SPECIFICATION OF INSTRUMENTS/EQUIPMENT
	Sl. No.
	Equipment
	Specification
	Purpose

	1. 
	Refrigerated Centrifuge
	Micro Centrifuge with angle rotor
Max. Speed : 20,000 RPM (12 x 1.5ml), Speed Setting, Timer Setting, Temperature Setting (Digital)
	Sample preparation prior to food analysis, preparation of enzyme

	2. 
	Water Analyser
	Determination Of Color, D.O., TDS, pH, Salinity, Turbidity, Temp.) with standard accessories
	Water Sample analysis to met food industry specification.
Evaluation of Microbial & chemical quality of potable water.

	3. 
	Fermenter
	Lab Model 5 Ltr. Capacity with options for temperature measurement, speed measurement, pH Probe, DO measurement & Foam probe, Digital Display, 
Peristaltic pumps
The vessels is designed to comply with the requirements for food processing operations.
	Preparation of fermented food products, food enzynes, 
lactic acid, 
vitamins amino-acids, Vinegar

	4. 
	Water Activity Meter
	Water Activating measuring range 
0.00....... 1.00 aW, Digital Display, 
Portable & Easy handling system.
	Water Activity measurement for determining microbial growth in foods sample.

	5. 
	Viscometer
	Min. Viscosity Range : 100Cp, Max. Viscosity Range:1.3Cp, Speeds:0.3-100 RPM
	For flow measurement of Sauce, Puree, Ketchups, and other liquid and semi solid food products

	6. 
	Rotary Evaporator
	Rotary Evaporator with heating bath, Speed Range 20 to 270rpm, 
Vacuum Controller, 
Temperature Range : RT to 2000 C, 
Digital Display
	Extraction and Concentration of food components prior to analysis

	7. 
	Fruit and Vegetable processing plant
	Equipments For Pulping, Juicing, preparation of various fruit & vegetable products, pet bottle filling equipments.
	Production of fruit & vegetable products

	8. 
	Canning Unit
	Includes Range of equipments for the canning operations.
	Production of canned food products

	9. 
	Milk processing plant
	Includes equipments for pasteurising, homogenising milk 
	Production of Milk & 
Milk Products


	10. 
	Spray dryer 
	Lab Model with drying capacity 1 Ltr. 
per hr. equipped with spray nozzle, drying chamber, Cyclon Separator, Collection Chamber
	Production of various spray dried food products.  

	11. 
	Freeze dryer
	Lab Model – 2 to 3 Kg/24 hrs. capacity with inbuilt freezing capacity, should be made from food grade material
	Production of various freeze dried food products.  

	12. 
	Single screw extruder
	Lab Model – should be made from food grade material
	Production of various extruded food products.  

	13. 
	Tray dryer
	Lab Model – 12 trays capacity heated with oven and with dry & wet air exhaust should be made from food grade material
	Production of various 
dried food products.  


