MENU No.

1

Cadigo del Aporte nutricional peso neto del alimento Minuta Patréon Almuerzo nivel 1 A 5
) NOMBRE DEL ALIMENTO Alimento Tabla| - PESO | pp o Npro
COMPONENTE PREPARACION (Ingredientes) del . BRUTO ©) CALORIAS PROTEINA GRASA CHO CALCIO HIERRO SODIO
9 Composicion (9) 9 (Kcal) (9) (9) (9) (mg) (mg) (mg)
de Alimentos
Ahuyama, cocida, sin sal BO0O5 40.0 30|14.4 0.21 0.2 2.5 4.2 0.1 0.3
Cebolla cabezona, cruda B027 20.0 15(6.0 0.21 0.0 1.2 3.6 0.0 0.6
CREMA DE VERDURAS 200 Cilantro, crudo B035 5.0 4.8|12.1 0.1104 0.0 0.3 3.9 0.1 2.2
SOPAS cm3 Zanahoria, sin cascara, cruda B110 30.0 20]9.4 0.14 0.0 1.9 5.4 0.1 7.0
Habichuela, cruda B052 30.0 20|8.6 0.42 0.0 1.4 8.0 0.2 1.2
Sal L015 0.2 0.2|0.0 0 0.0 0.0 0.0 0.0 77.6
Leche de vaca, entera, en polvo G008 13.0 13|64.9 3.419 3.5 5.0 122.2 0.1 48.0
Res, carne magra, cruda F099 100.0 100|139.0 21.8 5.7 0.0 6.0 2.7 51.0
ALIMENTO RES SUDADA 50 gr Cebolla cabezona, cruda B027 15.0 10]4.0 0.14 0.0 0.8 2.4 0.0 0.4
PROTEICO Sal L015 0.2 0.2|0.0 0 0.0 0.0 0.0 0.0 77.6
Tomate, crudo B103 15.0 10|2.3 0.09 0.0 0.4 0.9 0.1 0.6
Arroz blanco, pulido, crudo A010 35.0 35(123.6 2.345 0.1 28.0 3.2 0.3 0.7
CEREAL ARROZ AMARILLO 70 gr Aceite de soya D012 5.0 5]45.0 0 5.0 0.0 0.0 0.0 0.0
Sal L015 0.2 0.2|0.0 0 0.0 0.0 0.0 0.0 77.6
Zanahoria, sin cascara, cruda B110 20.0 15|7.1 0.105 0.0 1.4 4.1 0.1 5.3
'U‘;'ZTEESL‘_“ " | cAscos DE PAPA CRIOLLA |Papa variedad harinosa, criolla, con cas{B071 90.0 90(86.4 1.98 0.1 19.0 9.9 0.9 16.2
PLATANOS - 50 gr Aceite de soya D012 2.0 2|18.0 0 2.0 0.0 0.0 0.0 0.0
Mango comun, crudo C051 50.0 30|23.7 0.18 0.0 5.1 4.5 0.2 1.2
SN ALADE ST AT Tomate, crudo B103 40.0 30(6.9 0.27 0.0 1.2 2.7 0.2 1.8
VERDURA FRIA ( ! Zanahoria, sin cascara, cruda B110 40.0 30|14.1 0.21 0.0 2.9 8.1 0.1 10.5
O CALIENTE ZANAHORIA Y MANGO, ~
VINAGRETA DE MANGO)65 gr Azucar blanco, granulado K003 1.0 114.0 0 0.0 1.0 0.0 0.0 0.0
Cilantro, crudo BO35 5.0 5[2.2 0.115 0.0 0.3 4.1 0.1 2.3
Vinagre LO18 10.0 10|2.4 0 0.0 0.6 0.7 0.1 0.5
FRUTA JUGO DE MARACUYA 200 cm3 Ma’racuya, cruda C056 120.0 60(36.0 0.9 0.3 7.4 5.4 1.0 3.6
Azucar blanco, granulado K003 6.0 6(23.8 0 0.0 6.0 0.0 0.0 0.0
TOTAL MENU 644 32.6 17.1 86.4 199 6.2 386.0
RECOMENDACION 1-2-3 1629 57 54.3 228.1 800 6.2 1200
% ADECUACION 40% 57% 31% 38% 25% 100% 32%
% ADECUACION TOTAL 46%
RECOMENDACION 4-5 1994 69.8 66.5 279.2 1100 8.7 1500
% ADECUACION 32% 47% 26% 31% 18% 71% 26%
% ADECUACION TOTAL 36%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
N o — MATRICUL
FIRMA C ,LLuuQ,uuNO A 1085346983
_ DROEESINON
MENU No. 2
PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
) NOMBRE DEL ALIMENTO . PESO NETO p p
COMPONENTE PREPARACION . CODIGO BRUTO CALORIAS PROTEINA GRASA CHO CALCIO HIERRO SODIO
(Ingredientes) (9)
(@) (Kcal) (@) @) @) (mg) (mg) (mg)




Ahuyama, cruda B0O06 5.9 5|1.5 0.04 0.0 0.3 1.0 0.0 0.1
Frijol radical, crudo TO16 30.0 30(117.6 6.87 0.4 17.9 36.0 1.6 1.8
Zanahoria, sin cascara, cruda B110 235 2019.4 0.14 0.0 1.9 5.4 0.1 7.0
Platano hartén, verde, crudo B092 29.4 20|33.2 0.24 0.0 7.9 1.6 0.1 5.2
SOPAS FRIJOLES 200 cm3 Cebolla cabezona, cruda B027 2.1 2[0.8 0.028 0.0 0.2 0.5 0.0 0.1
Ajo, crudo B009 1.1 1{1.4 0.047 0.0 0.3 0.4 0.0 0.2
Sal LO15 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 3.0 3[27.0 0 3.0 0.0 0.0 0.0 0.0
Cilantro, crudo B035 1.1 1{0.4 0.023 0.0 0.1 0.8 0.0 0.5
Huevo de gallina, entero, crudo J004 58.9 53]79.0 6.678 5.7 0.2 28.1 0.9 73.7
ALIMENTO TORTILLA DE HUEVO 50 gr Aceite’de soya, D012 4.0 4136.0 0 4.0 0.0 0.0 0.0 0.0
PROTEICO Almidén de maiz, crudo A001 3.0 3(11.1 0.009 0.0 2.7 0.1 0.0 0.3
Sal LO15 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Arroz blanco, pulido, crudo A010 35.0 35(123.6 2.345 0.1 28.0 3.2 0.3 0.7
CEREAL ARROZ BLANCO 70 gr Sal LO15 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 3.0 3[27.0 0 3.0 0.0 0.0 0.0 0.0
TUBERCULOS -
RAICES - Papa, variedad cerosa, sabanera, sin c4B068 75.0 60(44.4 1.14 0.1 9.2 8.4 0.2 6.6
Paprika 2.0 2(0.0 0 0.0 0.0 0.0 0.0 0.0
PAPA GUISADA 50 gr Cebolla cabezona, cruda B027 105 10[4.0 0.14 0.0 08 2.4 0.0 0.4
Aceite de soya D012 3.0 3[27.0 0 3.0 0.0 0.0 0.0 0.0
Zanahoria, sin cascara, cruda B110 11.8 10{4.7 0.07 0.0 1.0 2.7 0.0 3.5
Repollo blanco, crudo B099 57.1 40(16.0 0.72 0.1 2.6 17.6 0.2 7.2
ENSALADA MAil'\(l;Sg\L(AP?pr,R\iZ?AELFSE’TA Pina, cruda €072 54.5 30[16.8 0.18 0.0 37 48 0.2 0.9
DE MANGO) 65 gr Vinagre LO18 10.0 10(2.4 0 0.0 0.6 0.7 0.1 0.5
Mango comun, crudo C051 60.0 30(23.7 0.18 0.0 5.1 4.5 0.2 1.2
FRUTA JUGO DE TOMATE DE ARBOL [Tomate de arbol rojo, crudo C082 69.8 60|33.0 1.2 0.1 6.1 6.0 0.5 0.0
200 cm3 Az(car blanco, granulado K003 6.0 6(23.8 0 0.0 6.0 0.0 0.0 0.0
TOTAL MENU 640 20.1 19.7 94.4 124 4.4 691.4
RECOMENDACION 1-2-3 1629 57 54.3 228.1 800 6.2 1200
% ADECUACION 39% 35% 36% 41% 16% 71% 58%
% ADECUACION TOTAL 42%
RECOMENDACION 4-5 1994 69.8 66.5 279.2 1100 8.7 1500
% ADECUACION 32% 29% 30% 34% 11% 50% 46%
% ADECUACION TOTAL 33%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/\ — — VMATRICUL
FIRMA fju,wa.w’O A 1085346983
— PROFESION
MENU No. 3
PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(ﬁzzili'eﬁt:”sw)ENTo CODIGO BRUTO PESO(gl\)lETO CALPORiAs PROTE{ﬁA GRASA CHO CALCIO HIERRO SODIO
(a) (Kcal) (@) @) @) (mg) (mg) (mg)
Papa, variedad cerosa, sabanera, con c{B065 35.0 30|24.0 0.66 0.0 5.1 3.6 0.2 1.8
Platano hartén, verde, crudo B092 29.4 20|33.2 0.24 0.0 7.9 1.6 0.1 5.2
Yuca blanca, sin cascara, cruda B107 375 30147.7 0.27 0.1 11.2 4.8 0.1 4.2
Tomate, crudo B103 12.5 10(2.3 0.09 0.0 0.4 0.9 0.1 0.6




SOPAS SANCOCHO 200 cm3 Zanahoria, sin cascara, cruda B110 11.8 10(4.7 0.07 0.0 1.0 2.7 0.0 3.5
Ahuyama, cruda B006 15.0 10(3.0 0.08 0.0 0.6 2.0 0.1 0.1
Cilantro, crudo B035 1.1 1{0.4 0.023 0.0 0.1 0.8 0.0 0.5
Sal LO15 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 3.0 3]27.0 0 3.0 0.0 0.0 0.0 0.0
Cebolla cabezona, cruda B027 10.5 10]4.0 0.14 0.0 0.8 2.4 0.0 0.4
ALIMENTO PECHUGA ASADA 50 gr Pollg, pechuga sin piel, cocida, sin sal |F087 120.0 100|141.0 28.4 3.0 0.3 13.0 0.9 63.0
PROTEICO Aceite de soya D012 5.0 5]45.0 0 5.0 0.0 0.0 0.0 0.0
Arroz blanco, pulido, crudo A010 35.0 35|123.6 2.345 0.1 28.0 3.2 0.3 0.7
CEREAL ARROZ BLANCO 70 gr Aceite de soya D012 3.0 3127.0 0 3.0 0.0 0.0 0.0 0.0
Sal LO15 0.5 0.5/0.0 0 0.0 0.0 0.1 0.0 193.9
TUBERCULOS -
RAICES - INCLUIDA EN LA SOPA 0.0 0 0.0 0.0 0.0 0.0 0.0
Repollo blanco, crudo B099 64.3 45|18.0 0.81 0.1 2.9 19.8 0.2 8.1
EEEEs EE ENSALADA (REPOLLO Fresa, madura, cruda C025 31.6 30|13.5 0.24 0.2 2.5 6.3 0.2 0.6
O CALIENTE FRESA, ZANAHORIA) 65 gr Vlnlagre LO18 10.0 10|2.4 0 0.0 0.6 0.7 0.1 0.5
Azlcar blanco, granulado K003 1.0 114.0 0 0.0 1.0 0.0 0.0 0.0
Zanahoria, sin cascara, cruda B110 47.1 40]18.8 0.28 0.0 3.8 10.8 0.2 14.0
TS BIE LA R e Guayaba, madura, cruda C031 80.0 60|42.6 0.54 0.2 8.0 7.8 0.2 1.8
FRUTA Leche de vaca, entera, en polvo G008 13.0 13|64.9 3.419 3.5 5.0 122.2 0.1 48.0
LECHE 200 cm3
Azucar blanco, granulado K003 5.0 5[19.9 0 0.0 5.0 0.0 0.0 0.0
TOTAL MENU 1085347630 37.6 18.3 84.0 203 2.6 540.7
RECOMENDACION 1-2-3 1629 57 54.3 228.1 800 6.2 1200
% ADECUACION 66626619% 66% 34% 37% 25% 43% 45%
% ADECUACION TOTAL 9518124%
RECOMENDACION 4-5 1994 69.8 66.5 279.2 1100 8.7 1500
% ADECUACION 54430674% 54% 28% 30% 18% 30% 36%
% ADECUACION TOTAL 7775839%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
> & _ MATRICUL
FIRMA A J,uuu@uu,we A 1085346983
- DDACCCINNI
MENU No. 4
PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
X NOMBRE DEL ALIMENTO ) PESO NETO p p
COMPONENTE PREPARACION (Ingredientes) CODIGO BRUTO © CALORIAS PROTEINA GRASA CHO CALCIO HIERRO SODIO
9 (a) g (Kcal) @) @) @) (mg) (mg) (mg)
Cerdo, carne magra, cruda FO11 100.0 100|140.0 21.4 6.0 0.2 17.0 0.8 52.0
ALIMENTO -
PROTEICO CERDO A LA PLANCHA 50 gr (Ajo, crudo B0O09 1.1 1{1.4 0.047 0.0 0.3 0.4 0.0 0.2
Aceite de soya D012 4.0 4136.0 0 4.0 0.0 0.0 0.0 0.0
Arroz blanco, pulido, crudo A010 35.0 35|123.6 2.345 0.1 28.0 3.2 0.3 0.7
SEREAL ARG VSRS T Aceite de soya D012 3.0 3[27.0 0 3.0 0.0 0.0 0.0 0.0
gr Sal L015 0.5 0.5[0.0 0 0.0 0.0 0.1 0.0 193.9
Cilantro, crudo B035 3.3 3|1.3 0.069 0.0 0.2 2.5 0.1 1.4
;x:?’CE;SCULOS ” PURE DE PAPA CON Papa, variedad cerosa, sabanera, sin c4/B068 81.3 65/48.1 1.235 0.1 9.9 9.1 0.2 7.2
PLATANOS - CILANTRO Y MAYONESA 50 gr M_ayonesa, con sal D020 5.0 10(32.6 0.09 3.3 0.5 1.4 0.0 71.1
DERIVADOS DE Cilantro, crudo B0O35 3.3 3[1.3 0.069 0.0 0.2 2.5 0.1 1.4
VERDURA ERIA ENSALADA (TOMATE, Tomate, crudo B103 50.0 40]9.2 0.36 0.0 1.6 3.6 0.2 2.4
A AL eNTE REPOLLO Y MAIZ TIERNO) 65 [Repollo blanco, crudo B099 64.3 45[18.0 0.81 0.1 2.9 19.8 0.2 8.1




[ OV N A

ar Maiz tierno, crudo AO053 15.0 15(22.8 0.51 0.2 4.6 0.8 0.1 0.5
Mango comun, crudo C051 120.0 60(47.4 0.36 0.0 10.3 9.0 0.3 2.4
FRUTA JUGO DE M;OIBI%%EZON LECHE Leche de vaca, entera, en polvo G008 13.0 13|64.9 3.419 3.5 5.0 122.2 0.1 48.0
Azlcar blanco, granulado K003 7.0 7127.8 0 0.0 7.0 0.0 0.0 0.0
TOTAL MENU 601 30.7 20.4 70.7 191 2.3 389.1
RECOMENDACION 1-2-3 1629 57 54.3 228.1 800 6.2 1200
% ADECUACION 37% 54% 38% 31% 24% 38% 32%
% ADECUACION TOTAL 36%
RECOMENDACION 4-5 1994 69.8 66.5 279.2 1100 8.7 1500
% ADECUACION 30% 44% 31% 25% 17% 27% 26%
% ADECUACION TOTAL 29%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/\ = — MATRICUL
FIRMA Uiz oawQ A 1085346983
_ PROEESION
MENU No. 5
PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(ﬁZiEIi'eﬁ:‘;'S\A)ENTO CcODIGO BRUTO PESO(QI\)IETO CALPORiAs PROTEIEIA GRASA CHO CALCIO HIERRO SODIO
(@) (Kcal) (@) (@) @ (mg) (mg) (mg)
Lenteja comun, cruda T026 25.0 25196.8 5.775 0.2 15.3 12.8 1.8 6.8
Papa, variedad cerosa, sabanera, sin c4/B068 25.0 20|14.8 0.38 0.0 3.1 2.8 0.1 2.2
SOPAS PRINCIPIO DE LENTEJAS 50 [Zanahoria, sin cascara, cruda B110 11.8 10|4.7 0.07 0.0 1.0 2.7 0.0 3.5
GR Cebolla cabezona, cruda B027 10.5 10(4.0 0.14 0.0 0.8 2.4 0.0 0.4
Sal LO15 0.5 0.5/0.0 0 0.0 0.0 0.1 0.0 193.9
Cilantro, crudo BO35 3.3 3[1.3 0.069 0.0 0.2 2.5 0.1 1.4
Pollo, pechuga con piel, cruda FO85 125.0 100|166.0 20.7 9.2 0.1 11.0 0.7 63.0
Zanahoria, sin cascara, cruda B110 35.3 30|14.1 0.21 0.0 2.9 8.1 0.1 10.5
Maiz tierno, crudo A053 15.0 15(22.8 0.51 0.2 4.6 0.8 0.1 0.5
ALIMENTO POLLO (50 gr) CON Arveja verde, cruda B019 30.0 30[29.7 1.77 0.1 47 10.8 0.5 1.5
PROTEICO VERDURAS(60 gr) Laurel 1.0 1[0.0 0 0.0 0.0 0.0 0.0 0.0
Salsa Soya 1.0 1{0.0 0 0.0 0.0 0.0 0.0 0.0
Sal LO15 0.2 0.5]/0.0 0 0.0 0.0 0.1 0.0 193.9
Ajo, crudo B009 1.1 111.4 0.047 0.0 0.3 0.4 0.0 0.2
Arroz blanco, pulido, crudo A010 35.0 35|123.6 2.345 0.1 28.0 3.2 0.3 0.7
CEREAL ARROZ BLANCO 70 gr Sal LO15 0.2 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 4.0 4(36.0 0 4.0 0.0 0.0 0.0 0.0
RAicES TAJADA DE PLATANO |platano hartén, maduro, crudo B089 111.1 80(105.6 0.88 0.2 24.2 2.4 0.4 3.2
L ATANEE.. MADURO 50 gr Aceite de soya D012 5.0 5/45.0 0 5.0 0.0 0.0 0.0 0.0
- 0 0.0 0.0 0 0.0 0.0 0.0 0.0 0.0
\éngLLIJERlﬁTFERIA INCLUIDA EN LA PROTEINA [0 0.0 0.0 0 0.0 0.0 0.0 0.0 0.0
0 0.0 0.0 0 0.0 0.0 0.0 0.0 0.0
FRUTA JUGO DE LULO 200 cm3 Lulf), crudo C045 100.0 60(28.8 0.54 0.1 5.3 6.0 0.4 0.0
Azucar blanco, granulado K003 6.0 6(23.8 0 0.0 6.0 0.0 0.0 0.0
TOTAL MENU 718 334 19.1 96.2 66 4.4 675.5
RECOMENDACION 1-2-3 1629 57 54.3 228.1 800 6.2 1200
% ADECUACION 44% 59% 35% 42% 8% 72% 56%




% ADECUACION TOTAL 45%
RECOMENDACION 4-5 1994 69.8 66.5 279.2 1100 8.7 1500
% ADECUACION 36% 48% 29% 34% 6% 51% 45%
% ADECUACION TOTAL 36%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/\ . — MATRICULC
FIRMA fJuwQ,uw"O A 1085346983
— DDNACESINNI
MENU No. 6
PESO Aporte nutricional peso neto del alimento Minuta Patré6n Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(izzili‘eﬁtngNTo CODIGO BRUTO PESng'\)IETO CALPORiAs PROTEIEA GRASA CHO CALCIO HIERRO SODIO
(@) (Kcal) (@) (@) @) (mg) (mg) (mg)
Papa, variedad cerosa, sabanera, sin c4B068 31.3 25|18.5 0.475 0.0 3.8 3.5 0.1 2.8
Papa variedad harinosa, criolla, con cds{B071 25.0 25124.0 0.55 0.0 5.3 2.8 0.3 4.5
Cebolla cabezona, cruda B027 1.6 1.5(0.6 0.021 0.0 0.1 0.4 0.0 0.1
Guasca seca 0.5 0.5(0.0 0 0.0 0.0 0.0 0.0 0.0
SOPAS SOPA DE AJIACO (200 cm3) [Maiz amarillo, crudo A043 15.0 15(59.0 1.41 0.7 11.2 1.1 0.4 5.3
Crema de leche G001 10.0 10(33.0 0.21 3.5 0.2 6.8 0.0 4.6
Cilantro, crudo BO35 3.3 3[1.3 0.069 0.0 0.2 2.5 0.1 1.4
Sal LO15 0.5 0.5/0.0 0 0.0 0.0 0.1 0.0 193.9
Zanahoria, sin cascara, cruda B110 11.8 10(4.7 0.07 0.0 1.0 2.7 0.0 3.5
ALIMENTO Pollo, pechuga sin piel, cocida, sin sal |f087 110.0 100|141.0 28.4 3.0 0.3 13.0 0.9 63.0
PROTEICO PECHUGA AL HORNO (50 gr) |Aceite de soya D012 2.0 2]118.0 0 2.0 0.0 0.0 0.0 0.0
Finas hierbas 1.0 1(0.0 0 0.0 0.0 0.0 0.0 0.0
Aceite de soya D012 2.0 3]27.0 0 3.0 0.0 0.0 0.0 0.0
CEREAL ARROZ AMARILLO (70 gr) Sal : ___ LO15 0.5 0.5/0.0 0 0.0 0.0 0.1 0.0 193.9
Zanahoria, sin cascara, cruda B110 8.2 7(3.3 0.049 0.0 0.7 1.9 0.0 2.5
S Arrqz blanco, pulido, crudo A010 35.0 35]123.6 2.345 0.1 28.0 3.2 0.3 0.7
Er— PAPA FRITA (50 gr) Aceite de 'soya ___ D012 5.0 7163.0 0 7.0 0.0 0.0 0.0 0.0
I ATANEE.. Papa, variedad cerosa, sabanera, sin c4B068 110.0 80|59.2 0.52 0.1 12.2 11.2 0.2 8.8
Tomate, crudo B103 43.8 35(8.1 0.315 0.0 1.4 3.2 0.2 2.1
VEEEEA FE ENSALADA (REPOLLO, R_eNpollo blanco, crudo B099 50.0 35|14.0 0.63 0.1 2.2 15.4 0.2 6.3
O CALIENTE TOMATE Y PINA) (65 gr) P!na, cruda C072 27.3 15(8.4 0.09 0.0 1.9 2.4 0.1 0.5
Vinagre LO18 10.0 10|2.4 0 0.0 0.6 0.7 0.1 0.5
Azlcar blanco, granulado K003 1.0 1(4.0 0 0.0 1.0 0.0 0.0 0.0
FRUTA JUGO DE MANGO (200 cm3) Ma’ngo comun, crudo C051 120.0 60(47.4 0.36 0.0 10.3 9.0 0.3 2.4
Azlcar blanco, granulado K003 5.0 5[19.9 0 0.0 5.0 0.0 0.0 0.0
TOTAL MENU 662 35.0 19.6 81.5 76 3.0 493.8
RECOMENDACION 1-2-3 1629 57 54.3 228.1 800 6.2 1200
% ADECUACION 41% 61% 36% 36% 10% 48% 41%
% ADECUACION TOTAL 39%
RECOMENDACION 4-5 1994 69.8 66.5 279.2 1100 8.7 1500
% ADECUACION 33% 50% 30% 29% 7% 34% 33%
% ADECUACION TOTAL 31%

NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS




\ _ VIATRICUL
FIRMA /I MQWO A 1085346983
- DDACCCIANNI
MENU No. 7
PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(III:]IEngDEI(Ein_e,:tI;}IS\/I)ENTO CODIGO BRUTO PESO(QI\)IETO CAFORI'AS PROTE[FI\JIA GRASA CHO CALCIO HIERRO SODIO
(@) (Kcal) @) @) @) (mg) (mg) (mg)
Frijol blanco, crudo TOO5 25.0 25193.3 5.325 0.3 15.5 33.3 0.2 3.8
Tomate, crudo B103 18.8 15|3.5 0.135 0.0 0.6 14 0.1 0.9
Cebolla cabezona, cruda B027 15.8 15|6.0 0.21 0.0 1.2 3.6 0.0 0.6
SOPAS PRINCIPIO DE BLANQUILLOS |Cilantro, crudo B035 5.6 5(2.2 0.115 0.0 0.3 4.1 0.0 2.3
50 gr Ajo, crudo B009 1.1 1|1.4 0.047 0.0 0.3 0.4 0.0 0.2
Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 3.0 3/27.0 0 3.0 0.0 0.0 0.0 0.0
Zanahoria, sin cascara, cruda B110 17.6 15(7.1 0.105 0.0 1.4 4.1 0.0 5.3
Zanahoria, sin cascara, cruda B110 17.6 15|7.1 0.105 0.0 1.4 4.1 0.0 5.3
Res, carne magra, cruda F099 100.0 100|139.0 21.8 5.7 0.0 6.0 2.1 51.0
Cebolla cabezona, cruda B027 10.5 10]4.0 0.14 0.0 0.8 2.4 0.0 0.4
Cilantro, crudo BO35 5.6 5[2.2 0.115 0.0 0.3 4.1 0.1 2.3
ALIMENTO GOULASH DE CARNE (50 gr) [Laurel 0.5 0.5]0.0 0 0.0 0.0 0.0 0.0 0.0
PROTEICO CON PAPA (50 gr) Papa, variedad cerosa, sabanera, sin c4B068 93.8 75]55.5 1.425 0.1 11.5 10.5 0.2 8.3
Arveja verde, cruda B019 37.5 15|14.9 0.885 0.0 2.3 5.4 0.0 0.8
Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 3.0 3/27.0 0 3.0 0.0 0.0 0.0 0.0
Ajo, crudo B009 1.1 111.4 0.047 0.0 0.3 0.4 0.0 0.2
Sal LO015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
CEREAL ARROZ BLANCO70 gr Arroz blanco, pulido, crudo A010 35.0 35(123.6 2.345 0.1 28.0 3.2 0.3 0.7
Aceite de soya D012 3.0 3/27.0 0 3.0 0.0 0.0 0.0 0.0
Lo IETS INCLUIDA EN LA PROTEINA 0.0 olo.o 0 0.0 0.0 0.0 0.0 0.0
Zanahoria, sin cascara, cruda B110 35.3 30|14.1 0.21 0.0 2.9 8.1 0.1 10.5
VERDURA FRIA ENSALADA (ZANAHORIA, Tgmate, crudo B103 40.0 25|5.8 0.225 0.0 1.0 2.3 0.1 1.5
O CALIENTE PIRA, TOMATE) 65 gr Pifia, cruda C072 40.0 25|14.0 0.15 0.0 3.1 4.0 0.1 0.8
Azucar blanco, granulado K003 1.0 114.0 0 0.0 1.0 0.0 0.0 0.0
Vinagre L018 10.0 10]2.4 0 0.0 0.6 0.7 0.1 0.5
JUGO DE GUAYABA CON Guayaba, madura, cruda C031 80.0 60|42.6 0.54 0.2 8.0 7.8 0.2 1.8
FRUTA LECHE 200 cm3 Leche de vaca, entera, en polvo G008 13.0 13]64.9 3.419 3.5 5.0 122.2 0.1 48.0
Azucar blanco, granulado K003 6.0 6(23.8 0 0.0 6.0 0.0 0.0 0.0
TOTAL MENU 713 37.3 19.1 91.4 228 3.7 726.6
RECOMENDACION 1-2-3 1629 57 54.3 228.1 800 6.2 1200
% ADECUACION 44% 66% 35% 40% 29% 60% 61%
% ADECUACION TOTAL 48%
RECOMENDACION 4-5 1994 69.8 66.5 279.2 1100 8.7 1500
% ADECUACION 36% 54% 29% 33% 21% 43% 48%
% ADECUACION TOTAL 38%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/\ & _ VIATRICUL
FIRMA Ui Q A 1085346983

DDAOCECION




MENU No.

