OFFICE OF THE SUPERINTEMDENT

FAKIR MOHAN MEDICAL COLLEGE & HOSPITAL, BALASORE

{Formerly known as Government Medical College & Hospital, Balasore)
At/Po/Dist.- Balasore, Pin- 756001 (Odisha
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Detailed proposals . are invited from cligible hidders i.e.
(Company/Firms/Society/Trust or SHG/SHG Federation and must have registration
certificate under relevant Act/rule of the State or Central Gove) for selection of the most

suitable ageney for supply

of dict (dry, liguid, cooked) to indoor patients of FAKIR

MOHAN MEDICAL COLLEGE & HOSPITAL, BALASORE.

Schedule of Events:

|_1 Period of Availability of

From De.26.03.25 to 16,04.25
{Dowinloadable from website:

RFF Nocument ; 2
www. halasore.odisha, gov.in
Draie:07.04.25, Time:11 AM
il M .
= Pre-bid Mecting Address: Office chamber of the Superintendent, FMMC & H,

Balasore.

Last date lor submission
Of Proposal

L

Drate: ] 6.04.25, Time: 5.30 PM

Address!

OFFICE OF THE SUPERINTENDENT, FMMC&H, BALASORE
NB: Proposals must be submitted throongh

Speed post / Registered post / Courder only.

Drate, time and place of

4 Opening of Proposal
and

presentation

a) Technical Proposal opening:

17.04.25 at 10 A.M in the Office chamber of the Superintendent,
FMMOC & H, Balazore..

b). [Bidders or authorized representative (with valid original
authonzation letter) may remain present at the time of

opening of propozal|
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SECTION 1 :
SCHEDULE OF PROPOSAL SUBMISSION

1 Address for Submission of | “Mtdate | Date & time of "
Sl | RFP. No. & Date R Proposal & Opening of &Timeof | Opening of
Institutions Submission of | Technical
Proposal
Propaosal Proposal
District: -
FA N
Balasore M E}gﬁ:rfl-m Office of the Superintendent,
|| Dict Notice et Administrative building 2 | Date:16.0425 | Dote- 17.0435
No, : floor, FMMC&H, Remuna | Time; 5.30pm | Time: 11 AM,
HOSPITAL,
1440WSTFMMCHB BALASORE Balasore
Date. 26.03.25 J
SECTION 2 ;
INSTRUCTIONS TO BIDDERS

2.1 Scope of Proposal

{a} Interested bidders fulfilling the eligibility criteria may submit their bid to the Superintendent
FMMC&H, Balasore. The bids are to be submitted at the (Yo Superintendent, FMMC&H.
Balasore for which the bidder wants to participate. Detailed deseription of the objectives, sCOpe
of services, deliverables and other requirements relating 1o “Provisioning of therapeutic Diet
Services (diet preparation, supply and management) at FMMC&H, Balasore” 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 comminee of
FMMC&H, Balasore through the Selection Process specified in this RFP. Bidders shall be
deemed to have understood and agreed that no explanation or justification for any aspeet of the
atlection Process will be given and that the decision of Superintendent, FMMC&H,
Balasore will be final and binding without any right of appenl whatsoever.

() The bidder shall submit its proposal in the form and manner specified in the RFP. Upon
selection, the apency shall be required 1o enter into an Agreement with the Superintendent,
FMMCE&H, Balasore as per the RFIYBid Document,

id) The Tender commillee s enlitled o ssue/Nont iy cordpendum  found HeCessary

afterwards relating to tender process. 1 s the responsibility of the bidder w verity the

tender floasted in www, balssore,odishio,povin from tme 10 time and to respond

W

accordingly in consultntion with the concerned mlority,
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22 Eligibility Criteria
The bidder should fulfill the following Eligibility Criteria

L.

.

¥l

The bidder must be regisiered as a Company ! Firm 7 Society 7 Trust OR SHG 7 SHG
Federation and must have registration Certificate under relevant Act / Rule of the State
or Central Government with PAN with Income Tax Return for last 3 yvears ie. 2021-22,
2022-23 & 202324 walid GST registration, food lieense, bank account with bank
statement for last 6 months from the date of applying tender & valid labour registration
cerifeate in the name of Company / Firm / Socicty / Trust OR SHC 7 SHO Federation.
The bidder must have a registered and operating office in Cdisha,

The hidder must have minimum 3 years' expericnee in diet preparation, supply &
management of therapeutic & non-theropeutic diet services in Government Institutions.
The bidder shall furnish the details of the past performance in the reguired format (Form
T5) supported with the work orderfexperience certificate or contract copies.

In case of effective SHG / SHG Federation, the technical committee iz to take decision
in view of their past experiences (o be furnished in the required format (FormT5)
supported with the work order/experience certificates or contract copies for at least
minimum Two-year experiences for preparation of Diet and supply in services in
Government Institutions.

For DHH/SDH: The bidder applying for DHH/SDH  must have of minimum average
pnnual turnover of Rs. 1 Crore per year during the last thres financial years (2021-22,
2022-23 & 2023-24). In case of effective SHG ¢ SHG Federation, the bidder must have
minimum average annual turnover of Ra. 30 Lakhs per vear during the last three
financial years (2021-22, 2022-23 & 2023-24). For CHC: The bidder applying for CHC
must have minimum aw:mg.»: annual tumover of Rs.10 Lakhs per year during the last
three financial wears (20201-22, 2022-23 & 2023-24).The bidder has w fumish the
details of their annual twmover cerdified by s chartered accountant in the required formar
(Form T4) supported by Audit Report / audited Profit & Loss Statement.

The Bidder must have (1) Registration certificate, {27 PAN, {33 GST repistration
Certilicate, (4) EPF & ESI registration cerfificate, (53 Income Tox Retwrm for last 3vears
(2021-22, 2022-23 & 2023-24), (6G3Awdil report (Tux Awdit) for last 3years (2021-22,
2022-23 & 2023-24), {T) I;cnml License (8] BExporience on diet serviees® (9) Labour
License, Allthe certificaies pd reporis must be b e nomee of e ageney.

| Note: 150 certification { Fowd License is nol mumilatery. However, bldiders aving 150

certification { forl license shll be given adaltbonal welghiage n the eviduntlon criterin
as menfioned in seetlon 5.

In case of a selected bidder, (hey will have 1o Toradsh the ap=to-date food registration ! license
(i med Bawing) from ithe woiboriy on e comeorned  veglon within 10 days of lssue of
potifcation of awird and before slgning of contrmel.
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1.3

14

.5

Proposal Submission

Interested bidders fulfilling the eligibility criteria may
Superintendent, FMMC&H, Balasore. The bidders interested 1o su .
FMMC&H, Balasore with EMD, Tender Document COst & documenis as set forth in this
RFP through registered post/speed post/courier only.
mentioned in Seetion 13 Schedule of Proposal Submission.

submit their hid at the Ofa
bmit their bids to

The proposal shall be submitted in two parts:
{17 Parl A {Cover A} — Tender/Bid Document Cost, EML} as per format set out in RFF,
(2} Part B {Cover - B) - Technical Proposal as per the format set out in RFF,

The Proposal shall be typed or written legibly in indelible ink and shall be signed in full
Signature by the bidder at the bottom of every page. Any interlineations or overwriting
shall not be allowed, The bid documents shall be neatly typed and erasure(s)/white
erasure(s) and/or initial(s) for correcting the words or sentences shall not be allowed. If the
bid document is not signed with full signature at the bottom of every page, erasurs, white
erasures and/or initial(s) for correcting word or sentence(s) arc used in the bid, the bids
shall be out rightly rejected. It is the responsibility of the bidder to take note these criteria
before submitting the bid,

The detail address of which is ®

5
gy,

ay
fs-uf’"-

rD

" MNote: There is m_'F'imncin_ﬁ‘mpnﬂal to be submitted in the bid, as this is a fixed cosi-

based tender, Details of the fixed cost (Diet Rate) to be paid per patient / day for

different types of diet with menu is mentioned at Section 3 - Terms of Reference.

Bid Document Cost

The bidders shall have to furnish & bid document cost of Bs. 1,000/~ (non-refundable) in the

shape of a Banker's cheques / Demand Draft from any Nationalized £ Schedule Bank pavable
at Balasore and in favour of Superintendent, FMMC&TH, Balasore),

In absence of the bid dﬁcument cosl, the technical proposal of the bidder shall be

rejected, There iz no exemption insubmission of bid document cost.

Earnest Money Deposit (EMD)

The bidder along with the technical proposal shall have 1o furnish Earnest Money Deposit
(EMD) amounting to Rs. 50,000/~ (refundable) in the shape of o Banker's cheques { Demand

Drafi from any Nationalized ¢ Schedule Bonk payable at Balosore snd o fovour of
Superintendent, FMMO&, Balasore).

In absence of the EMD, technich] proposal of the bldder shinll be rejected. However, as per

the Finance Department, Govl, of Odisha ofTiee memormndum Mo, 21926 douted 12.8.2015, the
local MSEs (Micro & Small entreprenenrs) registered witl respective DICs, Kluali, Villnge,
Cottage & Hendicrall Industries, OS1C mod NSIC wre exenypped from submission of EMD while
paricipating in lenders of Govl, Deportmenis wd Ageneies umder s control. 1L is Turiber
clarified that the above exemplion s applicalile 1o Tocal MSEs vegistered In Odisha only, This
exemplion fo the logal MSEs shall be applicable i6 the Kind of service os required under this

tender enquiry is clearly specilfied ngainst the details of the service 1o be provided in their
EfjPage
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DIC/NSIC registration certificate (to be Turnished in the technical bid). (The MSEs cerificate
issed must include the diet service in their services calegory as it relates 1o the diet wender,
otherwise the exemption on EMD shall not be alloswed and the bid will be out rightly rejected,
however the decision of the committee in this respeet shall be final and binding).

Copy of Original repistration certifieate of the agency/hidder is mandatory without which the
bid will be rejected out rightly, MSIEMSMIE certificate or Shop & Commercial establishment
certificate is not at all a substitute to the original cenificate. The MSE or MSME centificate is
an additional certificate just to claim to pet from concession/benefitfexemption as per bid
document and shop & commercinl establishment certificate is to prove the address only.

The EMD shall be refurned to unsuccessiul bidders within n period of 4 weeks from the date
of announcement of the swecesslul bidder,

The EMD shall be forfeited if the bidder withdrvws §is proposal during ihe inferval Between
the proposal due date and expiration of the proposal validity period or on in case of successful
bedder, if does nof execute the agresment,

2.6 Packing, Sealing and Marking of Proposal

{a) The Tender document cost & EMD (Cover A) and Technical Proposal {Cover B) must be
inserted in separate sealed envelopes, along with applicant’s 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, Liquid, Cooked)
to Indoor Patients of FMMC&H, Balasore™.

