
è£÷£ù¢ Ýó£ò¢ê¢ê¤ Ãìñ¢

ðò¤ó¢ ð£¶è£ð¢¹ ð¤ó¤¾

ICAR-Þï¢î¤ò «î£ì¢ìè¢è¬ô Ýó£ò¢ê¢ê¤ ï¤Áõùñ¢ 

�� ªî£ö¤ô£÷ó¢ «î¬õ ñø¢Áñ¢ àø¢ðî¢î¤ ªêô¬õè¢ °¬øè¢è¤ø¶

�� ªî£ö¤ô£÷ó¢ î¤øù¢ ñø¢Áñ¢ àø¢ðî¢î¤¬ò Üî¤èó¤è¢è¤ø¶ Ý¬èò£ô¢  
«õ¬ôð¢ðÀ  °¬øè¤ø¶

�� êó¤ò£ù «ïóî¢î¤ô¢ «õ¬ô º®õ¬î àÁî¤ªêò¢¶ «ïóî¢¬î 
ñ¤ê¢êð¢ð´î¢¶è¤ø¶

�� ¬èò£ô¢ ¬èò£Àîô¢ °¬øõî£ô¢  ñ£²ð´î¬ô  °¬øè¢è¤ø¶

�� êñê¢ê¦ó£ù õ¤¬î àø¢ðî¢î¤ ªêòô¢ð£´è÷¢ ñø¢Áñ¢ îóñ¢ àÁî¤ 
ªêò¢òð¢ð´è¤ø¶ 

�� 50 è¤«ô£ ñø¢Áñ¢ Üîø¢° «ñø¢ðì¢ì è£÷£ù¢ õ¤¬î àø¢ðî¢î¤ 
î¤øÂè¢° «î¬õò£è¤ø¶ 

�� Þî¤ô¢ î£ù¤òî¢¬î ê¦ó£è ªõ÷¤õ¤´ñ¢ õêî¤ à÷¢÷ ªè£÷¢èôù¢,  
«ñ«ô å¼ êô¢ô¬ì Üîù¢ è¦«ö êô¢ô¬ìè¬÷ êì¢ìî¢î¤ô¢ 
ªð£Áîð¢ðì¢´÷¢÷ Þ¼ñ¢¹ êé¢èô¤ ð¤¬íð¢ð£ô¢ Üõø¢¬ø É÷¤«ð£ô 
Ýì¢ì î£ù¤òñ¢ ²î¢îñ¢ ªêò¢ò ð´è¤ø¶.

�� î£ù¤ò Ü÷¬õ õ¤ì ªðó¤ò Ü²î¢îé¢è÷¢ «ñô¢ êô¢ô¬ìò¤½ñ¢  
ñø¢Áñ¢ ²î¢îñ¢ ªêò¢òð¢ðì¢ì î£ù¤òé¢è÷¢ è¦«ö à÷¢÷ êô¢ô¬ì  
õö¤ò£è å¼ õ£÷¤ò¤ô¢  «êèó¤è¢èð¢ð´è¤ù¢øù.

�� å¼ ñí¤ «ïóî¢î¤ø¢° 200 è¤«ô£ î£ù¤òñ¢²î¢îñ¢ ªêò¢ò º®»ñ¢.  
Þ¶«õ ¬èò£ô¢ å¼ ñí¤ «ïóî¢î¤ø¢° ²ñ£ó¢ 60 è¤«ô£ ñì¢´«ñ 
²î¢îñ¢ ªêò¢ò º®»ñ¢, 

�� Þî¤ô¢ î£ù¤ò ªè£÷¢èôù¢, ¬èò£ô¢ èôè¢°ñ¢ Ü¬ñð¢¹, ï¦ó¢ 
Åì£è¢°ñ¢ ð°î¤, åù¢ð¶ è¤«ô£õ£ì¢ ñ¤ù¢ê£ó Åì£è¢°ñ¢ îè´, 
ñø¢Áñ¢ î£ù¤òî¢¬î ªõ÷¤«ò â´è¢°ñ¢ ð°î¤ à÷¢÷¶. 

