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Permanent Facility 

1. CHEMICAL/        
FOOD & 
AGRICULTURAL 
PRODUCTS

Spices (Ginger, 
Cardamom, Cumin, 
Coriander, Cloves, 
Pepper)

Moisture (%) AOAC (2019) Official Methods 
of Analysis of AOAC 
International, 21st Eds.: Method 
986.21

2. CHEMICAL/        
FOOD & 
AGRICULTURAL 
PRODUCTS

Spices (Ginger,
Cardamom, Cumin, 
Coriander, Cloves, 
Pepper)

Volatile Oil (%) FSSAI (2021) Manual of 
Methods of Analysis of Foods 
(Spices, Herbs and 
Condiments): Method Number 
10.013.2021

3. CHEMICAL/        
FOOD & 
AGRICULTURAL 
PRODUCTS

Spices (Ginger, 
Cardamom, Cumin, 
Coriander, Cloves, 
Pepper)

Total Ash (%) AOAC (2019) Official Methods 
of Analysis of AOAC 
International, 21st Eds.: Method 
941.12A

4. CHEMICAL/        
FOOD &
AGRICULTURAL 
PRODUCTS

Spices (Ginger, 
Cardamom, Cumin, 
Coriander, Cloves, 
Pepper)

Ash insoluble in dilute HCl (%) AOAC (2019) Official Methods 
of Analysis of AOAC 
International, 21st Eds.: Method 
941.12B

5. CHEMICAL/        
FOOD & 
AGRICULTURAL 
PRODUCTS

Tea and Coffee Moisture (%) FSSAI (2015) Manual of 
Methods of Analysis of Foods 
(Beverages): Method Clause 
Number 1.2

6. CHEMICAL/        
FOOD & 
AGRICULTURAL 
PRODUCTS

Tea and Coffee Total Ash (%) FSSAI (2015) Manual of 
Methods of Analysis of Foods 
(Beverages): Method Clause 
Number 1.3

7. CHEMICAL/        
FOOD & 
AGRICULTURAL 
PRODUCTS

Tea and Coffee Water/Aqueous Extract (%) AOAC (2019) Official Methods 
of Analysis of AOAC 
International, 21st Eds.: Method 
920.104

8. CHEMICAL/        
FOOD & 
AGRICULTURAL 
PRODUCTS

Cereal and Cereal 
Products

Moisture (%) AOAC (2019) Official Methods 
of Analysis of AOAC
International, 21st Eds.: Method 
925.10

9. CHEMICAL/        
FOOD & 
AGRICULTURAL 
PRODUCTS

Cereal and Cereal 
Products

Total Ash (%) AOAC (2019) Official Methods 
of Analysis of AOAC 
International, 21st Eds.: Method 
923.03

Group Materials or Products 
testeddd
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PePePerfrfrfrfrforormemmmmed / / TeTeTeTeTeststsss s s ss ororr t t ttypypypyppee e e e ofof
tetetett sts s s PePePePeerrfrffororororormememememeddddd

Test Meth
against w
performe
techniqu

PePeeeermrmrmrmmanananaanenenenenent t ttt FaFaFaFaFacicicicicililill tytyy 

/        

URAL 
S

Spppppiciciciciceeesese ( ( ( ( (GiGingngngngerer, , , , ,
CaCaardrdrdrdrdamaamomomomomo , , , CuCuCuCuCumimim n,n, 
Cooririanandededdd r,r,, C CCC Clololooovevess, 
PePPPPepppperereee )

MoMoMMMoisistututt rereee ( ((%)%%)%) AOAOOOOACA  (2019
oof AAAAAnann lysis o
InInteternrnrnrnrnaational
9898999 6.2121212121

/        

URALLLLL 
S

SpSpiciccceseseee  ( (((GiGiGGG ngngerer,,,
CaCaC rdrdrdrdrdamammmomom, , CuCuCC min, 
CoCoCCC riririiananndededdd r,r, C CCCClolol ves, 
PePePP ppppppp erer))

VoVoVVVollalatititiilelelelele OOO O Oil ((((%%%)%)% FSSAAAAAII I I I (2021
MeMeMeMeMethododddods s of A
(S(S(S(S(Spipippp ceces,ssss, H Her
CoCoCoCoCondndn imimmmeents)
101010101 .0.0. 13333.2..222021

/        

URALL 
S

SpSpS iciccccesess ( ((GiGinnger, 
Caardrddddamammomomoo , , , CuC mimimmiminnn,n, 
CoCoririanananaa deder,r,r  CCloloveees,s,sss  
PePePePePeppppererereer))

