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Mushroom Cultivator

Tools and Equipment:
(For a batch of 30 candidates)
SINo. [Item Name Item description/technical specification (Instruments andmachinery) Quantity
1. Hot air oven Hot air oven (24”x24”x24") with blower digital temp (Multispan) and time control, inside 1 no.
(247x24"x24") inch size |made of 304SS of 20gage, outside of MS with powder coated finish, ball catcher heavy door.
Three side heating elements, Standard double wall fabrication, Inner chamber made of highly
polished stainless steel sheet, Exterior fabricated out of thick mild steel duly finished in white
stoving enamel with mat finished colour combinations, Quick and uniform heating in range of
50°C to 250°C *2°C controlled by capillary type thermostat, L-shaped thermometer is built-in
type, Control panel is provided with selector switch of high or low rates of power
thermostat control knob and indicators for mains& thermostat.
2. Autoclave (18 x 24 Autoclave (18 x 24 inch) double coil, double wall, digital temperature controller, timer 1 no.
inch)double coil arrangement vertical with control cut off pressure (15-30psig) temperature indicator, inner
and outer wall 304SS of 14gage , heavy lid and ring made of 304SS of 10gage, 304SS of
20gage perforated Basket with handle. It is equipped with pressure guage, steam release
valve and safety valves. Pressure Controls by spring Valves, Fitted with silicon rubber gasket
jointless, to work on 230 volts A./C. only. Autoclave have central out let at the bottom and
also have water level indicator. The chamber is absolutely leak proof & can be operated at
any selected point in between 5 to 30 pound persq.inch.
3. Rectangular hotplate  [Rectangular hot plate of, (10”x16"”x9") 304SS top of 10 gauge/fully SS body of 18 gauge, 1 no.
of,(10”x16”x9”) inch  |digital temperature indicatorcum controller in one side.
size
4. High precision High precision balanceCapacity=1000gm 1 no.
balance Readability=0.001
Capacity=1000g SS Pan size (mm) = 128x128
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5. Digital electronics  [Digital electronics balance, capacity : 5mg-210gm, accuracy0.001gm, SS pan 1no.
balance, capacity :
5mg-210g
6. ) Physical rough balanceCapacity=30Kg 2 nos.
Physical roggh Readability=0.5gm
balance C;gac1ty:30 SS Pan size (mm) = 250x330
7. Refrigerator having Refrigerator having five star BEE mark with separate deep freezeand normal freeze,Capacity 1no.
fivestar BEE mark - 500lit and above. Supply with voltage stabilizer 3KV
8. Thermometer, 0 to Thermometer,02IC to 100 [ C glass 4 nos.
100
1. C
9. Serological water bath  |Serological water bath, Double wall insulation, total 304SS of 20gauge( inner and outer), 1 no.
capacity (12x250ml) (16”x12”x10")304SS lid, Ambient to 110 € and digital temperature
indicator.
one outlet with ball valve
10. Tray dryer, Tray dryer, horizontal cross air flow system, inner 304SS wall of18 gauge & with six 304SS 1 no.
horizontalcross air tray of 16gauge
flow system Tray size : (16”x32”x1”)inch
Solid SS tray/perforated SS tray / wire net SS try, all traysadjustable type with gape of
6” per tray.
Digital PID type temperature controller. Temperature range 50°-300°C with accuracy +1°C
1HP . crompton brand motor with fittings of 304SS made blower.
11. Air Conditioner 2 ton 1 no.
12. Exhaust Fan 12 inch 3 nos.
13. Iron Shelves Iron Shelves with 6 no shelves 6 nos.
14. Gas Oven Gas Oven double 1 no.
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15.

Digital pH Meter,
Range : 0 to 14pH

Digital pH Meter, Range : 0 to 14pH (mV upto 1999mV), Resolution : 0.01pH (x1mV),
Accuracy : 0.01pH, e+1 digit (1mV,  +1digit), Temperature compensation : 0°C to100°C
(manual), 4 digit LED display with automatic polarity and decimal indications,

With one combination electrode, stand , clamp, buffers,dust cover & manual. Supply with
pH 4.01 buffer, pH

7.00 buffer pH 10.01 buffer

1 no.

16.

Magnetic Starrer, with
Hot Plate

Magnetic Starrer, with Hot Plate, with Stepless Speed control &S.S. body and top. Stirring
capacity 5It liquid.

