22.75
Aceite vegelal 30.00 0.00 30.00 0.00 0.00] 270.00 0.00 270.00
Pescado Bonlto 160.00 0.64 1.12 21.28 2.56] 10.08 85.12 97.78
Ajos 20.00 1,12 0.16 6.08 4.48 1.44 24.32 30.24
Frijol negro (2) 80.00 11.65 0.83 40.58 46.59 7.49] 162.30 216.38
Tomale 70.00 0.45 0.11 2.41 1.79 1.01 9.63 12,43
Cebolla de cabeza 70.00 1.37 0.24 4.46 5.47 2.14 17.85 25.47
Lachuga redonda 70.00 0.73 0.11 1.18 2.91 1.01 4,70 8.62
Limdn 10.00 0.04 0.02 0.78 0.16 0.14 3.10 M
Platano de seda 150.00 1.80 0.36 25.20 720 3.24] 100,80 111.24
[Azicar rubla 20.00 0.00 0.00 19.66 0,00 0.00 78,64 78.64
Maiz Morado 35.00 2,56 1.19 28.67 10.22 10.71 106.68 127.61
SUB TOTAL 32.65 34.89 264,99 130.69] 314.01] 1059.95
V.C ALMUERZO 1604.55
B L - % DIST. ALMUERZO 54
CENA Arroz con leche + 02 panes
Arroz Pilado o pulida crudo (3) 40.0 3.28 0.20 31.12 13.12 1.80] 124,48 139.40
Leche evaporada 40.00 2.80 3.24 4.36 11.20]  29.16 17.44 57.80
Pasas sin semilla 15.0 0.36 0.06 9.57 1.44 0.54 38.28 40.26
Pan francés 60.00 7.28 3.654 31.08 20.04] 31.86] 124.32 185.22
Azlcar rubla 27.50 0.00 0.00 27.03 0.00 0.00f 108.13 108.13
SUB TOTAL 13.70 7.04 103.16 §4.80/ 63.36] 41285
V.C CENA 530.81
% DIST. CENA 19
73.68 74,03 454,33
294,7 666,3 1817.3
12% 20% 68%
V.C.T MENU 2778.3 100%
REPRESENTANTE )51 CONSORCIO




FORMATO N° A

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

MENU° 02 - 16
ALIMENTO PESO PROT GRASA CHO KILOCALORIAS POR TOTAL
(9) An (g) (9) (9) PROT |GRASAS| cHO KCAL
DESAYUNO: Maizena+ 03 panes + Platano frito
Maizena 25.00 0.15 0.05 21.68 0.60 0.45 86.70 87.75
Azlcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79 186.48 277.83
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Platano verde (3) 150.00 1.50 0.30 61.35 6.00 2.70] 24540 254.10
SUB TOTAL 12.54 10.66 144.39 50.16; 95.94| 577.56
V.C DESAYUNO 723.66
% DIST. DESAYUNO | 29
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 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
Higado de res 100.00 20.00 4.60 1.00 80.00f 41.40 4.00 125.40
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08 107.04 118.20
Hierba buena 15.00 0.37 0.12 0.84 1.49 1.08 3.36 5.93
Tomate 45,00 0.29 0.07 1.55 1.156 0.65 6.19 7.99
Cebolla de cabeza 45.00 0.83 0.14 2.70 3.31 1.30 10.80 15.41
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
[Aztcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maracuya 50.00 0.45 0.05 7.90 1.80 0.45 31.60 33.85
SUB TOTAL 38.04 41.18 192.27 162.15| 370.58] 769.07
V.C ALMUERZO 1291.81
% DIST. ALMUERZO 52
CENA Arroz graneado + Picante de res + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Carne de res pulpa 50.00 10.65 0.80 0.00 42.60 7.20 0.00 49.80
Aceite vegetal 5.0 0.00 5.00 0.00 0.00f 45.00 0.00 45.00
Cebolla de cabeza 10.0 0.18 0.03 0.60 0.74 0.29 2.40 3.42
Papa blanca 50.00 1.05 0.05 11.15 4.20 0.45 44.60 49.25
Arvejas frescas 10.00 0.71 0.06 1.88 2.84 0.54 7.52 10.90
[Azlcar rubia 5.0 0.00 0.00 3.93 0.00 0.00 15.73 15.73
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 19.97 6.39 87.58 79.90 57.53] 350.33
V.C CENA 487.75
% DIST. CENA 19
70.55 58.23 424.24
282.2 524.1 1697.0
13% 28% 59%
V.C.T MENU 2503.2 100%
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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° 03 - 17
ALIMENTO PESO PROT GRASA CHO KILOCALORIAS POR TOTAL
(9) An (g) (9) (9) PROT [GRASAS| CHO KCAL
DESAYUNO: Avena con Leche + 03 Panes + Camote Frito
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Azicar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Leche evaporada 70.00 4.90 5.67 7.63 19.60{ 51.03 30.52 101.15
Camote amarillo 80.00 0.96 0.16 22.08 3.84 1.44 88.32 93.60
Aceite vegetal 10.00 0.00 10.00 0.00 0.00{ 90.00 0.00 90.00
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79| 186.48 277.83
SUB TOTAL 20.08 22.14 109.08 80.30] 199.26] 436.30
V.C DESAYUNO 715.86
% DIST. DESAYUNO | 29
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 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 12.16 156.12
Carne de res pulpa 100.00 21.30 1.60 0.00 85.20] 14.40 0.00 99.60
Espinaca negra 10.00 0.28 0.09 0.49 1.12 0.81 1.96 3.89
Cilandro 10.00 0.26 0.10 0.56 1.06 0.94 2.24 4.23
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Lentejas 80.00 14.46 0.64 39.04 57.86 5.76] 156.16 219.78
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24| 100.80 111.24
|Azlcar rubia 16.00 0.00 0.00 15.73 0.00 0.00 62.91 62.91
Maiz Morado 35.00 2.56 1.19 26.67 10.22f 10.71] 106.68 127.61
SUB TOTAL 54.10 29.92 229.62 216.38] 269.26] 918.46
V.C ALMUERZO 1404.11
% DIST. ALMUERZO 56
CENA Mazamorra con leche + 02 panes
Chufio 60.0 0.30 0.00 2.94 1.20 0.00 11.76 12.96
Leche evaporada 50.00 3.50 4.05 5.45 14.00] 36.45 21.80 72.25
Pan francés 60.0 7.26 3.54 31.08 20.04] 31.86] 124.32 185.22
Azlcar rubia 28,0 0.00 0.00 27.52 0.00 0.00] 110.10 110.10
SUB TOTAL 11.06 7.59 66.99 44.24| 68.31| 267.98
V.C CENA 380.53
% DIST. CENA 15
85.23 59.65 405.69
340.9 536.8 1622.7
11% 26% 63%
V.C.T MENU 2500.5 100%
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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® 04-18
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(0) An (g) (a) (9) 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
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46,62 43.56] 47.79] 186.48 277.83
Huevo de gallina. Crudo 55.00 7.43 4.62 0.99 29.70] 41.58 3.96 75.24
SUB TOTAL 20.24 10.13 87.20 80.96! 91.17| 348.78
V.C DESAYUNO 520.91
% DIST. DESAYUNO | 21
ALMUERZO Arroz a la jardinera+ pollo picado + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00] 270.00 0.00 270.00
Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22,68
Carne de Pollo Entero s/menuden 100.00 20.60 3.60 0.00 82.401 3240 0.00 114.80
[Pimiento 60.00 0.72 0.24 3.70 2.88 2.16 14.78 19,82
Aji amarillo 20.00 0.14 0.11 1.41 0.58 1.01 5.63 7.22
[Zanahoria 80.00 5.25 7.04 36.80 20.99| 63.36| 147.20 231.55
Arvejas frescas 40.00 2.62 0.16 24.90 10.50 1.44 99,58 111.52
[Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
[Azucar rubia 25.00 0.00 0.00 24,58 0.00 0.00 98.30 98.30
Maracuya 40.00 0.36 0.04 6.32 1.44 0.36 25.28 27.08
SUB TOTAL 44.29 42.43 233.48 177.17| 381.87] 933.90
V.C ALMUERZO 1492.94
% DIST. ALMUERZO 59
CENA Sopa de fideos con menudencia de Pollo + infusion
Fideos 30.00 2.40 0.05 19.94 9.59 0.46 79.76 89.81
Papa blanca 50.00 1.05 0.05 11.15 4.20 0.45 44.60 49.25
Apio 20.00 0.12 0.03 0.82 0.48 0.31 3.26 4.05
Poro 40.00 1.08 0.32 3.04 4.32 2.88 12.16 19.36
Zanahoria 65.00 0.33 0.28 5.08 1.33 2.49 20.33 24.14
Aceite vegetal 16.50 0.00 16.50 0.00 0.00] 148.50 0.00 148.50
Zapallo macre 60.00 0.42 0.12 3.84 1.68 1.08 15.36 18.12
Menudencia de polllo 60.00 10.10 2.40 0.00 40.39] 21.57 0.00 61.97
Linaza 30.00 0.13 0.05 2.47 0.51 0.46 9.89 10.86
AzUcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
[SUB TOTAL 15.62 19.80 66.00 62.49! 178.19] 264.01
V.C CENA 504.70
% DIST. CENA 20
80.16 72.36 386.67
320.6 651.2 15486.7
12% 28% 60%
V.C.T MENU 2518.5 100%

REPRES({%WE DEL COMSORCID

JGSL JIBERTO POLO CASTAREDR

DiNI 07261988




DOSIFICACION, COMPOSICION Y VALOR CALORI

FORMATO N° A
CO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL

ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU° 05-18
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (@) (@) PROT |GRASAS| CHO KCAL
DESAYUNO: Quinua con Leche + 03 Panes + Queso
Quinua Cruda 25.00 3.40 1.45 16.58 13.60 13.05 66.30 92.95
Leche evaporada 70.00 4.90 5.67 7.63 19.60] 51.03 30.52 101.15
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79 186.48 277.83
Aztcar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Queso fresco de vaca 30.00 4,74 5.25 0.66 18.96| 47.25 2.64 68.85
SUB TOTAL 23.93 17.68 81.32 95.72| 159.12 325.26
V.C DESAYUNO 580.10
% DIST. DESAYUNO [ 23
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 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Calamar grande & pota 100.00 10.60 0.20 1.00 42.40 1.80 4.00 48.20
Papa blanca 60.00 1.01 0.05 10.70 4.03 0.43 42.82 47.28
habas frescas 50.00 4,52 0.32 10.36 18.08 2.88 41.44 62.40
Tomate 60.00 0.38 0.10 2.06 1.54 0.86 8.26 10.66
Arvejas frescas 60.00 3.94 0.24 37.34 15.74 2.16 149.38 167.28
Zanahoria 60.00 3.94 5.28 27.60 15.74] 47.52 110.40 173.66
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.562
[Aztcar rubia 17.50 0.00 0.00 17.20 0.00 0.00 68.81 68.81
Maracuya 25.00 0.23 0.03 3.95 0.90 0.23 15.80 16.93
SUB TOTAL 38.93 32.41 244.48 155.70( 291.66 977.94
V.C ALMUERZO 1425.30
% DIST. ALMUERZO 57
CENA Arroz graneado + Saitadito 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 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45,00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Carne de Pollo Entero s/menuden 100.00 20.60 3.60 0.00 82.40| 32.40 0.00 114.80
Tomate 10.00 0.06 0.02 0.34 0.26 0.14 1.38 1.78
Cebolla de cabeza 10.00 0.18 0.03 0.60 0.74 0.29 2.40 3.42
AzUcar rubia 5.00 0.00 0.00 4,92 0.00 0.00 19.66 19.66
Menta 10.00 0.00 0.00 0.00 0.00 0.00[ ° 0.00 0.00
[SUB TOTAL 28.51 9.14 77.40 114.03| 82.24 309.60
V.C CENA 505.87
% DIST. CENA 20
91.36 59.23 403.20
365.5 533.0 1612.8
12% 25% 63%
V.C.T MENU 2511.3 100%
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FORMATO N° A
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU® 06 - 20

KILOCATORIRS POR
ALIMENTO PESO | PROT | GRASA | CHO NUTRIENTES TOTAL.
(a) An {9) (a) () PROT |GRASAS| cno | KCAL
DESAYUNO: Leche de Soya + 03 Panes +Aceituna
Leche de Soya 2560.00 7.50 3.50 8.50 30.00] 3150 38.00 99.50
Azucar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés $0.00 10.89 5.31 46,62 43.56] 47.79] 186.48 277.83
Aceiluna 30.00 0.24 9.63 219 0.96] 86.67 8.76 96.39
SUB TOTAL 18,63 18.44 73.08 74.62] 166,96] 292,22
V.C DESAYUNO 632.70
% DIST. DESAYUNO | 22
ALMUERZO Arroz graneado + Pollo Gulsado {presa) + camote + Ensalada +Eruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.76 116.70 49,20 8.75| 466.80 522.75
Aceite vegetal 20.00 0.00 20.00 0.00 0.00] 180.00 0.00 180.00
Ajos 20,00 1,12 0.16 6.08 4.48 1.44 24.32 30.24
Carne de Pollo Entero s/menuder] 160.00 32.96 5.76 0.00 131.84] 51.84 0.00 183.68
Tomale 70.00 0.45 0.11 2.41 1.79 1.01 9.63 12,43
Cebolla de cabeza 80.00 1.47 0.26 4.80 5.89 2.30 19.20 27.39
Gamote amarillo 150.00 21.36 0.24 1.20 85,44 2,16 _4.80 92.40
Zanahoria 60.00 3.94 5,28 27.60 16.74]  47.62] 110.40 173.66
Lechuga redonda 60.00 0.62 0.10 1,01 2.50 0.86 4.03 7.39
Limén 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
|Azticar rubia 12.00 0.00 0.00 11.80 0.00 0.00 47.18 47.18
Maiz Morado 20.00 117 0.54 12.19 4.67 4.90 48.77 58.34
SUB TOTAL ~ 77.23 33.67 209,76 308.91] 302.17 839,04
V.C ALMUERZO 1450.12
% DIST. ALMUERZ0 59
CENA Sopa de Arrocillo con Res con Hueso + refresco
Arroz Pllado o pulide crudo §0.00 4,10 0.25 38,90 16.40 2.25]  155.60 174.25
Carne de ras 100.00 19.20 2.90 0.00 76.80 26,10 0.00 102.90
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
aplo 15.00 0.11 0.03 0.72 0.42 0.27 2.88 3.67
Poro 15.00 0.41 0.12 1.14 1.82 1.08 4.66 7.26
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
linaza ) 15.00 0.08 0.03 1.48 0.30 0.27 5.82 6.39
Aziicar rubla __10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Zapallo macre 20.00 0.14 0.04 1.28 0.56 0.36 5.12 6.04
Aceite vegetal 10.00 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
SUB TOTAL 24.99 13.61 64.09 09.94] 121.59] 256.34
V.G GENA 477.87
% DIST, CENA 19
120.84 65.52 346.90
483.4 589.7 1387.6
11% 26% 63%
V,.C.T MENU 2460.7 100%
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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° 07-21
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Avena + 03 panes + Atlin encebollado
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
AzUcar 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
Atun en aceite, enlatado 30.00 7.26 6.15 0.30 29.04] 55.35 1.20 85.59
Cebolla de cabeza 20.00 0.28 0.04 2.26 1.12 0.36 9.04 10.52
SUB TOTAL 21.76 12.50 77.01 87.02 112,50 308.04
V.C DESAYUNO 507.56
% DIST. DESAYUNO | 20
ALMUERZO Arroz graneado + Guiso de moileja + 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 25.00 0.00] - 25.00 0.00 0.00] 225.00 0.00 225.00
Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Molleja de Pollo 100.00 19.70 4.50 0.00 78.80] 40.50 0.00 119.30
Yuca amarilla 150.00 9.84 13.20 69.00 39.36] 118.80] 276.00 434,16
Tomate 50.00 0.32 0.08 172 1.28 0.72 6.88 8.88
Cebolla de cabeza 50.00 0.92 0.16 3.00 3.68 1.44 12.00 17.12
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
Maracuya 25.00 0.23 0.03 3.95 0.90 0.23 15.80 16.93
SUB TOTAL 44.87 44.08 230.71 179.46| 396.68| 922.84
V.C ALMUERZO 1498.98
% DIST. ALMUERZO 60
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/menuden 100.00 20.60 3.60 0.00 82.40| 3240 0.00 114.80
Cebolla de cabeza 15.0 0.35 0.06 1.13 1.38 0.54 4.50 6.42
[Tomate 15.0 0.10 0.02 0.52 0.38 0.22 2.06 2.66
Aceite vegetal 5.0 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Aztcar 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 28.42 9.13 76.58 113.68| 82.21 306.30
V.C CENA 502.19
% DIST. CENA 20
95.04 65.71 384.30
380.2 591.4 1537.2
15% 28% 57%
V.C.T MENU 2508.7 100%
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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® 08-22
KILOCALORIAS POR
ALIMENTO PESO PROT | GRASA CHO NUTRIENTES TP?CT:LL
(9) An (g) (9) (a) PROT |GRASAS| CHO
DESAYUNO: Café de Cebada + 03 panes + Jamonada
Cebada tostada y molida 25.00 1.93 0.20 19.93 7.70 1.80 79.70 89.20
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Jamonada 30.00 4,71 8.85 0.30 18.84| 79.65 1.20 99.69
SUB TOTAL 17.53 14.36 86.51 70.10| 129.24] 346.02
V.C DESAYUNO 545.36
% DIST. DESAYUNO [ 22
ALMUERZO Arroz graneado + Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 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 160.00 18.20 4.20 2.20 170.72) 37.80 8.80 217.32
Frijol negro (2) 80.00 11.65 0.83 40.58 46.59 7.49] 162.30 216.38
Tomate 50.00 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Cebolla de cabeza 50.00 0.98 0.17 3.19 3.91 1.53 12.75 18.19
Lechuga redonda 40.00 0.42 0.06 0.67 1.66 0.58 2.69 4.93
Limén 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
{AzGcar 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 48.45 37.57 236.59 193.81| 338.15| 946.37
V.C ALMUERZO 1478.32
% DIST. ALMUERZO 59
CENA Arroz 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
Leche evaporada 30.00 2.10 2.43 3.27 8.40| 21.87 13.08 43.35
Pasas sin semilla 10.00 0.24 0.04 6.38 0.96 0.36 25.52 26.84
Pan francés 60.00 7.26 3.54 31.08 29.04| 31.86] 124.32 185.22
Azlcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
SUB TOTAL 12.88 6.21 96.43 51.52] 55.89] 385.70
- V.C CENA 493.11
% DIST. CENA 19.0
78.86 58.14 419.52
315.4 523.3 1678.1
12% 20% 68%
V.C.T MENU 2516.8 100%
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FORMATO N° A