�� Þè¢è¼õ¤ 100 è¤«ô£ î£ù¤òî¢¬î «õè ¬õè¢°ñ¢ î¤øù¢ ªè£í¢ì¶.  
Þîù¢ Íôñ¢ 170 -  180 è¤«ô£ «õè¬õî¢î î£ù¤òñ¢ è¤¬ìè¢°ñ¢.

�� ð£î¢î¤óî¢î¤ù¢ Íôñ¢ «õè ¬õè¢°ñ¢ º¬ø¬ò åð¢ð¤´ñ¢«ð£¶ Þîù¢ 
Íôñ¢ 60% ñ¤ù¢ê£óñ¢ ñø¢Áñ¢ «ïóñ¢ ñ¦îñ£°ñ¢.

1. î£ù¤òñ¢ ²î¢îñ¢ ªêò¢»ñ¢ Þòï¢î¤óñ¢  

2.	 î£ù¤òñ¢ «õè¬õè¢°ñ¢ è¼õ¤
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Þòï¢î¤óñòñ£è¢èô¤ù¢ ðòù¢ð£´è÷¢

Þòï¢î¤óñòñ£è¢èð¢ðì¢ì îóñ£ù è£÷£ù¢ õ¤î¢¶ àø¢ðî¢î¤



3. «õè¬õî¢î î£ù¤òî¢¬î èôè¢°ñ¢ ñø¢Áñ¢ ¬ðò¤ô¢ ï¤óð¢¹ñ¢ è¼õ¤

�� Þè¢è¼õ¤ò¤ô¢ èô¬õè¢ ªè£÷¢èôù¢, î£ù¤òî¢¬î èôè¢°ñ¢ ¬èè÷¢ 
«ð£ù¢ø Ü¬ñð¢¹, è¤òó¢ ¬õî¢î «ñ£ì¢ì£ó¢, à÷¢÷¶.

�� «õè¬õî¢î î£ù¤òî¢¬î èô¬õ ªè£÷¢èôù¤ô¢ ªè£ì¢® èôè¢è¤ 15 
ï¤ñ¤ìñ¢ ²öô  õ¤ì¢´ î£ù¤ò Åì¢¬ì Ýø¢ø «õí¢´ñ¢. 

�� î£ù¤òñ¢ Ýø¤ò ð¤ù¢ ²í¢í£ñ¢¹ ªð£® 6 êîõ¦î î£ù¤ò ï¤½¬õ 
Ü÷õ¤ø¢° îè¢èõ£Á ¬èò£ô¢ Éõ¤ õ¤ì¢´ è¼õ¤ò£ô¢ èôè¢è 
«õí¢´ñ¢.  Üï¢îè¢ èô¬õ¬ò èô¬õ ªè£÷¢èô¬ù  ²öø¢ø¤ èô¬õ 
ªè£÷¢èôù¤ô¢ èô¬õ¬ò ªè£ì¢ì «õí¢´ñ¢. 

�� Þï¢î è¼õ¤ò¤ù¢ ªêòô¢î¤øù¢ 100 è¤«ô£. Þîù¢ Íôñ¢ 60-65% «ïóñ¢ 
¬èò£ô¢ èôè¢°õ¬î åð¢ð¤´ñ¢«ð£¶ °¬ø»ñ¢.  î£ù¤òî¢¬î ï¤óð¢¹ñ¢ 
Ü¬ñð¢¹ î£ù¤ò ªè£÷¢èôù¢ è¦«ö à÷¢÷¶. Þî¤ô¢ à÷¢÷ å¼ 
è¤«ô£ ªè£÷¢÷÷¾ ªè£í¢ì ÝÁ Þù¢ê¢ °ö£ò¢ ªè£÷¢èô¬ù 
²ø¢Áõîù¢ Íôñ¢ å¼ è¤«ô£ î£ù¤òè¢èô¬õ¬ò ð£ô¤¹óðô¤ù¢ 
¬ðò¤ô¢ ï¤óð¢ð º®»ñ¢.  Þï¢î Ü¬ñð¢ð¤ù¢ Íôñ¢ å¼ ñí¤è¢° 400 
¬ðè÷¤ô¢ î£ù¤òè¢èô¬õ¬ò ï¤óð¢ð º®»ñ¢. 

