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	Consultancy Services by client categories

	Food Manufacturers:


Microbial Testing


Mycotoxins Determination


Temperature and Humidity Control


Other organoleptic and nutritional quality testing (such as olive oil tester, milk analyzer)

Warehouses:


Temperature and Humidity Control

Restaurants, Catering Companies, Hotels, and Hospitals:

Microbial Testing


Temperature and Humidity Control

Laboratories and Pilot Plants:


Glassware


Other equipments depending on the laboratory needs (such as biopure, water activity, etc…)

Pharmaceutics and Cosmetics:


Microbial Testing


Water Activity


Temperature and Humidity Control