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

MENU® 09 - 23
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Maizena+ 03 panes + Platano frito
Maizena 25.00 0.15 0.05 21.68 0.60 0.45 86.70 87.75
AzUcar rubia 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
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] . 2.70f 24540 254.10
SUB TOTAL 12.54 15.66 139.48 50.16| 140.94] 557.90
V.C DESAYUNO 749.00
% DIST. DESAYUNO | 29.00
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 0.00] 270.00 0.00 270.00
Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Higado de res 100.00 20.00 4.60 1.00 80.00f 41.40 4.00 125.40
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08] 107.04 118.20
Tomate 90.00 0.58 0.14 3.10 2.30 1.30 12.38 15.98
Cebolla de cabeza 80.00 1.47 0.26 4.80 5.89 2.30 19.20 27.39
Pimiento rojo 90.00 1.08 0.36 5,54 4.32 3.24 22.18 29.74
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
{Azcar rubia 25.00 0.00 0.00 24,58 0.00 0.00 98.30 98.30
Maracuya 35.00 0.32 0.04 5.53 1.26 0.32 22.12 23.70
SUB TOTAL 39.82 36.63 204.69 159.29| 329.63| 818.74
V.C ALMUERZO 1307.66
% DIST. ALMUERZO 52
CENA Arroz graneado + Picante de res + Infusion
Arroz Pilado o pulido crudo (3) 90.00 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Carne de res pulpa 50.00 10.65 0.80 0.00 42.60 7.20 0.00 49.80
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Cebolla de cabeza 20.00 0.37 0.06 1.20 1.47 0.58 4,80 6.85
Papa blanca 20.00 0.42 0.02 4.46 1.68 0.18 17.84 19.70
Arvejas frescas 10.00 0.71 0.06 1.88 2.84 0.54 7.52 10.90
{Az(icar rubia 10.00 0.00 0.00 7.86 0.00 0.00 31.46 31.46
Manzanilla 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 19.53 6.39 85.42 78.11| 57.65{ 341.70
V.C CENA 477.35
% DIST. CENA 19
71.89 58.68 429.58
287.6 528.1 1718.3
13% 28% 59%
V.C.T MENU 2534.0 100%
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FORMATO N° A

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

MENU° 10 - 24
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
{9) An (g) (a) (9) PROT [GRASAS| CHO KCAL
DESAYUNO: Avena con Leche + 03 Panes + Camote Frito
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Azucar rubia 22.50 0.00 0.00 2212 0.00 0.00 88.47 88.47
Leche evaporada 70.00 4.90 5.67 7.63 19.60f 51.03 30.52 101.15
Camote amarillo 80.00 0.96 0.16 22.08 3.84 1.44 88.32 93.60
Aceite vegetal 10.00 0.00 10.00 0.00 0.00f 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 20.08 22.14 116.45 80.30| 199.26] 465.79
V.C DESAYUNO 745.35
% DIST. DESAYUNO | 30
ALMUERZO Arroz graneado + Seco de res (Presa) + Menestra + Ensalada + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 15.00 0.00 15.00 0.00 0.00[ 135.00 0.00 135.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Carne de res pulpa 150.00 31.95 2.40 0.00 127.80] 21.60 0.00 149.40
Espinaca negra 10.00 0.28 0.09 0.49 1.12 0.81 1.96 3.89
Cilandro 10.00 0.26 0.10 0.56 1.06 0.94 2.24 4,23
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Lentejas 80.00 14.46 0.64 39.04 57.86 576 156.16 219.78
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24 100.80 111.24
[Aztcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maiz Morado 35.00 2.56 1.19 26.67 10.22] 10.71 106.68 127.61
SUB TOTAL 64.47 20.68 232.03 257.86] 186.10 928.11
V.C ALMUERZO 1372.07
% DIST. ALMUERZO 54
CENA Mazamorra con leche + 02 panes
Chufio 60.0 0.30 0.00 2.94 1.20 0.00 11.76 12.96
Leche evaporada 50.00 3.50 4.05 5.45 14.00{ 36.45 21.80 72.25
Pan francés 60.0 7.26 3.54 31.08 29.04f 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 11.06 7.59 73.88 44.24| 68.31 295.50
V.C CENA 408.05
% DIST. CENA 16
95.60 50.41 422.35
382.4 453.7 1689.4
11% 26% 63%
V.C.T MENU 2525.5 100%
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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° 11 -25
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) () 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 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79 186.48 277.83
Huevo de gallina. Crudo 55,00 7.43 4.62 0.99 29.70| 41.58 3.96 75.24
SUB TOTAL 20.24 10.13 87.20 80.96| 91.17| 348.78
V.C DESAYUNO 520.91
% DIST. DESAYUNO | 21
ALMUERZO Arroz a la jardinera+ pollo picado + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00| 270.00 0.00 270.00
Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Carne de Pollo Entero s/menuder 100.00 20.60 3.60 0.00 82.40] 3240 0.00 114.80
{Pimiento 60.00 0.72 0.24 3.70 2.88 2.16 14,78 19.82
Aji amarillo 60.00 0.43 0.34 4,22 1.73 3.02 16.90 21.65
[Zanahoria 60.00 3.94 5.28 27.60 15.74| 47.52 110.40 173.66
Arvejas frescas 60.00 3.94 0.24 37.34 15.74 2.16 149.38 167.28
|Cebolla 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 2.38 2.16 48.48 53.52
[Aztcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20.31
SUB TOTAL 44.86 41.03 234.24 179.43| 369.25| 936.98
V.C ALMUERZO 1485.66
% DIST. ALMUERZO 59
CENA Sopa de fideos con menudencia de Pollo + infusion
Fideos 50.00 4.00 0.09 33.24 15.98 0.77] 132.94 149.69
Papa blanca 50.00 1.05 0.05 11.15 4.20 0.45 44.60 49.25
Apio 20.00 0.12 0.03 0.82 0.48 0.31 3.26 4.05
Poro 20.00 0.54 0.16 1.52 2,16 1.44 6.08 9.68
Zanahoria 20.00 0.10 0.09 1.56 0.41 0.77 6.26 7.43
Aceite vegetal 15.50 0.00 15.50 0.00 0.00{ 139.50 0.00 139.50
Zapallo macre 20.00 0.14 0.04 1.28 0.56 0.36 5.12 6.04
Menudencia de polllo 60.00 10.10 2.40 0.00 40.39| 21.57 0.00 61.97
Linaza 20.00 0.09 0.03 1.65 0.34 0.31 6.60 7.24
AzUcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
[SUB TOTAL 16.13 18.39 65.96 64.52| 165.47{ 263.84
V.C CENA 493.82
% DIST. CENA 20
81.23 69.54 387.40
324.9 625.9 1549.6
12% 28% 60%
V.C.T MENU 2500.4 100%
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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® 12 - 26
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Quinua con Leche + 03 Panes + Queso
Quinua Cruda 25.00 3.40 1.45 16.58 13.60] 13.05 66.30 92.95
Leche evaporada 70.00 4.90 5.67 7.63 19.60] 51.03 30.52 101.15
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
Queso fresco de vaca 30.00 4,74 5.25 0.66 18.96f 47.25 2.64 68.85
SUB TOTAL 23.93 17.68 81.32 95.72] 159.12f 325.26
V.C DESAYUNO 580.10
% DIST. DESAYUNO | 23
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 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 60.00 1.01 0.05 10.70 4,03 0.43 42.82 47.28
habas frescas 50.00 4,52 0.32 10.36 18.08 2.88 41.44 62.40
Tomate 60.00 0.38 0.10 2.06 1.54 0.86 8.26 10.66
Arvejas frescas 60.00 3.94 0.24 37.34 15.74 2.16 149,38 167.28
Zanahoria 60.00 3.94 5.28 27.60 15.74| 47.52 110.40 173.66
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Naranja 150.00 0.72 0.24 12,12 2.88 2.16 48.48 53.52
[AzUcar rubia 17.50 0.00 0.00 17.20 0.00 0.00 68.81 68.81
Maracuya 25.00 0.23 0.03 3.95 0.90 0.23 15.80 16.93
SUB TOTAL 38.93 32.41 244.48 155.70| 291.66 977.94
V.C ALMUERZO 1425.30
% DIST. ALMUERZO 57
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 5.00 0.00 5.00 0.00 0.00| 45.00 0.00 45.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Carne de Pollo Entero s/menuden] 100.00 20.60 3.60 0.00 82.40| 32.40 0.00 114.80
Cebolia de cabeza 15.00 0.28 0.05 0.90 1.10 0.43 3.60 5.14
Aztcar rubia 5.00 0.00 0.00 4,92 0.00 0.00 19.66 19.66
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 28.54 9.14 77.36 114.14| 82,24 309.42
V.C CENA 505.81
% DIST. CENA 20
91.39 59.23 403.15
365.6 533.0 1612.6
12% 25% 63%
V.C.T MENU 2511.2 100%
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FORMATO N° A

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

MENU® 13-27
KILOCALORIAS POR TOTAL
ALIMENTO PESO | PROT | GRASA | CHO NUTRIENTES KCAL
DESAYUNO: Leche de Soya + 03 Panes +Aceituna
Leche de Soya 250.00 7.50 3.50 9.60 30.00f 31.50 38.00 $9.50
Azucar rubla 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48] 277.83
Aceituna 30.00 0.24 9.63 2.19 0.96] 86.67 8.76 96.39
SUB TOTAL 18.63 18.44 77.97 74.52] 166,96 311.88
V.G DESAYUNO 562,36
% DIST, DESAYUNO | 21
ALMUERZO Arroz graneado + Pollo Guisado {presa) + camote + Ensalada +Fruta + Refresco
Arroz Pilado o pulido crudo (3) 160.00 12.30 0.75 116.70 49.20 6.76 466,80 522.76
Acelte vegelal 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 16.12
Carne de Pollo Entero s/menudet 160.00 32.96 5.76| 0.00 131.84] 51.84 0.00 183.68
Tomate 40.00 0.26 0.06 1.38 1.02 0.58 5.50 7.10
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.84 1.15 9.60 13.70
Camote amarillo 150.00 21.36 0.24 1.20 8544 2.16 4.80 92.40
Zanahorla 40.00 2.62 3.62 18.40 10.50] 31,68 73.60 115.78
Lechuga redonda 30.00 0.31 0.05 0.50 1.25 0.43 2.02 3.70
Limon 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Platano de seda 150.00 1.80 0,36 25.20 7.20 3.24 100.80 111.24
[Azﬂcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 §8.30 98.30
Maliz Morado 30.00 1.75 0.82 18.29 7,01 7.34 73.15 87.50
SUB TOTAL 74.70 43.78 212,46 298,801 394.04 849,84
V.C ALMUERZO 1642.67
% DIST. ALMUERZO 80
CENA ) Sopa de Arrocillo con Res ¢con Hueso + refresco
Arroz Pilado o pulldo crudo 50.00 4.10 0.25 38.90 16.40 2.25]  1585.60 174.25
Carne de res 100.00 19.20 2.90 0.00 76.80{ 28.10 0.00 102.80
Papa blanca 60.00 1.28 0.06 13.38) 5.04 0.54 53.62 59.10
aplo 30.00 0.21 0.06 1.44 0.84 0.54 5.76 7.14
Paro 30.00 0.81 0.24 2.28 3.24 2,16 9.12 14,52
Zanahoria 40.00 0.24 0.20 3.88 0.6 1.80 14.72 17.48
linaza 30.00 0.16 0.06 2.91 0.60 0.54 11.64 12.78
Azicar rubia 25.00 0.00 0.00 24,68 0.00 0.00 98.30 98.30
Zapallo macre 35.00 0.256 0.07 2.24 0.98 0.63 8.96 10.57
SUB TOTAL 26,22 3.84 89.41 104.86 34.66 357.62
V.C CENA 497.04
% DIST. CENA 19
119.55 66.06 379.83
478.2 594.6 1619.3
11% 26% 63%
V.C.T MENU 26921 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 TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (9) PROT [GRASAS| CcHO KCAL
DESAYUNO: Avena + 03 panes + Atin encebollado
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
AzUcar 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
Atln en aceite, enlatado 30.00 7.26 6.15 0.30 29.04| 55.35 1.20 85.59
Cebolla de cabeza 20.00 0.28 0.04 2.26 1.12 0.36 9.04 10.52
SUB TOTAL 21.76 12.50 77.01 87.02| 112.50] 308.04
V.C DESAYUNO 507.56
% DIST. DESAYUNO - 20
ALMUERZO Arroz graneado + Guiso de molleja + Yuca + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49,20 6.75| 466.80 522.75
Aceite vegetal 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
Molleja de Pollo 100.00 19.70 4.50 0.00 78.80| 40.50 0.00 119.30
Yuca amarilla 150.00 9.84 13.20 69.00 39.36| 118.80] 276.00 434.16
Tomate 40.00 0.26 0.06 1.38 1.02 0.58 5.50 7.10
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Naranja 150.00 0.72 0.24 12.12 2.88 2.18 48.48 53.52
[Azlcar rubia 22.50 0.00 0.00 22.12 0.00 0.00 88.47 88.47
Maracuyéd 35.00 0.32 0.04 5.53 1.26 0.32 22.12 23.70
SUB TOTAL 44.43 44.00 232.28 177.71] 395.97 929.13
V.C ALMUERZO 1502.82
% DIST. ALMUERZO 60
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
Cebolia de cabeza 20.0 0.46 0.08 1.50 1.84 0.72 6.00 8.56
[Tomate 20.0 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Aceite vegetal 5.0 0.00 5.00 0.00 0.00| 45.00 0.00 45.00
Azucar rubia 2.5 0.00 0.00 2,46 0.00 0.00 9.83 9.83
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 28.57 9.16 74.67 114.27| 82.46 298.66
V.C CENA 495.39
% DIST. CENA 20
94.75 65.66 383.96
379.0 590.9 1535.8
15% 28% 57%
V.C.T MENU 2505.8 100%
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S 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 {21/02/2019 |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 | 22/02/2019 |ALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE  |Jugo de naranja
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |01 Pan de yema

3 }23/02/2019 JALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
MEDIA TARDE  |Yogurt
CENA Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA |Jugo de papaya

4 124/02/2019 |ALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
MEDIA TARDE |Maicena con leche
CENA Pure de papa con zanahoria + Pollo al horno + Infusion
DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA |Jugo de pifia