4.  è£÷£ù¢ õ¤î¢¶ à¬øò¤´ñ¢ è¼õ¤

�� Þè¢è¼õ¤ò¤ô¢ è¤¬ìñì¢ì Üê¢ê¤ô¢ ²öì¢ìè¢Ã®ò è£÷£ù¢ õ¤î¢¶ 
ð£ì¢®ô¢ ¬õè¢°ñ¢ «ñ¬ì, ð£ì¢®¬ô ²öø¢Áñ¢ Ü¬ñð¢¹, àÁî¤ò£ù 
è¦ö¢ êì¢ìñ¢ Þ¬õè¬÷ î£é¢°õîø¢°ñ¢ ñø¢Áñ¢ è¼õ¤ ïèù¢Á 
õ¤ì£ñô¢ î´è¢è¾ñ¢ àî¾è¤ø¶. 

�� ð£ì¢®¬ô ²öø¢Áñ¢  ð°î¤¬ò õô¶ ¬èò£ô¢ âî¤ó¢ð¢ðîñ£è ²öø¢ø¤ 
Üî¤ô¢ à÷¢÷ è£÷£ù¢ õ¤î¢¬î Þì¶ ¬èò¤ô¢ à÷¢÷ î£ù¤òñ¢ 
ï¤óð¢ðð¢ðì¢ì ¬ðò¤ô¢ «ð£ì º®»ñ¢. ð£ì¢®¬ô ²öø¢Áõîù¢ Íôñ¢ 
è£÷£ù¢ õ¤î¢¶ ð£ì¢®ô¤ù¢ õ£ò¤ô¢ ð°î¤ò¤ô¢ ê¤è¢è¤è¢ ªè£÷¢÷£ñô¢ 
îõ¤ó¢è¢è º®»ñ¢.

î£ù¤òñ¢ èôè¢°îô¢ ñø¢Áñ¢ ¬ðò¤ô¢ ï¤óð¢¹îô¢

100 è¤«ô£ ªè£÷¢÷÷¾ 

«ñø¢ð£ó¢¬õ ñø¢Áñ¢ «ê£î¤î¢îô¢

ªè£÷¢èô¬ù ²öø¢Áîô¢ î£ù¤òî¢¬î ªè£ì¢´îô¢

î£ù¤òñ¢ «õè¤ø¶ 



¬èò£ô¢ 
Þòè¢°îô¢ 
105 ¬ðè÷¢ å¼ 
ñí¤è¢° 

5.  Åó¤ò êè¢î¤ å¼é¢è¤¬íè¢èð¢ðì¢ì ªêé¢°î¢¶ Ýì¢«ì£ è¦«ôõ¢ 

�� Þ¶ åù¢ð¶ è¤«ô£ õ£ì¢ ñ¤ù¢ê£ó î¤øù¤ô¢ Þòé¢°ñ¢ Ýì¢«ì£è¤«ôõ¢. 
îù¤ò£ù ï¦ó¢ ªè£î¤è¢èôù¢ Þ«î£´ Þ¼ð¢ðî£ô¢ ñ¤ù¢ê£ó «î¬õ¬ò 
°¬øè¢è º®»ñ¢ «ñ½ñ¢ 121°C ñø¢Áñ¢ 15 lb è£ø¢ø¿î¢îî¢î¤ô¢ Íù¢Á 
ñí¤ «ïóî¢î¤ô¢ ¸í¢µò¤ó¢ ï£êñ¢ ªêò¢ò º®»ñ¢.

�� Þî¤ô¢ Åó¤ò ²´ï¦ó¢ ñø¢Áñ¢ Åó¤ò ï¦ó£õ¤¬ò à÷¢«÷ ªê½î¢î Ã®ò 
õêî¤ à÷¢÷¶. Þîù¢ Íôñ¢  è£÷£ù¢ õ¤î¢¶ Ýò¢õèñ¢  Þ¼è¢°ñ¢ 
Þìî¢î¤ù¢ Åó¤ò å÷¤ò¤ù¢  îù¢¬ñ¬ò ªð£Áî¢¶ñ¤ù¢ê£ó «î¬õ¬ò 
°¬øè¢è º®»ñ¢. 

