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; Sl. ; Product / Material

T Specific Test Performed ;rTest Method SpecificationT; Range of Testing /

BIOLOGICAL TESTING

1. Milk and Dairy
: ' Produts (Raw Milk,

: i Toned Milk,

: : Skimmed Milk,

+ Pasteurized Milk,

' . Boiled Milk,

: : Evaporated Milk,
Butter Milk, Curd,

' i Panner, Chesse,

i ' Yoghurt, Milk

: + Powder, Peanut

' . Butter & Other

' Processed Milk

+ Products, Milk

Sweets)

Amit Kumar
Convenor

! Total Plate Count/

mmmmmmmmmmmmemmmememmm e e e e e e e e e e e e e e e e e e mmmmmm e e e e e, e e e e e m e mmm . ——————————

: Total Coliforms__________ :1S5401 (Part2) i Absent/Present/gorml
i Total Coliforms _________ :1S5401 (Part1) ____ __i21cfuml;210cfulg
| Total Coliforms_________  :1S5401(Part2) _:03to 110MPN/gorml

Ecoli .. ..:11S5887(Partl) __________:Absent/Present/gorml
tEcoli_ ... .11SO16649 (Part2) iz 1cfuml;210cfulg
tBeoli . .i1S5887(Part1) i 0.3to110MPN/gorml
: Staphylococcus aureus __ : IS 5887 (Part2) i Absent/Present/gorml
| Staphylococcus aureus __ : IS 5887 (Part8/Sec 1) _:21cfu/ml;210cfulg
| Enterobacteriaceae ____ :1S1SO7402 iz 1cfuml;210cfulg2

Enterobacteriaceae _____ :1S/1SO7402 ~  _ :03to 110MPN/gorml_
| Listeria monocytogenes _ 1 1S 14988 (Part1) ! Absent/Present/25g or ml
tSalmonella 1185887 (Part3) _ __ ____ :Absent/Present/25g or ml
1Shigella 1155887 (Part7) i Absent/Present/25g or ml
1Bacilluscereus 1155887 (Part6) ___ :21cfuiml;210cfulg
: Clostridium perfringens____: IS 5887 (Part4) . Absent/Present/g orml___
: Clostridium perfringens____: IS 5887 (Part4) 12 1cfuiml;210cfulg
i Vibriocholerae __ __~  :1S5887 (Part5) i Absent/Present/25g or ml
: Vibrio parahaemolyticus___: IS 5887 (Part5) i Absent/Present/ 25g or ml:
: Faecal streptococci _____:1S5887 (Part2) i 1cfuml210cfulg
: Faecal streptococci _____:1S5887 (Part2) . 0.3to 110MPN/gorml
i Yeast & Moulds i 1S 5403 i = 1 cfu/ml; 210 cfu/g

e e |

a

a

a

Anuja Anand
Program Manager
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R R L]

' Spices &

+ Condiments
. (Cardamom,
: Chilies and

+ Capsicum,

i Cinnamon,

+ Cumin, Fennel,

. Fenugreek,
Ginger, Mace,

+ Mustard, Nutmeg,
. Black Pepper,
Poppy, Saffron,

+ Turmeric, Pepper,
. Curry Powder, Mix
Masala, Dried

+ Masala, Garlic &

. Onion Paste,
Asafoetida)

F==-==-4--F-

______
]

: Snacks, Instant
 Mixes& Readt to
+ Eat Foods

+ (Veg Cutlet,

: Sandwich,

............................

Amit Kumar
Convenor

' Cloves, Coriander, !
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! Specific Test Performed : Test Method S|
! Lacfic acid bacteria Tis'16068
| Total Bacterial Count/ ;155402

i Total Plate Count/
i Aerobic Plate Count

e R e mmmmmmme e e e e e e e e e e m A, ————————————
g N Yl A
e g

e A Ve

tEeoli . _....:1155887 (Part1)
tEcoli ____.._____....11S0.16649 (Part2)
i E.coli i 1S 5887 (Part 1)

[y G R A

gy K

g g e g

g g e s

iyt~ gy gy Vs

gy R Yl 4

gy P Yl

g e gy I Y

U I U oSy gy iy

' Faecal streptococci 1:hIS 5403
i Yeast & Moulds :
! Total Bacterial Count/ IS 5402

E Total Plate Count/
Aerobic Plate Count

1
1
L T T
...........................................

e O Vi

Siddhardha Nagar, Vijayawada,
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_______________________________________

"""""" 131 cfuiml 210°cfuig

.......................... 4

= 1 cfu/ml; 210 cfu/g

i
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Anuja Anand
Program Manager
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1 Specific Test Performed ! Test Method SpecificationT: Range of Testing / :

Sl. | Product / Material

[EEEES T T T

' Vegetable Based
+ Snack, Cereal

. Based Snack,

: Other Traditional
' Snack, Biscuit,

\
be---- e e

L

: Cereal Based

' Instant Mix,

+ Vegetable Based
i Instant Mix,

+ Proprietary Food,
+ Crispy Rice

: Terets, Chips,

+ Cooked Foods

+ And Ready to Eat

....................................

: Canned &

' Processed Foods
+ (Tetra Pack

i Foods, Retort

' Pouch Foods,

+ Canned

i Foods,

: Mayonnaise)

Total Coliforms

e m e e e m e mmm e e === == == m k= ———————————

g B e G

gy g g

' Total Plate Count/
i Aerobic Plate Count

o

[ Vi

[ R
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Amit Kumar
Convenor

____________________________ T g g |

.......................................

.......................................
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________________________________________
________________________________________
.......................................
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> 1 cfu/ml; 210 cfu/g :

__________________________ 9

= 1 cfu/ml; 210 cfu/g '
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.......................................
.......................................

e
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e e e i

-

v SI.

eteeieioeoooo.........Listeria monocytogenes
i1 S@lmonella 155887 (Part 3
o iiiiioo......Shigella 1155887
R : Clostridium perfringens

il eiiiieoo..._..iVibriocholerae 1S 5887 (Part¢
: : : Vibrio parahaemolyticus

! eheeeeiiiiioon......LFaecalstreptococci i IS 5887

S S s Yeast& Moulds _ _ _ _ _:1S5403 ..
1 5. | Beverages 1 Total Bacterial Count/

+ (Alcoholic & ' Total Plate Count/

+ Nonalcoholic) i Aerobic Plate Count

: . (Mango Juice, i Total Coliforms 1155401

:  Beer, | Total Coliforms____ 1155401

i : Soda Water, Apple | Total Coliforms

: i Juice, Wine, | E.coli

: Brandy, ' E.coli

. iRum,Whisky, /g 5T

. | Scotch,Vodka,  {'siiocoodis aureus. LIS 5887 (Part 2
!  Gin, Carbonated - =----c------c--------o---

' . i Enterobacteriaceae

: ; Drinks & Enterobacteriaceae

: . Fermented fruit L

juice) :LSa!moneIIa

S S 1Shigella ...
eobeececeieeooono.._.L Clostridium perfringens____: IS 5887

e eeiieeoo._._.LVibriocholerae 1S 5887 (PartS
o+ Vibrio parahaemolyticus
eheeeeiiiiioon......LFaecalstreptococci i IS 5887

S S 1 Yeast& Moulds

1 6. : Cereals, Pulses 1 Total Bacterial Count/

+ And Cereal ' Total Plate Count/

'  Products i Aerobic Plate Count

.......................................

______________________________________________

________________________________________________

_______________________________________

g gy g

..............................................

Amit Kumar
Convenor

Anuja Anand
Program Manager
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i SI. | Product / Material
b=-=-=- Fommmmmmmmm e
(Rice, wheat,

maize, chana,
wheat flour, soya
flour, corn flour,
besan, soyadal
analogue,
cornflakes, suiji,
fortified rice, Atta,
' i Fortified Atta,
bono-- 1 Fortified Maida,

i Protein rich,

' i Paushtik Maida,

____________________________
____________________________
............................

............................

