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TENDER CALL NOTICE

RFpNo. ql9? /Date. \)-, t t'fno21

Sealed tenders are invited from the reputed eligible registered diet preparation

and catering firm/agency to prepare and distribute diet in the District Head Quarter

Hospital of the district of Jajpur on annual contract basis. The details, Terms and

conditions, guidelines etc. including tender paper format can be downloaded from the

district web site www.iaipur.nic.in. The tenders in the prescribed format along with all

relevant documents for DHH, Jajpur should reach the office of the undersigned on or

before Dt.02l0812021,11.00 A.M. through Regd. Post / Speed Post / Courier only.

The envelope should be duly super-scribed on top of envelope as "Tender for supply

of Diet for DHH, Jajpur for the year 2021-22'. The tender will be open'ed on

Dt.0210812021 at 3.00 P.M. The undersigned reserves the right to reject any or all the

bids/Tenders without assigning any reason thereof.

.. ?fi-i*-d
Sd/- Dr. Biranchi Narayan Barik,

Chief District Medical& Public Health Officer
Jajpur
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NOTICE INVITING PROPOSAL

>ii;'"^

Date' I Y 'aX.24

BIDDERS FOR

oF DIET (DRY,

DETAILED PROPOSALS ARE, INVITED FROM ELIGIBLE

SELECTION OF THE MOST SUITABLE AGENCY FOR SUPPLY

LIQUID, COOKED) TO INDOOR PATIENTS

Schedule of Events:

2lPage

I Period of Availability of

RFP Document

F r oml9 / 07 1202\ to Dr.02l 08 12021

(Downloadable from website: www. iaiprr.nic.in
2 Pre-bid Meeting Date:21107 /2021, Time: I 0.00 AM

Address: Office ofCDM & PHO, Jajpur, Odisha,755001

3 Last date for submission

Of Proposal

Date:0210812021,Time: I 1.00 A.M.

Address: Addresses for submission of propelakLre mentioned at

SECTION l: SCHEDULE OF PROPOSAL STtsMISSION

NB; Proposals must be submitted through Speed post / Registered

post / Courier only.

4 Date, time and place of
Opening ofProposal and

presentation

a) Details about date. time and olace ofopening ofTechnical

Propesalare mentioned at

SECTION l: SCHEDULE OF PROPOSAL SUBMISSION)

[Bidders or authorized representative (with valid original

autharization le ert may remain present at the time of
opening of proposalJ

E

MPNo.: p\a? ni"t,tuipur.



SECTION 1 :

SCHEDULB OF PROPOSAL SUBMISSION

sl. Name of

Institutions

Address for Submission of

Proposal & Opening of

Proposal

Last date &

Time of

Submission of

Proposal

Date & time of

Opening of

Technical

Proposal

District: Jajpur

I No. 5-[ c'? , DHH,

Jaj pur

The CDM & PHO, O/o ofthe

Chief District Medical Officer,

District Head Quarter Hospital,

Jajpur

At/ P.O- Jajpur, Dist

Jajpur, PIN 755001, Odisha

Dare:l2/0812021

Time: I 1.00

A.M

Date -0210812021

Time: 03.00 PM

e€{i^
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(b)

2.1

(a)

SECTION 2 :

INSTRUCTIONS TO BIDDERS

Scope of Proposal

Interested bidders fulfilling the eligibility criteria may subrr,ilthel bid to DHH, Jajpur.

Detailed description of the objectives, scope of services, deliverables and other

requirements relating to "Provisioning oftherapeutic Diet Services (diet preparation, supply

and management) at Go\4. Hospitals" a1e 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

of the concerned lnstitution, though the Selection Process specified in this RFP. Bidders

shall be deemed to have understood and agreed that no explanation or justification for any

aspect ofthe Selection Process will be given and that the decision of Chief District Medical

& Public Health Officer, Jajpur will be final and binding without any right of appeal

whatsoever.

The bidder shall submit its proposal in the form and manner specified in the RFP. Upon

selection, the agency shall be required to enter into an Agreement with the CDM & PHO as

per the RFP/Bid Document.

The Tender committee is entitled to issue/float any coffigendum found necessary

afterwards relating to tender process. Lt is the responsibility of the bidder to verify the

tender floated in tf:-,'f:_r1-.",lAjpgf,$,C.ip from time to time and to respond accordingly in

consultation with the concemed authority.

Eligibility Criteria

The bidder should fulfi1l the following Eligibility Criteria

(c)

(d)

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

Federation and must have registration Certificate under relevant Act / Rule of the State

or Central Government.

II. The bidder must have a registered office in Odisha.

III. The bidder must have minimum 3 years' experience in diet preparation, supply &
management of therapeutic diet services in Government or Pfi. Health Institutions /
Other Govt. Institutions of Odisha. The bidder shall fumish the details of the past

perlormance in the required. format (Form T5) supported with the work

order/perfonnance certificate or contract copies.

IV. In case of effective sHG / sHG Federation, the Technical committee is to take decision

in view of their past experiences (to be furnished in the required format (ForrnT5)

supported with the work order/contract copies) for at least minimum Two-year

experiences for preparation of Diet and supply in any Health / other institutions.

The bidder applying for DHH must have minirnum average annual tumover of Rs. 1

Crore per year during the last three financial years (2017-18, 2018-19, and 2019_20). ln
case of effective SHG / SHG Federation, the bidder must have minimum average

4 | ti ,:: :.: :: qfi;-
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Interested bidders fulfilling the eligibility criteria lrray submit their b id to Disrrict Hea(l
Qaarter Hospital (DHH), Jajpur. The bidders interested to submit their bids with EMD,
Tender Document Cost & documents as set forth in this RFp through registered posVspeed
posVcourier, the detail address of which is mentioned in Section l: Schedule ofproposal
Su bm ission.

The proposal shall be submitted in two parts:

(1) Paft A (Cover A) _ Tender/Bid Document Cost, EMD as per format set out in RFp.
(2) Paft B (caver-r) - Technicat plsps$l as per the format ser out in RFp.

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 tlre words or sentences shall not be allowed. It isthe responsibility of the bidder to take note these criteria before subraitting the bid fairurewhich the authority is free to take appropriate decision on the mafter.

5lPeUtl

Proposal Submission

years (2017-18, 20r8-19, and zolg-20). The bidder has to furnish the details of their
annual turnover certified by a chartered accountant in the required format (Form T4)
supported by Audit Report / audited profit & Loss statement (Tax Audlt wherever it is
applicable)' However, the turnover shall be recarcurated based on the starement given in
the T4 taking into accountofviabre institutions while awarding ofmarks and selection.
The Bidder must have (1) Valid Labuor Regisrration Certificare, (2) pAN. (3) GST
registration Certificate, (4) EpF & ESI registration certificate, (5) lncome Tar Return
for last 3years (2018-19, 20rg-zo &2020-21), (6)Audit report (r.ax Audit) for ra-rr
3years (2018-19, 2O1g-20 &2020_Zt ), (7) Vatid Iabour License, (8) Form -C _ ibod
Iicense under FSSAI Act,2006& (9) Experience on diet services.

In case of-a selected bidder, they will have to furnish the up-to_date food registration /license (if not having) from the authority on tt 
" "or"".r"a r.gioo within 10 days ofissue ofnotification ofaward and before signing ofcontract.

*orrt rn"r" rt rffi
cost-based tender. Details ofthe fi
ror differenr types ordiet with -i::;::,t'":"JJ':::::: iii[:::#:::.



Bid Document Cost

The bidders shall have to furnish a bid document cost of Rs. 500/- (non-refundable) in the

shape of a Banker's cheques / Demand Draft (for each Institution they want to participate)

frorn any Nationalized / Schedule Bank payable at Jajpur.

In absence of the bid document cost, the technical proposal of the bidder shall be

rejected. There is no exemption in subrnission of bid document cost.

Earnest Money Deposit (EMD)

The bidder along with the technical proposal shall have to furnish Earnest Money Deposit

(EMD) amounting to I{s. 10,000/- (refundable) for DHH, Jajpur.

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

Finance Department, Govt. ofOdisha office memorandum No.21926 dated 12.8.2015, the local

MSEI (Micro & Small entrepteneurs) registered with respective DICs, Khadi, Village,

Cottage& Handicraft lndustries, OSIC and NSIC are exempted from submission of EMD while

participating in tenders of Govt. Departments and Agencies under its control. It is further

clarified that the above exemption is applicable to local MSEs registered in Odisha only. This

exemption to the local MSEs shall be applicable if the kind of service as required under this

tender enquiry is clearly specified against the details of the seryice to be provided in their

DIC/NSIC registration ceftificate (to be furnished in rhe technical bid). (The MSEs certificate

issued must include the diet service in their services category as it relates to the diet tehder,

otherwise the exemption on EMD shall not be allowed.

Copy of Original registration certificate of the agency/bidder is mandatory. MSE/MSME

certificate or shop & commercial establishment are not at all a substitute to the original

certificate. The MSE or MSME certificate is an additional cefiificate just to claim to get from

concession/benefiuexemption as per bid document and shop & commercial establishment

certificate is to prove the address only.

The EMD shall be returned to unsuccessful bidders within a period of4 weeks from the date

of announcement of the successful bidder.

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

the proposal due date and expiration of the proposal validity period or on in case of successful

bidder. ifdoes nor e\ecute the agreement.

Packing, Sealing and Marking of Proposal

(a) The Tender document cost & EMD (cover A) and rechnicar proposar (cover B) must be
inserted in separate sealed envelopes, along with applicant's name and address in the left-
hand corner ofthe envelope and super scribed in the following manner: -

F Cover A - Tender Document Cost & EMD for..Supply of Diet (Dry, Liquid, Cooked)
to lndoor Patients of (lnstitution Name), District-Jajpur".

) Cover B - Technical Proposal for .,Supply of Diet (Dry, Liquid, Cooked) to lndoor
Patients of (lnstitution Name), District-Jajpur',.

(b) The two envelopes, i.e., envelope for Cover A, Cover -B must be packed in a sepamte
sealed outer envelope and clearly super-scribed with the following: -

"e-[fl:*6lPagc



;fender,for 
sunnll of Dietfo-r DHH, Jajpur for the year 2021_22..

.r""l"J. rro ir.io.i*Gol'H.';l:T,)'T"r' oi,rri.r-tujf ."',iust be menrioned on the
hand corner of rhe ;,;r;;; ,;:.,::i1".")rr" & address shail be menrioned in rhe tefi-(c) l::i:::::::'.n" "*.' ""i,,,.' #l"l)rhe inner and 

",,..;;;;;,';: 
enverope.

aooress mentioned ar fh. c-^+:^- 
ril be addressed to the CDM & pHOaddress mentioned 

" ,rr" si.,;*. " 
us auuressed lo lhe cDM & p

. r : Schedure or-pro;;;r;;r,;#" as per rhe derair

'"*. 
"obt" 

o, fo""i*it" tidiiiiii##.
(d) Content of the proposal

J. Cover A (Tender Document Cosf & EMD)
l. EMDof Rs. I0.000 /_(Ten Thousand)in rheshaoeChief District Mear"r *, 

",.,,,^1,'7 
"' "'c sriape ol a l)emand Draft in favor rr ^r,h-2 B d d.c u m en, "#*i:i#l lii;i iliiifi !il,?];J,1'?JT [rv'r 

r' r'l h'

orrhe chief District Medicat &'pubil';J;:T'*pe.of a Demand Drali in farourJ MSEs cen ificare { r r appticablel. ffier' Jajpur, payaute at .laifui.
II. Cover B (Technical proposal)

The bidders are reque
01 Dier services (rn.,":::l l:.:'""'il a.derailed rechnica

conrracr period;r."rr".1.l.tll'"1 ,for 
lndoor t;;;;;"; lo'"oosal 

with respect to oursourcins
rmiry wirh,,,," r*,,. 

"i *"ffi "".*,T'i.,'1r" 
luring the proposed

'1. Fonn Tl (Checklist) 
tormtng part of this RFP.

2. Form T2 tTechnical Tender Submission Form r3. photocopy of the Regisrration ccrr;r.i^^,^/ Firm / Socierv T "' "t o,oo"-:lT:.,, be regisrered as a Companyo on"t"."o, 
"il^*:1t:?" 

sHC / sHc Federation) unoer rerevanr Acrs tn".""oi 
"ioti iil'"' ""*."'* 

farm/agencv rule'

6. Form ,r'ir"-li 
"li#lljl]',"'" 

rarrvagencv rure.

