(Anexa nr. 21)
CAIET DE SARCINI

Achizitionarea Serviciilor de alimentatie a copiilor in sezonul estival 2025 in Institutia Publici
Centrul Raional de Odihna si Agrement din mun. Striseni

Autoritatea contractanti_ Aparatul presedintelui raionului Striseni/Directia Generali
Educatie

Obiectul achizitiei:

Prezentul Caiet de sarcini face parte integrantd din Documentatia de atribuire si constituie ansamblul
cerintelor pe baza, carora ofertantul participant la procedurd isi va elabora oferta sa, in vederea
atribuirii contractului de achizitii publice, avind ca obiect prestarea serviciilor de alimentatie a

copiilor In sezonul estival 2025 in Institutia Publica Centrul Raional de Odihni si Agrement din mun.
Straseni.

Descrierea serviciului

Prestatorul sa asigure zilnic pregitirea, prepararea hranei in perioada estivald 2025 alimentatia per
schimb a 360 copii/elevi si 90 angajati repartizati in 6 schimburi cu durata de 10 zile, total (450
persoane) la Institutia Publicd Centrul Raional de Odihnd si Agrement din mun. Striseni, in
cantitatile si continutul caloric stabilit prin normele de hrana previzute de legislatie in vigoare si in
corespundere cu urmétoare rigorii:

- Cantitatea de trofine organice si valoarea calorica zilnica necesari copiilor cu varsta de 7-18 ani

(fete/baieti) sa constituie 2350-3000kcal;

- Meniurile din Anexa nr.1 si fie intocmite si prezentate in conformitate cu ,,Recomandarile pentru
un regim alimentar séndtos si activitate fizicd adecvata in institutiile de invitamant din Republica
Moldova” aprobate prin Ordinul Ministerului Sanatatii nr. 638 din 12.08.2016. In functie de
modificdrile intervenite in frecventa copiilor beneficiari ai serviciului de alimentatie, autoritatea
contractanta isi rezervd dreptul de a suplimenta sau diminua numirul de portii, fird modificarea

pretului unitar si prin precizarile cu privire numarul de beneficiari cuprinse in comanda lansata citre
prestator.

Conditii minime impuse de autoritatea contractant::

- Operatorul economic participant la procedurd, trebuie si respecte particularititile institutiei
beneficiare ale serviciului de alimentatie previzute in caietul de sarcini si graficul de prestare al
acestui serviciu.

- Operatorul economic participant la procedura, trebuie sd aiba inscris in statutul societitii, ca gen
de activitate, prestarea serviciilor de alimentatie publica,

- Operatorul economic trebuie si respecte piramida alimentard pentru nutritia copiilor si
adolescentilor, in functie de necesarul caloric, grupe de alimente si grupe de varstd, pentru
asigurarea cresterii §i unei stéri de sinatate si imunitate corespunzitoare.

- Operatorul economic trebuie si asigure, in lipsa unor produse previzute in meniurile siptiminale,
alte produse prin substituire, numai in cazuri exceptionale si cu aprobarea prealabild a medicului
st directorului Centrului, la echivalentul valoric si nutritional al celor inlocuite.

- Operatorul economic trebuie si asigure conditiile igienico-sanitare previzute de actele
normative in vigoare, pentru depozitarea si pastrarea produselor agro-alimentare si pentru
prepararea si transportarea hranei.

- Operatorul economic trebuie sd permita exercitarea controlului efectuat de catre reprezentantii
beneficiarului in ceia ce priveste modul de depozitare al alimentelor, prepararea hranei, etc.

- In cazul in care se vor constata abateri, care pot conduce la consecinte grave pentru starea de
sdndtate a beneficiarilor, personalului de specialitate si directorul Centrului, vor avea dreptul si
sisteze prestarea serviciului, operatorul economic va fi obligat, sa inlocuiasci alimentele sau
hrana in cauza cu alta /altele corespunzitoare, fird a pretinde plati suplimentare pentru acesta,




in termen de maxim 2 (doud) ore de la primirea notificarii. Daca deficientele constatate nu sunt
remediate In termenul stabilit, se va declansa procedura de rezolutiune a contractului, cu toate
consecintele ce decurg din acestea.

Cantitatile constatate lipsa in urma verificarilor efectuate, vor li acoperite in cel mai scurt timp.

Operatorul economic va asigura spalarea veselei, curitenia in cantini si in blocul alimentar
utilizdnd produsele de curidtire (pentru degresarea veselei, dezinfectanti, etc.) din cont
operatorului economic. Asigurarea cu detergenti si dezinfectanti 1i revine operatorului economic
desemnat castigator.

La expirarea termenului de executare a contractului Operatorul economic in baza actului de
predare-primire transmite administratiei institutiei intr-o stare functionald blocul alimentar, sala
de mese, depozitele (incdperile, utilajul si inventarul din blocul alimentar si depozite
functionabile).

Autoritatea contractantd nu duce responsabilitatea de deteriorarea veselei. In caz de insuficienta
bunurilor necesare procesului alimentar, operatorul economic asigura suplinirea lor.

Cerinte specifice privind igiena personalului

Fiecare persoand care lucreazi in zona de manipulare a alimentelor, va mentine igiena personala
si va purta echipament de protectie pentru lucru adecvat si curat.

Personalul care lucreaza la prepararea hranei trebuie s aibd analizele medicale la zi si sa respecte
regulile igienico-sanitare previzute de legislatie in vigoare. Controlul medical periodic al
personalului, care participd in mod direct la primirea, depozitarea, prelucrarea alimentelor,
distribuirea si servirea hranei preparate, se va efectua in conformitate cu normele si
regulamentelor in vigoare, conform indicatiilor medicului, putidnd fi verificat de autoritatea
contractantd, ori de cate ori este cazul.

Cerinte specifice privind alimentele folosite pentru prepararea bucatelor.

Se interzice, in scopul prepardrii bucatelor asigurarea cu carne de pasire, in formi de
semifabricate marinate, inclusiv cu adausul unor aditivi alimentari si condimente.

Pestele congelat trebuie sa fie receptionat in stare eviscerata si fira cap.

Se interzice, asigurarea beneficiarilor cu produse lactate ce contin grasimi vegetale cum ar fi:
produs de brinzd, produs de cascaval, produs de smintina, etc.

Produsele de panificatie in special piinea, trebuie si fie ambalate, etichetate obligatoriu in
conformitate cu cerintele legislatiei in vigoare.

Se admit spre consum si procesare fructe i legume numai in stare proaspata.

Toate alimentele care sunt depozitate, impachetate, manipulate, afisate si transportate, vor fi
protejate impotriva oricdror contamindri probabile ce va face alimentele improprii consumului
uman.

Operatorul sd prezinte produsele ambalate, cu etichetd, insotite de documente ce atesta calitatea,
cantitatea si conformitatea.

Zilnic, o proba recoltatd din fiecare fel de hrana administratd (méncare gatita sau hrana rece) va fi

pastrate in frigider 48 de ore. De asemenea, hrana va fi verificata obligatoriu de personalul de
specialitate.

Produsele intermediare §i produsele finite, posibile de a fi mediii de dezvoltare a
micro-organismelor patogene sau de a forma toxine, trebuie mentinute la temperaturi care sa nu
prezinte risc pentru sanatate. Potrivit cu siguranta alimentelor, se vor permite perioade limitate,




In afara temperaturii potrivite, atunci cind este necesar ca alimentele si se adapteze modalitatilor
de preparare, transport, depozitare, prezentare si servire.

- Se recomandi ca hrana s fie servitd la aproximativ 30 min. de la preparare, 1n caz contrar ele
trebuie menfinute la o temperaturd mai mare de 60 grade Celsius pentru hrana cald si la max. 4
grade Ceisius pentru hrana rece.

- Nu se admite, asigurarea beneficiarilor cu produse alimentere interzise, conform legislatiei
Republicii Moldova pentru alimentatia copiilor.

- Este interzisa, pastrarea alimentelor de la o masi la alta.

- Prepararea si prelucrarea culinard a produselor alimentare se efectueazi in corespundere cu
cerintele tehnologice de pregitire a bucatelor in blocul alimentar. Se interzice prepararea altor
tipuri de bucate, decdt cele prevdizute in meniu.

Cerinte specifice privind deseurile alimentare
- Deseurile alimentare trebuie colectate in containere inchise si etichetate; aceste containere

trebuie sd fie de o constructie adecvata, pastrate intacte si ugor de curdtat si dezinfectat.

- Transportul deseurilor alimentare se va face cu mijloace de transport autorizate ale operatorului
economic pe cheltuiala sa.

- Operatorului economic are obligatia evacudrii zilnice a deseurilor alimentare.
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Directiei generala educatie L / Tamara COSTIN