5 |25/02/2019 |JALMUERZO Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
MEDIA TARDE  |Pure de manzana
CENA Sopa de fideos con pollo + Infusion
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA {Jugo de mango

6 126/02/2019 |JALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE |Pure de manzana
CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |Pure de platano

7 127/02/2019 |JALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE |Anis + 01 pan + queso
CENA Aguadito de higado de pollo + 01 pan
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA |01 Pan frances

8 128/02/2019 |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

9 1/03/2019 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

10 | 2/03/2019 JALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
MEDIA TARDE  |Yogurt
CENA Sopa de fideos ¢on pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA |Jugo de papaya

11 3/03/2019 |ALMUERZO Arroz graneado + Higado fritg;+ Purg de zapallo + Infusion
MEDIA TARDE |Maicena con leche
CENA Pure de papa con zanahoria/[+ Poflo al horno + Infusion
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DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA |Jugo de pifia
12 | 4/03/2019 |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
13 | 5/03/2019 |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 | 6/03/2019 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
156 |} 7/03/2019 |JALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE |Semola con leche
CENA Mazamorra morada + 01 pan + Margarina
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CISCO JAVIER SANDOVAL BUETRAGO:

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

N® DE

MENU FECHA DETALLE DEL MENU
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA [Maicena con leche
16 8/03/2019 JALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE |Jugo de naranja
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |01 Pan de yema
17 9/03/2019 |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 |10/03/2019 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 |11/03/2019 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 |}12/03/2019 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 }13/03/2019 JALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE [Anis + 01 pan + queso
CENA Aguadito de higado de pollo + 01 pan
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA |01 Pan frances
22 | 14/03/2019 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 | 15/03/2019 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 MANANAJ01 Pan de yema
24 | 16/03/2019 |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 | 17/03/2019 |ALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
MEDIA TARDE |Maicena con leche
CENA Pure de papa con zanahoria + Pollo al horno + Infusion
DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA | Jugo de pifia
26 | 18/03/2019 {ALMUERZO Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
MEDIA TARDE [Pure de manzana
CENA Sopa de fideos con pollo + Infusion
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA [Jugo de mango
27 ]19/03/2019 |ALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE |Pure de manzana
CENA Airroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |Pure de platano
28 }20/03/2019 |JALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE _ |Anis *+ 01 pan + queso
HERRNANTANTE UL ABuSE e higado de pollo + 0 pap’
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FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU N° 01 -08 - 15 - 22

ALIMENTO Peso PROT GRASA CHO VALOR CALORICO {KCAL) TOTAL
(9) An (g) (a) (a) PROT | GRASAS | cHO Kcal.
DESAYUNO: Avena con leche + 01 pan + Margarina
Avena, hojuelas cruda 20.00 2.66 0.80 1440 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
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/mend 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
Manzaniila 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 4147 4.82 6.49| 16.66 43.38 25.94 85.98
Az(car 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 2413| 23.29| 45.47925 96.51
VCT MEDIA TARDE 165
% DIST. MEDIA TARDE 12
CENA: Mazamorra morada + 01 pan + Margarina
Chuno blanco 25.00 0.13 0.00 15.54 0.50 0.00 62.16 62.66
Pan de labranza o francés 30.00 2.88 0.09 2154 11.52 0.81 86.16 98.49
Maiz Morado 20.00 1.47 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
Aztcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Margarina 7.00 0.06 0.04 0.74 0.22 0.32 2.94 3.48
SUB TOTAL 4.23 0.67 54.92] 16.92 6.021 219.69
VCT CENA 243
% DIST. CENA 20
VCT (Gr.) 56.20 19.81 198.54
VCT (Kcal.) 224.8 178.3 794.2
VCT (%) 15% 15% 70%
TOTAL VCT MENU I 1197.3 100%
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FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENUN°02-09-16-23

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 4.90 5.67 763 19.60 51.03 30.52 101.15
Aziicar 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 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| 1747 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 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 1.40 0.28 10.36 5.60 2.52 41.44 49.56
SUB TOTAL 1.40 0.28 10.36 5.60 2.52 41.44
VCT MEDIA TARDE 50
% 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 1.63 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.) 54.84| 34.40 160.77
VCT {Kcal.) 219.4 309.6 643.1
VCT (%) 15% 21% 64%
TOTAL VCTMENU | 1172.0 100%
REPRESENTANTE DEL CONSORCIO
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FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU N° 03 -10-17 - 24

ALIMENTO

REPR(:’.SENT//}L\}!TE DEL CONSORCIO

b7

A/

G5 HJBERTO POLD CASTANEDA

DN 07261988

/

Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
(9) An (g) (9) (9) PROT | GRASAS | CHO Keal.
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
AzUcar 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 2154 11.52 0.81 86.16 98.49
SUB TOTAL 17.32 10.62 48.98| 69.26 95.616 195.92
VCT DESAYUNO 361
% DIST. DESAYUNO 20
REFRIGERIO 01 Pan de yema
Pan de labranza o francés 30.00 2.88 0.09 21.54) 11.52 0.81 86.16 98.49
SUB TOTAL 2.88 0.09 21.54] 11.52 0.81 86.16
VCT MEDIA MANANA 98
% DIST. MEDIA MANANA 9
Almuerzo: Arroz graneado + Estofado de res + Menestra + Infusion
Carne de res pulpa 70.0 14.91 1.12 0.00[ 59.64 10.08 0.00 69.72
Arroz Pilado o pulido crudo (3 80.0 6.56 0.40 62.24] 26.24 3.60 248.96 278.80
Aceite vegetal 0.50 0.00 0.50 0.00 0.00 4.50 0.00 4.50
Ajos 0.50 0.02 0.00 0.12 0.09 0.03 0.49 0.60
Frijol canario crudo 60.00 13.01 1.25 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
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 125.0 513 1.25 6.50] 20.50 11.25 26.00 57.76
SUB TOTAL 5.13 1.25 6.50| 20.50 11.25 26.00
VCT MEDIA TARDE 58
% DIST. MEDIA TARDE 7
CENA: Sopa de fideos con pollo + yuca sancochada
Apio 1.00 0.01 0.00 0.05 0.03 0.02 0.19 0.24
Poro 1.00 0.02 0.01 0.06 0.09 0.06 0.24 0.38
Yuca amarilla 20.00 0.55 3.96 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/mend 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 (Kcal.) 314.9 199.1 758.8
VCT (%) 15% 20% 65%
TOTAL VCT MENU | 1272.8 100%
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FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENUN° 04 -11-18-25
ALIMENTO Peso PROT | GRASA| CHO VALOR CALORICO (KCAL) TOTAL
{9) An (g) {9) (@) PROT | GRASAS | CHO Kecal.
DESAYUNO: Quinua con leche + 01 pan + Aceituna
Quinua 20.00 7.04 5.45 2,38] 28.15 49.09 9.52 86.76
AzUcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Leche evaporada 70.00 4.90 5.67 7.63] 19.60 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 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 bianca 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] 16.46f 42.8652 25.64 85
Az(car rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Maizena 25.0 0.13 0.04 18.21 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/meny 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 33.89| 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%
TOTAL VCT MENU I 1209.6 100%
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FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU N° 05 -12 -19 - 26

ALIMENTO Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
(a) An (g) (@) () PROT | GRASAS | CHO Keal.
DESAYUNO: Trigo con leche + 01 pan + Margarina
Trigo 20.00 1.72 0.30 14.74 6.88 2.70 58.96 68.54
leche evaporada 70.00 3.92 4.54 6.10| 15.68 40.82 24.42 80.92
Azdcar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
Pan de labranza o francés 30.00 2.88 0.09 21.54] 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 piita
Azlcar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
Pifia 200.0 0.68 0.34 16.66 272 3.06 66.64 72
SUB TOTAL 0.68 0.34 18.63 2,72 3.06 74.50
VCT MEDIA MANANA 80
% DIST. MEDIA MANANA 7
ALMUERZO: Arroz graneado + Locro de zapallo con pollo + Fruta * Infusion
Carne de Pollo Entero s/meny 120.0 17.30 3.02 0.00] 69.22 27.22 0.00 96.43
Arroz Pilado o pulido crudo (3 80.0 6.56 0.40 62.24] 26.24 3.60 248.96 278.80
Papa blanca 60.0 1.26 0.06 13.38 5.04 0.54 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 1.63 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/meny 100.0 14.42 2.52 0.00f 57.68 22.68 0.00 80.36
Fideos 30 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
Paoro 5 0.14 0.04 0.38 0.54 0.36 1.52 2.42
Zanahoria 20 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Zapallo macre 20 0.14 0.04 1.28 0.56 0.36 5.12 6.04
Hierba luisa 10 0.00 0.00 0.00 0.00 - 0.00 0.00 0.00
87.13 42.64 379.46
SUB TOTAL ] 14.85]  2.71] 4.23] 59.40] 24.39] 16.93
VCT CENA 101
% DIST. CENA 20
VCT (Gr.) 50.99 22.68 191.84
VCT (Kcal.) 204.0 2041 767.4
VCT (%) 15% 20% 65%
TOTAL VCT MENU | 1175.4 100%

REPRESENTIEOEL consnrcl

-RTO

JOSE AL

POLO CASTAE
NI 07267085 COA




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

MENU N° 06 - 13 -20 - 27

ALIMENTO Peso PROT | GRASA| GCHO VALOR CALORICO (KCAL) | TOTAL
(g) An (g) (o) {9) PROT | GRASAS [ CHO Kcal,
DESAYUNO: Soya + 01 pan + mermelada
Soya 20.00 0.38 0.10 1.62 1.62 0.90 6.48 8.90
Mermelada De frutas 20.00 0.08] 420 14.62 0.32 37.80] 5848 96.60
Azucar rubla 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 21.84] 1182 0.81 86.16 98.49
SUB TOTAL 3.34 4.39 40.70] 13.36 39.61 162.80
VCT DESAYUNO 216
% DIST. DESAYUNO 20
REFRIGERIO Jugo de mango
Azticar 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 26.18 2.24 2,52 100.72]  105.48
VCT MEDIA MANANA 105
% DIST. MEDIA MANANA 12
Almuerzo: Arroz graneado + Pescado frito + Menestra + Infuslon
Pascado Toyo 80.0 3.26 0.32 0.80] 13.04 2.88 3.20 19.12
Arroz Pllado o pulido crudo (3 60.0 3.26 0.30 46,68/ 13.04 2.70 186.72 202.46
Aceite vegelal 1.00 0.00 1.00 0.00 0.00 9,00 0.00 9.00
Pareajil 1.00 0.03 0.00 0.04 0.11 0.04] 0.16 0.29
Ajos 1.00 0.04 0.01 0.24 0.18 0.06 0.97 1.21
Frijof canario crudo 80.00 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
Aziicar rubla ~ 5.00 0.00 0.00 4.92] 0.00 0.00 19.66 19.66
SUB TOTAL 19,78 2.89 88,95| 79.00] 26.03763 365.79
VCT ALMUERZO 460.83
% DIST. ALMUERZO 38
REFRIGERIO Pure de manzana
Azticar rubla 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Manzana 160.00 0.29 0.10 14.02 1.15 0.86 56.06 58.08
SUB TOTAL 0.29 0.10 14.51 116 0.864 §8.03
VCT MEDIA TARDE 60.05
% DIST. MEDIA TARDE 10
CENA: Arroz con lache + 01 pan + Margarina
Leche evaporada 70.00 4,90 5.67 _7.831 19.60 51.03 30.52 101,16
Arroz Pilado o pulido crudo (3 25.0 3.26 0.13 16.45] 13.04 1.13 77.80 91.97
Pan de labranza o francés 30.00 2.08 0.09 21,541 11.52 0.81 86.16 98.49
Margarina vegstal con sal 7.00 0.04 5.74 0.00 0.17 51.66 0.00 51.83
SUB TOTAL 11.08]  11.63 §3.64] 44.33] 104.625 214.14
VCT CENA 363
% DIST. CENA 20
VCT (Gt 35,021  19.28 222.87
VCT {Keal.) 140.1 173.6 891.5
VGT (%) 13% 21% 66%
TOTAL VCTMENU | 12051 100%
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) FORMATQ N° C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE JAEN

MENU N° 07 - 14 - 21 - 28

ALIMENTO Peso PROT | GRASA| cHO VALOR GALORICO {KCAL) TOTAL
(@ An (1) {¢) (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 gallina. crudo 50.00 8.75 4.20 0.90} 27.00 37.80 3.60 68.40
Aztcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 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 polio + Infusion
Arroz Pilado o pulido crudo (§ 80.0 3.26 0.40 62.24] 13.04 3.60 248.96 265,80
Papa blanca 60.0 1.03 0.05 10.97 4.13 0.44 43.89 48.46
Aceite vegelal 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
Azlicar rubia 15.00 0.00 0.00 14.76 0.00 0.00 58.98 58.98
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 443 1047 88.69| 17.71] 94.2156 354.74
VCT ALMUERZO 467
o % DIST. ALMUERZO 40
REFRIGERIO Anis + 01 pan + queso
Azucar rubla 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 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] 10.1% 25.2 1.41 37
SUB TOTAL 6.41 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 (4 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 Follo 50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Ajos 3.00 0.13 0.02 0.73 0.54 017 2,92 3.63
Pan de labranza o francés 30.00 2.88 0.09 21.64] 11.62 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
VCTY (Keal) 120.0 176,4 891.4
VCT (%) 10% 20% 70%
TOTALVCT MENU | 11877 100%
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$ 1220 EIRL - FRANCISCO JAVL
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RELACION DE MENUS PROPUESTOS PARA PARA PERSONAL INPE DEL E.P SAN IGNACIO

MENUS CON APORTE MINIMO DE 2750 CALORIAS POR DIA

N? DE

MENU FECHA

DETALLE DEL MENU

DESAYUNO

Leche + 03 panes + Chanfainita con mote

1 21.02/22.02/23.02

ALMUERZO

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

CENA

Arroz graneado + Saltadito de pollo + Infusion

DESAYUNO

Avena con leche + Fruta + 03 panes + Queso

2 24.02/25.02/26.02

ALMUERZO

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

CENA

Arroz graneado + Corazon estofado + Ensalada + Infusion

DESAYUNO

Leche Soya + Fruta + 03 panes + tortilla de verduras

3 27.02/28.02/01.03

ALMUERZO

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

CENA

Arroz graneado + Aji de pollo + Papa + Infusion

DESAYUNO

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

4 02.03/03.03/04.03

ALMUERZO

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

CENA

Arroz graneado + Pescado frito + Ensalada + Infusion

DESAYUNO

Leche + 03 pan + Sopa de mondongo

5 05.03/06.03/07.03

ALMUERZO

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

CENA

DESAYUNO

Sopa sancochado con res (presa) + Fruta + Infusion

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

6 08.03/09.03/10.03

ALMUERZO

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

CENA

Arroz graneado + Picante de res + Infusion

DESAYUNO

Leche + Sopa de pollo + 01 pan

7 11.03/12.03/14.03

ALMUERZO

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

CENA

Arroz graneado + Mollejitas guisadas + Ensalada + Infusion

DESAYUNO

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

8 15.03/16.03/17.03

ALMUERZO

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

CENA

Arroz a la cubana + Ensalada + Infusion

DESAYUNO

Avena con leche + Fruta + 03 panes + Queso

9 18.03/19.03/20.03

ALMUERZO

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

CENA

Arroz graneado + Picante de pollo + infusion

REPRESENJANTE DEL CONSORCIO
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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° 01
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
{g) cc) An (g) (9) (9) PROT |[GRASAS| CHO KCAL
DESAYUNO: Leche + 03 panes + Chanfainita con mote
Leche 250.00 13.00 17.50 56.00 52.00| 157.50] 224.00 433.50
Az{car 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
Pulmén de res 100.00 17.20 1.10 1.00 68.80 9.90 4.00 82.70
Papa blanca 20.00 0.42 0.02 4.46 1.68 0.18 17.84 19.70
Maiz Mote de 30.00 0.78 0.39 6.33 3.12 3.51 25.32 31.95
Cebolla de cabeza 15.00 0.35 0.06 1.13 1.38 0.54 4.50 6.42
Aceite vegetal 5.00 0.00 5.00 0.00 0.00{ 45.00 0.00 45.00
SUB TOTAL 42.64 29.38 120.45 170.54] 264.42f 481.80
V.C DESAYUNO 916.76
% DIST. DESAYUNO | 29%
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 10.00 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Zanahoria 15.00 0.09 0.08 1.38 0.36 0.68 5.52 6.56
Carne de res pulpa 100.00 21.30 1.60 0.00 85.20| 14.40 0.00 99.60
Frijol canario crudo 80.00 17.52 1.68 48.16 70.08] 15.12] 192.64 277.84
Tomate 15.00 0.10 0.02 0.52 0.38 0.22 2.06 2.66
Cebolla de cabeza 15.00 0.28 0.05 0.90 1.10 0.43 3.60 5.14
Pepinillo 10.00 0.87 3.98 0.09 3.49] 35.86 0.35 39.70
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.65 1.70
Papaya 150.00 0.48 0.12 9.84 1.92 1.08 39.36 42.36
AzUcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Maiz Morado 32.00 2.34 1.09 24.38 9.34 9.79 97.54 116.67
SUB TOTAL 56.90 19.67 223.13 227.58] 177.00| 892.50
V.C ALMUERZO 1297.09
% DIST. ALMUERZO 41%
CENA Arroz graneado + Saltadito de pollo + papa + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 405 280.08 313.65
Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Aceite vegetal 30.0 0.00 30.00 0.00 0.00] 270.00 0.00 270.00
Carne de Pollo Entero s/menudencia 100.0 20.60 3.60 0.00 82.40| 32.40 0.00 114.80
Papa blanca 100.0 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Cebolla de cabeza 50.0 0.92 0.16 3.00 3.68 1.44 12.00 17.12
Tomate 50.0 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Zanahoria 50.0 0.30 0.25 4.60 1.20 2.25 18.40 21.85
Aji amarillo 10.00 0.14 0.04 0.93 0.58 0.36 3.71 4.65
Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Manzanilla 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 32.18 34.78 122.33 128.74| 313.02] 489.31
V.C CENA 931.07
% DIST. CENA 30%
131.71 83.83 465.90
526.9 754.4 1863.6
12% 25% 63%
V.C.T MENU 3144.9 100%

