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We take this opportunity to thank you each one of you for making
our Newsletter a success. We are pleased to share with you the
new edition of our monthly Newsletter “Tech-Talk” which is
designed to be an elemental source for leading information related
to developing technologies, ingenious techniques and innovative
approaches. This newsletter is contemplated to underline
electrifying forthcoming activities and resources of our
organization.
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We invite you to a new paradigm created by Spectro to
examine the resources on our website which includes
our amplifying services using science to harness
cutting-edge technology and experience the Spectro
diﬀerence.

Brief about Spectro
Spectro commenced to serve in the year 1995 and during the span of 22 years, Spectro Group of companies has
created a globally recognized position in the ield of Testing, Calibration, Auditing, Certi ication, Training,
Inspection, R&D, Special Purpose Equipment Designing & Manufacturing and various other activities. Steadily
building a reputation for reliability and fast turnaround, the organization grew rapidly and today we feel proud
to have our presence all over the country.

Let’s join our hands and save water for future
About 71% of the Earth’s surface is covered with water
and is necessary for all the diﬀerent forms of life.
Through a cycle of evaporation or transpiration,
precipitation, the runoﬀ water ultimately reaches into
the sea. Scarcity of water is one of the greatest
problems all over the globe. Nearly 2.5 % of the 1.4
billion km3 of water on our planet are suitable for
human consumption.

Nowadays the puri ied water industry is assumed to be billion dollar industry and, therefore, people spend a lot
on puri ied water because they know this fact that getting clean and pure water is not an easy task. In our
country, shortage of water can be seen in each and every state including the capital of India. Moreover, in the near
future, this is sure that we are going to face the scarcity of clean and safe water. However, by adopting various
ways we can save some amount of water which can be useful for our future.

Some important facts about water to rememberÜ Only less than 1% water on the earth is safe for drinking.
Ü By the year 2025, approximately 3 billion people around the planet may suﬀer from the scarcity of water.
Ü On an average a household uses about 240lt of water per person/day.
Ü A person can live without food but cannot live without water for approximately one week.

How we can save water in our daily livesÜ Turn oﬀ the tap while brushing and one can save
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about 200 liters of water every month.
Always wash your hands eﬀectively and use less
water. Don’t waste water while producing lather
with soap.
Approximately three times of water go wasted
when allowing the water run while washing the
hands.
Install a low low shower head and take less time
while showering.
Also use a low lush toilet in order to save water.
Stop playing Holi with water as massive quantities
of water is being wasted on this festival.
One can collect the waste water of RO and utilize in
watering the plants, mopping and laundry.
One can collect the waste water of RO and utilize in
watering the plants, mopping and laundry.

Ü Always use sprinklers for watering the plants.
Ü Waste water from washing machines can be used

for cleaning purposes.
Ü Use small sized glasses for drinking water as
small is the size of the glass less water can be
consumed.
Ü Plant xerophytes in order to save water.
Ü Always spread awareness regarding that
conservation of water.

Unhygienic street foods can be the serious cause of disease outbreaks
No doubt the mouth watering street foods sold by
the vendors tickle our taste receptors, but these
unhealthy food items can be responsible for various
health issues because these food items are prepared
in unhygienic conditions that ultimately become the
source for diﬀerent disease outbreaks or food
poisoning and the symptoms include vomiting,
nausea, fever, hyper-acidity, loss of appetite,
gastroenteritis, cholera, diarrhoea, jaundice,
typhoid and much more.

These diseases are called as waterborne and food
borne illnesses. In such type of outbreaks, a person or
an individual can get infected by the bacteria
(Salmonella and E.coli) and viral (Rota virus) infections
after consuming contaminated eatables. The food can
be infected by the dirty hands of vendors and also by
the unhygienic way in which they prepare and serve the
food items.

Vendors who lack adequate knowledge of food safety
and hygiene used un iltered water for the
preparation of food, especially in the summer season.
High temperature and humidity in summer season
accelerated the growth of bacterial and viral
infections. Food poisoning cannot be associated to
street foods only, but the outbreaks can be possible
even in the famous restaurants, where, undercooked
non vegetarian food stuﬀs and canned food can be
the source of bacterial infections which leads to food
poisoning.

People know the bad eﬀects of street foods, but besides
all these facts they tend to attract towards the fried,
crunchy, tasty and poisonous food. Street food items
are cost eﬀective, cheap and served immediately which
its into their budget. After consuming the food the
germs can be transmitted through dirty dishes, further,
vendors, even don’t wash their hands and the cloth
which is used for drying the utensils before serving the
food items. In India there is no awareness regarding the
hygiene among the common man which is a matter of
worrisome.

This is a complex issue and is of great concern and so,
it is necessary to spread the information to the
general public regarding the maintenance of hygiene
and harmful eﬀects of those chemicals which are
using for the preparation of common street food.
Most of the food borne and waterborne diseases can
be prevented by applying some basic principles of
food safety and hygiene in the preparation as well as
vending of street foods all over the food chain.

Spectro Group of Companies
Analytical Labs Limited

Weld Institutes Pvt. Ltd.

DnG Technologies Pvt. Ltd. is one stop source for Automa on services. We are promoted by a team of
professionals with years of experience in the ﬁeld of equipment designing and machinery automa on.
Ø Cone Calorimeter

Ø UV Exposure Chamber

Ø Cyclic Corrosion tester

Ø Xenon weather chamber

Ø Tensile Machine Upgradation

Major Activities
Testing

Calibration

Training

Inspection

R&D

Automation

Reverse Engineering

Ü Metals & Alloys

Ü

Building Materials

Ü Non Destructive Testing

Ü

Minerals & Chemicals

Ü Rubber & Polymers

Ü

Leather & Textiles

Ü Food and Agro Products

Ü

Water & Environment

Ü Coal, Solid Fuels & Petroleum

Ü

Paper & Packaging Materials

Ü Electrical & Electronics

Ü

Hazardous Substances

Ü Pharmaceuticals & Drugs

Ü

Clean Room Validation

Our Joint Venture Labs

Project Sites

Spectro Research Lab Ventures (P) Ltd. (Kanpur)

Chennai (Tamil Nadu)

Spectro Tes ng (P) Ltd. (Jammu)

Bhubaneswar (Odisha)

Spectro SSA Labs (P) Ltd. (Mumbai)

Durgapur (West Bengal)

Spectro Global Lab Pvt. Ltd. (Bhubaneswar)

Patna (Bihar)
Ranchi (Jharkhand)
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