
FOOD HYGIENE & HEALTH LABORATORY 
Sr. No. 126/10, Plot No. 1, Hadapsar Industrial Estate, 

Hadapsar, Pune – 411 013. 
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            Location & Establishment 
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OUR POLICY 

Competent 
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QUALITY 

PROFESSIONAL 

SERVICES 

TIMELINESS 
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IMPARTIALITY 
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SATISFACTION 
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IMPROVEMENT 

Valid Methods 

Traceability 

Process Flow 

 

Training/ 
Monitoring 

Quality 
Control 
(ILC/PT) 

Certified 
Reference 
Material 

Calibrated 
Equipment 
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OUR PROFILE 

• Food Hygiene & Health Laboratory (FHHL) is a 
Commercial Testing Laboratory for Food, 
Water and Environmental samples 

• Registered under the ‘Ministry of Micro, Small 
and Medium Enterprises (MSME)’ with UAN 
No. MH26E0042631 

• Total built up area of the laboratory is 14,000 
sq. ft. on a 10,000 sq. ft. plot 

• Testing disciplines: Chemical, Biological & 
Mechanical  
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OUR SERVICES 

FHHL specializes in diversified testing activities like, 

 Food & Agricultural products 

Water & Waste water 

 Soil & Sludge 

 Residues & Contaminants 

 Allergens 

 Paper & Pulp  

 Pharmaceuticals 

 Packaging material &  

 Environmental pollution monitoring 
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OUR EXPERTISE 

FHHL has a Team of Experienced Technicians, Certified 
Food Analysts, Experts & Professionals, focused on 
delivering services for  

 Laboratory analysis  

 Environmental monitoring 

 Method development 

 Consultancy in various fields including- 

 Laboratory set-up,  

Method Development,  

 Laboratory Quality Management System,  

Regulatory aspects 
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OUR CREDENTIALS 

Accredited by NABL as Testing Laboratory as per the 
Standard ISO / IEC 17025 : 2017 – in Chemical, Biological & 
Mechanical Disciplines of Testing 

Recognized by Bureau Indian Standards for Packaged 
drinking water (IS 14543, IS 13428) & Packaging Material 
(IS 15410, IS 15609)  

Recognized as a Environmental Laboratory under EPA 1986 
by Ministry of Environment & Forests & Climate Change  
(MoEF & CC) 

FSSAI recognized and notified food laboratory under 
Section 43 of FSS Act, 2006 
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AGRICULTURAL & FOOD PRODUCTS  
WE DEAL WITH 

• Food Grains, Cereals & Pulses 

• Animal Feed 

• Nutritional Supplements 

• Infant Foods and cereal products 

• Tea / Coffee / Chicory/ Cocoa & their 
products 

• Milk / Dairy Products 

• Sugar & sugar products 

• Jaggery 

• Spices, Condiments & related 
products 

• Oils, fats and their Products 

• Bakery & Confectionary products 

• Snacks 

• Fruits, Processed Fruits and 
Vegetables 

• Alcoholic / Non-alcoholic drink & 
products 

• Snacks & Ready to eat foods 

• Meat & Poultry Products 

• Seafood 

• Cooked Food (Hospitals, Canteens, 
Caterers & Hotels) 

• Cooked Food testing for ICU & ICCU 
patients 

• Frozen / Processed/Retort/Canned 
Foods 

• Raw Food 

• Ice cream 

• Egg & Egg products 10 



TESTING OF FOOD & AGRICULTURAL PRODUCTS: 
 OUR CAPABILITIES 

• Nutritional Analysis for labeling 

• Shelf life (Accelerated & Real 
time) 

• Proximate analysis 

• Amino acid profile 

• Fatty acid profile 

• Aflatoxins 

• Heavy metals 

• Vitamins 

• Minerals 

• Pesticides/Herbicides/ 
Insecticides/ 

• Plant Growth Regulators 
 

• Microbiological analysis 
(Bacterial Pathogens/Yeast, 
Mold & Fungi) 

• Organic Contents 

• Food adulterants 

• Drug residues 

• Migration tests (Food 
grade packaging) 
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 TESTING OF FOOD & AGRICULTURAL PRODUCTS 

 
 

HPLC-UV/VIS (245 nm) 

Vitamin B3Niacin 

Vitamin B1Thiamine 

Vitamin B9Folic acid 

Vitamin B2Riboflavin 

 

HPLC-UV/VIS (220 nm) 

Vitamin B6 pyridoxine 

Vitamin B12 

HPLC-UV/VIS 
(475 nm) 

Vitamin A 

HPLC-UV/VIS 
(280 nm) 

Vitamin D3 

HPLC-UV/VIS 
(290 nm) 

Vitamin E 

Water & Fat Soluble Vitamins in Food and Pharma samples  
using HPLC-UV/VIS 
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 TESTING OF FOOD & AGRICULTURAL PRODUCTS 