< g CONSORCIO
REPR'{;SEN%K FLoo

e B EASTANEDA
CARERIO POLO L
7" i 07261988




(

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

MENU° 02
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(9) An (g) (9) (g) PROT |GRASAS] CHO
DESAYUNO: Avena con Leche + Fruta + 03 panes + queso
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Leche 70.00 3.64 4.90 15.68 14.56] 44.10 62.72 121.38
Pan francés 90.00 10.89 5.31 46.62 43.56| 47.79] 186.48 277.83
AzUcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Platano de seda 130.00 1.95 0.39 27.30 7.80 3.51 109.20 120.51
Queso fresco de vaca 40.00 6.32 7.00 0.88 2528| 63.00 3.52 91.80
SUB TOTAL 26.13 18.60 128.14 104.50] 167.40| 512.56
V.C DESAYUNO 784.46
% DIST. DESAYUNO [ 25%
ALMUERZO Sopa de semola con pollo + Arroz graneado + Cau cau a la criolla con papa + Fruta +
Refresco
Sémola de Trigo 30.00 2.34 0.33 23.52 9.36 2.97 94.08 106.41
Apio 20.00 0.14 0.04 0.96 0.56 0.36 3.84 4.76
Poro 2.00 0.05 0.02 0.15 0.22 0.14 0.61 0.97
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
[Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de Pollo Entero s/menudencia 100.00 20.60 3.60 0.00 82,40 32.40 0.00 114.80
Zapallo macre 40.00 262 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 100.00 16.90 3.50 1.00 67.60] 31.80 4.00 103.10
|Zanahoria 30.00 1.97 2.64 13.80 7.87] 23.76 55.20 86.83
Arvejas frescas 20.00 1.31 0.08 12.45 5.25 0.72 49,79 55.76
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Aji amarillo 10.00 0.14 0.04 0.93 0.58 0.36 3.71 4.65
Papa blanca 100.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Naranja 150.00 0.72 0.24 12.12 2.88 2,16 48.48 53.52
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 1.65 0.32 0.29 6.21 6.82
SUB TOTAL 62.93 20.18 239.94 251,74 181.66| 959.74
V.C ALMUERZO 1393.13
% DIST. ALMUERZO 45%
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 12.00 0.00 12.00 0.00 0.00{ 108.00 0.00 108.00
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 100.00 2.10 0.10 22.30 8.40 0.90 89.20 98.50
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
Limoén 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Cebolla de cabeza 30.0 0.69 0.12 2.25 2.76 1.08 9.00 12.84
Anis 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 10.0 0.00 0.00 9.83 0.00| . 0.00 39.32 39.32
SUB.TOTAL 15.79 13.15 190.75 63.18| 118.39| 762.98
V.C CENA 944.55
% DIST. CENA 30%
104.85 51.94 558.82
419.4 467.4 2235.3
14% 22% 64%
V.C.T MENU 3122.1 100%
REPR&:‘&:ENT/;A*{' {g'z“;l?m;\i&‘;QRCIO
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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° 03
) KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
{g) An {g) (g) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Leche Soya + Fruta + 03 panes + Tortilla de verduras

Leche de soya 250.00 7.50 3.50 9.50 30.00 31.50 38.00 99.50
[Az(car rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Platano de seda 1560.00 2.25 0.45 31.50 9.00 4,05 126.00 139.05
Pan francés 80.00 10.89 5.31 46.62 43.56| 47.79| 186.48 277.83
Aceite vegetal 20.00 0.00 20.00 0.00 0.00| 180.00 0.00 180.00
Huevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40f 45.36 4,32 82.08
Col 30.00 0.51 0.06 3.54 2.04 0.54 14.16 16.74

SUB TOTAL 29.25 34.36 111.90 117.00] 309.24| 447.60
V.C DESAYUNO 873.84
% DIST. DESAYUNO 27

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

Papa blanca 150.00 3.15 0.15 33.45 12.60 1.35] 133.80 147.75
Aji amarillo 30.00 0.54 0.15 3.48 2.16 1.35 13.92 17.43
Galletas de soda 15.00 1.52 2.21 10.20 6.06 19.85 40.80 66.71
Queso fresco de vaca 10.00 1.68 1.75 0.22 6.32 15.75 0.88 22,95
Leche evaporada 30.00 2.10 2.43 3.27 8.40] 21.87 13.08 43,35
{Lechuga redonda 20.00 0.21 0.03 0.34 0.83 0.29 1.34 2.46
Fideos tallarin 150.00 14.25 0.15 104.40 57.00 1.35] 417.60]| - 475,95
Aceite vegetal 20.00 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de Pollo Entero s/menudencia 160.00 32.96 576 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
Azlicar rubia 15.00 0.00 0.00 14,75 0.00 0.00 58.98 58.98
Maracuya 30.00 0.22 0.02 3.79 0.86 0.22 15.17 16.25

SUB TOTAL 61.00 35.01 214.51 244,00 315.10| 858.04
V.C ALMUERZO 1417.13
% DIST. ALMUERZO 43

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 25.0 0.00 25.00 0.00 0.00] 225.00 0.00 225.00
Papa blanca 100.0 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Aji amarillo 40.0 0.58 0.16 3.71 2.30 1.44 14.85 18.59
Cebolla de cabeza 40.0 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Gallletas de soda 35.0 2.83 4,12 19.04 11.31 37.04 76.16 124.52
Leche evaporada 20.0 1.12 1.30 1.74 4.48] 11.66 6.98 23.12
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 33.52 34.13 129.50 134.08| 307.17| 518.00
V.C CENA 959,25
% DIST. CENA 30

123.77 103.50 455,91
495.1 931.5 1823.6
11% 28% 61%
V.C.T MENU 3250.2 100%|
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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° 04
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES CAL
(9) An (g) (9) (9) PROT |GRASAS| CHO K
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 30.00 11.73 9.09 0.54 46.92| 81.81 2.16 130.89
Mandarina 150.00 0.90 0.45 12.90 3.60 4.05 51.60 59.25
Azlcar rubia 18.00 0.00 0.00 17.69 0.00 0.00 70.78 70.78
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 9.00 12.84
Tamal 150.00 0.00 0.00 15.00 0.00 0.00 60.00 60.00
SUB TOTAL 29.11 20.64 102.63 116.44| 185.76| 410.54
. V.C DESAYUNO 712.74
% DIST. DESAYUNO 25
ALMUERZO Ensalada mixta + Arroz graneado + Higado saltado + Menestra + Fruta + Refresco
Lechuga redonda 60.00 0.78 0.12 1.26 3.12 1.08 5.04 9.24
[Tomate 30.00 0.24 0.086 1.29 0.96 0.54 5.16 6.66
Pepinillo o Pepino de mesa 30.00 0.15 0.03 0.78 0.60 0.27 3.12 3.99
(Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 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 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
Cebolla de cabeza 30.00 0.69 0.12 2.25 2.76 1.08 9.00 12.84
[Tomate 30.00 0.24 0.08 1.29 0.96 0.54 5.16 6.66
Lentejas 80.00 14.46 0.64 39.04 57.86 576 156.16 219.78
Manzana 150.00 0.36 0.12 17.52 1.44 1.08 70.08 72.60
Azlcar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Limén 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
SUB TOTAL 53.85 27.53 195.46 215.40| 247.73| 781.84
V.C ALMUERZO 1244.97
% DIST. ALMUERZO 45
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 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 Toyo 160.00 29.92 0.64 1.60 119.68 5.76 6.40 131.84
Tomate 50.00 0.40 0.10 2.15 1.60 0.90 8.60 11.10
Lechuga redonda 50.0 0.65 0.10 1.05 2.60 0.90 4.20 7.70
Cebolla de cabeza 40.0 0.92 0.16 3.00 3.68 1.44 12.00 17.12
Hierba luisa 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Azlcar rubia 15.0 0.00 0.00 14.75 0.00 0.00 58.98 58.98
SUB TOTAL 39.83 31.53 95.61 1569.32| 283.77| 38242
V.C CENA 825.51
% DIST. CENA 30
122.79 79.70 393.70
491.2 717.3 1574.8
14% 22% 64%
V.C.T MENU 2783.2 100%
SORCIO
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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° 05
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Leche + 03 pan + Sopa de mondongo
Leche evaporada 125.00 8.75 10.13 13.63 35.001 91.13 54.50 180.63
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
Maiz Mote de 40.00 1.04 0.52 8.44 4.16 4.68 33.76 42.60
Cebolla china 5.00 0.12 0.02 0.38 0.46 0.18 1.50 2.14
Mondongo de res 100.00 16.90 3.50 1.00 67.60{ 31.50 4.00 103.10
Papa blanca 30.00 0.63 0.03 6.69 2.52 0.27 26.76 29.55
Cebolla de cabeza 10.00 0.14 0.02 1.13 0.56 0.18 4.52 5.26
Aceite vegetal 7.50 0.00 7.50 0.00 0.00] 67.50 0.00 67.50
SUB TOTAL 38.47 27.03 82.80 153.86 243.23| 331.18
V.C DESAYUNO 728.27
% DIST. DESAYUNO 25
ALMUERZO Eﬂf:lada rusa + Arroz graneado + Asado de res + Menestra + Fruta + Refresco de
Vainitas 25.00 0.13 0.03 4.43 0.50 0.23 17.70 18.43
Zanahoria 25.00 0.15 0.13 2.30 0.60 1.13 9.20 10.93
Papa blanca 60.00 1.26 0.06 13.38 5.04 0.54 53.52 59.10
Remolacha raiz 25.00 0.43 0.03 2.38 1.70 0.23 9.50 11.43
Limén 5.00 0.03 0.01 0.49 0.10 0.09 1.94 2.13
Carne de res pulpa 60.00 10.22 0.77 0.00 40.90 6.91 0.00 47.81
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Carne de res pulpa 100.00| 21.30 1.60 0.00 85.20[ 14.40 0.00 99.60
Frijol panamito 80.00 17.20 1.36 48.56 68.80] 12.24| 194.24 275.28
[Tomate 15.00 0.10 0.02 0.52 0.38 0.22 2.06 2.66
Cebolla de cabeza 20.00 0.37 0.086 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
Az{car rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Maiz Morado 15.00 1.10 0.51 11.43 4.38 4.59 45.72 54.69
SUB TOTAL 66.65 10.72 237.92 266.59! 96.49| 951.68
V.C ALMUERZO 1314.77
% DIST. ALMUERZO 44
CENA Sopa sancochado con res (presa) + Fruta + Infusion
Arroz Pilado o pulido crudo (3) 90.00 7.38 0.45 70.02 29.52 4,05| 280.08 313.65
Apio 50.00 0.35 0.10 2.40 1.40 0.90 9.60 11.90
Poro 50.00 1.35 0.40 3.80 5.40 3.60 15.20 24.20
Zanahoria 95.00 0.57 0.48 8.74 2.28 4.28 34.96 41.52
Papa blanca 100.00 2.10 0.10 22.30 8.40 0.90 89.20 98.50
Zapallo macre 95.00 0.67 0.19 6.08 2.66 1.71 24.32 28.69
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 15.0 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 30.36 28.60 136.94 121.42| 257.36| 547.74
V.C CENA 926.52
% DIST. CENA 31
135.47 66.34 457.65
541.9 5971 1830.6
13% 25% 62%
’ |V.C.TMENU 2969.5 100%
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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° 06
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
{a) An (g) () {9) PROT [GRASAS| CHO KCAL
DESAYUNO: Avena con leche y cocoa + Fruta + 03 panes con palta
Avena, hojuelas cruda 30.00 3.99 1.20 21.60 15.96] 10.80 86.40 113.16
Leche 70.00 3.64 4.90 15.68 14.56] 44.10 62.72 121.38
Cocoa 10.00 1.90 1.71 4,78 7.60f 15.39 19.12 42.11
Pan francés 90.00 10.89 5.31 46.62 4356/ 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 100.00 1.50 0.30 21.00 6.00 2.70 84.00 92.70
Palta 60.00 1.02 7.50 3.36 4.08] 67.50 13.44 85.02
SUB TOTAL 22,94 20.92 122.87 91.76] 188.28] 491.48
V.C DESAYUNO 771.52
% DIST. DESAYUNO 27
ALMUERZO f?:pa a la minuta con carne molida + Arroz graneado + Pollo mechado + Pure de papa
ruta + Refresco
Fideos 30.00 2.82 0.06 23.46 11.28 0.54 93.84 105.66
Tomate 15.00 0.10 0.02 0.52 0.38 0.22 2.06 2.66
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 15.00 0.09 0.08 1.38 0.36 0.68 5.52 6.56
Carne de res, molida 40.00 8.52 0.64 0.00 34.08 5.76 0.00 39.84
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 7.50 0.00 7.50 0.00 0.00{ 67.50 0.00 67.50
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
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
leche 5.00 0.21 0.28 0.90 0.83 2.52 3.58 6.94
mantequilla 5.00 0.08 3.28 0.00 0.32| 29.52 0.00 29.84
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
Maiz Morado 15.00 1.10 0.51 11.43 4.38 4.59 4572 54.69
SUB TOTAL 60.13 18.30 209.86 240.52| 164.69( 839.43
V.C ALMUERZO 1244.64
% DIST. ALMUERZO 43
CENA Arroz graneado + Picante de res + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4,05 280.08 313.65
Ajos 156.00 0.84 0.12 4,56 3.36 1.08 18.24 22.68
Carne de res, pulpa 100.00 21.30 1.60 0.00 85.20{ 14.40 0.00 99.60
Papa blanca 100.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Tomate 70.00 0.45 0.11 2.41 1.79 1.01 9.63 12.43
Cebolla de cabeza 60.00 1.10 0.19 3.60 4.42 1.73 14.40 20.54
Aceite vegetal 27.5 0.00 27.50 0.00 0.00] 247.50 0.00 247.50
AzUcar rubia 15.0 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Anis 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
|SUB TOTAL 32.75 30.05 11317 131.01] 270.49| 452.69
V.C CENA 854.19
% DIST. CENA 30
115.82 69.27
463.3 623.5
15% 28%
V.Z.T MENU 2870.3 100%
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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° 07
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
{9) An (g) () (9) PROT [GRASAS| cCHO KCAL
DESAYUNO: Leche + Sopa de pollo + 01 pan
Leche 250.00 13.00 17.50 56.00 52.00] 157.50f 224.00 433.50
Azlcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Pan francés 30.00 3.63 1.77 15.54 14.52] 1593 62.16 92.61
Carne de Pollo Pechuga 60.00 11.52 1.74 0.00 46.08] 15.66 0.00 61.74
Papa blanca 100.00 2.10 0.10 22.30 8.40 0.90 89.20 98.50
Apio 15.00 0.11 0.03 0.72 0.42 0.27 2.88 3.57
Poro 5.00 0.14 0.04 0.38 0.54 0.36 1.52 2.42
Zapallo macre 50.00 0.35 0.10 3.20 1.40 0.90 12.80 15.10
Zanahoria 50.00 0.30 0.25 4.60 1.20 2.25 18.40 21.85
Fideos 30.00 2.82 0.06 23.46 11.28 0.54 93.84 105.66
Aceite vegetal 5.00 0.00 5.00 0.00 0.00f 45.00 0.00 45.00
SUB TOTAL 33.96 26.59 131.12 135.84] 239.31| 524.46
V.C DESAYUNO 899.61
% DIST. DESAYUNO 29
ALMUERZO Sancochado de res + Arroz graneado + Pescado frito (filete) + Menestra + Ensalada +
Fruta + Refresco
Arroz Pilado o pulido crudo (3) 30.00 2.46 0.156 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 15.00 0.09 0.08 1.38 0.36 0.68 5.52 6.56
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
Carne de res, pulpa 40.00 8.52 0.64 0.00 34.08 5.76 0.00 39.84
Col 15.00 0.20 0.02 1.42 0.82 0.22 5.66 6.70
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Aceite vegetal 12.50 0.00 12.50 0.00 0.00] 112.50 0.00 112.50
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Pescado Bonito 160.00 0.64 1.12 21.28 2.56] 10.08 85.12 97.76
Lentejas 60.00 13.56 0.60 36.60 54.24 5.40] 146.40 206.04
Tomate 30.00 0.24 0.08 1.29 0.96 0.54 5.16 6.66
Cebolla de cabeza 30.00 0.69 0.12 2.25 2.76 1.08 9.00 12.84
Limén 6.00 0.03 0.01 0.58 0.12 0.11 2.33 2.56
Papaya 150.00 0.60 0.156 12.30 2.40 1.35 49.20 52.95
[Az(car rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Aaracuya 30.00 0.22 0.02 3.79 0.86 0.22 15.17 16.25
SUB TOTAL 41.01 16.41 242.44 164.04| 147.65| 969.76
V.C ALMUERZO 1281.45
% DIST. ALMUERZO 41
CENA Arroz graneado + Molleja guisada + Ensalada + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05| 280.08 313.65
[Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Molieja de pollo 100.0 0.30 0.20 72.00 1.20 1.80f 288.00 291.00
Tomate 50.00| 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Lechuga redonda 40.0 0.42 0.06 0.67 1.66 0.58 2.69 4.93
Pepinillo o Pepino de mesa 40.0 0.16 0.03 0.83 0.64 0.29 3.33 4.26
Limén 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Aceite vegetal 22.50 0.00 22.50 0.00 0.00] 202.50 0.00 202.50
Hierbas 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Az{car rubia 0.00 0.00 14.75 0.00 0.00 58.98 58.98
SUB TOTAL 10.19 23.59 167.73 40.77] 212.31| 670.90
V.C CENA 923.98
% DIST. CENA 30
85.16 66.59 541.28
340.6 599.3 2165.1
12% 25% 63%
V.C.T MENU 3105.0 100%
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FORMATO N°B

