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REQUEST FOR PROPOSAL (RFP)

outsourcing of Diet services (Dry, Liquid, cooked) for
lndoor Patients at Govt. Health lnstitutions

RFP Reference Nos: 1845 lDietl PRM Medical College & Hospital, Baripad a lL
Date: 15.06.202L email : superintendentprmmch@gmail.com
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DISCLAIMER

The information contained in this Request for Proposal (RFP) document or subsequently

provided to bidder(s), whether verbally or in documentary form by or on behalf of the Tender

lnviting Authority under Department of Health & Family welfare, Govt. of odish a, or any of

their employees or advisors, is provided to bidder(s) on the terms and conditions set out in

this RFp document and any other terms and conditions subject to which such information is

provided. This RFp document is not an agreement and is not an offer or invitation by the

Tender lnviting Authority or its representatives to any other party. The purpose of this RFP

document is to provide interested parties with information to assist the formulation of their

proposal and detailed proposal. This RFP document does not purport to contain all the

information each bidder may require. This RFP document may not be appropriate for all

persons, and it is not possible for the Department, their employees or advisors to consider

the investment objectives, financial situation and particular needs of each party who reads or

uses this RFp document. Some bidders may have a better knowledge of the proposed Project

than others. Each bidder should conduct its own investigations and analysis and should check

the accuracy, reliability and completeness of the information in this RFP document and

obtain independent advice from appropriate sources. Tender lnviting Authority I

Department, its employees and advisors make no representation or warranty and shall incur

no liability under any law, statute, rules or regulations as to the accuracy, reliability or

completeness of the RFp document. Tender lnviting Authority / Department may in its

absolute discretion but without being under any obligation to do so can update, amend or

supplement the information in this RFP document.

B
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NOTICE INVITING PROPOSAL

RFP No.: RFP Reference No: 1845 /Diet / PRM Medical College & Hospital, Baripa da /1,
Date:16 th June 2021,

DETAILED PROPOSALS ARE INVITED FROM ELIGIBLEBIDDERS FOR SELECTION OF THE MOST
SUITABLE AGENCY FOR SUPPLY OF DIET (DRy, LtQutD, cooKED) TO TNDOOR PATIENTS

Sch edule of Events:

$upe ri

1 Period of Availability of
RFP Document

June 2021. to L4th July 2O2t
(Downloadable from website: www.

From l-7th

rbhanj.nic.in)mayu
2 Pre-bid Meeting

Address: CoMMITTEE HALL PRM MEDICAL COLLEGE & HOSPITAL,
BARIPADA

:

o/o superintendent, pRM Medical college & Hospital, Baripada
At/Po- Baripada, Dist. -Mayurbhanj
PIN - 757OOt, Phone: 06192-257013

Date :29.06.2021 Time : 11.00 AM

3 Last date for submission
of Proposal

ent, PRM Medical College & Hospital, Baripada
Dist. -Mayurbhanj

PIN - 757OOL, Phone: 06792-257013
NB : Proposols shourd be submitted through speed post / Registered post /
Courier only.

ENTS:D DOCUMPT OF BI
O/o Superintend
At/Po- Baripada,

ADDRESS FOR COMUNT CATION AND RECE!

Date: 14th luly 2021, Time: 5.30 pM

4 Date, time and place of
opening of Technical
Proposal

1t.00AM at COMMTTT
HOSPITAL, BARIPADA
(Bidders / authorizecl representative may remain present at the
time

hnieT c rhca roP SA rta &A B o npo I(P 5 J 2) 0 I,,
al ape uly

EE AH L RP M M DEL, CA COL LL GE &E

5

power int Presentation

Date, time and place for Will be intimated later
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sEcTtoN 1 :scH EDULE OF PROPOSAL SUBMISSION

sl RFP No.& date Name of
lnstitutions

Address forSubmission of
Proposal& Opening of proposal

Last date &
time of

submission of
Proposal P

Date & time of
opening of
Technical

1

1845/Diet / pRM Medicat
College & Hospital, Baripada /1

Date: 1.6.06.202L

PRM Medical
College &
Hospital,
Baripada

The Superintendent, O/o of the
Superintendent, pRM Medical
College & Hospital, Baripada
At/P.O. Baripada.

Dist: Mayurbhanj, ptN : 757001,
Odisha

14th July zozt,
5.30 PM

15th July 2o2t,
11.00 AM

[Note: The details of the information is to be filled up depending on the District and the typeof institutions under that district, for which the diet servicl is requiredl

,-:JffiM,.
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SECTION 2- INSTRUCTIONS TO BIDDERS

2.1 Scope of Proposal

(a) !nterested bidders fulfilling the eligibility criteria may submit their bid.Detailed description of
the objectives, scope of services, deliverables and other requirements relating to
"Provisioning of Diet Servicesat Govt. Health lnstitutions" are specified in this RFP. The
manner in which the Proposal is required to be submitted, evaluated and accepted is
explained in this RFP;

(b) The selection of the Agency shall be on the basis of an evaluation by the tender committee of
the concerned lnstitution, through the Selection Process specified in this RFP. Bidders shall
be deemed to have understood and agreed that no explanation or justification forany aspect
of the Selection Process will be given and that the decision of Superintendent, PRM MCH,
Baripada is without any right of appeal whatsoever;

(c) The bidder shall submit its Proposal in the form and manner specified in this RFP. Upon
selection, the agency shall be required to enter into an Agreement with the Superintendent,
PRM MCH, Baripada.

2.2 Eligibil ity Criteria

The bidder should fulfil the following Eligibility Criteria:

l. The bidder must be registered in lndia as a Company I firm / Society / Trust OR SHG/ SHG

Federation and must have registration certificate under relevant Act / Rule of the State or
Central Government.

ll. The bidder must have a registered / operating office in Odisha.
lll. The bidder must have minimum 3 years experience in diet preparation, supply &

managementof diet services in Government or Pvt. Health lnstitutions / Other Govt.
lnstitutions.The bidder shall furnish the details of the past performance in the required format
(Form T5) supported with the work order / contract copies.

]V. ln case of SHG / SHG Federation, the Technical committee is to take decision in view of their
past experiences (to be furnished in the required format (Form T5) supported with the work
order / contract copies)for at least minimum Two year experiences for preparation of Diet
and supply in any Health / other institutions.

V. 
" 

The bidder applying for PRM MCHmust have minimum average annual turnover of Rs.l Crore
per year during the {2017-18, 2018-19, and 2019-20}. ln caseof SHG / SHG Federation, the
bidder must have minimum average annual turnover of Rs.30 Lakhs per year during the
(2017-18, 2At8-L9, and 2019-20). The bidder has to furnish the details of their annual
turnover certified by a chartered accountant in the required format (Form T4) supported by
audited Profit / Loss Statement.

Vl. The Bidder must have valid labour registration certificate.
Vll. The bidder must have PAN.

Vlll. The bidder must have GST registration.

)bU

S
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Note : ISO certification / Food License is not mandatory. However bidders having ISO certification /
food license shall be given additional weightage in the evaluation uiteria as mentioned in
Section 5.

ln case of a selected bidder, they will have to furnish the up to date food registration / license (if
not having) from the authority of the concerned region within 10 days of issue of
notification of award and before signing of contract.

2.3 Proposal Submission

The proposal shall be submitted in two parts:

(1) Part A-Tender Document Cost, EMDas per format set out in RFP.

(2) Part B - Technical Proposal as per the format set out in RFP.

(i) The Proposal shall be typed or written legibly in indelible ink and shall be signed by the
authorized representative of the bidder.

iii) Any interlineations, erasures or overwriting shall be valid only if the person or persons
signing the Proposal have put his/their initial prior to submission of the same.

Note : There is no Financial Proposal to be submitted in the bid, as this is o fixed cost based
tender. Details of the fixed cost(Diet Rate) to be paid per patient / daV for different
types of diet with menu is mentioned at Section 3 - Terms of Reference

2.4 Bid Document Cost

The bidders shall have to furnish a bid document cost of Rs.500/- (non-refundable) in the shape of a
Banker's cheques I Demand Draftfrom any Nationalized / Schedule Bank in favour of the Superintendent,

PRM MCH, Baripada payable at Baripada.

ln the absence of the bid document cost, the technical proposal of the bidder shall be rejected. There is no

exemption in submission of bid document cost.

2.5 Earnest Money Deposit (EMD)

ln the absence of the EMD, technical proposal of the bidder shall be rejected

The bidder along with the technical proposal shall have to furnish Earnest Money Deposit (EMD) amounting

to Rs. 10,0001-(refundable) in the shape of Banke/s cheques I Demand Draft I Fixed Deposit from any

Nationalized / Schedule Bankin favour of the Superintendent, PRM MCH, Baripada payable at Baripada. ln

the absence of the EMD, technical proposal of the bidder shall be rejected. However, as per the Finance

Department, Govt. of Odisha office memorandum no. 21926 dated 12.8.2A15, the local MSEs (Miuo &

Small entrepreneurs) registered with respective DlCs, Khadi, Village, Cottage & Handicraft lndustries, OSIC

and NSIC are exempted from submission of EMD while participating in tenders of Govt. Departments and

Agencies under its control.lt is further clarified that the above exemption is applicable to local MSEs

registered in Odisha only. This exemption to the local MSEs shall be applicable if the kind of service as

required under this tender enquiry is clearly specified against the details of the service to be provided in their

DIC / NSIC registration certificate (to be furnished in the technical bid).

PRM MCH, Diet Services-Rev.L
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The EMD shall be returned to unsuccessful bidders within a period of 4 weeks from the date of

announcement of the successful bidder.

The EMD shall be forfeited if the bidder withdraws its proposal during the interval between the proposal due

date and expiration of the proposal validity period or on in case of successful bidder, if does not execute the

agreement.

2.6 Packing, Sealing and Marking of Proposal

(a) The Tender document cost & EMD (CoverA) andTechnicalProposal {Cover B) must be
inserted in separate sealed envelopes, along with applicant's name and address in the left
hand corner of the envelope and super scribed in the following manner.

lndoor Patients, PRM Medical College & Hospital, Baripada".

Patients, PRM Medical College & Hospital, Baripada".

(b) Thetwoenvelopes, i.e. envelope for Part-A, Part-B must be packed in a separate sealed outer
cover and clearly superscribed with the following:

College & Hospital, Baripada".

the RFP no. &Dist. &lnstitute name for which the proposal is submitted)

envelope.

(c) The inner and outer envelopes shall be addressed to the Superintendent, PRM Medical
College & HospitaL Baripada) at the detail address mentioned at the Section -1: Schedule of
Proposal Submission.

the outer en marked os mentioned abo then the
Superintendent PRM Medical Colleqe & Bqripoda will assume no responsibiliU for
the tender's misplacement or premqture openino. Telex, cable or facsimile tenders will be
reiected.

(d) Content of the Proposal

l. CoverA (Tender Document Cost & EMD)

ll. EMD of Rs.1Q00O/- in the shape of a Demand Draft in favour of Superintendent, PRM

MCH, Baripada payable at Baripada

lll. Bid document cost of Rs.500/- in the shape of a Demand Draft in favour of Superintendent,
PRM MCH, Baripada payable at Baripada

goub

-t
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lV. CoverB (Technical Proposal)

The bidders are requested to summit a detailed technical proposal with respect to
outsourcing of Diet Services at health institutionsduring the proposed contract period in

conformity with the Terms of Reference forming part of this RFP.

1. Form T1 (Checklist)

2. Form T2 (Technical Tender Submission Form)
3. Photocopy of the Registration Certificate of the Agency
4, Photocopy of PAN

5. Photocopy ofGST
6. Form T3 (Details of the Bidder)
7. Form T4 (Turnover Certificate from the Chartered Accountant)
8. Photocopy of the audited Profit & Loss Statement in support of the turnover certificate

l2OL7 -L8, 2 018-L9& 2 019-201

9. Form T5 - Relevant Experience Details in managing Diet Services in State Govt. / Govt. of
lndia lnstitutions / Govt. & Pvt. Hospitals during the last three years (2018-19, 2O19-2A,
2O2A-2L1.