‘."

Cover = B = Technizal Proposal for “Supply of Diet {Dry, Ligquid, Cooked) to Indoor
Patients of FMMC&H, Balasore™,

(b)) The two envelopes, e, envelope for Cover A, Cover —B must be packed in a separate

sealed outer envelope and clearly super scribed with the following: -

“Tender for supply of Diet (Dry, Liquid, and Cooked) to Indoor Patients of FMMC&H,

'1.-

Balazore.
RFF no, and Institution Mame {The bidder 5I*;|.1u|d clearly mention the RFP Mo, J
Institution name for which the proposal is submitted.
The hidder's Name & address shall be :I'IH'.'-I'IIii.'II'InEI:i in the left-hand comer of the outer ad
inner envelope,

{c) The inner and outer envelopes shall be addressed 1o the Supedntendent, FMMC&H,
Balasore as per the detail address mentioned at (he Section -1: Sehedhile of Proposal

Submission,

If the isuier eavilige

Superintendent, FMMOE N, Balisore will assime

TIPaEe




(d) Content of the Proposal

L Cover A (Tender Document Cost & EMD)

L. EMD of Rs, 50,000 /Fifty Thousand) in the shape of a Demand Drafl in favour of
Superintendent, FMMC&N, Balasore and payable at Balasore. ,

2. Bid document cost of Rs. 1,000/~ (One Thousand) in the shape of a Demand Drafi in
favour of Superintendent, FMMC&H, Balnsore and payable at Balasore,

3. MSEs centificate (IT applicable).

1L Cover B (Technical Proposal)

The hidders are requested 1o submit a detailed technical proposal with respeet to outsourcing
of Diet Services (Therapeutic & Non-Therapeutic) for Indoor Patients at FMMC&H, Balasore

during 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)

Photocopy of the Repistration Certificate of the hidder (must be registered as a Company
{ Firm / Society / Trust OR SHG / SHG Federation) under relevant Act,

4. Photocopy of PAN in the name of the bidding organisation.

3. Photocopy of GST in the name of the bidding organisation.

8. Form T3 (Details of the Bidder)

f. Form T4 (Turnover Certificate from the Chartered Aceountant with LIDIN)

8. Photocopy of the audited Profit & Loss Statement/Audit report (Tax Audit) in the three

financial years [2021-22, 2022-23 & 2023-24] (Provisional statement of account shall not
be considered)

8. Form TS5 — Relevant Experience Details in managing Diet Services in State Govi/ Gowi.

of India institations during the Iast three years (2021-22, 2022-23 & 2023-24). The
committee is free 1o verify the authenticity of the experience certificate/work order from
the concerned authority before awarding the contract and reserve the right to reject the
proposal if found any single wrong information(s) or fabricated documents(s),

10. Photocopies of work orders or experience certificates executed in support of the
information fumished in Form T5.

11, Form T6 — Affidavit certifying that the bidder is not blacklisted by any Institution.

12, Bidder must have Food License under FSS Act, 2006 in Form — C. No other
should be taken inte consideration.

13, Bidder must have ITR (Income Tax Retumn) in the name of the bid
the financial year 2021-22, 2022-23 & 2023-34.

4. Copy of Labour License in the name of the bidding organisation.

15. Copy of EPF & ESI repistration Certificate in the name of the bidding organisation,

16, Copy of Quality Certifications: 150 9001 irany in the name of the bidding oreanizsmtion.

17. Any other details, the bidder like to inclade in (he proposal (1t is the discretion
Tender Commitice to take into account of the additional document),

leense

ding orpanisation for

of e

2.7 Number of Proposals
Interested bidders fullilling ihe eligibility criterin iy submin their bid, However, o bidder s

eligible 10 submit only one propesal, the detnils of which sre mentioned in ihe Section -1:

Ny

Schedule of Proposal Submission.
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2.5

2.9

.10

211,

2.12

Yalidity 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.

Cost of Propasal

The 'Bidder shall be responsible for all of the costs nssociated With the preparation of their
Proposals and their participation in the Selection Process, The concerned authority of the
Institution will neither be responsible nor in any way liable for such costs, regardless of the
conduet or outcome of the Selection Process,

Acknowledgement by the bidder

(@) 1t shall be decmed that by submitting the Proposal, the bidder has: -

1} Made a complete and careful examination of the RFP;

(i) Received all relevant information requested from the concerned autherity of the
Institution;

{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
authority of the Institution relating to any of the matters stated in the RFP
Document;

{iv)  Satisfied itsell about all matters, things and information, necessary and required
for submitting an informed Proposal and performance of all of its obligations
thers under;

(v Acknowledged that it does not have a Conflict of Interest, and

(wi} Agreed 10 be bound by the undenaking provided by it under and it terms hereof:

{b) The concerned authority of the Institution shall not be liable for any omission. mistake or
error on the part of the bidder in respect of any of the above or on acconnt of any marter
o 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 concemed district
authority,

Language

The Proposal with all accompanying documents (the “Documents™) and all communications
in relation to or concerning the Sclection Process shall be in English lnnguage and sirictly as
per the Torms provided in this RFP, No supporting doewment or printed literature shall be
submitied with the Proposal unless specilienlly nsked Tor and in ense any of hese Documents
is in ancther language, 1| must be accompanied by wn wecurmte irnsinbion of the elevan
passapes in English, In which cose, Tor nll purposes of Dterpretinbion of e Proposal, dhe
translation in English shall prevail.

Proposal Sulmbsslon Due Daie

REP filled in all respeet must reach (0 the Superintendent, FMMO&I], Balasore af the
address, time and daie specified in the Section =11 Sehedule of Proposal Subumission, through
spead Post / Regd. Post / Courler. 1T the specilied date Tor the submission o BRFPs is declared
as a holiday, the RFPs will be received up b the stipolated time on the next working day.

g|Page .’\f\&{f



1.13 RFP Opening
{a) The concerned authority of the institul
hidders or their authorized representatives wha choose

on will open all Proposals, in the presence
to attend, at the location, date ang

ission.
time mentioned in the Section |+ Schedule of Proposal Suhmisst

' LT
{B)  The bidder / their authorized representatives who will be pres

shall sign a register

evidencing their anendance. : he RFPs shall
] i 5 s
(e} Inthe event of the specificd REP opening date being declured a holiday, the

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

SECTION 3 - TERMS OF REFERENCE

1 3.1 Maodalities of Diet Service

0jFage

The successful bidder [also referred here as the agency or outsourced agency would
establish its kitehen setup with all required infrastructure &Kitehen equipment and
operate from the campus of the concerned Hospitals. The space, electricity and
water supply required fo setup the kitchen shall be provided by the concerned
Hospitals bidding of the organization to facilitate the smooth operation of the
Bgency. -

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

The agency would recruit required number of stafT for cooking and serving so that
diet can be supplied 1o the in-door patients in time.

The agency would take up free health c]:e:}:-up_hf the cooking and serving staff

from time to time

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.

The agency would prepare and supply diet adhering to the quality norms specified
by the Hospitals. The agency should also prfpﬂ:‘i:_:diﬂ'l:r:ﬂl types of diet as per the
indent placed by the Hospitals keeping in mind the digt requirement of diffierent
category of patients,

The agency would be responsible for procurement of different items required for
preparing dict and storing it properly. The Hospitals would ot be responsible for
any loss of procured ilems,

Perishable items would be supplied / procured on daily basis and for tha supplier /
supplier would be identilied Joimtly by ihe designated persoa of the Hospitats and
the aulsourced ngency,

The Hospitals would have e right o monitor fhe quality of Bems purchased and
wsedd in the diet preparation process,

The agency would munoge Kitchen wiste in W selendifie wanner with due
cansultntion witl te coneerned hospital adminstrnion,

AL uny poinl of time Le, durlng prosuresenl of mw walerdals, processing,
preparation of diel, serving the diet 1 the putbents mnd clenning the utensils |
instruments, the deticiin and / oF any person Trom the Hospimbs ean visit and

Ny



interact with concerned agency. The agency should ot have any restriction to this
rather the agency would facilitate such process to improve the service quality.

12.  The agency would prepare and update the accounts details and maintain other
related docnmenis that are required Tor reimbursement of the expenses on monthily
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 Hospitals beforehand and maintained by the agency on daily basis. The
finamcial and non-financial documents would be subject to adit.

13.  The behavior of the stalft of the agency towards the patients / attendants should be
conducive and diseiplinary action would be taken by the Hospital Administration
against the stafls of the said agency violating the behavioral norm in consultation
with the concemed agency,

14, The agency would be responsible o make alternative arrangements in cases of
situations such ns stoff strike, local strike [Bandh/Hartal] ete. ensuring that the
patients get dief in the appropriate time,

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

I6.  For any grievance, the agency would approach to the Superintendent, FMMCE&H,
Balasore in person and appraise himher in written about the problem. It is the
responsibility of the Hospitals 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.

17.  Any dispute ansing in the process of managing the dict preparation and supply,
bath the party i.e., the outsonrced agency and the hosprtal administration should
discuss and take appropriate decision that is mutually agrecable.

18, The outsourced agency would provide uniform embedded with its logo to all the
stafl 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 Reselution Mo, [Mo, HFW-SCH-MEHM-001 3201 8/18461/H].
Drt.03.08.2023, the following category of Diet shall be provided to the indoor
patients of all Government Hospitals,

sl Category of Diet Proposed Diet Rade® per Potient (Breakiast,
Lunch & Dinver) per day (In Bs.)

