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Vision

PartoBashashash Specialized Laboratoryis proudtobethe partner
laboratoryofthe countryandprovidestestresultstocustomersinthe
shortestpossibletime. lthasthemostexperiencedemployeesthe
mostadvancedandmodernequipment andthelargestand most
equipped quality controllaboratoryinthe country
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Mission

( providingthe excellent timely and outstandingservices
50w (Joj (ppw 3 cudaS U eloas all)l
Ensurethesafetyandnutritional value of food and feedstuff
Oligag2lacalge (lac yujjlg ol gaow
Ensurethewelfareoflivestock poultryandaquaticanimals
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Nurture andinspirestafftobethebestinthisfield of science
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Labratoryintroduction

Partobashash specializedlaboratory complexhasbeenoperating since 2004
andisconsideredoneofthemostreliablelaboratoriesinthecountry.ltcollaborateswiththe:
Food and Drug Organization,/ NISO,

The General Department of Veterinary Medicine.

Accreditation of Standard 17025 from National Iranian Accreditation Center (NACI)
Thelaboratorynetworkisastrategictechnology.

Partobashash specializedlaboratoryoffers awiderangeofservicesinthefield of:
microbialtests, classical chemistry HighPerformance Liquid Chromatography (HPLC)
.Gas Chromatography (GC) , Gas Chromatography-Mass (GC/MS)

., Atomicabsorption spectroscopy (flame_furnace_hydride)

,Atomic Emission Inductively Coupled Plasma (ICP-OES).

Liquid Chromatography-Mass Spectrometer (LCMsMS).
Itprovidestestingservicesforallkinds of food products pharmaceuticalsand livestock
products basedonnationalandinternational standards and valid pharmacopoeias.
Manycompanies producing food. medicine andlivestock sendtheirproductsto
PartoBashash specialized laboratoryeveryyeartochecktheirqualityandensure
thehealthoftheirproducts. Parto Bashash specialized laboratoryis proudtohave
themostexperienced personneland the mostadvancedand modernequipment.
thelargestand mostequipped controllaboratory. Itisthequality and laboratory

partnerofthecountryandprovidestestresultstocustomersintheshortest possibletime.
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Microbiology Department

ThePartobashashlaboratory s Microbial srlaugip ol’b.d.x._;lnj'l'b.;g}ﬁg.n ey
Departmentcomprises severalsections.including: ST F-ESvIy - WITsRT) Slo iy jl
Microbiology of Foodand Animal Feed.
Preparationand Control of Culture
environmentPerformance.
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-Allkindsofdrinks (juice nectar carbonatedandnon.carbonateddrinks)andconcentrates
-Allkinds of additives (food colors emulsifiers stabilizers microcrystalline cellulose)
-Allkindsof syrups.jams marmalades allkinds of dessertsand jelly products
all kinds of compotes and preserves
(allkindsof cakesandcookies toffee sweets wafers crackers.
chocolate and cocoa products)
-Allkindsof grainsandlegumesandtheirproducts
(pasta noodles and all kinds of breads)
-Microbialtests of various herbal extracts byfiltration method
-Dates cocoaandcoffeepowder spices picklesandsalt
-Typesofsugar(white brown)
-Typesoftea(black green white)
-Allconfectioneryproducts

-Lemonjuice sparklingwineandorangejuice
-Starchandgluten /
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-Typesoflemonjuiceand sparklingwine(ISIRI8788)
-typesofconcentrates (concentrated fruitjuice) (ISIR16332)
-Kindsofsnacks (ISIRI1160) spices(ISIRI3677)and
allowedediblecolors(ISIRI740)

_liquidegg (ISIR113248) chickenegg (ISIR16203)

Wholeeggpowder (ISIRI2487) eggwhiteandyolk powder (ISIR12964_5949)
-typesofcocoamilkpowderandcoffeemilk (ISIRI2406). cocoa (ISIRI3307)
andcoconutpowder (ISIRI8690)

-Typesof pickles(cabbage mixed etc.)(ISIR19442.9445)
-Typesofteaandtea(ISIRI17070)

-Kindsof packaged softdates(ISIRI16217)
-Typesoflegumesandgrains.includinglentils peas etc.(ISIRI11602).
typesofjelly (ISIRI17983)
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-Typesofanimaland poultry feed (prepared grain. mineralandvitamin supplements.
allkinds Poultryandlivestock feed concentrates fish powder oyster powderand
allkindsofflours....)

