OFFICE OF THE CHIEF DISTRICT MEDICAL & P.H. OFFICER: GAJAPATI

PARALAKHEMUNDI
Email - cdmo_gajapati@rediffmail.com /Telephone No. 06815-222205 /223834
‘\\—\\\— e ——— -4 -~ .
Letter No. ]O R l D HW nt 29 [r-, 2 \r) 623
To,
The Joint Director (Advertisement )
I & PR Department, Govt, Of Odisha,
Bhubaneswar ‘
Sub- Advertisement of Corrigendum Tender call notice in two daily news papers
Sir,

With reference to the subject cited above the corrigendum order for Tender Call notice for supply ”fj[,“,‘.l
to the in-patient of DHH PARLAKHEMUNDI, GAJAPATI is given below for publication in two dail;
newspapers for wide publication.

Enclosure: The details of Subject matter to be published.
Yours Faithfully P

=gl ;ys
Chief District Me%:’f{ RH. ﬁfnér. Gajapati.
)

OFFICE OF THE CHIEF DISTRICT MEDICAL & P.H. OFFICER: GAJAPATI
PARALAKHEMUNDI
i CORRIGENDUM ORDER '
i Email - cdmo gajapati@rediffmail.com /Telephone No, 06815-222205 /223834
'Adv.No. 02 Date: 39(03] 2023 |

? Tender call Notice for Supply of Diet to Indoor Patient

|
—

1 The undersigned is pleased to recall the tender call notice through Corrigendum Order from the
" interested DIET preparations & catering firms/agencies & as well as SHG groups to supply & distribute
~ therapeutic and non- therapeutic DIET to indoor patient of DHH Paralakhemundi for 2023.

The tender documents and detailed terms and condition as per Govt. guidelines are downloaded
from the website (www.gajapati.nic.in). The required documents are to be send to CDM&PHO, Gajapati
by speed post or registered post only super scribing on the top of the envelope Z'Ie_n_d_e_r_[g_Ls_uan
DIET to DH japati”,

} The bidders who have already tendered and submitted the required documents along with EMD as
- per Tender call notice published on 01.06.2022 shall not be required to submit except quoted rate chart
and other relevant documents of Corrigendum Tender Call. The last date of the receipt of the tender
| documents is on 15.04.2023 and the date of opening of the tender will be on 18.04.2023 in presence of
the undersigned & the other committee members.
The authority reserves every right to modify or cancel or reject any or all tenders without
assigning any reason thereof.

Sd/- Dr. Pradeep Kumar Patro
Chief District Medical & P.H. Officer, Gajapati.

MemoNo. 09 /Dated 29|03|2023 — ]
Copy to the Collector & DM, Gajapati For information and necessary action.

Copy to DIO NIC, Gajapati- for information and publication of advertisemgt in website WWW.gajapati.nic.ip,

Chief District Medica

“H Officer, Gajapati,

;/” ‘,} \'1)
9%



OFFICE OF THE CHIEF DISTRICT MEDICAL & P.H. OFFICER: GAJAPATI
PARALAKHEMUNDI

Email - gajapaticdmo@gmail.com /Telephone No. 06815-222205 /223834

LetterNo._Jog Dt_2q]03[2023
OF SERVICES FOR

TENDER DOCUMENT FOR OUT SOURCING
SUPPLY OF DIET TO INDOOR PATIENTS OF THE DHH Paralakh
Department of Health & FW, Odisha

emundi

Tender No.

LAST DATE FOR RECEIPT OF TENDER DOCUMENT IS
15.04.2023
SUBMISSION OF DOCUMENTS THROUGH SPEED POST or REGD POST
ONLY

(Visit us at: www.gajapati.nic.in)
Price of Bid Document: Rs.500/-(Rupees Five Hundred) only Processing
Fees Rs.500/-(Rupees Five hundred) only.
And EMD:-Rs. 15,000/- (Fifteen Thousand) only

Mobile No. 9439984227/9439984004

E-mail: gajapaticdmo@gmail.com/
dhhgajapati@gmail.com
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OFFICE OF THE CHIEF DISTRICT MEDICAL & P.H. OFFICER: GAJAPATI
PARALAKHEMUNDI
Email - gajapaticdmo@gmail.com /Telephone No. 06815-222205 /223834

Levero_Tag =— b aalos[zen
Notice for Invitation of Tender for Diet Services in DHH
PARALAKHEMUNDILGAJAPATI

P

Availability of Tender Documents

Address of the website of the district

: 0/0- CDM&PHO. Gajapati

: gajapaticdmo@gmail.com

Last Date for Receipt of Tender :15.04.2023

Place, time & venue of Opening Tender : CDM&PHO,
Gajapati,Paralakhemundi

Period of Tender :31.03.2023 to 15.04.2023

Address for submission : Chief District Medical & Public

Health Officer, Gajapati. (Odisha),
761200

: Rs.500/- (Five Hundred only)

: Rs.500/- (Five Hundred) only.

Cost of Tender Document
Processing Fee

Earnest Money Deposit (EMD) : Rs.15, 000/- (Fifteen Thousand

only)

The undersigned also reserves the right to accept or reject summarily any or all the tenders
without assigning any reason there of during the process.

The Bidders need to be download the Tender Documents directly from the Website
available www.gajapati.nic.in from 31.03.2023 to 15.04.2023. The tender Paper will be
received through Regd. Post or Speed Post only. The Tender document cost amounting to
Rs.500/- (Five Hundred only) (Non Refundable), EMD amounting to Rs 15,000/- (Fifteen
Thousand) and processing fee of Rs.500/-(Five hundred) only (Non-refundable) in form of
separate Demand Draft from any nationalized bank drawn in favour of DMO(MS)-cum-
Superintendent, DHH Paralakhemundi, Dist. Gajapati, payable at SBI Paralakhemundi, Gajapati

should be enclosed along with the Technical Bid.
gy‘[ //.,,



OFFICE OF THE CHIEF DISTRICT MEDICAL & P.H. OFFICER: GAJAPATI

PARALAKHEMUNDI
Email - gajapaticdmo@gmail.com /Telephone No. 06815-222205 /223834

Lett S .
erNo.\_}% Dt. J’lloil.‘zfd}

Terms of Reference for Qutsourced Agency:
Draft Contract

,l Invitation to Bid:

The DMO(MS)-cum- Superintendent, DHH Paralakhemundi, Dist. Gajapati invites Tender from the eligible
registered diet preparation and catering firm/agencies to prepare and distribute cooked therapeutic and non
therapeutic diet to the Indoor patients. Women self help group [SHGs] can also apply. The bid is asked as per
the decision of Advisory Committee of DHH Paralakhemundi to outsource the diet preparation and its service
to the patients on annual contract basis to the eligible firms. The existing diet rates prescribed by Government
O_f Odisha Health & F.W Department is @Rs.75/-, Rs.85/- & Rs.95/- for Paediatric patient/General Diet/Liquid
diet/ High Protein diet for TB/Cancer/Burn Patients respectively per day. The Tenderer should quote the
quantity of cooked food will be supplied as per the annexed Table. Within the diet rates fixed by the
Government as indicated above. The bidders have to apply in two bid systems i.e. Technical Bid and Financial-
cum-quantity Bid. The interested catering firm/agencies are advised to submit two separate sealed envelopes
super scribing "Technical Bid for Providing Services for Supply of Diet to Indoor patients of DHH
Paralakhemundi” and "Financial-cum-quantity Bid for Providing Services for Supply of Diet to Indoor Patients
of DHH Paralakhemundi”. Both sealed envelopes should be kept in a separate sealed envelope super-scribing
"Tender for Providing Services for Supply of Diet to Indoor patients of DHH Paralakhemundi.

2. Introduction:
1. This bid is open to Firm/Agencies and women Self Help Group [SHGs] satisfying the criteria laid down in

this bid document who have the required operational experience in dietary services and its management.
2. The Health institution will select an agency, in accordance with the method of selection specified in this

bid document.
3. The work details have been mentioned in this bid document for the reference of the bidder and preparing

the bid document accordingly.
4. Interested Bidders are invited to submit a “Financial-cum-Quantity Bid’ for providing services required for

diet preparation and diet related services as per the standard norm and procedure of the Government of
Odisha.

5. The Hospital administration is not bound to accept any bid/s, and reserves the right to terminate the
selection process at any time prior to the award of the contract, without showing any reason thereof. Keeping
the greater interest of in-door patients in mind, the contract of the selected/ awarded agency may also be

d by the hospital administration if prescribed quality standards are not adhered to. However,

terminate
ancellation of the bidding process or

hospital administration is not bound to show any reasons for c

termination of contract.
6. The tender Document is not transferable to any other bidder. The Tender Documents can be downloaded

from the websitewww.gajapati.nic.in.
7. The bidder is expected to examine all instruction, forms, terms, specifications, and other information in

the bid/tender document. Failure to furnish all information as required for bidding or to submit the bid may
be considered for rejection.

