REQUEST FOR PROPOSAL (RFP)
OUTSOURCING OF DIET SERVICES (Dry, Liguid,
Cooked) FOR INDOOR PATIENTS OF SVPPGIP,
(Sishubhawan), Cuttack

OFFICE OF THE SUPERINTENDENT, S.V.P. P.G.INSTITUTE
OF PAEDIATRICS, CUTTACK, ODISHA
Tel: (0671)-2508978 Fax No. (0671)-2508978

{To be downloaded from

Website www.svppgip.org)

LAST DATE FOR RECEIPT OF TENDER IS 22.06.2026 BY 530 PM
THROUGH SPEEIVREGD, POST ONLY




Request for Proposal
DISCLAIMER

The information contained in this Request for Proposal (RFP) document or subsequently provided to
bidder(s), in documentary form by or on behalf of the Tender Inviting Authority viz: Superintendent,

SVPPGIP, Cuttack, under Department of Health & Family Welfare, Govt, of Odisha 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
RFF 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 centain all the information each bidder may
require. 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 Inviting Authority shall incur no liability under any law, statute, rules or
regulations as to the accuracy, reliability or completeness of the RFP document. Tender Inviting Authority

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.
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NOTICE INVITING PROPOSAL

RFP/ Diet/ SVPPGIP, Cuttack/ Dated: 1** June 2026

Detailed proposals are invited from eligible bidders for selection of the most suitable agency for supply of
diet (dry, Liguid, Cooked) to indoor patients of SVPPGIP, Cuttack.

Schedule of Events
1 Period of Availability of R| From 2™ June-2026 to 23 June-2026
Document (Downloadable from website: www.svppgip.org
2 Pre-bid Meeting Date: 12 June 2026, Time: [1.30AM
Address: Office of the Superintendent, SVPPGIP,
Cuttack-2

Address of Communication: Superintendent,
SVPPGIP, Cumack
3. Last date for submission | Date: 237 June 2026, Time: 5.30 PM

Proposal Address: Office of the Superintendent, SVPPGIP,
Cuttack-2
N.B: Proposals should be submitted through Speed
post / Registered post only
4, Date, time and place of openi| a) Technical Proposal (Part A & B) Opening :
of proposal 24" June-2026 at 4.00 PM at Office of the

Superintendent, SVPPGIP, Cuttack-2
(Bidders’ authorized representative may remain present

the timme of apening proposal.)
SECTION 1 : {DULE OF PR SAL SUBMISSION
=L RFP Date Mame of Address for Submission of | Last date & time Drate & time of |
Institution Froposal & Opening of of submission of Dpening of
Fropaesal Froposal Techmical
Fropusal
District: Cuttack
1. | Diet/ SVPPGIP, SVPPGIP, Office of the Superintendent,| 237 Jupe 2026, | 24* June-202
Cuttack/dated: 29™ | (Sishubhawan) | SVPPGIF, Cuttack, Time: SI0PM | o4 oo o
May-2026 Cumack Chandini chowk,
PIN- 753002
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2.1
{ah

(b)

(c)

1.3

SECTION 2 - INSTRUCTIONS TO BIDDERS

Scope of Proposal

Interested bidders fulfilling the eligibility criteria may submit their bid to the Office of the
Superintendent, SVPPGIP, Cuttack. The bids are to be submitted by speed post! Registered post
only addressed to the Superintendent, SYPPGIP, Cuttack. Detailed description of the objectives,
scope of services, deliverables and other requirements relating to “Provisioning of Diet Services
(Dry, Liquid, and Cooked) at SVPPGIP, Cuttack” is specified in this RFP. The manner in which the
Proposal is required to be submitted, evaluated and accepted is explained in this RFP.

The selection of the Agency shall be on the basis of an evaluation by the “Tender Committee™
through the Selection Process specified in this RFP. Bidders shall be deemed to have understood
and agreed that no explanation or justification for any aspect of the Selection Process will be given
and that the decision of the Superintendent, SVPPGIP, Cuttack is final without any right of appeal
whatsoever;

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, SYPPGIP,
Cuttack.

Eligibility Criteria

The bidder should fulfil the following Eligibility Criteria:

I.The bidder must be registered in India as a Company / Firm / Society / Trust OR SHG /

5HG Federation and must have registration certificate under relevant Act / Rule of the Slate or
Central Government.

Il. The bidder must have a registered / operating office in Odisha.

IL. The bidder must have minimum 3 vears’ experience in supply & management of diet services
in Government or Pvi. Health Institutions / Other Govt. Institutions. The bidder shall furnish the
details of the past performance in the required format (Form T5) supported with the work order/
contract copies.

IV. In case of SHGY SHG Federation, the Technical commitiee is to take decision in view of their
past experiences (1o be furnished in the required format(Form T5) supported with the work order/
contract copies) for at least minimum Two vear experiences for preparation of Diet and supply in
any Health / other institutions.

V. The bidder must have minimum average annual turnover in diet services of Rs. | Crore per
year during the last three financial years (2022-23, 2023-24 & 2024-25), In case of effective

SHG / SHG Federstion, the bidder must have minimum average annual turnover in diet services
of Rs. 30 Lakhs per vear during the last three financial years (2022-23, 2023-24 & 2024-25 ). The
bidder has to furnish the details of their annual turnover in diet supply certified by a chartered
accountant in the required format (Form T4) supported by Audit Report / audited Profit & Loss
Statement (Tax Audit wherever it is applicable),

V1. The Bidder must have valid labour registration certificate.
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V1l The bidder must have PAN.
VI1IL. The bidder must have GST registration.

Note: IS0 certification / Food License is not mandatory. However, bidders having 150
certification/ food license shall be given additional weightage In the evaluation criteria as
mentioned in Section 5,

In 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
award and before signing of contract

2.3. Proposal Submission:

Interested bidders fulfilling the eligibility criteria may submit their bid through Speed post/ Regd.
Post only at Office of the Superintendent, SVPPGIP, Cuttack.,

The proposal shall be submitted in two parts:
(1) Part A - Tender Document Cost, EMD as per format set out in RFP.
(2) Part B -Technical Proposal as per the formar 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
i) Any interlineations, erasures or overwriting shall be valid only if the person or

persons signing the Proposal have put hisftheir initial, prior to submission of the
SaMme.

Note: There is no Financial Proposal to be submitted in the bid, as this, is a Sixed cost based

tender. Details of the fixed cost (Diet Rate) to be paid per patient per day has been mentioned at
Section 3 - Terms of Reference.

2-4. Bid Docoment Cosi:

The bidders shall have to furnish .a bid document cost of Rs, 10000/- (Rupees ten thousand) only

{non-refundable) in the shape of a Banker's cheque / Demand Draft from any Mationalized/

Scheduled Bank payable at Cuttack and in favour of “The Superintendent, 5.V.P. P.G. Institute of
Pediatrics, Cuttack™.
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2.5

2.6
()

(b)

(c)

In 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

Earnest Money Deposit.(EMD):

The bidder along with the technical proposal shall have to fumish Earmest Money Deposit (EMD)
amounting to Rs 1500,000-(Fifteen Lakhs only) (refundable) in the shape of Banker's cheque/
Demand Draft from any Mationalized' Schedule Bank in favour of the “The Superintendent, 5.V.P,
P.G. Institute of Pediatrics, Cuttack” payable at Curtack. In the absence of the EMD, technical
proposal of the bidder shall be rejected.

In the absence of the EMD, technical proposal of the bidder shall be rejected. However, as per the
Finance Department, Govi. of Odisha office Memorandum Mo, 21926 dated 12.8.2015 & MSME
department Notification No-566 dated 24.01.2024, the local MSEs (Micro & Small entrepreneurs)
registered with respective DICs, Khadi, Village, Cottage & Handicraft Industries, OSIC and NSIC
are exempted from submission of EMD while participating in tenders of Govt. Departments and
Agencies under its control. 1t is further clarified that the above exemption is applicable to local M5Es
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).

The EMD shall be returned to unsuccessful bidders within a period of 4weeks from the date of

announcement of the successful bidder.

Packing, Sealing and Marking of Proposal
The Tender document cost & EMD (Cover A) and Technical Proposal (Cover B) must be inserted in
separate sealed envelopes, along with applicants name and address in the left hand comer of the
envelope and super seribed in the following manner.
¥ Cover-A - Tender Document Cost & EMD for Supply of Diet (Dry, Liguid, Cooked) to
Indoor Patients, SVPPGIP, Cuttack
¥ Cover-B - Technical Proposal for Supply of Diet (Dry, Liquid, Cooked) to Indoor Patients,
SEVPPGIP, Cuttack
The two envelopes, i.e, envelope for Pari-A, Pari-B must be packed in a separate sealed outer cover,

*C™ and clearly super scribed with the fol lowing
Proposal for Supply of Diet (Dry, Liquid, Cooked) to Indoor Patients, SVPPGIP, Cuttack.

Content of the Proposal:

Cover A (Tender Document Cost & EMIN

1. Bid document cost of Rs. 10000/~ (Rupees ten thousand) only (non-refundable) in the shape of a
Banker's cheque / Demand Drafl from any Nationalized! Scheduled Bank payable at Cuttack and
in favour of “The Superintendent, 8.V.P, P.G. Institute of Pediatrics, Cuttack™.
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5 Earnest Money Deposit (EMD) amounting to Rs 15,00,000-(Rupees Fifteen Lakhs only)
(refundable) in the shape of Banker’s cheque/ Demand Draft from any Nationahized/ Schedule

Bank in favour of the “The Superintendent, S.V.P. P.G. lnstitute of Pediatrics, Cuttack”
pavable at Cuttack.

(. Cover B (Technical Proposal)

The bidders are requested to summit a detailed technical proposal with respect to outsourcing of Diet
Services (Dry, Liquid, Cooked) at SVPPGIP, Cuttack during the proposed contract period in
conformity with the Terms of Reference forming part of this RFF.

Form T1 (Checklist)

Form T2 {Technical Tender Submission Form)

Photocopy of the Registration Certificate of the Agency

Photocopy of PAN

Photocopy of GST

Form T3 (Details of the Bidder)

Form T4 { Turnover certificate from the Chartered Accountant)

Photocopy of the audited Profit & Loss Statement in the last three financial years in support of
the turnover certificate (2022-23, 2023-24 & 2024-25).

Form T5 - Relevant Experience Details In managing Diet Services, in State Govt, / Govt. of India

institutions / Govt & Pvt. Hospitals during the last three years

Phatocopies of work orders / contracts executed in support of the information furnished in Form
T3

| 1. Form T6 - Affidavit certifying that the bidder is not blacklisted.

12. Any other details, the bidder like to include in the proposal.
2.7 Number of Proposals:

Interested bidders fulfilling the eligibility criteria may submit their bid w the Office of the
Superimendent, SVPPGIP, Cuttack, which is mentioned in Section- 1: Schedule of Proposal
Submission, Each bidder can submit only one proposal. Multi proposal from one bidder is liable for
rejection.