Conducitorul grupului de lucru / - Mariana DIMCENCO
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Luni Saptimana 1
Dejun
i Benuinires bucatelor Volumul Proteine Lipide |Glucide ValoaIFf|
? i bucatelor |Masa Masa g g g energetica
bruti kg neti kg Ikal
1. |Supd de lapte cu hrisca 1/200 9.01 8.35 31.60 249,65
Crupe de hrisci 0.025 0.025 2.97 0.25 1658 " ggs3 i
Lnt fird prasimg vegetale 0.003 0.003 0.04 4.1 0.07 37
Lapte 0.200 10200 600/ 400] Topg 104,00
Zakar 0.005 T 0.008 4.95] 20.29]
2{Tartina cu unt 51 cascaval 1/50/10/15 7.87 12,69 | 24.13 396.87
Péine de fiiny fstegrald fortificals cl
fier si acid folic 0.050 | 0.050 405)  060[ 240 267.00
P T ael e =0 267.00
Unt £33 prasimi vegetile 0.010 0.010 0.08 3.2 0.13 74
- > S SN P o SRR PGy S S e et
Branza tare 45 Y 0.015 0.015 3.74 3.89 0.0 55.87
3. {Ceai 1/150 0.0 0.0 5.0{20.29
Ceal infazie 0.001 0.001
" [Zanar 0.005 _170.005 B T T
4 fFructe broaspete de sezon 1/200 0.200 0.185 0.7 19.89 82,72
o S
TOTAL COMPOZITIE CHIMICA Dejun 17.58] 21.04 80.57 749.53
Prinz
Supd erema multivitamin cy carne
1. Dui si crutoane 1/300/30/10 14.86 4.72 55.64 382.58
Cartofi 0.050 0.041 0.72 0.04, 6.84 28,8
PleEt pui 0.035 0.030 6.13 0.49 0.25 27.93
Dovlecei 0.080 0.075 1.09 0 6.91 27.52
_——\\____-—»_“._____ ~ o 27.52]
ceapd 0.010 0.090 0.14 0.02 6.13 2.69
morcov 0.020 0.0 lgbm 0.21 0.02 1.12 6.56
Ardei pras 0.010 0.008 0.1 0.04 0.3 1.9
B b T ————— s s
raddcini de teliny 0.010 0.008 0.17 0.01 0.49 2.18
N . M X e s
ulei de fiparea soareluj 0,002 0.002 {1 2 t]
=l Ue it ! ] - "
0.014 2.010 2
B S— R ot
0.0008 1 0.0008
Parjoala pui si paste cu baby
2. {spanac ardej capia si seminte miy 1/80/250
Carsie puy 0.065 0.060
P'am.e din'faina albd fortificats cy Fe 0.020 0.020
si a'cld folic A
Ulei de floarea soa relui 0.004 0.004
Qua categoria "Extra” 0.003 0.003
= e
Ceapd 0.010 0.009
Paste 0.055 0.055
P e
Semiite mnix 0.001 0.091
Spanac 0,010 0.009
—L\__~ e U010
Ardei pras 0.005 0.003
.. . uﬁ-—*—* G 7 -
Hei de floarea soarelui 0.003 0.003
————_0dreas D S BN
Sare ivdatd 8.0010  {0.0010
Legume Proaspete’desezon (rosir;
3. castraveti, ardai dulei) 1/60 0.063 0.060 0.40 2.39 11,93
4. [Compot din fruete de sezon 1/250 0.18 | o000 9.92 40.97
Fructe de sezon 0.050 0.045 0.18; | . 4.97 2068
Zahar 0.005 0.005 4.95 20.29
5 _[Péine feliata 1/100 0.100 | 0.100 630 | 210 | 33 267.00
Péine de secara 0.100 0.100 6.30 2.10 33.60 267.00
TOTAL COMPOZIT[E CHIMICA Prinz 27.69 11.27 142.92 936.86
Chindij
Suc 100% din tructe eu maj putin i _
1.}de 5gr, de zaharuii per1 1/200 0.200 0.200 1.68 0.2 9.2 54
2. Mulfins cu cagcaval gilegume 1/60 6.28 11.04 15.66 328.62




Fidind integral3 fortificati cu fier si
acid folic 0.020 e 2.00 0.2pf
Cascaval : 0.010 0.010 2.50] 2,59
Ardei gras 0.007 0.006 3.05 )
Sare 0.001 0.001
- e 20 0,001 e ) S
Quii 0.012 0.012 1.36 1.04 5
Fatrunjel 0.002 0.002 0.07 0.01 0.1 0.66
P;ﬁa_f&mﬂ 0.001 0.001 i
ulei de floarea soarelui .050 0.050 10.00 90.00
Lapte 2,56 0.010 0.010 0.30 0.20 0.50 5.20
TOTAL COMPOZITIE CHIMICA Chindij 7.961 14.24 24.86 382,62
Cina
Ostropel de puisi cuscus culegume
e 1/70/200 1623 [9.84 61,90 344,29
Cuscus 0.050 0.050 6.50 0.85 48.10 234.00
Carne pui 0.090 _§ 0.088 9.17) 38R 2.5 52.48]
Ceapa 0015 | 0.012 021 0.03 9.20 4.03
i\ rdei gras 0.010 0.008 0.08 0,45 2.25
Tomate in suc propriu 0.010 0.010 0.10) 0.04 0.30 1.9
Doviecei 0.015 0.012 0.07 0.03 0.64 1.35
morcoy 0.010 0.008 0.10 0,01 0.56 3.28
Sare jodata 0.001 0.001 FELCR ST 4
ulei de foarea soarelu 0.005 0.005 5.00 45.00
dine de faina integraly fortificaty
2 feu fier si acid folic 1/100 0.100 0.100 6.30 2.10 33.6 267.00
3_JCeai cu lamaie 1/200 0.03 0.01 5.22 21.16
Ceai infuzie 0.001 0.001 s o
Lamaie 0.005 0.005 0.03 0.01 0,27 4.87]
Zahir 0.005 0.005 4.95 20.29
TOTAL COMPOZITIE CHIMICA Cind 25.43] 1528 126.62 952,45
Pe noapte
1 |Biscuiti fira grasimi hidrogenizate 1/30 2.87 3.33 25.90 320.00
Biscuii fara grasimi hidrogenizate 0.030 0.030 2.87 3.33 25.90 320.00
laurt natural Z'5 % far3 adags de 3
2|zahir 1/125 0.125 0.013 2.50 3,75 5.00 62.50
TOTAL COMPOZITIE CHIMICA 5.37 7.08 30.90 382,50
TOTAL COMPOZITIE CHIMICA ZIUA 1 : 84.73] 6891 42575 3486.68




Marti Saptaméni 1
. ) Volumul Masa Masa Proteine |Lipide {Glucide Va]oar.ea
Denumirea bucatelor . - energefica
bucatelor jhruti kg [netd kg g g g ekal
Dejun
Terci de mei cu lapte ~1/200 7.5 7.35]  29.10 223.65
Lapte 2,5% 0.100 0.100 4.5 3 7.5 78
Zahir 0.005 0.005 4,95 20.29
Crupe de mei 0.025 0.025 297 0.25 16.58 88.36
Unt fara grasimi vegetale 0.003 0.003 0.04 41 0.07 37
Tartiing cu unt sIbranssen
cheag tare 45% grasime 1/60/10/10 7.44f 11.51 28.93 271.45
Paine de fiing integrals
fortificatd cu fier si acid folic 0.060 0.060 G b 28% 1508
Unt fird grasimi vegetale 0.010 0.010 0.08 8.2 0.13 74
brdizaTu cheagiare 59
grasime 0.010 0.010 2.5 2.59 a 37.25
Ceai cu zahar 1/200 0.0 0.0 5.0 20.29
Ceai 0.001 0.001
Zahar 0.005 0.005 4.95 20.29
Fructe proaspete de sezon 1/200 0.200 0.185 0.7 19.89 82,72
“TOTAL COMPOZITIE CHIMICA Dejun 15.65] 18.86 82.87 598.11
Prinz
Liorba de Tegume ca puis
smantana 1/300/30/10 8.75 5.2 35.09 150.87
cartofi 0.060 0.050 1.44 0,07 1368 | 576
Piept pui 0.035 | 0.030 613] 049 0.25 2793
Conopida 0.018 0.015 0.29 001 | 72 3.6
ceapd 0.020 0.018 0.29 0.03 12,26 5.38
morcov 0.010 0.008 0.1 0.01 0.56 3,28
Radacina de telina 0.010 0.008 0.08 0 0.45 225
verdeats 0.001 0.001 0.04 0 0.07 0.33
Rosii.in suc propriu 0.010 0.010 0.1 0.04 0.3 1.9
sare 0.0008 0.0008 0 0 0 0
ulei de Roarea soarelui rafinac 0,003 0.003 0 3 0 27
smantand 15% grisime 0.010 0.010 0.28 1.5 0.32 21.6
Chiftelute de puiin sos dulce
acrisor cu Cartofi natur 1/80/20/180 20,92} 21.00f 4224 378.08
Cartofi 0.210 0.195 3.02 0.15 28.73 120.9¢
tat Fird prasimi vegetale 0.010 0.010 0.08 8.2 0.13 78
Marar 0.001 0.001 0.01 0.06 0,21
Carne de pui 0.070 0.065 15,60 6,60 4.50 89.25,
Sare iodati 0.0008 0.0008
Pesmeti 0.010 0.010 0.81 0,12 4.80 26.70
Morcov 0.010 0.008 0.10 0.01 0.56 2.28
Ceapd 0.020 0.018 0.07 0.01 3.07 1.34
Rosii in suc propriu 0.010 0.010 0.10 0.04 0.30 190
Ulei de floarea soarelyi 0.005 0.005 5.00 45.00
Oua 0.010 0.010 1.13 0.87 0.09 12,44
Salata de spanac cu rogii i
seminte de floarea soarelui 1/80 1.07 3.43 3.80 46.18
Rosii proaspete 0.065 0.060 0.46 3.19 13.68
Frunze de spanac 0.005 0.005 0.21 0,03 0.27 1.7
Seminte de Hoarea soarelu 0.002 0.002 0.4 1.4 0.34 13.1
Ulerde floarea
soarelui(nerafinat) 0.002 0.002 2 18
Compot din fructe de sezon 1/200 0.18 0.00 9.92 40.97
[ructe de sezon 0.050 0.035 0.18 4.97 20.68
Zahdr 0.005 0.005 4.95 20.29
Fane de'Taina Integrala
5. [fortificati cu fier si acid folic 1/50 4,05 0.60 24.00 267.00