8. The bidder would bear all costs in connection with the preparation of the bid and its submission. The
hospital administration would not bear any bid preparation cost and cost for submission of the bid.

9. Incase of necessity, the hospital administration would provide required information, based on the request
of the bidder, which is necessary for preparing the bid.

10. This bid/tender does not commit to award the contract to engage any agency through negotiations.
Further, no reimbursable cost may be incurred in anticipation of award and in such cases’ hospital
administration would not be responsible to bear such costs incurred by the bidder.




3.Eligibllity Criteria:
I. The bidder our
. out: ) ey « i in di
overall l/" tsourced agen y should have relevant experience in diet preparation, diet service and
W anagement of iy | ' [
, N hospital  or  simil I government ) 1ove
establishments, I ar g ind/or  Non-Government

N

. The bidder should |y

_ ' ave a minimum of 3 years o
N public or private

institutions,

- The agenc U be a rep
e gency must be g registered body under appropriate law of the State or Central Government
naving the (Im'nmvnl.'n*y evidence in this regard.

- Up-to-date food license & GST Re
attested by a Gazette

xperience in diet preparation and its supply/services

gistration certificate from the competent authority. (Mandatory) duly
d Officer with seal
5. The Tenderer or

dl enderer or the personnel employed by him should not have any criminal record. He shall have to
o O P ot i G ) i i i
produce an up-to-date certificate from the concerned Police station (optional).

6. The Tenderer should have valid Labour License (Registration No. & Date) of Labour Department.

7. The Tenderer should provide proof regarding their financial stability (Bank Statement) for the last six
months along with the copies of LT return for last three years,

8. EMD of Rs.15,000/- (Fifteen Thousand only) in shape of Demand Draft from any nationalized bank in
favour of DMO(MS)-cum-Supcrintcndcnt, DHH Raralakhemundi, Dist. Gajapati payable at SBI,
Paralakhemundi should be submitted along with the Tender. The EMD of unsuccessful tenderer will

be refunded after Tender Process is over. In case of selected tenderer, the EMD will be refunded after
execution of contract.

9. In case of Women SHGs, the Hospital Administration is free to take suitable decision and may consider
relaxation in the overall eligibility criteria.

10. The committee is free to take any suitable decision and may consider relaxation on the overall
eligibility criteria.

11. The bidder applying for DHH/SDH must have minimum annual average turnover of Rs. 1Crore per
year during the last three financial years, 2019-20 , 2020-21 & 2021-22. In case of SHG/ SHG
federation the bidder must have minimum average annual turnover of Rs. 30 Lacs per year during the

last three financial years. The Bidder has to furnish the details of their annual turnover certified by a
chartered accountant in a required format FORM T4 supported by Auditor profit or loss statement.

4.Number of Bids:
1. The bidder can apply only one bid in this tendering/bidding process.

2. In case if a single bidder submits multiple bids, either singly or in collaboration, all bids, except one
that is most suitable as per the decision of the hospital administration would be liable for rejection.

5. Bid Validity: 04 2023 .
The bid would remain valid up to /5 0_6' ".Zf?om the date of submission.

f Contract:

6. 'l‘enm:e‘:1 t shall be for a period of 2 years from the signing of Contract . The Contract shall be
T;Zi:;ig:igtfally for a period of 1 Year which may be extended for another year basing on the performance
s p
of the agency is found satisfactory .

ule: i

7. Payment SChe]: be paid once in a month by deducting 4 % out of which TDS 2% + GST 2%, (of the
1. The agfznc}’ wou thly Basis) based on the case load and number of meals supplied. The number of
Claimed Bill on :Im']n )'flunch" would be considered as the benchmark for calculation of number of
diets prepared ru;lnf such norms that is suggested and agreed upon mutually by the hospital

: S 0 i
p;;i:itzt/rda?:)n and the outsourced agency/bidder.
a

‘stration would verify the bills/vouchers and other supporting docpment and will
mst;ihe dues to the agency within the first seven working days of submission of
t(:'ting documents provided funds are made available by the Government of

2. The Hospital Admi
do needful for paymen
bills / vouchers/ suppo

Odisha.



g. Tender Fee:
All Bidders are required to pay Rs.500/- (Rupees Five Hundered) Only + GST 9%+9%=Rs.75/towards

cost of tender documents in the form of Demand Draft drawn in favour of DMO(MS)-cum-
Superintendent, DHH Paralakhemundi payable at SBI Paralakhemundi. The amount is Non
Refundable and cannot be claimed by the tendering agen cy/firm.

9. Tender Processing Fee:
All Bidders are required to pay Rs. 500/-(Rupees Five
the form of DD. The tender Processing Fees is Non-Refundable and cannot be cl
agency.

Hundred only) towards Tender Processing Fees in
aimed by the tendering

10. EMD:-

EMD of Rs.15,000/- (Fifteen thousand only) in shape of De
on SBI, Gajapati should be submitted along with the Tender. The EM
refunded after Tender Process is over. In case of selected tenderer, the E

of the contract.

mand Draft/Bankers Cheque drawn payable at
D of unsuccessful tenderer will be
MD will be refunded after over

11. Performance Bank Guarantee:
The selected agency has to furnish a performance security deposit at the time of signing of contract

amounting to 5 % of the total estimated yearly contract value of the concerned district / institutiton in
shape of DD/ BG from nationalized Bank of India. The amount of EMD of the selected bidder can be
adjusted against the performance security deposit. The performance security deposit is for due

performance of the contract.

12. Last Date for receipt of Tender document (BID):
The bid would be submitted in an appropriate form in a sealed envelope on or before dt. 15.04.2023
by 6.00 PM by Speed Post or Registered Post only. The bids received after the due date would not be

accepted and liable for rejection.

13. Bid Withdrawn:
After the submission of the bid, i
nonrefundable amount of Rs. 500/- tow

f so wished the bidder, may withdraw the bid with a payment of
ards withdrawal processing fee.

14. Right to Acceptance or Rejection of the Bid:
The administration of the concerned health institution reserves the right to accept or reject any Bid and

the bidding process and reject all such bids at any time prior to award of contract, without showing any

reason there by.

15. Opening of Bids:
The date of opening of bids will be on dt. 18.04.2023 by 11.00 A.M. for finalization of Diet tender.

16. Bid Evaluation Criteria:
The bids would be evaluated on cost and quality basis i.e. the quantity quoted by the bidder for each

category of diet to be supplied to the patients in the hospital. The highest quantity quoted bidder
adhering to the specified quality would be awarded the contract.

17. pisqualifications:

The administration of th retion to disqualify any bid document if,

e hospital, can exercise its sole disc

1. The bidder submits the bid after the last date of submission of Bid;

2. The bid document does not have the proof of completion of similar type of work in public private
health institutions or any such establishments of Government or Private agency

3. No registration certificate [photo copy] is attached to the bid document

_ The pidder is blacklisted by any Govt. agency [declaration in this regard is to be given by the bidder)

5. 1f speciﬁed document is not available towards cost of tender document, EMD and processing fee as

detailed under eligibility criteria, Para no 8, Parano 9 & Paranol0.

N



18. Adequacy of Information:

Once the bidder submits the bid
the bid document to his/her er
submitted bid, the agency w

document, it will be assumed that the bidder have carefully c)@mingd
itire satisfaction. Once the agency is selected on the ‘ basns' of its
ould be responsible to fulfil his/her obligation as per the submitted bid.

19. Address for Submission of Bid:
The bid should be addressed in following address

Chief District Medical & Public Health Officer, Dist. Gajapati, Pin Code - 761200. With their
detail correspondence address with telephone number must be mentioned.

The bid must be submitted by Speed Post or Regd. post on or before 15.04.2023 by 6.00 Pl:.;
super scribing on the top of the envelop "Tender for supply of Diet to DHH Paralakhemundi
along with from address clearly indicating the mail ID and Phone no.