2.8, 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.

2.9  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 institution shall neither
nor in any way liable for such costs, regardless of the conduct or cutcome

210 Acknowledgement by the bidder

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

I made a complete and careful examination of the RFP;

. received all relevant information requested from the concerned Authority / Institution;

af. b
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. acknowledged and accepted the risk of inadequacy, error or mistake in the information
provided in the RFP or fumished by or on behall of the concerned authority/ institution
relating to any of the matters stated in the RFF 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;

V. acknowledged that it does not have a. Conflict of interest; and

V1.  Agreed to be bound by the undertaking provided by it under and in terms hereof.

(b)  The concerned authority shall not be liable for any omission, mistake or error on the part of the
bidder in vespect of any of the above or on account of any matier 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 authority.

2.11 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 pravided 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 Proposal, the translation in English shall prevail.

2.12  Proposal Submission Due Date:

RFP filled in all respect must reach Ova the Superintendent, SVPPGIP, Cuttack at the address, Lime
and date specified in the Section-1, Schedule of Proposal Submission, through Speed Post / Regd.
Post only. If the specified date for submission of RFPs is declared as a. holiday, the RFPs will be
received up to the stipulated time on the next working day.

2,13  RFP Opening:

a The Ofo Superintendent, SVPPGIP, CUTTACK will open all Proposals, in the presence of
bidders or their authorized representatives who choose Lo attend, at the location, date and time
mentioned.

b, The bidder/their authorized representatives who wi
evidence of their attendance.

¢. In 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,

Il be present shall sign in a register as

CTION 3 - TERMS OF REFERENCE

3.1 Muodalities of Diet Service:
I. The successful bidder [also referred here as the agency or outsourced agency| would establish its
kitchen setup with all required nfrasiructure & kitchen equipment and operate from the campus of
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the SVPPGIP, CUTTACK. The space and water supply required to seup the kitchen shall be

provided by the concerned health facility to facilitate the smooth operation of the agency.

2. The agency would supply diet adhering to the quality, norms specified by the health institution. The

agency should also provide diet (Dry, Liquid, Cooked) as per the indent placed by the health

Institution keeping in mind the diet requirement of patients,

3. The agency would recruit required number of staffs for serving so that diet {Dry, Liquid, Cooked) can
be supplied to the indoor patients in time at the bedside of the patient in presence of Nursing Officer/
I/e of the concerned ward.

4. The agency would take up free health checkup of the serving staff from time to time and the agency
should ensurc that proper care is taken in this regard. List of personnel with their AADDHAR card
copy should be submitted to the office positively.

5. The maintenance of the kitchen an equipment’s would be the responsibility of the Agency and the
Agency should ensure the proper care is taken in this regard,

6. The agency would be responsible for procurement of different items required for serving diet and
storing it properly. The health institution would not be responsible for any loss of procured ltems.

7. Perishable items would he 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.

&. The Health institution would have the right, to monitor the guality of items purchased and used in the
diet supply process.

9, The agency would prepare and update the accounts details and maintzin other related documents that
are required for reimbursement of the expenses on monthly basis. In 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 heforehand and maintained by the agency on daily basis,
The financial and non-financial documents would be subject to audit.

10}, The behavior of the staff of the agency towards the patients/attendants should be conducive and
disciplinary action would be taken by the Hospital Administration against the staffs of the said
agency violating the behavioral norm in consultation with the concerned agency.

11. The agency would be responsible to make alternative arrangements in cases of situations such as
staff strike, local strike [Bandh/Hartal] etc. ensuring that the patients get diet in the appropriate tirme.

12. The agency would be abided by different Government notifications, circulars, written instructions
ete, published from time to time with regard 1o the subject. In case of requirement, the hospital
administration would provide required clarity to the agency on the related notification, circular etc.

13. For any grievance, the agency would approach 10 the Superintendent, SVPPGIP, Cuftack in person
and appraise them in written about the problem. 1t is the responsibility of the Hospital Administration
to comply with the grievance and solve it within a maximum of one manth time and decision should
be communicated to the agency in the written form.

14. Any dispute arising in the process of managing the diet supply. both the party i.e. the outsourced and
the hospital administration should discuss and take appropriate decision that is mutually agreeable.

15, 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
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keep in themselves neat and clean while on duty. Uniform with identity card is a must at the time of
distribution of diet to the patient for their identity & security purposc.
16. The hospital administration reserves the right to cancel or renew the contract of the outsourced
agency with prior notification of 30 days without assigning any reason thereof, The same condition is
also applicable for the outsourced agency in case the agency wants (o guit its sErvice.
17. The payment of bills towards dict supply shall be made as per the availability of funds exclusively under
Head “DIET". In case of non-availability of funds under the head, the party should be able to hear delay in
payment and continue the service for a period of at least three months.

i8. The Agency would manage the kitchen waste in a scientific manner with ue consultion with the
Hospital Amimstration,

Note- The Authority reserves rights to consider the rate with due approval in tender &
purchase committee to implement the new rate if any arises out of any revision of rate
made by the Government of Odisha for such purpose. For such case, the approved
vendor shall have to apply and will be placed in tender and purchase committee with

| due regards to the recommendation of Diet Vigilance Committee in this respect.

3.2  Category of Diet & its Price.

As per Government Resolution No. HFW-SCH-NRHM-0015-2018- 29712/H Dated 1071072025, the following
category of Diet shall be provided to the indoor patients of all Government Health Institutions:

sl Category of Diet Proposed Diet Rate* per
Patient (Breakfast, Lunch &

Dinner) per day (In Hs.)
1 General Diet 127- ]
2 Pacdiatrics Diet 110y-
3 Dry Diet 110/-
4 Liguid Diet 127/-
5 High protein Diet for TB/ 138/- =

Cancer/ Burn patients

sl Category Pmpm"l_ll‘aet Rate per

Patient per day (In Rs.)
1. Dry Diet 95/

e
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Note: The Diet Rate per patient per day {Breakfasy, Lunch & Dinner) to be paid to the outsourcing agency shall
include all costs relating to food stuffs, raw vegetable, Spices, Edible Gils for cooking, fuel (LPG), Stove bumers,
cooking, distribution & cleaning, Kitchen equipment, iensils, siainless steel diet trays for patients, food trofleys,
manpower cost for cooking / distribution/ cleaning and service charges,

3.3 Category of Diet & it’s Food Stuff

1. Gencral Diet

Full diet/normal diet menu for adult male /female/child above 10 years@Rs | 27/-/day/patient

Full diet-This is a normal diet modified from the balanced diet recommended by ICMR It can be
used for an adult patient(male& female) and children abovel years, who admitted in a hospital
and does not need any dietary modification.

Food stuff Vegetarian Non —vegetarian
Quantity in Quantity in gms
gms

u Cereals 375 375
Pulses 75 75
Green leafy vegetables 100 100
Other vegetables 200 200
Roots and tubers 200 200
Fruits 100 100
Milk S0 250 ]
Egg | 00
| Curd 100
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sUgar 20 20
oil 25 25
reakfast 7.30a.m-[Lunch 1p.m-2p.m Dinner 8p.m-9p.m  [CHO PROTEI FAT CALORIE

a.m

Fmﬂay d1i, Sambar,Fruit, [Rice/roti{3nos),Dal Ricefroti{4nos), Dalmal
 boiled egg’ chole paness, soya chunks potatd

curry/curd- curry & milk{packed)
dli-4nos Sambar- || 00gms{packed),mix veg| 1. Rice/atta-125gm
|/2bowl 1dli mix- jor single veg 2. Dal{moong)-25
100gms urry/fry/bhartad green ]
efined oil-Sgms  [leafy veg fry. 3. Mixed vegetable-
ruits 1 00gms

100gmsapple- 1.Ricefatta- | 50gms 4. Potato-100gms
1/orange-1/banana-2. Dal{arhar)-30 gms 5. supar-10gms(
Y 3 Mixed vegetable- sachet)
100gms
Potato-100gms G.milk-230mi
5. Boiled Eggihen) —two | 7.01i-10gms
Rchole-gms,pancer- # soya chunks-25gms:
Dgms/ourd-100gms
Green leafy
eg/cabbage-100gms

Supgar-10gms(sachet)
ail-10gms
Monday [Sujiupma,aluma icerrotil Snos),Dal,mixed  [Ricefroti{4nos),Dalma,r |
curry/dalma,Fruit, [veg curry/fry/hharta, jma potald
i lkipacked) neercurry greenlesfy urry, milkfpacked)
ji-100zms eg/cabbage fry —
Potato-20gms . h ata- | 23gms
1.Rice'stta- | 5gm 2, Dral{ arhr )= 25gms
atarbuta/arhar- b b moong/arhark 30 gmds Mixed vegetable-
lgms 3, Mixed vw-.m.,;'ﬁl'ﬁmm
Potato- | D0gms
il-Sgms . Potatp- 1 00gms 5 Rnymah-23gms
ruit{apple- 5, Paneer-50gms [7.mmilk-250ml
|farange- r‘iha!*r veg'oabbuge- rau@m—tw sachet]
| banana-2 - 10K)gms
| 0dgms
ilk-250ml 7. 0il-10gms .0l | hgms
sachet)
Tuesday u-;ias.mmla,ulu ice/rotil Snos ). Dal choleRice/roti 4nos ), Dalm
O CUrTy,mix soya chunks potan
urr:r."da]ma.]-ml:t, epetable curry, milk( packed)
i Iki{packed) wrry /fry/bharta greenlea || Rice/atta-125gm

el
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fy veglcabbage fry .