10. Photocopies of work orders / contracts executed in support of the information furnished
inForm T5

11. Form T6 - Affidavit certifying that the bidder is not blacklisted.
12. Any other details, the bidder like to include in the proposal.

2.5 Number of Proposals

lnterested bidders fulfilling the eligibility criteria is eligible tosubmit only one proposal.

2,6 Validity of Proposals

The Proposal shall remain valid for 180 days after the date of bid opening. Any Proposal, which
is valid for a shorter period, shall be rejected as non-responsive.

2.7 Cost of Proposal

The bidder shall be responsible for all of the costs associated with the preparation of their
Proposals and their participation in the Selection Process. The concerned district authority I
institution will neither be responsible nor in any way liable for such costs, regardless of the
conduct or outcome of the Selection Process.

2.8 Acknowledgement by the bidder

(a) lt shall be deemed that by submitting the Proposal, the bidder has: -

(i) made a complete and careful examination of the RFP;

(ii) received all relevant information requested from the concerned District authority /
lnstitution;

(iii)acknowledged and accepted the risk of inadequacy, error or mistake in the information
provided in the RFP or furnished by or on behalf of the concerned district authority/
institution relating to any of the matters stated in the RFP Document;

(iv)satisfied itself about all matters, things and information, necessary and required for
submitting an informed Proposal and performance of all of its obligations there under;

PRM MCH, Diet Services-Rev.L
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(v) acknowledged that it does not have a Conflict of lnterest; and
(vi)Agreed to be bound by the undertaking provided by it under and in terms hereof.

(b) The concerned district authority / institution shall not be liable for any omission, mistake or
erroronthepartof thebidderinrespectof anyof theabove oronaccount of anymatter
or thing arising out of or concerning or relating to RFP or the Selection Process, including
any error or mistake therein or in any information or data given by the concerned district
authority.

2.9 Language

The Proposal with all accompanying documents (the "Documents") and all communications in
relation to or concerning the Selection Process shall be in English language and strictly as per
the forms provided in this RFP. No supporting document or printed literature shall be
submitted with the Proposal unless specifically asked for and in case any of these Documents is

in another language, it must be accompanied by an accurate translation of the relevant
passages in English, in which case, for all purposes of interpretation of the Proposa!, the
translation in English shall prevail.

2.10 ProposalSubmission Due Date

RFP filled in all respect must reach O/o the Superintendentat the address, time and date
specified in the Section-l: Schedule of Proposal Submission, through Speed Post/ Regd. Post /
Courier. lf the specified date for the submission of RFPs is declared as a holiday, the RFPs will
be received up to the stipulated time on the next working day.

2.11 RFP Opening

(a) The concerned authorityof the district / institution in their respective District/ lnstitution will
open all Proposals, in the presence of bidders or their authorized representatives who choose
to attend, at the location, date and time mentioned in the Section 1: Schedule of Proposal
Submission

(b) The bidderltheir authorized representatives who will be present shal! sign a register

evidencing their attendance.

(c) ln the event of the specified RFP opening date being declared a holiday, the RFPs shall be

opened at the stipulated time and location on the next working day.

Supe t
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SECTION 3 - TERMS OF REFERENCE

3.1 Modalities of Diet Service

1. The successful bidder [also referred here as the agency or outsourced agency] would establish

it's kitchen setup with all required infrastructure & kitchen equipment and operate from the

campus of the concerned health institution. The space and water supply required to setup the

kitchen shall be provided by the concerned health facility to facilitate the smooth operation of

the agency.

2, The agency would be abided by the cost and quality norms/standards as mentioned in the bid,
diet guidelines and communicated to them from time to time by the concerned health
institution.

3. The agency would recruit required number of staff for cooking and serving so that diet can be
supplied to the in-door patients in time.

4. The agency would take up free health check-up of the cooking and serving staff from time to
time.

5. The maintenance of kitchen and equipment's would be the responsibility of the agency and the
agency should ensure that proper care is taken in this regard.

6. The agency would prepare and supply diet adhering to the quality norms specified by the health
institution. The agency should also prepare different types of diet as per the indent placed by the
health institution keeping in mind the diet requirement of different category of patients.

7. The agencywould be responsible for procurement of different items required for preparing diet
and storing it properly. The health institution would not be responsible for any loss of procured
items.

8. Perishable items would be supplied / procured on daily basis and for that supplier / suppliers
would be identified jointly by the designated person of the health institution and the outsourced
agency.

9. The Health lnstitution would have the right to monitor the quality of items purchased and used in
the diet preparation process.

10. The agency would manage kitchen waste in a scientific manner with due consultation with the
concerned hospital admi nistration.

11. At any point of time i.e. during procurement of raw materials, processing, preparation of diet,
serving the diet to the patients and cleaning the utensils / instruments, the dietician and/or any
person from the health institution can visit and interact with concerned agency. The agency
should not have any restriction to this rather the agency would facilitate such process to improve
the service quality.

L2. The agency would prepare and update the accounts details and maintain other related
documents that are required for reimbursement of the expenses on monthly basis. ln case of
incomplete documents, the Hospital Administration would not reimburse the incurred cost. The
documents to be prepared should be supplied by the health institution beforehand and

u

suB
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maintained by the agency on daily basis. The financial and non-financial documents would be

subject to audit.

13. The behaviour of the staff of the agency towards the patientsfattendants should be conducive

and disciplinary action would be taken by the Hospital Administration against the staffs of the

said agency violating the behavioural norm in consuttation with the concerned agency.

14. The agency would be responsible to make alternative arrangements in cases of situations such as

staff strike, local strike lBandh/Hartau etc. ensuring that the patients get diet in the appropriate

time.

15. The agency would be abided by different Government notification, circulars, written instructions

etc. published from time to time with regard to the subject. ln case of requirement, the hospital

administration would provide required clarity to the agency on the related notification, circular

etc.

16. For any grievance, the agency would approach to the Superintendent of the concerned health

institution in person and appraise them in written about the problem. lt is the responsibility of

the health institution to comply with the grievance and solve it within a maximum of one month

time and decision should be communicated to the agency in the written form.

L7. Any dispute arising in the process of managing the diet preparation and supply, both the party

i.e. the outsourced agency and the hospital administration should discuss and take appropriate

decision that is mutually agreeable.

1g. The outsourced agency would provide uniform embedded with its logo to all the staff recruited

by the agency. The agency would ensure that the recruited staff attend their duty with clean

uniform and keeping themselves neat and clean while on duty.

3.2 Category of Diet & it's Price

As per Government Resolution No. INo.6L25-HFW-SCH-NRHM-0015/2018/H'], dtd.02'03 '2OL9,

the following category of Diet shall be provided to the indoor patients of all Government Health

lnstitutions:

Category of Diet Proposed Diet Rate* per Patient (Breakfast,

Lunch & Dinner) Per daY ( ln Rs.)

7 General Diet 8sl-

2 Paediatrics Diet 7sl-

3 D Diet 75/

4 Li uid Diet 8s/-

5 High protein Diet for TB/ Cancer/

Burn patients

s5/-

$uperi dent

Note :

{.The D iet Ra te per patie nt per day ( Brea kfast, Lu n ch & Di n n e r) to be p a id to th e ou tsou rci ng agen cy

sha I I i n cl u d e s a costs re ati n ob to food stu ffs, raw vegetab e E d bl e o il s fo r cook nE, fuel ( LP G )

St b u rn e rs cookin ob, d lstribu & cl e a n n ob, ki tch en eq u i p m ent, u te n s sta n ess steel d et trays
OVe

fo r at I e nts, food tro I leys m a n r cost fo r cooki d istr but o e s

tion

cl ea n

ls,

a n d se rvice ch a

PRM MCH, Diet Services-Rev.1

PRTUI MCH , SariPada

Page 1L

sl.

Spices,



3.3 Category of Diet & it's Food Stuff

1. General Diet

Full diet/normal diet menu for adult male /female/child abor,'e 10 years@Rs851-ida,v/patient
Full diet-This is a normal diet rnodified frorn the balanced diet recommended by ICMR .It can be used for an
adult patient(rnale& tbmale) and children abovei0 years, rvho admitted in a hospital and does not need any
dietary moditication.

Food stuff Yegetarian

Quantit-v in gms

Non -vegetarian

tn

Cereals

375 375

Pulses 75 75

Green 100 100

Other 200 200

Roolc and tubers 200 200

Fruits 100 100

lv{ilk 500 250

100

Curd 100

20 20

oil 25 ?5

Days Breakfast

7.30a.rn-8 a.m

Lunch

lp.ru-2p.rn

Dinner

8p.rn-9p.m

CH
o

PROT
EIN

FAT CALORI
E

Sunday Idli,Sam bar,Fruit,

Idli-4nos

Sambar-1r'2bowl

Idli rnix-l00gms

Refined oil-5gms

Fruit.l00gms(apple-
liorange-1/banana-2)

Rice/roti(5nos),Dal,boiled
egg/ chole paneer
currl'/curd-
I00gms(packed),m ix veg or
single veg
curry/frv/bh arta& green
leafy veg fry.

l.Riceiatta- 150gms

2.Dal(arhar)-30 gms

3.i\.[ixed vegetable- 100 gms

4.Potato-100gms

5.Boiled Egg(hen) *hro
OR ch o le- -i 0 gm s,pa neer-
20gmslcurd-100gms

6.Green leaf5, veg/cabbage-
l00gms

7. Sugar- I 0gms(sachet)

8.oil-10gms

Rice/roti(4nos),Dalm a, soya
chunks potato curry
&milk(packetl)

l.Rice/atta-125gm

2.Dal(moon-e)-25 gms

3.lr{ixed vegetable- 100 gms

4.Potato-100gms

5.sugar- I 0gms( sachet)

.6.milk-250m1

7.oil-10gms

8.soya chunks-25gms

Monday Sujiupm a,alumatar
ru rr.y/d alm a,Fruit,m i
lk(packed)

Suji-100gms

Potato-20gms

NlatarlbukJarhar-
20gms

Oil-5sms

Rice/roti(5nos)pal,m ixed
veg curryy'fry/bharta,
paneercurry,greenleafy
veg/cabbage fry

LRicelatta-l5Ogm

2.Dal(moonglarhar)-30 gms

*i.N'Ii. ed vegetable- I00gms

4.Potato-100gms

Ricelroti(.lnos),D alm a, r aj m a
potato curry,m ilk(packed)

l.Ricel'afra- l25gms

2.Dal{arhar)-25-ems

3.N,Iixed vegetable- I00gms

4.Potato-100gms

5.Rajmah-25gms

PRM MCH, Diet Services-Rev.L
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Fruit(apple-liorange-
1/banana-2)-100gms

lrfilli-250m1

Susar- 10sms(sachet)

5.Paneer-50gms

6..leafy vegicabba ge- l00gms

7 oil-10gms

7.milk-250m1

8.sugar-10gms( sachet)

9.Oil-1Ogms

Tuesday Chudasantula,alumat
ar
curry/dalm a,Fruit,nr i
lk(packed)

Chuda-100gms

Polrto-20gms

fula13ffiutar'arhar -
20gms

Fru it(apple- 1,'oran ge-

libanana-2)- l00gms

Nfilk-250m1

Sugar-l0gms( sachet-)

Oil-5gms

Rice/roti(5nos)"Dal,chole
potato curry,m ix vegetable
curry/fry/bharta, green leafY
veg/cabbage fry .

1.Rice,'atta-150gm

2.Dal(arhar)-30 gms.