It utilises magnetic filed created by a Heavy duty permanent magnet which induces variable
speed stirring action. Stirring is accomplished by means of small teflon rotor, which when
placed to be stirred is capable or rotation by magnetic field applied from below the container.
Fitted with pilot lamp.

1 no.

17.

B.0.D cooling
incubator (imported
:compressor)

B.0.D COOLING INCUBATOR (IMPORTED :COMPRESSOR)

Cooling BOD incubator, combined low & high temperature, provided with precise
electronic temperature control with digital readout
a) Construction: Double-walled with adequate polystyreneand glass wool insulation.
b)  Inner Chamber: Stainless Steel, (304SS of 20gauge)duly polished with different shelf
positions.
¢)  Outer Walls: CRC Steel Sheet, scraped and treatedwith anti-corrosive primer and
finished with powder
coating.
d)  Outer Door: The outer door will be double walled duly insulated and provided with
magnetic strip gasket withproper sealing and locking device with anti-corrosive primer and
finished with powder coating.
¢)  Inner Door: An Acrylic door is provided.
f)Inner chamber made of 304 grade quality Stainless Steel. Wall side 20 gauge thickness
sheets & Tray side 20gauge thickness sheets.
g) Temp. Digital controller - Multispan brand.Temperature Range : 5¢C
to 60°C
Temperatures.Accuracy of Control : + (0.50 Working Chamber Made of :
Stainless Steel Sheet. Volume=285 Lt/ 10cft
No. of Trays : 3 Numbers Perforated304SS Trays of 20 gauge.
Operable on : 220/230 Volts, SinglePhase, 50 Cycles, AC Mains.
Proper white light illumination is necessary in innerchamber
Supply with Suitable stabilizer with surge suppresser(3KVA)

1 no.

Mushroom Cultivator
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18.

Digital Thermometer

1. Temperature scale:oC or o F User-Selective 2.
Resolution: 1 oC or 1 oF 3. Measurement Range: 0oCto2000C 4. Display: LCD

2 nos

19.

Horizontal Laminar air
flow chamber
LAMINAR FLOW

(Horizontal )

Horizontal Laminar air flow chamberLAMINAR FLOW (Horizontal):
1. HEPA filter with efficiency : 99.999% at 0.3 um.2 .Microprocessor control system,
Led/LCD display
3. Air speed adjustable
4. UV timer
Technical Specifications :-
* External size (W * D *H) : 1300* 825 * 2000 mm
* Internal Size : (W*D*H) ): 1200 *500 * 570mm
* work surface height : 720 mm
* Display : LCD display
* Air flow Velocity : Average of 0.3 ~0.5m/s
* Material : Main Body : cold-rolled steel with antibacteria powder coating
Work table : 304 stainless steel
Side and front window : 5 mm toughened glass, anti -ultraviolet radiation
*Pre-Filter : polyster fibre ,washable.
*HEPA Filter : 99.999% efficiency at 0.3 pm.
* Noise : <60dB
* Front window : Motorized .
* Max opening : 520 mm
* Fluorescent Lamp : 28W *1
* UV Lamp:30W*1
* Consumption : 400W
* Caster : Universal wheel with leveling feet .
* Power supply : 110~220V +/- 10%50Hz/60Hz
* Standard Accessory : Fluorescent lamp, UV lamp * 2 ,Base stand, Gas tap , Socket * 2.
* Gross weight: 165 kg
* Package Size: (w*D*H):1470* 1060 * 1600 mm
* An acrylic block type manometer to measure static pressure in the chamber has been
installed. Two way gastap for gas line and Bunsen burner brash made has also been
provided.
Produc have ISO9001:2008, ISO 13485, CE certification