Chuda- 100gms
Patato-20gms I.Rice/atta-150gm 2. Dal{buta)-25 gms

tar'buta‘arhar - 2. Dal{arhar)-30 gms. 3. Mined vegetable-
5 | 00gms

ruit{ apple- 3. Mixed vegetable- 4, Potaro-100gms
1/orange- 100gms 5.- sova chunks-
| banana-2)- 4 Potato-100gms D 5gms

ilk-250m! 5 chole-50gms milk-250m|

ugar- | Dgms( Jeafy vep/cabbage- sugar-10gms{
achet-) 1 0gms het}
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Oil-5gms

7.0il-10gms

@ﬁ/-

Wednes  [Semaiupmaalumat Rice/roti{ $nos),Dal , eggiRice/roti{ 4nos), dalma,
day curryidalma,  jcurmy/chole paneer FRjma potato curry
Emna'r-]ﬂl}gﬂs eurry/eurd-100gms Eemilkipacked)
olato-20pms packed.mix veg or
ingle |.Ricefatta-125gm
EE
e S T 2. Dal{moong)-25 gms
eafy vep fry.
Maabutalarhar r- | 1, Ricelsta- 3 Mixed vegetable-
Clgms | S0gms 100gms
Tj‘;’-ﬂﬁﬁwh' 2. Dalarhar}-30 4 Potato-100gms
range- 5
| /banana-2)- 3 Iﬂ?:md sugar- | Ogms( sachet)
1 00gms vegetable-
100gms
4. Potato-100gms  5.milk-250m|
3. Chicken-100  §.0il-10gms
gmsorchole- 7 rajma-25 gms
30gms, paneer-
20gmesicurd-
| Dikgms
6. Green leafy
vep'cabbape-
[ gms
T, Sugar-
| Dgmssachet )
8. B.cil-10gms
Thursday ;:Ihaufdaa.antuh.ﬁlurn Rice/roti(Snos),Dal,p ;:ef;;;ﬂnmh[hlmuh
urry/dalma, Fruie, | ANEErCU rry.mix urry, milki packed)
mi lk{packed) | vegelable | Ricefatta-125gm
curry/fry/bharta, green
leafy veg/cabbage
fry .
Chuda- 1 00gms
Potato-20zms 1. [|.Ricefatta- 2, Dal{buta)-25 gms
| S0gm
uta'arhar- 2. Dal{arhar}-30 3 .Mixed vepetable-
oms, | Mgms
ruitf apple- 3. Mixed Potato-100gms 5.-
Iorange- vepetable- chole-25gms
1hanana-2)- [ kems
100gms 4. Potato-100gms
ilk-250ml 5. S.pancer- S.milk-250ml
S0gms

P
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ugar-10gmsi 6.lealy veg/cabbage- h.sugar- | Dgmsi sachet)

achet-}
[00gms
1-5gms 7.0il-10gms
|Fri day dli,Sambar.Fruit, [Rice/roti{Snos),Dal egg [Rice/roti{dnos), Dalma,so

il ki{packed) currys chole panear vach unks potato curry
[dli-dnos Sambar- curry/curd- emilkipacked)
I bowl 100gm s packed) mix 1. Rice/atta-
Fruit{apple- vegor single veg 125gms
| ‘orange- | /banana-gurry /fry/bhartadgreen 2. Dal{arhar)-35
23 100gms leafy veg/cabbage fry. ErTs

l. Ricefatta- 3. Mixed

| 5lgms vepetable-
1(Mgms
Milk-250ml 2. Daliarhar)-40 4. Potato-100gms
gms
Oil-5gms 3. Mixed 5. 5.suger-10gms(
vegetithbe- sachet)
100gms
Sugar- | Ogms( 4, 4.Potato-100gms 6. 6.milk-250ml
pachet)

5. 5.Egp(hen)— 7. Toil-10gms
two OR chole - E. Z.soyachunks-
10gms,paneer- 23gms
20gmslourd-
100gms

6. 6.Green leafy
veg/cabbage-
100gms

7. Toil-10gms
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Saturday  [Sujivpma,alumatar|[Rice/rotil Snas), Dal mix Rice/roti{4nos). Dalma,raj
| urry/dalma,Frus, ed veg curry/fry/bharta, jma potato
| i tki{packed) paneercurry greenleafy  curry.milk{ packed)
uji- | (0gms veg/cabbage fry I. Ricefatta-
tato-20gms 1. Ricefatta-150gm 125gms
ata/buta‘arhar- 2, Dalimoongfarhal 2. Dal{moong))-
gms ri-3) gms 25gms
hil-5gms 3. Mixed 3, Mixed
Fruit{ apple- wegetahle- vepelable-
| forange- | 0 gms [O0gms
| ‘banana-2)- 4. Potato-100gms 4. Potato-100gms
| 00gms 3, Paneer-50gms 5. Rajma-25gms
[Milk-250m] B, leafy 6. milk-250ml
Sugar- vegfcabbage- 7. sugar—I|Ogms{
| Ogms(sachet] | D0gms sachet)
7. oil-10gms 8. 0Oil-10gms
1

Note: The diet menu is suggestive and may change as per the availability of the proposed
item.The concerned dietician/medical officer would be the final authority to 1ake appropriate
decision on the menu without compromising the quality.

[T patient takes curd 100gms instead of two nas of eggs then 230ml of milk will be
supplied in breakfast Rice-parboiled

Dal-Arharé&mung

Oil-Refined & mustard

Wheat flour {atta)-{whole

wheat) Curd should be fresh

Saltfiodized) should be used in the

preparation. Lemon-1/2 piece may be

given in lunch

N.B-After preparation with the amount given, measurement will be finalized for distribiition,

(Bidder's Signature with seal)
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pet Meni

Cardiac Diet Menu (@Rs95/-/day/patient

CARDIAC DIET(Low calorie, low fat, high fibre, low sodium)

Food stuff Vegetarian| Non
vegelarian
Cereals 200 204
Pulses 0 T0
oil 15 15
Green leafy 200 200
| vegetables
Other vegetables 200 200
Roots & tubers a0 50
Citrus fruits & 200 200
{ommatl
Milk 500 250
_Egg white Egg-1

7]



¥5 Emak’r'ast?.]-ﬂa.m-ﬂLunch Ipm-2p.m Dinner 8p.m-%p.m C H [PROTEIN [FAT [CALORIE
T ()
nday [Semaikhir,Fruit, [Rice/roti(3nos)-Dal  [Rotidaima,veg curry 1648
L mix veg soyabean fomato -1
curty egp whited . Atta-75gms Inos
Semai-50 gms fgreen leafy veg fry, of Tt
Milk-250ml 1. Ricelatta- 2. Dal{moong/arhar)-
Fruit(apple- T3gms 15 gms
l/orange- | banarna- 2. Dal{arhar}-35 3. Mixed vegetable-
21 00gms gms | D0gms
Bupar-20gms 3. sovabean- 4. Potato-25gms
SOgms 5. oil-5gms
4, Mix vep- 6, Milk-250ml
100gms 7. Tomaio-
5. Potato-25gms I 00gms(salad)
&, T.Green leafy
veg/cabhage-
200 gms
7. B.oil-10gms
Rice/roti{3nos)- Roti,Dalma, vegfry&mi
,Dalma,veg chole Ikipacke d)
curry&green leafy
veg fry.
T3pms of roti)
2. Dal(arhar)-35 2. Dal{moongfarhar)-
gms 35 gms
3. vegetabie- 3. Mixed vepetable-
4. chole-20gms 4. oil-Sgms
3. GT?LE;"‘;E 5. Milk-250ml
vegca g &, 16-25gms,
200gms pota gm
B, G oil-5gms
7. potato-25gms.
8. Tomato-
100gms({salad)

8 PO
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Wednesd [Sujikhir,fruit Rice/roti(3Inos)-.Dal  [Roti,dalma,veg
By mix veg soyabean fry/bhiartad:
curry egg whitedgreen| | s.rﬂa-SUgmsilnns
in:a.f_'r veg fry. rodi )
gﬂga:_izgﬂr::nﬁ R icefatta- 2. Dal{moong/arhar)-
Milk-250mi Fgoms 3 pi
; 2. Dal{arhar)-35 3. Mixed vegetable-
ruit {apple- gms 100gms
lforange- 3, soyabean- 4. milk-250mi
I /banana-2)- Stgms 5. oil-Sgms
|100gms 4. Mix veg- 6. tomato-
100gms 100ems(salad)
| 5. Green leafy 7. potato-25gms
veg/cabbage-
200gms
6. oil-10gms
7. potato-25gms
Tuesday Chudasantulabunm [Rice/roti Rotl, Dalma,mix veg
drsaturda Bl ar | Dalmaveghhartad t'r:.-e'hlwna,mulk{pa:ked}
i} urry, Fruit milk{pacigreen leafly veg fry Atta-50gms{ 2nos
(= -d] 1. Ricefatta}-75gm of mti)
Chudabun-75gms 2. Dal{arhar}-35 2. Dalimoong/arhar)-
Matar-30gms Milk- s, 30 gms
2 50kl 3. Mixed 3. Mixed vegetable-
Oil-5gms vepetable- 1 00gms
Fruit (apple- | 00gms 4. Potato-25gms
Vorange-1-100gms | 4. Potato-25gms 5. oil-3gms
5. Wep-100gms
6. leafy veg 6,  milk-250ml
fcabbage-
200Ems

191




7.oil-5pms
&, romato(salad) o
: Semaikhir, Fruit, icefrotiInos)-Dal  Roti,dalma, veg curry,
Friday mix veg soyabean  tomato- |&milk{packed
urry Jhoiled egg . Atta-50gms{2Znos
Semai-75 gms hited&green leafy veg of roti)
Milk-250m] ] 2. Dalimoong/arhar)
Fruit{apple- . Rice/atia- 35 gms
lorange-1/banana- T5gms 3. Mixed vegetable-
- 100gms 2. Dal{arhar}-35 1 () gms
pugar-2igms oms 4, oil-5gms
3. sovabean- 5. Milk=250ml
Shgms 6. potato-215gms
4. Mix veg- 7. tomatodsalad)
100ams
3. Green leafy
veg/cabbage-
200gms
6, oil-|0gms
7. Egg-l
i 8. potato-15gms |

Note: The diet menu is suggestive and may change as per the availability of the proposed

item. The concemned dietician/medical officer would be the final authority to take appropriate

decision on the menu without compromising the quality,

N.B-After preparation with the amount given, measurement will be finalized for distribution.
Milk-DTMA

Rice-parbailed

Dal-arhar&mung

Oil-Refined& mustard

Wheat flour{atal-{whole wheat)

Salt{iodized) should be used in the preparation.

Lemon-1/2 piece may be given in lunch

N.B-After preparation with the amount given, measurement will be finalized for distribution.

(Bidder's Signature with seal)

Diet Menn F =D Paticnt.

Low protein low sodium, low potassium diet Protein given should be of good quality to minimize work
load of kidneys Adequate calories 1o prevent utilization of protein for energy.

| Tamtes

(s

e

Diet by protein requirement




lories,

se of salt during cooking is to be

aided

Sugar can be increased as the diet
ims at providing enough

llgreen leafy vegetables and

atato should be boiled and wate

i5 to be discarded.

Bl no Food items Ousantuim
A 20 gms Milk and milk products 200mil
rpﬂ:ﬂtl:in diet

Egg/paneer Ome/30gms
Cereals 50gms
IPotato or root vegetable 100gms
Other vegetables 100gms
Sago [00gms
Arrowroot powder 100gms
Cooking fat 25gms
Sugar 75gms
Approx Nutritive value
Calories 1900
Protein 20gms
Fat G0gms
Carbohydrate 320gms
Sodium 136gm
potassium 2dmg
MNotle

'l

e — —
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Table-1 Fl}iet by protein requirement
S1no Food items uantum
30 gms Milk and milk products 250mi
protein diet
Lgg One
paneer 75gms
cereals | 00zms
[Potato or root vegetable 100gms
Other vegetables | D0gms
Fruit 1{Klgms
Sagn 100gms
Arrowrool powder 1{gms
Cooking fa 2 3gms
Sugar or glucose S0gms
| Approx Nutritive value '
Calories 2070
Protein 3ems
Fat T0gms
Carbohydrate 330g
Sodium 225g
n porassium 1545mg
MNote
Sugar can be increased as the diet aims at
providing enough calories.
se of salt during cooking s to be
voided
ligreen leafy vegetables and potato
hould be boiled and water is 1o be
iscarded.