ToTotataaaal l AsAA hhh (%(%(%) AOAOAOAOAOACAC ( ( ( ((202019
ofofofofo   Anaaaaalylylylyssis o
InInInInIntternnnnataaaa ional
9494999 1.1.1212121212AA

/        

URAL 
S

SpSpSpSpSpiciccicicesesesees ( ( ( ((GiGingnggggerereeer, 
CaCaCaCaCardrdddr amamamamamomomomomm, , CuCuCuCuCumimim n,n,n  
CoCoCooCoriririiiananananandeded r,r,r  C CCCClololoveves,s,, 
Pepppppppererererer))

AAsAsAsh h hhh iiniininsosolulublble e e inin ddililutututuute e HCHCCCCll (%%)) AOAOACACACACAC (2019
of AAAAAnnalysis o
InnInnnttttet rnational
94994949 1.12B

/        

URAL 
S

TeTeTeTeTeaa anand d ddd CoCoCCC ffee MoMoisistuturereere ( ( (%)%)%)%)%) FSSAI (2015
Methods of A
(Beverages):
Number 1.2

/        

URAL 
S

Tea and CoCo fffffffffeeeeeeeeee TTTTottall AAAsh (%))))) FSSAI (2015
Methods of A
(Beverages):
Number 1.3

/        

URAL 
S

Tea and d CoCoCCC ffee Water/Aqueeououououo s Extracacct t t t t (%( ) AOAC (2019
of Analysis o
International
920 104
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10. CHEMICAL/        
FOOD & 
AGRICULTURAL 
PRODUCTS

Cereal and Cereal 
Products

Ash insoluble in dilute HCl (%) FSSAI (2016) Manual of 
Methods of Analysis of Foods 
(Cereal and Cereal Products): 
Method Clause Number 8.3

11. CHEMICAL/        
FOOD & 
AGRICULTURAL 
PRODUCTS

Honey Moisture (%) AOAC (2019) Official Methods 
of Analysis of AOAC 
International, 21st Eds.: Method 
969.38B

12. CHEMICAL/        
FOOD & 
AGRICULTURAL 
PRODUCTS

Honey Ash (%) IS 4941, Annex D

13. CHEMICAL/        
FOOD & 
AGRICULTURAL 
PRODUCTS

Honey Acidity (%) IS 4941, Annex E

14. CHEMICAL/        
FOOD & 
AGRICULTURAL 
PRODUCTS

Honey Water Insoluble matter (%) IHC (2009) Harmonised 
Methods of the International 
Honey Commission: Method 
Number 08

15. CHEMICAL/        
FOOD & 
AGRICULTURAL 
PRODUCTS

Fats and Oils Refractive index AOAC (2019) Official Methods 
of Analysis of AOAC 
International, 21st Eds.: Method 
921.08

16. CHEMICAL/        
FOOD & 
AGRICULTURAL 
PRODUCTS

Fats and Oils Acid value (mg KOH/g) FSSAI (2021) Manual of 
Methods of Analysis of Foods 
(Oils and Fats): Method 
Number FSSAI 02.009:2021

17. CHEMICAL/        
FOOD & 
AGRICULTURAL 
PRODUCTS

Fats and Oils Peroxide value (m. equivalent 
peroxide oxygen/kg)

FSSAI (2021) Manual of 
Methods of Analysis of Foods 
(Oils and Fats): Method 
Number FSSAI 02.042:2021

18. CHEMICAL/        
FOOD & 
AGRICULTURAL 
PRODUCTS

Fats and Oils Melting point (°C) FSSAI (2021) Manual of 
Methods of Analysis of Foods 
(Oils and Fats): Method 
Number FSSAI 02.006:2021

19. CHEMICAL/        
FOOD & 

Fruits and Vegetable 
Products

Total soluble solids (%) FSSAI (2016) Manual of 
Methods of Analysis of Foods 

Group Materials or Products 
testeddd

CoCompmponent, parameter or 
chhchchharararararacacacacacteteteteteriririririststic tested / 

Spppppecific Tesstt t PePePePePerfrfrfrfr oro med /
TeTeTeTeTestststststssss s orr t tttypyyypy e ofofofff TT TT Teseseee t t

PePePerfrfrfrfrforormemmmmed / / TeTeTeTeTeststsss s s ss ororr t t ttypypypyppee e e e ofof
tetetett sts s s PePePePeerrfrffororororormememememeddddd

Test Meth
against w
performe
techniqu

/        

URAL 
S

CeCeCeCeerererereealalalal a a aaandndnnn  C Cererreaeaeaeallll l
PrPrrodododododucucuccctstststst

AsAsAsAsAsh hhh h ininnnnsososososolululll blblb e e inininnn d d d ddililutututtu e e HCHCHCHCHCllll l (%(%(%( ) FSFSFF SAI (2016
MeMeMeMM tht ods of A
(C(Ceeererereae l and C
Meethththththodod Clau