Ino.
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20. Straw immersion Straw immersion tank, made by SS304, 18 gaugesheet, 500 It capacity 1 no.
tank,
21. Paddy Straw Paddy Straw bundle 20 nos.
22. Wheat bran Wheat bran, 1kg 20 nos.
23. Gypsum Gypsum, 1kg 2 nos.
24. Formalin (2%) Formalin (2%), 2.5 1t 2 nos.
25. Polythene Polythene, 10 meter 2 nos.
26. Hand Sprayer Hand Sprayer 11t capacity 5 nos.
27. Calcium Sulphate Calcium Sulphate, 1 kg 3 nos.
28. Calcium Carbonate Calcium Carbonate, 1 kg 3 nos.
29. Dextrose Dextrose, 500 gm 3 nos.
30. Agar Powder Agar Powder, 500gm 3 nos.
31. Ethyl alcohol Ethyl alcohol, 500ml 6 nos.
32. Formaldehyde Formaldehyde, 500ml 3 nos.
33. Chlorox Chlorox, 500 gm 3 nos.
34. Lactic Acid Lactic Acid, 500 ml 3 nos.
35. Lactophenol Lactophenol, 500 ml 2 nos.
36. Yeast Extract Yeast Extract, 500 ml 2 nos.
37. Peptone Peptone, 500 ml 2 nos.
38. Malt Extract Malt Extract, 500 ml 2 nos.
39. Test tube Testtube ,borosilicate glass 18x15 ml Heat Resistant, Annealing Surface 50 nos.
,borosilicate glass
18x15 ml
40. Test tube Testtube ,borosilicate glass 15x15 ml Heat Resistant, Annealing Surface 50 nos.
,borosilicate glass
15x15 ml
41. Beaker, graduated , Beaker, graduated, borosilicate glass 1000ml Heat Resistant, Annealing Surface 5 nos.
borosilicate glass
1000ml
42. Beaker, graduated , Beaker, graduated, borosilicate glass 500ml Heat Resistant, Annealing Surface 10 nos.
borosilicate glass
500ml
43. Beaker, graduated, Beaker, graduated, borosilicate glass 250ml Heat 10 nos.
borosilicate glass Resistant, Annealing Surface
250ml
Page 16 of 31
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44,

Beaker, graduated ,
borosilicate glass
100ml

Beaker, graduated, borosilicate glass 100ml Heat Resistant, Annealing Surface

10 nos.

45.

Conical flask,
graduated ,
borosilicate glass
500ml

Conical flask, graduated , borosilicate glass 500ml Heat Resistant, Annealing Surface

5 nos.

46.

Conical flask,
graduated ,
borosilicate glass
250ml

Conical flask, graduated , borosilicate glass 250ml Heat Resistant, Annealing Surface

10 nos.

47.

Conical flask,
graduated ,
borosilicate glass
100ml

Conical flask, graduated , borosilicate glass 100ml Heat Resistant, Annealing Surface

10 nos.

48.

Pipette, graduated ,
borosilicate glass
50ml

Pipette, graduated , borosilicate glass 50ml Heat Resistant, Annealing Surface

5 nos.

49,

Pipette, graduated ,
borosilicate glass
25ml

Pipette, graduated , borosilicate glass 25ml Heat Resistant, Annealing Surface

5 nos.

50.

Pipette, graduated ,
borosilicate glass 10ml

Pipette, graduated , borosilicate glass 10ml Heat Resistant, Annealing Surface

5 nos.

51.

Pipette, graduated ,
borosilicate glass 5ml

Pipette, graduated , borosilicate glass 5ml Heat Resistant, Annealing Surface

5 nos.

52.

Pipette, graduated ,
borosilicate glass 2ml

Pipette, graduated , borosilicate glass 2Zml Heat Resistant, Annealing Surface

5 nos.

53.

Pipette, graduated ,
borosilicate glass1ml

Pipette, graduated , borosilicate glass1ml Heat Resistant, Annealing Surface

5 nos.

54.

Burette 50ml,
graduated, borosilicate
glass (with ptfe
stoppered),

Burette 50ml, graduated , borosilicate glass Heat Resistant, Annealing Surface
(with ptfe stoppered),

6 nos.

Mushroom Cultivator
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55.

Volumetric flask,
graduated, borosilicate
glass 1000ml

Volumetric flask, graduated , borosilicate glass 1000ml Heat Resistant, Annealing Surface

5 nos.

56.

Volumetric flask
,graduated, borosilicate
glass 500ml

Volumetric flask ,graduated , borosilicate glass 500ml Heat Resistant, Annealing Surface

5 nos.

57.

Volumetric flask
,graduated , borosilicate
glass 250ml

Volumetric flask ,graduated , borosilicate glass 250ml Heat Resistant, Annealing Surface

10 nos.

58.

Volumetric flask
,graduated , borosilicate
glass 100ml

Volumetric flask ,graduated , borosilicate glass 100ml Heat Resistant, Annealing Surface

10 nos.

59.

Measuring cylinder,
graduated, borosilicate
glass 1000ml

Measuring cylinder, graduated , borosilicate glass 1000ml Heat Resistant, Annealing Surface

6 nos.

60.

Measuring cylinder
,graduated , borosilicate
glass 500ml

Measuring cylinder ,graduated , borosilicate glass 500ml Heat Resistant, Annealing Surface

6 nos.

61.

Measuring cylinder
,graduated , borosilicate
glass 250ml

Measuring cylinder ,graduated , borosilicate glass 250ml Heat Resistant, Annealing Surface

6 nos.

62.

Measuring cylinder
,graduated, borosilicate
glass 100ml

Measuring cylinder ,graduated , borosilicate glass 100ml Heat Resistant, Annealing Surface

6 nos.

63.

Measuring cylinder
,graduated , borosilicate
glass 50ml

Measuring cylinder ,graduated , borosilicate glass 50ml Heat Resistant, Annealing Surface

6 nos.

Mushroom Cultivator
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64.

Measuring cylinder
,graduated, borosilicate
glass 25ml

Measuring cylinder ,graduated , borosilicate glass 25ml Heat Resistant, Annealing Surface

6 nos.

65.

Measuring cylinder
,graduated,
borosilicate glass 10ml

Measuring cylinder ,graduated , borosilicate glass 10ml Heat Resistant, Annealing Surface

6 nos.

66.

Funnel 60 deg angle
long stem, borosilicate
glass 75mm

Funnel 60 deg angle long stem , borosilicate glass 75mm Heat Resistant, Annealing Surface

10 nos.

67.

Glass rod 150 mm long,
5-6 mm dia borosilicate
glass

Glass rod 150 mm long, 5-6 mm dia borosilicate glass Heat Resistant, Annealing Surface

20 nos.

68.

Porcelain basin 100 mm
dia

Porcelain basin 100 mm dia Heat Resistant,

6 nos.

69.

Mortar/
pestle(porcelain) 100
mm

Mortar/ pestle(porcelain) 100 mm

2 nos.

70.

Mortar/
pestle(porcelain) 150
mm

Mortar/ pestle(porcelain) 150 mm

2 nos.

71.

Reagent bottle,
borosilicate glass 250ml

Reagent bottle, borosilicate glass 250ml Heat Resistant, Annealing Surface

10 nos.

72.

Reagent bottle,
borosilicate glass 500ml

Reagentbottle, borosilicate glass 500ml Heat Resistant, Annealing Surface

10 nos.

73.

Beaker,
(Plastic)graduated,
1000ml

Beaker, (Plastic)graduated, 1000ml

10 nos.

74.

Beaker,
(Plastic)graduated,
500ml

Beaker, (Plastic)graduated, 500ml

10 nos.

75.

Beaker,
(Plastic)graduated,
250ml

Beaker, (Plastic)graduated, 250ml

10 nos.

Page 19
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76. Beaker, Beaker, (Plastic)graduated, 100ml 10 nos.
(Plastic)graduated,
100ml
77. Plastic bucket, 5lit Plastic bucket, 5lit, heavy gauge nylon made 2 nos.
78. Plastic bucket, 9lit Plastic bucket, 9lit, heavy gauge nylon made 2 nos.
79. Tray,plastic, (12”x10”) |Tray,plastic, (12”x10"), heavy gauge nylon made 6 nos.
80. Tray,plastic, (17”x12”) |Tray,plastic, (17”x12"), heavy gauge nylon made 6 nos.
81. Tray ,plastic, (19”x13”) |Tray,plastic, (19”x13"), heavy gauge nylon made 6 nos.
82. Tray,SS 2 NO, with Tray,SS 2 NO, with handle, made by high quality heavy gauge low carbon food grade steel 3 nos.
handle
83. Tray,SS 3 NO, with Tray,SS 3 NO, with handle, made by high quality heavy gauge low carbon food grade steel 3 nos.
handle
84. Tray,SS 4 NO, with Tray,SS 4 NO, with handle, made by high quality heavy gauge low carbon food grade steel 3 nos.
handle
85. Spoon Spatula Spoon Spatula non-magnetic stainless steel with high polish one side spoon, 6” long ,SS 6 nos.
6” long ,SS
86. Spoon Spatula Spoon Spatula non-magnetic stainless steel with high polish one side spoon 6 nos.
, 8" long ,SS
8" long ,SS
87. Spoon Spatula Spoon Spatula non-magnetic stainless steel with high polish one side spoon 6 nos.
, 10” long ,SS
10” long ,SS
88. Plane Desiccators Dia Desiccators Dia 300mm, plastic made 2 nos.
300mm
, plastic made
89 Test tube holder (heavy) [Test tube holder (heavy) 10 nos.
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90

Burette stand with base
and double clamp,
(plastic PP made)

Burette stand with base and double clamp, (plastic PP made)

6 nos.