20.General Information to Bidder:

. The successful bidder [also referred here as the agency or 0|'Jts.ourced agency] wr;glg f)p::;fgpzobr;
the campus of the concerned health institution and required basic infrastructure would be provide
the health institution to facilitate the smooth operation of the agency. . e b dier
b. The agency would abide by the cost and quality norms/standards as men'tlor?ed in the bid, die
guidelines and communicated to them from time to time by the com_:emed health'mstltutlon. dict o b
¢. The agency would recruit required number of staff for cooking and serving so that die e
supplied to the in-doors patients in time. . . R
d. The agency would take up free health check-up of the cooking and serving staff from time to e, at
least once in three months.
e. The maintenance of kitchen and equipment would be the responsibility of the agency and the agency
should ensure that proper care is taken in this regard. '
. . . Ith

f. The agency would prepare and supply diet adhering to th_e quality nO@Z specllﬁeddl:)y 2&: ::jm
institution. The agency should also prepare different‘types of diet as per thfa indent placed by

institution keeping in mind the diet requirement of different catego'ry of pat]er.lts. e
g The agency would be responsible for procurement of differ'ent items required for pre;(;all;mg ie
storing it properly. The health institution would not be responsxlble for any loss of pr;cure i el:::s ould
h. Perishable items would be supplied/ procured on daily ?JaSl_S ar.1d for that supp 1er/(sjupp '

be identified jointly by the designated persons of the health institution and the outsource agency. -
L. The health institution would have the right to monitor the quality of items purchased and used in the

iet preparation process. . . _ .
jd N Tr;e l;gency would manage kitchen waste in a scientific manner with due consultation with the
: hospital administration. . ' . )
concerned o‘ l'-; of time i.e. during procurement of raw materials, processing, preparation of diet, serv ing
K At- et thie d cleaning the utensils/instruments, the dietician and / or any person from
the diet to the .pane:;s :iI;it and interact with concerned person. The agency should not have any

i i C . . -

hea]t'h l nsnmtt}ll('): rather the agency would facilitate such process to improve the service quality.
restriction o 1 1d prepare and update the account details and maintain other related documents that
L. The a-gency wo?mbl:lrrsiment of the expenses on monthly basis. In case of incomplete documents, the
are required .fo_r : tion would not reimburse the incurred cost. The documents to be pre_pared §hould
hospital ;-,.dmmlsth: health institution before hand and maintained by the agency on daily basis, The
be supplled by financial documents would be subjected to audit.
financial and n.on- naf the serving staff of the agency towards the patients s.houldv be conducive angd
. e behaw?ursvo?ould be taken by the hospital administration, in consultation with the concerned
disciplinary_ aCtt't‘:; person/s violating the behavioural norm. ‘ s
agency, agains would be responsible to make alternative ar.rangemen.ts in cahse of sntuan.ons s-uch as staff
n, The agency.k [Bandh/Hartal] etc. ensuring that the patients get dietin the appropriate time.
strike, local stri ould abide by different Government nqtlﬁcatlon, cnrcu}ars, written instruction etc.
o. The agency W¢ time with regard to the subject. In case of requirement, the hospital

.“b]iShed from tme 10 ide required clarity to the agency on the related notification, circular etc.
2dmini ration would prov ing the diet preparation and supply, both the party
administ ising in the process of managing t prep _ : B
p.Any dispute anzn“iency and the hospital administration should discuss and take appropriate decision

) rced a
i.e. the outsou

thatis mutually agreeable.



(l-‘. The hospital administration reserve the right to cancel the contract of the outsourced agency with
Zéle(:]rcnotifigzxtj()ll of .30 days (()l.ll‘ month) without assigning any reasons thereol. If the outsourced
e y wants to quit its service will give a three months notice to the authority.

r. The outsourced agency would provide uniform embedded with its logo to all the staff recruited by

the age he "N
o g nfy. The agency would ensure that the recruited staff attend their duty with clean uniform and
ping themselves neat and clean while on duty.

21 Supply of Diet
The bidder will provide diet to the Indoor Patients as per schedule at their bed side
a. Breakfast - between 7.30. AM to 8.30 AM |
b. Lunch - between 12.30 P.M to 1.30 P'M
c¢. Dinner -- between 7.30 P.M to 8.30 .M
There shall not be any deviation of timing exceeding 30 minutes maximum,

22. Quality of Diet:

T:e agency empanglled and assigned with the responsibility of preparation and supply of diet would adhere to
;'e prescribed quality standard under specific diet category. The agency must agree to provide different types of

let,. E'lS . per the requirement of the patient and indent placed in this regard by the hospital
administration/management.
If the selecFed f‘liet_ contractor fails to supply the necessary requirements of diet to the patients in time or any
other deficiencies if reported or noticed then the committee/authority reserves the right to impose penalties on
the contractor by way of deducting an amount from the diet bill as shall be decided by the committee/authority.

23. Fuel for cooking
1. The Kitchen should have LPG connection for diet preparation with provisions of LPG cylinders by the
contractor.
2. In no case coal and wood for the purpose of cooking of diet will be accepted.

24. PENALTY
In case of deficiencies in providing quality service, the authority will have the right to impose penalty as per decision

of the Committee which shall be deducted from the monthly bill.

25. The advisory committee has got right to relax any /partial conditions taking in to consideration of
no of Tenders.

over-A) will be opened on 18.04.2023 by 11.00 AM in the Meeting hall of Chief District Medical &

N.B: Technical bid (c
Public Health officer, Gajapati in presence of bidders or their authorized representatives. The bidders would be requested
heir signature on the bid as an evidencing of their

to attend the opening of bid and all bidders present, shall put t

attendance. Absence of any bidder will not be a legal impediment at the time of opening of bid/ tender.
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N
fategomy of Diet &' Fondd S
i General Diet
Food Stuff Vepetanan Calone Dreotom Mor-Vegetarian
Lereals Hpm 1294 G2 75 grmi
,‘w’_.'.;-:n PR Ein 2050 {6 77 o
i o u‘nn’w_rv\eru d’m S Lul) pmy 4% 4 ;GJ,-‘
, Vegetables 200 gin o 38 200 g1
-“s "i b,‘, e «‘ 1
M L) \‘\ and -l.J_h_‘_r s ; Aol gm : 2.0 : /,()7; grv
Frusts - ]_-ﬁ:) g 0.2 | 105 grr
NMilk and mulk p.\)dw.u i 500 ml ! 16 500
Curd | 100gm i EX)
e — - S U S e | N B 4
_tge R 100am | f 133 | tgp (7 No
Sugar 1 20m i : . 20gm
ol | e 25 m
§ H:(Lnd(memand JOlCtS } ; - J S
. Calories o | 2563 | T e
| Proteins 1] - .; 73.15 | 83
Total Cost L o _Rs. 8:/ per pat:ent /day - B
2. Paediatric Diet
- S . - — —r—
Food stuff Vegetarian | Calorie kcal | Protein gram Non Vegstarian
C {ingms) B N {in gms)
180 i 621 6
Cerea.s | : e 180
. e ek = = ——
| f’uises - H@U ;132 60 :
! " Green leafy vegetables 100 4 25 ;
| Other vegetables 110 19 75 - ‘]
1.3 75

Roots and tubers

. T sogm C 665 | sogms |
L T 25 |
“Condimentand spices | ]

ImaH’rotem o L &
P o Hs. i.J/ pu p1t|z:nt / day

i

i

1.

i Total Calories
tal Latlof -s

!

; Total cost

T
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l!‘
Dr Ala®d (1400 Gread, Cpo, )

Fond stuff Amonnt
1060 ml
A00pm

1
LER { JNos5,
Banana . 2Nus
- — ’ - PR ___v -
7 Protein [ a0 pms

R b 2055 kel ]
__Total cost . ~ Rs.75/-perpatientperday |

Calories

4. tull Liguid Diet
The full lmuid diet can be provided 1o the patients in the pre or post operative stage for one of
two days or based on the advice of the doctor and dietician, Only deéar liquids such as milk, clear

woup, fruit uice etc. should be given, This diet is to be used for a very short-period of time. Full

liguid diet may also be given to all patients with acute conditions including ICU patients as per the

advice of the treating physician.

Foodstuts [ Amout
 Milk o 1000m!

