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CARTA N 053 - 2019 - CONSORCIO - PIURA.

ZULMI RIVAS ARANA g
DIRECTORA DEL E.P. DE SULLANA NETITUT
f‘i}“ Fa”l il

ASUNTO: PRESENTACION DE MENUS

REFERENCIA: CONTRATO N° 032-2018-INPE/17 (1151 ARRRRIEITPS

[

Presente. . /

Me dirijo a Usted con la finalidad de saludarlo atentamente, asi
mismo, para hacerle llegar la relacién de menus para internos y personal de
seguridad que labora 24x48 horas, que se brindara desde el 21 de ABRIL del
2019 al 20 DE MAYO del 2019, en relacién con el contrato N° 032-2018-
INPE/17, “Servicio de alimentacién para los internos (as), nifios y personal de
seguridad que labora 24x48 horas del Establecimiento Penitenciario de Sullana (de

. la Oficina Regional Norte — Chiclayo).

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

Chiclayo, 02 de Abril de! 2019,

FOLIOS (41)
Atentamente:




- DEL21 DEABRIL AL 20 DE MAYODE 2018

RELACION DE MENUS PROPUESTOS PARA EL"PERSONAL INPE DEL E.P DE PIURA Y.SULLANA

MENUS CON APCRTE CALORICC MAYOR A 2.750 KILOCALCRIAS POR Dia

N° DE MENU FECHA DETALLE DEL MENU
DOMNGo | PESAYUND QUINUA CON LECHE + 03 PANES CON ACETUNA
ENTRADA ENSALADA FRESCA
1 SEGUNDO ARROZ GRANEADO + ADOBO DE GHULETA DE CERBO +CAMOTE SANCOCHADG +
2ti042019 ENSALADA + FRUTA + REFRESCO (MAIZ MORADG)
CENA ARROZ GRANEADQ + POLLO FRITQ + PAPAS FRITAS + ENSALADA + INFUSION
LUNES DESAYUNG LECHE DE SOYA + 0 PANES CON MILANESA DE POLLD (PECHUGA]
ENTRADA ENSALADA MIXTA
2 SEGUNDO ARROZ GRANEADG + LOCRO DE ZAPALLO + POLLO +ENSALADA +
22042019 FRUTA +REFRESCO (FINA)
CENA ARROZ GRANEADQ + MOLLENTAS AL SILLAD CON PAPAS EN RODAJAS +INFUSION
WARTES  |PESAYUNG AVENA CON { ECHE + 03 PANES CON HUEVO FRITG
ENTRADA CEVICHE DE TOYD
3 SEGUNDO ARROZ GRANEADD + POLLO AL SILLAQ + MENESTRA + ENSALADA +
23/0412019 FRUTA +REFRESCO (LIMA)
CENA SOPA DE ARROZ + RES CON HUESO + 02 PANES + INFUSION
MERcoLEs | PESAYUND QUINUA CON MACA + 03 PANES GON TCRTILLA DE ESPINACA
ENTRADA ENSALADA MIXTA
4 SEGUNDO ARROZ GRANEADO + MONDONGUITO A LA ITALIANA + ENSALADA +
24/0412019 FRUTA + INFUSION
CENA ARRGZ GRANEADC + PESCADD FRITO + MENESTRA.  ENSALADA + INFUSION
JUEvES  |PESAYUND KIWICHA + 03 PANES CON TORTILLA DE YERDURAS
ENTRADA ENSALADA
5 SEGUNDO ARROZ GRANEADO + ESTOFADO DE RES + MENESTRA +ENSALADA +
2500472019 FRUTA +REFRESCO (LIMONADA)
CENA ARROZ GRANEADO + GALLINA ESTOFADA + PAPA EN RODAJAS + ENSALADA + INFUSION
VERNES | PESAYOND LECHE CON COCOA + 03 PANES CON QUESG
ENTRADA ENSALADA
6 SEGUNDO ARROZ GRANEADC + PESCADO FRITO +MENESTRA +ENSALADA +
2610412019 FRUTA + REFRESCO (NARANJA)
CENA ARROZ GRANEADO + PAVITA A LA OLLA CON PIMIENTD + ENSALADA + INFUSIGN
SAEADD  |PESAYURD QUINUA CON AVENA + 3 PANES CON ENCEBOLLABO DE CORSERVA OE PESCADO
ENTRADA ENSALADA FRESCA
7 SEGUNDD ARROZ GRANEADO + SECO DE CABRITO + MENESTRA + SARZA+
27104/2012 FRUTA +REFRESCO (LIMONADA)
CENA ARROZ GRANEADO + SALTADITO DE POLLO CON VERDURAS + PAPAS FRITAS + ENSALADA + INFUSION
DOMINGO DESAYUNO QUINUA CON [ ECHE -+ 03 PANES CON ACEITUNA
ENTRADA ENSALADA FRESCA
8 SEGUNDO ARROZ GRANEADOD + ADOBO DE CHULETA CE CERDO + CAMOTE SANGOCHADO +
28/64/2019 ENSALADA + FRUTA +REFRESCO (MAIZ MORADG)
CENA ARROZ GRANEADG + POLLO FRITO + PAPAS FRITAS + ENSALADA + INFUSION
LUNES DESAYUNG LECHE DE SOYA 03 PANES CON MILANESA DE POLLO (PECHUGA)
ENTRADA ENSALADA MIXTA
9 SEGUNDO ARRCZ GRANEADO + LOCRO DE ZAPALLO + POLLO + ENSALADA +
2910472019 FRUTA +REFRESGO (PIflA}
CENA ARROZ GRANEADO + MOLLEJTAS AL SILLAD CON PAPAS EN RODAJAS +INFUSION
DESETORG AVENATUONTECHE + U3 PANES COR RUEVO FRITO
MARTES  entRapa CEVIGHE DE 10Y0
10 SEGUNDO ARHUZ GRANEADU + POLLD AL SILLAG + MENES KA + ENSALADA, +
200412015 FRUTA +KEFHESCO (LIMA)
CENA SUPA Uk ARRUZ + RES GON HUESO + 02 PANES + INFUSION
TESAYONGD T S CUN TORTIEA DE ESFINACA
MIERCOLES o\ 1pans ENSALADA MIX 1A
1 SEGUNDO ARRUZ GRANEADU + MONDUNGUITO A LA 1 ALIANA + ENSALAUA +
0140512019 FRU LA + INFUSION
CENA ARRUZ GRANEADU + PESUALU FRITU + MENESTRA + ENSALAUA + INFUSION
DESAYONG RIFICAA 0
JUBVES  enRapa ENSALADA
12 SEGUNDO ARKOZ BRANEAUD + £ 1URAUD Dk RES + MENES [HA + ENSALADA +
0210572019 FHUIA + REFRESLO (LIMONALA)
CENA ARRUZ GRANEALD + GALLINA 55 1UFALA + PAFA EN RODAJAS + ENSALADA + INFUSION
DESAYORG TECRE CON CUCDA T I3 PARES CONTUESD
VIERNES  loytRapa ENSALADA
13 SEGUNDO ARRUZ GRANEALD + PESCAUO FRITO +MENES IHA + ENSAGADA +
1110512018 FRU A + HEFRESGU (NARANJA)
CENA ARROZ GRANEALU + PAVIIA A LA ULLA GUN FIMIEN 10 + ENSALADA + INFUSION
DESAYOND ¥ RVADE PESCADD
SABADO  loyrpana ENSALADA FRESCA
14 SEGUNDD ARROZ GRANEALU + SELO D GASRE U + MENES | KA + SARZA +
040512010 FRUIA +REFRESGO {LIMONALA)
CENA ARRUL GRANEAUD + SAL LADITO DE PULLU CUN VERUURAS + PAFAS FRIAS + ENSALAUA + INFUSION
TESAYONG TOIRUR CON (ECHE F T3 PANES TOR ACETTURA
DOMINGO  [enrrapa ENSALAUA FRESCA
15 SEGUNDO IARKOZ GRANEALQ + ALUBU Us CHULE LA L CERDO + GAMU T E SANCOGHALD +
05/05/2019 ENSALADA + FRUIA +REFRESUU (MAIZ MURALD)
CENA ARRUZ GRANEALL + POLLU FRILD + PAPAS FRILAS + ENSALADA + [NFUSIUN

CONTRATISTA NUTRICIONISTA
Lauriano imTdrogo

_ REPRESENTANTE DEL CONSQRCIO




MENCS CON APORTE CALORICO MAYOR 4 2,750 KILOGALORIAS POR Dia

N° DE MENU FECHA DETALLE DEL MENU
LUNES DESAYUND LEURE DE SUVA + U3 PANES CON TRCANESA TE POCLO [PECAUGA]
ENTRADA ENSALADA MIX 1A
16 SEGUNDO ARRUZ GRANEADU + LOCRD Uk ZAFALLO + PULLU + ENSALADA +
06i04512019 FRULA +REFRESCO (MINA)
CENA ARROZ GRANEADL + MOLLEJT | AS AL SILLAD CUN PARAS EN RUDAJAS “INFUSION
DESAYURD AVENACONTECHE + U3 PANES CON AUEVO FRITO
MARTES  |anTRAOK CEVIGHE Dk 10Y0
17 SEGUNDO ARRUZ GRANEADQ + POLLO AL SILLAU + MENES TRA + ENSALADA +
0710812019 FRU LA + REFRESGO (LIMA) '
CENA SUPA UE ARROZ +REYS CON HUESU +UZ PANLS + INFUSION
UEGAYONT QOTRUA TON WACA + U3 PANES CON TOR LA DE ESFINATE
MIERCOLES  |nTRADA ENSALAUA MIX | A
18 SEGUNDO ARRUZL GRANEADQ + MUNDONGUITO A LA TTALIANA + ENSALALA +
0B/0S512019 FRUTA +INFUSION
CENA ARRUZ GRANEALU + PESCADO FRITU + MENES | RA +ENSALAUA + INFUSION
DESATUNG ™ [RIWACHA + U3 PARES TON TORTILIA T VERDURES
JUBVES | enTRapa ENSALAA
19 SEGUNDO ARROL GHANEADU +E5 1 OFADY Uk RES + MENESTRA +ENSALAUA +
09/05/2019 FRUIA +RiFRESLU (LMONALA)
CENA ARROL GHANEADO + GALLINA ES1ORAUA + PAPA EN RUDAJAS + ENSALAUA + INFUSION
DESAYURY LECRE CON COCUA 03 PARES CON TUEST
VERNES  |entraps ENSALADA
20 SEGUNDO ARROZ GRANEADU + PESCAUQ FRITO + MENES | RA +ENSALADA +
100512019 FRULA + REFRESCU (NARANJA)
CENA ARRUL GRANEADU + PAVILA A LA OLLA CON PIMIEN () + ENSALAUA + INFUSION
DESAYUNT UUTNUA CON AVENA + 3 FANES TON ENCEBOLCA00 DE CORSERVA DE PESCATD
SABADO  oyrRapn ENSALALA FRESCGA
vl SEGUNDD ARRUL GRANEADU + SECO DE CABRIG + MENES | RA + SARZA +
11R05(2018 FRUIA -+ REFRESCO (LIMONADA)
CENA ARROZ GRANEALD + SAL I ALIEO Uk PULLO GON VERDURAS + PAPAS FR!IAS + ENSALAUA + INFUSION
DESATUND QUNUACONTECRE U3 PARES TON ACEITUNA
DOMINGO  [errrapa ENSALAUA FRESCA
22 SEGUNDO ARROZ GRANEADU + AUCBU Lk CHULE 1A Dk CERDO +CAMU TE SANUOCHADO +
12105/2018 ENSALADA + FRUIA + REFRESUO (MAIZ MORALO)
CENA ARROL GRANEALIQ + PULLO FRILU + PARPAS FRH AS + ENSALADA + INFUSION
TESATING LECRE DESUYA T3 PANES CON MILANESA Dk POLLC PECHUGA)
LUNES ENTRADA ENSALADA MIX 1 A
23 SEGUNDO ARROZ GRANEAUU + LOCRO Uiz ZAPALLO + PULLY + ENSALADA +
131652019 FRUTA +REFRESCU (FINA)
CENA ARROZ GRANEADU +MOLLEJ | AS AL SILLAL GUN PAPAS EN RODAJAS HNFUSION
DESAYORD |AVENA CON LECHE +03 PANES 0N HUEVD FRITO
MARTES  [enTRADA CEVICHE Uk 10Y0
24 SEGUNDO ARRUZ GRANEADU + POLLU AL SILLAU + MENES | HA + ENSALAUA +
14{05/2019 FRULA +REFRESCO (LIMA)
CENA SUPA DE ARROZ +KES UUN HUESU + 02 PANES + INFUSION
MIERCOLES  |PESAYUNO QUINUA CON MACA + 03 PANES CON TORTILLA CE ESPINACA
ENTRADA ENSALADA MIXTA
25 SEGUNDO ARROZ GRANEADO + MONDONGUITC A LA ITALIANA + ENSALADA +
15/0512018 FRUTA + INFUSION
CENA ARRQZ GRANEADQ +PESCADQ FRITQ + MENESTRA +ENSALADA + INFUSION
AYOND RIWICHA + 03 PANES CON TURTILLA DE VERDUMAS
JUBVES  feTRADA ENSALALA
26 SEGUNDO ARRUZ GRANEADU + ES 10FADO Uiz RES +MENES | KA + ENSALADA +
16/05/2019 FRUIA +REFRESCO (LIMUNADA)
CENA ARRUZ GRANEADU + GALLINA ES10FADA + PARA EN RUDAJAS + ENSALAUA + INFUSION
DESAYUND TECAE CON COCOR + U3 FARES CONTIUEST
VIERNES  l=nTRADA ENSALADA
27 SEGUNDO ARRUL GRANEADO +PESCADO FRUU +MENES | RA +ENSALAUA +
1710812018 FRUTA + REFRESCO (NARANJA)
CENA ARROL GHANEAUO + PAVEIA A LA OLLA CON FIMIEN 1O+ ENSALADA, + INFUSION
TESAYORD WCINUA CON AVENA + 3 PARNES CON_ ENCEBULLADU DE CORSERVA DE PESCADD
SABADO  lewrgapa ENSALALA FRESUA
28 SEGUNDO ARRUZ GHANEALD + SECU DE GABRI 10 + MENES | RA + SARZA +
181052019 FRUTA +REFRESCO (LIMONAUA)
CENA ARRUZ GRANEADO + SALEADIT O UE PULLD GON YERDURAS + PAPAS FRITAS + ENSALADA + INFUSION
DESAYOND QUINUA CON CECHE F U3 PANES TON ACETTURA
DOMINGD  lontRapa ENSALALA FRESCA
29 SEGUNDO ARROL GRANEADO +ADUBO DE CHULE 1A DE CERDU +GAMO | E SANCOGHADO +
19/05/2019 ENSALAUA + FRUIA +REFRESCU (MAIL MORALC)
CENA ARRUZ GRANEALD + POLLU FHILD + PAPAS FRITAS + ENSALADA + INFUSION
DESAYURD [ECHE DE SOVA + U3 PANES COR MITANESA UE FOLLO (FECRUGH]
LUNES ENTRADA ENSALADA MIX 1A
30 SEGUNDO ARRUZ GRANEADU + LUCKU Uk ZAPALLG + POLLD + ENSALADA +
20/05/2019 FRUTA +REFRESCO (FINA)
CENA ARROZ GRANEAUG +MULLEJ L AS AL SLLAG CUN PAPAS EN RUDAJAS HNFUSION
CONTRA NUTRICKONISTA

i drogo
T,auriano Garcl 2
REPRESEHTMTE DEL ' ONSORC!




FORMATO -B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MEND REFERENCiAL PARA PERSONAL INPE CEL EP.DE

- PIURAY SULLANA *
2110412019 0510512019 10/05/2019 MENUN® 1 15 2
PESO
ALIMENTO BRUTO KCAL. PROT GRASAS CARB. K.CALORIAS PON NUTRIENTES TOTAL
(g} {9) (o) (g} PROT GRASAS CARB.
DESAYUNO: GUINUA CON LECHE + 03 PANES CON ACEITUNA
QUINUA 25.00 §93.50 340 1.45 16.58 13.80 13.05 56.30 92.95
LECHE EVAPORADA 70.00 100.10 4,90 5,67 7.63 19.80 51.03 30,52 101.15
PAN 90.00 261.90 7.56 0.18 5742 30.24 1.62 22968 261.54
ACEITUNA 50.00 156.86 0.48 19.25 438 1.92 173.34 17.52 192.78
AZUCAR RUBIA 21.00 80.64 0.00 0.00 20.64 0.00 0.00 82.57 §2.57
SUB TOTAL 693.00 16.34 26.56 106.65 65.36 239.04 426.59 730.99
V.C.DESAYUNO 731
% DIST. DESAYUNO 26%
ENTRADA: ENSALADA FRESCA
ALMUERZO: ARROZ GRANEADO + ADGBO DE CHULETA DE CERDO + CAMOTE SANCOCHADO + ENSALADA + FRUTA +
REFRESCO DE (MAIZ MORADO)
ARRQOZ 150.50 538.50 12.30 0.75 116.70 49.20 B.75 A66.80 522.75
CABNE DE GERDO 160.00]_ 285.49] 2304 2a e 000 9216 A74d 0.00 305.60
CEBOLLA 26.00 11.47 0.36 0.05 2.94 1.46 0.47 11.75 13.568
CAMOTE 100.00 116.00 1.20 0.20 27 .60 4 80 1.80 110.40 117.00
SAL 200 000 a0l 0,00 600l 000 300 0.00 300
PEPINILLOS 20.00 383 020 0od 108 040 036 475 532
LECHUGA 80.00 10.83 (.90 0.2 234 3160 1.08 9.36 14.04
LIMON 2.00 0.31 0.01 0.00 0.19 0.04 0.04 0.78 0.86
SAZONADOR BLANGO 150 300 000 0.0 000l 0.0 0.00 000 000
MAIZ MORADO 2500 89.25 1.83 0.85 18.05 7.30 7.65 76.20 91.15
ACETTE VEGETAL 400 3536 ool 400 O T .00 0.00 36.00
TOMATE 10.00 1.88 0.08 .02 0.43 (.32 0.18 172 222
TvA T50.00 5645 090 060 8850 360 520 3540 2440
AJOS 2.00 1.55 0.11 0.02 (.61 (.45 0.14 243 3.02
AZUCAR RUBIA 20.00 69,82 0.00 0.00 17.87 0.00 0.00 71486 7146
SUB TOTAL 120037 40,93 30,81 197.62 163.73 21731 790.46 1231.50
V. C. ALMUERZO 1232
% DIST. ALMUERZO 44%
CENA: ARROQZ GRANEADO + POLLO FRITO + PAPAS FRITA + ENSALADA + INFUSION
ARROZ 90.00 323.10 7.38 0.45 70.02 29.52 4.05 280.08 313.685
POLLO CON HUESQ 100.00 152.00 18.20 10.20 (.00 72 80 91.50 0.00 164.50
PEPINILLOS 50.00 4.79 0.25 005 1.30 1.00 0.45 5.20 5.65
TOMATE 35.00 5.55 0.28 0.07] 1.51 1.12 0.63 6.02 777
CEBOQLLA 38.00 16.76 0.53 0.08 4,29 2.13 0.68 17.18 19,99
LIMON 2.00 0.31 0.01 0.00 0.19 0.04 0.04 0.78 (.86
PAPA BLANCA 130.00 119.80 2.73 0.13 28.99 10.92 117 115.96 128.05
ACETEVEGETAD 10.00 36,40 000 T0.00 000] 060 56,00 000 30.00
HIERBA LUISA 10.00 0.00 0,00 0.00 0.00 0.00 0.08 0.00 0.00
AZUCAR RUBIA 25.00 96.00 0.00 0.00 24,58 9.00 0.00 98.30 98.30
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL B08.74 29.38 20.98 130.88 117.53 18§.82 523.52, 829.87
V.C.CENA 830
% DIST. CENA 30%
VoT o) §685] 753 4%
VCT (Kcal.) 346.62 705.17 1740.57
VCT (%) 12% 25% 62%
V.C.T. MENU 100% 2792
CONTRATISTA NUTRICIONISTA

O

Lauriano Garcia

REPRESENTANTE DEL CONSOR IO
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FORMATO -B

DOSIFICAC!ON COMPOSICION Y VALOR CALORICO TOTAL DEL: MENU REFERENCIAL PARA PERSONAL JNPE DEL EP DE

REPRESENTANTE DEL co

“ " PIURAY SULLANA
[+
2210412019 06/05/2019  20/05/2019 MENU N 2 16 30
PESO
ALMENTO BRuTo | KCAL PROT |GRASAS| CARB. | KCALORIAS PON NUTRIENTES ToTAL
(@) (@) a) {©) PROT | GRASAS | cARB.
DESAYUNO: LECHE DE SOYA + 03 PANES CON MILANESA DE POLLO (PECHUGA)
SOvA Z500] - 100.05 T08] 473 803 2620 3253 B0 10643
PAN g0.00] 75190 756|018 s7a] 3004 162] 22068 261 54
SOLLO SINAUESD 50.00 80.75 9.10] 510 000l 3640 36.90 0.00 82.30
ACENE VEGETAL 10.00 58.40 000 70.00 2.00 0.00 90.00 0.00 50,00
AZUCAR RUBIA 00| 13440 0.00] 000 344 0.00 0.00] 15762 13762
SUB TOTAL §65.70 272001 ___100.76] __94.84] 180.05] 40300 §77.69
V.C. DESAYUND 578
%, DIST. DESAYUND 25%
ENTRADA: ENSALADA MIXTA
ALMUERZO: -
ARROZ GRANEADO + LOCRO DE ZAPALLO + POLLO + ENSALADA + FRUTA + REFRESCO DE FRUTA (PIFIA)
FRROZ . 50000 538.50 230 075 B0 AeaD 575 45650 52275
POLLG CON HUESD 160.00] 244,80 26120 1632 0.00] _176.48] 14688 5.00 263,36
ZANARORIA 30.00 1169 0i8l 015 275 0.72 135 71.04 1511
CHOCLO DESGRANADD 15.00 7250 057615 440 228 135] 1756 2.
AJ AVARILLG 1.00 0.30 0.01 0.01 0.08 0.04 0.06 0.35 0.45
ZAPALLO 30.00 780 0.21 0.06 192 0.64 0.54 7.68 9.06
A0S 2,00 155 011 0.02 0.61 0.45 5.14 243 3.09
SAL 200 0.00 0.00] 0.0 0.00 0.00 0.00 5.00 .00
ACEITE VEGETAL 10.00 £8.40 0.00] " 10.00 5.00 0.00 30.00 0.00 50.00
|PAPA BLANCA 120.00 11058 2530 012 %6.75] 10.08 108 107.04 118.00
ARVEIAS FRESCAS 20.00 16.56 143 042 3,76 5.68 708] __ 15.04 31,80
TOMATE 40.00 752 032 008 172 198 0.7 5.68 868
LIMON 70.00 153 005] 0,02 0.07 0.20 0.18 388 .26
PINA 20.00 573 0.16] 0.08 3.92 0,64 07| 1558 77,04
SAZONADOR BLANCO 700 3.00 000 0.00 0.00 0.00 0.00 0.00 0.00
NARANJA DE MESA 150.00 51.30 180 030 76.35 7.20 2700 6540 75.30
AZUCAR RUBIA 20.00 76.80 0.00] _ 0.00 19.65 0.00 0.00] 7664 7864
SUB TOTAL 7180.96 4877 2818]  199.62] 19508 25355 79544 1247 08
V.C. ALWUERZD 1247
% DIST. ALMUERZO 45%,
CENA:; ARROZ GRANEADO + MOLLEJITAS AL SILLAO CON PAPAS EN RODAJAS + INFUSION
FRROZ ST AR 738045 70022352 205 28008 T13.65
MOLLEJITA 100.00] — 157.00 20500 7.0 150 8200 §3.00 5.40 151.40
PAPA BLANCA 160.00] 14744 336 016 3568 1344 144] 14970 157.60
AZUCAR RUBIA 32.00 76.80 000 6.00 19.65 0.00 0.00] 7861 7867
AIOS 3.00 932 07 0oz 0.91 067 0.07 365 154
SAL 500 3.0 000 0.00 0.00 0,00 0.00 0.00 0.00
TORONIIL 70.00 0.00 500 0.00 0.00 0.00 0.00 0.00 0.00
ACENE VEGETAL 500l 13260 0.00] 1500 0.00 0.00] 13500 5.00 135.00
SUB TOTAL 839.26 34| 2263]  127.87] 19563 20371 51146 840,60
V. C.CENA 841
7, DIST. CENA 0%
VT 60 T0389] 7083 4775
VCT (Keal) 4155663731 174260
VCT (%) 5% 23% 82%
" V.C.T. MENU T00% 3766
CONTRATISTA NUTRICIONISTA
N7
Tauri {ano "Garos 5[1){:;%’
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FORMATO -B

