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Fish & Sea Food
: Rate Tentative
Name of the s ; FPackaging/ Per Unit | Purchase Rate (all
S. No. Specifications Qty. . . :
} Items (Unit) Quantity/ inclusive)
Year
Shiny and grey scale without any foul
1. Bhetki Fillet smell and average weight is 1.5 kg to 2 Kg 2
kg per fillet.
sg Shiny and silvery grey scale, white
2. g::af illet (Royal flesh, without foul smell and average Kg 60
weight is 750 gms to 1.25 kg per fillet.
3. Crab Local Crab should be alive. Kg 2
4 Gurjali/ River Fresh, Slimy, Bright Shiny with no foul K 1
‘ Salmon smell. 10-15 Pcs. Per Kg. 5
. Hilsa Fish Whole fl;roe;hl?e(;rzle;(lﬁagﬁtta Bhetki Bone) Free Kg 1
Fresh bright shiny & smooth scales,
6. Katla Fish silver in colour, with no foul smell, 1.5 kg Kg 12
to 2 kg per piece
Fresh, bright & shiny and average count
7. Prawn Fresh is 40 to 50 nos Kg 10
per kg
Fresh & slimy, bright shiny & smooth
8. Rohu Fish scale with no foul smell, dark grey in Kg 225
colour and 3kg to 3.5 kg per piece.
9 Shrimp With Fresh bright shiny, smooth & white K 1
) Shell shells wihout any foul smell. &
Flat, Greenish black and yellow stripes,
10. Tiger Prawn bright & shiny, no foul smell, average Kg 2
count is 15 to 20 per kg
Flat, Shiny & silvery skin, no soft belly
11. | White Pomfret & foul smell, average weight is 150 gms Kg 25
to 200 gms per piece.
Total Amount
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