Taitjuice 7 [z o Gl
Sugar Y e )

" Rice, Dal, Vegetable soup e gl 3 T
Dal . - 20gms. - - N
. Vegetable :i,QDEM’S; ;: ‘

L Total cost 5/- per patlent per day

T

5. High Protein Diet for T8/Burn/Cancer Patients: -

—Feod Stuff .| Vepetarian | _ Calorie_ |-/ Proteln | Non-Vegetarian

' Careals | 375gm 1294 26.25 375 gm

Poles - 75gm 259 65 |  75gm
etables 45 4 ~ 100gm

F T Green teafy vegetables | AOPRT 4o =
STE MDA ittt 64 3.8 ) 200gm

—

r ”_()”‘t—h;.;—i’egr:rablesﬂ_ . ~200gm | ‘ o
" oots and Tubers _200gm | 146 26 |  200gm
| Rootsand TUDER 00 gm 60 | 0.8 100gm

Fruits I o loogm X |
Wik and milk products 1 S00m . Bs |16 | seoml

- S -
e T 200gm 246
-

%6 | EelalNo)
77— _

|

I S S N

- 50gm T R R
Or par'(.ﬁr / Ch‘:(.s_c". . __,_,__g_..- ~-~~—-———"—"8'0 | ) 20 gm‘fi )

UrTe " 20gm | 80} :
sugaf _ ———— 25im{ . 25 ml

|
|

S

Oil " -— -
cOndi@?ﬂ”Eﬂ‘_‘il‘?‘E—eﬁ—w-’ ——1"""3d68 | 2671

T T —rf—?sig 1 3?.2_5 N
[ Bs'gs/,per patleﬂt'/ day . ____J

A e e

- I3
calories

e T
proteint S

e

nier Gerviees: fieyv.l
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-
Dy Vi , it of o Patient
Hm 1y 9 Funch .
RISESTS IR i ¢ \ Rice | Bowl dua it 1 oy y !
N for e ot chole paneat curry s bow! & M § y
GTHN Liidssls S0ml 1dl | euiry bowl, Cord -H00gim. Rice ,
PAOC IO s Rotmed ol [75ems. Dal (Moong /Abarhar) -25en 191347 . ;
A UoSune i il . “"-!«" pancer 20 hole 30Dem £
Vepetebles 30ume, otato-SOgn
cgctablescabbage-30pimis,  Mustard  on- | 20y
; Clupmes ,
. } e HOogn
?:ia‘;"}.h!\ X D Uippan. i Bowl, i Rice 1y Bowl Dalma - | Bowl, leat
Hhoersday | vegicabbage fry - '3 bowt . Curd -100gm,
Log " i Rice-175gas dal-25  gms, veg-3U gms, | °
potato-30gms.  leafy  veg/cabbagefry- | Rice/an
: Ii'f)gm, Refined oil-10gms bl " Semn
|
i ; ! . .
Vednesday | Ssmet pma-i Bowll | Rice 1% Bowl, dal -2 Bowl. egg curry/ . 21- 4n
| Sambar- % fowi, 1 | cholv paneer curry 4 bowl& Mv. veg | vCB Curt
! medicn size Fruit, Milk- § cury - A bowl, Curd -100gm. Rice- i as5{250m
i Eg)iasci 250mi;,  Simci - | 175gms, dal {Moong/Aharhar}-25gms, Rice-135gmsiata-1 230w da

egg-1/ paneer-20 gms, chole-30gms & | 25 gms. Vemershics S0 2o
Vegetables-50gms. potato-5{igms.  potate->Tgms soyabear

i”)”i[O- ’G‘Tm

s vegotablefcabbage-50gmus, Mustard  oif- | 23ems mustard ol 02

10ums i

i

mda Sanmulz -1 Bowl, | Rice- 1 % Bowl dal = 4 Bowl Vea ' Rice ! % Bow Rot:- 4no

iu,.,dav C o
S at erﬂ)’ DoMatary cury - i, BL‘)V,-!, chole curry - Y BO\V!, Lcafy veg fry - s : dal — v bowi M or cony
CPeant, Mdh 250mi Chuda- | Bowl | Curd -100gm. Rice -150gms,dal- | bow!l, cup pancss curm naw
C100gms, matar-20gms oit- | 25gms,  Vegetable-30gms,potato-50gmis. | 1pglass{250mi), Hice- 125 oy
D Zgms Frui-100gms Green lcafy ver’ Cubbage-50gms, chole- | dal 2Sams vezenanic SUsne
i i 25gims. mustard orl-10gms a potato-30gms.  Ege-l pane
; | f ; “]"'!h ¢ 4 At
| | ! il T EY e
2 Fric ] v j ’ ' ) IR 1] . »
i i i - Apc, Sambar " ; Rice 1% Bowl, Dalna -1 Bowl egg s | Ruce Bowl  Rany a1y
o ndda . . e . , B ey fene = i o ‘ N
! 2 Gowl 1 modium cze Frug, | panedt cuny, leat \Lglc.xbbagc fin 1 dal M vep e
i } Milk- igiasa.’zsr)m!), fali | bowl . Curd -100gm, RucelS0gms, dal- j bowi Ntk 1ghass (S
i l Min - H00ns wd oif- |20 g, Vegetable-50gms, potato- | Rico-1 Y nun/anin-i S png
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Monday &

Thu;xda_v

\

‘e

At %
Ve ¥ oml water

\
din

LW

g, maedium size

- 30Rm alta {taw unit), Rice: 01 bhowl
Setegumes 0 vowl = 125 gm cooked weight (25 gm raw unit), Mieod yopo

casonal fruit 01 no - 100gm,

01 ook

Upma and Poha: 01 bowl = 200p:m

ODIET MENU FOR DIABETIC PATIENTS

]» - Breakiast

|

|
|
1

Sambar- 4
Bowl 1 medium  size
Fruit, Mitk- lglass
(250ml), Idli Mix-100gms,
Dul-20 gm, Refined oil-
Sgm, Fruit-100gms

-Apc,

-fcabbage-50gms, Mustard ol-10pms

4 LI f
Rice | Bowl, Roti- 3nos, dal - Bowl. |
ege curry/ chole paneer cuiry ¥4 bow! &
Mix veg cutry - % bowl, Curd -100gm,
Rice/Atta~1Q0gms, dal (Moong/Aharhar) -
25gms, egg-l / paneer-20 gms, chole-
30gms & Vegetables-100gms, Vegetable

Uppama- 1 Bowl. Matar

| curry

Ya Bowl, !
medium size Fruit, Milk- |
glass  250ml,  Suji<100
gms, xnatar-.ng‘lhsk 0il-|
Sgms, Fruit-100gms

Rice | Bowl/ Roti- 3nos, Dalma - |
Bowl, leaf veg/cabbage fry - % bowl. ,
Curd -100gm, Rice/Atta-100gns,dal-25
gms, veg+l00gms, leafy veg / cabbagefry-
50gm, Refined oil-10gms

Labilee O bhowl

weipht (100gm raw unit) [

Dinner

Roti- 3nos  dalina

chole Soyabean curry- ' bow

Milk- lglass (250ml). A

100gms, chole-25

10gms

Roti- 3nos dalma- ¥ bowl
bowl.
Aua-i00 gms,
dal-25gms, Vegetable-100gms,
Soyabean-25gm, Refined oil-

V2

Soyabean cumry—
Milk-250ml,

10gms

200gm conke

" '
1 DOV

| 100gms,dal-25gms, Vegetable-
! gms,
Soyabean-25gm, Refined oil-

Wednesda

Y

Simei  upma-1  Bawl,
Sambar- % Bowl, 1
medium size Fruit, Milk-
1glass (250ml), Stmci -
100gms, Dat-2Qgms; oil-:
Sgms Fruit-100 gms

Rice | Bowl/ Roti- 3nos, dal - %
Bowl, egg Gifiry/ chole panter curry %
bowl & Mix vog curry - % bowl, Curd -
100 g, Rice/Ata-100gms,  dal
\(Moong/Ahartiar)-25gms, egg-1 / pancer-
20, chole-3Dgms & vegetables-100gms,
vegetable/cabbage-50gms, Mustard  oil-
10gms '

Roti- 3nos dal - % bowl Mix |
Milk-

Atta- |
gms,

veg clrry- Y2 bowl,
1 glass(250ml).
100gms,dal-25

vegetables-100gms, soyabean- f

25gms, mustard oil-10gms

Saturday

CTuesday &

| Bowl,
Bowl,

Chuda sanmla -
matar curey - 72
Fruit, Milk 250ml
Chuda-100gms,
25gms,oil-5gms
100gms

matar-
Fruit-

Rice I Bowl 7/ Roti- 3nos, dal — %
Bowl, Veg: chole curry - %2 Bowl, Leafy
veg fry - %4 Bowl , Curd -100gm

Rice -150gms; dal-25gms, Vegetable-
100gms, Green, leafy veg/ Cabbage-
50gms, chole-25gms, mustard oil-10gms

—

Roti- 3nos dal - % bowl Mix |
veg cutry- % bowl, egg/ paneer |

curry Milk- 1 glass (250ml)