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

MENU° 08
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES L
(g) An (@) | (@) (@) PROT |GRASAS| CHO KCA
DESAYUNO: Leche con Quinua y Cocoa + 03 panes + Chanfainita con mote
Cocoa 25.00 475 4,28 11.95 19.00] 38.48 47.80 106.28
Leche evaporada 70.00 4.90 5.67 7.63 19.60/ 51.03 30.52 101.16
Quinua 25.00 9.78 7.58 0.45 39.10| 68.18 1.80 109.08
[Azucar 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
[Pulmén de res 100.00 17.20 1.10 1.00 68.80 9.90 4.00 82.70
Maiz Mote de 100.00 2.60 1.30 21.10 10.40] 11.70 84.40 106.50
SUB TOTAL 50.12 25.23 98.58 200.46| 227.07{ 394.32
V.C DESAYUNO 821.85
% DIST. DESAYUNO | 27
ALMUERZO Sopa de trigo con pollo + Arroz graneado + Olluquito con carne con papa + Fruta +
Refresco
Trigo 30.00 2.58 0.45 22.11 10.32 4.05 88.44 102.81
Apio 10.00 0.07 0.02 0.48 0.28 0.18 1.92 2.38
Poro 10.00 0.27 0.08 0.76 1.08 0.72 3.04 4.84
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Papa blanca 30.00 0.63 0.03 6.69 2.52 0.27 26.76 29.55
Zapallo macre 30.00 2.46 3.30| 17.25 9.84] 29.70 69.00 108.54
Carne de Pollo Entero s/menudencia 60.00 9.89 1.73 0.00 39.65f 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 10.00 0.00 10.00 0.00 0.00f 90.00 0.00 90.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 16.12
Carne de res pulpa 100.00 21.30 1.60 0.00 85.20] 14.40 0.00 99.60
Ollucos 100.00 0.88 0.08 11.44 3.52 0.72 45.76 50.00
Papa blanca 100.00 1.68 0.08 17.84 6.72 0.72 71.36 78.80
Cebolla de cabeza 20.00 0.39 0.07 1.28 1.56 0.61 5.10 7.28
Manzana 150.00 0.36 0.12 17.52 1.44 1.08 70.08 72.60
Azlcar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Maracuya 20.00 0.18 0.02 3.16 0.72 0.18 12.64 13.54
SUB TOTAL 53.67 18.51 229.94 214.68| 166.55| 919.74
V.C ALMUERZO 1300.97
. % DIST. ALMUERZO 43
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
,Auevo de gallina. Crudo 60.00 8.10 5.04 1.08 32.40f 45.36 4.32 82.08
[Aceite vegetal 35.0 0.00 35.00 0.00 0.00] 315.00 0.00 315.00
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 10.00 0.04 0.02 0.78 0.18 0.14 3.10 3.41
Tomate 30.0 0.19 0.05 1.03 0.77 0.43 413 5.33
Azticar rubia 10.0 0.00 0.00 7.86 0.00 0.00 31.48 31.46
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 17.30 40.84 115.33 69.18| 367.58] 461.33
V.C CENA 898.09
% DIST. CENA 30
121.08 84.58 443.85
484.3 761.2 1775.4
12% 20% 68%
3020.9 100%
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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° 09
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES KCAL
(g) An (g) {9) {9) PROT | GRASASI CHO
DESAYUNO: Avena con leche + Fruta + 03 panes + Queso
Leche evaporada 70.00 4.90 5.67 7.63 19.60] 51.03 30.52 101.15
Avena, hojuelas cruda 30.00 3.99 1.20 21.60 15.96 10.80 86.40 113.16
Manzana 150.00 0.45 0.15 21.90 1.80 1.35 87.60 90.75
AzUlcar rubia 17.50 0.00 0.00 17.20 0.00 0.00 68.81 68.81
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 29.71 22.83 116.27 118.84| 205.47| 465.09
V.C DESAYUNO 789.40
% DIST. DESAYUNO | 27
Ocopa + Arroz graneado + Pollo saltado + Menestra + Fruta + Refresco
ALMUERZO
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 35.68 39.40
IHuacatay 10.00 0.50 0.08 0.80 2.00 0.72 3.20 5.92
Galletas de soda 5.00 0.51 0.74 3.40 2.02 6.62 13.60 22.24
[Queso fresco de vaca 10.00 1.68 1.75 0.22 632 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 15.00 0.16 0.02 0.25 0.62 0.22 1.01 1.85
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 7.50 0.00 7.50 0.00 0.00] 67.50 0.00 67.50
Ajos 5.00 0.28 0.04 1.562 1.12 0.36 6.08 7.56
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 68.80f 1224 194.24 275.28
Aji amarillo 5.00 0.07 0.02 0.46 0.29 0.18 1.86 2.32
Tomate 15.00 0.10 0.02 0.52 0.38 0.22 2.06 2.66
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Mango 150.00 0.48 0.24 19.08 1.92 2.18 76.32 80.40
Az(icar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Maiz Morado 15.00 1.10 0.51 11.43 4.38 4.59 45.72 54.69
SUB TOTAL 55.56 16.88 224.58 222.22| 151.91] 898.33
V.C ALMUERZO 1272.46
% DIST. ALMUERZO 43
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 27.50 0.00 27.50 0.00 0.00f 247.50 0.00 247.50
Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Carne de Pollo Entero s/menudencia 100.00 20.80 3.60 0.00 82.40] 32.40 0.00 114.80
Papa blanca 100.0 2.10 0.10 22.30 8.40 0.90 89.20 98.50
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 30.92 31.77 116.54 123.68| 285.93] 466.16
V.C CENA 875.77
% DIST. CENA 30
116.19 71.48 457.39
464.7 643.3 1829.6
13% 28% 59%
V.C.T MENU 2937.6 100%
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R 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
jueves |DESAYUNO |Café de cebada + 03 panes + Jamonada
1 21/02/2019 |JALMUERZO |Arros graneado + Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco
CENA Arroz con leche + 02 panes
viernes |DESAYUNO |Maizena+ 03 panes + Platano frito
2 22/02/2019 JALMUERZO |Arroz graneado +Saltado de Higado + Papa + Fruta + Refresco
CENA Arroz Graneado + Picante de Res+ Infusion
sabado |DESAYUNO [Avena con leche+ 03 panes + Camote Frito
3 23/02/2019|ALMUERZOQ |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
4 24/02/2019 |JALMUERZOQ |Arroz a la jardinera +Pollo picado+ Fruta + Refresco
CENA Sopa de fideos con menudencia de pollo
, lunes DESAYUNO [Quinua con Leche + 03 panes + Queso
5 25/02/2019 JALMUERZO |Arroz graneado + Picante de Pota+ Fruta + Refresco
CENA Arroz graneado + Saltadito de Pollo + Infusion
martes |DESAYUNO |Leche de Soya+ 03 panes + Aceituna
6 26/02/2019 JALMUERZO |Arroz + Pollo Guisado(presa) + camote + Ensalada+Fruta + Refresco
CENA Sopa de Arrocillo con Res con Hueso + Refresco
miércoles |DESAYUNO |Avena+ 03 panes + Atun Encebollado
7 27/02/2019 JALMUERZO |Arros graneado + Guiso de Molleja+ Yuca + Fruta + Refresco
CENA Arroz Graneado + Guiso de Pollo + Infusion
jueves |DESAYUNO |Café de cebada + 03 panes + Jamonada
8 28/02/2019 |ALMUERZO |Arros graneado + Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco
CENA Arroz con leche + 02 panes
viernes |DESAYUNO {Maizena+ 03 panes + Platano frito
9 1/03/2019 JALMUERZO |Arroz graneado +Saltado de Higado + Papa + Fruta + Refresco
CENA Arroz Graneado + Picante de Res+ Infusion
sabado |DESAYUNO |Avena con leche+ 03 panes + Camote Frito
10 2/03/2019 JALMUERZO |Arros graneado + Seco de res (presa) + Menestra + Ensalada + Fruta + Refresco
CENA Mazamorra con leche + 02 Panes
domingo |DESAYUNO |Café de Cebada+ 03 panes + 01 Huevo sancochado
11 3/03/2019 JALMUERZO |Arroz a la jardinera +Pollo picado+ Fruta + Refresco
CENA Sopa de fideos con menudencia de pollo
lunes |DESAYUNO [Quinua con Leche + 03 panes + Queso
12 4/03/2019 |ALMUERZO |Arroz graneado + Picante de Pota+ Fruta + Refresco
CENA Arroz graneado + Saltadito de Pollo + Infusion
martes |DESAYUNO |Leche de Soya+ 03 panes + Aceituna
13 5/03/2019 JALMUERZO |Arroz + Pollo Guisado(presa) + camote + Ensalada+Fruta + Refresco
CENA Sopa de Arrocillo con Res con Hueso + Refresco
miércoles |DESAYUNO |Avena+ 03 panes + Atun Encebollado
14 6/03/2019 JALMUERZO |Arros graneado + Guiso de Molleja+ Yuca + Fruta + Refresco
-|CENA Arroz Graneado + Guiso de Pollo + Infusion
jueves |DESAYUNO |Café de cebada + 03 panes + Jamonada
15 7/03/2019 |JALMUERZO |Arros graneado + Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco
CENA Arroz con leche + 02 panes
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NES 1220 EIRL - ERANCISCO 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 |Maizena+ 03 panes + Platano frito
16 8/03/2019 JALMUERZO |Arroz graneado +Saltado de Higado + Papa + Fruta + Refresco
CENA Arroz Graneado + Picante de Res+ Infusion
sabado |DESAYUNO |Avena con leche+ 03 panes + Camote Frito
17 9/03/2019 JALMUERZO |Arros graneado + Seco de res (presa) + Menestra + Ensalada + Fruta + Refresco
CENA Mazamorra con leche + 02 Panes
domingo |DESAYUNO |Café de Cebada+ 03 panes + 01 Huevo sancochado
18 ] 10/03/2019 JALMUERZO |Arroz a la jardinera +Pollo picado+ Fruta + Refresco
CENA Sopa de fideos con menudencia de pollo
lunes DESAYUNO |Quinua con Leche + 03 panes + Queso
19 111/03/2019 |ALMUERZO |[Arroz graneado + Picante de Pota+ Fruta + Refresco
CENA Arroz graneado + Saltadito de Pollo + Infusion
maites |DESAYUNO |Leche de Soya+ 03 panes + Aceituna
* 20 112/03/2019 JALMUERZO [Arroz + Pollo Guisado(presa) + camote + Ensaladat+Fruta + Refresco
CENA Sopa de Arrocillo con Res con Hueso + Refresco
miércoles |DESAYUNO |Avena+ 03 panes + Atun Encebollado
21 13/03/2019 JALMUERZO |Arros graneado + Guiso de Molleja+ Yuca + Fruta + Refresco
CENA Arroz Graneado + Guiso de Pollo + Infusion
jueves |DESAYUNO |Café de cebada + 03 panes + Jamonada
22 114/03/2019 JALMUERZO |Arros graneado + Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco
CENA Arroz con leche + 02 panes
viernes |DESAYUNO |Maizena+ 03 panes + Platano frito
23 115/03/2019 |ALMUERZO |Arroz graneado +Saltado de Higado + Papa + Fruta + Refresco
CENA Arroz Graneado + Picante de Res+ Infusion
sabado |DESAYUNO |Avena con leche+ 03 panes + Camote Frito
24 116/03/2019 |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
25 117/03/2019 |ALMUERZO |Arroz a la jardinera +Pollo picado+ Fruta + Refresco
CENA Sopa de fideos con menudencia de pollo
lunes DESAYUNO |Quinua con Leche + 03 panes + Queso
26 118/03/2019 |JALMUERZO |Arroz graneado + Picante de Pota+ Fruta + Refresco
CENA Arroz graneado + Saltadito de Pollo + Infusion
martes |DESAYUNO {Leche de Soya+ 03 panes + Aceituna
27 }119/03/2019 |JALMUERZO |Arroz + Pollo Guisado(presa) + camote + Ensalada+Fruta + Refresco
CENA Sopa de Arrocillo con Res con Hueso + Refresco
miércoles |DESAYUNO |Avena+ 03 panes + Atun Encebollado
28 ]20/03/2019 JALMUERZO [Arros graneado + Guiso de Molleja+ Yuca + Fruta + Refresco
CENA Arroz Graneado + Guiso de Pollo + Infusion
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FORMATO N° A

DOSIFIGAGION, COMPOSIGION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA INTERNOS(AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE SAN IGNAGIO