-Bulkproductsbasedoncereal grains
Allmicrobialtestsareperformedaccordingtothenational standard.
-Non_sterilenutritional supplement productsand non.sterileraw materialsaccording

toPharmacopoeiaand COAare performedalong withthe sampleformicrobial tests.
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-Sterilizationtestofallvaccinesusedinveterinary medicine:
-Pseudomonassearchtestinthevaccinebased onthe guidelinesofthe country's
veterinaryorganization

-Evaluation of bactericidal activity of disinfectantsand chemical disinfectants (isiri2842.1sIR117713)
-Evaluationoffungicidaland yeasticidal activity of chemical disinfectants
anddisinfectants (ISIRI6986)

-Determining thefungicidal effectiveness of thehand sanitizer (INSO16119)
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Preparationand control of culture environmentperformance
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Inthe Partobashash laboratoryallthefactorsthatareinvolvedinthe preparation

ofthefarmanditsvalidationItisimportanttobetested.
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Thisdepartmentisabletocountandidentify probiotics evaluatetheir

safetyandperformance
Accordingtonationalandinternational standards. whichinclude:
-Enumerationandidentification of Enterococcusfaeciumand Pediococcus
(ISIRI18090)

- Identifyingthebasic microorganismsthatproduceyogurt(ISIRI7713)

- Countingandidentification of Lactobacillus acidophilus (ISIR19616)

- Enumeration of possible species of probiotic sporulated bacilli
- Countingandidentificationof Bifidobacterium (ISIRI17165.ISIRI13772)

- Counting and identification of probiotic yeasts (ISIRI17256)
-Assessingthe safety and efficacy of probiotics (ISIRI 19459)

— ;if' N« LA
2 M 5 W 3% §

lactococcus lactobacillus balgaricus streptococcus
thermophilus

bifidobacterium propionibacterium

v
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KarlFischer:
TheKarlFischerdeviceisacruciallaboratoryequipmentusedinthefood
pharmaceutical cosmetic andhealthindustries.|taccuratelymeasures
thewatercontentinsolid materials solvents organicacids alcohols
esters_ethers anhydrides andaqueous mineral salts withinminutes
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Fiberisoneofthemainingredients foundinmanyfoods. especiallythose

of plantorigin whichis measured by thefiber measuringdeviceinthelaboratory.
Ingeneral thisdevicecanmeasurerawfiber detergentfiber

Acidic (ADF) neutral detergentfiber (NDF) acidicdetergentlingin(ADL). /
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Opticalrotation
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Apolarimeter measurestherotationof polarizedlightasitpassesthroughaphotoactiveliquid.
Themeasuredrotationcanbeusedtocalculatetheconcentrationvalue of the solution.
Especiallysubstances suchassugars peptidesandvolatileoils.Ifaphotoactive substance

Inasampletube the plateof polarizedlight wavesisrotated.
(FTIR) josa ¢galo giw caub ol&iwa
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Moreforqualitativeidentification of chemical compounds

