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Interventions to Prevent and Alleviate Food Insecurity among
Students and Staff

Amid the pursuit of knowledge and personal growth, Manipal University Jaipur is a
place of sustenance, not just for the intellect, but for the body as well. However, a growing
concern is the prevalence of hunger and food insecurity among students and even staff
members. In response to this issue, Manipal University Jaipur has been taking proactive steps
to provide interventions that prevent and alleviate hunger within their university
communities. There are measures and programs Manipal University Jaipur is implementing
to combat food insecurity on campus. As food insecurity is a complex issue that affects
individuals across socioeconomic backgrounds. It can manifest as limited access to nutritious
meals, irregular eating patterns, and sometimes even skipping meals altogether. Research
indicates that a significant portion of university students and staff experience food
insecurity, impacting their physical health, mental well-being, and academic or work

performance.

Manipal University Jaipur has established on-campus food pantries where students
and staff can access low-cost groceries. These pantries are stocked with non-perishable
items, fresh produce, and sometimes even personal care products. Manipal University Jaipur
promotes students to share meals with their peers in need. This approach helps redistribute
resources within the campus community. Manipal University Jaipur has set up emergency
funds under Community Service Resources (CSR) to provide financial assistance to students
and staff experiencing food insecurity. These funds can cover immediate food needs,
preventing hunger from becoming a barrier to education or work. Manipal University Jaipur
may distribute meal vouchers or coupons to individuals facing food insecurity, allowing them

to dine at on-campus dining facilities.

Addressing food insecurity directly impacts the academic success of students and
the productivity of staff members. Access to regular, nutritious meals can lead to better
concentration, focus, and overall well-being. Implementing hunger alleviation programs
fosters a sense of community and solidarity among students and staff. It sends a clear
message that the Manipal University Jaipur cares about the welfare of its members. By
providing resources and education on healthy eating, Manipal University Jaipur contributes

to the long-term health and wellness of their academic community.
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Universities play a vital role in shaping the lives and futures of their students and
staff. By acknowledging and addressing food insecurity on campus, Manipal University Jaipur

is not only ensuring that basic needs are met but also fostering an environment where
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individuals can thrive academically and professionally. The interventions mentioned above

demonstrate a commitment to the well-being of the university members and a dedication
to creating a more equitable and compassionate learning and working environment. As
Manipal University Jaipur takes these steps, we move closer to a world where hunger no

longer hinders the pursuit of education and personal growth.

Food Mess at MUJ Campus
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Food Outlet at Academic Block-1 at MUJ
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Coffee shop at MUJ Academic block for MUJ Staff and Students
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COFFEE
Cappuccino -15/-
Cafe latte -15/-
Black coffee -15/-

Cold coffee regular - 40/-
Lemon iced tea -30/-

Coffee shop at MUJ Hostel

ALOO PARATHA

1. (2pcs + Pickele + Curd) 1. (2p
AL SANDWICH

1. Veg: Biryani 1. Chicken Sandwich Grilled 6:/-
2. Egg. Biyani 2 Veg Grilled Sandwich 55/-
3. Chicken Biryani

SMALL SNACKS HOT BEYERAGES
1, weg Pufi 1 Tea small
Panmer Puff 2. Coffes (Variety)
HEALTHY CHOICE
1. cut

0 E;
All Eggs are made in Am
DESERTS

Food Choices at MUJ hostel accessed by Students and Staff
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Olig (v,
::sPacsta (Paneerlthi:k:ﬁ;cm:km)
Y Corn :I.“f (Veglchicken)
©9/Chicken)
;shhroom Sauce Pasty (Veg/Chicken)
*ahetti Meat Balis (Chicken)
;aegsi;i (I\!eg,'chlcken)
alapeno Pasta (Veg/Chick
|Ic N Cheese (Veg/Chicken) 2
\lai Pasta (Paneer/Chicken)

) 170/190
170/130
170/199
170/190
170/190
170/190
170/199
170/199

200
180/200
180/200
180/200
180/200
MAKE YOUR OWN pasTh

Veg @ 155 + Nonveg @185

PASTA ANY ONE
Macaroni + Fusilli
Penne + Spaghetti

White sauce
Pink Sauce
Bhuna Masala

VEGETABLES ANY THREE

Brocolli + Tomato -
Mushroom + Comn

Baby Corn + Onion
Green Pepper + Zucchini
Red Pepper + Black Olives
Yellow Pepper + Red Paprika

+ Red Sauce
+ Makhani Sauce

+ Sausages
+ Herby Chicken

BIRYANIS

Spicy Chicken
Salami

g Biryani

neer Tikka Blryanl‘
licken Tikka Biryani
\neer/Chicken 65 Biryani
\icken Keema Biryani

ZERO
HUNGER

(((
W

99s, Py
BEVERAGES
Lemonade / 1ceq e, -

Fresh Lime Soda [ Masala
el

WRAPWiTh iy
EEs
mmw"”ivgm“ £
Veagle rap
Aloo Achari rgp
Patty Wrap

Wrap

Chicken Popcorn

Peri Peri Cheesy Fries
Chicken Fingers With
Chicken Poppers-Szechwa
Chicken Nuggets

Cheesy Fries with Chicken
Chicken Cheese Balls

ED CHICKEN WITH
7 GGIES & BROWN BREAD,
) 150

160
160
170

i

Cheese Omiettte/
Peri Perl Chicken Omlette
Chicken Cheese Omlette
BBQ Chicken Omlette

Extra Bread Sfice / Extra Fgg

BBQ Paneer / Chicken

Ma.;l:an Paneer / Chicken Taco
Chicken Sheekh Kabab Taco
Lebanese Paneer / Chicken Taco
Chill Garlic Paneer / Chicken Taco
paneer Tilka / Chicken Tikka Taco

Vanilla Pancake

‘Butterscotch / Chocolate Pancake
Choco Chip Panacake

MNutella Pancake

BB e
,;ngi;y; Peri Perl

Food Choices at MUJ available for students and staff
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01 Sep 21 N2-Sep-23 03.Sep-23
| Wednesday § PRIOAY " Seturday P
ALOO PARATHA MASALA UTTAPAM POORI L PLAN PARATAMA _ L cHANA
Main- 1 = S B
CURD SAMBAR | AvooBHMAN WHITE MUTTER KI SUBJ) __ BHATURA
MASALA OATS CORN FLAKS SEVAIN UPMA o CORNFLAKS | =~ =~~~ SHEERA i oz oo ___POHA l . CORN FLAKS
[ - w ORATOCHIIER COCONUT CHUTNEY | GREEN CHUTNEY
[ S
L — - . g
o PLAIN BREAD/ WHOLE WHEAT PLAIN BREAD/ WHOLE WHEAT PLAIN BREAD/ WHOLE WHEAT PLAIN BREAD/ WHOLE WHEAT PLAIN BREAD/ WHOLE WHEAT PLAIN BREAD/ WHOLE WHEAT PLAIN BREAD/ WHOLE WHEAT
ot FEA COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK e TEA. COFFEE, MILK - JTI»::\. COFFEE. MILK | TEA, COFFEE, MILK
COLESLAW TOMATO CUCMBER TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW | TOMATO POTATO
o BOILED EGG BOILED EGG BOILED BGG . | BOILED EGG
i BANANA BANANA BANANA i
S, BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER
Jam FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM | FRUIT JAM
|
Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE
00 5
IS} 50 s e s =
Salad GREEN SALAD SPROUT AND CORN SALAD TOSSED SALAD TOSSED SALAD GREEN SALAD l GREEN SALAD KIMCHI SALAD
Rice Dish JEERA RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE VEG FRIED RICE ‘ STEAMED RICE
DAL DAL TADKA KADHI PAKODA CHANA MASALA RAJMA MASALA DAL TADKA BLACK CHANA 4 DAL FRY
VEG BHINDI MASALA GHIYA CHANA ALOO TAMATRI CABBAGE MUTTER SOYA CHANP MASALA VEGETABLE IN HOT GARLIC SAUCE l ALOO AMRATSARI VADI MASALA
Curd, C UTTE! LASSI
i BOONDI RAITA IAUEER BUTTER MILK uRD BUTTERMILKE irspipeiea ] -
v |
Tk MULTIGRAIN ROTI MULTIGRAIN ROTI MULTIGRAIN ROTI/POORI MULTIGRAIN ROTI MULTIGRAIN ROT1 MULTIGRAIN ROTI MULTIGRAIN ROTI
ot FRIED CHILLI FRIED CHILUI FRIED CHILLI FRIED CHILLY FRIED CHILLI FRIED CHILLI FRIED CHILLI
= GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY
PAPAD
FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS
MAIN MOONG DAL PAKODI FRUIT CAKE MAGGL PAANI PURL Vi \CHORI
WHITE SAUSE PASTA pod -
TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE
DiNs 0
Salad GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD
Rice Dish STEAMED RICE PLAIN RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE
DAL DAL MAKAHNI DAL TADKA KADI MAKHAN
CCHANA URAD DAL TADKA (ONION HING KADL DAL i CCHANA MOONG DAL TADKA
FOOD FESTIVAL METHI MUTTER MALAI RAJISTANI ALOO PYAZ ALOO GOBHI MUTTER VEGETABLE HAYDRABADI BIRYANI
PANEER MUTTER PANEER KADAI PANEER NARGAS! KOFTA CURRY
i EGG CURRY CHICKEN CURRY CHICKEN HAYDRABADI BIRYANI
Demen JALEBI MOONG DAL HALWA RICE MAKHANE KI KHEER BHURANI RAITA
Bread-1
MULTIGRAIN ROTI MULTIGRAIN ROT! MULTIGRAIN ROT MULTIGRAIN ROTI MULTIGRAIN ROTI

MULTIGRAIN ROTL




MEDU VADA

22-Aug-23

‘fu_esdéy :

KEAST (7130t 9:30)