8

PESO

Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR

COMPONENTE PREPARACION NOMB(IF:ErDeI(Ein_e,:tI;}IS\/I)ENTO CODIGO BRUTO PESO(QI\)IETO CALORIAS PROTEINA GRASA CHO CALCIO HIERRO SODIO
(@) (Kcal) @) 9) @) (mg) (mg) (mg)
Arroz blanco, pulido, crudo A010 15.0 15(53.0 1.005 0.1 12.0 1.4 0.1 0.3
Cebolla cabezona, cruda B027 10.5 10]4.0 0.14 0.0 0.8 2.4 0.0 0.4
Ajo, crudo B0O09 1.1 1(1.4 0.047 0.0 0.3 0.4 0.0 0.2
SOPAS SOPA DE ARROZ 200 cm3 |Cilantro, crudo B035 5.6 5[2.2 0.115 0.0 0.3 4.1 0.1 2.3
Zanahoria, sin cascara, cruda B110 17.6 15|7.1 0.105 0.0 1.4 4.1 0.1 5.3
Papa, variedad cerosa, sabanera, sin c4B068 20.0 25|18.5 0.475 0.0 3.8 3.5 0.1 2.8
Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Cerdo, carne magra, cruda FO11 115.0 100{140.0 21.4 6.0 0.2 17.0 0.8 52.0
Zanahoria, sin cascara, cruda B110 29.4 25|11.8 0.175 0.0 2.4 6.8 0.1 8.8
ALIMENTO Aceite de soya D012 4.0 4136.0 0 4.0 0.0 0.0 0.0 0.0
PROTEICO CERDO AGRIDULCE 50 gr  [Cebolla cabezona, cruda B027 15.8 15]6.0 0.21 0.0 1.2 3.6 0.0 0.6
Pimentén rojo, crudo B080 17.6 15|5.3 0.15 0.0 0.9 1.1 0.1 0.3
Aceite de soya D012 2.0 2[18.0 0 2.0 0.0 0.0 0.0 0.0
Salsa Soya 10.0 10{0.0 0 1.2 0.0 0.0 0.0 0.0
CEREAL AREPA FRITA 70 gr Arepa de maiz precocido, sin sal A005 80.0 80|124.8 2.72 0.4 27.6 15.2 0.4 0.0
Aceite de soya D012 5.0 5]45.0 0 5.0 0.0 0.0 0.0 0.0
TOBERLOLDS = Papa, variedad cerosa, sabanera, sin c4B068 87.5 70[51.8 1.33 0.1 10.7 9.8 0.2 7.7
RAICES - PAPA SALADA 50 gr
DL ATANOS - Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Zanahoria, sin cascara, cruda B110 40.0 30|14.1 0.21 0.0 2.9 8.1 0.1 10.5
. Tomate, crudo B103 40.0 30(6.9 0.27 0.0 1.2 2.7 0.2 1.8
VER(?:LITQNF.I.IEA I?I.’\(l)SMA:?é)é éié’::‘;g?ﬁ Fresa, madura, cruda C025 35.0 20(9.0 0.16 0.1 1.7 4.2 0.1 0.4
Vinagre L018 10.0 10(2.4 0 0.0 0.6 0.7 0.1 0.5
Azucar blanco, granulado K003 1.0 114.0 0 0.0 1.0 0.0 0.0 0.0
FRUTA JUGO DE TOMATE DE ARBOL [Tomate de arbol rojo, crudo C082 69.8 60|33.0 1.2 0.1 6.1 6.0 0.5 0.0
200 cm3 Az(car blanco, granulado K003 6.0 6(23.8 0 0.0 6.0 0.0 0.0 0.0
TOTAL MENU 618 29.7 19.2 81.0 91 3.0 481.6
RECOMENDACION 1-2-3 1629 57 54.3 228.1 800 6.2 1200
% ADECUACION 38% 52% 35% 36% 11% 48% 40%
% ADECUACION TOTAL 37%
RECOMENDACION 4-5 1994 69.8 66.5 279.2 1100 8.7 1500
% ADECUACION 31% 43% 29% 29% 8% 34% 32%
% ADECUACION TOTAL 29%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
N & = MATRICUL
FIRMA /DiauinQ A 1085346983
- PROEESION
MENU No. 9
PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(EZE;:‘;::;”SVI)ENTO CODIGO BRUTO PESO(gl\)lETO CALPORiAs PROTEI’ﬂA GRASA CHO CALCIO HIERRO SODIO
(a) (Kcal) (@) @) @) (mg) (mg) (mg)
Pollo, pechuga con piel, cruda FO85 100.0 100.0|166.0 20.7 9.2 0.1 11.0 0.7 63.0
Laurel 0.2 0.2{0.0 0 0.0 0.0 0.0 0.0 0.0
Ajo, crudo B0O09 1.1 1.0(1.4 0.047 0.0 0.3 0.4 0.0 0.2




E—r TP
PROTEICO NARANJA 50 gr . el : v : . .
Azlcar blanco, granulado K003 1.0 114.0 0 0.0 1.0 0.0 0.0 0.0
Almidén de maiz, crudo A001 3.0 3[11.1 0.009 0.0 2.7 0.1 0.0 0.3
Curcuma 1.0 1/0.0 0 0.0 0.0 0.0 0.0 0.0
Naranja, cruda C062 25.0 15(6.2 0.105 0.0 1.3 5.0 0.2 0.3
Arroz blanco, pulido, crudo A010 35.0 35|123.6 2.345 0.1 28.0 3.2 0.3 0.7
CEREAL ARROZ BLANCO 70 gr Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 3.0 3[27.0 0 3.0 0.0 0.0 0.0 0.0
TOUDECRCULCUS ™™
PFAA-FEEES _ YUCA FRITA 50 gr Aceite de soya D012 1.0 1{9.0 0 1.0 0.0 0.0 0.0 0.0
A VA DA S Yuca blanca, sin cascara, cruda B107 110.0 75|119.3 0.675 0.2 28.1 12.0 0.2 10.5
VERDURA FRIA RODAJAS DE TOMATE CON |Tomate, crudo B103 87.5 70]16.1 0.63 0.1 2.9 6.3 0.4 4.2
O CALIENTE VINAGRETA DE CILANTRO 65 |Cilantro, crudo B035 5.6 5[2.2 0.115 0.0 0.3 4.1 0.1 2.3
gr Vinagre L018 10.0 10(2.4 0 0.0 0.6 0.7 0.1 0.5
Mango comun, crudo C051 120.0 60|47.4 0.36 0.0 10.3 9.0 0.3 2.4
FRUTA JUGO DE MZAOIBIGC’(;S(,:ON LECHE Leche de vaca, entera, en polvo G008 13.0 13|64.9 3.419 3.5 5.0 122.2 0.1 48.0
Azucar blanco, granulado K003 5.0 5[19.9 0 0.0 5.0 0.0 0.0 0.0
TOTAL MENU 647 28 20 86 174 2 520
RECOMENDACION 1-2-3 1629 57 54.3 228.1 800 6.2 1200
% ADECUACION 40% 50% 37% 37% 22% 37% 43%
% ADECUACION TOTAL 38%
RECOMENDACION 4-5 1994 69.8 66.5 279.2 1100 8.7 1500
% ADECUACION 32% 41% 30% 31% 16% 26% 35%
% ADECUACION TOTAL 30%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
MATRICUL
FIRMA /rlquuu'WO A 1085346983
_ PROEESION
MENU No. 10
PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB&E&EL':::'S\?ENTO CcODIGO BRUTO PES(?Q'\)‘ETO CAIE)ORI'AS PROTEIEIA GRASA CHO CALCIO HIERRO SoDIO
(a) (Kcal) (@) ()] @ (mg) (mg) (mg)
Frijol radical, crudo T016 30.0 30|117.6 4.65 0.4 17.9 36.0 1.6 1.8
Platano harton, verde, crudo B092 51.5 35|58.1 0.42 0.1 13.8 2.8 0.1 9.1
Cebolla cabezona, cruda B027 15.8 15|6.0 0.21 0.0 1.2 3.6 0.0 0.6
SOPAS FRIJOLES 200 cm3 Tomate, crudo B103 18.8 15|3.5 0.135 0.0 0.6 1.4 0.1 0.9
Zanahoria, sin cascara, cruda B110 17.6 15|7.1 0.105 0.0 1.4 4.1 0.1 5.3
Aceite de soya D012 4.0 4136.0 0 4.0 0.0 0.0 0.0 0.0
Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Ahuyama, cocida, sin sal B0O05 15.0 10]4.8 0.07 0.1 0.8 1.4 0.0 0.1
ALIMENTO
PROTEICO HUEVO COCIDO 50 g1 |4,04 de gallina, entero, crudo 1004 58.9 53(79.0 6.85 57 0.2 28.1 0.9 73.7
Arroz blanco, pulido, crudo A010 35.0 35|123.6 2.79 0.1 28.0 3.2 0.3 0.7
Aceite de soya D012 4.0 4136.0 0 4.0 0.0 0.0 0.0 0.0
SEREAL ARROZ PAJARITO 90 gr 12116 harton, maduro, crudo B089 55.6 40[52.8 0.44 0.1 121 12 0.2 16
Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9




TUBERCULOS -
RAICES - NCLUIDO EN LA SOPA Y ARROZ
PLATANOS - 0.0 0]0.0 0 0.0 0.0 0.0 0.0 0.0
Tomate, crudo B103 43.8 35/8.1 0.315 0.0 14 3.2 0.2 2.1
Repollo blanco, crudo B099 35.7 25|10.0 0.45 0.1 1.6 11.0 0.1 4.5
VERDURA ERIA ENSALADA (REPOLLO, Cilantro, crudo B035 5.6 5(2.2 0.115 0.0 0.3 4.1 0.1 23
O CALIENTE TOMATE, ZANAHORIA Y Azlcar blanco, granulado K003 1.0 114.0 0 0.0 1.0 0.0 0.0 0.0
CILANTRO) 65 gr Aceite de soya D012 2.0 2[18.0 0 2.0 0.0 0.0 0.0 0.0
Vinagre L018 10.0 10(2.4 0 0.0 0.6 0.7 0.1 0.5
Zanahoria, sin cascara, cruda B110 29.4 25|11.8 0.175 0.0 2.4 6.8 0.1 8.8
FRUTA JUGO DE MARACUYA Ma}racuyé, cruda C056 187.5 60|36.0 0.9 0.3 7.4 5.4 1.0 3.6
Azucar blanco, granulado K003 5.0 5119.9 0 0.0 5.0 0.0 0.0 0.0
TOTAL MENU 637 18 17 96 113 5 503
RECOMENDACION 1-2-3 1629 57 54.3 228.1 800 6.2 1200
% ADECUACION 39% 31% 31% 42% 14% 79% 42%
% ADECUACION TOTAL 40%
RECOMENDACION 4-5 1994 69.8 66.5 279.2 1100 8.7 1500
% ADECUACION 32% 25% 26% 34% 10% 56% 34%
% ADECUACION TOTAL 31%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
™Y e - MATRICUL
FIRMA /DiauinQ A 1085346983
_ PROEESION
MENU No. 11
PESO Aporte nutricional peso neto del alimento Minuta Patré6n Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(EZEE‘E'::‘;SENTO CODIGO BRUTO PESCZg'\)IETO CALpORiAs PROTEIEA GRASA CHO CALCIO HIERRO SODIO
(a) (Kcal) (@) @) @) (mg) (mg) (mg)
Ahuyama, cruda B0O06 41.2 35|10.5 0.28 0.1 2.0 7.0 0.3 0.4
Papa, variedad cerosa, sabanera, sin caB068 375 30/22.2 0.57 0.0 4.6 4.2 0.1 3.3
Zanahoria, sin cascara, cruda B110 17.6 15(7.1 0.105 0.0 14 4.1 0.1 5.3
SOPAS CREMA DE AHUYAMA C_ebolla cabezona, cruda B027 10.5 10]4.0 0.14 0.0 0.8 2.4 0.0 0.4
Cilantro, crudo B035 2.2 2[0.9 0.046 0.0 0.1 1.6 0.0 0.9
Almidén de maiz, crudo A001 5.0 5118.5 0.015 0.0 4.6 0.1 0.0 0.5
Leche de vaca, entera, en polvo G008 13.0 13]64.9 3.419 3.5 5.0 122.2 0.1 48.0
Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Pollo, pechuga con piel, cruda FO85 120.0 100|166.0 20.7 9.2 0.1 11.0 0.7 63.0
Huevo de gallina, entero, crudo J004 16.7 15(22.4 6.85 1.6 0.0 8.0 0.3 20.9
ALIMENTO PECHUGA DE POLLO Hfalrina de trigo, fortificada, todo prop6sit| AO40 8.0 8[28.8 1 0.1 5.8 1.2 0.3 0.2
PROTEICO APANADA 50 GR Ajo, crudo B0O09 1.1 1(1.4 0.047 0.0 0.3 0.4 0.0 0.2
Aceite de soya D012 3.0 3[27.0 0 3.0 0.0 0.0 0.0 0.0
Finas hierbas 0.5 0.5[0.0 0 0.0 0.0 0.0 0.0 0.0
Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Arroz blanco, pulido, crudo A010 35.0 35|123.6 2.345 0.1 28.0 3.2 0.3 0.7
CEREAL ARROZ BLANCO 70 GR Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 3.0 3[27.0 0 3.0 0.0 0.0 0.0 0.0




TUBERCULOS -
RAICES -
PLATANOS - INCLUIDA EN LA ENSALADA
DERIVADOS DE
CEREAL 0.0 0(0.0 0 0.0 0.0 0.0 0.0 0.0
ENSALADA RUSA (PAPA, Zanahorlq, sin cascara, cruda _ B110 41.2 35(16.5 0.245 0.0 3.3 9.5 0.1 12.3
. Papa, variedad cerosa, sabanera, sin c4B068 81.3 65|48.1 1.235 0.1 9.9 9.1 0.2 7.2
VERDURA FRIA ZANAHORIA, ARVEJA, :
O CALIENTE CILANTRO Y MAYONESA) 115 Arveja verde, cruda B0O19 30.0 35(34.7 2.065 0.1 5.4 12.6 0.5 1.8
GR Cilantro, crudo B035 5.6 5(2.2 0.115 0.0 0.3 4.1 0.1 2.3
Mayonesa, con sal D020 5.0 15)48.9 0.135 5.0 0.8 2.1 0.0 106.7
FRUTA JUGO DE TOMATE DE ARBOL [Tomate de arbol rojo, crudo C082 69.8 60(33.0 1.2 0.1 6.1 6.0 0.5 0.0
200 CM3 Az(car blanco, granulado K003 7.0 7|27.8 0 0.0 7.0 0.0 0.0 0.0
TOTAL MENU 607 36 22 86 209 3 603
RECOMENDACION 1-2-3 1629 57 54.3 228.1 800 6.2 1200
% ADECUACION 37% 63% 41% 38% 26% 50% 50%
% ADECUACION TOTAL 44%
RECOMENDACION 4-5 1994 69.8 66.5 279.2 1100 8.7 1500
% ADECUACION 30% 51% 34% 31% 19% 36% 40%
% ADECUACION TOTAL 34%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/\ = — VA TRICULC
FIRMA Uit Q A 1085346983
_ DRDAOECESION
MENU No. 12
PESO Aporte nutricional peso neto del alimento Minuta Patréon Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(EE zili'e':tl;}'sw)ENTo CcODIGO BRUTO PESO( I\)‘ETO CALORIAS PROTEINA GRASA CHO CALCIO HIERRO SoDIO
9 (@) 9 (Kcal) (@) (@) @ (mg) (mg) (mg)
Pollo, pechuga con piel, cruda FO85 100.0 100|166.0 20.7 9.2 0.1 11.0 0.7 63.0
ALIMENTO Aceite de soya D012 2.0 2|18.0 0 2.0 0.0 0.0 0.0 0.0
PROTEICO PECHUGA ASADA 50 GR Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Ajo, crudo B0O09 0.5 0.5(0.7 0.0235 0.0 0.1 0.2 0.0 0.1
Pasta alimenticia, enriquecida, cruda  [A072 38.0 38|141.0 4.94 0.6 28.4 9.5 1.5 2.3
SRR A LA BN T Crema de leche G001 15.0 15(49.5 0.315 5.3 0.3 10.2 0.0 6.9
CEREAL GR Finas hierbas 0.2 0.2{0.0 0 0.0 0.0 0.0 0.0 0.0
Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 3.0 3[27.0 0 3.0 0.0 0.0 0.0 0.0
Repollo morado, crudo B101 41.2 35|13.7 0.49 0.1 2.3 15.8 0.2 9.5
VERDURA FRIA MOii%%AMD:NSSP%égA y [Mango comin, crudo 051 50.0 25[19.8 0.15 0.0 43 38 01 10
O CALIENTE UVAS PASAS) 65 GR Fresa, maFiura, cruda C025 21.1 20(9.0 0.16 0.1 1.7 4.2 0.1 0.4
Uva, deshidratada C087 15.0 15|49.1 0.375 0.0 11.3 5.7 0.4 3.8
RAlcES CASCOS DE PAPA CRIOLLA |Papa variedad harinosa, criolla, con cas{B071 100.0 85|81.6 1.87 0.1 17.9 9.4 0.9 15.3
AT ANEE 50 GR Aceite de soya D012 3.0 3[27.0 0 3.0 0.0 0.0 0.0 0.0
FRUTA JUGO DE MARACUYA 200 CM3 Ma’racuya, cruda C056 187.5 60|36.0 0.9 0.3 7.4 5.4 1.0 3.6
Azlcar blanco, granulado K003 6.0 6(23.8 0 0.0 6.0 0.0 0.0 0.0
TOTAL MENU 662 30 24 80 75 5 494
RECOMENDACION 1-2-3 1629 57 54.3 228.1 800 6.2 1200
% ADECUACION 41% 52% 44% 35% 9% 78% 41%




% ADECUACION TOTAL 43%
RECOMENDACION 4-5 1994 69.8 66.5 279.2 1100 8.7 1500
% ADECUACION 33% 43% 36% 29% 7% 56% 33%

% ADECUACION TOTAL 34%

NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS

DANIELA ROSERO CBALLOS

™ e s MATRICUL
FIRMA /’JUU'QMU”O A 1085346983
, PROFESION
MENU No. 13
PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
) NOMBRE DEL ALIMENT . PESO NET p p
COMPONENTE PREPARACION © (Ingredientes) o CODIGO BRUTO Scz ) © CALORIAS PROTEINA GRASA CHO CALCIO HIERRO SODIO
9 (@) g (Kcal) (@) (@) @) (mg) (mg) (mg)
Frijol radical, crudo T016 25.0 25(98.0 4.65 0.3 14.9 30.0 1.3 15
Platano hartén, verde, crudo B092 29.4 20133.2 0.24 0.0 7.9 1.6 0.1 5.2
Cebolla cabezona, cruda B027 10.5 10(4.0 0.14 0.0 0.8 2.4 0.0 0.4
SOPAS FRIJOLES 200 CM3 Tomate, crudo B103 18.8 15(3.5 0.135 0.0 0.6 1.4 0.1 0.9
Zanahoria, sin cascara, cruda B110 17.6 15(7.1 0.105 0.0 1.4 4.1 0.1 5.3
Aceite de soya D012 3.5 3.5/31.5 0 3.5 0.0 0.0 0.0 0.0
Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Ahuyama, cocida, sin sal B005 15.0 10(4.8 0.07 0.1 0.8 14 0.0 0.1
Res, carne magra, cruda F099 100.0 100|139.0 21.8 5.7 0.0 6.0 2.7 51.0
ALIMENTO CARNE SUDADA 50 GR Cebolla cabezona, cruda B027 15.0 15|6.0 0.21 0.0 1.2 3.6 0.0 0.6
PROTEICO Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Tomate, crudo B103 15.0 15(3.5 0.135 0.0 0.6 1.4 0.1 0.9
Arroz blanco, pulido, crudo A010 35.0 35|123.6 2.345 0.1 28.0 3.2 0.3 0.7
CEREAL ARROZ BLANCO 70 GR Sal LO015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 3.0 3]27.0 0 3.0 0.0 0.0 0.0 0.0
TOBERCULUS - , . .
RAICES - AREPA FRITA 50 GR Arepa de maiz precocido, sin sal A005 80.0 80|124.8 2.72 0.4 27.6 15.2 0.4 0.0
DLATANOS - Aceite de soya D012 4.0 4136.0 0 4.0 0.0 0.0 0.0 0.0
Mango comdun, crudo C051 60.0 25119.8 0.15 0.0 4.3 3.8 0.1 1.0
A LA (AN Pifa, cruda C072 54.5 30(16.8 0.18 0.0 3.7 4.8 0.2 0.9
VERDURA FRIA < ( ! Zanahoria, sin cascara, cruda B110 30.0 2019.4 0.14 0.0 1.9 5.4 0.1 7.0
PINA, MANGO Y CILANTRO) -
O CALIENTE 65 GR Cilantro, crudo B035 2.2 2(0.9 0.046 0.0 0.1 1.6 0.0 0.9
Vinagre LO18 10.0 10(2.4 0 0.0 0.6 0.7 0.1 0.5
Azucar blanco, granulado K003 2.0 2[7.9 0 0.0 2.0 0.0 0.0 0.0
FRUTA JUGO DE LULO 200 CM3 Lul’o, crudo C045 100.0 60(28.8 0.54 0.1 5.3 6.0 0.4 0.0
Azlcar blanco, granulado K003 6.0 6[23.8 0 0.0 6.0 0.0 0.0 0.0
TOTAL MENU 752 34 17 108 93 6 659
RECOMENDACION 1-2-3 1629 57 54.3 228.1 800 6.2 1200
% ADECUACION 46% 59% 32% 47% 12% 95% 55%
% ADECUACION TOTAL 49%
RECOMENDACION 4-5 1994 69.8 66.5 279.2 1100 8.7 1500
% ADECUACION 38% 48% 26% 39% 8% 68% 44%
% ADECUACION TOTAL 39%

NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS

DANIELA ROSERO CBALLOS




/\ . — MATRICUL
FIRMA fJquQuquO A 1085346983
. PROEESION
MENU No. 14
PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(IF:ErDeI(Ein_e,:tI;}IS\/I)ENTO CODIGO BRUTO PESO(QI\)IETO CAFORiAs PROTE[FI\JIA GRASA CHO CALCIO HIERRO SODIO
(@) (Kcal) @) @) @) (mg) (mg) (mg)
Cerdo, carne magra, cruda FO11 100.0 100{140.0 21.4 6.0 0.2 17.0 0.8 52.0
Pifia, cruda C072 54.5 30(16.8 0.18 0.0 3.7 5.3 0.2 0.9
ALIMENTO CERDO EN SALSA DE PINA 50|Cebolla cabezona, cruda B027 15.8 15(6.0 0.21 0.0 1.2 3.6 0.0 0.6
PROTEICO GR Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 3.0 3/27.0 0 3.0 0.0 0.0 0.0 0.0
Almidén de maiz, crudo A001 15.0 15(55.5 0.045 0.0 13.7 0.3 0.1 1.4
Arroz blanco, pulido, crudo A010 35.0 35|123.6 2.345 0.1 28.0 3.2 0.3 0.7
CEREAL ARROZ VERDE 70 GR Sgl L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Cilantro, crudo B035 8.9 8|3.5 0.184 0.0 0.5 6.6 0.1 3.7
Aceite de soya D012 3.0 3]27.0 0 3.0 0.0 0.0 0.0 0.0
TOBERCULDS = Papa, variedad cerosa, sabanera, con c{B065 60.0 60(48.0 1.32 0.1 10.1 7.2 0.5 3.6
RAICES - PAPA SALADA 50 GR
PLATANOS - Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Tomate, crudo B103 87.5 70(16.1 0.63 0.1 2.9 6.4 0.4 4.2
VERDURA FRIA V?&%ASEA'I'SADIEET((Z)I'I\_A:JER%OES Cilantro, crudo B035 8.9 8]3.5 0.184 0.0 0.5 6.6 0.1 3.7
O CALIENTE GR Vinagre L018 10.0 10|2.4 0 0.0 0.6 0.7 0.1 0.5
Mayonesa, con sal D020 5.0 13)42.4 0.117 4.3 0.7 1.8 0.0 92.4
Mango comun, crudo C051 120.0 60(47.4 0.36 0.0 10.3 9.0 0.3 2.4
FRUTA JUGO DE MZAO';%C,\)A;:ON LECHE Leche de vaca, entera, en polvo G008 13.0 13(64.9 3.419 3.5 5.0 133.0 0.1 48.0
Azucar blanco, granulado K003 6.0 6(23.8 0 0.0 6.0 0.0 0.0 0.0
TOTAL MENU 648 30 20 83 201 3 796
RECOMENDACION 1-2-3 1629 57 54.3 228.1 800 6.2 1200
% ADECUACION 40% 53% 37% 37% 25% 47% 66%
% ADECUACION TOTAL 44%
RECOMENDACION 4-5 1994 69.8 66.5 279.2 1100 8.7 1500
% ADECUACION 32% 44% 30% 30% 18% 34% 53%
% ADECUACION TOTAL 34%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
> . VIATRICUL
FIRMA /. N Q A 1085346983
— DDACECINN
MENU No. 15
PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(IRan[:in‘e':tLeISENTO CODIGO BRUTO PESng'\)IETO CALpORiAs PROTEIEA GRASA CHO CALCIO HIERRO SODIO
(a) (Kcal) @) @) @) (mg) (mg) (mg)
Lenteja comun, cruda T026 20.0 20(77.4 4.62 0.2 12.2 10.2 1.4 5.4
Papa, variedad cerosa, sabanera, sin c4B068 31.3 25/18.5 0.475 0.0 3.8 3.5 0.1 2.8
Zanahoria, sin cascara, cruda B110 17.6 15|7.1 0.105 0.0 1.4 4.1 0.1 5.3
SOPAS LENTEJAS 200 CM3 Cebolla cabezona, cruda B027 10.5 10]4.0 0.14 0.0 0.8 2.4 0.0 0.4
Sal L015 0.3 0.3(0.0 0 0.0 0.0 0.1 0.0 116.3
Cilantro, crudo B035 5.6 512.2 0.115 0.0 0.3 4.1 0.1 2.3
Ajo, crudo B0O09 0.5 0.5(0.7 0.0235 0.0 0.1 0.2 0.0 0.1




Huevo de gallina, entero, crudo J004 58.9 53179.0 6.85 5.7 0.2 28.1 0.9 73.7
Almidén de maiz, crudo A001 3.0 3[11.1 0.009 0.0 2.7 0.1 0.0 0.3
ALIMENTO HUEVOS CON MAZORCA 55 GR|Maiz tierno, crudo A053 15.0 15[22.8 0.51 0.2 4.6 0.8 0.1 0.5
PROTEICO Finas hierbas 0.5 0.5[0.0 0 0.0 0.0 0.0 0.0 0.0
Aceite de soya D012 2.5 2.5[22.5 0 2.5 0.0 0.0 0.0 0.0
Sal LO15 0.3 0.3{0.0 0 0.0 0.0 0.1 0.0 116.3
Arroz blanco, pulido, crudo A010 35.0 35|123.6 2.345 0.1 28.0 3.2 0.3 0.7
CEREAL ARROZ BLANCO 70 GR Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 3.0 3/27.0 0 3.0 0.0 0.0 0.0 0.0
TOBERCULOS MONEDAS DE PLATANO |platano hartén, maduro, crudo B089 90.3 65(85.8 0.715 0.1 19.7 2.0 0.3 2.6
RAICES -
LA AN MADURO FRITO 50 GR Sal L015 0.5 0.5/0.0 0 0.0 0.0 0.1 0.0 193.9
Zanahoria, sin cascara, cruda B110 82.4 70|32.9 0.49 0.1 6.7 18.9 0.3 24.5
VERDURA FRIA | PASTELES DE ZANAHORIA 65 Huevo de gallina, entero, crudo J004 111 10{14.9 6.85 1.1 0.0 5.3 0.2 13.9
O CALIENTE GR Sal L015 0.3 0.3/0.0 0 0.0 0.0 0.1 0.0 116.3
Aceite de soya D012 4.0 4(36.0 0 4.0 0.0 0.0 0.0 0.0
Almidén de maiz, crudo A001 5.0 5(18.5 0.015 0.0 4.6 0.1 0.0 0.5
Guayaba, madura, cruda c031 80.0 60]42.6 0.54 0.2 8.0 7.8 0.2 1.8
FRUTA JUG?_IIEDCI:EH(;UZ%;AC?\A%CON Leche de vaca, entera, en polvo G008 13.0 13(64.9 3.419 3.5 5.0 122.2 0.1 48.0
Azucar blanco, granulado K003 6.0 6(19.9 0 0.0 5.0 0.0 0.0 0.0
TOTAL MENU 711 27 21 103 213 4 919
RECOMENDACION 1-2-3 1629 57 54.3 228.1 800 6.2 1200
% ADECUACION 44% 48% 38% 45% 27% 66% 7%
% ADECUACION TOTAL 49%
RECOMENDACION 4-5 1994 69.8 66.5 279.2 1100 8.7 1500
% ADECUACION 36% 39% 31% 37% 19% 47% 61%
% ADECUACION TOTAL 39%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
- MATRICUL
FIRMA /JJEQMO A 1085346983
_ PROFESION
MENU No. 16
PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(ﬁ]Zr[zjli‘eﬁtLelgENTo CODIGO BRUTO PESCEgI\)IETO CALpORiAs PROTEIEA GRASA CHO CALCIO HIERRO SODIO
(a) (Kcal) @) @) @) (mg) (mg) (mg)
Papa, variedad cerosa, sabanera, con c{B065 35.0 35(28.0 0.77 0.0 5.9 4.2 0.3 2.1
Platano hartén, verde, crudo B092 29.4 20|33.2 0.24 0.0 7.9 1.6 0.1 5.2
Yuca blanca, sin céscara, cruda B107 375 30(47.7 0.27 0.1 11.2 4.8 0.1 4.2
Tomate, crudo B103 12.5 10(2.3 0.09 0.0 0.4 0.9 0.1 0.6
SOPAS SANCOCHO 200 CM3 Zanahoria, sin cascara, cruda B110 11.8 10|4.7 0.07 0.0 1.0 2.7 0.0 3.5
Ahuyama, cruda B006 15.0 10(3.0 0.08 0.0 0.6 2.0 0.1 0.1
Cilantro, crudo B035 3.3 3]1.3 0.069 0.0 0.2 2.5 0.1 1.4
Sal LO15 0.3 0.3/0.0 0 0.0 0.0 0.1 0.0 116.3
Aceite de soya D012 3.5 3.5[(31.5 0 3.5 0.0 0.0 0.0 0.0
Cebolla cabezona, cruda B027 10.5 10]4.0 0.14 0.0 0.8 2.4 0.0 0.4
Cerdo, carne magra, cruda FO11 100.0 100/140.0 21.4 6.0 0.2 17.0 0.8 52.0
ALIMENTO -
PROTEICO CERDO AL HORNO 50 GR | Ajo, crudo B0O09 0.5 0.5/0.7 0.0235 0.0 0.1 0.2 0.0 0.1
Aceite de soya D012 4.0 4136.0 0 4.0 0.0 0.0 0.0 0.0




Arroz blanco, pulido, crudo A010 35.0 35|123.6 2.345 0.1 28.0 3.2 0.3 0.7
e ARROZ AMARILLO 70 GR Aceite de soya D012 3.5 3.5[31.5 0 3.5 0.0 0.0 0.0 0.0
Zanahoria, sin cascara, cruda B110 17.6 15|7.1 0.105 0.0 1.4 4.1 0.1 5.3
Sal LO15 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
TUBERCULOS -
RAICES - BANANO 50 GR ;
PL ATANOS - Banano comun, crudo C010 71.4 50(50.5 0.75 0.1 11.2 4.0 0.5 15
Repollo morado, crudo B101 35.3 30|11.7 0.42 0.1 2.0 13.5 0.2 8.1
EEEEs EE ENSALADA (REPOLLO Zanahoria, sin cascara, cruda B110 35.3 30|14.1 0.21 0.0 2.9 8.1 0.1 10.5
O CALIENTE MORADO, ZANAHORIA Y Vinagre L018 10.0 10|2.4 0 0.0 0.6 0.7 0.1 0.5
FRESA) 65 GR Azlcar blanco, granulado K003 1.0 1/4.0 0 0.0 1.0 0.0 0.0 0.0
Fresa, madura, cruda C025 25.0 15|6.8 0.12 0.1 1.2 3.2 0.1 0.3
FRUTA JUGO DE MARACUYA 200 CM3 Ma}racuya, cruda C056 187.5 60(36.0 0.9 0.3 7.4 5.4 1.0 3.6
Azucar blanco, granulado K003 6.0 6(23.8 0 0.0 6.0 0.0 0.0 0.0
TOTAL MENU 644 28 18 90 81 4 410
RECOMENDACION 1-2-3 1629 57 54.3 228.1 800 6.2 1200
% ADECUACION 40% 49% 33% 39% 10% 61% 34%
% ADECUACION TOTAL 38%
RECOMENDACION 4-5 1994 69.8 66.5 279.2 1100 8.7 1500
% ADECUACION 32% 40% 27% 32% 7% 43% 27%
% ADECUACION TOTAL 30%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/\ - — MATRICUL
FIRMA UizaoawQ A 1085346983
— PROEESION
MENU No. 17
PESO Aporte nutricional peso neto del alimento Minuta Patré6n Almuerzo nivel PRESCOLAR
X NOMBRE DEL ALIMENTO . PESO NETO p p
COMPONENTE PREPARACION (Ingredientes) CODIGO BRUTO © CALORIAS PROTEINA GRASA CHO CALCIO HIERRO SODIO
9 (a) g (Kcal) (@) @) @) (mg) (mg) (mg)
Pollo, pechuga con piel, cruda FO85 32.3 30|49.8 6.21 2.8 0.0 3.3 0.2 18.9
Papa, variedad cerosa, sabanera, sin c4B068 31.3 25/18.5 0.475 0.0 3.8 3.5 0.1 2.8
SOPAS CONSOME DE POLLO 200 cm3 Zanahoria, sin cascara, cruda B110 17.6 15(7.1 0.105 0.0 1.4 4.1 0.1 5.3
Cebolla cabezona, cruda B027 10.5 10]4.0 0.14 0.0 0.8 2.4 0.0 0.4
Cilantro, crudo B035 5.6 5|2.2 0.115 0.0 0.3 4.1 0.1 2.3
Sal LO15 0.5 0.5/0.0 0 0.0 0.0 0.1 0.0 193.9
Pollo, pechuga con piel, cruda FO85 100.0 100|166.0 20.7 9.2 0.1 11.0 0.7 63.0
Zanahoria, sin cascara, cruda B110 17.6 15|7.1 0.105 0.0 1.4 4.1 0.1 5.3
ALIMENTO POLLO ORIENTAL 50 gr  |Aceite de soya D012 2.0 2[18.0 0 2.0 0.0 0.0 0.0 0.0
PROTEICO Cebolla cabezona, cruda B027 15.8 15(6.0 0.21 0.0 1.2 3.6 0.0 0.6
Pimenton rojo, crudo B080 17.6 15|5.3 0.15 0.0 0.9 1.1 0.1 0.3
Salsa Soya 10.0 10/0.0 0 0.0 0.0 0.0 0.0 0.0
Arroz blanco, pulido, crudo A010 35.0 35|123.6 2.345 0.1 28.0 3.2 0.3 0.7
CEREAL ARROZ VERDE 70 gr S.a| LO15 0.5 0.5/0.0 0 0.0 0.0 0.1 0.0 193.9
Cilantro, crudo B035 5.6 5|2.2 0.115 0.0 0.3 4.1 0.1 2.3
Aceite de soya D012 2.0 2(18.0 0 2.0 0.0 0.0 0.0 0.0
;{:‘I?CEE“S“_UL“ : platano hartén, maduro, crudo BO89 97.2 70[92.4 0.77 0.1 21.2 2.1 0.4 2.8
PLATANOS - PLATANO COCIDO 50 gr  |sal LO15 0.5 0.5/0.0 0 0.0 0.0 0.1 0.0 193.9
DERIVADOS DE Aceite de soya D012 3.0 3]27.0 0 3.0 0.0 0.0 0.0 0.0




