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µÍ¹·Õè 1  ¡ÒÃ¡ÅÑè¹  
 

1. àµÔÁ¹éíÒÅ§ã¹¢Ç´¡�¹¡ÅÁ 50 ÁÔÅÅÔÅÔµÃ áÅ�Ç¼ÊÁ¹éíÒÊÕ 10 ÁÔÅÅÔÅÔµÃ  
2. ãÊ�àÁḉ ÅÙ¡á¡�Ç (¡Ñ¹¡ÒÃà´×Í´¾ÅØ�§) 2-3 àÁç´ 
3. ¨Ñ´ÍØ»¡Ã³�¡ÒÃ¡ÅÑè¹¸ÃÃÁ´Ò ´Ñ§ÀÒ¾·Õè 1 
 

 
 

 ÀÒ¾·Õè 1 ¡ÒÃ¨Ñ´ªØ´ÍØ»¡Ã³�¡ÒÃ¡ÅÑè¹¸ÃÃÁ´Ò 
 ·ÕèÁÒ: (â»Ãá¡ÃÁÇÔªÒà¤ÁÕ ÁËÒÇÔ·ÂÒÅÑÂÃÒªÀÑ¯¹¤Ã»°Á, Á.».»., Ë¹�Ò 18) 

 
4. ¤�ÍÂæ à¾ÔèÁ¤ÇÒÁÃ�Í¹·ÕÅÐ 1 ËÁÒÂàÅ¢ àÃÔèÁà´×Í´ãË�à»�´¹éíÒ 
5. ºÑ¹·Ö¡ÍØ³ËÀÙÁÔ¢³Ð·Õè¢Í§àËÅÇàÃÔèÁ¡ÅÑè¹µÑÇ áÅÐà¡çº¢Í§àËÅÇãÊ�ËÅÍ´·´ÅÍ§ ¨íÒ¹Ç¹ 4 

ËÅÍ´æ ÅÐ 5 ÁÔÅÅÔÅÔµÃ 
6. ÊÑ§à¡µÊÕ¢Í§¢Í§àËÅÇ  áÅÐºÑ¹·Ö¡¼Å 



3 
 

7. Å�Ò§ÊÒÃ¼ÊÁã¹¢Ç´¡�¹¡ÅÁ·Ôé§ áµ�ãË�à¡çºàÁç´ÅÙ¡á¡�ÇäÇ� áÅ�Ç·íÒ¡ÒÃ·´ÅÍ§ãËÁ�â´Âãª�            
¹éíÒ¡ÅÑè¹ 50 ÁÔÅÅÔÅÔµÃ ¼ÊÁàÍ·Ò¹ÍÅ 10 ÁÔÅÅÔÅÔµÃ ãÊ�àÁç´ÅÙ¡á¡�Ç 2-3 àÁç´Å§ã¹¢Ç´¡ÅÑè¹ µ�Á¢Í§àËÅÇ
ãË�à´×Í´ 

8. ºÑ¹·Ö¡ÍØ³ËÀÙÁÔ¢³Ð·Õè¢Í§àËÅÇàÃÔèÁ¡ÅÑè¹µÑÇ áÅÐà¡çº¢Í§àËÅÇãÊ�ËÅÍ´·´ÅÍ§ 5 ÁÔÅÅÔÅÔµÃ 
´Á¡ÅÔè¹ 

9. à·¢Í§àËÅÇ¨Ò¡¢�Í 8. ãÊ�ã¹ªÒÁÃÐàËÂ ¨Ø´äÁ�¢Õ´ä¿Å§ã¹ªÒÁÃÐàËÂ ÊÑ§à¡µ¡ÒÃµÔ´ä¿ áÅÐ
ºÑ¹·Ö¡¼Å 

10. ·íÒàª�¹à´ÕÂÇ¡Ñº¢�Í 8. áÅÐ 9. ¤ÃÑé§ÅÐ 1 ËÅÍ´ ·íÒàª�¹¹Õé¨¹¤Ãº 4 ËÅÍ´ ºÑ¹·Ö¡¼Å 
 

µÍ¹·Õè 2 ¡ÒÃ¡ÃÍ§  
 

1. ãÊ�¢Í§¼ÊÁ»ÃÐÁÒ³ 1 ¡ÃÑÁ (1 ª�Í¹) Å§ã¹ºÕ¡à¡ÍÃ�¢¹Ò´ 100 ÁÔÅÅÔÅÔµÃ 
2. àµÔÁ¹éíÒ¡ÅÑè¹ 5-10 ÁÔÅÅÔÅÔµÃ ¤¹´�ÇÂá·�§á¡�Ç¤¹ 
3. ¡ÃÍ§¼�Ò¹¡ÃÐ´ÒÉ¡ÃÍ§ (à¤Ã×èÍ§Á×Í·Õèãª�ã¹¡ÒÃ¡ÃÍ§ ´Ñ§ÀÒ¾·Õè 2) 
 

