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Food Adulteration  

Adulteration is defined as the addition or 

subtraction of any substance to or from food 

Some of the common adulterated foods are milk 

and milk products, cereals, pulses, coffee powder, tea 

powder, turmeric powder, saffron, confectionary, non-

alcoholic beverages, spices, edible oils, meat, poultry 

products etc.  

The adulterants in food can be classified in 

three categories:  

1. Natural adulterants  

Natural adulterants are those chemicals or 

organic compounds that are naturally present in 

food.  

e.g.  

➢ toxic substances in certain poisonous 

mushrooms, 

➢ Prussic acid in seeds of apples and cherry,  

➢ marine toxins,  

➢ fish oil poisoning,  

➢ environmental contaminants  

2. Incidental/unintentionally added adulterants  

➢ Pesticide residues  

➢ Droppings of rodents, insects, rodent bites and 

larva in food during its storage  

➢ Microbial contamination due to the presence of 

pathogens like Escherichia coli, Salmonella in 

fruits, vegetables, ready-to-eat meat and poultry 

products  

3. Intentionally added adulterants  

These adulterants are added intentionally for 

financial gain and have serious impact on the health 

of the consumers.  

a. Additives and preservatives like vinegar, citric acid, 

sodium bicarbonate (baking soda), hydrogen 

peroxide in milk, modified food starch, food flavours, 

synthetic preservatives and artificial sweeteners.  

b. Chemicals like calcium carbide to ripen bananas and 

mangoes.  

c. Non certified food colours containing chemicals like 

metallic lead are used to give colours to vegetables  

d. Edible synthetic wax like shellac or carnauba wax is 

coated on fruits like apple, pear to give a shining 

appearance. 

Food Quality Control  

➢ 1954, Prevention of Food Adulteration Act  

➢ Prevention of Food Adulteration Rules in 1955  

 

Food Quality Control Agencies  

ISI, AGMARK, FPO, FCI and other health 

departments enforce minimum standards for the 

consumer products. 

 FCI (Food Corporation of India) was set up in the 

year 1965  
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