91

Burette stand with base
and single clamp,
(plastic PP made)

Burette stand with base and single clamp, (plastic PP made)

6 nos.

92

Pipette stand (plastic PP
made) (Horizontal)

Pipette stand (plastic PP made) (Horizontal)

6 nos.

93.

Pipette stand (plastic PP
made)
(Vertical)

Pipette stand (plastic PP made) (Vertical)

6 nos.

94,

Test tube stand (plastic
PP made) Dia
20mm

Test tube stand (plastic PP made) Dia 20mm

6 nos.

95.

Test tube stand (plastic
PP made) Dia
25mm

Test tube stand (plastic PP made) Dia 25mm

6 nos.

96.

Wash bottle, (plastic),
500 ml

Wash bottle, (plastic), 500 ml

12 nos.

97.

Filter stand with base
and double clamp,
(plastic PP made)

Filter stand with base and double clamp, (plastic PP made)

6 nos.

98.

Test tube stand(plastic
PP made) Dia
20mm

Test tube stand (plastic PP made) Dia20mm

6 nos.

99.

pH Paper

pH range 1 to 14

10 nos.

Mushroom Cultivator
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100. pH Buffer pH Buffer capsule/tablet, 10 caps in each pack,( pH 4, pH 7, pH 9.2) Highly Pure, Analytical 3 nos.
capsule/tablet, 10 caps |Grade
in each pack,( pH 4, pH
7,pH 9.2)

101. Sodium hydroxide Sodium hydroxide pallet,500gm Highly Pure, Analytical Grade 2 nos.
pallet,500gm

102. Concentrated HClacid,1 |Concentrated HCl acid, 1 lit Highly Pure, Analytical Grade 2 nos.
lit

103. Potassium di hydrogen [Potassium di hydrogen phosphate,500gm Highly Pure, Analytical Grade 2 nos.
phosphate,500gm

104. Di potassium hydrogen [Di potassium hydrogen phosphate,500gm Highly Pure, Analytical Grade 2 nos.
phosphate,500gm

105. Potassium Potassium chloride,500gm Highly Pure, Analytical Grade 2 nos.
chloride,500gm

106. Sodium chloride,500gm |Sodium chloride,500gm Highly Pure, Analytical Grade 2 nos.

107. Phenolphthalein Phenolphthalein indicator(1% solution), 125 ml Highly Pure, Analytical Grade 2 nos.
indicator(1% solution),
125 ml

108. Sodium Sodium bicarbonate,500gm Highly Pure, Analytical Grade 2 nos.
bicarbonate,500gm

109. Petridish, borosilicate |Petridish, borosilicate glass 80x17mm Heat Resistant, Annealing Surface 40 nos.
glass 80x17mm

110. Petridish, borosilicate [Petridish, borosilicate glass100x17mm Heat Resistant, Annealing Surface 40 nos.
glass100x17mm

111 Plastic pouch with zip  [Plastic pouch with zip (10”x12"), per pack 100 nos.
(10!!)(12!})

112. Plastic pouch with zip  |Plastic pouch with zip (12”x14"), per pack 100 nos.
(12!!)(14!})

113. Spiritlamp SS with Spiritlamp SS with brass cover125ml 6 nos.
brass cover125ml
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114. Bunsen Burner, brass Bunsen Burner, brass made with regulator, 3 nos.
made, with regulator

115. Spiritlamp SS with Spirit lamp SS with brass cover125ml 6 nos.
brass cover125ml

116. Bunsen Burner, brass Bunsen Burner, brass made with regulator, 4 nos.
made, with regulator

117. Sessios SS of high Sessios SS of high quality 8” long 3 nos.
quality
8” long

118. Sessios SS of high Sessios SS of high quality 10” long 3 nos.
quality
10” long

119. Rubber Gloves 14 no, Rubber Gloves 14 no, pair 6 nos.
pair

120. Inoculation needle with |Inoculation needle with nicrome wire, best quality 10 nos.
nicrome wire, best
quality

121. Butter paperroll of 100 [Butter paper roll of 100 piece 2 nos.
piece

122. Non absorbent Non absorbent cotton,400gm pack 10 nos.
cotton,400gm pack

123. Ordinary Filter paper, |Ordinary Filter paper, 125mm dia 6 nos.
125mm dia

124. Tissu paper roll, Tissu paper roll, ordinary type 10 nos.
ordinary type

125. Brown paperroll 100  [Brown paper roll 100 piece 2 nos.
piece
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126. Pipette jacket, SS made |Pipette jacket, SS made, used for holding 25ml. 10ml,5ml pipette 2 nos.

