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About Us - Your Trusted Experts

Established in Rajkot (2007) by Sunil Sangani and Paresh
Sangani,

Envitro Laboratories has grown from a dedicated food and
water testing lab to a leading private limited company (est.
2011) providing comprehensive quality assurance services.

Serving the food processing industry across Gujarat (with =eluiliSeiiciell Sl

branches in Jamnagar, Junagadh & Aurangabad), our aim
is to build a quality-conscious society through advanced
analytical testing, R&D, and expert consultancy.

Our Commitment: Delivering accurate results, innovative
solutions, and strategic support to ensure the safety and
quality of your food products.

. . Paresh Sangani - Director
Our Special Services J

Soft Copy Of Report Promptly.
Counselling for Report Data Understanding.

Provide Video of Product Under Testing.
Four Colour Appreciation Certificate.
Onsite Visit for Product and Process Improvement.

Our Collaboration with :-

® |RCLASS @ |SSPL TESTING SERVICES

@ [aboratory facilities at Jaipur :-
< Drugs 6 Pharmaceuticals Testing < Ayush Products Testing

< Environmental Testing &6 monitoring < water Testing
<+ ood & Agriculture Product Testing
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Envitro Laboratories team - Conveying Trust and Expertise.



Core Testing: Ensuring Safety & Quality

Advanced Analytical Testing for the Food Industry :

Our Scientific Testing Laboratories are equipped with high-end facilities and a dedicated team of 20
Scientists 6 7 Engineers to provide precise and reliable results.

Key Testing Facilities :

Physical 6 Chemical :
Proximate analysis and Advanced Digital

Instruments for comprehensive parameter
evaluation.

Microbiological Testing :
Pathogen detection and spoilage analysis.

Nutritional Value Testing :

0
“ﬂ Comprehensive assessment of your product's
nutritional profile.

Shelf Life Assessment :

Expert evaluation to determine and enhance
your food products' longevity.

» Trace Analysis :
/\/\' HPLC, GCMS/MS, GC, ICP-OES, UV Spectro for

N detailed contaminant and component analysis.

Comprehensive Testing for :

é\‘ Dairy, Snacks, Beverages, Teq,

Confectioneries, Oils & Fats, Grains, Spices,
Fruits &6 Vegetables, Processed Foods,
Packaging, Water, Sea foods, Eggs and Meat
Products.




Our Simple Testing Process

Expert
Analysis :
Precise testing
using
advanced
equipment.

Consultation :
Understanding
your testing
needs and
expected
solutions
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Testing
Process

Empowering Innovation: Research &6 Development

Beyond Routine Testing: Fueling Your Product Innovation:

Our Research & Development Laboratories offer contract-based services to solve your food product
challenges and enhance quality & shelf life.

Our R&D Expertise: Recipe Formulation and Product

Addressing quality and safety issues. Standardization by R & D
‘Enhancing product shelf life.
-Developing new product formulations.

Our Collaborative R6D
Process:

Ideation, sample testing,
formulation trials, scientific
review, customer feedback,
finalization & recipe
handover.




Building Your Capabilities: )(perimentm

scientific

Lab Setup & Training

Investing in Your Future: Infrastructure &
Knowledge:

A) Turnkey Laboratory Setup Services:

Comprehensive solutions for establishing
your in-house quality control labs. From
initial planning to equipment supply,
installation, calibration, and training.
Serving food processing and allied
industries.

B) Empowering Training Programs:

Tailored training on analytical testing
procedures and best practices for food
product manufacturing, designed for both
experienced professionals and new
entrepreneurs.

Enhancing Production: FERMENTR\@W
Fermentro Biochem & Consultancy ~——BIO CHEM

Makes the Foods Perfect

Specialized Solutions & Strategic Guidance:

Fermentro Biochem: Our Range of Quality Food Additives :

< Bakery, Flour, Roti Improvers < Besan Improver
< Preservatives for various foods < Frying Oil Additives
< Thepla & Chutney Improver < Longer Shelf Life Solution

Consultancy Services :

Expert support for obtaining and maintaining crucial certifications and licenses: FSSAI ISO, TM, EIC, APEDA,
Agmark, BIS, NSIC, GPCB.

Our Consultancy Support Includes :

Documentation, online/offline procedures, pre-visit training, site visits, license application & renewal, audit
assistance.
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Our Accreditation

Our Credentials
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GPCB Certified Food Analyst e
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© “Envitro Group of Companies”
6, Naval nagar corner, Opp Fuliya Hanuman Temple
Mavdi Main Road, Rajkot - 360004

+91 99042 27274, +91 92271 33993 ¥, Envitro GROUP OF COMPANIES

()
(M marketing@envitrolabs.com
@ www.envitrolabs.com
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Branch Labs:
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Jamnagar Junagadh Aurangabad
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