Especially organic materialsand polymersanddeterminationof groupsafactorisusedin
thesampleanalysis. Fouriertransform FTIR deviceisatypeofequipment
SpectroscopyiswithresolutionHighand highreproducibility providesthe possibility

ofanalyzingthe substancewithverygoodsensitivity
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Cryoscope (Measuringdevice forthe freezing point of milksmeasuring device for water)
Withthisdevice the wateraddedtothe milkcanbecheckedthroughthefreezingpoint.
Whenwaterisaddedtomilk theconcentrationofdissolved saltsandlactoseinthe serum
decreasesandduetothedilutionof milk the freezingpointof milk gradually

becomesthefreezing pointofwater Pureis gettingcloser.
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Thisdevice measuresthetimeittakesforthepill

hl =k (orsuppository)todisintegrate(open).
:: Tlg ; i’, measuresthetablets(orsuppositories)inthe
"ﬁ 1 71”‘1' basketsinstalledinthedevice
- _u_-;-_*.‘fj'-*". Putandinthehuman(orwaterbath)startto
(. e movelinearly (orrotation)tomeasuretheduration
» E » ofopening.
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High performanceliquid chromatographyistheabilitytoseparateandidentify
compoundsinaMixtureusing liquid mobilephase (solvent)andsolid stationary
phase(column)has:

-Quantitativemeasurement of subalterns
-Quantitativemeasurement of deoxynivalenol
-Quantitativemeasurement of water

-solublevitaminsB1.B2. B3 B5 B6.B7 B9 B12 C&FolicAcid
-Quantitativemeasurementoffat.solublevitamins A D E K
-Preparationofaminoacidsandaminoacids profile Separately
-Measurementofartificial sugars sweetenersbenzoatesorbate caffeine taurine
‘hatamycin Carentine creatine. melamine melatonin catechin histamine
-Measurementof Q10and Acetylcysteineand Antioxidantsin Pharmaceutical Groupy
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Aflatoxin

Mycotoxinsaretoxicmetabolites oW Sl cugylio b S gigsulo

Mushroomsarenaturallyoccurring b jgb au a5 Alum )la
Theycontaminatefoodandanimalfeed. AiiSue 0agll Iy pla BSligag ulacalge
Aflatoxinsareagroup of mycotoxins o S gigSulojl o mgpblm s giLldl
aresecondarymetabolitespecies o2l aigd agili ulgilio a5 At
from Aspergillus.like:fungi Aspergillus
flavust Aspergillus parasiticusrarely
Aspergillusnomius.
Thesetoxinsareverytoxicandcarcinogenic
Andthe consequencesifyouconsume bt 1 (o g oo oo
contaminated products dlge oagllwlgman Lapan g jag
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Aflatoxin
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Amongthe 18 knowntypesofaflatoxins B1 B2 G1 and G2 aflatoxinsareimportant.
Theyhaveaspecial featurethattheirnames arebasedonthefluorescentcolorsthat

thesepoisonshave

Theycreate under ultravioletlight. Group Baflatoxins have ablue fluorescence color
andhaveacyclopentaneringintheirstructure. Whileaflatoxins

Group Gproducesyellow-greenfluorescenceandhasanelectronring.
Theirtoxicity. mutagenicityand carcinogenic powerare B 1>G 1>B2>G2respectively.
Alltypesofaflatoxins(B1.B2 G1.G2)aremeasuredinPartobashahlaboratory.
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Metals section

Duetotheirstabilityand durabilityinthe natural cycle heavy metals areenvironmental
pollutantsthathavetheabilitytoaccumulateandtransfer and causeathreattothe health
of wildlifeandhumans.

Heavymetalsaretoxiceveninverylowconcentrations. Aquaticecosystemsarealso
polluted by heavy metals fromdifferentsources othersources of water pollutionwith
heavy metalsincludeindustrial effluentsand sewage.

Dangerous heavy metalsfortheenvironmentinclude chromiumnickel copper. zinc.

cadmium lead mercury arsenic whicharetoxicinlowconcentrationsatthelevel of PPb.
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Now weareconcernedaboutthe negative health effects of heavy metalsandthe
negativeeffectsonthe systemsthat causecancer genemutations sensitivity.
disruptionoftheendocrine system.Amongothernegative effectsonthebody
itispossibletomentionthedisruption ofthe heartrhythmandtheimmune system.
Themainproblemofheavy metalsisthattheyarenotmetabolizedinthebodyand
accumulateinthetissues.

