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	@calilabspvtltd
	www.calilabs.in
	calilabs@gmail.com
	HERBS, SPICES & CONDIMENTS
	Ensuring the quality, purity, and safety of herbs, spices, and condiments is critical to meet regulatory standards and maintain consumer trust. At Cali Labs Pvt. Ltd., we provide comprehensive testing solutions to help manufacturers, exporters, and food businesses ensure product compliance and consistency.
	Our Testing Capabilities Include:


