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Report 
 

Title of the Programme: 15 Days Certificate Course on “Food 

Adulteration” 
 

The 15 Days Certificate Course was organized by the Department of Home 

Science under the guidance of the organizer of the programme Dr. Aradhna 

Dubey (Associate Professor, Home Science). The honorable Principal of the 

institution, Dr. S.N. Khare was present on the inauguration day of the 

certificate course. He mentioned in his introductory speech that the topic is 

food adulteration is very useful for our day-to-day life. He also added how 

we can be safe by avoiding the consumption of adulterated food stuffs. 

Further during the course, the trainer Dr. Aradhna Dubey explained the 

following areas: 

▪ Definition and types of Food Adulteration. 

▪ Historical context and significance. 

▪ Legal and regulatory frameworks. 

▪ Chemical Analysis Techniques.  

▪ Microbiological Methods. 

▪ Physical Examination Methods. 

▪ Emerging technologies in detection. 

▪ Quality assurance and control measures. 

▪ Food safety management system. 

▪ Consumer awareness and education campaigns. 

▪ Regulatory enforcement and penalties. 
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The other domains related with food adulteration discussed during the 

certificate course were: 

Food is essential for sustenance of life. We all eat food and gain energy for 

different metabolic activities. All living organisms need food for growth, 

work, repair and maintaining life processes. 

There are different types of food available today in the market, and daily, we 

all depend on various food sources, including vegetables, fruits, cereals, 

pulses, legumes, etc. 

As we buy fresh veggies and other groceries, we might have come across 

small pebbles in cereals and grains, darkly stained vegetables like cabbage, 

broccoli, fruits, dark red meat and a lot more. 

Adulteration or contamination of natural food products is one of the major 

challenges today. Despite various actions and penalties, the practice of 

adding adulterant is quite common in developing countries. There are various 

methods used for adulterating natural products. 

Food Adulteration can be defined as the practice of adulterating food or 

contamination of food materials by adding a few substances, which are 

collectively called adulterants. 

Adulterants are the substance or poor-quality products added to food items 

for economic and technical benefits. Addition of these adulterants reduces 

the value of nutrients in food and contaminates the food, which is not fit for 

consumption. These adulterants can be available in all food products which 

we consume daily, including dairy products, cereals, pulses, grains, meat, 

vegetables, fruits, oils, beverages, etc. 

The process of contaminating food or adding to the food components is a 

common phenomenon in developing countries. 

For instance: Milk can be diluted by adding water to increase its quantity and 

starch powder is often added to increase its solid content.         

Listed below are the main reasons for adulterating food products: 

▪ Practiced as a part of the business strategy. 

▪ An imitation of some other food substance. 

▪ Lack of knowledge of proper food consumption. 

▪ To increase the quantity of food production and sales. 

▪ Increased food demand for a rapidly growing population. 

▪ To make maximum profit from food items by fewer investments. 
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Adulteration is an illegal practice of adding raw and other cheaper 

ingredients to excellent quality products to increase the quantity. Having this 
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adulterated food is highly toxic and leads to several health issues, including 

certain nutrition deficiency diseases, kidney disorders, and failure of an 

individual’s organ systems, including heart, kidney and liver. 

Prevention from Food Adulteration: 
According to the National Health Service and Food Research Institute, 

several food products have been adulterated to increase the quantity and 

make more profit. This practice of adding adulterants to food products are 

quite common in all in developing countries and other backward countries. 

Every year, the 7th of April is celebrated as the World Health Day globally 

and as per the reports, WHO aims to bring a general awareness about the 

adulterations of food products, motivate and inspire everybody to have a 

healthy and balanced diet. 

i. Avoid dark colored, junk and other processed foods. 

ii. Make sure to clean and store all the grains, pulses and other food 

products. 

iii. Wash fruits and vegetables thoroughly in running water before they are 

used. 

iv. Check if the seal is valid or not, before buying food products like milk, 

oil and other pouches. 

v. Always make sure to check and buy products having an FSSAI-

validated label, along with the license number, list of ingredients, 

manufactured date, and its expiration. 

The course wrapped up with the certificate distribution ceremony in which 

the certificates were distributed among the 52 students enrolled in the course 

by the honorable Principal, Dr. S.N. Khare and Dr. Aradhna Dubey, 

Organizer of the course. 
 

 

 

 


