Theory Paper

Part Alntroduction

Program: Class: B.Sc./B.HSc. (Home Science) [Year: Second Session: 2026-27
Diploma

SUBJECT: Food and Nutrition

1 | CourseCode

2 | CourseTitle Food Adulteration

3 |Course Type
(CoreCourse/Discipline DSE-1 — (_ﬂ )
Specific Elective)

4 | Pre-requisite(ifany)  [To study this course, a student must have the subject in one of |

the following -
B. Sc. Home Science, B. Sc. Voc, B. Sc. Design
5 | Course Learning This practical work will help students to —
outcomes(CLO)

o Identify adulterants present in common food items through
simple tests.

e Know about the harmful effects of adulterated food on

health.
o Gain knowledge aboutfood safety laws and preventive
measures
6 | CreditValue 3 -
7 | Total Marks Max. Theory Marks: 70 Min. Passing Marks: 40
Max. CCE Marks: 30 Min. Theory Marks: 24
Total Marks: 100 Min. CCE Marks: 16 B

[
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PartB-Content of the Course

Total No. of Lectures-Tutorials-Practical (in hours per

week):L-T-P: 45 Hours

Unit

Topics

No. of

Hours

Unitl

Introduction to Food Adulteration

1. Definition, meaning, and history of food adulteration-Ancient
methods of detecting food adulteration

2. Classification of adulterants: intentional and incidental

3. Identification of food adulteration

4. Health hazards of adulterants

5. Overview of food quality and purity standards

6. Methods of prevention and control

15

Key words: Food Adulteration, Health Hazards,Prevention and Control etc.

Activity —Group Discussion: Trace the evolution of food adulteration practices from ancient to
modern times. Role Play: Enact the effects of consuming adulterated food (illustrating

consumer awareness).

Unit2

Detection of Adulterants in Foods
1. Common adulterants in:Milk and milk products, Cereals and
pulses, Oils and fats, Spices and condiments, Beverages and
processed foods

2. Simple household and laboratory tests for detection of adulterants

3. Precaution of avoiding food adulteration.

15

Key words: Milk Products, Spices and Condiments, Laboratory Tests etc.

Activity—-Consumer Awareness Drive: Students design pamphlets or leaflets titled “Be a Smart
Consumer — Avoid Food Adulteration” and distribute them in the college/community. Guest

ILecture / Field Visit: Invite a Food Safety Officer or organize a visit to a food inspection lab.

Unit3

Food Laws and Quality Control

1. National and international food laws and agencies:
2. FSSAI (Food Safety and Standards Authority of India)
3. Bureau of Indian Standards (BIS), AGMARK, Codex

Alimentarius
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Consumer Protection Act ]
Role of government, industry, and consumers in food safety

Food labeling, packaging, and certification

= B

Public awareness and education programs for food adulteration

prevention

ey Words: FSSAI (Food Safety and Standards Authority of India), Consumer Protection Act,

Food labeling and Food Adulteration Prevention etc.

Activity - Guest Lecture / Webinar: Invite a Food Safety Officer or Nutrition Expert to speak
on the importance of food laws. Poster or Slogan Competition: Create awareness posters on

“Know Your Rights as a Consumer”. Online Exploration Activity: Visit the FSSAI website

(www.fssai.gov.in
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PartC-LearningResources

Text-Books,ReferenceBooks,Other

resources

Suggested Readings:

1. Srilakshmi, B. (2023). Food Science. New Age International Publishers.
2. Sumati R. Mudambi & M.V. Rajagopal. (2022). Fundamentals of Foods, Nutrition and
Diet Therapy. New Age International.

