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Programme Description

Food has become a high-profit industry by reason of the scope it offers for value

addition, particularly with the food processing industry getting recognized in India

as a high-priority area. The Food technology is a branch of science in which the food science
is applied in ma nufacturing and preservations of food products. The food technologists
study the chemical, physical and microbiological makeup of the food.

Learning Objectives

After successful completion of the course, students will be able to:

1. Get basic knowledge on various foods and about adulteration.

2. Understand the adulteration of common foods and their adverse impact on health

3. Comprehend certain skills of detecting adulteration of common foods.

4. Be able to extend their knowledge to other kinds of adulteration, detection and remedies.

5. Know the basic laws and procedures regarding food adulteration and consumer
protection.

Syllabus

1. Common Foods and Adulteration
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.

2. Adulteration of Common Foods and Methods of Detection
Means of AdulterationMethods of Detection Adulterants in the following Foods;

Milk, Oil, Grain, Sugar, Spices and ondiments, Processed food, Fruits and vegetables.
Additives and Sweetening agents

3, Project
1. Collection of information on adulteration of some common foods from local
market g :
2. Demonstration of Adulteration detection methods for a minimum of 5 common
foods
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