I Cieneral Diet | F-

2 Pacdiatrics Diet 955

3 Dy et 5/

g Liquid Diet __ L0

5 High protein Diet  for | 201/~

T Caneer’ Burn paticnls

Mote :The Diet Rate per patlent per doy (Beeakiis, Loneh & Diooerd o be paid o the
outsourcing ngeney sholl nclwde ol costs relating 10 faul stulls, mw vegetable, Spices,
Edibbe Oils for cooking, Meel {10, Stove burmers, cooking, distribution & cleaning, kitehen
equipment, ulensils, stalnless steel diel mys Tor patients, Good rolleys, monpower cost lor
cooking / distributiond ¢leaning amd serviee chorges,

{Kh’—«
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e
3.3, Category of Diet & its Food Stuff 1’
1. General Dict
- otein Non-Vegotarian _‘_'_"“"
[Food Stuff Vegoetarian Calorie Prote -
26.25 375 gm :]
Cereals 375gm 1204 75 gm
Pulses 75 gm 259 12-5 e
Green Leafy vegetables 100 gm A5
Other Vegetables 200 g 64 3.8 §$ |
oots and Tubers 200 gm 146 2.6 L
Fruits 100 gm 64 0.8 100 gm
[
Milk and milk products 500 m 325 16 L
Cuird 100gm 65 EL
™ 100gm 173 13.3 Egg (2 Nos.)
Sugar 20 gm 80 20 gm
il 25 ml 225 25 mi
Condiment and spices —
Calories 2563 2671 —:1
Proteins 73.15 83.25
[Total Cast Rs. 110/- per patient/day
2. Paediatrics Dict
Vegetarian Protein MNon-Vepetarian
Food stuff (in gms) | Calorie keal pram (in gms)
_ereals 180 02l 12.6 i &
Pulses. 60 207 132 &0
Green leafy vepetables 100 43 4 25
Orther vepefables [ 06 32 L9 73
Roo s and tubers 100 73 13 75
Fruits 200 120 1.6 200 |
Milk S0ml 325 1a 250ml
Curd 100 63 32 0
‘%Eg 50 87 6.65 S0gms
Sugar 20 80 30
il 30 270 23
Condiment and spices 0l
Total Calories |B38 L 60
Total Protein 3.8 57.25
T otal cos

Total cast

Rs.95/- per paticnt / iay

Diry food (Milk, Bread, Egg, Fruits):

12| Page

Fesoil slull Ak
Milk | CRI0H
Hin.ur.l A0
- _ 2Nos
T IMNos, -
Protein B g
Calories . 0SS Keal
Totul cosi R, 950 por putbent pren ilay
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4. Full Liguid Diet:

The full liquid diet can be provided 1o the patients in the pre- or post-operative stage for one or
two days or based on the advice of the doctor and dietician, Only clear liquids such as milk, clear soup,

fruit juice ete. should be given. This diet is to be used fora very short period of time. Full liquid diet

may also be given to all patients with acute conditions ineluding ICU patients as per the advice of the

treating physician.

Food Stulls Amount
Milk 1006 ml
Fruit Juice S00m]
Supar 30gms
Rice.Dal, Vegetable soup S0gms
Dal 20gms
Wegetable 100gms

Total Cost

Rs. 110/~ per patient per day

5. High Protein Diet for TB/Bum/Cancer Patients:

Food Stuff Wegetarian Calorie Pratein Men-Vegetarian
Ceregls 375gm 1204 2825 ATogm
uises TSgm 259 16.5 75 gm
reen Leafy Vegetable 100 gm 45 4 100gm |
& Viegelables 200 gm £d 3.8 200 gm
Focts and Tubars 204 gm 145 25 200 gm
Fruits 100 gm 60 0.8 100 grm
ik and milk products 500 mi 325 16 500 mi
Curd 100gm a5 a2
99 200gm 246 266 Epg (4 No)
Or Panesar [ Cheese Slgm
Sugar 20 gm aa 20 gm
il 25 mi 225 23 mi
Condiment and spices
Calories 2563 2671
Proteins - 73.16 o 5325
Total Cost * Rs.120/-per patient | day

i3|Page
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A1 Daily Menu for General Diet of a Paticnt:

3| Page
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r
Day Breakfast Lunch e ]
! I, Roti-
Sunday | dli -dpc, Sambar- | Rice 1 7 Bowldal - bowl, ":I'lf-‘nz Lﬂ"}n'f:“;& hnw‘l:l:‘:hnl-e:
1/2 Bowl, Imedium | ey eurry/ choke paneer curry Soya bean eurry-% bowl,
size, Fruit,Milk- slra ol @ Mk veg uurrj.-'l- 'n.-ii:rlli-l glass250ml),
telass(230mi), Idli | % bowl, Curd -100zms, Da Rice/atin.i Sgms,dal-
Mix-1 0am, {(Moong /Aharhar) - 25gms, ) Vegetable-50gms
e ; Ogms, chole- | 25gms, Vegeta *
Refined oil-5gm, Sgg-1/ paneer-2 Ell:ll 50gms, | potato-30gms. chole-
Fruit-100pms ﬂﬁ::&ﬁ;ﬁﬁm cEalgms, 23pms, Soyabean-25gms,
vegetable/cabbage-50pms, Refined oil-10gms
Mustard oil-10gms
Monday & | Upama- | Bowl, Rice 1 ' Bowl, Dalma-1 Rice 1 2 Bowl, Roti- 4nos,
Thursday | Alumatar - ' Bowl, | Bowl, leafl veg/cabbage fry - ¥ | Dalma-1/2 bowl, Alu
Imedium size Fruit, | bowl. Curd .| D0gm, Rice- Soyabean curry- 1/2 bowl,
Milk-1 glass 250ml, | 175gms, dal -25gms, veg- 50 Milk-250m 1, Rice/atta-
Suji-100gms, Alo- | gms, potato-50gms, 125gms, dal-25gms,
20pm, matar-20gms, leafyvepicabbage fry-S0gm, Vegetable-50gms, potato-
oil-5gms, Fruit —100 Refined oil- 10gms S0gms, Soyabean-25grn,
£m Refined Oil - 10gms
Wednesday | Simei Upmaci Rice 1 5 Bowl, dal - 112 Bowl, | Rice 152 Bowl, Rati- 4nos,
Bowl Sambar- *BS curry/ chole paneer curry | da) - ¥ bowl, Mix veg
“howl, Imedipm 2 Zhowl& Mix vep curry - 3% | curry- 1% bowl, Milk- |
size Fruit, Milk-1 bawl, Curd -100grn, Rice- 2lass{250m1), Rice-
Blass{250ml}, Simei I 75gms, dal (Moong/A harhar)- 123gms/atta-125gme dal- 2
=100gms, Potaio- 25gms.epp-1/ panger-20gms, Bt Vepetahjes =50gms,
20gm, matar- chole-30gms & Vepetables- Polato-50gms, sovabean-
20gms, oil- S0gms, potato-5lgmes, 25ems, mustard oil-1Dgms
SgmsFruit-100gms vegetahl:.-'c-abhag:-jngnu, .
Mlustard oil-10gms
Tuesday & | Chuda Santula - | Rice- | 4Bowl dal - “Bowl, | Rige ] ¥ Bowl, Rori- 4nos
Saturday Bowl, Matar curry - veg chole curry < 172Bowl, dal —\% bowl Mix VR CLITY-
142 Huwlfruit, Milk I.-&D.E-f veg fry — 12bow], Curd 4 bﬂ-wl.l cEgpancer Curry :
250m1, Chuda - -100gm, Rice | 30pms,dal- Milk- 1 glass(250m1), Rice.
THgms, matar- 25gms, Vepgatable- 50gms, 125ems, dal-
20¢ms,oil-Sgms, Potaie-50gms, Gresn leafy ESEmmwg:mh:ln-ﬁﬂgnu‘
fruit — 100pms veg Cabbape- 30gms, chole- potato-50gms, Egp-
23pms, mustard oil- 10gims Vpaneer- 30¢em, Milk-
_ 230m1, Mustard oil-10pms
Friday 1dli - 4pe, Sambar- % Rice -1 %% Dowl, Dalma - | [ Rice 1 & Bowl, Roti- -hnos,
Bowl. I medium size Bowl, egp paneer curry, leal il = 1 2bowt Mix veg
Fruit, Milk- vefeablspe My - ¥ bowl, earry=1/2 bowl, Milk- |
Tekass{250m1), 1l Curdd -100gm, Rices Sk s, Rlnss, (250 L}, Biee-
Mix- [(M)gms, duJ-Eﬁgms.ng:lnlblu-ﬂlgms. XS mmadnyg- I 250, Dl
Fefined oil- Spm, Perifa- Slgims epp- | pariveer- 2hpms, Vesetnhles.3 Oems,
milk-250ml & Fruf Mz, denl’ verelnblefenlibage- Potato- Slgims, Clole.
| TR Sy & mustird ol [ i

|. < IS mustard oil=1 (s

——

Ny~




Bowl Volume: 250m1 water

Roti: 01 no, medivm size = 30gm uita (raw unit), Rice: 01 bowl = 300gm cooked weight
(100gm raw unit),Dal/ Pulses! legumes: 01 bowl = 125 pm cooked weight (25 gm raw unit),
Mixed vegetable: 01 bowl =200gm cooked weight, Seasonal fruit: 01 no = |00gm, Upma and

Poha: 01 bowl = 300gm.

Al. DIET MENU FOR DABETIC PATIENTS:

Day Breakfast Lunch Dinner
Sunday Idli <tpc, Sambar- ¥ Rice 1 Bowl, Roti- 3nos, dal - % Rotl- 3nos, Dalma - ¥ bow!
Bewd, 1 medium size | Bowl, egg curry! chole paneer chhole Soyabean curry- ¥
Fruit, Milk- 1 glass curry Ve bowl& Mix veg curry - 1/2 bowl, Milk- 1 glass
(250mi}, idli Mix- bowl, Curd -100gm, Rice/Atta- (250ml), Atta-100gms,dal-
100gms, Dal-20 g, 100gms. dal{Moonai®harhar) - 28gms,
Refined oil-5gm, 25gms, egg-1 /panser-20gms, Vegetable-100gms, chala-
Fruit-100gms chobe-30gms &veqgetables- 25gms, Soyabean-25gm,
100gms, Vegetable/cabbage- Refired cil-10gms
S0gms, Mustard cil-10gms
Monday & | Upama- 1 Bowl, Rice 1 Bowl / Roli- 3nos, Dalma— | Rotl 3nos. Dalma- ‘bowl,
Thursday Matarcurry - ¥ Bowd, | 1Bowl, leaf veglcabbage fry -3 Soyabean curry- ¥
Tmedium size Fruit, bowl., Curd -100gm, RicelAtta- bowl, Milk-250m|, Afta-
Milk-1 glags 250, 100gmis,dal-25gms, veg-100gms, 100gms, dal-25gms,
Suji-100gms, matar- | leafy veg /cabbagefry-50gm, vegetable-100gms,
25gms, olk5gms, Refined oil-10gms Soyabean-25gm,
Fruit-100gms Refined oil-10gms
Wednesday | Simel upma-1 Bowd, Rice 1 Bowl ! Roti- 3nos, dal - 17 Rati- 3nos dal - % bowl
Sambar- 1/2 Bowl, 1 Bowl, egg curryl chole paneer Mix veg curry-2¢ bowl,
medium size Fruit, curry 14 bowd & Mix veg curry - 172 | Milk-1glass(250mi), Atta-
Milk-1 glass 250m1}, | bowl, Curd -100 gm, Rice/Atta- 100gms, dal-25gms,
Simei -100gms, Dal- 100gme, dal {Moongiaharhar]- vegetables-100gms,
20gms, cil-Sgms 25gms, egg-1 /paneer-20, chole- soyabean-25gms, mustard
Fruit-100gms 20gms & vegetables-100gms, oil-10gms
“Yeqgetable/cabbage G0gms,
Mustard oil-10gms
Tucsdayd | Chuda santula - 1 Rice 1 Bowl / Reti- 3ncs, dal - 1/2 | Roti- 3nos dal - 1/2 bowl
Sﬂ'urda}- Bawi, FNANEr CUrry - ¥ Bowl, veg chola curry - 173 Bowl, Mix veg curry- 1/2 bowl,
Bowl, Fruit, Milk- Leafyveq fry - 142 bowl, Curd - anaipanear curry Milk- 1
280mi, Chuda- 100gm, Rice -150gms, dal-25ams, | glass = (250ml), Atls-
1030gms, matar- Vegelable- 100gms, Graen leafy 100gms, dal-
25gms,aifl-5gms Fruit | veg! Cabbage-50gms, chole- 25gms,vegetable-
100gms 25gms, mustard oii- 10gms 100gms, Egg- tpanear-
S0gm, Mk-250ml, Mustard
ail-10gm
Friday Idli -d4pc, Sambar- 32, | Rice 1 Bowl! Roli, - 2nos, Dalma - | Roti- 2nos dal - 172 bowl
Bowl, Fruit-1 medium | 1 Bowl eggfpaneer, curry, laaf Mix vag curry- 102 bowl,
glze, Milk=1 veg/cabbage fry - 1/2 bowd, Curd - | Milk- 1 glagz(250ml), Atta-
glass{250mil), Idli M- | 100gm, Ricesatta-100gms, dal- 100gms, dal-25gms,
100gms, Dal-20gms, | 25gms, Vegetable-100gms, egg- Vegetablas-100gms,
Refinad qil-Sgm, mitk- | 1/paneer-30gms, leafy Chola-25gms, mustard ail-
250ml& Fruit-100gms | vegeiable/cabbaga-S0gma, 10gms
| mustargd oil-10gm .
1§ |Fage
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A3. DIET MENU FOR DIARRHOEA PATIENTS '
Day Breakfast Lunch Dinner TS
- T Rotif White bread, Milk.DaIE.__“‘j'
Monday & | SagoKRinf milk barley, | Khichd], & beiled potata, Sgliigesteke flour:70gm! White
Thursday | banana, Sagof barley- Curd -100gm, B0gms, Dial: 15gm. Potato
" | sogms, milk-250 mi, Rice-80gm, Moong dal- | bread-80gms,Cal. | e Lotk
Sugar-30gms, Fruit 254m, Potate-50gm, 23gms,Vegetables: 100gms, oil-
100gms |.e. Banana-2nos, | Od-10gm, 10gms, Milk-250ml. Fruit-100gmsi e
Banana-2nos. _ b |
Tuesday & | Mandiakhir! milk Khichdi, & boiled potato, | Roth! White bread, Mikk,
Sal.u:da'g,- barley, banana, mandia Curd -100gm, Dalma, Banana, Wheat flour, T0gm/
SCams/ barley-50gms, Rice-B0gm, Moong dal- | White bread-80gms, Dal. 15gms,
milk-250ml, Sugar- 25gm Polalo- Vegetables: 100gm, oil-10gm, Milk-
Slgms, Fruit 100 gm i.e, S0gm, 0dl-10gm 250ml, Fruit- 100gmst.e. banana-
Banana- Znos. 2mos,
Wednesday | Chuda khird milk barley, Khichdi, & boiled potato, | Roti / White bread, Milk,
& Friday & | banana, chuda- S0gms/ Curd -100gms, Dalma, Banana, Wheat flour:
Sunday barley-50gms, milk- Rice-80gms, Moong 70gm! White bread-80gms,

Eﬁﬂml,Sugar-Eﬂgms,
Fruit - 100gms i.a.
Banana- 2

dal-25gms, Polato-
a0gms, Os-10gms

Dal: 15gms, Vegetables:
125gm, oil-10gms, Milk-
250ml, Fruit 100gmsie,

Fruit-100gms (banana-
2fguava-1/Apple-
1/0range-1Mango-1)

100pms, Greenlealy vag
Cabbaga-B0gms, musiard qil -
10 gm

16| Page

Banana-2nos.
Ad. DIET MENU FOR JAUNDICE PATIENTS
Eﬂ}' | Breakfast Lunch Dinner
Sunday Semai Upama withvegetable, Rice, dal & Mix veg curry, Curd - | Rice/Roli, Dalma
Seasonalfruit. Semai. 100gm, Rice-150gms, dal Rice/atta-100gms, dal-
100gms, Vagetable -S0ams ih'.nmg.r.d-.harhar:n-i*ﬁgrrm. Eﬁgm.‘u'egel.ahra:
Fruit-100gms(banana- '-!agpetablaa-ml:lgma. potato- a0gms, potato- S0gms,
2iguava- S0gms, Refined oil-5gms
1fApple-1/Crange-1/Mango- Laaﬁw&gatahlaﬁuanbag&sﬂgma.
= :.I oil-5gm & Mustard il - 10gms
onday & pama, alu curry &fruit, Suji- | Rice, Daima, leaf veqicabba Rica/Rot
'I'hwsda}' Slgms andsemai-50gms, fry,Curd -100gm, Rice- ¥ cuw,ﬁﬁgaﬁﬁrﬁ:ﬁs
potato-50gms, matar-20gms, 1ﬁugmadal-zsgms.vag~ dal-25gms, Uggetame.f;-l}
Cil-5gms & Fruit-100gms 100gms, leafy veg fcabbagafry- gms, potalo-Sgms,
(banana-2iguava-1/Apple- S0gm, Refined oil-10gms Refined oil- Sgms
1/0range-1/Mango-1)
Wednesday | Suji Upama withvegetable, Rice, dal Mix veg curry, Curd - Rice/rofi, Dal, Mix
Seasonalfrud, Suji-100gms, 100 gm,Rice-150gms, dal Curry p:ir_'-ﬂjam.mugm
Vegetable - 50gms Fruil- {Moongf Aharhar)-28gms & nm.z'ﬁgmg 'U'&gg[abhg.l
100gms (banana-2/guava- Vegetables-100gms, potato- S0gms pntﬁlu-sugms
1iApple-1/0range-1/Miango- | S0gms, vegelable / cabbage- mustard oi Sgm_
1), 0l = 6mg__ 50gme, Mustard oil-10gms
Tuesday & | Chuda santulabun, iy Rica, dal, veq curry. Lealy veg | Riceirot, Dai
Salurdn}:; curry & Fruil, Chuda- Iry,Curd -100gm, Rice - ’ Hmfar:a-?gﬂgﬁis. dal-
100gms/bun-100gms, 160gms, dal-26gms, Vegetabls. 28gms, Vegatahla-
potato-50gms, oll-6gms

S0gms, potato-G0gms,
Milk-250m|, Mustard oil-
Bgms

e

Ny



/

Tnduy

Semai Upama withvegetable,
Seasanalfrud. Semai-
100gms Vegelable -
S0gmsFruit-1Hgms

i banana-2iguava- 1l Apple-
1Orange- 1Mango-1), oll =
Sgmsa

Rice,Dalma, leal vegicabbage

fry, Curd -100gm, Rica150gms,
dal-25gms, Vegetable-100gms,
polato-50gms, leaf

vegelable/cabbage-50gms &
mustard all-10gm

Ricelroti, Dal, Mix veg
curry, Ricafatta-100gms,
dal-25gms, Vegetablas-
S0gms, patato-50gms,
mustard oil- Sgms

AS, DIET MENU FOR LIVER CIRRHOSIS PATIENTS
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Day Breakfast Lunch Dinner
Sunday Semaikheeri, Seasonal Rica, dal & Mix veg curry, Rice/Roti, Dalma, chola
) fruit, Semai-S0gms, Paneer-50gm, Curd-100gms, Soyabean curry, Milk-
sugar-20gme, milk-250mil& Rice-100gms, 250ml Ricefatta-S0gms,
Fruit-100gms{banana- daliMoong/Aharhar)-50gms & dal- S0gms,
2iguava-1/Apple-1/0range- | vegetables -50gms, potato- VegetableSlgms, potato-
TMango-1), oil-3gm S0gms, Soyabean-25gm, 0ams, chola-25gms,
Mustard oil-5gms Sovabean-25gmRefirmd
zil-5gms. Milk- 250mi
Monday & | Ypama, matard frult Rice, Dal, Mix Veg Sovabean RicesRoti, Dalma, Milk-
Thursday Milk 250ml, Suji-50gms curry,Paneer-50gm, Curd- 250ml, Ricelatiz-
- and samai-E0gms, Milk 100gms, Rice-100gms, dal-40 | S0gms.dal-40gms,
250ml, matar-20gms, Qil grms, vag-50gms, potato- Vegelable-50gms, potato-
-Sgms & Frult-100gms |.e. S0gms, Soyabean- 50gms, Refined oil-5gms,
anana-2iguava-1 fapple- G0gm, Refined cil-5gms Milke-250ml
1i0range-1/Mango 1
Wednesday | Sujikheeri | Seasonal Rice, dal & Mix veq curry, Rice/Roti, Dalma, chole
frusit, Suji-100gms, Paneer-50gm, Curd-100gms, Sovabaan curry, hilk-
sugar-20gms, milk- Rice- 250ml, Ricelatte-50gms,
280mil& Fruit-100gms 100gms, dal{Moocng/Aharhar)- dal-50gms, Vegetable-
{banana-2iguava- S0gms & vegetables S0gms, potato-50gms,
1 /Appla-1/0ranga- -B0gms, patato-S0gms, chole-25gms, Sayabean-
1 Mango-1) oil-5am soyebean-25gm, Mustard ¢ll- | 25gm, Refined cil-5gms,
Sgms _ Milk- 250mi
Tuesday & Chuda santulaiun, Rica, dal, Veg chala curry, Ricefroti, Dal, Mix veq
Saturday matar curry & Fruit, Milk Panear-50gm, Curd-100gms, curry, Milk, Rica/atts-
250, Chuda-S0grms’bun- Rice-100gms, dal-40gms, aDgms, dal-40gms,
100gms, matar-20gmes, oil- “egetable-50gms, potata- wegetable -50gms,
SgmsFruit-100gms {banana- | S30gms, chole-2Egms, mustard | polato-50gms, Soyabean-
2iguava-1/&ppla- oil — 5gms. S0gm, Milk-250ml,
10range-1/Mango-1) Mustardoil-Sgms
Friday Semaikhir& seasonal Rice, dal, Mix vaeg Chale curry, | Ricefroti, Dal, Mix veg
fruit, Semal-50gms., Paneer-50gm, Curd-100gms, Sayabean curmy, Milk-
Refined gil-5gm, sugar- Rica- 230mi, Ricefatta-
20gmis, milk-260mi& 100gms, dalMoongl&harhary- S0gms dal-50gms,
Fruit-100gms (banana- Elgms &Vegatables-50gms, Vegetablas-
2guava-1lApple-1/Drange- | potate-50gms, Chole-25gm, S0gms, potato-S0gms,
1iMango-1) Mustard oil-Ggms Soyabean-S0gm, mustard

oi-5gmis

Wy




Ab, DIET MENU FOR CARDIAC DISEASE
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A