: Confectionary

+ (Bread, Cookies,
' i Cake,

' Pastries, Pizza,

+ Rusk, Biscuits,

: . Sugar Boiled
Confectionary,
Chocolate, Ice

Amit Kumar
Convenor
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1 Specific Test Performed ETest Method Specificationz Range of Testing /
[ Total Coliforms. 1155401 (Part2) "} Absent/Presentg.ormi_:
| Total Coliforms________ __ 11S5401 (Part1) iz 1cfuml;210cfulg !
: Total Coliforms 1155401 (Part2) i 0.3to 110MPN/gorml :
Ecoli ___.:1S5887(Part1) __________:Absent/Present/gorml _ :
1Ecoli 118016649 (Part2) __ ___:21cfuml;210cfulg __:
1Ecoli . :11S5887(Partl) __________:03to110MPN/gorml

Staphylococcus aureus __ : 1S 5887 (Part2) . 1 Absent/Present/g or ml__ _:
1 Staphylococcus aureus 1S 5887 (Part 8/Sec 1) ' 2 1 cfu/ml; 210 cfu/g !
| Enterobacteriaceas 1 18/S0 7402 i1 cfuiml; 210 cfuilg |
| Enterobacteriaceae  ____ :11S/1ISO7402  :03to 110MPN/gorml_ _ :

Listeria monocytogenes __: 1S 14988 (Part1) _________ : Absent/Present/25g or ml:
tSalmonella __________ :11S5887 (Part3) __________:Absent/Present/25g or ml:
iShigella 1155887 (Part7) i Absent/Present/25g or ml:
1Bacilluscereus 1155887 (Part6) ________:21cfuml;210cfulg __:
: Clostridium perfringens____: IS 5887 (Part4) . Absent/Present/gorml__ :
: Vibriocholerae 1155887 (Part5) . Absent/Present/25g orml:
: Vibrio parahaemolyticus___: IS 5887 (Part5) i Absent/Present/ 25g or ml:
: Faecal streptococci 1155887 (Part2) 1 0.3to 110MPN/gorml _ .
iYeast & Moulds i 1S 5403 2 1 cfu/ml; 210 cfu/g
i Total Bacterial Count/ IS 5402 = 1 cfu/ml; 210 cfu/g :

! Total Plate Count/
i Aerobic Plate Count

e

: Total Coliforms _______ :1S5401 (Part2) ___  :Absent/Present/gorml_:
i Total Coliforms ________ :1S5401 (Part1) ____  ___:21cfuml;210cfu/g __:
i Total Coliforms __________ :1S5401(Part2) ______ : 03to110MPN/gorml _ :

Ecoli .. .11S5887(Part1) __________:Absent/Present/gorml _:
tEcoli . ..11SO16649 (Part2) _ _ ___:=z1cfuml;210cfulg !
tEcoli . .ils5887(Part1) i 0.3to110MPN/gorml :
i Staphylococcus aureus i 1S 5887 (Part 2) + Absent/Present/gorml

Anuja Anand
Program Manager
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i SI. | Product / Material
:r + lollies or Edible

. ____.ices, Ice Candy)

............................

............................

8. : Food Additives

' : (Food Colour,

- ' Vinegar, Artificial
: + Sweeteners,

: : Bakery Yeast)

____________________________
____________________________
............................
............................
............................
___________________________
............................
............................
............................
____________________________

Amit Kumar
Convenor
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1 Specific Test Performed ! Test Method SpecificationT: Range of Testing /
?Staphylococcus aureus TIS 5887 (Part 8/Sec 1) + = 1 cfu/ml; 210 cfu/g 1
: Enterobacteriaceae ______:1S/1ISO7402 1 21cfuml;210cfulg ___:
: Enterobacteriaceae _____ :1S/1ISO7402 1 0.3to 110MPN/gorml _ :
: Listeria monocytogenes __: IS 14988 (Part1) . Absent/Present/25g or ml :
1Salmonella _ __~  :1S5887 (Part3) i Absent/Present/25g or ml:
1Shigella 1155887 (Part7) __________:Absent/Present/25g orml:
1Bacilluscereus 1155887 (Part6) _________:121cfuml;210cfulg __:
: Clostridium perfringens____: IS 5887 (Part4) i Absent/Present/gorml__ .
: Vibriocholerae 1155887 (Part5) . Absent/Present/25g orml:
: Vibrio parahaemolyticus___: IS 5887 (Part5) . Absent/Present/ 25g or ml:
: Faecal streptococci _____ :1S5887 (Part2) i 0.3to 110MPN/gorml _ :
: Yeast& Moulds 189403 . ;21 cfulml; 210 cfulg
a Total Bacterial Count/ IS 5402 = 1 cfu/ml; 210 cfu/g
| Total Plate Count/ ' ! !
| AerobicPlate Count
: Total Coliforms 1155401 (Part2) _ __ __ :Absent/Present/gorml :
i Total Coliforms ____:1S5401 (Part1) .2 1cfuml;210cfulg ___:
: Total Coliforms ________:1S5401(Part2) . 0.3to 110MPN/gorml _ :
tEBeoli . 1155887 (Part1) _________iAbsent/Presentigorml :
tEeoli . 118016649 (Part2) _____:21cfuml;210cfulg __:
tEeoli 1185887 (Part1) 1 03to110MPN/gorml _ .
: Staphylococcus aureus __: IS 5887 (Part2) . 1 Absent/Present/g orml___:
' Enterobacteriaceae ' IS/ISO 7402 21 cfu/ml; 210 cfu/g '
:Method . [
: Enterobacteriaceae . :1S/1SO7402 i 0.3to 110MPN/gorml _:
: Listeria monocytogenes __: IS 14988 (Part1) i Absent/Present/25g or ml :
1Salmonella 1155887 (Part3) _________:Absent/Present/25g orml:
1Shigella 1155887 (Part7) . Absent/Present/25g orml:
i Clostridium perfringens i 1S 5887 (Part 4) i Absent/Present/g or ml

Anuja Anand
Program Manager
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SI. EProductl Material ISpecific Test Performed ETest Method Specificationz Range of Testing /
tiiiieio.._._..iVibriocholerae 1155887 (Part5) __________:Absent/Present/i25g orml:
tieeeo._._._._.i\Vibrioparahaemolyticus __:1S 5887 (Part5) ___________:Absent/Present/ 25g or mi.
S : Faecal streptococei (155887 (Part2) .. ;.0:3t0 110MPN/g or ml _
' ' ' Yeast & Moulds ' 1S 5403 21 cfu/ml; 210 cfu/g '
. UANIMAL FOOD & FEEDS T prTTTTTmm e . ‘;
14" TAnimal Food & ' Total Bacterial Count/ 1185402 T V31 cfuiml 210 ofulg *:
' Feeds ' Total Plate Count/
oo ____LAerobicPlate Count i
oL Total Coliforms 1155401 (Part2) _________:Absent/Present/gorml
i __.1TotalColiforms 1155401 (Part1) 2 1cfuiml;210cfug
i __.1TotalColiforms 1155401 (Part2) __: 0.3to 110MPN/gorml
B0l 1185887 (Part1) i Absent/Present/gorml
e iB0li 118016649 (Part2) 12 1cfu/ml;210cfulg
i EGOli 1155887 (Partl) i 0.3to 110MPN/gorml
‘et ooooo...___...Staphylococcus aureus _ :1S5887 (Part2) ________ :Absent/Present/gorml
‘oot ..____.1Enterobacteriaceae _____ :1S/1SO7402 2 1cfuiml;210cfug
‘oo toeooooooo..___..1Enterobacteriaceae _____ :1S/1SO7402 _ _: 0.3to 110MPN/gorml
oot eo...___..ilisteria monocytogenes _ :1S 14988 (Part1) _________: Absent/Present/25g or ml
i\ Sa@lmonella 1155887 (Part3) i Absent/Present/25g or ml
e\ Shigella 1155887 (Part7) __________:Absent/Present/25g or ml
et _1 Clostridium perfringens 1155887 (Part4) _________:Absent/Present/gorml
‘oo ...____.lVibriocholerae 1155887 (Part5) __________:Absent/Present/25g or ml
o o..___..LVibrio parahaemolyticus __:1S 5887 (Part5) __________:Absent/Present/ 25g or ml;
S S : Faecal streptococci 1155887 (Part2) ... 10310 110MPN/gorml___:
! ! ' Yeast & Moulds ' 1S 5403 2 1 cfu/ml; 210 cfu/g !
e b e R A o i
‘Nl ' WATER ! ! ' '

