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Bhetki 

Name of the 
Items 

INSTITUTE OF HOTEL MANAGEMENT, CATERING TECHNOLOGY AND APPLIED NUTRITION 

Broiler Chicken 

Chicken Leg 
Boneless 

Chicken Bones 
Chicken Breast 
Boneless 

Chicken Keema 

Non-Vegetarian Food Items (Mutton, Chicken, Egg.Fish & Sea Food etc) (A) 

Chicken Liver 

Country Chicken 
(Desi) 

Fish Fillet (Royal 
Basa) 

Tray) 
Hen's Egg (30 Pcs. 

Katla Fish 

Mutton (Khasi) 

Mutton Bones 

Prawn 

(An Autonomous body under Department of Tourism, Govt. of Jharkhand) 
(Affiliated to National Council of Hotel Management & Catering Technology) 

BRAMBE, RANCHI-835205 

Mutton Kheema 

Specifications 

HEi (Revised) 

Round, shiny and grey scale with red eyes, 
without soft belly and foul smell and average 
weight is 2.5 kg to3.5 kg per piece. 
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 
Chicken boncless, free from any bones, blood, 
gristles and fat. 
Fresh Bone, Free from Head 
Chicken boncless, free from any bones, blood, 
gristles and fat. 
Minced chicken, Free from bones, blood, gristles 
and fat. 

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. 

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 

weight: 1 Kg Each should weight: 700 gm. 
Shiny and silvery grey scale, white flesh, 
without foul smell and average weight is 750 
gms to 1.25 kg per fillet. 
Each should weigh, Cage Free 50 -60 
gm.(approx..) 
Fresh bright shiny & smooth scales, silver in 
colour, with no foul smell, 1.5 kg to 2 kg per 
piece 
Mutton should be free from visible fat, membrane 
all intemal organs (kidney may be included). 

Whole carcass should vweigh 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. 

Fresh Bone, Free from Head 
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% 
Fresh, bright & shiny and average count is 
40 to 50 nos per kg 

Packaging/ Rate 
Qty. 

(Unit) 

Kg 

Kg 

Kg 

Kg 

Kg 

Kg 

Ke 

Kg 

Kg 

1 Tray 

Kg 

Kg 

Kg 

Kg 

Kg 

Per 
Unit 

Tentative 
Purchase 
Quantity/ 

Year 

1 

500 

50 

10 

200 

10 
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40 

25 

250 

10 

200 

5 

15 

10 

Rate (all inclusive) 
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Rohu Fish 

Salami 

Sausagc 

Tiger Prawn 

White Pomfret 

Name of the 
Items 

Bhetki Fillet 

Chicken Leg 
(Tangri) 

Chicken wings 

Crab Local 
Gurjali/ River 
Salmon 

Mackrel Whole 

Shrimp With Shell 

Fresh & slimy, bright shiny & smooth scale 
with no foul smell, dark grey in colour and 
3kg to 3.5 kg per piece. 

1 

Thin Sliced Chicken Salami with minimum 
diameter of two inch and Imm to 2mm thickness 
Cooked/Smoked, Frozen, Fine Grind, Standard 
Sized, Prepared From Chicken with no 
polymer/Plastic Casing 

Flat, Greenish black and yellow stripes, 
bright & shiny, no foul smell, average count 
is 15 to 20 per kg 
Flat, Shiny & silvery skin, no soft belly & 
foul smell, average weight is 150 gms to 200 
gms per piece. 

Specifications 

Shiny and grey scale without any foul smell 
and average weight is 1.5 kg to 2 kg per 
fillet. 

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

Non-Vegetarian Food Items (Mutton, Chicken, Egg ,Fish & Sea Food etc) (B) 

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 
Crab should be alive. 

Fresh, Slimy, Bright Shiny with no foul 
smell. 10-15 Pcs. Per Kg. 
Fresh bright shiny, smooth & grey skin with 
silver belly, no foul smell and average 

weight is 1 kg to 1.200 kg per piece. 

Kg 

Fresh bright shiny, smooth & white shells 
wihout any foul smell. 

Kg 

Kg 

Kg 

Packaging Rate 
Qty. 

(Unit) 

Kg 

Kg 

Kg 

Kg 

Kg 

Kg 

Kg 

200 

Per 

10 

Total Amount 

Unit 

2 

10 

Tentative 

Purchase 
Quantity/ 

Year 

1 

1 

1 

1 

1 

1 

Total Amount 

Rate (all inclusive) 

2. Non-Vegetarian Food Items (Mutton, Chicken, Egg Fish & Sea Food etc) (A) R sifad qt n1 
hci yT 3EJTR R d quHd I TT foT GT TT Non-Vegetarian Food Items (Mutton, 
Chicken, Egg Fish & Sea Food etc) (B) GH vRgT <T R aTafH Hs HfAft + AufrgHR 
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