MENU® 01 - 18

KILOCALORIAS POR

ALIMENTO PESO | PROT | GRASA | cHO NUTRIENTES TOTAL
i) M| @ | (@ PROT |GRASAS| cHo | 'CAb
DESAYUNO: Café de Cebada + 03 panes + Jamonada
Cebada tosiada y molida 30.00 2.31 0.24 23.91 9.24 2.16 95.64 107.04
Azticar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58,98 58.98
Pan francés 90,00 10.89 5.31 46.62 43.56] 47.79 186.48 277.83
Jamonada 80,00 14.13 26.55 0.90 56.52] 238.95 3.60 299.07
SUB TOTAL 27.33 32,10 86.18 109.32] 288.90] 344.70
V.C DESAYUNO 742,92
% DIST. DESAYUNO | 27
ALMUERZO Arroz graneado + Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco
Arroz Pllado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522.75
Acelte vegetal 30.00 0.00 30.00 (.00 0.00] 270.00 0.00 270.00
Pascado Bonito 160.00 0.84 1.12 21,28 2.56]  10.08 85.12 97.76
Ajos 20.00 1,12 0.16 6.08 4,48 1.44 24.32 30.24
Frijol negro (2) 80.00 11.65 0.83 40.58 46.59 7.48 162.30 216,38
Tomale 70.00 0.45 0.11 2.41 1.79 1.01 9.63 12,43
Cebolla de cabeza 70.00 1.37 0.24 4.46 5.47 2.14 17.85 25.47
Lechuga redonda 70.00 0.73 0.11 1.18 2.91 1.01 4,70 8.62
Limén 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Platano de seda 150,00 1.80 0.36 25.20 7.20 3.24 100.80 111.24
[Azticar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Malz Morado 36.00 2.58 1.19 26.67 10.22 10.71 106.68 127.61
SUB TOTAL 32.66 34.89 264.99 130.69| 314.01] 1069.95
V.C ALMUERZO 1504.65
% 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 40.00 2.80 3.24 4.36 11.20]  29.16 17.44 §7.80
Pasas sin semilla 15.0 0.36 0.08 9.57 1.44 0.54 38.28 40.26
Pan francés 60.00 7.26 3.54 31.08 29.04] 31.86] 124.32 185.22
Azlicar rubla 27.50 0.00 0.00 27.03 0.00 0.00 108.13 108.13
SUB TOTAL 13.70 7.04 103,16 §4,80] 63.36 412,65
V.C CENA 530.81
% DIST. CENA 19
73.68 74,03 454,33
294.7 666.3 1817.3
12% 20% 68%
V.C.T MENU 2778.3 100%
e BEL CONSORCIO
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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® 02 -16
ALIMENTO PESQO PROT GRASA- CHO KILOCALORIAS POR TOTAL
() An (g) (9) (9) PROT |GRASAS| cHO KCAL
DESAYUNO: Maizena+ 03 panes + Platano frito
Maizena 25.00 0.15 0.05 21.68 0.60 0.45 86.70 87.75
Aztcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Aceite vegetal 5.00 0.00 5.00 0.00 0.00f 45.00 0.00 45.00
Platano verde (3) 150.00 1.50 0.30 61.35 6.00 2.70f 245.40 254.10
SUB TOTAL 12.54 10.66 144.39 50.16| 95.94| 577.56
V.C DESAYUNO 723.66
% DIST. DESAYUNO [ 29
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 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
Higado de res 100.00 20.00 4.60 1.00 80.00] 41.40 4.00 125.40
Papa blanca 150.00 2.52 0.12 26.76 10.08 1.08] 107.04 118.20
Hierba buena 15.00 0.37 0.12 0.84 1.49 1.08 3.36 5.93
Tomate 45.00 0.29 0.07 1.55 1.15 0.65 6.19 7.99
Cebolla de cabeza 45.00 0.83 0.14 2.70 3.31 1.30 10.80 15.41
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
Maracuya 50.00 0.45 0.05 7.90 1.80 0.45 31.60 33.85
SUB TOTAL 38.04 41.18 192,27 152.15| 370.58| 769.07
V.C ALMUERZO 1291.81
% DIST. ALMUERZO 52
CENA Arroz graneado + Picante de res + Infusion
Arroz Pilado o pulido crudo (3) 90.0 7.38 0.45 70.02 29.52 4.05] 280.08 313.65
Carne de res pulpa 50.00 10.65 0.80 0.00 42,60 7.20 0.00 49.80
Aceite vegetal 5.0 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Cebolla de cabeza 10.0 0.18 0.03 0.60 0.74 0.29 2.40 3.42
Papa blanca 50.00 1.05 0.05 11.15 4.20 0.45 44,60 49.25
Arvejas frescas 10.00 0.71 0.06 1.88 2.84 0.54 7.52 10.90
[Azticar rubia 5.0 0.00 0.00 3.93 0.00 0.00 15.73 15.73
Manzanilla 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 19.97 6.39 87.58 79.90f 57.53| 350.33
V.C CENA 487.75
% DIST. CENA 19
70.55 58.23 424.24
282.2 524.1 1697.0
13% 28% 59%
V.C.T MENU 2503.2 100%
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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° 03 - 17
PESO PROT GRASA CHO KILOCALORIAS POR TOTAL
ALIMENTO (9) An (g) (9) (a) PROT |GRASAS| cCHO KCAL
DESAYUNO: Avena con Leche + 03 Panes + Camote Frito
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Azucar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Leche evaporada 70.00 4,90 5.67 7.63 19.60f 51.03 30.52 101.15
Camote amarillo 80.00 0.96 0.16 22.08 3.84 1.44 88.32 93.60
Aceite vegetal 10.00 0.00 10.00 0.00 0.00f 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 20.08 22.14 109.08 80.30| 199.26/ 436.30
V.C DESAYUNO 715.86
% DIST. DESAYUNO | 29
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 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Carne de res pulpa 100.00 21.30 1.60 0.00 85.20] 14.40 0.00 99.60
Espinaca negra 10.00 0.28 0.09 0.49 1.12 0.81 1.96 3.89
Cilandro 10.00 0.26 0.10 0.56 1.06 0.94 2.24 4.23
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Lentejas 80.00 14.46 0.64 39.04 57.86 576 156.16 219.78
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24( 100.80 111.24
[Azticar rubia 16.00 0.00 0.00 15.73 0.00 0.00 62.91 62.91
Maiz Morado 35.00 2.56 1.19 26.67 10.22f 10.71 106.68 127.61
SUB TOTAL 54.10 29.92 229.62 216.38] 269.26] 918.46
V.C ALMUERZO 1404.11
% DIST. ALMUERZO 56
CENA Mazamorra con leche + 02 panes
Chufio 60.0 0.30 0.00 2.94 1.20 0.00 11.76 12.96
Leche evaporada 50.00 3.50 4.05 5.45 14.00f 36.45 21.80 72.25
Pan francés 60.0 7.26 3.54 31.08 29.04| 31.86 124,32 185.22
Azlcar rubia 28.0 0.00 0.00 27.52 0.00 0.00] 110.10 110.10
SUB TOTAL 11.06 7.59 66.99 44.24| 68.31 267.98
V.C CENA 380.53
% DIST. CENA 15
85.23 59.65 405.69
340.9 536.8 1622.7
11% 26% 63%
V.C.T MENU 2500.5 100%
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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° 04- 18
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (9) 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 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79 186.48 277.83
Huevo de gallina. Crudo 55.00 7.43 4,62 0.99 29.70] 41.58 3.96 75.24
SUB TOTAL 20.24 10.13 87.20 80.96| 91.17| 348.78
V.C DESAYUNO 520.91
% DIST. DESAYUNO | 21
ALMUERZO Arroz a la jardinera+ polio picado + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetall 30.00 0.00 30.00 0.00 0.00| 270.00 0.00 270.00
Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22,68
Carne de Pollo Entero s/menuder] 100.00 20.60 3.60 0.00 82.40| 32.40 0.00 114.80
[Pimiento 60.00 0.72 0.24 3.70 2.88 2.16 14.78 19.82
Aji amarillo 20.00 0.14 0.11 1.41 0.58 1.01 5.63 7.22
[Zanahoria 80.00 525 7.04 36.80 20.99] 63.36 147.20 231.55
Arvejas frescas 40.00 2.62 0.16 24.90 10.50 1.44 99.58 111.52
[Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
[Azlcar rubia 25.00 0.00 0.00 24 .58 0.00 0.00 98.30 98.30
Maracuya 40.00 0.36 0.04 6.32 1.44 0.36 25.28 27.08
SUB TOTAL 44.29 42.43 233.48 177.17{ 381.87| 933.90
V.C ALMUERZO 1492.94
% DIST. ALMUERZO 59
CENA Sopa de fideos con menudencia de Pollo + infusion
Fideos 30.00 2.40 0.05 19.94 9.59 0.46 79.76 89.81
Papa blanca 50.00 1.05 0.05 11.15 4.20 0.45 44.60 49.25
Apio 20.00 0.12 0.03 0.82 0.48 0.31 3.26 4.05
Poro 40.00 1.08 0.32 3.04 4.32 2.88 12.16 19.36
Zanahoria 65.00 0.33 0.28 5.08 1.33 2,49 20.33 24,14
Aceite vegetal 16.50 0.00 16.50 0.00] - 0.00] 148.50 0.00 148.50
Zapallo macre 60.00 0.42 0.12 3.84 1.68 1.08 15.36 18.12
Menudencia de polllo 60.00 10.10 2.40 0.00 40.39] 21.57 0.00 61.97
Linaza 30.00 0.13 0.05 2.47 0.51 0.46 9.89 10.86
Azlcar rubia 20.00}- 0.00 0.00 19.66 0.00 0.00 78.64 78.64
[SUB TOTAL 15.62 19.80 66.00 62.49| 178.19] 264.01
V.C CENA 504.70
% DIST. CENA 20
80.16 72.36 386.67
320.6 651.2. 1546.7
12% 28% 60%
- V.C.T MENU 2518.5 100%
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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) (g) () PROT |GRASAS| CHO KCAL
DESAYUNO: Quinua con Leche + 03 Panes + Queso
Quinua Cruda 25.00 3.40 1.45 16.58 13.60] 13.05 66.30 92.95
Leche evaporada 70.00 4.90 5.67 7.63 19.60) 51.03 30.52 101.15
Pan francés ~ 80.00 10.89 5.31 46.62 43.56] 47.79] 186.48 277.83
Azlcar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Queso fresco de vaca 30.00 4,74 5.25 0.66 18.96| 47.25 2.64 68.85
SUB TOTAL 23.93 17.68 81.32 95.72] 159.12| 325.26
‘ V.C DESAYUNO 580.10
% DIST. DESAYUNO [ 23
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 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 60.00 1.01 0.05 10.70 4.03 0.43 42.82 47.28
habas frescas 50.00 4.52 0.32 10.36 18.08 2.88 41.44 62.40
Tomate 60.00 0.38 0.10 2.06 1.54 0.86 8.26 10.66
Arvejas frescas 60.00 3.94 0.24 37.34 15.74 2.16|  149.38 167.28
Zanahoria 60.00 3.94 5.28 27.60 15.74f 47.52| 110.40 173.66
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
|Azucar rubia 17.50 0.00 0.00 17.20 0.00 0.00 68.81 68.81
Maracuya 25.00 0.23 0.03 3.95 0.90 0.23 15.80 16.93
SUB TOTAL 38.93 32.41 244.48 165.70] 291.66] 977.94
V.C ALMUERZO 1425.30
% DIST. ALMUERZO 57
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 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Carne de Pollo Entero s/menuden 100.00 20.60 3.60 0.00 82.40] 32.40 0.00 114.80
Tomate 10.00 0.06 0.02 0.34 0.26 0.14 1.38 1.78
Cebolla de cabeza 10.00 0.18 0.03 0.60 0.74 0.29 2.40 3.42
Azucar rubia 5.00 0.00 0.00 492 0.00 0.00 19.66 19.66
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 28.51 9.14 77.40 114.03]  82.24| 309.60
V.C CENA 505.87
% DIST. CENA 20
91.36 59.23 403.20
365.5 533.0 1612.8
12% 25% 63%
' V.C.T MENU 2511.3 100%
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FORMATO N° A

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

MENU® 06 - 20

RILOCALORIAS POR

|gm>m§SENIANT; (;F;L CONSORGIO

7

)

/DN 07261988

(/

ALIMENTO PESO | PROT | GRASA | cHO NUTRIENTES ToTAL
(©) An {g) (g) () PROT |GRASAS| CHO KCAL
DESAYUNO: Leche do Soya + 03 Panes +Aceituna
Leche de Soya 250.00 7.50 3.50 9.50 30.00f 31.50 38.00 99.50
Azdcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79 186.48 277.83
Aceiluna 30.00 0.24 9.63 2.19 0.96; 86.67 8.76 96.39
SUB TOTAL 18.63 18.44 73.06 74.62| 165.96 292,22
V.C DESAYUNO 532.70
% DIST. DESAYUNO ] 21
ALMUERZO Arroz graneado + Pollo Gulsado [presa) + camole + Ensalada +Fruta + Refresco
Arroz Pilado o pulldo crudo (3) 150.00 12.30 0.75 116.70 49,20 6.75 466.80 522,76
Acaite vegelal 20.00 0.00 20.00 0.00 0.00{ 180.00 0.00 180.00
Ajos 20.00 1.12 0.16 6.08 4.48 1.44 24,32 30.24
Carne de Pollo Entero s/menuder 160.00 32.96 5.76 0.00 131.84] 51.84 0.00 183.68
Tomate 70.00 0.45 0.1 2.41 1.79 1.01 0.63 12,43
Cebolla de cabeza 80.00 1.47 0.26 4.80 5.89 2.30 19.20 27.39
Camote amarilio 160.00 21.36 0.24 1.20 85.44 2.16 4.80 92.40
Zanahorla 60.00 3.94 5.28 27.60 15.74| 47,52 110.40 173.66
Lachuga redonda 60.00 0.62 0.10 1.01 2.60 0.86 4.03 7.38
Limon 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Piatano de seda 150,00 1.80 0.36 25.20 7.20 3.24 100.80 111.24
{Azicar rubla 20.00 0.00 0.00 19.66 000 0.00] 7864 78.64
Maiz Morado 20.00 117 0.54 12.19 4.67 4.90 48.77 58.34
SUB TOTAL 77.23 33.57 217.62 308.91] 302.17 870.60
V.C ALMUERZO 1481.87
% DIST. ALMUERZO 59
CENA Sopa de Arrocllio cont Ras con Hueso + refresco
Arroz Pilado o pulido crudo 60.00 4.10 0.25 38.90 16.40 2.26 165.60 174,25
Carne de res 100.00 19.20 2.90 0.00 76.80 26.10 0.00 102.90
Papa blanca 40.00 0.84 0.04 8.92 3.36 0.36 36.68 39.40
aplo 15.00 0.11 0.03 0.72 0.42 0.27 2.88 3.57
Poro 15,00 0.41 0.12 1.14 1.62 1.08 4.56 7.28
Zanahoria 20.00 0.12 0.10 1.84 0.48 0.90 7.36 8.74
linaza 15.00 0.08 0.03 1.46 0.30 0.27 6.82 6.39
Axtcar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
Zapallo macre 20.00 0.14 0.04 1.28 0.56 0.36 5.12 6.04
Aceile vegetal 10.00 0.00 10.00 0.00 0.00] 90.00 0.00 90.00
SUB TOTAL 24.99 13.61 69.00 09.94] 121.59 276.00
V.C CENA 497,83
% DIST. CENA 20
120.84 66.52 359,68
483.4 589.7 1438.7
11% 26% 63%
V.C.T MENU 2511.8 100%




FORMATO N° A

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

MENU® 07-21
KILOCALORIAS POR | TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(g) An (g) (9) (9) PROT IGRASAS| CHO KCAL
DESAYUNO: Avena + 03 panes + Attn encebollado
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94,30
AzUcar rubia 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
Atln en aceite, enlatado 30.00 7.26 6.15 0.30 29.04 55.35 1.20 85.59
Cebolla de cabeza 20.00 0.28 0.04 2.26 1.12 0.36 9.04 10.52
SUB TOTAL 21.76 12.50 77.01 87.02| 112.50, 308.04
V.C DESAYUNO 507.56
% DIST. DESAYUNO [ 20
ALMUERZO Arroz graneado + Guiso de molleja + Yuca + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225,00
Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22,68
Molleja de Pollo 100.00 19.70 4.50 0.00 78.80{ 40.50 0.00 119.30
Yuca amarilla 150.00 9.84 13.20 69.00 39.36| 118.80] 276.00 434,16
Tomate 50.00 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Cebolla de cabeza 50.00 0.92 0.16 3.00 3.68 1.44 12.00 17.12
Naranja 150.00 0.72 0.24 12,12 2.88 2.16 48.48 53.52
|Azcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maracuya 25.00 0.23 0.03 3.95 0.90 0.23 15.80 16.93
SUB TOTAL 44.87 44.08 230.71 179.46| 396.68| 922.84
V.C ALMUERZO 1498.98
% DIST. ALMUERZO 60
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 82401 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 15.0 0.10 0.02 0.52 0.38 0.22 2.06 2.66
Aceite vegetal 5.0 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
AzUcar 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 28.42 9.13 76.58 113.68| 82.21 306.30
V.C CENA 502,19
% DIST. CENA 20
95.04 65.71 384.30
380.2 591.4 1637.2
15% 28% 57%
V.C.T MENU 2508.7 100%
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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® 08-22
KILOCALORIAS POR
ALIMENTO PESO PROT | GRASA CHO NUTRIENTES 72;3}
(9) An (g) (@) (9) PROT |[GRASAS| CHO
DESAYUNO: Café de Cebada + 03 panes + Jamonada
Cebada tostada y molida 25.00 1.93 0.20 19.93 7.70 1.80 79.70 89.20
AzUcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43,56] 47.79 186.48 277.83
Jamonada 30.00 4.71 8.85 0.30 18.84] 79.65 1.20 99.69
SUB TOTAL 17.53 14.36 86.51 70.10( 129.24| 346.02
V.C DESAYUNO 545.36
% DIST. DESAYUNO | 22
ALMUERZO Arroz graneado + Pescado Frito (filete) + Menestra + Ensalada + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 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 160.00 18.20 4.20 2.20 170.72| 37.80 8.80 217.32
Frijol negro (2) 80.00 11.65 0.83 40.58 46.59 7.49 162.30 216.38
Tomate ' 50.00 0.32 0.08 1.72 1.28 0.72 6.88 8.88
Cebolla de cabeza 50.00 0.98 0.17 3.19 3.91 1.53 12.75 18.19
Lechuga redonda 40.00 0.42 0.06 0.67 1.66 0.58 2.69 4.93
Limoén 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24 100.80 111.24
|Aztcar 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 48.45 37.57 236.59 193.81| 338.15] 946.37
V.C ALMUERZO 1478.32
% DIST. ALMUERZO 59
CENA Arroz con leche + 02 panes
Arroz Pilado o pulido crudo (3) 40.00 3.28 0.20 31.12 13.12 1.80 12448 139.40
Leche evaporada 30.00 210 2.43 3.27 8.40f 21.87 13.08 43.35
Pasas sin semilla 10.00 0.24 0.04 6.38 0.96 0.36 25.52 26.84
Pan francés 60.00 7.26 3.54 31.08 29.04| 31.86 124,32 185.22
Azucar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
SUB TOTAL 12.88 6.21 96.43 51.52| 55.89 385.70
V.C CENA 493.11
% DIST. CENA 19.0
78.86 58.14 419.52
315.4 523.3 1678.1
12% 20% 68%
V.C.T MENU 2516.8 100%
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FORMATO N° A

