Annexure V

Equipments Required for National, Regional and State level Model Food Laboratories
Equipments Requirements for a Model Food Laboratory - National Level
	S.No 
	Description

	1
	Atomic Absorption Spectrometer with Hydride Generator & Mercury vapor Generator

	2
	Autoclave vertical

	3
	Automatic Pipette Washer

	4
	B.O.D. Incubator

	5
	Binocular microscope

	6
	Butyro Refractometer

	7
	Conductivity meter

	8
	Constant Temp. Water Circulating

System

	9
	Digital Stop Watch

	10
	Digital Abbes Refractometer

	11
	Deep Freezer (-800C)

	12
	Deep Freezer (-200C)

	13
	Electronic Analytical Balance

	14
	Electronic Colony Counter

	15
	Flame Photometer

	16
	Flow Cytometer

	17
	Fluorimeter

	18
	FT – IR Spectrometer

	19
	Gas Chromatographs with Mass Detector, ECD, FID, NPD Detector and Head space attachment

	20
	Gas generators for H2, NZ/Air

	21
	Gas Liquid Chromatograph – FTIR

	22
	General Purpose Centrifuge

	23
	Gerber Centrifuge

	24
	H.P. Liquid Chromatograph

	25
	H.P. Liquid Chromatograph Mass

	26
	Spectrophotometer

	27
	H.P.T.L.C.

	28
	Head Sampler of UV Spectrophotometer

	30
	Heating Mantles

	31
	Hot air oven 

	32
	Hot Plates rectangular

	33
	Howard mold counting chamber of

	34
	Haemocytometer

	35
	Image Analyser consisting of Microscope with VDU attachment

	37
	Incinerator

	38
	Incubators

	39
	Incubators CO2

	40
	Inductively Coupled Plasma Emission Mass Spectrometer (ICPMS)

	41
	Ion Chromotography

	42
	Karl Fischer Unit

	43
	Kjeldahl Digestion Unit

	44
	Kjeldahl Distillation Unit

	45
	Lab Blender/Mixer

	46
	Lab Grinding Mill

	47
	Laboratory Stirrer

	48
	Laminar Flow with Chamber/Biological Safety Cabinet

	49
	Membrane Filtration apparatus for Sterilizing fluids which are affected by heat.

	50
	Mercury Analyzer

	51
	Melting Point Apparatus

	52
	Micro Assay

	53
	Microwave Digestion Unit

	54
	Muffle furnace

	55
	Nephelometer

	56
	Nitrogen Analyser

	57
	Open top Balance

	58
	Paper Electrophoresis with Power Supply

	59
	Penskay Marten Flashpoint Apparatus

	60
	PH Meter

	61
	Platinum Basin

	62
	Polarimeter with sodium lamp Assembly

	63
	Quartz water distillation unit

	64
	Refrigerators

	65
	Rotary Vacuum Evaporator

	66
	Sequencer (4 Capillary)

	67
	Serological water bath

	68
	Soxhlet Extraction Unit

	69
	Spectrophotometer for DNA/RNA Quantification

	70
	Thin Layer Chromatography Kit

	71
	Tintometer

	72
	UV visible Spectrophotometer

	73
	UV Cabinet with long & short wave UV lamps

	74
	Vacuum Oven with Vacuum Pump

	75
	Visible Spectrophotometer

	76
	Water bath rectangular

	77
	Water Purifier (Millipore)

	78
	Nuclear Magnetic Resonance

	79
	PCR (Real time)

	80
	PCR

	81
	Gel Electrophoresis System (DNA)


Equipments Requirements for a Model Food Laboratory – Regional Level
	S.no 
	Description

	1
	Atomic Absorption Spectrometer with Hydride Generator & Mercury vapor Generator

	2
	Autoclave vertical

	3
	Automatic Pipette Washer

	4
	B.O.D. Incubator

	5
	Binocular microscope

	6
	Butyro Refractometer

	7
	Conductivity meter

	8
	Constant Temp. Water Circulating

System

	9
	Digital Stop Watch

	10
	Digital Abbes Refractometer

	11
	Deep Freezer (-800C)

	12
	Deep Freezer (-200C)

	13
	Electronic Analytical Balance

	14
	Electronic Colony Counter

	15
	Flame Photometer

	16
	Flow Cytometer

	17
	Fluorimeter

	18
	FT – IR Spectrometer

	19
	Gas Chromatographs with Mass Detector, ECD, FID, NPD Detector and Head space attachment

	20
	Gas generators for H2, NZ/Air

	21
	Gas Liquid Chromatograph – FTIR

	22
	General Purpose Centrifuge

	23
	Gerber Centrifuge

	24
	H.P. Liquid Chromatograph

	25
	H.P. Liquid Chromatograph Mass

	26
	Spectrophotometer

	27
	H.P.T.L.C.

	28
	Head Sampler of UV Spectrophotometer

	30
	Heating Mantles

	31
	Hot air oven 

	32
	Hot Plates rectangular

	33
	Howard mold counting chamber of

	34
	Haemocytometer

	35
	Image Analyser consisting of Microscope with VDU attachment

	37
	Incinerator

	38
	Incubators

	39
	Incubators CO2

	40
	Inductively Coupled Plasma Emission Mass Spectrometer 

(ICPMS)