3.N{ixed vegetable- 100gms

4.Potato-100gms

5.chole-5Ogms

6.lea!' veg/cabba ge- 100gms

r oil- l0grns

Ricelroti(4nos),D alm a,so-va

chunks potato
curry,milk(packed)

l.Ricei'atta- 125gm

2.Dal(buta)-25 gms

3.h,,tixed vegetable- I00gms

4.Potato-l00gms

5.- soya chunlis-25gms

6.milli-250m1

S.sugar- l0gms( sachet)

Wednes da1" Semaiupm a,alumalar
curry/dalma,

Semai-100gms

Potato-20gms

N'Iata,ibuta.orhar r-
20gms

Fruit(apple-1/orange-
libanana-2)- 100gms

Ricelroti(Snos),Dal, egg
curry/chole paneer
currl'/curd-
lO0gms(packed,mix veg or
single veg
cu rr.v/fryitrh arta& green
Ieafy veg fry.

1.Rice,/atla-150gms

2.Dal(arhar)-30 gms

3.N,Iixed vegetab le- 100 gms

4.Potato-100gms

5. Egg(hen) -two ORchole-
3 0 gms.paneer- 20 gms,rcutd-

100gms

S.Green leaf y vegi'cabbage-

100gms

7. Su gar- I 0*ems(sachet)

8.oil-10ems

Rice/roti(4nos),d alm a ,rajm a

potato curry &milk(packed)

l.Ricelatta-125gm

2.Dal(moong)-25 gms

3.N{ixed vegetable- 100 gms

4.Potato-l00gms

5.sugar- l0grns( sachet)

.6,rnilk-250m1

7.oil-10gms

S.rajnra-?,5 gms

Thursday Chudasantula,alumat
ar
curry/dalm a,Fruit,tn i
lk(packed)

Chuda-100gms

Potato-20gms

Matar'buta/arhar-
20gms

Fruit(apple-llorange-
libanana-2)- 100gms

N{ilk-25Ornl

Sugar-l0gms( sachet-)

Oil-5grns

Rice/roti(5nos),Dal, paneercu
rry,mix vegetable
cur rylfrylbh arta, green leafy
veg/cabbage fry .

lRicei'atta-150gm

2.Dal(arhar)-30 gms.

3.Nfixed vegetable- 100gms

4.Potato-100gms

5.paneer-50gms

6.leafu veg/cabbage- 100gms

: oil- 10gms

Ricelroti(4nos),D alm a,chole
potato curry,m ilk(packed)

1.Rice/atta-125gm

2.Dal(buta)-25 gms

3.lr,tlxed vegetable- I 00 gms

4.Potato-100gms

5.- chole-25gms

6.rnilli-250m1

8.sugar- l0gms( sachet)

Fri da,v Idli,Sam bar,Fruit,m il
k(packed)

Idli-4nos

Ricelroti(Snos),Dal,eBB
currXy' chole paneer
curry/curd-
I00gms(packed),m ix veg or

Rice/roti(4nos),D alm a,soyach
unks potato curry
&milk(packed)

(,ryGu

frderttq
\t rE
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PRHI Mfi *"[, Ean[Pada

Page 13



Sambar-lbon'l

Fruit(apple-1/orange-
l6anana-2)- 100gms

Ir,tilli-250m1

Oil-5gms

Sugar-10gms( sachet)

siugle veg
cur ry/fry/trh arta& green leafY
.reg/cabhage fry.

l.Ricelatta-150gms

2.Dal(arhar)-40 gms

3.N{ixed vegetable- 100gms

4.Potato-100gms

5.Egg{hen} -t*'o 0R chole '
3 0 gms.paneer-20 gmslcurd-

100gms

6.Green leaf-v l'eg,'cabbage-

100gms

7.oil-10;

l.Riceiatta- l25gms

2.Dal(arhar)-35 gms

3.N{ixecl r.egetable- 100 gms

4.Potato-l00gms

5.sugar- l0gms( sachet)

6.mi11i-250m1

7.oil-10gms

8.soyachunks-25gms

Rice/roti(4n os),D alm a,r ajrn a

potato curry,m ilk(packed)

l.fucelatta- 125gms

2.Dal(moong))-25gms

3.]llired vegetable- 100gms

4.Potato-l00gms

5.Rajma-25gms

T.milli-250m1

S.sugar-1 0gms( sachet)

9.Oil-10gms

Sujiupnt a,alumatar
curry/d alm a,Fruit,nl i
lk(packed)

Suji-100gms

Potato-20gms

IV{.lta,tuta/arhar-
20gms

Oil-5gms

Fruit(apple-1/orange-
l,hanana-2)- 100gms

ItfilL-250m1

l0

Rice/roti(5n os),D al,m i xed

veg curry/frJ'/bh arta,
paneercu rrv,gr een leafv
veglcatrtrage fr1'

1.Rice/atta-150gm

2.Dal(moong/arhar)-30 gms

3.lr.Iixed vegetable- 100 gms

4.Potato-l0Ogms

5.Paneer-50gms

6..leafy veg,tcabba ge- I 00gms

7.oil'10gms

Note: The diet menu is suggestive and may change as per the availabilit,r, olthe proposed itern' The concemed

clietician/tredical officer would be the final authorih- to take appropriate decision on the meru without

comprornising the quality.

If patient takes curd 100 gnrs instead oltwo nos of eggs then 25Chn1of milk u'ilt be supplied in breakfast

Rice-parboiled
Dal-Arhar&rnung
Oil-Retined & rnustard
Wheat flour (atta)-(r't'ho1e u'heat)
Curd shottld be fresh
Salt (iodizerl) should be used in the preparation

Lemon- l/2 piece may be given in lunch

N.B-Atler preparation with the amount giveu, lneasurement will be tlnalized lor distribution.

(Bidder's Signature rvith seal)

$ tLo)^

Superi t
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3.4 : Diet Menu

Cardiac Diet Menu @Rs85/-/dav/patient
CARDIAC DIET low fa lor.r, sodium

Food stuff Vegetarian Non vegetarian

Cereals 200 2AA

Pulses 7A 70

oil 15 15

Green leatv vegetables 200 204

Other vegetables 204 200

Roots & tubers 50 5f)

Citrus fruits & tomato 20t) 200

Milk 500 250

Egg r.r,hite Eee-1

Davs Breakfast

7.30a.m-8 a.m

Lunch

lp.m-2p.m

Dinner

8p.m-9p.m

C
H
o

PROTEIN FAT CALORIE

Sundav Semaikhir,Fruit,

Semai-50 gms

IvIilk-250m1

Fruit(apple- l/orange-
llbanana-2)-100gms

sugar-2Ogms

Rice/roti(3nos)-,f)al,mi x
veg sovabean curry egg
white&green leafy veg fry.

1.Rice,'atta-75gms

2.Dal(arhar)-35 gms

3.soyabean-50gms

4.Nfix veg- l00gms

5.PoL'rto-25gms

T.Green leaf\ veg,'c.rbbage-
200gms

6.oil-l0qms

Roti,dalma,veg curry tomalo -1

l.Atta-75 gms{3nos of roti)

2.Dal(moon g,'arhar)-3 5 gms

3.N'Iixed vegeta ble- 100 gms

4.Potato-25gms

5.oil-5gms

6.h,fi11i-250m1

6.Tomato- 1 0O-em s(s a la d)

1648

N{onday&

Thursday

Sujiu pm a,rn atar
curry, Fruit&
milk(packed)

Suji-75grns

lr,{atar-50gms

Oil-5gms

Fru it( apple- I lorange-
libanana-2)-i00gms

Iv{illi-250m1

Ricelroti(3nos)-,Dal m a,ve g
chole curry&green leafy veg
fry'

LRice,'afia-75gms

2.Dal(arh.rr)--i5 gms

3.vegetable-l0Ogms

4.chole -20gms

5.Green leafy vegi'cabbage-
200gms

6 oil-5gms

T.potato-25_ems.

8. Tomato- l00gms(salad)

RotiPalm a,vegfry&mi lk(packe
d)

1.Atta-5Ogms(2nos of roti)

2.Dal(moonglarhar)-3 5 grns

-1.I\fi xed vegetable- 100 gms

4.oil-5gms

5.N{illi-250m1

6.potato-25gms.

Wednesda

v
Sujikhir,fruit

Suji-75gms

Sugar-20gms

Rice/roti(3nos)-,Dal,m ix
veg sovabean curry egg
white&green leafy veg fry

l.Ricelatta-75gms

2.Dal(arhar)-35 ems

Rotidalm a,veg frv/bharta&

1.Atta-S0gms(2nos of roti)

2.Da l{ moong,,.rrhar)-30 gms

3.Nfixed vegetable- 100gms

lq/w'
SuPerintdndent

PRHI fHCfq, BariPada
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Ivfilk-250m1

Fruit (apple- llorange-
libanana-2)-100gms

3.soyabean-50gms

4.N{ix veg-I00gms

5.Green leafy veglcabbago-
200gms

6.oil-10gms

T.potato-25qms

4.milk-250m1

5.oil-5grns

6.tomato- 1 00,ems( salad)

T.potato-25gms

Tuesday

&Sahrrday

Chudasantula/bunnr at
ar
curry,Fruit,m i lk(packe
d)

Chuda,'bun-75-ems

Ir'Iatar-30gms

Nfilk-250m1

Oil-5gms

Fruit (apple- l,'oranse- l -

100gms

Rice/roti
,Dalm avegtrh art a& green
leafy veg fry

l.Ricelatta)-75gm

2.Dal(arhar)-35 gms.

-i.I{ixed ve g etable- I 00 gms

4.PoLrto-25gms

5.Veg-100*ems

6.lea$ ve g /cabb.r*ee-200 grns

7 oil-5gms

8.tomato(salad)

Roti,Dalma,mix veg
fr1'/bh art a,m il k(p a cked)

l.Atta-50gms{2nos of roti)

2.Dal(moong,'arhar)-3 0 gms

3.lr,Iixed vegetable- 100gms

4.Potato-25gms

5.oil-5gms

6.milk-250m1

Frida.v Semaikhir,Fruit,

Semai-75 gms

N{ilk-250m1

Fruit(apple- llorange-
1,,'banana-2)- 100gms

sugar-20gms

Rice/roti(3nos)-,Dal,nt ix
veg sovabeall curry ,boiled
egg white&green leafy veg
fry.

l.Rice,'atta-75gms

2.Dal(arhar)-35 gms

3.soyabean-50gms

4.Nfi-s veg- I00gms

5.Green leafy r,eg,/cabbage-

200gms

6.oil-1Ogms

7.Egg-l

B.potato-25grns

Rotiodalma,veg curry, tonrato -
1&milk(packed

l.Atta-50gms(2nos of roti)

2.Da l(rnoon g/arhar)--l 5 gms

3.N'lixed vegetable- 100 gms

4.oil-5gms

5.]t,{illi-250m1

6.potato-25gms

T.tomato(salad)

Note: The diet menu is suggestive and may change as per the availability of the proposed
item.The concemed dietician/medical offrcer would be the final authority to take appropriate
decision on the menu without compromising the qualit"v.
N.B-After preparation with the amount given, measurement tvill be finalized for distribution.

MiIK.DTM
Rice-parboiled
Dal-arhar&mung
Oil-Refined& mustard
Wheat fl our(atta)-(u'hole r,vheat)

Salt(iodized) should be used in the preparation.
Lemon-l 12 piece may be given in lunch
N.B-After preparation with the amount given, meirurement will be finalized for distribution.

(Bidder's Signature with seal)

PRM MCH, Diet Services-Rev.L
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Diet Menu For Acute Rena I Failu re @RsS 5l -[Dav/Patient.
Lorv protein, lolv sodium, low potassium diet
Protein given should be of good quality to rninimize rvork load of kidneys
Adequate calories to prevent utilization of protein for energy.

Table-1 Diet by protein requirement

Sl no Footl items Quantum

A 20 grns protein
diet

Milk and milk products 200m1

Egg/paneer One/3Ogms

cereals 50grrs

Potato or root vegetable 100gms

0thervegetables l00grns

Sago 100gms

Arrouroot powder 100gms

Cooking t'at 25grns

Sugar 75gnis

Approx Nutritive value

Calories 1900

Protein 20gms

Fat 60grns

Carbohydrate 320gms

Sodium 136em

potassiurn 922me

Note

l.Sugar can be increased as the diet
airls at providing enough calories.