—— | Dinner
Day Breakfast Lunch an
- - i Dalma
Nfonday & | Uparma, aumataraiall MIK 250m1 Em;xﬁuﬁ.sﬁh;ﬁﬂf’" gg;:;.?:;: |
Suji-S0ams Milk 250ml,matar- ahy wad L
Thursday | S gres, oil-Sgms, & Fruil- Curd-100gms/ Egg whits :’Egemeuﬁﬁe?m
100gms(banana-2/guava-1/Apple- | 1,RicelAtlajwhale wheal)- | 12 :';?whmmm}_'
ETRge T i D‘;'fam EI;-gms Dal -30 gms
30gms,veg - : :
100gms, leaf veg, ”Egmmsnﬁhfi;;
JCﬂh‘hE‘ﬂE'i Dﬂgmﬁ. Efjgm.ﬁﬂﬂmﬁ. rimn
rrlstard oil-Smik l:ll|-5.|'|'1-| -El'ld'l'"ﬂ'g'
cucumber-1 10dgm
Tuesday & | Chuda saniula { bun, matar curry& RotVRice, Dal, cucumber, | Reti, Dalma, Mix
Satudey Fruit, Milk250mi, Chuda-50gms/bun- | leaf veg fcabbage fry, Mix | vegetable curry, One
100gms,matar-20gms, il-SgmsFruit- | veg Chale curry, Curd- tornato, Milk- 250ml,
100gms (banana-2/guava-1/Apple- | 100gms/ Egg white 1, Atta(whole wheat)-
1iCrange-1/Mango-1) Rice, /Attajwhole wheat) - | 50gms Dal-20 gms,
100gms, Dalk-20gms vegetable-100gms,
Chaole-25gm, vegetable- rafinedoil-Sml
100gms leaf
veg/cabbage-50gms,
refined gdl-5mil &
cucumber-1 e
Wednesday | sufkheer, Seasonalfruit, Suji-60gms, | RotiRice, Dal, cucumber, | Roti, Dalma,
sugar-20gms, milk-250mi&Fruit- Mix veg, Soyabean curry, | vegetable curry, One
100gms (banana-2iguava-1/Apphe- Curd-100gms/ Egg tomato, leafy veg
1iCrange-1/Mango-1), oil — Sgm white 1, Ricesalta{whale fcabbage fry,
wheat)-100gms Dal-30 Atta(wholewheat)-
gms vegetable- S0gms, Dal-
50gms, Soyabean-50g m, | 30gms,vegetable-50,
leafwegicabbage-S0gms, | leafvegicabbage-
refined cil-Smicucumber- | 100gms, refinedoil-
1 Sm! &veg-100gms
Friday Semaikhirk seasonalfruit, Semal- RetifRice, Dal, cucumber, | Roti, Dalma, Mix
S0gms.Refined oil-5gm, sugar- leaf vegicabbage fry, Mix | vegetablecurry, One
20gms, milk-250mi&Fruit-100gms vag Chole curry, Curd- tomata, Milk-250mi,
(banana-2iguava-1/Apple- 100gms! Egg white 1, RicelAttajwhole
1iCrange-1/Mango-1) Rice/Attaiwhole wheat)- wheat)-50gms Dal-
100gms, Dal- 20gms,vegetable-
20gms,Chole-25gm, 100gms, refined
vegetable-100gms, oil-5mil
leafveg/cabbage-50gms,
refined oil-5mi
Sunday Semeikheer, Seasonalfruil, Samai- RotifRice, Dal, cucumber, | Reti, Daima,
S0gms,sugar-20gms, milk-250mi& Mix vegSoyabean curry, vegetable curry, One
Fruit-100gms {banana-2/guava- Curd-100gms/ Eggwhite tomate, leafy
1/Apple-1/0range-1Mango-1), ol - 1, Rice/Allaiwhale veg/cabbage fry,
Sgm wheat)-100gms Dal-30 Rica iattewhola
gms,vagalabla- wheat)-50gms Dal-
G0gms,Soyabean-60gm, | 30gms vegetable-
lenfeepicabbage- 80, Lealveg
B0gms&refined oil-Smi fcabbaga-
Bocumber-1 100gms. rafined ail-
. Smi Sveg-100gms




AT7. Weckly Dict Menu for Chronie Renal Fallure [CRF| / Chronic Kidney Disease [CKD|

s s
fay Breakfast Lunch Dinner
Sunday Parrdge (sagoo) Raw Rice-150gm, Dal-1 cup(15gm), Sahiji Rice/Roth, Sabiji-
-100gm, bilk- {Seasonable vegetable except green | 150gm, Porridge-{khear)-
100gm.Sugar-30gmto Leafy Vegelable, Polalo & S0gm-Carels 100gm-Milk,
tasie Tormato, Egg white of one eqg Algm-Sugar
Mondav Sago Raw- Rice-1560gm, Dal-1 cup( 15gm), Rice/Rott, Sabji-
’ 100gm, Milk-100gm Sabji{ Seasonable vegetable except 180gm, Parridga-{kheer)-
Sugar-3Dgm to {aste Green Leafy Vegetable, Potato & Edgm-Cerals, 100gm-Milk,
Tomato A0gm-Sugar
Tuesday Semia Raw-100gm, Rice-150gm, Qa1 cup(15gm), Rice/Roti, Sabji-150gm,
Milk-100gm, Sugsar- Sabji{ Seasonable vegetabie except Farridge-{kheer) -50gm-
30gm to taste Green Leafy Vegetable, Polato & Cereals, 100gm-Milk,
Tomato 30gm-
Sugar
Wednesday | Semia Raw-100gm, Mitk- Rice-150gm, Dal-1 cup{15gm), Rice/Roti, Sabji-150gm, |
© | 100gm,Sugar-30gm sabji(Seasonable vegetable except Porridge-ikheer)-50gm- '
o taste Green Leafy Vegetable, Potato & Cereals, 100gm-Milk,
Tomalo, Egg white of ane egg 30gm-
Sugar
Thursday Chuda Rew-100gm, Rice-150gm, Dal-1 cup(15gm). Sabjl | Rica/Rofi, Sabji-150gm,
Milk-100gm, Sugar- {Seasonable vegetable axcept Green | Porridge-(kheer}-50am-
30gm to tasta Leaf Vegetable, Potato & Tomato Cereals, 100gm-Milk,
3A0gm- sugar
Fridawv Chuda Faw-100gm, Rice-150gm, Dal-1 cup(15gm). Sabji | Rice/Roti, Sabji-150gm,
g fikikk=1 Ollgmn, Swgar- {Seasonable vegetable except Green | Porridge-(kheer)-50gm-
20gm fo taste Leafy Wegeiable, Polalo & Tamalo, Cereals, 100gm-Milk,
Egg white of ane egg Adgm-
__| Sugar
Saturday Rice Raw-100gm, Milk Rice-150gm, Dal-1 cup(15gm), Sabji | Rice/Roti, Sabji-150am,
-100gm, Sugar-30gm (Seasonable vegetable except Green | Porridge-(kheer)-50gm-
o taste Laaty Wegetable, Potato & Tamato Cerealts, 100gm-Milk, 30gm-
Sugar
B) Daily Menu of Diet for Children:
Day Breakfast Lunch Dinner
Sunday Semaikhir, Fruit Semal Rice, Dalmad egg curry | Chale Rice/Rofi, Dalma, Rice/atta-50gms,
-50gms, sugar-2igms, paneer curry, lealy veglcabbage Dal-30gms, Vegetabla-
milk-250m1 & Fruit100gms | fry, Curd -100gm, Rice-80gms, dal- | 25gms. patato-50gms, Refined oil-
{banana-2fguava-1/Apple- | 30gms, vegetable -50gms, potato- | Bgms
1i0range-1/ango-1}, oil — | 25grns,egg-1, panesr-20 gm.,
Sgm chola-30gms & leaf
vegetable/cabbaga-254ms,
Mustard oil-12gms S
Monday Upama, Alu matar, Rice, Dalma, Alu soyabean curry | Rice/Rotl, Dal, Mix veq
& Thursday Fruit, Milk, Suji-25gms &leaf vaglcabbage fry, Curd - curry, Milk, Rice-50gma/atia-
and semai-25gms, matar- 100gm, Rice-80gms, Dal- E0gms dal-30gms Vegetable-
20gms, &Fruit-100gms A0gms, veg-E0gms. potalo-50gms, | S0pms, potato-50gms, mustard ofl-
(barana-2lguava-1iApple- | Soyabean-25gm, Hgma, Milk-250ml
1/0range-1/Mango-1),0il- leafvagicabbage-100gms,
Sam, Milk-250m! Refined oll-12gms
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| Wednesday

Supikhin, Fruit, Suji-
Slgms, sugar-20gms, milk-
250ml& Frull-100gme
{banana-
2iguava-1ihpple-1/0range-
1Mange-1),0i — Sgm

Rica, Dalmak eag
eurryiCholepanear CurTy. leafy
vaglcabbage l‘r'gr1.cun:l <100gm,
Rice-80gms, dal-
3ﬂgm5.f'leg=eluhle -50gms, potato-
S0gms,eqg-1, paneer-20 gms,
chole-20gms, Eleal
vegetable/cabbage-100gms,

s
AH

Rica/Roti, Dal, Mix veg cyr ‘_‘{3‘
s0gmsiatta-50gms, Dap. ™ o &
3u.gms_uaget3trlehﬁﬂgms.,ma; &
s0gms mustard oil-10gms |
6

Tuesday &
Saturday

Chuda Santula ! bun,
Matar curry & Fruil,Milk,
Chuda-50gms /bun-50gms,
matar-20gms & Fruil-
100gms{banana-2iguava-
1Apple-1/0range-1/mango
-1}, oil-5gm, Milk — 250 m