DOSIFICACION, COMPOSICION Y VALOR CALORICO TOTAL DEL MENG REFERENCIAL PARA PERSONAL INPE DEL EP.DE

 PIURAY SULLANA
230412019 07105/2019 MENUN® 3 17
PESO
ALIMENTO BRUTO KCAL. PROT GRASAS CARB. K.CALORIAS PON NUTRIENTES TOTAL
{a) (@) {a) {a) PROT GRASAS CARB.
DESAYUNO: AVENA CON LECHE + 03 PANES CON HUEVO FRITO
AVENA 25.00 86.75 3.33 1.00 18.00 3.30 9.00 72.00 94.30
L.LECHE EVAPORADA 70.00 100.10 4.90 5.67 763 19.60 51.03 30.52 101.15
PAN 90.00 261.90 7.56 0.18 57.42 30.24 1.62 229.68 261,54
HUEVOS 50,00 71.81 8.10 5.04 1.14 32.40 45.38 4.56 82.32
ACEITE VEGETAL 5.00 44,20 0.00 5.00 0.00 0.00 45.00 0.00 45.00
AZUCAR RUBIA 26.00 9,84 (.00 0.00 25.56 0.00 0.00 102,23 102.23
SUB TOTAL 574,70 23.89 16.89 109.75 95.54 152.01 438.99 586.54
V.C. DESAYUNO 687
% DIST. DESAYUNO ﬂ
ENTRADA:CEVICHE DE TQYO
ALMUERZO;
ARROZ GRANEADO + POLLO AL SILLAQ + MENESTRA + ENSALADA + FRUTA + REFRESCO DE (LIMA)
ARROZ 50.00 538.50 12.30 0.75 116.70 48.20 8.75 466.80 522,75
POLLO CON HUESO 160.00 244,80 29,12 16.32 0.00 116.48 146.88 0.00 263.36
TOYO 120,00 97.61 22.44 0.48 0.00 89.76 4.32 0.00 94,08
LIMON 10.00 1563 0.05 0.02 0,57 0.20 0.18 3.88 4.26
FREJOL CASTILLA 60.00 198,00 13.50 1,08 34.98 54.00 972 138.92 203.64
CEBOLLA 15,00 8.62 0.21 0.03 1.70 0.84 0.27 6.78 7.89
ROCOTO 30,00 760 02l 050 082 048 450 5,25 675
SAL 500 0.0 000 00 T 300 500 0.00
SILLAD 15,00 0.00 0.00 0.00 0.00 (.00 0.00 0.00 0.00
PIMIENTOS 20.00 1.91 0.10 0.02 0.52 0.40 0.18 2.08 2.66
SAZONADOR BLANCO 1.00 0.00 0,00 0.00 0.00 0,00 0.00 0.00 0.00
ACEITE VEGETAL 500 7170 0000 500 000 000 B0 000 1500
TR 30,00 377 024 076 23] 0% T4 344 118
LIMA 150,00 36.45 0.90 0.60 8.85 3160 540 35.40 44,40
AJOS 2.00 1.55 0.11 0.02 0.61 0.45 0.14 2.43 3.02
AZUCAR RUETR 10.00 B40 000 0.00 83 000 000 3937 39,52
SUB TOTAL 1222.89 79.09 24.935 177.34 316.37 22478 709.33 1250.48
V.C. ALMUERZO 1250
% DIST. ALMUERZO 45%
CENA; SOPA DE ARROZ + RES CON HUESO + 02 PANES + INFUSION
ARROZ 90.00 32310 7.38 0.45 70.02 29.52 405 280.08 313.65
RES SIN HUESO 80.00 75.60 17.04 1.28 0.00 65.16 11.52 0.00 79.68
PAPA BLANCA 100.00 92.15 210 (.10 22.30 8.40 0.90 89,20 98.50
AZUCAR RURIA 26,00 9.84 0.00 0.00 2556 0.00 0.00 102.23 102.23
PAN 60.00 174.60 6,04 (.12 38,28 20,18 1.93 153.12 174.31
AJOS 2.00 1.55 0.11 0.02 0.61 0.45 0.14 243 3,02
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0,00
TORONJIL 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 500 44.20 (.00 5.00 0,00 0.00 2500 0.00 4500
ZANAHORIA 10.00 3.90 0.06 0.05 (.92 (.24 0.45 .63 432
APIO 5.00 1.00 0.04 0.01 0.24 0.14 0.09 0,96 1.19
SUB TOTAL 72594 3277 7.03 157 .93 127.07 63.18 631.65 821.90
V.C.CENA 822
% DIST. CENA 30%
VCT {Gr) 135.75 48.80 445.02
VCT {Keal) 538.98 43997 1779.97
VCT (%) 200 16% 65%
V. C.T. MENU 100% 2759
CONTRATISTA NUTRICIONISTA

1d ogo
auriano Garcla
I;EPRESENTANTE DEL CONSORCIO




FORMATO -B

DOSIFICACION COMPOS[CION Y VALOR CALORICO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL EP DE

- PIURA'Y SULLANA -
[+
2400412019 0810512019 MENU N 4 18
PESO
ALIMENTO BRUTO KCAL. PROT GRASAS CARRB. K.CALORIAS PON NUTRIENTES TOTAL
(@) () ) ) PROT | GRASAS | CARB.
DESAYUNO: QUINUA CON MACA + 03 PANES CON TORTILLA DE ESPINACA
MACA 2500 78.50 2.95 0.40 16.60 11.80 380 66.40 81.80
QUINUA 25.00 93.50 340 1.45 16.58 13.60 13.05 66.30 §2.95
PAN 90.00 261,90 7.56 0.18 57.42 30.24, 1.62 22968 261.54
HUEVOS 50.00 71.91 8.10 5.04 114 32.40 45,36 4 56 82.32
ESPINACA 15.00 3.36 0.29 0.09 (.95 1.14 0.81 3.78 573
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 25.00 96.00 0.00 0.00 24.58 0.00 (.00 98.30 98.30
ACEITE VEGETAL 12.00 106.08 0.00 12.00 0.00 0.00 108.00 0.00 108.00
SUB TOTAL 711.25 22,30 19.16 117.27 89,18 172.44 46802 73064
V.C. DESAYUNO 730.64
% DIST. DESAYUNO 26%
ENTRADA ENSALADA MIXTA
ALMUERZO:
ARROZ GRANEADO + MONDONGUITO A LA ITALIANA + ENSALADA + FRUTA + INFUSION
ARROZ 150.00 538.50 12,30 0.75 116.70 49.20 5.75-’— 466.80 522,75
MONDONGO DE RES 150.00 156.00 25.35 5,25 0.00 101.40 47.25 0.00 148.65
ZANAHORIA 20,00 7.74 0.12 0.10 1.84 0.48 0.90 7.36 8.74
AJI AMARILLO 5.00 1.50 0.05 0.04 0.44 0.18 (.32 1.76 2.26
AJOS 2.00 1.85 0.11 (.02 0.61 045 0.14 2.43 3.02
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 (.00 0.00
ACEITE VEGETAL 14.00 123,76 0.00 14.00 (.00 0.00 126.00 0.00 126.00
PAPA BLANCA 200.00 184.30 4.20 0.20 44 60 16.80 1.80 178.40 197.00
TOMATE 60,00 11.29 0.48 0.12 2.58 1,92 1,08 10.32 13.32
CEBOLLA 60.00 26.46 (.84 0.12 6.78 3.35 1.08 27.12 31.56
SAZONADOR BLARCO 100 0.60 000 0.00 050 0.0 500 0.00 3.00
NARANJA DE MESA 150.00 51.30 1.80 0.30 16.35 7.20 2.70 65.40 75.30
LIMON 2.00 0.31 0.01 0.00 0.19 0.04 0.04 0.78 0.86
AZUCAR RUBIA 20.00 76.80 0.00 0.00 19.66 0.00 .00 78,64 78.64
TORONJIL 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 (.00
SUB TOTAL 1179.56 45.26 20,90 209.75 181.03 188.06 839.01 1208.10
V.C. ALMUERZO 1208.10
% DIST. ALMUERZO 43%
CENA: ARROZ GRANEADO + PESCADO FRITO + MENESTRA + ENSALADA + INFUSION
ARROZ 90.00 323.10 7.38 0.45 70.02 20.52 405 280.08 313.65
PESCADO 130.00 150,93 28.08 5.07 0.39 112,32 4563 1.56 159.51
TOMATE 35.00 6.58 0.28 0.07 1.51 1.12 0.63 6.02 7.77
LENTEJAS SECAS 680.00 203.40 13.56 0.60 36.60 54.24 540 146,40 206.04
CEBOLLA 80.00 35,28 1.12 Q.16 9.04 4.48 1.44 36.16 42.08
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 6.00 53.04 0.00 6.00 0.00 0.00 54.00 0.00 54,00
AZUCAR RUBIA 21.00 80.64 0.00 0.00 20.64 0.00 0.00 82.57 8257
TORONJIL, 10.00 0.00 0.00 .00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 852.97 50.42 12.35 138.20 201.68 111.15 552,79 865.62)
V.C.CENA 865.62
% DIST. CENA 31%
VCT (Gr) 117.98 52.41 465.22
VCT {Keal) 471.89 471.65 1860.82
VT (%) A7% 17% 66%
V.C.T. MENU 100% 2804
CONTRATISTA NUTRICIONISTA

unan
REPRESENTANTE DE

arcia
0 Gs | CONSORCIO




DOSIFICACION, COMPOSICION Y VALOR CALO

FORMATO -B

RICO TOTAL DEL MENU REFERENC

IAL PARA PERSONAL INPE DEL.EP.DE

- PIURAY SULLANA . -
[+]
2510412019 09/0512019 MENU N § 19
PESO KCAL PROT GRASAS CARB K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO b ! ) ) TOTAL
() (a) ()] (a) PROT GRASAS CARB.
DESAYUNO: KIWICHA + 03 PANES CON TORTILLA DE VERDURAS
KIWICHA 25.00 84,25 3.38 178 16.13 13.50 15.98 54.50 93.08
PAN 90.00 261.80 7.56 0.18 57.42 30.24 162 229.68 261,54
UEVOR 50.00 7191 840l 504 T4l 3240 7538 458 8 57
ESPINACA 15.00 3.36 0.29 0.09 0.85 1.14 0.81 3.78 573
TOMATE 15.00 2.82 0,12 0.03 0.65 0.48 0.27, 2.58 3,43
SAL 200 300 000 000 000 0,00 300 0,00 5.0
CEBOLLA 15.00 6.62 (.21 0.03 1.70 0.84 0.27 5.73 7.84
ACEITE VEGETAL 14.00 12376 0.00 14.00 (.00 (.00 126.00 0.0 126.00
AZUCAR RUBIA 25.00 95.00 0.00 0.00 24 58 0.00 0.00 .98.30 98.30
SUB TOTAL 6560.62 19.66 2115 102.57 18.60 190,31 410.23 679.14
V.C. DESAYUNO 679.14
% DIST. BESAYUNO 25%
ENTRADA: ENSALADA
ALMUERZO:
ARROZ GRANEADO + ESTOFADO DE RES + MENESTRA + ENSALADA + FRUTA + REFRESCO (LIMONADA)
ARROZ 150.00 538.50 1230 0.75 116.70 48,20 6.75 466.80 52275
RES CON HUESO 160.00 142.80 34.08 2.56 0.00 136.32 23.04 0.00 158,36
FREJOL FANANITO 6000 20160 290 10 %4l 5160 518 14568 206 46
ACEITE VEGETAL 13.00 114.92 0.00 13.00 0.00 0.00 117.00 0.00 117.00
CEBOLLA 35.00 15,44 0.49 0.07 3,96 1.96 0.63 15,82 18.41
LECHUGA 50.00 9.03 0.75 0.10 1.95 3.00 (.90 7.50 11.70
TOMATE 30.00 564 024 005 120l 0% 054 515 5.66
PEPINILLOS 40,00 3.83 (.20 0.04 1.04 0.80 (.36 4.16 5.32
AJOS 2.00 1.55 0.11 0.02 (.61 0.45 0.14 243 3.02
AJI AMARILLO 5.00 1.50 0.05 0.04 0.44 0.18 0.32 1.76 2.26
PALLLOMOLIDO 200 108 00l 007 ol 003 065 046 X
NARANJA DE MESA T50.00] 13498 180 030 %635 720 270 8540 75.30
SAZONADOR BLANCO 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
LIMON 12.00 1.84 0.06 0.02 1.16 0.24 0.22 4.68 5.14
AZUCAR RUBIA 26.00 9,84 0.00 0.00 25.56 0.00 0.00 102.23 102.23
SAL 5.00 (.00 0,00 0.00 0.00 0.00 0.00 0.00 0.00
SUBTOTAL 1172.45 62.99 18.05 205.59 251.94 162 43 822.38 1236.75
V. C. ALMUERZO 1236.75
% BIST. ALMUERZO 15%
CENA: ARROZ GRANEADO + GALLINA ESTOFADA + PAPA EN RODAJAS + ENSALADA + INFUSION
CARNE DE GALLINA 100.00 108.00 20.50 3.60 0.00 8240 32.40 0.00 114.80
ARROZ 90.00 323,10 7,38 0.45 70.02 2952 405 280.08 313.65
LECHUGA 30.00 542 0.45 0.06 1.7 1.80 0.54 4,68 7.02
ZANAHORIA 20.00 7.79 0.12 (.10 1.84 (.48 (.80 7.38 8.74
TOMATE 40.00 7.52 0.32 0.08 172 1.28 0.72 §.88 a.88
PEPINILLCS 30.00 2.87 0.15 0.03 0,78 0.60 0.27 312 3.95
LIMOMN 2.00 0.31 0.01 0.00 0.19 .04 (.04 0.78 0.86
PAPA BLANCA 120.00 110.58 2.52 .12 26.76 10.08 1.08 107.04 118.20
ACEITE VEGETAL 13.00 114.92 0.00 13.00 0.00 0.00 417.00 0.00 117.00
AJOS 2.00 1.55 0.1 0.02 0.61 0.45 .14, 2.43 3.02
AZUCAR RUBIA 35,00 134.40 0.00 0.00 34.41 0.00 0.00 137.62 137 62
ANIS 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL B816.46 31.66 17.46 137.50 126.65 157.14 549,99 833.78
V. C. CENA 833.78
% DIST. CENA 30%
VCT (Gr) 114,31 56.66 445 66
VCT (Keal.) 457,19 500.88 1782.60
VOT (%) 17% 19% 65%
V. C.T. MENU 100% 2750
NUTRICIONISTA

CONT ]'\A
(i -

Lauriano

i d/rogo

REPRESENTANTE DEL CONSORGIO




FORMATO -B

DOSIFICACION COMPOSICION Y VALOR CALOR[CO TOTAL DEL MENU REFERENCIAL PARA PERSONAL INPE DEL EP DE

_ PIURAY SULLANA -
2610412019 10/05/2019 MENUN® 6 20
PESO
ALIMENTO BRUTO KCAL. PROT GRASAS CARB. K.CALORIAS PON NUTRIENTES TOTAL
{@) (9) (@) {a) PROT GRASAS CARB.
DESAYUNO: LECHE CON COCOA + 03 PANES CON QUESO
LECHE EVAPORADA 120.00 171.60 8.40, 8,72 13.08 33.60 87.48 52.32 173.40
COCOA 10.00 40,40 1,90 1.71 4.78 7.50 15.39 19.12 4211
QUESQ 60.00 103.80 9.78 5.18 2.04 30.12 55.62 8.16 102.90
PAN 890.00 261.80 7.56 0.18 57.42 30.24 1.82 229,68 261.54
AZUCAR RUBIA 36.00 138.24 0.00 0.00 35.38 0.00 0.00 141,55 141.55
SUB TOTAL 71594 2764 17.79 112.71 110.56 160.11 4£50.83 72150
V.C.DESAYUNO 721.50
% DIST. DESAYUNO 26%
ENTRADA: ENSALADA
ALMUERZO:
ARROZ GRANEADO + PESCADO FRITO + ENSALADA + MENESTRA + FRUTA + REFRESCO DE (NARANJA})
ARRQZ 150.00 538.50 12.30 (.75 116,70 48,20 6.75 466.80 522.75
PESCADD 15000] 17415 3240  5.65 045 12940 52.65 160 184.05
CEBOLLA 50.00 22.05 0.70 0.10 5.65 2.80 0.90 22.60 26.30
TOMATE 50.00 9.41 0.40 0.10 2.15 1,60 0.80 8.50 11.10
ACEITE VEGETAL 15.00 132.60 0.00 15.00 0.00 0.00 135.00 0,00 135.00
LENTEJAS SECAS 60.00 203.40 13,56 0.60 36.60 5424 540 146.40 208.04
SAL 2.00 0.00 0.00 0,00 0.00 0.00 0.00 0.00 0.00
AJOS 200 1.55 0.11 0.02 0.61 0.45 0.14 243 3.02
LIMON 2.00 0.31 0,01 0.00 (.18 0.04 0.04 0.78 .86
NARANJA AGRIA 40.00 13,20 (.20 0.08 3.28 0.80 0.72, 13.12 14.64
AZUCAR RUBIA 15.00 57.60 0.00 0,00 14.75 0.00 0.00 58.98 55.98
LIMA 150,00 81.00 0.90 0.60 8.85 3.80 5.40 3540 44.40
SEB TOTAL 1233.77 60.58 23.10 188.23 242.33 207.90 756,91 1207.14
V.C. ALMUERZO 1207.14
% DIST. ALMUEREO 43%
CENA: ARROZ GRANEADOQ + PAVITA A LA OLLA CON PIMIENTO + ENSALADA + INFUSION
ARROZ 90.00 32310 7.38 0.45 70.02 29.52 4.05 280.08 313.65
CARNE DE PAVITA 100.00 241.20 2010 20.20 0.00 80.40 181,80 0.00 262.20
TOMATE 35.00 6.58 0.28 0.07 1.51 1.12 0.63 6.02 777
PIMINETO MORRON 18,00 5.23 0.27 0.09 1.39 1.08 0.81 554 7.43
AJl AMARILLO 3.00 0,90 (.03 0.02 (.26 0.11 (.18 1.06 1.36
PEPINILLOS 40.00 3.83 0.20 0.04 1.04 0.80 0.36 4,16 5.32
LN 200 031 001] 000 o T 005 073 586
CEBCLLA 35.00 15.44 0.48 0.07 3.98 1.96 0.563 15.82 18.41
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0,00
ACEITE VEGETAL 5.00 44,20 0.00 5.00 0.00 0.00 150.00 0.00 150.00
AZUCAR RUBIA 25.00 96.00 0.00 0.00 24.58 0.00 0.00 95.30 98,30
TORONJIL 10.00 0.00 (.00 0.00 0.00 0.00 0.00 0.00 0.00
SUBTOTAL 736.79 28.76 25.94 103.66 115.03 338.51 M1.76 865.30
V.C.CENA 865.30
% DIST.CENA 31%
VCT (Gr) 116.98 66.83 405.60
VCT {Keal) 467.92 706.52 1619.50
VCT (%) 17% 25% 58%
V.C.T. MENU 100% 2794
CONTRATISTA NUTRICIONISTA

=

Lauriano Garcia Idrogo
REPRESENTANTE DEL CONSORCIO




FORMATOQ -B

DOSIFICACION COMPOSICION Y VALOR CALOR!CO TOTAL DEL-MENU REFERENCIAL PARA PERSONAL INPE DEL EP.DE

CPIURAY SULLANA
[+]
2710412019 11/05/2019 MENU N 7 2
PESO KCAL. PROT GRASAS CARB K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO ) . - TOTAL
{9) {g) {g) {g) PROT GRASAS CARB.
DESAYUNO: QUINUA CON AVENA +03 PANES CON ENCEBOLLADO DE CONSERVA DE PESCADO
QUINUA 25.00 93.50 3.40 145 16.58 13.60 13.05 66.30 92.95
AVENA 20.00 69.40 2.66 0.80 14,40 10.64 7.20 57.60 75.44
PAN 90.00 261.90 7.568 0,18 57.42 30.24 162 229,68 261.54
ATUN 50,00 140,50 12.10 10,25 0.00 48 40 92.25 0.00 140.65
CEBOLLA 30.00 13.23 0.42 0.0 3.38 1.68 0.54 13.56 15.78
LIMON 1.00 0.15 0.01 0,00 (.10 0.02 0.02 0.39 0.43
AZUCAR RUBIA 25,00 96.00 0.00 0.00 24.58 0.00 0.00 98.30 98.30
SUB TOTAL 674.68 26.15 12.74 116.47 104.58 114.68 465.83 685.09
V.C. DESAYUNOQ 685.09
% DIST. DESAYUNO 25%
ENTRADA: ENSALADA FRESCA
ALMUERZO:
ARROZ GRANEADO + SECD DE CABRITO + MENESTRA + ZARZA + REFRESCO DE (LIMONADA)+ FRUTA
ARROZ 150.00 538.50 12.30 0.75 116.70 49.20 6.75 466.80 522.75
CARNE DE CABRITO 160.00 351.36 27.20 30.40 0.00 108.80 273.60 0.00 382.40
FREJOL CASTILLA 80.00]  158.00 1350 108] 349 5400 o7 199 203 64
TOMATE 10.00 1.88 0.08 0.02 0.43 0.32 0.18 172 2.22
CEBOLLA 50.00 22.05 0.70 0.10 5.656 2.80 0.90 22 80 26.30
A1 AMARILD 300 0.90 K] ) 026 o1 019 .08 136
AGEITE VEGETAL 2.00 17.68 0.00 2,00 0.00 0.00 18.00 0.00 18.00
CULANTRO 10.00 288 0.33 0.13 0.70 1.32 1.17 2.80 5.29
LECHUGA 20.00 3.61 0.30 0.04 0.78 1.20 0.36 3.12 4,68
LiMA 150.00 36.45 0.80 0.60 8.85 360 5.40 2540 44 40
LIMON 10.00 1.53 0,05 0.02 0.97 0.20 0.18 3.88 426
2105 2.0 155 RET YT 061 045 014 243 3.02
AZUCAR RUBLA 10.00 38.40 0.00 0.00 8.83 0.00 0.00 39.32 39.32
SUB TOTAL 121477 55.50 35.18 179.76 222,00 316.59 719.05 1257.64
V., C. ALMUERZOQ 1257.64
DIST. ALMUERZOQ 45%
CENA: ARROZ GRANEADO + SALTADITO DE POLLO CON VERDURAS + PAPAS FRITAS + ENSALADA + INFUSION
POLLO CON HUESD 100.00 153.00 18.20 10.20 (.00 7280 91.80 0.00 164.60
ARROZ SUPERIOR 9000 32340 738l o045 Tomo| 2552 405| 780.08 31365
PAPA BLANCA 120.00 110.58 2.52 0.12 26.76 10.08 1.08 107.40 118.56
TOMATE 40.00 7.52 0.32 0.08 172 1.28 0.72 5.88 8.88
CEBOLLA 40.00 17.64 0.56 0.08 452 2.24 0,72 18.08 21.04
BROCOLI 25,00 10.00 1.23 0.23 1.43 490 2.03 570 12,63
ACE!TE VEGETAL 8.00 7072 0,00 8.00 0.00 0.00 72.00 .00 72.00
SAZONADOR BLANCO 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AJOS 2.00 1.55 0.11 0.02 0.51 0.45 0.14 2.43 3.02
AZUCAR RUBIA 3500 153.60 0.00 0.00 34.41 0.00 0.00 137.62 137.62
ANIS 10.00 0.00 0.00 0.00 0.00 0.00 (.00 0.00 0.00
SUB TOTAL 847.71 30.32 19.18 139.47 121.27 172.54 558.19 852.00
V.C.CENA 852.00
% DIST. CENA 0%
YCT (Gr.) 111.87 §7.10 435,70
VCT {Keal) 447 85 503.81 1743.07
VCT (%) 16% 22% 62%
V. C.T.MENU 100% 2795
CONTRATISTA NUTRICIONISTA
.......................... -
Laurianc arci gig;:c%o

REPRESENTANTE DEL

«r)&}/



DOSIFICACION, COMPOSICION Y VALOR CALO

FORMATO -B

RICO TOTAL DEL MENU REFERENC

IAL:PARA PERSONAL INPE -DEL EP. DE

ST PIURAY SULLANA s :
. AJOo
2810412019 12/05/2019 MENU N 8 2
PESO
ALIMENTO BRUTO KCAL. PROT !GRASAS| CARB. | K.CALORIAS PON NUTRIENTES TOTAL
(9} @ () (@) PROT | GRASAS | CARB.
DESAYUNO: QUINUA CON LECHE + 02 PANES CON ACEITUNA
GUINUA 75.00 3.50 340 145 1658 13.50 13.05 56.30 92.95
LECHE EVAPORADA 70.00 10010 450 557 763 19.60 51,03 30.62 101.15
PAN 0.00 261.90 756 0.18 57.42]  30.24 162 229.58 26154
ACEITUNA £0.00 156.86 648 19.76 438 7,82 173.34 17.52 152.78
AZUCAR RUBTA 21.00 80.64 0.00 0.00 20,64 0.00 0.00 82.57 82.57
SUB TOTAL 693.00 16.34]_ 26.56]  106.65| 6535 230.04] 426,59 730.99
V.C. DESAYUNO 731
% DIST. DESAYUNO 26%
ENTRADA: ENSALADA ERESCA
ALMUERZO: ARROZ GRANEADO + ADOBO DE CHULETA DE CERDO + CAMOTE SANCOCHADO + ENSALADA + FRUTA +
REFRESCO DE (MA{Z MORADO)
ARKOZ 150,00 538.50 12.30 0.75 116.70]__ 48.00 6.75] _ 466.80 522.75
CARNE DE CERCO 160.00 285121 " 2304] 2416 000 9276 217 44 0.00 300.60
CEBOLLA 26.00 1147 0.36 0.05 2.04 146 047 1175 13.68
CAMOTE 700.00 118.00 120 0.20 7760 4580 180] 11040 117.00
SAL 2.00 £.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
PEPINILLCS 40.00 3.83 0.20 0.04 104 0.80 0.35 416 532
LECHUGA 60.00 10.83 0.9 0.1 2.34 3.60 108 0.35 4.04
TIMON 2.00 0.31 £.01 0.00 0.19 0.04 0.04 0.78 0.85
SEZONADOR BLANGO 1.00 0.00 0.00 0.00 0.00 0.00 5.00 0.00 0.00
MAIZ MORADO 25 00 39.75 1.63 0.85 19.05 7.30 7.65 76.20 91.15
ACE(TE VEGETAL 200 35.35 0.00 400 0.00 0.00 36.00 0.00 36.00
TONATE 13.00 188 0.08 0.02 043 0.32 0.18 1.72 202
LTMA 150.00 36.45 0.90 0.60 8.85 360 5.40 35.40) 44.40
AJOS 200 155 0.11 0.02 041 0.45 0.4 543 3.02
AZUCAR RUBIA 20.00 59.82 0.00 0.00 17.87 0.00 0.00 71.46 71.45
SUB TOTAL 120037 4093] 3081 197621 16373 27731 790.46 1231.50
V. C. ALMUERZO 1232
% DIST. ALMUERZO 449,
CENA: ARROZ GRANEADO + POLLO FRITO + PAPAS FRITA + ENSALADA + INEUSION
RRROZ 90.00 32310 7.38 045 70.02]  29.52 4.05] _ 280.08 313.65
POLLO CON RUESO 100,00 153,00 18.20f _ 10.20 000 7280 91.80 0.00 164.50
PEPINILLOS 50.00 479 0.25 0.05 130 1.00 0.45 5.20 5.65
TOMATE 35.00 6.58 0.28 0.07 151 112 0.63 5.02 777
CEBOLLA 38,00 16.76 033 0.08 429 2.3 0.68 17.18 19.99
LIMON 2.00 0.31 0.01 0.00 0.19 0.04 0.04 0.78 0.86
PAPA BLANCA 130,00 119.80 2.73 0.13 2809 10.82 7] 11596 138.05
ACEITE VEGETAL 10.00 88,40 0.00] 1000 0.00 0.00 §6.00 0.00 50.00
HIERBA LUISA 10.00 0.00 0.00 0.00 .00 000 £.00 0.00 0.00
AZUCAR RUBTA 25.00 96.00 .00 0.00 7458 0.00 0.00 %830 58.30
SAL 2.00 0.00 0.00 £.00 0.00 5.00 0.00 0.00 0.00
SUB TOTAL 808.74 29.38] 2048 _ 130.88]  117.53 188.82]  523.52 829.87
V.C. CENA 830
% DIST, CENA 30%
e 86851 78.35]  435.15
VT (Keall 366 70517174057
VCT (%) 12% 25% 62%
V.C.T. MENU 100% 2752
CONTRATISTA NUTRICIONISTA
T e