Pepino Cohombro, crudo B077 50.0 35/4.9 0.175 0.0 0.8 6.3 0.1 0.7
. Fresa, madura, cruda C025 20.0 15|6.8 0.12 0.1 1.2 3.2 0.1 0.3
\éEcR'ELLIlE,CTFERlA ENSAL'?(DF'?QI(EZEATESOQ?AANGO Vinagre L018 10.0 10(2.4 0 0.0 0.6 0.7 0.1 0.5
Azlcar blanco, granulado K003 1.0 114.0 0 0.0 1.0 0.0 0.0 0.0
Mango comn, crudo C051 50.0 25119.8 0.15 0.0 4.3 3.8 0.1 1.0
Guayaba, madura, cruda c031 80.0 60|42.6 0.54 0.2 8.0 7.8 0.2 1.8
FRUTA JUGO DE GUAYABA CON Leche de vaca, entera, en polvo G008 13.0 13|64.9 3.419 3.5 6.0 122.2 0.1 48.0
LECHE 200 cm3
Azlcar blanco, granulado K003 5.0 5(19.9 0 0.0 5.0 0.0 0.0 0.0
TOTAL MENU 644 29 20 83 184 2 717
RECOMENDACION 1-2-3 1629 57 54.3 228.1 800 6.2 1200
% ADECUACION 40% 51% 38% 36% 23% 38% 60%
% ADECUACION TOTAL 41%
RECOMENDACION 4-5 1994 69.8 66.5 279.2 1100 8.7 1500
% ADECUACION 32% 42% 31% 30% 17% 27% 48%
% ADECUACION TOTAL 32%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
MATRICUL
FIRMA ﬁ]ﬁ»@ﬁw@ A 1085346983
_ PROEESION
MENU No. 18
PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB&Z&EL?&}SENTO CODIGO BRUTO PESO(QI\)IETO CAFORiAs PROTEIEIA GRASA CHO CALCIO HIERRO SoDIO
(@) (Kcal) (@) (@) @ (mg) (mg) (mg)
Garbanzo, crudo T019 20.0 20|78.6 3.98 1.1 7.6 24.0 1.3 6.0
Cebolla cabezona, cruda B027 10.5 10(4.0 0.14 0.0 0.8 2.4 0.0 0.4
SOPAS GARBANZOS 200 cm3 Z.f:mahoria, sin cascara, cruda B110 17.6 15|7.1 0.105 0.0 1.4 4.1 0.1 5.3
Cilantro, crudo B035 5.6 5]2.2 0.115 0.0 0.3 4.1 0.1 2.3
Aceite de soya D012 3.0 3[27.0 0 3.0 0.0 0.0 0.0 0.0
Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Res, carne magra, cruda FO99 100.0 100(139.0 21.8 5.7 0.0 6.0 2.7 51.0
Cebolla cabezona, cruda B027 10.5 10(4.0 0.14 0.0 0.8 2.4 0.0 0.4
Aceite de soya D012 3.0 3[27.0 0 3.0 0.0 0.0 0.0 0.0
QEIC';ATEETES RES CON VERDURAS 50 gr |Zanahoria, sin cascara, cruda B110 17.6 15(7.1 0.105 0.0 1.4 4.1 0.1 5.3
Tomate, crudo B103 18.8 15(3.5 0.135 0.0 0.6 1.4 0.1 0.9
Arveja verde, cruda B0O19 37.5 15(14.9 0.885 0.0 2.3 5.4 0.2 0.8
Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Arroz blanco, pulido, crudo A010 35.0 35(123.6 2.345 0.1 28.0 3.2 0.3 0.7
CEREAL ARROZ BLANCO 70 gr Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 3.0 3[27.0 0 3.0 0.0 0.0 0.0 0.0
TUBERCULOS -
RAICES - MADURO AL HORNO 50 gr
PLATANOS - platano hartén, maduro, crudo B089 90.3 65(85.8 0.715 0.1 9.7 2.0 0.3 2.6
Repollo blanco, crudo B099 50.0 35(14.0 0.63 0.1 2.2 15.4 0.2 6.3
; Zanahoria, sin cascara, cruda B110 41.2 35|16.5 0.245 0.0 3.3 9.5 0.1 12.3
\(gE(SELUIERICTFERlA Zisiﬁég?:yﬁgg‘gggr Pi_ﬁa, cruda C072 35.0 15(8.4 0.09 0.0 1.9 2.4 0.1 0.5
Cilantro, crudo B0O35 5.6 5|2.2 0.115 0.0 0.3 4.1 0.1 2.3
Vinagre L018 10.0 10(2.4 0 0.0 0.6 0.7 0.1 0.5




JUGO DE MANGO CON LECHE Mango comn, crudo C051 120.0 60|47.4 0.36 0.0 10.3 9.0 0.3 2.4
FRUTA 200 cm3 Leche de vaca, entera, en polvo G008 13.0 13|64.9 3.419 35 5.0 122.2 0.1 48.0
Azlcar blanco, granulado K003 6.0 6(23.8 0 0.0 6.0 0.0 0.0 0.0
TOTAL MENU 730 35 20 82 222 6 729
RECOMENDACION 1-2-3 1629 57 54.3 228.1 800 6.2 1200
% ADECUACION 45% 62% 37% 36% 28% 98% 61%
% ADECUACION TOTAL 52%
RECOMENDACION 4-5 1994 69.8 66.5 279.2 1100 8.7 1500
% ADECUACION 37% 51% 30% 30% 20% 70% 49%
% ADECUACION TOTAL 41%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
= — VIATRTCUL
FIRMA /DiauinQ A 1085346983
— DDACCCINNI
MENU No. 19
PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(EZZE:‘QZSENTO CODIGO BRUTO PESCZQ'\)IETO CALPORiAs PROTEIEA GRASA CHO CALCIO HIERRO SODIO
(@) (Kcal) (@) (@) @) (mg) (mg) (mg)
Papa, variedad cerosa, sabanera, sin c4/B068 50.0 40.0|29.6 0.76 0.0 6.1 5.6 0.1 4.4
Papa variedad harinosa, criolla, con cas{B071 35.0 35.0(33.6 0.77 0.0 7.4 3.9 0.4 6.3
Cebolla cabezona, cruda B027 10.5 10.0/4.0 0.14 0.0 0.8 2.4 0.0 0.4
Guasca seca 0.5 0.5(0.0 0 0.0 0.0 0.0 0.0 0.0
SOPAS SOPA DE AJIACO 200 CM3 |Maiz amarillo, crudo A043 26.0 26.0{102.2 2.444 1.2 19.4 1.8 0.7 9.1
Crema de leche G001 15.0 15.0[49.5 0.315 5.3 0.3 10.2 0.0 6.9
Cilantro, crudo BO35 5.6 5.0(2.2 0.115 0.0 0.3 4.1 0.1 2.3
Sal LO15 0.3 0.3|0.0 0 0.0 0.0 0.1 0.0 116.3
Zanahoria, sin cascara, cruda B110 11.8 10.0|4.7 0.07 0.0 1.0 2.7 0.0 3.5
Pollo, pechuga con piel, cruda FO85 120.0 100.0|166.0 20.7 9.2 0.1 11.0 0.7 63.0
Laurel 0.2 0.2|0.0 0 0.0 0.0 0.0 0.0 0.0
Ajo, crudo B009 0.5 0.5(0.7 0.0235 0.0 0.1 0.2 0.0 0.1
ALIMENTO Aceite de soya D012 2.5 2.5[22.5 0 2.5 0.0 0.0 0.0 0.0
bROTEICO POLLO A LA NARANJA 50 GR [sal L015 0.5 0.50.0 0 0.0 0.0 0.1 0.0 193.9
Azlcar blanco, granulado K003 1.0 1(4.0 0 0.0 1.0 0.0 0.0 0.0
Almidén de maiz, crudo A001 7.0 7125.9 0.021 0.0 6.4 0.1 0.0 0.6
Curcuma 1.0 1
Naranja, cruda C062 25.0 15]6.2 0.105 0.0 1.3 5.0 0.2 0.3
Arroz blanco, pulido, crudo A010 35.0 35|123.6 2.345 0.1 28.0 3.2 0.3 0.7
CEREAL ARROZ BLANCO 70 GR Aceite de soya D012 1.0 119.0 0 1.0 0.0 0.0 0.0 0.0
SAL 0.5 0.5(0.0 0 0.0 13.8 0.0 0.0 0.0
RAICES . g Papa, variedad cerosa, sabanera, sin c4/B068 1125 90]66.6 171 0.1 13.8 12.6 0.3 9.9
DLATANOS - Aceite de soya D012 5.0 5[45.0 0 5.0 0.0 0.0 0.0 0.0
VEEEEA FE ENSALADA (REPOLLO Repollo rnorgdo,’crudo B101 41.2 35|13.7 0.49 0.1 1.1 15.8 0.2 9.5
MORADO, ZANAHORIA Y MAIZ [Zanahoria, sin cascara, cruda B110 45.0 35(4.7 0.07 0.0 1.0 2.7 0.0 3.5
O CALIENTE -
DULCE) 65 GR Maiz tierno, crudo A053 25.0 15(22.8 0.51 0.2 4.6 0.8 0.1 0.5
FRUTA JUGO DE LULO 200 CM3 LuI’0, crudo C045 100.0 60|28.8 0.54 0.1 5.3 6.0 0.4 0.0
Azlcar blanco, granulado K003 6.0 6(23.8 0 0.0 0.0 0.0 0.0 0.0




TOTAL MENU 789 31 25 112 88 4 431
RECOMENDACION 1-2-3 1629 57 54.3 228.1 800 6.2 1200
% ADECUACION 48% 55% 46% 49% 11% 57% 36%

% ADECUACION TOTAL 43%
RECOMENDACION 4-5 1994 69.8 66.5 279.2 1100 8.7 1500
% ADECUACION 40% 45% 37% 40% 8% 40% 29%

% ADECUACION TOTAL 34%
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MENU No. 20
PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
. NOMBRE DEL ALIMENTO . PESO NETO p p
COMPONENTE PREPARACION (Ingredientes) CODIGO BRUTO ©) CALORIAS PROTEINA GRASA CHO CALCIO HIERRO SODIO
9 (@) 9 (Kcal) (@) 9) @) (mg) (mg) (mg)
Frijol blanco, crudo TOO5 30.0 30|111.9 6.39 0.3 18.5 39.9 0.2 4.5
Tomate, crudo B103 25.0 20|4.6 0.18 0.0 0.8 1.8 0.1 1.2
Cebolla cabezona, cruda B027 18.9 18(7.2 0.252 0.0 1.4 4.3 0.1 0.7
SOPAS PRINCIPIO DE BLANQUILLOS |Cilantro, crudo B035 5.6 512.2 0.115 0.0 0.3 4.1 0.0 2.3
50 GR Ajo, crudo B0O09 1.1 1|1.4 0.047 0.0 0.3 0.4 0.0 0.2
Zanahoria, sin cascara, cruda B110 17.6 15]7.1 0.105 0.0 1.4 4.1 0.0 5.3
Aceite de soya D012 3.0 3/27.0 0 3.0 0.0 0.0 0.0 0.0
Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
ALIMENTO
PROTEICO HUEVO COCIDO S0 GR 1616 de gallina, entero, crudo Joo4 58.9 53|79.0 6.85 57 0.2 28.1 0.9 73.7
Arroz blanco, pulido, crudo A010 35.0 35|123.6 2.345 0.1 28.0 3.2 0.3 0.7
CEREAL ARROZ BLANCO 70 GR Sal LO015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 3.0 3127.0 0 3.0 0.0 0.0 0.0 0.0
EX?CEQ.ULUD ) CASCOS DE PAPA CRIOLLA |Papa variedad harinosa, criolla, con cas{B071 100.0 100[96.0 2.2 0.1 0.0 11.0 1.0 18.0
bl ATANAS 50 GR Aceite de soya D012 5.0 5/45.0 0 5.0 1.4 0.0 0.0 0.0
SN AILAGE (TE AT Tomate, crudo B103 43.8 35/8.1 0.315 0.0 1.4 3.2 0.2 2.1
VERDURA FRIA ( ! Zanahoria, sin cascara, cruda B110 43.5 37(17.4 0.259 0.0 3.5 10.0 0.0 13.0
ZANAHORIA Y CILANTRO) 65 |—
O CALIENTE GR Vinagre L018 10.0 10|2.4 0 0.0 0.6 0.7 0.1 0.5
Cilantro, crudo B035 11.1 10|4.4 0.23 0.1 0.6 8.2 0.0 4.6
JUGO DE GUAYABA CON Guayaba, madura, cruda C031 80.0 60|42.6 0.54 0.2 8.0 7.8 0.0 1.8
FRUTA LECHE 200 CM3 Leche de vaca, entera, en polvo G008 13.0 13]64.9 3.419 3.5 5.0 122.2 0.0 48.0
Azucar blanco, granulado K003 7.0 7127.8 0 0.0 7.0 0.0 0.0 0.0
TOTAL MENU 699 23 21 79 249 3 564
RECOMENDACION 1-2-3 1629 57 54.3 228.1 800 6.2 1200
% ADECUACION 43% 41% 39% 34% 31% 45% 47%
% ADECUACION TOTAL 40%
RECOMENDACION 4-5 1994 69.8 66.5 279.2 1100 8.7 1500
% ADECUACION 35% 33% 32% 28% 23% 32% 38%
% ADECUACION TOTAL 31%

NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS

DANIELA ROSERO CBALLOS
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MENU No. 1
Cadigo del Alimento . B : - f
’ NOMBRE DEL ALIMENTO Ay g — PESO PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION . de Alimentos BRUTO NETO
(Ingredientes) Colombianos - ICBF - (@) (@) CALORIAS | PROTEINA GRASA CHO CALCIO HIERRO SODIO
2018 (Kcal) @ @ ©@ (mg) (mg) (mg)
Ahuyama, cruda b006 40.0 30(9.0 0.24 0.1 1.7 6.0 0.2 0.3
Cebolla cabezona, cruda B027 20.0 15]6.0 0.21 0.0 1.2 3.6 0.0 0.6
Cilantro, crudo B035 5.0 4.8(2.1 0.1104 0.0 0.3 3.9 0.1 2.2
SOPAS CREMA DE VERDURAS 200 cm3 |Zanahoria, sin cascara, cruda B110 30.0 20(9.4 0.14 0.0 1.9 5.4 0.1 7.0
Habichuela, cruda B052 30.0 20(8.6 0.42 0.0 1.4 8.0 0.2 1.2
Sal LO15 0.2 0.210.0 0 0.0 0.0 0.0 0.0 77.6
Leche de vaca, entera, en polvo G008 30.0 20(99.8 5.26 5.3 7.7 188.0 0.1 73.8
Res, carne magra, cruda F099 80.0 80|111.2 17.44 4.6 0.0 4.8 2.2 40.8
o 10
ALIMENTO PROTEICO RES SUDADA 40 gr Cebolla cabezona, cruda B027 15.0 4.0 0.14 0.0 0.8 2.4 0.0 0.4
Sal LO15 0.2 0.210.0 0 0.0 0.0 0.0 0.0 77.6
Tomate, crudo B103 15.0 10]2.3 0.09 0.0 0.4 0.9 0.1 0.6
Arroz blanco, pulido, crudo A010 26.0 26)91.8 1.742 0.1 20.8 2.3 0.2 0.5
CEREAL ARROZ AMARILLO 55 gr Aceite de soya D012 5.0 5(45.0 0 5.0 0.0 0.0 0.0 0.0
Sal LO15 0.3 0.310.0 0 0.0 0.0 0.1 0.0 116.3
Zanahoria, sin cascara, cruda B110 20.0 10|4.7 0.07 0.0 1.0 2.7 0.0 3.5
TUBERCULOS - RAICES - - ) - .
EILATANGS - DERIVADGS CASCOS DE PAPA CRIOLLA 40 |Papa variedad harinosa, criolla, con cascara, cruda B071 80.0 80|76.8 1.76 0.1 16.9 8.8 0.8 14.4
DE CEREAL gr Aceite de soya D012 1.0 1[9.0 0 1.0 0.0 0.0 0.0 0.0
Mango comun, crudo C051 40.0 30|23.7 0.18 0.0 5.1 4.5 0.2 1.2
Tomate, crudo B103 40.0 20(4.6 0.18 0.0 0.8 1.8 0.1 1.2
VERDURA FRIA O ENSELADA (ERIATE Zanahoria, sin cascara, cruda B110 40.0 15|7.1 0.105 0.0 14 4.1 0.1 5.3
CALIENTE ZANAHORIA Y MANGO, —
VINAGRETA DE MANGO) 50 gr Azucar blanco, granulado K003 1.0 1(4.0 0 0.0 1.0 0.0 0.0 0.0
Cilantro, crudo B035 5.0 5]2.2 0.115 0.0 0.3 4.1 0.1 2.3
Vinagre L018 10.0 10|2.4 0 0.0 0.6 0.7 0.1 0.5
FRUTA JUGO DE MARACUYA 200 cm3 Ma’racuya, cruda C056 120.0 60(36.0 0.9 0.3 7.4 5.4 1.0 3.6
Azucar blanco, granulado K003 6.0 6/23.8 0 0.0 6.0 0.0 0.0 0.0
TOTAL MENU 583 29.1 16.6 76.7 258 55 430.8
RECOMENDACION 1300 58.5 43.3 182 700 5.6 1133
% ADECUACION 45% 50% 38% 42% 37% 99% 38%
ADECUACION TOTAL 50%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
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MENU No. 2
) NOMBRE DEL ALIMENTO ) PESO PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION . CODIGO BRUTO NETO - -
(Ingredientes) @ @) CALORIAS PROTEINA GRASA CHO CALCIO HIERRO SODIO
(Kcal) ()] ()] ()] (mg) (mg) (mg)
Ahuyama, cruda B006 59 5(1.5 0.04 0.0 0.3 1.0 0.0 0.1
Frijol radical, crudo TO16 30.0 30(117.6 6.87 0.4 17.9 36.0 1.6 1.8
Zanahoria, sin cascara, cruda B110 23.5 20|9.4 0.14 0.0 1.9 5.4 0.1 7.0
Platano hartén, verde, crudo B092 29.4 20(33.2 0.24 0.0 7.9 1.6 0.1 5.2
SOPAS FRIJOLES 200 cm3 Cebolla cabezona, cruda B027 2.1 2|0.8 0.028 0.0 0.2 0.5 0.0 0.1
Ajo, crudo B009 1.1 1{1.4 0.047 0.0 0.3 0.4 0.0 0.2
Sal LO15 0.3 0.3]0.0 0 0.0 0.0 0.1 0.0 116.3
Aceite de soya D012 2.0 2(18.0 0 2.0 0.0 0.0 0.0 0.0
Cilantro, crudo B035 1.1 1]/0.4 0.023 0.0 0.1 0.8 0.0 0.5
Huevo de gallina, entero, crudo J004 58.9 53(79.0 6.678 5.7 0.2 28.1 0.9 73.7
ALIMENTO PROTEICO TORTILLA DE HUEVO 50 gr  [/.ceite de soya D012 20 2]18.0 0 20 0.0 0.0 0.0 0.0
Almidén de maiz, crudo A001 3.0 3|11.1 0.009 0.0 2.7 0.1 0.0 0.3
Sal LO15 0.3 0.310.0 0 0.0 0.0 0.1 0.0 116.3
Arroz blanco, pulido, crudo A010 26.0 26(91.8 1.742 0.1 20.8 2.3 0.2 0.5
CEREAL ARROZ BLANCO 55 gr Sal LO15 0.3 0.310.0 0 0.0 0.0 0.1 0.0 116.3
Aceite de soya D012 1.0 1{9.0 0 1.0 0.0 0.0 0.0 0.0
Papa, variedad cerosa, sabanera, sin cascara, cruda B068 62.5 50(37.0 0.95 0.1 7.7 7.0 0.2 5.5
;BETE/Tn?gg?EEs:/fggs PAPA GUISADA 40 gr Paprika 2.0 2|00 0 0.0 0.0 0.0 00 00
IDI= CIEIRIEAL Cebolla cabezona, cruda B027 105 10/4.0 0.14 0.0 08 24 0.0 0.4
Zanahoria, sin cascara, cruda B110 11.8 10]4.7 0.07 0.0 1.0 2.7 0.0 3.5
Repollo blanco, crudo B099 28.6 20(8.0 0.36 0.1 1.3 8.8 0.1 3.6
ENSALADA (REPOLLO, MANGO |pia cruda 072 455 25[14.0 0.15 0.0 3.1 4.0 0.1 08
ENEALADER VALY, VINAGS'?)E;;A IDI= (NN Vinagre L018 10.0 10|2.4 0 0.0 0.6 0.7 0.1 0.5
Mango comn, crudo C051 40.0 20(15.8 0.12 0.0 3.4 3.0 0.1 0.8
FRUTA JUGO DE TOMATE DE ARBOL [Tomate de arbol rojo, crudo C082 69.8 60(33.0 1.2 0.1 6.1 6.0 0.5 0.0
200 cm3 Azticar blanco, granulado K003 6.0 6(23.8 0 0.0 6.0 0.0 0.0 0.0
TOTAL MENU 534 19 12 82 111 4 453
RECOMENDACION 1300 58.5 43.3 182 700 5.6 1133
% ADECUACION 41% 32% 27% 45% 16% 73% 40%

ADECUACION TOTAL

39%

NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS
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MENU No. 3
) NOMBRE DEL ALIMENTO ) PESO PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION . CODIGO BRUTO NETO - -
(Ingredientes) @ ) CALORIAS | PROTEINA GRASA CHO CALCIO HIERRO SODIO
(Kcal) ()] ()] ()] (mg) (mg) (mg)
Papa, variedad cerosa, sabanera, con cascara, cruda B065 35.0 30|24.0 0.66 0.0 5.1 3.6 0.2 1.8
Platano hartén, verde, crudo B092 29.4 20(33.2 0.24 0.0 7.9 1.6 0.1 5.2
Yuca blanca, sin cascara, cruda B107 37.5 30(47.7 0.27 0.1 11.2 4.8 0.1 4.2
Tomate, crudo B103 12.5 10|2.3 0.09 0.0 0.4 0.9 0.1 0.6
SOPAS SANCOCHO 200 cm3 Zanahoria, sin cascara, cruda B110 11.8 10|4.7 0.07 0.0 1.0 2.7 0.0 3.5
Ahuyama, cruda B006 15.0 10|3.0 0.08 0.0 0.6 2.0 0.1 0.1
Cilantro, crudo B035 1.1 1/0.4 0.023 0.0 0.1 0.8 0.0 0.5
Sal LO15 0.5 0.5/0.0 0 0.0 0.0 0.1 0.0 193.9
Cebolla cabezona, cruda B027 10.5 10{4.0 0.14 0.0 0.8 2.4 0.0 0.4
ALIMENTO PROTEICO PECHUGA ASADA 40 gr Pollo, pechuga sin piel, cocida, sin sal FO87 85.0 80(112.8 22.72 2.4 0.2 10.4 0.7 50.4
Aceite de soya D012 3.0 3127.0 0 3.0 0.0 0.0 0.0 0.0
Arroz blanco, pulido, crudo A010 35.0 35(123.6 2.345 0.1 28.0 3.2 0.3 0.7
CEREAL ARROZ BLANCO 50 gr Aceite de soya D012 3.0 3[27.0 0 3.0 0.0 0.0 0.0 0.0
Sal LO15 0.5 0.5/0.0 0 0.0 0.0 0.1 0.0 193.9
lt’EEEﬁé’é‘?iEEfJEESs INEIHETA BN LA SEIPA 0.0 0 0.0 0.0 0.0 0.0 0.0
Repollo blanco, crudo B099 57.1 40(16.0 0.72 0.1 2.6 17.6 0.2 7.2
p Fresa, madura, cruda C025 21.1 20|9.0 0.16 0.1 1.7 4.2 0.1 0.4
VERDURA FRIA O ENSALADA (REPOLLO, FRESA, [—
CALIENTE ZANAHORIA) 50 gr Vinagre L018 10.0 10|2.4 0 0.0 0.6 0.7 0.1 0.5
AzUcar blanco, granulado K003 1.0 1(4.0 0 0.0 1.0 0.0 0.0 0.0
Zanahoria, sin cscara, cruda B110 35.3 30|14.1 0.21 0.0 2.9 8.1 0.1 10.5
Guayaba, madura, cruda C031 80.0 60|42.6 0.54 0.2 8.0 7.8 0.2 1.8
JUGO DE GUAYABA CON LECHE
FRUTA 200 cm3 Leche de vaca, entera, en polvo G008 13.0 13(64.9 3.419 35 5.0 122.2 0.1 48.0
Azucar blanco, granulado K003 5.0 5/19.9 0 0.0 5.0 0.0 0.0 0.0
TOTAL MENU 582 32 13 82 193 2 524
RECOMENDACION 1300 58.5 43.3 182 700 5.6 1133
% ADECUACION 45% 54% 29% 45% 28% 42% 46%

ADECUACION TOTAL

41%
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MENU No. 4
NOMBRE DEL ALIMENTO PESO PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION . CcODIGO BRUTO NETO - -
(Ingredientes) @ @) CALORIAS PROTEINA GRASA CHO CALCIO HIERRO SODIO
(Kcal) ()] ()] ()] (mg) (mg) (mg)
Cerdo, carne magra, cruda FO11 80.0 80(112.0 17.12 4.8 0.2 13.6 0.6 41.6
ALIMENTO PROTEICO CERDO A LA PLANCHA 40 gr  [Ajo, crudo B009 1.1 11.4 0.047 0.0 0.3 0.4 0.0 0.2
Aceite de soya D012 1.0 1{9.0 0 1.0 0.0 0.0 0.0 0.0
Arroz blanco, pulido, crudo A010 26.0 26|91.8 1.742 0.1 20.8 2.3 0.2 0.5
CEREAL ARROZ VERDE 55 gr Aceite de soya D012 2.0 2(18.0 0 2.0 0.0 0.0 0.0 0.0
Sal LO15 0.3 0.310.0 0 0.0 0.0 0.1 0.0 116.3
Cilantro, crudo B035 3.3 3|1.3 0.069 0.0 0.2 2.5 0.1 1.4
E - RAI - Papa, variedad cerosa, sabanera, sin cascara, cruda B068 62.5 50|37.0 0.95 0.1 7.7 7.0 0.2 5.5
TUBERCULOS - RAICES - | b jpe e pAPA CON CILANTRO [—ba YAIIeCad Cerosa, s 18, sin cas !
PLATANOS - DERIVADOS Y MAYONESA 40 Mayonesa, con sal D020 5.0 5/16.3 0.045 17 0.3 0.7 0.0 35.6
DE CEREAL or .
Cilantro, crudo B035 3.3 3|1.3 0.069 0.0 0.2 2.5 0.1 1.4
p Tomate, crudo B103 43.8 35|8.1 0.315 0.0 1.4 3.2 0.2 2.1
VERDURA FRIA O ENSALADA (TOMATE, REPOLLO
CALIENTE Y MAIZ TIERNO) 50 gr Repollo blanco, crudo B099 57.1 40(16.0 0.72 0.1 2.6 17.6 0.2 7.2
Maiz tierno, crudo A053 10.0 10(15.2 0.34 0.1 3.1 0.5 0.1 0.3
Mango comn, crudo C051 120.0 60(47.4 0.36 0.0 10.3 9.0 0.3 2.4
JUGO DE MANGO CON LECHE
FRUTA 200 cm3 Leche de vaca, entera, en polvo G008 13.0 13(64.9 3.419 3.5 5.0 122.2 0.1 48.0
Azlcar blanco, granulado K003 5.0 5(19.9 0 0.0 5.0 0.0 0.0 0.0
TOTAL MENU 460 25 13 57 181 2 262
RECOMENDACION 1300 58.5 43.3 182 700 5.6 1133
% ADECUACION 35% 43% 31% 31% 26% 35% 23%

ADECUACION TOTAL

32%
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MENU No. 5
PESO PESO Aporte nutricional peso neto del alimento Minuta Patréon Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOIYEIRE DEI.' ALV CcODIGO BRUTO NETO
(Ingredientes) @ @ CALORIAS PROTEINA GRASA CHO CALCIO HIERRO SODIO
(Kcal) @ ()] ()] (mg) (mg) (mg)
Lenteja comun, cruda T026 15.0 15(58.1 3.465 0.1 9.2 7.7 1.1 4.1
Papa, variedad cerosa, sabanera, sin cascara, cruda B068 18.8 15(11.1 0.285 0.0 2.3 2.1 0.0 1.7
SOPAS PRINCIPIO DE LENTEJAS 30 GR Zanahoria, sin cscara, cruda B110 11.8 10|4.7 0.07 0.0 1.0 2.7 0.0 3.5
Cebolla cabezona, cruda B027 10.5 10]4.0 0.14 0.0 0.8 2.4 0.0 0.4
Sal LO15 0.5 0.310.0 0 0.0 0.0 0.1 0.0 116.3
Cilantro, crudo B035 2.2 2]0.9 0.046 0.0 0.1 1.6 0.0 0.9
Pollo, pechuga con piel, cruda F085 120.0 80(132.8 16.56 7.4 0.1 8.8 0.6 50.4
Zanahoria, sin cascara, cruda B110 35.3 30|14.1 0.21 0.0 2.9 8.1 0.1 10.5
Maiz tierno, crudo A053 15.0 15(22.8 0.51 0.2 4.6 0.8 0.1 0.5
ALIMENTO PROTEICO POLLO (40 gr) CON VERDURAS |Arveja verde, cruda B019 30.0 25|24.8 1.475 0.1 3.9 9.0 0.4 1.3
(40gr) Laurel 0.2 0.2/0.0 0 0.0 0.0 0.0 0.0 0.0
Salsa Soya 1.0 1{0.0 0 0.0 0.0 0.0 0.0 0.0
Sal LO15 0.2 0.210.0 0 0.0 0.0 0.0 0.0 77.6
Ajo, crudo B009 1.1 1{1.4 0.047 0.0 0.3 0.4 0.0 0.2
Arroz blanco, pulido, crudo A010 26.0 26191.8 1.742 0.1 20.8 23 0.2 0.5
CEREAL ARROZ BLANCO 55 GR Sal LO15 0.2 0.2]0.0 0 0.0 0.0 0.0 0.0 77.6
Aceite de soya D012 3.0 3]27.0 0 3.0 0.0 0.0 0.0 0.0
TUBERCULOS “RAICES ~ 1 15 5Apa DE PLATANO MADURO |platano hartén, maduro, crudo B089 83.3 6079.2 0.66 0.1 18.2 18 03 2.4
PLATANOS - DERIVADOS
DE CEREAL 40GR Aceite de soya D012 3.0 3|27.0 0 3.0 0.0 0.0 0.0 0.0
B 0 0.0 0.0 0 0.0 0.0 0.0 0.0 0.0
VIEIRIDUIRA [FRIA © Incluida en la proteina 0 0.0 0.0 0 0.0 0.0 00 0.0 0.0
CALIENTE P ' ' ' ' ' ' '
0 0.0 0.0 0 0.0 0.0 0.0 0.0 0.0
FRUTA JUGO DE LULO 200 CM3 Lulo, crudo C045 100.0 60|28.8 0.54 0.1 5.3 6.0 0.4 0.0
Azucar blanco, granulado K003 6.0 6/23.8 0 0.0 6.0 0.0 0.0 0.0
TOTAL MENU 552 26 14 75 54 3 348
RECOMENDACION 1300 58.5 43.3 182 700 5.6 1133
% ADECUACION 42% 44% 33% 41% 8% 59% 31%