2.use of salt during cooking is to be
avoided

3.Allgreen leaty vegetables and
potato should be boiled and r,vater is

to be discarded.

Table-l Diet by protein requirement

Sl no Food iterns Quantum

B
30 gms protein
diet

Milk and milk products 250m1

Foo!bh One

paneer 75gms

cereals 100gms

PRM M CH, Diet Services-Rev.L
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Potato or root vegetable 100gms

Other vegetables 100grns

Fruit 100gms

Sago 1O0grns

Arrouroot powder l00gms

Cooking fat 25gms

Sugar or glucose 50gms

Approx Nutritive value

Calories 2070

Protein 30grns

Fat 70gms

Carbohydrate 330e

Sodiurn 1)\o

potassiurn 1545mg

Note

LSugar can be increased as the diet aims at
providing enough calories.

2.use of salt during cooking is to be avoided

3.Allgreen leaty r,egetables and potato should
be boiled and uater is to be discarded.

Table-1 Diet by protein requirement

SI

no
Food iterns Quantul

C
40 grns protein
diet

Milk and milk products 350m1

Ege One

paneer 30gms

cereals 300gtr. s

Potato or root vegetable l00gms

Othervegetables l50gms

Sago 50gms

Arrouroot porvder l00gms

Cooking fat 25gms

Sugar or gltrcose 50gms

Approx Nutritive value

Calories 2155

Protein 40gms

Fat 75gms

PRM MCH, Diet Services-Rev.1 Page L8W
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Carbohydrate 330g

Sodiurn 230g

potassiun 1552me

Foods to avoid in Renal disorder

l.Extra milk or milk product

2.Meat,fish, chicken,extra egg etc

3.pulses,extra cereal,legumes,peas,beans

4.Dn, fruits, peanut, coconut, casheR.nut,&
other nuts

5.Cakes, Pastries, jam, jellies.

(r. sqr,lash^ lernon- tiui t juices

Tr,egetables r'hich are rich in protein,sodiun,
and pokssiuru snch as dried peas, spinach.

(Bidder's Signature with seal)

Diet Menu Fo r Diarrhoea@Rs8 5 I - I dav lnatient
Bland diet-A bland diet is a diet lr.'hich is non irritatir4l chernicall_v and mechanicall-r, and w'hich inhibits Gastric
secretion.it can be used tbr gastic and duodenal ulcer.r,r,ith slight changes and reduction in fibre ant tbt content it
can also be used for diarrhea and ulcerative colitis.

Food stuff Arnout in S

cereals 150

White bread 80

40

Other 100

Roots & ttrbers 75

fruits 200

Milk 500

30

oil- 20

Days Breatrifast Lunch Dirurer (:
H
o

PROTEI
\T

CAT
ORIE

Swrday Sago khir,Fruit

Sago-100gms

milk-250m1

Khichdi-boiled polalo,
fresh curd(packed)

Rice-50_ems

N'Ioong dal-25gms

\Yhite
bread/roti d alm a,nr ilk (packetl)

White breadlatta- 80gms

Dal-15gms

50 1676

PRM MCH, Diet Services-Rev.L
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sugar-3ogms

banana/pomegr.rnate-
100gms

Potato-50gms

Oil l0gms

curcl(packed)- 100gms

Veg-100 gms

PoLrto-25gms

tra nana/pomegranate- 10Ogrns

I\{ilk-250m1

Potato-25gms

Oil lOems

Mondav Chudakhir,banana

chuda-100gms

milk-250m1

sugar-3Ogms

bananarpomegranate-
100grns

Khichdi- boiled potato,
fresh curd(packed)

Rice-50gms

N.Ioong dal-25gms

Potato-50gms

Oil l0grns

curd(packed)- 100gms

\thite
breadlroti,dalm a,milk(packed)

\Vhite bread/atta-80gm s

Dal-l5gms

Ve-e-100 gms

Potato-25gms

banana/pomegranate- 10Ogms

I\,filk-250mI

Potato-25gms

Oil l0ems

Tuesday Rice-khir

Rice-100gms

milli-250m1

sugar-30gms

bananalpomegr.lnate-
100*sms

Khich di- boiled potato,
fresh curd(packed)

Rice-50gms

iV{oong dal-25gms

Potato-50gms

Oil lOgms

curd(packed)- 100gms

\Vhite
bread/roti,d alnr a,milk(packed)

\\''hite bre a dr'atta- 80gm s

Dal-l5grns

Veg-100 gms

Potato-25gms

hananalpomegranate- l0Ogms

N{ilk-250m1

Potato-25gms

Oil lOgms

Wednes
dav

Sago khir, hanana

Sago-100grns

rnilli-250m1

sug.rr-30gms

banana-2(150gms

Khichdi-boiled potato,
fresh curd(packed)

Rice-50grns

Ir,Ioong dal-25gms

Potato-50gms

Oil l0gms

curd(packed)- 100gms

\\,'hite
breadlroti,dalm a,milk(packed)

\l hite bread/.rtta - 80grns

Dal-15gms

\ieg-100 grns

Potato-25gms

banana/pomegranate- 10Ogms

Itlilk-250m1

Potato-25gms

Oil l0sms

Thurs
day

Chudakhir,banana

chuda-l00gms

milli-2JOml

sugar-3Ogms

banana-2( 1 50gms)

Khich di-boiled potato,
fresh curd(packed)

Rice-50-ems

N{oong dal-25gms

Potato-50gms

Oil l0gms

curd(packed)- 100grns

lYhite
bread/roti,el alm a,rn ilk(packetl )

White bread,. atll- 80gms

Dal-l5gms

Veg-100 gms

Potato-25gms

banana/pomegranate- 10Ogms

N{ilk-250m1

Potato-25grns

Oil 10gms

Superi
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Fri dav Rice-khir

Rice-100gms

milli-250m1

sugar-3Ogms banana-
2(150gms

Khich di- boiled potato,
fresh curd(packed)

Rice-50gms

It,Ioong dal-25gms

Potato-50gms

Oil l0gms

curd(packed)- 100gms

Ttrhite
bread/rotidalm a,milk(packed)

White trreaclratlr-80gms

Dal-15gms

Veg-100 gms

Potato-25gms

banana,ipomegranate- 10Ogms

lvfilk-250m1

Potato-25gms

Oil 10gms

Satur
da-v

Chudakhir

Chuda-100gm

milli-100m1

sugar-3Ogms

Khichdi- boiled potalo,
fresh curd(packed)

Rice-50grns

I{oong dal-25gms

Potato-50gms

Oil l0gms

curd(packed)- 100gms

lYhite
bread/roti,dalnr a,milk(packed)

White bre adlatta - 80_em s

Dal-15gms

Ve,e-100 gms

Potato-25gms

banana.pom egranate- l00gm s

h,Iilk-250m1

Potato-25gms

Oil l0grns
Note-This diet rnenu is suggestive may change as per the availability of the proposed iterns.The concerned
dietician/medical oftlcer \\,ould be the final authoritr,' to take appropriate decision on the rlenu \\,ithout
compromising the Quality
N.B-After preparation with flre amount gir;er1 rneasurerlent will be hnalized.

(Bidder's Signature with seal)

(Liquid Diet)
Full Ii d& tube diet -/d t

Daily rnenu tbr Full liquid &ryles tube die(diabetic) for adult male /female/child above 10 years@Rs85/-
/da'

Sl no Tirne Items to be sen'ed arnount-200rnl

I 7 A.M Mandia/chatua pouder-I0gms u,ith milk-25Oml cooked &
strained

) 9A.M Fruit j uice (apple/shake,m ilk-2 50rn1

Sl no Time Items to be serv'ed arnount-250rnl

I 7 A.M Custard/chuda/chatua powder-a s required with rn i ltri- 2 5 Orn I
& sugar-2Ogms

2 9A.M Fruit j uice (pomegranate /pineapple/orang e I applel / app le
ilk-2 50rnl),sugar-20gms

3 I1A.M Bread-2 slices/chudapou.der/chatua, milk -2 50ml&sugar-
20grns

4 IP.M Rice-10grns dal-10gns cooked & strained . 5gms of butter
r.r'ill be added in it.

) 4P.M Soup(Mixed ve getables-2 00 gm s, boiled and strained )

6 8P.M Roti rvith milk-250m11 soaked and strained)sugar-2Ogrns
(added)

ev dent
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3 11AM Bread-2slices/chatua,rnilk -250m1&sugar-20gms

4 IPM Roti, dal cooked & strained with 5gnrs butter

5 4PM Vegetable soup-250m1

6 8PM Roti p'ith milk-250m1( soaked and strained)

Daily menu for Full liquid & ryles tube diet (high protein) for adult male /female/child above 10 years@Rs85/-

Sl no Time Items to be served amount-25Ornl

1 7 A.M Crstard/chuda/chatua powder with -2 5Om l & sugar

2 9A.M milli -250rnl with r.vhite of tu,o eggs

-1 I lA,M Mixed rregetable soup with processed cheese200ppts boiled
and strained

4 1P.M roti dal cooked & strained rvith 5grns butter

5 4P.M Whey r.,r,ater-250m1

6 8P.M Roti rvith milk soaked and strained
Note-This diet tnenu is suggesti\re may change as per the availability of the proposed iterns.The concemed
dietician/medicai otficer u,ould be the tinal authorit,v to take appropriate decision on tlre menu r,r.ithout
compromising the euality
N.B-After preparation lvith the amount gir,en. measllrelnent uill be finalized

(Bidder's Signature rvith seal)

DIET MEI{U FOR THE YEAR 2021-2022(cooked diet)
months to 1P

Da,vs Breakfast

7.30a.rn-8 a.rn

Lunch

lprn-2pnt

Dinner

8p.rn-9p.m

CHO PROTEIN FA
T

CALORI
E

Sunday Senraikhir

semai-100gms

milk-25Ornl

sugar--3Ogms

Banana-l

Khichdi, mashed potato&egg

Rice -80gms

Iv{ung dal-25gms

Nfixed veg- 1O0grns

Potato -50gms

Ees(boiled)-one

N.Iilk-250m1

Roti -2

Monday

sujikhir-

suji-100gms

sugar-3Ogms

milk-250m1

Banana-1

Rice,dalma, nr ashed potato&

oaa-bb

Rice -80gms

\,Iung dal-25gms

lr{lxed veg- 100gms

Potato -5Ogms

Egg(boiled)-1

Ivfilk-250m1

Roti -2

Sugar- lOgms

Tuesday Chudakhir

Chuda -100-ems

sugar-3Ogms

milk-250m1

Khichdi nrashed potato&egg

Rice -80gms

Ir{ung dal-25gms

il,filk-250m1

Roti -2

Sugar- lOgms

q

G
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Banana-1 Iv{ised veg-100gms

Potato -50gms

Eeg&oiled)-l

Wednes
da_v Chatuakhir

Chatua-100gms

Irfilk-250m1

Sugar-30gms

Banana-1

Rice,dalm a, m ashed potato&egg

Rice -80gms

Ir{ung dal-25gms

Ir{ixed veg- 100gms

Potato -50gms

Egg(boiled)- 1

N{ilk-250m1

Roti -2

Sugar- lOgms

Thurs
day Rice khir

rice -l00gms

sugar-3Ogms

milli-250m1

Banana-1

Khichdi, mashed potato&egg

Rice -80gms

ivfung dal-25gms

N,Iired veg- 100gms

Polrto -50gms

Egg(boiled)-1

roti-2nos

milk-250m1

Sugar-10gms

Fri day

suj ikhir -
suji-100gms

sugar-3Ogms

milli-250m1

Banana-1

Rice,dalma mashed potato&egg

Rice'80gms

Ir{un,e dal-25grns

Irfixed veg-l00gms

Potato -50gms

E-e-e(boiled)-1

I\,fi1k-250rnl

Roti -2nos

Sugar- l0gms

Satur
day Chudakhir

chuda-l00gms
sugar-3Ogms

milk-250m1

Banana-1

Khichdi, nrashed potato&egg

Rice -8Ogrns

Ir,Iung dal-25gms

Nlixecl veg- 100gms

Potato -50gms

Egg(boiled)-1

Ir{ilk-250m1

roti-2nos

Sugar- l0gms

NB: Attending rnother of the child below six months \\rould be provided rv{th normal diet if the childdependent
upon mother tnilk.
NB: It is on principle decided that the children aborre l0years are also entitled fbr nonnal adult diet as the-v are in
gro\r'ing stage.