Lauriano Garcel:

REPRESENTANTE DEL CONSORCIC




FORMATO -B

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

- PIURAYSULLANA =~ . i
]
29/0412019  13/05/2019 MENU N 9 23
PESQ KCAIL.. PROT GRASAS CARB K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO ) . i TOTAL
g (@) (g) (g) PROT | GRASAS | CcARe.
DESAYUNO: LECHE DE SOYA + 03 PANES CON MILANESA DE POLLO (PECHUGA}
SQYA 25.00 100.25 7.05 473 8.93 28.20 4253 3570 106.43
PAN 90.00 261.90 7.56 0.18 57.42 30.24 1.62 225,68 261.54
POLLO SIN HUESO 50.00 80.75 9.10 5.10 (.00 36.40 45.90 0.00 82.30
ACEITE VEGETAL 10.00 88.40 0.00 10.00 0,00 0.00 90.00 0.00 90.00
AZUCAR RUBIA 35,00 134.40 0.00 0.00 34.41 0.00 0.00 137.62 137.62
SUB TOTAL 665.70 237 20.01 100.76 94.84 180.05 403.00 677.89
V.C. DESAYUNOQ 678
% DIST. DESAYUNO 25%
ENTRADA: ENSALADA MIXTA
ALMUERZO: .
ARROZ GRANEADO + LOCRO DE ZAPALLO + POLLD + ENSALADA + FRUTA + REFRESCO DE FRUTA (PINA)
ARROZ 150,00 538.50 12.30 0,75 116.70 49.20 6.731 466,80 522.75
POLLO CON HUESD 160.00 244.80 2912 16.32 0.00 116.48 146.88 0.00 263.36
ZANAHORIA 30.00 11.69 (.18 0.15 275 (.72 1.35 11.04 13.11
CHOCLO DESGRANADO 15.00 22.50 0.67 0.15 4,40 2.28 1.35 17.58 21,21
AJl AMARILLO 1.00 0.30 0.01 0.01 0.09 0.04 0.06 (.35 0.45
ZAPALLO 30.00 7.80 0.21 0.06 1.92 0.84 0.54 7.68 9.06
AIGS 200 155 o] 002 061] 045 014 243 3.02
SAL 2.00 0.00 0.00 0.00 0.00 0,00 .00 0.00 0.00
ACE{TE VEGETAL 10.00 88.40 0.00 10.00 0.00 0.00 90.00 0.00 90.00
PABA BLANCA 2000] 11058 2520 043 7676|7008 1.06] 707,04 118.20
ARVEJAS FRESCAS 20.00 16.96 1.42 0.12 3.76 5.68 1.08 15.04 21.80
TOMATE 40.00 7.52 0.32 0.08 1.72, 1.28 0.72 6.88 8.88
LIMON 10.00 1.53 (.05 (.02 0.97 0.20 .18 3.88 426
PINA 40.00 9.73 (.16 0.08 3.92 (.64 0.72 15.68 17.04
SAZONADOR BLANCO 200 6.00 000l 0.00 000] 0.0 0.00 500 300
NARANJA DE MESA 150.00 51,30 1.80 (.30 16,35 7.20 2.70 65.40 75.30
AZUCAR RUBIA 20.00 76.80 0.00 0.00 19.66 0.00 0.00 78.64 78.64
SUB TOTAL 1189.96 48.77 28.18 199,62 185.09 253.55 798.44 1247.08
V. C. ALMUERZQ 1247
% DIST. ALMUERZO 45%]
CENA: ARROZ GRANEADO + MOLLEJITAS AL SILLAO CON PAPAS EN RODAJAS + INFUSION
ARRQZ 90.00 323.10 7.38 Om 70.02 29.52 4.05 280.08 31365
MOLLEJITA 100,00 157.00 20.50 7.00 1.60 82.00 63.00 840 151.40
PAPA BLANCA 160.00 147 44 3.38 0.16 35.68 13,44 1.44 142,72 157 .60
AZUCAR RUBIA 22.00 76.80 0.00 0.00 19.66 0.00 0.00 78.61% 78.61
AJOS 3.00 2.32 0,17 0.02 0.91 (.67 0.22 2.65 454
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 .00 0.00
TORONJIL 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 15.00 132.60 0.00 15.00 0.00 0.00 135.00 0.00 135,00
SUB TOTAL 839.26 31.44 22.63 127.87 125.63 203.71 511.46 840.80
V.C.CENA 841
% DIST. CENA 30%
VCT {Gr) 103.89 70.82 428.25
VCT {Keal.) 415.58 637.31 1712.90
VCT (%) 15% 23% 62%
V. C.T.MEKU 100% 2766
CONTRATISTA NUTRICIONISTA

\ o

’ i ia Idrogo
Lauriano Garcid
REPRESENTANTE DEL CONSORCIO

R




DOSIFICACION COMPOSICIGN YVALOR CALORICO TOTAL DEL-MENU REFERENCIAL PARA PERSONAL INPE DEL . EP DE

FORMATO -B

o |

“PIURAY SULLANA
(=]
300412019 1410512019 MENU N 10 24
PESQ
ALINENTO Bruro | KCAL | PROT |GRASAS| CARE. | KCALORASPONNUTRENTES |
(@) @ () @) PROT | GRASAS | CARB.
DESAYUNO: AVENA CON LECHE + 03 PANES CON HUEVO FRITO
AVENA 7500 THE R I BT R 500l 7200 TR
LECHE EVAPORADA 700070010 e T 7631560 5103 3052 0015
PAN 00026190 756l 0.8 5T Al 3024 162] 22966 26154
TUEVOS 50.00 7151 810 504 114 3240 7536 458 8232
ACETTE VEGETAL 500 220 000 500 Boo] 0.0 7500 G0 4500
AZUCAR RUBIA 2600 384 000 .00 2556l 0.00 000 10223 T02.23
SUB TOTAL 574,70 23.89 16.89 109.75 95.54 152.01 438.99 686.54.
V.C. DESAYUNO 557
% DIST, DESAYUNO 25%
ENTRADA;CEVICHE DE TOYO
ALMUERZO:
ARROZ GRANEADO + POLLO AL SILLAO + MENESTRA + ENSALADA + FRUTA + REFRESCO DE (LIMA)
ARROZ 000 5350 (P N I N 75 7550 A
FOLLO CONHUESO T5000] 24480 2002 7632 000 T16.48] 14688 0.0 26358
TOV0 20,00 5761 9544 048 Coo| 8975 430 300 54,08
LIVON 10.00 52 XS I 0o 0% 015 358 2%
FREJOL CASTILLA 5000l 198,00 3500 108] 3498 5400 572l 135.02 203 64
CEBOLLA 15.00 5.62 0o 003 70 o84 027 675 7.69
ROCOTO 10.00 560 RF 062 048 250 525 5.05
SAL 500 0.00 00 0.00 600l 000 0.00 0.00 3.0
SAD 15,00 0.00 O T 00| 500 0.00 000 300
STENTOS 20.00 191 TS YT 052l 040 018 205 366
SAZONADOR BLANGD 1.00 500 000 C.00 0.00] 000 0.00 500 0.00
ACETTE VEGETAL 5.00 4450 000500 Goo] 000 7500 000 Z5.00
TVA 7000 972 024 0.6 23] 0% 144 5ad 19.84
LiNA T50.00 36.45 0%l 680 885] 360 545 3540 2240
AI0S 200 155 KE BT 061 045 0.34 243 302
FZUCAR RUBIA T0.00 35,40 000000 353 0m 00| 3832 393
SUB TOTAL 1222.89 79.09 24.98 177.34 316.37 224.78 709.33 1250.48
V.C. ALMUERZO 1250
% DIST, ALWUERZD 45%
CENA: SOPA DE ARROZ + RES CON HUESO + 02 PANES + INFUSION
TRROZ NS IEVRRTS Y O R T05] 28008 37308
RES SNAUESO 50.00 75,80 708 128 0.00]  66.46 1.5 0.00 7588
PAPA BLANCA 100.00 g92.15 2.10 0.10 22,30 8.40 0.80 89.20 98.50
AZUCAR RUBIA 25,00 934 000l 000l 2555 000 0.00] 70223 102.23
PAN 8000 17480 604|042 3808 2048 T3] 15312 7431
AIDS 200 155 il oo 061 045 014 243 3.02
SAL 570 000 000 0.09 000l %00 0.00 5.00 0.00
T ORONIT 500 300 000l 000 000l 000 0.60 0.00 0.5
ACEITE VEGETAL 500 220 X ool 0m =0 0.00 25.00
ZARAHORIA 10.06 3.90 006 005 092 024 045 353 43
2P0 5.00 1.00 T Y 024 034 009 6.95 110
SUB TOTAL 725.94 3277 7.03 157.93 127.07 63.18 631.65 821.80
V.C.CENA 822
% DIST. CENA 30%
ISR 3575 4880 4.
VCT (Keal) 53805] 4397 177997
VCT (%) 0% 5% 55%
V. C.T. MENU 100% 2759
CONTRATISTA NUTRICIONISTA

\&

s

Lauriano Graxc1$. Idrogo
REPRESENTANTE DEL CONSORCIO




FORMATO - B

DOSIFICACION, COMPOSICI@N Y VALGR CALORICO TOTAL DEL MEN{ REFERE’\ICIAL PARA PERSONAL INPE. DEL EP.DE

PIURAY SULLANA
(]
01/05/2019 15/05/2019 MENUN® 11 25
PESO
ALIMENTO BRUTO KCAL. PROT GRASAS CARB, K.CALORIAS PON NUTRIENTES TOTAL
() @ (a) (@ PROT | GRASAS | CARGB.
DESAYUNO: QUINUA CON MACA + 03 PANES CON TORTILLA DE ESPINACA
WMACA 2500 78.50 2.95 0.40 16.60 11.80 3.60 66.40 81.80
QUINUA 25.00 93.50 340 1.45 16.58 13.60 13.05 56.30 92.95
PAN 90.00 261.90 7.56 0.18 57.42 30.24 162 229.68 261.54
HUEVOS 60.00 71.91 8.10 5.04 1.14 32,40 45.36 4,56 82,32
ESPINACA 15.00 3.36 (.29 (.09 0,95 114 0.51 3.78 573
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 (.00
AZUCAR RUBIA, 25.00 96.00 0.00 0.00 24.58 0.00 0.00 08.30 98.30
ACEITE VEGETAL 12.00 106.08 0.00 12.00 0.00 0.00 108.00 0.00 108.00
SUB TOTAL 711.25 2230 19.16 117.27 89.18 172.44 469.02 730.64
V.C.DESAYUNO 730.64
- % DIST. DESAYUNO &
ENTRADA: ENSALADA MIXTA
ALMUERZO:
ARROZ GRANEADO + MONDONGUITO A LA ITALIANA + ENSALADA + FRUTA + INFUSION
ARROZ 150.00 538.50 12.30 0.75 116.70 49,20 6.75 466.80 522.75
MONDONGO DE RES 150.00 156.00 25.35 5.25 0.00 101.40 47,25 0.00 148,65
ZANAHORIA 20.00 7.79 0.12 0.10 1.84 0.48 0.90 7.36 8.74
AJI AMARILLO 5.00 1,50 0.05 0.04 0.44 0.18 0.32 1,76 2.26
7103 200 15 o] 002 0l 045 014 543 3.02
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 14.00 123.76 0.00 14.00 0.00 0,00 126.00 0.00 126.00
PAPA BLANCA 200,00 184.30 4.20 0.20 44.60 16.80 1.80 178.40 187.00
TOMATE 80.00 11.29 0.48 0.12 2.58 1.92 1.08 10,32 13.32
CEBOLLA 50.00 26,46 ¥ I, 578] 3.3 108 o712 3156
SAZONADOR BLANCO 1.00 0.00 0.00 0.00 0.00 (.00 0.00 0.00 .00
NARANJA DE MESA 150.00 51.30 1.80 0.30 156,35 7.20 2.70 85.40 75.30
LIMON 2.00 0.31 0.01 0.00 0.19 0.04 0.04 0.78 (.86
AZUCAR RUBIA 20.00 76.80 0.00 (.00 19.66 0.00 0.00 78.64 78.64
TORONJIL 10.00 (.00 0.00 0.00 0.00 0,00 0.00 (.00 (.00
SUB TOTAL 1179.56 45.26 20.90 209,75 181.03 188.06 839.01 1208.10
V. C. ALMUERZO 1208.10
% DIST. ALMUERZQ A3%
CENA: ARROZ GRANEADO + PESCADO FRITO + MENESTRA + ENSALADA + INFUSIGN
ARRQZ 90.00 323.10 7.38 0.45 70.02 29,52 4.05 280.08 313.85
PESCADO 130.00 150.93 28.08 5.07 0.39 112.32 45,63 1,56 159.51
TOMATE 35.00 6.58 0.28 0.07 1.51 1.12 0.63 5.02 777
LENTEJAS SECAS 60.00 203.40 13.56 0.60 36.60 54,24 540 146.40 206.04
CEBOLLA 80.00 35.28 1.12 (.16 9.04 4.48 1.44 36,16 42.08
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0,00 0.00 0.00
ACEITE VEGETAL 6.00 53.04 0.00 8.00 0.00 0.00 54,00 0.00 54.00
AZUCAR RUBIA 21.00 80.64 0.00 0.00 20.64 0.00 0.00 82.57 82.57
TORONJIL 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 852.97 50.42 12.35 138.20 201.68 111.15 552.79 865.62
V.C.CENA 865.62
% DIST. CENA 31%
VCT (Gr) 117.98 52.41 465.22
VCT {Keal) 471,89 471.65 1860.82
VCT (%) 17% 17% 66%
V.C.T. MENU 100% 2804
CONTRATISTA NUTRICIONISTA
“Laun 0 Gare ia Idro o

REPRESENTANTE DEL CONSQREID




DOSIFICACION, COMPOSICION Y VALOR CALORIC

FORMATO -B

O TOTAL DEL-MENU REFERENCIA

L PARA'PERSONAL INPE .DEL EP. DE

- PIURAYSULLANA - oo
[+]
021052019 16/05/2019 MENUN 12 26
PESO KCAL PROT GRASAS CARB K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO : - & TOTAL
{9) (@) (g) )] PROT | GRASAS | CARE.
DESAYUNO: KIICHA + 03 PANES CON TORTILLA DE VERDURAS
TTWICTE 00 T RS N R I (R I ERE
FAN 30.00] 76160 756] 048] 5742 3024 62| 72968 36154
HUEVDS 50.00 7191 810 504 Tl 3240 75 36 456 5335
ESINACA 15,00 336 025 009 S Y 081 378 573
TOVATE 75.00 5,62 012 003 i YT 827 258 343
SAL 200 0.00 ool 0.0 o0l 000 3.00 0.00 5.00
CEBOLLR 5.00 662 021 003 {0 I 027 673 7.54
ACETTE VEGETAL 1400 12376 000 7400 000l 000 17600 0.00 T26.00
7ZUCAR RUBIA 35 00 36.00 000 000 G458 000 000l 8830 36.30
SUB TOTAL 660.62 19.66 21,15 102.57 78.60 190.31 410.23 679.14
V.C. DESAYUND 67914
% DIST. DESAYUNG 25%
ENTRADA: ENSALADA
ALMUERZO:
ARROZ GRANEADO + ESTOFADQ DE RES + MENESTRA + ENSALADA + FRUTA + REFRESCO (LIMONADA)
TRROZ T T, (P I R IV NG 53275
RES CONFUESO 15000 14280 s 256 000 73642 2504 0.00 T5.35
FREJO. PANAMITO 5000 20160 12900 102l 3642 5160 5.8 145.68 306,45
ACENTE VEGETAL 00| 11492 000l 1500 G0l o000 1700 0.00 117 00
CEBOLLA 35.00 1544 04007 396] 15 063 1582 541
LECHUGR 50.00 503 orE 010 195 5.00 050 780 .70
TOMATE 3000 5.64 024 0w 28] 0% 054 516 566
PEPINILLOS £.00 383 030 004 104 0.80 036 416 532
ATOS 700 155 o] 002 061 045 014 243 302
AT ANARILLO 500 1.50 0.085] 0.0 o4 018 032 176 5%
PALILLO WOLIDO 200 1.08 001 007 0] 003 065 246 714
NARANJA DE MEGA 12000] 12488 180 0a0 .35 720 270] 6540 7530
SAZONADOR BLANCO 200 0.00 00| 000 000 G0 600 0.00 0.00
TIMON 1500 .64 008 002 1.46] 0.4 022 468 514
AZUCAR RUBIA 26,00 9.64 I Y I Y 000 0223 10223
SAL 500 0.00 G o0 600 000 000 500
SUB TOTAL 1172.45 62.99 18.05 205.59 251.94 162.43 822.38 1236.75
V. C. ALMUERZO 1236.75
% DIST. ALMUERZO 45%
CENA: ARROZ GRANEADO + GALLINA ESTOFADA + PAPA EN RODAJAS + ENSALADA + INFUSION
CARNE OE GALINA o580 B0 360 X I 240 500 TI4.60
ARROZ 9000 3310 73 045 7002 3952 405] 28008 313.65
LECHUGA 30.00 5.42) 0.45 0.08 117 1.80 0.54 4,68 7.02)
ZANAHORTA 2000 775 012 010 TRl 048 390 7.36 574
TOMATE 2000 752 032l 008 (57 BRFT 072 568 8.88
PEPINILLOS 3,00 267 05003 078l 060 027 312 3,09
TTWION 200 031 001 00 0190004 0.04 078 056
BAPA BLANCA 2000 F96.55 2500 012 %76l 10.08 108 107.04 T18.20
ACEITE VEGETAL Th.00] 11492 0007200 000l 000 100 0.00 117 00
RI05 200 155 o 002 0611 545 018 243 505
2 ZUCAR RUBTA 500 TAM 000 000 4] 000 00| Tir6s 137 62
ANIS 10.00 000 0.00] 0,00 000 0.0 000 0.00 700
SUB TOTAL 816.46 31.66 17.46 137.50 126.65 157.14 549,99 833.78
V. C.CENA 833.78
% DIST. CENA 30%
VCT (Gr.) 114.31 56.66 445.66
VCT (Keal) 457.19 509.88 1782.60
VCT (%) 17% 19% 655%.
V. C.T. MENU 100% 2750
CONTRATISTA NUTRICIONISTA,
Lauriano Garcia ldrogo

REPRESENTANTE DEL CONSORCID




FORMATO -B

DOSIFICAC!ON COMPOSICION Y VALOR CALORICO TOTAL DEL MENO REFERENCIAL PARA PERSONAL INPE DEL EP CE

~PIURA'Y SULLANA
03/05/2019 4710512019 MENUN® 13 27
PESO
ALIMENTO BRUTO KCAL, PROT GRASAS CARB. K.CALORIAS PON NUTRIENTES TOTAL
(a) {g) (9) )] PROT GRASAS CARB.
DESAYUNO: LECHE CON COCOA + 03 PANES CON QUESO
LECHE EVAPORADA 120.00 171.60 8.40 8,72 13.08 33.60 87.48 52.32 173.40
COCCA 10.00 40.40 1.90 1.71 478 7.60 15.38 19.12 4211
QUESO 50.00 103.80 9,78 6.18 2.04 3812 55.82) 8.16 102.00
PAN 90.00 261.90 7.56 0.18 57.42 30.24 1.62 220.68 261.54
AZUCAR RUBIA 36.00 138.24 0.00 0.00 35.39 0.00 Q.00 141.55 141.55
SUB TOTAL 715.94 27.64 17.79 112.71 110.56 160.11 45083 721.50
V.C. DESAYUNO 721,50
- % DIST. DBESAYUNO 26%
ENTRADA; ENSALADA
ALMUERZO:
ARROZ GRANEADO + PESCADOC FRITO + ENSALADA + MENESTRA + FRUTA + REFRESCC DE (NARANJA)
ARROZ 150.00 538.50 12.30 0.75 116.70 49.20 6.75 466.80 52275
PESCADO 15000] 17415 3.40] 585 045]  129.50 5255 1.60 184.05
CEBOLLA 50.00 22.05 0.70 0.10 5.65 2.80 0.80 22.60 26,30
TOMATE 50.00 9.41 0.40 0.10 2.15 1.60 0.90 8.60 11.10
ACEITE VEGETAL 15.00 132,60 0.00 15.00 0.00 0.00 135.00 0.00 435.00
LENTEJAS SECAS 50,00 203.40 13.56 0.60 36.60 54.24 540 146.40 206.04
SAL 2,00 (.00 0.00 0.00 0.00 0.00 0.00 0.00 0,00
AJOS 2.00 1.55 0.1% 0.02 0.61 0.45 0.14 243 3.02
LIMOMN 2.00 0.31 0.01 0.00 0.19 0.04 0.04 0.78 0.86
NARANJA AGRIA 40.00 13.20 0.20 0.08 3.28 (.80 0.72 13.12 14,64
AZUCAR RUBIA 15.00 57.60 0.00 0.00 14.75 0.00 0.00 58.98 55.98
LA 150.00 81.00 000060 855 360 540l A0 140
SUB TOTAL 123377 60.58 23.10 189.23 242.33 207.90 756.91 120714
V. C. ALMUERZG 1207.14
% DIST. ALMUE_R.EO 43%
CENA: ARROZ GRANEADQ + PAVITA A LA OLLA CON PIMIENTO + ENSALADA + INFUSION
ARRCZ 90.00 323.10 7.38 0.45 70.02 29.52 4,05 280.08 313.65
CARNE DE PAVITA 100.00 241.20 20.10 20,20 0.00 80.40 181.80 (.00 26220
TOMATE 35.00 5.58 0.28 0.07 1.51 1.12 (.63 6.02 7.77
PIMINETO MORRON 18.00 523 0.27 0.08 1.39 1.08 .81 5.54 7.43
AJI AMARILLO 3.00 0.90 0.03 (.02 0.26 0.11 0,18 1.06 1.368
PEPINILLOS 40.00 3.83 0.20 (.04 1.04 0.80 0.36 4.18 5.32
LIMON 2.00 0.31 0.01 .00 0.80 0.04 0.04 0.78 .86
CEBOLLA 35.00 15.44 0.49 0.07 3.96 1.96 0.63 15.52 18.41
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 5.00 44,20 0.00 5.00 0.00 0.00 150.00 0.00 150.00
AZUCAR RUBIA 25.00 96,00 0.00 0.00 2458 0.00 0.00 98.30 98.30
TORONJIL 10,00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 736.79 28.76 25.94 103.66 115.03 338.51 411.76 865.30
V.GC.CENA 865.30
. % DIST. CENA 31%
VCT (Gr) 116.98 66.83 405.60
YCT (Keal) 467 .92 706.52 1619.50
VCT (%) 17% 25% 58%
V.C.T. MENU 100% 2794
CONTRATISTA NUTRICIONISTA