7 Form 14 [;;;;; 
rne Brdder)

I Phorocopy or,n. ,, lll]'':u'e from the chartered Ac'

rinanciar lears ,ro,ioi':o-o^Y: 
* d;;;ffi;;:counranr uith UDIN as per rule)

9. Forrn ,, o.[*rl-ll.^1r,, 
,o*rffi't 

I'rs''uAuorr repon (Tax Audil) in rhe three

;:TJ.#.:'iJ]:+*1; iT I i;, .J.','i.,ffi ;-;::"?]::.:ervices 
in cov,, ns, i,u,ions

au,hen,ici,y 
",,,,..1i3,i3;il.1l:,fj:"i:j::1i'-i;"-:Hjf.:'i:,:".":'f.,tl;:auarding rhe conrract uro ,"r.*" ,,r. .,r;, 

",""'r::::::,1^,,]" concerned authorhy before

,o il:[-di:'':ilTt#'"]'*':"t 0""'""'r.,.", '"'"ct rhe proposar ir round anv singre

., infonnation a,,,rn"o,, i")r rl 
experrence cemificales execured in srppon of rhe, ,. ronn 1.6 _ Affidavit (

12. Bidder rnusr hau. ,oo.l1'lr',* 
tnut.the bidder is nor blacktisred by any aurhoritv.

13. Bidder ,;;; ;;.'#..i,cense 
under FSSAT Acr. 2006 in Form . c.

. . rhe nnanciailea-;r;,; i;.|iI-l;'.X;;:];: 'n. 
name or rhe bidding organisarion ror

14. Copy of Labour L icense ot lhe agency.15. Copy ofEpF & ESI registration Certificare

l9 aow of euatiry Cenificutionr, rSO qOOiirnr.
17. Any other derails, rhe

Tender commiuee ," ,.f :o*: llt ,o include in rhe proposat ( h is rhe discrerion of rhe
7 | , .,) r t:: 

rKe rnto account of the additional document).
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2.9

2.1

N unr lrcr ol l'rr,pr,sals

lnlereite(l bi.l,lcrs fultilling the eligibilitl'criteria rnay sLrblnil their bid. Hov,et,er. a bidder is

eli.qible to srrirnril only one proposal. the details ofrvhich are mentioned in the Section -l:
.i. lr\'.1r,1, .'l'l' ol,o..rl Srrhrri.<iou.

Vali(li1)' ol' l'i oirosals

The Proposal slr:rll remain valid lbr 180 days atier the date of bid opening. Any Proposal.

rvhich is valirl for a shofter period, shall be reiected as non-responsive.

( osl of l'roposrrl

llrc llidclcr slrall be responsible tbr all of the costs associated with the prepamtiorr of their

P|oposals iln.itlreir participation in tl.le Seleclion Process. TIre concerred district authorit\.,/

institlrtior) w I rreitlrer be responsible nor in any way Iiable fbr such costs. regaldless ol'the

condLrct or oulcome of the Selection Process.

0 Acl(no$ ledge ment llv the bidder

(a) I1 strir I b. drcnrcd tlrat bv strbnriltinl th< Ploposal. the hiddel has: -

(i) I\l!(l.r a cotrpletc ancl calclirl exanrination oflhe RFP:

(ii) R c. ivecl all Ielevant rnt'orrnltion |equestcd iionr lhe concerned District alLthority

/ lrstitLrtion;

(iii) Acknowleclged and accepted the risk of inadeqr"racy, euor or rnistal<e in the

irlblmation provided in thc RFP or lurnished by or on behalfofthe concelncd

dirt|ict arutho|ity ,/ lnstitLrtion relatirg to anv ol the malters statcd in the RFP

J)t)cllntcnt:

(iv) SrLtisiled itsell'aboLrt ali rnatters, things ar.rd intbflnation. necessar.v and recluired

for subnitting an infbrrned Proposal and perlormance ol all of its obligations

tlrcrc under;

A. k rowled.sed tlral it does not Irave a Conllict of Intelest. arrd

A t-ccl 1o be borrncl br, the Ltndertakins provi(led bv it under and it ter.nrs ltereol:

(h)

(c)

Ilre r.:.nc.rrrcd distticl aLrthority '/ Institution shall not be liable 1br any ornission. nristalie

or error {)lt Lhe part of the bidder in iespect of anl of the above or on accollrt of al)y

nrallcr or lhinc. arising out of ol conceming or relating to R.lip o[ tl.]e Selection process.

inclrrrlinit a ry error or ntistake therein or in alv infb rration or data giverl by the

concerleil (listrict autlroritv.

Ary l)clson other tha, the biddeI himself attending the pre-bid rneelingiany orher nreetirlg

relate(l 1() (liet tender process il called fr-orn tirne to time mLrsl carry the ori.qinal

autho izaLiorr letter with tlre signature of authorised person iluly attested by the triclcler in

llrcir 1)rgriirisatio, letler head ltrilinq r.rhich thc pcrson rvill rot he allowecl lo paflicipate

llre r rreli g.

flre rL)nrirllriee is ticc lo veril'v the aLLtl'reriticit) of tlre ceftificates/'docrrnrents liom the

conccme(r iruthorily betbre aivarding the contlact. so, the full arldr.ess- errail id arrd

(\)

(\i)

8l

((1)

t 3-t-
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lelcplron. nLrmbers of the concerned institution/Hospitars where the bidder has awarcled
and pr.ovirled diet services shall be mentioned in the column ofthe T5.

(e) Anl' rirlsc infbnration submitted in the bid document wir be deart accor-dingrv as per law
arld il pr'('v'(l the ptocess lbr blacklisting olthe organisation as rl,ell as other lesal aclion
rr,ill l,c ir tiiiled ilthe conrmittee desil.e.

2.1 l. l.anguagt,

The Proposar u ith aI accornpanying docurnents (the -Doc.rnents.-) and a, communications
in 

'clatio, 
to 1)r corcerning the Serection process shar be in Engrish rang.age and siricrrr as

per rhe lirrm' |rovided i, this RFp. No s,pporting docLrment or printed riteratLrre shar be
.rl\,rilr!.. \v tttlrc I,r.oposlr urJc\..nccillca,l) asl,cd lor.:rrrd rn ca:e an1 oftltr.c Uocurner.t:
is il'l illlollrer latlguage, 11 nrust be accornpanied by an accurate tlanslatlon of the relevani
passages in frngrish. in wrrich case, for aI purposes of interpretation of tle pr.oposal. the
trans larion in English shallprevail.

2.12 Proposirl Suhmission Due Date

l(l'l' llll( li i.tl rc,pcct Irrr\r rr.rcl] Oo rlre CDV & pHO rr tlrc rdclres,, l.rrre.rId chrc
specified in rirt: Sectio, -r: Schedure of proposal S,brnissior. throLrgr'r speed tost / Regd.
Post r' CoLrricr' l'the specifiecl date for the subrnission of RFps is decrared as a horiday, the
R lrPs rvill be r eceived up to the stipU lated tirne on the nert \\,orking da],.

2.lJ t{I.'P Ope oirig 
.

(a) -r he ror:errrecr arrthoIi1r oI thc districl ,1 jnstitution iI tr']eir respectivc instinrtion wirl
oper ,' r'r.pos.is. i, trre preser)ce ofbiddcrs or their aLrlrrorizeil representatives \y,lo
choose 10 atte.d. at rrre rocation, datd and tirne rnentioned in trre Section r: schedLrle of
Plol\ lsa I Sltlrl)liSsio|].

(b) The bidrrer '/ their authorized fepresentatives rvho r.vi, be present srralr sign a register
cviclcncirg their attendance.

(c) r'tr)c e'e'r orthe specified RFp opening date being deciared a horirlay, the I{Fps sharl
be oPencd at the stipulated tilne and location on the next working day.

I .t.l

SIICTION 3 _ TIII.IMS OF IIEI?EI{I'NCI,

Nlorinlir ies ol l)iet Service

I. fhc srrccessfll biclder [also reltrr.ed here as the agency or outsour.ced agencv r.vould
eslabrish its kitciren setLlp witrr alr required inf.astrlrcture &kitchen eq,ipnrent and
opcratc fr.onr the carrpus of the concernecl Flospitals/CHC. The space and water

sl,



6.

2.

-\_

I5

10 
1

.iul)i)l\ reqLrired to setup the kitcherr slrall be provided by the corrcelned

IIo'pitnls/CHC to tacilitate the smooth opel?tion ofthe agency.
-fh. rgencl, woLrld be abided by thc cost and quality norrns / slandards as

llrcritio]red in the bicl. dict i:tridelines and conrrrul]icated to thenr 1l.ont tinle to tinte
r)) )!' cor( t'r'nc,l l l,rspi13l' 1 1 11-.

'l'hc ager.rcy would recruit |equired number of staff for cooking and serving so that

Jict c.rrr be srrpplied lo lhe in-door palienls in time.

4. I'hc auency would take up free health check+rp of the cooking and serving

fi'orr tinre lo tinle

I0.

lt.

l'h. nrainlenance of kitcherr and equipment's would be the responsibilitl ol the
irgcrrc_r ancl the agency should ensure that proper care is taken in lhis regard.
l-hc agency would prepare and supply diet adhering to the quality norms specified
by the Hospitals/CHC. The agency should also prepare different types ofdiet as per
thc irclcnt placed by the Hospitals/CHc keepirrg in mind the diet reqLrirement of
(lil ,ir. rl cateeorY ol Palients.
]-h. i,,tenc) worrld be lesponsible 1ir proclrcllent o1'clilterent itenrs reqLrir.ecl 1br

lrrc;rarino diet and stoling it propelly. The Hospitals/CHC would not be responsible
lbl lr-v loss of procirred items. I

Peiislrable items wonld be supplied / procured on daily basis and for that supplier /
suppliers would be identified jointly by the designated person ofthe Hospitals/CHC
anLl tr rc (IllsoUrccd itge C).

I-hc I lospitals/CHC would have the right to monitor the qualitl, of itenrs purchased
anrl Lrscd in the di(]t prepamtion process.

lhc agencv would manage kitchen waste in a scierrtillc mtnDer !^,i1ll dLte

corrsultation r,vith the concerned hospital adlninistmtion.
At an_\,point of time i.e. during procurement ofraw tnaterials, pr.ocessing.
prcpa|ation of diet. serving the diet to the patients and cleaning the utensils /
in:rrrrrents. thc dietician ancl ,,,or any per.son fi.onr the Hospitals,/CllC can visit ancl
inririLct r'r'ith c',ccrncd agcncl'. Thc agcrcy sh0rrlcl .ot have ar! restr.ictio, ro this

rirt,rcr rlrc agency'r.voLrld facilitate such ilrocess 1o improve the scr.vice qrrality.
Ihr rrucncy lvorrld plepare and update tlle accoLlltts cletails and maintilirr other

relrte(l docLltrents that are required for reimbur.sement of the expenses on monthly

basls. ln case of incomplete clitcrrinents, the Hosfital Adrninistratior wonld not

reirrbu|se the ircurred cos1. The docurnents to be prepaled shoulct be sLrppliecl by

the Hospitals/Cl IC beforehald and nraintainecl by the agency on c.laily basis. The

linirncial and non-llnancial documerts would be subject to ar-rdit.

Thc hchavio' of the stat1 of the agency lowards the patients ,i alterdants shoLrld be

corLlrrcive and disciplinary action would be taken by the Hospital Administr.rion

agir,nsr the stafls ofthe said agency violating the belravioral nor.rr in co.sulratiorr

rvit r ilrc concerrred agency.

fhc agelcy woulcl be respoltsible to tnake alternatiye amangenlents in cases ol
sitr.rtiors such as staff ittike. local stdke IBanclh/Har1a]] etc. ensuring llrat the

patierlLs get diet in the appropriate time.

i-h.r rLgcru:y rvoLrld be abideiJ b1 diItrent Co\cnllent nutificirtion. cit.culars,

rvri,tc, irstrLrcti.r'rs ctc. pLrblish[d fiom tirne to ti,,e witrr re-gard to the s.biect. In

E*I,.
t3-'f'-

l.t.

I -1.
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16.

11.

Cerei irl Diet
l)eillatrics Diel

.l

)

l)r\ Diet

Iligh protcin Diet
l.itlrLiLl Diet

IB ('ancerl But n

Proposcd Diet Rale+ per Patient (Llrcal(trst.

l.Lrnch & Dinuer

l8

case of requirement. the hospital administration would provide reqrrired ciarity to

llre illrencv on the related notificatiolr. cilcula[ etc.