Z4-Ang-23
" Thursday |

25-Aug-23

Main-1 ALOO PYAZ HING PARATHA SEVAIN UPMA POORI VEG POHA | PLAIN PARATHA 1 CHANA ]
SAMBAR CURD SAMBER BHAJ! MASALA DALIYA L ALOO MUTER BHAJI | BHATURA
Main-1i SEVAIN UPMA CORN FLAKS RAWA IDLLI SHEERA f RAWA IDLLI | CORN FLAKS
COCONUT CHUTNEY CHUTNEY CHUTNEY | CHUTNEY | GREEN CHUTNEY
BREAD PLAIN BREAD/ WHOLE WHEAT | PLAIN BREAD/ WHOLE WHEAT | PLAIN BREAD/ WHOLE WHEAT | PLAIN BREAD/ WHOLE WHEAT | PLAIN BREAD/ WHOLE WHEAT} PLAIN BREAD/ WHOLE WHEAT | PLAIN BREAD/ WHOLE WHEAT
HOT Beverage TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK L TEA, COFFEE, MILK i TEA, COFFEE. MILK
COLESLAW POTATO CUCMBER COLESLAW POTATO CUCMBER COLESLAW COLESLAW | POTATO CUCMBER
EGG BOILED EGG BOILED EGG BOILED EGG i BOILED EGG
Fruit BANANA BANANA BANANA ] BANANA
Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER 1 BUTTER
Jam FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM | FRUIT JAM
Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE | MIXED VEG PICKLE
311) i
DIS] ond adnestla nrsda da turday
Salad GREEN SALAD SPROUT SALAD GREEN SALAD TOSSED SALAD TOSSED SALAD GARDEN FRESH SALAD GREEN SALAD
Rice Dish STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE VEG BIRYANI/STEAMED RICE STEAMED RICE STEAMED RICE
DAL DAL TADKA KADHI PAKODA BLACK URAD DAL TADKA RAJMA MASALA SAMBAR CHANA MASALA PUNJAB] DAL TADKA
VEG BHINDI MASALA HARE BANGAN K1 SUBJ1 CORN PALAK KADAI SOYABEEN DOSA ALOO MASALA ALOO TAMATRI GATTA CURRY
Curd/SOUP BUTTER MILK RASNA BUTTER MILK CURD VEG RAITA BUTTER MILK SWEET LASSI
Bread-1 MULTIGRAIN ROTI MULTIGRAIN ROTI MULTIGRAIN ROTI MULTIGRAIN ROTI PHULKA/PESARATTU PHULKA/POORI MULTIGRAIN ROTI
CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI
SPECIAL GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY COCONUT CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY
PAPAD FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS
MAIN MAGGI FRUIT CAKE MIX VEG PAKODE BHEL PURI KACHOR1 VEG PUFF MASALA IDLI
TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE
: : - it - : 0 ‘DINNER(19:30T021:30)
DISH TYPE Monday Taesday.  Wednesday: L Thursday Friday Saturday Sunday
Salad GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD
Rice Dish PLAIN RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE
DAL TOOR DAL TADKA BLACK CHANA MOONG DAL TADKA PUNJABI DAL TADKA HING PYAZ KADHI DAL MAKHANI RAJMA MASALA
HOMESTYLE ALOO GOBHI VEGETABLE WITH PANEER
VEG ALOO BHURJL PAPAD MOONG WADI KI SUBJI MUTTER __ EREDRIC
PANEER MUTTER PANEER KADAI PANEER PANEER MASALA Vl:(-h‘l'.—\BL:AI:(HEOT&\RLIC
NON VEG HOME STYLE EGG CURRY HYDERABADI MURG CHICKEN BHUNA MASALA CHICKEN FRIED RICE
Dessert SHEERA BOONDI RABDI BROWNI
Bread- | MULTIGRAIN ROTI

MULTIGRAIN ROTI/POORI

MULTIGRAIN ROTI

MULTIGRAIN ROTI

MULTIGRAIN ROTI

MULTIGRAIN ROT1

MULTIGRAIN ROTI




JAUDAMBA LABORATORIES (OPC) PVT. LTD.

(Formerly Known as Jagdamba Laboratories)_
Govt. Approved Test House » ISO 9001: 2015 » GLP Certified Lab.
119, Solitairve Industrial Park, Phase-1", Dahmi Kallan, Bagru, Jaipur - 303007 (Rajasthan)

TC-11837

Tel. : 0141-2390604 Email : jagdamb

alabd@gmail.com, jagdamba lab(@yahoo.com Web : jagdambalah.com

LLSTING OF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

gL_TEST REPORT _

ULR No. : TC1183723000002240F

Sample Description SALAD
Report No. JLFD230905016 Batch No. NS
Received Date 05/09/2023 Mfg. Date 05/09/2023
Start of Analysis 05/09/2023 Exp. Date NS
End of Analysis 11/09/2023 Sample Condition OK
Report Release Date 12/09/2023 Sample Quantity 200g
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY

VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY

VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan

Sampling Details Lab Executive Mr, Kamlesh Sharma on Above Site as per sampling plan and sampling procedure

(JL/QM/QSP/25) Dated 05.09.2023.
Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard

E TEST RESULTS
Reference to Protocol: - As per IFSA World Food Safety Guidelines Version 4, 2016.

Environmental Condition

MICROBIOLOGICAL EXAMINATION
{ S. No. | Test Parameters Results Limits Methed of Tests
' (As per IFSA World Food Safety
Guidelines Version 4, 2016)
, 1 Coliform Count <10cfulg Not Specified IS 5401 (Part 1): 2012
11 2. | Salmonella Absent/25g Absent/25g IS 5887 (part 3) : 193
; 3. | Escherichia coli Absent/g <10 cfulg IS 5887(Part 1):1576

The above sample fit for human consumption as per IFSA world Food Safety Guidelines Version 4, 2016 as per Microbiological
examination with respect to the above tests only.

***End of Report***
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Review By AN & Authorlzed Signatory
Divya Singh C’i?,“;- .'\?{\ Vinit Maheshwasi

noTE:  or. Microblologist Technical Manager- Microbiology
1. This report is not to be repreduced whooly or in part and cannot be used as an evidence in the Court of Law and should not be used in any

advertising media without special permission in writing

Total liability of this Laboratory is limited to the invoice amount. o o

This results listed refer only to the above sample and applicable parameter's Endorsement ?f products is neln.her inferred nor :m?hed. tod

Sample will be destroyed after one month (In case of nonperishable ilems only) Ihe' date of issue of test temflcm.o unless otherwise specitied.

Repori refer to the Sample Submitted fo us and not drawn by Jagdamba Laboratories unless mentioned otherwise.
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JAGDAMBA L ABORATORIES (OPC) PVT. LID.

11837

119, Solitaire Industrial Park, Phase-1", Dahmi Kallan, Bagru, Jaipur - 303007 (Rajasthan)
Tel. : 0141-2390604 Email ; jagdambalab4@gm

(Formerly Known as Jagdamba Laboratories)
Govt. Approved Test House « IS0 9001: 2015 « GLP Certified Lab.

ail.com, jagdamba_lab@yahoo.com Web : jagdambalab.com

STING OF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

ULR No. : TC1183723000002241F

["Sample Description “@MW

Report No. _Jl;FID230905017 " TBatch No. NS
Received Date 05092023 Wig. Date 05/09/2023
Start of Analysis 05/09/2023 Exp. Date NS

| End of Analysis 11/09/2023 Sample Condition 0K
Report Release Date 12/08/2023 Sample Qty. (Approx.) 200g
Sample Submitted By

QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan

Test Report Issued to

QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan

Sampling Details

Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure
(JLQM/QSP/25) Dated 05.09.2023.

Environmental Condition

Roorn Temperature (°C): As per Standard, Relative Humidity (%): As per Standard

TEST RESULTS

—_—

Reference to Protocol: - As Per Food Safety & Standard Regulations, 2011.

S.No. |Test Parameters Results Limits Method of Tests
(As per FSSR, 2011)
1. Salmonella Absent/25g Absent/25g IS 5887(Part 3):1999
2. Coliform Count <10 cfulg Not Specified IS 5401 (Part 1): 2012
3. Escherichia coli Absent/g <100 cfulg IS 5887(Part 1):1976
4. Bacillus cereus <10 cfulg Not Specified IS 5887 (Part 6) : 2012

The above sample fit for human consumption as per FSSAI, 2011 as per microbiological examination with respect to the above

tests only.

ReviewBy \

Divya Singh

**End of Report***
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Authorized Signatory
Vinit Maheshwari.

i. Mlcroblologlst

Technical Manager- Micrebiology

Portis not 1o be reproduced whooly or in part and cannof be used as an evidence in the Court of Law and should not be used in any
8Ing media without special permission in writing

obility of this Laboratory is limited 1o the invoice amount.

sulls listed refer only to the above sample and applicable parameter's Endorsement of products is neither inferred nor implied.

-wiill be destroyed after one month (I
‘referio the Sample Submitted to us

n case of nonperishable items only) the date of issue ol
and not drawn by Jagdamba Laboratories unless mentioned otherwise.

ftest certificate unless otherwise spacified.

.@;%MW&MWWWWNWﬂquM&m»MM:

SR

AT




R, " e

JAGDAMBA |, ABORATORIES (OPC) PVT. LTD.

*(\F‘ormeri‘y Known as J'égvdamba Laboratories)
Govt. Approved Test House « 1SO 9001: 2015 » GLP Certified Lab.

119, Solitaive Industrial Park, Phase-1", Dahmi Kallan, Bagru, Jaipur - 303(]!07. (Rﬂ.lﬂf;:'hlf:l':)mm
Tel. : 0141-2390604 Email : jagdambalabd@gmail.com, jagdamba_lab@yahoo.com Weh : jagdambalab.

L1 METALS
ESTING OF WATER [ FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIA 3

S TEST REPORT
ULR No. : TC1183723000002242F
Sample Description KADHI PAKORA ]
Report No. JLFD230905018 Batch No. NS |
Received Date 05/09/2023 Mfg. Date 05/09/2023 |

Start of Analysis 05/09/2023 Exp. Date NS |
End of Analysis 11/09/2023 Sample Condition OK i
Report Release Date 12/09/2023 Sample Quantity 200g B
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY

VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan ‘
Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY 7

VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
Sampling Details Lab Executive Mr, Kamlesh Sharma on Above Site as per sampling plan and sampling procedure ‘,

(JUQM/QSP/25) Dated 05.09.2023.
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard j

TEST RESULTS
Reference to Protocol: - As per IFSA World Food Safety Guidelines Version 4, 2016.