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

ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU° 09 - 23
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Maizena+ 03 panes + Platano frito
Maizena 25.00 0.15 0.05 21.68 0.60 0.45 86.70 87.75
Azucar rubia 10.00 0.00 0.00 9.83 0.00 0.00 39.32 39.32
Pan franceés 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] 245.40 254.10
SUB TOTAL 12.54 15.66 139.48 50.16| 140.94] 557.90
V.C DESAYUNO 749.00
% DIST. DESAYUNO | 29.00
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 0.00] 270.00 0.00 270.00
Ajos 15.00 0.84 0.12 4,56 3.36 1.08 18.24 22.68
Higado de res 100.00 20.00 4.60 1.00 80.00] 41.40 4.00 125.40
Papa blanca 150.00 2.52 0.12 28,76 10.08 1.08 107.04 118.20
Tomate 90.00 0.58 0.14 3.10 2.30 1.30 12.38 15.98
Cebolla de cabeza 80.00 1.47 0.26 4.80 5.89 2.30 19.20 27.39
Pimiento rojo 90.00 1.08 0.36 5,54 4.32 3.24 22.18 29.74
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
[Azacar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maracuya 35.00 0.32 0.04 5.53 1.26 0.32 2212 23.70
SUB TOTAL 39.82 36.63 204.69 159.29| 329.63] 818.74
V.C ALMUERZO 1307.66
% DIST. ALMUERZO 52
CENA Arroz graneado + Picante de res + Infusion
Arroz Pilado o pulido crudo (3) 90.00 7.38 0.45 70.02 29.52 4.05 280.08 313.65
Carne de res pulpa 50.00 10.65 0.80 0.00 42.60 7.20 0.00 49.80
Aceite vegetal 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Cebolla de cabeza 20.00 0.37 0.06 1.20 1.47 0.58 4.80 6.85
Papa blanca 20.00 0.42 0.02 4.46 1.68 0.18 17.84 19.70
Arvejas frescas 10.00 0.71 0.06 1.88 2.84 0.54 7.52 10.90
[Azlcar rubia 10.00 0.00 0.00 7.86 0.00 0.00 31.46 31.46
Manzanilla 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
[SUB TOTAL 19.53 6.39 85.42 78.11| 57.55| 341.70
V.C CENA 477.35
% DIST. CENA 19
71.89 58.68 429.58
287.6 528.1 1718.3
13% 28% 59%
V.C.T MENU 2534.0 100%
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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°® 10 - 24
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (@) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Avena con Leche + 03 Panes + Camote Frito
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94.30
Azlcar rubia 22.50 0.00 0.00 22.12 0.00 0.00 88.47 88.47
Leche evaporada 70.00 4.90 5,67 7.63 19.60] 51.03 30.52 101.15
Camote amarillo 80.00 0.96 0.16 22.08 3.84 1.44 88.32 93.60
Aceite vegetal 10.00 0.00 10.00 0.00 0.00[ 90.00 0.00 90.00
Pan francés 90.00 10.89 5.31 46.62 43.56] 47.79| 186.48 277.83
SUB TOTAL 20.08 22.14 116.45 80.30] 199.26] 465.79
V.C DESAYUNO 745.35
% DIST. DESAYUNO | 30
ALMUERZO Arroz graneado + Seco de res (Presa) + Menestra + Ensalada + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75]  116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 15.00 0.00 15.00 0.00 0.00{ 135.00 0.00 135.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Carne de res pulpa 150.00 31.95 2.40 0.00 127.80] 21.60 0.00 149.40
Espinaca negra 10.00 0.28 0.09 0.49 1.12 0.81 1.96 3.89
Cilandro 10.00 0.26 0.10 0.56 1.08 0.94 2.24 4.23
Cebolla de cabeza 30.00 0.55 0.10 1.80 2.21 0.86 7.20 10.27
Lentejas 80.00 14.46 0.64 39.04 57.86 576] 156.16 219.78
Limén 5.00 0.02 0.01 0.39 0.08 0.07 1.55 1.70
Platano de seda 150.00 1.80 0.36 25.20 7.20 3.24] 100.80 111.24
[Aztcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.84 78.64
Maiz Morado 35.00 2.56 1.19 26.67 10.221 10.71 106.68 127.61
SUB TOTAL 64.47 20.68 232.03 257.86/ 186.10| 928.11
V.C ALMUERZO 1372.07
% DIST. ALMUERZO 54
CENA Mazamorra con leche + 02 panes
Chufio 60.0 0.30 0.00 2.94 1.20 0.00 11.76 12.96
Leche evaporada 50.00 3.50 4.05 5,45 14.00{. 36.45 21.80 72.25
Pan francés 60.0 7.26 3.54 31.08 29.04| 31.86] 124.32 185.22
Azucar rubia 35.0 0.00 0.00 34 .41 0.00 0.00f 137.62 137.62
SUB TOTAL 11.06 7.59 73.88 44.24] 68.31 295.50
V.C CENA 408.05
% DIST. CENA 16
95.60 50.41 422.35
382.4 453.7 1689.4
11% 26% 63%
V.C.T MENU 2525.5 100%
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FORMATO N° A

DOSIFICACION,V 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 (9) (9) (9) PROT IGRASASI 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
Aztcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43,56 47.79 186.48 277.83
Huevo de gallina. Crudo 55,00 7.43 4.62 0.99 29.70| 41.58 3.96 75.24
SUB TOTAL 20.24 10.13 87.20 80.96| 91.17| 348.78
V.C DESAYUNO 520.91
% DIST. DESAYUNO 21
ALMUERZO Arroz a la jardinera+ pollo picado + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75| 466.80 522,75
Aceite vegetal 30.00 0.00 30.00 0.00 0.00] 270.00 0.00 270.00
Ajos 15.00 0.84 0.12 4.56 3.36 1.08 18.24 22.68
Carne de Pollo Entero s/menuder] 100.00 20.60 3.60 0.00 82.40| 32.40 0.00 114.80
[Pimiento 60.00 0.72 0.24 3.70 2.88 2.16 14.78 19.82
Aji amarillo 60.00 0.43 0.34 4,22 1.73 3.02 16.90 21.65
[Zanahoria 60.00 3.94 5,28 27.60 15.74| 47.52 110.40 173.66
Arvejas frescas 60.00 3.94 0.24 37.34 15.74 2.16 149.38 167.28
ICeboIIa 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
[Azlcar rubia 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Maracuya 30.00 0.27 0.03 4.74 1.08 0.27 18.96 20.31
SUB TOTAL 44.86 41.03 234.24 179.43| 369.25| 936.98
V.C ALMUERZO 1485.66
% DIST. ALMUERZO 59
CENA Sopa de fideos con menudencia de Pollo + infusion
Fideos 50.00 4.00 0.09 33.24 15.98 0.77 132.94 149,69
Papa blanca 50.00 1.05 0.05 11.15 4.20 0.45 44.60 49.25
Apio 20.00 0.12 0.03 0.82 0.48 0.31 3.26 4,05
Poro 20.00 0.54 0.16 1.52 2.16 1.44 6.08 9.68
Zanahoria 20.00 0.10 0.09 1.56 0.41 0.77 6.26 7.43
Aceite vegetal 15.50 0.00 15.50 0.00 0.00] 139.50 0.00 139.50
Zapallo macre 20.00 0.14 0.04 1.28 0.56 0.36 512 6.04
Menudencia de polllo 60.00 10.10 2.40 0.00 40.39] 21.57 0.00 61.97
Linaza 20.00 0.09 0.03 1.65 0.34 0.31 6.60 7.24
Azucar rubia 15.00 0.00 0.00 14.75 0.00 0.00 58.98 58.98
{SUB TOTAL. 16.13 18.39 65.96 64.52| 165.47| 263.84
V.C CENA 493.82
% DIST. CENA 20
81.23 69.54 387.40
324.9 625.9 1549.6
12% 28% 60%
V.C.T MENU 2500.4 100%
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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° 12 -26
KILOCALORIAS POR TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (a) PROT |GRASAS| CHO KCAL
DESAYUNO: Quinua con Leche + 03 Panes + Queso
Quinua Cruda 25.00 3.40 1.45 16.58 13.60] 13.05 66.30 92.95
Leche evaporada 70.00 4.90 5.67 7.63 19.60 51.03 30.52 101.15
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
Queso fresco de vaca 30.00 4.74 5.25 0.66 18.96| 47.25 2.64 68.85
SUB TOTAL 23.93 17.68 81.32 95.72| 159.12| 325.26
V.C DESAYUNO 580.10
% DIST. DESAYUNO | 23
ALMUERZO Arroz graneado + Picante de pota + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.76 116.70 49.20 6.75| 466.80 522.75
Aceite vegetal 25.00 0.00 25.00 0.00 0.00] 225.00 0.00 225.00
Ajos 10.00 0.56 0.08 3.04 2.24 0.72 12.16 15.12
Calamar grande 6 pota 100.00 10.60 0.20 1.00 42.40 1.80 4.00 48.20
Papa blanca 60.00 1.01 0.05 10.70 4.03 0.43 42.82|° 47.28
habas frescas 50.00 4.52 0.32 10.36 18.08 2.88 41.44 62,40
Tomate 60.00 0.38 0.10 2.06 1.54 0.86 8.26 10.66
Arvejas frescas 60.00 3.94 0.24 37.34 16.74 2.16 149.38 167.28
Zanahoria 60.00 3.94 5.28 27.60 15,741 47.52 110.40 173.66
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Naranja 150.00 0.72 0.24] 12.12 2.88 2.16 48.48 53.52
[Azticar rubia 17.50 0.00 0.00 17.20 0.00 0.00 68.81 68.81
Maracuya 25.00 0.23 0.03 3.95 0.90 0.23 15.80 16.93
SUB TOTAL 38.93 32.41 244.48 155.70| 291.66| 977.94
V.C ALMUERZO 1425.30
% DIST. ALMUERZO 57
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 5.00 0.00 5.00 0.00 0.00] 45.00 0.00 45.00
Ajos 5.00 0.28 0.04 1.52 1.12 0.36 6.08 7.56
Carne de Pollo Entero s/menuden 100.00 20.60 3.60 0.00 8§2.40| 3240 0.00 114.80
Cebolla de cabeza 15.00 0.28 0.05 0.90 1.10 0.43 3.60 5.14
Azlcar rubia 5.00 0.00 0.00 4,92 0.00 0.00 19.66 19.66
Menta 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
|SUB TOTAL 28.54 9.14 77.36 114.14| 82,24 309.42
V.C CENA 505.81
% DIST. CENA 20
91.39 59.23 403.15
365.6 533.0 1612.6
12% 25% 63%
V.C.T MENU 2511.2 100%
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FORMATO N° A

DOSIFICAGION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU REFERENGIAL PARA INTERNOS{AS) DEL
ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU® 13-27
. KILOCALORIAS POR TOTAL
ALIMENTO PESO | PROT | GRASA | cCHO NUTRIENTES KCAL
DESAYUNO: Leche de Soya + 03 Panes +Aceituna
Leche de Soya 2560.00 7.50 3.50 9.50 30.00 31.50 38,00 99.50
Azlcar rubla 20.00 0.00 0.00 19.66 0.00 0.00 78.64 78.64
Pan francés 90.00 10.89 5.31 46.62 43,66 47.79] 186,48 277.83
Aceituna 30.00 0.24 9.63 219 0.96] 86,87 8.76 96.39
SUB TOTAL 18.63 18,44 77.97 74,52] 165.96 311.88
V.G DESAYUNO 562,36
% DIST, DESAYUNO | 21
ALMUERZO Arroz graneado + Pollo Guisado {presa) + camote + Ensalada +Fruta + Refresco
Arroz Pilado o pulide crudo (3) 150.00 12.30 0.78 116,70 49,20 6.75] 466,80 52275
Aceite vegelal 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 12.18 15,12
Carne de Pollo Entero s/menuder] 160.00 32.96 5.76 0.00 131.84] 51.84 0.00 183.68
Tomate 40.00 0.26 0.06 1.38 1.02 0.58 6.60 7.10
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.18 9.60 13.70
Camote amarillo 150.00 21.36 0.24 1.20 856.44 2.16 4.80 92.40
Zanahorla 40.00 2.62 3.52 18.40 10.50] 31.68 73.60 115.78
Lechuga radonda 30.00 0,31 0.06 0.50 1,25 0.43 2.02 3.70
Limén 10.00 0.04 0.02 0.78 0.16 0.14 3.10 3.41
Plalano de seda 150.00 1.80 0,38 25,20 7.20 3.24 100.80 111.24
IAZl'Jcar rubla 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Maiz Morada 30.00 1.76 0.82 18.29 7.01 7.34 73.15 87.50
SUB TOTAL 74.70 43.78 212.48 298,80 394,04| 849.84
V.C ALMUERZO 1542.87
% DIST. ALMUERZO 60
CENA Sopa de Arrocillo con Res con Hueso + refresco
Arroz Pilado o pulldo crudo 50.00 4,10 0.25 38.90 16,40 2.25] 15560 174.26
Carne de res 100.00 19.20 2.90 0.00 76.80] 26.10 0.00 102.90
Papa blanca 60.00 1.26 0.06 13.38 5.04 0.54 63.52 59,10
aplo 30.00 0.21 0.06 1.44 0.84 0.54 5.76 7.14
Poro 30.00 0.81 0.24 2.28 3,24 2.16 9.12 14.52
Zanahorla 40.00 0.24 0.20 3.68 0.96 1.80 14,72 17.48
linaza 30.00 0.15 0.06 2.91 0.60 0.54 11.64 12.78
Azlcar rubia 25.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
Zapallo macre 35.00 0.25 0.07 2.24 0.98 0.63 8.96 10.57
SUB TOTAL 26.22 3.84 89.41 104.86 34,66 367.62
V.C CENA 497.04
% DIST. CENA 19
119.55 66.06 379.83
478.2 594.6 1619.3
1% 26% 63%
V.C.T MENU 26921 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 TOTAL
ALIMENTO PESO PROT GRASA CHO NUTRIENTES
(9) An (g) (9) (9) PROT |GRASAS| CHO KCAL
DESAYUNO: Avena + 03 panes + Atlin encebollado
Avena, hojuelas cruda 25.00 3.33 1.00 18.00 13.30 9.00 72.00 94,30
AzGcar 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| A47.79 186.48 277.83
Atln en aceite, enlatado 30.00 7.26 6.15 0.30 29.04 55.35 1.20 85.59
Cebolla de cabeza 20.00 0.28 0.04 2.26 1.12 0.36 9.04 10.52
SUB TOTAL 21.76 12.50 77.01 87.02] 112.50] 308.04
V.C DESAYUNO 507.56
% DIST. DESAYUNO 20
ALMUERZO Arroz graneado + Guiso de molleja + Yuca + Fruta + Refresco
Arroz Pilado o pulido crudo (3) 150.00 12.30 0.75 116.70 49.20 6.75] 466.80 522,75
Aceite vegetal 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
Molleja de Pollo 100.00 19.70 4.50 0.00 78.80] 40.50 0.00 119.30
Yuca amarilla 150.00 9.84 13.20 69.00 39.36/ 118.80] 276.00 434,16
Tomate 40.00 0.26 0.06 1.38 1.02 0.58 5.50 7.10
Cebolla de cabeza 40.00 0.74 0.13 2.40 2.94 1.15 9.60 13.70
Naranja 150.00 0.72 0.24 12.12 2.88 2.16 48.48 53.52
[Aztcar rubia 22.50 0.00 0.00 22.12 0.00 0.00 88.47 88.47
Maracuya 35.00 0.32 0.04 5.53 1.26 0.32 22.12 23.70
SUB TOTAL 44,43 44,00 232.28 177.71| 395.97| 929.13
V.C ALMUERZO 1502.82
% DIST. ALMUERZO 60
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 82.401 32.40 0.00 114.80
Cebolla de cabeza 20.0 0.46 0.08 1.50 1.84 0.72 6.00 8.56
[Tomate 20.0 0.13 0.03 0.69 0.51 0.29 2.75 3.55
Aceite vegetal 5.0 0.00 5.00 0.00 0.00f 45.00 0.00 45,00
AzUcar rubia 2.5 0.00 0.00 2.46 0.00 0.00 9.83 9.83
Menta 10.0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 28.57 9.16 74.67 114.27| 82.46] 298.66
V.C CENA 495.39
% DIST. CENA 20
94.75 65.66 383.96
379.0 590.9 1535.8
15% 28% 57%
V.C.T MENU 2505.8 100%
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RELACION DE MENUS PROPUESTOS PARA NINOS DE 06 MESES A 03 ANOS DEL E.P SAN IGNACIO
MENUES CON APORTE MAYOR A 750 CALORIAS POR DIA