Fo ariy glievarce- the agency worrld approach to the CDN/ &l')llO in person and

applaisc himlher in wtitten aboLrt the problcrn. lt is the responsibility of the

Ho\pilals/(IFIC to cornply witlr the grievance and solve it witlrin a tnaritrrutn oi

onr rrolltl'r time and clecision should be conrmutricated to tl'le agency in the u't ilten

lbr rt.

Alr. ,lispule arisin.t irr the procr:ss of managing thc cliel preparation and sLrppll'

bor i rre palty i.e.. the outsoLtrcbcl a-{ency and the hospital adminjsnatiorr should

cliscuss ancl take appropriale decision that is mutrrally agreeable.

Ihc outsourced agency rvould provide uniforrn embedded wilh its logo to all the

stalf recruited by tlre agency. Tlre agency rvould ensure tllat tlre recrrrlted staff

irtt!'Lrd their drrty with clean unifbrnr and keeping tllemselves neat and clcan rvl.iile

on iiuty.

( alegory of Diet & il'\ Pricc

As pcr Govemtrerrt Resolutiotr No. [No.6125-HFW-SCH-NRI-IM-0015/2018/ll].
D1.02.0i.2019. the fbllowing category of Diet shall be providecl to the indoor

pal ierrs ol all CoYernrnent l-lospitals/CHCs.

C;r, g,rry ol Diel
n Rs.

"t.2

tbr

3.1. (lalegory of l)ict & i1s Food Stuff

1. General Dir:1

ood Stuf[ Vcgcta ria n Ca loric
31 1,294

75 259

Protein

26.25:crca ls

lscs

el ables

her V

and Tubcrs

iik and milk pro(iu(:ts

Note :The Diel Rate per patient per day (Bieakfast, Lttnch & Dinner) to be paid to the

outsourcirrg agerrcy shall include all costs relating to food stufts, raw vegetable, Spices,

F.cliblc Oils lbr cookirrg, fLrel (LPC.t. Siove bLtrners, coohing. distribrrtion & cleanirrg, kitchen

eqlril)nlent. Lrlensils. stainless steel diet trays for paticltts. lbod trolleys. tnanpor'ver cost fbr

cooking di:tlibutiorr,i cleanin.q ancl setvice charges.

11 I

151-

85/-

375 gm

75 gm

100 gm 45 4 100 gm

200 sm 64 3.8 200 sm
200 gm 146 2.6 200 gm

100 gm

500 ml

100 gm 60 0.8

500 ml

100Am

325

65
f6
32rd



ndirnonl ilnd str c' s

lories

etnS

otal Cost

2. Paed ial rics Diet

Foo(l s1L 1'l

Vegetarian
(in Lus) Calorie lical

Protein
gram

Non-Vegetarian
(in snrs)

:'crcals
f'u lses

llJ0 62t 12.6 r80
60 201 13.2 60

lcatv vc_qetlblcs r00 45 4 25
lcs 100 32 1.9 75

oo s and tubrrm

l.tlits

100 13 l.l ,15

200 t20 1.6 200
ilt, -i00nrl ll5 t6 250rrl

I00 (ri 3.2 i)

50 87 6.65 50gms
20 80 30

i) it 30 270 25
Sondiment and spices 0

fotal Calorics t8i8 I860
fotal Protcin 5i.8 57.15

olal cosl

T'otal cosl Rs.75/-

3. l)n' lixrrl 1 $ illi. I]rcarl, I,,gg, I,'ruits):

I}ead
L.gg

Anlounl

[Jana na

Protein
(lalories

'l otal cost

4. l'ull Liq rrid l)ict:

The lirll liLlrri,1 dlel car be provided to the patients in the pie- or post-opcrati\,e stage lilr one or

lwo days or based o r the aclvice ol'the doctor and dietician. Only clear liquids such as rnill,. clear sor-Lp,

frLrit .iLrice etc. shoLrld bc given. This diet is to be used fora very short period ol tinre. Full liqLrid diet

trral also be gi\'eu lo irll patients !vitl'r acute conditions including ICU patients as per.the aclvice ofthe

lrcatiIg l)lrv!iciill].

L2 I

L)od StLrlli

>ffiL'

100g m

).o

- 
113

80

25 rnl 225 25 ml

267 L

83.25I
2563

73.1,5

Rs. 75l- per patienl per day



f

Millr

IrlLrit.luice

SLrcar

Il icc. l)rrl. Vegetable soup

Dai

Vegetable
'i otal (lost

l l ligh Protcin l)icl lirr ,l'B/llurn/Canccr.I,atients:

reen Leafy Vegeti,tlle

Vegetables

and Tubers

and milk prcdt-rots

20grn s

lls. 85/- per gratierrl per dav

Non-Vegetarian

13 l' ,,

]:;.,,""**,;*

1 6.5

4

375 gm

75gm-
lofum

200 gm

I OO gm-

32

26.6 Egg (a t{o.)

7Gm



l)ailr \,lcrru i,rr (lerrcral Diel 0l'a Paticnt:

l! iclli.I )av

Strndav ldli 4pc.
I /2 lJowl, lr
sizc. FrLrit.M

lgLrssil50rn
Mir l()Ogm.,
llell nctl oil 5

F flriL - 100grn:

1\1onda1,&
'flrrrrsdar

Wedrresclay

'ILrcsclar &
S atLr rcl av

l:r idal

SLrii I ()0grns,

l0gril.lratar-2
oil-ignrs, Flu
gtn

S in r.i t_rpna_

llorr l.Sanrbar
rtbowl. lned
sizc FtLrit. Mi
glass(35Otn I).
l00gnrs. Poti

l0grr. rratau-

-10g1 rs.oil-
r gn rsI r'uit- l0

(lhr Lrla

llorr l,
l/2 llo
150 rt l

I 0!1 nr

i0gLrrs.oi
liuil l0

lJ[arnrr
,\ ltr ri i

I rn. li,
Mitr,-r

ld li ,l

liorr I,

i'rLri,. \'li
lqll.stli
Mii, l0C

l{ejirtcd r

nr ilL -?50
l00rnrs

lrr sl Lunch Dinner

rc- Sambar-
wl, lmediurr
'Lrit.M ilk-
150n I ). Idli
)09m.,

.l oil 5gm.

00grns

Rice I % Bowl.dal -libowl,
egg curry/ chole paneer curry
-l12 bowl & Mix veg curty -

% borvl. Curd -l00gms, Dal
(Moong iAharhar) - 25gns.
egg l/ paneer-20grrs. chole
30grns. & Vegetables-50gms,
potato-50gms,
ve getable/cabbage-50 gms,

Mustard oil- I0gms

Rice l%Bowl. Roti-
4nos Dahra- L/. bowl, chole
Soya bean cully-1, bowl.
Milk- I glass250ml).
Rice,/atia I 25gms.dal-
25grns. Vegetable 50-errs.
potato-50gms. chole-
25grrs. Soyabean-25grrs.
Refined oil- 1 0gurs

Ilice I ',. llor.r'1. lloti-.[nos.
Dalnra ltl trolvl. Alu
Soyabear cLrllr,- l,1l bou'1.

Milk-250nr I. liicei atta-
125gms, dal-25gms,
Vegetable-50gns. potato-
5Ogms. Sol,abean-2-5grn.
Refinecl Oil l0grns

, lBou,l.
iil r -'l Bowl.
rn size FrLrit.

-qlass 250m1.
)ogms, Alo-
ratar-20gms.
rrs. Fruit 100

Ilice I l! Borvl. Dalma I

Borvl. leal veg/cabba-ue tr'1, -

borvl." Curd - l00grr- Rice

I 75-ens, da l-25grns, veg 50
gms. potato-50gnrs.
leafl veg/ca$[3ggfr1' -5 ggm.

Refined oil- l0grrs

l lpma- I

.ianrbar

. lnediuur
tlit. Milk- I

l5Orn I). Simei
rs. Potalo-
ratalI-
.o il-
luit- l00gnrs

Rice I % Bowl, dal - l/2 Borvl.
egg curry/ chole paneer cuu'y
% 2bowl& Mix veg curry - %

bowl. CLrrd - l00grn, Rice-
1 75grns, dal (Moong/Aharhar')-
25 grns,egg- I / paneer-20gms,
chole-30gms & Vegetables-
50-ems. potato-50gms.
vegetable/cabbage-50gns,
Mustard oil-10gms

Rice I 11 Bor.r l, Roti- 4nos.

dal - % bor'vl, Mix vce
curry- % bowl, Milli- I

glass(250m l), Rice
J 25grns/atta- l 25gnrs,dal- 2
gms, Vegctables -50gms.
potato-50grns.soyabean
25-qnrs. nurstaid oil- IOgms

Santrla - I

Matar curry -
rvl. Fruit" Milk
. Ch trcla

s. rratar-
.oil 5grns,
l0ogms

Rice- I %Bowl dal - %Bowl.
veg chole curry - l/2Bor.vl-
L.ea1_v veg l'ry l/2bowl, CLrrd

I 00grn. I-tice - I 50grrs.dal-
25gms. Vegetable 50gnis.
potato-50gms, Creen Ieaty
veg/ Cabbage- 5Ogms, chole-
25gms, mustard oil- l0gms

Rice I Z Bowl. Roti- 4nos
dai -% bowl Mix veg currv-
% bowl- egg,i paneel culrv
Milk I glass(250nr I ). Rice-
l25gms. dal-
25gms-vegelable 50grns.
potato-5Ognrs, Egg-
1/paneer- 30grn, Milk-
250m I, Mustald oil- I0grns

pc. Sarrbar- %

I rredium size
vlilli-
2-50m l)^ Id li

00gns.
d oil 5gm,
50ml & Frlrit

Rice -l % Bowl. Dahna - I

Bowl, egg paneel curry. leaf
veg/cabbage fr1, - % bowl.
Curd - I00grr, Rice l50gms.
dal-25grrs^ vegetable-50g,ns.
potato- 50grns,egg- I /paneer-
30grns, leaf vegetable/cabbage-
50gms & rnustard oil- l0gnr

Rice I % Bowl. Iloli-.rtnos,
da) - I/2bolvl Mix vcg
currv l,/2 bor'vl. Milk- I

glass. (250nr l). Rice-
I 25gms/atta- l25gms. Dal-
25gms. Vegetables-50gnrs.
potalo- 5ogms. Chole-
25gms.m Lrstard oil- l0gms

14 1:
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/



Ilowl Volu rtle: 2i0m I $ atet'"" 
n"ii, iii 

',r. 
rrrediLtrn size = logm atta (raw unit)' Rice:

( 100.!1fi rar\\' trrril).Dal' Pulses'/ legrtmes: 0l bowi:125 gm,

*,ti, u.*",utr,., 01 bor'vl :200gm cooked weight' Seasonal

Poha: 0l boivl ' l00gtr'

.\1. l)lE I \'lll\i.: i C;{ Dl'\llI l I( l'r|l ll']N'l S:

0l bor,r I - jn0'Jrrr cooled rreitsht

cooked weight (25 gm l.aw unit),

fruit: 0l no : 100grn. UPrna and

l)a1'

S u n tla,'- ldli '4pc,
Bowl, 1 I

Fruit, Mr
(250m1),
100gms
Refrned
Fruit-10

Upama 1l
MatarcurlY
l mcdiuiTl s

Milk-1 .llas
Sujr 101.)gr
25gms. orl

Frurl100q

Simei u6

S a trbar
mecliurt l

lMilk-1 E

Sirrei 1

209 ms,
Fruit-10

Chuda sz

Bowl, nre

Bowl, I n
250rrl C

100gnrs,
25gms o

100gms

ldli 4Pt;,
-bolvl, []i
srz.), Nl

glass(2:l
100gnrs
Reiined
250m1&

N,londa)'&
Th Lrlsday

Wed ne sday

fuesday&
Satu rday

F lidav

ll.iast

qpc, satnbat- %
l, 1 medium size

, Mrlk 1 glass
ml), ldli Mix-

lms, Dal-20 gm,

ned oll 5gm,
t-100gms

,m1 t eowl,
arcufiy - ri Bowl,
ldiuiTt size Fruit,
r-1 qlass 250mI,

1 01.)gms,.matar-
lms. orl 59ms,
rl100gms

Dinner

-notr- 
gnos.Daima : 7, bo!\'l

chole Soyabean curry- %

bowl, Milk- 1 glass
(25Oml),Atta-1 00gms,dal-
25gms,

I Vegetable-1009ms, chole-

| 259ms, Soyabean-259m,

I Refined oil '1ogms

I

Rice 1 Bowl, Roti- 3nos, dal - /'?