ADECUACION TOTAL

37%
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MENU No. 6
) NOMBRE DEL ALIMENTO ) PESO PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION . CODIGO BRUTO NETO ” -
(Ingredientes) @ ) CALORIAS | PROTEINA GRASA CHO CALCIO HIERRO SODIO
(Kcal) @) ()] ()] (mg) (mg) (mg)
Papa, variedad cerosa, sabanera, sin cascara, cruda B068 31.3 25|18.5 0.475 0.0 3.8 3.5 0.1 2.8
Papa variedad harinosa, criolla, con cascara, cruda B071 25.0 25|24.0 0.55 0.0 5.3 2.8 0.3 4.5
Cebolla cabezona, cruda B027 1.6 1.5(0.6 0.021 0.0 0.1 0.4 0.0 0.1
Guasca seca 0.5 0.5/0.0 0 0.0 0.0 0.0 0.0 0.0
SOPAS SOPA DE AJIACO 200 cm3 Maiz amarillo, crudo A043 15.0 15|59.0 1.41 0.7 11.2 1.1 0.4 5.3
Crema de leche G001 10.0 10|33.0 0.21 3.5 0.2 6.8 0.0 4.6
Cilantro, crudo B035 3.3 3|1.3 0.069 0.0 0.2 2.5 0.1 1.4
Sal LO15 0.5 0.5/0.0 0 0.0 0.0 0.1 0.0 193.9
Zanahoria, sin cascara, cruda B110 11.8 10(4.7 0.07 0.0 1.0 2.7 0.0 3.5
Pollo, pechuga sin piel, cocida, sin sal f087 90.0 80(112.8 22.72 2.4 0.2 10.4 0.7 50.4
ALIMENTO PROTEICO PECHUGA AL HORNO 40 gr | Aceite de soya D012 2.0 2[18.0 0 2.0 0.0 0.0 0.0 0.0
Finas hierbas 1.0 1{0.0 0 0.0 0.0 0.0 0.0 0.0
Aceite de soya D012 2.0 2(18.0 0 2.0 0.0 0.0 0.0 0.0
CEREAL ARROZ AMARILLO 55 gr Sal LO15 0.5 0.5/0.0 0 0.0 0.0 0.1 0.0 193.9
Zanahoria, sin cascara, cruda B110 5.9 5(2.4 0.035 0.0 0.5 1.4 0.0 1.8
Arroz blanco, pulido, crudo A010 26.0 26/91.8 1.742 0.1 20.8 2.3 0.2 0.5
B e Aceite de soya D012 5.0 763.0 0 7.0 0.0 0.0 0.0 0.0
DE CEREAL Papa, variedad cerosa, sabanera, sin cascara, cruda B068 87.5 70|51.8 1.33 0.1 10.7 9.8 0.2 7.7
Tomate, crudo B103 31.3 25|5.8 0.225 0.0 1.0 2.3 0.1 15
VERDURA FRIA O ENSALADA (REPOLLO, TOMATE Ripollo blanco, crudo B099 42.9 30|12.0 0.54 0.1 1.9 13.2 0.2 5.4
CALIENTE v PINA) 50 gr Pifia, cruda C072 36.4 20(11.2 0.12 0.0 2.5 3.2 0.1 0.6
Vinagre L018 10.0 10|2.4 0 0.0 0.6 0.7 0.1 0.5
AzUcar blanco, granulado K003 1.0 1(4.0 0 0.0 1.0 0.0 0.0 0.0
FRUTA JUGO DE MANGO 200 cm3 Mango comn, crudo C051 120.0 60(47.4 0.36 0.0 10.3 9.0 0.3 2.4
Azucar blanco, granulado K003 5.0 5/19.9 0 0.0 5.0 0.0 0.0 0.0
TOTAL MENU 601 30 18 76 72 3 481
RECOMENDACION 1300 58.5 43.3 182 700 5.6 1133
% ADECUACION 46% 51% 42% 42% 10% 49% 42%

ADECUACION TOTAL

40%

NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS
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MENU No. 7
PESO PESO Aporte nutricional peso neto del alimento Minuta Patréon Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOIYEIRE DEI.' ALV CcODIGO BRUTO NETO
(Ingredientes) @ @ CALORIAS PROTEINA GRASA CHO CALCIO HIERRO SODIO
(Kcal) @ ()] @ (mg) (mg) (mg)
Frijol blanco, crudo T005 15.0 15(56.0 3.195 0.2 9.3 20.0 0.2 2.3
Tomate, crudo B103 12.5 10|2.3 0.09 0.0 0.4 0.9 0.1 0.6
Cebolla cabezona, cruda B027 10.5 10|4.0 0.14 0.0 0.8 2.4 0.0 0.4
PRINCIPIO DE BLANQUILLOS 30 [
SOPAS gr Cilantro, crudo B035 5.6 5(2.2 0.115 0.0 0.3 4.1 0.0 2.3
Ajo, crudo B009 1.1 1|1.4 0.047 0.0 0.3 0.4 0.0 0.2
Sal LO15 0.5 0.3]0.0 0 0.0 0.0 0.1 0.0 116.3
Zanahoria, sin cascara, cruda B110 17.6 15(7.1 0.105 0.0 1.4 4.1 0.0 5.3
Zanahoria, sin cascara, cruda B110 17.6 15(7.1 0.105 0.0 1.4 4.1 0.0 5.3
Res, carne magra, cruda F099 80.0 80(111.2 17.44 4.6 0.0 4.8 2.1 40.8
Cebolla cabezona, cruda B027 10.5 10]|4.0 0.14 0.0 0.8 2.4 0.0 0.4
GOULASH DE CARNE (40 gr) Cilantro, crudo B035 5.6 5|2.2 0.115 0.0 0.3 4.1 0.1 2.3
ALIMENTO PROTEICO CON PAPA (40 gr) Laurel 0.5 0.2]0.0 0 0.0 0.0 0.0 0.0 0.0
Papa, variedad cerosa, sabanera, sin cascara, cruda B068 81.3 65(48.1 1.235 0.1 9.9 9.1 0.2 7.2
Arveja verde, cruda B019 37.5 15|14.9 0.885 0.0 2.3 5.4 0.0 0.8
Sal L015 0.3 0.310.0 0 0.0 0.0 0.1 0.0 116.3
Ajo, crudo B009 1.1 1|1.4 0.047 0.0 0.3 0.4 0.0 0.2
Sal L015 0.5 0.310.0 0 0.0 0.0 0.1 0.0 116.3
CEREAL ARROZ BLANCO 55 gr Arroz blanco, pulido, crudo A010 26.0 26|91.8 1.742 0.1 20.8 2.3 0.2 05
Aceite de soya D012 4.0 4136.0 0 4.0 0.0 0.0 0.0 0.0
TUBERCULOS - RAICES -
PLATANOS - DERIVADOS INCLUIDA EN LA PROTEINA
DE CEREAL 0.0 0[0.0 0 0.0 0.0 0.0 0.0 0.0
Zanahoria, sin cascara, cruda B110 23.5 20|9.4 0.14 0.0 1.9 5.4 0.1 7.0
B - Tomate, crudo B103 31.3 25|5.8 0.225 0.0 1.0 2.3 0.1 15
VERDURA FRIA O ENSALADA (ZANAHORIA, PINA, [—
CALIENTE TOMATE) 50 gr Pifia, cruda C072 36.4 20(11.2 0.12 0.0 2.5 3.2 0.1 0.6
AzUcar blanco, granulado K003 1.0 1|4.0 0 0.0 1.0 0.0 0.0 0.0
Vinagre LO18 10.0 10|2.4 0 0.0 0.6 0.7 0.1 0.5
Guayaba, madura, cruda C031 80.0 60(42.6 0.54 0.2 8.0 7.8 0.2 1.8
JUGO DE GUAYABA CON LECHE
FRUTA 200 cm3 Leche de vaca, entera, en polvo G008 13.0 13(64.9 3.419 3.5 5.0 122.2 0.1 48.0
AzUcar blanco, granulado K003 5.0 5]19.9 0 0.0 5.0 0.0 0.0 0.0
TOTAL MENU 550 30 13 73 206 4 477
RECOMENDACION 1300 58.5 43.3 182 700 5.6 1133
% ADECUACION 42% 51% 29% 40% 29% 63% 42%

ADECUACION TOTAL

43%

NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS

DANIELA ROSERO CBALLOS
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MENU No. 8
NOMBRE DEL ALIMENTO PESO PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION . CcODIGO BRUTO NETO " -
(Ingredientes) ) ) CALORIAS | PROTEINA GRASA CHO CALCIO HIERRO SODIO
o o (Kcal) &) ) [©) (mg) (mg) (mg)
Arroz blanco, pulido, crudo A010 15.0 15(53.0 1.005 0.1 12.0 1.4 0.1 0.3
Cebolla cabezona, cruda B027 10.5 10|4.0 0.14 0.0 0.8 2.4 0.0 0.4
Ajo, crudo B009 1.1 111.4 0.047 0.0 0.3 0.4 0.0 0.2
SOPAS SOPA DE ARROZ 200 cm3  [Cilantro, crudo B035 5.6 5[2.2 0.115 0.0 0.3 4.1 0.1 2.3
Zanahoria, sin cascara, cruda B110 17.6 15(7.1 0.105 0.0 1.4 4.1 0.1 5.3
Papa, variedad cerosa, sabanera, sin cascara, cruda B068 20.0 20(14.8 0.38 0.0 3.1 2.8 0.1 2.2
Sal LO15 0.5 0.5/0.0 0 0.0 0.0 0.1 0.0 193.9
Cerdo, carne magra, cruda FO011 80.0 80(112.0 17.12 4.8 0.2 13.6 0.6 41.6
Zanahoria, sin cascara, cruda B110 17.6 15(7.1 0.105 0.0 1.4 4.1 0.1 5.3
ALIMENTO PROTEICO | CERDO AGRIDULCE 40 gr  [Aceite de soya D012 2.0 2]18.0 0 2.0 0.0 0.0 0.0 0.0
Cebolla cabezona, cruda B027 10.5 10(4.0 0.14 0.0 0.8 2.4 0.0 0.4
Pimentén rojo, crudo B080 11.8 10|3.5 0.1 0.0 0.6 0.7 0.0 0.2
Salsa Soya 10.0 10]0.0 0 0.0 0.0 0.0 0.0 0.0
CEREAL AREPA FRITA 55 gr Arepa de maiz precocido, sin sal A005 70.0 70(109.2 2.38 0.4 24.2 13.3 0.4 0.0
Aceite de soya D012 5.0 5[45.0 0 5.0 0.0 0.0 0.0 0.0
TOBERCULUS - RATCES . . 2
- PLATANOS - PAPA SALADA 40 gr Papa, variedad cerosa, sabanera, sin cascara, cruda B068 75.0 60(44.4 1.14 0.1 9.2 8.4 0.2 6.6
SERMABGEEEE Sal L015 0.5 0.3[0.0 0 0.0 0.0 0.1 0.0 116.3
Zanahoria, sin cascara, cruda B110 35.3 30(14.1 0.21 0.0 2.9 8.1 0.1 10.5
P Tomate, crudo B103 37.5 30/6.9 0.27 0.0 1.2 2.7 0.2 1.8
VERDURA FRIA O ENSALADA (ZANAHORIA, P a 025 2 20l9.0 016 o 2 o o
CALIENTE TOMATE Y FRESA) 50 gr Fresa, madura, cruda 1.1 . .1 1 1.7 4. 1 4
Vinagre L018 10.0 10|2.4 0 0.0 0.6 0.7 0.1 0.5
AzUcar blanco, granulado K003 1.0 1|4.0 0 0.0 1.0 0.0 0.0 0.0
FRUTA JUGO DE TOMATE DE ARBOL [Tomate de arbol rojo, crudo C082 69.8 60(33.0 1.2 0.1 6.1 6.0 0.5 0.0
200 cm3 Azticar blanco, granulado K003 5.0 5(19.9 0 0.0 5.0 0.0 0.0 0.0
TOTAL MENU 515 25 13 73 79 3 388
RECOMENDACION 1300 58.5 43.3 182 700 5.6 1133
% ADECUACION 40% 42% 29% 40% 11% A47% 34%
ADECUACION TOTAL 35%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/\ VIATRITCUL
o == A
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MENU No. 9
PESO PESO Aporte nutricional peso neto del alimento Minuta Patréon Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOIYEIRE DEI.' ALV CcODIGO BRUTO NETO
(Ingredientes) (@) (@) CALORIAS PROTEINA GRASA CHO CALCIO HIERRO SODIO
(Kcal) @ ()] ()] (mg) (mg) (mg)
Pollo, pechuga con piel, cruda FO85 80.0 80.0|132.8 16.56 7.4 0.1 8.8 0.6 50.4
Laurel 0.2 0.2]10.0 0 0.0 0.0 0.0 0.0 0.0
Ajo, crudo B009 1.1 1.0(1.4 0.047 0.0 0.3 0.4 0.0 0.2
Aceite de soya D012 1.5 1.5[(13.5 0 1.5 0.0 0.0 0.0 0.0
: POLLO EN SALSA DE NARANJA
ALIMENTO PROTEICO 40 gr Sal LO15 0.3 0.310.0 0 0.0 0.0 0.1 0.0 116.3
Azucar blanco, granulado K003 1.0 1(4.0 0 0.0 1.0 0.0 0.0 0.0
Almidén de maiz, crudo A001 3.0 3[11.1 0.009 0.0 2.7 0.1 0.0 0.3
Curcuma 1.0 1{0.0 0 0.0 0.0 0.0 0.0 0.0
Naranja, cruda C062 16.7 10(4.1 0.07 0.0 0.9 3.3 0.1 0.2
Arroz blanco, pulido, crudo A010 26.0 26(91.8 1.742 0.1 20.8 2.3 0.2 0.5
CEREAL ARROZ BLANCO 55 gr Sal LO15 0.5 0.310.0 0 0.0 0.0 0.1 0.0 116.3
Aceite de soya D012 1.0 1{9.0 0 1.0 0.0 0.0 0.0 0.0
Aceite de soya D012 1.0 1(9.0 0 1.0 0.0 0.0 0.0 0.0
TUBERCULOS - RAICES
I ATANGE YUCA FRITA 40 gr Yuca blanca, sin cascara, cruda B107 100.0 80[127.2 0.72 0.2 29.9 12.8 0.2 11.2
B Tomate, crudo B103 68.8 55(12.7 0.495 0.1 2.3 5.0 0.3 3.3
VERDURA FRIA O RODAJAS DE TOMATE CON -
CALIENTE VINAGRETA DE CILANTRO 50 gr Cilantro, crudo B035 5.6 5(2.2 0.115 0.0 0.3 4.1 0.1 2.3
Vinagre L018 10.0 10|2.4 0 0.0 0.6 0.7 0.1 0.5
Mango comn, crudo C051 120.0 60(47.4 0.36 0.0 10.3 9.0 0.3 2.4
JUGO DE MANGO CON LECHE
FRUTA 200 cm3 Leche de vaca, entera, en polvo G008 13.0 13(64.9 3.419 3.5 5.0 122.2 0.1 48.0
AzUcar blanco, granulado K003 5.0 5]19.9 0 0.0 5.0 0.0 0.0 0.0
TOTAL MENU 553 24 15 79 169 2 352
RECOMENDACION 1300 58.5 43.3 182 700 5.6 1133
% ADECUACION 43% 40% 34% 43% 24% 35% 31%
ADECUACION TOTAL 36%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/\ MATRICUL
= A
/ lun Q 108534
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MENU No. 10
NOMBRE DEL ALIMENTO PESO PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION . CcODIGO BRUTO NETO - -
(Ingredientes) ) ) CALORIAS | PROTEINA GRASA CHO CALCIO HIERRO SODIO
9 9 (Kcal) @ @ @ (mg) (mg) (mg)
Frijol radical, crudo T016 30.0 30(117.6 4.65 0.4 17.9 36.0 1.6 1.8
Platano hartén, verde, crudo B092 51.5 35(58.1 0.42 0.1 13.8 2.8 0.1 9.1
Cebolla cabezona, cruda B027 15.8 15]6.0 0.21 0.0 1.2 3.6 0.0 0.6
SOPAS FRIJOLES 200 cm3 Tomate, crudo B103 18.8 15|3.5 0.135 0.0 0.6 1.4 0.1 0.9
Zanahoria, sin cascara, cruda B110 17.6 15(7.1 0.105 0.0 1.4 4.1 0.1 5.3
Aceite de soya D012 3.0 3]27.0 0 3.0 0.0 0.0 0.0 0.0
Sal LO15 0.5 0.310.0 0 0.0 0.0 0.1 0.0 116.3
Ahuyama, cocida, sin sal B005 15.0 10|4.8 0.07 0.1 0.8 1.4 0.0 0.1
ALIMENTO PROTEICO HUEVO COCIDO 50 gr Huevo de gallina, entero, crudo J004 58.9 53(79.0 6.85 5.7 0.2 28.1 0.9 73.7
Arroz blanco, pulido, crudo A010 26.0 26/91.8 2.79 0.1 20.8 2.3 0.2 0.5
CEREAL ARROZ PAJARITO 70 gr Aceite de soya D012 2.0 2(18.0 0 2.0 0.0 0.0 0.0 0.0
platano hartén, maduro, crudo B089 34.7 25(33.0 0.275 0.1 7.6 0.8 0.1 1.0
Sal LO15 0.5 0.3]0.0 0 0.0 0.0 0.1 0.0 116.3
TUBERCULOS - RAICES -
PLATANGS . DERIVADGS. |[NCLUIDO EN LA SOPA Y ARROZ 0.0 olo.o 0 0.0 0.0 0.0 0.0 0.0
Tomate, crudo B103 31.3 25|5.8 0.225 0.0 1.0 2.3 0.1 1.5
Repollo blanco, crudo B099 28.6 20(8.0 0.36 0.1 1.3 8.8 0.1 3.6
B Cilantro, crudo B035 5.6 5|2.2 0.115 0.0 0.3 4.1 0.1 2.3
VERDURA FRIA O ENSALADA (REPOLLO, TOMATE, = ol o K003 0 o o 0.0 o 0.0 0.0 0.0
CALIENTE ZANAHORIA Y CILANTRO) 50 gr [AA2dcar blanco, granulado L 1/4. ' i ' ' '
Aceite de soya D012 1.0 1{9.0 0 1.0 0.0 0.0 0.0 0.0
Vinagre L018 10.0 10|2.4 0 0.0 0.6 0.7 0.1 0.5
Zanahoria, sin cascara, cruda B110 29.4 25|11.8 0.175 0.0 2.4 6.8 0.1 8.8
FRUTA JUGO DE MARACUYA 200 cm3 Maracuyd, cruda C056 187.5 60(36.0 0.9 0.3 7.4 5.4 1.0 3.6
Azucar blanco, granulado K003 6.0 6/23.8 0 0.0 6.0 0.0 0.0 0.0
TOTAL MENU 549 17 13 84 109 5 346
RECOMENDACION 1300 58.5 43.3 182 700 5.6 1133
% ADECUACION 42% 30% 30% 46% 16% 83% 31%
ADECUACION TOTAL 40%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
VIATRICUT
~
o - A
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°MENU No. 11
Aporte nutricional peso neto del alimento Minuta Patréon Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOREIRE DEI.' AN CcODIGO BPRI’EUS'I(')O ;Eig P i
(Ingredientes) (@) (@) CALORIAS | PROTEINA GRASA CHO CALCIO HIERRO SODIO
(Kcal) ()] ()] ()] (mg) (mg) (mg)
Ahuyama, cruda B006 41.2 35(10.5 0.28 0.1 2.0 7.0 0.3 0.4
Papa, variedad cerosa, sabanera, sin cascara, cruda B068 37.5 30|22.2 0.57 0.0 4.6 4.2 0.1 3.3
Zanahoria, sin cscara, cruda B110 17.6 15|7.1 0.105 0.0 1.4 4.1 0.1 5.3
SOPAS CREMA DE AHUYAMA Cebolla cabezona, cruda B027 10.5 10|4.0 0.14 0.0 0.8 2.4 0.0 0.4
Cilantro, crudo B035 2.2 2]0.9 0.046 0.0 0.1 1.6 0.0 0.9
Almidén de maiz, crudo A001 5.0 5|18.5 0.015 0.0 4.6 0.1 0.0 0.5
Leche de vaca, entera, en polvo G008 13.0 13|64.9 3.419 3.5 5.0 122.2 0.1 48.0
Sal LO15 0.5 0.5/0.0 0 0.0 0.0 0.1 0.0 193.9
Pollo, pechuga con piel, cruda FO85 110.0 80(132.8 16.56 7.4 0.1 8.8 0.6 50.4
Huevo de gallina, entero, crudo J004 11.1 10|14.9 6.85 1.1 0.0 5.3 0.2 13.9
5 PECHUGA DE POLLO APANADA H_arina de trigo, fortificada, todo propésito, cruda A040 5.0 5(18.0 0.625 0.1 3.6 0.8 0.2 0.1
ALIMENTO PROTEICO 40 gr Ajo, crudo B009 0.5 0.5(0.7 0.0235 0.0 0.1 0.2 0.0 0.1
Aceite de soya D012 3.0 3127.0 0 3.0 0.0 0.0 0.0 0.0
Finas hierbas 0.5 0.2/0.0 0 0.0 0.0 0.0 0.0 0.0
Sal LO15 0.3 0.310.0 0 0.0 0.0 0.1 0.0 116.3
Arroz blanco, pulido, crudo A010 26.0 26/91.8 1.742 0.1 20.8 2.3 0.2 0.5
CEREAL ARROZ BLANCO 55 GR Sal LO15 0.5 0.3]0.0 0 0.0 0.0 0.1 0.0 116.3
Aceite de soya D012 1.0 1(9.0 0 1.0 0.0 0.0 0.0 0.0
TOSERCULOS “ATES " | INCLUIDA EN LA ENSALADA 0.0 0[0.0 0 0.0 0.0 0.0 0.0 0.0
Zanahoria, sin cascara, cruda B110 35.3 30(14.1 0.21 0.0 2.9 8.1 0.1 10.5
: ENSALADA RUSA (PAPA, Papa, variedad cerosa, sabanera, sin cascara, cruda B068 62.5 50(37.0 0.95 0.1 7.7 7.0 0.2 55
VERDURA FRIA O
CALIENTE ZANAHORIA, ARVEJA, Arveja verde, cruda B019 30.0 30|29.7 1.77 0.1 4.7 10.8 0.5 15
CILANTRO Y MAYONESA) 90 GR | Cilantro, crudo B035 2.2 2[0.9 0.046 0.0 0.1 16 0.0 0.9
Mayonesa, con sal D020 5.0 10|32.6 0.09 3.3 0.5 1.4 0.0 71.1
FRUTA JUGO DE TOMATE DE ARBOL [Tomate de arbol rojo, crudo C082 69.8 60(33.0 1.2 0.1 6.1 6.0 0.5 0.0
200 CM3 Azticar blanco, granulado K003 6.0 6(23.8 0 0.0 6.0 0.0 0.0 0.0
TOTAL MENU 593 30 16 53 52 2 387
RECOMENDACION 1300 58.5 43.3 182 700 5.6 1133
% ADECUACION 46% 51% 38% 29% 7% 44% 34%
ADECUACION TOTAL 36%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
~ VIATRTCUL
FIRMA 7 ﬁn@uﬁﬁc ProrESIo |1085346983
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PROGRAMA DE ALIMENTACION ESCOLAR

ANALISIS QUIMICO MINUTA PATRON

ALMUERZO JM/JT NIVEL PRESCOLAR

lim tos o
P‘ ven 41

MUNICIPIO DE

DOSQUEBRADAS

DOSQUEBRADAS
DE T0DOS

MENU No. 12
PESO PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOIYEIRE DEI.' ALV CcODIGO BRUTO NETO " -
(Ingredientes) ) ) CALORIAS | PROTEINA GRASA CHO CALCIO HIERRO SODIO
9 9 (Kcal) @ @ @ (mg) (mg) (mg)
Pollo, pechuga con piel, cruda FO85 80.0 80|132.8 16.56 7.4 0.1 8.8 0.6 50.4
ALIMENTO PROTEICO PECHUGA ASADA (40 gr) Aceite de soya D012 2.0 2|18.0 0 2.0 0.0 0.0 0.0 0.0
Sal LO15 0.5 0.5]0.0 0 0.0 0.0 0.1 0.0 193.9
Ajo, crudo B009 0.5 0.50.7 0.0235 0.0 0.1 0.2 0.0 0.1
Pasta alimenticia, enriquecida, cruda A072 25.0 25|92.8 3.25 0.4 18.7 6.3 1.0 15
Crema de leche G001 10.0 10(33.0 0.21 3.5 0.2 6.8 0.0 4.6
PASTA A LA CARBONARA (55 " "
CEREAL an Finas hierbas 0.2 0.2/0.0 0 0.0 0.0 0.0 0.0 0.0
Sal L015 0.5 0.310.0 0 0.0 0.0 0.1 0.0 116.3
Aceite de soya D012 2.0 2|18.0 0 2.0 0.0 0.0 0.0 0.0
ENSALADA (REPOLLO Repollo morado, crudo B101 35.3 30|11.7 0.42 0.1 2.0 13.5 0.2 8.1
VERg:JLlTEANErR;A (e} MORADO, MANGO, FRESA Y Mango comn, crudo C051 50.0 25|19.8 0.15 0.0 4.3 3.8 0.1 1.0
UVAS PASAS) (50 gr) Fresa, madura, cruda C025 15.8 15(6.8 0.12 0.1 1.2 3.2 0.1 0.3
Uva, deshidratada C087 10.0 10(32.7 0.25 0.0 7.5 3.8 0.2 2.5
TUBERCULOS - RAICES -
PLATANOS - DERIVADOS CASCOS DE PAF;A CRIOLLA (40 Papa variedad harinosa, criolla, con cascara, cruda B071 80.0 80(76.8 1.76 0.1 16.9 8.8 0.8 14.4
7
DE CEREAL g Aceite de soya D012 1.0 1]9.0 0 1.0 0.0 0.0 0.0 0.0
FRUTA JUGO DE MARACUYA Maracuya, cruda C056 187.5 60/36.0 0.9 0.3 7.4 5.4 1.0 3.6
AzUcar blanco, granulado K003 6.0 6|23.8 0 0.0 6.0 0.0 0.0 0.0
TOTAL MENU 512 24 17 64 61 4 397
RECOMENDACION 1300 58.5 43.3 182 700 5.6 1133
% ADECUACION 39% 40% 39% 35% 9% 71% 35%
ADECUACION TOTAL 38%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
MATRICUL
~
foEi A
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PROGRAMA DE ALIMENTACION ESCOLAR

ANALISIS QUIMICO MINUTA PATRON
ALMUERZO JM/JT NIVEL PRESCOLAR

lim tos o
P‘ ven 41

MUNICIPIO DE

DOSQUEBRADAS

DOSQUEBRADAS

DE T0DOS

MENU No. 13
Aporte nutricional peso neto del alimento Minuta Patréon Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOREIRE DEI.' AN CODIGO BP;LJS% Eiig P i
(Ingredientes) @) @) CALORIAS | PROTEINA GRASA CHO CALCIO HIERRO SODIO
(Kcal) @) ()] ()] (mg) (mg) (mg)
Frijol radical, crudo TO16 25.0 25]98.0 4.65 0.3 14.9 30.0 1.3 1.5
Platano hartén, verde, crudo B092 29.4 20(33.2 0.24 0.0 7.9 1.6 0.1 5.2
Cebolla cabezona, cruda B027 10.5 10]4.0 0.14 0.0 0.8 2.4 0.0 0.4
SOPAS FRIJOLES 200 CM3 Tomale,_cru(.io B103 18.8 15|3.5 0.135 0.0 0.6 1.4 0.1 0.9
Zanahoria, sin cascara, cruda B110 11.8 10|4.7 0.07 0.0 1.0 2.7 0.0 3.5
Aceite de soya D012 2.0 2(18.0 0 2.0 0.0 0.0 0.0 0.0
Sal LO15 0.5 0.5/0.0 0 0.0 0.0 0.1 0.0 193.9
Ahuyama, cocida, sin sal B005 15.0 10|4.8 0.07 0.1 0.8 1.4 0.0 0.1
Res, carne magra, cruda F099 80.0 80|111.2 17.44 4.6 0.0 4.8 2.2 40.8
ALIMENTO PROTEICO CARNE SUDADA 40 GR Cebolla cabezona, cruda B027 15.0 15]6.0 0.21 0.0 1.2 3.6 0.0 0.6
Sal LO15 1.0 0.3]0.0 0 0.0 0.0 0.1 0.0 116.3
Tomate, crudo B103 15.0 15|35 0.135 0.0 0.6 1.4 0.1 0.9
Arroz blanco, pulido, crudo A010 26.0 26(91.8 1.742 0.1 20.8 2.3 0.2 0.5
CEREAL ARROZ BLANCO 55 GR Sal LO15 0.5 0.310.0 0 0.0 0.0 0.1 0.0 116.3
Aceite de soya D012 2.0 2(18.0 0 2.0 0.0 0.0 0.0 0.0
MO SR A= = Arepa de maiz precocido, sin sal A005 70.0 70[109.2 2.38 0.4 24.2 13.3 0.4 0.0
PLATANOS - DERIVADOS AREPA FRITA 40 GR
DE CEREAL Aceite de soya D012 3.0 3127.0 0 3.0 0.0 0.0 0.0 0.0
Mango comn, crudo C051 50.0 25(19.8 0.15 0.0 4.3 3.8 0.1 1.0
Pifia, cruda C072 45.5 25(14.0 0.15 0.0 3.1 4.0 0.1 0.8
VERDURA FRIA O ENSALADA (ZANAHORIA, PINA, |Zanahoria, sin cascara, cruda B110 29.4 25(11.8 0.175 0.0 2.4 6.8 0.1 8.8
CALIENTE MANGO Y CILANTRO) 50 GR |Cilantro, crudo B035 2.2 2]0.9 0.046 0.0 0.1 1.6 0.0 0.9
Vinagre L018 10.0 10|2.4 0 0.0 0.6 0.7 0.1 0.5
AzUcar blanco, granulado K003 2.0 2(7.9 0 0.0 2.0 0.0 0.0 0.0
FRUTA JUGO DE LULO 200 CM3 Lulo, crudo C045 100.0 60(28.8 0.54 0.1 5.3 6.0 0.4 0.0
Azucar blanco, granulado K003 6.0 6/23.8 0 0.0 6.0 0.0 0.0 0.0
TOTAL MENU 642 28 13 96 88 5 493
RECOMENDACION 1300 58.5 43.3 182 700 5.6 1133
% ADECUACION 49% 48% 29% 53% 13% 93% 44%
ADECUACION TOTAL 47%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/]UCI”Q B O L/IATRICUL
FIRMA ( an PROFESIO 1085346983
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PROGRAMA DE ALIMENTACION ESCOLAR