  
 ÀÒ¾·Õè 2 ¡ÒÃáÂ¡ÊÒÃ¼ÊÁ·Õèà»�¹¢Í§á¢ç§ã¹¢Í§àËÅÇâ´Âãª�¡ÃÐ´ÒÉ¡ÃÍ§ 
 ·ÕèÁÒ: (â»Ãá¡ÃÁÇÔªÒà¤ÁÕ ÁËÒÇÔ·ÂÒÅÑÂÃÒªÀÑ¯¹¤Ã»°Á, Á.».»., Ë¹�Ò 17) 

 
4. Å�Ò§·ÃÒÂ·ÕèµÔ´ÍÂÙ�ã¹ºÕ¡à¡ÍÃ�â´Âãª�¢Ç´¹éíÒ¡ÅÑè¹ 
5. ¶�ÒÂ¢Í§àËÅÇãÊ�Å§ã¹ªÒÁÃÐàËÂ ¹íÒä»ÃÐàËÂº¹á¼�¹ãË�¤ÇÒÁÃ�Í¹¨¹áË�§ 
6. á¼�¡ÃÐ´ÒÉ¡ÃÍ§·ÕèÁÕ·ÃÒÂ ÇÒ§äÇ�¨¹áË�§ 
7. ¹íÒÊÒÃ·Ñé§ÊÍ§ª¹Ô´ºÃÃ¨ØãÊ�¶Ø§¾ÅÒÊµÔ¡ ¶Ø§ÅÐ 1 ª¹Ô´ ¾Ã�ÍÁ´�ÇÂÃÒÂ§Ò¹¼Å¡ÒÃ·´ÅÍ§         

Ê�§ÍÒ¨ÒÃÂ�¼Ù�¤Çº¤ØÁ 
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 µÍ¹·Õè 1  ¡ÒÃ¡ÅÑè¹  
 

ÃÒÂ¡ÒÃ·Õè ÍØ»¡Ã³�/à¤Ã×èÍ§á¡�Ç ÀÒ¾ÍØ»¡Ã³�/à¤Ã×èÍ§á¡�Ç ¨íÒ¹Ç¹/¡ÅØ�Á 
1 ¢Ç´¡�¹¡ÅÁ 

(round bottom flask) 
 

  

1 ãº 

2 ¤Í¹à´¹à«ÍÃ� 
(condenser) 

 

  

1 ÍÑ¹ 

3 ÊÒÁ·Ò§ 
(distillation adapter) 

 

  

1 ÍÑ¹ 

4 à·ÍÃ�âÁÁÔàµÍÃ� 
(thermometer) 

200 Í§ÈÒà«Åà«ÕÂÊ 

 

  

1 ÍÑ¹ 

5 ·ÕèàÊÕÂºà·ÍÃ�âÁÁÔàµÍÃ� 
(thermometer 

adapter) 

 

  

1 ÍÑ¹ 

6 ÊÒÂÂÒ§ 
ÂÒÇ»ÃÐÁÒ³ 1 àÁµÃ 

 

  

2 àÊ�¹ 

7 àÁḉ ÅÙ¡á¡�Ç 
(glass bead) 

 

 

  

3 àÁḉ  
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ÃÒÂ¡ÒÃ·Õè ÍØ»¡Ã³�/à¤Ã×èÍ§á¡�Ç ÀÒ¾ÍØ»¡Ã³�/à¤Ã×èÍ§á¡�Ç ¨íÒ¹Ç¹/¡ÅØ�Á 
8 ¡ÃÐºÍ¡µÇ§  

(graduated cylinder) 
¢¹Ò´ 10 ÁÔÅÅÔÅÔµÃ 

 

  

1 ÍÑ¹ 

9 ·Õè¨Ñº¤Í¹à´¹à«ÍÃ� 
(condenser clamp) + 

¢ÒµÑé§ (stand) +  
ºÍÊàÎ´ (boss head) 

 

                       

2 ªØ´ 

10 àµÒËÅØÁãË�¤ÇÒÁÃ�Í¹ 
(heating mantle) 

 

  

1 àµÒ 

11 ËÅÍ´·´ÅÍ§ (test 
tube)¢¹Ò´¡ÅÒ§ 
16150 ÁÔÅÅÔàÁµÃ 

 

  

8 ËÅÍ´ 

12 ·ÕèÇÒ§ËÅÍ´·´ÅÍ§ 
(test tube rack) 

 

  

