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About

1. Name of the Add on Course : “Food Adulteration & Detection”
2. Organizing Department : CHEMISTRY
3. Head of the Department : DR. NIYATI MAJEE (DAS)
E-mail : niyatimajee@gmail.com
Mobile : 9830086501
4. Course Coordinator : DR. PALAS DAS
E-mail : dr.palasdas@gmail.com
Mobile : 9477445376

Duration of Course (in hours) : 30 Hours

Course Commencement Date : 12.06.2023
Course End Date : 22.06.2023
Evaluation Date : 22.06.2023.

Objective of the Certificate Course :
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a) To aware students about basic idea on various foods and about adulteration.

b) To know about adulteration of common foods and their adverse impact on
health

c) To develop the skills of detecting adulteration of common food

d) To be able to extend their knowledge of remedial measures for food
adulteration


mailto:dr.palasdas@gmail.com

e) To know the laws & procedures regarding adulteration and consumer
protection

10. Target Group : B.Sc. (Sem I, IV, VI) students

11. Detailed syllabus of the Course:
UNIT-1 : Common Foods and Adulteration : (04 hrs)

Common Foods subjected to Adulteration - Adulteration — Definition — Types; Poisonous
substances, Foreign matter, Cheap substitutes, Spoiled parts. Adulteration through
Food

Additives — Intentional and incidental. General Impact on Human Health.

UNIT- Il : Methods of Detecting Adulterants : (05 hrs)

Means of Adulteration Methods of Detection Adulterants in the following Foods; Milk,
Coffee, Oil (Ghee), Grain( pulses) , Sugar, Spices (Chili powder, turmeric,
coriander) and condiments, Processed food, Fruits and vegetables.

Analysis of preservative and coloring materials, test enhancing, sweetening flavoring
materials (msg).

UNIT- lll : Present Laws and Procedures on Adulteration : (05 hrs)

Basic Highlights of Food Safety and Standards Act 2006 (FSSAI) — Food Safety and
Standards Authority of India—Rules and Procedures of Local Authorities.

Role of voluntary agencies such as, Agmark, ISI.

Quiality control laboratories of companies, Private testing laboratories, Quality control
laboratories of consumer co-operatives.

Consumer education, Consumer’s problems rights and responsibilities, COPRA 2019 -
Offenses and Penalties — Procedures to Complain — Compensation to Victims.

UNIT- IV : Experimental Detection of Adulterants : (16 hrs)

1. Collection of information on adulteration of some common foods from local market
2. Collection of sample of common food from local market

3. Demonstration of Adulteration detection methods of the collected foods

4. Hand on experimental detection of adulterants by the candidate

5. Assessment



12. Proposed Schedule

for Course :

Sl | Module | Description I Instructor Date Durationj
0. |
el Registration & Inauguration 12.062023 | 2h |
2 | Module 1 Food Nutrition, Common PD + ND 12.06.2023 2h
; Foods & Adulterants
3 | Module4 |  Experimental Detection of | ND+PD + DNS | 1206.2023 | 2h \
4 Adulterants i ear b 4
4 | Module 2 | Food Adulteration & Method of PD + ND 14.062023| 3h T
i . Detection
5 |Module4 |  Experimental Detection of | ND + PD + DNS | 14.06.2023 | 3h }
6 | Module 2  Food Adulteration & Method of PD + ND 17.06.2023 2h
‘ 2R ) Detection
7 | Module 4 Experimental Detection of ND + PD + DNS | 17.06.2023 3h
NG A Adulterants ‘
8 | Module 3 | Present Laws & Procedures on PD + ND 19.06.2023| 3h
1 el A L ~Adulteration : AL T S
9 | Module4 | Experimental Detection of | ND + PD + DNS 19.06.2023 | 3h
| Adulterants : : :
- 10 | Module 3 | Present Laws & Procedures on PD 21.06.2023 2h
A e Adulteration R R
- 11 | Module 4 Experimental Detection of ND + PD + DNS | 21.06.2023 4h
Adulteran i srip e | g N oy

Course Coordinator
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Dr. PALAS DAS

Date: 12.06.2023
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Head of the Department

Dr. NIYATI MAJEE (DAS)

Date: 12.06.2023
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. REQISTRATION OF PARTICIPANTS
Date 12.06,2023
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Title of the Value Added Course :
Food Adulteration & Detection

Organized by : Department of Chemistry
No. of Participants : 36

Course Outcome :

The 30 hours value added course "Food Adulteration & Detection” organized by the
Department of Chemistry, Vidyanagar College was started on 12.06.2023 with 36
participants from B.Sc. Sem Il and Sem IV students. The course content was elaborately
explained to the participants with slide projector in power point mode and the course
materials in hard copy were distributed among the participants. Also students experienced
practical demonstration and hand on experiments on detection of adulterants in the
laboratory. They were explained about the current laws to prevent adulteration. Finally the
students were evaluated on 22.06.2023 with 10 MCQ type questionnaires and all of the
students found to score A Grade in the assessment. Each participant after successful
completion of the course received a Certificate on the course.

Course Coordinator
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Dr. PALAS DAS