Note: The diet menu is suggestive and may change as per the availability of the proposed item The concerned
dietician/medical oftlcer lvould be the final authorifv to take appropriate decision on the menu $ithout
corlpromising the quality.
N.B-Atter preparation u'ith the amount giverl rneasurement u.ill be tinalized for distribution.

(Bidder's Signature with seal)
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DIET MENU FOR THE YEAR 2021-2022(cooked diet)
Pediatric dietmenu @.Rs75/-/day/natient

Diet for children-This is a normal diet for children rno<lit'ied from the balanced diet recommended bv ICMR. It
can be used for children 09 adrnitted in uho does not need an rnodification

Food stutf vegetarian Non rregetarian

Cereals 180 180

Pulses 60 60

Green leaty vegetables 100 100

Other vegetables 100 100

Roots and tubers 100 100

Fruits 100 100

Eee 50

Curd 100

Sugar -30 30

oi1 20 20

milk 500 25fJ

Da.vs Breakfast

7.30a.rn-8 a.m

Lunch

lprn-2pm

Dinner

8p.m-9p.rn

C
H
o

PROTEIN FAT C.ALO
RIE

Sunday Semaikhir fruit

Semai-5Ogms

Milk-250m1

Sugar--10grns

Oil5gms

Fruit-100gms (apple-
1/orange-1/banana-
2)iguava-limango-1)

Rice/roti,dalrl a,egg
c u r r"v/cu rd ( pa c ked),1 eafy
veg/cabbagefrv

Ricei'atlr-80gms

Dal-30grns

NIired vegeta ble-50 gm s

Potato-50gms

Egg- l/curd- l00gms

Green lea$' vegetables-
l00gms

Oil-1Ogms

Rice/roti,dalm a

Rice,'atta-50gms

Dal-30gms

Ir,lixed vegetable-50gms

Potato-50gms

Oil-5grns

53.8 20.5 1838

Mondav&th
urs day

tlppamaralumatar.o
milk(packed),fruit

Suji-25gms

Semai-25gms

N,Iatar-20gms

Potato-20gms

Oil-5gms

Irfilli-250m1

Sugar-30grns

Fruit-100gms (apple-
liorange-l/banana-
2)r'guava- 1/mango- 1)

Rice/roti,dalma,alu
soyabean currv,curd
(packed),leafy
veg/cabbagefry

Ricerhtta-80gms

Dal-30gms

lr'Iixed vegetable-50 gms

Potato-50gms

Soyabean-25gms

curd-l00gms

Green leafi, vegetables-
l00gms

Oil-10gms

Rice/roti,d al,nr ixve g curry
milk(packed)

Ricel.rtta-50gms

Dal-30gms

I\'Lxed vegetable- 50 gms

Potato-50gms

Oil-5gms

Iv{illi-250m1

PRM MCH, Diet Services-Rev.L
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Wednesday Semaikhir fruit

Semai-5Ogms

Milk-250m1

Sugar-30gns

Oil5gms

Fruit-100gms (apple-
lrorange-l1banana-
2)i guava- llmango- l)

Rice/roti,dalnl a,egg
c ur r.v-*/ch o I e p an eer, leafy
veglcabbagefry

Ricelatlr-80gms

Dal-30gms

Ivlixed vegetabl e-50gms

Potato-50gms

Egg- 1/chole-
30gms.paneer-20grns

Green lea!, vegetables-
100gms

Oil-l0ems

Rice/roti,dal,mix veg currv

Rice/atta-50gms

Dal-30gms

N{ixed veget.rble-50gms

Potato-50gms

Oil-5gms

Tuesda-v&s
ahrrday

C.hudasanhrla/bun,
alumatar,milk(pac
ked),fruit

Chuda,/bun-5Ogms

Ir,Iatar-20gms

Potato-20gms

Oil-5gms

Irfilli-250m1

Sugar-30grns

Fruit-l00gms (apple-
1r'orange-1,/banana-

2)iguar,a-1/mango- 1)

Rice/roti,dalm a,alu
soyatrean curryrcurd
(packed),leafy
veg/catrbagefry

Rice/atta-80gms

Dal-30gms

lr'Iixed vegetahle-50 gms

Potato-50gms

Soyabean-25gms

curd-100gms

Green leafu vegetables-
100grns

Oil-l0ems

Rice/roti,d alnr a milk(packed)

Ricel.rtta-50gms

Dal-30gms

I\dlxed ve geta b le- 5 0-ems

Pollto-50_ems

I\filk-250m1

Oil-5gms

Fri da_v Semaikhir fruit

Serrai-5Ogms

Milk-250m1

Sugar-30gms

Oil5gms

Fruit-l00gms (apple-
llorange-libanana-
2/guava-1/mango-1)

Rice/roti,dalm a,egg
c u r r.v/cu rd ( pac ked ),1 e a fy
veglcabbagefry'

Rice,ratt.r-80gms

Dal-30gms

IvIi-xed vegetabl e- 50 gm s

Potato-50gms

Egg- 1/curd- 100gms

Green leafr vegetables-
l00gms

Oil-10sms

Rice/roti,dalm a

Riceiatta-50gms

Dal-30gms

Itdxed vegetable-50gms

Potato-50grns

Oil-5gms

Note: The diet menu is suggestive and rnai/ change as per the availability of the proposed itern. The concerned
dietician/medical ofticer would be the finalauthorifv to take appropriate decision on the rlenu without
compromising the quality.
If patient takes curd instead of egg then rnilk -250m1 rvill be given in dinner.
N.B-Atler preparation uith the amount given, measllrelnent rnill be finalized tor distribution.

@idder's Signature r.rith seal)
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DIET MENU FOR THE YEAR 2021-2022(cooked diet)
DIET MENU FOR JAUNDICE PATIENT@,85I. PER PATIEI{T PER DAY

fa 1ow

Food Stuff rregetarian

Cereals 350

Fulses 50

Green leafu vegetables 50

Other vegetables 204

Roots and tubers 100

Fn"rits 100

Curd 100

Sugar 20

oil 20

DAY BREAKFAST

7.30am-8.rm

I,TINCH

lpm-2pm

DINNER

8pm-9pm

Sunday Sem aiu panr awithvegetables,fruit(season al)

Semai- 100grns

Vegetable -50gms

Fruit- I 00 gms{ banana-2/guava- 1,'apple-
llorange- 1/mango- 1)

Rice,dal,mixed veg curry& fresh
curd(packed)

Rice-l5Ogms

Da1( moon gr'arhar)-25 gms

Vegetatrles-100gms

Patato-50gms

It'Iustard oil-I0gms

Curcl-100gms

RicelRoti,dalnr a& potato curry

Ricei'atll- 100_ems

Dal-25gms

\regetables-5Ogms

Potato-50gms

Potato-100gms

Retinedr'mustard oil-5 gms

Ivlonclay&
Thursday

LTppam a,potato curry'& fru it(seasonal)

Su-li-50gms

Semai-50gms

Potato-50gms

Ir,[atar-20 grns & o il- 5 gms

fruit-
I 00gms(banana-?guava - 1,,app le- liorange-
1/mango-1

Rice,dalm a,leafy veg /cabbage
fry& fresh curd(packed)

Rice-150gms

Dallmoongi'arhar)-25 grns

Vegetables-100gms

Patato-50gms

N{ustard oil-1Ogms

Curd-100gms

Lea$, veg/cabbage-50gms

Rice/Roti,dalm a& potato curry

Ricelatta- 100gms

Dal-25gms

Vegetatrles-5Ogms

Potato-50gms

Potato-100gms

Refmed,'mustard oil-5 gms

Wednes day Sujillppam a with vegetable&
fruit(seasonal)

Suji-100gms

vegetables-50um

Rice,d alm a,leafy veg /cabbage
fry& fresh curd(packed)

Rice- l50gms

Dal(moonglarhar)-25 ems

Rice/Roti,dalm a& potato curry

Rice,,latta- l00gms

Dal-25gms
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fruit- 1 00gms(hanana-2guava - l/apple-
Ilorange- 1,/mango- I Vegetables- I00gms

Patato-50grns

Ir,Iustard oil-lOgms

Curd-100gms

Lea$ vegicabbage-5Ogms

Vegetables-50gms

Potato-50gms

Pot.rto-100gms

Refinedimustard oil-5 gms

Tuesdav&Satur
dav

Chudasantula/bun, alu curry
&fruit(seasonal

Chucla/bun- 100gms

patato-50gms

oil-5gms

fruit- 1 00 gms(bananal-2/guava- 1r'apple-
liorange- limango-1

Rice,dal,mixed veg curry,leafy veg
fry& fresh curtl(packed)

Rice- 150grns

Dal(moongr'arhar)-25 gms

Vegetables-100gms

Patato-50gms

Green leafy veglcabbage- I 00gms

N,{ustard oil-1Ogms

Curd-100gms

RicelRoti,dalm a& potato curry

Rice,'atta- l00gms

Dal-25gms

\iegetables-50gms

Potato-50gms

Refinedimustard oi1-5 gms

Friday Senr aiu panr aw ithvegeta bles,fruit(season al)

Semai- l00grns

Vegetable -5Ogms

Fruit- I 00-ems(banana-2i guava- 1r'apple-
liorange-1,/mango- 1)

Rice,d alm a,leafy veg /cabbage
fry& fresh curd(packed)

Rice-150gms

Dal(moonglarhar)-25 gms

Vegetables- 100gms

Patato-50gms

N,Iustard oil-10grns

Curd-100grns

Leafi, veg/cabbage-50gms

Rice/Roti,dal ,l![ix veg currv

Rieolatt.l- l00gms

Dal-25gms

Vegetatrles-50gms

Potato-5Ogms

Ref-ure<1,'mustard o il-5 grns

(Bidder's Signature rvith seal)
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DIET MEI{U FOR THE YEAR 2021-2022kooked diet)
DIET MENTJ FoR CIRR OHSIS OF LIVER PATIENT@8s/. PER PATIENT PER

DAY

Cinhosis of li fat sodium Hi

Food stuffs In gms

cereals 200

pulses 100

soyabean 50

Green leaft vegetables 100

Other vegetables 200

Roots tubers 50

paneer 50

curd 100

Fruits 100

NTiIK 500

Sugar 20

oil 15

DAY BREAKFAST

7.30am-8am

LUNCH

lpm-2pm

DINNER

8pm-9pm

Sunday Sent aikheeri,fr uit(season al)

Semai50grns

Sugar-20gms

N,Iilk-250m1

Fruit- I 00 ems(banana-2t guava-
1/apple- I /orange- 1/mango- I )

Ricedal,mixed teg curry,paneer& fresh
curd(packed)

Rice-100gms

Da I (mo on gi arhar )-5 0_em s

Veget.rbles-50grns

Patato-50gms

N'Iustard oil-5gms

Sovatrean-25grns

Paneer-50gms

Curd-1O0grns

RicelRoti,dalm a& chole soya bean
curry& milk-(packed)

Rice/atta-50grns

Dal-5Ogms

Vegetables-50grns

Potato-50gms

Potato-100gms

Chole-25gms

Soyabean -25 gms

Refined,. mustard oil-5 gms

IrfilL-250m1

N,Ionday&
Thursday

flppama,matar curry
m ilk(packed)& fruit(seasonal )

Suji-50gms

Sernai-50gms

)vfatar-20gms&

oil-5gms

milk-250m1
fruit- I 00gms(banana-2,'gua'r,'a-
l/apple- l/orange- llmango- I

Rice,dal ,nrixed veg soyabean
curry,paneer& fresh curd(packed)