@l sho
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Table-1 Diet by protein requirement

sl Food items Cuanium

n

0

, :‘i]-: tgrnls protein Milk and milk products 3 50ml
Ei e
pancer Wigms
cerenls 30gmis
Potato or rool vegeteble 1gms
Other vegetables I50gms
Sago Sgms
Arrowroot powder | Ohgms

B Cooking fat 1 5gms
Sugar or glucose S0gms
Approx Nutritive value
Calories 1155
Protein AlEms
[Fat T5ems
i Carbohydrate 130

Sodium 230
ipotassium 15352mg
Fomds to aveid in Renal disorder

Zrj



I, Extra milk or milk product

Meat fish, chicken exira egg eic

pulses,extra cereal Jegumes peas

beans

4. Dry fruits, peanut, coconut, cashew
nul & other nuis

. Cakes, Pastries, jam, jellies.

squansh, lemon, fruit juices

7vegetables which are rich in protein

sodium, and potassium such as dried

peas, spinach.

b

~ @ tn

{Bidder's Signature with seal)

Diect Menu For Diarrhocaid Rs95/-jdav/patient

Bland diet-A bland diet is a diet which is non irritating chemically and mechanically and which
inhibits Gastric secretion.it can be used for gastric and duodenal ulcer.with slight changes and
reduction in fibre ant fat content it can also be used for diarrhea and ulcerative colitis,

Frood stuff Amaout ingms
cereals 130
White bread IEI}

puises i}
Otherveg (100

Roots & tubers |75
frinits 200
Milk 500
Sugar 30
Cil- 0

Menu For Diarrhoes

@/ /}7 ,;1,-,:: 2]




fresh curd{packed)  pread/roti dalma,milk{pa

cked)
poe-50gms White bread/arta-80gms
oong dal-25gms Dral-15gms
bananapomegranate- [Fotato-30gms Veg-100 gms
1 00gms il 10gms tato-25ems
urd{packed)-100gms  banana/pomegranate-
130ms
ilk-250ml
Potate-25 il
l 1 —

Days  [Breakfast Lunch Dinner CH [PROTE CAL
0 | N
ORI
E
Sunday richdi-boiled potato, [White (50 1676

o

=

a5f 1



ichdi-boled potans,
h curd{packed)

jge-30gms

oong dal-23gms
Potato-30gms

il 10gms

Tuesday Rice-khir
ice- | (Kgms

ilk-250ml
E’ugar-mgms

Wednes  [Sapo khir, banana
day Bago-100gms
mmilk-250mi
sigar-3gms
banana-2{ 1 50gms
curd(packed)- | 00gms
(Milk-250m]
Potato-25gms
Ol 10gms
Thurs dayChudakhir, banana ichdi-boiled potato, White
chuda- 100gms h curd{packed)  breadfroti,dalma,milk{packe
)
milk-250ml ice-Sgms White bread/ana-80gms
ugar-30gms oong dal-23gms Dal-15gms
anana-2(150gms)  [Potato-50gms Veg-100 gms
0il 10gms Potato-2 5gms

261 1" 4



curd(packed)- | (0gms anana/pamegranate-
i

BOgms
ilk-250ml
Potato-25gms
Friday [Rice-khir Rice- ichdi-boiled potato, Whi
{100gms milk=250ml Er:m curdipacked) i datma,milk{packe
sugar-30gms ice-50gms Moong M)
pamana-2 1 50gms  dal-23gms Potato- W hite bread/atta-B0gms
S0gms =] 3gms
Oil 10gms ep-100 gms Potato-25gms
curd{packed)- 1 (0gms pomegranate-
| D0gms Milk-250m
atato-23Ems
il 10gms

]

hite
d/rati,dalma,milk{packe

hudakhir Chasda- ¥ hichdi-boiled potata,

Saturday
|0tem milk-100m] resh curd{packed)

-30gms Rice-50gms Moong
I!-l@" al-25gms Potato- hite bread/atta-Blgms
(gma 1-15gms
il | 0gms Veg-100 gms Potato-2 Sgms
packed)-1(gms nate-
|D0gms Milk-250ml
to-25gms
il 10gms 1

c A
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the quality

HIEI:-"TMS diet menu is suggestive may change as per the availability of the proposed items. The concerned
dictician/medical officer would be the final authority to take appropriate decision an the menu without compromising

N.B-After preparation with the amount given, measurement will be finalized.

(Bidder's Signature with

seal) . .
(Liguid Diet)
; Dally Full liquid B ryles tube diet @Rs127/-/day/patient
51 no Time | ltems to be served  amount-250mi ]
1 7 AM | Custard/chuda/chatua powder-as required with
milk-250ml & sugar-20gms
2 9A.M | Fruit juice (pomegranate
Ipineapple/orangelapple) apple shake(milk-
250ml) sugar-20gms
3 11AM | Bread-2 slices/chudapowder/chatua, milk -
250ml&sugar-20gms
4 {PM | Rice-10gms dal-10gms cooked & strained . Sgms
of butter will be added in it.
5 4PM | Soup{Mixed vegetables-200gms, boiled and
strained )
6 8PM | Roti with milk-250mi( soaked and strai ned jsugar-
20gms (added)
Daily menu for Full liquid &ryles tube diet(diabetic) for adult male /female/child above 10 years@Rs127/-
fday/patient
Slno Time ltems to be served  amount-200m| ]
| 7AM | Mandia/chata powder-10gms with milk-230ml
cooked & strained
2 9aM | Fruit juice (apple)yshake, milk-250mi
3 1AM | Bread-2slices'chata milk -250ml&sugar-20gms
4 IPM Roti, dal cooked & strained with Sgms butter
5 4rM Vegetable soup-230ml
6 |gpM | Roti with milk-250mi( soaked and strained)

al

A
(‘rj[.n-:i?
..-"'.-F.--_-___-_-_‘

28|10



n

Daily menu for Full iquid &ryles tube diet (high protein) for adult male ffemale/child abave 10 years

(@Rs1 38/-/day/patient

| : |
Sl no Time | ltems to be served amount-250ml
| 7 A M! Custard/chuda/chatua powder with _250m| & sugar |
2 9AM | milk -250mi with white of 1wo eggs
3 | Mixed vegetable so with processed

HAM cheese20ligms boiled and strained

4 \PM | roti dal cooked & strained with 3gms butter |
5 APM | Whey water-250ml

B ap.M | Roti with milk soaked and strained ]

Note-This diet menu is suggestive may change as per the availability of the Prﬂp‘ﬂﬁﬁd 51‘-?'?5-The
concerned dietician/medical officer would be the final authority to take appropriate decision on
the menu without compromising the quality

K.B-After preparation with the amount given, measurement

will be finalized (Bidder's Signaturc with seal.

DIET MENU FOR THE YEAR 2026-2027 {cooked diet)
padiatric diet menu for child |6 months to Jyears) @Rs110/-/day/patient

Days t Lunch tpm-2pm Gimer Epmpm [CHO  [PROTEIN FAT CALORI
Jz.m-5 a.m =
|
Siinday aikhir Pilk-250ml
mai- | (0gms Rati -2
ilk-250ml
sugar-J0gms
B anana-|
Monday Milk-250ml
jikhir- Eic:.dﬂlma. mashed Pt -2

2901



= [Egeiboiled)-|
Tuesday (Chudakhir Ehichdi mashed Milk-250ml
-
huda -100gms [Rice -80gms Mung dal-  [Roti -2
ugar-30gms  Zogms Sugar- | lgms
ilk-250mil Mixed veg-| 00gms
Banani- Potato -50gms
Eggiboiled)-
'Wednes nilk-250ml Roti -
day v
Chatuakhir Rice datma, mashed
potatodegd
Chatua-100gms  Rice -B0gms Sugar-10gms
rvlil'-;—lmml ung dal-25gms
Sugar-3(gms i ixed veg- [00gms
Banana-| Potato -30gms
Egatboiled)-|
Thurs day hichdi, mashed roti-2nos milk-
tato&epg Rice -Blpms 2 S0mi
{Rice Khir Sugar-10gms
rice -100gms ung dal-23gms
sugar-30gms  |Mixed veps 1 00gms
ik -2 50l otato -30gms
Banana-| ge(bailed)-|
i ice,dalma mashed :

Lz 3 mokoga Rice -S0gms | M Z0ml
EU!!k = mgdﬂl-iﬁgms Mixed Rot -2nos
suji-1 (gms eg-100gms Potato - Sugar- |Ogms
lsugar-30gms gms Eggiboiled)|
milk-250ml

[ Banana-1
qur day hichdi, mashed Milk-250ml roti-
oiatodege Rice -80gms [Inos
i hudakhir
chuda- 1 00gms ung dal-25gms ISugar— [0gms=
ugar- Wgms Mixed veg-100gms
ilk-250ml -5llgms
Hanana- | _
Eggiboiled)-1

kK

NB: Attending mother of the child below six months would be provided with normal diet if the childdependent upon
mother milk.
MB: It is on principle decided that the children above [Dyears are also entitled for normal adult diet as they are in

@/ ﬁ@_ﬁ S0P a



note; The diet menu is suggestive and
ietician/medical officer would be the final authority

may change as per the av

ailability of the proposed item The
(o 1ake appropriate decision on the

concemed d

menu without com Elrnmisi . :
h the amount given, measurement will be finali

N.B-Afier preparabion wit

the quality,

(Bidder’s Signature with seal)

DIET MENU FOR THE YEAR IUIE—IDZT{cnnde diet)
Pediatric diet menu faRsl 10/-/day/patient

Diet for children-This

by ICMR. It can be used for children up o

e 5 pormal diet for childre

not need any dietary modification

n maodified from the balanced d

{ 4 to'9 years Jpatients admitted in a

sed for distribution.

iet recommended
hospital who does

| Food stuff vegetarian Non vegetarian
Cereals 180 180 e ——
Pulses i 64
Green leafy vegetables 100 | (4}
Onther vegetables 100 100
Roots and tubers 100 100
Fruits 100 100
Epg 5
Curd 100
Sugar 30 30
oil 20 20
milk S00 250
Chays Rrcakiest 7.30am-Lunch | pm-2 pm Dinner 8p.m-2 p.m CHO PROTEL [FAT [CALO
BT L& RIE
1 khir fruit ice'rodl, dalma, egg Rice/roti. dalma
Sunday -urry/curd {packed), 53.8 | 20.5] 1838
. eafy veg/cabbage fry
mai-50gms Rice/atta-Blgms Riceana-50gms
ilk-250mi I-30gms Dal-30gms
Sugar-30gms Mixed vegetable- ined vegetable-
S0gms