MICROBIOLOGICAL EXAMINATION ]
S. No. | Test Parameters Results Limits Method of Tests ]
(As per IFSA World Food Safety [

Guidelines Version 4, 2016) |

1. [ Colform Count <10 cfuig Not Specified IS 5407 (Part 1): 2012 ]

.| Escherichia coli Absent/g <10 cfulg IS 5887(Part 1):1976 T

3. | Salmonella Absent/25¢ Absent/25g IS 5887(Part 3):1999 j

The above sample fit for human consumption as per IFSA world Food Safety Guidelines Version 4, 2016 as per Microbiological
examination with respect to the above tests only.

“*End of Report***
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Review By e\ e

_ o \1\ d Authorized Signatory
Divya Singh Wi Vini i
- MicTobisTogst Technical Manager- Microbiology

'eport is not 1o be reproduced whooly or in part and cannot be used as an evidence in the Coun of Law and should not be used in any
"fllsmg media without special permission in writing

liability of this Laboratory is limited to the invoice amount.

results listed refer only 1o the above sample and applicable parameter's Endorsement of products is neither inferred nor implied.

Ple will he destroyed after one month (In case of nonperishable items only) the date of issue of test certificate unless otherwise specifiad.
"Mreferto the Sample Submitted fio us and not drawn by Jagdamba Laboratories unless mentioned otharwise. ‘
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ABORATORIES (0PC) PVT. LTD.

Govt. Approved Test House o I1SO 9001: 2015 ¢ GLP Certified Lab.
119, Solitaire Industrial Park, Phase-1", Dahmi Kallan, Bagru, Jaipur - 303007 (Rajasthan)

(Formerly Known as Jagdamba Laboratories)

11837 1. : 0141-2390604 Email * jagdambalabd@gmail.com, ja damba_lab@yahoo.com Web : jagdambalab.com
:sTING OF W’LQTER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | C'OSgMETl(:S | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS
L TEST REPORT
ULR No. : TC1183723000002243F
[Sample Description HAND SWAB (RAJESH PRASAD
Report No. R £0P230905005 o Batch No. NA
Received Date_ 050092023 | Wifg. Date NA
Start of Analysis 05/09/2023 Exp. Date NA
End of Analysis 11/09/2023 Sample Condition OK
Report Release Date 12/09/2023 Sample Quantity 10 ml Swab tube
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY

VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan

Test Report Issued to

QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan

Sampling Details

Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure
(JLUQM/QSP/25) Dated 05.09.2023,

Environmental Condition

Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard

Review By I

 Divya Singh

TEST RESULTS
MICROBIOLOGICAL EXAMINATION
S.No. |Test Parameters Results Method of Tests
Total Plate Count <10 cfu/Swab JUMS/STP/001
2, Coliform Count <10 cfu/Swab JUMS/STP/001
3. | Yeast&Mould Count <10 cfu/Swab JIMS/STPI001
***End of Report***
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(Formerly Known as Jagdamba Laboratories)

Govt. Approved Test House o 1SO 9001: 2015 * GLP Certified Lab.
A1837 119, Solitaire Industrial Park, Phase-1", Dahmi Kallan, Bagru, Jaipur - 303007 (Rajasthan)
Tel. : 0141-2390604 Email : jagdambalabd@gmail.com, jagdamba_lab@yahoo.com Web : jagdambalab.com
iSTING OF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

—_— TEST REPORT

ULR No. : TC1183723000002244F

Sample Description EQUIPMENT SWAB (LUNCH PLATE)
Report No. JLOP230905006 Batch No. NA
Received Date 05/09/2023 Mfg. Date NA
Start of Analysis 05/09/2023 Exp. Date NA
End of Analysis 11/09/2023 Sample Condition OK
Report Release Date 12/09/2023 Sample Quantity 10 mi Swab tube
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure
(JUQM/QSP/25) Dated 05.09.2023.
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard

TEST RESULTS
MICROBIOLOGICAL EXAMINATION
S.No. | Test Parameters Results Method of Tests
Total Plate Count <10 cfu/Swab JUMS/STP/001
Total Coliform Count <10 cfu/Swab JUMS/STP/001
Yeast & Mould Count <10 cfu/Swab JUMS/STP/001
**End of Report***
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JAGDAMBA LABORATORIES (OPC) PVT. LTD.

(Formerly Known as Jagdamba Laboratories)
Govt. Approved Test House ¢ ISO 9001: 2015 o GLP Certified Lab.

119, Solitaire Industrial Park, Phase-1", Dahmi Kallan, Bagru, Jaipur - 303007 (Rajasthan)
Tel. : 0141-2390604 Email : jagdambalabd@gmail.com, jagdamba_lab@yahoo.com Web : jagdambalab.com

EanG OF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS
b TEST REPORT

ULR No. : TC1183723000002238F

~ [ Sample Description STEAM RICE (COOKED)
- ["Report No. JLFD230905014/A Batch No. NS
Received Date 05/09/2023 Mfg. Date 05/09/2023
Start of Analysis 05/09/2023 Exp. Date NS
End of Analysis 11/09/2023 Sample Condition OK
. [ Report Release Date 12/09/2023 Sample Quantity 200g
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan

Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan

Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure
(JUQM/QSP/25) Dated 05.09.2023.

Environmental Condition | Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard

TEST RESULTS
Reference to Protocol: - As per IFSA World Food Safety Guidelines Version 4, 2016.

MICROBIOLOGICAL EXAMINATION

S. No. | Test Parameters Results Limits Method of Tests

(As per IFSA World Food Safety
Guidelines Version 4, 201 6)

Coliform Count <10 cfuly Not Specified IS 5401 (Part 1): 2012
2. | Escherichia coli Absent/g <10 cfulg IS 5887(Part 1):1976
3. | Salmonella Absent/25g Absent/25g IS 5887(Part 3):1999

The above sample fit for human consumption as per IFSA world Food Safety Guidelines Version 4, 2016 as per Microbiological
. examination with respect to the above tests only.

**End of Report™™*
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: ﬂh FOIMAT NO; JLIFIOL
JAGDAMBA L ABORATORIES (OPC) PVT. LTD.

(ﬂ)rmerly Known as Jagdamba Laboratories)
Govt. Approved Test House  ISO 9001: 2015 » GLP Certified Lab.

119, Solitaire Industrial Park, Phase-1", Dahmi Kallan, Bagru, Jaipur - 303007. (R:*.I“»‘:)ﬂ}"::)mm
Tel. : 0141-2390604 Email : jagdambalabd@gmail.com, jagdamba_lab@yahoo.com Web : jagdambalab.

STING OF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

- TEST REPORT

"Sample Description STEAM RICE (COOKED)
' [ReportNo. JLFD230805014/8 Batch No. NS
' [Received Date 05/09/2023 Mfg. Date 05/09/2023
. | Start of Analysis 05/09/2023 Exp. Date NS
i | End of Analysis 11/09/2023 Sample Condition OK
. [ Report Release Date 12/09/2023 Sample Quantity 2009
E Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
f- Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY
i VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
| Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure
(JLUQM/QSP/25) Dated 05.09.2023.
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard

TEST RESULTS
Reference to Protocol: - As per IFSA World Food Safety Guidelines Version 4, 2016.

CHEMICAL EXAMINATION
S. No. | Test Parameters Results Limits Method of Tests
1. | Sodium Bicarbonate 1440.28 mg/100g Not Specified In-house STP

***End of Report**
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_# rOrmat NoIrId
é’@% JAGDAMBA LABORATORIES (OPC) PVT. LTD.
—Q

(Formeriy Known as Jagdamba Laboratbries)

Govt. Approved Test House e ISO 9001: 2015 » GLP Certified Lab.

119, Solitaire Industrial Park, Phase-1", Dahmi Kallan, Bagru, Jaipur - 303007‘ (Rﬂ.iﬂ“'hlf‘:‘) .
Tel. : 0141-2390604 Email : jagdambalabd@gmail.com, jagdamba_lab@yahoo.com Web : jagdambala ”;\;'ERIAL | METALS
STING OF WATER | FOODS [ ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATER

= TEST REPORT -

ULR No. : TC1183723000002239F

111837

Sample Description GULAB JAMUN
Report No. JLFD230905015 Batch No. ‘ NS
' [Received Date 05/09/2023 Mfg. Date 05/09/2023
Start of Analysis 05/09/2023 Exp. Date NS
End of Analysis 11/09/2023 Sample Condition OK
Report Release Date 12/09/2023 Sample Quantity 200g
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure
(JL/QM/QSP/25) Dated 05.09.2023.
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard j

TEST RESULTS
Reference to Protocol: - As per IFSA World Food Safety Guidelines Version 4, 2016.

MICROBIOLOGICAL EXAMINATION

S. No. | Test Parameters Results Limits Method of Tests
(As per IFSA World Food Safety
Guidelines Version 4, 2016)

1. | Coliform Count <10 cfulg Not Specified IS 5401 (Part 1): 2012
2. | Escherichia coli Absent/g <10 cfulg IS 5887(Part 1):1376
3. | Salmonella Absent/25g Absent/25g IS 5887(Part 3):1999

The above sample fit for human consumption as per IFSA world Food Safety Guidelines Version 4, 2016 as per Microbiological
€xamination with respect to the above tests only.

*End of Report***
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JAGDAMBA | ABORATORIES  @sA cch

- DS — . A 180 3001 20158 Cartifiard Lab
Govt. Approved Test House

119, Solitaire Industrial Park, Phase-1", Dahmi Kallan

R o Bagru, Jaipur - 303007 (Rajasthan)
Tel. : 0141-2300604 Email : jagdambalab4@ gmail.com, jagdamba_lab@ yahoo.com Web : jagdambalab.com

NG OF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS [ BUILDING MATERIAL | METALS

- e —— ULR No.: TC5187230000001217

Sample Description STEAM RICE (COOKED) R ——
"Report No. JLFD230107004 BatchNo. (NS
"Received Date 07/01/2023 Mfg. Date 07012023 |
Start of Analysis 07/01/2023 Exp. Date NS
"End of Analysis 1200172023 Sample Condition OK .

* [Report Release Date 12/01/2023 Sample Quantity 2009 000
. | Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY ‘
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan .
; Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY !
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan |
‘ Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure
{ (JL/QM/QSP/25) Dated 07.01.2023. S
: Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard

TEST RESULTS
Reference to Protocol: - As per IFSA World Food Safety Guidelines Version 4, 2016.

