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ABSTRACT 

 

In this report ‘Analysis of various food products and water samples’  we perform various qualitative and 

quantitative methods  like Total Plate Count , Yeast & Mould count , Membrane filtration method for 

detection of E.coli and coliforms  , Swab Sampling , Moisture content measurement & Glycerol stock 

preparation to check the quality of food product or the water sample and to check the microbes present 

on the surface area. 
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Introduction 

 

There are lots of microbes present in the environment. Some are our normal flora & some are harmful to 

us. For our survival we have to take food & water regularly. There is possibility of presence of 

pathogens in food and water. Those pathogens can harm our body. So we have to check the quality of 

those before consuming it. In this report ‘Analysis of various food products and water samples’ there are 

various methods by which we can check the quality of those & by the results we can conclude whether 

we can consume the product or not. We can also check number of microbes present on the surface are by 

method ‘Swab Sampling’ & can preserve pure culture by method ‘Preparation of Glycerol stock’ which 

are also included in this report.  

 

Company profile :-  

 

Envitro Laboratories Pvt. Ltd. Is a full Analytical & Testing & Research services Provider Company 

serving in the western India for Food, Beverage, Soil, Agricultural Products, Building and Construction 

materials testing and Environmental Pollution Monitoring. The Laboratory is located in Rajkot-Gujarat,  

where all the in house technical work is performed and conducted. 

(1) 

Methods 
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 Total Plate Count  -  IS 5402 (2012) 

 Yeast & Mould Count  -  IS 5403 (1999) 

 Membrane Filtration Method for detection of Coliforms  -  IS 1622 (1981) 

 Membrane Filtration Method for detection of E.coli  -  IS 1622 (1981) 

 Swab Sampling – ISO 18593 (2018) 

 Moisture Content Measurement – FSSAI Manual 

 Preparation of Glycerol stock 
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 The total plate count  is intended to indicate the number of microorganism in any product . 

 The total plate count is the enumeration of aerobic, mesophilic organisms that grow in 

aerobic condition under moderate temperatures of 20-45˚C . 

 This method is also known as standard plate count  or total viable count. 

 This method gives a quantitative estimate of the concentration of microorganism. 

 

Requirements :- 

 

 Plate count agar 

 Weighing balance 

 Petri plates 

 Autoclave 

 Pipettes 

 Colony counter 

 Incubator 

 

Method :- 

 

Media preparation of TPC 

 

Make 10 fold dilution of sample into distilled water 

 

Prepare 4 serial dilution tubes 

 

Take 0.1ml sample from each dilution tube & spread it over according plate 

 

Incubate at 30°C & for 72 hours 
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Calculation :- 

 

(2) 

Result :- 

 

 

  (3) 

 

 

Yeast And Mould Count 
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 This method is used to identify number of Yeast & Mould present in the product. 

 

Requirements :- 

 

 CYGA (Chloramphenicol Yeast Glucose Agar) 

 Weighing balance 

 Petri plates  

 Autoclave 

 Pipettes 

 Colony counter 

 Incubator  

 

Method :- 

 

Media preparation of Yeast & Mould Count 

 

Make 10 fold dilution of sample into distilled water 

 

Prepare 4 serial dilution tubes  

 

Take 0.1ml sample from each dilution tube & spread it over according plate 

 

Incubate at 37°C  for 72 hours 

 

 

 

 

 

 

 

Calculation :- 
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(4) 

Result :- 

 

 

(5) 

 

 

 

 

 



11 

 

Membrane filtration method for detection of Coliforms 

 

 This method is used to detect Coliforms from water sample. 

 

Requirements :- 

 

 Membrane filtration Assembly 

 Vacuum Pump 

 0.45μm pore sized filter paper 

 Sterile Forceps 

 VRBL (Violet Red Bile Lactose) Agar 

 Water Sample 

 

Method :- 

 

Media preparation for VRBL plate. 

 

Take sterile water assembly 

 

Put 0.45μm pore size filter on it 

  

Pass 100ml water through it 

 

Take filter with sterile forcep & put it on  VRBL plate 

 

Incubate at 37°C for 24hrs 
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Result :- 

 

 

                         (6)                                                                                      (7) 

                     Positive                                                                            Negative 
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Membrane filtration method for detection of E.coli 

 

 This method is used to detect E.coli from water sample. 

 

Requirements :- 

 

 Membrane filtration Assembly 

 Vacuum Pump 

 0.45μm pore sized filter paper 

 Sterile Forceps 

 EMB (Eosin Methylene Blue) Agar 

 Water Sample 

 

Method :- 

 

Media preparation for EMB plate. 

 

Take sterile water assembly 

 

Put 0.45μm pore size filter on it 

  

Pass 100ml water through it 

 

Take filter with sterile forcep & put it on EMB plate. 

 

Incubate at 37°C for 24hrs 
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Result :- 

 

 

 

                                     (8)                                                                                             (9) 

                                 Positive                                                                                    Negative 
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Swab Sampling 

 

 This method is used to identify the number of microbes present on the surface area. 

 

Requirements :-  

 

 Swab 

 Swab sampling tube 

 Peptone water 

 10cm × 10cm square  

 Requirements to perform TPC 

 

Method :- 

 

Take swab sampling tube and add 1ml peptone water in it 

 

Make 10cm x 10cm square at surface we want to collect sample 

 

Spread swab at horizontally and vertically respectively 

 

Put the swab back in tube filled with peptone water 

 

Perform tpc of peptone water   
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Moisture content measurement 

 

 This method is used to measure the amount of moisture present in the sample. 

 

Requirements :- 

 

 Moisture content tins 

 Weighing balance 

 Hot air oven 

 Sample 

 

Method :- 

 

Weigh empty moisture content tin 

 

Take 5g sample 

 

Add it in moisture content tin  & measure total weight 

 

Put it in hot air oven at 105°C  for 2 hours 

 

Measure dry weight of sample 

 

Calculate the moisture content 
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Calculation :- 

 

(10) 

 

Result :- 

 

 

        (11) 
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Preparation of Glycerol stock 

 

 This method is used to preserve the pure culture of bacteria. 

 

Requirements :- 

 

 80% Glycerol solution  

 Cryogenic vial 

 Pipette 

 Sterile Tips 

 Autoclave 

 

Method :- 

 

Prepare 80% Glycerol solution 

 

Autoclave it 

 

Take 750μl of Glycerol solution in cryogenic vial 

 

Add 750μl of pure microbial culture in cryogenic vial 

 

Store at very low temperature(-20°C) 
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Conclusion 

 

Various qualitative and quantitative tests were performed to check the quality of food products and water 

samples in this report ‘Analysis of various food products and water samples’. After performing these 

tests we can conclude whether the quality of these are good or not , and we can consume it or not . My 

objective to analyse various products at physical , chemical &microbial level was fulfilled by this work.  
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