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IFish & Sea Food

S. Name of The Specification Unit of Rate (All Taxes
No. Items Purchasc inclusive)
1. | Bombay Bhetki | Shiny and grey scale without any foul smell and average Kg
Fillet weight is 1.5 kg to 2 kg per fillet.
2. [Bombay Bhetki | Round. shiny and grey scale with red eyes, without soft Kg
Whole belly and foul smell and average weight is 2.5 kg to 3.5 kg
per picce.
3. Calcutta Bhetki | Shiny and silvery grey scale, white flesh, without foul Kg
Fillet smell and average weight is 750 gms to 1.25 kg per fillet.
4. Calcutta Bhetki | Round, shiny and silvery grey scale with white belly, Kg
Whole without soft belly and foul smell and average weight is 1
kg to 1.8 kg per piece.
5. Chara  Pona | 100 gram each (Well Cleaned) Kg
6. |Crab Local Crab should be alive. Kg
Both claws should be attached.
20 pcs. Per kg
7. Eel Fish (Baami)| Fresh, Slimy, Bright Shiny with no foul smell. 10-15 Pcs. Kg.
Per Kg.
8. Fish Bone Fresh Bone,(Calcutta Bhetki Bone) Free from Head and Kg
tail
9. Gurjali/ River | Round, Shiny & Silver Scales, no soft belly and foul Kg
Salmon smell, average weight is 900 gms to 1 kg per piece.
10. | Hilsa Fish Fresh bright shiny & smooth scales, silver in colour, with Kg
Whole no foul smell, 1.5 kg to 2 kg per piece
11. | Katla Fish Cut Fresh, no foul smell, light pink in colour, without head, Kg
Into Pieces scales and tail., cut from whole fish of minimum size 3 kg.
12. | Katla Fish Fresh & slimy, bright shiny & smooth scale with no foul Kg
Whole smell, dark grey in colour and 3 kg to 3.5 kg per piece.
13. | Lobster With Fresh bright shiny with greenish grey shells and without Kg
Head any foul smell. Average countis 11 To 15 nos. per kg.
14. | Mackrel Whole | Fresh bright shiny, smooth & grey skin with silver belly, Kg
no foul smell and average weight is 1 kg to 1.200 kg per
piece.
IS. | Magur Fish Fresh slimy bright shiny with no foul smell. 10-15 no per Kg
Local ke.
16. | Pabda Fresh bright shiny, smooth & pinkish mouth, no foul Kg
smell, average countis 10 to 12 nos per kg.
17. | Parsee Fresh bright shiny, smooth & silvery Kg
scales, no foul smell. average countis 12 to 14 nos per kg.




[8. [ Pothiya Fish [ Fresh, Slimy, Bright Shiny with no foul smell. 100-125 Kg.
Pcs. Per Kg.
10, | Prawn Fresh, bright & shiny and average count is 40 to 50 nos Kg
- _per kg _ . ]
20. | Rohu Fish Cut | Fresh,no foul smell, Tight pink in colour, Kg
Y without head, scales and tail, cut from whole fish of
Into Pieces g & )
) o minimum size 3 kg.
21 l{}ahu Fish Fresh & slimy, bright shiny & smooth scale with no foul Kg
Whole smell, dark grey in colour and 3kg to 3.5 kg per piece.
32 | Royal Basa Frozen Kg
Fillet
23. | Shrimp With Fresh bright shiny, smooth & white shells wihout any Kg
| Shell foul smell.
24, | Snail (avem) Fresh Kg.
25| Telpiya Fish Fresh & slimy, bright shiny & smooth scale with no foul Kg.
smell, dark grey in colour and 500 gm. to 1 kg per piece.
26. | Tiger Prawn Flat, Greenish black and yellow stripes, bright & shiny, Kg
no foul smell, average count is 15 to 20 per kg
27. | Topshe Round shiny orange scales with silver belly and without Kg
any soft belly and foul smell, average count is 25 to 30
nos per kg.
28. | White Pomfret | Flat, Shiny & silvery skin, no soft belly & foul smell, Kg
average weight is 150 gms to 200 gms per piece.
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