	41
	Ion Chromotography

	42
	Karl Fischer Unit

	43
	Kjeldahl Digestion Unit

	44
	Kjeldahl Distillation Unit

	45
	Lab Blender/Mixer

	46
	Lab Grinding Mill

	47
	Laboratory Stirrer

	48
	Laminar Flow with Chamber/Biological Safety Cabinet

	49
	Membrane Filtration apparatus for Sterilizing fluids which are affected by heat.

	50
	Mercury Analyzer

	51
	Melting Point Apparatus

	52
	Micro Assay

	53
	Microwave Digestion Unit

	54
	Muffle furnace

	55
	Nephelometer

	56
	Nitrogen Analyser

	57
	Open top Balance

	58
	Paper Electrophoresis with Power Supply

	59
	Penskay Marten Flashpoint Apparatus

	60
	PH Meter

	61
	Platinum Basin

	62
	Polarimeter with sodium lamp Assembly

	63
	Ouartz water distillation unit

	64
	Refrigerators

	65
	Rotary Vacuum Evaporator

	66
	Sequencer (4 Capillary)

	67
	Serological water bath

	68
	Soxhlet Extraction Unit

	69
	Spectrophotometer for DNA/RNA Quantification

	70
	Thin Layer Chromatography Kit

	71
	Tintometer

	72
	UV visible Spectrophotometer

	73
	UV Cabinet with long & short wave UV lamps

	74
	Vacuum Oven with Vacuum Pump

	75
	Visible Spectrophotometer

	76
	Water bath rectangular

	77
	Water Purifier (Millipore)

	78
	Nuclear Magnetic Resonance

	79
	PCR (Real time)

	80
	PCR

	81
	Gel Electrophoresis System (DNA)


Equipments Requirements for a Model Food Laboratory – State Level
	S.no
	Description

	1
	Abbes Refractometer

	2
	Atomic Absorption

	3
	Spectrometer with Hydride Generator & Mercury vapor Generator

	4
	Autoclave vertical

	5
	Automatic Pipette washer

	6
	B.O.D. Incubator

	7
	 Binocular microscope

	8
	Butyro Refractometer

	9
	 Conductivity meter

	10
	Constant Temp. Water Circulating system

	11
	Digital Stop Watch

	12
	Electronic Analytical Balance

	13
	 Electronic Colony Counter

	14
	Flame Photometer

	15
	 Fluorimeter

	16
	 FT – IR Spectrometer

	17
	Gas Chromatographs with Mass Detector, ECD, FID, NPD Detector

	18
	General Purpose Centrifuge

	19
	Gerber Centrifuge

	20
	H.P. Liquid Chromatograph 

	21
	H.P.T.L.C.

	22
	Heating Mantles

	23
	Hot air oven

	24
	Howard mold counting chamber of Haemocytometer

	25
	Incubators

	26
	Kjeldahl Digestion Unit

	27
	Kjeldahl Distillation Unit

	28
	Lab Blender/Mixer

	29
	Lab Grinding Mill

	30
	Laboratory Stirrer

	31
	Laminar Flow with Chamber/Biological Safety Cabinet

	32
	Membrane Filtration apparatus for sterilizing fluids which are affected by heat.

	33
	Microwave Digestion Unit

	34
	Muffle furnace

	35
	Nephelometer

	36
	Open top Balance

	37
	Paper Electrophoresis with Power supply

	38
	Pensky Marten Flashpoint Apparatus

	39
	PH Meter

	40
	Platinum Basin

	41
	Polarimeter with sodium lamp assembly

	42
	Quartz water distillation unit

	43
	Refrigerators

	44
	Rotary Vacuum Evaporator

	45
	Serological water bath

	46
	Soxhlet Extraction Unit

	47
	Thin Layer Chromatography Kit

	48
	Tintometer

	49
	UV visible Spectrophotometer

	50
	UV Cabinet with long & short wave UV lamps

	51
	Vacuum Oven with Vacuum Pump

	52
	Water bath rectangular

	53
	Melting Point Apparatus 


Equipments Requirements for a Model Food Laboratory – Local Level
	S.no
	Description

	1
	Abbes Refractometer

	2
	Atomic Absorption

	3
	Spectrometer with Hydride Generator & Mercury vapor Generator

	4
	Autoclave vertical

	5
	Automatic Pipette washer

	6
	B.O.D. Incubator

	7
	 Binocular microscope

	8
	Butyro Refractometer

	9
	 Conductivity meter

	10
	Constant Temp. Water Circulating system

	11
	Digital Stop Watch

	12
	Electronic Analytical Balance

	13
	 Electronic Colony Counter

	14
	Flame Photometer

	15
	General Purpose Centrifuge

	16
	Gerber Centrifuge

	17
	Heating Mantles

	18
	Hot air oven

	19
	Incubators

	20
	Kjeldahl Digestion Unit

	21
	Kjeldahl Distillation Unit

	22
	Lab Blender/Mixer

	23
	Laboratory Stirrer

	24
	Laminar Flow with Chamber/Biological Safety Cabinet

	25
	Muffle furnace

	26
	Nephelometer

	27
	Open top Balance

	28
	Pensky Marten Flashpoint Apparatus

	29
	PH Meter

	30
	Platinum Basin

	31
	Polarimeter with sodium lamp assembly

	32
	Quartz water distillation unit

	33
	Refrigerators

	34
	Rotary Vacuum Evaporator

	35
	Soxhlet Extraction Unit

	36
	Thin Layer Chromatography Kit

	37
	Tintometer

	38
	UV visible Spectrophotometer

	39
	UV Cabinet with long & short wave UV lamps

	40
	Vacuum Oven with Vacuum Pump

	41
	Water bath rectangular and Melting Point Apparatus