CA,

Ogres =
3
.._____...—-—-—'_‘—'-
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il Sgms otato-50gms [Potato-50gms
ruit-100gms gg-1/curd-100gms  [Oil-3gms

apple-1/orange-  [dreen leaty
| banana- vegetables- [ 00gms
2)/guava-|/mango-
1}
Qil-10gms i
Ponday &
Thursday  LUppama, alu Rice/roti, dalma, alu  [Rice/ roti, dal, mix veg
matar, milk sova bean curry, curd purry milk{packed)
(packed), fruit  (packed), lealy
veg/cabbage fry
Semai-2Sgms i-30gms Rice/atta-50gms Dal-
Watar-20gms ixed vegetable- G0Ems
Potato-20gms Qil- 50gms Potato-50gms Mixed vegetable-30zms
Sgms Soyabean-23gms Potato-50gms
piilk-250m] eyurd-1 00gms Qil-5gms Milk-230m|

ugpar-30gms {Green leafy

ruit- 100gms vegetables-100gms
apple-1/oeange- | Qil-10gms
1/banana-

1) guava-

I -1}

@/ e
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Wednesday Semai khir fruit rce'roti, dalma, egg Ricedroti, dal, mix veg
curry/chole paneer,  EUITY
leafy weg' cabbage
EF
Semai-S0gms ice/atta-Blgms Rice/arta-50gms
Milk-2350ml Dal-3(gms lﬂal-mgms
Sugar-30gms Mixed vegetable-  Mixed vegetable-
S0gms S(gms
0l Sgms Patato-3lgms Potato-S0gms
Fruit-100gms Egg-1/chole—30gms, 0il-5gms
(apple-1/orange-  paneer-20gms
| /banana- reen leafy
2 Wguava-1/m vegetables-100gms
1)
Oil-10gms
Tuesday & Chuda santulal icalroti dalmalusoy|Rice/rot dalma
Samurday  fpun, alu matar, b eancurry curd milkipacked)
milk (packed), packed),lealy
it egfcabbagefry
Chudabun-S0gms Rice/ana-$0gms Ricelatta-S0gms Dal-
Miatar-20gms Dal-30gms B0gms
Ihfixed vegetable-50gms
Potato-20gms (].I;:i vegetable i’ﬂtﬂ!u—ﬁﬂi'ms
I CtsteS0gTE \ilk-250ml Oil-5gms
ilk-250ml abean-25gms
Sugar-3gms wrd-1{0gms
ruit-100gms reen leafy
apple-1forange- vegeiables-100gms
1 /hinana-2 ) guava-0il-10gms
| /mango-1}
Fr day gikhir fruit iceroti dalmaege  Ricefrofidalma
feurdy packed),lea
fy veg/cabbagefry
mai-3lgms arta-Elgms Rice/atta-50gms
ilk=250mi I-30gms [Dal-30gms
ugar-30gms ived vegetable-  Mixed vepetable- Sogms
gms
il Spms Potato-30pms Potato-50pms
ruit-100gms gg-1/curd-100gms  j0il-3gms
apple-1/orange reen leafy
1 /banana-2 Feuava-vegetables-100gms
1/imango-1}




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

decision on the menu without compromising the quality.
If patient takes curd instead of egg then milk -23 iml will be given in dinner.

N_B-After preparation with the amount given, medsurement will be finalized

for distribution. (Bidder's Signature with seal)

 DIET MENU FOR THE YEAR 2026-2027(cooked diet}
D NU FOR JAUNDICE PATI NT@95/- PER PATIENT P DAY

{ Low fal. low prmggw‘_@@m__
Food Souff vegetarian
Cereals | 350
| Pulses S0 =]
Green leafy S0
vegetables
Oither vegetables 200
| Raats and tubers 100 |
Fruits 100
Curd 100
Stegar 20
ol 20
DAY BREAKFAST LUNCH DINNER
L 7 30am-Bam 1pm-2pm_ | &pm-Ppm
Suriday Semai upami with vepetables, ?line,dnl.mix-:d vep curmvd jtimmmi.dalma& potato
Fruit seasonial) fresh curd(packed) Cumy
Rice-150gms Rice/atta-100gms Dal-

F,emni-l O0gms Vegetable -30gms
[Fruit-1 00gms{ banana-2/guava- Dali moongy/arkar -25gms 15gms Vegetables-30gms

‘!fapp!e-l.-'mnge-l.-‘mangual}l Vegetables-100gms Patato- Patato-50gms Potato-

gms | B0gms
wstard oil-10gms Curd- Refined mustard oil-3gms
100gms

Rice,dalma,leafy veg Bice/Roti,dalmaf potalo
cahbage frv& fresh LTy
-urd{packed)

ondayds Upg:nmﬂ.pumlnmrr}'&

ursday fruit{seasonal) Suji-30gms

I Sermai-S0gms Potato-50gms
I;::tar-lﬂgms& oil-5gms

-

Iﬂliﬁgmﬂbmaﬂﬂ-l@mm—l-"apple-

I/arange- 1 /mango-|

Rice/atta-100gms Dal-
ice-150gms 25gms Vegetables-S0gms
al{ moong/arhar)-23gms Patato-30gms

egetables-1 gms Patalo- iPotato- [ D0gms

Hgms | it

3|7



Mustard oil-10gms Curd- Rt e fined/mustard oil-3gms
| 00gms
Leafy vep/cabbage-50gms
Wednes day_[Suji Uppama with vegetabled  [Rice,dalmaleafy veg ice/Roti,dalmas: potato
fruit(seasonal) cabbage fry& fresh Curry
urd(packed)
wji-100gms ve les-3
g?-fil—mﬂgmaihaﬁ-ﬁguﬂ Ricefatta-100gms Dal-
1/apple-1/orange- 1 /mango-| Rice-| 50gms n5gms Vepetables-50gms
Dal{moong/arhar-23gms [Potato-50gms Potato-
Vegetables-100gms Patato- 100gms :
5 (igms Refined/mustard oil-3gms
Mustard oil- 1 0gms Curd-
0 s
' - 5
- Hice/ Rol,dalmad potato

Tuesday&SatChuds santulabun, alu curry Rice,dalmixed veg
|I|.|T day i fruit{seasonal urry,Jeafy veg fry& fresh  eumy
Chuda/bun-100gms patate-S0gms urd( packed)

ail-Sgms
fruit-100gmsbanana/-2/gsva-
|/apple-1/orange-1 /mango-| ice-150gms
Iimoong/arhar}-25gms
egetables-100gms Palato- Rice/atta-100gms Dal-
Ogms p5gms Vegetables-50gms
feafy veg'cabbage- Potato-50gms

100gms Mustard oil-10gms Refinedmustard oil-5gms

upd=100Ems

Friday Semaiupamawithvegetables, frustis Rice,dalma,leafy veg Rice/Roti,dal Mix veg
easonil) Veabbape fry& fresh curry
curdipacked)

Semai-100gms Vegetable -50gms Rice/atia-100gms [ral-
Fruit-100ems(banana-2guava-  |Rice-130gms 25gms Vegetables-50gms
| fapple-1orange-1/mango-1 ) Dral{moong/arhar)-25gms  [Potato-30gms
Vepetables-100gms Patato-  [Refined'mustard oil-3gms
50gms

Mustard oil-10gms Curd-
| O0ams

Leafy vepicabbape-30gms

{Bidder's Signature with seal)
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DIET MENU FOR THE YEAR 2026-2027(cooked die
3/~ PER PATIENT PER DAY

DIET MENU FOR CIRROHSIS OF L1 VER PATIENT @S i E

Cirrhosis of liver(Low fat Low sodium High protein)

Food stuffs In gms

cereals 200 |
pulses 100

sovabean 50

Green leafy vegetables 100

Other vegetables 200

Roots tubers S0 L
paneer 20

curd 104 i
Fruits 10}

Milk S00 |
Sugar 20

ol 15 |

6|



DAY BREAKFAST LUSCH DINMER
7. 5lkam-Eam I pm-2pin Hpm-Spm
Sunday Semaikheen, fruit(seasonal [Rice,dal,mixed veg curry,paneer& [Rice/Roti dalmad chole
) Semai-50gms fresh curd(packed) ].rah-:an curryd: milk-
Sugar-20gms Milk-250ml Rice-100gms Dal{moong/arhar)-
Fruit-100gms(banans-  Phgms Vegetables-50gms Jr:n:nfana -50pms Dal-50gms
'Efguu\"aul."ﬂpph-l-furange-"l’nmm -50gms Mustard oil-3gms regetables-50gms Potato-
1imango-=1) Soyabean-25gms Pancer-50gms  S0gms Potato- [ 00gms
Curd-100gms hn!e 25gms Sovabean -23
Refn:d-"muit.ﬂlﬂ oil-5gms
Milk-250ml
Monday&  [Lppama, matar curry Rice.dal mixed veg soyabean RiceRot dalmad milk-
Thursday  milk{packed ) curry, paneerd fresh curd{packed)) packed)
fruit{seasonal) ice-100gms Dalimoong'arhar)-
Syji-50gms Semai-50gms Hlgms Vegetables-S0gms
piatar-20pmsde oil-5gms stato-30gms refined oil-3gms ice/atta-S0gms Dal-40gms
i1k-250ml urd-100gms egetables-50gms Potato-
uit= 1 D0gmsl banara- abean-50gms pgms Potato-S0gms Refined|
{guava-1/apple-1/orange- il-Sgms
1/mango-1 itk=250ml
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Rice/Roti,dalma& chole

Wednes day  Sujikheerid fruit(seasonal)[Rice,dal, mix veg curmy.paneer
urryd: fresh curdipacked) abeancurryd milk-
ioe-100ams Dal(moongferhar)- packed)
Suji-1 00gms Sugar-20gms50gms Vegetables-50gms ice/uta-50gms Dal-50gms
i Tk-250ml Patato-50gms Mustard oil=5gms epetables-50gms Polato-
fruit-100ams(banana-  [Curd-100gms paneer-30gms curd- [50gms Chole-23gms
% jguava-1/apple-1forange- [100zms abean-25gms Refined oil-
l/mango-1) 2ms Milk-250ml
Tuesday&S |Chudasantula/bun, metar Rice,dal veg,chole paneer curry & Eli.:,:.-'ﬁc:-ti_,dal,mix veg
Im- day © & fruitiscasonal)  fresh curd(packed) oyabeancurrydemilk(packed)
Fa?.?;m;

tar-20gms
il-5gms
it-1 00gms( banana/-

l/mango-1 Milk-250m]