L

-

Lauriano Garci Idrogo
REPRESENTANTE DEL GUNSORCIO




FORMATO -B

DOS[F!CACION COMPOSICION YVALOR CALOR[CO TOTAL DEL-MENO REFERENCIAL PARA PERSONAL INPE DEL EP. DE

- PIURAY SULLANA
04105/2019 18/05/2019 MENUN® 14 2
PESO KCAL PROT GRASAS CARB K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO * - : TOTAL
{a) {g9) (g) (_g_) PROT GRASAS CARB.
DESAYUNO: QUINUA CON AVENA +03 PANES CON ENCEBOLLADQ DE CONSERVA DE PESCADO
QUINUA 25.00 93.50 3.40 1.45 16.58 13.60 13.05 66.30 $2.85
AVENA 20,00 §9.40 2.66 0.80 14.40 10.84 7.20 5780 75,44
FPAN 80.00 261.90 7.56 0.18 57 42 30.24 1.62 27968 261.54
ATUN 50.00 140.50 12.10 10.25 0.00 4840 92.25 0.00 140.65
CEBOLLA 30.00 13.23 0.42 0.06 3.39 1.68 0.54 13.56 15.78
LIMCON 1.00 0,15 0.01 0.00 0.10 0.02 0.02 0.39 0.43
AZUCAR RURBIA 25.00 96.00 0.00 0.00 24.58 0.00 0.00 98.30 98,30
SUB TOTAL 674.68 26.15 12.74 116.47 104.53 114.68 465.83 £85.09
V.C.DESAYUNO 585.09
°_/|.; DIST. DESAYUNO 25%
ENTRADA: ENSALADA FRESCA
ALMUERZQ:
ARROZ GRANEADO + SECO DE CABRITO + MENESTRA + ZARZA + REFRESCO DE (LIMONADA)+ FRUTA
ARRCZ 150.00 538.50 12.30 0,75 116.70 49.20 6.75 466.80 52275
CARNE DE CABRITC 160.00 351,36 27.20 30.40 (.00 108.80 273.60 0.00 382.40
FREJOL CASTILLA 50.00 188.00 13.50 1.08 34.98 54.00 9,72 139,82 203.64
TOMATE 10.00 1.88 0.08 0.02 0.43 0.22 0.18 1.72 2.22
CEBOLLA 50.00 22.05 0.70 0.10 5.65 2.80 0.80 22.60 26.30
Adl AMARILLO 3.00 0.80 0.03 0.02 .26 0.11 019 1.06 1.36
ACEITE VEGETAL 2.00 17.68 0.00 2.00 0.00 0.00 18.00 0.00 18.00
CULANTRO 10.00 2.86 0.33 0.13 0.70 1.32 117 2.80 5.29
LECHUGA 20.00 3.61 0.30 0.04 0,78 1.20 0.36 3.12 4,68
LIMA 150.00 36.45 0.90 0.60 8.85 3.580 5.40 35.40 44,40
LIMON 10.00 153 0.05 0.02 0.97 0.20 0,18 3.88 426
AJOS 2.00 1.55 0.11 0.02 (.61 0.45 0.14 243 3.02
AZUCAR RUBIA 10.00 38.40 0.00 0.00 9.83 0.00 0.00 39,32 30.32
SUB TOTAL 1214.77 55.5( 35,18 179,76 222.00 316.59 719.05 1257.64
V. C. ALMUERZO 1257.64
% DIST. ALMUERZQ 45%
CENA: ARROZ GRANEADO + SALTADITO DE POLLO CON VERDURAS + PAPAS FRITAS + ENSALADA + INFUSION
POLLC CON HUESQ 100.00 153.00 18.20 10.20 0.00 72.80 91.80 0.00 164.60
ARROZ SUPERIOR 90.00 323,10 7.38 045 70.02 2952 4.05 280.08 313.65
PAPA BLANCA 120.00 110,58 2,52 0.12 26.76 10.08 1.08 107 40 118.56
TOMATE 40.00 7.52 0,32 0.08 1.72 1.28 (.72 5.88 8.88
CEBCLLA 40.00 17.64 0.56 0.08 452 2.24 0.72 18.08 21.04
BROCOLI 25.00 10.00 1.23 0.23 1.43 4,80 2.03 5.70 1283
ACEITE VEGETAL 8.00 70.72 0.00 8.00 0.00 0.00 72.00 0,00 72.00
SAZONADOR BLANGCO 1.00 0.00 .00 (.00 .00 0.00 0.00 0.00 0.00
AJOS 2.00 1.55 0,11 0.02 0.61 (.45 (.14 243 3.02
AZUCAR RUBIA 35.00 153.60 0.00 0.00 34.41 (.00 0.00 137.62 137.62
ANIS 10.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 847.71 30.32 19.18 139.47 121.27 172.54 558.19 852.00
: ' V.G.CENA 852.00
. % DIST. CENA 30%
VCT (Gr.) 111,97 67.10 435.70
YCT {Keal) 447.85 503.81 1743.07
VCT (%) 16% 22% £2%
V.C.T. MENU 100% 2795
CONTRATISTA - NUTRICIONISTA




MENUS CON APORTE GALORICO MAYCR A 2,500 KILOCALORIAS POR DiA

N° DE MENU FECHA DETALLE DEL MENU
BOMINGO DESAYUNG LECHE DE SCYA + 13 PANES CON MARGARTNA
1 ALMUERZO TALLARINES ROJOS +MECHADO DE RES CON HUESO {PICADO) +
—— ENSALADA (PEPINILLO} + FRUTA (FLATANO DE SEDA) + REFRESCO DE SOBRE
CENA ARROZ GRANEADO + POLLO CON HUESO 4 LA OLLA + INFUSION
LUNES DESAYUNO AVENA CON LECHE +03 PANES CON MORTADELA
2 ALMUERZO ARRGZ GRANEADO + CHANFAINITA +ENSALADA (REPCLLO) +
- FRUTA (PLATANO DE SEDA) +REFRESCO DE SOBRE
CENA SOPA DE TRIGC + RES CON HUESO
MARTES DESAYUNG AVENA +03 FPANES CON MANJAR BLANGCD
3 ALMUERZO ARROZ GRANEADG + PAVITA GUISADA + MENESTRA (LENTEJON) +
73/04010 ENSALADA (REPOLLO) +FRUTA (PLATANO DE SEDA) + REFRESCO CE SOBRE
CENA MAIZENA CON LECHE =02 PANES
MIERCOLES DESAYUNG LECHE +03 PANESTON ACEITUNA
4 ALMUERZQ ARROZ GRANEADG+ CORAZON DE POLLG MECHADO + MENESTRA (ARVEJA AMARILLA) +
Y ENSALADA (REPOLLO) + FRUTA [PLATANQ DE SEDA} + REFRESGC DE SOBRE
CENA AGUADITO DE POLLO
JUEVES DESAYUNG KIWICHA CON LECHE + 03 PANES CON JAMONADA
5 ALMUERZO ARROZ GRANEADO + CAU CAU A LA CRIOLLA + ENSALADA (REPOLLO) +
250412010 FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
CENA ARRQZ GRANEADC + GUISO DE CORAZON DE POLLO +PAPAS + INFUSION
VIERNES DESAYUND CHUFLA + 03 PANES CON MERMELADA,
6 ALMUERZO ARROZ GRANEADQ + PESCADO FRITO + MENESTRA (ARVEJA PARTIDA) +
— ENSALADA (PEPINILLO) +FRUTA (PLATAND DE SEDA) +REFRESCO DE SOBRE
CENA ARROZ CON LECHE +02 PANES
DESATUNG QUINUA ™+ T3 PANES CON QUESD
SABADO LAMUERZO  [ARROZ GRANEAD + ESTORADO OE POLLO (PICADILLO} + ENSALADA (REPOLLO) +
7 —— FRUTA (PLATANO DE SEDA} + REFRESCO DE SOBRE
CENA ARROZ GRANEADQ + CHANFAINITA + INFUSION
BOMINGO DESAYUNO LECHE DE SOYA +03 PANES CON MARGARINA
8 ALMUERZO TALLARINES ROJOS +MECHADC DE RES CON HUESO (PICADD) +
—— ENSALADA (PEPINILLO) +FRUTA (PLATANG DE SEDA) + REFRESCO DE SOBRE
CENA ARRQZ GRANEADQ + POLLO CON HUESO A LA OLLA + INFUSION
LUNES DESAYUNO AVENA CON LECHE +03 PANES CON MORTADELA
9 ALMUERZO ARROZ GRANEADO + CHANFAINITA +ENSALADA (REPOLLO) +
—_— FRUTA (PLATANG DE SEDA) + REFRESCO DE SOBRE
CENA $0PA DE TRIGO + RES CON HUESO
MARTES DESAYUNO AVENA =03 PANES CON MANJAR BLANCO
10 ALMUERZO ARROZ GRANEADC + PAVITA GUISADA +MENESTRA (LENTEJON) +
——_— ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
CENA MAIZENA CON LECHE + 02 PANES
MIERCOLES DESAYUNO LECHE +03 PANES CON ACEITUNA
ALMUERZO ARROZ GRANEADO + CORAZON DE POLLD: MECHADO + MENESTRA (ARVEJA AMARILLA) +
i 10572019 ENSALADA (REPOLLO} + FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
CENA AGUADITO DE POLLO
JUEVES DESAYUNC KIWICHA CON LECHE +03 PANES CON JAMONADA
ALMUERZO ARROZ GRANEADC +CAU CAU A LA CRIOLLA +ENSALADA (REPOLLO) +
12 0210502015 FRUTA (PLATANO DE SEDA} + REFRESCO DE SOBRE
CENA ARROZ GRANEADO +GUISO DE CORAZON DE POLLO +PAPAS +INFUSION
VIERNES DESAYUNOQ CHUFLA +03 PANES CON MERMELADA
ALMUERZO ARROZ GRANEADO +PESCADO FRITO +MENESTRA [ARVEJA PARTIDA) +
13 0310572019 ENSALADA (PEPINILLO) + FRUTA (PLATANC DE SEDA) +REFRESCO DE SOBRE
CENA ARROZ CON LECHE +02 PANES
SABADD DESAYUND QUINUA +03 PANES CON QUESO
ALMUERZO ARRCZ GRANEADQ +ESTOFADO DE POLLO {PICADILLO) + ENSALADA (REPOLLO) +
14 0410512010 FRUTA (PLATANO DE SEDA) + REFRESCO DE SORRE
CENA ARROZ GRANEADO + CHANFAINITA + INFUSION
BOMNGO DESAYUNO LECHE DE SOYA + 03 PANES CON MARGARINA
ALMUERZO TALLARINES ROJCS +MECHADO DE RES GON HUESQ (PICADO) +
15 051052016 ENSALADA (PEPINILLO) + FRUTA {PLATANO DE SEDA) + REFRESGO DE SOBRE
CENA ARROZ GRANEADO +POLLO CON HUESO A LA OLLA + INFUSIEN
NUTRICIONISTA

REPRESENTANTE DEL]
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MENUS CON APORTE GALORICO MAYOR A 2,500 KILOSALORIAS FOR DiA

N° DE MEN{ FECHA DETALLE DEL MENLU
LUNES DESAYUNO AVENA CON LECHE ~03 PANES CON MORTADELA
16 ALMUERZO ARROZ GRANEADO + CHANFAINITA +ENSALADA (REPOLLO) +
061082019 FRUTA {PLATANO DE SEDA) + REFRESCO DE SOBRE
CENA S0PA DE TRIGO + RES CON HUESO
MARTES DESAYUNO AVENA +03 PANES CON MANJAR BLANCO
17 ALMUERZO ARROZ GRANEADO +PAVITA GUISADA +MENESTRA (LENTEJON) +
070512015 ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA} + REFRESCO DE SOBRE
CENA MAIZENA CON LECHE +02 PANES
MIERCOLES DESAYUNO LECHE +03 PANES CON ACEITUNA
18 ALMUERZC ARRCZ GRANEADO + GORAZON DE POLLO MECHADO + MENESTRA (ARVEJA AMARILLA) +
08052018 ENSALADA (REPOLLO) +FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
CENA AGUADITO DE POLLO
JUEVES DESAYUNO KIWICHA CON LECHE +03 PANES CON JAMCNADA
19 ALMUERZO ARRQZ GRANEADC + CAU CAU A LA CRIOLLA + ENSALADA (REPOLLO) +
0910512019 FRUTA {PLATANO DE SEDA) + REFRESCO DE SORRE
CENA ARROZ GRANEADO -+ GUISC DE CORAZON DE POLLO +PAPAS + INFUSION
VIERNES DESAYUNG CHUFLA +03 PANES CON MERMELADA
20 ALMUERZO ARRCZ GRANEADO + PESCADO FRITO + MENESTRA (ARVEJA PARTICA) +
100572019 ENSALADA (PEPINILLO;) +FRUTA (PLATAND DE SEDA) +REFRESCO DE SOBRE
CENA ARROZ CON LECHE +02 PANES
SABADO DESAYUNO QUINUA +03 PANES CON QUESC
2 ALMUERZO ARRQZ GRANEADO + ESTOFADC DE FOLLO {PICADILLG) + ENSALADA (REPOLLO) +
110572019 FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
CENA ARROZ GRANEADO + CHANFAINITA + INFUSION
DOMNGD LECHE DE SOYA +03 PANES CON MARGARINA
29 ALMUERZG TALLARINES ROJOS +MECHADO DE RES CON HUESO (PICADO) +
\2052019 ENSALADA {PEPINILLO) + FRUTA (PLATANC DE SEDA) + REFRESCO DE SOBRE
CENA ARROZ GRANEADOQ + POLLO CON HUESO A LA OLLA + INFUSION
LUNES DESAYUNO AVENA CON LECHE +03 PANES CON MORTADELR,
2 ALMUERZO ARROZ GRANEADC + CHANFAINITA -+ ENSALADA (REPOLLG) +
13052019 FRUTA {PLATANO DE SEDA) + REFRESCO DE SOBRE
CENA SOPA DE TRIGO + RES CON HUESO
MARTES DESAYUNO AVENA +03 PANES CON MANJAR BLANCO
ALMUERZC ARROZ GRANEADO +PAVITA GUISADA +MENESTRA {LENTEJON) +
24 1410512019 ENSALADA (REPOLLO) +FRUTA {PLATANO DE SEDA) +REFRESCO DE SOBRE
CENA MAIZENA CON LECHE + 02 PANES
MIERCOLES DESAYUNO LECHE +03 PANES CON ACEITUNA
25 ALMUERZO ARROZ GRANEADC + CURAZON DE POLLO MECHADG + MENESTRA (ARVEJA AMARILLA) +
15053019 ENSALADA (REPOLLO) + FRUTA {PLATANO DE SEDA) + REFRESCO DE SOBRE
CENA AGUADITO DE POLLO
JUEVES DESAYUND KIWICHA CON LECHE +03 PANES CON JAMONADA
ALMUERZC ARROZ GRANEADO +CAU CAU A LA CRIOLLA + ENSALADA (REPOLLO) +
26 16052018 FRUTA (PLATANQ DE SEDA) +REFRESCO DE SOBRE
CENA ARROZ GRANEADO + GUISO DE CORAZON DE POLLO +PAPAS +INFUSION
VIERNES DESAYUNO CHUFLA + 03 PANES CON MERMELADA
ALMUERZO ARROZ GRANEADO + PESCADO FRITO +MENESTRA (ARVEJA PARTIDA) +
2z J—— ENSALADA (PEPINILLO) +FRUTA (PLATANG DE SEDA) + REFRESCO DE SOBRE
CENA ARROZ CON LECHE +02 PANES
SABADO DESAYUNG QUINUA + 03 PANES CON QUESO
ALMUERZO ARROZ GRANEADO + ESTOFADO DE POLLO (FICADILO) + ENSALADA {REPOLLG) +
28 1810512019 FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
CENA ARRCZ GRANEADO + CHANFAINITA + INFUSION
DOMINGO DESAYUNO LECHE DE SOYA +03 PANES CON MARGARINA
ALMUERZC TALLARINES ROJOS +MECHADO DE RES CON HUESO (RICADO) +
29 1910572019 ENSALADA (PEPINILLO} + FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
CENA ARRQZ GRANEADO + POLLG CON HUESO A LA OLLA - INFUSION
LUNES DESAYUNC AVENA CON LECHE +03 PANES CON MORTADELA
ALMUERZO ARROZ GRANEADO + CHANFAINITA +ENSALADA (REPOLLO) +
30 2010512018 FRUTA (PLATANQ DE SEDA) +REFRESCO DE SOBRE
CENA SOPA DE TRIGO + RES CON HUESO
CONTRATISTA NUTRICIONISTA
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FORMATO N° 01- A

2110412018 050512019 19/05/2019 MENO N 1 15 29
PESO
ALIMENTO BRUTo | PROT | GRASAS | CARB. | KCALORIASPON NUTRIENTES TOTAL
(a) () (9) () PROT { GRASAS | CARB,
DESAYUNO: LECHE DE SOYA + 03 PANES CON MARGARINA
SOTA 7500l 705 473 503 B0 4253 35700 10543
WARGARINA 2000 0.2 162 0.06 048 1458 0.240 146.52
PAN 90.00] 756 0.16] 5742 30.24 162] 229680 261,54
AZUCAR RUBIA 2500] _ 0.08 000] 2457 0.00 0.00 9830 98.30
SUB TOTAL 14.62 2141]__ 90.98 58.92] 18995 36302 §12.79
V.C. DESAYUNO §12.79
% DIST. DESAYUND 24%
ALMUERZO: TALLARINES ROJOS + MECHADO DE RES CON HUESO (PICADO) + ENSALADA (PEPINILLO ) # FRUTA
: {PLATANO DE SEDA)+ REFRESCO DE SOBRE
FIDEO TALLARIN 7000 16.15 017] 1180 5460 53 47308 53041
RES CON HUESO 150.00] _ 31.95 240 00028 7160 0.00 149.40
PAPA BLANGR 00.00] 210 0.40] 2230 8.40 0.90 §9.20 93.50
ACEITE VEGETAL 32000 0.00 32,00 0.00 0.00] __ 288.00 0.00 288.00
PEPINILLOS 30.00] 0.15 0.03 078 0.60 0.27 312 3.99
LIMON 2000001 0.00 0.19 0.04 0.04 0.78 0.88
AJOS 2000 017 0.02 051 045 0.14 243 3.02
CEBOLLA 2000 0.6 0.08 452 524 0.72 18.08 21,04
ACHIOTE MOLIDO 1000 007 0.0 0.78 025 0.10 3.13 3.49
TONATE 50.00] 0.2 0.06 1.2 0.95 054 516 866
AJTAMARILLD 300 0.03 0.02 0.26 0.11 0.1 106 136
FIMIENTA MOLIDA 100 __0.08 0.08 0.64 0.34 0.72 2.54 3.60
SAZONADCR BLANGD 2.00] 0.0 0.00 0.00 0,00 5.00 0.00 0.00
SAL o0 0.00 0.00 0.00 0.00 0.00 0.00 0.00
VINAGRE 700 0.0 0.00 0.05 0.00 0.00 0.20 0.20
REFRESCO DE SOBRE 10.00] 897 6.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 2000 014 0.00] 3933 0.00 0.00] 15728 15728
PLATANG DE SEDA 160.00] _ 2.40 0.48] 3360 9.60 232] 13440 148.32
SUB TOTAL §3.90 3548 22267] 215400 319.07]  890.66 1425.13
V.C. ALMUERZO 142513
%, DIST. ALMUERZO 56%
CENA: ARROZ GRANEADO + POLLO CON HUESO A LA OLLA + INFUSION
ARROZ 000 738 048] 7007 7952 Z705] 28008 313,05
POLLO CON HUESO 100,00 18.20 10.20 0.00 75.80] 5180 0.00 164.60
TOMATE 8.00] __0.06 0.02 034 0.26 0.14 138 178
CEBOLLA 8.00] 0.1 0.02 0.90 0.45 0.14 362 421
ACEITE VEGETAL 300 6.00 2.00 2.00 0,00 18.00 2.00 18.00
TANZANILLA 1000 0.00 0.00 0.00 0.00 2.00 0.00 0.00
AZUCAR RUBIA 500] _ 0.19 0.00 XY 2.00 0.00 10.66 19.66
SUB TOTAL 7594 1269 76.18] 10303 11413] 30474 521.90
V.C.CENA 521,90
7 DIST. CENA 20%
VCT [6n) 104.66 69.20] 389.8314
VCT (Kcal) | 37735 623.15| 15593176
VCT (%) 15% 24% 81%
V.C.T. MENU 100% 2560
CONTRATISTA NUTRICIONISTA
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FORMATO N° 01- A

22/0412019  06/05/2019 20/05/2019 MENON® 2 16 30
PESO PROT GRASAS CARB K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTC : ’ TOTAL
(9) © (@) (@ | ProT [ cRasas | cars.
DESAYUNO: AVENA CON LECHE + 03 PANES CON MORTADELA
AVENA 25.00 3.33 1.00 18.00 13.30 8.00 72.00 94 .30
LECHE EVAFORADA 70.00 490 5.67 7.63 9.60 51.03 30.52 101.15
PAN 90.00 7.56 0.18 5742 30.24 1.62 229.68 261.54
MORTADELA 30.00 4.71 8.85 0.00 18.84 78.65 0.0¢ 98.48
AZUCAR RUBJA 50,00 0.17 0.00 45.16 0.00 0.00 196.60 196.60
SUB TOTAL 20.67 15.7¢ 132.21 81.98 141.36 528.80 752.08,
V.C. DESAYUNO 752.08
% DIST. DESAYUNO 29%
ALMUERZO: ARROZ GRANEADO + CHANFAINITA + ENSALADA {REPOLLO) + FRUTA (PLATANO DE SEDA) +
’ REFRESCO DE SOBRE
ARROZ 150.00 12.30 0.75 116.70 49.20 6.75 466.80 52275
- BOFE DE RES 100.00 340 2.20 0.00 53.60 19.80 0.00 7340
AJOS 2,00 0.11 0.02 0.61 0.45 0.14 243 3.02
TOMATE 15.00 0,12 0.03 0.85 0.48 0.27 2.58 3.33
CEBCLLA 18.00 0.25 ¢.04 2.03 1.01 0.32 §.14 947
ACHIOTE MOLIDO 1.00 £.07 0.05 .78 0.28 0.41 3.13 3.80
COL SILVESTRE 30.00 0.75 0.18 3.63 3.00 1.62 14.52 18,14
HIERBA BUENA 5.00 0.16 0.50 0.85 0.62 0.45 1.40 247
PAPA BLANCA 100.00 210 0.10 223 8.40 0.90 89.2 88.50
COMING MOLIDOD 1.00 0.1 0.12 0.29 0.48 1.12 1.14 2,77
AZUCAR RUBIA 40.0¢ 0.14 0.0¢ 39.33 (.00 6.00 157.28 157.28
AGEITE VEGETAL 32.00 0.00 32.00 0.00 g.00 288.00 0.00 288.00
REFRESCO DE SCBRE 10.00 9.91 0.00 0.00 0.00 0.00 0.00 0.00
PLATANO DE SEDA 160.00 240 0.48 33.60 9.50 4.32 134.40 148.32
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 41.82 36.47 20.77 127.08 324.10 881.02 1332.20
V. C. ALMUERZO 1332.20
% DIST. ALMUERZQ 52%
CENA: SOPA DE TRIGO + RES CON HUESO
TRIGO 50.00 4.3 0.75 36.85 17.2 6.75 147.4 171.35
RES CON HUESO 100.00 213 1.60 0.00 85.20 14.40 0.00 99.60
ZAPALLO 15.00 0.1 0.03 0.96 0.42] 0.24 3.84 4.5
APIO 20,00 0.14 0.04 0.968 0.58 0.35 3.84 476
PORO 18.00 049 0.14 1.37 94 230 547 8.71
CULANTRO 10,00 0.33 0.13 0.70 32 A7 2.80 529
ZANAHORIA 20,00 0.12 0.10 1.84 0.48 0.80 7.36 8.74
- ACEITE VEGETAL 12,00 0.00 12.00 0.00 Q.00 108.00 0.00 108.00
SAL 1.00 0.00 0.00 0.00 0.00 g.0c 0.00 0.00
PAPA BLANCA 70.00 147 0.07 15.61 5.88 0.63 §2.44 68.95
SUB TOTAL 28.26 14,86 58.29 113.00 133.75 233.15 479.90
V.C.CENA 479.90
% DIST. CENA 19%
VCT (Gr) 90.75 67.03 411.27
VT (Kcal.) 322.06 59915 164297
VCT (%) 13% 23% 64%
V. C.T. MENU 100% 2564
CONTRATISTA NUTRICIONISTA
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FORMATO N° 01- A

 bosicacis

23104/2019  07/05/2019 MENU Ne 3 17
PESO
ALIMENTO BRUTo | PROT | GRASAS | CARB. | K.CALORIAS PON NUTRIENTES TOTAL
(9} (9} (4} (o) PROT GRASAS | CARB.
DESAYUNO: AVENA +03 PANES CON MANJAR BLANCO
EVENA 30.00 il 35| 9718 080 1215 £8.50 11151
AZUCAR RUBIA 3500 0.2 000 3441 0.00 000 13762 137.62
FAN 90.00] 756 018 5747 30.24 152] 22968 75154
MANJAR BLANCO 30000 13.96 276 1611 948 D484 64.44 98.78
SUB TOTAL 23.64 429 130,08 50.52]  3861] 52030 609.43
V.C. DESAYUNOD £09.43
% DIST. DESAYUND 24%
ALMUERZO: ARROZ GRANEADO + PAVITA GUISADA + MENESTRA (LENTEJON) + ENSALADA (REPOLLO) + FRUTA
: (PLATANO DE SEDA) + REFRESCO DE SOBRE
ARROZ 150.00] 1230 075 116,70 3920 5.75] __ 466.50 57275
PAVITA 160.00] 3215 2.3 0.00] 12864 25088 0.00 41957
LENTEJAS SECAS 60.00 13.82 0.68 36.6 55,68 594 146.4 208.02
AJOS 30007 0.02 091 0.67 0.22 3.65 4,54
COL SILVESTRE 3000 075 0.18 363 300 182 14.52 19,14
AJTAMARILLO 500] 005 0.04 0.44 0.18 032 1.76 2.26
TOMATE 800 0.06 0.02 0.34 0.6 0.14 1.38 178
ACHIOTE MOLIDG 050 0,03 0.02 0.35 G.13 0. 1,56 1.90
ACEITE VEGETAL 500000 5,00 0.00 0.00] 45060 0.00 45.00
REFRESCO DE SOBRE 1000 961 0.00 0.00 0.00 0.00 0.00 0,00
PLATANC DE SEDA 160.00] 240 A8 3380 9.60 23213440 748,32
SAL 1.00 0.00 G.00 0.00 000 0.00 0.00 0.00
AZUCAR RUBIR 2500 0.08 0.00] 24,57 0.00 0.00 58,30 9520
LIMON 300 002 0 0.29 0.06 0.05 1.18 127
SUB TOTAL 71.86 3049 21747  oard2] 355451 60.9776 147280
V.C. ALMUERZO 1472.80
% DIST. ALMUERZO 57%
CENA: MAIZENA CON LECHE + 02 PANES
WAIZENA 50.00 030 010l 4335 120 0.80] 17340 175.50
LECHE EVAPORADR 50.00] 350 .05 545 1200 3645 2180 72.25
PAN 80.00] _ 50¢ 012 3528 2078 108 15312 174,36
CANELA ENTERA 100[0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZJCAR RUBIA 25.00] 0.9 000 1666 0.00 0.00 78.66 78.66
SUB TOTAL 893 427 10674 3536 38.43] 47698 500.77
V.C.CENA 500.77
% DIST, CENA 19%
VCT (6r) 104.43 4805] 45439
VCT (Keall | 33330 432.49] 1817.2076
VCT (%) 13% 17% 70%
V.C.T.MENU 100% 3563
CONTRATISTA NUTRICIONISTA
Tauriano Garcia Idrogo
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FORMATON®(Q1-A

