» APPENDIX - VIII

PROFORMA REGARDING SAFE DRINKING WATER AND SANITARY CONDITION
CERTIFICATE.

No. . 8"1 ' Date: | 2-: 3'25

It is certified that an inspection team headed by M;HLPM&___&¢

FOoc\, S’eéf? Obbuet &MK&PM Deppt [ Bme (Name of Officers
with desugnatuon) from - Heasth & F.c) Depot/Bme (Name of
Department/Office) inspected  the AJARAYAN ScHeo L, BRM IIT TM

Bhebaneh as _ (Name & Address of
the School) on //-8:2025 ~and found that the nNJARAYAN Selioal , BRM YT

Pcmdu) Bhe bave Runt (Name of school) has safe

- drinking water facilities for the students and members of staff of the institution and is maintaining
the hygienic sanitation condition in the school building & the campus as per the norms
prescribed by the Central/State/U.T Gowt.

The above valid for a period of  EMe “/€an

/
" Signature with Seal : %"\f)

Name : Dre. Dotk Ky Bedm
Designation :_Heaeth offuccs

L ~ #er Health Officer
Phibaneswar Municipal Corporation

PRI~ cIPAL Bhubaneswar

nARAY AN Selhoot BRI T

oleaq nelings

(Name & Address of the 1nsti'lution)
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GOVERNMENT OF GDISHA
OFFICE OF THE JOINT DIRECTOR CUM CHIEF FOOD ANALYST
State Food Testing Laboratory, Cozvent Square, Near Ram Mandir, Bhubaneswar-1

No.--%t%:\----/JDCFNSFTL, Bhubaneswar, the 1% th W 2025

To,
Narayana School.
Plot No-2471,2472,2496 & 2503. :
In BRM IIT Campus,Hi-Tech Hospital Road,Rasulgarh,PandraBBSR.

Sub: -Analysis report of Water sample.

Report | Nature/Name of sample Reference No.&
No. submitted for analysis Collected/Sent by Date of Receipt
1733/25 Borewell Water - Narayana School. Dt. of Receipt- 06.11.2025
ANALYSIS REPORT B |

The Sample of Water falling under Regulation No. 2.10.9 of Food Safety and Standards (Food Products and Food Additive)
Regulations, 2011 received on 06.11.25 has been caused to be analyzed and the findings are as under:-

i)Sample Description: Borewell Water i B

ii)Physical Appearance: - Water, Dirt & foreign Matter: - Nil, Other visible contaminants: -Nil

SI. Quality characteristics Narhe of Result Prescribed standards as per
No. method a. As per provisions of the Act,
ofiiest and the rules and regulations made
ﬁ"e d there under
. b. As per label declaration for
proprietary food

1. | Colour FSSAI Agreeable | 5 Hazen Units

2. | Odour ‘ Manual Agreeable | Agreeable

3. | Taste i Agreeable | Agreeable

4. | Turbidity ;o Nil | 1 NTU (Max.)

5. | pH " | 6.5 | 6.5-8.5

6. | Nitrates (as NOs) Wi i Nil | Not more than 45 mg/lit.

7. | Nitrites (as NO,) ‘ Nil | Not more than 0.02 mg/lit.

8. | Iron (as Fe) ‘ L Nil | Not more than 0.3 mg/lit.

9. | Chloride (as Cl) '. 40 mg/lit | Not more than 250 mg/lit.

10. | Residual Free chlorine b Nil | Not more than 0.2 mg/lit.

11. | Sulphate (as SO;) &0 Nil | Not more than 200 mg/lit.

12. | Total Alkalinity (as HCO3) ‘ 66 mg/lit | Not more than 600 mg/lit.

13. | Total Hardness (as CaCOs) ' 56 mg/lit | Not more than 600 mg/lit.

14. | Total Dissolved Solids 162.24 mg/lit | Not more than 500 mg/lit.

15. | MPN of coliform group of organisms Absent | Absent

per 100ml
16. | Test for E.Coli _ Negative | Negative

Remarks: The Sample of Water conforms to the prescribed standard under FSSAct, 2006 based on the tests performed.

G
v W\
Dated: - : \(\
State Food Testing Laboratory , ‘ ‘ Food Analyst gt
Bhubaneswar-1 GOVT. %QD ahe