ChudaS0gms/bun-100gms

ice-100gms Dal{moong/arkark-

(g Vegetables-30gms

s
ustard odl-3gms
urd- 1 D0gms

2/guava-1/apple-1/omnge-

o-50g Chole-25gms Pancer-

egetables-S0gms Patato-
gms Soyebean-50gms
ilk-250m| mustard oil-
SIS

Elw'ma-mgms Dal-40gms

Friday

ilk-250ml
ruli-100gms{ banana-

limango-1)

5 e mai kheeri. fruit(s=asonal

i-50gm sugar-20gms

jpuava- | /apple- l/orange-

fresh curd{packed)

sgms Vegetables-50gms
arato-50gms Chole-25gms

- DD Ems

jce dal, veg, chole, paneer cLrry & Fice/Roti,dal Mix veg

jce-100gms Dal{moong/arhar)-

aneer-50gms Mustard oii-10gms

Foyabmmurm&milk{pank:d}

Ricefatta-30gms Dal-30gms
Vegetables-50gms Potato-
Sigms Soyabean-30gms
fined/mustard oil-3gms
ilk-250mil

{Ridder’s Signature with seal)
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DIET

THE YEAR 2

-202Tcoo

ie

High protein diet meny forT E[_]&NCER.’EUEN @Es_ﬂﬂ-(d!\'.’ﬂliml

Note-Extra RS |
milk/2extra eggs’s

0/- has been added as high protein is

required for TB, Cancer & burn
en to the patients.

so 250 ml

( gms of soya chunks should be giv
Food stuff Vegetarian | Non —yegetarian
D':_ilg,ntity in | Quantity in gms

Cereals (375 |35 —
Pulses 15 75

Emﬂn ?gif}' 100 | | 00
_Other vegetables | 200 200

Roots and tubers 200 200

Fruits 100 100

Milk 500 | 250 2
Fez — e
| Curd ' . .
sugar TR | S,
Gl - o i |25 e I

inner Sp.m-Sp.m - |PROT [FA ALORI
O EN

it

_'-I.ﬂ' 1% i




dli, Sambar, Fruit& : tice/roti{4nasy Dalma,
Sunda [ EECE et Rice/rati( Snos), Dol
Y b oiled egp “batled egg/ chole ﬁ'::,. churiks potato
\dli-dnos Sambar- ‘:m;ﬁwm emilk(packed)eboiled
| 2bowl Ldli mix- Ie s SRR
100gms veg or sing mg&
Refined oil-Sgms curry/fry/bharindegre | Rice/atta-
Fruit- en leafy veg Ity. 125gm
100gms{apple- 2. Dal{moongh-23
|forange-1) |, Ricefutlp- gms
(ST | SOgms 3, Mixed
2. Dal(arhar)-30 TE%E:EE-
3. ﬁll?:cd 4. Potato-| (Higms
vegetoble- 5. ;ﬁ'ﬁ:’;]‘ﬂﬂmﬂ-{
100 gms !
o oo |6 ST
5. Buoil n -l
_two ORchole-| & 8 soya chunks-
s, pancer- ?52-“:5
20gmsicurd- 9. Eeg
| (hgims
6. Creen leafy
veg/cabbage-
1i0gms
7. Sugnr-
| Ogms{sached)
oil-10gms
Sujiupma,alumatar Fr.mr.n'r'ml{ﬁm:s}.ﬂnl.mm + cairoti(4nos).Dal
Monday curry/dalma,Fruit, jed veg curry/fry/bharta, I = {a ﬁi’mﬂ
i Ik(packed) pnnen:rﬁur:y h}rc-:ntuﬂr clluwrrwwmilk{packnd}
holled egg veg/oabbege Ty buit;'.'d W
[Suji-100gms

qnl' i




Rice/atta- | S0gm|

1, Ricefatia-

atar/buta/arhar- 2. Dal{moong/arha 125gms
fgms £)-30 gms 2. Dal{arhar)-
1'.5 5 3. Mixed 25gms
ruit(apple- | /orange- vegetable- 3. Mixed
i)-100gms | 00gms vegetable-
ilk-250m] 4. Potato-100gms S0gms
ugar-i0gms(sachet) | 3. Paneer-30gms 4. Potato-30gms
gg-1 6. Jeafy 5. Rajma-25gms
vep/cabbage- 6. milk-250ml
I 00gms 7. sugar—I10gms(
7. oil-10gms sachet)
g Oil-10gms
9. Fgel | |
Tussday hudasantula,alumat Rice/roti( 3nes),Dal chol Rice/roti{dnos), Dalma,s
¢ polato Curry,mix nya chunks potato

rry/dalma, Fruit,mi vegetable curry,milk(packed)

kipacked boiled cgg curr}ra'[ryfhhan;-a.gfesrde boiled egg
bfy veg/cabbage fry .

uda-~100gms 1. Ricefata-
tato-20gms 1. Ricefatta-150gm [ 252m
atar/butalarhar- 2. Dal{arhar)-30 2. Dal(buta)-23
gims gMS. gImia
ruit{ appe- | forange= 3. Mixed 3. Mixed
13-100gms vegetahle- vegetable-
ilk-250mi |0Dgms 5
ugar-10gms( sachet- 4, Potato-100gms 4. Poato-50gms
Oil-5gms %, chole-30gms & S-sovm
1 6. leafy chunks-23gms
vep/cabbage- 6. 6.milk-250ml
100gms 7. §.sugar-10gms(
7. oil-1)gms sachet)
L 8. Egel

LR




pe= =
Wednes
day

Semaiupma,alum
atar
curry/dalmad

boiled ezg

Semai-100gms

ptato-20gms
atar/buta/arhar-
Dgms
ruit{apple- 1 forange-
13- 100gms
Egz-1

Ricelroti(Snos),Da

I, egg curryichole
paneet curry/curd-
100gms( packed,mix
veg or single veg
curry/fry/bhartadgr
een leafy veg fry.
l. Rice/atta-
150gms
2. Dal{arhar)-30
gms
3. Mixed
vegetable-
| Odgms
4, Potato-100gms
Egg(hen) —two
ORchale-
30gms, pancer-
20gms/curd-
[{(0gms
6, Greenleafy
veg/calrbage-
1)gms
7. Sugar-
1 0pmsisachet}

=

oil=10gms

IRice/roti{ 4nos),dalma
| rajma pofato GUITY

lemilkipacked)& boiled
cEE

|. Ricefata-
125gm
Dral{moong}-23
Bims

3. Mixed
vegetable-
S0gms
Potato-50gms
sugar-1 (gmst
sachet)
6.milk-230ml
pil=10gms
rajma-25 gms

(58]
i

b

88 e

9, Egg-l

S——

. 9
Chudasantulaalumat Rice/rot
Thumdﬂ}'g Eﬂ:'u 3 Ty, YE

il Snos),Dal,pane oe/rotii Anos ), Dalma,
¢ thole poiato

42



urry/datma, Fruit, urry/fry/bharta,greenle :urry.milk[pa:ked]&hﬂ]
fy veg/cabbage fry . jled egg

iled egp
wda-100gms
otato-20gms il |. Rice/ata-
1. Ricefatta-130gm :
tfathar | 5 pgl(arhar)-30 125gm
- gms. 2. Dal(buta)-25
fus:(apple- 3. Mixed grns
ornge: 1 vegetable- 3. Mixed
x | D0gms vepetable-
2] 4. Potato-100gms |00gms
E,H.I"EDEI'FI'E{ 5 F!E.ITIZ‘ET-SDEH'IS- 4. Potato-100gms
-.E,';II.IE.“:|I Gﬂ-ﬁgms |.ﬁ|I IEﬂf}' ..'l.}.-CI'MIE!'
Fes-! veg/cabbage- 23gms
|00gms & ﬁ.mllk-ijﬁll':llilml {
il- 6. B.sugar-1{gms3
7. oil-10gms e
7. Ege-l
Id1i, Sambar, Fruit, ice/ratil Snos), Dal egg Rice/rolif #nos), Dalma,s

Pl oay: | fi ked / chole paneer oya chunks pofato
1!!;}P:§g. o ﬁﬂ:urd- B CIY Emilkipacked)&
100gms(packed)mix boiled ege
eg or single veg
dli-d4nos Sambar- curry/fry/bhartafgreen
1bowl eafy veg/cabbage fry. I. Ricelatta-

I'IJiI[_ﬂp'FIIE— [. Ricefatts- 125gms
|forange-1}- 1 50gms 2. Dal(arhar)-35
I0gms 2. Dal{arhar)-40 gms
Spms 3. Mixed vegetable-
Sugar-10gms( vegetable- 100ms
achet) A Lﬂﬂgn'ﬁ] & 4. Potato-100gms
-1 . Potato-100gms : P10
EE S Egafhon)-wo 5 Eﬁe | s
3“(?“’“’;"' 6. milk-250mI
gms.pANCer- | 9. qil-| Ogms
20gms/eurd- 8. soyachunks-
| Ogma 25gms
&, Green leafy 9. Egp-l
vegicabbage-
| Oibgems
7, oil-10gms

o P
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ujiupma.a]umatarEm’mli{Snl:rs].Dul.mix Rice/roti{4nos),Dalma,
urry/dalmaFru, veg curry/fry/bharta, rajm a potato
il k{packcdj& paneer curry, green leafy curry, milk{ packed)&
iled epg v:g.fcahbaga fry haoiled egg
ji-100gms Ricefatta-150gm| 1. Rice/ana-
otato-20gms 2. Dal(moong/arha 125gms
uta/arhar-20gms ri-30 gms 2. Dal{moong)}
il-5gms 3. Mixed 25gms
ruit(apple- vegetable- 3. Mixed
| forange-1}- 100gms vegetable-
1 ()gms 4, Potato-100gms 100gms
ilk-250mi 5. Paneer-30gms 4. Potato-100gms
- 6. lealy 5. Rajma-25gms
10gms{sachet) veg/cabbage- 6 milk-250m|
100Ems 7. wgar—iﬂgms{
7. oil-10gms gachet)
g Dil-10gms
0. Egg-l
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. The diet menu is suggestive and may change as per the availability of the proposed
item. The concerned dietician/medical officer would be the final authority to take appropriate

decision on the menu without compromising the quality.

Rice-

parboiled Dal-

arhar & mung
Oil-Refined& mustard

Wheat flour-(whole

wheat)

Salt(iodized) should be used in the
preparation. Lemon-1/2 piece may be
given in lunch

ke finalized for distribution.