Bowl, egg curryi chole Paneer.,^
crrrrvT, bowl& Mix veg curry - l/z
bowl, Curd -t 00gm, Rice/Atta

1 O0gms, dal(Moong/Aharhar) -

25qms, egg-1 /Paneer-20gms,
chole-3Ogms &Vegetables-
1 0Ogms, Vegetableicabbage-
r^^-- t\1,,.t-.d 

^rl-1nnms
-Rotn 3nos. Dalma' l'ibowl,

Soyabean curry- %
bowl.Milk-250m1, Atta-
100gms,dal 259ms,
vegetable 100gms,

lSoyabean-259m

I 
Refined oil' l0Oms 

_

Rice 1 Bowl / Roti- 3nos, Dalma-
'1Bowl, leaf veg/cabbage lty -'/'
bowl.. Curd -100gm. Rice/Atta

1 O0gms,dal-25gms, veg-1 00gms,

leafy veg /cabbagefry-509m,
Refined oil-10qms

rei upma-1 Bowl,
rrbar- 1/2 Bowl, 1

cliufir srze Fruit,
k-1 Elass 250m1),
nei 10ogms, Dal-
gms, oil-5gms
.rit-100gms

ruOZGntufa-t -
)wl, nratar curry - %

)wl, t'rurt, Milk-
,0rrl Chuda
)ognrs, rnatar-
igms oll sgms Fruit
)0gms

l: 4pr:,Sambar- /.,
l!vl, ['iu t 1 medium
z.), N/l k 1

ass(2:i0rnl), Idli Mix
00gnrs, Dal-20gms,
ieiined oil-59m, milk-
50ml& Fruitl00gms

Rrce 1 Borvl / Roti- 3nos' dal - 1/2

Bowl, eqg curryi chole Paneer
curry 11 bowl & Mix veg cutty - 112

bowl. Curd -100 gm, Rice/Atta
'1 OOgms, dal (Moong/Aharha0
25qms, egg-'1 /Paneer-2o, chole-

I 3ogms & vegetables-1009ms,
I Veqetablei cabbage 50gms,

I Mustard oil-10gms 

-

loti- 3nos dal - l/, Dow

Vlix veg curry-l'/i, bowl,
Vlilk-1 glass(250mI), Atta-
'1 00qms,dal-25gms,
vegetables 100gms,
soyabean-25gms, mustard

oil-10gms

n.rt,--gnos dal - I i2 oowi'
Mix veg curry 1l2 bowl,

egg/paneer curry Milk- 1

glass - (250m1), Atta
100gms, dal-
25gms,vegetable
1 00gms,Egg-1/Paneer-
3Ogm, Mk-250m1, Mustard
oil-109m
Roti- 3nos dal - 1i2 bowl
Mix veg curry- '112 bowl,

Milk- 1 glass(250mI), Atta-
100gms, dal 25gms,
Vegetables-1009ms,
Chola-25gms, mustard oil-
10gms

Rice 1 Bowl/ Roti, - 3nos, Dalma -

1 Bowl,egg/Paneer, currY, leaf
veg/cabbage fry 1/2 bowl,Curd -

1 00gm, Rjcd/Atta-'1 00gms, dal-

25gms, Vegetable-1 00gms, egg-

1/paneer-30gms, leafy
veqetable/cabbage-50gms,
mustard oil-1oqm

niir. t gowl / Roti- 3nos, dal - 1i2

Bowl, veg chola curry - 1/2 Bowl,

Leafvveq fry - 1/2 bowl, Curd -

100gm Rrce 150gms. dal 25gms

Veoetable 100qms, Green leaty

veq-l CabOa ge-50 gms, chol e-

25gms, mustard oil- 1ogms

ls l,

I



l)ll,l'l N,ll,lNir I tiit l)lAltltllOli^ P,\'l ll.\ lS

ll reaklirst

\'lon clar &
l-h Lrrsdar

'lucsdal &
Sattrldal'

Wed nesday
& lrridal, &
S Lrrr 11:r\'

Mondar,&
'I'lr rrrsdar

SagoKhiri/ milk barley, Khichdi & boiled potato,
banana, Sago/ barley-
50gms, rnilk-250 ml,
Sugar-3(lgrns. Fruit

Curd 1009m,

100oms r.e Banana-2nos.

barley, banana, mandia
50gnrs/ barley-50gms,
milk 250m|, Sugar-
30gms, i'ruit 100 gm i e
Banana 2nos.

ChudJnniri milk barley,
banana. chuda- 50gms/
barlcy-50qms, milk-
250nr l,Sugar-30gms,
Fruit 100gms i e.
Ban.ina 2

1), oil - 5mg
ChLrda santula/bun, alu
curry & Fruit, Chuda-
1 00gmsibun-1009ms,
potato'50gms, oil-5gms
Frurt-'l OCqms (banana-
2/gi avl-'T /Apple-
1/Orari,e 1/Mango 1)

Rice-B0gm, Moong dal
259m, Potato-509m,
Oil-109m,

Khichdi, & boiled potato,
Curd -1009m,
Rice-809m, Moong dal-
259m Potato
50gm 0il-109m

Khichdi & boiled potato,
Curd -1009ms,
Rice-80gms, Moong
dal 25qms, Potato-
50gms, 0il-10grf s

,,\4. I)I t''I' MI'N t-] IIOR JAI]NDICE PATIENTS

Brrak last

S Lrndal Semai []pama withvegetable,
Se.lsorrslf r uit. Semai
1 00 g m s,V-.getable -50 g ms
Frurt-100!lms(banana
2lgeaua-
1/Apple 1/Orange 1/Mango
1, orl _59[n
Upirma a u curry &fruit, Suii-
50qms i rn dsemai-509 m s,
potato 1r0grns, matar-20gms,
Oil 5gn:s & Fruit 100gms
(banana-2/guava-1 /Apple
1/Orange 1

Werlncsdav Suji Upama withvegetable,
Seasonalfruit, Suji 1 00gms,
Vegetable - 50gms, Fruit-
1 00gms (llanana-2/guava
1/Apille 1/Orange-l i Mango

Rice, dal Mix veg curry, Curd -
100 gm,Rice-1509ms, dal
(Moong/ Aharhar)-259ms &
Vegetables-1 00qms, potato-
50gms. vegetable / cabbage

Mustard oil 1ooms
Rice, dal, veg curry, Leafy veg
fry, Curd -1009m, Rice -
1 50gms,dal-25gms, Vegetable
1 00gms, Greenleafy veg/
Cabbage 50gms, mustard oil
10 gm

Rice/Roti, Dalma,
Rice/atta 100gms, dal-
259ms,Vegetable
50gms, potato- 50gms,
Refined oil-59ms

R ce/Roti Dalma, Alu
curry,Rice/atta 1 00gms,
dal-2ltgms, Vegetable-50
gms, potato-50gms,
Refined oil- 59ms

Rice/roti.Dal,Mxveg
curry, Rice/atta-1 00gms,
dal-25gms, Vegetables-
50gms, potato-50gms,
m ustard o - 5gm

Rice/atta-1 00gms, dal-
25gms,Vegetable-
50gms, potato-50gms,
N4i k-2 50ml.lvlustard oil-
59nT s

l'Lresdav &
Satulday

E"s.*" -.,3.n.-o n

Rice, dal & Mix veg curry, Curd -
1009m, Rice'l50gms,dal
(N,4oong/Aha rh a r)-2 5g m s,
Vegetables-'1 00gms, potato
50gms,
Leafyvegetable/cabbage-50gms,
Mustard oil - 1oqms
R ce, Dalma eaf veg/cabbage
fry, Qurd 1009m, Rice
1500ms,dal 25gms,veg
100gms, leafy veg /cabbagefry-
509m, Refined oil-1 0gms

16 I

*****,,,;I'lo?fl[i,.,- 1

bread-Boqms.Dal 15qm Potato- |

25gms.Vegetables l Oogms. oil- 
|

109ms. Milk 250m|. Frutt-1oogmsi e. 
]

lBanana-2nos.
I Roth/ white bread. l\llirk. 

Lj Dalma, Banana, Wheal flour, /Ogm/ |

White bread-Sogms.Dal 15gms I

Vegetables. 100gm orl.lOgm N/lilk- 
]

25oml f uil 100qms re oanana-
2 nos

L

Rotr i White bread lVrlk 
I

Dalma. Banana Wheat flour 
I

70gm/ White bread-Bogms. I

Dal: 159ms. Vegetables
125gm. oil-1 Ogms, lMilk.

I 250m1, f ruit '100qmsr.e

lBanana-2nos

l,unch

7



l;ririav

Nloldav &
I hulsday

I'ucsday &
Saturday

Sen,ai Lipama wittrregetiOi-
Seasor'lalf ruit. Semai-
l00gms,Vegetabte -
50gmsFruit-1 00gms i.e.
banana -2lguava-1 /Apple-
1/Orange 1/Mango-1), oil _
5gnt s

Rrce.Dalma, leaf vegtcabbaqe
fry.Curd -1oogm Rrce.t50qms,
dal-25gms, Vegetable-1 00gms,
potato-s0gms, leaf
vegetable/cabbage-S0gms &
musiard oil-109m

Rice/roti, Dat, Miiveg
curry, Rice/atta-.1 00gms,
dal-259ms, Vegetables-
50gms,potato-SOgms,
mustard oil- 59ms

l)al

 .i. DIIiI' MIIN II I.OIT I,IVI,]R CIRRIIOSIS PATIITNT'S

Brca li fast

Su nday Scmai kheeri
frurt. Sentai-5
sugar-20gms
Fruit-'100gms
2lquava-llAp
1/Mango 1), (

Upama,
Milk 250rnl, S
and semai 5C
250m1 nratar
5!lms & Fruit

baiana-2loLi.
J /O ra nge-
S!li klreeri
frurt, Sujr 100
sugar-:20gms
250m1& t.ruit
(banar:a 2/gu
1 /App;e lior
1 /Mango- 1) (

matar curry &
250m1, Chud€
100gms,mata
sgrnslr ru t 10t
2lguava l lApl
llOra! gc-1/M

Semai khrrl
frurt, Semai-
Refined oit-a
2ogms mrtk-
Fririt-10Uqmr
2lguaNa i lAl
1/Man90 1)

reeri, Seasonal
nai-50gms,
gms, milk-250mt&
gms(banana
1/Apple-1/Orange-
1), oil-59m

]Lunch

I nice, oai,a trltu veg iurry,
Paneer 50gm, Curcl-1 Ooqms,
Rjce-1009ms,
dal([,4oon g/Aharhar)-50gms &
vegetables -50gms, potato-
50gms, Soyabean-25gm,
ivlustard oil-5gms

]Dinne.
l

I Rrce/Rot-;tmtchota-
Soyabean curry, MjJk
250m1, Rice/atta-S0gms,

I dal- 50qms,
Vegetabte5Ogms,potato

i 50gms, chota-2sqms,

I Soyabean-259mRefined

] oil-sgjns, tvlitk- 25omt

i Rice/Roh, Oatma tr,lit(-
I 250m1. Rrce/aita-

5Og ms. dal-4Ogms,
Vegetable-5Ogms, potato-
5ogms, Refined oil 5qms,
Milk-250nrt

niielnoti, Baf ma, -cnote 
'

Soyabean cuiry, Mitk-
250m1, Rice/atta-5Ogms,
dal-50gms, Vegetable-
50gms, potato-5Oqms,
chole-259ms, Soyabean_
259m, Refined oil,5gms,

.lvlilk- 250mt
Rice/roti, Dal, Mix veg
curry,Milk, Rice/atta_
50gms, dat-4Ogms,
vegetable -50gms,
potato-50gms, Soyabean_
509m, [,4iik-250mt,
Mustardoil-5gms

rnalar & trult.
rnl, Suji,50gms
rai 50gms, N,4ilk

natar-20gms, Oil
Fruit 10ogms i.e.