Amit Kumar
Convenor

Anuja Anand
Program Manager
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''SI. ! Product / Material | Specific Test Performed ! Test Method Specmcatlon Range of Testing /
N ;* Drinking Water, | Tofal Bacterial Count/  © 15 1622 7 YR cum T ':
| Ground Water/ ; Total Plate Count/
5 : Surface Water, | Aerobic Plate Count L LS :
‘ : RO Water, ' Total Coliforms MF ' 1S 1622 ' Present-Absent per 100 !
+ Recreational water u_l\flg_thp_q ___________________ L ____________________________ im
S  Total Coliforms (181622 152101600 MPN/100ml __:
' ' Faecal Coliforms MF ' 1S 1622 ' Present-Absent per 100
S tMethod ... L FL L :
R : Faecal Coliforms___ (181622 . ;1101600 MPN/100mI ___
' ' ' E.coli MF Method ' IS 1622 ' Present-Absent per 100
' ‘ : . ' ml '
S S cEeoli o __ilSMe22 152101600 MPN/100mI _ .
' ' ' Faecal streptococci MF ' IS 1622 ' Present-Absent per 100
S iMethod L ____________________________ FL L ;
' ' ' Faecal streptococci ' 1S 1622 ' 1101600 MPN/100ml '
N S R S R ;
' 2. ' Water for ' Standard Plate Count ' 1S 3328 ' 21 cfu/ml '
. __iSwimmingPools ! LS LS :
L liTotal Coliforms IS 622 T <2 101600 MPN/00MI
LT U 1 S § <2101600 MPN/100mi _;
i 3. | Water for 1 Total Bacterial Count/ : IS 1622 v =1 cfu/ml :
' Processed Food : Total Plate Count/
t_____tIndustry _____:AerobicPlate Count i Ll ..
! eteiiiiiieeo.._.iTotalColiforms ______:1S1622 ________1<2t0161 MPN/100ml ___ .
b, i Proteolytic Bacteria count :1S 4251 | ____iElcu/ml
S S : Lipolytic Bacteria Count _ 154251 . p2lcfuiml ;
' ' ' ' Thermophilic bacteria ' IS 4251 ' 21 cfu /ml '
S S fcont S —— O — ;
‘4. ' Packaged ' Total viable colony count ! IS 5402 ' 21 cfu /ml '
{_.._..Drinking Water | _:at37°Cfor24hrs |

Amit Kumar
Convenor

Anuja Anand
Program Manager
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1'SI. ! Product / Material TSpecific Test Performed ! Test Method SpecificationT:Range of Testing /
:r ?Packaged Natural ?Total viable colony count TIS 5402 +:21 cfu /ml 1
\__.__.Mineral Water 1at20-22°Cfor72hrs e e e e :
i __..lYeast&Moulds  _____:11S5403 i (Absent/Present)/250 ml :
i1 Coliforms 11815185 :(Absent/Present)/250 ml
B0l 11815185 :(Absent/Present)/250 ml
oo ..__.1Faecalstreptococci :1S15186 i (Absent/Present)/250 ml :
i\ S@lmonella 1115187 ______:(Absent/Present)/250 ml
e\ Shigella 1155887 (Part7) __________:(Absent/Present)/250 ml :

(Swab Method)

SR

et

bos s +

A

€_1_.___?Air Monitoring

' ' (Settle Plate

+ Method)

12, !Surface
+ Monitoring

loor Swabs, Wall

wmm

-

___________________________

i Staphylococcus aureus
' Sulphite reducing

? Vibrio parahaemolyticus

erS 5887 (Part 2)
' IS 13428 (Annexure C)

IS 5887 (Part 5)

-4--F--

' 1S 5887 (Part 5)

quipment Swabs,

EREEEE TR TP

: APHA 5" Edition, Chapter
___________________________ : 3/AEFAL/SOP/MIC/018

T APHA 5" Edition, Chapter
| 3/AEFAL/SOP/MIC/018

i APHA 5" Edition, Chapter
3/AEFAL/SOP/MIC/018

g gy gy 3 g g oV PR g gy g

1: (Absent/Present)/250 ml
' (Absent/Present)/50 ml

]
]
Sy 1

. (Absent/Present)/250 ml
' (Absent/Present)/250 ml

21cfu /Plate
21cfu /Plate

210 cfu /Swab or ml of
rinse or per cm?
210 cfu /Swab or ml of
rinse or per cm?

BB R

--------------------- I e e etk |

--------------------------- e bl

__________________________ Fl

.......................... 1

e s

Amit Kumar
Convenor

Anuja Anand
Program Manager
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-------------------------------------------------------------------------------------------------------------

:"3'.' o 'ﬁéil'dt'.b}i '\i\ia'.t'ér' T 'Héié?éir’d;iﬁ[é Plate b'éah't/' APHA 23rd Edn. é'z'{é'é' o ; '>'1' cfu/ml ‘:
: | Waste water/ : Total Bacterial Count i ____________________________ e :
i : Treated water i Total Coliforms .1 + APHA 23rd Edn. 9221 B____: 1.8 to 1600 MP_N_/J_QQJP_'_.
oo teeoooo.___..1FaecalColiforms i APHA23rd Edn. 9221 E __ :1.8to 1600 MPN /100 ml_:
e tEg0li 1 APHA23rd Edn. 9221 F __:1.810 1600 MPN /100 ml ;
Enterococci / APHA 23rd Edn. 9230 B 1.8 to 1600 MPN /100 ml
' : , Faecal Streptococci ' : '
CHEMICAL TESTING
'I. T FOOD & AGRICULTURAL PRODUCTS e
ﬁZ\IIIIMilKéjriéj@éi-iri/iErbjéébﬁtéIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIf
1. Dry Milk Powder . Moisture 1 1S 16072/AOAC 20th ' 1% t010 % :
' ' Includes Skimmed ! ' Edition 927.05/FSSAI : '
5 i Milk Powder : ' Manual 2016 Milk and Milk : 5
e _aPFPOdYcts
Amit Kumar Anuja Anand
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! Milk fat ; IS 1165/IS 11721/AOAC 1 0.5% 1020 %
' 20th Edition 932.06/FSSAI !
' Manual 2016 Milk and Milk : :
L MProducts .
+ Total ash + AOAC 20th Edition

1 930.30/IS 14433/IS

' 1165/FSSAI Manual 2016
___________________________ : MI.' k and Milk Products _____
Ash insoluble in Dil HCI ' IS 1656/IS 14433/FSSAI

' Manual 2016 Milk and Milk
___________________________ : E[QQ!?I?-------____________
i Total milk protein AOAC 20th Edition 930.29/ ;

1 1S 7219/FSSAI Manual
._____-_____________________-___________________________-_?.Ql@-M".k_?.Q@-MJ'.KEF.Q@UP!% ____________________________
+ Butter Pasteurized, : Moisture + AOAC 20" Edition 01
' i Cheese, Khova ! 1 926.08/920.116/FSSAI ' '
+ and Paneer : ' Manual 2016 Milk and Milk :
L JiProduets .
Ash + AOAC 20" Edition .