�� î£ù¤òè¢èô¬õ ï¤óð¢ðð¢ðì¢ì ¬ðè¬÷ Üîø¢è£è à¼õ£è¢èð¢ðì¢ì 
õì¢ìî¢îì¢®ô¢ ê¦ó£è Ü´è¢èð¢ðì¢´ å¼ «ñ£ì¢ì£ó£ô¢ Þòé¢°ñ¢ ðÀ 
Éè¢è¤ Íôñ¢ Ü¬î Ýì¢«ì£è¤«ôõ¤ù¢  à÷¢«÷ ¬õè¢è º®»ñ¢

�� «î¬õð¢ðì¢ì£ô¢ å¼ ñ¤ù¢ê£ó «ñ£ì¢ì£ó£ô¢ Þòé¢°ñ¢ 
ðÀÉè¢è¤ Íôñ¢ î£ù¤òð¢¬ðè÷¢ ï¤óð¢ðð¢ðì¢ì õì¢ì îì¢´è¬÷ 
Ýì¢«ì£è¤«ôõ¤ù¢ à÷¢«÷ ¬õè¢è¾ñ¢ ªõ÷¤«ò â´è¢è¾ñ¢ º®»ñ¢. 

êï¢¬îò¤ô¢ è¤¬ìè¢èè¢Ã®ò ð¤ø àðèóíé¢è÷¢

Trolleys for transportation Electrical balance Bunsen burner Ph Meter

Laminar flow Refrigerator Incubator Air Conditioner Sealing machine

COMMERCIALLY AVAILABLE EQUIPMENTS IN MARKET 

SPAWN LABORATORY LAYOUT

 To carry out all the spawn production operations in sequential manner the
following rooms viz., office room, grain storage and grain cleaning, grain
boiling, chalk powder mixing and bagging, sterilization, inoculation, incubation
and storage rooms are required.

 Inoculation room should be made accessible through double and non
perpendicular door system to keep the room away from any contamination

 Incubation and storage room should not be directly opened to the common or
open area like corridor.

 Atleast 2000 sq.ft floor area is required with doors of 4 feet clear opening and
roof height of 11-12 feet.

 In general, hygiene and cleanliness should be maintained in the entire lab area

pH Meterî÷¢À õí¢®è÷¢ ñ¤ù¢ê£ó îó£² ¹ù¢ªêù¢ î¦ê¢²ìó¢ 

°÷¤Ïì¢´ñ¢ ªðì¢® Þé¢°«ðì¢ ìó¢  ô£ñ¤ù£ó¢  °÷¤Ïì¢´ñ¢ è¼õ¤ ê¦ô¢ ªñû¤ù¢

ð¤ èê¢ ñ¦ì¢ìó¢

è£÷£ù¢ õ¤î¢¶ Ýò¢õèî¢î¤ù¢ õ®õ¬ñð¢¹

�� è£÷£ù¢ õ¤î¢¶ à¼õ£è¢è ªêòô¢ð´î¢îð¢ð´ñ¢ ªêòô¢èÀè¢° ãø¢ð  
Ü½õôè Ü¬ø, î£ù¤ò «êñ¤ð¢¹ ñø¢Áñ¢ Éò¢¬ñð¢ð´î¢¶ñ¢ Ü¬ø, 



Þòï¢î¤ó ñòñ£è¢èð¢ðì¢ì ñø¢Áñ¢ êè¢î¤ î¤øù¢ «ññ¢ð´î¢îð¢ðì¢ì 
100- 180 è¤«ô£ è£÷£ù¢ õ¤¬î îò£ó¤è¢°ñ¢ ðí¢¬í¬ò Ü¬ñè¢è 

«î¬õò£ù õö¤º¬øè÷¢.

è¦ö¢èí¢ì Þòï¢î¤óé¢è÷¢ ªð£¶õ£è è£÷£ù¢ õ¤¬î îò£ó¤è¢°ñ¢  
ðí¢¬íè¢° «î¬õò£ù¬õ. Þîù¢ ñ¤ù¢ê£ó êè¢î¤ «î¬õ 
ñø¢Áñ¢ ÜîÂ¬ìò õ¤¬ô Üîù¢ ªêòô¢ð£´ ñø¢Áñ¢ ªêòô¢ î¤øù¢ 
Ü®ð¢ð¬ìò£èè¢ ªè£í¢´  ñ£ø¢øî¢î¤ø¢° àì¢ðì¢ì¶.

