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1 Autoclave ¢ Type: Vertical double-walled steam autoclave

e Capacity: 35 L gross, chamber ~22 L (approx.)

e Construction: Inner chamber SS 304 grade; outer
body robust stainless steel

e Pressure/Temperature: Sterilizing pressure ~15
psi; operating temperature 121 °C

e Controllers: Standard with pressure gauge, water
level indicator, safety valve; optional digital temp
controller with timer or PLC/HMI controller

o Safety: Spring loaded safety valve, steam release
valve, low-water cut off

e Sealing: Joint less gasket, radial locking lid,
foot/wheel lift or wing nut arrangement

e Electrical: Immersion heaters, 230-440 V AC, 50
Hz single/three-phase fed

e Test & Compliance: Hydraulic tested to 30 psi

Centrifuge Type: Bench top, non-refrigerated laboratory
centrifuge

Maximum capacity: 16 x 15 ml tubes
Maximum speed: 16,500 RPM

Maximum RCF: 19,600 x g

Motor: Maintenance-free brushless DC motor
Speed control: Microprocessor controlled with
digital display

e Timer range: 1-99 minutes + continuous mode
e Acceleration/Deceleration: Programmable

e Safety features:

Lid interlock system

Imbalance detection




Automatic motor cut off on lid opening

Noise level: < 60 dB
Body: Powder coated steel
Power supply: 230V AC, 50 Hz

Bottle Filling
Machine

Type: Manual / semi-automatic liquid filling
machine

Filling range: Adjustable (100 ml — 1000 ml)
Operation: Hand lever/manual

Contact parts: SS 304 grade

Structure: Mild steel frame

Accuracy: £1%

Suitable for: Liquid/semi-liquid products
Nozzle: Single head

Oven

Type: Laboratory heating oven
Capacity: Approx. 27 litres
Temperature range: Ambient to 250°C
Inner chamber: SS 304

Outer body: Powder coated mild steel
Insulation: Mineral wool / glass wool
Temperature control:
Thermostat/Digital PID

Power supply: 220240V AC

Dehydrator

Type: Tray type dehydrator

Shape: Rectangular

Number of trays: 20

Tray material: Stainless steel

Body: SS / powder coated MS

Temperature range: 40°C to 80°C (adjustable)
Air circulation: Forced hot air with blower
Heating: Electrical heaters

Power: Approx. 2-3 kW

Power supply: 220240V AC

Hot Plate

Type: Digital laboratory hot plate

Top plate size: Approx. 200 x 200 mm

Plate material: Cast iron with ceramic coating
Maximum temperature: 300°C

Temperature control: Microprocessor based digital
controller

Display: LED display for set and actual
temperature

Heating power: 1.5 kW

Temperature accuracy: £2°C

Safety: Over-temperature protection with auto cut
off

Body: Epoxy powder coated mild steel

Power supply: 230V AC, 50 Hz

Refrigerator

Type: Upright laboratory refrigerator
Gross capacity: 300 Litres

Temperature range: 2°C to 8°C
Temperature control: Microprocessor based digital
controller

Display: LED digital temperature display
Temperature accuracy: +1°C

Cooling system: Forced air circulation
Refrigerant: CFC free R134a

Inner chamber: Powder coated metal
Shelves: 4 adjustable wire shelves

Door: Lockable with magnetic gasket
Alarm: High/Low temperature alarm
Power supply: 230V AC. 50 Hz

Noise level: <55 dB

Hot Air Oven

Type: Forced convection laboratory hot air oven
Temperature range: Ambient +10°C to 250°C
Temperature accuracy: £1°C




e Uniformity: £2°C b
Controller: Microprocessor based PID digital \

controller

Display: Dual display (set & actual temperature)

Timer: 0-999 minutes

Chamber material: SS 304

Insulation: 75 mm mineral wool

Air circulation: Motor driven blower for uniform

heat distribution

Shelves: 2 adjustable SS trays

Door: Double walled with inner glass viewing

window

Heating load: 2 kW

Power supply: 230V AC, 50 Hz

9 | Can Sealer Type: Semi-automatic can sealing machine
Body: Mild steel construction

Motor power: 0.5-1 HP

Capacity: Up to 1000 cans per hour
Suitable can diameter: Adjustable
Operation: Electrical

Power supply: 220-240V AC

10 | Pulper
Machine

Type: Fruit pulper machine\

Motor power: 3 HP

Contact parts: Stainless steel (SS 304)
Body: Mild steel / SS

Output capacity: 40-50 kg/hr (approx.)
Sieve: Replaceable mesh

Operation: Continuous feed

Power supply: 220-240V AC

11 | Aamla
Corking
Machine

Type: Manual/semi-automatic corking machine
Construction: Mild steel frame

Contact parts: SS 304

Operation: Manual lever type

Suitable for: Glass bottles with cork
Adjustable height mechanism

Compact table-top design
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Item Details

Specification

Name of
make (ISI
Marka)

Rate per items
incuding all
taxes & F.O.R.