CHEMICAL EXAMINATION
| S. No. | Test Parameters Results Limits Kethod of Tests
ﬁ Sodium Bicarbonate 1268.40 mg/100g Not Specified in-house STP
WICROBIOLOGICAL EXAMINATION
S. No. | Test Parameters Results Limits Method of Tests
(As per IFSA World Food Safety
Guidelines Version 4, 2016)
T Colform Count <10 cfulg Not Specified IS 5401 (Part 1): 2012, RA 2022
2. | Escherichia coli Absent/g <10 cfulg 1S 5887(Part 1):1976. RA 2022 |
3 Salmonella Absent/26g Absent/25g IS 5887(Part 3):1939, RA 2022

The above sample fit for human consumption as per IFSA world Food Safety Guidelines Version 4, 2016 as per Microbiological
examination with respect to the above tests only.

**End of Report™
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£ Microbiologist Technical Manager- Microbiology
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JAGDAMBA LABORATORIES @A _cop

. An 180 9001-2015 Certifiad Lab
Govt. Approved Test House

119, Solitaire Industrial Park, Phase-1", Dahmi Kallan
Bagru, Jaipur - 303007 (Rajasthan)
Tel. : 0141-2390604 Email : jagdambalabd@gmail.com, jagdamba_lah@ yahoo.com Web : jagdambalab.com

|G OF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

L TEST REPORT

ULR No. : TC518723000000122F
bbbkl A

Sample Description GULAB JAMUN i
. [Report No. JLFD230107005 Batch No. NS
. [Recelved Date 07/01/2023 Wfg. Date 107.01.2023 ]
Start of Analysis 07/01/2023 Exp. Date [N
"End of Analysis 12/01/2023 Sample Condition | OK
Report Release Date 12/01/2023 Sample Quantity | 200g e
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan N
Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan -
Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling pian and sampling procedure
(JUQM/QSP/25) Dated 07.01.2023. S
Enviranmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard

TEST RESULTS
Reference to Protocol: - As per IFSA World Food Safety Guidelines Version 4,2016.

MICROBIOLOGICAL EXAMINATION

S. No. | Test Parameters Resuits Limits Method of Tests
(As per IFSA World Food Safety
Guidelines Version 4, 2016)

1. | Coliform Count <10 cfulg Not Specified IS 5401 (Part 1): 2012, RA 2022
2. | Escherichia coli Absentig <10 cfulg IS 5887(Part 1):1976, RA 2022
3. | Salmonella Absent/25g Absent/25g IS 5887(Pant 3).1998. RA 2022 |

The above sample fit for human consumption as per IFSA world Food Safety Guidelines Version 4, 2018 as per Microbiclogical
examination with respect to the above tests only.

w+End of Report*™
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JAGDAMBA LABORATORIES @sA CoB

Govt. Approved Test House e ,o,,.n,....u...

119, Solitaire Industrial Park, Phase-1", Dahmi Kallan
o Bagru, Jaipur - 303007 (Rajasthan)
Tel. : 0141-2390604 Email : jagdambalab4@gmail.com, jagdamba_lah@yahoo.com Web : jagdambalab.com

&6 OF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

M
: ULR No. : TC518723000000123F
sample Description SALAD -
Report No. JLFD230107006 Batch No. NS ]
"Recelved Date _ 07/01/2023 Mfg. Date 07012023 |
Start of Analysis 07/0172023 Exp. Date NS |
End of Analysis 12/01/2023 Sample Condition OK |
Report Release Date 12/01/2023 Sample Quantity 200g |
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan ‘
Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY i |
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan 4
Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure ‘t
(JL/QM/QSP/25) Dated 07.01.2023. ]
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard 1

TEST RESULTS
Reference to Protocol: - As per IFSA World Food Safety Guidelines Version 4, 2016.

MICROBIOLOGICAL EXAMINATION

8. No. | Test Parameters Resuits Limits Method of Tests |
(As per IFSA World Food Safety =
Guidelines Version 4, 2016)

1. Coliform Count <10 cfulg Not Specified 1S 5401 (Part 1): 2012, RA 2022
2. Escherichia coli Absent/g <10 cfu/g 1S 5887(Part 1):1976, RA 2022
3. Salmonella Absent/25g Absent/25g IS 5887(Part 3):1998, RA 2022

}

The above sample fit for human consumption as per IFSA world Food Safety Guidelines Version 4, 2016 as per Microbiological
examination with respect to the above tests only.

wEnd of Report*™
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JAGDAMBA LABORATORIES @57  E68

Ay 160 90011018 Carttfied | '
Govt. Approved Test House
119, Solitaire Industrial Park, Phase-1", Dahmi Kallan

Tel. : 0141-2390604 Email : jagdambalabd@gmail.com, jagdamba_lab@ yahoo.com Web :

Bagru, Jaipur - 303007 (Rajasthan)
jagdambalab.com

MATERIAL | METALS

L ;;"_‘M"‘??:f(::**"

HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING

IOF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS |
—————————— ___.__....___________——-————"’—"_'_————_—_
— |_TESTREPORT gy ULR No. : TC518723000000124F
/['Sample Description CHICKEN CURRY (COOKED) S I
IReport No. JLFD230107007 BatehNo. | NS ]
' Recelved Date 0710172023 Mig. Date 0701203
' ["Start of Analysis 07/0172023 Exp. Date B NS
- ["End of Analysis 1210172023 Sample Condition | OK R
 [Report Release Date 1210172023 SampleQty. (Approx) | 2009
g “Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY
} VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan I
;g Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY
: VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan |
Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure
E (JUQMIQSP/25) Dated 07.01.2023. S
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard
TEST RESULTS
Reference to Protocol: - As Per Food Safety & Standard Regulations, 2011,
S.No. | Test Parameters Results Limits Method of Tests
(As per FSSR, 2011)
1. | Coliform Count <10 cfulg Not Specified 1S 5401 (Part 1): 2012, RA 2022
2 ] Bacilius cereus <10 cfulg Not Specified 1S 5887 (Part 6) : 2012, RA 2022 1
3. Escherichia coli Absent/g <100 cfuig IS 5887(Part 1):1976, RA 2022
4. Salmonella Absent/25g Absent/25g 1S 5887 (Part 3):1999, RA 2022 B

The above sample fit for human consumptio

tests only.
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~____ Wicrobiologist Technical Manager- Microbiology

n as per FSSAI, 2011 as per microbiological examination with respect to the above

wEnd of Report™*
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JAGDAMBA | ABORATORIES  @SA Gos

Govt. Approved Test House

119, Solitaire Industrial Park, Phase-1", Dahmi Kallan

Bagru, Jaipur - 303
_: 0141-2390604 Email ; » Jalpur - 303007 (Rajasthan)
= P Jagdambalabd@gmail.com, jagdamba_lah@yahoo.com Web : jagdambalab.com g

0DS | A o
OF WATER | FO LCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

TEST REPORT
ULR No. : TC518723000000125F

| [Sample Description MIX VEGETABLE "
| [ReportNo. JLFD230107008 BatchNo. NS 11
| [Recelved Date 07/01/2023 Mfg. Date 07.01.2023 ;
| |Swrof Analysis 0710112023 Exp. Date N
| [End of Analysis 1210172023 Sam K IV
. [Endof/ ple Condition 0 - |
[ [Report Release Date 1210172023 Sample Quantity 200g ?
| el : |
! Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY '
; VPOQ. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan

Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY

. VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure
_ (JLQM/QSP/25) Dated 07.01.2023.
Environmental Condition | Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard

-
TEST RESULTS
Reference to Protocol: - As per IFSA World Food Safety Guidelines Version 4, 2016.

MICROBIOLOGICAL EXAMINATION a
S. No. | Test Parameters Results Limits Method of Tests
(As per IFSA World Food Safety
Guidelines Version 4, 2016) 1
1. | Coliform Count <10 cfulg Not Specified IS 5401 (Part 1): 2012, RA 2022 J}
4 Escherichia coli Absent/g <10 ¢fu/g IS 5887(Part 1):1976, RA 2022 |
3. Salmonella Absent/25g Absent/25g IS 5887(Part 3):1998, RA 2022 |

The above sample fit for human consumption as per IFSA world Food Safety Guidelines Version 4, 2016 as per Microbiological
examination with respect to the above tests only.

**End of Report*™*
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3
2 ::l’is "eport is not 1o be reproduced whooly or in part and cannot be us
y - 'erlising media without special permission in wrifing
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ed as an evidence in the Court of Law and should not be used in any
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Govt. Approved Test House
119, Solitaire Industrial Park, Phase-1", Dahmi Kallan

JAGDAMBA LABORATORIES QsA _Got

Bagru, Jaipur - 303007 (Rajasthan)

« An 150 9001:2015 Certified Lab

Tel. : 0141-2390604 Email : jagdambalabd@gmail.com, jagdamba_lab@yahoo.com Web : jagdambalab.com
ATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

TEST REPORT

P ULR No. : TC518723000000126F
'ﬁmp'le Description HAND SWAB (CHEF RAKESH NEGI) = |
{Report No. JLOP230107007 Batch No. NA
[ Recelved Date 07/01/2023 Mfg. Date NA
[ Start of Analysls 07/01/2023 Exp. Date NA
| End of Analysis 12/01/2023 Bample Condition OK
' [ Report Release Date 12/01/2023 Sample Quantity 10 mi Swab tube
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY |
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan -
Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY %
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan _ ]
Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure |
(JL/QM/QSP/25) Dated 07.01.2023. —
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard _
TEST RESULTS
MICROBIOLOGICAL EXAMINATION
S.No. | Test Parameters Results Method of Tests
i Total Plate Count <10 cfu/Swab JUMS/STP/O01 B
A Total Coliform Count <10 cfu/Swab JUMS/STP/001 *
3. Yeast & Mould Count <10 cfu/Swab JUMS/STP/001
**End of Report™
v //’/{f:b A .«\1 ‘:«\\‘
i< "
aloe ) el
Revl w(‘vé(a‘ A it Authorized Signatory
Utsha Ghosh Vinit Maheshwari

Microbiologist

Technical Manager- Microbiology

'8 report is not to be reproduced whooly or in part and cannet be used a
< vertising media without special permission in writing

| .°| liability of this Laboratory is limited to the invoice amount.

