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gksVy izca/ku laLFkku] czkEcs] jk¡ph ds fy, fuEukafdr lkefxz;ksa dh vkiwfrZ gsrq Sealed can fyQkQs esa vuqHkoh] 
izfrf’Br ,oa fucaf/kr vkiwfrZdrkZvksa ls dksVs”ku vkeaf=r fd;k tkrk gS& 
 

Non-Vegetarian Food Items (Mutton, Chicken, Egg etc) 

S. 
NO. 

Name Materials Specification 
Packaging/ 

Qty. 
(Unit) 

Tentative 
Purchase 
Quantity/ 

Year 

Rate (all 
inclusive) 

1 Broiler Chicken 

Dressed chicken should be without skin with 1" 
neck without totter, wings, offal's i.e kidney, 
liver, heart, gizzard and without visible fat Each 
should weigh: 1 Kg 

Kg 500 

 
2 Chicken Bones Fresh Bone, Free from Head Kg 10  

3 
Chicken  
Boneless 

Chicken boneless, free from any bones, blood, 
gristles and fat. 

Kg 80 
 

4 Chicken Keema Minced chicken, Free from bones, blood, 
gristles and fat. 

Kg 5 
 

5 
Chicken Leg 
(Tangri) 

Whole leg cut from whole bird. Drumsticks 
removed from whole leg. Hock removed and 
skin left on. Weight 100 to 180 gms. 

Kg 5 
 

6 Chicken Liver 

Entire liver to be removed post slaughter. Offal 
to be washed under spray of chilled potable 
water. Excess diaphragm unacceptable. Liver to 
be chilled immediately after trimming. 

Kg 2 

 

7 Chicken wings 

Weight per piece is 30 gm up, no yellow 
skin, no feathers, well cleaned and fresh, no 
bad smell, no excessive blood or blood 
stains 

Kg 5 

 

8 
Country 
Chicken (Desi) 

Dressed chicken should be without skin with 1" 
neck without totter,  
wings, offal's i.e kidney, liver, heart, gizzard 
and without visible fat  
Each should weigh: 700 gm. 

Kg 80 

 

9 
Hen's Egg (30 
Pcs. Tray) 

Each should weigh, Cage Free  50 - 60 
gm.(approx..) 

1 Tray 500 
 

10 Mutton (Khasi) 

Mutton should be free from 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. 

Kg 50 

 

11 Mutton Bones Fresh Bone, Free from Head Kg 10 
 

12 
Mutton Khasi 
(Leg) 

Leg should be free from fat and any other dirt. 
Meat should be supplied at freezing 
temperature. Trotters should be separated from 
the leg. 

Kg 25 

 



13 
Mutton 
Kheema 

Prepared from any combination of cuts which 
will produce a satisfactory end product 
including  mutton trimmings but excluding head 
meat or offal.All bones, cartilage, large blood 
vessels, gristle, glands and meat with dark 
discolouration to be removed. Mince once 
through a 5mm mincer plate. Visual lean – no 
less than 95% Max fat content 5% 

Kg 25 

 

14 
Sausage 

Cooked/Smoked, Frozen, Fine Grind, Standard 
Sized, Prepared From Chicken with no 
polymer/Plastic Casing 

Kg 5 
 

15 
Salami 

Thin Sliced Chicken Salami with minimum 
diameter of two inch and 1mm to 2mm 
thickness 

Kg 2 
 

uksV& mi;qZDr fooj.k esa tks lkefxz;ksa vafdr ugha gS ;k ftudh vkiwfrZ dh vko”;drk gks ldrh gS mu lkefxz;ksa  
      dh vkiwfrZ gsrq vkUrfjd Ø; lfefr }kjk lR;kfir cktkj nj ij p;fur ,tsafl;ksa ls fy;k tk;sxkA 
fu;e ,oa “krsZa& 

1- mi;qZDr lkefxz;ksa dk nj ,d o’kZ esa gksus okys dqy [kpZ dh ek=k ds vuqlkj dksVs”ku esa vafdr fd;k 
tkuk gSA 

2- ,d o’kZ ds fy, fu/kkZfjr ek=k ds vuqlkj nj izkIr gksus ij lHkh lkefxz;ksa ds dqy ;ksxQy esa ftl QeZ 
dk ;ksxQy U;wure~ gksxk ml QeZ dk L1, Awarded fd;k tk;sxk rFkk vkiwfrZ gsrq dk;kZns”k fn;k 
tk;sxkA 

3- mi;qZDr lkefxz;ksa dk dksVs”ku fnukad&16-09-2022 dh la/;k 5%00 cts rd fuEukafdr irs ij fucaf/kr 
Mkd vFkok gkFkksagkFk Sealed fyQkQs esa dksVs”ku miyC/k djk;k tk ldrk gSA 

4- dksVs”ku ds lkFk GST Registration izek.k&i=] vk/kkj dkMZ] iSudkMZ ,oa foxr rhu o’kksZa dk ITR 
dh Nk;kizfr layXu djuk vfuok;Z gksxkA 

5- dksVs”kunkrk ds }kjk fdlh ljdkjh] xSj&ljdkjh vFkok Lok;Ùk”kklh laLFkkuksa esa lkefxz;ksa dh vkiwfrZ 
fd;s tkus ls lacaf/kr vuqHko izek.k&i= dh Nk;kizfr dksVs”ku ds lkFk layXu djuk vko”;d gSA 

6- fdlh Hkh dksVs”ku@vkosnu dks Loh—r djus vFkok vLoh—r djus dk vf/kdkj laLFkku ds ikl lqjf{kr 
jgsxkA 

7- laLFkku esa Selection Committee ds }kjk lkefxz;ksa dh vkiwfrZ gsrq vkiwfrZdrkZvksa dk p;u fd;k 
tk;sxk rFkk dk;kZns”k fuxZr gksus dh frfFk ls vxys ,d o’kZ rd mi;qZDr “krZ ds v/khu vkiwfrZ dh 
tk;sxhA ,d o’kZ ds ckn nj fu/kkZj.k ds fy, dksVs”ku vkeaf=r dj fu.kZ; fy;k tk;sxkA 

8- p;fur vkiwfrZdrkZvksa dks de&ls&de ,d ekg iwoZ fcuk lwpuk ds lkefxz;ksa dh vkiwfrZ can djus ij 
muds foi= ls 2000@& :0 ;k 20 izfr”kr dh jkf”k tks Hkh vf/kd gks] dh dVkSrh dj yh tk;sxhA 

9- dksVs”ku fuEukafdr irs ij lefiZr fd;k tkuk gS rFkk fu/kkZfjr frfFk ds ckn izkIr dksVs”ku ij fopkj 
ugha fd;k tk;sxkA 

10- L1 Awarded vkiwfrZdrkvksa }kjk lefiZr foi= dk Hkqxrku psd ds }kjk 15 fnuksa ds vanj fd;k tk;sxk] 
vfxze Hkqxrku dk izko/kku ugha gSA  

 
 

g0@& 
                                                     (MkW0 Hkwis'k dqekj) 
                           izkpk;Z                         
 