ANALISIS QUIMICO MINUTA PATRON

ALMUERZO JM/JT NIVEL PRESCOLAR

lim tos o
P‘ ven 41

MUNICIPIO DE

DOSQUEBRADAS

DOSQUEBRADAS

DE T0DOS

MENU No. 14
PESO PESO Aporte nutricional peso neto del alimento Minuta Patréon Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOREIRE DEI.' AN CcODIGO BRUTO NETO
(Ingredientes) - -
(@) (9) CALORIAS | PROTEINA GRASA CHO CALCIO HIERRO SODIO
(Kcal) ()] ()] ()] (mg) (mg) (mg)
Cerdo, carne magra, cruda FO11 80.0 80(112.0 17.12 4.8 0.2 13.6 0.6 41.6
Pifia, cruda C072 27.3 15|8.4 0.09 0.0 1.9 5.3 0.1 0.5
ALIMENTO PROTEICO [CERDO EN SALSA DE PINA 40 GR|Cebolla cabezona, cruda B027 10.5 10(4.0 0.14 0.0 0.8 2.4 0.0 0.4
Sal LO15 0.5 0.310.0 0 0.0 0.0 0.1 0.0 116.3
Almidén de maiz, crudo A001 5.0 5(18.5 0.015 0.0 4.6 0.1 0.0 0.5
Arroz blanco, pulido, crudo A010 26.0 26(91.8 1.742 0.1 20.8 2.3 0.2 0.5
CEREAL ARROZ VERDE 55 GR Sal LO15 0.5 0.3]0.0 0 0.0 0.0 0.1 0.0 116.3
Cilantro, crudo B035 5.6 5(2.2 0.115 0.0 0.3 4.1 0.1 2.3
Aceite de soya D012 3.0 3127.0 0 3.0 0.0 0.0 0.0 0.0
TUBERCULOS - RAICES - - "
PLATANOS - DERIVADOS PAPA SALADA 40 GR Papa, variedad cerosa, sabanera, con céscara, cruda B065 55.0 55(44.0 1.21 0.1 9.3 6.6 0.4 3.3
DE CEREAL Sal L015 0.5 0.3[0.0 0 0.0 0.0 0.1 0.0 116.3
T Tomate, crudo B103 68.8 55(12.7 0.495 0.1 2.3 6.4 0.3 3.3
VERDURA FRIA O VINAGRETA DE CILANTRO 50 Cilantro, crudo B035 5.6 5|2.2 0.115 0.0 0.3 4.1 0.1 2.3
CALIENTE GR Vinagre L018 7.0 7(1.7 0 0.0 0.4 05 0.0 0.4
Mayonesa, con sal D020 5.0 10|32.6 0.09 3.3 0.5 1.4 0.0 71.1
Mango comn, crudo C051 120.0 60(47.4 0.36 0.0 10.3 9.0 0.3 2.4
JUGO DE MANGO CON LECHE
FRUTA 200 CM3 Leche de vaca, entera, en polvo G008 13.0 13(64.9 3.419 3.5 5.0 133.0 0.1 48.0
Azlcar blanco, granulado K003 5.0 5(19.9 0 0.0 5.0 0.0 0.0 0.0
TOTAL MENU 489 25 15 62 189 2 525
RECOMENDACION 1300 58.5 43.3 182 700 5.6 1133
% ADECUACION 38% 43% 34% 34% 27% 41% 46%

ADECUACION TOTAL

38%

NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS
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PROGRAMA DE ALIMENTACION ESCOLAR
ANALISIS QUIMICO MINUTA PATRON
ALMUERZO JM/JT NIVEL PRESCOLAR
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MENU No. 15
PESO PESO Aporte nutricional peso neto del alimento Minuta Patréon Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOIYEIRE DEI.' ALV CcODIGO BRUTO NETO
(Ingredientes) @ @ CALORIAS | PROTEINA GRASA CHO CALCIO HIERRO SODIO
(Kcal) @ ()] @ (mg) (mg) (mg)
Lenteja comun, cruda T026 20.0 20(77.4 4.62 0.2 12.2 10.2 1.4 5.4
Papa, variedad cerosa, sabanera, sin cascara, cruda B068 31.3 25|18.5 0.475 0.0 3.8 3.5 0.1 2.8
Zanahoria, sin cscara, cruda B110 17.6 15|7.1 0.105 0.0 1.4 4.1 0.1 5.3
SOPAS LENTEJAS 200 CM3 Cebolla cabezona, cruda B027 10.5 10(4.0 0.14 0.0 0.8 2.4 0.0 0.4
Sal LO15 0.3 0.310.0 0 0.0 0.0 0.1 0.0 116.3
Cilantro, crudo B035 3.3 3|1.3 0.069 0.0 0.2 2.5 0.1 1.4
Ajo, crudo B009 0.5 0.5(0.7 0.0235 0.0 0.1 0.2 0.0 0.1
Huevo de gallina, entero, crudo 1004 58.9 53|79.0 6.85 5.7 0.2 28.1 0.9 73.7
Almidén de maiz, crudo A001 2.0 2|7.4 0.006 0.0 1.8 0.0 0.0 0.2
ALIMENTO PROTEICO HUEVOS CON MAZORCA 55 GR Maiz tierno, crudo A053 10.0 10(15.2 0.34 0.1 3.1 0.5 0.1 0.3
Finas hierbas 0.5 0.5(0.0 0 0.0 0.0 0.0 0.0 0.0
Aceite de soya D012 1.0 1{9.0 0 1.0 0.0 0.0 0.0 0.0
Sal LO15 0.5 0.310.0 0 0.0 0.0 0.1 0.0 116.3
Arroz blanco, pulido, crudo A010 26.0 26(91.8 1.742 0.1 20.8 2.3 0.2 0.5
CEREAL ARROZ BLANCO 55 GR Sal LO15 0.5 0.310.0 0 0.0 0.0 0.1 0.0 116.3
Aceite de soya D012 1.0 1{9.0 0 1.0 0.0 0.0 0.0 0.0
= - RAJ - lat hartén, duro, crud B089 83.3 60(79.2 0.66 0.1 18.2 1.8 0.3 2.4
TUBIERCUILEE = RAICES MONEDAS DE PLATANO  [Eano Tarion, Macuro, erudo
PLATANOS - DERIVADOS MADURO FRITO 40 GR Aceite de soya D012 1.0 1{9.0 0 1.0 0.0 0.0 0.0 0.0
DE CEREAL
Sal LO15 0.5 0.3/0.0 0 0.0 0.0 0.1 0.0 116.3
Zanahoria, sin cascara, cruda B110 70.6 60|28.2 0.42 0.1 5.7 16.2 0.2 21.0
VERDURA FRIA O PASTELES DE ZANAHORIA 50 |Huevo de gallina, entero, crudo 1004 11.1 10|14.9 6.85 1.1 0.0 5.3 0.2 13.9
CALIENTE GR Sal L015 0.5 0.3]0.0 0 0.0 0.0 0.1 0.0 116.3
Almidén de maiz, crudo A001 5.0 5[18.5 0.015 0.0 4.6 0.1 0.0 0.5
Guayaba, madura, cruda C031 53.3 60|28.4 0.36 0.1 5.4 5.2 0.1 1.2
JUGO DE GUAYABA CON LECHE
FRUTA 200 CM3 Leche de vaca, entera, en polvo G008 13.0 13(64.9 3.419 35 5.0 122.2 0.1 48.0
Azucar blanco, granulado K003 6.0 5/19.9 0 0.0 5.0 0.0 0.0 0.0
TOTAL MENU 583 26 14 88 205 4 759
RECOMENDACION 1300 58.5 43.3 182 700 5.6 1133
% ADECUACION 45% 45% 32% 49% 29% 68% 67%

ADECUACION TOTAL

48%
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MENU No. 16
Aporte nutricional peso neto del alimento Minuta Patréon Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOIYEIRE DEI.' ALV CcODIGO BPREUS'I?O Eiig i i
(Ingredientes) @ @ CALORIAS PROTEINA GRASA CHO CALCIO HIERRO SODIO
(Kcal) @ ()] ()] (mg) (mg) (mg)
Papa, variedad cerosa, sabanera, con cascara, cruda B065 35.0 30(24.0 0.66 0.0 5.1 3.6 0.2 1.8
Platano harton, verde, crudo B092 29.4 20(33.2 0.24 0.0 7.9 1.6 0.1 52
Yuca blanca, sin cascara, cruda B107 37.5 30(47.7 0.27 0.1 11.2 4.8 0.1 4.2
Tomate, crudo B103 12.5 10(2.3 0.09 0.0 0.4 0.9 0.1 0.6
SOPAS SANCOCHO 200 CM3 Zanahoria, sin cdscara, cruda B110 11.8 10|4.7 0.07 0.0 1.0 2.7 0.0 3.5
Ahuyama, cruda B006 15.0 10(3.0 0.08 0.0 0.6 2.0 0.1 0.1
Cilantro, crudo B035 3.3 3|13 0.069 0.0 0.2 2.5 0.1 1.4
Sal LO15 0.3 0.3]0.0 0 0.0 0.0 0.1 0.0 116.3
Aceite de soya D012 2.0 2(18.0 0 2.0 0.0 0.0 0.0 0.0
Cebolla cabezona, cruda B027 10.5 10{4.0 0.14 0.0 0.8 2.4 0.0 0.4
Cerdo, carne magra, cruda FO11 80.0 80(112.0 17.12 4.8 0.2 13.6 0.6 41.6
ALIMENTO PROTEICO CERDO AL HORNO 40 GR Ajo, crudo B009 0.5 0.5(0.7 0.0235 0.0 0.1 0.2 0.0 0.1
Aceite de soya D012 4.0 4136.0 0 4.0 0.0 0.0 0.0 0.0
Arroz blanco, pulido, crudo A010 26.0 26(91.8 1.742 0.1 20.8 2.3 0.2 0.5
CEREAL ARROZ AMARILLO 55 GR Aceite de soya D012 2.0 2(18.0 0 2.0 0.0 0.0 0.0 0.0
Zanahoria, sin cascara, cruda B110 11.8 10(4.7 0.07 0.0 1.0 2.7 0.0 3.5
Sal LO15 0.5 0.310.0 0 0.0 0.0 0.1 0.0 116.3
lf??fﬁgé?iegf\vfggs BATAND 40ER Banano com(n, crudo €010 57.1 40[40.4 0.6 0.0 8.9 3.2 04 12
Repollo morado, crudo B101 29.4 25|9.8 0.35 0.1 1.6 11.3 0.2 6.8
VERBURA ERA © ENSALADA (REPOLLO Zénahorla, sin cascara, cruda B110 29.4 25|11.8 0.175 0.0 2.4 6.8 0.1 8.8
CALIENTE MORADO, ZANAHORIA Y FRESA)|Vinagre L018 10.0 10[2.4 0 0.0 0.6 0.7 0.1 0.5
S0 GR Azicar blanco, granulado K003 1.0 1]4.0 0 0.0 1.0 0.0 0.0 0.0
Fresa, madura, cruda C025 15.8 15(6.8 0.12 0.1 1.2 3.2 0.1 0.3
FRUTA JUGO DE MARACUYA 200 CM3 Maracuya, cruda C056 187.5 60(36.0 0.9 0.3 7.4 5.4 1.0 3.6
Azucar blanco, granulado K003 5.0 5/19.9 0 0.0 5.0 0.0 0.0 0.0
TOTAL MENU 532 23 14 77 70 3 317
RECOMENDACION 1300 58.5 43.3 182 700 5.6 1133
% ADECUACION 41% 39% 32% 42% 10% 59% 28%

ADECUACION TOTAL

36%

NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS
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ANALISIS QUIMICO MINUTA PATRON
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MENU No. 17
PESO PESO Aporte nutricional peso neto del alimento Minuta Patréon Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NCOMBRE DEI.' ALV CcODIGO BRUTO NETO
(Ingredientes) @ @ CALORIAS | PROTEINA GRASA CHO CALCIO HIERRO SODIO
(Kcal) @ ()] ()] (mg) (mg) (mg)
Pollo, pechuga con piel, cruda FO85 32.3 30/49.8 6.21 2.8 0.0 3.3 0.2 18.9
Papa, variedad cerosa, sabanera, sin cascara, cruda B068 31.3 25|18.5 0.475 0.0 3.8 3.5 0.1 2.8
SOPAS CONSOME DE POLLO 200 CM3 Zanahoria, sin cdscara, cruda B110 17.6 15(7.1 0.105 0.0 1.4 4.1 0.1 5.3
Cebolla cabezona, cruda B027 10.5 10]4.0 0.14 0.0 0.8 2.4 0.0 0.4
Cilantro, crudo B035 5.6 5[2.2 0.115 0.0 0.3 4.1 0.1 2.3
Sal LO15 0.3 0.3]0.0 0 0.0 0.0 0.1 0.0 116.3
Pollo, pechuga con piel, cruda FO85 80.0 80(132.8 16.56 7.4 0.1 8.8 0.6 50.4
Zanahoria, sin cascara, cruda B110 17.6 15(7.1 0.105 0.0 1.4 4.1 0.1 5.3
ALIMENTO PROTEICO POLLO ORIENTAL 40 GR  |Aceite de soya D012 20 2]18.0 0 2.0 0.0 0.0 0.0 0.0
Cebolla cabezona, cruda B027 15.8 15|6.0 0.21 0.0 1.2 3.6 0.0 0.6
Pimentén rojo, crudo B080 11.8 10|3.5 0.1 0.0 0.6 0.7 0.0 0.2
Salsa Soya 10.0 10]0.0 0 0.0 0.0 0.0 0.0 0.0
Arroz blanco, pulido, crudo A010 26.0 26/91.8 1.742 0.1 20.8 2.3 0.2 0.5
CEREAL ARROZ VERDE 55 GR Sal LO15 0.5 0.310.0 0 0.0 0.0 0.1 0.0 116.3
Cilantro, crudo B035 5.6 5[2.2 0.115 0.0 0.3 4.1 0.1 2.3
Aceite de soya D012 1.0 1{9.0 0 1.0 0.0 0.0 0.0 0.0
TUBERCULOS - RAICES - platano hartén, maduro, crudo B089 83.3 60(79.2 0.66 0.1 18.2 1.8 0.3 2.4
PLATANOS - DERIVADOS PLATANO COCIDO 40 GR Sal LO15 0.5 0.3(0.0 0 0.0 0.0 0.1 0.0 116.3
PEEEREAL Aceite de soya Do12 3.0 3[27.0 0 3.0 0.0 0.0 0.0 0.0
Pepino Cohombro, crudo B077 40.0 30|4.2 0.15 0.0 0.7 5.4 0.1 0.6
B Fresa, madura, cruda C025 15.8 15|6.8 0.12 0.1 1.2 3.2 0.1 0.3
VERDURA FRIA O ENSALADA (PEPINO, MANGO Y Vi 018 100 10024 0 0.0 06 07 o1 05
CALIENTE FRESA) 50 GR inagre : : : : : : :
AzUcar blanco, granulado K003 1.0 1|4.0 0 0.0 1.0 0.0 0.0 0.0
Mango comdn, crudo C051 50.0 25(19.8 0.15 0.0 4.3 3.8 0.1 1.0
Guayaba, madura, cruda C031 53.3 60(28.4 0.36 0.1 5.4 5.2 0.1 1.2
JUGO DE GUAYABA CON LECHE
FRUTA 200 CM3 Leche de vaca, entera, en polvo G008 13.0 13(64.9 3.419 3.5 5.0 122.2 0.1 48.0
AzUcar blanco, granulado K003 5.0 5]19.9 0 0.0 5.0 0.0 0.0 0.0
TOTAL MENU 608 31 20 72 183 2 492
RECOMENDACION 1300 58.5 43.3 182 700 5.6 1133
% ADECUACION 47% 53% 47% 40% 26% 41% 43%
ADECUACION TOTAL 42%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
MATRICUL
FIRMA /!jlucfp QUIWO R 1085346983
PROFESIO
NAI
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PROGRAMA DE ALIMENTACION ESCOLAR
ANALISIS QUIMICO MINUTA PATRON
ALMUERZO JM/JT NIVEL PRESCOLAR

DOSQUEBRADAS
DE T0DOS

MUNICIPIO DE
DOSQUEBRADAS

lim tos o
P‘ ven 41

MENU No. 18
Aporte nutricional peso neto del alimento Minuta Patréon Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOREIRE DEI.' AN CcODIGO BPRI’EUS'I(')O Eiig P P
(Ingredientes) @) @) CALORIAS | PROTEINA GRASA CHO CALCIO HIERRO SODIO
(Kcal) @) ()] ()] (mg) (mg) (mg)
Garbanzo, crudo T019 15.0 15(59.0 2.985 0.8 7.6 18.0 1.0 4.5
Cebolla cabezona, cruda B027 10.5 10|4.0 0.14 0.0 0.8 2.4 0.0 0.4
SOPAS GARBANZOS 200 cm3 Zanahoria, sin cascara, cruda B110 11.8 10|4.7 0.07 0.0 1.0 2.7 0.0 3.5
Cilantro, crudo B035 1.1 1]0.4 0.023 0.0 0.1 0.8 0.0 0.5
Sal LO15 0.3 0.3]0.0 0 0.0 0.0 0.1 0.0 116.3
Res, carne magra, cruda F099 80.0 80(111.2 17.44 4.6 0.0 4.8 2.2 40.8
Cebolla cabezona, cruda B027 10.5 10(4.0 0.14 0.0 0.8 2.4 0.0 0.4
Aceite de soya D012 2.0 2(18.0 0 2.0 0.0 0.0 0.0 0.0
ALIMENTO PROTEICO RES CON VERDURAS 40 gr Zanahoria, sin cascara, cruda B110 11.8 10|4.7 0.07 0.0 1.0 2.7 0.0 35
Tomate, crudo B103 18.8 15|3.5 0.135 0.0 0.6 1.4 0.1 0.9
Arveja verde, cruda B0O19 25.0 10]9.9 0.59 0.0 1.6 3.6 0.2 0.5
Sal LO15 0.3 0.310.0 0 0.0 0.0 0.1 0.0 116.3
Arroz blanco, pulido, crudo A010 26.0 26(91.8 1.742 0.1 20.8 2.3 0.2 0.5
CEREAL ARROZ BLANCO 55 gr Sal LO15 0.5 0.310.0 0 0.0 0.0 0.1 0.0 116.3
§ _ Aceite de soya D012 2.0 2(18.0 0 2.0 0.0 0.0 0.0 0.0
T‘Sf;f?fﬁéso S-RAICES| " MADURO AL HORNO 40 gr platano harton, maduro, crudo B089 62.5 45(59.4 0.495 0.1 13.6 1.4 0.2 18
Repollo blanco, crudo B099 50.0 35/14.0 0.63 0.1 2.2 15.4 0.2 6.3
P Zanahoria, sin cascara, cruda B110 23.5 20|9.4 0.14 0.0 1.9 5.4 0.1 7.0
VERDURA FRIA O ENSALADA (REPOLLO, —
CALIENTE ZANAHORIA Y PINA) 50 gr Pifia, cruda C072 27.3 15(8.4 0.09 0.0 1.9 2.4 0.1 0.5
Cilantro, crudo B035 2.2 2]0.9 0.046 0.0 0.1 1.6 0.0 0.9
Vinagre L018 10.0 10|2.4 0 0.0 0.6 0.7 0.1 0.5
Mango comn, crudo C051 120.0 60|47.4 0.36 0.0 10.3 9.0 0.3 2.4
JUGO DE MANGO CON LECHE
FRUTA 200 cm3 Leche de vaca, entera, en polvo G008 13.0 13(64.9 3.419 35 5.0 122.2 0.1 48.0
AzUcar blanco, granulado K003 4.0 4115.9 0 0.0 4.0 0.0 0.0 0.0
TOTAL MENU 552 29 13 74 199 5 472
RECOMENDACION 1300 58.5 43.3 182 700 5.6 1133
% ADECUACION 42% 49% 31% 40% 28% 84% 42%
i i ADECUACION TOTAL i i ! ! ! 45% ! . .
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
FIRMA /JUT;JQJMO XI T 1085346983
s PROFESIO
NAI
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PROGRAMA DE ALIMENTACION ESCOLAR

ANALISIS QUIMICO MINUTA PATRON

ALMUERZO JM/JT NIVEL PRESCOLAR

ven

N tOS wa

v

MUNICIPIO DE

DOSQUEBRADAS

DOSQUEBRADAS

DE T0DOS

MENU No. 19
) NOIYERE BEL AUNETS ) PESO PESO Aporte nutricional peso neto del alimento Minuta Patréon Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION ; CODIGO BRUTO NETO
(Ingredientes) @) @) CALORIAS | PROTEINA GRASA CHO CALCIO HIERRO SODIO
(Kcal) ()] ()] ()] (mg) (mg) (mg)
Papa, variedad cerosa, sabanera, sin cascara, cruda B068 31.3 25.0|18.5 0.475 0.0 3.8 3.5 0.1 2.8
Papa variedad harinosa, criolla, con céscara, cruda B071 25.0 25.0|24.0 0.55 0.0 5.3 2.8 0.3 4.5
Cebolla cabezona, cruda B027 10.5 10.014.0 0.14 0.0 0.8 2.4 0.0 0.4
Guasca seca 0.5 0.5/0.0 0 0.0 0.0 0.0 0.0 0.0
SOPAS SOPA DE AJIACO 200 CM3 Maiz amarillo, crudo A043 10.0 10.0|39.3 0.94 0.5 7.5 0.7 0.3 3.5
Crema de leche G001 10.0 10.0|33.0 0.21 3.5 0.2 6.8 0.0 4.6
Cilantro, crudo B035 5.6 5.0|2.2 0.115 0.0 0.3 4.1 0.1 2.3
Sal L015 0.3 0.3/0.0 0 0.0 0.0 0.1 0.0 116.3
Zanahoria, sin cascara, cruda B110 11.8 10.014.7 0.07 0.0 1.0 2.7 0.0 3.5
Pollo, pechuga con piel, cruda F085 120.0 80.0|132.8 16.56 7.4 0.1 8.8 0.6 50.4
Laurel 0.2 0.2]0.0 0 0.0 0.0 0.0 0.0 0.0
Ajo, crudo B009 0.5 0.5|0.7 0.0235 0.0 0.1 0.2 0.0 0.1
Aceite de soya D012 3.0 3/27.0 0 3.0 0.0 0.0 0.0 0.0
ALIMENTO PROTEICO POLLO A LA NARANJA 40 GR  [sal LO15 0.5 0.3/0.0 0 0.0 0.0 0.1 0.0 116.3
Azucar blanco, granulado K003 1.0 1(4.0 0 0.0 1.0 0.0 0.0 0.0
Almidén de maiz, crudo A001 5.0 5/18.5 0.015 0.0 4.6 0.1 0.0 0.5
Curcuma 1.0 1
Naranja, cruda C062 16.7 10(4.1 0.07 0.0 0.9 3.3 0.1 0.2
Arroz blanco, pulido, crudo A010 26.0 26(91.8 1.742 0.1 0.0 2.3 0.2 0.5
CEREAL ARROZ BLANCO 55 GR Aceite de soya D012 1.0 1[9.0 0 1.0 0.0 0.0 0.0 0.0
SAL 0.5/0.0 0.3/0.0 0 0.0 11.5 0.0 0.0 0.0
;E:::;’g;?;é;x:;;s PAPA ERITA 40 GR Papa, variedad cerosa, sabanera, sin cascara, cruda B068 93.8 75(55.5 1.425 0.1 11.5 10.5 0.2 8.3
DE CEREAL Aceite de soya D012 1.0 1]9.0 0 1.0 0.0 0.0 0.0 0.0
VERDURA FRIA O ENSALADA (REPOLLO Repollo morado, crudo B101 35.3 30|11.7 0.42 0.1 11 13.5 0.2 8.1
CALIENTE MORADO, ZANAHORIA Y MAIZ |Zzanahoria, sin cascara, cruda B110 30.0 25|4.7 0.07 0.0 1.0 2.7 0.0 3.5
DULCE) 50 GR Maiz tierno, crudo A053 15.0 15[22.8 0.51 0.2 46 0.8 0.1 0.5
FRUTA JUGO DE LULO 200 CM3 Lulo, crudo C045 100.0 60|28.8 0.54 0.1 5.3 6.0 0.4 0.0
AzUcar blanco, granulado K003 6.0 6(23.8 0 0.0 0.0 0.0 0.0 0.0
TOTAL MENU 570 24 17 60 71 3 326
RECOMENDACION 1300 58.5 43.3 182 700 5.6 1133
% ADECUACION 44% 41% 39% 33% 10% 46% 29%

ADECUACION TOTAL

35%

NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS

DANIELA ROSERO CBALLOS

~ MATRICUL
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FIRMA /VIJ,MJJQWO ﬁROFESIO 1085346983
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PROGRAMA DE ALIMENTACION ESCOLAR

ANALISIS QUIMICO MINUTA PATRON

ALMUERZO JM/JT NIVEL PRESCOLAR

lim tos o
P‘ ven 41

MUNICIPIO DE
DOSQUEBRADAS

DOSQUEBRADAS

DE T0DOS

MENU No. 20
PESO PESO Aporte nutricional peso neto del alimento Minuta Patréon Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOIYEIRE DEI.' ALV CcODIGO BRUTO NETO
(Ingredientes) (@) (@) CALORIAS PROTEINA GRASA CHO CALCIO HIERRO SODIO
(Kcal) @ ()] ()] (mg) (mg) (mg)
Frijol blanco, crudo TOO5 20.0 20(74.6 4.26 0.2 12.4 26.6 0.2 3.0
Tomate, crudo B103 18.8 15|3.5 0.135 0.0 0.6 1.4 0.1 0.9
Cebolla cabezona, cruda B027 15.8 15]6.0 0.21 0.0 1.2 3.6 0.0 0.6
PRINCIPIO DE BLANQUILLOS 30 [—
SOPAS GR Cilantro, crudo B035 5.6 5(2.2 0.115 0.0 0.3 4.1 0.0 2.3
Ajo, crudo B009 1.1 1{1.4 0.047 0.0 0.3 0.4 0.0 0.2
Zanahoria, sin cascara, cruda B110 17.6 15(7.1 0.105 0.0 1.4 4.1 0.0 5.3
Sal LO15 0.5 0.310.0 0 0.0 0.0 0.1 0.0 116.3
ALIMENTO PROTEICO HUEVO COCIDO 50 GR Huevo de gallina, entero, crudo J004 58.9 53(79.0 6.85 5.7 0.2 28.1 0.9 73.7
Arroz blanco, pulido, crudo A010 26.0 26/91.8 1.742 0.1 20.8 2.3 0.2 0.5
CEREAL ARROZ BLANCO 55 GR Sal LO15 0.3 0.3]0.0 0 0.0 0.0 0.1 0.0 116.3
Aceite de soya D012 2.0 2(18.0 0 2.0 0.0 0.0 0.0 0.0
TUBERCULOS - RAICES - ] ) ] j
PLATANOS - DERIVADOS FASCOS DE PAPA CRIOLLA 40 GRPapa variedad harinosa, criolla, con cascara, cruda B071 80.0 80|76.8 1.76 0.1 0.0 8.8 0.8 144
DE CEREAL Aceite de soya D012 1.0 1{9.0 0 1.0 1.4 0.0 0.0 0.0
Tomate, crudo B103 43.8 35(8.1 0.315 0.0 1.4 3.2 0.2 2.1
VERDURA FRIA O ENSALADA (TOMATE, Zanahoria, sin cascara, cruda B110 35.3 30|14.1 0.21 0.0 2.9 8.1 0.0 10.5
CALIENTE ZANAHORIA Y CILANTRO) 50 GR | vinagre L018 10.0 10(2.4 0 0.0 0.6 0.7 0.1 0.5
Cilantro, crudo B035 11.1 10|4.4 0.23 0.1 0.6 8.2 0.0 4.6
Guayaba, madura, cruda C031 80.0 60(42.6 0.54 0.2 8.0 7.8 0.0 1.8
JUGO DE GUAYABA CON LECHE
FRUTA 200 CM3 Leche de vaca, entera, en polvo G008 13.0 13(64.9 3.419 3.5 5.0 122.2 0.0 48.0
AzUcar blanco, granulado K003 6.0 6(23.8 0 0.0 6.0 0.0 0.0 0.0
TOTAL MENU 530 20 13 63 230 2 401
RECOMENDACION 1300 58.5 43.3 182 700 5.6 1133
% ADECUACION 41% 34% 30% 35% 33% 44% 35%
ADECUACION TOTAL 36%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
MATRICUL
FIRMA /Jucfn Qufw Q Q 1085346983
PROFESIO
NAL




MENU No. 1

pmeislig)enels) PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel 1 A 5
COMPONENTE PREPARACION NOMB(:-\:Z:;:;'::‘JQA)ENTO dﬁ'g‘:;g’oli?; BRUTO PESO(g'\)lETO CALORI'AI; PROTEINA . GRASA CHO CALCIO HIERRO SODIO
de Alimentas (@) (Kcal) @) @) @) (mg) (mg) (mg)
Ahuyama, cocida, sin sal B005 45.0 35|16.8 0.245 0.2 2.9 4.9 0.1 0.4
Cebolla cabezona, cruda B027 20.0 15(6.0 0.21 0.0 1.2 3.6 0.0 0.6
R SE VRS DURAS Cilantro, crudo B035 5.0 4.8(2.1 0.1104 0.0 0.3 3.9 0.1 2.2
SOPAS 200 cm3 Zanahoria, sin cascara, cruda B110 30.0 25(11.8 0.175 0.0 2.4 6.8 0.1 8.8
Habichuela, cruda B052 30.0 25(10.8 0.525 0.0 1.8 10.0 0.3 15
Sal L015 0.7 0.7[0.0 0 0.0 0.0 0.2 0.0 2715
Leche de vaca, entera, en polvo G008 15.0 15(74.9 3.945 4.0 5.8 141.0 0.1 55.4
Res, carne magra, cruda F099 100.0 100(139.0 21.8 5.7 0.0 6.0 2.7 51.0
ALIMENTO Cebolla cabezona, cruda B027 15.8 15(6.0 0.21 0.0 1.2 3.6 0.0 0.6
PROTEICO RES SUDADA 50 gr Sal L015 0.7 0.7[0.0 0 0.0 0.0 0.2 0.0 2715
Aceite de soya D012 5.0 5(45.0 0 5.0 0.0 0.0 0.0 0.0
Tomate, crudo B103 15.0 10(2.3 0.09 0.0 0.4 0.9 0.1 0.6
Arroz blanco, pulido, crudo A010 65.0 65|229.5 4.355 0.3 52.1 59 0.5 1.3
CEREAL ARROZ AMARILLO 130 gr Aceite de soya D012 5.0 5(45.0 0 5.0 0.0 0.0 0.0 0.0
al L015 1.0 0.7[0.0 0 0.0 0.0 0.2 0.0 2715
Zanahoria, sin cascara, cruda B110 22.0 18(8.5 0.126 0.0 1.7 4.9 0.1 6.3
'UB':_HP(I’_LALT('A)E;);A_K’& CASCOS DE PAPA Papa variedad harinosa, criolla, con cascara, cruda B0O71 120.0 120(115.2 2.64 0.1 25.3 13.2 1.2 21.6
DERIVADQS DE CRIOLLA 70 gr Aceite de soya D012 5.0 5(45.0 0 5.0 0.0 0.0 0.0 0.0
Mango comun, crudo c051 70.0 35|27.7 0.21 0.0 6.0 5.3 0.2 1.4
ENSALADA (TOMATE, |Tomate, crudo B103 375 30(6.9 0.27 0.0 1.2 2.7 0.2 1.8
VERDURA FRIA O ZANAHORIA Y MANGO, |Zanahoria, sin cascara, cruda B110 35.3 30]14.1 0.21 0.0 2.9 8.1 0.1 10.5
CALIENTE VINAGRETA DE MANGO) |Az(car blanco, granulado K003 1.0 2(7.9 0 0.0 2.0 0.0 0.0 0.0
70gr Cilantro, crudo B035 5.0 5[2.2 0.115 0.0 0.3 41 0.1 2.3
Vinagre L018 10.0 10(2.4 0 0.0 0.6 0.7 0.1 0.5
FRUTA JUGO DE MARACUYA 200 |Maracuya, cruda C056 120.0 60(36.0 0.9 0.3 7.4 5.4 1.0 3.6
cm3 AzUcar blanco, granulado K003 6.0 7127.8 0 0.0 7.0 0.0 0.0 0.0
TOTAL MENU 883 36.1 25.8 122.3 231 6.9 984.7
RECOMENDACION secundaria 2491 87.2 83 348.7 1100 9.5 1500
% ADECUACION 35% 41% 31% 35% 21% 72% 66%
% ADECUACION TOTAL 43%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/]qu - MATRICULA
FIRMA ( QUMG PROFESION 1085346983
AL
MENU No. 2
PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(EE:?&'Z?E?ZQA)ENTO CODIGO BRUTO PESCZQ'\;ETO CALF()')RI'AS PROTEI'NpA GRASA CHO CALCIO HIERRO SODIO
(a) (Kcal) @) @) @ (mg) (mg) (mg)
Ahuyama, cruda B0O06 5.9 5(1.5 0.04 0.0 0.3 1.0 0.0 0.1
Frijol radical, crudo T016 30.0 30(117.6 6.87 0.4 17.9 36.0 1.6 1.8
Zanahoria, sin cascara, cruda B110 235 2019.4 0.14 0.0 1.9 54 0.1 7.0
Platano hartén, verde, crudo B092 29.4 20|33.2 0.24 0.0 7.9 1.6 0.1 52