1 935.42/FSSAI Manual 2016

+ Milk and Milk Products

_____4______4________

o
o
—
S
—
3

—
o
S

Fat 1 AOAC 20™ Edition
5 933.05/FSSAI Manual 2016
e A Mikand Mitk Products
i Protein + AOAC 20" Edition
1 2001.14/1S 7219/FSSAI
Manual 2016 Milk and Milk
. Products
R.M Value ' FSSAI Manual, 2016 Milk
and Milk Products

.,.
1
]
]
]
1

[
]
]
]
]
]
]
]
1
1
]
]
]
1
]
]
]
]
]
]
]
]

[ S
]
]
]
1
]
]
]
]
]
]
]
1
]
]
]
]
]
]
]
]
]
]
]
]
1
]
]

-4----
]
]
]
]
]
]
1
]
]
]
]
]
]
]
]
]
]
]
]
1
]
]
]
1
1
]
]
]

o
]
]
]
1
1
]
]
]
]
]
]
]
]
]
]
]
]
]
]
]
]
]
]
]
]
]

-

5to 50 '

_,
'
1
1
1
'

]
1
1
1
'
1
1
1
'
1
1
1
L}
1
1
1
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'
1
1
1
'

e
1
1
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'
1
1
1
'
1
1
1
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1
1
1
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1
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1
'
1
1
1
'
1
I
I
1
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1
1
1
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1
1
1
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'
1
1
1
'
1
1
1
'
1
1
1
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1
1
1
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1
1
1
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1
1
1
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'
1
1
1
'
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1
1
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1
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1
1
1
L}
'

-

Amit Kumar Anuja Anand
Convenor Program Manager



Laboratory

Accreditation Standard

Annoor Envirochem and Food Analytical Laboratory, K.V.S.R.
Siddhardha College of Pharmaceutical Sciences, SPIIC Block, llird
Floor, Pinnamaneni Polyclinic Road, Siddhardha Nagar, Vijayawada,
Andhra Pradesh

ISO/IEC 17025: 2005

Certificate Number TC-8097 Page 12 of 29
Validity 19.11.2018 to 18.11.2020 Last Amended on --
''SI. ! Product / Material | Specific Test Performed ' Test Method Specmcatlon Range of Testing /
A " Polenske Value T FSSAI Manual, 2016 Milk  : 01t025 T ‘:
S S R + and Milk Products S :
' ' ' Moisture ' FSSAI Manual, 2016 Milk ' 0.1 % to 65 % '
S S + and Milk Products e :
' ' ' Peroxide Value : FSSAI Manual, 2016 Milk ! 0.5meq/kg to 25 meqg/kg
S S + ;and Milk Products ; __________________________ ;
' ' 1 Free Faty Acid FSSAI Manual, 2016 Milk ' 0.1 % to 1 % '
S S 1(OleicAcid) ... -+_a_n_ql Milk Products e :
' ' ' B.R Reading at 40° C : FSSAI Manual, 2016 Milk ' 35to 50 '
S S i ___________________________ ;and Milk Products ______ e ;
'4, 'lce Cream : Total Solids ' FSSAI Manual, 2016 Milk ' 10 % to 50 % '
S S e + and Milk Products S :
! ! ' Milk Fat ' FSSAI Manual, 2016 Milk ' 1 % to 20 % !
S S rand Milk Products e :
' ' ' Protein ' FSSAI Manual, 2016 Milk ' 1% to 15 % '
S S e ;and Milk Products e ;
'5. ' Milk ' Fat ' FSSAI Manual, 2016 Milk 1 0.5% to 12 % '
S S e ;and Milk Products ______ e ;
' ' ' Total Solids ' FSSAI Manual, 2016 Milk ' 5% to 25 % '
+ and Milk Products
:B.__:BakeryProducts . .. L LS :
' 1. ! Biscuits, Cakes, ' Total Solid LIS 12711 110 % to 98 % '
\_.....CookiesandRusk : .. L
e i Nooholic Acidity | iI1S127 1001 %te5%
S S :Moisture ... cIS2rt . 101%1020% ... ;
! ! ' Protein ' IS 7219, AOAC 20" ' 0.1 % to 40 % !
S S o : Edition 920.176 .. S E
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_______________________________________________________________________________________________________

A g

A g A

____________________________

-

____________________________

b e e e e e e e e e e e e e e e e e e e e e e e e e m C e D e e e e e e e e e e m e C e e e e e m e e mdmmm e et e e e e e e e e e oo m s

A g

............................

g e e e g

i C. Confectlonery Products in Bread ‘

-

TotaI Ash i IS 12711
i Acid Insoluble Ash V1S 12711
| Acidity of Extracted Fat 11 12741 "~
i Sucrose ' 1S 6287
Fat 1S 12711
Crude Fiber 1S 12711
pH i IS 12711

e g

i A g e

............................

10 % to 98 % |

01 %t020% :
101 %1040% T
;01%020% .. :
1001 %02 % :

1. ' Hard Boiled i _M[I[(__S_qllq _________________ ;j?_]J_G_?_: ____________________
' Confectionery, ' Moisture ;IS 6287
Sugar Boiled l ___________________________ ‘ lser47
; » Confectionary . _thqt_qlp_____________________-_!@_?_2_1_9 ____________________
: : Chocolate, Bubble 'TotaI Ash 1156287
i : Gum I Acid Insoluble Ash TS 6287
5 i : 1 1S 6747
S [ et lS1163 .
' ' ' Sucrose : IS 6287
5 5 ; ' 1S 6747
! ! : ' 1S 1163

11, " Chilli Powder/

+ Dhaniya Powder/
' . Jeera Powder/

' Pepper Powder/

+ Turmeric Powder/
' . Bay Leaf, Mustard,
i ! Yellow Mustard

. + Powder,

. Dehydrated

-+

[, st gl A

g

............................

[Moisture ~ ~ ~~ ~ iisd7e7 o i1%1t010%
'_T_Qt_fal_é\_s_h_________________-_15_1_7_9_7_____________________.-_Q_S_%_t_QJ_Q_% _____________
i Acidinsolubleash __ _ :1S1797 i 1 01%t10% .
Crude Fibre. . «I1S1797  105%t30%
'W_atpar_lns_qubleA%b_______;!5_1_7_9_7_____________________;_Q91_%_!9_2_5_%__________.:
I Alcohol Soluble extract V1S 1797 1 0.1%to 25 % '

e mmmmmm e e e e m e e e mm e m e m e m e —————————————
g

g gy

Volatlle oil IS 1797

............................
............................

............................

01%t025% |

[, L _________________________________________________________________________________________________________
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| SRR R LR L e L L e e e e LT T i

: : Tarragon Leaves, | Starch 1 1S 4706 110 % to 80 % :
i : Onion Flakes,
Cumin Seeds,
' : Dill Seeds, Celery
: + Seeds, Chopped
L rGarlic ]
IS 1155 Appendix A/FSSAI
Manual, 2016 Cereals and
icereals products
Total ash 1 IS 1155 Appendix B/FSSAI
Manual, 2016 Cereals and
cereals products

g

Ay

: Protein VIS 7219 + 0.1 % to 50 % |

""""""""""" " Acid insoluble ash 1S 1155 Appendix C/FSSAI : 0.01 % to 50 %
; i Manual, 2016 Cereals and ;
cereals products

__________________________ 1

1 0.05 % to 25 %

g gy g

]
]
]
]
]
]
]
1
1
]
]
]
1
]
]
]
]
]
'
]

[ -
]
]
]
1
]
]
]
]
]
]
]
1
]
]
]
]
]
]
]
]
]
]
]
]
1
:

- - 4----
]
]
]
]
]
]
1
1
v
]
]
]
]
]
]
]
]
]
]
1
]
]
]
1
1
:
]

e R

Aoy g e AN

:1. :Honey iAsh __ _ __.___..ilsd4941 . 1001%t025%
e iAcidity o ilS4941 101%t010%
ot oo..___...Specific gravity at 27°C . 1S 4941 Annexure A. 1 1.000t01.5000
o Moisture 1154941 AnnexureB 1 10%1030%_
o ieeeeeeoo...__.iTotalreducingsugar ___ :1S4941AnnexureC 110 %t090%
e i1 Sucrose 1154941 AnnexureC 1 01%t030%
Amit Kumar Anuja Anand
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Sl : Product / Material | Specific Test Performed ' Test Method Specmcatlon Range of Testing /
i_____;_____________________-._F_r_u_qt_qs_@_GJyssp_s_@_r_a_t'_cz____-_!$_4954_1_Aon_e_>sgt@_9________;_Q_S_E9-<§9-----------------£
S N § Fiehes Test . 1154941 AnnexureF_ . ;Qualitative :
! ! ' Hydroxyl Methyl Furfural ' IS 4941 Annexure F ' 1 mg/kg to 80 mg/kg !
: i | test i ' |
S S 1 Ashin soluble in dil.HCl _ :1S4941 i_Q 05%1005% . :
; : i Carbohydrates i AEFAL/SOP/CHE/025 : 50 % to 90% :
: : Issue No. 01& Issue
S S e : Date:11.06.2018 L :
: : i Energy ' AEFAL/SOP/CHE/027 1 350 kcal/100 g to :
i i ; : Issue No. 01& Issue ' 600 kcal/100 g i
S S L +Date:11.06.2018 . LS :
' ' ' Freedom from foreign ' IS 4941 ' Qualitative '
S S imatter e LS :
‘oot __1TotalSolids 1154941 1 70%09%%
i_F_-___-_Q'_l_E@!S:.@D_d_Be!qt_%d_E’_rp_c_lt_ls:_t_s_________________i____________________________i__________________________J
1 1.1 Sunflower Oil, tAcdValue __ ________i1S548(Part1) __ _______ _101t025
.| Ground Nut Oil, [_'99_'0?_5/_%'9_%______________i!$_€>f1§__E’_a_"_t_1_2_____________.-_7__5_!9_2_99________________.:
. 1 Coconut Oil, | Saponification Value 1 1S548 (Part1) i 1100t0300
;i Castor Qil, Crude | Unsaponifiable matter 1 1S 548 (Part1) 1| 101130
| iPamON  TBooddeValus . LIS.548 (Part1) ... 05 meqkg o250 mealky
bt tRefractive index at 40°C__:1S548 (Part1) ~_ _ ___i13tol7
et MoiStUre__11S548(Part1) . .10.001%t010% ________:
:-----1---__________-___-___:.'?Qlal@?l(?_}/_%'}‘_‘?_-___-_____'_!$_§_4§_'_°_a_"_t-1_2_-___________.'_5__’[9_?5__-____________-___.'
S S :RMvalue _______ :IS548(Part1) i :01tods5
ot _.._.___._______..Specificgravity @30°C _ :1S548 (Part1) _________:05t019
‘oo 1FreeFattyacids __ :1S548(Part1)  1001%t025%
iG. iMeatand MeatProducts i ...l
+ 1.1 Meat and Meat t Moisture _______________._1AOAC 950.46 20th edition__: 10 %1050 % _______ ___ .
i ___+Products iAsh ________1AOAC920.1520thedition :01%to5%
Amit Kumar Anuja Anand
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''SI. ! Product / Material | Specific Test Performed ' Test Method Specmcatlon Range of Testing /
A ?'p'lll """""""""""" T FSSAi manual for Meat ! 310 9 ‘:
S e : and Meat products e ;
' ' ' Total Fat ' FSSAI manual for Meat ' 0.1% to 35 % '
S i ___________________________  and Meat products e ;
' ' ' Protein ' IS 7219/FSSAI manual, for ! 0.1 % to 40 % '
S beeeieeeooeoeooo...}Meatand Meatproducts __ : . ;
: : 1 Carbohydrates i AEFAL/SOP/CHE/025 ' 5% 1t090 % :
' Issue No. 01&
S s ;Date:11.06.2018 e :
: : i Energy ' AEFAL/SOP/CHE/027 1 50 kcal/100 g to :
i i ; : Issue No. 01& 1 450 kcal/100 g i
& iDate11062018 i
iH. iNuts,Rasins & DryFruits ___ i i
: 1. Nuts, Raisins &  : Moisture . : AOAC 920.40 20th edition _: 0.1 %t015%
. iDryFruits  PAsh TTTTTUIS4684 T i0A%to10%
i Jotal fat . 1PAOAC 948.22 20th edition 1 10%1t090% !
R i Totalprotein . IS7219 . 101%1060% . ;
: : ' Carbohydrates ' AEFAL/SOP/CHE/025 15.0% t0 85 % :
: Issue No. 01&
S S e +Date:11.06.2018 . LS :
: : i Energy ' AEFAL/SOP/CHE/027 1 10 kcal/100 g to :
; Issue No. 01& 1 900 kcal/100 g
S S e eiiieieieooo....1Date:01.08.2018 e e :
: : i Extraneous Veg Matter ' AEFAL/SOP/CHE/030 1 0.1 % t010.0 % :
, i Issue No. 01&
: [ e +Date:01.08.2018 . : :

i Date:01.08.2018

e

Amit Kumar
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A  Damaged kemel including | AEFAL/SOP/CHE/030 $ 0.1% t0 5 % :
. ' slightly damaged kernel : Issue No. 01&
S S e +Date:01.08.2018 . e :
: : : Extraneous matter ' AEFAL/SOP/CHE/030 i Upto 1% '
; ' Issue No. 01&
S S e eeeiiiiineono....1Date:01.08.2018 e :
: : i Blemished/damaged units : AEFAL/SOP/CHE/030 101 %to 2% :
5 5 : 5 Issue No. 01& 5 5
S S i ___________________________ +Date:01.08.2018 . e :
; : i Damaged/Discolored T AEFAL/SOP/CHE/030 10.1 %to 2% :
' units ' Issue No. 01&
S i ___________________________ ;Date:01.08.2018 e :
: : i Damaged Raisins ' AEFAL/SOP/CHE/030 101 %to 2% :
: Issue No. 01&
S S e +Date:01.08.2018 . e e :
: : : Sugared Raisins ' AEFAL/SOP/CHE/030 1 0.1 %to 15% :
; : Issue No. 01&
S S e +Date:01.08.2018 . e :
: : i Unopened shells © AEFAL/SOP/CHE/030 101 %to 2% :
' Issue No. 01&
S S i ___________________________ +Date:01.08.2018 .. e e :
: : i Empty shells T AEFAL/SOP/CHE/030 101 %to 1% :
: Issue No. 01&
S e e ;Date:01.08.2018 e :
: : ' Mouldy Shells T AEFAL/SOP/CHE/030 '0.1 %to 2% :
' Issue No. 01&
oo, 1 Date01.08.2008 il
11.___iFruits & Fruitproducts e mmmeemennn e :
v 1. i Fruit & Fruit + Total Soluble Solids i FSSAI manual for fruits v 1% to 90 % :
' Products, Jams, : + and Vegetables/

 Refractometer Method

Amit Kumar Anuja Anand
Convenor Program Manager
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''SI. ! Product / Material | Specific Test Performed ! Test Method SpecificationT: Range of Testing /
\"""lllices, Sauces & | Total Sugars T FSSAi manual for fruits 1 04 % t095% ‘:
_....;Concentrates e : and Vegetables e ;
' ' ' Reducing Sugar ' FSSAI manual for fruits ' 0.4 % to 95 % '
S S +and Vegetables e :
' ' : Added Sugar ' FSSAI manual for fruits 1 0.4 % to 95 % '
S e : and Vegetables | e ;
' ' ' pH ' FSSAI manual for fruits '1t013 '
S e : and Vegetables e ;
' ' 1 Acidity (Acetic Acid/Citric | FSSAI manual for fruits 10.01 % to 10 % '
S S CAcd) rand Vegetables LS :
i i + Sodium 1 AEFAL/SOP/CHE/031 + 10 mg/kg to 1000 mg/kg :
: : ' i Issue No. 01& : :
i i ' ' Date:01.08.2018 i i
S S SO 1 |- 1 .- LA SO
: : i Potassium i AEFAL/SOP/CHE/031 i 25 mg/kg to 1000 mg/kg
A i ! Issue No. 01& : :
5 : : ' Date:01.08.2018 5 5
D S 9AOT
1J.__tAnimalFood & Feeds il
+ 1. i Pet Foods, :Moisture ______________:1S7874(part1) i 1%15%
\_._...Groundnutmeal iAsh . i1S7874(partl) _ ___ _  105%t020% __ _ . .
tiiiiiioo.._._..iAcdInsolubleAsh ______:I1S7874(part1) ________ _:001%t0S5% .
tiiiiioo_._..:CrudeProtein 1187219 :5%1t090% .
: i Crude Fat iIS 7874 (part 1) 1% to 20 % :
: i Carbohydrates i AEFAL/SOP/CHE/025 ' 1%1t070 % :

