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EUREKA Analytical Services (Eureka), a partner Lab of “GBA Group”, headquartered in Hamburg.
GBA Group is a leading bio-analytical testing company in Europe, offering a suite of
comprehensive and reliable analytical services. EUREKA is a provider of testing, inspection and
auditing services for the food, agricultural commodities, feed, nutraceutical and dietary supplement
businesses, with labs in Bangalore, Gujarat/ Unjha and Delhi/ NCR. Eureka is founded by
experienced professionals with a long and successtful track record of building and leading such
businesses in the TIC industry (testing-inspection-certitication).

Validation of sterilizers used in food processing industry is essential to ensure that the parameters

critical to maintain the  quality of the end product are monitored during the manufacturing
process. Eureka offers validation service for a range of food processing equipment/ sterilizers like

autoclaves, steam sterilizers, continuous sterilizers, dry roaster and many more.

Continuous, batch and many other types of sterilization methods can be validated.
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As always, Eureka is here to support you not only with our sampling, testing and inspection
services, but also with expert advice on related topics.

Please email us for all your upcoming requirements on testing as per above values.

www.eurekaserv.com info@eurekaserv.com




