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ABSTRACT,

Agrimulture and food production are the main areas of ecenomic
davelopment of most developing countries, The devaelopment have
contributad to the greater need for laws to regulate the
safety of the Zand supnly,

The adulteration of the food product is a main preblem in the
food market, More and more instances of the adulteration and

- pregervation ¢f food iteme with susstancee and chemicals that
are injuricus to the human body. T2 prevent this problem Food
and Drug Act 0,26 was established in 1980,

Law provide to assess whether the food comply with any minimum
quality standard or maximun limdits for injurious elements or
materials which have been officielly prescribed or recomsndad,
The standards are very useful for cuality assurance of product
intended to market., Standarxds are meaningless uniesg the
methods of analysis zre also stinmdardised,

-

The most important aspect of a2 food item to the consumer is

its safety and quality.

Food analyals include several metheds that are physiecal,
chemical and microscoplcal exeminaticon, These metheds are

helpful to detect the adulterated foed items,
' 5\

Most foods are examined for moisture, ash and sugar, Powdered
products are exemined under the microscop to detect any
foreign metter, The chemlical anzlysis will provide the
correct Information regarding the genuiness of the product,

Public health Ana pectors nraught the samples of oils and fats,
beverages (tea, goffes, nﬂﬂ-ﬁlﬁohalic beveragas), milk powder,
jsggery, spices snd condiments, haking powder, vinegar and
pelice officer brought the gsamples of 1*quﬂr from the
Magistrate to the Govt., inalyst Department to detect ths
genuiness of the above samplos,



eils and fats are adulterated with cheapest oils that are - —.
detectad by the detemination cof sapeonificaticn value, iodine
value, acid value and BPX values.Tea is adulterated with foreign
leaves esnd cdffde with rozsted flour and husk that are detected
by the determination of ash content, extract, =nd caffeine
content, YNon alcoholic baveraces adulterated with addition of
wate@, addition of saccharin, and coleuring matters .fhese are
detected by the detarmination of preservatives, ssccharin content
sugar percentage and colouring matter, carbondioxide for baking
powder, acid insoluble zsh for snices and condiments, acidity,
oxldation value, alka2lii oxidation wvalue,fo@ine value, ester value
for vinegar,and alechol percentace, acidity, esters, aldehyde,
furfural, copper for licuor are used in the chemical analysis

of the food items,

Fhe detdctden of_ foreign substances of powdered product is
carried out by the micros copical exsmination.Powdered products
are adulterated by the addltion of flour, brick pewder, powderad
paddy husk, saw éugt snd poonac,

The mest frequent form of adulteration of liqguor is the addition

of water,
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