1 1
1 1
P----- tommmmmmmmm e mm e m o L b e D b E e il tm e e —— e mmm—mmmm-m - - 1
1 1
1 1
1 1
1 1
1 1

+ Issue No. 01&
: i Date:11.06.2018

Ayt e

b1 Crude Fiber ___:1ST7874(part1) 101%t030% _________.:

e ee.___iAcidity of Extracted Fat 1 1S7874 (part1) 101 %t015% .

b ....._.iSOdium i AEFAL/SOP/CHE/031 i1 mg/kg to 50000 mg/kg :
Amit Kumar Anuja Anand
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; ' ‘l ' Issue No. 01& + 1
5 5 5 : Date:01.08.2018 i i
L i | IS 9497:1980 (RA2015) | 5
pomme- LR L EP PP e LR EEEET T T Py P TR D O B RO T SR 1
' ' ' Potassium ' AEFAL/SOP/CHE/031 ' 1 mg/kg to 50000 mg/kg
+ Issue No. 01&
: : ' i Date:01.08.2018 : :
i : : 1 1S 9497 : i
S S . b e ;
. WATER ! ! ' '
S e mmmmeios Fommm e e mmemeaeaaaoan - b ee e i
i+ 1. 1 Drinking Water/ 1 Taste 1 1S 3025 (Part 8), i Qualitative (Agreeable/
i 5 Packaged ; + APHA (23nd Edition) i Not agreeable) i
\_.....Drinking Water . .. $2160C . e :
: : 1 Colour ' IS 3025 (Part 4), APHA : 2 Hazen to 100 Hazen
; ' (23nd Edition) 2120 B& C ! Visual comparison
S S L L imethod . :
' ' ' Odour 1 1S 3025 (Part 5), APHA ' Qualitative(Agreeable/
S S i ___________________________ Lﬁ??’nq Edition) 2150 C____ ; Notagreeable) ;
: ! ' Turbidity 1 1S 3025 (Part 10), APHA 1 0.01 NTU to 500 NTU !
S S e + (23nd Edition) 2130B e :
: ! ' Total Dissolved Solids ' IS 3025 (Part 16), APHA 1 mg/L to 500 mg/L !
S S i ___________________________ +(23nd Edition) 2540 C__ LS ;
! ! ' pH value ' IS 3025 (Part 11), APHA ' 1to 14 !
S e ;(23nd Edition) 4500 H+B___: . ... ;
: : i Nitrates as NO3 ' IS 3025 (Part 34), APHA | 0.1 mg/L to 100 mg/L :
5 ; ; 5 (23nd Edition) 4500 NO3 5
ol XB&EC ]
Amit Kumar Anuja Anand
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SIr Product / Material

| SRR +

' ' ' Nitrites as NO2

N :

' ' ' Chloride as Cl

bommne e +

: : : Sulphates as SO4

S SR i .........................
' ' i Alkalinity as CaCO3
S — T
' ' ' Calcium as Ca
S — .
' ' : Magnesium as Mg
S —— S —
' ' ' Fluoride as F

:r _____ + _____________________ + ' Sodium as Na

S S R
' ' ' Residual free chlorine
R — e
' ' ' Cyanide

bemmnn Fm e m e
' ' + Chromium

N :

' ' ' Phenolic compounds

| mmmm e +

19.11.2018 to 18.11.2020

Last Amended on --

_______________________________________________________________________________________________________

v Specnflc Test Performed Test Method Specmcatlon Range of Testing /

______________________________________________________________________________________________________ ]

IS 3025 (Part 34), APHA
' (23nd Edition) 4500

|s 3025 (Part 24), APHA

(23nd Edition) 4500 SO4 E

|s 3025 (Part 60), APHA

: (23nd Edition) 4500 F D

IS 13428 Annexure

: J/APHA (23nd Edition)

3500 CrA&B

1S 3025 (Part 43), APHA
i (23nd Edition) 5530 C

1153025 (Part 39) a & b,

j APHA (23nd Edition)

' 0.01 mg/L to 10 mg/L

1 mg/L to 200 mg/L

0.2 mg/L to 200 mg/L

1 mg/L to 500 mg/L

1 mg/L to 100 mg/L

1 mg/L t0100 mg/L
0.01 mg/L to 10 mg/L
' 0.1 mg/L to 100 mg/L
: 0.5 mg/L to 10 mg/L
0.01 mg/L to 10 mg/L

0.01 mg/L to 10 mg/L

BB (e

.......................... 1

__________________________ 4

__________________________ 1

.......................... ]

.......................... q

.......................... ]

__________________________ 1

__________________________ i

.......................... ]

.......................... 4

e
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A !'Sulphide as H2S 115 3025 (Part 29). APHA 1 0.01 mg/Lto 10 mgiL !
S S el 1 (23nd Edition) 4500 S F.___ & ... ;
' ' ' Borates ' 1S 13428 0.1 mg/L to 10 mg/L '
S S S tAnnexureH_ e ;
1 2.+ Domestic Water, Colour 1 1S 3025 (Part 4), APHA : 2 Hazen to 100 Hazen !
!  Irrigation, ' (23nd Edition) 2120 B& C  : Visual comparison 5
: Industrial Cooling + e imethod ;
+ Purposes, Steam | Odour 1 1S 3025 (Part 5), APHA ' Qualitative (Agreeable/ !
5  Raising, Saline ' (23nd Edition) 2150 C ' Not Agreeable) 5
!  Water, Drinking ‘ ; |
i . Water/Potable ! Turbidity 71S'3025 (Part 10), APHA  10.01 NTUto 500 NTU !
i ; Water/WaterFor & . +(23nd Edition) 2130B ______ LS ;
; ; :X’etMa:ufaFctuLe/ pH ' 1S 3025 (Part 11), APHA ' 1to 14 ;
: y aer For Food L  (23nd Edition) 4500 H+B__ & ... -
i i Process Industry/ [ Condictivity 1S 3025 (Part 14), APHA 1 10 uS/em to 10000 pS/om:
_..jporewellWater/ 4 . i(23nd Edition) 2510A i i
: | Raw Water/ Taste ' 1S 3025 (Part 8), APHA ' Qualitative(Acceptable/
. |RO.Wates 4 } (23nd Edition) 2160 C______} Notacceptable) ;
;""7771 Softener Water I r5ia hissoived Solids ¢ 1S 3025 (Part 16), APHA ! 1 mg/L to 5000 mgiL
S e 1(23nd Edition) 2540 C_ e ;
: : 1 Acidity as CaCO3 1 1S 3025 (Part 22) & i 2 mg/L to 500 mg/L :
i i : + APHA (23nd Edition) i 5
S e SR 21 L - e ;
' ' ' Total Suspended Solids ! IS 3025 (Part 17) & APHA ' 1 mg/L to 1000 mg/L '
S S el : (23nd Edition) 25640D ___ S ;
' ' ' Total solids 1 1S 3025 (Part 15) & APHA 1 mg/L to 5000 mg/L '
S S e +(23nd Edition) 25408 S ;
: : i Boron as B 1 1S 3025 (Part 57) a & b + 0.01 mg/L to 10 mg/L :
5 i : ' APHA (23nd Edition) i 5
D L AB00B Bl
Amit Kumar Anuja Anand

Convenor Program Manager



Laboratory

Accreditation Standard

Certificate Number

Annoor Envirochem and Food Analytical Laboratory, K.V.S.R.
Siddhardha College of Pharmaceutical Sciences, SPIIC Block, llird
Floor, Pinnamaneni Polyclinic Road, Siddhardha Nagar, Vijayawada,