2/1uava-| lapple
:r-1lMango 1

Rice, Dat, wix veg Sdra.ean -
curry,Paneer-S0gm, Curd_
1 00gms, Rice-'1oogms, dat_40
gnrs, veg-50gms,potato_
50gms, Soyabean-
509m, Refined oij-5gms

)fl, Seasonal
100gms,

gms, milk-
rruit-100gms

2/guava-
1/Orange-
- 1) oil-5grn

I Rice, dal , a [,/]x veg currv, -
Paneer-509m, Curd-1 00gms,

1 O0gms,dat(Moong/Aharhar)-
50gms & vegetabies
-50gms, potato-SOgms,
soyabean-25gm, lviustard oil_
ls!!

rry & Fruit, Milk
huda-50gms/bun-
natar-20gms,oil-
t 100gms (banana
1/Apple-
-1lN,{ango-1)

rr & seasonal
ai-50gms,
il-59m, sugar-
lk-2 50 ml&
lms (banana-
/Apple-1/Orange-
1)

/ Rice, dat, Veg inota curiy, -

1 raneer-509m, Curd_1 Oooms

I Rice,100gms, dat-4Ogms:

I Vegetabte-5Ogms,potato-

] 5ogms chole-25gms, muslard
I oil - Soms11il
] Rrce, dat, Mix veg Cfrole iurrv. I

I 
Paneer 50Sm Curo-tO0gms, 

l

l0Ogms,dal(NIoong/Aharhar)- 
]

50gms &Vegetables-50 q m s,
potato 50gms,ChoJe 25om
I\4ustarcl orl-sgms 

j

Rice/rotr, Dal. Mrx v&
Soyabean cuny, Mitki
250m1, Rice/atta-
50gms, dal-5Ogms,
Vegetables-
50gnrs. potato 50gms,
Soyabean-50gm mustard
)rl-5grn s
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\\'edncsrlav suji kheer
sugar 20gms
100gms (ban
1/Orange- 1/N

Irlidav

S u nrlay

Semai khil
50gnrs,lie
20gnrs, rr il

(l)an.,rx.i 2
1 lO ra,.r(lD

Semeik
509ms,r
Fruit 10
1/APPls
5gm

Y;;^

alumatar &fruit, Milk 250m|,
ms l\ililk 250ml.matar-
)il-5gms, & Fruit
(banana 2/guava-1 /APPle-
e-1/ mango-1

santula / bun nlatar curry&
I lk250ml. Chuda-50gms/bun-
s.matar-20gms, oil-5gmsFruit-
s (banana-2/guava-1 iAPPle-
qe-1/Mango-1)

,

Lunch I Din ner

Rice/Roti, Dalma, green
leafy veg &cucumber,
Curd-100gms/ Egg white
1,Rice/Atta(whole wheat)-
100gms, Dal-
30gms,vegetable-
100gms, leaf veg,
/cabbage-1009ms,
mustard oil-5ml&
cucumber-1

Roti/Rice Dal. cucumber,
leaf veg /cabbage fry. lMix

veg Chole curry,Curd-
100gms/ Egg white 1 ,

Rice, /Atta(whole wheat) -
100gms, Dal-2ogms ,

Chole-25qm, vegetable-
100gms leaf

L veq/cabbage 50gms
I refined oil-Sml &

cucumber-1

Roti, Dalma,
Soyabean
vegetable curry, One
tomato/Cucumber,
Atta(wholewheat)-
50gms, Dal -30 gms,
vegetable-Soyabean-
25gm,50gms, refined
oil-5ml andveg-
1009m

Roti, Dalma, lMix

vegetable curry, One
tomato, Milk 250m1,

Atta(whole wheat)-
50gms Dal-20 gms,
vegetable-1009ms,
refinedoil-5ml

r, Seasonalfruit, Suii-50gms,
gms, milk-250m1&Frui!
(banana-2/guava-1 /APPle-
)-1llMango 1). oil - 59m

Roti/Rice, Dal, cucumber,
Mix veg, Soyabean curry,
Curd-100gms/ Egg
white 1, Rice/Atta(whole
wheat) 100gms Dal-30
gms,vegetable
50gms Soyabean-509 m,

Leafveg/cabbage 50gms,
refined oil-5rnl&cucumber-
1

Roti, Dalma,
vegetable curry,One
tomato, leafy veg
/cabbage fry,
Atta(wholewheat)-
50gms, Dal-
30gms,vegetable-50,
leafveg/cabbage-
100gms, refinedoil
5ml &veo-100qms

khir & seasonalfruit, Semai
, Ftefined oil-5qm, sugar-
, rrilk-250ml&Fruill 00gms
r.i 2/guava 1/Apple

!l,r 1/l\,4ango,) ,

Roti/Rice, Dal, cucumber,
leaf veg/cabbage fry, Mix
veg Chole curry,Curd-
100gms/ Egg white 1 ,

Rice/Atta(whole wheat)
100gms, Dal-
20gms, Chole 259m,
vegetable-1009ms,
leafveg/cabbage-50gms,
refined oi15ml

Roti, Dalma, Mix
veqetablecurry, One
tomato, Milk 250m1,
Rice/Atta(whole
wheat)-50gms Dal-
20gms,vegetable-
100gms, refined
oil-5ml

ikheer, Seasonalfruit, Semei
s,sugar 20gms,milk-250m1&
I00gms (banana 2/guava-
le 1/Orange-1/Mango 1 ), oil -

Roti/Rice, Dal, cucumber. I Rotr. Dalma.

Mrx veqSoyabean curry. vegetable cuny.One
Curd-1ooqrns/ Eggwhite I tomato, leafy
'1 R'ce/Atla(whole veg/c,jboage lry.
wheal) l Ooqms Dal-30 I Rrce /Atte(whole
gms,vegetable ] wheat) 50gms Dal
5Ogms.soyabean-509m, I 30gmsvegelable-
leafveq/cabbage- 50.1 earveg
sogms&refined oil-sml I /cabbage
&cucurber 1 1oogms.tettneo or -

L 5m, &veq- l00gms

18 I
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\Yceklyl)ie{McIrufor(]ltronicRenallrailure[CRF|/ChronicKiclneyf)isease[CKD|47.

tfut Brcakl'rrsl

Porriclgr: (iagoo) Raw
-1009m Mrli(-
1O0gm, Sugar-30gmto
taste

100gm,Milk 1009m
Sugar 30gni to taste

Semia Raw '100gm'

Milk-1009m, Sugar-
30gm to taste

Semra Raw' i00gm,Milk

f)inner

RicelRotii, satliRice 150gm, Dal-1 cuP(1 59m),Sabji
(Seasonable vegetable except green

Leafy Vegetable, Potato &

l,urrelr

Srrnday

Monday

Tomato,Egg,white of one egg

1 50gm,Porridge-(khee0-
5Ogm-Cerels 1 00gm-Milk,
30gm-Sugar

'fLiesday

ed ncsclitr
1Oogm Sugilr 30gm
io taste

'l hLrlstlal- Chuda Raw 1009m,
Milk-100grn Sugar
30gm to taste

Chuda Raw 1009m,
Milk 1009m. Sugar-
30gm to taste

Rice Raw-1oogm, Milk

F lidav

Satu lclay
-1009m, Sugar 30gm
to taste

Ii) Drill' N4enu of l)ict Ibr Childrcn:

Brcalilirst

Semai Ktrir. t rtr t Semai
50gms,sug:r -2 0gms,

milk-250rn 1 ar, Fruitl00gms
(banana-2/guava-1 /APPle-
l iorange-1/N{ango-1), oil -
5gm

Dinner

Rice/Roti. Dalma Rice/atta-50gms,
Dal-30gms,Vegetable-
259ms,poiato-50gms, Refined oil-
Sgms

Rice/Roti, Sabli-1
Porridge-(kheer) -509m-

Cereals, 1009m-Milk,
30gm-
Sugar

REe/Roti, Sabli 1509m,

1 5Ogm,Porridge (kheer)-

5Ognr-Cerels, 1 00gm-Milk'
30qm-Sugar

Porridge-(khee0-509m-
Cereals, 1009m Milk,

30gm-
Sugar

Rice/Roti, Sabji 1509m,
Porridge-(khee0-509m-
Cereals, 1009m-Milk,
30gm- sugar

Rice/Roti, Sabji 1 509m,
Porridge-(khee0-509m-
Cereals, 1009m-Milk,
30gm-

Rice/Roti, Sabli-1 509m,
Porridge-(kheer) 50gm-
Cereals, 1 00gm-Milk,30gm-

Green LeafY Vegetable, Potato &

Tomato

Riae-1 50qm, Da!1 cuP(159m),
Sabji(Seasonable vegetable exc€pt

Rice-i 50Sm, Dal-1 cup(159m),

Rice-15Ogm, Dal-1 cuP(1 5gm),

Sabii(Seasonable vegetable except

Green Leafy Vegetable, Potato &

Tomato

sab,i(seasonable vegetablre except

Green Leafy Vegetable, Potato &

Tomato, Egg white of one egg

Rrce-150o;. Dall cup(15gm). Sabji

tseasonJble vegetable except Creen
Leaf Vegetable, Potato & Tomato

Hiie-l sOSm, Dal-1 cup(1 sgm), Sabli
(Seasonable vegetable except Green

Leafy Vegetable. Potato & Tomato,

Egg white of one egg

nrce-t sOgm, Dal-1 cup(.l59m), Sabii
(Seasonable vegetable except Green

Leafy Vegetable, Potato & Tomato

1eI

)

l)av I

I

Srrnrlar l

Lrrnch

Rrce Dalma& egg curry / Cl^ole
paneer curry leafy veg/cabbage
frv Curd -l00qm,Rrce-B09ms. dal-

3dgms, vegeiabte -5Ogms, Potato-
25grns,egg-1, Paneer-2o gm ,

chola-30gms & leaf
vegetable/cabbage-25gms,

t

s!! l2sll-s



(,rl(lilv

& l lrLrlsclay

\\icdncsilar

TLresday &
S atu rdal'

Upama, /\lu i ralar.
Fruit. Milh, SL ii 25qms
and semal-25grns,matar-
20gms, &Fru l-100gms
(banana 2/guava-1/Apple-
1 /Orange-1/lMango-1 ),oil-
sgm, Milk-2_50m1

Suli Khiri Frurt. Suji-
50gms,sugar 20gms,milk-
250m1& l ruit 100gms
(banana
2/guava-1 /Apple-1 /Orange-
1/Manqo 1),oil - sgm

Chuda SaniLr;i I bun,
lvlatar curry L Fruit,l\,4llk,
Chuda 50grns /bun-50gms,
matar-20gms & Fruit-
'1 00qms(banana-2/guava-
1 /Apple 1 /Orange-1/mango
-1). oil 59m, [,4iLk 250 ml
Sema Khrr & fruit,
Sema sOgnr:r, sugar-20
gms, milk 25llnrl&
banana-2/gu.rva-1

Rrce, Dalma. Alu soyabean curry
&leaf veg/cabbage fry. Curd -
'1 00gm,Rice-80gms. Dal-
30gms,veg-.50gms.potato-50gms,
Soyabean-259m,
leafvegicabbage 1 00gms,

Rice/Roti, Dal. lvlrx veg
curry,Milk, Rice-s0gms/atta-
50gms,dal-30gms,Vegetable-
50gms,potato-s0gms, mustard oil-
Bgms,Milk-250m1

Rice/Roti, Dal, Mix veg curry,Rice-
S0gmsiatta-509ms, Dal-
30gms,Vegetable 50gms,potato-
S0gms,mustard oil-1 0gms

Rice/Roti, Dal. lvlix veq curry,lMilk,
Rice-50grns/atta-
50gms,dal 30gms,Vegetable-
50gmspotato-50gms, mustard oil-
Bgms, Milk-250m1

Rice/Roti, Dalma, Rice/atta-50gms,
Dal 30gms,Vegetable-50gms,
potato-50gms, Refined oil-8gms

Refined orl-129ms

F rirlar

Rice, Dalma& egg
curry/Cholepaneer curry, leafy
veg/cabbage fry,Curd -1 009m,
Rice-80gms, dal-
30gms,vegetable -50gms, potato-
50gms,egg-1, paneer-20 gms,
chole-30gms, &leaf
vegetable/cabbage-1 00gms,
I\,4ustard oll-12gms
Rice Dalma Alu soyabean curry
&leaf veg/cabbage fry. R ce
100gms.dal 309 ms, veg -509m s,
potato-50gms, Soyabean-259m,
leafveg /cabbage-1 00gms,
Refinedoil-12gms

Rice, Dalma& egg curry,
CholePaneer currv, leafy veg /
cabbage fry,Curd -'1009m, Rice-
B0gms,dal-30gms,vegetable-
50gms, potato-s0gms, egg-1,
paneer-209m, chole-30gms & leaf
vegetable/cabbage-25gms,
lMustard oil-'1

(i) Drr food ( i\{ilii, Bread, Iigg, Fruits):

L:ia na n ir

Breakfast Lunch Dinner

500tnl 5 00ur I

200grl 200grn

2nos

2nos

ff"-^

I)) l-ull liquitl tlict

Clear Liquid lliet would be provided to tlre patients in the pre- ol post-operative

stagc fbr one or t\\,o days ol based on the advice olthe doctor and dietician. This dict

should be coniplctely ti'ee of any solids even those found in the rnilh. Only clear'

liquids such a5 teu or coffee without cream or mill<. cleal soup etc. should be givcn.
'I-his diel is to be rrsed for a very shoft period of time. Full liquid diet should be given

lur rll aculc c.'rrditi|rrs belble diagrrosis.