Mustard oil-12gms

Rice, Dalma, Alu soyab&an cUTy
&leal vegicabbage fry, Rice-
100gms,dal-30gms,veg-50gms,
potate-50gms, Soyabean-25gm,
leafveq fcabbage-100gms,
Refinedail-12gms

Rice/Rotl, Dal, Mix veg rbll-lri'ar.l'u'lll_—_I

Rice-50gms/atta- ]
sbgms.dal-30gms Vegetable-
sogmspotato-50gms, mustard ail-
Bgms, Milk-250ml

Friday

Semaikhird fruit,
Semal-50gms, sugar-20
ams, milk-250mil&
banana-2iguava-1

ndm——

Rice, Dalmak eqgg curry,
CholePaneer curry, leafy veg /
cabbage fry,Curd -100gm, Rice-
A0gms dal-30gms, vegetable-
50gmes, polalo-S0gms, eqo-1,
paneer-20gm, chole-30gms & leaf
vegetable/cabbage-Z5gms,
Mustard oil-12gms

Fice/Roti, Dalma, Rice/atta-S0gms,
Dal-30gms.Vegetable-50gms,
potato-50gms, Refined cil-Bgms

C) Dry food (Milk, Bread, Egg, Fruits):

Food stuff Breakfast Lunch Dinner

Milk S00ml 500ml

Bread 200gm 200gm
Banana 2nos
Egp 2nos

D) Full liguid diet

Clear Liguid Diet would be provided to the patients in the pre- or post-operative
stage for one or two days or based on the advice of the doctor and dietician. This diet
should be completely free of any solids even those found in the milk. Only clenr
liquids such as tea or coffee without cream or milk, clear soup etc. should be given.

This diet is to be used for a very short period of time. Full liquid diet should be given
for all acute conditions before diagnosis.

- Food stuffs Aount

L 1000 mi

Fruit julce 00 ml

fugar S0gms

Rice, Dal, Vegetable soup (rlce) Bdpms ]
Dal 20pms
Vegetable i A 100gms )
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E) DIET MENU FOR TR/BURN/CANCER PATINETS

Day
Sunday

Monday&
Thursday

\Wednesday

Tuesday &
Saturday

Friday

Brealkfast

Idli-4pc, Sambar-Y

Bowl, 1 medium size
Fruit, Milk- 1glass
{250ml), 2 Eggs/ 50gm
paneer, |dii Mix-

100gms, Refined oil-5gm,
Frut= 100gms

Upama- 1 Bowd,
Alumatari:Bowl, 1 medium
sizeFrult, Milk-
glassi250ml),2Egas/
S0gm paneer, Suji-
100gms, Alo-20gm,
matar 20gms,oil-5gms
Fruit-100gms _
Simei upma-1 Bowl,
Sambar- ¥ Bowl, 1
mediumsizeFruit, Milk-
1glass(250ml), 2Eggs/
S0gm paneer, Simei-100
gms, Alo-20gm, matar-
20gms, cil-Sgms, Fruit-
100gms

Chudasantula-1 Bowl,
matar curry - 2 Bowl,
Fruit, Milk 250ml, 2Eggs
/50gmpaneer, Chuda-
100gms, matar-
20gms, oil-5gms Fruit
100gms

Lunch

Rice 1% Bowl, Dal — 5 Bowl,

egg curry/ chole paneer curry
ebow! & Mix veg curry - ¥z
bowd, Curd -100gm, Rice-175
gm, dal{Moong/Aharhar)= 25
:grn, egg-1/ paneer-20gm,
chole-30gms, & Vegetables-
S0gms, potato-S0gms,
Megetable / cabbage-50gms,
Mustard oil-10gms
'Rice 1 ¥:Bowl, Daima 1
Bowl, leaf vag/cabbage fry
¥ bowl,Qud-100gm, Rice-

17 5gms, dal-
25gms,veq50gms, potato
S0gms, leafy veg /
cabbagefry-

50gm, Refinedoil- 10gms

Rice1:Bowl dal “Bow,
eggcurry/cholapaneercumy
Ybowl & Mix veg curry -
Ybowl, Curd-100gm, Rice-
175gms, dal
(Moong/Aharhar)-
25amsa, eqg-1/ panser 20,
chole-20gms & Vegetables-
S0gma, potato-50gms,
vegetable/cabbage 50gms,

| Mustard oil-10gms

| Rice- 1% Bowl dal -% Bowl,

: Veq chole curry ¥ Bowl,

| Leafy veg fry - ¥z Bowl,
Curd-100gm, Rice -150gm,
dal 25gm, Vegatable-

' 50gms, potato-50gms,

| Green leafy veg! Cabbage

;Eﬂgms, chola-26gms,

| mustard oil-10gmsa

Idli -4pe, Sambar-Ybowl, 1 | Rice 1 %Bowl, Dalma - %

medium size frult, milk-
1glass {250} mil, 2 eggs/
S0gm paneer, |dli Mix-
100gms, refined cil-Bgm,
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| bowl, egg/paneer curry, laf
wag /cabbage fry -¥bawl.,

| Curd-100gm, Rice-
160gms.dal 25gms,

\g-

Dinner
Hice-1¥%bow!, Roti-4nos,
Dalma-i: bowl, chole
Sovabean curry- ¥ bowl,
Milk-1 glass
(250ml), Ricefatta-125gms.
dal-25gms, Vegetable-50gms,
potato-50gms,chole-25gms,
soyabean 25gm, Refined oil-

10gms

Rice-1 Yz Bowl, Rati-
4nos, Dalma=— ¥ bowl, Alu
Soyabaan curry-12 bowl, Milk-
250mi, Ricefatta 125gms, dal-
2bgms, Vegelable- S0gms,
potato-50gm, Soya bean-

25gm, Refined oil-10gm

Rice 1 %Bowl, Roti- 4nes,
dal ¥ bowl Mix veg curry
Yebowl, Milk- 1glass(250mil),
Rlce-125gms/atia-125ams,
dal-25gms, \Vegetables-50
gms, potato-30gms,

| soyabean -25gms, mustard

oil-10gms

Rice 1 ¥ Bowl, Roli- 4nos
dal ¥bowl Mix veg curry’:
bowl, egg/pansear curry, Milk-
1 glass, (250ml), Rics-125
gm, dal-25gms, vegeltable -
50gms, potato S0gms,Egg-
1ipanaar-30gm, Milk

-250mil, Mustard oil-10gms

Rice 1 ¥ Bowl, Roli- 4nos,
dal -¥ bowl, Mix veg
curry- ¥ bowl, Milk- 1
glass (250ml), Rice-125
gms/atta-125gms, dal-25



S
Pl
&
¥ Vegelabla ,
: ms, Pﬂtﬂtﬂ ng, 5 4
milk-250m| & fruit-100gms  Vegetable-50d potato — 50gms, ¢, ™ bl

s, Egg-ﬂpanaﬂf- ~Fiegy,
gms leaf vegetable/ EOR TR Ustone i

cabbage 504 me, &mustard 10gms
oil- 10gm ;

- aw unit), Rice:

01 -Bowl - volume 250ml water, Roti:01no, medium A 1 hnud] 1:5
o =

01 bowl=300gm cooked weight (100gm raw unit), Dall Pulses/ legumas: 0

o
Seasonal fruit: 01 ne =100gm, Upma and Poha: 01 bowl = 300gm,

Mota:

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 decision on the menu without compromising the quality.

3.5 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 for each category of diet timing. The
diet preparing and distributing contractor would be advised accordingly

Breakfast : Between 7.30 am to 8.00 am
Lunch 3 Between 1.00 pm to 2.00 pm
Dinner 1 Between E.00 pm to 9.00 pm

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 Commaoditics / Raw Materials

1. Storage of commaodities / raw imaterinls would be glhe responsibility of the outsourced agency.
However, it is to be monitored from time to time by the dietician / sssistant dietician of the
Hospitals or any other persons assigned for the purpose, The perishable and non-perishable items
should be stored as per the storage specilicntion norms,

2, Care should be tnken 1o nvoid quallly degradotion of the Teod commuedities due 1o Tmidiny,
rodents, insecis elc,

N\
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3.7 Fuel for Cooking

13 The kitchen should have LPG connection (o he prowided by the apency for diet preparation with

provision of additional cylinder.

2. Coal and Wood must nod be used for cooking excluding omergency cases.

3.8, Dict Certification

Diict prepared [eooked / diy diel] on dny-to-day basis should be certified by the dictician before
its distribution. The dict certification would be with regard to quality, test and its adherence to

the specified men.

3.9 Constitnting Diet Vigilance Committee [DVC]

10

311

3.1z
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For monitoring and supervision of dict preparation, distribution, ensuring diet quality and
overall management of dist, Diet Vigilance Committees [DVC] will be constituted. Deputy
Superintendent, MCH would head of the committee with one Sr. Doctor. 5VS would
nominate two members on a rotational basis to be the member of DVC. The committes
member shall meet once in a month 1o discuss matter related to present dietary services and
propose changes, if necessary, The Hospital Manager and selected / nominated members of
Swasthva Vikash Samiti would be the member of the DVC.

Role of DVC in Monitoring & Supervision:

Diet Vigilance Commitiee 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
pspects and report to the Superintendent, FMMC&H, Balasore on a periodic basis [time frame
is to be decided by the Superintendent, FMMC&H, Balasore. The commities members will
interact with the in-door patients on quality and quantity of diet and discuss accordingly with

the outsourced agency.
Role & Function of Dietetics Section in the Hospital:

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

P

#) Menu Planning;

b) Food purchasing [if’ not outsourced and in case of dry dict supply]:

c) Purchase of requisition of needed equipment nnd supplics:

d) Establishment and maintenanee of sale food stornge prctices;

g)  Selection, training, assignment of duties, supervision of personnel;

N Supervision of departmental sanitilion;

g} Fsighlishment of adeguie records and superyision of reeord Keeping, budget
planing, i,

Maole e Dicibebnn § Muieitionisi;

a)  Periodic elweek of the qualily of Tood materinls
by I3t related counsellng services 1o the patlents during idmission and dischorge
) Prescribing diet for patients bpsed on the dingnosis

N\



process and kitchen cleanliness

d) Monitering the food preparation e

¢} Pre-disiribution qualily cheek of diet following self-esting prac

N1 Monitoring food handling

g) Interacting with patients and getting feedbnck on dist ity dick mprmr etc.