è£÷£ù¢ î¤² õ÷ó¢è¢°ñ¢ Ýò¢õèñ¢

1.	 Ü½õôèñ¢ 

2.	 î£ù¤ò è¤ì¢ìé¢è¤ ñø¢Áñ¢ ²î¢îñ¢ ªêò¢»ñ¢ Ü¬ø 

3.	 î£ù¤òñ¢ «õè¬õî¢¶, ²í¢í£ñ¢¹ ªð£® èôè¢è¤ ¬ðò¤ô¢ ï¤óð¢¹ñ¢ 
Ü¬ø 

4.	 ¸í¢è¤¼ñ¤ ï¦è¢°ñ¢ Ü¬ø 

5.	 à¬ø áø¢Áñ¢ Ü¬ø 

6.	 è£÷£ù¢ õ¤î¢¶ õ÷¼ñ¢ Ü¬ø 

7.	 °÷¤Ïì¢ìðì¢ì 4°C Ü¬ø 

8.	 è£÷£ù¢ î¤² õ÷ó¢è¢°ñ¢ Ü¬ø 

9.	 èö¤ð¢ð¬ø   

�� à¬øÎì¢´ñ¢ Ü¬ø ñø¢Áñ¢  è£÷£ù¢ õ¤î¢¶è¢è÷¢ ¬õè¢°ñ¢ 
Ü¬ø Ýè¤ò¬õ Ýì¢è÷¢ ªð£¶õ£è ïìñ£´ñ¢ Þìé¢èÀè¢° 
«ïó®ªî£ìó¢ð¤ô¢ô£ñô¢ Þ¼è¢è «õí¢´ñ¢. 

�� °¬øï¢îðì¢êñ¢ 2000 ê¶ó Ü® ðóð¢ð÷¾ Þìñ¢ «î¬õð¢ð´ñ¢.  âô¢ô£ 
Ü¬øè÷¤ù¢ õ£ò¤ô¢ ð®è÷¢  ï£ù¢è® Üèôñ¢  Þ¼è¢è «õí¢´ñ¢.  
Ü¬øò¤ù¢ àòóñ¢  11- 12 Ü® Þ¼è¢è «õí¢´ñ¢. 

�� ªð£¶õ£è ²î¢îñ¢ ²è£î£óñ¢ Ýè¤òõø¢¬ø è£÷£ù¢ õ¤î¢¶ 
Ýò¢õèî¢î¤ô¢ ªêòô¢ð´î¢îð¢ðì «õí¢´ñ¢. 

ªêòô¢è÷¢ Ü¬ø
°¬øï¢îðì¢ê 
î¬ó ðóð¢ð÷¾
ê¶ó ñ¦ì¢ìó¢

àðèóíñ¢/ Þòï¢î¤óñ¢/ 
î÷õ£ìé¢è÷¢

«î£ó£òñ£ù 
ñ¤ù¢ê£ó 

êè¢î¤,  kW 
è¤«ô£ õ£ì¢

«î£ó£òñ£ù 
õ¤¬ô
ôì¢ê  

Ïð£ò¤ô¢ 
(2024 Ýí¢´)

è£÷£ù¢ î¤² 
õ÷ó¢è¢è à¬ø 
áø¢Áñ¢ Ü¬ø

3 x  3 

ï£ù¢è® «ôñ¤ù£ó¢  
ñø¢Áñ¢ «î¬õò£ù 
àðèóíé¢è÷¢

²ö½ñ¢ ï£ø¢è£ô¤ 

°÷¤Ïì¢´ñ¢ ê£îùñ¢

õ£ò¤ô¤ô¢ è£ø¢Á 
î´ð¢ð£ù¢

0.25 

-
1.0 
1.0

1.50 

0.10 
0.40 
0.50

Trolleys for transportation Electrical balance Bunsen burner Ph Meter

Laminar flow Refrigerator Incubator Air Conditioner Sealing machine

COMMERCIALLY AVAILABLE EQUIPMENTS IN MARKET 

SPAWN LABORATORY LAYOUT

 To carry out all the spawn production operations in sequential manner the
following rooms viz., office room, grain storage and grain cleaning, grain
boiling, chalk powder mixing and bagging, sterilization, inoculation, incubation
and storage rooms are required.