3. N. Shakuntala manay and M. Shadaksharaswamy (2008) Food facts and principals

4. Frank Weiss food adulteration

5. Edwin M Bruce Detection of the common food adulterants.

6. Shyam Narayan jha (2016) Rapid detection of food adulterants and contaminants.

7. Shiva Kiran, R.R. (2012). Manual for detection of common food adulterants, First

edition, IAPEN
8. Prevention of food adulteration Act, 4th Edition, Ashoka Law house, 2002.
Suggestive digital platforms weblinks:

e Swayam Portal
¢ [ Got Karmyogi

Suggestedequivalentonline courses:

https://aibinternational.com/en-apac/collections/intentional-adulteration-

training?utm source=chatgpt.com

https:f/ai_sectlearn.conﬂproductfcertificate-course-in-food-gualitv-assmnce-and—quality_—

control/?utm source=chatgpt.com
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Part D-Assessment and Evaluation

Suggested ContinuousEvaluationMethods:
MaximumMarks: 100

ContinuousComprehensive Evaluation(CCE):30marks University Exam(UE)70marks

InternalAssessment: | ClassTest Assignment/Presentation  [Total 30
Continuous
Comprehensive
Evaluation(CCE):30

External Section(A): Objective Type

Assessment: Quotations Total 70
University Exam Section (B): Short Questions

Section: 70 Section(C): Long Questions

Time :03.00Hours

Anyremarks/suggestions:
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PracticalPaper

Part A Introduction

pline Specific
Elective)

trl;rogram: Class: B.Sc./B.HSc. (Home Science) [Year: Second Session: 2026-27
iploma
SUBJECT: Food and Nutrition
CourseCode
CourseTitle Food Adulteration
Course Type
(CoreCourse/Disci

‘DSE-]

Pre-requisite(ifany)

To study this course, a student must have the subject in one
of the following -
B. Sc. Home Science, B. Sc. Voc, B. Sc. Design.

Course Learning
outcomes(CLO)

This practical work will help students to—

Detect adulteration in common food items.
Understand the health impacts of adulterated food.
Promote food safety awareness in society.

Act responsibly as informed consumers.

CreditValue

1

Total Marks

Max. Theory Marks: 70 | Min. Passing Marks: 40

Max. CCE Marks: 30 Min. Theory Marks: 24
Total Marks: 100 Min. CCE Marks : 16
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Part B-Content of the Course

Total No. of Lectures-Tutorials-Practical (2 hours per
week):L-T-P: (15x 2 ) 30Hours

Unit Topics No of hours

I To perform qualitative tests to detect adulterants in milk, cereals, 6
pulses, spices, oils, beverages, and processed foods.

2 To distinguish between pure and adulterated samples using simple 6
household and laboratory methods.

3 To identify the toxic effects of common food adulterants on human 6
health.

4 To design and create leaflets, posters, or skits educating consumers 6
about adulteration detection,

3 Tb assess students’ ability to identify critical labeling information. 6

Keywords : Qualitative tests,adulterated samples, human health, adulteration detection.

PartC-LearningResources

TextBooks,ReferenceBooks,Other

resources

Suggested Readings:

1.SSAI (Food Safety and Standards Authority of India). (2022). Manual of Methods of
Analysis of Foods: Adulteration Tests. New Delhi: Ministry of Health and Family Welfare,
Government of India. Retrieved from https:/fssai.gov.in

2.De, A. K. (2018). 4 Textbook of Food Chemistry. New Delhi: New Age International
Publishers.

3. Sethi, V., & Lakra, P. (2019). Food Adulteration and Detection Techniques. New Delhi:

Discovery Publishing House.

4.Manay, N. S., & Shadaksharaswamy, M. (2019). Foods: Facts and Principles (3rd ed.). New
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Delhi: New Age International Publishers.
Suggestive digital platforms weblinks:

e Swayam Portal
e [ Got Karmyogi

Suggested equivalent online courses:

https://igmpi.ac.in/food-analysis-and-quality-assurance

https://www.bilaspuruniversity.ac.in/PDF/2019/CERTIFICATE %20COURSE %20in %20
Food%?20adulteration.pdf

https://onlinecourses.swayam2.ac.in/cec20 ag06/preview

Pttps:/;’nutrilanceacademv.com/courses/food-safetv-qglitv-control

PartD-AssessmentandEvaluation

Suggested ContinuousEvaluationMethods:

InternalAssessment Marks ExternalAssessme Marks
nt

ClassInteraction /Quiz VivaVoceonPractical

Attendance PracticalRecordFile

Assignments (Charts/ - Tablework/Experiments

ModelSeminar / Rural
Service/Technology
Dissemination/Report of
Excursion/ Lab Visits/Survey/

Industrialvisit)

TOTAL 30 70

Anyremarks/suggestions:
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