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NON VEGETARIAN FOOD ITEMS, MUTTON, CHICKEN, FISH, EGGS ETC/ He fora #aeft Ud =T

Rate per Unit inclusive of all

Packaging/ .
Name of . e L. . taxes and transportation
S. No. Material Specification Quantity
the Item . expenses
(Unit)
1. | Broiler Dressed chicken should be Kg
Chicken without skin with 1" neck
without trotter, wings, offal's
i.e kidney, liver, heart, gizzard
and without visible fat Each
should weigh: 1 Kg-1.5Kg
2. | Chicken Fresh Bone, Free from Head Kg
Bones
3. | Chicken Chicken boneless, free from Kg
Breast any bones, blood, gristles and
Boneless fat.
4. | Chicken Entire liver to be removed Kg
Liver post slaughter. Offal to be
washed under spray of chilled
potable water. Excess
diaphragm unacceptable.
Liver to be chilled
immediately after trimming.
5. | Country Dressed chicken should be Kg
Chicken without skin with 1" neck
(Desi) without totter, 7. Country
Chicken (Desi) wings, offal's i.e
kidney, liver, heart, gizzard
and without visible fat Kg 20
Each should weigh: 700 gm-
1.5kg.
6. | Hen's Egg | Each should weigh, Cage Free 1 Tray
(30 Pcs. 50-60 gm.(approx..)
Tray)
7. | Mutton Mutton should be free from Kg
(Khasi) visible fat, membrane all

internal organs (kidney may
be included). Whole carcass
should weigh less than 10 kg
and for loose weight mutton
should have been cut from a
carcass not more than 10 kg
and proportionately leg and
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other portion

Mutton Fresh Bone, Free from Head Kg
Bones
9. Mutton Mutton should be free from Kg
Boneless | visible fat, membrane all
internal organs (kidney may
be included). Whole carcass
should weigh less than 10 kg
and for loose weight mutton
should have been cut from a
carcass not more than 10 kg
and proportionately leg and
other portion.
10. Mutton Leg should be free from fat Kg
Khasi and any other dirt. Meat
(Leg) should be supplied at freezing
temperature. Trotters should
be separated from the leg.
11. Gurjali/Ri | Fresh, Slimy, Bright Shiny with Kg
ver no foul smell. 10-15 Pcs. Per
Salmon Kg.
12. Singhara/ | Fresh & slimy, bright shiny & Kg
Mangoor | smooth scale with no foul
Machli smell, dark grey in colour and
1.5kg to 2.5 kg per piece.
13. Katla Fish | Fresh bright shiny & smooth Kg
scales, silver in colour, with no
foul smell, 1.5 kg to 2 kg per
piece
14. Prawn Fresh, bright & shiny and Kg
Fresh average count is 40 to 50 nos
Kg
15. Rohu Fish | Fresh & slimy, bright shiny & Kg
smooth scale with no foul
smell, dark grey in colour and
3kg to 3.5 kg per piece.
16. Shrimp Fresh bright shiny, smooth & Kg
With Shell | white shells wihout any foul
smell.
17. Pomfret Flat, Shiny & silvery skin, no Kg

soft belly & foul smell,
average weight is 150 gms to
200 gms per piece.
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