Paine de fdind integrald
fortificata cu fier si acid folic .050 0.050 4,05 0.60 | 24.00 267,00
6. |Paine de secara 1/70
Paine de secara 0070 J0.070 630 | 210 | 3360 | 180.60
TOTAL COMPOZITIE CHIMICA Prinz 41.27f 32.28] 148.65 1064.00
Chindii
Biscoifi Tara’grasiimi
1]hidrogenizate ovaz 1/100 0.020 00210 3:28 = 29:6 ol
2}Suc 100% din fructe cu mai 1/200 0.200 0.200 1.68 0.2 9.2 54
putin de 5 gr. de zaharuri per1
TOTAL COMPOZITIE CHIMICA Chindii 4,96 4.00 38.80 480.00
Gina
Budinca din brinza de vaci cu
1. |magiun i 1/200/20 23.85 19.58 14.68 628.10
bréanza de vaci 0.180 0.100 20.8 11.7 1.3 469.8
oud de gdini de cat. «Exstra» 0.009 0.009 1.7 1.31 0.13 18.66
crupe de pris 0.010 0.010 1.19 0.1 6.63 35.34
Pesmeti 0.010 0.010 0.02 246 0.04 222
ulei de fioarea soarélui rafinat 0.004 0.004 0 4 0 36
Magiun 0.010 0.010 0.14 0,01 6.58 46,1
2 {Ceai cu zahir 1/200 0.0 0.0 5.0 20.29
Ceai 0.001 0.001
Zahar 0.005 0.005 4,95 20.29
TOTAL COMPOZITIE CHIMICA cina 23.85 19.58 19.63 648.39
Pe noapte
1jTarta cu mere 1/80 0.160 5.71 7.39 33.28 230.57
Faind de grdu integrali
fortificatd cu Fe si acid folic 0.020 0.020 2.00 0.20 14.60 71.60
ovd de giind de cat. «Bxstran 0.025 0.025 2.83 2,18 0.22 3110
Zahir 0.010 | 0.010 9,90 1058
Chefir 2,5% grasime 0.020 0.020 0.60 0.01 0.60 9,24
Ulei de floarea soarelui 0.005 0.005 5.00 45.00
Praf de copt 0.0001 | 0.0001
Scortisoara 0.0001 10.0001
Mere 0.080 0.070 0.23 7.96 33.09
2. |Chefir 2,5% grasime 1/200 0.2 0.2 6 0.1 6 92
TOTAL COMPOZITIE CHIMICA 11.71 7.49] 39.28 322,57
TOTAL COMPOZITIE CHIMICA ZIUA 11 74291 62.63] 329.49 3195.79




Miercuri  Sapfamans 1

. - Valoarea
Nr Denumirea bucatelgr Volimel Ma‘?ﬂ Ma‘sa Froteing Lipide g Huktde engrgeticn
bucatelor | bruta kg | netikg g Kl 8
Dejun
L. [Tercide grigpe tapte 1/200 8.41 7.95 30.60 274,59
Crupa de prig 0.025 Lg25 2.97 0.25 16.58 123.7
 Lapte 2,5% 0.100 0.100 5.4 3.6 9 Y3.6
Unt fird srashmi vevetale 0.003 0.603 0.04 4.10 0.07 37.00
Zahdr 0.005 0.005 4.95 20.29
2. [Tartina cuant 1/50/10/ 4.13 8.80 24.13 20300
Péine de fGind integrala
fontificatd cu fer s acid folic 0.050 0.050 4.05 (.60 24.0 129.00
Unt f3ra grasimi vegetale 0.010 0010 (.08 8.20 0,13 7400
3. [Ceai culamaie 1/150 .03 0.01 5.22 21,16
Ceaiinfuzie 0.601 0.001 - I
Lamiie 0.005 0.005 .03 $.01
Zahar 0.005 0.005 1.95 20,29
TOTAL COMPOZITIE CHIMICA Dejun 12.57 16,76 59,95 498,75
Prinz
1, {Bors ucrainese cu pui 1/360/30 4.2 3.55 38.67 178,12
| [Earne pui 0.035 0.030 3.57 1.51 103 2041
Cartofi (.0606 0.055 (.86 0.04 8.21 24.56
Varza atha 0.050 0.045 0.32 216 12,4
Morcov 0.026 1 0.018 0.2 0.02 112 24.8
Ceapi 0.020 0.018 0.29 0.03 12.26 5.38
Sfecta rosie 0.040 0,035 (.54 ) 346 13.76
Riddcing de telina 0,005 0.004 0.02 0.01 0.11 .56
Verdeata 0.001 8.001 0.04 i) 0.07 0.33
Rosii in suc propriu 0.005 0.005 §.1 0.04 0.3 LY
Uiei de Aoarea soarelu: 0.003 0,003 3 27
Sareicdata 0.0008 0.5008
Peste in crusta de porumt cu
legumela cuptor si 1/806/30/150
2. pmamaliguta 19.56 10.40 35,60 640.37
Paste cangelar 0.106 0.090 14.54 145 57.55
Crupe de porumb 0.030 8.030 .56 0.3 19.9 1234
Qua 0.003 0.003 0.57 0.44 (.04 6,22
Faina futegrala fortificats cq figr ; . R
i acid folic 0.003 o003 - a0z ~33
Ceapi 0.020 0.018 .29 .02 12.26
Morcov 0.015 (0,013 Q.16 0.01 0.84
Rosii In suc propriu 0.005 0.005 0.10 3.04 0.30
Sareiodata 0.0008 0,0008
Ulei de floarea soaralui 0.004 0.004 4
Unt fiird grasimi vepetale 0.005 8.005 0.04 4.10 0.07
3. _|Legume coapte cu busuioe 1/100 0.68 1.00 4,79
Rosiif Ardei gras 0.12¢G 0.110 0.68 4] 4,79
Ulei te oarea soarenn (rerafinat .
) 0.003  lu.003 ’ 4/
4._|Compotdin fructe de sezon 1/200 (.18 0.00 9.92 40.97
Fructe de spzon 0.050 .045 0.18 *97 20,68
Lalar 0.005 3,005 435 20,249
ne de faing integraia
5. {fortificata cu fier siacid folic 1/50 4.05 0.60 24.00 267.00
Phine de fdind integrali
fortificatd cu fier st acid folic 6,050 0.050 405 660 | 2400 | 26700
6, [Piinede secara 1/70 6.30 2,10 33.60 180,66
Paine desecara 0070 0.070 6,30 240 33.60 180.60
TOTAL COMI’OZIT!E CHIMICA Pring 34.98 17.65] 146.58 1354.58
{ Chindij




1, |Fructe proaspete de sezon 1/200° 10200 0.7 19.89 82.72
2. |Briosa cu stafide 1/80 9.96 7.27 57.46 345.56
Fdina de griu 0.070 0.070 7 0.7 51.1 250
Oud de gdind "Extra” 0.015 0.014 1.7 1.31 0.13 18.66
Unt fard grasimi vegetale 0.003 0.003 0.02 2,46 0.04 222
Ulei de floarea soareluij 0.002 0.002 0 2 0 i
Drojdie 0.003 0.003 0.25 0.06 0.54 3.15
Lapte 2,5% 0.030 0.030 0.9 0.6 1.5 15.6
Stafide 0.005 0.005 0.09 0.14 415 17.95
TOTAL COMPOZITIE CHIMICA Gustare de seari 10.66 7.27 77.35 428.28
CINA
Piept pui impanat cu morcov
si verdeturi cu cartofi copti cu 1/70/200
1 frozmarin 21.21 9.58 139.53 295.17
Piept pui 0.095 0.090 16.63 133 0.67 75.81
Morcov 0.015 0.012 0.16 0.01 0.84 492
Lartofi 0.270 0.240 3.89 0.19 36,94 155.52
Verdeata 0.015 0.012 0.53 0.05 1,08 4.92
Ulei de floarea soarelui 0.005 0.005 5 45
Rozmarin 0.001 0.001
Sare iodata 0.001 0.001 3 9
2 |Ceai cu zahar 1/200 1] 0 4,95 20.29
Ceai infuzie 0.001 0.001
Zahar 0.005 0.005 4.95 20.29
Pdine de faind integrala
3 [fortificata cu fier si acid folic 1/50 4.05 0.60 24.00 133.50
Pdine de fdin3 integral3
fortificata cu fier si acid folic 0.050 0.050 4,05 0.60 24.00 133.50
TOTAL COMPOZITIE CHIMICA Cini 25.26 10.18 68.48 448.96
PE SEARA
1. {Cacao 1/200 6.4 4.28 16.03 128.87
Lapte pasteurizat 2,5-3,2 % 0.150 0.150 f 4 10 104
Zahar 0.005 0.005 4.95 20.29
Cacao 0.001 0.001 0.4 0.28 1.08 458
2 |Chifla Victoria 1/200 9.93 14.1 28.93 415.5
TOTAL COMPOZITIE CHIMICA 16.33 18.38 44.96 544,37
~ JTOTAL COMPOZITIE CHIMICA ZIUA II] 58.91 41.68| 348.73 3274.94




Joi Saptimana 1

3 : Volumul Masa Maga Proteing| Lipide |Glueide Valog rfm
Nr Denumirea bucatelor : N energetica
bucatelor | bruti kg | ners kg I g [ k?c "
Dejun
1. |Terci din ovaz pe lapte 1/200 10.23] 1220 45.56 349,55
Fulpi de ovaz 0.035 0.035 4.75 (.40 26.53 141,37
Unt 0005 (.005 0.08 8.2 0.13 74
Lapte 2,59 6.100 0,100 54 36 9 93.6
Zalhdr 0.005 0.005 9.9 40.58
2. JTartina cu-unt 1/50/10 +13 8.80 24.13 203.00
§’3:~=.1e dg F.f{]}djnﬁﬁg!‘d]ﬁ fortificatd 0.050 0,050 4.05 0.6 24 129
cu fier siacid folic
__iUnt fard grasimi vegetale 0.010 0.010 .08 8.20 0.13 74.00
3. {Ceai cuzahar 1/200 .00 0.00 4.95 20,29
Ceai infuzie 0.001 0.001
Zahir 0.005 0005 4.95 20.29
4_|Fructe proaspete de sezon 1/200 {0.200 0.7 19.89 82.72
TOTAL COMPOZITIE CHIMICA Dejun 15.06 21.00 94.53 655.56
Prinz
1. [Zecama cu taictei de casa 1/300/30 5,16 4.62 26,43 99.42
Taictei 0.010 0.0190
Carne pii 0.035 0.930 3:57 1.51
Cartofi 0.060 0.055 0.86 (.04
Ceapd 0.025 0.023 0.36 .04
Mercov 0.030 0.028 0.31 0.02
Rédicina de teling 0.005 0.004 0,02 .01
Ulei de floarea soarelui 0.003 0.003 3
Boys acri 0.015 0.015
Sare iadata 0.0008 0,6008
Verdeatd 0.0{11 0.001 0.04 { 0.07 0.33
2 {Parjoala de pui 1/80 26.96 13.08 83.58 497.80
Carne pui 0.065 0.063 17.5 1.4 0.7 79,8
oud de piing de cat. «Exstran {.003 (2.003 1.13 4.87 0.09 12.44
{eapa 0.010 0.008 0.14 0.02 6.13 269
Pesmeti 0.003 0.003 (.24 .04 144 8.01
Lapte 0.008 0.008 0.24 016 0.4 416
Sare iadata B.0008 8.0008
Ulei 0.005 0.005 5 45
3 {Legume sote 1/150 3.35 2,77 32.62 152.69
Cartofi 0.070 0.065 1.01 (.05 9.58 40137
Doviecei 3.100 0.095 2.53 0.69 21.83 12647
Ceapa 0.010 (3.008 0.14 0.02 6.13 2.69
Ardei gras 0,010 0.008 0.58 045
Morcoy 0,005 0.004 L1 0.01 0,56 ’
Rosii 0.010 0.010 .5 0.05 3.65 )
Ulei de Hoarea soarelui (1L.002 0,002 2 i
4 ISalata mix cu apio si seminte 1/50 0.06 0.02 0.27 112
Salata lpllo mix 0.030 0.030 .29 (.67 0.79 4.08
Uei {nerafinat) 0,003 G.003 340 27.00
seminte de foavea soarelui 0.001 0,001 0.20 0.70 017 655
Frunze de spanac 0.005 0,004 0.21 0.03 0.27 1,70
Telina tulpina 0.010 0,008 (.06 0.02 0.27 142
5. JCompot din fructe de sezon 1/200 0.18 0.00 9.92{ 40,97
fructe de sezon 0.050 0.045 0.18 4.97 20.68
Zahdr 0.005 L005 4,95 20.29
6| Faine de fiina Integrala 1/50 1.05 0.60 24.00 129.60
Pdine de faind integrals fortificars
cufier 51 acid folic 0.058 1.050 405 .60 2400 12900
7 _tPiine de sccard 1/70 6.30 2.10 33.60 180.60