Andhra Pradesh

ISO/IEC 17025: 2005

TC-8097 Page 22 of 29

Validity 19.11.2018 to 18.11.2020 Last Amended on --
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A " 'Calcium as Ca 1S 3025 (Part 40), APHA 1 1 mg/L to 100 mgiL ‘:
S S e +(23nd Edition) 3500 CaB___: ... ;
' '  Magnesium as Mg 1 1S 3025 (Part 46), APHA ' 1 mg/L to100 mg/L '
S S e +(23nd Edition) 3500 Mg B __: ... :
' ' ' Calcium 1S 3025 (Part 40), APHA ' 1 mg/L to 1000 mg/L '
_— e e  (23nd Edition) 3500 CaB__: . ... ;
' ' ' Chloramines as CI2 1 1S 3025 (Part 26), APHA :0.01 mg/Lto 100 mg/L
S e e :(23nd Edition)4500CIG _ i i
+ Chloride as Cl + 1S 3025 (Part 32), APHA 1 mg/L to 5000 mg/L
(23nd Edition) 4500 CI B
A " Chromium 715 13428 Annexure 101 mg/Lto 100 mgiL
+ JJAPHA (23nd Edition)
S S e 13500CrA&B .. e :
' ' ' Cyanide 1 1S 3025 (Part 27), APHA  0.01 mg/L to 10 mg/L '
S e e  (23nd Edition) 4500 CnE__: ... ;
' ' ' Sodium as Na 1 1S 3025 (Part 45), APHA : 0.1 mg/L to 100 mg/L v
b e e +(23nd Edition) 3500NaB___: ... :
' ' ' Fluoride as F 1 1S 3025 (Part 60), APHA : 0.01 mg/L to 10 mg/L '
S S el +(23nd Edition) 4500 F. D ___ 1 ... ;
! ! ' Residual free chlorine 1 1S 3025 (Part 26), APHA 1 0.1 mg/L to 10 mg/L !
S S e +(23nd Edition) 4500 CI2B __: ... ;
: : i Nitrate as NO3 1 1S 3025 (Part 34), APHA 1 0.01 mg/L to 500 mg/L
5 i ; ' (23nd Edition) 4500 NO3 5
S S e (B&EC L ;
' ' ' Nitrite as NO, 1 1S 3025 (Part 34), APHA : 0.01 mg/L to 5 mg/L '
_— e e : (23nd Edition) 4500NO, __ : ... ;
' ' ' Phenolic compounds 1 1S 3025 (Part 43), APHA : 0.01 mg/L to 10 mg/L '
S e e +(23nd Edition) 5530 C S :
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A !Sliphate as S04 1183025 (Part 24), APHA 1 2 mg/L to 1000 mg/iL !
TS e i (23nd Edition) 4500 SO4E | ;
' ' ' Sulphide as H2S 1 1S 3025 (Part 29), APHA + 0.5 mg/L to 10 mg/L '
S S e  (23nd Edition) 4500 SF .+ ... :
' ' ' Total Alkalinity as CaCO3 : IS 3025 (Part 23), APHA ' 1 mg/L to 5000 mg/L '
_— e e  (23nd Edition) 2320B e ;
' ' 1 Total hardness as CaCO3 ; IS 3025 (Part 21), APHA : 1 mg/L to 3000 mg/L '
b e e  (23nd Edition) 2340C e :
' ' 1 Oil & grease 1 1S 3025 (Part 39) a &b, ' 1 mg/L to 100 mg/L '
S S el +APHA (23nd Edition)5520 C: ... ;
+ 3. ! Swimming Pool ' pH 1 1S 3025 (Part 11), APHA 12to12 '
. Water R +(23nd Edition) 4500 H+B__ : ... :
' ' ' Total alkalinity as CaCO3 : IS 3025 (Part 23), APHA * 1 mg/L to 1000 mg/L '
S S e  (23nd Edition) 2320B e e :
: : i Aluminium as Al 1 1S 3025 (Part 55) Method  ; 0.01 mg/L to 10 mg/L :
5 5 ; ' (b), APHA (23nd Edition) 5
b [ e +3111D, 3500AIB . LS :
' ' 1 Total residual chlorine at ;IS 3025 (Part 26), APHA : 0.1 mg/L to 50 mg/L '
S S cinlet . +(23nd Edition) 4500 CI2B __: . ... :
' ' ' Total residual chlorine at ! IS 3025 (Part 26), APHA 0.5 mg/L to 50 mg/L '
S S coutlet . : (23nd Edition) 4500 CI2B _ ;... ;
' '  Oxygen absorbed in 4 hrs ! IS 3025 (Part 63) ' 0.04 mg/L to 10 mg/L '
S S 1at27°C . L S ;
' ' ' Total dissolved solids 1S 3025 (Part 16), APHA ' 1 mg/L to 3000 mg/L '
S e e +(23nd Edition) 25640 C e ;
' ' ' Chlorides as CI 1 1S 3025 (Part 32), APHA ' 1 mg/L to 1000 mg/L v
S e e +(23nd Edition) 4500 CIB ___: ... :
: ' ' Turbidity 1 1S 3025 (Part 10), APHA ' 0.1 NTU to 100 NTU '
S S R : (23nd Edition) 21308 ____ S :
14, _:PondWater . Temperature ______ ____ :APHA (23nd Edition) 2550 :1°Cto100°C___ _ _ __ _ _:
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A ! Dissoived Oxygen TAPHA (23nd Edition) imglito9mgi T ‘:
S S e 145000 . S ;
: ! 1 Color 1 1S 3025 (Part 4), APHA ' 1 Pt-Co to 50 Pt-Co !
S e ;(23nd Edition) 2120 B& C __:Units .. ;
: : i Turbidity 1 1S 3025 (Part 10), APHA 1 0.1 NTU to 500 NTU !
S S e : (23nd Edition) 2130B _____ S ;
' ' i Conductivity 1 1S 3025 (Part 14), APHA 1 0.01 uS to 10000 uS '
S S e : (23nd Edition) 2510 A___ S ;
' ' ' pH 1 1S 3025 (Part 11), APHA 11013 '
S S R ;(23nd Edition) 4500 H+B__ & ... ;
' ' ' Total Hardness 1 1S 3025 (Part 21), APHA ' 1 mg/l to 1000 mg/I '
S e :(23nd Edition) 2340 C S :
: + Odour + 1S 3025 (Part 5), APHA + Qualitative
5 ! ! (23nd Edition) 2150 C ; ;
A VFluoride T 1S 3025 (Part 60), 101 mglito19mgi :
5 5 ; ' APHA (23nd Edition) 5 5
S s $4500FD . e :
' ' : Magnesium 1 1S 3025 (Part 46), APHA : 1 mg/l to 1000 mg/Il '
S S R : (23nd Edition) 3500 Mg B _ & ... ;
: ! 1 Calcium 1 1S 3025 (Part 40), APHA ;1 mg/l to 1000 mg/l !
S e ;(23nd Edition) 3500 CaB___: ... ;
: : i Nitrite 1 1S 3025 (Part 34), APHA | 0.01 mg/L to 5 mg/L :
L ; ! (23nd Edition) 4500 ; :
S S oo iNO2BC . LS ;
: : i Nitrates 1 1S 3025 (Part 34), APHA  ; 0.01 mg/L to 500 mg/L |
5 5 ; ' (23nd Edition) 4500 NO3 5
S . (B&EC . ;
' ' ' Total Solids : APHA (23nd Edition) : 1 mg/L to 100000 mg/L
S S R 12540-B,18 3025 (Part 15) | i .. ... :
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''SI. ! Product / Material | Specific Test Performed " Test Method SpecificationT: Range of Testing /
A ! Total dissolved Solids ! IS 3025 (Part 16), APHA 1 mg/L to 10000 mg/L !
S e ;(23nd Edition) 2540 C e ;
' ' ' Suspended Solids 1 1S 3025 (Part 17) & APHA ' 1 mg/l to 200 mg/I '
S e : (23nd Edition) 2540D e ;
' ' ' Total Alkalinity 1 1S 3025 (Part 23), APHA 10 mg/l to 1000 mg/I '
S S e : (23nd Edition) 2320B ___ S ;