I

M ilk
L

l[ruit ju

20 I

I
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gar 50gms

Rice, Dal, V(:gotable soup (rice) 50gms

Dal 20gms

Vcgcta ble 100gms

1,. ) I) I l!'f lvl !l N U tr( )R -l'Il/Bti LN/CANC-UR PA'l'INIll'S
[)a.r,

S u nday
Bow 1 rnedium size

Fru it. tu{i k lglass
(250rn l). 2 Eggs/ 50gm
paneer, dli Mix-

100gms Refined oil-5gm,
Fruit 100gms

f)inner

1%bowl, Roti-4nos,
% bowl. chole

curry - Y2 bowl ,

N4ilk l glass
(250m1),Rice/atta 1 259ms,
da l-2 5g m s, Veg etable-509 m s,

potato-50gms,chole-25gms,

soyabean 259m, Refined oil-
10gms

Rice-1 % Bowl. Roti-

, egg-1/ paneer-209m,

& Vegetables-

, potato-50gms,

egetable / cabbage-50gms,
oil-10gms

Rice 1 %Bowl. Dalma 1

(Moong/Aharhar)-
25gms, egg-'l/ paneer 20,

chole-30gms & Vegetables-

50gms, potato-50gms,
vegetabie/cabbage 50gms,
Mustard oil-1 0g ms

Rice- 1'/, Bowl dal % Bowl.
Veg chole curry % Bowl,
Leafy veg fry - % Bowl,
Curd-l 009m, Rice -'1 509m,
dal 25gm, Vegetable-
50gms, potato-50gms,
Green leafy veg/ Cabbage
50gms, chole-25gms,

i\4ond ay &
Thursday

Wednesday

Tuesday &

Saturday

Bowl, leaf veg/ca bbage fry
% bowl,Ord'1 00gm,Rice-
175gms,dal-
25gms,veg50gms, potato
50gms, leafy veg /
ca bbaoefrv 259m. Refined oil-109mcabbagefry

Fru i 10, gr'rs 50gm;Refinedoil 10gms

Sirrrei r.0 ra-1 Bowl, R tce 1 '/,Bowl.dal %Bowl. Rice 1 '/,Bowl Roti 4nos.

mediumsizeFruit,l\ililk- Y,bowl & Mix veg curry - %bowl, lvlilk lglass(250m1),
1 glass(250m1),2Eggs/ lzbowl,Curd 1 009m, Rice- Rlce-125gms/atta-'1259 ms,

50gm paneer, Simei 100 175gms, dal dal-25gms, Vegetables-S0

U pa rna 1 llowl,

Alurnat;r.7,Bowl,1 medium

sizeFrurt l\/ ilk-

l glass(250m1),2Eggsi

50gm paneer, Suji-
1009m!i, Alo 209m,
malirf 2 i rg ll S, oil-59 n]S

gms, Alo 209m, matar-
20gms oil-Sgms, Fruit-
100gms

Chrrda ;antula 1 Bowl,
maiar rurry - 1Z Bowl,
l.ru t, l\ lil( 250ml,2Eggs
/509 m paneer,Ch uda-
'1009ms, matar-
20gms. oil-Sgms Fruit
100gnrs

4nos, Dalma- % bowl, Alu

Soyabean curry-% bowl, Milk-

250mi, Rice/atta 125gms, dal-

25gms, Vegetable- 50gms,

potato 509m, Soya bean-

gms, potato 50gms,
soyabean -25gms, mustard
oil-10gms

Rtce 1 Y, Bowl, Roti- 4nos
dal Y,bowl Mix veg curry%
bowl, egg/paneer curry, Milk-
1 glass, (250m1), Rice-125
gm, dal-2Sgms, vegetable -
50gms, potato 50gms,Egg-
1 /paneer-309 m, l\,il ilk

-250m1, Mustard oil 10gms

21 I
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F rrd ay

cabbage 50gms,&mustard
oil- 10gm

01 -Bowt - volunie 250m1 water, Roti: 01no, medium size = 30gm atta (raw unit), Rice:

01 bowl=3009m cooked weight (1009m raw unit), Dal/ Pulses/ legumes: 01 bowl = 125

gm cooked weight (25 gm raw unit). Mixed vegetable: 01 bowl = 2009m cooked weight,

Seasonal fruit: 01 t1o =100gm, Upma and Poha: 01 bowl = 3009m,

Idli 4pr, Sambar-%bowl, 1

mediurn size fruit, milk-
l glass (250) ml, 2 eggs/
50gm pa neer, ldli Mix-
100gms, refined oil-59m,
milk 250m1 & fruit'100gms

Rice 1 %Bowl, Dalma 7,

bowl, egg/paneer curry, leaf
veg /cabbage fry -Y,bowl.,

Curd-i 00gm,Rice-
150gms,dal 259ms,
Vegetable-50gms, potato-

50gms, egg-1/paneer-
30gms, leaf vegetable/

Rice 1 Y, Bowl, Roti 4nos,
dal -% bowl, IMix veg

curry- % bowl, Milk- 1

glass (250m1), Rice-1 25
gms/atta-1 259ms, dal-25
gms, Vegetables-50gms,
potalo - 50gms, Chole-
25gms, mustard oil-
10gms

Note:

The diet mc u s suggestive and may change as per the availability
items. The concerned dietician / medical officer would be the final
appropriate decision on the menu without compromising the quality.

of the proposed
authority to take

3.5 l iming ol Die( Suppll

Tlrc tirring ol diet sLrpply to the patients is rnentioned below for adherence. In no case. there

Shoulil be rieviation in time, not exceeding 20 minutes fbl each category o1'diet tirning. The

diel prcParing and distribulir'rg contractoI would be advised accordingly

Breakfast : Between 7.30 am to 8.00 am

Between 1.00 pm to 2.00 pm

Between 8.00 pm to 9.00 pm

Lunch

Din,re r

Note: I'inring of'diet and times of iliet plovision lnay vary based on the diagnosis

and as per the recornmendation / prescription olthe dietician / doctor. The
hospital manager'/ pelson designated lor the management of dietary services

lvoLrlcl adhere to the timing as prescribed by the doctor / dieticiarr. Tinring filr
palients prescribed fbr "liquid diet" under thcrapeutic diet ntay varv based on

the advice of the dietician / doctor.

3.6 Storage of (lonrmodities / Raw Materials

l. Sto|age of corrrroditics / raw lrlaterials would be the responsibility of the outsourced agelcy.
Ilorvever. il is k, be monitored flom time to tinre b), the dietician /'assistant dietician of the

Flospilalsr( ll( o rrnl othcr pcrsons ttssignecl tbr tlre pLrposc. Tlrc pcrishable anrl non,pcrisltable
itcnrs shoLrl,l b, s o|ed as per the storage specilicalion rorrns-

22 
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2 Care shoulil Ile 1al(en to avoid quality degradation ofthe food comrnodities dLre to htrmidity'

rodents. insect5 e1c.

3.7 l;uel for (iooliing

l) 'l he kitcherr sht,ultl have L'PCi connection to be proviclecl b1' the agenclr for cliet preparirliorr with

provisiorr ol atl,lit iorral cylilder.
, Coal artd \\ oo.L rltlst Ilot be Llsed tbt cooLirlg exclrrtling enlergencl' cases

1.8. Diet Ce rtil ical ion

I)iel prepar cd lccxrkecl i dry dietl on day{o-day basis should be certifled by the dietician bel'ore

its dislribtrlion. llrc <liet certification rrould be r'rith regard to quality' test arrd its adhelence to

the sPccilieil nrrnrt'

J.9 Oonstituting Diet Vigilance Committce IDVCI

Fottrtottitot'irr-qandsr-tpervisionofdietpreparatioli'distribution'ensuringdietqLralityand
overall nranaqerrent ol diet. Diel Vigilance Comrnittees [DVC] will be constittrted DVC

u'oukl bc con:tittttect taking Rl(S merribers and medical stalTof the concerned hosPital DMO

(MS)-( Lrrl S t L|e|intenden t"rvo rrlcl head the commitree along rvitll orre Sr' Doctor' RKS rvould

tlontitlalclr'tlntetlbersonalotationalbasistobetl]el]lembeIol.DV(]..I.hecotrltttittee
tltctllbctssllltllll]cetonceinatnontlrtodiSCLlssmatlelslelaledlo|ICselltdietar,lscrr,itesatld
ptoposc changes- il necessary' The lJospital Manager ancl selected / nominated ttrembets of

S*'asth) a V ikash Sam iti r'vould be the membe r of the DVC'

-t.lll l{olr l,l l)\ ( in Moniloring & Sttpetr isittn:

Dict Vi,tilarcr Co'rnrittee rvill overall sLrpelvise the diet preparation alld distribLrtionprocess'

'fhe Dict \ ilrilance (lonlnlittee u'ottl':l' ilo regLtlar stlrprise checli to see tlre aspects Iil(e

qLrantit) an(l tlLrality checli of the diet' timeliness in sLrpply of tliet' hygierre and other related

aspects antl rcport to tlle head of the concerned Public Hospitals/CHC on a periodic basis

|tirlell-arncistobedecidedbytheCDM&PHo.Theconrtlitteemembesr,villinteractrlith
the in rlool Pirtierlts on q''ulity und quartity of diel ancl discttss accordingly with the

outsoUfccd irgcnc)'.

.l.l l Role & Ftlnttion of Dietetics Seclion in the ll ospitals/Cllc:

The dii:tetics scction would be expected to perfolrlt impoftant functions in dietary seNices

tlrrd marragerrerrt. The basic responsibility ofdietetics section would be:

a) Mr:nu Pla nning;

'b) Forrd purchasing Iif not outsourced and in casc of dry diet supplYl:

c) I't,rclrase of requisition of needed equipment and supplies;

d) EstJblishmcnt and maintenance of safe food storage practicesi

e) Selcclion, training, assignment oJ duties' supervision of personnel;

f) Supervision of departmentalsahitation;

g) Establishment of adequate records and supervision of record keeping' budgct

Pl.rlning, etc.,

3.12 Role ot Diclician / Nutritionist:

23 I
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a) Pcriodic chcck ofthe quality offood mitcrials

b) Di( t iClated counseling scrviccs to thc paticnts during admission and discharge

c) Prrscribing diet for patients based on the diagnosis

d) Moniloring the food preparation process and kitchen cleanliness

e) Prc distribution quality check of diet following self testing procedure

I) M, nrloring food handling

g) lnt.rricting with patients and getting feedback on dict quality, dict mcnu etc.

Apiirl h1)rlr this, the dietician would be responsible lor llle managenerrt oltherapeLrtic diets

ilcluding nrorlifications ofthe general menus to rneet tl're needs ofthe patient and rnaintaining

dict rcc,,rd,:

Thc rliericiur in-clrarge or menrbers of his/her tearr would prepare the diet dislribr-r1ion chart

bilse.{ ()n 1re placed inclent by the uald boy/sister. 'l he dietetics seclion uoultl rnaintain

recorcis on ira_\ basis lbr llre aLldil purpose.'fhe dieletics section rvould also be responsible to

dcal r.ritlr erirlranellcd contractors and ensure qualitative diet supply to the patienls as per the

tlo lr.

.lJ Sanitarr N'Ic:rs u res:

ReqtrirL'Ll srr ritlr'1, measrues u oLrld he tal.en rp h\ lhe a.renc\ in and olltside tl'le kitchen to
pIC\cr)r Ir't\ co rtaminatjon o1 lood ilrrrirrg its prepa|atiorr or distribution. -lhe Hospital

Sanitati,)n ( o rnrittee shorrld tal<c up tlre fbllowing rleasules to ensure cleanliness.

a) Periodic sanitary inspection of cooking & serving equipment's; at least once in a day;

b) Daily inspcction offood conveyors, kitchen equipment and service equipment;

c) Supervi5e handling and disposing of garbage and waste;

d) Supcrvisinl; cleanliness in the kitchen & taking appropriate measures.