N? DE
MEN | FECHA DETALLE DEL MENU

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

1 21/02/2019 JALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + infusion
MEDIA TARDE |Semola con leche
CENA Mazamorra morada + 01 pan + Marganna
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA [Maicena con leche

2 |22/02/2019 JALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE  |Jugo de naranja
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA [01 Pan de yema

3 |23/02/2019 JALMUERZO Arroz graneado + Estofado de res + Menestra + Infusion
MEDIA TARDE __ |Yogurt
CENA Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA |Jugo de papaya

4 | 24/02/2019 JALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
MEDIA TARDE  |Maicena con leche
CENA Pure de papa con zanahoria + Pollo al horno + Infusion
DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA [Jugo de pifia

5 ]25/02/2019 JALMUERZO Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
MEDIA TARDE |Pure de manzana
CENA Sopa de fideos con pollo + Infusion
DESAYUNO Soya + 01 pan + mermelada
MEDIA MANANA |Jugo de mango

6 | 26/02/2019 |ALMUERZO Arroz graneado + Pescado frito + Menestra + Infusion
MEDIA TARDE |Pure de manzana
CENA Arroz con leche + 01 pan + Margarina
DESAYUNO Trigo con leche + 01 pan + 01 Huevo duro
MEDIA MANANA [Pure de platano

7 |27/02/2019 JALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE |Anis + 01 pan + queso
CENA Aguadito de higado de pollo + 01 pan
DESAYUNO Avena con leche + 01 pan + Margarina
MEDIA MANANA |01 Pan frances

8 }28/02/2019 |JALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE |Semola con leche
CENA Mazamorra morada + 01 pan + Margarina
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA |Maicena con leche

9 1/03/2019 |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

10 | 2/03/2019 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

11 3/03/2019 |ALMUERZO Arroz graneado + Higado frito + Pure de zapallo + Infusion
MEDIA TARDE  [Maicena con leche Ji
CENA Pure de papa con zanahoria + P¢|Io al/horno + Infusion
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DESAYUNO Trigo con leche + 01 pan + Margarina
MEDIA MANANA |Jugo de pifia
12 | 4/03/2019 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
13 | 5/03/2019 |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 | 6/03/2019 |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 | 7/03/2019 |ALMUERZO Arroz graneado + Pollo al horno + Menestras + Fruta + Infusion
MEDIA TARDE |Semola con leche
CENA Mazamorra morada + 01 pan + Margarina
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RELACION DE MENUS PROPUESTOS PARA NINOS DE 06 MESES A 03 ANOS DEL E.P SAN IGNACIO
MENUES CON APORTE MAYOR A 750 CALORIAS POR DIA

N* DE FECHA DETALLE DEL MENU
MENU
DESAYUNO Quinua con leche + 01 pan + Higado frito
MEDIA MANANA [Maicena con leche
16 8/03/2019 JALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE |Jugo de naranja
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA {01 Pan de yema
17 9/03/2019 |JALMUERZO Arroz graneado + Estofado de res + Menestra + [nfusion
MEDIA TARDE _ |Yogurt
CENA Sopa de fideos con pollo + yuca sancochada
DESAYUNO Quinua con leche + 01 pan + Aceituna
MEDIA MANANA {Jugo de papaya
18 |]10/03/2019 |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 |11/03/2019 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 | 12/03/2019 |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 ]13/03/2019 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
22 | 14/03/2019 |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
23 | 15/03/2019 |ALMUERZO Arroz graneado + Pescado frito + Pure de zapallo + Ensalada + Fruta
MEDIA TARDE |Jugo de naranja
CENA Pure de papa con zanahoria + Huevo duro + Infusion
DESAYUNO Avena con leche + 01 pan + 01 Huevo duro
MEDIA MANANA |01 Pan de yema
24 | 16/03/2019 |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 |17/03/2019 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
26 118/03/2019 |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 | 19/03/2018 |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
28 |20/03/2019 |JALMUERZO Arroz graneado + Pure de papa con pollo + Infusion
MEDIA TARDE |Anis + 01 pan + queso
CENA Aguadito de higado de pollo + 01 pay  //
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FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU N° 01 - 08 - 15 - 22

ALIMENTO Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
{9) An {g) {9) (9) PROT | GRASAS | CHO Kcal.
DESAYUNO: Avena con leche + 01 pan + Margarina
Avena, hojuelas cruda 20.00 2.66 0.80 14.40f 10.64 7.20 57.60 75.44
Leche evaporada 70.00 4.90 5.67 7.63] 19.60 51.03 30.562 101.16
Canela entera 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Clavo de olor 0.50 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Aztcar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan de labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
Margarina 7.00 0.06 0.04 0.74 0.22 0.32 2.94 3.48
SUB TOTAL 10.50 6.60f . 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/mend 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
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 70.0 417 4,82 6.49] 16.66 43.38 25.94 85.98
AzOcar 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 2413} 23.29| 45.47925 96.51
VCT MEDIA TARDE 165
% DIST. MEDIA TARDE 12
CENA: Mazamorra morada + 01 pan + Margarina
Chufo 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
Aztcar rubia 5.00 0.00 0.00 4.92 0.00 0.00 19.66 19.66
Margarina 7.00 0.06 0.04 0.74 0.22 0.32 2.94 3.48
SUB TOTAL 4.23 0.67 54.92] 16.92 6.021 219.69
VCT CENA 243
% DIST. CENA 20
VCT (Gr.) 56.20 19.81 198.54 ~
VCT (Keal.) 224.8 178.3 794.2
VCT (%) 15% 15% 70%
TOTAL VCT MENU | 1197.3 100%
REPRESE W/N; DEL CONSORCIO
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FORMATON® C

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

MENUN°02-09-16-23

ALIMENTO Peso PROT | GRASA| CHO VALOR CALORICO (KCAL) | TOTAL
{9) An (g) (a) {a) PROT | GRASAS | CHO Kcal.
DESAYUNO: Quinua con leche + 01 Pan + Higado frito
Quinua 20.00 7.82 6.06 0.36f 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
AzUcartubia 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] 16.66f 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 25.89] 1717 43.758 103.57
VCT MEDIA MANANA 164
% DIST. MEDIA MANANA 1
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 76.11] 93.82] 13.7799 304.45
VCT ALMUERZO 412
% DIST. ALMUERZO 40
REFRIGERIO Jugo de naranja
Naranja 140.00 1.40 0.28 10.36 5.60 2.52 41.44 49.56
SUB TOTAL 1.40 0.28 10.36 5.60 2.52 4144
VCT MEDIA TARDE 50
% 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 1.563 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.) 54.84 34.40 160.77
VCT (Kcal.) 219.4 309.6 643.1
VCT (%) 15% 21% 64%
TOTAL VCT MENU | 1172.0 100%
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FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU N° 03-10-17 - 24

ALIMENTO

Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
() An (g) {9) (g) PROT | GRASAS | CHO Keal.
DESAYUNO: Avena con leche + 01 pan + 01 Huevo duro
Avena, hojuelas cruda 25.00 3.33 1.00 18.001 13.30 9.00 72.00 94.30
Azicar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Leche evaporada 70.00 4.90 5.67 7.631 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| 1152 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 2154 11.52 0.81 86.16 98.49
SUB TOTAL 2,88 0.09 21.54] 11.52 0.81 86.16
VCT MEDIA MANANA 98
% DIST. MEDIA MANANA 9
Almuerzo: Arroz graneado + Estofado de res + Menestra + Infusion
Carne de res pulpa 70.0 14.91 1.12 0.00[ 59.64 10.08 0.00 69.72
Arroz Pilado o pulido crudo (3 80.0 6.56 0.40 62.24| 26.24 3.60 248.96 278.80
Aceite vegetal 0.50 0.00 0.50 0.00 0.00 4.50 0.00 4.50
Ajos 0.50 0.02 0.00 0.12 0.09 0.03 0.49 0.60
Frijol canario crudo 60.00 13.01 1.25 35.76f 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
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 125.0 513 1.25 6.50{ 20.50 11.25 26.00 57.75
SUB TOTAL 5.13 1.25 6.50| 20.50 11.25 26.00
VCT MEDIA TARDE 58
% DIST. MEDIA TARDE 7
CENA: Sopa de fideos con pollo + yuca sancochada
Apio 1.00 0.01 0.00 0.05 0.03 0.02 0.19 0.24
Poro 1.00 0.02 0.01 0.06 0.09 0.06 0.24 0.38
Yuca amarilla 20.00 0.55 3.96 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/mend 100.00 16.27 2.84 0.00f 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%
TOTAL VCT MENU | 1272.8 100%
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FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENUN°04 -11-18-25

ALIMENTO

Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
(@) An {g) (9) (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
Azucar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Leche evaporada 70.00 4.90 5.67 7.63| 19.60 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 21.54f 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
Aztcar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Papaya 140.0 0.48 0.12 9.76 1.80 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
Azicar rubia 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Maizena 25.0 0.13 0.04 18.21 0.50 0.378 72.83 74
SUB TOTAL 4.24 4.80 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/menu 100.0 16.89 2.95 15.43| 67.57 26.57 61.72 155.86
Azicar 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%
TOTAL VCT MENU | 1209.6 100%
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FORMATON® C

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

MENU N° 05 -12 - 19 -26

ALIMENTO Peso PROT GRASA CHO VALOR CALORICO (KCAL) TOTAL
(@) An (g) (9) {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 2154 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 pifa
Azlcar rubia 2.00 0.00 0.00 1.97 0.00 0.00 7.86 7.86
Pifia 200.0 0.68 0.34 16.66 2,72 3.06 66.64 72
SUB TOTAL 0.68 0.34 18.63 2.72 3.06 74.50
VCT MEDIA MANANA 80
% DIST. MEDIA MANANA 7
ALMUERZO: Arroz graneado + Locro de zapallo con pollo + Fruta + Infusion
Carne de Pollo Entero s/mend 120.0 17.30 3.02 0.00f 69.22 27.22 0.00 96.43
Arroz Pilado o pulido crudo (3 80.0 6.56 0.40 62.24] 26.24 3.60 248.96] 278.80
Papa 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
Azlicar 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/mend 100.0 14.42 2.52 0.00] 57.68 22.68 0.00 80.36
Fideos 30 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 1.62 2.42
Zanahoria 20 0.12 0.10 1.84 0.48 0.90 7.36 8.74
Zapallo macre 20 0.14 0.04 - 1.28 0.56 0.36 512 6.04
Hierba luisa 10 0.00 0.00 0.00 0.00 0.00 0.00 0.00
8713 4264 379.46
SUB TOTAL | 14.85]  2.71] 4.23] 59.40] 24.39] 16.93
VCT CENA 101
% DIST. CENA 20
VCT (Gr.) 50.99 22.68 191.84
VCT (Kcal.) 204.0 204.1 767.4
VCT (%) 15% 20% 65%
TOTALVCTMENU | 11754 100%
REPRESEN']"AP%Q&\{: CONSORCIO
v
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FORMATON® C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECIMIENTO PENITENCIARIO DE SAN IGNACIO

MENU N° 06 -13-20 .27

ALIMENTO Peso PROT | GRASA| GHO VALOR GALORICO (KCAL) | TOTAL
() An (g) (o) (a) PROT | GRASAS | CHO Kcal.
DESAYUNO: Sova + 01 pan + mermelada
Soya 20.00 0.38 0.10 1.62 1.62 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
Azticar rubla 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 21.64] 11.62 0.81 86.16 98.49
SUB TOTAL 3.34 4.39 40.70; 13.36 39.51 162,80
VCT DESAYUNO 216
% DIST. DESAYUNO 20
REFRIGERIO Jugo de mango
Az(icar rubla 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 2.52 100.72 105,48
VGT MEDIA MANANA 105
% DIST. MEDIA MANANA 12
Almuerzo: Arroz graneado + Pescado frlito + 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 2.70 186.72 202.48
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 0.16 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
Azdcar rubla 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 366.79
VCT ALMUERZO 460.83
. % DIST. ALMUERZO 38
REFRIGERIO Pure de manzana
Azticar rubla 0.50 0.00 0.00 0.49 0.00 0.00 1.97 1.97
Manzana 150.00 0.28 0.10 14.02 1.18 0.86 56,06 58.08
SUB TOTAL 0.29 0.10 14.61 1.15 0.864 58.03
VCT MEDIA TARDE 60.05
) % DIST. MEDIA TARDE 10
CENA: Arroz con leche + 01 pan + Margarina
Leche evaporada 70.00 4.90 5.87 763 19.60 51.03 30.52 101.15
Arroz Pilado o pulldo crudo (3 250 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
SUB TOTAL 11.08 11.63 53.54| 44.33] 104.625 21414
VCT CENA 363
, % DIST. CENA 20
VeT (Gr) 35,021  19.28 222.87
VCT {Keal,) 1401 173.6 891.6
VCT (%) 13% 21% 66%
TOTAL VCT MENU | 1205.1 100%
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FORMATO N° C
DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENU PROPUESTO PARA
NINOS DEL ESTABLECGIMIENTO PENITENCIARIO DE SAN IGNACIO

MENUN°® 07 -14 - 21 . 28

ALIMENTO Peso PROT | GRASA | cHo VALOR CALORICO (KCAL) TOTAL
(8) 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 gallina. crudo 50.00 6.75 4.20 0.80] 27.00 37.80 3.60 68.40
Azticar rubia 1.00 0.00 0.00 0.98 0.00 0.00 3.93 3.93
Pan da labranza o francés 30.00 2.88 0.09 21.54] 11.52 0.81 86.16 98.49
SUB TOTAL 11.35 4.69 38.18] 45.40 41.31 152.65
VCT DESAYUNO 239
% DIST. DESAYUNO 20
REFRIGERIO Pure de platano
Plétano 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 polio + Infusion
Arroz Pifado o pulido crudo (3 80.0 3.26 0.40 682.24] 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
Aceile vegetal 10.00 0.00f 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
Az(icar rubia 15,00 0.00 0.00 14.75 0.00 0.00 58.98 §8.98
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 364.74
VCT ALMUERZO 467
% DIST. ALMUERZO 40
REFRIGERIO Anls + 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] 11.62 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 vagetal 1.00 0.00 1.00 0.00 0.00 9.00 0.00 9.00
Papa blanca 40.0 0.69 0.03 7.31 2.78 0.30 29.26 32,31
Arroz Pilado o pulldo crudo (3 25.0f 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 0.328 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 21.54] 11.52 0.81 86.16 98.49
SUB TOTAL 7.13 1.32 49.60] 28.50] 41.853 198.39
VCT CENA 239
% DIST. CENA 20
VCY (Gr) 29.99 19.60 222.84
VCT {Keal) 120.0 176.4 891.4
VCY (%) 10% 20% 70%
TOTALVEGTMENU | 11877 100%
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