S resuls listed refer only to the above sample and applicable parameter’
Mple will be destroyed after one month (In case of nonperishable items o
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s an evidence in the Court of Law and should not be used in any

s Endorsement of products is neither inferred nor implied.
nly) the date of issue of test certificate unless otherwise specified.
borataries unless mentioned otherwi
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JAGDAMBA LABORATORIES @5z cos

Govt. Approved Test House e

119, Solitaire Industrial Park, Phase-1", Dahmi Kallan
Bagru, Jaipur - 303007 (Rajasthan)
Tel. : 0141-2390604 Email : jagdambalabd@gmail.com, jagdamba_lab@yahoo.com Web : jagdambalab.com

éof WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

P TEST REPORT

l. SRR R A 5. ]

_ ULR No. : TC518723000000127¢

Sample Description EQUIPMENT SWAB (LUNCH PLATE) S e
_ W”' JLOP230107008 Batch No. [ NA |
// - T R |
Recelved Date 07/01/2023 Mfg. Date B !A ]
W 07/01/2023 Exp.Date [ NA
“EndofAnalysis | 12/01/2023 Sample Condition | OK
"Report Release Date 121012023 Sample Quantity | 10 mi Swab tube
~Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY |
VPOQ. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan |
"Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY
VPQ. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan |
moetails Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure
(JUQM/QSP/25) Dated 07.01.2023.
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard |
TEST RESULTS
MICROBIOLOGICAL EXAMINATION ;
S.No. | Test Parameters Results Method of Tests
1. Total Plate Count <10 cfu/Swab JUMS/STP/001 ‘
2. Total Coliform Count <10 cfu/Swab JUMS/STP/CO1 |
3 Yeast & Mould Count <10 cfu/Swab JUMS/STP/001 |
**End of Report*™

%P' 2> f:/\}u % \‘g \’L\ 5\)')3
Rcva(losy \\ R i Authorized Signatory
m::b?hlmh N\ g ;{’; ,- /}// Vinit Maheshwari

— ologist e Technical Manager- Microbiology

his "eport is not ¢
3 u.l'l'.::,r.? medic? without special permission in writing

2 faxuh"{ of this Laboratory is limited to the invoice amount. . .

I froie wisll :10: refer only to the above sample and applicable paramefer's Endorsement ?f praducts is nog'hor inferred norimplied.
iyl e destroyed after one month (In case of nonperishable items only) tho. date of issue of test certificate unless otherwise specified.

eferto the Sample Submitted to us and not drawn by Jagdamba Laboratories unless mentioned otherwise.
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JAGDAMBA LABORATORIES  @sA _CGA

Govt. Approved Test House T
119, Mlm;;re Industrial Park, Phase-1", Dahmi Kallan
- agru. Jaipur - 303007 (Rajasthan)
Tel. : 0141-2390604 Email : jagdambalabdq gmail.com, jagdamba Iab@ yahoo.com Web : jagdambalab.com

NG OF WATER | FOODS 1 ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

i o TEST REPORT

T

D . S

i ULR No. : TC518723000004642F

rSample Description | STEAMRICE (COOKED) i ’ - ]

FReport No. [ JFo23vata0t6 T Bateh No. N

Receved Date [ 120472023 [ Wifg.oate T\ 204203 |

FStart of Analysis 120472023 T TExp. Date IS

[End of Analysis 17/04/2023 Sample Condition OK

| Report Release Date 18/04/2023 Sample Quantity 200g

| Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY

: VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan

— AP - R L e e

| Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY 1

i | VPO. Dehmi Kallan, Ajm i j

| , Ajmer Express Way, Jaipur, Rajasthan |

T TN : ; ST . |

| Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure i

(JUQM/QSP/25) Dated 12.04.2023. |

Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%) As per Standard i

TEST RESULTS
Reference to Protocol: - As per IFSA World Food Safety Guidelines Version 4, 2016.

SRR AR SR

CHEMICAL EXAMINATION | :
S. No. | Test Parameters Results Lirnits » Method of Tests i
1. | Sodium Bicarbonate 1412.24 mg/100g Not Specified In-house STP ;
MICROBIOLOGICAL EXAMINATION B
S. No. | Test Parameters Results Limits Method of Tests 1
(As per IFSA World Food Safety
Guidelines Version 4, 2016)
1. | Coliform Count <10 cfu/g Not Specified IS 5401 (Part 1): 2012, RA 2022
Escherichia coli Absent/g <10 cfulg IS 5887(Part 1):1976, RA 2022
Salmonella Absent/25g Absent/25g IS 5887(Part 3):1999, RA 2022

The above sample fit for human consumption as per IFSA world Food Safely Guidelines Version 4, 2016 as per Microbioiogical
examination with respect to the above tests only.

**End of Report***
SFEIR
/oAy \
T o)
gy ' (J ) 18 lo4l2
Review By 18104 0% & o % Authorized Signatory
Divya Singh N LAR A Vinit Maheshwari
_\Sr, Microbiologist Technical Manager- Microbiology

m is not fo bc reproduced whooly or in part and cannot be used as an evidence in the Court of Law and should not be used in any
by l?’;nlfdlq without special permission in writing

ool :.‘:u Laboratory is limited to the invoice amount. o ) o

Wil ) reter only to the above sample and applicable paru‘mc'ar‘s Endorsement ?f products is my.nh.r inferrad nor m\p.)had. -
ke estroyed after one month (In case of nenperishable items only) the date of issue of test cerlificate unless othecwise specified.
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JAGDAMBA LABORATORIES @sA cG&#

. An 180 9001-2015 C.lrmd Lab
Govt. Approved Test House o]

119, Solitaire Industrial Park, Phase-1", Dahmi Kallan
Bagru, Jaipur - 303007 (Rajasthan)
Tel. : 0141-2390604 Email : jagdambalabd@gmail.com, jagdamba_lab@ yahoo.com Web : jagdambalab.com

G OF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

SN R ULR No. : TC518720000004644F

Sample Description GREEN SALAD .
Report No. JLFD230412016 BatchNo. (M
Received Date 12104/2023 Mfg. Date ' & 12/04/2023 ]
Start of Analysis 1210412023 Exp.Date | NS _
End of Analysis 17/04/2023 Sample Condition | OK }
Report Release Date 18/04/2023 Sample Quantity | 200g -

Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY

VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan 7 i
Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY

VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure

(JL/QM/QSP/25) Dated 12.04.2023. o
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard

TEST RESULTS
Reference to Protocol: - As per IFSA World Food Safety Guidelines Version 4, 2016.

MICROBIOLOGICAL EXAMINATION

S. No. | Test Parameters Results Limits Method of Tests
{As per IFSA World Food Safety
Guidelines Version 4, 2016)

1. Total Plate Count 363 cfulg <1000000 cfu/g IS 5402 : 2012
2. Coliform Count <10 cfulg Not Specified IS 5401 (Part 1): 2012, RA 2022
3. Escherichia coli Absent/g <10 cfulg IS 5887(Part 1):1978, RA 2022

The above sample fit for human consumption as per IFSA world Food Safety Guidelines Version 4, 2018 as per Microbiological
examination with respect to the above tests only.

**Eng of Report™**

P x,/‘ - ‘\\
B, i3
Review By 04123 -.L"’K ) Authorized Signatory
L

Divya Singh \L——A'}{’* ‘ Vinit Maheshwari
_\Sr. Microbiologist v Technical Manager- Microbiology

:;i':?“" is no? to !:e reprodu.ced who_ol_y or_in part and cannot be used as an evidence in the Court of Law and should not be used in any
l|inb‘|? medlq without spcc.lol permissionin wn.'mg
ty ility of this Laboratory is limited to the invoice amount.

sults listed refer only 1o the above sample and applicable parameter’s Endorsement of products is neither inferred nor implied.

le wi " i
l: ’: w‘:l be destroyed after one month (In case of nonperishable items only) the date of issue of test certificate unless otherwise specified.
refer to the Sample Submitted to us and not drawn by Jagdamba Laboratories unless mentioned otherwise. ‘
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JAGDAMBA LABORATORIES @A _coh

- An 180 9001:2015 C. 5
Govt. Approved Test House
119, Solitaire Industrial Park, Phase-1", Dahmi Kallan

Bagru, Jaipur - 303007 (Rajasthan)
Tel. : 0141-2390604 Email : jagdambalabd@gmail.com, jagdaml{a_la\h(_@yahoo.com Web : jagdambalab.com

NG OF WATER | FOODS I ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

e TEST REPORT

ULR No. : TC518723000004644F

_simple Description CHICKEN CURRY (COOKED)
Report No. JLFD230412018 Batch No. NS
Received Date 12/04/2023 Nifg. Date 1200412023 |
Start of Analysis 12/04/2023 Exp. Date NS |
End of Analysis 17/04/2023 Sample Condition oK |
Report Release Date 18/04/2023 Sample Qty. (Approx.) 200g
Sample $ubmitted By QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure i
(JL/QM/QSP/25) Dated 12.04.2023. |
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard |
TEST RESULTS
Reference to Protocol: - As Per Food Safety & Standard Regulations, 2011.
S.No. | Test Parameters Results Limits Method of Tests
{As per FSSR, 2011)
1 Coliform Count <10 cfulg Not Specified IS 5401 (Part 1): 2012, RA 2022 !
2. Bacillus cereus <10 cfu/g Not Specified |S 5887 (Part 6) : 2012, RA 2022 1
3: Escherichia coli Absent/g <100 cfulg IS 5887(Part 1):1976, RA 2022
4, Salmonella Absent/25g Absent/25¢ 1S 5887(Part 3):1999, RA 2022

The above sample it for human consumption as per FSSAI, 2011 as per microbiological examination with respect tc the above
tests only. ‘

**End of Report*™*

; Pu Mg { ‘<< e\ \&\s\i)’D
i » 1L PR

; Review By 1804122 \‘\ . o Authorized Signatory

:‘ Divya Singh N LA o Vinit Maheshwari

Sr. Microbiologist

Technical Manager- Microbiology

S report is not 1o be reproduced whooly or in port and cannot be used as an evidence in the Court of Law and should not be used in _—
e "fiting medio without special permission in writing

Ol liability of this Laboratory is limited to the inveice amount. o

Sresuls listed refer anly to the above sample and applicable parameler's Endorsement t':f products is neither inferred nor implied.