SOPAS FRIJOLES 200 cm3 Cebolla cabezona, cruda B027 2.1 2(o0.8 0.028 0.0 0.2 0.5 0.0 0.1
Ajo, crudo B0O09 1.1 1|1.4 0.047 0.0 0.3 0.4 0.0 0.2
Sal L015 0.7 0.7(0.0 0 0.0 0.0 0.2 0.0 271.5
Aceite de soya D012 3.0 3[27.0 0 3.0 0.0 0.0 0.0 0.0
Cilantro, crudo B035 1.1 1/0.4 0.023 0.0 0.1 0.8 0.0 0.5
Huevo de gallina, entero, crudo J004 122.2 110/163.9 13.86 11.9 0.3 58.3 1.9 152.9
ALIMENTO TORTILLA DE HUEVO 100 |Aceite de soya D012 4.0 4(36.0 0 4.0 0.0 0.0 0.0 0.0
PROTEICO gr Almidon de maiz, crudo A001 4.0 4]14.8 0.012 0.0 3.7 0.1 0.0 0.4
Sal L015 0.7 0.7[0.0 0 0.0 0.0 0.2 0.0 271.5
Arroz blanco, pulido, crudo A010 65.0 65]229.5 4.355 0.3 52.1 5.9 0.5 1.3
CEREAL ARROZ BLANCO 130 gr |Sal L015 0.7 0.7(0.0 0 0.0 0.0 0.2 0.0 271.5
Aceite de soya D012 3.0 3[27.0 0 3.0 0.0 0.0 0.0 0.0
TUBERCULOS - RAICES
- PLATANOS -
DERIVADOS DE
CEREAL Papa, variedad cerosa, sabanera, sin cascara, cruda |B068 93.8 75|55.5 1.425 0.1 11.5 10.5 0.2 8.3
PAPA GUISADA 7091 panrika 2.0 2[0.0 0 0.0 0.0 0.0 0.0 0.0
Cebolla cabezona, cruda B027 15.8 15(6.0 0.21 0.0 1.2 3.6 0.0 0.6
Aceite de soya D012 3.0 3[27.0 0 3.0 0.0 0.0 0.0 0.0
Zanahoria, sin cascara, cruda B110 17.6 15(7.1 0.105 0.0 14 4.1 0.1 5.3
ENSALADA (REPOLLO, [Repollo blanco, crudo B099 57.1 40]16.0 0.72 0.1 2.6 17.6 0.2 7.2
SEALATE MANGO Y PINA, Pifia, cruda C072 63.6 35|19.6 0.21 0.0 4.3 5.6 0.2 1.1
VINAGRETA DE MANGO) [Vinagre L018 10.0 10(2.4 0 0.0 0.6 0.7 0.1 0.5
70 gr Mango comdn, crudo €051 64.0 32|25.3 0.192 0.0 55 4.8 0.2 1.3
JUGO DE TOMATE DE |Tomate de arbol rojo, crudo C082 58.1 50(27.5 1 0.1 5.1 5.0 0.5 0.0
FRUTA
ARBOL 200 cm3 Azlcar blanco, granulado K003 8.0 8|31.8 0 0.0 7.9 0.0 0.0 0.0
TOTAL MENU 849 29.5 26.0 124.6 162 5.6 1007.9
RECOMENDACION secundaria 2491 87.2 83 348.7 1100 9.5 1500
% ADECUACION 34% 34% 31% 36% 15% 59% 67%
% ADECUACION TOTAL 39%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/jﬁu - MATRICULA
FIRMA ( Quuw O PROFESION 1085346983
AL
MENU No. 3
PESO Aporte nutricional peso neto del alimento Minuta Patron Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(EEIZE:;::'JQA)ENTO CODIGO BRUTO PESng'\)IETO CAL%RiAS PROTEinA GRASA CHO CALCIO HIERRO SODIO
(@) (Kcal) @) ()] ()] (mg) (mg) (mg)
Papa, variedad cerosa, sabanera, con cascara, cruda |B065 35.0 40(32.0 0.88 0.0 6.8 4.8 0.3 2.4
Platano hartén, verde, crudo B092 51.5 35(58.1 0.42 0.1 13.8 2.8 0.1 9.1
Yuca blanca, sin ciscara, cruda B107 50.0 40(63.6 0.36 0.1 15.0 6.4 0.1 5.6
Tomate, crudo B103 18.8 15(3.5 0.135 0.0 0.6 1.4 0.1 0.9
SOPAS SANCOCHO 200 cm3  |Zanahoria, sin cascara, cruda B110 17.6 15(7.1 0.105 0.0 1.4 4.1 0.1 5.3
Ahuyama, cruda B006 15.0 10(3.0 0.08 0.0 0.6 2.0 0.1 0.1
Cilantro, crudo B035 1.1 110.4 0.023 0.0 0.1 0.8 0.0 0.5
Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 5.0 5[45.0 0 5.0 0.0 0.0 0.0 0.0
Cebolla cabezona, cruda B027 15.8 15]6.0 0.21 0.0 1.2 3.6 0.0 0.6
ALIMENTO PECHIIGA ASADA &0 ar Pollo, pechuga sin piel, cocida, sin sal FO87 120.0 100(|141.0 28.4 3.0 0.3 13.0 0.9 63.0




PROTEICO Aceite de soya D012 5.0 5]45.0 0 5.0 0.0 0.0 0.0 0.0
Arroz blanco, pulido, crudo A010 65.0 65]229.5 4.355 0.3 52.1 5.9 0.5 1.3
CEREAL ARROZ BLANCO 130 gr |Aceite de soya D012 5.0 5]45.0 0 5.0 0.0 0.0 0.0 0.0
Sal LO15 0.5 0.5/0.0 0 0.0 0.0 0.1 0.0 193.9
TUBERCULOS - RAICES
- PLATANOS -
DERIVADOS DE INCLUIDA EN LA SOPA
CEREAL 0.0 0 0.0 0.0 0.0 0.0 0.0
Repollo blanco, crudo B099 64.3 45(18.0 0.81 0.1 2.9 19.8 0.2 8.1
. Fresa, madura, cruda C025 36.8 35(15.8 0.28 0.2 2.9 7.4 0.2 0.7
VERDURA FRIA O ENSALADA (REPOLLO, vi 018 100 10024 0 00 06 07 o1 05
CALIENTE FRESA, ZANAHORIA) 70 gr |.nagre : : ' : ' : '
AzUcar blanco, granulado K003 1.0 1(4.0 0 0.0 1.0 0.0 0.0 0.0
Zanahoria, sin cascara, cruda B110 52.9 45121.2 0.315 0.0 4.3 12.2 0.2 15.8
JUGO DE GUAYABA CON Guayaba, madura, cruda C031 80.0 60|42.6 0.54 0.2 8.0 7.8 0.2 1.8
FRUTA Leche de vaca, entera, en polvo G008 15.0 15(74.9 3.945 4.0 5.8 141.0 0.1 55.4
LECHE 200 cm3
Azlcar blanco, granulado K003 7.0 7127.8 0 0.0 7.0 0.0 0.0 0.0
TOTAL MENU 858 40.9 23.1 124.1 234 3.2 558.7
RECOMENDACION secundaria 2491 87.2 83 348.7 1100 9.5 1500
% ADECUACION 34% 47% 28% 36% 21% 33% 37%
% ADECUACION TOTAL 34%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/]UT»Q — O MATRICULA
FIRMA ( Nty PROFESION 1085346983
AL
MENU No. 4
PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(E]E 2‘3:;?:‘;2?'5'\”—0 CODIGO BRUTO PESCE '\)IETO CALORIAS PROTEINA GRASA CHO CALCIO HIERRO SODIO
9 (a) - (Kcal) ()] @) @) (mg) (mg) (mg)
Cerdo, carne magra, cruda FO11 100.0 100/140.0 21.4 6.0 0.2 17.0 0.8 52.0
ALIMENTO -
PROTEICO ERDO A LA PLANCHA 50 g|ajo, crudo B009 1.1 1(1.4 0.047 0.0 0.3 0.4 0.0 0.2
Aceite de soya D012 5.0 5]45.0 0 5.0 0.0 0.0 0.0 0.0
Arroz blanco, pulido, crudo A010 65.0 65|229.5 4.355 0.3 52.1 5.9 0.5 1.3
rEa ARG VERDE 1 Aceite de soya D012 4.0 4(36.0 0 4.0 0.0 0.0 0.0 0.0
€ © e Sal LO15 0.5 0.7(0.0 0 0.0 0.0 0.2 0.0 271.5
Cilantro, crudo B035 5.6 5|2.2 0.115 0.0 0.3 4.1 0.1 2.3
Tgfi?:’\%gs SRS PURE DE PAPA CON Papa, variedad cerosa, sabanera, sin cascara, cruda |B068 106.3 85|62.9 1.615 0.1 13.0 11.9 0.3 9.4
DERIVADOS DE CILANTRO Y MAYONESA |Mayonesa, con sal D020 15.0 15)48.9 0.135 5.0 0.8 2.1 0.0 106.7
CEREAL 70 gr Cilantro, crudo B035 5.6 5(2.2 0.115 0.0 0.3 4.1 0.1 2.3
VERDURA ERIA O ENSALADA (TOMATE, Tomate, crudo B103 62.5 50|11.5 0.45 0.1 2.1 4.5 0.3 3.0
CALIENTE REPOLLO Y MAIZ TIERNO) [Repollo blanco, crudo B099 64.3 45]18.0 0.81 0.1 3.6 19.8 0.2 8.1
70 gr Maiz tierno, crudo AO053 25.0 25|38.0 0.85 0.3 7.6 1.3 0.2 0.8
JUGO DE MANGO CON Mango comun, crudo C051 120.0 60|47.4 0.36 0.0 10.3 9.0 0.3 2.4
FRUTA LECHE 200 cm3 Leche de vaca, entera, en polvo G008 15.0 15(74.9 3.945 4.0 5.8 141.0 0.1 55.4
AzUcar blanco, granulado K003 8.0 8(31.8 0 0.0 7.9 0.0 0.0 0.0
TOTAL MENU 790 34 25 104 221 3 515
RECOMENDACION secundaria 2491 87.2 83 348.7 1100 9.5 1500
% ADECUACION 32% 39% 30% 30% 20% 30% 34%
% ADECUACION TOTAL 31%

NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS

DANIELA ROSERO CBALLOS




/]uff» — MATRICULA
FIRMA ( QWO PROFESION 1085346983
AL
MENU No. 5
PESO Aporte nutricional peso neto del alimento Minuta Patr6n Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(:-\:Z:;:;'::‘JQA)ENTO CODIGO BRUTO PESO(g'\)lETO CAch))RiAs PROTEinA GRASA CHO CALCIO HIERRO SODIO
() (Kcal) @ @) @) (mg) (mg) (mg)
Lenteja comun, cruda T026 25.0 25|96.8 5.775 0.2 15.3 12.8 1.8 6.8
Papa, variedad cerosa, sabanera, sin cascara, cruda |B068 31.3 25|18.5 0.475 0.0 3.8 35 0.1 2.8
SOPAS PRINCIPIO DE LENTEJAS |Zanahoria, sin cascara, cruda B110 17.6 15(7.1 0.105 0.0 1.4 4.1 0.1 5.3
50 GR Cebolla cabezona, cruda B027 15.8 15(6.0 0.21 0.0 1.2 3.6 0.0 0.6
Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Cilantro, crudo B035 5.6 5(2.2 0.115 0.0 0.3 4.1 0.1 2.3
Pollo, pechuga con piel, cruda F085 125.0 100(166.0 20.7 9.2 0.1 11.0 0.7 63.0
Zanahoria, sin cascara, cruda B110 41.2 35|16.5 0.245 0.0 3.3 9.5 0.1 12.3
Maiz tierno, crudo A053 20.0 20(30.4 0.68 0.2 6.1 1.0 0.2 0.6
ALIMENTO POLLO CON VERDURAS |Arveja verde, cruda BO19 30.0 30(29.7 1.77 0.1 4.7 10.8 0.5 15
PROTEICO 120 GR Laurel 1.0 1/0.0 0 0.0 0.0 0.0 0.0 0.0
Salsa Soya 1.0 1/0.0 0 0.0 0.0 0.0 0.0 0.0
Aceite de soya D012 5.0 5[45.0 0 5.0 0.0 0.0 0.0 0.0
Sal L015 0.2 0.5[0.0 0 0.0 0.0 0.1 0.0 193.9
Ajo, crudo B009 1.1 1|1.4 0.047 0.0 0.3 0.4 0.0 0.2
Arroz blanco, pulido, crudo A010 65.0 65[229.5 4.355 0.3 52.1 5.9 0.5 1.3
CEREAL ARROZ BLANCO 130gr |sal LO15 0.5 0.5[0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 5.0 5[45.0 0 5.0 0.0 0.0 0.0 0.0
_”;f;;‘;;g;f' "ATESTT TAJADA DE PLATANO  |[platano harton, maduro, crudo BO89 125.0 90|118.8 0.99 0.2 27.3 2.7 0.5 3.6
NERLN/ANAS DE MADURO 70 gr Aceite de soya D012 5.0 5[45.0 0 5.0 0.0 0.0 0.0 0.0
VERDURA FRIA O INCLUIDA EN LA 0 0.0 0.0 0 0.0 0.0 0.0 0.0 0.0
CALIENTE PROTEINA 0.0 0.0 0 0.0 0.0 0.0 0.0 0.0
0 0.0 0.0 0 0.0 0.0 0.0 0.0 0.0
FRUTA JUGO DE LULO 200 cm3 Lul?, crudo C045 100.0 60(28.8 0.54 0.1 5.3 6.0 0.4 0.0
AzUcar blanco, granulado K003 8.0 8131.8 0 0.0 7.9 0.0 0.0 0.0
TOTAL MENU 918 36 25 129 76 5 682
RECOMENDACION secundaria 2491 87.2 83 348.7 1100 9.5 1500
% ADECUACION 37% 41% 31% 37% 7% 51% 45%
% ADECUACION TOTAL 36%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/]uff» ~ MATRICULA
FIRMA ( QUU‘UNO PROFESION 1085346983
AL
MENU No. 6
PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(IF:ErIZIZIi_eﬁtLJQA)ENTO CODIGO BRUTO PESCZQ'\;ETO CAL‘()')RI'AS PROTEI'NpA GRASA CHO CALCIO HIERRO SODIO
(a) (Kcal) @) @) @ (mg) (mg) (mg)
Papa, variedad cerosa, sabanera, sin cascara, cruda |B068 325 26(19.2 0.494 0.0 4.0 3.6 0.1 2.9
Papa variedad harinosa, criolla, con cascara, cruda B0O71 25.0 25(24.0 0.55 0.0 5.3 2.8 0.3 4.5
Cebolla cabezona, cruda B027 1.6 1.5|0.6 0.021 0.0 0.1 0.4 0.0 0.1
Guasca seca 0.5 0.5(0.0 0 0.0 0.0 0.0 0.0 0.0




SOPAS SOPA DE AJIACO 200 CM3 Maiz amarillo, crudo A043 15.0 15]59.0 1.41 0.7 11.2 1.1 0.4 5.3
Crema de leche G001 15.0 15(49.5 0.315 5.3 0.3 10.2 0.0 6.9
Cilantro, crudo B035 3.3 3[1.3 0.069 0.0 0.2 2.5 0.1 1.4
Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 1.0 1|9.0 0 1.0 0.0 0.0 0.0 0.0
Zanahoria, sin cascara, cruda B110 11.8 10(4.7 0.07 0.0 1.0 2.7 0.0 3.5
ALMENTO | PECHUGA AL HORNO 50 [Z200 PR Sn D, <00 S0 o0 T E— T 7] S Y S T [ R— (T 1
PROTEICO GR - -
Finas hierbas 1.0 1/0.0 0 0.0 0.0 0.0 0.0 0.0
Aceite de soya D012 3.0 3[27.0 0 3.0 0.0 0.0 0.0 0.0
CEREAL ARROZ AMARILLO 130 GR Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Zanahoria, sin cascara, cruda B110 11.8 10(4.7 0.07 0.0 1.0 2.7 0.0 35
O BERCOLOS—FATCES Arroz blanco, pulido, crudo A010 65.0 65]229.5 4.355 0.3 52.1 5.9 0.5 1.3
- PLATANOS - PAPA FRITA 70 GR ﬁ;f)ge\?:rizc;iz cerosa, sabanera, sin cascara, cruda g(());: 1500 0 12(7) ggg 8 52 ;(1) (1JE§)4 2608 82 2302
DERIV/ADNOS DE ’ ’ il ’ : : : : . : : :
Tomate, crudo B103 50.0 40]9.2 0.36 0.0 1.6 3.6 0.2 2.4
VERDURA FRIA O ENSALADA (REPOLLO, R_eNpoIIo blanco, crudo B099 50.0 35[14.0 0.63 0.1 2.2 15.4 0.2 6.3
CAL IENTE TOMATE Y PINA) 70 GR P!na, cruda C072 36.4 20|11.2 0.12 0.0 2.5 3.2 0.1 0.6
Vinagre L018 10.0 10{2.4 0 0.0 0.6 0.7 0.1 0.5
Azucar blanco, granulado K003 1.0 1(4.0 0 0.0 1.0 0.0 0.0 0.0
FRUTA JUGO DE MANGO 200 |Mango comun, crudo C051 120.0 60(47.4 0.36 0.0 10.3 9.0 0.3 2.4
CM3 Az(car blanco, granulado K003 7.0 7|27.8 0 0.0 7.0 0.0 0.0 0.0
TOTAL MENU 873 38 25 119 94 3 505
RECOMENDACION secundaria 2491 87.2 83 348.7 1100 9.5 1500
% ADECUACION 35% 43% 30% 34% 9% 37% 34%
% ADECUACION TOTAL 32%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/lufu - MATRICULA
FIRMA ( Quuw O PROFESION 1085346983
AL
MENU No. 7
PESO Aporte nutricional peso neto del alimento Minuta Patron Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(EEIZE:;::'JQA)ENTO CODIGO BRUTO PESng'\)IETO CAL%RiAS PROTEinA GRASA CHO CALCIO HIERRO SODIO
(a) (Kcal) @ @) @) (mg) (mg) (mg)
Frijol blanco, crudo TO05 35.0 35[130.6 7.455 0.4 21.6 46.6 0.2 5.3
Tomate, crudo B103 25.0 20|4.6 0.18 0.0 0.8 1.8 0.1 1.2
Cebolla cabezona, cruda B027 21.1 20(8.0 0.28 0.0 15 4.8 0.1 0.8
SOPAS PRINCIPIO DE Cilantro, crudo B035 5.6 5(2.2 0.115 0.0 0.3 4.1 0.0 2.3
BLANQUILLOS 70 gr  |ajo, crudo B009 1.1 1|14 0.047 0.0 0.3 0.4 0.0 0.2
Sal L015 0.5 0.5[0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 4.0 4136.0 0 4.0 0.0 0.0 0.0 0.0
Zanahoria, sin cascara, cruda B110 23.5 20(9.4 0.14 0.0 1.9 54 0.0 7.0
Zanahoria, sin cascara, cruda B110 235 2019.4 0.14 0.0 1.9 54 0.0 7.0
Res, carne magra, cruda F099 100.0 100/139.0 21.8 5.7 0.0 6.0 2.1 51.0
Cebolla cabezona, cruda B027 15.8 15]6.0 0.21 0.0 1.2 3.6 0.0 0.6
Cilantro, crudo BO35 5.6 5(2.2 0.115 0.0 0.3 4.1 0.1 2.3
ALIMENTO GOULASH DE CARNE [ aurel 0.5 0.5[0.0 0 0.0 0.0 0.0 0.0 0.0
PROTEICO CON PAPA 140 gr Papa, variedad cerosa, sabanera, sin cascara, cruda  |B068 106.3 85[62.9 1.615 0.1 13.0 11.9 0.3 9.4




Arveja verde, cruda B019 62.5 25(24.8 1.475 0.1 3.9 9.0 0.0 1.3
Sal L015 0.5 0.5[0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 5.0 5[45.0 0 5.0 0.0 0.0 0.0 0.0
Ajo, crudo B0O09 1.1 1|1.4 0.047 0.0 0.3 0.4 0.0 0.2
Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
CEREAL ARROZ BLANCO 130 gr |Arroz blanco, pulido, crudo A010 65.0 65[229.5 4.355 0.3 52.1 5.9 0.5 1.3
Aceite de soya D012 5.0 5(45.0 0 5.0 0.0 0.0 0.0 0.0
TUBERCULOS - RAICES
- PLATANOS -
BERNABS BE NCLUIDA EN LA PROTEINA
CEREAL 0.0 0(0.0 0 0.0 0.0 0.0 0.0 0.0
Zanahoria, sin cascara, cruda B110 41.2 35|16.5 0.245 0.0 3.3 9.5 0.1 12.3
VERDURA FRIA O | ENSALADA (ZANAHORIA, TQNmate, crudo B103 50.0 40]9.2 0.36 0.0 1.6 3.6 0.2 2.4
CALIENTE PIRIA, TOMATE) 70 gr Pifia, cruda C072 45.5 25(14.0 0.15 0.0 3.1 4.0 0.1 0.8
AzUcar blanco, granulado K003 1.0 1(4.0 0 0.0 1.0 0.0 0.0 0.0
Vinagre L018 10.0 10(2.4 0 0.0 0.6 0.7 0.1 0.5
JUGO DE GUAYABA CON Guayaba, madura, cruda C031 80.0 60|42.6 0.54 0.2 8.0 7.8 0.2 1.8
FRUTA LECHE 200 Leche de vaca, entera, en polvo G008 15.0 15(74.9 3.945 4.0 5.8 141.0 0.1 55.4
cm3
Azlcar blanco, granulado K003 7.0 7127.8 0 0.0 7.0 0.0 0.0 0.0
TOTAL MENU 949 43 25 129 276 4 744
RECOMENDACION secundaria 2491 87.2 83 348.7 1100 9.5 1500
% ADECUACION 38% 50% 30% 37% 25% 44% 50%
% ADECUACION TOTAL 39%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/]uff» — MATRICULA
FIRMA ( QWO PROFESION 1085346983
AL
MENU No. 8
PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(EESEIZ:'(E?II‘JQA)ENTO CODIGO BRUTO PESng'\)IETO CAL‘())RI'AS PROTEinA GRASA CHO CALCIO HIERRO SODIO
(a) (Kcal) @ @) @) (mg) (mg) (mg)
Arroz blanco, pulido, crudo A010 15.0 15(53.0 1.005 0.1 12.0 1.4 0.1 0.3
Cebolla cabezona, cruda B027 10.5 10(4.0 0.14 0.0 0.8 2.4 0.0 0.4
Ajo, crudo B009 1.1 1|1.4 0.047 0.0 0.3 0.4 0.0 0.2
SOPAS SOPA DE ARROZ 200 cm3 |Cilantro, crudo B035 5.6 5(2.2 0.115 0.0 0.3 4.1 0.1 2.3
Zanabhoria, sin cascara, cruda B110 17.6 15|7.1 0.105 0.0 1.4 4.1 0.1 5.3
Papa, variedad cerosa, sabanera, sin cascara, cruda |B068 20.0 25|18.5 0.475 0.0 3.8 3.5 0.1 2.8
Sal L015 0.5 0.5[0.0 0 0.0 0.0 0.1 0.0 193.9
Cerdo, carne magra, cruda FO11 115.0 100(140.0 21.4 6.0 0.2 17.0 0.8 52.0
Zanahoria, sin cascara, cruda B110 29.4 25(11.8 0.175 0.0 2.4 6.8 0.1 8.8
ALIMENTO Aceite de soya D012 4.0 4[36.0 0 4.0 0.0 0.0 0.0 0.0
PROTEICO CERDO AGRIDULCE 50 gr [Cebolla cabezona, cruda B027 21.1 20[8.0 0.28 0.0 1.5 4.8 0.1 0.8
Pimentdn rojo, crudo B080 17.6 15(5.3 0.15 0.0 0.9 1.1 0.1 0.3
Aceite de soya D012 5.0 5]45.0 0 5.0 0.0 0.0 0.0 0.0
Salsa Soya 15.0 15/0.0 0 1.2 0.0 0.0 0.0 0.0
CEREAL AREPA FRITA 130 gr Arepa de maiz precocido, sin sal A005 160.0 160(249.6 5.44 0.8 55.2 30.4 0.8 0.0
Aceite de soya D012 7.0 7163.0 0 7.0 0.0 0.0 0.0 0.0
II?:II':)C{,:IEr(Sb-U;Ij’i\DT/-ANOS 1 PAPA SALADA 70 gr Papa, variedad cerosa, sabanera, sin cascara, cruda |B068 100.0 80]59.2 1.52 0.1 12.2 11.2 0.2 8.8
B/ SEEDE Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Zanahoria, sin cascara, cruda B110 41.2 35(16.5 0.245 0.0 3.3 95 0.1 12.3




VERDURA FRIAO | ENSALADA (ZANAHORIA, Tomate, crudo B103 50.0 40(9.2 0.36 0.0 1.6 3.6 0.2 2.4
CALIENTE TOMATE Y FRESA) 70 gr Fresa, madura, cruda C025 31.6 30(13.5 0.24 0.2 25 6.3 0.2 0.6
Vinagre L018 10.0 10(2.4 0 0.0 0.6 0.7 0.1 0.5
AzUcar blanco, granulado K003 1.0 114.0 0 0.0 1.0 0.0 0.0 0.0
JUGO DE TOMATE DE [Tomate de arbol rojo, crudo €082 69.8 60|33.0 1.2 0.1 6.1 6.0 0.5 0.0
FRUTA
ARBOL 200 cm3 Az(car blanco, granulado K003 7.0 7(27.8 0 0.0 7.0 0.0 0.0 0.0
TOTAL MENU 810 33 25 113 113 4 485
RECOMENDACION secundaria 2491 87.2 83 348.7 1100 9.5 1500
% ADECUACION 33% 38% 30% 32% 10% 37% 32%
% ADECUACION TOTAL 30%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/Ju(f» - MATRICULA
FIRMA ( QMUNO PROFESION 1085346983
AL
MENU No. 9
PESO Aporte nutricional peso neto del alimento Minuta Patron Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(IF:]ZSEE:"E?:'JQA)ENTO CODIGO BRUTO PESO(g'\)IETO (:ALF())RiAs PROTEI'NpA GRASA CHO CALCIO HIERRO SODIO
(@) (Kcal) @) @) @ (mg) (mg) (mg)
Pollo, pechuga con piel, cruda FO85 100.0 100.0/166.0 20.7 9.2 0.1 11.0 0.7 63.0
Laurel 0.2 0.2]/0.0 0 0.0 0.0 0.0 0.0 0.0
Ajo, crudo B0O09 1.1 1.0|1.4 0.047 0.0 0.3 0.4 0.0 0.2
POLLOEN SALSADE  [GEFiecesesa s os O . % Joo  Jos  Joo  TJwss
PROTEICO NARANJA 50 gr - —— - - - - -
Azlcar blanco, granulado K003 2.0 217.9 0 0.0 2.0 0.0 0.0 0.0
Almidén de maiz, crudo A001 4.0 4(14.8 0.012 0.0 3.7 0.1 0.0 0.4
Curcuma 1.0 1/0.0 0 0.0 0.0 0.0 0.0 0.0
Naranja, cruda C062 33.3 20(8.2 0.14 0.1 1.8 6.6 0.3 0.4
Arroz blanco, pulido, crudo A010 65.0 65|229.5 4.355 0.3 52.1 5.9 0.5 1.3
CEREAL ARROZ BLANCO 130 gr |[Sal L015 0.5 0.5]0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 5.0 5[45.0 0 5.0 0.0 0.0 0.0 0.0
',I'UBERCU’LOS - YUCA FRITA 70 gr Aceite de soyal _ D012 7.0 7(63.0 0 7.0 0.0 0.0 0.0 0.0
RAICES - PLATANOS Yuca blanca, sin cascara, cruda B107 150.0 120(190.8 1.08 0.4 449 19.2 0.4 16.8
o RODAJAS DE TOMATE |Tomate, crudo B103 100.0 80|18.4 0.72 0.1 3.3 7.2 0.4 4.8
\C/:?EPE[I{IF'I{Q AN CON VINAGRETA DE C'ilantro, crudo B035 11.1 10(4.4 0.23 0.1 0.6 8.2 0.2 4.6
CILANTRO 70 gr Vinagre L018 10.0 10(2.4 0 0.0 0.6 0.7 0.1 0.5
JUGO DE MANGO CON Mango comun, crudo C051 120.0 60(47.4 0.36 0.0 10.3 9.0 0.3 2.4
FRUTA LECHE 200 cm3 Leche de vaca, entera, en polvo G008 15.0 15]74.9 3.945 4.0 5.8 141.0 0.1 55.4
Azucar blanco, granulado K003 6.0 6(23.8 0 0.0 6.0 0.0 0.0 0.0
TOTAL MENU 934 32 30 131 209 3 538
RECOMENDACION secundaria 2491 87.2 83 348.7 1100 9.5 1500
% ADECUACION 37% 36% 36% 38% 19% 30% 36%
% ADECUACION TOTAL 33%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/Jj“ - MATRICULA
FIRMA ( Qb“’“’vo PROFESION 1085346983
AL