Inthe specialized laboratory of Prato Bashashashintheelemental analysis
department the measurementof metalsinverylow concentrationsbyatomic
absorptionspectrometry (AAS)andinductively coupled plasma(ICP OES)
devicesinasimultaneous methodinallfood pharmaceutical drinkingwater
samplesandMineral. livestockand poultryfeedcanbedone.
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Molecular Department

Withmorethanafewyearsofexperience. service
Based onmolecularmethods forcorrectdetection
ofadulterated foodand animaland poultry feed
Real-TimePCRand Conventional PCRare provided
by Partobashash'sexperiencedlaboratory.
Thisisanadvancedtechniqueforquickand

verysensitivedetection of nucleicacids provide
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Thefieldof molecularbiology playsacrucialroleinaccuratelyidentifying the
componentsoffood. Inthiscontext themolecular sectoremploysinnovative
solutionsandoffersvarioustests.including:

-Genetically Modified Organisms (GMO) Testing

-Meat Typeldentificationinfoodandfeed

-FishTypeldentification especiallyintunaandits potential counterfeits
-Tracking Genetically Modified Organismsandtheirproducts

-Monitoring Listeriamonocytogenes
-DetectingSalmonellaanditsstrainsinfood

-Diagnosing Mycoplasmaparatuberculosis whichcausesiondiseaseinmilk

-Identifying Mycoplasmabovisinmilk" /
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Departmentofhistology ofthe
laboratory Specializinginhot

flashesunderobservation.

Tissueslidesofnervecells

By histologistbelowMicroscope
checkedandfromTheshapeof
thecellscanbeseenby type
Textureusedinfoodandin

Theresultwasfoodfraud.

Experiencedhistologistitisbusy.

o bojl | ol caab oy
B il yuldugip (nnd
a0 gl cadlb yanaio
AL o0 cwled o Jgo o
e sl Jglw cudb gl el
K13 guliods cadb yamiie b wgs
G591 il g 02Ul S gD wgSun

£9 aagio (jlgiuo lmlglw JSui
139 2lacalge jaada) IS ay caab

A lacalge )y wWa el




g (50 Plail 23 )3 02 aud Jalpo coalw yljas gaw s jgb ey pwlub cadb
..9035 a2 gD (S pom . WS | guswgu dilgiae aSihiagn (it oalo ji- 1
3G (50 o D b b

JobiS g Sl g oy ja jguupgiius oSiwa ja caclw 24 o o) o aigni -2
2gu 5P YuSud

.agul o aiapS ol g JlE o aigoijl -3

Agu 0 Gjwol &) o pl -4

G (P (W DGR pj 3 gl cadb yansie buwgipl il ja -4

Inhistology brieflyandinsimplelanguage thefollowing stepsareperformed:
1-Fromthedesiredfood whichcanbesausages sausages hamburgers.
mincedmeat etc...Somecutswillbeprepared.
2.Samplesfor24hoursinatissuepressmachineinformalin alcoholand
gesylolarefixed

3-Moldsandslidesaretakenfromthesamples.

4 _Slidesarestained.

4_Finally theslideisexaminedbyahistologistunderamicroscope.
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Thesetestsarebasedon:

Allkindsof meatproducts suchassausages. sausages. nuggets. cutlets kebabs.
Hamburgers minced meat etc.aredonetodetectunauthorizedtissuesinthem.
Thefollowingthingsarealsodonein Pertobashlaboratory:

-Pathological studyontissues sentfromdifferentanimal species

-Performing generalandspecificimmunohistochemical stainingonthem.

-Preparationof slidesandeducationalslides fororganizations. universities
-andeducationalcenters.

-Carryingoutallresearch projectsand student thesesinthefield of histologyandpathology.

-Teachinghistopathologytechniquesto studentsandotherapplicants
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