.14 Storagc & Stock

(a) Tlre agercy outsoLrrced fbr diet pleparalion would be responsible for maintaining the

Slole anri stock. The agency should assign the responsibility ofstore keeping to person/s

rceruitecl by hirr,/her;

(b) lrr easL r,l cl|y cliet. the Hospitals/CHC- r,voLrld lltailllain llre store and stock: Ilt suclt

cir.es )rc pelson rvoulcl bc assi-gnecl rvillt the responsibilitl olthe store alld stttck lvho
u orrki p:r'tbrrr the l'ollowing role.

3.15 (lleanliness:

(a) Kilcherr Staff: The kitchen stall shoLrld wear clean uniforrr while on duty and keeping
thenrselves clean i.e., keeping hands cleaned properly including finger nails before
coolinl. linrited conversatiolr among them while cooking and serving, keeping utensils
clean ald nraintaining kitchen cleanliness.

(b) Disl'es/Ulcnsils: Cleaning ofthe dishes propelly, before and after the use. would be the

res|onsibility of tl'te outsourced agency. However- it would be monitored by the Hospital
Sanitali0n Committee fi'orn time to time. The dishes are to be cleaned and sterilized
belirre rrncl afier rrse so that possible contaminatiolt can be avoided. Belore scrvice. it
shorrld lre cnsured thaT {he dishes ale properl)i cleaned. sterilizecl and dried. Atier the use.

all tlre .ollcd dishes will be collected ancl placed irr ore place tbl waslrini3. l'he soiled
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dislres:holrld be cleaned rvith hot and soap) \\ater. After rvash, the dishes shgLrlfl be
clcaire(l to leave no r'vater stairl or the dishes. Again. bef'ore serviug. the dishes should be
inspcctcd and used. To avoid contamination. u,hich is expecled between tlte clearring and
sen in.q. tlre dishes should be cleaned once agajn with boiled water before serving.

J. l6 l.'ood l lantllilg

The pcrsonr' ol thc outsourced agency, who are handling food, should follow the foilowings:
a) l(ccpinlt tircir hands clcan and usc glove for serving. fhcv should not touch food in bare

ha nd

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

food.

d) [nsrrre tirat food is supplied a: per the consumption specification of foods
lhol/w,,fl|/coldl and as pcrthc dircction ofthe dietician.

c) covr:r tlic main food container and protect from flics and other pests bcforc and after
serving.

f) Persons suffering from a discharging wound, sores on hands or arms, discharging nose
or who is suffering from attacks of diarrhea or vomiting shourd not handre food itcms,
eithcr dLrring preparation or serving. persons with such probrems shourd be brou{rht in to
thc riolicc ofthc catcring managcrfortaking remedial measures.

g) HowevCr, all the persons associated in diet preparation and its distribution should
undcrgo regular free hearth check up in the concerned medicar l{ospitars/cHc
periodically, at least once in every month and more particularly during sickncss.

3.17 Gcncrirl S(.r-\ ic€ Rcquirenrcnts oIthc Agencv

a) oPeir,rio, \'lairlenance ol Kitchen cqLripnrent inclLrcling cool(i11e & distribirtion of the
crolit il Ii,orl as per ,enLr/diet cl'rart to each hospital be<l ancl collection ol. dirty dishes fiom
each bcd io rhe Kitchen ror creaning arrd prope, disposar of the hospitar kitchen wzrstes on
claily lrasis irt tl're respective Hospitals/CHC.

b) Proviilinri ol good quality hygienic ancl qualitative food to palients
Kilclrcrr slrotrld be conducted ulder conditions which are controlled,
a redUCtiL)r1 in the incidence o I contaln ination in the hospital.

c) collccti., ol'difty platcs 1r-om each bed (patients) tio. Hospital to Kitchen for washing &
cleani,g. If req.i.ed, testing & inspection as q.arit) checking and derivery to eacrr bed and
mainrrini tg record with Iog book / challan on daily basis.

d) co-o'dinatio. with the hospitar authority in ar.anging food/rrear on day{o-crav basis for
patienl a d irospital needs.

e) -setti.g rrP . co*prehersive I(itcrren facility r.vithin the space allocated in the co,cerned
Hosl]ital' ( llC to fUlflll the reqltifen]ents of l(itchen suitable lor pr.or,iclinl lrvgjclric &
qrralitlti,: leal lo patienTs trnd to avoirl an1 spt.ead ol.rrnlor.eseen contanliltation.

t) l(ccf inp ulr in-l'rollse Kitchen & store 1br the corcer.nerl HospilalsicHCl l.unctional to serve
tlre breal'i'ast. lunch & dinner in stipurated tirne as per rcqLrirement ofthe HospitarsiCHC.

g) [rsLrring ol conrprehensive Patient Dietary services witlr utmost care for all equipmert and
r. 'rrlt:rrrl <r r icc. JrrrirrS llte oltl .o raid perio(i.

h) I)ror idil,, trl'neccssary preventive & Breakdou,n firaintenance of Kitchen Roonr arcl all
I(ilclrcn L.qLripntent.

lron a Kitchen wlrere

thereby contribLrtiIg to

2sI



(i) Operariorr itDcl Maintenancc of Kitcher !vith trairred engincet s/mechan ics '

SI,CTION 4 - TEIIMS & CONDITIONS

Periorl ol t.ngagemenl

(ir) llre ergrgetrent shall be tbr a period of two years froln the date ofactual opemtion

(bcgilrring ofservicc) or signing ofconlract whicl'lever is later'

(b) -l.hJcontract shal) be signed initially for a period ofone year which slrall be exlended for

anolhct l'car if perfortnance of the agency is iound satisfactory as pet due assesslnent

A\1rr(l uf ( orltrac[

Orr cvri rrar Jr, 01 technical cvaluatioll of the RIP and decisiotl thereon b) the tendcr invitillg

authoril), tir. sclectecl biclder shall l]a,e to erectrte a conlr2ct uith the Tender Inviting

Authority ilirlrin l5 days 1i.onr tlre date of acceplance oftheir bid is communicated to. tl.rem.

This Requcsl 1br Proposal along with documents and infonnation pLovided by the bidder

shall bc decrred to be integral part ofthe agreement'

I'erfortrranr:e Secu ritY

lhc selectc,l iLgency has to furnish a performance sectlrity deposit at the tirrle of sigling of

contract. ?tlrloLlnting to 5% of the total estimated yearly conttact value of the concerned

di:jtr.ict I llrstirution in the shape of DD / BG fi'om a National /Scheduled Bank in lndia' The

alnotll]lolF,alnesttnoneydepositoftlrese]ectedbiddercanbeadjtlstedagainstthe
pellbtnrtnee scculity deposit. The perfortnance secrrrity cleposit is fot cltre perfbrlnancc of

tlr\' ( olrl a\ .

'fhc l)i'tri, ,\trthorit) i trlstittrliorr in thc lollo\ing cir.cLrrrslanceq can lbrlcit it:

1) Wlrcrr any terms or the condition of tl'le contmct is infringed'

2\wllJI)theserviccproviderfailsirtpr.ovidingtlrerequiledservicesSatistactolily.

{.{ (. o rn m r'nr'.'trtent of Scrrices

The selcctcil lgencv is required to set up the kitchen facility at tlle colcelned llospilnlsiCHC

(inthcsPaccpl.ovidedbytheautholityoftheconcernedHospitals/Cl-lC)r,vithalJ
inf'r.aslnrctlrrcs aud tlte staft the service within l5 days of signing of the contract. If the

scrr,jcc pr.ovidel fhils to comrrrence tIle serviCe as specified herein. tlre tendel inVitillg

allthol.it},1]la\,.LlnlessitCo],]SenlStot]]eextensionoftirlethereol.,forleitthePelfotmance
Secrrrilr.

1.5 l':tr tttrrt[ .i r'ritc \ rtlitlilr

l.-1
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.1.6

,

(r) lhc ,r;ryr,t, nt shrll br" madc rn lndiJn Rupocs

(b) lhc paylncnt shall be made by the concerned District Autho rity/lnstitu tio n where the

diet servicc is oPerational

(c)The modc of payment is as specified below:

Ihe agency wotrld be paid once in a month based on the case load and nutnber of

rneirls sttpplicd. 
-fhe ntttrbcr ofdiets preparecl cluring "lunch" uoulcl be considered as

the t)cnclrnrarl( for calcrlalion ofnunrbet of patients/'clays The payment shall be made

rvitLrir 2l days ofsubnissiou olbills / vottchers in the prescribed format The hospital

adtrritristration uould verif.v the bills, vottchers anil other strpporting and clo the

necrlfrrl 1br payrrent ol the clues within seven working days of subrnissiorr of bills /

vo .;lrr'rs .ttppot-1ing docLttnents

['cnaliv

(a) \ i'.lr.rlt! ol'Rs.10.000' shall be eledircted lbr bad clLralitv of food lbl eaclr occLrn ence

roticccl dttrirrg the inspection oflrospital officials'

(b) FoI t't0l wearit'tg Urrifbrrr/Hand gloves/Cap/Shoes or mt possessing iderrtity cards a

penalty of Rs. 100/- pel person/day shall be deducted from the bill as penalty'

(c) A. penotty of Rs.5'0001 in a month shall be deducted for not usirg the rcquired

qurrrrlity of rreal/tbod by the agency'

(d)lis,i0-perrrrealperpersorrlbrshortfallofrnealagainstthetalgetoLltpllldLletonon-
rrvlrilahilitl' of tnan porver. raw matelial etc'

(e) I'hc arnoutrt ol'penalty shall be cleducted from thc bill ofthe agency'

'l erminltirtn / Suspension of Contract

(a) Tlre'lerrtler Invitirg Authority rray. by a notice il'r writing sr-rspend the agreemert if the

s(.leclrd agency tails to petlorrll an1' ol llis obligations incltrilitrg carr-v-itlg out the

sL lvi.:: pnlviilecl thul strch notice ol'sttspetrsiotr

i. Shall specily the Iraturc o1-lhilute. and

ii. Shall teqtlest remedy ofsrrch failrrre within a peliod l]ot exceeding 15 days after

lhe receiPl olsttclt notice.'

(b).rhc]ender-InvitingAuthorityafter.giving30daysclearnoticeir-rwritingexpressillg
ll'rc inlcnsion of terrnination b)' stating the gror.lnd/grounds on the happening ofary of

{hee\'ents(a)to(b).maytelminatethea-ereenrentafiergivingreirsonableo]]i]otlnity
ol lreirrg heard to the service provider.

(i)lftlleserviceptovidet.doesnotrenredyafailureintheperformanceofhisobligations
ivitlrinl5claysofreceiptofnoticeolwithinsuchfurlherpeliodastl,]etendeliIVitillg
aulhu ity have subsequently approved in w|iting'

(ii) Il'tlre service provicler becolres illsolvent or barl(rttpt'

(iii)- lf', Is ir resLrlt 01 lbrce rnajor. selvice provider is Lrnable to pettblrn a malerial pottion

of lite setvices lbr a periocl ol-ttot less tharr (>0 dals:or

(iv)lt..iL]ll]eiLlClglnentol.tllcTendet.IrrvitingArrthoritl,'theselviceplovider.iscrrgaged
illC()IlLlptorfratlcirtleltpractiCesinCompetinglbrorinimpletnentatiotloltheproject.

Motlilicatirins

1.1

1.8

Moclillcrrlior,s in ter.,s o1. relerence iniluciing scope of the services can onlv be nrade by

r!r'itlen ..or.elr1 of both parties llo\r'ever. basic conditions ol the agreemerlt shall noi be

nrod ill ed.
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1.9 Force Majeure

For the purposes of this contract, "Force Majeure" means an event which is beyond the
reasonable control of a party, is not foreseeable, is unavoidable, and not browht 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 pafty,s performance of its obligations
hereunder impossib]e or so impractical as reasonabry to be considered impossible in the
circlrmstances, and includes, but is not limited to war, riots, civir 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 compried with because of any damage caused to the services or any of the project
Facilities or non-availability ol stafi or inability to Provide services in accordance with the
Perfonnance Standards as a direct consequence of such Force Majeure Events or
circumstances, then no penarties shall be applicabre for the relevant defauit in performance
Standards and wourd be appried to such particurar defaurts. Further, unress the Force Majeure
event is of such nature that it completely prevents the operation of services, u ,r.p"rrio, o.
failure to provide Services on the occu,ence of a Force Majeure event wirl be an Event of
Defa,lt and the District authority may terminate this Agreement without any termination
payment being rnade in respect thereof.

