
Food adulteration



Introduction

• Adulteration is the process of adding unwanted 
substances to the food, with similar 
appearance/colour for making profits.

• Adulteration is a legal term meaning that a food 
product fails to meet the legal standards.







Common Food Adulterantions
1. Milk

• A 2012 study conducted by the FSSAI across 33 states 
found that milk in India was adulterated with diluted 
water, detergent, fat and even urea.

• Some of the adulterants that are used in milk are water, 
chalk, urea, caustic soda and skimmed milk, while 
Khoya is adulterated with paper, refined oil and 
skimmed milk powder.

• The level of adulteration in milk is dangerous to so 
many levels and has the highest chance of causing 
stomach disorders.



2. Tea/Coffee

• Tea and coffee are two most used beverages in India, 
and thus highly adulterated. Tea leaves are usually 
adulterated with same coloured leaves, some might 
not even be edible. Several cases of liver infection 
across the country have been reported due to 
consuming adulterated tea.

• Coffee seeds, on the other hand are adulterated with 
tamarind seeds, mustard seeds and also chicori. 
These adulterants are the main cause of diarrhoea.



• 3.Honey

• There are so many varieties of honey available in the 
market, but due to its steep price, honey is commonly 
adulterated with molasses sugar to increase the bottle 
quantity.

• 4. Dal

• The most commonly adulterated dal is arhar dal and is 
usually adulterated with metanil yellow. Metanil yellow is a 
principal non-permitted food colour used extensively in 
India. The effect of long-term consumption of metanil 
yellow on the developing and adult brain causes 
neurotoxicity.





5. Spices:
• Papaya seeds, black berries are the common adulterant 

used in black pepper as they are almost similar in size 
but tasteless (sometimes bitter). Red chilli powder is 
adulterated with brick powder,salt powder or talc 
powder and artificial colours like Sudan Red.

• 6. Saffron
• The most expensive spice in the world. Saffron is 

adulterated by coloured dried tendrils of maize cob.



• 7.  Butter and cream

• Butter can be diluted with water or partially replaced with 
cheaper plant oils such as palm oil, sunflower oil and 
soybean oil. This increases the profits derived from a given 
volume of milk.

• 8.  Ice cream

• Most common adulterants in ice cream are pepperonil, 
ethylacetate,butraldehyde, emil acetate, nitrate, washing 
powder etc are not less than poison. Pepperoil is used as a 
pesticide and ethyl acetate causes terribble diseases 
affecting lungs, kidneys and heart