ll’aine de secard

| 0070 | o0.070 6.30]  2.10 33.60 180.60
TOTAL COMPOZITIE CHIMICA Pranz. 46.06] 23.19 21042 1101.60
Chindii
L. {Papanagi de brinza cu magiun 1/140/15 23.71] 1543 23.54 710.83
Branza de vaci 0.140 0.140 20.8 1137 1.3 2613
oud de gdind de cat. «Exstran 0.005 0.005 1.7 1.31 0,13 18,66
Faind din grau 0.010 0.010 1 0.1 7.3 358
ulei de floarea soarelui 0.002 0.002 0 2 0 [
zahar 0.005 0.005 495 20.29
magiun 0.015 0.015 0,21 0.02 9.86 31.58
2. {Lapte fiert 1/200 6.00 4,00 10.00 104.00
Lapte 2,5% 0.200 0.200 6.00 4,00 10.00 104.00
TOTAL COMPOZITIECHIMICAChinds 29,71 19.13 33.54 814.83
Cind
Pieptde pui in crusta de seminte
1. ]cu piure de mazare 1/90/150 36.7 18.25 42.04 463.62
Pient pui 0.100 0.095 17.5 1.4 0.7 79.8
Mazare uscata 0.075 0.075 17.16 0.75 39,55 234.32
Unt 0.005 0.050 0.04 4,1 0.07 34
Seminte mix 0.010 0.010 2 7 1.72 65.5
Ulei 0.005 0.005 5 45
Sare 0.001 0.001
Legume de sezon portionate (
?Irosii, castraveti, ardei dulci) 1/50 0.30]  0.00 241] 906
Rosii/castravet, /ardei dulci 0.053 0,050 0.3 2,11 9.06
3 |Paine felhiata 1/50 4.86 0.72 28.8 160.2
Péine de faind integrali fortificats 0.050 0.050 4.86 0.72 288 160.2
cu fier si acid folic
4 |€eai cut zahar 1/200 4.95 20.29
Ceai infuzie 0.001 0.001
Zahir 0.005 0.005 495 20.29
TOTAL COMPOZITIE GHIMICA Cina 41.86] 18.97 77.90 653,17
PE SEARA
11Suc100% din fructe cu mai 1/200 0.200 0.200 1.68 0.2 9.2 54
putin de 5 gr. de zaharuri peri
Gogoasa fara grasimi
2|hidrogenizate ovaz 1/100 0.100 0.100 4.92 5.7 44.4 320
TOTAL COMPOZITIE CHIMICA 6.600 5.9 53.6 374
[TOTAL COMPOZITIE CHIMIGA ZIUA TV 13339] 8229 436.28]  3%99.1g




Vineri  Saptiména1

1 . - Valoarea
Nr Denumirea bucatelor Volumul Ma€a Ma:sa Protein { Lipide Glucide g energetica
bucatelor | bruti kg | netaikg eg g Kkal
Dejun
Terci de’orz cu Iapte s1 Iructe
1. fuscate 1/200 6.69 6.54 34.07 252.94
Crupe de orz 0.030 0.030 3.56 0.3 19.9 123.7
Lapte 2,5% 0.100 0.100 3 Z 5 52
Uit fvd grasimi vegetale 0.005 0.005 0.04 4.10 0.07 39.00
‘ructe te isa, prune, S
Fructe uscate ( caisa, prune 0.005 | 0.005 0.09 0.14 4.5 17.95
stafide) I
Zahar 0.005 0.005 4.95 20.29
2. {Tartina cu unt 1/50/10 4.13 8.80 24,13 341.00
- T o
pamede Hdina ufegnil © 0.050 | 0050 4,05 0.6 24 267
fortificatd cu fier si acid folic
Unt fard grasimi vegetale 0.010 0.010 0.08 8.20 0.13 74.00
3 [Ceai cuzahar 1/200 4.95 20.29
Ceal infuzie 0.001 0.001
Zahar 0.005 0.005 4.95 20.29
4 Fructe proaspete de sezon 1/200 }o0.200 0.180 0.7 19.89 82.72
TOTAL COMPOZITIE CHIMICA Dejun 11.52 15.34 83.04 696.95
Prinz
Ciorba de legume cu mazare
1, {verde si carne pui 1/300/30 6.38 4.69 21.65] 126,97
Cartofi 0.060 0.055 0.86 0.04 8.21 57.60
Carne pui 0.035 0.033 3.57 1.51 1.03
Morcov 0.012 0.010 0.12 0.01 0.67
Ceapd 0.012 0.010 0.17 0.02 7.36
{Rosii{n suc propriu 0.005 0.005 0.10 0.04 0,30
Radicing de 1eling 0.005 0.004 0.02 0.01 0.11
Verdeati 0.001 0.001 0.04 0 0.07
Ulei de Aoarea soarelui 0.003 0.003 3
Mazare verde 0.030 0.030 1.5 0.06 3.9
Sare iodata 0.0008 0.0008
Gulas ungurese cu orez
2. |basmati 1/60/150 13.48 7.36 35.81] 472.37
Carne de vita 0.080 0.078 9.7 3.36 72
Ceapn 0.010 0.008 0.15 0.02 6.13 2.69
Morcov 0.010 0.008 0.10 0,01 0.56 3.28
Ardei gras 0.010 0.008 0.08 045 225
Ulei de floarea soarelui 0.003 0.003 3 27
Tomate in suc propriu 0.010 0.010 0.2 0.08 0.6 3.8
Orez 0.045 0.045 3,25 0.89 28.07 361.35
3.|5alatd de varza noua 1/80 0.57 2.00 4.59 37.22
Varza proaspiti 0.070 0.065 0,45 3.02 17.36
Castraveli proaspeti 0.010 0.009 0.08 0.28 .11
Ceapaverde 0.002 0.001 0.03 1.23 054
Uletde floarea
soarelui(nerafinat) 0.002 0.002 2 ig
Marar 0.001 0.001 0.01 0.06 0.2
Sare iodata 0.0008 0.0008
Pdine de faina integrali
4 |fortificati cu fier §i acid folic 1/50/50 8.55 2.10 48.00 421.80
Pdine de fiin3 integral3
fortificata cu fier si acid folic 0.050 0.050 4,05 0.60; 24.00 267.00
Paine de secara 0.050 0.050 4.50 1.50 24.00 15480
5 |Compot din fructe de sezon 1/200 0.18 0.00 9.92 40.97




Fructe de sezon 0.050 0.045 0.1§ 4,97 20.68
Zishadr 0.005 0.005 4,95 20.29
TOTAL COMPOZITIE CHIMICA Pranz 29,16 16.15 119.97 1099.33
Chindii

1. {Chifla in asortiment 1/100 8.00 1.28 40.00 257.00
Chifld Thasortiment 0.100 0.100 8 1,28 40 257

2, {Chefir 2,5% 1/200 6.00 0.10 6.00 92,00
Chefir 2,5% 0.200 0.200 6 0.1 6 92
TOTAL COMPOZITIE CHIMICA Chindii 14.00 1.38 46.00 349.00

Cind
1. {Budinca de paste cu branza 1/250 36.87 25.08 39.6 631.91
Paste 0.030 0.030 3 .34 22.2 108
Brinza 0.200 0.100 32 18 2 432
Zahar 0.010 0.010 14.85 522
Oud categor Extra 0,005 0.005 1,13 0,87 0.09;  172.44
Ylei fioares soavelui 0.003 0.003 2.97 2697
Sminting 0.005 0.005 0,14 0.75 0.16 0.8
Seminte de susan 0.001 0.001 0.6 2.1 0.3 19.5
2 fCeai cu lamaie 1/200/5 0.04 0.01 5.27 21.33
Ceai infuzie 0.001 0.001
Zahir 0.005 0.005 4.95 20,289
Lamaie 0.006 0.005 0.04 0.01 0.32 1.04
TOTAL COMPOZITIE CHIMICA Cina 36.91 25.09 44.87 653.24.
Pe seara

1 (Pateu cu cartofi 1/100 0.100 0.100 11 3 79 220
2 [Cacao culapte 1/200 4.7 3.14; 12.99 100.58
Cacan 0.001 0.001 0.2 0.14 0.54 2.29
Lapte 2,5% 0.150 0.150 4.5 3 7:5 78
Zahir 0.005 0.005 4.95 20.29
TOTAL COMPOZITIE CHIMICA 15.70 6.14 21.99 320.58
TOTAL COMPOZITIE CHIMICA ZIUA V. £ 107.29 64.10 385.87 3119.10