Apart from this, the ki i responsible for the management of lhT"m.”m Dot
ineluding modifications of the general menus 1o meet the needs of the patlet and maintaining

diet records:

The dietician / in-charge or members of hisfher team would F"'-‘rl:'“l"r’ the 'df:! dlstrthuhm_nha_n
based on the placed indent by the ward boy/sister. The dietetics section would it
recards on day basis for the audit purpose. The dietetics section would also h'-'- responsible to
deal with empanelled contractors and ensure qualitative diet supply to the patients as per the
T,

.13 Sanitary Measures:

314

315

Required sanitary measures would be taken up by the agency in and outside the kf[Fhﬁn to
prevenl any contamination of food during its preparation or distribution. The Hospital
Sanitation Committee should take up the following measures 1o ensure cleanliness.

&} Periodic sanitary inspection of cooking & serving cquipment’s; at least once in a day:
b) Daily inspection of food conveyors, kKitchen equipment and service equipment;

] Supervise handling and disposing of garbage and Waste;

d} Supervising cleanliness in the kitchen & taking appropriate measures.

Storage & Stock

() The agency outsourced for diet preparation would be responsible for maintaining the
Store and stock, The agency should assign the responsibility of store Keeping 1o person/s
recruited by him/her:

(b) In case of dry diet, the Hospitals would mainta in the store and stock; In such

cases, one person would be assigned with the responsibility of the store and stock who
would perform the following role.

Cleanliness:

(#) Kitchen Stalf: The kitchen stafl should wear elean wniform while on duty and keeping
themselves clean ie., keeping hands cleaned properly including finger nails before
cooking, limited conversation amang them while
clean and maintaining kitchen cleanliness.

(h) Dishes/Utensils: Cleaning of the dishes properly, before and after the wse, would he the
responsibility of the outsouree: ngeney. However, it would be monitored by the Hospital
Sanitation Commiliee from time 16 time, The dishes are 10 be cleaned wnd sterilized
before and alier use so (hat perssible comtamination can be wvodded, Pefore service, it
should be ensured that 1he dishes nre properly eleamed, sterilized and dejed, Adfter the yse,
all the soiled dishes will be collecied nmd plieed Inoone plice G witshiing, The soiled
dishes should be elenned with ot ind soapy willer. Aler wash, the dishes shonld Iz
cleaned 1o lerve no water stain o the dislies, Agadn, belore serving, the disiies sl lgd b
inspected and wsed. To avoid contamination, which is enpected between the eleaning and
serving, the dishes should be cleaned onee gt with sl winker belire HOTVing,

ooking and serving, keeping wiensils
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Food Handling

The persons of the ontsoureed ageney, who are handling food, should follow the ollowings:

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

by They should wash their hands properly after visiting the toilet and before handling food.

¢} Cover cuts, burns and other raw surfaces with water-proal dressings while handling food.

d1 Ensure that food is supplicd as per the consumption  specification of foods
[hotswarmicold] and as per the direction of the dietician.

¢} Cover the main food container and protect from flies and other pests before and after
EETVING.

f) Persons suffering from a discharging wound, sores on hands or arms, discharging nose
or who is suffering from attacks of diarrhea or vomiting should not handle food mems,
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
regiilar free health check up in the concerned medical Hospitals periodically, at least once
in every menth and more particularly during sickness.

317  General Service Requirements of the Agency

#} Operation, Maintenance of Kitchen equipment including cooking & distribution of the
cooked food as per menu/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.

b) Providing of good gquality hygienic and qualitative food to patients from a Kitchen where
Kitchen should be conducted under conditions which are controlled, thereby contributing to
o reduction in the incidence of contamination in the hospital.

¢) Collection of dirty plates from each bed (Patients) from Hospital to Kitchen for washing &
cleaning, 1f 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 anthority in arranging food/meal on day-to-day basis for
patient and hospital needs. -

e) Setting up a comprehensive Kitchen facility within the space allocated in the FMMC&H 1o
fulfil the requirements of Kitchen suftable for providing hygienic & qualitative meal to
patients and (o avoid any spread of unforeseen contamination,

f} Keeping up in-house Kitchen & store for the FMMC&H functional to serve the breakfast,
lunch & dinner in stipulated time as per requirement of the Hospitals.

g} Ensuring of comprehensive Patient Dictary services with utmost care for all equipment and
resultant services during the out sourced period.

h) Providing of necessary Preventive & Brenkdown maintennnee of Kitehen Room and all
Kichen equipment.  Operatlon  ond  Maintenamce  of  Kitchen  with  trained

engineersimechanics.
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4.

4.2

1

4.4

4.5

TONS
SECTION 4 - TERMS & CONDIT

Period of Enpagement |
win yenrs from {he date of actual operation

. toel ol
(a} The engagement shall he 1.m ik hichever is later.
kgt dbiiai S ok “rmmm:"ll‘:t:rnnf'mw year which shall be extended for

. : initinlly fora
B The contract shall be signed tnitinlly ] : r due assessment.
:] another vear if performance of the ageney is found satisfactory 25 pe

Award of Conirpci . d

isi the tender

On evaluation of technical evaluation of the RFP and decision 'mt"e::r:lh :I:hn i

inviting awthority, the selected bidder shall have to execute a L‘r-lﬂl"ﬂf:'lﬁd s

|m.'iii1l,g .'\u!llnlil:_',.' within 15 days from the date of acceptance ﬂrt Cir J el hy -
1o them. This Request for Proposal along with documents and information p

bidder shall be deemed to be integral part of the agreement.

Ferformance Security

The selected agency has to furnish a performance security deposit at _tha time of
signing of contract, amounting 1o 5% of the total estimated yearly contract vilue in the shape
of DD / STDR/BG from a Mational /Scheduled Bank in India. The amount of Earnest rm:-ne}-
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 / Institution in the following cireumstances can forfeit it:

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

Commencement of Services

The selected agency is required to set up the kitchen facility at FMMC&H with all
infrastructures and the start the service within 15 days of signing of the contracL IF 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,

Payment & Price Validity

(a) The payment shall be made In Indian Rupees
(b) The payment shall be made by the authority of FMMO & H, Balasore,
(€)The mode of payment is as specified below:

The agency would be paid once in g month based on the ense Toad and nuither of
meals supplied, The number of dies prepared during "lunel” would e vonsidered as the
henchmark for ealeulution of pumber of patientsidinys. The payment shall be midile within 2|
days of submission of bills / vouchers in the preseribed format, The hespital administration
would verify the bills, vouehers and tlher supporting mml do the el for payment of the
dues within seven warking days of submibsslon of Bill / vesnelers Ssupporting documens,

(1=
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4.7

48

4.9

Penalty

i) A penally of Rs. 10,000/ shall be deducted for bad quality of food for each occurrence
noticed during the inspection of hospital officials.

(1) For not wearing Uniform/Hand gloves/Cap/Shoes or not possessing identity cards a
penalty of Rs.100¢- per personfday shall be deducted from the bill as penalty,

ic) A penalty of Rs.5,000/- in a month shall be dedugted for not using the required
Cuantity of meal/food by the ngency.

(d) A penalty per meal per person for sherifall of meal shall be recovered from the

agcncy,

(2] The amount of penalty shall be deducted from the bill of the agency.

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

ii. Shall request remedy of such failure within a period not exceeding 13 days after

the receipt of such nofice,

{(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 events (a) 1o (b), may terminate the agreement after giving reasonable apportunity
of being heard to the service provider.

(i} If the: service provider does 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 approved in writing,

(i) [f the service provider becomes insolvent or bankrupt.

(i) If, as a result of force major, service provider is unable to perform a materinl 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 engoged
in corrupt or fraudulent practices in competing for or in implementation of the project.

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
maodified,

Force Majeure :

For the purposes of this contrnet, “Foree Majeure” means an event which is bevond there
reasonable control of o Parly, is nol foreseeable, s onmvoidable, nnd oot brought about by or a
the instance of the Party elaliming o be alfected by 'such events and which has caused the won-
performance or delay in performance and wihich mnkes o Party's performance of its obligations
hereunder impossible or so dmpreeticnl oy reasonnbly o e considersd impossible in the
circumstonces, and fnehades, bul B ool Hmlied G0 owar, viols, civil disorder, carthguake, fire,
explosion, storm, Mood or silier adverse weather conditipns, sidkes, loeckows or ofleer indusirial
action (excepl whene such strikos, lockonts or other bdustrinl netion are within the power of

Ny
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4.10

4.11

4.12

4.13

; ther action by Govery,
the Party invoking Force Majeure fo prevent), confiscalion of gt ?
apencies.

In such circumstances of emergencics and Foree Majeure Event, it :_:;;P;T‘:;Tﬁﬁf;“;:}ﬂ
are nol complied with becanse of any dumge coused tn. e Hr-v in pecordance with

Facilities or non-nvailability of stafl, or inability to Provide services in : il g
Performance Siandords a5 2 direct consequence of Bk - e HaJcl'lmp ::"H'l i
circumstances, then no penaltics shall be applicable for llrr:1rclwrm1 default in Per ll.;m.am::
Standards and would be applied to such particular defaults. Further, unless the Force Majeurs
event is of such nature thot it completely prevents the operation of W, S e U
frilure o F"-uv|dc urvioes o i Botinsenot of & Patse Mﬂ_j;EUI'E event will be an Event of

Default and the FMMC&H may terminate this Agreement without any termination payment
being made in respeet thereof.

The failure of a party to fulfill any of its obligations under the agreement shall not be
considered 1o be o default in so far as such inability arises from an event of l':_:-rct 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.

Scttlernent of Dispute

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 effort to resolve the same amicably by mutual consuliations.

I the parties fail o resolve their dispute or difference by such mutual consultation within
twenty-one days of its occurrence, then such dispute or difference shall be referred 1o the sole
arbitration of Secretary to Health, Govt. of Odisha whose decision shall be final.

Right to Accept and Reject any Proposal

The Tender Inviting Authority reserve the right 1o accept or reject any proposal at any time
without any liability or any obligation for such rejertion or annelment and without assigning

finy reason. The result will be declared afler due verification of the submitted document, If
found any false or fabricated data/document then the action will be taken against them for
necessary blncklisting.

Kitehen

The kitchen will be functicnal at the co-located cam

Pus, catering the diet service to both co-
located and new teaching hospital il the final

shifting,
Jurisdiction of Court

Legal proceedings if any shall be subject 1o the Balasora Distriet jurisdiction only,
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SECTION 5: :
CRITERIA FOR EVALUATION

5. 1Evaluation of Technical Proposals based on cligibility criteria
Evaluation of proposals shall be made at FMMC&H, Balasore by the concerned autharity.