Rice-100gms

Da l(moong/arhar)-40 gm s

Vegetables-50gms

Palrto-50gms

refinecl oil-5gms

Curd-100gms

So-vabean-50gms

Rice/Roti,d al m a& m ilk-(packed)

Riceiatta-50gms

Dal-40gms

Vegetables-50-ems

Potato-50gms

Potato-50gms

Refined oil-5gms

N{illi-250m1

PRM MCH, Diet Services-Rev.L
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Wednes day Suj ik heeri& fruit(seasonal)

Suji-100gms

Sugar-2Ogms

Itdilk-250m1
fruit- 100 gms(banana-2/guava-
l,'apple- li'orange- l,,mango- 1)

Ricedal, mix veg curry,paneer curry&
fresh curd(packed)

Rice-100gms

Dal(moon g/arhar)-5 0 gm s

Vegetables-50gms

Patato-50gms

Nfustarcl oil-5gms

Curd-100gms

paneer-50gms

curd-100gms

Rice/Roti,d al m a& chole soyabean
curry& milk-(packed)

Ricer'atta-5Ogms

Da1-50gms

Vegetables-50gms

Potato-50gms

Chole-25gms

Soyabean-25gms

Refined oil-5gms

N{ilk-250m1

Tuesday&Satur
day

Chu d asantula/bu n, nr atar
curry & fruit(seasonal)&
nrilk(packed)

Chuda50gms,lbun- 100gms

Iv{.rtar-20gms

oil-5gms

truit- I 00gms(bananai'-2/guava-
lr'apple- 1,, orange- 1,,mango- 1

Nfilk-250m1

Rice,dalveg,cholerpaneer curry& fresh
curd(packed)

Rice-l00gms

Da l(rnoon g/a rhar)-40 grns

Vegetables-50gms

Patato-509

Chole-25gms

Paneer-50gms

N{ustard oil-5gms

Curd-100,ems

RicelRoti,dal,mix veg
soyabeancumy& m il k(packed)

Rice,'atta-50gms

Dal-40grns

\iegetables-50gms

Potato-50gms

Soyabean-50gms

Irfilli-250m1

musiard oil-5gms

Friday Sem aikheeri,fruit(season al )

Semai-5Ogm

sugar-20gms

milk-250m1

Fruit- 1 00gms{ banana-2/guava-
1/apple- llorange- lmango- I )

Rice,dal,veg,chole,paneer curry& fresh
curd(packed)

Rice-100gms

Dal(moong/athar)-50gms

\t'e_eetables-50gms

PaLrto-50gms

Chole-25gms

Paneer-50gms

\ilustard oil-l0gms

Curd-l0Ogms

Rice/Roti,dal ,N,Iix veg soyabean
curry&nr ilk(packed)

Riceiatta-50gms

Dal-5Ogms

Vegetables-50gms

Polrto-50gms

Soyabean-50gms

Refined/mustard oil-5 gms

N{ilk-250m1

(Bidder's Signature lr.,ith seal)
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DIET MENU FOR THE YEAR 2021-2022(cooked diet)
Hish protein diet menu forTBiC. CER/BURN r?:Rs95/-ld ar,/na tien t

Note-Extra RS 10/- has been added as lugh protein is required for TB,Cancer&burn so 250 rnl rnillV2extra
eggs/50 gnrs of soya chunlis should be given to the patients.

Food stuff \iegetarian

Quantitv in gnrs

Non -vegetarian

Quantity irr gms

C.ereals 375 375

Rrlses 75 75

Green leafu vegetables 100 100

Other vegetables 200 200

Roots and tubers 200 200

Fruits 100 100

I\filk 500 250

Foo 100

Curd 100

sugar 20 )o

oil 25 25

Da_vs Breakfast

7.30a.rn-8 a.rn

Lunch

1p.m-2p.rn

Dirurer

8p.m-9p.m

C
H
o

PROTEI
N

FA
T

CALORIE

Sundav Idli,Sarn bar,Fruit&b
oiled egg

Idli-4nos

Sambar-1r'2bou.l

Idli mix-100gms

Refined oil-5gms

Fruirl00gms(apple-
1,/orange-1)

Egg-l

Rice/roti(5nos),Dal, boiled
egg/ chole paneer
currv/curd-
1 00gms(packed),rrr ix yeg or
single veg
currv/fi1,/bharta& green
Ieafy veg fry.

l.Riceiatta-150gms

2.Dal(arhar)-30 gms

3.I\,{ixed ve getable- I 00,ums

4.Potato-100grns

5.Boiled Egg(hen) -hro
ORchole-3 0gms"paneer-

20grns/curd-l00grns

6.Green leafv vegicabbage-
l00gms

T.Sugar- l0gms( sachet)

8.oil-1Ogms

Rice/roti(4nos),D alnr n,
soya chunks potato curry
&m ilk(packed)& boiled egg

1.Rice,/atta-125gm

2.Dal(moong)-25 gms

3.N{ired vegetable- 100 gms

4.Potato- 100grns

5.sugar- l0grns( sachet)

.6.milk-250mI

7.oil-10gms

8 .so1,a chunks-25gms

Egg-1

Monday Sujiupm a,alumatar
currXy'dalm a,Fruit,mi
lk(packed) boiled egg

Suji-100gms

Potato-20gms

N{.'rtar/bulr/arhar-
20gms

Rice/roti(5nos),Dal,ln ixed
veg cu rrylfry/blr arta,
parreercurry,gr eenleafy
veg/cabbage fry

l.Riceiatta-15Ogm

2.Dal(moonglarhar)-30 gms

3.Nfixed vegetable- 100gms

4.Potato'l00ems

Rice/roti (4nos),D alnr a,r aj m
a potato
curry,milk(packed) boiled
aoo*bb

l.Rice/atta-l25gms

2,Dal(arhar)-25grns

3.N,tired vegetatrle- 50 grns

(l
!L'
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Oil-5gms

Frui(apple-liorange-
1)-100gns

Ir,filli-250m1

Sugar- 10gms(sachet)
Egg-l

5.Paneer-50gms

6..leafy vegiicatrba ge- 100gms

z oil- lOgms

4.Potato-50gms

5.Rajrna-25gms

7.milk-250m1

S.sugar- 1Ogms( sachet)

9.Oil-10grns

Egg-1

Tuesdav Chudasantula,alum at
ar
curryldalm a,Fruit,nr i
lk(packed boiled egg

)

Chuda-100gms

Potato-20gms

l\,{ata r/butala rh.r r -

20,ems

Fruit(apple- llorange-
1)-100gms

1tfi1k-250m1

Sugar-l0gms( sachet )

Oil-5gms

Egg-1

i.Rice/atta- 15Ogm

2.Dal(arhar)-30 gms.

3.N,Iired vegetable- I 00gms

4.Potato-100gms

5.chole-5Ogms

6.leafl. vegicabbage- l00gms

7 oil- lOgms

Rice/roti(4nos),D alm a,soya
chunks potato
curry,milk(packed) boiled
egg

l.Ricer'atta-125gm

2.Dal(buta)-25 gms

3.N.tixed vegetable- 50gms

4.Potato-50gms

5. - so-va chunlis -25 gms

6.milli-250m1

S.sugar- 10gms( sachet)

Egg-r

\Vednes day Sem aiu pma,alumatar
curry/dalma& boiled
aao-b5

Semai-100gms

Potato-20gms

Iv{ata1,/[-lutai'arhar-

20gms

Fruitlapple-llorange-
1)- 100gms

Egg-l

Rice/roti(Snos)pal, egg
curry/chole paneer
curry/curd-
100gnrs(packed.mix veg or
single veg
curry/fry/bharta& green
leafy veg fry.

1.Rice/atta- 150grns

2.Dal(arhar)-30 gms

3.Nfixed vegetable- 100gms

4.Potato-100gms

5. Egg(hen) -two ORchole-
30 gms.paneer-20 gmsicurd-
100gms

6.Green leafy veg,'cabbage-
l00gms

T. Sugar- I 0gms(sachet)

8.oil-10gms

Rice/roti(4nos),d alm a

,rajma potato curry
&m ilk(packed)& boiled egg

l.Ricei'atta- 125gm

Z.Dal(moong)-25 gms

3.Ir,llxed vegetab le- 5 0 gms

4.Potato-50gms

5.sugar- l0gms( sachet)

.6.milk-250m1

7.oil-l0gms

8.nijma-25 gms

Egg-1

Thursday Chudasantula,alum at
ar
curry/dalma,Fruit,mi
lk(packed)& boiled
ooc-5b

Chuda-100gms

Potato-20gms

N{ataibutalarhar-
20gms

Ri ce/rot i(Sn os),D al, paneercu
rry,mix vegelable
cu rry/fry/bh arta, green I eafy
veglcatrbage fry .

1 .Rice/atta- 1 5 0gm

2.Dal(arhar)-30 gms.

3.lvlixed vegetable- 100gms

4.Potato-l00gms

Rice/roti(4nos),Dalm a,chole
potato
curry,m ilk(packed)& boiled
poo
'bb

1 Ricer'atta-125gm

2.Dal(buta)-25 gms

3.I\{ixed vegetable- 100 gms

u r h)snl
(l
lL,

t
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Frui(apple-1,'orange-
1)-100gms

Itfilli-250m1

Sugar-10gms( sachet-)

Oil-5gms

Egg-I

5.paneer-50gms

6.lea$ veg/cabbage- 100gms

7.oil- l0gms

4.Potato-100gms

5.- chole-25gms

6.milk-250m1

S.sugar- 10gms( sachet)

Egg-1

Fri dav Idli,Sam bar,F ru it,nr il
k(packed)& boiled
ooo
-bb

Idli-4nos

Sambar-lborvl

Fruit(apple- llorange-
1)-100gms

Irfilli-2J0ml

Oil-5gms

Sugar- 10gms( sachet)
Egg-l

Ricelroti(5nos),Dal,egg
curry/ chole paneer
curry/curd-
l00gms(packed),rn ix veg or
single veg
cu rr1,/fry/fih arta& green
leafy veg/cabbage fry.

1 .Riee/atta- 1 50gms

2.Dal(.rrh.rr)-40 gms

3.Irfi xed r,e-setab le- 100 grns

4.Potato-100gms

5.Egg(hen) *trr,o OR chole -
3 0 gms.paneer- 20 gms,lcud-
100gms

6.Green leafy rreglcabba ge-

l00gms

7.oil-10gms

Rice/roti(4nos),Dalm a,soya
chunks potato curry
&m ilk(packed)& boiled egg

l.Rice/atta-125gms

2.Dal(arhar)-35 gms

3.N,Iired vegetable- l0Ogms

4.Potato-100gms

5.sugar- l0grns( sachet)

6.milk-250m1

7.oil-1Ogms

S.soyachunks-25gms

Egg-1

Saturdav Sujiupm a,alumatar
curryldalm aFruit,m il
k(packed)& boiled
poo
-bb

Suji-100grns

Potato-20gms

,,'buta/nrhar-20gms

Oil-5gms

Fruit(apple- llorange-
l)-100gns

N{i1k-250rnl

Sugar- l0gms(sachet)
Egg-l

Ri ce/roti(Snos),D al,nr ixed
ve g c u r ry/fr;v-lblr arta,
pan e er cu r ry, gr een leafy
veg/cabbage fry

I .Ricei atta- 1 50gm

2.Dal(moongiarhar)-30 gms

3.Nfi xecl vegetab le- 100 grns

4.Pokto-100gms

5.Paneer-50grns

6.. leafy vegr'cabbage- I 00gms

7 oil- 10gms

Rice/r oti(-lnos),D alnr a,r ajm
a potato
curr.v,milk(packed)&
troiled egg

1.Rice,,attr- 125gms

2.Dal(moong))-25gms

3.Irdired vegetable- 100gms

4.Potato-100gms

5.Rajma-25gms

T.milli-250m1

8.sugar-lOgms( sachet)

9.Oil-lO,ems

Egg-l

NOte:ffre diet rnenu is suggestive and may change as per the availability of the proposed item.The concemed
dietician/medical officer \vould be the final authoritv to take appropriate decision on the menu without
compromising the quality.
Rice-parboiled
Da1-arhar&mung
Oil-Refined& mustard
Wheat flour-(u,hole rvheat)
Salt(iodized) should be used in the preparatior.
Lemon-l/2 piece may be given in hurch
N.B-After preparation vith the amoult gir..en, rleasurement r.vill be frnalized for distribution.