 Inoculation room should be made accessible through double and non
perpendicular door system to keep the room away from any contamination

 Incubation and storage room should not be directly opened to the common or
open area like corridor.

 Atleast 2000 sq.ft floor area is required with doors of 4 feet clear opening and
roof height of 11-12 feet.

 In general, hygiene and cleanliness should be maintained in the entire lab area
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î£ù¤òî¢¬î «õè¬õî¢¶ ²í¢í£ñ¢¹ ªð£®¬ò èôè¢è¤ ¬ðè÷¤ô¢ 
ï¤óð¢¹ñ¢ Ü¬ø, è¤¼ñ¤ ï£ê¤ù¤ Ü¬ø, à¬ø áø¢Áñ¢ Ü¬ø, ñø¢Áñ¢ 
è£÷£ù¢ õ¤¬î ¬õè¢°ñ¢ Ü¬øè¬÷ ªî£ìó¢¹ ð´î¢î¤ Ü¬ñè¢è 
«õí¢´ñ¢.  



°ø¤ð¢¹: «ñô¢èí¢ì Ü¬ùî¢¶ ªð£¼ì¢èÀñ¢ êï¢¬îò¤ô¢ õ£é¢è¤è¢ ªè£÷¢÷ 
º®»ñ¢. 

ªêòô¢è÷¢ °¬øï¢îðì¢ê 
î¬ó 

ðóð¢ð÷¾
ê¶ó ñ¦ì¢ìó¢  

 àðèóíñ¢/ Þòï¢î¤óñ¢/ 
î÷õ£ìé¢è÷¢

«î£ó£òñ£ù 
ñ¤ù¢ê£ó 

êè¢î¤,  kW 
è¤«ô£ õ£ì¢

 «î£ó£òñ£ù 
õ¤¬ô

ôì¢ê Ïð£ò¤ô¢ 
(2024 Ýí¢´)

è£÷£ù¢ õ¤î¢¶ 
õ÷ó¢è¢°ñ¢ Ü¬ø

 3 x  3 

è£÷£ù¢ õ¤î¢¶ ¬ðè÷¢ 
¬õè¢°ñ¢ Ü´è¢° 
êì¢ìñ¢ 

°÷¤Ïì¢´ñ¢ ê£îùñ¢

è£÷£ù¢ õ¤î¢¶ ¬ðè¬÷ 
â´î¢¶ê¢ ªêô¢ô 
î÷¢Àõí¢®

-

1.00  
-

1.50 
 

0.40 
0.50 

è£÷£ù¢ 
õ¤î¢¶  ¬ðè÷¢   
ð£¶è£ð¢¹ Ü¬ø

 2 x  2 
4°C è¢° °÷¤Ïì¢ìð¢ðì¢ì 
Ü¬ø

2.00 8.00 
 

Ü½õôè Ü¬ø

3 x  3 

èñ¢ð¢Îì¢ìó¢ ñø¢Áñ¢ 
3 Þù¢ 1 ð¤ó¤í¢ìó¢ 
«ìð¤÷¢, «êó¢, Üô¢ «ñó£

è£÷£ù¢ õ¤î¢¶ ¬ðè¬÷ 
õ¤ø¢°ñ¢ «ð£¶ Ü´è¢è¤ 
¬õè¢è

«ìð¤÷¢

0.50

-

-

1.00 

0.50  

0.50

è£÷£ù¢ õ¤î¢¶ «êñ¤ð¢¹ ñø¢Áñ¢ õ¤ø¢ð¬ù ð°î¤

è£÷£ù¢ õ¤î¢¶ àø¢ðî¢î¤ð°î¤

ªêòô¢è÷¢/ Ü¬ø °¬øï¢îðì¢ê 
î¬ó 

ðóð¢ð÷¾
ê¶ó ñ¦ì¢ìó¢

àðèóíñ¢/ Þòï¢î¤óñ¢/ 
î÷õ£ìé¢è÷¢

«î£ó£òñ£ù 
ñ¤ù¢ê£ó 

êè¢î¤,  kW 
è¤«ô£ õ£ì¢

«î£ó£òñ£ù 
õ¤¬ô
ôì¢ê  

Ïð£ò¤ô¢ 
(2024 Ýí¢´)