2410412019 08/05/2019 MENON® 4 18
PESG
ALMENTO 8ruTo | PROT | GRASAS | CARB. | KCALORIAS PON NUTRIENTES ToraL
{0) @) @) @ PROT | GRASAS | CARB.
DESAYUNO: LECHE + 03 PANES CON ACEITUNA
ECEITONA P MK, 1284 702 28] 11568 158 3852
LECHE EVAPORADA T20.00] 840 972] 1308 33.60] 8748 523 173.40
PAN 90.00] 756 0.18] 5742 30.24 182 27965 261.54
AZUCAR RUBIA 3500 0.2 000 3441 0.00 0.00] 13762 137.62
SUBTOTAL 16.40 2274 107.63 6512 204.66]  43.30] 701.08
V.C. DESAYUNO 701.08
% DIST. DESAYUNO 27%
ALMUERZO: ARROZ GRANEADO + CORAZON DE POLLO MECHADO + MENESTRA (ARVEJA AMARILLA) +
; ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
ARROY S000] 1230 075 1670 W) B 5l 46630 522.75
CORAZON DE POLLO 100.00] 2050 7.00 1.80 8200 63.00 B.40 151.40
ARVEJAS SECAS 80,00 17.36 7565|4888 8344 p30d 10552 286.00
AJCS 300017 0.07 0.51 067 0.22 365 454
CEBOLLA 3000047 0.08 3.39 168 0.54 T3.56 15.78
A AMARILLD 500005 G.04 0.4 018 0.37 176 2.26
TOMATE 2.00 020 0.05 1.08 0.80 0.45 4,30 5.55
ACHIOTE MOLIDO 150] 040 0.07 157 0.40 0.52 4,69 571
COL SILVESTRE 3000 075 0.18 383 3.00 182 452 19.14
ACEITE VEGETAL 13.00 __0.00 13.00 .00 0.00[__T17.00 0.00 T17.00
PLATAND DE SEDA T60.00] 240 048] 3380 960 432] 13440 145.32
SAL 3001 0.00 0.00 0,00 0.00 0.00 0.00 0.00
REFRESCO DE SOBRE 10.00] . 5.91 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 2500 0.8 0.00] 7457 0.00 0.00 38.30 53,30
LIVON 300002 0,01 0.09 0.06 0.05 116 127
SUB TOTAL §4.27 24.22( 23625  217.03] __217.03] 94506 1380.02
V.C. ALMUERZO 1380.02
% DIST. ALMUERZD 545
CENA: AGUADITO DE POLLO
BG4 S0 410 7 T o0 725015560 W
FOLLO CONHUESD 100.00] 1820 10200 22.30 72805180 0.00 164.60
FAPA SLANGA 7000 147 0.07 15461 588 0.63 52.44 §3.95
ARVEJAG FRESCAS 2000147 0.12 376 568 108 15.04 21.80
ZANAHORIA 0002 0.10 164 0.43 0.90 735 8.74
ACEITE VEGETAL §.00] 000 5.00 0.00 0.00] 5400 0.00 54,00
SUB TOTAL 35.31 16.74]  82.41] 10124 15066 24044 492.34
V.C.CERA 492.34
% DIST. CENA 19%
VCT (Gr) 105.98 63.70] 42650
VCT (Koal] | 383.30 573.25|__1616.80
VET (%) 15% 2% 63%
V.C.T. MENU 100% 2573
CONTRATISTA NUTRICIONISTA

. T wﬁi'égo
ano Garcla
n?;:lr:senmma EL CONSOREI0




25/04/2019 0970512019

FORMATON° 01-A

DOSIFICACION, COMPOSICION Y VALOR CALGRICO TOTAL DEL MEND PARA INTE

MENU N° 5 19
PESQ PROT | GRASAS | CARB K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO ’ ) TOTAL
() g _ (@) {6 PROT [ GRASAS | CARB.
DESAYUNO: KIWICHA CON LECHE + 03 PANES CON JAMONADA
KIWICHA 25.00 3.38 178 16.13 3.50 15.98 54.50 93.98
LECHE EVAPORADA 70.00 490 567 763 9.50 51.03 30,52 101.15
PAN 00.09 7.56 0.18 5747 30.24 1.62 229,68 261,54
JAMONADA 30.00 471 5.85 0.00 18.84 79.65 0.00 98.49
AZUCAR RUBIA 35.00 0.12) 0.00 34.41 0.00 0.00 137.62 137.62
SUB TOTAL 20.67 1648 11559 82.18 148.28 462.32 692.78
V.C. DESAYUNO 692.78
% DIST. DESAYUNO 27%
ALMUERZO: ARROZ GRANEADO + CAU CAU A LA CRIOLLA + ENSALADA (REPOLLO) + FRUTA {PLATANO DE $EDA)
: + REFRESCO DE SOBRE
ARROZ 150.00 12.30 0.757 1160 49.90 6.75 456.80 522.75
MONDONGO DE RES 100.00[ 16,80 3.50 0.00 67.60 31.50 0.00 93,10
AJOS 2.00 0.1 0,07 0.61 0.45 0.14 243 3.02
ARVEJA 20.00 147 0.12 3.76 5.68 1.08 15.04 2180
ZANAHORIA 20.00 012 0.10 1.84 0.48 0.90 7.36 874
AJTAMARILLD 5.00 0.05 0.04 0.44 0.18 0.32 176 528
CEBOLLA 28.00 0.39 0.08 3.16 157 0.50 2.66 1473
CHOCLC CESGRANADD 10.00 0.38 0.10 2.93 152 0.80 11.72 4.14
COL SILVESTRE 30.00 075 0.18 3.63 3.00 162 14.52 g14
LIMON 2.00 0.01 0.00 0.19 0.04 0.04 0.78 0.86
PAPA BLANCE 100.00 210 0.10 22.3 8.40 080 89.2 9850
AZUCAR RUBIA 35.00 0.12 0.00 34.41 0.00 0.00 137,62 137.52
ACEITE VEGETAL 30,00 0.00 30.00 0.00 0.00 770.00 0.00 27000
REFRESCO DE SCBRE 10.00 9.91 0.00 0.00 0.00 0.00 0.00 0.00
PLATANO DE GEDA 160.00 2.40 0.48 33.60 980 437 134.40 148.32
SALC 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 46.96 3545{ 22357 147.72 318.97 394.29 1360.98
V.C. ALMUERZGO 1360.98
% DIST. ALMUERZO 53%
CENA: ARROZ GRANEADO + GUISO DE CORAZON DE POLLO + PAPAS + INFUSION
ARROZ 90.00 7.35 0.45 70.02 2652 4.05 280.08 31365
PAPA BLANCA 50.00 1.05 0.05 11,15 120 045 4450 4525
CORAZON CE POLLO 80.00 16.40 560 1.28 65.50 50.40 542 121.12
TOMATE 7.00 0.08 0.01 0.30 0.22 0,13 1.20 55
CEBOLLA 9.00 0.13 0.02 1.02 0.50 0,18 4.07 473
ACHIOTE MOLIDO 0.50 (.03 0.02 0.38 0.13 0.21 1.56 1.80
AJTAMARILLO 5.00 0.05 0,04 0.44 0.18 032 1.76 2.26
ANIS 10.00 0.00 0.00 0.0C G 0.00 6.00 0.00
AZUCAR RUBIA 5.00 0.13 0.00 497 0.00 0.00 19.66 19.66
ACEITE VEGETAL 100 0.00 1.00 0.00 0.00 9.00 0.00 9,06
SAL 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 2529 7.19 89.52 100.35 64.72 358.05 523.12
V.C. CENA 523.12
% DIST. CENA 20%
VCT (Gr) 92.92 5%.12] 42868
VCT (Keal.) 330.25 531.97] 1714.66
VCT (%) 13% 21% 67%
V.C.T. MENU 100% 2577
CONTRATISTA NUTRICIONISTA
[ Yo

i jia Idrogo
Lauriano Garcia 1
REPRESENTANTE DEL GCONSOREID




FORMATO N° 01-A

 OSHIACION, CONPOSIEBNY VAo b b

260412019 10/05/2019 MENU Ne 6 20
PESO
ALIMENTO gruto | PROT | GRASAS | CARB. | KCALORIAS PON NUTRIENTES OTAL
{g) ta) {0 {0 PROT [ GRASAS | CARB.
DESAYUNO: CHUFLA + 03 PANES CON MERMELADA
CHUFLA 30.00 270 1.35 22.14 10.80 12.15 88.56 111.51
AZUCAR RUBIA 35.00 i1 0.00 34,41 0.00 0.00 137.62 137.52
BAN 90.00 7.56 0.18 57.42 30.24 150 799.68 251.54
MERMELADA 20.00 0.08 {.04 11.72 .32 0.35 46,88 47.56
SUBTOTAL 10.46 1.57 125.69 41.36 14.13 502.74 558.23
V.C. DESAYUNO 558.23
% DIST. DEMUNO 22%
ALMUERZO: ARROZ GRANEADQ + PESCADO FRITO + MENESTRA (ARVEJA PARTIDA) + ENSALADA (PEPINILLO) +
: FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
ARROZ 150.00 12.30 0.75 116.70 49.20 6.75 466.80 522.75
PESCADD 150.00] 34,56 6.24 048 138,24 55.16 152 19532
ARVEJA PARTICA 5000 13.02 1.97 36.66 5208 17.28 126,64 216,00
TIMON 700 0.01 0.00 0.19 0.04 0.04 0.7 0.86
PEPINILLOS 30.00 0.15 0.03 0.78 0.60 0.07 12 3.99
AJOS 2.00 0.1 0.02 0.61 0.45 0.14 243 3.00
SAL 3.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 75.00 0.00 26.00 0.00 0.00]__ 261.00 0.00 261.00
AZUCAR RUBIA 35.00 0.12 0.00 3441 0.00 0.00 15762 137.62
REFRESCO DE SOBRE 10.00 0.1 000 0.00 0.00 0.00 0.00 0.00
PLATAND DE SEDA 160.00 2.40 048 33.60 9.60 432 134.40 148,32
SUB TOTAL 72.58 38.44 223.43 250.21 345.96 893.71 1489.88
V. C. ALMUERZO 1480.88
%, DIST. ALMUERZO 58%
CENA: ARROZ CON LECHE + 2 PANES
ARRGZ 30.00 3.8 020 3112 1312 50 74.48 T3040
PAN 50,00 5 04 012 38.28 2016 1.08 53.12 174,36
EZUCAR RUBIA 30.00 0.17 .00 29.49 0.00 .00 117.98 117.98
CANELA ENTERA 1.00 0.00 0.00 0.00 0.00 0.00 .00 0.00
LECHE EVAPORALA 50.00 350 Z05 5.45 12,00 36.45 21,80 72.05
SUB TOTAL 11.93 4,37 104.34) 47.28 39.33 417.36 503.97
V. C.CENA 503.97
% DIST. CENA 20%
VCT (Gry 5257 4438 15348
VCT {Keal) 338.85 399,42 1813.81
VCT (%) 13% 16% 71% _
V.C.T. MENU 100% 2552
CONTRATISTA NUTRICIONISTA

e
riano Garcia
Iﬁgi}iliﬁseumme pEL CONSCRCIO




271042019 111052019

FORMATON° 01- A

MENLU N° 7 21
PESO PROT | GRASAS | CARB. | KCALORIAS PON NUTRIENTES
ALIMENTO BRUTO : - TOTAL
(o) {9) {a) {9) PROT | GRASAS | CARR.
DESAYUNO: QUINUA + 3 PANES CON QUESO
QUINUA 23.00 3.81 162 656 15.23 14.62 74.26 T04.11
QUESD 30,00 4.80 3.09 1.02 19.56 27.81 4,08 5145
PAN 50.00 7.56 0.18 57.42 20.24 162 229.68 261.54
AZUCAR RUBIA £0.00 0.14 0.00 39.33 0.00 0.00 157.28 157.28
SUB TOTAL 16.40 4.89 116.33 655.03 44.05 465.30 574.38
V.C. DESAYUNO 574.38
% DIST. DESAYUNO 2%
ALMUERZO: ARROZ GRANEADO + ESTOFADO DE POLLO (PICADILLO) + ENSALADA (REPOLLO) + FRUTA
’ (PLATANO bE SEDA} + REFRESCO DE SOBRE
ARROZ 50,00 12.40 075] 11670 45.20 B.75 465.80 52275
PCLLO CONHUESO f60.00 2812 16.32 0.00 11648 146.88 0.00 263.38
PAPA BLANCA 100.00 210 0.10 7230 8.40 0.90 89.50 9550
ACHIOTE MOLIDD 0.50 0.03 0.02 0.39 0,13 091 1.58 1.90
AZUCAR RUBIA 35.00 0.12 0.00 3441 0.00 0.00 137.62 137.62
COL SILVESTRE 20.00 0.75 0.18 3.63 3.00 1.62 14,52 19.14
SIMENTA MOLIDA 1.00 0,08 0,08 0.54 0.34 0.72 2.54 3.60
CEBOLLA 28.00 0.39 0.06 3.16 1.57 0.50 12,66 14,73
TOMAIE 30.00 0.24 0.06 1.59 0.98 0.54 5.16 6.66
CIMCH 2.00 0.01 0.00 0.9 0.04 0.04 0.78 0.85
SAL 2.00 0.90 0.00 0.00 0.00 2.00 0.00 .00
ACEITE VEGETAL 30,00 0.00 30.00 0.00 0.00]  270.00 0.00 270.00
REFRESCO DE SOBRE 10.00 9.91 0.00 0.00 0.00 0.00 0.00 0.00
PLATAND DE SEDA 160.00 240 0.48 33.60 5.60 432 134.40 148,32
SUB TOTAL 57.45 43.05 216.31 189.72) 432.48 865.24 1487.44
V. C. ALMUERZD 1487 .44
% DIST. ALMUERZO 58%
CENA: ARROZ GRANEADO + CHANFAINITA + INFUSION
ARROZ 90.00 7.38 0.45 70.02 2980 4.05]  280.08 313.65
BOFE DE RES B0.00 8.04 132 0.00 32.16 11,88 0.00 44,04
PAPA BLANCA 50.00 1.05 0.05 11.15 4.20 0.45 44.60 49,25
HIERBA LUISA 500 0.16 0.05 0.35 0.62 0.45 140 247
ACHIGTE MCLIDO 0.50 0.03 0.02 0.39 0.13 0.21 1.56 1.90
ACEITE VEGETAL 5.00 0.00 5.00 0.00 030 45.00 0.00 4500
CEBOLLA 8.00 0.11 0.02 0.80 0.45 0,14 3.62 4.21
TOMATE 8,00 0.06 0,03 0.34 .26 0.14 1.38 1.78
AZUCAR RUBIA 10.00 0.04 0,00 0.83 0.00 0.00 39.32) 30,30
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 16.87 6.93 92.98 67.34 62.32 371.96 501.62
V.C. CENA 501.62
% DIST. CENA 20%
VCT (Gr.) 90.72 59.87 425.618
VT (Keall 322.09 538.85 1702.5
VCT (%) 13% 21% 66%
V.C.T. MENU 100% 2563
CONTRATISTA NUTRICIONISTA

Lauriano Garciaﬁ Idrogo
REPRESENTANTE DEL CONSORCIO




FORMATON°01-A

2810412019 12/05/2019 MENU N° 8 92
PESO PROT | GRASAS | CARB. | K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO . ) TOTAL
(g} (g) (9) (@) PROT | GRASAS | CARB.
DESAYUNO: LECHE DE SOYA + 03 PANES CON MARGARINA
SOYA 25.00 7.05] 473 8.03 28.20 4253 35.700 106.43
WMARGARINA 2000 0.12 152 0.06 048] 1458 0.240 146.52
PAN 90.00 756 0.18 57.42 30,24 162] 229680 261.54
AZUCAR RUBIA 25.00 0.08 0.00 24.57 0.00 0.00 98.30 98.30
SUB TOTAL 14.82 21.11 90.98 5392]  189.95 363.92 612.79
V.C. DESAYUNO 612.79
DIST. DESAYUNO 24%
ALMUERZ0: TALLARINES ROJOS + MECHADO DE RES CON HUESO (PICADO) + ENSALADA (PEPINILLO ) + FRUTA
‘ (PLATANO DE SEDA) + REFRESCO DE SOBRE
FIDEC TALLARIN 170.00] _ 18.15 0.17] _ 118.32 54.60 153 473.28 53041
RES GON HUESD 150.00] 3185 240 0.00 127.80 21,60 5.00 14840
PAPA BLANCA 100.00 210 0,10 22.30 8.40 0.90 59.20 98.50
ACEITE VEGETAL 32.00 0.00 32.00 0.00 000 788.00 0.0 786.00
PEPINILLCS 30,00 0.15 0.03 0.78 0.50 0.27 3.12 3.99
LIMON 700 0.01 0.00 0.19 0.04 0.04 0.78 0.85
AJ0S 700 0.11 0.02 0.67 0.45 0.34 243 5.02
CEBOLLA 40.00 0.56 0.08 1.57 2.04 0.72 18.08 21.04
ACHIOTE MOLIDO 100 0.07 0.05 0.78 0.28 0.10 313 3.49
TOMATE 20.00 0.24 0.06 129 0.96 0.54 5.16 £.86
A AMARILLG 3.00 0.03 0.02 0.75 0.1 0.18 1.06 138
BIMIENTA MOLIDA 1.00 0.0 0.08 0.64 034 0.72 2.54 3.60
SAZONADOR BLANCO 2.00 0.00 £.00 0.00 0.00 0.00 0.00 0.00
SAL 1.00 000 0.00 0.00 0.00 0.00 0.00 0.00
VINAGRE 100 0.00 0.00 0.05 0.00 0.00 0.20 0.20
REFRESCO DE SOBRE 0.00 9.91 0.00 0.00 0.00 0.00 000 0.00
A7UCAR RUBIA 40.00 0.14 0.00 39.33 0.00 0.00 157.28 157.28
FLATANO DE SEDA 160.00 240 0.48 33.60 9.60 432 134.40 148.32
SUB TOTAL 5390 3548] 22267 21540 319.07 §90.66 1425.13
V.. ALMUERZD 142513
% DIST. ALMUERZO 56Y,
CENA: ARROZ GRANEADO + POLLC CON HUESO A LA OLLA + INFUSION
ARROZ 96.00 7.38 0.5 70.02 7857 4.05 280.08 31365
PCLLO CON HUESO 10000 16.20 10,20 0.00 72.80 91.80 0.00 164,60
TONATE 9,00 0.08 0.02 0.34 0.26 0.14 1.38 1.78
CEBOLLA 8.00 0,11 0.02 090 0.45 0.14 362 421
ACEITE VEGETAL 200 0.00 2.00 0.00 0.00 18.00 0.00 18.00
MANZANILLA 10,00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 5.00 0.19 0.00 4.92 0.00 0.00 19.66 9.6
SUB TOTAL 2594 12.69 76.18 10303 11413 304.74 521.80
V.C.CENA 53180
% DIST. CENA 20%]
VCT {Gr) 104.66 69.20] 389.8314
VCT {Keal) 377.25 623.15] 15593176
VCT (%) 15% 24% 61%
V.C. 1. MENU 100% 2560
CONTRATISTA NUTRICIONISTA

1

Lauriano Garcia [[droge
REPRESENTANTE DEL CONSORGIO
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FORMATON°01-A

29/04/2019  13/05/2019 MENONe 9 23
PESO  PROT | GRASAS | CARB. | K.CALORIAS PON NUTRIENTES
ALIMENTO BRUTO : TOTAL
{g) 9 _ {g) {a) PROT | GRASAS | CARB.
DESAYUNO: AVENA CON LECHE + 03 PANES CON MORTADELA
IER PN IR ) Y T30 500 7500 30
LECHE EVAPORADE 70.00]  4.90 567 763 S60l 5105 30,52 10115
BAN S0.00] 756 N ) 3024 T62] 20568 6154
MORTADELR 0000 471 5.85 300 1682 79.65 0.00 8.4
AZUCAR RUB 5000 017 000 2978 0.00 0,00l 796.60 796,60
SUBTOTAL 30.67 5.70] 13221 81.98] 14130 52580 752.08
V.C. DESAYOND 752.08
% DIST. DEGAYUNO 2%
ALMUERZG: ARROZ GRANEADO + CHANFAINITA + ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) +
' REFRESCO DE SOBRE
e SO0 1230 075l 11570 B0 575 45600 555,78
BOFE DERES 10000 1540 2.3 500 £3.60]  19.80 0.00 73.40
RIS 2000011 002 061 0.45 0.14 243 302
TOMATE 500l 012 0.03 065 043 027 558 133
CEEOLLA 1800 025 0.04 303 101 03z 814 547
ACHIGTE NOLIGO 100 0.07 0.05 078 006 0a] 313 380
COL SILVESTRE W00 0.5 018 353 300 162 745 191
IEREA BUENR 500] 016 050 0.85 062 045 140 347
[FAPA BLANCA .00 240 510 223 840 090 5.2 §8.50
COMING MOLIDO L0001 012 0.28 046 712 114 272
AZUCAR RUBTA .00 014 0.00] 3933 0.00 X T T57.25
ACEIE VEGETAL 32.00] 000 32.00 0.00 0.00] __288.00 5.0 286.00
REFRESCO DE SOBRE 1000 901 0.00 .00 0.00 000 .00 0.60
BLATANQ DE GEDA T80.00] 240 048] 3360 960 439  134.40 14837
SAL 500l 0.00 000 0.00 0.00 0.0 B.00 0.00
SUB TOTAL 21,82 3647] 22077 137.08] 324101 88102 133220
V.C. ALMUERZO 1332.20
% DIST. ALMUERZO 52%
CENA: SOPA DE TRIGO + RES CON HUESO
TRES o0 73 s 7T 575 T A ARG
RES CONAUESD 100.00] 7.3 160 0.00 B500] 1440 0.00 95,60
ZAPALLD 15000041 003 0.06 042 024 384 15
G 5000 0.1 0.04 0.96 056 036 384 176
FORO 800 049 G.14 137 52 1.30 547 B71
CULANTRO 000033 013 070 &Y 147 280 5.29
ZANAFORIA 000 0.12 310 154 048 0.90 73% 8.7
ACENE VEGETAL 1200000 7500 000 000 108.00 7.00 108.00.
SAL 100000 .00 0.00 0.00 0.00 0.00 0.00
PAPA BLANCA 0000t 47 007560 568 053 8244 56.95
SUBTOTAL 28.26 1486] 5829  113.00]  133.75| 23315 479.90
V.C. CENA 279.90
7, DIST, CENA 19%
e 50.75 §7.03] 41127
VCT (Keal) | 322.06 595.15] 164297
VCT (%) 1% 23% 64%
V.C.T. MEND 0% 2564
CONTRATISTA NUTRICIONISTA
oiano Garcis/14r0ge