Mple will be destroyed after one month (In case of nonperishable items only) the date of issue of test certificate unless otherwise specified.
Port refer to the Sorple Submitted to us and not drawn by Jagdamba Laboratories unless mentioned otharwis.




JAGDAMBA |, ABORATORIES  @sA com

Govt. Approved Test House
119, Solitaire Industrial Park, Phase-1", Dahmi Kallan

‘ ) . Bagru, Jaipur - 303007 (Rajasthan)
Tel. : 0141-2390604 Email : jagdambalabd@gmail.com, jagdamba_lah@yahoo.com Web : jagdambalab.com

|G OF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

e TEST REPORT

« An ISO mt::oﬂ@c«um LI’P

ULR No. : TC518723000004§4;‘3F_

Sample Description SAMBHAR VEGETABLE - R i
Report No. JLFD230412019 BatchNo. | nNs |
Received Date 12/04/2023 Mfg. Date 12/04/2023 |
Start of Analysis 12/04/2023 Exp. Date NS
End of Analysis 17/04/2023 Sample Condition OK |
Report Release Date 18/04/2023 Sample Quantity 200g |
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan J
Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure ;
(JLQM/QSP/25) Dated 12.04.2023. _—
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard a
TEST RESULTS
Reference to Protocol: - As per IFSA World Food Safety Guidelines Version 4, 2016.
MICROBIOLOGICAL EXAMINATION
S. No. | Test Parameters Results Limits Method of Tests
(As per IFSA World Food Safety
Guidelines Version 4, 2016)
1. Coliform Count <10 cfulg Not Specified IS 5401 (Part 1): 2012, RA 2022
2. | Escherichia coli Absent/g <10 cfulg IS 5887(Part 1):1976, RA 2022
3 Salmonella Absent/25g Absent/25g IS 5887(Part 3):1998, RA 2022

The above sample fit for human consumption as per IFSA world Food Safety Guidelines Version 4, 2016 as per Microbiological
examination with respect to the above tests only.

#“End of Report***

M\B\w\'ﬂ

\\% joa122 e . Authorized Signatory

Review By I[N Vo
Divya Singh | ' Vinit Maheshwari
Sr. Microbiologist WK S’ 7 Technical Manager- Microbiology

—

1port is not to be reproduced whooly or in part and cannof be used as an evidence in the Court of Law and should not be used in any
lising media without special permission in writing

iability of this Laboratory is limited to the invoice amount.

1sults listed refer only to the above sample and applicable parameter's Endorsement of products is neither inferred nor implied.

le will be destroyed after one month (In case of nonperishable items only) the date of issue of test certificate unless otherwise specified.
trefer to the Sample Submitted to us and not drawn by Jagdamba Laboratories unless mentioned ofharwise.
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JAGDAMBA L ABORATORIES = esa-

Tel. : 0141-2390604 Email : jagdambaluh-‘t(iz:gmail.com. jagdamba lab@

Ppieiciy)
fyaa Govt. Approved Test House R O 0]
119, Solitaire Industrial Park, Phase-1", Dahmi Kallan s

Bagru, Jaipur - 303007 (Rajasthan)

yahoo.com Web : jagdambalab.com

4G OF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

TEST REPORT

ULR No. : TC518723000004646F

Sample Description

MOONG HALWA

VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan

"Report No. JLFD230412020 BatchNo. TN \
@ved Date 12/04/2023 Mfg. Date - T 112/04/2023 B
Start of Analysis 12/04/2023 Exp. Date NS |
End of Analysis 17/04/2023 Sample Condition OK o
Report Release Date 18/04/2023 Sample Quantity 200g
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY

Test Report Issued to

QUESS CROP LIMITED MANIPAL UNIVERSITY
VPQ. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan

Sampling Details

Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling proceduré
(JUQM/QSP/25) Dated 12.04.2023.

Environmental Condition

Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard

TEST RESULTS
Reference to Protacol: - As per IFSA World Food Safety Guidelines Version 4, 2016.

MICROBIOLOGICAL EXAMINATION
S. No. | Test Parameters Results Limits Method of Tests
(As per IFSA World Food Safety
Guidelines Version 4, 2016)
1. Coliform Count <10 cfulg Not Specified IS 5401 (Part 1): 2012, RA 2022
2. Escherichia coli Absentig <10 cfu/g IS 5887(Part 1):1976, RA 2022
3. Salmonella Absent/25g Absent/25g IS 5887(Part 3):1998, RA 2022

The above sample fit for human consumption as per IFSA world Food Safety Guidelines Version 4, 2016 as per Microbioiogical
examination with respect to the above tests only.

s=End of Report*™*

N5 M&o\dm

@% Y 'I ) Il
Review By 1214123 ‘ A w A\;J.th'::dizid S'i‘gnatiory

P NG init Maheshwar
e ’ Technical Manager- Microbiology

Sr. Microbiologist

e ——

IE :

This report is not 1o be reproduced whooly or in part and cannot be used as an evidence
9dvertising media without special permission in writing

Total liability of this Laboratory is limited o the invoice amount. d is neitheri imolied
This results listed refer only to the above sample and applicable parometer’s Endorsament of products is neither inferrad nor implied.

Sample will be destroyed after one month (In case of nonperishable ilems only) the date of issue offast :ertiﬁ:nt:e unless otherwise specified.
Report refer to the Sample Submitted to us and not drawn by Jagdamba Laboratories unless mentioned otharwise.

in the Court of Law and should not be used in any
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JAGDAMBA LABORATORIES ch

Govt. Approved Test House

119, Solitaire Industrial Park, Phase-1 1", Dahmi Kallan
Bagru, Jaipur - 303007 (Ra;aethnn)
Tel. : 0141-2390604 Email : jagdambalab4(@ gmail.com, jagdamba_| lab@yahoo.com Web : ;A;_flumhulah com

hNG OF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

= S LR No. £ TCS87Z0000004B4TF_

Sample Description HAND SWAB (VINIT SIR JI) ]
Report No. JLOP230412011 ) BatchNo. TR 1. I
Received Date 1210472023 Mfg.Date [NA
Start of Analysis 1200412023 Exp. Date Na
End of Analysis 17/04/2023 Sample Condition oK il
Report Release Date 18/04/2023 Sample Quantity 10 ml Swab tube
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan N B ]
Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan ‘
Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure
(JLUQM/QSP/25) Dated 12.04.2023.
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard .
TEST RESULTS
MICROBIOLOGICAL EXAMINATION
S. No. | Test Parameters Results Method of Tests
1. Total Plate Count <10 cfu/Swab JLIMS/STP/001
2. Escherichia coli Absent/Swab JL/MS/STP/001
3. Salmonella Absent/Swab JLMS/STP/001
*=End of Report*™
|
k ' BIo4123 iy \g‘b\( | 23
E Review By ( C'\ X Authorized Signatory
glvy':;ai smgh ' \ kN Vinit Maheshwari
r. Microbiologist N LAY Technical Manager- Microbiology

is not fo be reproduced whooly or in part and cannot be used as an evidence in the Court of L

" B . o .
media without speciol permission in wrifing SRR s hapdiniong
bility of this Laboratery is limited 1o the invoice amount.
s listed refer only to the above sample and applicable parameter's Endorsement of products is naither inferred nor implied.

Mll be destroyed after one month (In cose of non
perishable items only) the date of issue of test certificate unless otherwise specified.
v rtothe Sample Submitted to us and not drawn by Jagdamba Laborateries unless mentioned otherwise. peche ‘
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JAGDAMBA LABORATORIES  @SA GCoR

+ An ISO 9001 ?015@00:;:!:
Govt. Approved Test House o
119, Solitaire Industrial Park, Phase-1", Dahmi Kallan

] Bagru, Jaipur - 303007 (Rajasthan)
Tel. : 0141-2390604 Email : jagdambalab4@ gmail.com, iagdamba_lab@yahoo.com Web : jagdambalab.com

TING OF WATER  FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

P TEST REPORT 3 ULR No. : TC518723000004848F

Sample Description EQUIPMENT SWAB (LUNCH PLATE) - o -
Report No. JLOP230412012 BatchNo. o qNA
"Received Date 12/04/2023 R Mfg. Date ___[‘i o B
Start of Analysis 12/0412023 Exp. Date NA
"End of Analysis 1710412023 Sample Condition OK .
Report Release Date 18/04/2023 Sample Quantity 10 ml Swab tube
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan -
Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan _
Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure
(JL/QM/QSP/25) Dated 12.04.2023.
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard

TEST RESULTS
MICROBIOLOGICAL EXAMINATION
S. No. | Test Parameters Results Method of Tests
Total Plate Count <10 cfu/Swab JLMS/STP/001
: Total Coliform Count <10 cfu/Swab JL/MS/STP/001
3. Yeast & Mould Count <10 cfu/Swab JUMS/STP/001
**End of Report***

Q@m\m\ S

,fB\.u;qgi ,/, 4
Review By 121041232 [

(= | Authorized Signatory
\ o\ o .
Divya Singh N E N . VinK Mahesf\wan‘
8. Microbiologist N LA A Technical Manager- Microbiology
P —

Bort s not 16 be repreduced whooly or in part and cannot be used as an evidence in the Court of Law and should not be used in any
g mediq without special permission in writing
#y otthis Labioratory is limited fo the invoice omount. S o e
s listed refor onlyto the above sumple and applicable parameter's Endorsement of products is neither inferred nor implied.
twill be destroyad after ane month (In case of nonperishable items only) the date of issue of test certificate unlass otherwise spacified.