127. Micropipette Range: 100 - 1000 ml, with PVC made respective disposable microtips 3 nos.

Classroom Aids
The aids required to conduct sessions in the classroom are:

White Board

White board writing pen
Projector

Computer

rowd -~

3: I GATI JRI
Provide the summary information of all the industry validations in table. This is not required for OEM qualifications.

S. | Organization Name Representativ | Designatio Contact Conta E-mail ID LinkedIn
N e Name n Address ct Profile (if
o Phon available)
e No
1. | Red Cow Dairy Pvt. Bijan Bishnu Asst. Nandan Housing | 90730 | Bishnubijanfp7007@gmail.com
Ltd Manager Complex, Station | 22965
Road, Hooghly
2. | Krishna Chandra Dutta | Dr.Dipan Food 98305 | dipanchatterjee@cookme.com
(Spice) Pvt Lid Chatterjee technology 65872
& quality
control
manager
3. | M/s Foodies Agro Mr. Monoj Proprictor Beharampur, 97751 | foodiesagro@rediffmail.com
Mishra Murshidabad 86565

ST 4: UTRIEOT 3R JASATR HT faaror
AIRI&IOT 3R AT SHT:

KL | T Tyt | IRa [ oA e
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flreror # AR & 3ATER uflraror # AR & IR fReror # AR & IR
2023- 24 400 100% 150 100% —- -
e Wi
TFRA&0T, 3THe, THTONHRUT, 3R WRIAC S¢T & 17U Ugal BT H&p 0N T argdT:
qgdr EL P Al 3Rd SINKIRACEZRINGI]
DI UIRNEd | 3ThdA UHTIOTd AT T™T | UIRMEd | 3ThdA UHTIOTd AT T™T | UIRMEd | 3Thad UHTIUTd | 3T
foar foar foar T
10 2020- 1320 300 300 100% 99 100%
(
Wt a
)
202- 1300 290 300 100% 68 100%
(
W a
)
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Tl AT 3aud BT ARaam AT SR SR — & 101€ QU1 aai-id 3radd RN FE IR GIER
Gl SguTd
1 O foiRaa/ saren - ueH Agifae iR d=ie g NA NA
2 0 UaH S IR, il HIed, 3R ISR HId NA NA
/e 1 gt
3 O faar g UaRHl &1 ety NA NA
4 OUSH ATGgIRD ATagTRD g fepareiie Hi=rel UaRT=Iar NA NA
HTH/ HTILTATT FAR UTRT0r
5 0 TgCIRTq/ ATSTHE/ BG BN 3 NA NA
6 | OUiges MR S e/ Jedta-1/ TR NA NA
7| OSERT g TSI BTH SR/ NA NA
sifeafRm ufreor
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(4.6) 7T &1 I@TaT &1 &1 ST, a1 AR U gRT ATgSiferad &1 urT
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(4.8) STTIT INTIY] ARV b ] 0T FHICTS
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140

(5.1) ST 3T b URUSDI BT HIRH R el iy

(5.2) 3BT HeTs Ugfardl 3T

(5.3) BT, AT 3R T HTeT ARREH T ITINT B §U S
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g fore & TaTe, aTRe | H SUgad IoreR, SHTeg favdTd 3R @i (5.7)
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3D 7: JHTH e UM

I [Aegd SHIETT T 7 gar 971 27eie.

<1. 3TH T YU SfadiehH:

o ST AT HI WBSCTVESSD & fTU 3TAISH 3MThar S8 & [ I Uied 1Y &Y Yu1fad WeR & o sasem
o WBSCTVE&SD dATd ST YHIOIG i dhrdTell & fort fohanfad 3faper

e WBSCTVE&SD R ToR IEdT g 3Mdha- Ufehdr 3R 3ifierg

2. TYequr gafarr:
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o IR Y PR g HYb IO 30, qF 3BT 53T hdl HUR DI ANAR fe.
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o TS fFRT & SR T gRT fawa wrerer iR (Toees) & Siid gRT o THues
o UNEAUfFTMU S Ay snewe uds
4. YHR H1 YHIU 71 A1eT e & RISER:
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