REPRESENTANTE DEL CﬂNSDBClO




FORMATO N° 01 - A

3010412019 14/05/2019 MENON® 10 24
FESO
ALMENTO BRUTo | PROT | GRASAS | CARB. | K.CALORIASPON NUTRIENTES ToTAL
() (g) @ (v) PROT | GRASAS | CARB,
DESAYUNO: AVENA +03 PANES CON MANJAR BLANGO
TVERE 3000 27 K5 AL 080 1215 55.56 25T
AZUGCAR RUBIA 3500 042 .00 3241 0.00 0.00] __ 137.67 137.62
FAN 9000 756 0185742 30.24 162] 70068 761.54
WENJAR BLANCO 50.00] 1308 2.76] 1611 548] 7484 54.42 98.75
SUB TOTAL 23.64 4.29] 13008 50.52]  38.61] 52030 509.43
V.C. DESAYUNO 609.43
7 DIST, DESAYUND 24%
ALMUERZO: ARROZ GRANEADO + PAVITA GUISADA * MENESTRA {LENTEJON) + ENSALADA (REPOLLO) + FRUTA
: (PLATANO DE SEDA) + REFRESCO DE SOBRE
TRROZ 0001230 075, 11870 1570 B75] . 466.00 57375
FAVITA 6000 3016 3232 00| 17864 790.88 0.00 419,57
[ENTEJAS SECAG 60.00[ 1362 0.66 36.6 5568 594 1464 208.00
AJOS 300047 0.02 0.91 067 0.2 355 454
COL SILVESTRE 3000075 0.18 383 3.00 162 14.52 1614
A ANARLLLO 5000 005 0.04 0.44 0.18 0.32 175 276
TOWATE 8O0 0.0 0.02 0.34 0.76 0.12 138 178
ACHIOTE MOLIDO 050 __¢03 0.02 0.38 0.13 02 155 1.0
ACEITE VEGETAL 500 ___0.00 5.00 0.00 0.00] 4500 0.00 75.00
REFRESCO DE SOBRE 1000] 991 0.00 0.00 0.00 0.00 060 0.00
PLATANO DE SECA T60.00] 240 048] 3360 9.60 437 134.40 748,32
SAL 100 ___0.00 0.00 0.00 0.00 0.00 0.00 D.00
AZUCAR RUBIA .00 0.09 0.00] 7457 0.00 0.00 92.30 38,30
LIMON 3000002 0 0.29 0.06 0.05 118 127
SUBTOTAL 71.86 39.49]  21747] _ 24r42] 35545 8698276 1472.80
V. C. ALMUERZO 1472.80
7 DIST. ALMUERZO 57%
CENA: MAIZENA CON LECHE + 02 PANES
MAIZENA 5000] 0.0 10 4395 20 080 17340 T75.50
LECHE EVAPORADR 50.00] 350 405 545 1400] 3645 21.80 72.25
PAN B0.00] ___5.04 0.12] 3828 20.18 108]  153.12 174.36
CANELA ENTERA 100 000 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR RUBIA 00] 008 0.00]__19.66 0.00 0.00 78,66 78.56
SUB TOTAL 8.93 127 __106.74 3536 3843 42698 500.77
V.C.CENA 500.77
% DIST, CENA 19%
VG (01 10443 38.05] 4549
VCT (Keal] ] 333.30 432.49] 1817.2076
VCT (%) 13% 1% 70%
V.C.T. MENU T00% 7553
CONTRATISTA NUTRICIONISTA

ersamumtet
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FORMATO N° 01-A

L DOSIFICACH

01/03/2019  15/05/2019 MENU N° 11 25
PESO
ALIMENTO Bruto | PROT | GRASAS | CARB. | K.CALORIAS PON NUTRIENTES TOTAL
(@) {g) (@) ) PROT | GRASAS | CARB.
DESAYUNO; LECHE + 03 PANES CON ACEITUNA
ACETIONA 20,00 .32 12.84 790 1.28 115.56 T1.68 128.52
LECHE EVAPORADA 120.00 8.40 9.72 13.08 3360 B7.48 52.32 17340
PAN 90.00 756 0.18 57 42 30.04 162 22968 261.54
AZUCAR RUBIA 35.00 012 0.00 34471 0.00 0.00 137.62 137.62
SUB TOTAL 16,40 22.74] 10783 65.12] 70466 431.30 701.08
V.C. DESAYUNO 701.08
% DIST. DESAYUNO 27%
ALMUERZO: ARROZ GRANEADO + CORAZON DE POLLO MECHADO + MENESTRA (ARVEJA AMARILLA) +
: ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
TRROL 5000 12.30 0.75] __ 115.70 49.20 6.75 15680 572.75
CORAZON DE POLLG 100.00] 2050 7.00 1.60 82.00 53.00 B.40 151.40
ARVEJAS SECAS 8000 17.36 255 48,89 £9.44 23.04 195,57 288,00
EJOS 200 0.17 0.02 0.91 0.67 022 3.65 454
CEBOLLR 30.00 0.47 0.06 339 1,68 0.54 13.56 15.78
I AMARTLLD 5.00 0.05 0.04 0.44 018 037 176 576
TOMATE 75.00 .20 0.05 1.08 080 0.45 430 5.55
ACHICTE MOLIDG 150 0.10 0.07 117 040 .62 459 571
COL SILVESTRE 30,00 0.78 0.18 3.63 3.00 152 1452 1914
ACEITE VEGETAL 13.00 0.00 13.00 0.00 000 117.00 0.00 17.00
PLATANO DE SEDA 160.00 2.40 0.48 33.60 9.60 450 134.40 4837
SAL 3.00 £.00 0.00 0.00 0.00 0.00 0.00 0.00
REFRESCO DE BOBRE 10.60 5.91 0.00 0.00 0.00 0.00 £.00 0.00
EZUCAR RUBIA 75.00 0.0 000 2457 0.00 0.00 98.30 58,30
LIMON 3.00 0.02 0.01 0.28 0.06 0.05 1.16 127
SUB TOTAL 64.27 72422 336.96 27.03__ 91793 94506 1380.07
V.C. ALMUERZD ‘ 1380.02
% DIST. ALMUERZD 541,
CENA; AGUADITO DE POLLO
ARROZ 5000 210 025 36.90 16.40 705 5560 174.05
POLLO CON AUESD 100,00 ___18.20 10.20 22,30 72.60 G1.80 0.00 162,60
PAPA BLANGA 70.00 1.7 0.07 15.61 5.88 063 624 £8.95
ARVEJAS FRESCAS 20.00 147 0.12 3.75 568 1.08 1504 2180
ZANAHCRIA 20.00 012 0.10 184 0.48 0.90 738 B.74
ACEITE VEGETAL 6.00 0.00 £.00 7.00 0.00 54.00 0.00 54.00
SUB TOTAL 25.31 16.74 82.41 101.24]  150.66 240.44 192.34
V. C.CENA 492.34
% DIST. CENA 19%
VCT (Gt} 105.98 83.70] 42650
VCT (Keal) 383.39 573.25] 161680
VCT (%) 15% 2% 63%
V.C.T. MENU 100% 2573
CONTRATISTA NUTRICIONISTA

Lauriano Gdrcia Idrogo
AEPRESENTANTE/DEL CONSORCIO




FORMATO N° 01- A

02/05/2018  16/05/2019 MENU N° 12 26
PESO
ALIMENTO BRUTO PROT | GRASAS | CARB. | K.CALORIAS PON NUTRIENTES TOTAL
@) {4) {g) {g) PROT GRASAS CARB.
DESAYUNO: KIWICHA CON LECHE + 03 PANES CON JAMONADA
RIVICHA 2500 3.38 178 16.13 13.50 15.68 54.50 63.08
LECHE EVAPORADA 70.00 4.50 567 7.63 19.60 5103 30.52 10115
PAN 90.00 756 0.18 57.42 30,24 1.62 279 68 267.54
JAMCNADA 30.00 4.71 2835 0.00 18 84 75.65 0.00 9849
AZUCAR RUBIA 35.00 0.12 0,00 34.41 0.00 0.00 137.62 137 .62
SUBTOTAL 20.67] 16.48] 11558 82.18 148.28 462.32 £92.78
V.C. DESAYUNO §92.78
% DIST. DESAYUNOD 27%
ALMUERZO: ARRQZ GRANEADO + CAU CAU A LA CRIOLLA + ENSALADA (REPOLLO) + FRUTA (PLATANO DE SEDA)
‘ + REFRESCO DE SOBRE
ARROZ 150.00 2.30 0751 _116.70 4920 B.75 466.80 522.75
MONDONGO DE RES 100.00 5,90 3.50 0.00 87.60 31.50 0.00 89.10
AJ0% 2.00 0,11 0.02 0.61 0,45 0.14 2.43 302
ARVEJA 20.00 142 0.13 3.76 568 1.08 15.04 2180
ZANAHORIA 20.00 0.12 0.10 1.54 0.48 0.0 7.36 8.74
AJAVMARILLO 5.00 0.05 0.04 0.44 0.18 0.32 1.76 2.26
CEBOLLA 28.00 0.3% 0.06 3.16 1.57 0.50 2.68 14.73
CHOCLC CESGRANADD 10.00 0.38 0.10 233 152 .90 1172 414
COL SILVESTRE 30.00 0.75 0.18 3.63 3.00 162 14.52 914
LIVION 2.00 0.01 0.00 0.19 0.04 0.04 0.78 0.6
PAPA BLANCA 100.00 2.10 010 223 840 0.90 89.2 98.50
AZUCAR RUBIA 35.00 0.12 0.00 24.41 0.00 0.00 137.62 137.62
ACEITE VEGETAL 33,00 0.00 30,00 0.0 0.00 270,00 0.00 270.00
REFRESCO DE GOBRE 10.00 9.91 0.00 0.00 0.00 0,00 0.00 0.00
BLATANG DE SEDA 160.00 240 0.48 3360 960 4.32 13440 148.32
SAL 2.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUBTOTAL 46.96 3545 22357 147.72 318.97 894.29 1360.98
V.C. ALMUERZD 1360.98
% DIST. ALMUERZO 53%
CENA: ARROZ GRANEADO + GUISO DE CORAZON DE POLLO + PAPAS + INFUSION
ARROZ 90.00 798 045 70.00 29.52 4.0 280.08 313,65
PAPA BLANCA 50.00 1.05 0.05 1115 4.20 0.45 44.60 49.95
CORAZON DE POLLG 80.00]  18.40 5.60 1.28 65.60 50.40 5.12 121.12
TOMATE 7.00 0.06 0.07 0.30 0.22 0.13 120 155
CEBOLLA 9.00 0.13 0.02 1,02 0.50 0.16 4.07 473
ACHICTE MOLIDG 0.50 0.03 0.02 0.39 0.13 0.21 1.56 80
AJLAMARILLO 5.00 0.05 004 0.44 0.8 032 1.76 226
ANIS 10.00 0.00 0.00 0.00 G 0.00 0.00 0.00
AZUCAR RUBIA 500 .19 0.00 452 0.00 0.00 19.66 10.68
ACEITE VEGETAL 100 0.00 100 0.00 0.00 9.00 0.00 9.00
SAL 1.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUB TOTAL 25.99 7.19 89.52 100.35 64.72 358.05 523.12
V.C. CENA 523.12
% DIST. CENA 20%
VCT (Gr) 92.92 5912 42858
VCT (Kcal) 33025 53197 171466
VT (%) 13% 21% 67%
V.C. 1. MENU 100% 2577
CONTRATISTA NUTRICIONISTA

a
REPRESE

oGarc1a Tdrogo

NTANTE DEL CONSORCIC




FORMATO N° 01 - A

| - DOSIFICACION, COMPOSICION Y VA

03/05/2019  17/05/2019 MENUN° 13 27
PESO .
ALIENTO BrUTo | PROT | GRASAS | CARB. | K.CALORIAS PON RUTRIENTES TOTAL
9 (a) (g) @) PROT | GRASAS | CARB.
DESAYUNO: " CHUFLA + 03 PANES CON MERMELADA
TAORCR 000270 T3] 7214 10.60 215 T80 TT51
AZUCAR RUETA 35,00 0.42 00| 344 0.00 000 13762 13762
PAN 90.00[ 756 018 5743 30.24 162] 22368 26154
MERMELADA 2000] 0,08 00l 1772 0.32 0.5 26.88 47,55
SUB TOTAL 10.46 157 15569 3601413 50274 556,23
V.C. DESAYUND 55893
% DIST. DESAYUND 298
ALMUERZO: ARROZ GRANEADO + PESCADO FRITO + MENESTRA {ARVEJA PARTIDA) + ENSALADA (PEPINILLO) +
: FRUTA (PLATANO DE SEDA) + REFRESCO DE SOBRE
;o 50.00] 1230 075l 11670 2500 575 465.80 AL
PESCADOD 50.00] 3456 6.04 048l 13624 5515 192 195.32
ARVEJA PARTIOA 50.00] 1302 199 3666 55,08 17.28] 14664 2715.00
LIVON 200 0.01 0.00 0.18 0.04 0.04 0.78 0.85
PEPINILLOS 3000 0.15 0.03 078 050 0.27 3.7 355
A0S 2000 0.1 0.02 061 0.45 0.14 2.43 302
SAL 300000 0.00 0.00 0.00 0.00 0.00 0.00
ACETTE VEGETAL 7500060 29.00 0.00 0.00]~_261.00 0.00 761.00
AZUCAR RUBIA 3500 0.47 0.00[ 3441 000 000 13762 137.62
REFRESGO CE SOBRE 10.00]_ 6.87 0.00 0.00 3.00 0.00 3.00 0.00
PLATANG DE SEDA T60.00] _ 2.40 048 3360 5.60 232 13440 48.30
SUB TOTAL 72.58 38.44] 22343 250.21]  34596] 89371 1489,88
V.C. ALMUERZ0 1489.88
% DIST. ALMUERZO 58%
CENA: ARROZ CON LECHE + 2 PANES
IROE 3000] 138 O ISP T5.02 T8 12448 T39.40
PAN 5000 5.04 0.17] 3828 2095 108] 15312 17436
AZUCAR RUBIA 3000 0.11 0.00] 2948 0.00 000 117.96 117.56
CANELA ENTERA 100 0.00 0.00 0.00 0.00 0.0 0.00 0.00
TECHE EVAFORADA 50000 3.50 4.05 545 14.00] 3645 21.80 7.5
SUB TOTAL 11.93 4370 10434 4728 3933 #17.36 503.97
V.C.CENA 503.97
% DIST. CENA 20%
Vet &) 9457 4438 45346
VOT (Keall | 338.85 35042 181361
VCT (%) 13% 6% 71%
V.C.T. MENU 100% 2552
CONTRATISTA NUTRICIONISTA

“fdrogo |
T mano Garad
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FORMATO N° 01 - A

04/0512019  18/05/2019 MENU N° 14 28
PESO
ALIMENTO BRUTO PROT | GRASAS | CARB. K.CALORIAS PON NUTRIENTES TOTAL
(9) () (@) {a) PROT GRASAS | CARB.
DESAYUNO: QUINUA + 03 PANES CON QUESO
QUINUA 28.00 3.81 1.62 18.56 15.23 14.62 74.26 104.11
QUESO 30.00 4.89 3.09 1.02 19.56 27.81 4.08 5145
PAN 90.00 7.56 0.18 5742 30.24 1.62 229.68 261.54
AZUCAR RUBIA 40.00 0.14 0.00 38.33 0.00 0.00 157.28 157.28
SUB TOTAL 16.40 4.89 116.33 65.03 44.05 465.30 574.3
V.C. DESAYUNO 574.3
% DIST. DESAYUNO 22%
ALMUERZO: ARROZ GRANEADO + ESTOFADO DE POLLO (PICADILLO) + ENSALADA (REPOLLO) + FRUTA
) (PLATANO DE SEDA) + REFRESCO DE SOBRE
ARROZ 150.00 12.30 0.75 116.70 48.20 6.75 466.80 522.75
POLLO CON HUESO 160.00 29.12 16.32 0.00 116.48 146.88 0.00 263.36
PAPA BLANCA 100.00 210 0.10 22.30 8.40 0.80 89.20 88.50
ACHICTE MOLIDO 0.50 0.03 0.02 0.38 0.13 0.21 1.5 1.90
AZUCAR RUBIA 35.00 012 0.00 34.41 0.00 0.00 137.62 13762
COL SILVESTRE 30.00 0.75 0.18 3.63 3.00 1.52 14.52 19.14
PIMIENTA MOLIDA 1.00 0.08 0.08 0.64 0,34 0.72 254 3.60
CEBOLLA 28.00 0.39 0.06 3.16 1.57 0.50 12.66 14.73
TOMATE 30.00 0.24 0.06 1.28 0.95 0.54 5.16 8.65
LIMON 200 .01 0.00 0.19 0.04 0.04 0.78 0.85
SAL 200 0.00 0.00 0.00 0.00 0.00 0.00 0.00
ACEITE VEGETAL 30.00 0.00 30.00 0.00 0.00 270.00 ¢.00 270.00
REFRESCO DE SOBRE 10.00 9.9 0.00 0.00 0.00 0.00 .00 0.00
PLATANO DE SEDA 160.00 240 0.48 33.60 9.80 4.32 134.40 148.32
SUB TOTAL 5745 48.05 216.31 188.72 43248 865.24 1487.44
V. C. ALMUERZO 1487.44
% DIST. ALMUERZO 58%
CENA: ARROZ GRANEADQ + CHANFAINITA + INFUSION
ARRCZ 90.00 7.38 0.45 70.02 29.52 4.06 280.08 313.65
BOFE DE RES 60.00 8.04 1.32 0.00 32,16 11.88 0.00 44.04
PAPA BLANCA 50.00 1.05 0.05 1118 4.20 0.45 44.60 49.25
HIERBA LUISA 5.00 0.16 0.05 0.35 0.62 0.45 1.40 247
ACHIOTE MOLIDO 0.50 0.03 0.02 0.38 0.13 0.21 1.56 1.80
ACEITE VEGETAL 5.00 0.00 5.00 0.00 0.00 45.00 0.00 45.00
CEBOLLA 8.00 0.11 0.02 0.90 045 0.14 362 4.21
TCMATE 8.00 0.08 0.02 0.34 0.26 0.14 1.38 1.78
AZUCAR RUBIA 10.00 0.04 0.00 8.83 0.00 0.00 39.32 39.32
SAL 2.00 0.00 0.00 .00 0.00 0.00 0.00 0.00
SUB TOTAL 16.87 6.93 92.98 67.34 62.32 371.96 501.62
V. C.CENA 501.62
% DIST. CENA 20%
VCT {Gr.) 80.72 59.87] 425,618
VCT {Kcal) 32209 536.85 1702.5
VCT %) 13%| 21% 56%
V.C.T. MENU 100% 2563
CONTRATISTA NUTRICIONISTA

e
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MENU CON APORTE MINIMO DE 750 KILOGALORIAS POR DiA

H°

ENSALADA + INFUSION

FECHA DESAYUND MEDIA MANANA ALMUERZQ MEDIA TARDE CENA
DOMINGO
1 LECHE CON QUINUA+ | MANGO CON ARROZ GRANEADO + HIGADO COMPOTA DE 80OPA DE SEMOLA +
042019 01 PAN CON ATUN LECHE FRITO + PURE DE ESPINAGA + MANZANA POLLO + INFUSION
ENSALADA + INFUSION
LUNES _
2 LECHE + 01 PAN CON JUGO DE ARROZ GRANEADQ + PESCADO PINA EN AGUADITO CON
2300412019 HUEVO DURC MANGO FRITO + MENESTRA + ALMIBAR MENUDENCIA DE POLLO +
ENSALADA + FRUTA + INFUSION INFUSION
MARTES
3 KIWICHA CON FRESA GON ARRGZ GRANEADO +SALTADITO MANZANA EN SOPA A LA MINUTA
23042019 LECHE + 01 PAN LECHE DE RES + MENESTRA + ALMIBAR CON POLLO +
CON QUESO INFUSION INFUSION
MIERCOLES
4 LECHE CON AVENA PAPAYA ARROZ GRANEADO + PAVITA A LA PLATANO DE SOPA DE AVENA +
2410412019 +01 PAN CON LICUADA OLLA +MENESTRA + LIMONADA SEDA POLLO + INFUSION
MANJAR BLANCO
JUEVES
5 SOYA +01 PAN CON LECHE ARROZ GRANEADQ + MAZAMORRA LECHE EVAPORADA
AMONADA
2510412010 J PICADILLC DE POLLO + MORADA +01 PAN
MENESTRA +INFUSION
VIERNES
6 LECHE +01PANCON | PLATANG DE ARROZ GRANEADD + MAZAMORRA DE SOPA DE SEMOLA +
2610412018 PALTA $EDA PICADO GALLINA GUISADA CON PAPA + NARANJA CARNE DE RES +
ENSALADA + INFUSION INFUSION
SABADO
7 AVENA CON LECHE JUGO DE ARROZ GRANEADO +FOLLO MANZANA PICADA LECHE EVAPORADA
- +01 PAN CON PAPAYA ALSILLAD +MENESTRA + EN ALMIBAR
ACEITUNA ENSALADA + LIMONADA
DOMINGO
8 LECHE +01 PANCON | COMPOTA DE ARROZ GRANEADD + CERDO MAZAMORRA SOPA DETRIGO -+
2810412019 PESCADO FRITO MANZANA A LA PARRILLA + CAMOTE + MORADA POLLO + INFUSION
ENSALADA + INFUSION
LUNES
g QUINGA CON JUeo CE ARROZ GRANEADQ + PESCADO MAZAMORRA DE ARROZ GRANEADO +
2600272015 LECHE +01 PAN CON MANGO FRITO + PURE DE ZARALLO + NARANJA LOCRO DE ZAPALLO +
HOT DOG ENSALADA + FRUTA + INFUSION INFUSION
MARTES
10 KIWICHA CON FRESA CON ARROZ GRANEADO + MANZANA AL ARROZ GRANEADO +
/0412019 LECHE + 81 PAN CON LECHE SALTADITO DE RES + ALMIBAR PESCADOQ A LA PLANCHA
QUESC MENESTRA + INFUSION CON YUCA +INFUSION
MIERCOLES
11 AVENA CON LECHE + JUGO BE ARROZ GRANEADO + ASADO PLATANO DE SOPA DE FIDEQ +
/0512019 01 PAN CON PAPAYA DE RES +MENESTRA + SEDA POLLO + INFUSION
MERMELADA LIMONADA
JUEVES
12 SOYA +01 PAN CON LECHE ARROZ GRANEADO + POLLO MAZAMORRA LECHE EVAPORADA +
02/05/2018 HUEVD SANCOCHADO MECHADO + MENESTRA + MORADA 01 PAN
ENSALADA + INFUSION
VIERNES
13 LECHE 01 PAN CON FLATANO DE ARROZ GRANEADO + GALLINA, MAIZENA CON ARROZ GRANEADO +
CA052010 POLLD LAISLA AL SILLAD CON PAPA + LECHE TORTILLA DE ESPINACA +
PICADD ENSALADA + INFUSION INFUSION
SABADQ
14 AVENA CON LECHE + JUGO DE ARROZ GRANEADO + POLLO MANZANA PICADA LECHE EVAPORADA
0410512019 01 PAN CON PAPAYA A LA PLANCHA + PAPA FRITA + EN ALMIBAR
ACEITUNA ENSALADA + LIMONADA
DOMINGO
15 LECHECON QUINUA+ | MANGO CON ARROZ GRANEADO + HIGADC COMPOTA DE SOPA DE SEMOLA +
0510512019 04 PAN CON ATUN LECHE FRITO + PURE DE ESPINACA + MANZANA POLLO + INFUSION

CONTRATISTA

NUTRICIONISTA
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MENU CON APORTE MINIMO DE 750 KILOCALORIAS POR DiA

Nu

FECHA DESAYUNO MEDIA MANANA ALMUERZO MED!A TARDE CENA
LUNES _
16 LECHE +(? PAN CON GO DE ARROZ GRANEADO + PESCADO PIflA EN AGUADITO CON
0610512019 HUEVO DURD MANGO FRITO + MENESTRA + ALMIBAR MENUDENCIA DE POLLO +
ENSALADA + FRUTA + INFUSION INFUSION
MARTES
17 KIWICHA CON FRESA CON ARRQZ GRANEARC + SALTADITO MANZANA EN SOPA A LA MINUTA
07051201 LECHE - 01 PAN LECHE DE RES + MENESTRA + ALMIBAR CONPOLLO +
CON QUESC INFUSIGN INFUSIGN
MIERCOLES
18 LECHE CON AVENA PAPAYA, " ARROZ GRANEADO + PAVITA A LA PLATANG DE SOPA DE AVENA +
0810572019 +01 PAN CON LICUADA OLLA + MENESTRA +LIMONADA SEDA POLLO +INFUSION
MANJAR BLANCO
JUEVES
19 SOYA +01 PAN CON LECHE ARROZ GRANEADO + MAZAMORRA LECHE EVAPORADA
JAMONA
0910512019 DA PICADILLO DE POLLO + MORADA +01 PAN
MENESTRA + INFUSION
VIERNES
2 LECHE+01PANCON | praTano DE ARROZ GRANEADO + MAZAMORRA DE SOPA DE SEMOLA +
16/052019 PALTA SEDA PICADO GALLINA GUISADA CON PAPA + NARANJA CARNE DE RES +
ENSALADA + INFUSION INFUSION
SABADD .
21 AVENA CON LECHE JUGO DE ARROZ GRANEADD + POLLO MANZANA PICADA LECHE EVAPCRADA
+01 PAN CON PAPAYA AL SILLAQ + MENESTRA + EN ALMIBAR
11j05/2019
ACEITUNA ENSALADA + LIMONADA
DOMINGO
29 LECHE +01 PANCON | COMPOTA CE ARROZ GRANEADD + CERDO MAZAMORRA SOPADE TRIGO +
1210512019 PESCADO FRITC MANZANA A LA PARRILLA +GAMOTE + MORADA POLLO + INFUSICN
ENSALADA + INFUSION
LUNES
7 QUINUA CON JUGO DE ARROZ GRANEADO + PESCADO MAZAMORRA DE ARRQZ GRANEADO +
LECHE +01 PAN CON MANGO FRITQ + PURE DE ZAPALLO + NARANJA LOCRO DE ZAPALLD +
1310512019
HOT DOG ENSALADA + FRUTA + INFUSION INFUSION
MARTES
24 KIWICHA CON FRESA CON ARROZ GRANEADO + MANZANA Al ARROZ GRANEADO +
LECHE + 01 PAN CON LECHE SALTADITO DE RES ALMIBAR PESCADO A LA PLANCHA
1410512019
QUESD MENESTRA + INFUSION CON YUCA +INFUSION
M:ERCOLES
25 AVENA CON LECHE +~ JUGG DE ARROZ GRANEADO + ASADG PLATANO DE SOPA DE FIDED +
1810512019 01 PAN CON PAPAYA DE RES » MENESTRA + SEDA POLLO + INFUSION
MERMELADA LIMONADA
JUEVES
26 SOYA +01 PAN CON LECHE ARROZ GRANEADO + POLLO MAZAMORRA LECHE EVAPORADA +
1605201g | FUEVO SANCOCHADO MECHADO + MENESTRA + MORADA 01 PAN
ENSALADA + INFUSION
VIERNES
27 LECHE +01 PANCON | PLATANO DE ARROZ GRANEADQ + GALLINA MAIZENA CON ARRCZ GRANEADC +
17052019 POLLO LA ISLA AL SILLAC CON PAPA -+ LECHE TORTILLA DE ESPINACA +
PICADO ENSALADA + INFUSION INFUSION
SABADO
28 AVENA CON LECHE + JUGO BE ARROZ GRANEADO +POLLO MANZANA PICADA LECHE EVAPCRADA
\81052010 01 PAN CON PAPAYA A LA PLANCHA + PAPA FRITA + EN ALMIBAR
ACEITUNA ENSALADA + LIMONADA
DOMINGO
29 LECHE CON QUINUA + | MANGO CON ARROZ GRANEADO + HIGADO COMPQTA DE SOPA DE SEMOLA +
1816512019 01 PAN CON ATUN LECHE FRITO + PURE DE ESPINAGA + MANZANA POLLO + INFUSION
ENSALADA + INFUSION
LUNES .
30 LECHE + {11 PAN CON JUGO DE ARROZ GRANEADO + PESCADO PINA EN AGUADITO CON
20052019 HUEVO DURC | MANGO FRITG + MENESTRA + ALMIBAR * MENUDENCIA DE PCGLLO +
ENSALADA +FRUTA + INFUSION INFUSION
CONTRATISTA NUTRICIONISTA

AEPRESENTANTE DEL CONSORCID




FORMATO - B

MENLU N 1 15 29
PESQ KCAL. PROT GRASA CHO VALOR CALORICO TOTAL (KCAL)
ALIMENTO BRUTO DIST. CAL %
POR MEND
(@ (a} (@ (@ (9) PROT | GRASAS l CHO
DESAYUNO: LECHE CON QUINUA + 01 PAN CON ATUN
LECHE EVAPORADA 40.00 57,20 280 3.24] 438 11.20 29,37 1744 57.96
QUINUA 20,00 74.80 272 1.16 13.26 0.88 1044 53,04 74.36
PAN 30.00 87.30 252 0.06 19,14 0.08 0.54 76.56 87.18
ATUN 20.00 0.00 4,84 4.10) 0.00) 936 26.90) 0.00 58 95
AZUCAR REFINADA 400 15,36 0.00] 0.00 3.93 0.00 0.00 15,73 1573
SUB TOTAL 734,66 12.88 .56 40.69 51,52 77.20 162.77 291,48
VCT, DES. 761,49 20%
MEDIA MANANA MANGO CON LECHE
MANGO 140,00 69.72 0.58 0.28 20,26 2.24 257 83.04 93.80
LECHE EVAPORADA 50.00 71.50 3.50 4.05 545 14.00 36.64) 21,80 72.44
AZUCAR REFINADA 300/ 0.00] 0.00 0,00 2.95 0.00 0.00] 11.80 11,80
SUB TOTAL 141.22 4,08 4.33] 30.66 16.24 38.16 122.64) 178,04
VCT. BES. 178.04 15%
ALMUERZO: ARROZ GRANEADO + HIGADO FRITO + CON PURE DE ESPINACA + ENSALADA + INFUSION
ARROZ SUPERIOR 60,00 21540 497 0.30 46,68 19.68 2.70 186.77) 208.10
ACEITE VEGETAL 20.00 176.80 0.00 23.00 0.00 0.00] 180.00 0.00 180.00)
HIGADO CE RES 60.00 76.20 12.00 2.76 0.00 48,00 24.84 0.00 72,84
CEBOLLA 20.00 5,87 0.28 0.04 2.% 1,12 0,36 .04 10.52
PAPA BLANCA 2500 23.04 0.53 0.05 5,58 2.10 0.23 22.30 24,63
TOMATE 20,00 376 0.16 0.04] 0.66] 0,64 0.3 344 444
ESFINACA 20.00 448 0.38 0.12) 1.26 152 1.08] 5,04 764
AZUCAR REFINADA 5,00 18.20 0.00 0.00 492 0.00] 0.00 19.66) 13,66
ANIS 5,00 0.00 0.00 0.00 0.00 0.00] 0.00 0.00] 0,00
SUB TOTAL 527,70 18.27 23.29 61.56 73.06 309.57 246.20 528.83
VCT.ALM. 526.83 36%
MEDIA TARDE COMPOTA DE MANZANA
MANZANA 140,00 68.04 .42 0.14 20.44 1.68 1.26] 81.76 84.70
MAIZENA 22,00 77.22 0.13 0.04 19.07) 0.53 040 76,30 7723
AZUCAR REFINADA 3.00) 0.00! 0.00 0.00 2,98 0.00 0.00) 11.80 11.80
SUB TOTAL 145.26] 0.55 0.18 42,46 721 1,66 169.85 173.73
VCT. DES. 173.73 12%
CENA SOPA DE SEMOLA + POLLO + INFUSION
SEMOLA 28.00 94.17 2.03 (.28 20.38 8.1 2.57 51,54 92,77
PORO 10,00 4,00 0,57 0.08 0.76 1.08) 0.72 3,04 484
PABA AMARIUA 25.00 24,46 0.50 0.10 5.83 700 0.90 73.30 26,20
BOLLO 30.00 45,90 545 .06 0,00 21.84 27,63 0.00 4947
AZUCAR REFINADA 30.00 115,20 0,60, 5.00 7949 0.00 0,00, 117.96 117.66
ANIS 5.00] 0.00] 0.60) .00 0.00] 0.00 0.00] 0.00 0.00
SUB TOTAL 283.68 &.26) 353 56.46 33.03 3182t 22584 280.69
VCT.CEN 280.59 20%
VCT (6r.) 44,07 39.89 731.83
VCT (Kcat) 176.08 35941 927,31
WCT (%) 12% 5% 63%
VCT. MENU | 1463 | 100%)

CONTRATISTA NUTRICIONISTA
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MENU N° 2 16 30
PESO KCAL PROT GRASA CHO VALOR CALORICO YOTAL (KCAL)
ALIMENTO BRUTO ’ DIST. CAL %
POR MENU
@ (9) {9) @ (@ PROT GRASAS CHO
DESAYUNO: LECHE + 01 PAN CON HUEVQ DURO
PAN 30.00 87.30 2.87 0.06 18,14] 10.08 0.54 76.56 87.18
LECHE EVAPORADA 70.00 100.70 490 5,67 7.63 19.80 51.03 30,52 101.15,
HUEVOS ROSADGS 50.00 0.00 575 4.20 0.95 77.00 37.80 3.80 58.50
AZUCAR REFINADA 3.00 0.00 0.00 0.00 2.95 0.60 .50 11.80 11,50
SUB TQTAL 187.40 1417 9.03 30.67 56.68 89,37 122.68 758.73
VCT. DES. J68.73 20%
MEDIA MARNANA JUGO DE MANGO
MANGO 150.00 74,70 0.60 0.30 23.85 240 2.70 85.40) 100,50
AZUCAR REFINADA 5.00 19.20] 0,00 0.00 4,97 0.00 0.00 10,66 18,68
SUB TOTAL 9390 0.60 0.30 7877 240 270 115.06 120.16
VCT. DES. 120 %]
ALMUERZO: ARRCZ GRANEADG + PESCADO FRITO + MENESTRA + ENSALADA + FRUTA + INFUSION
ARROZ SUPERIOR 50,00 21540 4,97 0,30 46,68 13.68 2.70 186.72) 208.10
ACEITE VEGETAL 7.00 61.88 0.00 7.00 0.00 0,00 £3.00 0.00 53.00
PESCADD 60,00 74.16 12.96 2.34 0.18 5,55 21,06 0.72 27.33
CEBOLLA 20.00] 5.87 0.28 0.04 2.2 1.12 0.36 9.04 10.52
TOMATE 20.00) 376 0.18 0.04] 0.85 0.64 0.36 344 444
NARANJA DE MESA 50.00 17.10 0.60 0,10 545 240 .90 21.80 2510
AZUCAR REFINADA 10,00 3640 0.00 0.00 9.3 0.00! 0.08 30.37 30.37
ARVEJITA PARTICA 60.00 710,60 13.02 1.92 36,66 5308) 17.28 146.64 216.00
ANIS 5.00 0.00 0,00 400 0.00 0.00 0.00 0.60 0.00
SUB TOTAL 830.12 31.94) 11.74 101,92 81.47 105.66 407.68 564.81
VCT.ALM. 554,81 44%
MEDIA TARDE PINA EN ALMIBAR
PINA 140,00 34.05 0.58 0.28 1372 2.24 252 54.88 58,64
AZUCAR REFINADA 10.00] 3840 0.00 0.00 3.83 0,60 0.00 38.32 33.32
SUB TOTAL 72.45 0.56 0.28 23.55 2.24 2.52) 94.20 98.96
VCT. DES. 98.96 7%
CENA AGUADITO CON MENUDENCIA DE POLLO + INFUSION
ARROZ SUPERIOR 20.00 71,30 1.64 0.10 15.56 6.56] 0.30 62,24 £9.70)
PAPA AMARILLA 25.00 24,46 0.50 0.10 5.83 2.00 0.50 23.30 26,20
HIGADO DE FCLLO 40,00 62.80) 8.20 2.80 0.06 32.80 25.20 256 60.56
ZANAHORIA 15.00 5,84 0.09 0.08 1.38 0.38 0.68 5.52 5.56
PORG 15,00 6.00 0.41 0.12 114 1.62 1.08 4.56 7.56
APIO 5.00 289 0,11 0.03 0,72 0.42 0.27) 288 357
ZAPALLD 15,00 3.50 [RE 0.63 0.95 0.42 0.27 384 4,53
MANZANLLA 10.00 0.00 .00 0.00 0.00 0,00 0.00 0,00 0.00
AZUCAR REFINADA 25.00 %6.00 0.08 0.00 24.53 0.00 0.00 96.30 96.30
SUB TOTAL 273.79) 11.06 3.26 50.23) 44,18 29.30) 203.20 776.68
VCT.CEN | 276.68 20%
VCT (Gry 58,33 7551 235,14
VET (Keal) 186.97] 229.55 542.82
YET (%) 14% 17% 0%
'| VCT. MENU | 1359.34 ] 100%)
CONTRATISTA NUTRICIONISTA

Vo

Lauriano Garcia dro;gb”
REPRESENTANTE DEL SONSGRCIO
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DOSIFICACION; COMPOSICION ¥

MENU Ne 3 17
PESQ KCAL. PROT | GRASA CHO VALOR CALORICO TOTAL, (KGAL
ALIMENTO BRUTO (CAL | pis. caL s
POR MEND
{0 (g} (9} (@) (g} PROT GRASAS CHO
DESAYUNO: KIWICHA CON LECHE + 01 PAN CON QUESO
IV ICHA 70.00 75.:40, 770 142 12,90 1080 278 51.60 75.18
LECHE EVAPORADA 50.00 7150 3.50 4.05 545 12.00 36.64 2760 7244
PAN 30.00 87.30 2.52 0.06 75,14 10.08 054 76,56 87.18
GUESH 720,00 0.00 3.28 2,06 0.68 13.04) 18.54 7.0% 34.30]
AZUCAR REFINADA. 500 79.20 0.00 0.00 492 0.00 0.00 1668 1565
SDB TOTAL 233.40 71,68 7.59 43.09 47.92 B2.50 172.34 388,76
VCT. DES, 288.76 0%
MEDIA MARANA FRESA CON LECHE
LECHE EVAPORADA 50,00 71.50 3.50 1.05 545 1400 36.64 .80 7244
FRESAS 140.00 57 40 0.98 112 12.45 3.92 10.08 49.84 3.4
AZUCAR REFINADA 3.00 0.00 0.00 0.00 295 0.00 0.00 11.80 11.80
SUB TOTAL 128.90 148 517 20.86 1792 3672 B3.44 145.08
VCT, DES. 148 10%
ALMUERZO: ARROZ GRANEADO + SALTADITO DE RES + MENESTRA + INFUSION
ARROZ SUPERIGR 50.00 21540 4.9z 0.30 2668 15.68 2.70 186,72 208.10
ACEITE VEGETAL 12.00 106.08 0.00 12.00 0.00 2.00 108.00 0.00 108.00)
CARNE DE RES 50,00 56,70 72.78 0.6 f.00 51.19) B.64 0.00 55,78
CEBOLLE 16.00 5.62 0.21 0.03 170 .64 0.27 6.78 789
TOMATE 75,00 283 0.12 0.03 0.65 048 027 2.58 33
LENTEJAS SECAS B0.00 203.40 13.56 B0 36.60) 54.24 540 13540 205,04
AZUCAR REFINADA 5,00 15.20 0.00 0.00 457 0.00 0.00 1566 1568
MANZANILLA 500 0.00 .00 0.00 0.00 .00 0.00 5.00 0.00
SUB TOTAL B10.22 31.50 13.92 8055 12638 125.28 362.14 613.78
VCTALM. £13.78 42%
MEDIA TARDE MANZANA EN ALMIBAR
WANZANA 15000 72.00 045 XT3 71,00 T80 .35 8760 90.75
AZUCAR REEINADA 500 19.20 0.00 0.00 4.9 0,00 0.00 15.66 15.68
SUB TOTAL 92,10 045 0.15 26.82 1.80 1,35 107.26 11041
VCT. DES. 110.47 5%
CENA SOPA A LA MINUTA CON POLLO + INFUSION
FIDEQ 25.00 50.00 2.35 0.05 19.55 540 045 78.00 B8.05
PAPA BLANCA 40.00 36,56 0.84 0.04 8.5 338 0.36 368 .40
POLLO 30.00) 45.90 546 3.08 0.00 2184 7763 0.00 4947
PORD 10,00 4.00 057 0.08 0.76 1.08 072 3.04 184
APID 10.00 2.00 0.07 .02 0.48 0.28 0.18 1.92 2.38
ZANAHORIA 10.00 3.90 0.08 0.05 0.9 0.24 045 3.56 437
AZUCAR REFINADA 25.00 %6.00 B.00 0.00 T058 5.00 0.0 96.30] B840,
ANIS 5.0 0.00 0.00 0.00 0.00 0.00 0.00 0.0 0.00
SUBTOTAL 278.66 9.05 3.30 55.21 36.20 39.79 2089 286.8%
VCT CEN 28681 20%
VT (G 5755 3013 T36.59
VCT (Keel 730.20 771.64 946.00
VCT (%) 16% 19 65%
VCT. MENU | 1448 100%]
CONTRATISTA NUTRICIONISTA
Lauriano Garcia/Idrogo

REPRESENTANTE DEL CONSORCIO




MENU N° 18
PESO KCAL, PROT GRASA CHO VALOR CALORICO TOTAL (KCAL}
ALIMENTO BRUTO ' DIST. CAL %
POR MENC
{9} (@ (@ {a) PROT GRASAS CHO
DESAYUNO: LECHE CON AVENA + 01 PAN CON MANJAR BLANCO
AVENA 20.00 69,40 266]  G.80 1440 10.64 7.20 57,60 7544
LECHE EVAPORADA 50,00 71.50 350 408 545 14.00) 36.64 21,80 72.44
PAN 30.00] 87.30 252 0.05 19.14 10.08 0.54 76.56 87.18
MANJAR BLANCO 7.00 2254 0.55 0.64] 3.76 221 580 15.04 23,05
AZUCAR REFINADA 3.00 11,52 0.00 0,00 208 0.00 0,00 11.80 11.80
SUBTOTAL 262,26 0.23 5.55 4870 36.93 50.18 182.80 269.91
VCT, DES. 269.91 20%
MEDIA MARANA PAPAYA PICADA
PAPAYA 140.00 40,32 0.56 0.14 11,48 224 126 45.92 49.42
AZUCAR REFINADA 15.00 57,60 0.00 0.00 14.75 0.00 0.00 58,98 58.98
SUB TOTAL 97.92 0.56 0.14 26.23 2.24 1.26] 104.80 108.40
CT. DES. 108.40 8%
ALMUERZO: ARROZ GRANEADO + PAVITA A LA OLLA + MENESTRA + LIMONADA
ARRDZ SUPERIOR 50,00 179.50 410 0.25 38.90 16,40 2.25 155,60 174,25
AGEITE VEGETAL 2.00 17.68 0,00 200 0.00 0.00 18.00 0.00) 18,00
PAVITA 60,00 144,72 12.08 12.12) 0.00 4824 103,08 0.00 157.32
LENTEJAS SECAS 60.00 203.40 13.56 0.60 36.60 54,24 540 146,40 206.04
TOMATE 5.00 0.94 0.04 0.0% 0.22 0.16 0.09 0.86 1,11
AZUCAR REFINADA, 2,00 1152 0.00 0.00 285 0.00 0,00 11.80 11.80
LIMON 2,00 0.31 0.01 0.00 0.19 0.04] 0.04 0.78 0.86
CEROLLA 5.00) 2.4 0.07 0.01 0,57 0.28 0,09 2.26 2,63
SUB TOTAL 560.28 29.84 14.99) 7943 119.36 134,95 317.70 572.01
VCT.ALM. 572.01 42%
MEDIA TARDE PLATANO DE SEDA
FLATANO DE SEDA | 140.00| 79.02] 2.10] 0.42] 25,40 8.40 3.78] 117.60 128.78
SUB TOTAL [ | 79.02| 2101 0.42] 29.40 8.40 3.78 117.60 129,78
VCT, DES. 129.78 10%
CENA SOPA DE AVENA + POLLO + INFUSION
AVENA 20.00 5940 2.66 .80 14.40 10.64 7.20 57.60 75,44
ACEITE VEGETAL 5,00 44.20 0.00 500 0.00 0.00 45.00 0.00) 45.00
POLLO 30.00 45.90 546 3.06 0.00 2184 27.63 0.00 49,47
AZUCAR REFINADA 25,00 98.00) 0,00 0.00 24,58 0.00 £.00 93.30 08.30
HIERBA LUISA 5,00 0.00 0.00 0.00) 0.00] 0.00 0.00 0.00 0.00
SUB TOTAL 255.50 8.12 8.86 38.98) 3248 79.83 155,90 268.21
VCT.CEN 268.21 0%
VCT (G 4985 29,56 218.74)
VCT {Kcal) 166.93 190.17 723.00
VT (%) 12% 14% 54%
VCT. MENU | 1348 100%)]
CONTRATISTA NUTRICIONISTA
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Lauriano Garefa I oé”o" .
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FORMATO -B

PESO
ALMENTO BRUTO KCAL. PROT GRASA CHO VALOR CALORICO TOTAL (KCAL) DIST. CAL %
POR MENU
)] (@ (0} {9) (@) PROT GRASAS CHO
DESAYUNO: SOYA + 01 PAN CON JAMONADA
SOYA 20,00, 80.90 5,64 3.78 714 22.56 34,02 28.56 85.14
PAN 30,00 87.30 2.57) 0,06 19.14 10.08 0.54 76.56 87.18
JAMONADA 20.00 0.00 3.14 5.90 0.00 1256 53,10 0.00 65.66
AZUCAR REFINADA 12.00 45,08 0.00 0.00 11.50 0,00, 0.00 471§ 47.18
SUB TOTAL 213.58 11.30 9.74 35.08 4520 87.66 152.30 285.16
VC]. DES. 285.16 20%
MEDIA MANANA LECHE
LECHE EVAPORADA 100.00 143.00 7.00 8.10 10.90 28.00) 72.80 4380 144.50
AZUCAR REFINADA. 2.00) 30.72 (.00 0.00 7.8 0,00 0.00 3146 31,46
SUB TOTAL 17372 7.00 810 18.76 28.00 72.90) 75.06 175.96
VCT. DES. 175.95 12%
ALMUERZO: ARROZ GRANEADQ + PICADILLO DE POLLO + MEMESTRA + INFUSION
ARRO?Z SUPERIOR 60.00 215.40 4,97 0.30 46,58 19,68 2.7} A 209,10
ACEITE VEGETAL 5.00 44,20 0.00) 5,00/ 0,00 0.00 45.00 0.00 45.00
TOMATE 10.00 1.88 0.08 0.07] 0.43 0.22 0.18 172 272
CEBOLLA 10,00 PR 0.14 0,02 1.13 0,56 0.18 452 526
POLLG 60.00 91,80 10,92 .12 0.00 43.68 55,08 0.00) 48.76
FREJCL CANARIO 25.00 84.75) 5,48 0.53 15,06 21.90 473 60.20 86.83
AZUCAR REFINADA 20.00 76.80 0.00 0.00 19.66 0,00 0.00 76.64 76.64)
ANIS 5.00) 0.00] 0.00 0.00, 0,00 0.00 0.00] 0.00 0.00
SUB TOTAL 518.24 21.54) 11.9% 82.95 86.14] 107.87] 131.80 525.81
VCT.ALM. 525.81 36%
MEDIA TARDE MAZAMORRA MCRADA
MAIZENA 20,00 7240 012 0.04 17.34 0.48 0.35 68.36 70.20
MAIZ MORADD 20.00 7140 1.46] 0,58 15.24 5,84 6.12) 60.96 72.92
CANELA ENTERA 2.00 0.00 0.00) 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR REFINADA 8.00 0.00 0.00 0.00 7.86 2.00 0.00 31.46 3146
SUB TOTAL 143.80 1,58 0.72 40.44 6.32 6.48 161.78 174.58
VCT. DES. 174.58 12%
CENA LECHE EVAPORADA + 01 PAN
LECHE EVAPORADA 12500 178,75 8.75 10.13 13.63 35,00 91.13 54,50 180,63
PAN 30.00 87.30 2.57) 0.06 19.14 10.08 0,54/ 78.56 87.18
AZUCAR REFINADA 5.00 19.20 3,00 0,00 4,92 0.00 0.00 1566 15,661
SUB TOTAL 285.25 19.27 10.19 37.60 45.08 91.67 150.72) 287.47
VCT.CEN 28747 20%
VCT (Gr) 52,60 40,74 217.92
VCT (Keal) 21074 366.58 871,66
VET (%) 15% 5% B0%
VET. MENU | 1448 100%]
CONTRATISTA NUTRICIONISTA
Lauriano Garers 7 i
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FORMATO - B

MENG N

B 20
PESO KCAL. PROT | GRASA CHO YALOR CALORICO TOTAL {(KCAL
ALIMENTO BRUTD KCAL) | pist. car %
POR MEN(
{9) (9} i) (g} (@ PROT GRASAS CHO
DESAYUND; LECHE + 01 PAN CON PALTA
LECHE EVAPORADA 70.00 0010 290 557 7.63 19.60 51.03 9052 10115
BAN 30.00 B7.30 2.52 0.60 7974 10.08 0.54 76.56 718
PALTA 25.00] .00 043 3.13 140 170 78.13 5,40 35.43
AZUCAR REFINADA 5.00 0.00 6.00 0.00 432 000 000 19,66 19.66
SUB TGTAL 187.40 7.5 9,40 33,00 3138 79.70 13234 243.42
VCT. DES. 24343 20%
MED!IA MANANA PLATANO DE SEDA PICADO
PLATAND DE SEDA I 150.00] B4.66] 2.23] 0.45] 3150 5.00 q05] 12600 135,05
SUB TOTAL | I 52,66 2.23] 5 45] 31.50 9.00 405 126.00 139.05
VCT, DES. 136,05 1%
ALMUERZO: ARROZ GRANEADO # GALLINA GUISADA CON PAPA + ENSALADA + INFUSION
ARROZ SUPERIGR E0.00 21540, ) 0.30 3668 19.68 770 186,72 208,10
ACEITE VEGETAL 10.00 86.40 0.00 10.00 0.00 0.00 96.00 0.00 90.00
CARNE DE GALLINA 50,00 54.80 12.36 2.18 0.00 1944 19.44 0.00 68.23
CEBOLLA 20.00 8,82 0.78 0.04 2.75 112 0.38 9.0 10.52
LiMON 1.00 0.15 0.01 600 0.10 6.0 0.02 0.39 043
TOMATE 10,00 1.58 0.08 0.02 043 0.3 0.18 172 2.22
PAPA AMARILLE 40.00 39.14 0.80 018 9,37 3.20 1.44 37.28 a2
AZUCAR REFINADA 5.00 13.20 0.00 .00 158 0.00 0.00 19.66 19,66
ANIS 5.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
SUBTOTAL 437,78 18.45 12.68 B3.71 73.78 114.14 254.87 423.73
VCT.ALM. | 2,73 36%
MEDIA TARDE MAZAMORRA DE NARANJA
MAIZENA 2500 87.75) 0.15 0.05 21.68 060 045 8870 87.75
NARANJA 100.00 35.20 1.20 0.20 10.90) 450 1.80 4360 50.20
AZUCAR REFINADA 5,00 16,20 0,00 0.00 757 0.00 0.00 15.66 1566
SUB TOTAL 4115 135 0.25 37.50 540 2.8 149.98 5761
VCT, DES. 157.61 13%]
CENA SOPA DE SEMOLA + CARNE DE RES + INFUSION
SEMOLA 20.00 7240 .56 D22 15.68 B.h T.98 b2z 70.94
CARNE DE RES 30.00 28.35 5.39 .48 0.00 35.56 4,32 0.00 79.68
PAFA AMARILLA 25.00 2445 0.50 0.10 5.83 2.00 0.90 23.30 26.20
ZAPALLOD 10.00 2,60 0.07 0.02 0.64 0.28 018" 2.56 3.02
ZANAHORIA 10.00 3.80 0.08 0.05 0.7 0.24 045 3.56 137
ACEITE VEGETAL 8.00 7072 B.00 8.00 0.00 0.00 72.00 0.00 72.00
MANZANILLA 10.00 0.00 0.00 0.00 0.00 0.00 0,00 0.00 0.00
AZUICAR REFINADA {0.00] 38,40 £.00 0.00 983 0.00 0.00 3032 39.32
SUB TOTAL 240.63 8.58] 8.57 32.50 3432 75.83 131.58 22573
VCT.CEN 245,75 0%
VCT (Gr,] 35.48 3165 198,70
VCT (Reely 153.68 578.07 794.69
VCT (b 13% 7% B5%
VCT. MENU | 1229 T607%]
CONTRATISTA NUTRIGIONISTA