MENU No. 10




PESO Aporte nutricional peso neto del alimento Minuta Patron Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOM%E’Z&E:‘E:;\:‘;SENTO CcODIGO BRUTO PESO(QI\)IETO CALgRiAs PROTEI'NFL GRASA CHO CALCIO HIERRO SODIO
(a) (Kcal) @) @) @) (mg) (mg) (mg)
Frijol radical, crudo T016 30.0 30|117.6 6.87 0.4 17.9 36.0 1.6 1.8
Platano hartén, verde, crudo B092 51.5 35|58.1 0.42 0.1 13.8 2.8 0.1 9.1
Cebolla cabezona, cruda B027 15.8 15]6.0 0.21 0.0 1.2 3.6 0.0 0.6
SOPAS FRIJOLES 200 cm3 Tomate, crudo B103 18.8 15|3.5 0.135 0.0 0.6 1.4 0.1 0.9
Zanahoria, sin cascara, cruda B110 17.6 15(7.1 0.105 0.0 1.4 4.1 0.1 5.3
Aceite de soya D012 35 3.5[31.5 0 3.5 0.0 0.0 0.0 0.0
Sal LO15 0.5 0.5]0.0 0 0.0 0.0 0.1 0.0 193.9
Ahuyama, cocida, sin sal B005 15.0 15(7.2 0.105 0.1 1.3 2.1 0.0 0.2
ALIMENTO
PROTEICO HUEVO COCIDO 100 gr Huevo de gallina, entero, crudo J004 122.2 110]163.9 13.86 11.9 0.3 58.3 1.9 152.9
Arroz blanco, pulido, crudo A010 65.0 65|229.5 2.79 0.3 52.1 5.9 0.5 1.3
CEREAl ARROZ PAJARITO 160 gr Aclelte de soya D012 5.0 5[45.0 0 5.0 0.0 0.0 0.0 0.0
platano hartén, maduro, crudo B089 69.4 50]66.0 0.55 0.1 15.2 15 0.3 2.0
Sal LO15 0.5 0.5]0.0 0 0.0 0.0 0.1 0.0 193.9
TUBERCULOS - RAICES
- PLATANOS - INCLUIDO EN LA SOPA Y
DERIVADOS DE ARROZ
CEREAL 0.0 0[0.0 0 0.0 0.0 0.0 0.0 0.0
Tomate, crudo B103 43.8 35|8.1 0.315 0.0 1.4 3.2 0.2 2.1
Repollo blanco, crudo B099 50.0 35[14.0 0.63 0.1 2.2 15.4 0.2 6.3
VERDURA FRIA O ENSALADA (REPOLLO, Clléntro, crudo B035 11.1 10(4.4 0.23 0.1 0.6 8.2 0.2 4.6
CALIENTE TOMATE, ZANAHORIA'Y |Azlcar blanco, granulado K003 1.0 1[4.0 0 0.0 1.0 0.0 0.0 0.0
CILANTRO) 70 gr Aceite de soya D012 3.0 3[27.0 0 3.0 0.0 0.0 0.0 0.0
Vinagre L018 10.0 10(2.4 0 0.0 0.6 0.7 0.1 0.5
Zanahoria, sin cascara, cruda B110 29.4 25(11.8 0.175 0.0 2.4 6.8 0.1 8.8
FRUTA JUGO DE MARACUYA 200 |Maracuya, cruda C056 187.5 60|36.0 0.9 0.3 7.4 5.4 1.0 3.6
CM3 Az(car blanco, granulado K003 7.0 7(27.8 0 0.0 7.0 0.0 0.0 0.0
TOTAL MENU 871 27 25 126 155 6 588
RECOMENDACION secundaria 2491 87.2 83 348.7 1100 9.5 1500
% ADECUACION 35% 31% 30% 36% 14% 66% 39%
% ADECUACION TOTAL 36%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/]uiz = MATRICULA
FIRMA ( QUU‘UNO PROFESION 1085346983
AL
MENU No. 11
PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(EzzikeﬁggENTo CODIGO BRUTO PESng'\)IETO CAL‘())RI'AS PROTEI'NpA GRASA CHO CALCIO HIERRO SODIO
(a) (Kcal) @ @) @) (mg) (mg) (mg)
Ahuyama, cruda B006 41.2 35|10.5 0.28 0.1 2.0 7.0 0.3 0.4
Papa, variedad cerosa, sabanera, sin cascara, cruda B068 375 30(22.2 0.57 0.0 4.6 4.2 0.1 3.3
Zanahoria, sin cascara, cruda B110 17.6 15]7.1 0.105 0.0 1.4 4.1 0.1 5.3
SOPAS CREMA DE AHUYAMA 200 [Cebolla cabezona, cruda B027 10.5 10|4.0 0.14 0.0 0.8 2.4 0.0 0.4
cm3 Cilantro, crudo B035 2.2 2(0.9 0.046 0.0 0.1 1.6 0.0 0.9
Almidén de maiz, crudo A001 5.0 5|18.5 0.015 0.0 4.6 0.1 0.0 0.5
Leche de vaca, entera, en polvo G008 13.0 13]|64.9 3.419 35 5.0 122.2 0.1 48.0
Sal LO15 0.5 0.5/0.0 0 0.0 0.0 0.1 0.0 193.9




Pollo, pechuga con piel, cruda FO85 120.0 100|166.0 20.7 9.2 0.1 11.0 0.7 63.0
Huevo de gallina, entero, crudo J004 16.7 15|22.4 6.85 1.6 0.0 8.0 0.3 20.9
ALIMENTO PECHUGA DE POLLO Harina de trigo, fortificada, todo propdsito, cruda A040 10.0 10(36.0 1.25 0.2 7.2 15 04 0.2
PROTEICO APANADA 50 GR Ajo, crudo B009 1.1 1|14 0.047 0.0 0.3 0.4 0.0 0.2
Aceite de soya D012 3.0 3[27.0 0 3.0 0.0 0.0 0.0 0.0
Finas hierbas 0.5 0.2]0.0 0 0.0 0.0 0.0 0.0 0.0
Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Arroz blanco, pulido, crudo A010 65.0 65[229.5 4.355 0.3 52.1 5.9 0.5 1.3
CEREAL ARROZ BLANCO 130 GR |Sal L015 0.5 0.5[0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 3.0 3|27.0 0 3.0 0.0 0.0 0.0 0.0
TUBERCULOS - RAICES
- PLATANOS -
DERIVADOS DE NCLUIDA EN LA ENSALADA
CEREAL 0.0 0/0.0 0 0.0 0.0 0.0 0.0 0.0
ENSALADA RUSA (PAPA, Zanahorig, sin cascara, cruda _ B110 47.1 40(18.8 0.28 0.0 3.8 10.8 0.2 14.0
_ Papa, variedad cerosa, sabanera, sin cascara, cruda  |B068 93.8 75]55.5 1.425 0.1 11.5 10.5 0.2 8.3
VEEIRIDUIRA (FRIA © ZANARIOIRI, (IRVIZIA, Arveja verde, cruda B019 40.0 35|34.7 2.065 0.1 54 12.6 0.5 1.8
CALIENTE CILANTR?‘C{) l\égYONESA) Cilantro, crudo B035 8.9 8(3.5 0.184 0.0 0.5 6.6 0.1 3.7
Mayonesa, con sal D020 15.0 15)48.9 0.135 5.0 0.8 2.1 0.0 106.7
JUGO DE TOMATE DE |Tomate de arbol rojo, crudo C082 69.8 60(33.0 1.2 0.1 6.1 6.0 0.5 0.0
FRUTA
ARBOL 200 CM3 Azlcar blanco, granulado K003 8.0 8|31.8 0 0.0 7.9 0.0 0.0 0.0
TOTAL MENU 863 43 26 114 217 4 860
RECOMENDACION secundaria 2491 87.2 83 348.7 1100 9.5 1500
% ADECUACION 35% 49% 32% 33% 20% 44% 57%
% ADECUACION TOTAL 38%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/jﬁu — MATRICULA
FIRMA ( Quuw O PROFESION 1085346983
AL
MENU No. 12
PESO Aporte nutricional peso neto del alimento Minuta Patron Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(EEIZE:;::'JQA)ENTO CODIGO BRUTO PESng'\)IETO CAL%RiAS PROTEinA GRASA CHO CALCIO HIERRO SODIO
(@) (Kcal) @) ()] @ (mg) (mg) (mg)
Pollo, pechuga con piel, cruda F085 100.0 100(166.0 20.7 9.2 0.1 11.0 0.7 63.0
ALIMENTO Aceite de soya D012 2.0 2(18.0 0 2.0 0.0 0.0 0.0 0.0
PROTEICO PECHUGA ASADA 50 GR Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Ajo, crudo B0O09 0.5 0.5/0.7 0.0235 0.0 0.1 0.2 0.0 0.1
Pasta alimenticia, enriquecida, cruda A072 70.0 70]259.7 9.1 1.1 52.3 17.5 2.7 4.2
TR A A R A Crema de leche G001 30.0 30(99.0 0.63 10.5 0.5 20.4 0.0 13.8
CEREAL 130 GR Finas hierbas 0.2 0.2[0.0 0 0.0 0.0 0.0 0.0 0.0
Sal L015 0.5 0.5[0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 3.0 3[27.0 0 3.0 0.0 0.0 0.0 0.0
Repollo morado, crudo B101 47.1 40(15.6 0.56 0.1 2.6 18.0 0.2 10.8
VERDURA FRIA O Mggiggém\ I(\IFEBECEOFLRLEOSA Mango comun, crudo €051 60.0 30237 0.18 0.0 51 45 0.2 12
CALIENTE Y UVAS PASAS) 70 GR Fresa, madura, cruda C025 26.3 25(11.3 0.2 0.1 2.1 5.3 0.1 0.5
Uva, deshidratada C087 18.0 18]58.9 0.45 0.1 13.5 6.8 0.4 4.5
PLATANGS . "°77|  CASCOSDEPAPA |Papa variedad harinosa, criolla, con cascara, cruda __ |B071 130.0 130[124.8 2.86 0.1 27.4 14.3 13 234
VAR AR B CRIOLLA 70 GR Aceite de soya D012 5.0 5/45.0 0 5.0 0.0 0.0 0.0 0.0
coIITA JUGO DE MARACUYA 200 [Maracuya, cruda C056 187.5 60|36.0 0.9 0.3 7.4 5.4 1.0 3.6




[ANCRTY

CM3 |Azt]car blanco, granulado K003 8.0 8(31.8 0 0.0 7.9 0.0 0.0 0.0
TOTAL MENU 917 36 31 119 104 7 513
RECOMENDACION secundaria 2491 87.2 83 348.7 1100 9.5 1500
% ADECUACION 37% 41% 38% 34% 9% 71% 34%
% ADECUACION TOTAL 38%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/Ju(f» - MATRICULA
FIRMA ( @MUNO PROFESION 1085346983
AL
MENU No. 13
PESO Aporte nutricional peso neto del alimento Minuta Patron Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(IF:]ZSEE:"E?:'JQA)ENTO CODIGO BRUTO PESO(g'\)IETO (:ALF())RiAs PROTEI'NpA GRASA CHO CALCIO HIERRO SODIO
(a) (Kcal) @) @) @) (mg) (mg) (mg)
Frijol radical, crudo TO16 25.0 25|98.0 4.65 0.3 14.9 30.0 1.3 1.5
Platano harton, verde, crudo B092 29.4 20(33.2 0.24 0.0 7.9 1.6 0.1 5.2
Cebolla cabezona, cruda B027 10.5 10(4.0 0.14 0.0 0.8 2.4 0.0 0.4
SOPAS FRIJOLES 200 CM3 | Tomate, crudo B103 18.8 15|35 0.135 0.0 0.6 14 0.1 0.9
Zanahoria, sin cascara, cruda B110 17.6 15(7.1 0.105 0.0 14 4.1 0.1 5.3
Aceite de soya D012 4.0 4136.0 0 4.0 0.0 0.0 0.0 0.0
Sal LO15 0.5 0.5]0.0 0 0.0 0.0 0.1 0.0 193.9
Ahuyama, cocida, sin sal B005 15.0 10(4.8 0.07 0.1 0.8 14 0.0 0.1
Res, carne magra, cruda F099 100.0 100|139.0 21.8 5.7 0.0 6.0 2.7 51.0
Cebolla cabezona, cruda B027 15.0 15|6.0 0.21 0.0 1.2 3.6 0.0 0.6
ALIMENTO
PROTEICO CARNE SUDADA 50 GR  [sal L015 1.0 1/0.0 0 0.0 0.0 0.2 0.0 387.8
Aceite de soya D012 5.0 5]45.0 0 5.0 0.0 0.0 0.0 0.0
Tomate, crudo B103 15.0 15(3.5 0.135 0.0 0.6 1.4 0.1 0.9
Arroz blanco, pulido, crudo A010 65.0 65[229.5 4.355 0.3 52.1 5.9 0.5 1.3
CEREAL ARROZ BLANCO 130 GR |Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 5.0 5]45.0 0 5.0 0.0 0.0 0.0 0.0
e e e Arepa de maiz precocido, sin sal A005 95.0 95[148.2 3.23 05 32.8 18.1 0.5 0.0
DERI/ADAS DE Aceite de soya D012 6.0 6154.0 0 6.0 0.0 0.0 0.0 0.0
Mango comun, crudo C051 70.0 35|27.7 0.21 0.0 6.0 5.3 0.2 14
Pifia, cruda C072 63.6 35(19.6 0.21 0.0 4.3 5.6 0.2 1.1
VERDURA FRIA O ENSAPLIQZA‘N%\QZ?)HYORIA’ Zanahoria, sin cascara, cruda B110 35.3 30(14.1 0.21 0.0 2.9 8.1 0.1 10.5
CALIENTE CILANTRO) 70 GR Cilantro, crudo B035 5.6 5(2.2 0.115 0.0 0.3 4.1 0.1 2.3
Vinagre L018 10.0 10(2.4 0 0.0 0.6 0.7 0.1 0.5
Azlcar blanco, granulado K003 2.0 2(7.9 0 0.0 2.0 0.0 0.0 0.0
FRUTA JUGO DE LULO 200 CM3 Lulo, crudo C045 100.0 60|28.8 0.54 0.1 5.3 6.0 0.4 0.0
Azucar blanco, granulado K003 6.0 6(23.8 0 0.0 6.0 0.0 0.0 0.0
TOTAL MENU 983 36 27 140 106 6 859
RECOMENDACION secundaria 2491 87.2 83 348.7 1100 9.5 1500
% ADECUACION 39% 42% 33% 40% 10% 67% 57%
% ADECUACION TOTAL 41%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/Jj“ - MATRICULA
FIRMA ( QM’VO PROFESION 1085346983

AL




MENU No. 14

PESO

Aporte nutricional peso neto del alimento Minuta Patron Almuerzo nivel PRESCOLAR

COMPONENTE PREPARACION NOM%E’Z&?:‘E:;\:‘;SENTO CcODIGO BRUTO PESO(QI\)IETO CALORIAS PROTEINA GRASA CHO CALCIO HIERRO SODIO
(@) (Kcal) @ ()] ()] (mg) (mg) (mg)
Cerdo, carne magra, cruda FO11 100.0 100]140.0 21.4 6.0 0.2 17.0 0.8 52.0
Pifia, cruda C072 54.5 30(16.8 0.18 0.0 3.7 5.3 0.2 0.9
ALIMENTO CERDO EN SALSA DE |Cebolla cabezona, cruda B027 15.8 15(6.0 0.21 0.0 1.2 3.6 0.0 0.6
PROTEICO PINA 50 GR Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 5.0 5[45.0 0 5.0 0.0 0.0 0.0 0.0
Almidén de maiz, crudo A001 15.0 15|55.5 0.045 0.0 13.7 0.3 0.1 1.4
Arroz blanco, pulido, crudo A010 65.0 65|229.5 4.355 0.3 52.1 5.9 0.5 1.3
CEREAL ARROZ VERDE 130 GR S-al L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Cilantro, crudo B035 13.3 12|5.3 0.276 0.1 0.7 9.8 0.2 5.5
Aceite de soya D012 5.0 5[45.0 0 5.0 0.0 0.0 0.0 0.0
':E:::,:’Sgb - RAILES PAPA SALADA 70 GR Papa, variedad cerosa, sabanera, con cascara, cruda |B065 75.0 75(60.0 1.65 0.1 12.7 9.0 0.6 4.5
DERIVADOS DE Sal L015 0.5 0.5[0.0 0 0.0 0.0 0.1 0.0 193.9
Tomate, crudo B103 93.8 75|17.3 0.675 0.1 3.1 6.4 0.4 4.5
VERDURA FRIA O Rggﬁi/ﬁ\i%i;?gﬂggz C.ilantro, crudo B035 16.7 15|6.6 0.345 0.1 0.9 12.3 0.3 6.9
CALIENTE CILANTRO 70 GR Vinagre L018 10.0 10(2.4 0 0.0 0.6 0.7 0.1 0.5
Mayonesa, con sal D020 15.0 15(48.9 0.135 5.0 0.8 2.1 0.0 106.7
JUGO DE MANGO CON Mango comun, crudo C051 120.0 60(47.4 0.36 0.0 10.3 9.0 0.3 2.4
FRUTA LECHE 200 CM3 Leche de vaca, entera, en polvo G008 15.0 15(74.9 3.945 4.0 5.8 133.0 0.1 55.4
Azlcar blanco, granulado K003 6.0 6]23.8 0 0.0 6.0 0.0 0.0 0.0
TOTAL MENU 824 34 26 112 215 4 824
RECOMENDACION secundaria 2491 87.2 83 348.7 1100 9.5 1500
% ADECUACION 33% 39% 31% 32% 20% 37% 55%
% ADECUACION TOTAL 35%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/]uff» = MATRICULA
FIRMA ( QWO PROFESION 1085346983
AL
MENU No. 15
PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(IF:EE;Z:‘eﬁtL;gENTO CODIGO BRUTO PESCZQI\)IETO CAL‘())RI'AS PROTEI'NpA GRASA CHO CALCIO HIERRO SODIO
(a) (Kcal) @ @) @) (mg) (mg) (mg)
Lenteja comun, cruda T026 20.0 20|77.4 4.62 0.2 12.2 10.2 1.4 5.4
Papa, variedad cerosa, sabanera, sin cascara, cruda |B068 31.3 25|18.5 0.475 0.0 3.8 35 0.1 2.8
Zanahoria, sin cascara, cruda B110 17.6 15(7.1 0.105 0.0 1.4 4.1 0.1 53
SOPAS LENTEJAS 200 CM3 Cebolla cabezona, cruda B027 10.5 10|4.0 0.14 0.0 0.8 2.4 0.0 0.4
Sal L015 0.3 0.3[0.0 0 0.0 0.0 0.1 0.0 116.3
Cilantro, crudo B035 5.6 5|2.2 0.115 0.0 0.3 4.1 0.1 2.3
Ajo, crudo B009 5.3 5(7.2 0.235 0.0 15 2.0 0.1 1.0
Huevo de gallina, entero, crudo Jo04 122.2 110/163.9 6.85 11.9 0.3 58.3 1.9 152.9
Almidén de maiz, crudo A001 10.0 10(37.0 0.03 0.0 9.1 0.2 0.1 0.9
ALIMENTO HUEVOS CON MAZORCA |Maiz tierno, crudo A053 25.0 25|38.0 0.85 0.3 7.6 1.3 0.2 0.8
PROTEICO 110 GR Finas hierbas 0.5 0.5[0.0 0 0.0 0.0 0.0 0.0 0.0
Aceite de soya D012 5.0 5]45.0 0 5.0 0.0 0.0 0.0 0.0
Sal L015 0.3 0.3[0.0 0 0.0 0.0 0.1 0.0 116.3
Arroz blanco, pulido, crudo A010 65.0 65]229.5 4.355 0.3 52.1 5.9 0.5 1.3




CEREAL ARROZ BLANCO 130 GR |Sal LO15 0.3 0.3[0.0 0 0.0 0.0 0.1 0.0 116.3
Aceite de soya D012 3.0 3]27.0 0 3.0 0.0 0.0 0.0 0.0
o Araos . "“=2| MONEDAS DE PLATANO [platano hartén, maduro, crudo BO89 104.2 75[99.0 0.825 0.2 22.7 2.3 04 3.0
IRV ADIOEEIE MADURO FRITO 70 GR |sal L015 0.3 0.3]0.0 0 0.0 0.0 0.1 0.0 116.3
Zanahoria, sin cascara, cruda B110 88.2 75]35.3 0.525 0.1 7.1 20.3 0.3 26.3
VERDURA FRIA O PASTELES DE Huevo de gallina, entero, crudo 1004 16.7 15(22.4 6.85 1.6 0.0 8.0 0.3 20.9
CALIENTE ZANAHORIA 70 GR Sal LO15 0.3 0.3]0.0 0 0.0 0.0 0.1 0.0 116.3
Aceite de soya D012 4.0 4(36.0 0 4.0 0.0 0.0 0.0 0.0
Almidén de maiz, crudo A001 5.0 5|18.5 0.015 0.0 4.6 0.1 0.0 0.5
Guayaba, madura, cruda c031 80.0 60|42.6 0.54 0.2 8.0 7.8 0.2 1.8
FRUTA ‘]UGOLEDCEHCEUZAOEACB’\:?’CON Leche de vaca, entera, en polvo G008 15.0 15(74.9 3.945 4.0 5.8 141.0 0.1 55.4
Azucar blanco, granulado K003 6.0 6[19.9 0 0.0 5.0 0.0 0.0 0.0
TOTAL MENU 1005 30 31 142 272 6 862
RECOMENDACION secundaria 2491 87.2 83 348.7 1100 9.5 1500
% ADECUACION 40% 35% 37% 41% 25% 59% 57%
% ADECUACION TOTAL 42%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/lufu - MATRICULA
FIRMA ( Quuw O PROFESION 1085346983
AL
MENU No. 16
PESO Aporte nutricional peso neto del alimento Minuta Patron Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(IF:ErZE:'e:tL‘;gENTO CODIGO BRUTO PESng'\)IETO CALi())RI'AS PROTEinA GRASA CHO CALCIO HIERRO SODIO
(@) (Kcal) @ @ @ (mg) (mg) (mg)
Papa, variedad cerosa, sabanera, con cascara, cruda |B065 35.0 35(28.0 0.77 0.0 5.9 4.2 0.3 2.1
Platano harton, verde, crudo B092 29.4 20|33.2 0.24 0.0 7.9 1.6 0.1 5.2
Yuca blanca, sin ciscara, cruda B107 375 30(47.7 0.27 0.1 11.2 4.8 0.1 4.2
Tomate, crudo B103 12.5 10(2.3 0.09 0.0 0.4 0.9 0.1 0.6
SOPAS SANCOCHO 200 CM3 Zanahoria, sin cascara, cruda B110 11.8 1014.7 0.07 0.0 1.0 2.7 0.0 3.5
Ahuyama, cruda B006 15.0 10(3.0 0.08 0.0 0.6 2.0 0.1 0.1
Cilantro, crudo B035 3.3 3|1.3 0.069 0.0 0.2 2.5 0.1 1.4
Sal LO15 0.3 0.3]0.0 0 0.0 0.0 0.1 0.0 116.3
Aceite de soya D012 6.0 6154.0 0 6.0 0.0 0.0 0.0 0.0
Cebolla cabezona, cruda B027 10.5 10(4.0 0.14 0.0 0.8 2.4 0.0 0.4
Cerdo, carne magra, cruda FO11 100.0 100(140.0 21.4 6.0 0.2 17.0 0.8 52.0
ALIMENTO
PROTEICO CERDO AL HORNO 50 GR |Ajo, crudo B0O09 0.5 0.5/0.7 0.0235 0.0 0.1 0.2 0.0 0.1
Aceite de soya D012 7.0 7163.0 0 7.0 0.0 0.0 0.0 0.0
Arroz blanco, pulido, crudo A010 65.0 65|229.5 4.355 0.3 52.1 5.9 0.5 1.3
Aceite de soya D012 5.0 5]45.0 0 5.0 0.0 0.0 0.0 0.0
CEREAL R s Zanabhoria, sin cascara, cruda B110 29.4 25(11.8 0.175 0.0 2.4 6.8 0.1 8.8
Sal LO15 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
TUBERCULOS - RAICES
- PLATANOS -
DERIVADOS DE BAYANO 70ER
CEREAL Banano comdun, crudo C010 100.0 70]70.7 1.05 0.1 15.6 5.6 0.6 2.1
Repollo morado, crudo B101 41.2 35(13.7 0.49 0.1 2.3 15.8 0.2 95
VERDURAERIAG ENSALADA (REPOLLO Z_anahorla, sin cascara, cruda B110 41.2 35(16.5 0.245 0.0 3.3 95 0.1 12.3
CALIENTE MORADO, ZANAHORIA Y |Vinagre 1018 10.0 10[2.4 0 0.0 0.6 0.7 0.1 0.5
FRESA) 70 GR AzUcar blanco, granulado K003 1.0 1|4.0 0 0.0 1.0 0.0 0.0 0.0




Fresa, madura, cruda c025 26.3 25(11.3 0.2 0.1 2.1 5.3 0.1 0.5
FRUTA JUGO DE MARACUYA 200 |Maracuya, cruda C056 187.5 60(36.0 0.9 0.3 7.4 5.4 1.0 3.6
CM3 Az(car blanco, granulado K003 6.0 6(23.8 0 0.0 6.0 0.0 0.0 0.0
TOTAL MENU 846 31 25 121 93 4 418
RECOMENDACION secundaria 2491 87.2 83 348.7 1100 9.5 1500
% ADECUACION 34% 35% 30% 35% 8% 45% 28%
% ADECUACION TOTAL 31%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/lufu - MATRICULA
FIRMA ( Quuw O PROFESION 1085346983
AL
MENU No. 17
PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(IF:]ZSEE:"E?ZSENTO CODIGO BRUTO PESO(g'\)IETO CALF())RiAs PROTEI'NpA GRASA CHO CALCIO HIERRO SODIO
(@) (Kcal) @) @) @) (mg) (mg) (mg)
Pollo, pechuga con piel, cruda FO85 32.3 30(49.8 6.21 2.8 0.0 3.3 0.2 18.9
Papa, variedad cerosa, sabanera, sin cascara, cruda |B068 31.3 25(18.5 0.475 0.0 3.8 3.5 0.1 2.8
SOPAS CONSOME DE POLLO 200 |zanahoria, sin cascara, cruda B110 17.6 15(7.1 0.105 0.0 1.4 4.1 0.1 5.3
cm3 Cebolla cabezona, cruda B027 10.5 10(4.0 0.14 0.0 0.8 24 0.0 0.4
Cilantro, crudo B035 5.6 5|2.2 0.115 0.0 0.3 4.1 0.1 2.3
Sal LO15 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Pollo, pechuga con piel, cruda F085 100.0 100(166.0 20.7 9.2 0.1 11.0 0.7 63.0
Zanahoria, sin cascara, cruda B110 17.6 15(7.1 0.105 0.0 1.4 4.1 0.1 53
ALIMENTO POLLO ORIENTAL 50 gr |Aceite de soya D012 5.0 5[45.0 0 5.0 0.0 0.0 0.0 0.0
PROTEICO Cehbolla cabezona, cruda B027 15.8 15[6.0 0.21 0.0 1.2 3.6 0.0 0.6
Pimentén rojo, crudo B080 17.6 15|5.3 0.15 0.0 0.9 1.1 0.1 0.3
Salsa Soya 10.0 10)0.0 0 0.0 0.0 0.0 0.0 0.0
Arroz blanco, pulido, crudo A010 65.0 65[229.5 4.355 0.3 52.1 5.9 0.5 1.3
CEREAL ARROZ VERDE 130 gr Sgl L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Cilantro, crudo B035 5.6 5[2.2 0.115 0.0 0.3 4.1 0.1 2.3
Aceite de soya D012 5.0 5]45.0 0 5.0 0.0 0.0 0.0 0.0
";E}'.:?:ﬁgg’b FlaLa1IS platano harton, maduro, crudo BO89 104.2 75]99.0 0.825 0.2 227 2.3 0.4 3.0
DERIVADOS DE PLATANO COCIDO 70 gr [sal L015 0.5 0.5[0.0 0 0.0 0.0 0.1 0.0 193.9
CEREAL Aceite de soya D012 3.0 3[27.0 0 3.0 0.0 0.0 0.0 0.0
Pepino Cohombro, crudo B077 50.0 35|4.9 0.175 0.0 0.8 6.3 0.1 0.7
VERDURA ERIA O ENSALADA (PEPINO, Fresa, madura, cruda C025 20.0 15(6.8 0.12 0.1 1.2 3.2 0.1 0.3
CALIENTE MANGO Y FRESA) 70 gr Vinagre L018 10.0 10|2.4 0 0.0 0.6 0.7 0.1 0.5
AzUcar blanco, granulado K003 1.0 114.0 0 0.0 1.0 0.0 0.0 0.0
Mango comun, crudo C051 50.0 25(19.8 0.15 0.0 4.3 3.8 0.1 1.0
JUGO DE GUAYABA CON Guayaba, madura, cruda c031 80.0 60|42.6 0.54 0.2 8.0 7.8 0.2 1.8
FRUTA LECHE 200 cm3 Leche de vaca, entera, en polvo G008 15.0 15(74.9 3.945 4.0 5.8 141.0 0.1 55.4
Azlcar blanco, granulado K003 5.0 5119.9 0 0.0 5.0 0.0 0.0 0.0
TOTAL MENU 820 32 27 108 206 3 725
RECOMENDACION secundaria 2491 87.2 83 348.7 1100 9.5 1500
% ADECUACION 33% 36% 33% 31% 19% 28% 48%
% ADECUACION TOTAL 32%
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/JIE»Q - O MATRICULA
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MENU No. 18
PESO Aporte nutricional peso neto del alimento Minuta Patr6n Almuerzo nivel PRESCOLAR
) NOMBRE DEL ALIMENTO . PESO NETO p p
COMPONENTE PREPARACION (Ingredientes) CODIGO BRUTO © CALORIAS PROTEINA GRASA CHO CALCIO HIERRO SODIO
9 () 9 (Kcal) @ @) @) (mg) (mg) (mg)
Garbanzo, crudo T019 20.0 20)78.6 3.98 1.1 7.6 24.0 1.3 6.0
Cebolla cabezona, cruda B027 10.5 10(4.0 0.14 0.0 0.8 2.4 0.0 0.4
SOPAS GARBANZOS 200 cm3 Zgnahorla, sin cascara, cruda B110 17.6 15(7.1 0.105 0.0 1.4 4.1 0.1 5.3
Cilantro, crudo B035 5.6 5|2.2 0.115 0.0 0.3 4.1 0.1 2.3
Aceite de soya D012 4.0 4136.0 0 4.0 0.0 0.0 0.0 0.0
Sal LO15 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Res, carne magra, cruda FO99 100.0 100/139.0 21.8 5.7 0.0 6.0 2.7 51.0
Cebolla cabezona, cruda B027 10.5 10(4.0 0.14 0.0 0.8 2.4 0.0 0.4
ALIMENTO Aceite de soya D012 5.0 5]45.0 0 5.0 0.0 0.0 0.0 0.0
PROTEICO RES CON VERDURAS 50 gr|Zanahoria, sin cascara, cruda B110 17.6 15(7.1 0.105 0.0 14 4.1 0.1 5.3
Tomate, crudo B103 18.8 15(3.5 0.135 0.0 0.6 1.4 0.1 0.9
Arveja verde, cruda B019 37.5 15(14.9 0.885 0.0 2.3 54 0.2 0.8
Sal L015 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Arroz blanco, pulido, crudo A010 65.0 65|229.5 4.355 0.3 52.1 5.9 0.5 1.3
CEREAL ARROZ BLANCO 130 gr |Sal LO15 0.5 0.5(0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 5.0 5]145.0 0 5.0 0.0 0.0 0.0 0.0
TUBERCULOS -
RAICES - PLATANOS -
DERIVADOS DE MADURO AL HORNO 70 gr
CEREAL platano hartén, maduro, crudo B089 104.2 75(99.0 0.825 0.2 9.7 2.3 0.4 3.0
Repollo blanco, crudo B099 50.0 35|14.0 0.63 0.1 2.2 15.4 0.2 6.3
Ve EUEAFEAG ENSALADA (REPOLLO Zanahoria, sin cascara, cruda B110 41.2 35|16.5 0.245 0.0 3.3 9.5 0.1 12.3
CALIENTE ZANAHORIA Y PIRA) 70 gr P{na, cruda C072 27.3 15|8.4 0.09 0.0 1.9 2.4 0.1 0.5
Cilantro, crudo B035 5.6 5|2.2 0.115 0.0 0.3 4.1 0.1 2.3
Vinagre L018 10.0 10|2.4 0 0.0 0.6 0.7 0.1 0.5
JUGO DE MANGO CON Mango comun, crudo C051 120.0 60|47.4 0.36 0.0 10.3 9.0 0.3 2.4
FRUTA LECHE 200 cm3 Leche de vaca, entera, en polvo G008 15.0 15(74.9 3.945 4.0 5.8 141.0 0.1 55.4
AzUcar blanco, granulado K003 6.0 6]23.8 0 0.0 6.0 0.0 0.0 0.0
TOTAL MENU 904 38 26 107 244 6 738
RECOMENDACION secundaria 2491 87.2 83 348.7 1100 9.5 1500
% ADECUACION 36% 44% 31% 31% 22% 67% 49%
% ADECUACION TOTAL 40%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/]u.cf»Q = o MATRICULA
FIRMA ( (gnvy PROFESION 1085346983
AL
MENU No. 19
PESO Aporte nutricional peso neto del alimento Minuta Patrén Almuerzo nivel PRESCOLAR
. NOMBRE DEL ALIMENTO 2 PESO NETO
COMPONENTE PREPARACION e CODIGO BRUTO © CALORIAS PROTEINA GRASA CHO CALCIO HIERRO SODIO
9 (a) g (Kcal) @ @) @ (mg) (mg) (mg)
Papa, variedad cerosa, sabanera, sin cascara, cruda B068 50.0 40.0(29.6 0.76 0.0 6.1 5.6 0.1 4.4