(Bidder's Signature with seal)

SuPe
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(Bidder's Signature with seal)

Note:
The diet menu is suggestive and may change as per the availability of the proposed items.
The concerned dietician / medical officer would be the final authority to take appropriate

sing the quality.

3.5 Timing of Diet Supply

The timing of diet supply to the patients is mentioned below for adherence. tn no case, there
should be deviation in time, not exceeding 20 minutes for each category of diet timing. The diet
preparing and distributing contractor would be advised accordingly

Breakfast:
Lunch:

Dinner:

Between 7.30 am to 8.00 am
Between 1.00 pm to 2.00 pm
Between 8.00 pm to 9.00 pm

Food
stuffs

In gms

Milk 1000m1

Bread 400gms

Banana 2nos

Ege 2no s/Britannia rnarie gold 90. 5 ern s(one)@tRs 1 0/-

Calorie 2095

Protein- 90gms

Food stuffs Breakfast lunch Dinner

Milk 250ml(packed) 500m1packet 25Ornl(packed)

Bread l00gmsi packed) 200grns 100gnts( packed)

Banana one one

egg One/5Ogms Thinarrarot of
reputed companr: r.@

10.00(one)

One/50gms
Thinarrarot ol
reputed conlpany
tD 10.00(one)

Sugar 10gm (sachet)

b.b
s 6nt

')-L\
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Note: Timing of diet and times of diet provision may vary based on the diagnosis and as per the
recommendation / prescription of the dietician /doctor. The hospital manager /person
designated for the management of dietary services would adhere to the timing as

prescribed by the doctor / dietician. Timing for patients prescribed for "liquid diet" under
therapeutic diet may vary based on the advice of the dietician / doctor.

3.6 Storage of Commodities / Raw Materials

t. Storage of commodities / raw materials would be the responsibility of the outsourced agency.

However, it is to be monitored from time to time by the dietician / assistant dietician of the health
institution or any other persons assigned for the purpose. The perishable and non-perishable items
should be stored as per the storage specification norms.

2. Care should be taken to avoid quality degradation of the food commodities due to humidity,
rodents, insects etc.

3.7 Fuel for Cooking

1. The kitchen should have LPG connection to be provided by the agency for diet preparation with
provision of additional cylinder.

2. Coal and Wood must not be used for cooking excluding emergency cases.

3.8. Diet Certification

Diet prepared [cooked / dry diet] on day to day basis should be certified by the dietician before its
distribution. The diet certification would be with regard to quality, test and its adherence to the
specified menu.

3.9 Constituting Diet Vigilance Committee [DVC]

For monitoring and supervision of diet preparation, distribution, ensuring diet quality and overall
management of diet, Diet Vigilance Committees [DVC] will be constituted. DVC would be
constituted taking RKS members and medical staff of the concerned hospital. Superintendent
would head the committee along with one Sr. Doctor. RKS would nominate two members on a

rotational basis to be the member of DVC. The committee members shall meet once in a month to
discuss matters related to present dietary services and propose changes, if necessary. The Hospital
Manager and selected / nominated members of Swasthya Vikash Samiti would be the member of
the DVC.

3.10 Role of DVC in Monitoring & Supervision:

Diet Vigilance Committee will overall supervise the diet preparation 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 lnstitution on a periodic basis[time frame is to be
decided by the Superintendentl. The committee members will interact with the in-door patients
on quality and quantity of diet and discuss accordingly with the outsourced agency.

1t 6?rnl
etents
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3.11 Role & Function of Dietetics Section in the Health lnstitution:

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;
c) Establishment and maintenance of safe food storage practices;
d) Selection, training, assignment of duties, supervision of personnel;
e) Supervision of departmental sanitation;
f) Establishment of adequate records and supervision of record keeping, budget planning,

etc.

3.12 Role of Dietician / Nutritionist:

a) Periodic check of the quality of food materials
b) Diet related counseling services to the patients during admission and discharge
c) Prescribing diet for patients based on the diagnosis
d) Monitoring the food preparation process and kitchen cleanliness
e) Pre-distribution quality check of diet following self-testing procedure

0 Monitoring food handling
g) Interacting with patients and getting feedback on diet quality, diet menu etc.

Apart from this, the dietician would be responsible for the management of therapeutic diets
including modifications of the general menus to meet the needs of the patient and maintaining
diet records;

The dietician I in-charge or members of his/her team would prepare the diet distribution chart
based on the placed indent by the ward boy/sister. The dietetics section would maintain records
on day basis for the audit purpose. The dietetics section would also be responsible to deal with
empanelled contractors and ensure qualitative diet supply to the patients as per the norm.

3.13 Sanitary Measures:

Required sanitary measures would be taken up by the agency in and outside the kitchen to prevent
any contamination of food during its preparation or distribution. The Hospital Sanitation
Committee should take up the following measures to ensure cleanliness.

a) Periodic sanitary inspection of cooking & serving equipments; at least once in a day;
b) Daily inspection of food conveyors, kitchen equipment and service equipment;
c) Supervise handling and disposing of garbage and waste;

d) Supervising cleanliness in the kitchen & taking appropriate measures

3.14 Storage & Stock

The agency outsourced for diet preparation would be responsible for maintaining the store
and stock for dry and cooked diet. The agency should assign the responsibility of store
keeping to person/s recruited by him/her;

PRM MCH, Diet Services-Rev.L Page 35f'ff**
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3.15 Cleanliness:

a) Kitchen Staff: The kitchen staff should wear clean uniform while on duty and keeping

themselves clean i.e. keeping hands cleaned properly including finger nails before cooking,

limited conversation among them while cooking and serving, keeping utensils clean and

maintaining kitchen clean liness.

b) Dishes/Utensils: Cleaning of the dishes properly, before and after the use, would be the

responsibility of the outsourced agency. However, it would be monitored by the Hospital

Sanitation Committee from time to time. The dishes are to be cleaned and sterilized before and

after use so that possible contamination can be avoided. Before service, it should be ensured

that the dishes are properly cleaned, sterilized and dried. After the use, all the soiled dishes will

be collected and placed in one place for washing. The soiled dishes should be cleaned with hot
and soapy water. After wash, the dishes should be cleaned to leave no water stain on the

dishes. Again before serving, the dishes should be inspected and used. To avoid contamination,
which is expected between the cleaning and serving, the dishes should be cleaned once again

with boiled water before serving.

3.16 Food Handling

The persons of the outsourced agency, who are handling food, should follow the followings:

a) Keeping their hands clean and use glove for serving. They should not touch food in bare hand.

b) They should wash their hands properly after visiting the toilet and before handling food.
c) Cover cuts, burns and other raw surfaces with water-proof dressings while handling food.

d) Ensure that food is supplied as per the consumption specification of foods [hot/warm/cold]
and as per the direction of the dietician.

e) Cover the main food container and protect from flies and other pests before and after
serving.

f) Person/s suffering from a discharging wound, sores on hands or arms, discharging nose or
who is suffering from attacks of diarrhoea or vomiting should not handle food items, either
during preparation or serving. Persons with such problems should be brought in to the notice
of the catering manager for taking remedial measures.

g) However, all the persons associated in diet preparation and its distribution should undergo

regular free health check up in the concerned medical health institution periodically, at least

once in every month and more particularly during sickness.

3.L7 General Service Requirements of the Agency

a) Operation, Maintenance of Kitchen equipment including cooking & distribution of the cooked

food as per menuldiet chart to each hospital bed and collection of dirty dishes from each bed

to the Kitchen for cleaning and proper disposal of the hospital kitchen wastes on daily basis at

the respective health institution.

b) Providing of good quality hygienic and qualitative food to patients from a Kitchen where
Kitchen should be conducted under conditions which are controlled, thereby contributing to a

reduction in the incidence of contamination in the hospital.

il
s
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c) Collection of dirty plates from each bed (Patients) from Hospital to Kitchen for washing &

cleaning. lf required, testing & inspection as quality checking and delivery to the each bed and

maintaining record with log booklchallan on daily basis.

d) Co-ordination with the hospital authority in arranging food/meal on day to day basis for
patient and hospital needs.

e) Setting up a comprehensive Kitchen facilitywithin the space allocated in the concerned health

institution to fulfilthe requirements of Kitchen suitable for providing hygienic & qualitative

meal to patients and to avoid any spread of unforeseen contamination.

f) Keeping up ln-house Kitchen & store for the concerned health institution functional to serve

the breakfast, lunch & dinnerin stipulated time as per requirement of the health institution.
g) Ensuring of comprehensive Patient Dietary services with utmost care for all equipment and

resultant services during the out sourced period.

h) Providing of necessary Preventive & Breakdown maintenance of Kitchen Room and all Kitchen

equipment

h) Operation and Maintenance of Kitchen with trained engineers/mechanics.

Superi
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SECTION 4 . TERMS & CONDITIONS

4.1 Period of Engagement

a) The engagement shall be for a period of two years from the signing of contract.
b) The contract shall be signed initially for a period of one yearwhich may be extended

for another year if performance of the agency is found satisfactory as per due
assessment.

4.2 Award of Contract

On evaluation of technical evaluation of the RFP and decision thereon by the tender
inviting authority, the selected bidder shall have to execute a contract with the Tender
lnviting Authority within 15 days from the date of acceptance of their bid is

communicated to them. This Request for Proposal along with documents and
information provided by the bidder shall be deemed to be integral part of the
agreement.

4.3 PerformanceSecurity

The selected agency has to furnish a performan€e security deposit at the time of signing
of contract,amounting to 5olo of the total estimated yearly contract value of the
concerned district I lnstitution in the shape of DD / BC from a National / Scheduled
Bank in lndia. The amount of Earnest money deposit of the selected bidder can be
adjusted against the performance security deposit. The performance security deposit is
for due performance of the contract.

The District Authority / lnstitution in the following circumstances can forfeit it;

1) When any terms or the condition of the contract is infringed.
2) \X7hen the service provider fails in providing the required services satisfactorily.

4.4 Commencement of Service

The selected agency is required to set up the kitchen facility at the concerned health
institution (in the space provided by the authority of the concerned health institution)
with all infrastructures and the start the service within 15 days of signing of the contract.
lf the service provider fails to commence the service as specified herein, the tender
inviting authority may, unless it consents to the extension of time thereof, forfeit the
Performance Security.

4.5 Payment & Price Validity

(a) The payment shall be made in lndian Rupees
(b) The payment shall be made by the concerned District Authority / lnstitution where the

diet service is operational.
(c) The mode of payment is as specified below:

The agency would be paid once in a month based on the case load and number of
meals supplied. The number of diets prepared during "lunch'o would be considered as

PRM MCH, Diet Services-Rev.1
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the benchmark for calcu'lation of number of patients/days. The payment shall be made
within 21 days of submission of bills / vouchers in the prescribed format. The hospital
administration would verify the bills, vouchers and other supporting and do the
needful for payment of the dues within seven working days of submission of bills I
vou chers /supporting documents.

4.6 Penalty

(a) A penalty of Rs.1O,OOO/- shall be deducted for bad quality of food for each
occurrence noticed during the inspection of hospital officials.

(b) For not wearing Uniform/Hand gloves/CaplShoes or not possessing identity cards a
penalty of Rs.100l- per personlday shall be deducted from the bill as penalty.

(c) A penalty of Rs,5,000/- in a month shall be deducted for not using the required
quantity of mealffood by the agency.

(d) A penalty of Rs. 5O/- per meal per person for shortfall of meal shall be recovered
from the agency.

(e) The amount of penalty shall be deducted from the bill of the agency.