Atta-100gms, dai-
25gms,vegetable-100gms,
Egg-l/panecr- 30gm, Milk-

250ml, Mustard oil-10gm

e e e

it -4pe, Sumbur-. .’/',
Bowl,] medium size Frull,
Milk- 1glass (250ml), idli
Mix-100gms, Dal~20$m,
Refined  oil-3gM milk-
250m! & Fruit-100gms

&mustard oil-10gm Rice | Bowl /- Ruoti-
3n0s, Dalma - | Bowlcgg/pancer curry,
leal veg /cabbage fry - %4 bowl | Curd -
100gm, Rice/Atta-100gms, dal-25 gms,
Végélabl&-loﬂgnm, egg- 1/paneer-30gms.
leafy vegefable/cabbage-50gms

RS Y

. — e et s

Roti- Jnos dal - ¥ bowl Mix
Milk-
Atta-100gms

Vegetables-
Chole-25gms, !

veg curry- Y bowd,
fglass(250ml),
dal-25  gms,
100gms,

mustard-oil-10gms
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Slocbor e e bag oy
Coovandha S0
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Ol S 20,

\

e TOO ey e Manann

Chada Whin ok barley,
Banana, chiudas 50p0m/
barvley-S0pme, nlke.
ol Sapar-30ms, Frait
FOO o e Bana 2

Breaktast

Senan Upama with
petable, Seasonul fruat,
Ceman 100 gms, Vegetable

SUgms Fran-100gms
(hanaui-2/puava-1/Apple-
{/Orange- /Mango-1),
ol REALE

-

C Uppan, alu curry &

frudt, Sup 50pms and
cemal-50pims, potato-
S0pms, matar-20gms.oil-
spnns & Font- 100
(Lununa- 2guava-HApple-
| /Orange-H/Mango-1)

Supe Upana with
copetable L Seasonal i,
Sup 100, Vepetuble
S0pn, Frot 100gms
(yanana-2/poava- 1/ Appie-
H/Onange HMango-1),

ol

[N

|
b hdy & |n||lr.|: TR I

[T WO w"]~-‘| ol
SO Ol IO

il

bl & Botled potavo, Card 100
Wice G0 pm, Moong dal-25pm, Votat
O3, O 1030,

1

A DT MENU FORJAUNDICE PATHONTS

Lunch

Rice, dal & Mix vep curry, Curd «100gm,
Rice- 150 pms,dal (Moong/Aharhar)-
25¢ms, Vegetables-100gms, potato-
50gms, Lealy vepetable/cabbage-50pims,
Mustard oil-10gims

Rice, Dalima, leal veg/eabbage fry, Curd
100gm, Rice-150gms.dal-25 grs.vey-
100, lealy vey / cabbagely-50um,

[ Refined oil-10gms

Jaee, dat Miover canry, Card 100y,
face- |50, dal (Moo Ahachar)
25¢ms & Vepetables-100 gy, potate
50pme, vepetable /7 cabbage H0pns
whastard on- 1Oy

L 2 S ARPR S,

for Prososal |
» Faad vl,”':“‘.
i
) ’ AW )
i
IAi
i 8 11k
1abing. e i Wheat flouws
o, [ brea
ial ! it Veoeah

V2Som oil-10pm, Mk - 256

1
Frun 100gm 1.¢c Bas

Dinner

Rice/Ron, dalma, Rice ana
FOO yims, dal-25gms

Vepetable-Stgms, potato

SOgms, Refied oil-5gmn

Roce Rou, dalima, Alu curn

Y

Racerata 100gms. dal-25 gms,

| Vepetable-50 gms, potato
| SOzs, Refined oil-5gims

Poace ot Pal, May o vee cury
e atta- TO0 gms Jal-25 ome
Vovetble s SOems, |ml.|h-‘ )
YOt mastasd ol e

 mas—————_

[1i0h e

grow 1

".!1’0‘ |7



: Dﬂy
D Sunfay
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| Monday&
 Thursday

1

N

Wednesday

e

i
!

Tuesday &

Saturday

| 2igmava-i/fAppie- ‘
l H/Owange-1/Mangu-1),

| Semai kheeri, Seasona
fruit, Semai-S0gms,

- & Fruit-100gims ®anana-
2/guava-1/Apple-

| 1/Orange-1/Mango-1),

| oil-Sgm

sugar-20gms, milk-250m| =/

1

| Rice, dal . & Mix veg curry. Pancer-

| 50gm, Curd-100gims. Rice-100g2ms, dal
(Mmmg,/Aharbar)-SOgins & veyetables-
E 50gms, potato-50an:s, Soyabean-23gm,
| Mustard oil-Sgms

Uppaina, matar & fruit,

Milk 250:ml, Suji-S0gms

and scmai-50gms, Milk

250ml, matar-20gms,oil-

i Sgms & Fruit-100gms

{banana-2/guava-1/Apple-
1/Omnge-1/Mango-1)

Suji kheeri, Seasonal
fruit, Suyi-100gms, sugar-
20gms, milk-250ml &
Fruit-100gms (banana-
2/guava-1/Apple-
1/Orange-1/Mango-1)
oil-5gm .
Chuda santula/bun, matar
cutry & Fruit, Milk
250ml, Chuda-
SOgms/bun— 100gms,
matar-20gms.oil-5gme
Frait-100gms (banana-

Rice, Dal, Mix Veg Soyabean curry,
Paneer-30gm, Curd-100gms, Rice-
100gms, dal-40 gms, veg-50gms, potalo-
50gms, Soyabean-30em, Refined oil-
Spms

Rice, dal & Mix veg curry, Paneer-
50gm, Curd-100gms. Rice-1000ms.dal
(Moong/Aharhar)-50gn & vepctables-
50gms, potato-50gms, Soyabean-2Sgm,
Mustard 6il-Sgins

Rice, dal, Vey cliole cuiry, Pancer
50gm, Curd-100g1s, Rice  100mns dal-
40pms, Vegeteble-50ems, potato-50gms,
chole-25gmes, mustacd ail-5gimns

!

| | ~

I

Rice/Roti, dalma. chois

Ricc/atta-50 gms. dal-30gzms
i Vegetable-50gms, polato-
| 50gms, cholc-252ms,

' Soyzbcan-25gm. Ketmes o

? Rice/Roti. dalma, Milk-250:
l Ricc’uua-SOglm.dui-‘ngw.,_
Vegetable-50gms, potato-

;[ 50gms, Refined oil-Sgms,
| Mk

* R
| Rice/Roti, dalma. chole

i Soyabean curry, Mulk-250mi.

| Rice/atta-30gms, dal-30gms,
' Vegetable-SOgms, potalo-
| S0gms, chule~2.\gms.

| Soyabean-25gm. Refined o l-

PSpms. Milk-250m)

I Riceroti, Dal, My Ve curry
| Milk, Rice/atta-50gms, dal.
| 40gms, vegelable -50gms,

f potato-50gms, Soyabean-

[ 50pm. Milk 250l Mustand
[ oil-3pms

et Services: Rev.1l
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Soyabean curry. Milk-250m!

»-’l",
Sda P’
G
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:"‘”v'vd b )
Protaty by
1
S 1000,
2/guava A ppl
|<()1':n;1‘\'-} Manpo-| |
Sema Upuima ‘
" Cpama Sith L Race |, Dalima feat verscabibare b Cund Ricesints. Da {
:‘(g;cm\l‘ Leasonal g FOOan, Raycel o dat-25 | Biee/at ) or
S ar- 1 000 me Voo, 1 ' ‘ ' N .
ncﬂldt I(,O‘qni.\. Vegetuble cems Vegetable- 1000 pottaS0ums. | Yegelables- S0gm
' Ogms I*ymi-IO();tm:‘ leaf vegretable/cab b e % mustard | SOesms. mostare
-fi)«ll\k'kll(:-;’lv'_g'u(: va-| ;‘l/‘\}‘\‘[\f(‘- o1]- 10¢imn
1/Orange- Mango-1)
. - L}
ou-5am ;
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- Lang Mango
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Ao DIFUMENU FOR CARDIAU DISE AN
D Ricakfase tuach
MOTkiay A A} N “:‘\ atar & Ricc R R
ey ¢ Maik 250mi Sun cewumbes, Curd-100wins Egp wh
S0 ~y - > 1A
Mems Malk 250l Rice Attagwhoie wheat)- 1 ains, D
matar-20ums, NI AN Whirnanoveeetable- Tgme e
Fruit- 100gms (hanana- 10z, mustard mb-S A
~
< wuava-l \]“‘u- 1
L i Oraz ac-1 M\ ‘h"\)-'\
— | ange-iivange-iy 1 - =
Tuesdav & | Chuda  sanwla bun, | RoitRice. Dall cucumber. loat ey
Szturday ; matar carry®& Fruot, Mol scabba ;- v, M ven Chole curry,
; 250mi, Chuda- | Curd-100ams’  Egg whue 1 Rice
A - S0gmyvbun-100zms, CsAwiwhole whaat) 100 gms, Dal-20 gms
| matar-20gms,  oil-Sprw | Chole-23pm,  vegclablio-100ama | leal
’ ¢ Frunt-100gms {banana- | vegroabbage-3dgms, efined oil-3 ml &