Papa variedad harinosa, criolla, con cascara, cruda B0O71 35.0 35.0(33.6 0.77 0.0 7.4 3.9 0.4 6.3
Cebolla cabezona, cruda B027 10.5 10.0/4.0 0.14 0.0 0.8 2.4 0.0 0.4
Guasca seca 0.5 0.5(0.0 0 0.0 0.0 0.0 0.0 0.0
SOPAS SOPA DE AJIACO 200 CM3|Maiz amarillo, crudo A043 26.0 26.01102.2 2.444 1.2 19.4 1.8 0.7 9.1
Crema de leche G001 20.0 20.0(66.0 0.42 7.0 0.3 13.6 0.0 9.2
Cilantro, crudo B0O35 5.6 5.0|12.2 0.115 0.0 0.3 4.1 0.1 2.3
Sal L015 0.3 0.3[0.0 0 0.0 0.0 0.1 0.0 116.3
Zanahoria, sin cascara, cruda B110 11.8 10.014.7 0.07 0.0 1.0 2.7 0.0 3.5
Pollo, pechuga con piel, cruda FO85 120.0 100.0/166.0 20.7 9.2 0.1 11.0 0.7 63.0
Laurel 0.2 0.2[0.0 0 0.0 0.0 0.0 0.0 0.0
Ajo, crudo B0O09 0.5 0.5(0.7 0.0235 0.0 0.1 0.2 0.0 0.1
POLLO ALANARANIA [CHIESE2010 s os oslo o 60 TJooJor oo Tross
PROTEICO 100 GR - —— - - - - -
Azlcar blanco, granulado K003 1.0 114.0 0 0.0 1.0 0.0 0.0 0.0
Almidén de maiz, crudo A001 7.0 7125.9 0.021 0.0 6.4 0.1 0.0 0.6
Curcuma 1.0 1
Naranja, cruda C062 25.0 15|6.2 0.105 0.0 1.3 5.0 0.2 0.3
Arroz blanco, pulido, crudo A010 65.0 65|229.5 4.355 0.3 52.1 5.9 0.5 1.3
CEREAL ARROZ BLANCO 130 GR [Aceite de soya D012 1.0 1|9.0 0 1.0 0.0 0.0 0.0 0.0
SAL 0.5[0.0 0.5[0.0 0 0.0 15.3 0.0 0.0 0.0
';f:?;;g;:’ TS PAPA FRITA 70 GR Papg, variedad cerosa, sabanera, sin cascara, cruda _ [B068 125.0 100{74.0 1.9 0.1 15.3 14.0 0.3 11.0
DEDIVARNS DE Aceite de soya D012 8.0 8172.0 0 8.0 0.0 0.0 0.0 0.0
VERDURA ERIA O ENSALADA (REPOLLO |Repollo morado, crudo B101 52.9 45]17.6 0.63 0.1 1.1 20.3 0.3 12.2
CALIENTE MORADO, ZANAHORIA Y Zanah_oria, sin cascara, cruda B110 47.1 40]18.8 0.28 0.0 1.1 10.8 0.2 14.0
MAIZ DULCE) 70 GR Maiz tierno, crudo A053 25.0 25(38.0 0.85 0.3 1.1 1.3 0.2 0.8
FRUTA JUGO DE LULO 200 CM3 Lulo, crudo €045 100.0 60(28.8 0.54 0.1 5.3 6.0 0.4 0.0
Azlcar blanco, granulado K003 6.0 6[23.8 0 0.0 0.0 0.0 0.0 0.0
TOTAL MENU 979 34 30 135 109 4 449
RECOMENDACION secundaria 2491 87.2 83 348.7 1100 9.5 1500
% ADECUACION 39% 39% 36% 39% 10% 43% 30%
% ADECUACION TOTAL 34%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/jﬁu - MATRICULA
FIRMA ( Quuw O PROFESION 1085346983
AL
MENU No. 20
PESO Aporte nutricional peso neto del alimento Minuta Patron Almuerzo nivel PRESCOLAR
COMPONENTE PREPARACION NOMB(EEIZE:;::'JQA)ENTO CODIGO BRUTO PESng'\)IETO CAL%RiAS PROTEinA GRASA CHO CALCIO HIERRO SODIO
(@) (Kcal) @) ()] @ (mg) (mg) (mg)
Frijol blanco, crudo TO05 30.0 30{111.9 6.39 0.3 18.5 39.9 0.2 4.5
Tomate, crudo B103 25.0 20|4.6 0.18 0.0 0.8 1.8 0.1 1.2
Cebolla cabezona, cruda B027 18.9 18|7.2 0.252 0.0 1.4 4.3 0.1 0.7
SOPAS PRINCIPIO DE Cilantro, crudo B035 5.6 5[2.2 0.115 0.0 0.3 4.1 0.0 2.3
BLANQUILLOS 70 GR  |ajo, crudo B009 1.1 1|1.4 0.047 0.0 0.3 0.4 0.0 0.2
Zanahoria, sin cascara, cruda B110 17.6 15(7.1 0.105 0.0 14 4.1 0.0 5.3
Aceite de soya D012 3.0 3]27.0 0 3.0 0.0 0.0 0.0 0.0
Sal LO15 0.5 0.5/0.0 0 0.0 0.0 0.1 0.0 193.9
’SE@”TEEN.'(T;?, HUEVO COCIDO 100 GR 4,5 de gallina, entero, crudo J004 1111 100{149.0 126 10.8 03 53.0 0.2 139.0




Arroz blanco, pulido, crudo A010 65.0 65]229.5 4.355 0.3 52.1 5.9 0.5 1.3
CEREAL ARROZ BLANCO 130 GR (sal L015 0.5 0.5/0.0 0 0.0 0.0 0.1 0.0 193.9
Aceite de soya D012 3.0 3[27.0 0 3.0 0.0 0.0 0.0 0.0
PLATANOS. | CASCOSDEPAPA |Papavariedad harinosa, criolla, con cscara, cruda __ |B071 130.0 130(124.8 2.86 0.1 27.3 14.3 13 23.4
AEDI/ANAS DE CRIOLLA 70 GR Aceite de soya D012 5.0 5/45.0 0 5.0 1.4 0.0 0.0 0.0
Tomate, crudo B103 43.8 35(8.1 0.315 0.0 1.4 3.2 0.2 2.1
VERDURA FRIA O e A L LI Zanabhoria, sin cascara, cruda B110 435 37|17.4 0.259 0.0 35 10.0 0.0 13.0
ZANAHORIA Y CILANTRO) [—
CALIENTE 70 GR Vinagre L018 10.0 10(2.4 0 0.0 0.6 0.7 0.1 0.5
Cilantro, crudo B035 11.1 10(4.4 0.23 0.1 0.6 8.2 0.2 4.6
JUGO DE GUAYABA CON Guayaba, madura, cruda C031 80.0 60|42.6 0.54 0.2 8.0 7.8 0.2 1.8
FRUTA LECHE 200 CM3 Leche de vaca, entera, en polvo G008 15.0 15|74.9 3.945 4.0 5.8 141.0 0.0 55.4
Azlcar blanco, granulado K003 7.0 7127.8 0 0.0 7.0 0.0 0.0 0.0
TOTAL MENU 914 32 27 131 299 3 643
RECOMENDACION secundaria 2491 87.2 83 348.7 1100 9.5 1500
% ADECUACION 37% 37% 32% 37% 27% 31% 43%
% ADECUACION TOTAL 35%
NOMBRE NUTRICIONISTA - DIETISTA QUE ELABORA EL ANALISIS DANIELA ROSERO CBALLOS
/]ufn — MATRICULA
FIRMA ( QUJ"'WO PROFESION 1085346983
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PLANEACION CICLO DE MENUS - ALMUERZO JM/JT Nivel 6 a 11 Grado A\P_re“ﬁ W
ALMUERZO PREPARADO EN SITIO
OPERADOR:
DEPARTAMENTO RISARALDA | MUNICPIO | DOSQUEBRADAS
RAIZAL ROM | AFROCOLOMBIANO / PALENQUEROS |
GRUPO ETNICO SIN PERTENENCIA ETNICA INDIGENA |
COMUNIDAD / PUEBLO INDIGENA
ESTABLECIMIENTO
EDUCATIVO.
SEMANA No. 1
COMPONENTES MENU No. 1 ;?;382 MENU No. 2 ;2';3"82 MENU No. 3 Zzgs:g;‘ MENU No. 4 ’;‘éﬁs‘lgz‘ MENU No. 5 ’;‘éﬁs‘lgﬁ
Cremade 200 .. 200 200 200 |Principio de
SOPA Sancocho .
verduras cm?3 Frijoles cm?3 cm? cm? |lentejas 7sgr
ALIMENTO . Cerdo ala Pollo con
PROTEICO Res sudada 50 gr |Tortillade huevo |100 gr |Pechuga asada 40 gr plancha 4091 |\ erduras 120 gr
CEREAL Arroz amarillo 130 gr |Arroz blanco 130 gr |Arroz blanco 130 gr |Arroz Verde 130 gr|Arroz blanco 130 gr
TUBERCULOS - Pure de papa .
RAICES - PLATANOS |Cascos de papa . . X Tajada de platano
“DERIVADOSDE | criolla 70 gr |Papaguisada 70 gr |Incluida en la sopa con cilantro y 709" | aduro 70 gr
CEREAL mayonesa
Ensalada (Tomate Ensalada de Ensalada de .
VERDURA FRIA O . ! Ensalda de Repollo, Incluidaen la
AL zanahoriay 70 gr (rEpollo, mangoy | 70 gr fresay zanahoria 70 gr |Tomate, repollo | 70 gr proteina 70 gr
mango) pifia) y maiz tierno
200 |Jugo de tomate de| 200 [Jugo de guayabacon| 200 |Jugo de mango 200 200
FRUTA Jugo de maracuya cm? larbol cm? |leche cm® |con leche cme Jugo de lulo cm?
SEMANA No. 2
. . e PORCIO PORCIO
- PORCION » PORCION x PORCION I X
COMPONENTES MENU No. 6 MENU No. 7 MENU No. 8 MENU No. 9 N MENU No. 10 N
SERVIDA SERVIDA SERVIDA SERVIDA SERVIDA
SOPA Sopa de ajiaco 200 Prmupllo de 75 gr |Sopade arroz 200 Frijoles 200
cm3 _|blanquillos cm3 cm?3
ALIMENTO Goulash de carne . Pollo en salsa de .
B Pechuga al horno | 50 gr con papa 140 gr |Cerdo agridulce 50 gr naranja 50 gr |Huevo cocido 100 gr
CEREAL Arroz amarillo 130 gr |Arroz blanco 130 gr |Arepa frita 130 gr |Arroz blanco 130 gr|Arroz pajarito 160 gr
e Incluid | Incluida en la sopa
RAICES - PLATANOS : ncluida en la .
“bERIVADOSDE | Papa frita 70 gr proteina 70 gr |Papa salada 70 gr |Yucafrita 70 gr y arroz
CEREAL
i Ensalada de Ensalada de Ensalada de Rodajas de Ensalada de
\C'if:)EL,’ﬁ’;FR'AO repollo, pifiay 70 gr |zanahoria, pifiay | 70 gr |zanahoria, tomatey | 70 gr tomate con 70 gr |repollo, zapahoria, 70 gr
tomate tomate fresa vinagreta de tomate y cilantro
200 |Jugo de guayaba 200 [Jugo de tomate de 200 [Jugo de mango 200 200
FRUTA Jugo de mango cm® |con leche cm? |arbol cm® |con leche cme Jugo de maracuya cm?
SEMANA No. 3
. A . PORCIO PORCIO
- PORCION " PORCION I PORCION I x
COMPONENTES MENU No. 11 MENU No. 12 MENU No. 13 MENU No. 14 N MENU No. 15 N
SERVIDA SERVIDA SERVIDA SERVIDA SERVIDA
SOPA Crema de 200 frijoles 200 Lentejas 200
ahuyama cm3 cm3 cm?3
ALIMENTO Cerdo en salsa Huevo con
ReTEED) Pechuga apanada | 50 gr |Pechuga asada 50 gr |Carne sudada 509" |o pifia 5091 | azorca 110 gr
CEREAL Arroz blanco 130 gr E:f;i:;; 130 gr |Arroz blanco 130 gr |Arroz Verde 130 gr|Arroz blanco 130 gr
e incluid | C d Monedas fritas de
RAICES - PLATANOS |INClulda en la ascos de papa .
~DERIVADOSDE |ensalada criolla 70 gr |Arepa frita 70 gr |Papasalada 709" | haduro 70 gr
CEREAL
ENSALADA RUSA Ensalada de Rodajas de
i (PAPA, ZANAHORIA repollo morado Ensalda de tomate con Pasteles de
VERDURA FRIA O N N y . Cn
CALIENTE ARVEJA, CILANTRO | 14097 | ongo, fresa y 70gr fna::h(?”s:;’ig:so 709 |inagreta de 709" |zanahoria 709r
Y MAYONESA) uva pasa g0y cilantro
Jugo de tomate de| 200 .| 200 200 [Jugo de mango 200 |Jugo de guayaba | 200
lul
FRUTA arbol cm?3 Jugo de maracuya cm?3 Jugo delulo cm3 _|con leche cm3 _|con leche cms3
SEMANA No. 4
PORCIO PORCIO
COMPONENTES MENU No. 16 Zgiﬁ:gff MENU No. 17 Fs'(éiﬁ.'gff MENU No. 18 Zgg\cl:g:‘ MENU No. 19 N MENU No. 20 N
SERVIDA SERVIDA
200 200 |Principio de - 200 |Principio de
SOPA Sancocho cms Consome de pollo cm® |garbanzos 75 gr |Sopa de ajiaco cme |blanquillos 75 gr
. Pollo en salsa de .
S,;'g'%‘gg Cerdo al horno 50 gr |Pollo oriental 50 gr [Res con verduras 50 gr naranja 50 gr [Huevo cocido 100 gr
CEREAL Arroz amarillo 130 gr |Arroz verde 130 gr [Arroz blanco 130 gr |Arroz blanco 130 gr |Arroz blanco 130 gr
o Cascos de papa
BQ&?SA;OLSATDAENOS Banano 70 gr |Maduro cocido 70 gr |Maduro al horno 70 gr |Papa frita 7097 | riolla pap 70 gr
CEREAL
Ensalada de Ensalada de Ensalada de Ensalada de
i . Ensalada de repollo, .
i Repollo morado, 70 gr |pepino, mangoy 70 gr . A 70 gr |Repollomorado, | 70 gr [tomate, zanahoria | 70 gr
CALIENTE X zanahoriay Pifia h ! ;
zanahoriay fresa fresa zanahoria y maiz y cilantro
200 |Jugo de guayaba 200 |Jugo de mango en 200 200 |Jugo de guayaba 200
FRUTA Jugo de maracuya| o | S cm? |leche cme |Jugo delulo em? |con leche cmé
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PLANEACION CICLO DE MENUS - ALMUERZO JM/JT Nivel PRESCOLAR Aprendel’ L 1 Toraleanions
o
JERZO PREPARADO EN SITIO
OPERADOR
DEPARTAMENTO RISARALDA [ unicPio | BAS
RAZAL o [ | aerocorousinoreatenaueros |
GRUPOETNICO SN PERTENENCIA ETNICA DiGENA |
[COMUNIDAD PUEBLG INDIGERA
ESTABLECHMENTO
EDUCATIVO
SEWANANG.T
COMPONENTES MENO No. 1 PORCON MENO No. 2 PORCON MENU No. 3 PORCION MENO No. 4 =TT MENO No.5 RoRe
Cremade 200 " 200 200 200 |Principio de
SOPA Sancocho A
verduras cm3 Frijoles cm?3 cm? cm? |lentejas 30gr
. . Cerdo ala
ALIMENTO PROTEICO| Res sudada 40gr |Tortillade huevo | 50gr |Pechuga asada 40 gr plancha 40 gr |Pollo con verduras| 90 gr
CEREAL Arroz amarillo 55gr |Arroz blanco 55gr |Arroz blanco 55gr |Arroz Verde 55 gr |Arroz blanco 55gr
TUBERCULOS - Pure de papa .
iCES - [ Cascos de papa . . . Tajada de platano
gé:;s:pg;/;zwos criolla pap 40 gr |Papa guisada 40 gr |Incluida en la sopa con cilantro y 40 gr m;duro P 40 gr
CEREAL mayonesa
Ensalada (Tomate, Ensalada de Ensalada de .
VERDURA FRIA O N ! Ensalda de Repollo, Incluida en la
CALIENTE zanahoriay 50 gr (r_e_pollo, mangoy | 50 gr fresa y zanahoria 50gr Tome_xte,_ repollo | 50 gr proteina 50 gr
mango) pifia) y maiz tierno
200 [Jugo de tomate de[ 200 |Jugo de guayabacon| 200 [Jugo demango | 200 200
FRUTA Jugo de maracuya cm® |arbol cme |leche cm? |con leche cm? Jugo de lulo om?
SEMANA No. 2
- PORCION ‘o PORCION 0 PORCION 0 PORCION 0 PORCION
COMPONENTES MENU No. 6 SERVIDA MENU No. 7 SERVIDA MENU No. 8 SERVIDA MENU No. 9 SERVIDA MENU No. 10 SERVIDA
SOPA Sopa de ajiaco 200 Pnnmp_lo de 30 gr |Sopade arroz 200 Frijoles 200
cm?  |blanquillos cms3 cm?3
. Goulash de carne . Pollo en salsa de .
ALIMENTO PROTEICO| Pechuga al horno | 40 gr con papa 80 gr |Cerdo agridulce 40 gr naranja 40 gr |Huevo cocido 50 gr
CEREAL Arroz amarillo 55gr [Arroz blanco 55 gr |Arepa frita 55 gr |Arroz blanco 55 gr |Arroz pajarito 70gr
ey Incluid | Incluida en la sopa
RAICES - PLATANOS -| . ncluidaen la .
A B Papa frita 40 gr proteina 40 gr |Papasalada 40 gr |Yuca frita 40 gr y arroz
CEREAL
. Ensalada de Ensalada de Ensalada de thaor::::ch: Ensalada de
Ziﬁlmpmo repollo, pifiay 50 gr |zanahoria, pifiay | 50 gr fzanahoria, tomatey | 50gr vinagreta de 50 gr repollo,za_r:ahoria, 50 gr
tomate tomate resa cilantro tomate y cilantro
200 |Jugo de guayaba 200 |Jugo de tomate de 200 |Jugo de mango 200 200
FRUTA Jugo de mango cm® |con leche cme |arbol cm? |con leche cm? Jugo de maracuya cm?
SEMANA No. 3
“ PORCION ‘o PORCION . PORCION 0 PORCION § PORCION
COMPONENTES MENU No. 11 SERVIDA MENU No. 12 SERVIDA MENU No. 13 SERVIDA MENU No. 14 SERVIDA MENU No. 15 SERVIDA
SOPA Crema de 200 frijoles 200 Lentejas 200
ahuyama cm?3 cm3 cm?3
ALIMENTO PROTEICO| Pechuga apanada | 40 gr |Pechuga asada 40 gr |Carne sudada 40qr |Cerdoensalsa | Huevo con 50 ar
gaap 9 9 9 9 lde pifia 9" |mazorca 9
Pastaala
CEREAL Arroz blanco 55gr 55 gr |Arroz blanco 55gr |Arroz Verde 55 gr |Arroz blanco 55gr
carbonara
e incluid | Ci d Monedas fritas de
RAICES - PLATANOS - INClulda en a ascos de papa .
PRGBS B ensalada 40 gr criolla 40 gr |Arepa frita 40 gr |Papa salada 4091 | 1 aduro 40 gr
CEREAL
ENSALADA RUSA Ensalada de Rodajas de
i (PAPA, ZANAHORIA, repollo morado Ensalda de tomate con Pasteles de
VERDURA FRIA O y ) ' " o
CALIENTE ARVEJA, CILANTRO | 909" | mango, fresay 509r zanahona,_lpma 509" |inagreta de 509" | zanahoria 50gr
Y MAYONESA) uva pasa mango y cilantro cilantro
Jugo de tomate de| 200 .| 200 I 200 |Jugo de mango 200 [Jugo de guayaba 200
FroTA arbol cm3 Jugo de maracuya cm?3 Jugo delulo cm? _|con leche cm? |con leche cm3
SEMANA No. 4
COMPONENTES MENU No. 16 Zgzs:gg MENU No. 17 ZCE’ESI'S;‘ MENU No. 18 Z‘EQSJSR' MENU No. 19 Z‘EQSJSR' MENU No. 20 ;223:82
200 200 [Principio de - 200 |Principio de
SOPA Sancocho cm? Consome de pollo cm® |Garbanzos 30 gr |Sopade ajiaco cme |blanquilios 30 gr
. Pollo en salsade .
ALIMENTO PROTEICO| Cerdo al horno 40 gr |Pollo oriental 40 gr |Res con verduras 40 gr naranja 40 gr |Huevo cocido 50 gr
CEREAL Arroz amarillo 55gr |Arroz verde 55gr |Arroz blanco 55gr |Arroz blanco 55 gr |Arroz blanco 55gr
e e Cascos de papa
RAICES - PLATANOS -| . .
DERIVADOS DE Banano 40 gr |Maduro cocido 40 gr |Maduro al horno 40 gr |Papa frita 40 gr criolla 40 gr
CEREAL
Ensalada de
Ensalada de Ensalada de Repollo morado, Ensalada de
i N Ensalada de repollo, . K .
Ziﬁmmmo Repollo morado, 50 gr [pepino, mangoy | 50gr X ep 50 gr |zanahoria, maiz | 50 gr [tomate, zanahoria | 50 gr
N zanahoriay Pifia X
zanahoriay fresa fresa dulcey y cilantro
mayonesa
200 |[Jugo de guayaba | 200 |Jugo de mango en 200 200 [Jugo de guayaba | 200
FRUTA Jugo demaracuya| s |00 leche cm? |leche cm3 Jugo de lulo cm3 |con leche cm?
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PLANEACION CICLO DE MENUS - ALMUERZO JM/JT Nivel 1 A5 Grado P_@dﬂ : G
ALMUERZO PREPARADO EN SITIO
OPERADOR:
DEPARTAMENTO RISARALDA [ municpio | DOSQUEBRADAS
RAIZAL ROM ‘ | 'AFROCOLOMBIANO / PALENQUEROS |
GRUPO ETNICO SIN PERTENENCIA ETNICA INDIGENA \
COMUNIDAD / PUEBLO INDIGENA
ESTABLECIMIENTO
S SEMANA No. 1
CCOMPONENTES MENU No. 1 2223:32 MENU No. 2 2223:32 MENU No. 3 Z‘;ﬁs:g': MENU No. 4 ';‘é';s:g: MENU No. 5 Zzﬁs:sz‘
Cremade 200 - 200 200 200 |[Principio de
SOPA Frijoles Sancocho . 30 gr
verduras cm?3 ) cm?3 cm?3 cm3 _|lentejas 9
ALIMENTO R dad Tortilla de h pech d Cerdo ala Poll d 1
e es sudada 50 gr |Tortilla de huevo 50 gr |Pechuga asada 50 gr plancha 50 gr |Pollo con verduras [100 gr
CEREAL Arroz amarillo 70 gr |Arroz blanco 70 ar |Arroz blanco 70 ar |Arroz Verde 70 gr |Arroz blanco 70 ar
TUBERCULOS - Pure de papa .
RAICES - PLATANOS {Cascos de papa . ’ - Tajada de platano
DERIVADOS DE criolla 50 gr |Papa guisada 50 gr |Incluida en la sopa con cilantro y 509" | naduro 50 gr
CEREAL mayonesa
VERDURA FRIA O ZEnnsai:a(:ia (Tomate, 65 ar (ErnsaIITdan?en 65 ar Ensalda de Repollo, 65 ar Eg;ﬂ?gar:eouo 65 ar Incluida en la 65 ar
CALIENTE ananoriay 9 _e~po 0. mangoy 9" lfresa y zanahoria 9 ate, rep 9 proteina 9
mango) pifia) y maiz tierno
200 |[Jugo detomate de| 200 |Jugo de guayabacon| 200 [Jugo de mango 200 200
FRUTA Jugo de lulo
Jugo de maracuya em?  larbol cm? |leche cm? |con leche cm3 9 cms3
SEMANA No. 2
) . a PORCIO PORCIO
COMPONENTES MENU No. 6 BORCION MENU No. 7 BORCION MENU No. 8 BCREN MENU No. 9 N MENU No. 10 N
SERVIDA SERVIDA SERVIDA SERVIDA SERVIDA
SOPA Sopa de ajiaco 200 Pr|n0|p'|o de 50 gr |Sopade arroz 200 Frijoles 200
cm3_|blanquillos cms3 cm?3
ALIMENTO Goulash de carne : Pollo en salsa de .
; Cerdo agridulce . Huevo cocido
PROTEICO Pechuga al horno | 50 gr con papa 100 gr g 50 gr naranja 50 gr 50 gr
CEREAL Arroz amarillo 70 gr |Arroz blanco 70 gr |Arepa frita 70 gr |Arroz blanco 70 gr |Arroz pajarito 90 ar
TUBERCULOS - .
RAICES - PLATANOS | o, fri 50 Incluida en la 50 P lad 50 v frit 50 Incluida en la sopa
DERIVADOS DE apa frita ar proteina gr |Fapasajada gr |rucainta 9" |y arroz
CEREAL
i Ensalada de Ensalada de Ensalada de Rodajas de Ensalada de
\éiiagt:‘;zépmo repollo, pifiay 65 gr |zanahoria, pifiay | 65gr |zanahoria, tomatey | 65gr |[tomate con 65 gr |repollo, zanahoria, | 65 gr
tomate tomate fresa vinagreta de tomate y cilantro
200 |Jugo de guayaba 200 |Jugo de tomate de 200 |Jugo de mango 200 200
FRUTA mar
Jugo de mango cm3 |con leche cm3 |arbol cm? |con leche cm?3 Jugo de maracuya cm3
SEMANA No. 3
) A - PORCIO PORCIO
COMPONENTES MENU No. 11 PEES:CD)Z MENU No. 12 PEES:CD)Z MENU No. 13 ngs:g]’;‘ MENU No. 14 N MENU No. 15 N
& & g SERVIDA SERVIDA
sopA Crema de 200 frijoles 200 Lentejas 200
ahuyama cm?3 cm?3 cm?3
Cerdo en salsa Huevo con
’;;'gfggg Pechuga apanada | 50 gr |Pechuga asada 50 gr |Carne sudada 50 gr de pifia 50 gr mazorca 55gr
Pastaala
CEREAL Arroz blanco 70 gr carbonara 70 gr |Arroz blanco 70 gr |Arroz Verde 70 gr |Arroz blanco 70 gr
TUBERCULOS - .
RAICES - PLATANOS |incluida en la Cascos de papa 50 gr |Arepa frita 50 gr |Papasalada 50 ar Monedas fritas de 50 ar
DERIVADOS DE ensalada criolla 9 9 9" |maduro 9
CEREAL
ENSALADA RUSA Ensalada de Ensalda de Rodajas de
VERDURA FRIAO  |(PAPA, ZANAHORIA, repollo morado, . - tomate con Pasteles de
zanahori in - .
CALIENTE ARVEJA, CILANTRO 115gr mango, fresay 659r maar? 8 ac’ilgin?ro 650r vinagreta de 65gr zanahoria 650r
Y MAYONESA) uva pasa goy cilantro
Jugo de tomate de| 200 .| 200 200 |Jugo de mango 200 |Jugo de guayaba 200
FRUTA Jugo de lulo
arbol cms3 Jugo de maracuya cms3 9 cm3 |con leche cm3 |con leche cms3
SEMANA No. 4
) A o PORCIO PORCIO
COMPONENTES MENU No. 16 oo MENU No. 17 oo MENU No. 18 RORCION MENU No. 19 N MENU No. 20 N
SERVIDA SERVIDA
200 200 200 N 200 |Principio de
SOPA Garbanzos Sopa de ajiaco ]
Sancocho cm? Consome de pollo cm3 cm? p y cm? |blanquillos 50 gr
- POIlo en salsa de -
’Q;‘B”fé“ilg Cerdo al horno 50 gr |Pollo oriental 50 gr |Res con verduras 50 gr narania 50 gr |Huevo cocido 50 gr
CEREAL Arroz amarillo 70 ar |Arroz verde 70 gr_|Arroz blanco 70 gr |Arroz blanco 70 gr |Arroz blanco 70 gr
TUBERCULOS -
AT LA 59 50gr |Mad id 50 gr [Maduro al h 50 gr |Papa frit 50 gr |C2SCOs depapa |
PO Bl anano gr aduro cocido gr |Maduro al horno gr |Papafrita 9" |criolla gr
CEREAL
Ensalada de Ensalada de
N Ensalada de Ens_alada de Ensalada de repollo, : : g . " hori
CALENTTE Repollo morado, 65 gr |pepino, mangoy 65 gr zanahoria y Pifia 65 gr |Repo omorado, 65 gr omate, zanahoria 65 gr
zanahoriay fresa fresa zanahoriay maiz y cilantro
200 |Jugo de guayaba 200 |Jugo de mango en 200 200 |Jugo de guayaba 200
FRUTA Jugo de lulo
Jugo de maracuya | oo |0 he cm? |leche cme |°Y9 cm? |con leche cm?
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