Sambata
. - Valoarea
Nr Denumirea bucatelor Valusiil Mafa Ma“sa Frotein Lipide g Blogide energetica
bucatelor |bruti kg | nets kg eg g Kkal
<
Dejun
1. {Omleta cu legume 1/150 10.50 10.83 4.66 153.41
QOua de categor, "Extra" 0.100 0.100 9.05 6.96 0.7 99,53
Lapte 2,5% 0.040 0.040 1.2 0.8 2 20.8
Ulei de floarea soarelui 0.003 0.003 3 27
Ardei gras 0.015 0.015 0.11 0.68 3.38
Sare jodata 0.001 0.001
Dovlecei 0.030 0.025 0.14 0.07 1.28 2.7
2, [Tartina cu cascaval 1/50/10 6.55 4.09 24.00 166.25
Pdine de fiini integral3
fortificats cu fier si acid folic (:080 s 405 L3 4 12
Cascaval 45% 0.010 0.010 2.5 2.59 37.25
3. [Ceai cu lamiie 1/200/5 0.03 0.01 5.22 21.16
Ceal infuzie 0.001 1202 M N NI A
Zahir 0.005 0.005 4,95 20.29
Lamaie 0.005 0.005 0.03 0,01 0.27 0.87
TOTAL COMPOZITIE CHIMICA Dejun 17.08 14,93 33.88 340.82
Pranz
L. |Bors ucrainesc cu pui 1/300/30 5.60 4.62 21.49 110.01
Cartofi 0.040 0.035 0.58 0,03 5.47 23.04
Carne pui 0.035 0.033 3.57 1,51 1.03 20.41
Varza 0.050 0.045 0.32 2.16 12,40
Mercpy 0.012 0.010 0.12 0.01 0.67 3.94
Ceapi 0.012 0.010 0.17 0.02 7.36 3.23
Verdeata 0.001 0.001 0.04 0.07 0.33
Sfecla rosie 0.050 0.045 0.68 4.32 )
Radicing de yeling 0.005 0.004 0.02 0.01 0.11 0.56
Rasii tn suc propriu 0.010 0.010 0.1 0.04 0.3 1.9
Ulei de flosrea soarelui 0.003 0.003 3 27
Sare fodata 0.0008 ] 0.0008
2. Chiftelute de came.de pui cu £1/70/30/1 5.35 6.02 6.02 803.75
sos de legume si paste 10
Carne de pui 0.070 0.068 713 3.02 2.064 40.82
Paste 0.035 0.035 35 0,46 25.9 360
Ceapa 0.012 0.010 0.17 0.02 7.36 3.23
Morcov 0.012 0.010 0.12 0.01 0.67 3.94
Ulei de floarea soarelui 0.005 0.005 5 45
Sare icdata 0.0008 | 0.0008
Pdine 0.010 0.010 0.81 0.12 4.8 26.7
Qui 0.004 0.004 0,45 0.35 0.03 4.98
Faina de griu 0.002 0.002 0.2 0.02 1.46 358
Rosii in suc propriu 0.010 0.010 0.10 0.04 0.30 1.90
3 L.egume coapte cu busuioc
" |(vosii, ardei dulci) 1/50 0.30 1,00 2.11 18.06
Rogsii/Ardei dulci/Dovlecei 0.053 0.051 0.3 2,11 9.06
Ulei de floarea soarelui 0.001 0.001 1 g
4 |Pdinede secara 1/100 6.30 2.10 33.60 267.00
Pdine de secari 0.100  J0.100 6.30 2.10 33.60 267.00
5. |Compot din fructe de sezon 1/150 0.18 0.00 9.92 40.97
Fructe de sezon 0.050 0.050 0.18 497 20.68
Zahdr 0.005 0.005 4.95 20.29




TOTAL COMPOZITIE CHIMICA Prinz 17.731 13.74! 73.14 1.239.79
CHINDII
1. [Fructe proaspete de sezon 1/100 }0.100 0.100 0.7 19.89 82.72
Biscuiti fara grasimi i
2 Jhidrogenizate ovaz 1/100 0.100 0.010 3.28 3.8 29.6 426
TOTAL COMPOZITIE CHIMICAChindii 3.98 3.8 49.4.9 508.72
Cina
1 |Ciulama de pui 1/60 8.590 7.23 9.7 447.33
Carne de pui 0.080 0.078 8.15 3.45 2.35 446,65
Smantana 0.005 0.005 0.14 0.75 0.16 10.8
Ceapi 0.010 0.008 0.14 0.02 6.13 2.9
Marcov 0.005 0.005 0.05 0.28 1.64
Radacina de telina 0.003 0.002 0.01 0.06 0.34
Sare iodata 0.001 0.001
Faina de griu 0.004 0.004 0.1 0.01 0.73 358
Ulei de floarea soarelui 0.003 0.003 3 27
2 | Hriscd culegume 1/150 3.85 5.33 27.93 158.2
Crupe de hriscd 0.030 0.030 3.56 0.3 19.9 106.03
Morcov 0.012 0.010 0,12 0.01 0.67 394
Ceapa 0.012 0.010 0.17 0.02 7,36 323
Ulei de floarea soarelui 0.005 0.005 5 45
Legume proaspete de sezon
8; portionate (rosii, castraveti, 1/50 0.30 0.00 2.11 9.06
Rosii/Castraveti/Ardei dulci 0.053 0.052 0.3 2.11 9.06
Pdine de faina integrali
4_[fortificata cu fier si acid folic | 17100 | 0.100 | 0.100 o 1.2 48 267
5 |Ceai 1/150 ! 0.0 0.0 5.0 20.29
Ceai infuzie 0.001 0.001
Zahay 0.005 0.005 4.95 20.29
TOTAL COMPOZITIE CHIMICA Cina 20.84 17.56 122.30 901.88
Gustare de seara
1{Muffins cu cacao 1/60 4.46 4.40 21.09 149.91
Faina de grau 0.020 0.020 2.00 0.20 14.60 71,60
Zahar 0.005 0.005 4.95 20.29
Cacan 0.001 0.001 0.20 0.14 0.54 2.29
Ulei de floarea soarelui 0.003 0.003 3.00 27.00
Chefir 0.030 0.030 0.90 0.02 0.90 13.80
Qua de categor. "Extra® 0.012 0.012 1.36 1.04 0.10 14.93
2 |Sucin asortiment 1/200 1.7 0.2 9.2 54.00
Suc 100% din fructe cu mai 0.200 0.200 1.68 0.2 9.2 54
pufin de 5 gr. de zaharuri perl
TOTAL COMPOZITIE CHIMICA Gustare 6.14 4.60 30.29 203.91
TOTAL COMPOZITIE CHIMICA ZIUA VI 65.77 54.63 309.10 3195.12




Duminica

. - . Valoarea
N Deniinivea Bucatelor Volumul Mafa Mausa Proteine{Lipide |Glucide energetica
bucatelor [brutikg| nets kg g g g Kkal
Dejun

1. {Terci din fulgi de ovaz 1/200 9.57 8.05{ 37.24 274.59
Fulgi de oviz 0.035 0.035 4.13 0.35 23.22 123.70
Lapte 2,5% 0.180 0.180 5.4 3.6 9 93.6
Unt fdrd grasimi vegetale 0.005 0.005 0.04 4.1 0.07 37|
Zahdr 0.005 0.005 4.95 20.29

2. |Tartind cu unt 1/50/10 4,13 9.70 24.13 345.00
Péine de fiind integrali 0.050 0,050 4,05 1.5 24 267
fortificatd cu fier si acid folic
Unt fird grasimi vegetale 0.010 0.010 0.08 8.2 0,13 78

3 [Ceal cu ldmaic 1/200 0.03 0.01 5.22 21.16
Ceai infuzie 0.001 0.001
Lamiie 0.005 0.005 0.03 0.01 0.27 0.87]
Zahar 0.005 0.005 4.95 20.29

4 |Fructe proaspete de sezon 1/200 0.200 0.180 0.7 19.89 82.72

TOTAL COMPOZITIE CHIMICA Dejun 14.43] 17.76 86.48 723.47

Pranz

Ciorba de pui cu verdeturi

1 jsiou 1/300/5/30 7.49 11.50 21.44 94.48
Morcov 0.020 0.018 0.21 0.02 1.1.2 6.56
Carne pui 0.035 0.033 3.57 1,51, 1.03 20.41
Ceapd, ceapa verde 0.020 0.018 0.29 0.03 12.26f 5.38
Cartofi 0.030 0.025 0.43 0.02 4.1 17.28
Telina radacina 0.010 0.008 0.05 0.01 0.21 1.12
Oua de cat "Extra" 0.007 0.007 0.79 0.61 0.06 8.71
Ulei de floarea soarelui 0.002 0.002 9 18
Sare iodata 0.0008 0.0008
Bors acru 0.01 0.01
Verdeatd, spanac, macris 0.050 0.045 2.15 0.3 2.66 17.02

2. {Piept pui in stil frantuzesc 1/70 12.92 7.83 7.97 434.73
Fileu de pui 0.060 0.060 10.5 0.84 0.42 47.88
Cascaval 0.005 0.005 1.25 1.3 18.62
Rosii 0.010 0.010 0.06 0.4 1.71
Ceapa 0.010 0.008 0.14 0.02 6.13 2.69
Ulei de floarea soarelui 0.005 0.005 5 45
Qua 0,007 0.007 0.79 0.61 0.06 8.71
Faina 0.002 0.002 0,18 0.06 0,96 358
Sare iodata 0.0008 { 0.0008

3. jRatatouille la cuptor 1/200 1,85 141} 28.48 55.06
Dovlecei/ Zucchini 0.100 0.090 0.45 0.23 4.2§ 9
Ceapa 0.030 0.028 0.43 0.05 18.4 8.06
Vanata 0.066 0.060 0.36 0.06 2.97 14.26
Ardei gras 0.045 0.040 0.34 2.03 10.13
Tomate in suc propriu 0,015 0.015 0.15 0.06 0.45 2.85
Amestec de ierburi 0.002 0.002 0.07 0.01 0.14 0.66
Usturoi 0.001 0.001 0.05 0.21 kil
Sare fodata 0.001 0.001




