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1. o 9t ver &/ ver & vH vH / UH W F §IT & HGIA § AGT 379l #
HATZFICHFEAT TAT AT I+ & faectyor qv gfderor Fdwa : 31 HFqay 2016- 4
Aqeav 2016

Course content

Introduction to Quality Systems and Laboratory Safety with respect to Residue analysis

General introduction to Mycotoxins and Illlegal Dyes

Sample preparation and extraction for Mycotoxins

Basics of Chromatography focusing on HPLC theory

Clean-up of Mycotoxins

Sample preparation and extraction for lllegal Dyes

Basics of mass spectrometry

Introduction to LC-MS/MS

Demonstration of Analysis of samples by LC-MS/MS

2. #arel # i T TEEfAE fedvur gv gfdreror #rdsH ¢ 7-11 Ade6% 2016

Course content

Introduction to Quality Systems and Laboratory Safety with respect to Chemical analysis

Analysis of physical contaminants in spices ( ASTA cleanliness parameters

Sample preparation for laboratory analysis

Moisture and volatile oil analysis in spices

Total ash and Acid insoluble ash analysis

Determination of Water activity content

Analysis of Capsaicin in chillies by HPLC

Starch content in spices- gravimetric method

Analysis of Curcumin in turmeric, Piperine content in pepper and Colour in Chillies using UV-Vis

spectrophotometer.

Sulphur dioxide content estimation using modified Monier William apparatus




3. #grel’ T #FATS 3cqrel H areficaareft syt # &t & & & vH vaoH vg T
ver #t vH vH / A v ("Fg" 29) fEedyor ov gféveror F1fFA : 21-25 AdaY 2016

Course content

Introduction to Quality Systems and Laboratory Safety with respect to Residue analysis

General introduction to Pesticide Residue Analysis

Sample preparation and extraction for OC and PY Analysis

Basics of Gas Chromatography focusing on GC theory
Clean-up of OC and PY Analysis
OP Extraction and Clean-up

QA/QC measures on Pesticide Residue Analysis
Introduction to LC-MS/MS
OP Extraction - LC-MS/MS

4. FATe / FAE 39T F GEAGAE [Feayor qv gfdaror FRfFEA © 5-9 fwev 2016

Course content

‘Introduction to Quality Systems and Laboratory Safety with respect to Microbiological analysis ‘

Day Contents

Day 1 Briefing on Quality systems & Microbiological analysis of Spices .
Sample preparation for Aerobic count & Yeast & Mould- automated
enumeration

Day 2 Sample preparation for VIDAS Salmonella assay.

Sample preparation for  Total Coliforms, E.coli, Bacillus cereus,
Staphylococcus aureus - automated enumeration

Continue analysis for Aerobic count by Tempo TVC method

Day 3 Continue analysis for Yeast & Mould, Total Coliforms, E.coli, Bacillus
cereus, Staphylococcus aureus by TEMPO method

Sample preparation for Vitek 2 Compact

Continue Salmonella assay using VIDAS

Day 4 Sample preparation and analysis using MALDI TOF
Continue biochemical characterization using Vitek 2 Compact

Day 5 Demonstration on Salmonella isolation using other rapid methods.
Results and discussion on the analysis conducted
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