N.B-After preparation with the amount given, measurement will
the spot as per guantity “

Packed Milk should be opened in front of patient & distributed on
specified,

(Bidder"s Signatare with seal)

DIET MENLU FOR THE EA 26-2027(dry diel
Dy diet menu (@ 95/-/day/pal nt

Food In gms

stulls

hlilk S00ml
| Bread 400gms

Banana 2nos

R E ot b
' Calorie 2085
 Protein- | 90gms j
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[ =
Food stuffs Breakfast Lunch | Dinner
Milk 250m]| (packed) 250ml (packed)
Bread 100gms (packed) 200gms [00gms {packed}
Banana One one
Fgg (Hen Boiled) One/ 50gms Thin arrowrool One' 50gms One/ 50gms Thin
of reputed company @ Thin arrowroot arrowroot of
5.00(one) of reputed reputed company
company @ @ Sm{ﬂﬂﬂ}
il 5.00(one) ET——
Sugar 10gm {sachet) - ———
(Bidder’s Signature with seal)



[ Note:

appropriate decision on the menu without compromising the quality.

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

Packed Milk should be opened in front of patient & distributed on the spot as per

| guantity specified.

1.3 Timing of Diet Supply

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

Breakfast: Between 7.30 am to 8.00 am

Lunch: Between 1.00 pm 10 2,00 pm

Dinner: Between 8,00 pm to 9.00 pm
[Note: Timing of diet and times ﬂf_d.'u:l_p;f'ls-i.ﬂﬂ ma}f_ta}“ bﬂSE—ﬂﬂ the
iption of the

diagnosis and as per the recommendation f prescrl
dietician / doctor, The hospital manager { persan designated for the
ta the timing as prescribed

management of dietary services would adhere SCrIDEL
by the doctor / dietician. Timing for patients prescribed for “liquid diet
under therapeutic diet may vay based on the advice of the dictician /

_doctor. - e

B

———
1.4 Storage of Commaodities / Raw M aterials

34.1 Storage of commodities [ raw materials would be the responsibility of the
ime by the

outsourced agency- However, it is 1o be monitored from time 10 1
dictician / assistant dietician of the health institution O MY pther persons
assignied for the purpose. The perishable and non-perishable items should be

stored as per the storage specification nOrMS.

3,4.2 Carc should be taken 10 avoid guality degradation of the food commodities

due to humidity, rodents, ingects ¢1c.

1.5 Fuel for Cooking

1.5.1 The kitchen should have LPG connection 1o be provided by the
agency for diet preparation with provision of additional cylinder.
3.5.2 Coal and Weod must not be used for cooking excluding

emergency Cases.
1.6 Diet Certification

[]:ie:l: ;?rep:ﬂrﬁd [:::?nkl:d ! dry diet] on day to day basis should be certified by the
dietician before 115 distribution. The diet certification would be with regard (0

quality, st and its adherence to the specified menu.

@/.T Constituting Diet Vigilance Committee [DVC] )
s
'_,..--""'"F.'.‘.-ru' R



For monitoring and supervision of diet preparation, distribution, ensuring diet
quality and overall management of diet, Diet Vigilance Commitiecs [DVC] wall
be constituted. In every Public Health Institutions, including CHCs and Ared
Hospitals, DVC would be constituted taking RKS members and medical staff of
the concerned hospital, Superintendent, SVPPGIP, CUTTACK Medical would
head the committee along with one gr. Doctor. RKS would nominate (wo
members on a rotational basis to be the member of DVC. The commitlee
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

DV,

3.8 Role of DVC in Monitoring & Supervision:

Diet Vigilance Committee will overall supervise the diet prﬂp&rﬂiiﬂﬂ and

distribution process. The Diet Vigilance Committee would do rﬂgl{[ar S;MF'T'lIEf
check to see the aspects like quantity and quality check of the diet, timeliness 10
head of the

supply of diet, hygiene and other related aspects and report to the

concerned Public Health Institution on a periedic basis [time frame is to be
decided by the Superintendent, SVPPGIP, CUTTACK. The committee
i d quantity of diel

members will interact with the in-door patients o quality an
and discuss accordingly with the gutsourced agency.
19 Role & Function of Dietetics Section in the Health Instifution:

mportant functions in

The dietetics section would be expected to perform i ‘ ;
ity of dietetics section

dietary services and management. The hasic responsibil
would be;

3.0.1 Menu Planning:
302 Requisition of needed supplies; ]
393  Establishment and mainienance of safe food storage practices;

304 Selection, training, assignment of duties, supervision of personnel;
395 Supervision of departmental sanitation;
196 Establishment of sdequate records and supervision of record keeping,

budget planning, ¢lc.

3,10 Rale of Dictician | Wutritionist:

1.10.1 Periodic check of the quality of food materials
1.10.2 Diet related counselling services to the patients during admission and
discharge
1.10.3 Prescribing diet for paticnts based on the diagnosis
;} Ea; ;ﬂﬂﬂ _mrirég the fmd]prep;;alim\ process and kitchen cleanliness
10,5 Pre-distribution quality check of diet following self-testi
3.10.6 Monitoring food handI:I:ng s
3.10.7 Interacting with patients and getting feedback on diet quality, diet

menu eig,

Apart from this, the dietician would be res il

m this, . ponsible for the management of
therapeutic diets including modifications of the general menus to mm:;glh: needs
aof the patient and maintaining diet records;

The dietician / in-charge or members of histher 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.

3.11 Sanitary Measures:

Required sanitary measures would be taken up by the agency in and ll}I.IESI]'d-E 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.

1.11.1 Periodic sanitary inspection of cooking & serving equipments; at
least once in a day; ‘
3.11.2 Daily inspection of food conveyors, kitchen equipment and service

equipment;
3.11.3 Supervise handling and disposing of garbage and wnst:%
3114 Supervising cleanliness in the kitchen & taking appropriale measiures

3.12 Storage & Stock

3.12.1 The agency outsourced for diet preparation would be responsible for
maintaining the store and stock. The agency should assign the

responsibility of store keeping to person’s recruited by him/her;

3.12.2 In case of dry diet, the health institution would maintain ﬂ?:_s_tnre and
stock: In such cases, one person would be assigned with the responsibility of the
store and stock who would perform the following role.

113 Cleanliness:

3131 Kitchen Staff:  The kitchen stafl should wear clean uniform while on
duty and keeping themselves clean ie. keeping hands cleaned properly including
finger nails before cooking, limited conversation among them while cooking and
serving, keeping utensils clean and maintaining kitchen cleanliness.

3.132 Dishes/Utensils; Cleaning of the dishes properly, before and afier 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
comtamination, which is expected between the cleaning and serving, the dishes
should be cleaned once apain with boiled water before serving.

314 Food Handling

The persons of the outsourced agency, who are handling food, should follow the i
fiollowings: et

Qﬁ/ 49
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1141  Keeping their hands clean and use glove for serving. They should not touch
food in bare hand.
3,142  They should wash their hands properly after visiting the toilet and before

handling food.
3143  Covercuts, burns and other raw surfaces with water-proof dressings while

handling food.

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

3145  Cover the main food container and protect from flies and other pests
and after serving.

3.14.6  Person's suffering from a discharging
discharging nose or who is suffering from attac
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.

3.14.7  However, all the persons associated
should undergo regular free health check up
institution periodically, at least once in every month

sickness.

before

wound, sores on hands or arms,
ks of diarrhoea or vomiting should

in dict preparation and its distribution
in the concerned medical health
and more particularly during

315 General Service Requirements of the Agency

a) Operation, Maintenance of Kitchen equipment including cooking & distribution of
the cooked food as per menw/diet 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
w0 a reduction in the incidence of contamination in the hospital,
c)Collection of dirty plates from each bed (Patients) from different indoor departments 1o
Kitchen for washing & cleaning. If required, testing & inspection as quality checking and
delivery to each bed and maintaining record with log book/challan 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 facility within the space aliocated in the concerned
health institution to fulfil the requirements of Kitchen suitable for providing hygienic &
qualitative meal to patients and to avoid any spread ol unforezeen contamination,
fi Keeping up In-house Kitchen & store for the concerned health institution functional to
serve the breakfast, lunch & dinner in stipulated time as per requirement of the health
institution.
g)Ensuring of -:nfnpreherltsive Patient Dictary services with utmost care for all equipment and
resultant services during the out sourced period.
h}ijLrlding of Incr:essarj.- Preventive & Breakdown maintenance of Kitchen Room and all
Kitchen equipment
i) Operation and Maintenance of Kitchen with trained engineers'mechanics.

o e



I SECTION 4- TERMS & CON ITIONS

i 4.1, Period of Engagement
al The engagement shall be for a period of one year fram the signing of contract.

b) The contract shall be signed initially for a period of one year which shall be extended for
another year, if performance of the agency is found catisfactory as per due assessment.

42  Award of Contract
On evaluation of technical evaluation
inviting authority, the selected bidder shall have
Superintendent, SVPPGIP, Cuttack within 15 days from the
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.

43  Performance Security
The selected agency has to furnish a performan
of contract, amounting to 3% of the total estima
DD / BG from a National / Scheduled Rank in India.
The Authority in the following circumstances can forfeit it;
. When any terms or the condition of the contract is infringed.
. When the service provider fails in providing the required services satisfactorily.
44  Payment & Price Validity
a, The payment shall be made in Indian Rupees.
b. The payment shall be made by the concemned A
service is operational,

¢. The mode of payment is as specified below:
The agency would be paid once in 3 month based on the patient load and number of dry

diet supplied. 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 documents and do the needful for payment of the dues
within seven working days of submission af bills / vouchers /supporting documents.

of the RFP and decision thereon by the tender
to execute a contract with the
date of acceptance of their

ce security deposit at the time of signing
ted yearly contracl value in the shape of

uthority / Institution where the diet

4.5  Penalty
a. A penalty of Rs.10,000/- 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 / Cap/Shoes or not possessing identity cards a
penalty of Rs. 100V- per person/day chall be deducted from the bill as penalty.

c. The amount of penalty shall be deducted from the bill of the agency.

4.6  Termination / Suspension of Contract

a. The Tender Inviting 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
il Shall request remedy of such failure within a period not exceeding 15 days after

the receipt of such notice.
h. The Tender Inviting Authority after giving 30 days clear notice in writing expressing the

intension of termination by stating the ground/grounds on the happening, of any of the
L
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events {a) to (b), may terminate the agreement after piving reasonable opportunity of
being heard to the service provider.

. If the service provider do not take remedial action for 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 wriling,

1. Ifthe service provider becomes insolvent or bankrupt.

. If 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 60 days: or

IV. If In the judgment of the Tender Inviting Authority, the service provider is
engaged in corrupt or fraudulent practices in competing for or in Implementation
of the project

4.7  Modifications
Modifications in terms of reference including scope of the services can only be made by

written consent of both parties. However, basic conditions of the agreement shall not be
modified,

4.8  Force Majeure

For the purposes of this contract, “Force Majeure” means an event which is beyond the
reasonable control of a Party. is not foresceable, 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 Pariy'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, storm, 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 Government agencies,

In such circumstances of emergencies and Force Majeure Event, if the Performance
Standards are not complied with because of any damage caused 1o the services or any of
the Project Facilities or non-availability of staff, or inability o Provide services in
accordance with the Performance Standards as a direct consequence of such Force
Majeure Events or circumstances, then no penalties shell 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 (o provide Services on the occurrence of a
Force Majeure event will be an Event of Default and the 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 allernative 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.