 
 

Analysis of 37 Fatty Acid Methyl Esters in cooking oils and 
fatty foods using GC-FID and TR FAME column 

Analysis of Cholesterol in fatty foods 

HPLC-UV/VIS 
(210 nm) 

Cholesterol 

Mustard Oil 
Profile for FAME 
compounds 

Erucic acid methyl 
ester 

Linear Calibration Curve of 
Cholesterol 

13 



                  
 

TESTING OF FOOD & AGRICULTURAL PRODUCTS  

 
 

                 

Pesticide Residues Analysis in Cereals By GC-MS/MS: Method Validation 
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                 TESTING OF WATER & WASTE WATER 
 
 • Water from Sources – Wells, Bore wells, Taps, Storage Tanks, 

River, Ponds, Lake 

• Drinking Water as per IS 10500 

• Purified Water (RO/ UV treated) 

• Packaged Drinking Water as per IS 14543 

• Packaged Natural Mineral Water as per IS 13428 

• Swimming Pool Water 

• Industrial Process Water 

• Industrial & Domestic Waste Water (Effluent) 

For – Chemical , Microbiological, Heavy Metals & Pesticide 
Residue Analysis  
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                 TESTING OF WATER/ WASTE WATER 
 
 

                 Analysis of PAH using HPLC (0.1 ppb) 

Analysis of Herbicides (2,4 D & Isoproturon using 
HPLC (0.5 ppb) 

Linearity of PAH compounds 

Analysis of Pesticides and Polyaromatic Hydrocarbons in drinking water by 
HPLC-UV/VIS as per the requirement of IS 14543,  IS 13428 & IS 10500 

Polyaromatic Hydrocarbons @ 0.1 ppb 

Herbicides- 2,4 D & Isoproturon @ 0.5 ppb 
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              TESTING OF WATER/ WASTE WATER 
 
 
 
 

Analysis of toxic metals (e.g. Hg) using 
AAS with Hydride Generator 

Analysis of Heavy metals (e.g. Ni) using 
AAS-Flame  

Analysis of Metal Contaminants in Water/ Waste Water/ Food 
Samples using Atomic Absorption Spectrophotometer 

(Flame/Hydride Generator/Graphite Furnace) 
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          TESTING OF WATER/ WASTE WATER  
 
 
 
                  

Water sample with residual Bromate 

Analysis of ionic contaminants (Anions/Cations) in 
drinking water Samples using Ion 
Chromatography 

Linear Calibration Curve: Bromate 

Analysis of Polychlorinated Biphenyls in drinking water 
Samples using Solid Phase Extraction & GC-MS/MS Analysis 
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              TESTING OF WATER & WASTE WATER 
 
 
 
                  

Pesticide Residues Analysis in Water Samples By GC-MS/MS: Method Validation 

Extraction of water 
sample using SPE 

technique 
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Microbiological Testing of  
Water/Waste Water/Food Samples  

Spore Staining of  

Clostridium perfringenes 

Salmonella on BGA from MKTTn 

Clostridium perfringenes  

in Ellner’s medium AIR EXPOSURE 
TESTING 

SURFACE SWAB TESTING 

20 
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                 TESTING FOR PHARMA INDUSTRY 
 
 • Product & Raw Material Testing for –  

- Product  Identification, Assay & determination of quality, 
purity as per various Pharmacopoeia standards or as per 
clients specifications 

- Formulation study of the product 

- Stability storage & study & Accelerated Shelf Life analysis 

- Tablet Disintegration, Dissolution 

- Detection of key compounds on GCMS/MS, HPLC 

- Detection of Heavy Metals 

- Residual solvents 
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                 TESTING FOR PHARMA INDUSTRY 
 
 • Product & Raw Material Testing for –  

- Vitamin Formulations 

• Product & Raw Material Testing for –  

- Microbiological analysis with Modern Facility such as 

 Clean Room with Air Handling Units 

 Respective classified areas  

 Interlocking Door System to avoid cross-contamination & 
ensuring controlled environment 
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        ENVIRONMENTAL POLLUTION 
MONITORING & ANALYSIS 

 
 

• Ambient Air Quality Monitoring Survey as per NAAQS / EPA / 
Indian standards. 

• Source / Stack Emission Monitoring. 

• Fugitive / Chemical fumes emission monitoring. 

• Performance study for Pollution Control Systems, such as – 
Scrubber, BAG Filter, Dust Collector & ESP. 

• Work zone / Indoor air quality monitoring as per OHSAS / 
NIOSH / Indian Factories Act, 1948. 

• Ambient & Work zone noise level monitoring. 
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        ENVIRONMENTAL POLLUTION 
MONITORING & ANALYSIS 

 
 

• Illumination & Ventilation Survey 

• Meteorological Survey (Wind Speed, Wind Direction, 
Temperature, Humidity & Rainfall). 

