TOTAT FeA DT TN
WA qIe, - 682 025
uf3reror sRid — 2018-19

& SRihH — 2018-19

TSR 9IS a¥ 2018-19 & SR FHTel 9 F¥Tel IG!T & fIeeiur H Ry ufdreror i
& AT BT U I &1 I U0 BRIH, UAS HRIGH & forg FerfRa aRRg & e s7a,
T.q9.d g, ddlH. 2277, qraRagd 0.el. |, dre-682025 § R a1S Gl o Jediad
TN (31T O 3/ 31s $ <t 17025:2005 & 31efF T T &} vt UamlRid) § deie S|

I8 BRIH, TR, dIe & H1 ORGP AT FHIfd So1sal aRT TR IFISaRT diely e
T TRARTRIETST T 31 HRM3H b IHIGAR| hielq TATIT ST 8| HiR1&r geeh 12,980/~ 3UY
(11,000/ - 3T +18% ST v &) Ui BRI / Hfcrarfy @Fm

URd BRIGH Bicly HHd Ufrget &1 ifddas @ B8 §l URMFT Siey ~aeq Jraar
T/ F¥Tel TS fALeIor | 3F¥a & 1 TAd & ARAAT T Jg9d & YR W 7g+ fan
ST | FTAT FHrRafd / TRIahRoT gepTeal GRT TRIfSI UfdTi &l avsiis < STt |

I 9 AT T YaeT, TRI3T P GS 81 AT BN | R, TR 7€ b SR HeATE HIoH, I d
STl —UT &M by ST |

e, T 91 & A TR 3MERd e Jue & ©U | e ged & arel HafRa uo (o)
o IR dSTi+ep — St T TR, UM JediichT SRINIITCAT, SIS a1, = 9o, UH.79.8 I,
f A, 2277, Ureiagd 431, PAH-682025 & I R HRIGH F& 8H & 10 &7 gl umd
BT AIRY| TR & T ety TfTer e (T IR JIaH fhy IH R godb Mfied 8F) &
TRl TR 3Tde W & AR forar S 18 off sifdies STHdRT Bioly sreerdnant & WU o |

®.3R.&. FTN
defe — < 3



QUALITY EVALUATION LABORATORY
Spices Board,cochin

REGISTRATION FORM

1.[ 1 Training programme on analysis of Mycotoxins and illegal dyes in spices and spice
products using HPLC & LCMS/MS: 12-16 November, 2018

2.[ 1 Training programme on Microbiological analysis of spices/spice products using
USFDABM: 26-30 November, 2018

3.[ ] Training Programme on GCMS/LCMS/MS analysis of Pesticide Residues in Spice &
Spice Products: 03-07 December,2018

4.[ ] Training Programme on Physical & Chemical analysis of Spice/Spice Products :
10-14 December, 2018

*Please indicate the programme of choice withvmark

Name & Address of
the unit/Institution:

Regn.No. With
the Spices Board:
(if applicable)

City: State: Pin:

Tel. No: Mob No: E-mail:

Details of the participant

A. Name:

B. Designation:

C Educational qualification:
D. Nature of experience:

E. Details of DD enclosed: D.D.No. Name of Drawee Bank: Date:

Separate Registration form should be used for each programme per participant. Theduly
filled in registration form along with the training fee of Rs.12,980/- in the form of DD drawn
in favour of Secretary, Spices Board should reach the following address atleast 10 days
before the commencement of each programme.

Scientist-D & Head

Quality Evaluation Laboratory
Spices Board

Palarivattom.P.O

Cochin- 682 025

Phone No: 0484-2349134
Email: sbgel@indianspices.com
Email: krk.menon740@nic.in



mailto:sbqel@indianspices.com

QUALITY EVALUATION LABORATORY
SPICES BOARD

Training Program on
ANALYSIS OF MYCOTOXINS AND ILLEGAL DYES
12/11/2018 to 16/11/2018

12/11/18

10.00am-5.00pm

Opening session

Briefing on training materialk/general laoratory practices

Introduction to Quality systems and laboratory safety

General introdution to Mycotoxins and illegal dyes

Sample preparation, extraction for aflatoxin analysis, Clean up,
concentration and HPLC analysis of Aflatoxins