4.7 Termination /Suspension of Conkact

(a) The Tender lnviting Authority may, by a notice in writing suspend the agreement if
the selected agency fails to perform any of his obligations including carrying out the
services, provided that such notice of suspension

(i) Shall specify the nature of failure, and
(ii) Shall request remedy of such failure within a period not exceeding 15 days after

the receipt of such notice.

(b) The Tender lnviting Authority after giving 30 days clear notice in writing expressing
the intension of termination by stating the groundlgrounds on the happening of any
of the events (a) to (b), may terminate the agreement after giving reasonable
opportunity of being heard to the service provider.

(i) lf the service provider do not remedy a failure in the performance of his
obligations within 15 days of receipt of notice or within such further period as the
tender inviting authority have subsequently approve in writing.

(ii) lf the service provider becomes insolvent or bankrupt.
(iii) lf, as a result of force majeure, service provider is unable to perform a material

portion of the services for a period of not less than 5O days: or
(iv) lf, in the judgment of the Tender lnviting Authority, the service provider is

engaged in corrupt or fraudulent practices in competing for or in implementation
of the project.

4.SModifications

Modifications in terms of reference including scope of the selices can only be made by
written consent of both parties. However, basic conditions of the agreement shall not be
modified.

PRM MCH, Diet Services-Rev.L
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4.9 Force Majeure

For the purposes of this contract, "Force Majeure" means an event which is beyond the
reasonable control of a Party, is not foreseeable, is unavoidable, and not brought about
by or at the instance of the Party claiming to be affected by such events and which has

caused the non-performance or delay in performance and which makes a Party's
performance of its obligations hereunder impossible or so impractical as reasonably to be
considered impossible in the circumstances, and includes, but is not limited to war, riots,
civil disorder, earthquake, fire, explosion, stormo flood or other adverse weather
conditions, strikes, lockouts or other industrial action (except where such strikes, lockouts
or other industrial action are within the power of the Party invoking Force Majeure to
prevent), confiscation or any other action by Covernment agencies.

ln such circumstances of emergencies and Force Majeure Event, if the Performance
Standards are not complied with because of any damage caused to the services or any of
the Project Facilities or non availability of staff, or inability to Provide services in
accordance with the Performance Standards as a direct consequence of such Force
Majeure Events or circumstances, then no penalties shall be applicable for the relevant
default in Performance Standards and would be applied to such particular defaults.
Further, unless the Force Majeure event is of such nature that it completely prevents the
operation of services, a suspension or failure to provide Services on the occurrence of a

Force Majeure event will be an Event of Default and the District authority may terminate
this Agreement without any termination payment being made in respect thereof.

The failure of a party to fulfill any of its obligations under the agreement shall not be
considered to be a default in so far as such inability arises from an event of force majeure,
provided that the party affected by such an event has taken all reasonable precautions,
due care and reasonable alternative measures in order to carry out the terms and
conditions of the agreement and has informed the other party as soon as possible about
the occurrence of such an event.

4-1O Seftlement of Dispute

lf dispute or difference of any kind shall arise between the Tender lnviting Authority/User
lnstitution and the service provider in connection with or relating to the contract, the
parties shall make every effort to resolve the same amicably by mutual consultations.

lf the parties fail to resolve their dispute or difference by such mutual consultation within
twenty-one days of its occurrence, then such dispute or difference shall be referred to the
sole arbitration of Secretary to Health, Covt. of Odisha whose decision shall be final.

4-11 Right to Accept and Reject any hoposal

The District Authority / lnstitution I Tender lnviting Authority reserve the right to accept
or reject any proposal at any time without any liability or any obligation for such
rejection or annulment and without assigning any reason.

4-12 Jurisdiction of Court

Legal proceedings if any shall be subject to the concerned District jurisdiction only.

$r*p ri
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SECTION 5 . CRITERIA FOR EVALUATION

5.1 Evaluation of Tech-nical Proposals based on eligibility criteria
Evaluation.ofproposals shall be made at the respective facility by the concerned authority.

ln the first stage, the Technical Proposal will be evaluated on the basis of bidder's fulfillment of
elisibility c-riteria. Only those bidders whose Technical Proposals becomes responsivebased on the
eligibility criteria,shall qualifyfor further detail technical evaluation for awards of marks based on the
following Criteria :

5.2 Evaluation Technical Proposal for Award of Marks

The technical proposal of the bidders shall be evaluated and awarded marks based on the
following criteria:

sl Criteria Total Marks
(100marks)

Marking as per criteria Mark
Obtained

1 Work experience

2A

03 year experience (2 years for SHG) in
preparation and supply of Diet in Health
lntuitions/ other institutions having bed

strength / persons of 30 to 100 = Smarks

03 year experience (2 years for SHG) in
preparation and supply of Diet in Health
lntuitionsl other institutions having bed
strength / persons of >1001o200 = l0marks

03 or more years experiences {2 years for
SHG) in preparation and supply of Diet in

Health lntuition / other institutions having
bed strength /persons of >200 to 300 =

15marks

03 or more years experiences (2 years for
SHG) in preparation and supply of Diet in

Health lntuitions/ other institutions having
bed strength /person of more than 300 =

20marks

2 Annual Average
Turnover (Rs.)

(2OL7-L8, 2018-19 &
2019-20)

20

For bidders other than SHG

Below Rs. 1.00cr = 0

>Rs. 1.00cr and < = RS.2 Crs : l0marks

>Rs.2 Crs = 20 marks

For SHG / SHG Federation

For women Self Help Groups [SHG / SHG

Federationl

Below Rs.30lakhs = 0

yt4; "bto(!
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>Rs.30lakhs to Rs.50lakhs = lOmarks

More than Rs.50lakhs = 2Omarks

3 No. of Diet Services

{Preparation, Supply
& Management)
executed in different
lnstitutions (not less

than 30 beds I
persons {executed
during the last three
years[2018-19, 2019-
20 & 2O2O-2L1)

4A 2 lnstitutions :10 Marks

3-4 lnstitutions :20 Marks

5-6 lnstitutions :30 Marks

> 5 lnstitutions :40 Marks

4 Quality Certification 10 ISO 9001 Certification :5 Marks

Food License / Registration : 5 Marks

5 Presentation 10 Power Point Presentation on Approach &
Methodology regarding how the bidder
proposes to implement the diet service
based on the TOR of the RFP (for max. 15

minutes)

5.3

5,2 Award of Contract

L) The bidder who will secure highest total marks in the technical bid evaluation shall be awarded
the contract.

2) ln case the total marks secured by two or more bidders become equal, then the bidder having
more marks in the Sl. No.3 of the above Table (No. of Diet Services in different institutions)
shall be awarded the contract.

3) ln case the total marks as well as the marks in Sl. No.3 of the above table by two or more
bidders become equal, then the bidder having the higher average annual turnover shall be
awarded the contract.

ln case of a selected bidder, they will have to furnish the up to date food registration / license
(if not having) from the authority of the concerned region within 10 days of issue of
notification of award and before signing of contract.

Note : There is no Financial Propasal to be submitted in the bid, as this is a fixed cast based
tender. Details of the fixed cost (Diet Rate) to be paid per patient I daV for different
types of diet with menu is mentioned at Section 3 - Terms of Reference

1It t)s
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RFP FORMATS

Diet Services at Govt. Health Institutions
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FORMAT - T1

(to be furnished in the technical proposal envelope)

Check List (Technical Proposal)

Pl eas echeckr,l'h etherfoll owingh av eb eenencl os edintheres pecti v ecov er, namely,
(please aruilrge the docttntents seriully in thefollotuing order)

Technical Proposal

1 Format - T1 (Check List)

2 Bid Document Cost as DD of Rs t-

3 Earnest Money Deposit of Rs._/- as Demand Draft

4 Format -T2 (Technical Proposal Submission Form)

5 Format - T3 (Details of Bidder)

6
Format 14 (Annual rurnover statement by Chartered

7

ies of the annual audited statement / Annual Report for
2017-18,2018-19 & 2019-20 (Provisional statement of account
shall not be considered)

cop

I ormat T5 (Performance Statement during the last three
Years [201 8-1 9, 201 9-20 & 2020-21])
F

o
Copies of work orders & end user certificates in support of the
information fumished in Format T-5

10
copy of Quality certificates: lso 9001 , Food Licence / Registration
certificate

11
Format ro (Format of Affidavit regarding the firm is not
blacklisted)

12 Copy of the Registration certificate (Certificate of I ncorporation)
13 Copy of the GST registration certificate
14 Copy of PAN (lncome Tax)

s n*J
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FORMAT . T2

(to be fitrnish.ed in the technical propo,rul envelope)

TECHNICAL TENDER SUBMISSION FONruI

(On the letterhead of the firm)
To

Re. : RFP Reference no. dated

Dear Sir,

We, the undersigned, offer to provide the services for the workSelection of the agency for Supply of
Diet (Dry, Liquid, Cooked) to lndoor patients.

We are hereby submitting our Proposal, which includes this Technical Proposalsealed under a separate
envelope.'

We hereby declare our Confirmation of acceptanceof the Conditions of Contractmentioned in the RFP
document under reference cited above.

We hereby declare that all the information and 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 shall remain valid for 180 days after the date of bid opening for the
purpose of bid evaluation I linalization of contract.

I hereby declare that my company has not been debarred / black listed by any Government/ Semi
Government organizations. I further certify that I am the competent 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 lln full and initials]

Name and Title of Signatory:

Name of Firm:

Address:

(Organization Seal)
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Format T3
(f* be fi;rnisfter/ ir ffr* fecflnrc*i Sid enrelope)

(On the letterhead of the Organization

DETAILS OF'THE BIDDER

I,lame of the Bidder

Registered address of
the firm

State District
Tel No Fax

I

Email Website

Name Desi on
2

Tel hone No Mobile No

Address

State District

Telephone No Fax

3

Email Website

Private Ltd. Public Ltd. etorshi
Partnershi Soci ciryOthers,4

Registration No. & Date of Registration

5 Manufacturer Authorized Service Provider

in case of Di DIN Nos. are uired

Name Designation6

Name Designation

7
Whether any criminal. case was registered against the company or ffixy of its
promoters in the past? Yes / No

8

Details of the Branch Affice in Odisha (if registered olrtce is not in Odishn):
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9
GST Registration

Fttrnish the copy o.f the GST registration certificate

10
PAN :

Fttrnish the copy o.f the PAN

ll
Registration certificate i Certificate of Incorporation of the firm
(finnish the copy)

12
Copy of Qttality Certification : ISO 9001, Food License i Registration
(/innish the copy

13 Bank Details of the Bidcler: The bidders huve to fianish the Bank Details ss mentioned
belon, for returw of EIUID i'Payment for supply { any (if selected)

a. Name of the Bank

b Name of the Account & Full address of the
Branch concerned

c Account no. of the
bidder

d IFS Code of the
Bank

Date
Office
Seal

Signature of the
bidder / Authorized
signatory

6w''{t
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FORM T4
(to be firnished in the technical proposal em,elope)

ANNUAL AVERAGE TURN OVER STATEMENT
(To be furnished in the letter head o"f the Chsrtered Accountant)

The Annual Turnover of l\zlls

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

st. Financial Year Turnover in Lakhs (Rs.)

I 2017-18

2 201 8-l 9
.,
J 2019-20

Membership No

Registration No. of Firm

Note

a) To be issued in the letter head of the Auditorr'Chartered Accountant mentioning the

Menthership no.

b) This turnover statement should also be supported by copies of audited annual
statement of the 2017-18, 2018-19 &.2019-20 and the turnover figure should be
highlighted there.

s
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R'*

FORMAT T 5
(to be furuished in the technical proposal envelope)

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

Affidavit

l, M/s. .... (the name of the firm with address of
the registered office) hereby certify and confirm that we are not debarred by Department of
Hea lth & FW, Govt. of Od ishal or a ny other entity of GoO or blacklisted by a ny state
Government or Central Government / Department / Organization in lndia from 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 Day of 202L

Authorized Signatory/Signature [n full and initialsl:

Name and Title of Signatory:

(Organization Seal)
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