In the first stage, the Technical Proposal will be evaluated on the basis of bidders® fulfillment
of cligibility eriterin. 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

5.2  Ewvaluation Technical Proposal for Award of Marks

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

1 Criteria Total marks Marking as per criteria Mark
No. | (100 marks) Obtained

3 vears of experience (2 years for SHG) in
preparation and supply of Diet in Health
Institutions/other institutions having bed
strength / persons of 30 to 100 = 5 marks

1 Waork experience 20 3 years of experience (2 years for SHG 1)
in preparation and supply of Diet in Health
institutions/other institutions having bed
strength / person of = 100 to 200 =10
marks

'3 years of (2 years for SHG) in preparation
and supply of Diet in in Health
institutions/other institutions having bed
strength / person of =200 to 300 = 15
marks

and supply of Diet in Health
institutions/other institutions having bed
strength / person of more than 300 = 20
marks

For DHETL & SDI .
For bidders other than SHG

Delow Rs. 100er =0

- Averape Annual 2n =R, 100 io B2 Crs = 10 marks
Turnover (its.) = Ra 2 Crs = 20 marks

Faoy ST S SUG Federation

For women Sell Help Growps (STG / SHG
FFechera o]

el 185,300 fnklis = 4

=hen, 30 Lokls fo Bs, 500 lnkhs = 1 (hnorks
Mlore thnn Bs. 50 Inkhs = 20murks

A
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oy
B Fop CHC -
LW.lLiﬂl-’!'Lﬂillﬂul!&ﬁf_

=i
RBelow Rs.30 Lakhs
=530 kakhs 1o Rs.50 lakhs = | imarks

Muore than Rs.50 lakhs =_iﬂm11r|:s
Ior SHG / SHG Federation
For women Self Help Groups [SHGs /
SHG F'cnl-nmlinnl!h o

Ioww Bs, 100 Lakhs =
Eﬂﬂ:rﬂ ];I:Im to Fs 30 lakhs= 1 marks
More than Rs.30 lakhs = 20marks

3 Moo of et Services

i itals: 10 Marks
(Freparation, 40 . Ha.'ipttﬂ._ls. )
Supply&Management) 34 Hnsp!talﬂ: 20 Marks
execuled i different 56 HEIEF!‘HIIEZ 30 I'Ir'lﬂrti
Govl,  institutions = i Hospitals: 40 Mar

(not less than 30
beds) exccuded
during the year
2021-22, 2022-23

& 2023-24,
4 | Quality Certification 0 150 9001 Certification: § Marks
Food License / Registration: 5 Marks
3 | Presentation 10 Power point presentation on approach and

methodology regarding how the bidder
proposes to implement the DIET service
based on the TOR of the RFP (for
maximum 15 minules)

5.2.1  Award of Contract

I. The bidder who will secure highess
for award of contract.

2. In case the total marks secured by two or more bidders become equal, then the bidder having
more marks in the SI. No3 of the above Table {No, of Diet Services in different Gowt.
Hospitals not less than 30 beds) will be considered for award of the contract.

3. In case the total marks as well as the ranks in S1. NO. 3 of the above table by two or

maore bidders become equal then the hidder having the higher average annual turnover
shall be awarded the contract.

2.3 In case selected, the bidder will have to furnich the
having) from the authority of the concerned reeion

total marks in the technical hid evaluation will be considered

up-to-date food registration/license (if ot
within 10 days of issue of awand of contract,

Note, There is no Financhal Propasal to be subudtted in the bl s this s Oxed cost brausiedd

tender Details of the lixed cost (Diet Raie) in he pakd per patlent / duy Tor different types of
diet with menw bs mentloned st Section 3 - Terms ol Referenee.,

Full Signatvre of Wdder with seal
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TECHNICAL PROPOSAL

FORMAT —T 1

{10 be furnished the technicnl proposal envelope)
Check List (Technical Proposal)

Please check whether following have heen r:nt:lnﬁtdliﬁ the respective ‘“:"“L namely, Technical
Proposal: (please arrange the documents serially in the following order)

5l Tem Whether included | Page Nq,
Mo, Yes f Mo
1 | Format - T1 {Cheek List)
2 Bid Document Cost as DD of Rs. /- |
3 | Eamest Money Deposit of Rs, f- as Demand Drafi
| 4 MSE certificate (If applicable)
3 Format - T2 (Technical Proposal Submission Form) Diet
& |Format — T3 (Details of Bidder)
7 |[Formas— T4 (Annual Turnover Statement of diet services
by the Chartered Accountant),
8 |Copies of the annual audited statement (Tax Audit
wherever it is applicable) for 2021-22, 2022-23 & 2023-24
(Provisional statement of account shall not be considered)
9 Format — T 5 {Past experience in executing dict preparation,
supply and management in Government Hospitals)
1a Photocopies of work orders or experience centiffcates in
suppor of the information furnished in Form TS
| 11| Copy of Quality Certifications: 150 9001 iF any.
12 |Food License under FSS Act, 2006 in Form -C
13 [Format — T6{Format of AfTidavit reparding the firm/agency
; is not blackligted)
| 14 [Cony of the Registration certificate of The bidder
15 [Copy of the GST registration cerlilicate
[ 16 |Copy of PAN (Incame Tax)
17 |Copy of Labour License
1% | Copy of EPF & FSI registration centificaie ]
BB E'ar.-p}- of FTH for Inst 3 Ninancial yenrs
20 | Any wiher appropriate documents/ceniRaes'credentinls

iif applicahle), the hidder ke 1o Hchudke in e prosposinl

M.B:1. In5.).No.2,3 E4inthe paga number oo

4. The T1 format completud In all respect shall remaln on the 1"

=
instead of page pumber,

Docurment In the Cover-l,

V%
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FORMAT —T2
(1o be furnished in the technical proposal envelope)

TECHNICAL TENDER SUBMISSION FORM
{On the letterhead of the [irm)

To
Re.: RFP Reference no.__ dated
Dicar Sir.

I/'We. the undersigned, offer to provide the services for the work: Selection of the agency for
Supply of Diet (Dry, Liguid, Cooked) to Indoor patients.

I/'We are hereby submitting our Proposal, which includes this Technical Proposal sealed under 2
scparale envelope.

I/'We hereby declare our Confirmation of acceptance of the Conditions of Contract mentioned in the
RFP document under reference cited above.

I/'We hereby declare that all the information and statements made in this Proposal are tree and
accept that any of our misrepresentations contained in it may lead to our disqualification.

U'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 organisation has not been terminated/debarred / black listed by
any Government/ Semi Government organizafions. 1/we further certify that 1 am the
competent authority in my organisation authorized to make this declaration.

1/'We understand you are not bound to accept any Proposal you recerve,

Yours sincerely,

Full Signature of ihe Bidder:
Mame and designation of Signatory;

WName of Agency —

Address:

Full signaiure of Bidder with senl
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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

o
Mame of the Bidder — ]
Regisiered address of the
1 firm/agency
Stane
Telephone No. District
Email Fax
Website
Contact Person Details
2 | Name Designation
Telephone No, Mobile No,
_Ifnmmuuiq.-atinn Address
Address
3
State District
Telephone Mo, Fax
Email Websile
Type of the Firm (Please relevant box)
Private Ltd. Public Ltd. | Proprie
4 torship
Partnership Society Others,
- specify

Registration

Registration No. & Date of

Nature of Business (Please relevant hox)

5 Manulacturer

Authorized service

provider

Key Personnel Details {Chalrman, CEO, Dircetors, Managing Partners ete.)

In case of Directors, DIN Nos, are required

' Mame

Presignation

Mame

Designntion

7 Whether any criminal cose wos registered ltglll-tal the company or any of {1s
promoters in the past ¢

! Yes/No

8 Details of the Branch OfTice

0 GST i
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Furnish the copy of the GST registration certificate

PAN:

Furnish the copy of the PAN

Registration certifieate of the firm/agency (furnish the copy)

Copy of quality Certification: 1S0 9001, Food License / Registration
{furnish the copy)

13

Rank Details of the Bidder: The bidders have (o furnish the Bank Details as mentioned below for
return of EMD / Payment for supply ifany (if selected)
Mame of the Bank:

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

Office

Full signature of
Diane: el

the bidder

Full signature of Bidder with seal

| =
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FORMAT T6

{to be furnished In the technical proposal envelope)

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

Affidavit

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

with address of the registered office) hereby certifies and confirm that we are 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 / Department / Organization in
India from participating in Tenders [ Projects.

|/We further confirm that, our bidding proposal shall be liable for rejection as well as
initiation of legal action by the tender committee in case any material misrepresentation is
made or discovered at any stage of the Bidding Process or thereafter during/after the

agreement periocd.

Dated this Day of .......ccoreey 2025

Full signature of the Bidder

Mame:

Desipnation:
Seal

G| rape



FORM T4
{ To be furnished in the technical proposal envelope)

AVERAGE ANNUAL TURNOVER STATEMENT

{To be fumished in the letter head of the Chartered Accountant)
for the

The average annual turnover statement of M/s
financial years 2021-22, 2022-23 & 2023-24 are given below and certified that the statement

is true and correct.

Sl. No Financial Year Turnover in Lakhs [Rs.)
1 2021-22
2 2022-23
3 2023-24

Full signature of Chartered Accountant
Membership No.:
Datea :
Registration No. of Firm
Seal
Note:a)} To be issued in the letter head of the Chartered Accountant mentioning the Membership no.
b} Attach separate sheets if the space provided is not sufficient.
¢} This turnover statement should also be suppoerted by copies of audited annual statement of
the last three years (2021-22, 2022-23 & 2023-24) and the turnover figure should be

highlighted thera.
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{ To be furnished in the technical proposal envelope)

FORM TS

PAST mﬁ__mm_mzﬂm IN EXECUTING DIET PREPARATION, SUPPLY AND MANAGEMENT IN GOVERNMENT INSTITUTIONS
{Attach separate sheets if the space provided is nof sufficient)

f human [ §:]
Name Brief besaisafihe | Noafbuman: | Noof Beds'
Work Order/ iy 3 resource Peaple for Date of
Jaddress of Description of | Kitchen Setup . % Value of the Role of your
Contract No. 4 . deployed for which diet completion of ;
the e the Scope of established if ki dict 55 b assignment firm
Organization Waork any e ._n i .ﬁm i
service provided

—

N.B.: -
1. Please furnish the valid work orders or experience certificates copy{es) of 1ast 3 years of diet services i.e,,2021-22, 2022-23 & 2023-24 with
letier no., date and dated signature of the competent authority only serially and the page number must be mentioned in the page No. column in the
above table failing which the bid will be rejected out rightly.

Full signature of the Bidder:
Mame:

Designation:

(Round seal of the instilution/agency) Seal
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