@i

2z cee 02 <
E’—‘J‘.}J"J’ .7.4.: SgArsSp

2792 - z

Evr> spa

s ¢ Or

SFRESE Ll 22555

E5Z 5, (20_03) 53
gk 335 8325, (960) 3345101:45
THE MALDIVES NATIOMAL (960) 3344091 :L:;

UNIVERSITY

27 0 7

MNU-PAMD/PN/2022/27 % @~

- s 7

(g < L & L O D¢t (- g (g z ” 00 z /OX"?LC (- 2 2z (X1 ¥-E
Vv O 29 PANPIIVP® ,OPS PVO PASPI— 3 SAFIVSe f/te,—'f)f/' 2AS5 55.4//,9,: 1
” s z ” ” b Pl <z
¢ ¢ s ez Pl 2 2 -V B < "7/ o 2 ax’ﬂ (- g
PAFIIISL SICITSG FVLLSF PRSI AR SISV /“.48’—‘/‘}}"/’
- z P
2, - P P z 2 (-] S 2 2, 2- 0 ¢ ¢ ¢ o Pl (-] e e 2 o Ce [P
SA  SeDPAN s S@r=p Fos 50 MDD SNrS Pr—s NexE 1 X9 spre 2 2
- P P r’ z -~ P
(A AR - W araas |
PArS, oo
o e 2,2 »~ 2 P-4 o 2, 0%, z ¢ 2 ©0r 22 o~ O (4 z
A 13:00 5255 5= 7 2022 <225% 09 Svs00.) 5 ,ox,ofn»—J FORVDFI YRS (52 3
z
I3 o - «0
;.4; P _,fv ~2 aishath.nadhiya@mnu.edu.mv fo.A;.A i gl 25 procurement@mnu.edu.mv
z
2

3345110 3345109 3257228 232205 33253 2h, 22383 20e8 5 5355 Ay ZF
-~ -~ -~ -~

srs4 A5555 25 3345148 <54 3345111

2022 <2555 07

2z ceec oz [
8"’/‘}’/"/’ ).4.: SEASIS
X



mailto:procurement@mnu.edu.mv
mailto:aishath.nadhiya@mnu.edu.mv

3

o 7 2
l-CalaPd
Z

70X 0 Zr

[Z3

s 2O

o - c

s 00 2o

CIASEAF VI @ VA DI PI®

z
-

¢ ¢

-’
i

o >2>¢ee >
-

~ “@x o o
@ S

o -
o

/

207 ¢ ¢
ooc ¢

e

o

22?22,
PIIND PAA P35 IS SS

Z 0o >ce
PRI A DIV III® SIS RO

P

© Cc o -

z

CBANSAF SV I @

¢ ¢

© 2, 0 ¢

22222,

vV #2202 2 SOV 2

-4 s P s OO

<

2 £ -

SO FIANS A AP F SAFV

<

ol

4
6
g

@

A @I NG SPOSAND PAFIVIND ASr—@

[

P2
L P05 P Vs©
-

» O0xX0 Z-
” 0

-
or 2-

-
©0r 2 20¢Cro0r -

s O0x0 2o
(23

20, 03

S BASSIISNIA AFIVIN®

'
o

ccce
2z
-
Cr 2
SV 0K F

e > 2

e

¢C2r 02
<

-

g
c¢ec 02
SEARSSS
-
s 0C 2

VOKRFA PIAPKF FRVAAOLSA FIRVAPVAI—>

e

25
E 4

ce
2z

oc¢
e

s 2

-~

s e

o
Z -

S@r—in PN

)‘

L

DI @A P SISV

-

o ¢ Z
’—J:(/_,f
4

-
-

cece 22 -0

CBASNPI;G S
- a?
CBANORS KA S g

Ed

o -

P

20 ro0¢c

e 2
cc¢c o 22

0P o
S A
'
)
Ed
220 ~r0¢
A5 S or—oa Se@r—ixP
~

z 20 2
[Ved et d .8

7 O

o

-

v SaA Z’A’/‘/EJ‘Z

-

°N

Z
API—SK DINAKF A

z

- s OC

oo

-

-

e

-

-

-
>z cec
4

2

Er—sk oSN PAS SFAXCIS

Z -

P4
-
P




Wk 14 Item Description s g
1 |Oranges nos | 30
2 |Lemon nos | 5
3 |Carrot _ _ kg |45
4 |Onion ) B kg | 3 |
5 |Tomato beef 7 i kg | 2
6 |Bell Pepper - Red kg | 15
7 iBell Pepper - Yellow kg | 15
8 [Celery_ kg | 15
9 |Potato Russet 1 kg |15
10 |Onion Red o kg | 1
11 |Garlic gm | 500
12 |Lime . _ ) i kg [ 1.
13 |Mushroom Button Fresh o gm | 500
| 14 |Shaliots e o large gm | 500
15 |Lemon Grass _ gm | 500
16 [Ginger - gm | 300
17 |Strawberry gm | 200
18 |Parsley flat B gm | 100
19 1Red Currant o R gm | 100
20 [Mint Leaves L . gm {100
_21 [Fresh Thyme ] gm | 100
22 [Chilli - Padi ) gm | 100
23 |Chives - gm | 100
24 |Beef Prime / Steer Tenderloin N nos. | 2
25 |Chicken Breast Meat kg | 4
26 |White Fish - Fresh Fillet kurumus kg | a
27 |Anchovies In Olive Oil pkt | a
28 |Butter Unsalted _ [250gblocks kg [ s
29 |Cheese Gruvere N |l kg |1
30 |Cheese Parmesan B kg |1
| 31 |Cheese Ricotta N 1 kg |1
32 |Chesse Mozzarella Blogk kg | 1
33 |Cream Cooking Elle Vire | pkt | a
34 |Whipping cream Elle & Vire | Pkt | 5
35 [vanilla Essence ~ {small bt {5
36 |All Purpose Flour alcyon 1kg pkt kg [ 5
37 |Cardamon Powder , gm [300
38 |Passion fruit Fres btl 1
39 |Coriander powder ' bt! | 1
40 |Cumin powder btl 1
41 |Turmeric Powder small pkt | 1
42 |Thai red Chilli pkt 1
43 |White Grape juice wine sparkling btl 2
44 |Couscous kg 1
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