{ 2iguava-t/Apple-
{ ¢ Omnge-UMango- 1)

| S ——

cucumboer-|

than
\

} i ¥ "

\ O ]*1: S 3 Hean T
SOgms. refimcd
L veg-100gm )
! Rotz, dalma, Mix scgetabd
j curty. One wmato. Mk
|

250ml, Ana(whole wheat) <
{ @ms Dal-20 gms, vegelabie-

{00gms, refined oil-Sm!

| Wednesday | sujt kheeri |, Seasonal RouRice, Dall cucumber, Mix  veg | Rotl, dalma, vegenable curn-
| fna, Suji-30gms, sugar- - Sovabean cumy. Cud-100zmis Eg\; S QOne  tomato. lgany vog
20gms,muik-250md & wiate ), Rice/Ada(whale \duan- Q0 gms | cabbage Y. Ana(wholke
- Frunt-100gms {banana- 2 Dal-30 gms,vegotabic-30 guis, Soya bc:m» i wheat)-30 gms, Dal-30
- 2/guava-1/Apple- { SOgm, keafvegicabbage-30 gnw. refined | gms vegetable-30, kcafveg
| j U/Orange-i/Mango-1) ‘ otd-Smt \ku..gumhd 4 { ‘cabbage-100gms, refimed ol
! | oil-Sgm N B U Sml&vep-100gms
| Friday jg Semar khir & scasonal | RotvRice. Dall \jucmnber, feal’ veg Rou, dalma, Mix vegerable
: tofrant, Semai-50gms, { ‘cabbage fry, Mo wveg Chnlc. cwry, | cutty., One tomato. Mk
i ! Refined oil-3gm. sugar- 7 Curd-100gms’ Egz wiite {0 RiceAma 230ml, Rree/Anaiwhoic |
i | 20gms,milk-250m! & | (whole wheat-100 wms. Dal-20 g - wheat»:S0 gms Dal-20 g,
i I Frut-100gms thanana- | Chiale-2Spme vepctable-100gims leat veg  vegetabio- lO0ums., rehned oi-
; | 2/guava-17Apple- | ‘cabbage S0gmy, vetned oy b & | Sl
| 1/Orange-I/Mango-1) | cusuniber N R
! bunda’ : Semai kheert,  Scasonal } Roti'Race, l).ll,r\ cucumber. Mixo veg ‘ Roti, dalma, \xg\xab?: cuny
i | fruit, Semai-50gms.sugar- | \‘oynbean curty, Cund- 100gms’ Bag wlite | One mate, leafy voy
| | 20gms milk-250m! &b Rices Aua(whole wheat)- 100 yms Dal- | fcabbage fry. Rwo Aty -
! Fruit-100gms (banana- : 30 ammvegetable S oms, Saovabean | (whole wheat)-sSQ gms Dat i
: 7] :"av“_]h\pple_ ‘ \‘U.\‘n l‘\j\cn'c Bbape-S pmsdretmed | gms veaetabies M !(‘ﬂ!\c-{v
| 1/0Orange-1/Mango- 1) ol smi&cucumber-| -c‘rl:bwl:g\\ l\\h;u\\\ nos e fmed
. Lo AUXNT (A s
| __,[g',::»;ﬂ____ : o olimiAve 100
o —— T v
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Sunday

|
|

s
R,
“‘\*{3 Dict Neng Bronie | hod
5 * A
-
Day o Breakfagg tureh
3‘[)1":_'1.> (SNt : | AMES T |
FoLOUom, Ayl {SCusunand (
002 S 30 i Leafy Vepetable, 'aiato & 1o Fye
lagie

bl N—

¢ Monday

N white of

\\J“OO }\

ONe coy
_'H ,‘}

vy -

{ Race- 150y, Dal-i cupt!
| I)l‘ m Nl 100

YRITH),

am | Sabji(Seasonable vegetable ccept Green | Pormidpe (kreorr,
Lo | Sugar 30gm to tasre | Leafy Vegerable. Potats & Tomato 100gm-Milk 30gm
! i T 1 i -
tuesday t Seimia Kaw-100pm, | Rice-130gm, Dal-1 cup(i5gin). | Rice’Roty,
! | MiTk-100gm:, Sugar- 1§ Sabji(Seasonabic vegetable except Green ! Pondge-{kheer z
b I}_{)gm laste | Leafy iy Veuetable, Potato & Tomato ?lf){rzm-M;v-;.f'_ gm-Sug
i Wednesday | Semia Raw- Rice-130gm, Dai-1 cup(15gm), | Rice/Romi, S Sabji-1 50gm
| | 100gm Milk- Sabji(Seasonable vegetable except Green | Pomdge-(kheer)-50gm-C el
s 100gzm.Sugai-30gm 10 Leafy Vegetable, Poteto & Tomato, Egg | 100gm-Milk, 3ugm- Sugar
- | taste white of one cgg i - o
Thursday . Chuda Rw.-lOOﬂn ‘i Rice-150gm, Dal-1 cup(1s gm), Sabji ? Rice/Rott, Sa‘:v -150gm.
- Milk-100gm, Sl}}:dr- {Seasonable vegetable exceept Green ' Porridge- (khecr'ﬂffvr-,_ erels
i 30gm 1o taste Leafy Vegetable, Potato & Tomato 100gm-Mulk, 30gm-Suga r o
Friday Chuda Raw-100gm, Rice-150gm, Dal-] cup( 152m), Sabii Rice/Rezty, Sabji-150gm,
Milk-160gm, Supar- (Seasonable vegetable except Green Pomidge-(kheer)-50gm-Cerels.
| 30gm to taste Leaty Vegetable, Potato & Tomato ,Egeg | 100gm-Mulk, 30gm-Sugar
| white of onc egg
Saturday Rice Raw-100gm, Milk- Rice-150gm, Dal-{ cup(iSgm), Sabji Rice/Routi, Sabji-150gm,
100gm, Sugar-30gm ty | (Scascnable vegetable except Green Porridge(kheer)-30gm-Cerc i
tasic B Leafy Vegetable. Potato & Tomato | 100gm-Milk, ik 30gm-Sugar
B) Daily Menu of Diet for Children -
Dav Breakfast Lunch Dianer _
Sunday Semai Khir , Fruit Semai- | Rice, Dalma & egg curry / Chole paneer Rice/Roti, Daima, Rice/ans.

“50gms sugar-20gms, curry, lc.'x.fy veg/ecabbage fry, Curd -

| milk-250mt & Fruit- 100gm,Rice-80gms, dal-30gms,

100 gms thanana-2/puava- | vepetable -S0gms, potato-2Sgms, epg-1,
l!A;;p!c-lf()mngc- pancer-20 g, chole-30gms & [eaf ‘
I/Mango-1), Oil-5gm vegetable/cabbage-25mms, Mustard oil-

12pms

50gms. Dal-30gms,

Vegetable-25 gms potaia-30 ms
Refined oil-8pims

Diet

Services

Page 20
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| 100 .
N hl
Bhalma & enp cun bl o 0
't tat s arevlealy vep/cabbugs fiy, € oo e
Ond X0 SO0y, Rice g”\‘_,m Cdal g
. ) ' oms vegetable SOume pota notale,
PApplet G Waemsepg-, paneer- 20 gms chols [ Uyn
Mango-ty ol Sen, S0pma, &ldeal vepetable/cabbage
I H00ems, Mustard onl- 120
aduv & | g Santuda bon Iace, Dalma, Aw soyabean curry & lead RiceRon, 1)
PANfat oy & Foo, ' vegrcabbage fry, Rice-100gms daol- Milk, Rice-507
Mk, Chuda | 30pmEveg-30gms, potalo-S0gms, SOgms dal-3¢cm
: Dun-50gmn, natar-20uns ! Soyabean-25gm. leafveg /cabbage- | 30gms,potat- 3O,
Sl Fruv- 002 thanana-  100gms, Refined oil-12gms i oil-8uims, Milk-
2iguava-1/Apple- - l l )
VOrmange- M Mgo-1), '
. LOi-Sem, Milk-250mt S SR .
Friday Semai Khir & fnur, 1 Rice, Dalma & egg curry/ Chole Pancer ! Rice/Rot, Dalmn P
C Semal-S0gims, sugar-29 i curry, leafy veg / cabbage fry, Curd - ' 30gs, Dal-30: Vieec
Cms midk-250ml & i 100gm, Rce-80gms,dal-Ogms,vegetable, | 30gms. potato-3 R
| bansnz-2/yuava-| l -30gms, potato-50gms, egg-1. pancer- | oil-Sgims
: | 20, chole-30gms & lcal l
| vegetable/vabbage-2Sgins, Mustard oil- |
| 12ems I
€y ey food (Milk, Bread, £gg, Fruits):
Foodstuff | Breakfast | tunch | Dinner
o waw ] Tsoel | T soomi
LT aeown [T T a0
I ] N | gros L
| - o ‘ 2 nos A
i R I —

