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1. Microbiological Analysis
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- Aerobic Plate Count (APC) BAM 400

- Yeast & Mold BAM 500

- Coliform BAM 500

- E. coli BAM 500

- Fecal coliform BAM 500

- Staphylococcus aureus BAM 500

- Bacillus cereus BAM 500

- Clostridium perfringens BAM 500

- Salmonella spp. BAM 500

- Vibrio parahaemolyticus BAM 500

2 Asziing

- Aerobic Plate Count (APC) AWWA 400

- Coliform AWWA 500

- E. coli AWWA 500

- Staphylococcus aureus AWWA 500

- Clostridium perfringens AWWA 500

- Salmonella spp. AWWA 500
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2. Chemical Analysis
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1 Proximate Analysis
Crude carbohydrate AOAC 1,700
Crude protein AOAC 500
Crude fat AOAC 500
Crude ash AOAC 300
Crude fiber AOAC 500
Moisture content AOAC 200
Proximate Analysis group 1,700
2 Properties Analysis
Color Hunter lab 350
pH pH Meter 150
Viscosity Brookfield 350
Total soluble solid (Brix) Refractometer 150
Texture Analysis Texture exponent 500
Water Activity (Aw) AOAC 350
Oxygen analysis (%0,) Headspace Analyzer 350
Peroxide value (oil/fat) AOAC 500
Acidity (Total acid) AOAC 250
Sugar (Reducing/Invert) AOAC 500
Vitamin AOAC 500
Food Additives HPLC 800-1,000
Food Colours HPLC 1,500
Antioxidant AOAC 1,000
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Laminar flow 50 ‘]J’]V]/ﬁl/fﬂ@\l\‘]
Hood 120 Ln/alug
Autoclave 40 1w Tug
pH meter 60 U/l
Water bath 60 U/alig
Vacuum pump 20 ‘LI’]W%TQN
Refrigerated Centrifuge 250 mw/*fvfﬁm
Centrifuge 50 ‘LI’]W%TQN
Incubator 10 Uw/galug
nAe49aneed 1iin compound 20 L/ Tlag
Refrigerated Incubator 200 UN/3U
Shaker 50 Unn/dalis

2 \AsaetiadaszILATiLaznMEwluaIms
Gas chromatography/mass Spectrometer(GC/MS) 500 mW%Tm
High pressure liquid chromatography 200 U’]VI/SI%QTM
UV- spectrophometer 100 L/l
Rapid Viscosity Analyzer (RVA) 220 U/Fnating
Brookfield 300 LNN/FRDEN
Texture analyzer 380 LN/FRDNY
Hunter lab 200 UN/Finating
Munsell Book 50 LN/ARaeNg
Water activity 300 UN/Fnating
pH meter 60 Ln/dTu
Blender 30 U/dalig
Rotary evaporator 100 UWW/%QTN\‘I
Soxhlet Extractor 80 LN/ T
Muffle furnance 120 UWW/%QTN\‘I
Refractometer 50 LN/FRas1g

3 Wl JliRnisainnsuannaans 2,500 LN/
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LATRINIUINULILIGNNAY(Drum dryer)
LATRNTLLIA wuuUnA(Tray dryer)
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Fanadis
Freez dryer

, 4 .

Homogenizer Lm‘ﬂﬂum
Homogenizer WA384LaN
LATBINN LA LULWUEH B (Spray dryer)
NHANTNTD (Retort)
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ECSTEECIG Ry
iy 10 °C
Wiy 4 °C
Paain 18 ° C
gy -30° C
Freezer -80° C
Fuauds (Fuleanan)
Vacuum sealer (1A3a4tlaclnga)

Plastic sealer (1A7astlarga)

500 L/l
150 U/l
150 w/dala
250 LT
200 Lw/daTa
60 L m/AaTug
150 un/dalag
50 U n/AaTug
600 LW/ T
650 Lw/dala
150 Ul
50 U/l
25 Lot
200 1w/
650 L/l
10 UN/FRaging
550 L/l
10 u/nlaniu
50 Um/daTig
20 u/Alansu
50 un/nlansy
20 U n/Fatug
100 Un/a’ /34
200 L/a° /53U
300 L/’ /U
500 LN/A° /3
50 u/Fwnm’
260 UN/91
170 v w/dalaa
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