Lauriano Garcig rogo
REPRESEMTANTE DEL COMSORCIQ




FORMATO -B

PESQ
BRUTO KCAL. PROT GRASA CHO VALOR CALORICO TOTAL {KCAL) DIST. CAL
ALIMENTO N
FOR MENU
@ (@) (@) ) (@) prOT | orasas | cro
DESAYUNO: AVENA CON LECHE + 01 PAN CON ACEITUNA
AVENA 20.00 69.40 2.66 0.80 14.40 10.64 7.20 57.60 7544
LECHE EVAPORADA 70.00 100101 4,90 5.67! 7.63 19,60 51.03 30,52 101.15]
PAN 30,00 0.00 252 (.06 19,14, 10.08 0.54 76.58 87.18
ACEITUNA 25,00 0.00 0.20 3.03 1.83 0.80 72,23 7.30 80.33
AZUCAR REFINADA 3.00. 11,52 0.00 0.00 2.85 0.00 £.00 11.80] 11.80
SUB TOTAL 181.023_ 10.28 14.56 45.95 4112 131.00 183.78 355,80
VCT. DES. 355.90 | 20%
MEDIA MANANA JUGO DE PAPAYA
PAPAYA 140.00] 40.32 0.56 0.14 11,48 2.24 1.26, 45,92 46.42]
AZUCAR REFINADA 26,00 96.001 0.00 0.00 24,58 0.00 0.00 98.30 98.30
SUB TOTAL 136.32 0.56 0.14 36.06 2.24 1.26 144.22 147.72
VCT, DES. 147.72 3%
ALMUERZO: ARROZ GRANEADO + POLLO AL SILLAQ + MENESTRA + ENSALADA + LIMONADA
ARROZ SUPERICR 60.00 21540 4,92 0.30 46.68 19.68 270 186.72 209.10
ACEITE VEGETAL 10,00 88.40 0.00 10.00 0.00 0,00 90.00 0.00 90.00
POLLO £0.00 91.80 10.92 6,12 0.00 43.68 55.08 0.00 88.76/
LENTEJAS SECAS £0.00] 203.40, 13.56 0.60 38.60 54.24 5.40 146.40 206.04
TOMATE 2000 3,76 0.16 0.04. 0.86] 0.64 0.36 344 4,44/
CEBOLLA 20.00 8482 0.28) 0.04 2.26 112 0.36 9.04 10.52
SILLAQ 2,00 (.00 0.00 0.0¢ 0.00 0,00 0.00 0.00 0.00
AZUCAR REFINADA 25,00 96.00 0.00 0.00 24.58 0.00 .00 98,30, 98.30
LIMON 5.00 0.77 0.03 0.01 048 0.10 0.08 1.94) 213
SUB TOTAL T08.35 29.87 17.11 111.47 118.46 153.99 445,84/ 718.29
VCT.ALM. 719.29 41%
MEDIA TARDE MANZANA PICADA EN ALMIBAR
MANZANA 150,00 72.90 0.45 0.15 21.90 1,80) 1.35] 87.60 50.75
AZUCAR REFINADA 25.00 96,00 0.00 0,00 24,58 .00 0,00 88,38 86.39%
SUB TOTAL 168.90 0.45 0.15 46.48 1.80 1.35 185.90 188.05
VCT. DES. 189.05 11%
CENA LECHE EVAPORADA
LECHE EVAPORADA 125.00 178,75 8.75 10,13 3,63 35,001 91.13 54,50 180.83
PAN 30.00 87.30 2.52 0.08 9.14 10,08 0.54 78,561 §7.18
AZUCAR REFINADA 22.00 84.43 0.00 0.00 21.63 0.00 0.00 86.50 86.50
SUB TOTAL 350,53 11.27 10.19 54.40 45.08 91.67 217.56 354.31
VCT.CEN 354.31 | 20%
VCT (Gr.) 5243 42,15 284,36
VOT (Keal.) 209,70 378.27 1177.30
VCT (%) 12% 21% 57%
VCT. MENU | 1766 100%]
CONTRATISTA NUTRICIONISTA
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FORMATO -B

MENU N°

Lauriang Gar

REPRESENTANTE pe|

CONSCRZID

8 n
PESO KCAL PROT | GRASA | cHO VALOR CALORICO TOTAL (KCAL)
BRUTO DIST. CAL %
ALIMENTO ;
POR MEND
(9) (@) (g} {9} (@) PROT GRASAS CHO
DESAYUNO: LECHE + 01 PAN CON PESCADO FRITO
(ECTE EVAECRATE 500 Rk i 5 5 N VX T R
SAN 00 §7.30 252 Tk o2 008 O Y AT
S=3CADD .00 500 7060 T3 05 4320 T 5 060 8135
RZUCAR FEENADA 800 k7] 0.00 000 78 0.00 NS T T4
SUB TOTAL FAERT T 5.57 .60 70.08 8206 13478 356.02
VET DES. 25692 . 20%
MEDIA MANANA COMPOTA DE MANZANA
TRANA TRD L ) R B T8 T % 755
MAIZENA 2000 7020 012 04 7.3 048 036 6o 70.20
AZUCAR REFINADA 3.00 .52 000 000 PEE 000 600l 11.80 1180
SUB TOTAL Ta4.60 051 XK 027 204 153 157.08 T60.65
VeT. DEs. 160.65 i 12%
ALMUERZO: ARROZ GRANEADO + CERDO A LA PARRILLA + CON CAMOTE + ENSALADA INFUSION
ARROZ SUPERIOR 5010 TS5 10 VG EXN B ¥ ) T
ACEITE VEGETAL 10,00 58,40 000 16,00 600 500 50.00 000 50.00
CARNE DE CERDO 50.00 106,22 ) 9.6 0.00 3.5 8150 000 116.10
CEBOLLA 10.00 441 G i 002 1.3 056 018 457 5%
TOMATE 10.00 1.98 0 002 ] 032 018 177 227
CAMOTE 50.00 5.50 k7] 012 1555 258 O T 7020
AZUCAR REFINADA 300 .50 000 0.00 295 0.00 ool 1180 1180
ANIS 500 0.00 000 0.00 0.00 0.00 0.08 5.00 000
SUBTOTAL ozl T o7 5,97 547 523 73088 983
VCTALW, TR 3%
MEDIA TARDE MAZAMORRA MORADA
WAE NORADD pA W xR 5 o0 &N 75 T IRE
MAIZENA 20.00 7020 012 0.0k 1734 548 03 a 7020
{A7UCAR REFTNADA 300 1152 050 0.00 205 000 Y] I 11.80
SUB TOTAL T R 0.69 3534 7.78 501 7576 315
VCT.OES. EEAE 5%
CENA SOPA DE TRIGO + POLLO + INFUSION
RGO 50 RN 710 5 0 50 T 7610 T
FORQ T0.00 400 W 0.8 0.7 108 072 00 184
FOLLD 30.00 50 545 306 000 R 7753 500 B4
FADA AMARILLA 25.00 24.46 050 0.10 55 2.0 T TR 2620
AZUCAR REFINADA 75.00 .00 0.00 500 3558 0.00 000l 9600 9.0
ANIS 500 0.00 0.00 000 0.00 500 0.00 500 G0
SUB TOTAL 750.66 853 3.59 50.20 a2 5240 20074 T66.4
VCT.CEN TS 20%
VCT e 7. IO 77T
VCT {Keall Torod] 27923 Geacd
VCT (5 5% 379, §7%
VT, MEND ] 1337 i (|
CONTRATISTA NUTRICIONISTA




MEN 9 21

PESO
ALIVENTO BRUTO KCAL PROT GRASA CHO VALCR CALORICO TOTAL (KCAL) DIST, CAL %
; POR MEN(
(@ (g} g (@ @ PROT | GRASAS I CHO
DESAYUNO: QUINUA CON LECHE + 01 PAN CON HOT DOG
QUINUA 20,00 7480 2.07 1,15 13.26 10.68 10.44] 53.04 T4.30|
LECHE EVAPORADA 30.00 57,20 280 3.2 138 11.70 29.32) 17 44 5756
PAN 30,00 B7.20 252 0.08 15.14 10.08 0.54 76,56 £7.18
HOT DOG DE POLLO T5.00 0.00 1,65 515 0.00 6.60 2631 0.00 E2 41
AZUCAR REFINADA 300 1152 0.00 0.00 2.95 0.00 0.00 11.80 17.80
SUB TOTAL 230.82 .69 9.61 30.71 876 86.61 158.84 284.21
VCT. DES, 284,21 20%
MED!A MANANA JUGO DE MANGO
MANGO T40.00 59.72 0.5 08 2778 .28 2.52 £9.04 83,80
AZUCAR REFINADA 500 19.20 0.09 0.00 4.97 0.00 0.00 19,56 1066
SUB TOTAL 88.02 .56 0.28 27.18 2.24 257 108.70) 113.45)
VCT. DES. 113 8%
ALMUERZO: ARROZ GRANEADO + PESCADQ FRITO + PURE DE ZAPALLO + ENSALADA + FRUTA + INFUSION
ARROZ SUPERIOR 60.00 21540 252 030 16,65 7568 .70 156.72 203.10
ACEITE VEGETAL 20.00 176.80 060 20.00 0.00 0.00 380.00 0.00 180.00
PESEADD 60.00) 74.18) 1236 2.04 0.18 555 21.06 0.72 27.33
CEBCLLA 20.00) 8.62 0.28 0.04 2.06 112 0.3 9.04 10.52)
TCMATE 20.00 3.76 0.16 0.04] (.86 0.64 0.36 344 444
NARANJA DE MESA 50.00 17.10 0.50 0.10 545 240 0.90 7150 7510
AZUCAR REFINADA 500 19,50 0.00 0.00 4.02 0.00 0.60 19.66 1566
PAPA AMARILLA 35.00 3425 0.70 0.14 E 16 2.50 1.26 3260 36.58)
MARGARINA, 7.60 5040 004 567 0.02 0.17 51.03 0.08 51.28
ZAPALLD 20.00) 520 0.14 0.04 1.38 0.56 0.36 512 6.04
ENIS 5.00 0.00 6.00) 0.00 0.00 0.00 0.00 0.00 000
SUB TOTAL 605.09 19.80 28.67 £0.81 32.02 258.03 279.30 57015
VCT.ALM. 570.15 0%
MEDIA TARDE MAZAMORRA DE NARANJA
NARANJA DE MESA, 140.00 47.69 166 0281 16.26 B.72 2.52 61.04 70,28
MAIZENA 20.00 70.20 0.12 0.04 7.3 0.48 0.36 59.35 70.20
AZUCAR REFINADA 8.00 30.72 0.00 0.00 7.85 0.00 0.00 3146 3146,
SUB TOTAL 148,80 150 0.32 40,46 7.20 2.88 161.86 171.94
VCT. DES. 171.94 12%
CENA ARROZ GRANEADO + LOCRO DE ZAPALLO + INFUSION
ARRGZ SUPERIOR 50.00] 179,50 4.10 0.25 38.90 16.40 2.25 155.60 174.25
PCLLD 20.00 45,50 545 306 5.00 2164 27,53 ] 1847
ZAPALLD 000 7.80 0.21 0.06 1.92 0.84 0.54 7.68 508
MANZANILLA 500 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
AZUCAR REFINADA 15.00 57.60 0.00 0.00 1475 0.00 0.00 58,98 56,98
SUB TOTAL 290,80 9.77 337 55.57 39.08 30.42 222.26 731,76
VCT.CEN 29176 0%
VCT (Gr) 4767 43,25 232.73
VET (Keall 12020 380.45 930.66
VCT (%) 8% 27% B5%
VET. MENU | 1431.52 ] T00%)
CONTRATISTA NUTRICIONISTA

izuriano Garcig drogo
REPRESENTANTE DEL CONBORCID




FORMATO - B

DESULLANA:

~ CONTRATISTA

PESO
AUMENTO BRUTG KCcaL PROT GRASA CHO VALOR CALORICOTOTAL (KCAL) | per o)
POR MEN
(o) {9) (@) (@ (9 FROT GRASAS CHO
DESAYUNO: KMWICHA CON LECHE + 01 PAN CON QUESO
HKIWICHA 70,00 75.40 2.70 T2 12.90 T0.80 12.78 51.60 75,18
PAN 30.00 87.30 2,52 0.06 19,14 13.08 0.54 76.56 718
LECHE EVAPORADA 70.00 100,70 2,90 5.67 7.63 19.60 51.03 30.52 10175
QUESO 20.00) 0.00 3.08 206 068 13.04 18,54 372 34.30
AZUCAR REFINADA 500 19,20 0.00 0.00 £.92 0.00 0.00 19.66] 19.56]
SUB TOTAL 282.00 13.38 9.21 45.27 53.52 82.89 181.06 317.47
VCT, DES. 3747 20%
MEDIA MANANA FRESA CON LECHE
LLECHE EVAPORADA 70.00 100.10 290 5.67 7.63 19,60 51.0a 30.52 101,15
FRESAS 140.00 5740 098 1,72 12.45 3,92 10,08 49,84 £3.84
AZUCAR REFINADA 3.00 11.52 0.00 0,00 2.5 0.00 0.00 11.80) 11,80
SUBTQTAL 169.02 5.88 6.79 23.04 23.52 61,11 92.16 176.79
VC]. DES. 177 1%
ALMUERZO: ARROZ GRANEADO + SALTADITO DE RES + MENESTRA + INFUSION
ARROZ SUPERIOR 60,00 215.40 4,92 0.30 46.66 15.68 2.70 186.72. 208.70
ACEITE VEGETAL 4,00 35,36 0.00 4,00 0.00 0.0 36.00) 0.60 36.00
CARNE DE RES 60.00) 56,70, 17.78 0.96 0.00 51.12 8.64 0.00 59,75
CEBCLLA 5.00 2.21 0.07 0.01 057 0.8 0.03 3.26 2563
TCMATE 5,00 0.94 0.04 0.01 0.22 0.16 0.09 0.86 1,11
LENTEJAS SECAS 50.00 20340 13.56) .60 36.60 54,24 540 14640 206.04
AZUCAR REFINADA 2000 76.80 0,00 0.00 10,66 0.00 0.00 75.54 78.54]
ANIS 5.00 0.00 .00 0.00 0.00 0.00 0.00 0,00 0.00
SUBTCTAL 500,81 3137 5.88 103.73 125.48 5292 414,88 503.28
VCTALM. | 593.28 38%
MEDIA TARDE MANZANA EN ALMIBAR
MANZANA 150.00 72.90 0.45 015 21,50 1.80 1.35 87.60 90.75
AZUCAR REFINADA 20.00 76.30 0.00 0.00 19.66 0.00 0.00 78.64 78,64
SUB TOTAL 149.70 0.45 015 41,56 1,80 135 166.24 169.39
VCT. DES. 168.35 11%)]
CENA ARROZ GRANEADO + PESCADO A LA PLANCHA CON YUCA + INFUSION
ARROZ SUPERIOR 50,00 179.50 410 0.25 3890 1640 2.25 755.50 174.25
YUCA 25.00 40.50 0.20 0.05 .80 580 045 39,30 40.55
PESCADO 60.00 69.66 12.98 2.3 51.84 51,84 71.06 077 73,62
TOMATE 5,00 0.54 .04 0.01 018 0.16 0.09 0.56 1,11
CEBOLLA 5.00 2.21 0.07 0.01 0.29 0.23 0.09 276 253
ACEITE VEGETAL 2.00 17.68 0.00 2.00 0.08 0,00 18.00 0.00 18.00
AZUCAR REFINADA 3,00 1157 0.00 0.00 2,95 0.00 6.60) 11.80 1180
ANIS 5.00 0.00 0.00 0.00 0.00 0.00 0,00 0.00 600
SUB TOTAL 322.01 17.37 4,66, 94,93 £0.48 1194 210,54 321.96
| VCT.CEN 321.95 20%
VCT (G 68.45) 659 308.53
VCT (Kcal) 773.80 240.21 1064.88
YCT (%) 17% 15% 67%
: VCT. MENU | 1579 100%}
NUTRICIONISTA




FORMATO-B

MENLU Ne

25
PESO KCAL PROT GRASA CHO VALOR CALORICO TOTAL (KCAL)
ALIMENTO BRUTO . DIST. CAL %
POR MENL
(@ (a) (o) (@ @ rror | erasas | cro
DESAYUNO: AVENA CON LECHE + {1 PAN CON MERMELADA
AVENA 20.00 BG40 2,66 .60 1240 10.54 7.20 57.60 75.44
PAN 36.00 87.30 352 0.0 19,14 10,08 0.54 76.56 gr.18
LECHE EVAPORADA 50.00 71.50 3.50 4.05 545 1400 36.64 21.80) 72.44)
MERMELADA. 7.00 453 0.30. 0.01 410 011 0.13 [ 6.65
AZUCAR REFINADA 3,00 11.52 0.00 5.00 2,95 5.08 0.00 1.80 T80
SUBTOTAL _ 284.70 898 492 46.04 34.63 44.51 18417 263.51
VCT. DES. 263.51 20%
MEDIA MANANA JUGO DE PAPAYA
PAPATA, 140,00 1037 0.56 0.14 1148 2.24 726 45,57 42.47)
AZUCAR REFINADA 12.00 G.00 0.00 0.00 _11.80 0.00 0.00 47.18) 17.18
SUB TOTAL 40.32) 0.56 0.14 9398 2.24 1.35 93.10 96.60
VCT. DES. 96.50 %
ALMUERZO: ARRQOZ GRANEADO + ASADO DE RES + MENESTRA + LIMONADA
ARRCZ SUPERIOR 50.00 179.50 410 025 38.90 T840 2.25 155.60 174,25
ACEITE VEGETAL 8.0 70.72 .00 8.00 0.00 0.00 72.00 0.05 7200
CARNE DE RES 60.00 56.70 1278 (.95 0.00 5112 5.64 0.00 59,75
LENTEJAS SECAS 60.00 203,40 1356 0.60 36,60 54.24 540 145,40 205.04
TOMATE 5.00 0.94 0.04 0.01 027 0.8 .09 0.86 711
A7UCAR REFINADA 8.00 30.72 0.00 0.00 7.86 0.00 0.00 3146 3146
LIMON 2.00 0.31 0.1 0.00 0,18 0.0¢ 0.04 0.78 0.86
CEBOLLA 5.00 221 0.07 0.01 0.57 0.28 0.09 2.26 263
SUB TOTAL 544,50 30.56 9.63 84.34 122.24 88.51 337.36 54811
VCT.ALM. 548.11 42%
MEDIA TARDE PLATANO DE SEDA
PLATANO DE SEDA 750.00] B4.66] 2.25] U4E] 3150 .00 4,05] 126.00 139.05
SUBTOTAL | 54.66] 2.25] 0.45] 31.50 9.00 4.08] 126.00 133.65
VC3. DES. 139.05 1%
CENA SOPA DE FIDEQ + POLLOQ + INFUSION
FIDED 20.00 T2.00 188 0.04 15.64 7.62 0.36 62.56 7044
PAPA AMARILLA 26.00 7740 0.55 0.11 5.5 2.24 1.0 26.10 29.35
POLLD 30.50) 45,90 5,45 3,06 0.00 21.84 27.63 0.00 45,47
AZUCAR REFINADA 26.00 107.52 0.00 0.00 7752 0.00 0.00 10,70 1010
HIEREA LUISA 500 0.00 0.00 000 0.00 0.00 0.00 0.00 0.00
SUBTOTAL 352.82 7.90 321 49.68 31.60 20.00 198.75 259.35
VCT.CEN 25936 | 20%
VCT (Gr) 50.25 1855 234,84
VCT (Kcal 168.31 138.33 740,63
VET (%) 13% 11%] 57%
VCT. MENU | 1367 I 100%]
CONTRATISTA NUTRICIONISTA

Lauriano Gareig Idrogo
REPRESENTANTE DEL CONSORCIO
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EORMATG-B

N, COMPOSICION Y VALGR SALGRIGO T0TAL

FESO
BRUTO KCAL. PROT GRASA CHO VALOR CALORICO TOTAL (KCAL) DIST. CAL %
ALIMENTO (
POR MENU
(g) (g} (g (9} (g} PROT [ GRASAS I CHO
DESAYUNO: LECHE + 01 PAN CON POLLO
LECHE EVAPORADA 100,00 143.00 7.00 8.10 10.90 25,00 72.90 43,60 144.50
PAN 30.00] B7.30) 2.52 0.06 19,14 10.08 054 76.56 87 18]
POLLO 25.00 0.00 4,55 255 9,00 18.20 22.95 .00 4115
AZUCAR REFINADA, 2.00 1158 0.00 000 2.95 0.00 0.00 11,80 11.80
SUBTOTAL 741.82 14.07 16.71 32.99 56,28 96,39 131,96 284.63
VCT, DES. 284.83 | 20%
MEDIA MARANA PLATANQ DE LA ISLA PICADO
PLATANO DE LA ISLA I 150,00] 84,65] 2.25] 0.45] 5150 9.00 4.05] 126.00 733,08
SUBTOTAL | ] 34.66) 2.25] 0.45] 31.50 9,00/ 4,08] 126.00 139.05
VCT. DES. 138.05 10%)|
ALMUERZO: ARROZ GRANEADO + GALLINA AL SILLAG CON PAPA + ENSALADA + INFUSION
ARROZ SUPERIOR 60.00 21540 152 0.30 45.68 19,56 270 188,72 203,10
ACEITE VEGETAL 10,00 58.40 0.50 10.00 0.00 0.00 96,00 0.00 90.00)
CARNE DE GALLINA £0.00) 64.50 1236 216 0,00 4944 15,44 0.00 68.68
CEBCLLA 20.00 9.62 0.28 0.04 725 1.12 0.3 9.04 10,52
LIMON 1.00 0.15 007 0.00 0.10 0.07 0.67 0.39 043
SILLAD 2,00 0.00 0.00 0.00 0.00 0.0 0.00 008 0.00
TOMATE 10.00 1.8 0.08 0.07 043 0.32 018 172 722
PAPA AMARILLA 40,00 35.14 0.60 0.18 9.3 3.20 144 37.28 4192
AZUCAR REFINADA 25.00 96.00 0.00 .00 24.58 0.00) 0.00 93,30 98.30)
ANIS 5.00 0.00 0.00 0.00 0.00 0.00 0.08 0.00 0,00
SUB TOTAL 514,59 18.45 12.68 83.37] 73.78 114.14 333.45 52137
VCT.ALM. 521,37 3%
MEDIA TARDE MAIZENA CON LECHE
LECHE EVAPCRADA, 70.00 100.10 4,90 557 7.63 19.60 51,03 30.52 101.15
MAIZENA 20.00 76.20 0.12 0.04 7.3 0.48 0.38 69.36] 70.20
AZUCAR REFINADA 2.00]” 11.52 0,00 [ 2.95 000 0.08 11.80 11,80
SUB TOTAL 181,62 5.02 571 3792 20.08 51.39 111.68 183.15
VCT. DES. 183.15 15%
CENA ARROZ GRANEADO + TORTILLA DE ESPINACA + INFUSION
ARROZ SUPERIOR 50.00 179.50 410 0.25 38.90 1640 2.25] 155.60 174.25
HUEVOS ROSADOS 50.00 56,97 675 4.20 0.95 77.00 37.80 3.80 68.60
ESPINACA 10.00 2.24 0.19 0.08 0.63 0.76 054 2.52 3,87
TCMATE 10.00 1.88 0.08 0.07 043 0.37 0.18 1,72 322
ACEITE VEGETAL 3.00] 26.57] 0.00 3.00 0.00 0,00 37.00 0.00 27.00
MANZANILLA 5,00 0.00 0.00 0.00 .00 000 0.00 0.00 0,00
AZUCAR REFINADA 3.80 11,52 0.0 0.00 2.95 0.00 0,00/ 1180 11,80
SUB TOTAL 281,59 11.12) 7.53 43.86 34,48 67.77 175.44 287.69
VCT.GEN 287.69 20%
VCT {Gr) 50.91 37.08 215.64
VCT (Kcal) 203,62 33374 E78.53
YCT (%) 14% 24% 62%
VCT. MENU | 1416 | 100%]
CONTRATISTA NUTRICIONISTA




FORMATO - B

MEND He 14 28
PESO KCAL PRCT | GRASA CHO VALOR CALORICO TOTAL (KCAL)
ALIMENTO BRUTO : { DIST. CAL %
; POR MENU
(@ ) () (9 @ | eror | omasas | cvo
DESAYUNO: AVENA CON LECHE + 01 PAN CON ACEITUNA
RVENR .00 5540 768 Ta %40 i 720 750 oAl
LECHE EVAFORADA 5,60 B5E0 420 45 554 £ 1307 .16 B6.50
FAN 30,00 8.00 75 0.08 .14 0.08 840 76.55 8718
ECEITURE 2500 0.0 020 503 Ex 0.80 72.03 730 80.93
AZUGAR REFINADA 00 762 0.00 0.0 205 5.0 0.00 T80 T80
SUB TOTAL T86.72 958 T5.75 e B e Y T41.68
VCT. DES, 15 20%
MEDIA MANANA JUGO DE PAPAYA
FAFATA T40.00 20,32 055 iR TT48] 704 78 5.0 Y,
A7 UCAR REFINADA 30.00 71520 .00 B0 2945 0.00 00 10795 10728
SUB TOTAL 1555 0.5 014 2085 294 136 15317 5667
VCT, DES, 156.67 W%
ALMUERZD: ARROZ GRANEADO + POLLO A LA PLANGHA + PAPA FRITA + ENSALADA + LIMONADA
ARROCZ SUPERIDR 00 71540 T 030 T8 ) ) 5,10
ACEITE VEGETAL .00 175,80 3.0 20,08 0.0 0.00 18000 0.00 180.00
FOLLG 50,00 1.0 057 £17 0.09 2368 55.08 8.0 53.76
PAZA BLANCA .00 22 0.74 04 781 2.5 0.3 5 48
TOMATE T5.00 287 012 0.03 065 048 ¥ 258 333
CEBOLLA 1500 662 02 0.03 170 08 57 B8 780
A7UCAR FEEINADA 2500 17.57 0.00 0.00 57,53 .00 000 610 010
LIMON 500 077 003 0.07 049 010 0.08 1.94 713
SUB TOTAL £33.98 T6.04 6.53 B485 8772 TE73l 0.4 §45.70
VCTALM. 64573 39%
MEDIA TARDE MANZANA PICADA EN ALMIBAR
NANZANA T80 7250 T X 70 To0] T 5760 .75
AZUCAR FEEINADA 28,00 10762 0.00 0.00 2752 0.00 00| 116.10 T0.10
SUB TOTAL 180.42 0.45 KB 4947 1.80 135 197.70 200.85
VCT. DES. 300.85 12%
CENA LECHE EVAPORADA
TECHEE EVAPORADA 5.0 275 N 3 63 35,00 T3 B0 18053
AN 0.00 87.30 752 0.06 \E 10.08 054 76.56 B7.18
AZUCAR REFNADA 1500 5760 0.00 0.00 &7 5.00 000 58,98 FB.9E
SUB TOTAL 545 .37 10,19 75 4508 ot67] 196,04 326.79
VCT.CEN 326.79 20%
VeI (G e T8 760
VCT (ealy 155.06] 45505 105967
VCT (%) % % 3%
VCT. MENU | 1672 100%]
CONTRATISTA NUTRICIONISTA
3 \A
bl
Lzuriano Garcia I 'i%‘é’-&'

REPRESENTANTE DEL CONSORCID