D)
vided to the patients in the pre or post operative stage for vne oy

davs or based on the advice of the doclor and dietician, This diet should be completely e
rwo daYy e

i i K iqui { e without croegm
: 5 e rnitk, Ovly clear liquids such as tea or coffee wa !
of any iolids even those found in the Y .

i - - e 4l i) he 1|. en lls et ) J A Vary Q! 'Wli()\’\bf
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Dal S ‘ I 20 pm
Vegetable - 100 pms

£} DIST MENU FOR TB/BURN/CANCER PATIENTS

[rav® Breakfast Lunch

Y Rice | ' Bowl, dal % Bowl

——— e ———e
H

yinnii

Rot:- “nu ™4

| Rice 1/ Bowl,

nwnaas 1di: -dpe, Sambar- %
Bowl | medium size Fruit, | egg curry! chole paneer cuiry i, |V bowl, chole Seyebean tur
AT Lglass (250ml), 2 bowl & Mix veg curry - 2 bowl,  bowl, Milk- 1| glass {250ml)
- Lugs S0gm paneer, Idl Curd -100gm, Rice-175gms,dal Rice/ata-122gms. dal-25gm
C M- 100gms, Refined oil- (Moong/Aharhar) -25gms, ceg-1/ | Vegetable-S0gms. potato-50gm
Spmy, Fruei-100 gms pancer-20, chale-30gms, & | chole-25gms, Soyabean-25u0
s | ] Vegetables-50gms, potato-50gms, | Refined oil-10gms
| Vegetable / cabbage-50gms.
_‘ N o iMustad oil-10gms | .
! Mondava | Uppama- | Bowl} Rice | ¥4 Bowl, Dalma- | Bowl, { Rice | ¥ Bowl, Rotr 4n0s dalma-
! Alumatar— % Bowl | leal veg/cabbage fry - A bowl. . ;‘ ¥, bowl Alu Soyabeun cumy-

bowl, Milk-2S0ml, Ruicefarta-

Thursday
Vegetable-

Curd -100gm, Rice-175 gms, dal-
25 g, veg-30 gms, potato-

S0gms, leafy veg / cabbage!Ty- i
50gm, Refined oil-10gms
f

| . . . A
" medium size Fruit Milk- 1

{
| alass 250ml, 2 Eggs/

!
i 1
t i
! |
i

123gms dal-?32ms,
SOgms,pu!ale:-S()Enu:_ Sayvabeas
25gm, Refined o1l-10gns

5Ugm pancer, Suji-
| 100gms, Alo-20gm,

| matar-20gms, oil-5gms
| Fruit-100gms s -
! | Rice 1 %+ Bowi, Roti- 4nos dal —

Rice 1 ¥ Bowl, dal -4 Bowl.

| Wednesday " Simei upma-1 Bowl,
" egg curry/ chole paneer cury ¥ bow! Mix veg cumy- ¥: bowl Mulk-

' Sambar- 2 Bowl, |
| medium size Fruit, Milk- bowl& Mix veg curry - V2 bowl, iglass(250ml),  Rice-125gms/ata.
| {glass(250ml), 2 Eggs/ Curd -100gm, Rice-175gms, dal 125¢ms dal-25  gms,  Vegetables-
5 | -;dgm paneer, Simei - (Moong/Aharbar)-25gms, egg-1/ | 50gms,potato-50gms, soyabean-
i ’ lOi)gms. Alo-Z Ogm, pancer-ZG,chole-ﬁ%Ogms & ZngS‘ mustard oil- lOgvm
| " natar- 20gms, oil-5gms \’egclabIcs—SOgms.polalo-SOgms,
| Fruit-100gms \jcgelnbldcnbbagc-SOgms,
! | Mustard oil-10gms
— —f i ————————————

— ! I
Rice- 1 v Bowl dal - % Bowl, Rice 14 Bowl, Rot- dnos dal -

Theaday & { Chuda sanntla - 1 Bowl, |
i ' matar curry - % Bowl Veg chole cury - ¥ Bowl Lealy | bowl Muwveg cuny- 45 - bowl
egg/pancer  curry,  Milk- glass |

veg fry - 4 Bowl , Curd - 100gm,

Rice -150 gms, dal-25gms, (250ml), Rice-125ams, dal-25 wms,

L/ 50gm paneer, Chuda-

| 100gms, matar-20gms.oik Vegetable-50gms, p otato-50gms, "“gcm,mc -S0gms,  potato-50gms,
| sy Fruit-1008ms Groen leafy veg/ Cabbage-50gms, | Ege-Vpancai- 30gm, Mik-2S0ml, |
L8 chole-25gms, mustard onl-10gms Mustaid oii-10gms i

 Saturday ; :
— Fru, Midk 250ml, 2 Eggs

) N —
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_on the menu without compromising the quality.
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Note:
The diet menu is sussestive
Comenu s suggestive and may change as per the availability of the pro, ]
- .'/I' ' e J

7

concerned dietician / ic i
terned dietician / medical officer would be the final authority to take apor -iae m
Y = dg P EALE !

Timing of Diet Suppiy

£

v
the Luning of diet supply 10 the patients Is mientioned Lelow for adhercoce, o caoe e

be deviation in time, not exceeding 20 minutes for each category of diet tming. The dior e

and distributing contractor would be advised accordingly

Breakfast: Between 7.30 am to 8.00 am
Lunch: Batween 1.00 pm tc 2.00 pm
Dinne:: Batween 8.00 pm to .00 pm

the

Timing of diet and times of diet provision may vary based on the diagnosis ana os per
recommendation / prescription of the dietician / doctor. The hospital manager ¢ person
desisnated for the management of dietary services would adhere to the tming as prescribed
by the doctor / dietician. Timing for patients prescribed for “liquid diet” under therapeuns diet
may vary based on the advice of the dietician / doctor.

Note:

storage of Commodities / Raw Materials

o (r\{)‘fg’nfﬁﬁ’,ii’li‘35 J raw materials would be the f(?'jDOﬂSjb“ify of th? outsourced azen
However, il s O bé raonitared from Lime to time by the dietician £ assistant dietician of the health
weover, | ’ i i

) y other persons assigned for the purpose. The perishable and non-pershable items

instirution or an ‘ ik ¥
should be stared as per the storage specification norms.
L & .

Srerage

. o avoid quality degradation of the food commadities due to humidity odents
i

Care should be take

ore pht
g Cls it
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Constituting Diet Vigilance Committee {DVC]

For monmitaring and supervisian of diet preparation, distiibution, cnsanng diet quality and overall
management of diet, Diet Vigilance Committees [OVC] will be constituted. In every Public Heal:t
Institutions, including CHCs and Area Hespitals, DVC would be constityted teking RKS members and
medical staff of the concerned hospital. ADMO Medical would hesd the committee along with one $¢
Doctor. RKS would nominate two members on a rotational basis o be the member of DVC. The
tommittee members shall meet once in a manth to discuss matters related to present dietary services
and propose changes, if necessgry. The Hospial Manager and selected / nominated members cof
Swasthya Vikash Samiti would be the member of the DVC.

