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Laboratory manual of Biochemistry and Biotechnology is a detailed manual
"EH[M I S.I. presenting the various tests and techniques that performed in biochemistry and
biotechnology laboratories. This manual is written in simple language so that every

student can understand the concepts and basics of biochemistry and biotechnology
in an easy manner. It would be quite easy to follow the protocols that are provided in
an easy format for various estimations. It is believed that students would surely gain
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hands on experience while performing the experiments in laboratories. It will
broaden their knowledge and interest in science.

Features
¢ Efforts have been made to make tables for each observation included in
estimation of various metabolites

Each experiment include principle, reaction and procedure that can be followed
while experimenting.

e The manual has been prepared with illustrations for easy understanding.
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