(bfor tothe Sample Submitted to us and not drown by Jagdamba Laberatories unless mentioned otherwise. ‘




| Doc. No

’ [¢ A -
| e %«'1 & | CHEF ON WHEELS T
‘J\ J\

Rev. No

CHOPPING BOARDS & KNIVES SANITIZATION RECORD

Date Time AM |Equipment number Conc. Contact Equipment Conc. Contact time
(dd/mm) (ppm) time | Timepm |~ = (ppm)
| 01-09-23 CPaa 8 Pi(g PP | 2l N AW 2oy | 18PPm 2minad-| &
| 02-08-23 |\, R Picg 00Pm | Anind| LiBvn | 2208 [ 1pppm| Rmind—| &,
03-0923 |yt 3 2rcs ppno [andad | WAV | Py | 100Pmn] zenind| @
04-09-23 |y,gnw" e PIcS opor [ 2k | 1119 RS [ 16PPmL D yomdr| S
05-09-23 |, agv aqp8% 0 PP A 1 | 24 | 1ePPw|  Zpalad—
06-09-23 [\ @y 2 pies 0 PP ot WA 9248 [1opPr 2m

07-09-23 [ eyt 20/55 | )b powhaoaw] 1 hBn| €0 Lol | ik

08-09-23 [y M 10P79% [ 1600 oM M — prbs (1000 avnd
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Good Host Spaces

Goodhost spaces Pvt. Ltd.

Date

/5707173

Block: [r, Zeme: /1)

Checklist No :

GHS/ HK 14

ActIVIty Housekeepi i

L Zone / Win : Name of HK .
Work Description Floor - > 3 Name of HK Assistant P Sign
Drain the water from cooler \
and tank to be cleaned with \/ \/
water from inside. ; ﬂ§ J M
i Lt i ’ VAN DAL
- ~
Tap / Tray / Stand cleaning \/' v’
Pantry floor / drain cleaning \/ \/
|
Zone / Wing Name of HK boys / Name of HK .
- Sign
Work Description Floor 1 2 3 ladies Supervisor s
Water Cooler inside cleaning (
after wacer clearance ) v \/' i)/\
Outside body cleaning o 7l v ( ’Of W %\
Tap / Tray / Stand cleaning v | vV~ i’
Pantry floor / drain cleaning v V¥
Zone / Win Name of HK boys / Name of HK
Work Descripti 9 Sign
scription Floor 1 2 3 ladies Supervisor .
1 Water Cooler inside cleaning (
after water clearance )
2|Outside body cleaning //
2nd
3|Tap / Tray / Stand cleaning /
4|Pantry floor / drain cleaning /

1
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Goodhost spaces Pyt Ltd.

Activity - Housekeeping

Date : IB/OW/

Block : FC Zong - /

Checklist No : GHS/ Hk 14

_____ Water Cooler { Monthly )
= Zone / Win g Name of HK
SrNg Work Description Floor r ) 3 9 2 Name of HK Assistant Supervisor
Drain the water from cooler ' F
'S
1]and tank to be cleaneg with \/ ' : Yjﬂ [)’
water from inside. ;—QQ
2|Outside bddy cleaning Gr i P ~ j / 4 A
3|Tap / Tray / Stand cleaning L ~ J " N (A; Ei t XUA J / \
41Pantry floor / drain cleaning vl v [ [ — (J \ j /
' 1
SrNo Work Description Floor | Zone ’(Mg_ Name of HK boys 7 Name of HK
1 2 3 4 ladies Supervisor
1| Water Cooler inside cleaning ( (P f
after wacer clearance ) .
2|Outside body cleaning A VvV
== 1st —— 1 | -
3|Tap / Tray / Stand cleaning R | A
4|Pantry floor / drain cleaning V[ v
Bk Work Description Floor Zone / Wing | Name of HK boys / Name of HK Sign Ry
1 2 3 4 ladies Supervisor
1 Water Cooler inside cleaning ( N I
after water clearance ) i Wat
2(Qutside body cleaning W
znd “*‘ﬁb‘_‘“%&_—j‘\\\ O‘At\//
| Tap / Tray / Stand cleaning :
——— m— [, —] ——
ntry floor / drain cleaning o
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ol Ui URD - __MASALADALIVA BHAJ TE MUTTE . : ’
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SEVAIN UPMA CORN FLAKS HER:
Main-11 SHEERA CORN FILLAKS RAWA IDLLI CORN FLAKS
COCONUT CHUTNEY I L
e o . CHUTNEY ol ) - | CHUTNEY GREEN CHUTNEY
BREAD PLAIN BREAD/ WHOLE WHEAT | PLAIN BREAD/ WHOLE WHEAT | PLAIN BREAD/ WHOL > : ; e [ e
| Sl R D / RO WHEAT PLAIN "1”‘/‘0/ WHOLE WHEAT | PLAIN BREAD/ WHOLE WHEAT | PLAIN BREAD/ WHOLE WHEAT | PLAIN BREAD, WHOLE WHEAT
HOT Beverage TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, M ’ ) o i ol
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B DR ) foa . din: o
COLESLAW POTATO CUCMBER COLESLAW POTATO CL — ok
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EGG oy + - o
BOILED EGG > BOILED EGG |
L e o - ] . S BOILED EGG L ) L BOILED EGG
Fruit | A ——
BANANA BANANA |
BANANA - S | BANANA
. ITTE D 5
Butter ) j?l TTER BUTTER BUTTER BUTTER BUTTER L BUTTER 1 BUTFTER
- o o r
FRUIT JAM ; 3 - : [
jam ) FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM ‘ FRUIT JAM | FRUIT JAM
T 4
i E J o = B < |
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] (30 0
D 0 d dn ] sd da da d
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— 4 {
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1
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FOOD COMMITTEE MEMBERS

S.No Student Nameh
1 JASWANTH SINGH RATHORE |
2 CHEDALLA CHANDU |
3 RISHAV
4 VANSH PAHWA
5 AKSHAT JAIN
6 LIKITH SAI VEMULAPALLI
7 NUPUR PALAV
8 NIROSHA PUROHIT
9 RIVIRESH MISHRA
10 HARSHIL SUTHAR
11 AAYUSH
12 PRATYUSH KUMAR
13 RASIKA SINHA
14 SHANU SHARMA
15 HIMANSHI CHADDHA
16 SANJANA GURUPRASAD RAO
17 SABUJ ARIYAN MALLICK
18 PRACHETH DASIKA
19 SHUBHRA MISHRA
20 PRACHI PAL
21 JITESH RANJAN PRUSTY
22 ARYAN AGRAWAL
23 ANKIT YADAV
24 NIKHIL BHANDARI
: 25 ADITI BATRA
26 ADITYA PAREEK
27 ASHUTOSH TYAGI
28 RAJIT KUTHIALA
29 PULKIT JAISWAL
30 ARCHIT GARG
31 AMAN RAJ

Chtee tumoen =

UnN1T Heao 2 { \C/(/v»
P A—

ey CUEF =D \

fooo (outn MMI\Q(E_(?W



HOT Beverage

TEA, COFFEE, MILK
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QUESS

WINNING TOGETHER

HANDWASH ETIQUETTE AND SANITIZATION

® Rinse hands with running water and apply liquid soap.
® Wash hands for 20 seconds.
® Rinse hands with running water.

|

b

Y

Wet hands with water Apply enough hand Rub hands palm to Scrub between your
wash/soap to cover palm fingers
your hands

Wash fingernails and Rub the backs of Clean thumbs Rub each wrist with
fingertips fingers Opposite hand

Rinse hands with Dry with a single use Use disposable towel Your hands are clean
water towell to turn odd the faucet

@ Dry and sanitise hands
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WINNING TOGETHER

COOKING AND STORING TEMPERATURE

Frozen Food ---------------cmomoeoeee- Below -18°C
Fresh Vegetables & Fruits -=========--- 0°C to +5°C
Dairy Products -------==-=-=-e-ccnoma-- 0°C to +5°C
Dry Provisions Storage =============== +18°C to +21°C.
Cooking Temperature ============euu-- Above 75°C

~

COOKIT >/=75 °C

00000

Keep HOT FOODS at 63°C or hotter

63°C

\

DANGER Bacteria grow rapidly over
ZONE this temperature range

T

8°C

Keep REFRIGERATED FOODS at O TO 5°C

-----

-----

-18°C

Keep FROZEN FOODS at -18°C or colder
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WINNING TOGETHER

DAIRY COLD ROOM
DO’S

e Maintain 0°C to 5°C temperature.

o After opening a packet, transfer the product to a closed container and
place date tag stickers.

 Tag all dairy products with the receiving date.

* Follow the FIFO process.

 Transfer ready-to-eat products to a container with a proper lid and label
them (date, time, and item name).

* Clean the premise regularly as per schedule

DONT’S

* Do not keep hot food in the room.
* Do not keep tampered food.

* Do not leave any food open.

* Do not dump heavy load.

""\
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WINNING TOGETHER

KINDLY FOLLOW THE FIFO PROCESS

FIRST IN FIRST OUT

FIFO B
Y .4—'
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WINNING TOGETHER

KINDLY FOLLOW THE FEFO PROCESS

FIRST EXPIRED FIRST OUT

Lot No. 0020617
Mfg. dat
L 20/6,20| 7

Exp. date
207672020

Bachno: 2021005 95U
Mig. Date: 1310
Exparyl 80

[ipsa 5
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WINNING TOGETHER

THIS SINK IS TO BE USED ONLY
FOR WASHING HANDS
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WINNING TOGETHER

KITCHEN HYGIENE PRACTICES

® HAND WASHING & SANITISATION

® All food handlers should follow proper handwashing and sanitisation
process at regular intervals.

N\ O

® VEGETABLE WASHING & SANITISATION

® Clean and sanitise fresh vegetables and fruits immediately after
receiving/before/after cutting.

® Use approved chemicals and appropriate PPE as per proper
dilution/matrix.

d -

® WORK AREA SANITISATION

® Sanitise and store working tables, cutting boards, cutting blades,
and knives at regular intervals.

S

X

® CLEANING & DEEP CLEANING PROCESS

® Follow strict and regular cleaning and deep cleaning processes to
maintain hygiene.