3.10 Rale of DVC in Moanitoring & Supervision:

Diet Vigilance Committee will overall supervise the dict preparaton and distribution process. The Diet
Vigilance Committee would do regular surprise check to see the aspects like quantity and quality check
of the diet, timeliness in supply of diet, hygiene and other related aspects and report to the head of
the concerned Public Health institution an a periodic basis|time frame is to be decided by the
CDMO/ADMO, Med]. The committee members will interact with the in-door patients on quality and
quantity of diet and discuss accordingly with the outsourced agency

3.11 Role & Funciion of Dietetics Section in the Health Institution:

The dietetics section would be expected to perform important functions in dietary services and
management. The basic responsibility of dietetics section would be;

a) Menu Planning;

b) Requisition of needed supplies;

¢) Establishment and maintenance of sate food smqugo practices;

d) Selecvion, training, assignment of duties, supervision ot personnal;

Supervision of departmental sanitation;

e) .
i stablishment of adequate records and supervision of record keeping, budget planning, et

f)

1,42 Role of Dietician / Nutritionist:

v pedodic cheek of the quulity of foed matenials
gy Perodic chotl
u)

by Diet related counseling services 1o the patients dunng adimssaon and (i haree
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RFP FORMATS

Diet Services at Govt. Health Institutions

TECHNICAL PROPOSAL




FORMAT-T1

(to be furnished in the technical proposal envelope)

Check List ( Technical Proposal)

Please check whether following have been enclosed in the respective cover, namely, Technical
Proposal (Please arrange the documents serially in the following order)

sl Item Whether included Page No.
' No. | Yes/ No B
L1 Format-T1 ( Check List)
2 Bid Document Cost as DD of Rs. /- —
3 Earnest Money Deposit of Rs. /-
as Demand Draft
4 Format-t2 ( technical Proposal Submission
| form)
lti Format — T3 ( Details of Bidder
6 Format- t4 ( annual Turnover Statement by
Chartered Accountant)
7 Copies of the Annual audited Statement /
annual report for 2019-20, 2020-21 & 2021-22
( Provisional Statement of account shall not be
considered)
8 Format —T5 ( Performance Statement during
the last three years)
9 Copies of work orders & end user certificates in
support of the information furnished in Format
T-5
10 | Copy of quality Certificates: ISO 9001, Food
License / registration Certificate
11 | Format-T6 ( Format of Affidavit regarding the
firm is not blacklistedO
12 | Copy of the Registration certificate( Certificate
of Incorporation) 1
13 | Copy to the GST registration certificate - )
?14 Copy of PAN (income Tax)




FORM T4 |
(to be furnished in the technical proposal envelope)

ANNUAL AVERAGE TURN OVER STATEMENT
(To be furnished in the letter head of the Chartered Accountant)

The Annual Turnover of M/s

. for the
financial years are given below and certified that the statement is true and
correct.

SI. No. | Financial Year Turnover in Lakﬂéf(rRs.
1 12019-20 ’
2 2020-21 -
3 2021-22 :
Membership No.:
Registration No. of Firm
Note:

a. To beissued in the letter head of the Auditor / Chartered Accountant
mentioning the membership No.
b. This turnover statement should also be supported by copies of audited

Annual Statement of the last three years and the turnover figure should be
highlighted there



FORMAT T6
( to be furnished in the technical proposal envelope)

Format for Affidavit certifying that the firm is not blacklisted
( On a Stamp paper of Rs. 20/-)

Affidavit
L, VIS et et eee e e venenseseeesen s ensnessanennes e oo e ,

( the name of the firm with address of the registered office) hereby
certify and confirm that we are not debarred by Department of Health
&FW, Govt. of odisha/ or any other entity of GoO or Black listed by any
state Government or Central Government / Department / Organization
in India form participating in Tenders/ Projects.

We further confirm that, our proposal for the captioned

project would be liable for rejection in case any material

misrepresentation is made or discovered at any stage of the Bidding
process or thereafter during the agreement period.

Dated this ........cccccccoevrvevernnnne.... Day of

Authorized Signatory/ Signature [ In full and initials]:

Name and Title of Signatory

&



FORM T5
(to be furnished in the technical proposal envelope)
PAST EXPERIENCE IN EXECUTING DIET PREPARATION ANDITS SUPPLY / SERVICES IN
GOVERNMENT OR PVT. HEALTH INSTITUTIONS / OTHER GOVT. INSTITUTIONS
(Attach separate sheets if the space provided is not sufficient)

Name / address Work order/ Brief Description Details of No.of human | No.ofbeds/
of the Contract No.

[ Dateof Value of the Role of
of the scope of the kitchen | resource people for which | completion of  Assignment your firm
Organization and date work setup deployed for diet service assignment
established | the diet

provided
if any

service

\

i

i —
l

| |

Note: Please furnish the work order/ Contract copies of the works executed serially in supportof theinformation
mentioned above.

Authorized Signatory / Signature [In full and initials ] :

Name and Title of signatory :

( Organization Seal)




FORMAT -T2

(to be furnished in the technical proposal envelope)

TECHNICAL TENDER SUBMISSION FORM
(On the letterhead of the firm)

To

Ref: RFP Reference No. , Dtd.

Dear Sir,
We, the undersigned, offer to provide the services for the works selection of the

agency for supply of Diet (Dry, Liquid, Cooked) to indoor patients.
We are hereby submitting our proposal, which includes this Technical Proposal

sealed under a separate envelope.
We hereby declare our confirmation of acceptance of the conditions of Contract

mentioned in the RFP document under reference cited above.
We hereby declare that all the information land statements made in this proposal

are true and accept that any of our misrepresentations contained in it may lead to our

disqualification/.
We undertake that our proposal sh
opening for the purpose of bid evaluation / finalization of contract.

| hereby declare that my company has not been debarred/ black listed by any
| further certify that | am the competent

all remain valid for 180 days after the date if bid

Government / Semi Government organizations.
authority in my company authorized to make this declaration.

We understand you are not bound to accept any proposal you receive.

Yours Sincerely,

Authorized Signatory {In fulland initials} :
Name and Title of Signatory :

Name of Firm:
Address :




FORMAT T3
(To be furnished in the Technical Bid Envelope)
(On the letterhead of the Organization)

- DETAILS OF THE BIDDER
_GENERAL INFORMATION ABOUT THE BIDDER
_Name of the Bidder
Registered address of
1 the Firm
——m_

Sae [ District
_Telephon No. | Fax
_ Emajl Website |
| CONTACT PERSON DETAILS
1 2 | Name

| Designation -
| Telephone No. Mobile No.

 COMMUNICATION ADDRESS o
3 _Address

1  State District
l
|

' Telephone No. Fax

| Email Website

-

 Type of the Firm ( Please relevant box) T

‘4 | Private Ltd. Public Ltd.

| Proprietorship

Partnership Society Others , specify

Registration No. & Date
of Registration.

Nature of Business ( Please  relevant box)

5 | Manufacturer Authorised Service Provider ‘
Key personnel Details ( Chairman, CEO, Directors, Managing Partners etc.)
In case of Directors, DIN No.s are required

Name Designation
7 | Whether any criminal case was registered against the company or any of its Yes / No
promoters in the past? _ ' .

8 | Details of the Branch Office in odisha 9 if registered office is not in Odisha)
8 | Detalls or the =%

6 | Name Designation




9

12

- GST Registration

| Furnish the copy of the GST registration certificate
10 PAN

Furmsh the copy of the PAN
11 | Reglstranon certificate / certificate of Incorporation of the firm

Copy of Quality certification: ISO 9001, Food Llcense/ Reglstratlon

* (furnish the copy)

(furnish the copy)
Bank d details of the Bidder: The bidders have to furnish the Bank k Details as mentioned below
for return of EMD/ Payment fro supply if any (if selected)

a. Name of the Bank :

b. Name of the Account & Full address of :

c. Account No. of the Bidder :

d. IFSC Code of the Bank :

the Branch concerned

Date:

Office Seal

Signature of the bidder/
Authorised signatory





{ "type": "Document", "isBackSide": false }


{ "type": "Document", "isBackSide": false }


{ "type": "Document", "isBackSide": false }


{ "type": "Document", "isBackSide": false }


{ "type": "Document", "isBackSide": false }


{ "type": "Document", "isBackSide": false }


{ "type": "Document", "isBackSide": false }


{ "type": "Document", "isBackSide": false }


{ "type": "Form", "isBackSide": false }


{ "type": "Document", "isBackSide": false }


{ "type": "Document", "isBackSide": false }


{ "type": "Document", "isBackSide": false }


{ "type": "Document", "isBackSide": false }


{ "type": "Document", "isBackSide": false }


{ "type": "Document", "isBackSide": false }


{ "type": "Form", "isBackSide": false }


{ "type": "Document", "isBackSide": false }


{ "type": "Document", "isBackSide": false }


{ "type": "Document", "isBackSide": false }


{ "type": "Document", "isBackSide": false }


{ "type": "Document", "isBackSide": false }


{ "type": "Document", "isBackSide": false }


{ "type": "Document", "isBackSide": false }


{ "type": "Document", "isBackSide": false }


{ "type": "Document", "isBackSide": false }


{ "type": "Form", "isBackSide": false }


{ "type": "Form", "isBackSide": false }


{ "type": "Document", "isBackSide": false }