4.9  Settlement of Dispute /ﬁﬂ hﬂ,
@l ~ul
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4.10

4.11

5.2

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

If the parties fail to resolve their dispute or difference by such mutual consultation within
21 days of its occurrence, then such dispute or difference shall be referred to the sole
arbitration of The Superintendent, SVPPGIP, Cuttack whose decision shall be final.
Right to Accept and Reject any Proposal

The Institution’ Tender Inviting 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.

Jurisdiction of Court

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

SECTION 5- CRITERIA FOR EVALUATION

Evaluation of Technical Proposals based on eligibility criteria:

Evaluation of proposals shall be made at the Office of the Superintendent, SYPPGIP,
Cuttack. In the first stage, the Technical Proposal will be evaluated on the basis of
bidder's fulfillment of eligibility eriteria. Only those bidders whose Technical Proposals
becomes responsive based on the eligibility criteria, shall qualify for further detail
technical evaluation for awards of marks based on the following Criteria:

Evaluation Technical Proposal for Award of Marks:
The technical proposal of the bidders shall be evaluated and awarded marks based on the

following criteria:

51 Criteria Total Marks Moarking as per criteria Mark
(100 marks) | Obtained
i {Lasi 03 vear experience) (Last 2 years
for SHG) in supply of Diet in Health
Institutions / Other Institutions having
bed strength / persons of 30 to 100 = 7.5
marks
1. Work experience 30 Last 03 years’ experience’ (Last 2 years

for SHG)Y in supply of Diet in Health
Institutions / other institutions having
bed strength / persons

of = 100 to 200 = 15 marks

1




Last 03 or more years' experience/
(Last 2 years for SHG) in supply of
Diet in Health Institution / Other
Institutions having bed strength / persons
= 200 to 300 = 22.5 marks

Last 03 or more years' experience’
{Last 2 vears for SHG) in supply of
Diet in Heath Institutions / other
institutions having bed strength /
persen of more than 300 = 30 marks

For bidders other than SHG
» Rs. 1.00crand <= 2.crs : |0marks
¥ Rs 2 Crs =20 marks

For SHG ! SHG Federation
For women Self Help Groups [SHG /

Annual Average Tumonve

3. 20 SHG Federation]
(Re) Below Rs. 30 lakhs =0
#» Rs. 30 lakhs 1o Rs. 50 lakhs = 10
marks
# More than Rs. 50 lakhs = 20 marks
3.| No. of Diet Services 40 2 Institutions : 10 Marks
{Preparation, Supply & 3-4 Institutions : 20 Marks
Management executed in -6 Institutions : 30 Marks
different Institutions {miot =f Institutions ; 40 Marks
less than 30 beds / persons|
{executed during the last
three years)
4,| Quality Certification 10 150 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.
| | 5 mins)
52  Award of Contract

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

awarded the contract.

. In case the total marks secured by two or more bidders become equal, then the bidder

having more marks in the S1. No.3 of the above Table [(No. of Diet Services in different

institutions) shall be awarded the contract. /f(,:




3. In case the total marks as well as the marks in S1. NO3 of the above table by two or more
bidders become equal, then the bidder having the higher average annual turnover shall he

awarded the contract.
53  In 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 contraci.
Note: There is no Financial Proposal to be submitted in the bid, as this i a fixed cost based

tender — Details of the fived cost (Diet Rate) to he paid per patient / day for different types of diet
with menu ts meniioned af Section 3 — Terms of Reference

o .
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RFP FORMATS
Diet Services at SVPPGIP, C uttack

TECHNICAL PROPOSAL
FORMAT —T1

fte be furnished the technical proposal envelope)

Check List (Technical Pro osal

Please check whether following have been enclosed in the respective cover namely, Technical

Proposal: (please arrange the documents serially in the following erder)
[ SLNo [tem Whether included | Page No.

Yes / No

Format - T1 (Check List)
Bid Document Cost as DD of Rs. /-
Eanest Money Deposit of Rs. i as Demand Draft

MSE certificate (If applicable)
Format - T2 { Technical Proposal Submission Form) Diet

Format — T3 (Details of Bidder)

I - T A e e

Format— T4 {Annual Turnover Statement of diet services by
the the Chartered Accountant). )

% [Copies of the annual audited statement {Tax Audit

wherever it is applicable) for 2022-23,2023-24 & 2024-25

{ Provisional statement of account shall not be considered)

9 | Format — T5 (Performance statement in exccuting diet supply
Iservices in Government health Institutions / other Govt.
Institutions during the last three years)
10 | Photocopies of work orders or contracts execited in support
of the information furnished in Form T5

11 | Copy of Quality Certifications: 150 9001, Food License!
Registration Certificate

12 |Food License under FS5 Act, 2046 in Form - C

13 |Format — T6(Format of Affidavit regarding the firm/agency
iz not blacklisted)
14 |Copy of the Registration certificate of the bidder (Certificate of]

{Incorporaticn)
15 |Copy of the GST registration certificate

16 |Copy of PAN (Income Tax)
17 [Copy of valid Labour License
185 | Copy of EPF & ESI registration certificate

19 | Copy of ITR for last 3 financial years ie 2022-23,2023-24 &
2024-25 _

20 | Any other appropriate documentscertificatesicredentials
(if applicable), the bidder like to include in the proposal
N.B.: In 5.1 No.2,3 & 4 in the page number column should be mentioned as “submitted

inside cover A" instead of page number,

@7 Full signature of Bidder with seal
}r)rr.___._-—-‘“
S | 10 1 g




FORMAT — T2
(ta be furnished in the technical proposal envelope)

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

To

Re.:RFP Reference no. dated

Deear Sir,
I/'We, the undersigned, offer to provide the services for the work: Selection of the agency for

Supply of Diet (Dry) to Indoor patients.

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

I'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 and statements made in this Proposal are true and
accept that any of our misrepresentations contained in it may lead to our disqualification.

I'We undertake that our Proposal shall remain valid for 180 days after the date of bid opening
for the purpose of bid evaluation / finalization of contract,

I/'We hereby declare that my company has not been debarred/ black listed by any
Government/ Semi Government organizations. lwe further certify that I am the
competent authority in my company authorized to make this declaration.

I'We understand you are not bound to accept any Proposal you receive,
Yours sincerely,
Full Signature of the Bidder:
Name and designation of Signatory:

Name of Agency

Address:

Full signature of Bidder with seal

.—-—'_--_._-_-_._
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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

MName of the Bidder
Registered address of the
1 firm/agency
State
Telephone No. Dristrict
Email Fax
Websile
Contact Person Details .
2 | Name Designation ]
Telephone No, Mobile No.
Communication Address
Address
3
State [xistrict
Telephone No. Fax
Email Website
Type of the Firm (Please relevant box)
Private Ltd. Public Lid, Proprietorship
4 | Partnership Society Others, specify
Registration No. & Date of
Registration -
Nature of Business (Please relevant bhox)
5 | Manufacturer Authorized service provider ]
Key Personnel Details (Chairman, CFEQ, Directors, Managing Partners ete.)
In case of Directors, DIN Nos. are required
6 | Name Designation
Name Dcsig:,_naticrn
7 | Whether any criminal case was registered against the company or any of its promoters | Yes/No
in the past ?
& | Details of the Branch Office
9 | GST Registration:
Furnizh the copy of the GST registration certificate
10 | PAN:
Furnish the copy of the PAN
11 | Registration certificate of the firm/agency (furnish the copy) ﬁjﬁ_
i
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Copy of quality Certification: 150 9001, Food License / Registration
(furnish the copy)

Bank Details of the Bidder: The bidders have to furnish the
for supply if any (if selected)
a. MName of the Bank:

Bank Details as mentioned below for payment

b, Mame of the Account & full address of the Branch concerned:
c. Account no, of the Bidder
d. IFS Code of the Bank:

Office Full signature of
Date: Seal the bidder

Full signature of Bidder with seal

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

ANNUAL AVERAGE TURN OVER STATEMENT ON DIET SERVIC
(To be furnished in the letter head of the Chartered Accountant)
The Annual turmover on diet services (Dry) of M's for the

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

bl Hn| Financial Year|  Turnover in (Rs.) Annual average turnover in (Hs.)
' for the year-2022-23,2023-24 &
2024-25)
1 2022-23
1 2023-24
3 2024-25 ==
= |
Member
Full signature of Chartered Accountant
nMembership No.:
Registration No. of Firm
Seal
Nofe:

ﬂ‘:il T he issued in the letter head of the Chartered Accountant mentioning the Membership

o
b) This turnover statement chould also be supported by copies of audited annual

statement of the last three years (2022-23,2023-24 & 2(124-25) and the wrnover figure
should be highlighted there.
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FORM T5

(To be furnished in the rechnical proposal envelope)

pAST EXPERIENCE IN EX ECUTING DIET (DRY) SUPPLY SERVICES IN GOYERNMENT HEALTH
INSTITUTIONS / OTHER GOVT. INSTITUTIONS

(Attach separate sheets if the space provided is not sufficient)

"Wame ] Addred Wark orderd Address, emal i, & Briel Wo. ol heman | Mo, of Beds /| Date of Walue ofl Roie of your|
ol he Centact copy Telephone Mo, of work | Descriptiog resouree People for | completion Agsign- | firm
(hrganization | Mo, ned dite order issuing organis— | the Seope s deplaved For which diet | of pssipe— | meol

aliom where diet serviosl] Werk i diek nni:;—d ment

whsiwere given serviee provi
| 2 i ] 4 & E | E [ ]

Note: Please furnish the valid work order o contract copies of last 3ycars of diet services i.e.
2022-23,2023-24 & 2024-25 only serially in support of the information mentioned above.

Full signature of the Bidder:
Mame:

Designation:
Seal

Gl



FORMAT T6
{to be furnished in the technical proposal envelepe)

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

Affidavit

I/'We, M/s (the name of the agency with

address of the registered office) hereby certify and confirm that we arc not debarred by
Department of Health & FW, Govt. of Odisha/ or any other entity of Govt. of Odisha or
blacklisted by any state Government or Central Government | Depariment / Organization in India
from participating in Tenders / Projects.

|/We further confirm that, our bidding proposal for the captioned proj
mittee in case any material

ect would be liable

for rejection as well as initiation of legal action by the tender com

misrepresentation is made or discovered al any SIage of the Bidding Process or thercatter

during/after the agreement period.

Dated this oooovererceencessee: DY OF civinniciiiiina 2026
Full signature of the Bidder
Name:

Designation:
Seal
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