î£ù¤òñ¢ 
«êñ¤è¢°ñ¢ Ü¬ø  3 x  3 

î£ù¤òî¢¬î â´î¢¶ê¢ 
ªêô¢ô î÷¢Àõí¢®è÷¢

0.50 

î£ù¤òî¢¬î 
²î¢îñ£è¢è¤ 
«êñ¤è¢°ñ¢ Ü¬ø 3 x  3 

IIHR î£ù¤òñ¢ 
²î¢î¤èó¤è¢°ñ¢ è¼õ¤

IIHR î£ù¤òî¢¬î Éè¢°î¢ 
Éè¢°ñ¢ è¼õ¤

(«î¬õªòù¤ô¢)

1.50 

1.50 

2.50

1.50 

î£ù¤òî¢¬î 
«õè¬õî¢¶ 
²í¢í£ñ¢¹ 
«è£®¬ò èôè¢è¤ 
¬ðè÷¤ô¢ ï¤óð¢¹ñ¢ 
Ü¬ø 

ð¼î¢î¤ ðë¢²  
Í® îò£ó¤ð¢¹

Ýì¢«ì£ è¤«÷õ¢ 
õì¢ì îì¢´è÷¤ô¢  
î£ù¤ò ¬ðè¬÷   
ï¤óð¢¹îô¢

 4 x  6 

IIHR î£ù¤òî¢¬î «õè 
¬õè¢°ñ¢ è¼õ¤

IIHR î£ù¤òî¢¬î 
«õè¬õî¢¶ ²í¢í£ñ¢¹ 
ªð£®¬ò èôè¢è¤ 
¬ðè÷¤ô¢ ï¤óð¢¹ñ¢ è¼õ¤ 

IIHR î£ù¤òð¢¬ð 
Üìè¢è¤ò Ýì¢«ì£ 
è¤«÷õ¢  õì¢ì 
îì¢´è¬÷ â´î¢¶ê¢ 
ªêô¢½ñ¢ î÷¢Àõí¢®

«ìð¤÷¢, ï£ø¢è£ô¤, 
ñø¢Áñ¢ ú¢Çô¢

9.00
 

1.50
 
 

-
 
 

-

2.00 
 

2.00
 

0.50

 

0.50

1.00

è£÷£ù¢ î¤²  
ð£¶è£ð¢¹

ñ¦®ò£ îò£ó¤ð¢¹ 
ñø¢Áñ¢ Üîù¢ 
ê£ó¢ï¢î
ªêòô¢èÀè¢° 3 x  3 

°÷¤ó¢ê£îù ªðì¢® -250 
ô¤ì¢ìó¢ 

BOD Þù¢°«ðì¢ìó¢ - 100 
ô¤ì¢ìó¢ 

Åì¢ì´ð¢¹ - 200°C 

âô¢ð¤ü¤ «èú¢ Ü´ð¢¹/  
ñ¤ù¢ê£ó Ü´ð¢¹

«õ¬ô ªêò¢ò  «ñ¬ê 
ñø¢Áñ¢ ï£ø¢è£ô¤

ñ¤ù¢ê£ó îó£²,  ð¤ âê¢ 
ñ¦ì¢ìó¢, ê¦ô¢ âï¢î¤óñ¢

0.40 

0.30  

2.00 
1.00 

-

0.50 

0.40

1.00 

0.50 
0.20 

0.50

0.50 



ICAR-IIHR è£÷£ù¢ õ¤¬î àø¢ðî¢î¤ ê£îùé¢è÷¤ù¢ ªî£ö¤ô¢¸ì¢ð õ¤õóé¢è÷¢ 
ªðÁõîø¢° ªî£ìó¢¹ ªè£÷¢÷ «õí¢®ò ºèõó¤
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