/        

URALL 
S

Honeeyyyyy Moisstutuuuuurrrerere ((%)% AAAOAOA ACACACACAC ( 2019
oof Ananaaaalyll sis o
Internnaaataa ional
9696969669.9.3838888BBBBB

/        

URALLLLL 
S

HoHonenennn yyy Ash (%%%%%))))) ISISISISIS 4 44 94941,111,1  Ann

/        

URAL 
S

Hooneneeeeyy AcAcAcAcAciidiidity y y y ((%(%( ))) ISISISISIS 4 94944441111,1  Ann

/        

URAL 
S

HoHoHooHoneneneneneyyyyy WaWateter r InInnnnsososs lulublbllble e e e e mamamm tttttttereree  ( ((%)%)%)%)%) IHHHHHC C CCC (2009) H
MeMeMMM thods of t
HoH ney Comm
Number 08

/        

URAL 
S

Faatstsststs a a a aandnn  Oils ReReReRefrfrfracacactititivevv  index AOAC (2019
of Analysis o
International
921.08

/        

URAL 
S

Fats and Oililsssss AAcAAcAcididididid v vallalueueueueue ( (mg KOHOHOHOHOH/g/g) FSSAI (2021
Methods of A
(Oils and Fat
Number FSS

/        Fats aaaaandndndnn  Oililss Peroxide valueueee ( (m.m. e eququivivvvalalaaa ene t 
peroxide oxygee /n/n/kkkgkg)))

FSSAI (2021
Methods of A
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AGRICULTURAL 
PRODUCTS

(Fruit and Vegetable 
Products): Method Clause 
Number 1.6

20. CHEMICAL/        
FOOD & 
AGRICULTURAL 
PRODUCTS

Fruits and Vegetable 
Products

pH FSSAI (2016) Manual of 
Methods of Analysis of Foods 
(Fruit and Vegetable 
Products): Method Clause 
Number 2.3

21. CHEMICAL/        
FOOD & 
AGRICULTURAL 
PRODUCTS

Fruits and Vegetable 
Products

Acidity (%) FSSAI (2016) Manual of 
Methods of Analysis of Foods 
(Fruit and Vegetable
Products): Method Clause 
Number 2.4

22. CHEMICAL/        
FOOD & 
AGRICULTURAL 
PRODUCTS

Milk Fat (%) IS 1224 (Part I)

23. CHEMICAL/        
FOOD & 
AGRICULTURAL 
PRODUCTS

Milk Solid Not Fat (%) NFFRL (2019) Laboratory 
Manual (Milk and Milk 
Products): Method Clause 
Number 1.4 B

Group Materials or Products 
testeddd

CoCompmponent, parameter or 
chhchchharararararacacacacacteteteteteriririririststic tested / 

Spppppecific Tesstt t PePePePePerfrfrfrfr oro med /
TeTeTeTeTestststststssss s orr t tttypyyypy e ofofofff TT TT Teseseee t t

PePePerfrfrfrfrforormemmmmed / / TeTeTeTeTeststsss s s ss ororr t t ttypypypyppee e e e ofof
tetetett sts s s PePePePeerrfrffororororormememememeddddd

Test Meth
against w
performe
techniqu

URAL 
S

(F(F((( ruit and Ve
PrPrPrPrP odo ucts): M
NuNuuuummbmmm er 1.6

/        

URAL 
S

FrFruiuiuiu tststs anannnndd d dd VeVeVeVVegegeggg tataablb e 
Prodducuccctts

pH FSSSASASASASAI (2016
MMeMeMM ththhhhoododoo s of A
(F(Fruitt aaaa and Ve
Producuccccts): M
NuNuNuNuNumbmberererere  2 2.3

/        

URALLLLL 
S

FrFruiuiuiuiuitststt  a aaandnd V Vegeggeggetabbblelelelele 
PrPrPP ododoodducucctsts

Acidity y (%(%(%(%(%)))) FSFSFSFSFSSASAI I (((2(2( 016
MeMeMeMeM ththododddsss s of A
(F(F(F(F(Frururrr itit aaaaannnndnd Ve
PrPrPrPrProododo ucuccccttttsts):)  M
NNNuNuN mbbbbbeeeere  2.4

/        

URAL 
S

MiMiMiMMilklk Fat (%%%%%)) ISISISISIS 12222222244 (Par

/        

URAL 
S

MiMilklkkkk SoSolilid d NoNot t FaFaFaFaF t ttt (%(%))) NFNFNNN FRL (2019
MaM nual (Milk
Products): M
Number 1.4 