1 ÍÑ¹ 

13 ªÒÁÃÐàËÂ 
(evaporating dish) 

 

  

1 ÍÑ¹ 

14 »ÅÑê¡µ�Í  

  

1 ÍÑ¹ 
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µÍ¹·Õè 2  ¡ÒÃ¡ÃÍ§ 
 

ÃÒÂ¡ÒÃ·Õè ÍØ»¡Ã³�/à¤Ã×èÍ§á¡�Ç ÀÒ¾ÍØ»¡Ã³�/à¤Ã×èÍ§á¡�Ç ¨íÒ¹Ç¹/¡ÅØ�Á 
1 ºÕ¡à¡ÍÃ� (beaker)  

¢¹Ò´ 100 ÁÔÅÅÔÅÔµÃ 
 

  

1 ãº 

2 á·�§á¡�Ç¤¹ 
(stirring rod)   

1 ÍÑ¹ 

3 ¡ÃÇÂ¡ÃÍ§ 
(glass funnel) 

 

  

1 ÍÑ¹ 

4 ¡ÃÐ´ÒÉ¡ÃÍ§àºÍÃ� 93  

  

1 á¼�¹ 

5 ¢Ç´ÃÙ»ªÁ¾Ù�  
(Erlenmeyer flask) 
¢¹Ò´ 100 ÁÔÅÅÔÅÔµÃ 

 

  

1 ãº 

6 ¢Ç´¹éíÒ¡ÅÑè¹ 
(wash bottle) 

 

  

1 ¢Ç´ 

7 ªÒÁÃÐàËÂ 
(evaporating dish) 

 

  

1 ãº 
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ÃÒÂ¡ÒÃ·Õè ÍØ»¡Ã³�/à¤Ã×èÍ§Á×Í ÀÒ¾ÍØ»¡Ã³�/à¤Ã×èÍ§á¡�Ç ¨íÒ¹Ç¹/Ë�Í§ 
1 á¼�¹ãË�¤ÇÒÁÃ�Í¹ 

(hot plate) 
 

  

2-3 à¤Ã×èÍ§ 

2 äÁ�¢Õ´ä¿  

  

1-2 ¡Å�Í§ 

3 ¶Ø§¾ÅÒÊµÔ¡àÅç¡ 
ÊíÒËÃÑºãÊ�ÊÒÃ 

 

  

1 Ë�Í 

4 ÇÒÊÅÕ¹ÊíÒËÃÑº·Ò¢�Íµ�Í  

  

1 ¢Ç´ 
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ÃÒÂ¡ÒÃ·Õè ª×èÍÊÒÃà¤ÁÕ (ÃËÑÊ) + 
»ÃÔÁÒ³·Õèãª�/¡ÅØ�Á ÇÔ¸Õ¡ÒÃàµÃÕÂÁ ÍØ»¡Ã³�Ë¹�ÒË�Í§ 

1 ¹éíÒ¡ÅÑè¹ 
110 ÁÔÅÅÔÅÔµÃ 

- ºÕ¡à¡ÍÃ� +  
¡ÃÐºÍ¡µÇ§ 10 ÁÔÅÅÔÅÔµÃ 

+ ¡ÃÐºÍ¡µÇ§ 50 
ÁÔÅÅÔÅÔµÃ + ËÅÍ´ËÂ´ 

2 ¹éíÒÊÕá´§ 
10 ÁÔÅÅÔÅÔµÃ 

ÅÐÅÒÂ¼§ÊÕá´§ 1 ª�Í¹àÅç¡ 
ã¹¹éíÒ¡ÅÑè¹ 100 ÁÔÅÅÔÅÔµÃ 

ºÕ¡à¡ÍÃ� +  
¡ÃÐºÍ¡µÇ§ 10 ÁÔÅÅÔÅÔµÃ 

+ ËÅÍ´ËÂ´ 
3 ethanol (Alc 6) 

10 ÁÔÅÅÔÅÔµÃ 
- ºÕ¡à¡ÍÃ� +  

¡ÃÐºÍ¡µÇ§ 10 ÁÔÅÅÔÅÔµÃ 
+ ËÅÍ´ËÂ´ 

4 ¢Í§¼ÊÁ·ÃÒÂ¡Ñº
à¡Å×Í 
1 ¡ÃÑÁ 

¼ÊÁ·ÃÒÂÅÐàÍÕÂ´¡Ñºà¡Å×Í
ã¹ÍÑµÃÒÊ�Ç¹ 1:1 áÅ�ÇÃ�Í¹

¼�Ò¹µÐá¡Ã§Ã�Í¹ 
ºÕ¡à¡ÍÃ� +  

ª�Í¹µÑ¡ÊÒÃàºÍÃ� 2 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