The failure of a pafty to fulfilr any of its obligations under the agreement shar .not be
considered to be a defaurt in so rar as such inability arises from an *ent of ro.c" ,nuj"uie,
provided that the party affected by such an event has taken arr reasonabre p.ecautions, due care
and reasonable arternative measures in order to carry olrt the terms and conditions of the
agreement and has informed the other pafty as soon as possible about the occurrence of such
an event.

4,10 Settlement of Dispute

If dispute or difference of any kind shal arise between the l ender Inviting Authority/User
Institution and the service provider in connection with or rerating to tn" 

"o,ilu"t, 
,h;;";;;;

shall make every effort to resolve the same amicably by mutual consultations.

If the parties fair to resorve their dispute or difference by such mutuar consurtation within
twenty-one days of its occurrence, then such dispute or difference shall be referred to the sole
arbitration of Secretary to Health, Go\4. ofodisha whose decision shall be final.

1.ll Right ro Accept and Reject any proposal

The District Authority / Institution / Tender Inviting Authority reserve the right to accept orreject any proposal at any.time without. any liablJity or any obligafion f", ,i"f, *j..ti; r,.annulment and without assigning any reason. The reiult wili be a."u."a urt", au" ,J.ln.utio',ofthe submitted document or as per the decision ofthe committee.

4.12 Jurisdiction of Court

Legal proceedings ifany shall be subject to the Jajpur District jurisdiction only.
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SECTION 5 :

CRITERIA FOR EVALUATION

5,lEvaluation of Technical Proposals based on eligibility criteria

Evaluation of proposals shall be made.at the respective facility (DHH) by the concerned
authority.

In the first stage, the Technical Proposal will be evaluated on the basis of bidders' fulfillmenr
of eligibility criteria. only those bidders whose Technical proposals becomes responsive
based on the eligibility criteria, shall qualify for fuilher detail technical evaluation for awards
ofmarks based on the following Criteria

5.2 Evaluation Technical Proposal for Award of Marks

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

sl
No.

Criteria Total marks
(100 marks)

Marking as per criteria Mark
Obtained

I Work experience for the
year 2018-19,2019-20

&2020-21

20

3years of experience (2018-19, 2019 -20
&2020-21) (2 years for SHG i.e.2Ot9-20&.
2020-21) in preparation and supply of Diet
jn health institutions/other institutions
having bed strength / persons of30 to 100
= 5 marks
3years of experien ce (201 8-19, 20 19 -20
&2020-21) (2 years for SHG i.e.2019-20
&.2020-21) in preparation and supply of
Diet in health institutions/other institutions
having bed strength / persons of> 100 to
200 : l0 marks
3 years olexperiences (20t A-T9j0 t l-20
&2020-21) (2 years for SHG i.e. 2019-20
& 2020-21) in preparation and supply of
Diet in health institutions/other institutions
having bed strength / persons of>200 to
300 = l5 marks
3 years of experiences (2018-te,20te-ZO
&2020-21) (2 years for SHG i.e. Z0t9-20
& 2020-21) in preparation and supply of
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N.B.:
l. Annual Turnover in rupees more than Rs.1,00,00,000/_ (one crore) shall be accompanied byTax audit report for tast 3 years i.e., z}ts-tg,2oig zo izizo_zt.3' (a) No of beds calculatioa will be made as o* ,"J 

""r. "t 
*ds in viable institutions for theyear 20t7 _18,2018_19& 20tg-20.

For example, if the total beds of the viabre institutions of a bidder comes to 350 and foranother bidder comes to 3000 then as 350 and 3000 .".". ,, ,fr" range of more than 300 asmentioned in the above tabre, then both of them .,iir u. u*u.o"o 30 marks. However, thecommittee sha' give preference. to the bidder having alt supply services to highest nos. ofviable Govt. Hospirals (not less than 30 beds) even ii?fr" *u.a, become equai.(b) Year means 365(three hundred sixty_five) days. Th";;;;;;
i.e.,20lg-19, zorg-zo &2ozo-2r onry wi be raken in to a 

perience ofstipulated time period

stipulated periods shall not be considered. 
)count' Any period beyond these

5.2.1 Award of Contract

, 
lX"rlir1";ljo"rii,l,]"",,r" 

highest totat marks in the technicat bid evaluation wilt be considered

30 lf;ge

f.

Diet in health institutionsZottt., institutlorx
having bed strength / persons of more than
300 = 20 marks

I

2 Average Annual
Turnover (Rs.)

20.

ror lrHH & sI)H
For bidders other than SHG
Below Rs. 1.00cr = 0
>Rs. L00cr to Rs.2 Crs : I0 marks
> Rs 2 Crs = 20 marks

For women Sell Help Croups (SHC / SHC
l ederatlonl
Below Rs.30 lakhs : 0
>Rs. 30 Lakhs to Rs.50 lakhs = l0marks
More than Ra 5n lql-L" =,r^'-^-i,^

3 I No. of Diet Serviii--
| (Preparation. Suppty

&Management)

executed in different
institutions (not less
than 30 beds/persons)
executed during the
Iast three years i.e.,
20J 7-18. 2018_19&2o1s-20. 

I

40 2 Institutions: l0 Marks
3-4 Institutions : 20 Marks
5-6 Institutions : 30 Marks
> 6 lnstitutions : 40 Marks

4 quality Certffication- 10' r,rw yuul Lenlllcatlon: 5 Marks
Food Licence / P.-i"+.-+;^-. < r,^--,

5 Presentation 10 rower polnt presentation on approach &
methodology regarding how the bidder
purposes ro implernenl the diel service
based on rhe TOR of the RFp (Maximum
l5 minutes)



2.

3.

6.

efifi"a

4.

5.

ln case the total marks secured by two or more bidders become equar, then the bidder having
more marks in the SI. No.J of the above Table (No. ol Diet Services in aifferent instituiions]
shall be considered for award of the contract.
In case the marks secured in the SI. No.3 of the above tabre arso become equal by two or more
bidders 

.then_ 
the bidder having highest nos. of executed diet services in diiferent Goverrulent

Hospitals in fast 3 years i.e., 2018- 19, 2019 -20 &2020_2lshall be given prel.erence.
In case the total marks as well as the marks in Sl. No.03 of the abovi table by two or, more
bidders become equal then the.bidder having the highest average annuar turnover as per
calculation in the T4 format sha be awarded ih. 

"ont.i.t. 
The average annual turnover shall

have to tally with the Tax Audit repor.t wherever applicable.
The diet services in this tender are exclusively meant for patients in Go,vt. Hospitars which
involves therapeutic diet for differenttype ofpaiients as per their need. so, tt 

" 
ug"niyisr rruuing

experience(s) of rendering diet service(s) to tlr" Co.,t. Hospitals haring inO&r i.tll,rt, 
"iEconsidered as most suitabre. Trre covt. Hospitals are considered for awarding the co;tmct as theprice, quality, quantity, tiinings, no. of indent per day which will narratei r. ,uirity oi iil.

agency for award ofcontract.
The committee has its sore discretion for awarding the contract taking into account of aI thecriteria(s)/point(s) embedded in rhis bid documents=which shall be finai and bird;rg;; dl. il;committee may arso take its own time for scrutiny, evaruation, query and any otherlnformation
for finalization of awarding the contract witiiin splcified time limit. 

'

In case selected. the bidder wil have to furnish the uplo-date food registration ricense (ifnot
having) from the authority ofthe concerned region within l0 days orissue ofaward ofcontract.

5.3

Full Signature of Bidder with seal

Note. There is ro Urnun"t"
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.
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RFP FORMATS

Diet Services at Govt. Hospitals
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TECHNICAL PROPOSAL

FORMAT _ T I
(to be furnished the technical proposal envelope)

Check List (Technical Proposal)

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

pqge mentioned qs "submitted inside cover A

Full signature ofBidder with seal

€-.-t
l3 :+'-

sl.
No.

Item Whether included
Yes / No

Page No.

I Format - Tl (Check List)
2 Bid Document Cost as DD of Rs. l.

Eamest Money Deposit ol Rs. _ /- as Demand Draft
4 MSE certificate (lf applicabie) for exemption of EMD
5 Format - T2 (Technical Proposal Submission Form) Diet
6 Fonnat - T3 (Details of Bidder)

7 Format- T4 (Annual Turnover Statement ofdiet services
by the Chartered Accountant).

8 Copies ofthe annual audited statement (Tax Audit)
for 20l8-19. 2019-20 &2020-21

9 Format T 5 (Performance statement during the last three
years)

l0 Photocopies ofwork orders or experience certificates in
supporr of the information furnished in Form T5

ll Copy of Quality Certifications: ISO 9001 ifany.

12 Food License under FSSAI Act, 2006 in Form - C

13 Format - T6(Format of Affidavit regarding the firm/agency
is not blacklisted.;

t4 Copy ofthe Registration certificate ofthe bidder
15 Copy ofthe GST registration ceftificate

l6 Copy ofPAN
t7 Copy ofvalid Labour License

t8 Copy of EPF & ESI registration cer.tificate

t9 Copy of ITR for last 3 financial years i.e. ZOIB-19,2019-20 &
2t)

20 Any other appropriate documents/certifi cates/credentials
(ifapplicable), the bidder like to incJude in the proposai

N.B.: 7. ln S.l. No,2,3 & 4 in the pqqe number columilihould bc
instead of pqge number.
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To

FORMAT - T 2

(to be fwwished in lhe technicol proposal envelope)

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

Re.: RFP Reference no. dated

Dear Sir,

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

l/We are hereby submitting our Proposal, whicli includes this Technical Proposal sealed under a

reparale enveloPe.

I/We hereby declare our Confinnation ofacceptance ofthe Conditions ofContract mentioned in

the RFP document under reference cited above.

l/we hereby declare that all the information and statements made in this Proposal are irue and

accept that any ofour 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 ofcontract,

IA e hereby declare that my organization has not been terminated /debarred / black listetl

by any Government/ Semi Government organizations. I/we further certify that I am the
competent authority in my organization authorized to make this declaration.

I/We understand you are not bound to accept any Proposal you receive,

Yorrrs sincerely.

Full Signature of the Bidder:

Narne and designation of Signatory:

Name of Agency

Address:

Full signature ofBidder with seal
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Format T3

(To be furnished in the Techntical Bid envelope)

(On the letterheod ol the Orgonizotion)

DETAILS OF THE BIDDER

GENERAL INFORMATION ABOUT THE BIDDER

1

Name of the Bidder

Registered address of the

firm/agency

State

Telephone No. District

Email Fax

Website

Contact Person Details

2 Name Designation

Telephone No. Mobile No.

Communication Address

3

Address

State District

Telephone No. Fax

Email Website

Type ofthe Birm (Please relevant box)

4

Private Ltd. Public Ltd. Proprie

torship
Partnership Society Others,

specify
Registration No. & Date of
Registration

Nature of Business (Please relevant box)

5 Manufacturer Authorized service

provider

Key Personnel Details (Chairman, CEO, Directors, Managing Partners etc.)

6

In case of Directors, DIN Nos. are required

Name Designation

Name i' Designation

7

pronoters in the past ?

Yes/No

8 Details of the Branch Offrce

9 GST Registration(As per relevant Act)
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Full signature of Bidder with seal

'e€{L'^

.'.

/

I

return of EMD / Payment for supply ifany (ifselected)

Name ofthe Bank:

Name ofthe Account & full address ofthe Branch concerned:

Account no. ofthe Bidder

IFS Code ofthe Bank:



FORMAT T 5
(to be furnished in the technicol proposol envelope)

(On a Stamp Paper of Rs.2Ol-)

Affidavit

t/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 Hearth & FW, covt. of odisha/ or any other entity of Govt. of odisha or
blacklisted by any state Government or centrar Government / Department / organization in
lnd ia from participating in Tenders / projects.

l/we further confirm that, our bidding proposar shal be riabre for rejection as wefl as
initiation of legar action by the tender committee in case any materiar m isrep resen ta tion is

made or discovered at any stage of the Bidding process or thereafter during/after the
agreement period.

Dated this ..........................Day of ................, 2OZ1-

Format for Affidavit certifying that the firm is not blacklisted

Full signature of the Bidder

e({'i*'d
Name:

Designation:

Seal
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