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Callibration & Validation_Machinery Equipment List

Description of Goods

| Qty

Calibration Charges for R&D Bacteriology Section

1. Bacteriological Incubator

1

2. Laminar Air Flow

3. Refrigerated Centrifuge

4. Ice Lined Refrigerator

5.Digital Analytical Balance

6.Digital pH Meter

7.Binocular Microscope

8.Autoclave

Calibration Charges for TQC Section

1.Autoclave double door (for sterilization)

2.Autoclave double door (for decontamination)

3.Dry Heat Sterilizer double door

4.Bio safety cabinet

S.Dynamic pass box

6.Static Pass Boxes

7.BOD Incubator

8.CO2 Incubator

9.Refrigerator 2-8°c

10.Weighing Balance Digital (0.1 gm-300 gm)

11.Microscope (Binocular)

12.Inverted tissue culture

13.pH Meter (Digital)

14. Vaccume Desiccator

15. Polarimeter

16.Spectrophotometer

17.Muffle Furnace

18.Karl Fisher Apparatus

19.Shaker

20.Centrifuge Machine (bench top)

21.Refrigerated centrifuge

22 .Viscometer

23.Inspection Hood

24.Melting point Apparatus

25.0smometer

26.Flame Photometer

27.Vernier Caliper

28.Fume Hood
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29.Leak Test Apparatus

30.Hot Air Oven (200 lit)

31.Water Bath

32.Bursting Strength

33.Double distillation Unit

34 Bacteriological Incubator(200 lit)

35.Egg Incubator(150 Egg capacity)

36.Deep Freeze - 70°C

37.Egg Drill Machine

38.Refractometer

39.Autoclave

40.Hot Water Sterilizer 10 lit

41.Single Channel Pipettes 0.2-2 uL

42.Single Channel Pipettes 2-20 uL

43.Single Channel Pipettes 20-200 uL
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44 .Single Channel Pipettes 200-1000 ulL

Calibration Charges for Viral & Poultry Section

1. Vertical Refrigerator 8
2. Digital Balance 4
3. PH Meter q
4. LAF 10
5. Double Door Autoclave 4
6. Water Bath 1
7. Referigerated Certifuge 1
8. Bacteriological Incubator 8
9. Biosafety Cabinet 2
10 .Inverted Tissue Culture Microscope 3
11. Hot Plate Magnetic Stirrer 1
12. BOD Incubator 2
13. Roller Culture Apparatus 2
14.CO2 Incubator 2
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15. Deep Fridge (-20 °C)

16. Auto.Liquid Vial Filling & Stoppering Machine

17. Freeze Dryer

18. Holding Vessel at Filling Area

19. Class 100 Vertical LAF in Filling Area

20. Mobile Class 100 Vertical LAF Trolly

21, Magnetic Stirrer

22. Ceiling LAF
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23, Auto.Forehead Alu.Vial capping & Sealing
Machine

F N

24. Auto. Linear Tunnel Vial Washing Machine

F N

25. Double Door Auto. Bung Washing Machine
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26. Dry Heat Sterilizer/Tunnel 4
27. Vial Labeling & Printing Machine 4
28. Static Passbox 20
29. Dynamic Passbox 43
30.Boiler System 1
31. Compressor on Turn Key Basis 1
32. Pure Steam Generator 1
33. Egg Incubator-2000 6
34. Egg Incubator-100 1
35. Semi- Auto. Egg Incubator 1
36. Cold Cabinet 2
37. Semi Automatic Egg De capper 1
38. Semi Automatic Egg Harvester 1
39. Homogeniser 2
40. Sonicator 1
41. Mixing Vessel Magnetic Stirrer 2
42.Ultra Low Deep Freezer (-86 °C) 1

Calibration Charges for Bacteriology Section
1. Steam Sterilizer
2. Steam Sterilizer
3. Bacteriological Incubator
4. Pressure Type Steam Sterilizer

5. Fermenter Vessel

6. Biosafety Cabinet

7. Biosafety Cabinet

8. Bacteriological Incubator

9. Harvester Vessel

10. Flow Filtration Unit

11. Clean Room (AHU)-V

12. WFI Plant

13. PSG Plant

14. Cold Room-Temperature Mapping
15. Cold Room-Temperature Thermometer
16. Deep Freezer
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