• Measurement of Air Quality Index (AQI). 

• Compressed Air Quality Monitoring as per ISO 8573. 

• Microbial Count present in Air. 

• Heat Stress Index 
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               TESTING OF PACKAGING MATERIAL 
 

• Testing of various Packaging Materials like - Paper, Cardboard, 
Cans, Preform Bottles, Polythene Film & Pouches (water/oil), 
etc. 

• Transparency testing 

• Tensile Strength 

• Vibration Test 

• Drop Test 

• Dart Impact Test 

• Migration, Material, Potability 

• Stack Load, Ink Adhesion, Product Resistant 

• Physical & Mechanical Tests 
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               TESTING OF PACKAGING MATERIAL 
 

Transparency 
Tester 

Tensile Tester 

Height Gauge 

Vibration Tester 

Balance 
upto 30 
kg 

Stability 
Oven & 
Humidity 
Chamber 

DROP TESTER 

Dart Impact 
Tester 
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               TESTING OF PACKAGING MATERIAL 
 • Chemical Tests –  

 Global Migration 

 Toxic Heavy Metals 

 Color Migration 

 Overall Migration  

 Primary Amine 

 Phthalates 

 Benzophenone 

 Formaldehyde 

 Poly Chlorinated Biphenyl (PCB) 

 Poly Aromatic Hydrocarbon (PAH)  

 Pentachlorophenol (PCP) determination, etc. 

• Microbiological Tests 

- All the above tests mentioned tests can be conducted as per Indian 
Standard / EN Standard / USFDA / ASTM/ EC Regulation, etc. 
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               Geographical presence for Service 
  

 

                 

• FHHL has trained manpower and 
capacity to give PAN India service to 
clients for all their Testing 
requirements. 
 
 
 

• The main Laboratory is located in 
Pune. 
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FACILITY / INFRASTRUCTURE 
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               FACILITY / INFRASTRUCTURE 
 

• ‘Food Hygiene & Health Laboratory’, has isolated & defined 
sections like – Chemistry, Microbiology, Environmental & 
Mechanical Testing, Sample Entry, Sample Storage, Report 
Formatting & Purchase/Accounts department.  

• Ground Floor: Reception area, Sample Entry section & 
Mechanical testing  

• First Floor: Wet Chemistry – Food, Water, Waste Water & Air 
analysis section 

• Second Floor: Individual Instrumentation  cabins for – AAS with 
Graphite Furnace, GC-MS/MS Triple Quad, FTIR, GC with Head 
Space, HPLC & IC 

• Third Floor: Biological Testing Department 
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               FACILITY / INFRASTRUCTURE 
 

• Third floor entirely consists of Microbiology – Clean Room 
Laboratory with AHU’s for different section.  

• Isolated Defined areas like – Media Preparation Room, 
Observation Room, Sterilization Room, De-contamination 
Room, 6 different Inoculation Rooms with 3 Bio Safety 
Cabinets & 7 Laminar Air Flows.  

• There are 2 change rooms in order to avoid contamination for 
reaching the Inoculation areas. 

• The areas have been well classified into Class 100, Class 10,000 
& Class 100,000 with Interlocking system while going through 
various classified areas. 
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               GC-TRIPLE QUADRUPOLE (MS/MS)  

MASS SPECTROMETER 
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               GC-Head Space & GC with FID, TID, ECD 
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               AAS with Graphite Furnace &  

                  Hydride Generator 
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       HPLC & Ion Chromatograph 
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       Conference Room 
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       Microbiology Section –  

Inoculation Room 
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       Microbiology Section –  

Incubation / Observation Room 
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       Microbiology Section –  

Incubation / Observation Room 
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       Microbiology Section –  

Media Preparation Room 
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       Microbiology Section –  

Sterilization Room 
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       AHUs for Microbiology Clean Room 
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       Wet Chemistry – Food Section 

                 

43 



       Wet Chemistry – Water Section 

                 

44 



       DG Set Supply for Back-up 
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SAFETY MEASURES 

  

                 

AUTOMATED FIRE 
HYDRANT SYSTEM AUTOMATED 

Sprinklers & Smoke 
Alarm SYSTEM 46 



SAFETY MEASURES 

                 

RO SYSTEM 

Cylinder Cage 
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CONTACT  US –  
 

FOOD HYGIENE &  

HEALTH LABORATORY. 
 

Laboratory Address :- Sr. No. 126/10, Plot No. 1, Hadapsar Industrial Estate,  
Hadapsar, Pune - 411 013. 

 
Phone Nos: +91- 98812 37321 ; +91 - 83800 74695. 

 
Email: info@fhhl.in 

 
Website: www.fhhl.in   
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THANK YOU !!! 
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