13/11/18

10.00am-5.00pm

Setting up of Aflatoxin in HPLC

Introduction to HPLC

Aflatoxin data processing and calculations

Extraction of Ochratoxin A

14/11/18

10.00am-5.00pm

Clean up and setting up of Ochratoxin A in HPLC

Theory and basics of HPLC

Illegal dyes extraction, Setting up of illegal dyes in HPLC

Data procesing and calculation for illegal dyes analysis by HPL.C

15/11/18

10.00am-5.00pm

Basics of LCMS/MS and Theory

Setting up of Illegal dyes in LCMS/MS

HPLC Trouble shooting

Data Processing and Calculation for illegal dyes analysis LCMS/MS

16/11/18

10.00am-5.00pm

Completion of Chromatograms and calculations

General discussions

Visit to other laboratories

Concluding session

Lunch Break : 1.00pm to 1.30pm
Tea Break :11.00 am & 3.00pm




TRAINING SCHEDULE ON MICROBIOLOGICAL ANALYSIS OF SPICES/SPICE
PRODUCTS USING USFDABAM/AUTOMATED METHODS - 26/11/2018 -

30/11/2018
DAY CONTENTS
Day 1 Briefing on Quality Systems & Microbiological analysis of
(9.30 AM |[Spices.
to
5.00PM) Presumptive MPN for E.coli & Coliforms (USFDA BAM Method)-
Practical & Demonstration
Day 2 VIDAS Salmonella assay & Tempo Yeast & Mould method-
(9.30 AM |Practical & Demonstration.
to
5.00PM)
Day 3 Continue Salmonella assay using VIDAS method
(9.30 AM
to Demonstration & practical training on confirmed MPN t E.coli
5.00PM) |& Coliforms
Sample preparation for Assurance GDS for Salmonella, VITEK 2
Compact & MALDI TOF
Day 4 Salmonella Advanced confirmation using Assurance GDS for
(9.30 AM [Salmonella
to
5.00PM) |Demonstration & practical training for VITEK 2 Compact &
MALDI TOF
Day 5 Result reading of E.coli & Coliforms - confirmed MPN
(9.30 AM
to Results & Discussion on the analysis conducted.
5.00PM)

Lab tour and closing session

Lunch Break : 1.00pm to 1.30pm

Tea Break

:11.00 am & 3.00pm




QUALITY EVALUATION LABORATORY
SPICES BOARD

Training Program on
ANALYSIS OF PESTICIDE RESIDUES
03/12/2018 to 07/12/2018

03/12/18

10.00am-5.00pm

Opening session

Briefing on training materialk/general laoratory practices

Introduction to Quality systems and laboratory safety

Sample preparation, extraction for OC and PY analysis, Clean up,
concentration[PY]

04/12/18

10.00am-5.00pm

Basics of GC and chromatographic theory

OC analysis -Clean up and concentration

Briefing on instrumentation, technique and calculation

Analaysis of PY in GCMS/MS

05/12/18

10.00am-5.00pm

Sample preparation, extraction, clean up for OP

QA/QC programme on Pesticide analaysis

Setting up for OC in GCMS/MS

Trouble shooting in instrumentation for PR

06/12/18

10.00am-5.00pm

Basics for LCMS/MS and GCMS/MS

Data processing and calculation for OC and PY

Setting up of OP in LCMS/MS, GCMS/MS and GC-FPD

07/12/18

10.00am-5.00pm

Data processing and calculations for OP and remaining PR analysis

General discussions

Visit to other laboratories

Concluding session

Lunch Break : 1.00pm to 1.30pm
Tea Break :11.00 am & 3.00pm




QUALITY EVALUATION LABORATORY
SPICES BOARD

Training Program on
PHYSICO-CHEMIAL ANALYSIS OF SPICES & SPICE PRODUCTS
10/12/2018 to 14/12/2018

10/12/18

10.00am-5.00pm Opening session

Breifing of ISO systems general laboratory practices and safety asects

Briefing and demonstration of sample preparation

Demonstration on ASTA cleanliness parameters.

Practical session on ASTA cleanliness parameters

11/12/18

10.00am-5.00pm Demonstration and practical 0032training on Moisture and volatile oil
analysis of selected spices.

Demonstration and practical training on Total ash and starch analysis .

12/12/18

10.00am-5.00pm Demonstration and practical training on Capsaicin analysis.

Demonstration and practical training on Sulphur dioxide analysis

Demonstration and practical training on acid insoluble ash analysis

13/12/18

10.00am-5.00pm Practical training on HPLC Capsaicin quantification.

Demonstration and practical training on Piperine analysis.

Demonstration and practical training on colour value analysis.

Demonstration and practical training on Curcumin analysis.

14/12/18

10.00am-5.00pm Demonstration and practical training on colour value analysis- continues

Demonstration and practical training on water activity analysis.

Visit to other laboratories.

Concluding session

Lunch Break : 1.00pm to 1.30pm
Tea Break :11.00 am & 3.00pm


https://spicesboard.eoffice.gov.in/eFile/?x=E9cZU8y4uI*U-twbxbA6NvWwAgQ33azN#

