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BTH

Micro-
Biological

Ÿ BTH is equipped with state of the art test facili�es as required by Food Safety & Standards Authority of India (FSSAI) 

and Bureau of Indian Standards (BIS).

Ÿ BTH has the test facility for Micro-biological Tests for various contamina�ons.

NABL ACCREDITED & BIS RECOGNISED, ISO 9001, ISO 14001 & ISO 45001 CERTIFIED LAB RecognisedTC-9000



+91 8053000867, +91 9310314585 bthrai@bhara�esthouse.com www.bhara�esthouse.com

Contact Us

Lab 1:
781, HSIIDC, 
Industrial Estate, 
Rai, Dis�. Sonipat, 
Haryana-131029.
 

Lab 3:
1668, HSIIDC, 
Industrial Estate, 
Rai, Dis�. Sonipat, 
Haryana-131029.
 

Lab 5:
26, Wazirpur, 

Industrial Area, 
Wazirpur, 

Delhi-110052.

WE OFFER SINGLE WINDOW SERVICE 

Lab 2:
1474, HSIIDC, 

Industrial Estate, 
Rai, Dis�. Sonipat, 
Haryana-1310 .29

 

Lab 4:
1668 (DIV-II), HSIIDC, 

Industrial Estate, 
Rai, Dis�. Sonipat, 
Haryana-131029.
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BTH has the test facility for Micro-biological Tests related to the risks of various contamina�on. BTH is equipped 
with state-of-the-art test facili�es as required by Food Safety & Standards Authority of India (FSSAI) and Bureau of 
Indian Standards (BIS).

BTH realizes the risk of micro-biological contamina�on, 
which is a key area of concern in the Food Processing 
Units/Food manufacturing units within the food supply 
chain. BTH has state-of-the-art test facility in its Food 
Tes�ng division of the laboratory. BTH has qualified and 
highly experienced Micro-biologists in the micro-
biological tes�ng Division. Now-a-days, the micro-
biological tests are also required to be conducted in 
food, water, personal & health care products, 
cosme�cs, pharma & AYUSH products, etc. Since it 
involves very high degree of competency, accurate 
tes�ng is very important for full range of poten�ally 
harmful food-borne micro-organisms, including 
pathogens like Salmonella, Shigella, E-Coli, S.Aureus, 
Listeria along with spoilage organisms like Yeasts & 
Molds, etc.

Micro-biological 
Tes�ng

The experienced staff of BTH regularly conducts various 
micro-biological tests on the food products as required 
in the FSSAI and other related standards. To ensure that 
products are safe once they reach the market, our 
tes�ng services help to determine if food is safe to 
consume and free from harmful micro-organisms.