-,

~
) N

JA
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WINNING TOGETHER

NOTICE
HAIR NETS ARE COMPULSORY IN THIS AREA

THIS IS THE FOOD PRODUCTION AREA
WEAR PROTECTIVE CLOTHES

WASH YOUR HANDS BEFORE COMMENCING WORK
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WINNING TOGETHER

CRITICAL STORAGE TEMPERATURE POINTS

Frozen Food ------=======m-ccmcmmmmmmccccccccceoea > -18°C

Fresh Vegetables & Fruits --------=-=-=-=-=-uu--- 0°C - +5°C
Dairy Products ----=-========m-mmmmmmmmmcmeceoeoee 0°C - +5°C
Dry/Canned Food =========smmemmmnaenncannnaa- +18°C - +21°C
Cooked Food ---=-========m=mmmmmmmmmcmcocccceoea 0°C - +5°C
Processed & Semi-Processed Food ----------- 0°C - +5°C

~

COOKIT >/=75 °C

OOOOO

Keep HOT FOODS at 63°C or hotter

63°C

\

DANGER Bacteria grow rapidly over
ZONE this temperature range

T

8°C

Keep REFRIGERATED FOODS at O TO 5°C

-----

-18°C

Keep FROZEN FOODS at -18°C or colder
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WINNING TOGETHER

STORE RAW AND COOKED FOOD SEPERATELY

Separate Cooked food from raw food
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WINNING TOGETHER

KNIFE SAFETY

Select the appropriate knife for the task

Keep the blades sharpened and the handles in good
condition.

Always use a cutting board

Cut downwards with a firm grip by applying even pressure.

Keep the knife away from the body

Clean and sanitise knives immediately after use

Store knives safely in a block or rack

\% ' Never try to catch a falling knife

% Use the right PPE while handling knives
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WINNING TOGETHER

CHILLER

y .
= T

DO’S DONT’S
e Store and mark all ® Do not keep hot food in
perishable products with the chiller.

proper date tag stickers.

e Keep all semi-processed ® Do not spill on the
and processed foods walls/floor of the chiller.

covered along with date

tag stickers.
® Do not load more than

® Keep raw food below the its capacity.
cooked food.

® Follow proper
segregation as per the
labelling (veg/non-veg,
allergen, raw/cooked).

® Clean as per schedule.

® Sanitise the chiller
regularly.
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WINNING TOGETHER

4D-PEST CONTROL

The 4D-pest control concept

® 1D - DEOD (Deny Entry Open Drains): Fix broken fixtures, broken
equipment, doors, holes, etc.

® 2D - Deny Shelter: Organise the workplace, food storage area,
unemptied dustbins, etc.

® 3D - Deny Food: Clean and sanitise all food contact surfaces
regularly.

® 4D - Destroy: Use pest control services to eliminate pests.
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WINNING TOGETHER

CLEAN AS YOU GO

® Regularly dispose of food waste.

® Use the right chemicals for each task.

® Clean and sanitise food contact surfaces after each use.
® Wash cleaning cloths/wipers every 4 hours.

® Clean the chiller/other equipment inside out daily.

® Keep your workstation clean at all times.




PERSONAL
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WINNING TOGETHER

FOOD CONTAMINANT

Elements that should not be present in the food.

Viruses Plastic Pesticides
Bacteria Steel Wool Herbicides
Parasites Glass Rodenticides

Insects Metal Arsenic

Other Other Foreign
. . . Mercury
microorganism Objects
Other Toxins
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WINNING TOGETHER

5S BENEFITS

Remove the unnecessary - only keep
what is used and red tag the rest

A place for everything - fixed
locations and clear visualisation

2. Set in order

Regular cleaning and checking, in
compliance with the standards

The same standard, every time for

4. Standardise everybody - optimising this standard
across all shifts

Maintain discipline - sustain the habit
of properly maintaining and
improving the standards

Better visual management
Improved safety
Improved quality
Improved productivity
Boosted morale

Improved company image
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WINNING TOGETHER

KNOW YOUR PPE

Head Gear: Prevents hair Food Handler Gloves:
from falling into the Provides protection

food. against germs.

Safety Shoes: Provides
grip, protects feet and N
toes, especially from
blunt forces.
—_— O

Cooking Apron: Protects
body from heat and

uniforms from stains.

Chain Mill Gloves:

Helps avoid cuts/injuries

Safety Goggles:

Safeguard eyes while

handling chemicals and when cutting meat or

deep cleaning. fish.

Plastic Apron: Protects Gum Boots: Provides

body and uniform from grip and protection from

water/chemical spillage. wet surfaces and

chemicals.
—-
Nose Mask: For Latex Gloves: Protects
respiratory hands from water and

hygiene.  -— chemicals while cleaning.




QUESS

WINNING TOGETHER

WASTE MANAGEMENT IN THE KITCHEN

Cover all the bins

garbage bins.

Use only pedal-operated Avoid overflow of food

Clean and sanitise the garbage Avoid stacking bins close to
bins regularly. the food counter.

Dispose of the garbage regularly.

Avoid the use of broken bins.

waste from bins.

Avoid contact with food after
handling garbage.

ALWAYS SEGREGATE
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WINNING TOGETHER

CHEMICAL SAFETY

A label can indicate:

1. Directions for use

2. Emergency procedure

3. Manufacturing date

4.

Safety instructions

5. Manufacturer details

When you come across a new chemical:

—h

;oA WN

Take a safety break and read the label. Take your supervisor’s help if required.

Be aware of MSDS (Material Safety Data Sheet) guidelines for each chemical, including PPE require
ments, chemical reactions, first aid, flammability, suitable fire extinguishers, etc.

Remember that all chemicals should be stored in a dedicated place.

Keep in mind the classification of chemical safety. Take time to read instructions and symbols as

given below: A\

. CORROSIVE

CONTAINS GAS UNDER PRESSURE
. MAY CAUSE INTENSE FIRE v g ’
. HIGHLY FLAMMABLE -
POTENTIALLY EXPLOSIVE

—
— N 4

DOS DON’T’S
® Waear protective clothing while handling ® Avoid the actions given below while
chemicals. handling chemicals:
® Ensure shoes, goggles, gloves, facemask, ® Drink chemicals
and aprons are available at all times. ® Touch eyes

® Leave spillages




QUESS

WINNING TOGETHER

CROSS- CONTAMINATION

By microbial hazards or pathogens
DIRECT CONTACT

From source to ready-to-eat foods

RAW COOKED

INDIRECT CONTACT

From source via equipment or contact surface
to ready-to-eat foods

DRIP CONTACT

Always store raw food in the lowest compartment of the refrigerator to
prevent cross-contamination by dripping. High-risk/ready-to-eat food
should be stored in the top compartment of the refrigerator.
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REHEATING

® Reheat food for hot holding at 75°c.
® Consume food within two hours once reheated.
® Before consumption, heat the food for at least 2 minutes.

WL oo )

FOOD COOLING PROCESS

You can cool food in two stages:
Stage 1: Cool product from 65°C to 21°C within two hours.
Stage 2: Cool product from 21°C to 5°C or below within two hours (in chiller or stack on a cooling

rack).
()

65°c

J, Food Cooling Procedure

21°c

l Chill in 2 hrs

5°c
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COLD STORAGE TECHNIQUES

Cold storage temperature range can be between 0°C to 5°C.

Always remember to:
® Cover the food at all times
@® Follow the FIFO process and display day tags

@ Record the temperature as per defined timelines

Ready to Eat Cooked
Food

MIS-ENPLACE
MARINATES

RAW




RECEIVING
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No segregation:

Segregation of raw and

ready-to-eat items.

Segregation: Food and
chemicals are not be

transported together.

Food temperature

above 8°c.

Temperature: Check the
temperature of products
- chilled items below 5°c
and frozen items below
18°c.

Cardboard Box: No
cardboard boxes to be

taken.

Cooling Temperature:
The temperature of cold
foods should be

between 0°c to 5°c.

Pests: Ensure there are

no pests.

915}
7,
=
-

Personal hygiene,
proper grooming, and
personal hygiene

standards.

Transfer: Use only
closed and clean food

transfer vehicles.

@ m §# § @
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FOOD SAFETY GOLDEN RULES

Keep kitchen
premises clean
and free from

Wear clean
clothes, apron,

n water for
cooking and

washing raw

pests and cap and gloves
rodents
Use potable Wash hands

before handling
food, after using
toilet & after
every 2 hours

Cook food
= thoroughly.
Keep hot food

hot and cold

Use waterproof
bandage to
cover cuts or
burn wounds

covered. Hold
H food at room
temperature fox
maximum 21/2

Handle and

store veg & non Do not handle
veg, raw & food when
cooked food unwell
separately

Keep food Use clean

dusters to wipe
utensils and
clear surface

Use separate
utensils, knives,
etc. for raw &
cooked, veg &
non veg food

Keep dustbins
covered
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WET WASTE
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GLASS WASTE
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BIO WASTE
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DRY WASTE
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COLOUR CODING PROCEDURE

® COLOR CODE FOR DUSTER CLOTHS
® White - For wiping hands
® Green - For cleaning the veg food preparation area ............
® Black - For cleaning the equipment

® Red - For cleaning the non-veg food preparation area

e

® COLOR CODE FOR CUTTING BOARDS & KNIVES
® Green - For cutting and chopping raw vegetables and fruits
® White - For cutting/handling dairy products
® Yellow - For cutting/handling other vegetables

® Blue - For cutting seafood
® Red - For cutting non-veg food




STORAGE OF ALLERGENS
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® Assign separate storage areas for allergic and non-allergic ingredients and/or

products.

® Do not store allergens over non-allergens when segregated storage is unavailable.

HANDLING OF ALLERGENS:

® Demarcate equipment/utensils as per allergen processing.
® Use separate chopping board/knife for handling allergen.
® Have a desighated zone in the main kitchen for handling allergen.
® Avoid handling allergen and non-allergen products together.
Gluten Soya
Sulphite Egg
In concentration of
10 mg/kg or more
Peanuts and nuts Fish
1 L
| )
Milk Mustuard B } p!

Crustacean
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USAGE OF GLOVES

Use gloves while handling ready-to-eat food.

Use blue colour latex-free gloves for handling food.

Monitor the use of gloves to ensure they are worn correctly and do not risk
cross-contamination.

Do not carry out any other tasks using the same gloves.

Replace gloves if they are torn/damaged/soiled/dirty/stained/oily/after han-
dling non-veg food. Also, replace them after handling garbage/touching body
parts/any unsanitary practice or in case of excess sweat.

Use different gloves to handle non-veg food items.
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3 SINK DISH WASHING METHOD

STEPS:

® SCRAP: Food from utensils and pots
® SINK 1: Wash with clean and soapy water
® SINK 2: Rinse with potable water

® SINK 3: Sanitise washed utensils with hot water above 45°C. Use
150 PPM of chlorine in case hot water is unavailable.

AIR DRY
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