Ulei de floarea
soarelui(nerafinat) 0.003 0.003 1 9
Paine de faina integrala
fortificata cu fier si acid
. [folic 1/50 4.05 0.60 24.00 267.00
Paine de fdind integrald
fortificata cu fier si acid folic
0.050 0,050 4.05 0.60 24.00 267.00
. jPaine de secara 1/50 4.05 1.50 24.00 129.00
Péine de secard 0.05 0.05 4.05 1.5 24 129
Compot din fructe
proaspete 1/150 0.18 0.00 9.92 40.97
Mere 0.050 0.045 0.18 4.97 20,68
Zahar 0.005 0.005 4.95 20.29
TOTAL COMPOZITIE CHIMICA Prinz 30.54f 22.84f 115.81 1021.24
CHINDII
Prajitura razuita cu gemn si
. {fulgi de ovas 1/80 4.5 8.5 45.3 370.78
Unt fard grasimi vegetale 0.005 0.005 0.0 4.1 0.1 39.00
Qua 0.005 0.005 0.6 0.4 0.0 6.22
Zahar 0.010 0.010 9.9 40.58
Faina 0.020 0.020 2.0 0.2 14.6 71.60
Nuci 0.005 0.005 1.0 3.5 0.9 32.75
Fulgi de oviz 0.005 0.005 0.5 0.2 3.4 123.00
Gem 0.025 0.025 0.4 0.0 16.4 57.63
Sue natural 1/200 1.7 0.2 9.2 54.00
Suc 100% din fructe cu mai
putin de 5 gr. de zaharuri 0.200 1.68 0.2 9.2 54
perl
TOTAL COMPOZITIE CHIMICA CHINDII 6.14 8.67 54.46 424.78
Cina
Clatite cu carne pui 1/150/5 15.41 11.94F 43.78
Carne de pui 0.067 0.065 6.83 2.89 1.97
Ceapd 0.008 0.007 0.11 0.01 4,91
Lapte 2,5% 0.100 0.100 3 2 5
Oud 0.010 0.010 1.13 0.87 0.09
Faina de griu 0.042 0.042 4.2 0.42 30.66
Sare iodata 0.001 0.001
Zahar 0.001 0.001 0.99 4,06
Ulei de floarea soarelui 0.005 0.005 5 45
Smantana 0.005 0.005 0.14 0.75 0,16 10.8
Chefir 1/200 6.00 0.10 6.00 92.00
Chefir 2,5% 0.200 0.200 6.00 0.10 6.00 92.00
TOTAL COMPOZITIE CHIMICA Cina 21411 12.04 49.78 615.52

Gustarea de seara

Compot de fructe proaspete 1/150 0.18 0.00 9.92 40.97

Fructe de sezon(mere, cirese,

caise) 0,050 0.045 0.18 4.97 20.68

Zahar 0.005 0.005 4.95 20.29

Biscuiti in sortimente 1/100 0.100 0.100 2.46 2.85 22.2 426
TOTAL COMPOZITIE CHIMICA 2.64 2.85 32,12 466.97

|TOTAL COMPOZITIE CHIMICA ZIUA VII : 75.16] 64.16] 338.65] 3251.98




Luni Saptimana 2
. Volumul |[Masabruti|{ Masa Protein{Lipide Glucide Valoar"ea
Nr Denumirea bucatelor o energetica
bucatelor kg netd kg eg i y i
- kkal
Dejun
Terci din grau marunt cu
1. {lapte 1/200 110.19 8.10 40.55 504.32
Crupe de griu marunt 0.040 0.040 4,75 0.4 26.53 353.43
Zahdr 0.005 0.005 495 20.29
Lapte 2,5% 0.180 0.180 5.4 3.6 9 93.6
Unt fird grasimi vegetale 0.005 0.005 0.04 4.1 0.07 37
g, |Tartind cuunt 1/30/10 278 | 91 14.53 151.4
Péine de faini integrala
fortificata cu fier si acid folic 8,050 0:020 27 0 14,4 4
Unt fard grasimi vegetale 0.010 0.010 0.08 8.2 013 74
3. jCeai 1/200 0.00 0.00 4.95 20.29
Ceai infuzie 0,001 0,001
Zahar {.005 0.005 4.95 20.29
4 [|Fructe proaspete de sezon 1/200 0.200 0.180 0.7 19.89 82,72
TOTAL COMPOZITIE CHIMICA Dejun 13.67 17.20 79,92 758.73
Pranz
1, {Supade pul.qy galnste si 1/300/30/5 1094 | 542 | 3922 | 18643
smantinad
Cartofi 0.060 0.055 0.86 0.04 8.21 34.56
Piept pui 0.035 0.033 6.130 0.49 0.25 27.93
Morcov 0.030 0.028 0.31 0.02 1,68 9.84
Ceapi 0.030 0.028 0.43 0,05 18,4 8.06
Ulei de floarea soarelui 0.003 0.003 3 27
Smantin3 15%grisime 0.005 0.005 0.14 0.75 0.16 10.8
Rosii in suc propriu 0.010 0.010 0.10 0.04 0.30 1,90
Rdddcind de telini 0.005 0.004 0.02 0.01 0.11 0,56
Verdeata 0.001 0.001 0.04 0 0.07 0.33
Sare iodata 0.0008 0.0008
Crupe de gris 0,015 0.015 1.78 0.15 9.95 53.01
Oud 0.010 0.010 1.13 0.87 0.09 12.44
2. {Parjoali din peste 1/80 18,52 | 5.21 8.41 272.98
Peste congelat 0.150 0.130 153 153 711
Paine 0.014 0.014 113 0.17 672 154.8
Qua 0.010 0.010 1.13 0.87 0.09 12.44
Lapte 2,5% 0.032 0.032 096 0.64 L6 16.64]
Ulei de floarea soarelui 0.002 0.002 2 18
3 {Cartofi copti 1/150 3.39 5.30 19.97 151.36
Cartofi 0.230 0.200 3.35 0.3 19,9 106.03
Verdeatd, rozmarin 0.001 0.001 0.04 4 0,07 033
Ulei de floarea soarelui 0.005 0.005 5 45
Sare iodata 0.0008 0.0008
4 [Salati de rosii cu rucola 1/50 0.34 2.00 3.37 27.74
Rosii proaspete 0.045 0.044 0.3 2.11 9.06
Ulei de fioarea soarelui i
(nerafinat) 0.002 0.002 2 18
Rucola 0.001 0.001 0.01 0.03 0.14
Ceapd 0.002 0.002 0.03 4] 1.23 0.54
5 jCompot din fructe de sezon 1/150 0.18 0.00 9.92 40.97
Mere proaspete 0.050 0.045 0.18 4,97 20.68
Zahdr 0.005 0.005 495 20,29




Paine de fiind integrald
6 |fortificatla cu fier si acid folic 1/70 5.67 0.84 33.60 186.90
Péine de faind integrala
fortificatd.eu fier ol acid folie 0.070 0.070 567 | 084 | 3360 18690
TOTAL COMPOZITIE CHIMICA Prinz 39.04 18,77 114.49 866.38
CHINDII
1, jChifld cu magiun si susan 1/80 8.53 14.54 44.18 500.09
Oua de gaina 0.010 0.010 1.13 0,87 0.09 12.44
Fdind de griu 0.050 0.050 5 0.5 36.5 358
Magiun 0.008 0.008 0.11 0.01 5.26 18.44
Drojdie 0.003 0.003 0.25 0.06 0.54 3,15
Unt fard grasimi vegetale 0.005 0.005 0.04 4.10 0.07 37.00
Ulei de floarea soarelui 0.002 0.002 2 15
Seminte de susan 0.010 0.010 2,00 7.00 1.72 65.5C
2. |Cacao cu lapte 1/200 6.20 4.14 15.49] 126.58
Cacao 0.001 0.001 0.2 0.14 0.54 2.29
Lapte 2,5% 0.200 0.200 6 4 10 104
Zahar 0.005 0.005 4.95 20.29
TOTAL COMPOZITIE CHIMICA Chindii 14,73 18.68 59.67 626.67
CINA
Carne de gaina in sos de
1 |smantana cu mamaliga 1/60/30 18.53 12.64 42.80 653.40
Carne de gaina 0.080 0.078 12,48 5.28 3.60 71,40
Ceapa 0.010 0.008 0.14 0.02 6.13 2.69
Smantana 15%grasime 0,005 0,005 0.14 0.75 0.16 10.30}
Ulei 0.002 0.002 2.00 18,00
Malaij 0.044 0.044 5.23 0.44 29.19 155.51
Unt fiard grasimi vegetale 0.005 0.005 0.04 4.1 0.07 37
Faina de griu 0.005 0.005 0.5 0.05 3.65 358.00
2 |Ceai 1/150 0.0 0.0 5.0 20.29
Ceai infuzie 0.001 0.001
Zahar 0.005 0.005 4.95 20.29
3. jhdine deserard 1/70 630 | 210 | 33.60 | 130.60
Paine de secara 0.070 0.070 6.30 2.10 33.60 180.60
TOTAL COMPOZITIE CHIMICA Cina 24.83 14,74 81.35 854.29
Gustare de seari
1]Sarlota cu mere 1/80 8.71 7.69 55.18 337.97
Faina de grau integrali
fortificald cu Fesstactd folie 0050 | 0050 | s00 | os0 | 3650 179.00
oud de gdind de cat, «<Exstra» 0.025 0.025 2.83 2,18 0.22 3110
Zahar 0.010 0.010 9.90 40.58
Chefir 2,5% grasime 0.020 0.020 0.60 0.01 0.60 .20
Ulei de floarea soarelui 0.005 0.005 5.00 45.00
Praf de copt 0.0001 0.0001
Scortisoara 0.0001 0.0001
Mere sau fructe de sezon 0.080 0.075 0.28 7.96 33.09
Suc 100% din fructe cu mai -
2{putin de 5 gr. de zaharuri
perl “1/200 0.2 0.2 1.68 0.20 9.20 54.00
TOTAL COMPOZITIE CHIMICA 10.39 7.89 64.38 391.97
[TOTAL COMPOZITIE CHIMICA ZIUA VIH 102,66 77.28 399.81 3498.04