' ' ' Sulphide as S 1 1S 3025 (Part 29), APHA : 0.1 mg/l to 100 mg/I '
S S e  (23nd Edition) 4500 SF ... ;
' ' ' Chlorides 1S 3025 (Part 32), APHA 10 mg/l to 1000 mg/I '
S S R ;(23nd Edition) 4500 CIB __ : ... ;
: ! 1 Sulphates 1 1S 3025 (Part 24), APHA ;1 mg/l to 400 mg/I !
S R ;(23nd Edition) 4500 SO4E : ... ;
' ' ' Boron 1 1S 3025 (Part57)a & b : 0.005 mg/l to 5.0 mg/I '
+ APHA (23nd Edition)
' 1 4500 B B
boome- s e s s ¥
: : i Chromium i 1S 13428 Annexure + 0.01 mg/L to 10 mg/L :
5 i : + JJAPHA (23nd Edition) i 5
S s $3500CrA&B . e :
' ' ' Cyanide 1S 3025 (Part 27), APHA  0.01 mg/L to 10 mg/L '
S S R ;(23nd Edition) 4500 CnE _ & ... ;
! ! ' Phenolic Compounds ' 1S 3025 (Part 43), APHA 1 0.01 mg/L to 100 mg/L !
S R ;(23nd Edition) 5530 C e
: : 1 Sodium 1 1S 3025 (Part 45) a & b, ' 1 mg/l to 300 mg/l :
5 i : ' APHA (23nd Edition) i 5
it iiiilooo.o.138Q0NaB !
: + Potassium 1 1S 3025 (Part 45) a & b, + 0.1 mg/l to 100 mg/I
: : ' i APHA (23nd Edition) : :
o s : 3500 K e e
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'Sl Productl Material Specnflc Test Performed ! Test Method Specmcatlon Range of Testing /
1l POLLUTION & ENVIRONMENT ' i 1:
:"1'.' “""Waste Water/ ‘Colour T Tié’éb’z’é (Part4), APHA ?'2' Hazen to 500 Hazen !
+ Effluent Water/ ' ' (23nd Edition) 2120 B& C ! Visual comparison
i : STP Water/ e L imethod . :
: : Treated Waste ! Turbidity 1 1S 3025 (Part 10), APHA  : 0.01 NTU to 500 NTU !
i i Water e | (23nd Edition) 21308 ;
5 I ' pH value '1S 3025 (Part 11), APHA ' 1to 14 ;
S S e +(23nd Edition) 4500 H+B_ .+ ... :
! ! ' Conductivity ' IS 3025 (Part 14), APHA ! 10 pS/cm to 50000 !
S S S  (23nd Edition) 2510 A______ipSlem . -
' ' : Total dissolved solids 1 1S 3025 (Part 16), APHA ' 1 mg/L to 10000 mg/L '
S e eeeeere e e e enens | (23nd Edition) 2540C i ;
' ' ' Total suspended solids ' IS 3025 (Part 17) & APHA ! 1 mg/L to 10000 mg/L '
S S beeeiooeeeoo.. 1 (230nd Edition) 2540D G ;
: : i Acidity as CaCO3 : IS 3025 (Part 22, APHA i 1 mg/L to 500 mg/L :
5 : ; ' (23nd Edition) 2310 B 5 5
oy ! Alkalinity as CaC03™ Tié’éb’z‘é (Part 23, APHA ! 1mg/L to 5000 mg/L !
S S e 1(23ndEdition) 23208 i . ;
' ' ' Sulphate as SO4 ' IS 3025 (Part 24, APHA  0.01 mg/L to 2000 mg/L
T e eezeeneeneenens | (23nd Edition) 4500 SO4E | ;
' ' ' Chloride as Cl ' IS 3025 (Part 32), APHA ' 1 mg/L to 2000 mg/L '
S e | (23nd Edition) 4500 ClB ;
' ' ' Calcium as Ca 1S 3025 (Part 40), APHA ' 1 mg/L to 500 mg/L '
S S +  (23nd Edition) 3500 CaB__: .. ... ;
: ! : Magnesium as Mg 1 1S 3025 (Part 46), APHA 2 mg/L to 500 mg/L !
S S e : (23nd Edition) 3500 Mg B : .. ... :
' ' ' Total solids  APHA (23nd Edition) ' 1 mg/L to 50000 mg/L '
S S o 12540-B,1S3025 (Part15) 1 ... ;
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''SI. ! Product / Material | Specific Test Performed " Test Method SpecificationT: Range of Testing /
A ! Cyanide 1153025 (Part 27), APHA 1 0.01 mg/iL to 10'mgiL !
S S el 1 (23nd Edition) 4500 CnE__ & ... ... ;
: : 1 Volatile & fixed residue 1 1S 3025 (Part 18), i 1 mg/L to 5000 mg/L :
5 i ' (organic & inorganic solids): APHA (23nd Edition) i 5
S S e L2840F . e ;
: : i Settleable matter 1 1S 3025 (Part 19) Method 2 } 2 mg/L to 100 mg/L :
5 5 ; ' & 3, APHA (23nd Edition) 5
S . 125408 . ;
' ' ' Total Hardness 1 1S 3025 (Part 21), APHA : 1 mg/L to 5000 mg/L '
S e 1(23nd Edition) 2340 C e ;
: : 1 Silica 1 1S 3025 (Part 35), APHA  : 0.01 mg/L to 100 mg/L !
5 5 5 ' (23nd Edition) 4500 i i
N S e 181026 . LS ;
: : 1 Oil &grease 1 1S 3025 (Part 39) a &b ' 1 mg/L to 1000 mg/L :
5 i : ' APHA (23nd Edition) i i
S S O — 195206 . S — ;
' ' ' Biochemical oxygen 1 1S 3025 (Part 44) ' 1 mg/L to 5000 mg/L '
S S vdemand . ;ClauseNo.4 e ;
' ' ' Phenols 1 1S 3025 (Part 43), APHA :0.01 mg/Lto 100 mg/L
S S e +(23nd Edition) 5530 C______ S ;
: : i Nitrates as NO, 1 1S 3025 (Part 34), APHA 1 0.01 mg/Lto 100 mg/L
5 5 5 ' (23nd Edition) 4500 NO3 ! i
S S R — (B8EC L ;
' ' ' Nitrites as NO, 1 1S 3025 (Part 34), APHA +0.01 mg/Lto 100 mg/L !
S S R +(23nd Edition) 4500NO, & . ... ;
' ' ' Fluorides as F 1S 3025 (Part 60), APHA ' 0.02 mg/L to 10 mg/L '
S S e  (23nd Edition) 4500 FD___ & ... ;
' ' ' Iron 1 1S 3025 (Part 53), APHA  0.01 mg/L to 10 mg/L v
e ee...._.1(23nd Edition) 3500 Fe B i .
Amit Kumar Anuja Anand
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i No. 5
1 1S 3025 (Part 58) Clause

! No. 8, APHA (22nd Edition)

i CrA&B

' 1S 3025 (Part 31) Clause

! No. 4, APHA (23nd Edition)

1 4500 P D

________________________________________________

Last Amended on --

_______________________________________________________________________________________________________

10.01 moil to 10 mgil !
beriooeriieeeiii ;
 0.04 to 10 mg/L '
4 mg/L 16 10000 mgil !
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: SI. ! Product/ Material : Specific Test Performed | 'T'ééi Method 's'ﬁé&]f]i:'a't'.b'ri Range of Testing/ |
| SRR L LR EE L LT LT e i e e e L e i
; : 1 Sodium ' IS 3025 (Part 45) a & b, ' 0.1 mg/L to 500 mg/L :
i i ; + APHA (22nd Edition) i 5
S S e +3500NaB_ e :
: : i Potassium ' IS 3025 (Part 45) a & b, 1 0.1 mg/L to 100 mg/L :
5 i ; ' APHA (22nd Edition) i 5
b ' | 3500 K : :

Amit Kumar Anuja Anand

Convenor Program Manager