Autoclave

Type: Vertical double-walled steam autoclave
Capacity: 35 L gross, chamber ~22 L (approx.)
Construction: Inner chamber SS 304 grade; outer
body robust stainless steel

Pressure/Temperature: Sterilizing pressure ~15
psi; operating temperature 121 °C

Controllers: Standard with pressure gauge, water
level indicator, safety valve; optional digital temp
controller with timer or PLC/HMI controller
Safety: Spring loaded safety valve, steam release
valve, low-water cut off

Sealing: Joint less gasket, radial locking lid,
foot/wheel lift or wing nut arrangement
Electrical: Immersion heaters, 230-440 V AC, 50
Hz single/three-phase fed

Test & Compliance: Hydraulic tested to 30 psi

Centrifuge

Type: Bench top, non-refrigerated laboratory
centrifuge

Maximum capacity: 16 x 15 ml tubes
Maximum speed: 16,500 RPM

Maximum RCF: 19,600 x g

Motor: Maintenance-free brushless DC motor
Speed control: Microprocessor controlled with
digital display

Timer range: 1-99 minutes + continuous mode
Acceleration/Deceleration: Programmable
Safety features: -

Lid interlock system
Imbalance detection
Automatic motor cut off on lid opening

Noise level: < 60 dB
Body: Powder coated steel
Power supply: 230V AC, 50 Hz

Bottle Filling
Machine

Type: Manual / semi-automatic liquid filling
machine

Filling range: Adjustable (100 ml — 1000 ml)
Operation: Hand lever/manual

Contact parts: SS 304 grade

Structure: Mild steel frame

Accuracy: 1%

Suitable for: Liquid/semi-liquid products
Nozzle: Single head

Oven

Type: Laboratory heating oven
Capacity: Approx. 27 litres
Temperature range: Ambient to 250°C
Inner chamber: SS 304




Outer body: Powder coated mild steel
Insulation: Mineral wool / glass wool
Temperature control:
Thermostat/Digital PID

Power supply: 220-240V AC

Dehydrator

Type: Tray type dehydrator

Shape: Rectangular

Number of trays: 20

Tray material: Stainless steel

Body: SS / powder coated MS

Temperature range: 40°C to 80°C (adjustable)
Air circulation: Forced hot air with blower
Heating: Electrical heaters

Power: Approx. 2-3 kW

Power supply: 220-240V AC

Hot Plate

Type: Digital laboratory hot plate

Top plate size: Approx. 200 x 200 mm

Plate material: Cast iron with ceramic coating
Maximum temperature: 300°C

Temperature control: Microprocessor based digital
controller

Display: LED display for set and actual
temperature

Heating power: 1.5 kW

Temperature accuracy: £2°C

Safety: Over-temperature protection with auto cut
off

Body: Epoxy powder coated mild steel

Power supply: 230V AC, 50 Hz

)

Refrigerator

Type: Upright laboratory refrigerator
Gross capacity: 300 Litres

Temperature range: 2°C to 8°C
Temperature control: Microprocessor based digital
controller

Display: LED digital temperature display
Temperature accuracy: £1°C

Cooling system: Forced air circulation
Refrigerant: CFC free R134a

Inner chamber: Powder coated metal
Shelves: 4 adjustable wire shelves

Door: Lockable with magnetic gasket
Alarm: High/Low temperature alarm
Power supply: 230V AC, 50 Hz

Noise level: <55 dB

Hot Air Oven

Type: Forced convection laboratory hot air oven
Temperature range: Ambient +10°C to 250°C
Temperature accuracy: £1°C

Uniformity: £2°C

Controller: Microprocessor based PID digital
controller

Display: Dual display (set & actual temperature)
Timer: 0-999 minutes

Chamber material: SS 304

Insulation: 75 mm mineral wool

Air circulation: Motor driven blower for uniform
heat distribution

Shelves: 2 adjustable SS trays

Door: Double walled with inner glass viewing
window

Heating load: 2 kW

Power supply: 230V AC, 50 Hz

Can Sealer

Type: Semi-automatic can sealing machine
Body: Mild steel construction
Motor power: 0.5—-1 HP




Capacity: Up to 1000 cans per hour
Suitable can diameter: Adjustable
Operation: Electrical

Power supply: 220-240V AC

Pulper
Machine

Type: Fruit pulper machine\

Motor power: 3 HP

Contact parts: Stainless steel (SS 304)
Body: Mild steel / SS

Output capacity: 40-50 kg/hr (approx.)
Sieve: Replaceable mesh

Operation: Continuous feed

Power supply: 220240V AC

11

Aamla
Corking
Machine

Type: Manual/semi-automatic corking machine
Construction: Mild steel frame

Contact parts: SS 304

Operation: Manual lever type

Suitable for: Glass bottles with cork
Adjustable height mechanism

Compact table-top design
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Affidavit
(on non-judicial stamp paper of 50/-)

i, R T DN S S S veon S D ...Aged
s YIS, FESIAINE Ot ..ottt v inrenmrisecsinst Propnetor/Partner/Dlrector of M/s
.................................................................. do hereby solemnly affirm and declare that.
| (@) My/our above noted enterprise M/S ....ccceeeeeeeeeveecneseereesreesennns has been issued
acknowledgement of Enterpreneurial Memorandum Part-ll by the District
INAUStries " Canter ™" ... iimsnrnmonissonne The acknowledgment No. s
.................................. Dated ....ccciiconcncsnsennen... @nd has been issued for
manufacture of following items:
(i)
(ii)
(iii)
(iv)
(v)
(vi)

(b) My/our above noted acknowledgement of Enterpreneurial Memorandum
Part-ll has not been cancelled or withdrawn by the Industries Department
and that the enterprise is regularly manufacturing the above items.

(c) My/our enterprise is having all the requisite plant and machinery and is fully
equipped to manufacture the above noted items.

%\ Signature of proprietor /Director

Authorized Signatory with Rubber
Stamp and date

Verification

B temen oot S/0 eisensses DEB o i arssisiiinenss YIS TESIHIRE. Y
.............................................. Proprietor / Partner/ Director of M/s
s .. verify and confirm that the contents at(a), (b) and (c) above
are ture and correct to the best of my knowledge and nothing has been
concealed there in. So help me God.

Deponent