Marti

Saptamdna 2

. Volumul Masa Masa Proteine {Lipide Glucide Valoart:';z
Nr Denumirea bucatelor @ " energetica
bucatelor brutd kg | neti kg g g g Ikl
Dejun
1. |Tercide gris cu lapte 1/200 8.41 7.95]  30.60 504,32
Crupe de gris 0.025 0.025 2.97 0.25 16.58 353,43
Unt fard grasimi vegetale 0.005 0,005 0.04 4.1 0.07 37
Zahir 0.005 0.005 1,95 20.29]
Lapte 2,5% 0.180 0.180 5.4 3.6 9 93,6
2. [Tartind cu unt 5i branzd tare 1/50/10/10 6.63] 1139 24.13] 37825
Pdine de fiind integrali
fortificatd cu fier si acid folic 0.050 0.050 4.05 0.6 24 267
Branzd cu cheag tare 45% 0.010 0.010 2D 2.59 0 37.25
Unt fard grasimi vegetale 0.010 0.010 0.08 8.2 0.13 74
3. [{Ceaiinfuzie 1/200 0.0G 0.00 2,97 12,17
Ceai infuzie 0.001 0.001
Zahdr 0.003 0.003 2.97 12,17
TOTAL COMPOZITIE CHIMICA BDejian 15.04 19.34 57.70 894.74
Gustare
Prinz
Supa de pui cu taietei si
1, {legume 1/300/30 b 8.63 4.00 25,09 431.39
Cartofi 0,060 0.055
Piept pui 0.035 0.033 6.130 0,49 0.25 27.93
Morcov 0.020 0.018 0.21 0.02 1,12 6.56
Ceapi 0.020 0.018 0.29 0.03 12.26 h.38
Taietel
Fdind 0.015 0.015 1.5 0.15 10.95 358
Oua 0.003 0.003 0.34 0.26 0.03 3.73
Radacing de telind 0.005 0.004 0,02 0.01 0.11 ().5%
Verdeata 0.001 0.001 0.04: 4] 0.07 0.33
Rosii in suc propriu 0.010 0.010 0.1 0.04 0.3 1.9
Ulei de floarea soarelui 0.003 0.003 3 27
Sare iodata 0.0008 0.0008
Tocanita de pui cu leguine
2, {la cuptor 1/70/150 12.71 7.50 34.61}f 175.15
Carne de pui 0.100 0.097 10,19 4.31 2,94 58.31
Cartofi 0.130 0.110 1.87 0.09 17.78 74.88
Ceapa 0.020 0.018 0.29 0.03 12.26 5.38
Morcov 0.020 0.018 0.21 0.02 1,12 6.56
Telina radacina 0.010 0.008 0.05 0.01 0.21 1.12
Tomate in suc propriu 0.010 0.010 0.1 0.04 0.3 1.9
Ulei de floarea soarelui 0.003 0.003 3 27
Sare iodata 0.0008 0.0008
Salata de castraveti si
34 verdeata 1/50 0.41 2.02 1.40f 23.94
Castraveti 0.041 0.040 0.31 1.14 1.58
Ceapa verde 0.005 LT L TR e S
Marar 0.002 0.002 0.1 0.02 0.26 L.36
Ulei de Aloarea T
soarelui(nerafinat) 0.003 0,003 2 15
Comipot din fructe
4, {proaspete 1/200 0.18 0.00 9.92 40.97
Mere proaspete 0.050 0.045 0.18 4.97 20.68
Zahar 0.005 0.005 495 20.29
Pdine de faini integrala
5 {fortificata cu fier si acid folic 1/70/50 11.97 2.94 67.20 447.60




Paine de faind integrala
fortificatd cu fier si acid folic 0.070 0.070 5.67 0.84 33.60 267.00
Pdine de secard 0.050 0.050 6.30 2.10 33.60 180.6G
TOTAL COMPOZITIE CHIMICA Pranz 33.90 16.46] 138.22 1119.05
CHINDII
Biscuiti fara grasimi
1 hidrogenizate ovaz 1/30 0.030 0.030 1.64 1.9 14.8 85.2
2 |Fructe proaspete de sezon 1/200 0.200 0.180 0.7 i 19.89 82.72
TOTAL COMPOZITIE CHIMICA CHINDII 2.34 1.90 34.69 167.92
Cina
Carne coapta de curcan cu
1 (linte si rosii 1/70/200 6.21 2.3 20.75 383.25
Carne curcan 0.090 0.087 9.45 34 70.56
Linte 0.065 0.065 5.77 0.26 12.9 35343
Ceap3d 0.010 0.008 0.14 0,02 6.13 2.69
Marcov 0.020 0.018 0.21 0.02 1.12 6.56
Rosii proaspete 0.015 0.013 0.09 0.6 2.57
Ulei 0.003 0,003 2 18
Sare 0.001 0.001
2 |Ceai cuzahar 1/200 0 0 4,95 20.29
Ceai infuzie 0.001 0.001
Zahar 0.005 0.005 4,95 20.29
3 Tartind cu brinzi tare unt 1/60/20/10 9.93 141 28.93 415.5
Paine de faind integrali
fortificata cu fier si acid folic 0.060 0.060 4.86 0.72 28.8 267
Brinza tare 0.020 0.020 4,99 5.18 745
Unt 0.010 0.010 0.08 8.2 0.13 74
TOTAL COMPOZITIE CHIMICA €Cinad 16.14 16.40 54.63 819.04
Gustare de seara
Taurt natural 2,5 % fara
1. |adaos de zahar 1/125 0.125 0.125 2.50 3.75 5.00 62.50
2. |Muffins cu cacao 1/60 4.456 4.40 21.09 436.31
Faina de griu 0.020 0.020 2.00 0.20 14.60 358.00
Zahar 0.005 0.005 4.95 20.29
Cacao 0.001 0.001 0.20 0.14 0.54 2.29
Ulei de floarea soarelui 0.003 0.003 3.00 27.00
Chefir 0.030 0.030 0.90 0.02 0.90 13.80
Oua de categor, "Extra" 0.012 0.012 1.36 1.04 0,10 14.93
TOTAL COMPOZITIE CHIMICA 6.96 8.15 26.09 198.81
|TOTAL COMPOZITIE CHIMICA ZIUA IX 7438] 62.25] 311.33] 3499.56




Miercuri

Saptdmana 2

i Volumul Masa Masa | Protein |Lipide [Glucide Valoan.:a
Nr| Denumirea bucatelor ) et o energetica
bucatelor brutd kg | netikg eg g g
kkal
Dejun
1. |Tercide orez cu lapte 1/200 7.61 8.29] 32.73 259.30
Crupa de orez 0.030 0.030 217 0.59f 18.71 108.41
Lapte 2,5% 0.180 0.180 5.4 3.6 9 93.6
Unt fara grasimi vegetale 0.005 0.005 0,04 4.1 0.07 37
Zahar 0.005 0.005 4,95 20.29
2, |Tartina cu unt 1/50/10 413 8.80f 29,08 227.79
Ealng de.ralnzf integrala fortificati cu 0.050 0.050 405 0.6 24 1335
fier si acid folic
Unt fara grasimi vegetale 0.010 0.010 0.08 B.2 0.13 74
3. |Ceai infuzie 1/200 0.00{ 0.00] 4.95 2029
Ceai infuzie 0.001 0.001
Zabir 0.005 0.005 4.95 20.29
4 {Fructe proaspete de sezon 1/200 0.200 0180 0.7 19.89 82,72
TOTAL COMPOZITIE CHIMICA Dejun 12.44| 17.09] 86.65 590.10
Prinz
Supa cremade legume cu prazsi
1. |crutoance si piept pui 1/200/30/10 13.941 5.66] 80.41 385.28
Cartofi 0.060 0.055 0.86]  0.04] 2653
Piept pui 0,035 0.033 6.130 049 0.25
Morcov 0.030 0.028 (1.31 0.02 1.68
{eapd 2,030 0.028 0.431  0.05 18.4
Dovlecei (1080 0.078 0.36 0.18 342
Praz 0.020 0.018 .35 0.05 1,91
Telina radacina 0.020 0.018 0.1 0.03 (.42
Ulei de floarea soarelui 0.003 0.003 3
Crutoane 0.010 0.010 5.4 1.8 28.8
Sare iodata 0,0008 0.0008
Chiftelute de pui si paste cu baby
2. {spanac ardei kapia si seminte mix 1/80/200 28.95] 6.20{ 26.05 678.02
Carne pui 0.065 0.063 25 0.4 0 i7¢
Ceapa 0.015 0,015 0,16}  0.01 0.84 4.92
Morcoy 0.008 0.006 0.08}] 0.01 0.45 2,62
Pesmeti 0.010 0.010 0.9 0.3 4.8] 358
Tomate in sue proprin 0.005 0.005 0.05 0.02 0.5 0.95
oud de gdind de categorie «Exstra» 0.010 0.010 0.06 4 0.4 1.71
Paste 0.055 0.055 1,15 0 7.78 44,64
Ardei capia 0.008 0.007 115§ 0,06] 10.94 46.08
Frunze de spanac 0.003 0.003
Seminte mix 0.001 0.001 04 14 0.34 131
Uiel de floarea soarelui 0.004 0.004 4 36
Sare iodata 0.0008 0,0008
3. |Salata de sfecla si mere 1/50 0.74] 1.01 8.03 30.30
Ceapa verde 0.005 0.004 0.07 0.01 3.07 1.34
Sfecla rosie 0.046 0.045 0.63 3.97 15.82
Mere 0.010 0.008 0,04 U 0.99 4.14
Ulei de floarea soarelui (nerafinat) 0.001 0.001 1 9
4. [Compot din fructe de sezon 1/150 0.18 0.00 9.92 40.97
Fructe de sezon 0.050 0.045 0.18 4,97 20.68
Zahar 0.005 0.005 4,95 20.29
Paine de fiina integrali fortificati cu
5. {fier si acid folic 1/50/50 8.55 2.10 { 48,00 262.50
Péine de faina integral3 fortificatd cu
fier si acid folic 0.050 0.050 4.1 0.6 24.0 133.5
Pdine de secars 0.050 0.050 4.5 1.5 24.0 129.6
TOTAL COMPOZITIE CHIMICA Pranz 52.36] 14.97} 172.41 1397.07




CHINDII

Papanasi din branza cu magiun

1/140/15 24.12f 16.79} 19.41 740.68
Branza de vaci 0.100 0,100 208 11.7 1.3 261.3
oud de gdind de categorie «Exstra» 0.009 0.009 1.7 1.31 0.13 18.66
¢rupe de gris 0.010 0.010 1.19 0.1 6.63 35.34
Fiing din gran 0.002 0.002 0.2 0.02 1.46 358
unt 0.002 0.002 0.02] 1.64 0.03 14.8
ulei de floarea soarelui 0.002 0.002 0 2 Y 13
magiun 0.015 0.015 0.21 0.02 9.86 34.58
2. |Lapte fiert 1/200 6.00 4.00 10.00 104.00
Lapte 2,5% 0.200 0.200 6.00f 4.00f 10.00 104.00
TOTAL COMPOZITIE CHIMICA CHINDII 30.12¢ 20.79} 29.41 844.68
CINA
1, {Pui dulce-acrisor 1/270 17.41 577} 26.00 179.14
Piept pui 0.085 0.083 14.88 1.19 0.6 67.83
Morcov 0.045 0.040 0.52 0.04 2.8 16.4
Ceapa 0.015 0.013 0.21 0,03 9.2 4,03
Ardei capia, ardei gras verde 0.050 0.045 0.6 3.6 18
Dovlecei 0.100 0.095 0.45 0.23 4,28 9
Rosii in suc propriu 0.030 0.030 0.3 0.12 0.9 5.71
Zahir 0.002 0.002 1.98 R.12
Sare iodata 0.001 0.001
Porumb dulce 0.015 0.015 04 0.16 2.43 12.95
Usturoi 0.001 0.001 0.05 0.21 1.1
Ulei de floarea soarelui 0.004 0.004 4 34
Paine de faina integrala fortificata cu
z fier si acid folic 1/70 5.67 0.84 | 33.60 186.90
Péine de f3ina integrali fortificatd cu
fier si acid folic 0,070 0.070 5.67} 0.84] 33.60 186.90
3 |Ceai cu lamaie 1/200/5 0.03 0.01 5,22 21.16
Ceai infuzie 0.001 0.001
Lamaie 0,005 0.005 0.03] 0.01 0.27 0.87
Zahar 0.005 0.005 4.95 20.29
TOTAL COMPOZITIE CHIMICA Cina 24.75 8.52] 79.62 472,40
Gustarea de seara
Suc 100% din fructe cu mai putin de
1 5 gr. de zaharuri perl 1/200 0.200 0.200 1.680 0.2 9.2 54
2 |Biscuiti fara grasimi hidrogenizate 1/20 0.020 0.020 1.64 1.9§ 14.80 85.20
TOTAL COMPOZITIE CHIMICA Gustare de sear3 3.320 2.1] 24.00 139.20
[COTAL COMPOZITIE CHIMICA ZIUA X 120,37| 61.37| 387.98] 3443.45




Joi Saptiming 2

Volumul Masa Masa |Proteine Valpares
r Denumirea bucatelor M Lipide g |Glucide g energetica
bucatelor bruti kg | neti kg E Kckal
Dejun
Terci de hrisca cu lapte 1/200 9.00 8.00 33.92 503.89
Crupa de hrisca 0.030 0.030 3.56 0.3 19.9 353
Lapte 2,5% 0,100 0.100 5.4 3.6 9 93.6
Unt fara grasimi vegetale 0.003 0.003 0.04 4.10 0.07 37.00
Zahar 0.005 0.005 4,95 20,29
Tartina cu unt 1/50/10/ 4.13 8.80 24,13 341.00
Pdine de fdind integrala
fortificatdl cu fier si acid folic 0.050 0.050 4.05 0.60 24.0 267,00
Unt fard grasimi vegetale 0.010 0,010 0.08 8.20 0.13 74.0
Ceai cu lamiie 1/150 0.03 0.01 5.22 21.16
Ceai infuzie 0.001 0.001
Lamaie 0.005 0.005 0.03 0.01 0.27 0.87
Zahdr 0.005 0.005 4,95 20.29
Fructe proaspete de sezon 1/200 0.200 0.7 19.89 82,72
TOTAL COMPOZITIE CHIMICA Dejun 13.86 16.81 83.16 948.77
Pranz
SUpa cu perisoare 1/300/20 4.32 4.30 31.56 105.88
Cartofi 0.080 0.075 1.1% 0.06 10.94 46.08
Morcov 0.020 0.018 0.2 0.02 1.12 6.56
Ceapd 0.030 0.028 0.43 0.05 18.4 8.06
Perisoare 0.020 0.020
Carne puj 0.020 0.018 2.04 0.86 0.59 11.66
Oua 0.003 0.003 0.34 0.26 0.03 3.73
Ridicini de telini 0.005 0.005 0.02 0.01 0,11 0.54
Verdeata 0.001 0.001 0.04 0 0.07
Rosii fn suc propriu 0.005 0.005 0.1 0.04 0.3
Ulei de floarea soarelui 0.003 0.003 3
Sare iodata 0.0008 0.0008
Peste in crusta de porumb
cu sos de legume 1/80/30 18.65 4.83 33.30 212.78
Peste congelat 0.100 0.095 14,54 1.45 67.55
Crupe de porumb 0.030 0.030 3.56 0.3 19,9 106.03
Ulet 0.003 0.003 3.00 27.00
Morcov 0.015 0.013 0.1% 0.01 0.84 4.92
Rosit in suc propriu 0.005 0.005 0.1¢ 0.04 0.30 1.90
Sare iodata 0.0008 0.0008
Ceapd 0.020 0.018 0.29 0.03 12.26 538
Piure de cartofi 1/100 2.35 2.95 17.46 102.92
Cartofi 0.120 0.110 1.73 0.09 16.42 69.12
Lapte 0.020 0.020 0.6 0.4 1 10.4
Unt fara grasimi vegetale 0.003 0.003 0.02 2.46 0.04 23.4
Salata de varza 1/50 0.44 3.02 5.42 41,75
Varza alba 0.040 0,038 0.26 1.73 9.92
Ceapa verde 0.005 0.004 0.07 0.01 3,07 134
Morcov 0.010 0.008 0.1 0.01 0.56 3.28
Verdeata 0.001 0.001 0.01 0.06 0,21
Ulei nerafinat 0.003 0.003 3 27
Compot din fructe de sezon 1/200 0.18 0.00 9,92 40.97
Fructe de sezon 0.050 0.045 0.14 4,97 20.68
Zahar 0.005 0.005 4,95 20.29
Pdine de f3ina integrald
fortificati cu fier i acid folic 1/50 4.05 0.60 24.00 133.50
Péine de fiini integrala
fortificat cu fier si acid folic 0.050 0.050 4.05 0,60 24,00 133.50
Piine de secari 1/70 6.30 2,10 33.60 180.60
Paine de secari 0.070 0.070 6.30 2,10 33.60 180.6
TOTAL COMPOZITIE CHIMICA Pranz 35.85 14.78 149.84 776.65




Gustarea de seara
1. ]Cacao 1/200 6.4 4.28 16.03 128.87
Lapte pasteurizat 2,5-3,2%
ot 0200 0.200 g 4 e 104
Zahar 0.005 0.005 4.95 20.29
{acao 0.001 0.001 0.4 0.28 1.08 4.58
2. [Briosa cu statide 1/80 9.96 227 57.46 453.56
Fiind de prau 0.070 0.070 7 0.7 511 358
Qui de gaind "Extra” 0.015 0.015 1.7 1.31 0.13 18.66
Unt fard grasimi vegetale 0.003 0.003 0.02 2.46 0.04 22.2
Ulei de floarea soarelui 0.002 0.002 Q 2 8] 18
Drojdie 0.002 0,002 0.25 0.06 0.51 3.15
Lapte 2,5% 0.020 0,020 0.9 0.6 L5 L5.6
Stafide 0,005 0,005 0.09 0.14 4.15 17.95
TOTAL COMPOZITIE CHIMICA Gustare de seara 16.36 11.55 73.49 582.43
CINA
1 [Pilaf cu carne de pui 1/70/'500 4.05 4.03 39.04 400.17
Carne de pul 0.090 0.087 14.04 5.94 4.05 80,33
Orez 0.035 0.035 3.61 0.99 31,319 361.35
Ceapa 0.010 0.008 .14 0.02 6.13 2.69
Morcov 0.020 0.018 in.21 0.02 112 6.56
Rosii proaspete 0.015 0.014 §0.09 0.6 2.57
Uler 0.003 0.003 3 27
Sare 0,001 0.001
2 |Rosii proaspete 1/50 0.050 0.050 ]0.29 2 8.55
3 }Ceai cuzahar 1/200 0 0 4.95 20,29
Ceai infuzie 0.001 1.001
Zahar 0.005 0.005 4.95 20.29
4 |Paine feliata 1/50 4.5 1.5 24 129
Paine de faina integrald
fortificata cu fier si acid folic 0.050 0.050 4,5 1.5 24 129
TOTAL COMPOZITIE CHIMICA Cini 8.84 5.53 69.99 558.01
Gustarea de seara
1jStrudel cu mere 1/100 6.45 5.95 55.00 313.09
Fdind de grau integrald
fortificata cu Fe si acid folic .
0.050 0.050 5.00 0.50 36.50 179.00
pud de gdind de cat. «Exstra» 0.005 0.005 0.57 0.44 0.04 6.22
Sare iodatd 0,001 0.001 0.60 0.01 0.60 9.20
Ulei de floarea soarelui 0.005 0.005 5.00 45.00
Zahdr 0.010 0.010 9.90 40.58
Scortisoara 0.0001 0.0001
Mere 0.080 0.075 0.28 7.96 33.09
2. |Chefir 2,5% grisime 1/200 0.2 0.2 6 0.1 6 92,
TOTAL COMPOZITIE CHIMICAGustare de seara 12.45 6.05 61.00 405.09
|TOTAL COMPOZITIE CHIMICA ZIUA 1 - 87.361 54.72 437.48 3270.95




