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ABSTRACT

Food is the basic and most essential need for drantl survival of living beings. One of the biggdsillenges a
human being is facing in the present days as awues is “Food Adulteration”, as this stands as avere health risk to
them. In the present competitive world, marketewrs taying the flood the market with a wide rangedifferent and
innovative food products which will attract and mate the consumers to buy them. In this competitm gain an
advantage over the competitors and also to gainemopney, they are trying to adulterate foods or enkw-quality
foods. By eating these, the consumers are facitigaviot of health problems. But the consumer dugsknow about all
such issues happening in the market and is facditg df losses in terms of health and money. Theeptestudy was
planned with the main objectives of studying thafadulteration practices happening in the marked ahe awareness

levels of consumers regarding the food adulteratiod its effects.
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INTRODUCTION

Food adulteration is the process in which the @uali food is lowered either by the addition oféribr quality
material or by extraction of the valuable ingredidh not only includes the intentional addition substitution of the
substances but biological and chemical contaminatioring the period of growth, storage, processirgpsport and
distribution of the food products, is also respblesifor the lowering or degradation of the qualitey food
products. Adulterants are those substances whighused for making the food products unsafe for hug@nsumption
(FoodSafetyhelpine.com, 2014).

But how far the consumers are aware of the unsatieren of the food adulteration has to be studieghdd, this

review was done with the following objectives:
* To review about the different food adulterationqgtiges happening in the market.

» To study about the awareness levels of consumgasdiag the food adulteration and its effects
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METHODOLOGY

The paper is written by conducting a review of mfation gathered from variousecondary sources of
information like the internet, researatticles newspaper articles and thesis.

DISCUSSIONS

To Review about the Different Food Adulteration Practces Hagpening in the Market

Perera (2016) di@ laboratory analysis on Food, quality, adulterati@entification and detection of comm
adulterants in foodedible oil, flour, ghee, pulses and ground spiaesthe most likely food ingredients to be targeis
intentional or economically motivated adulteratioinfood. Inedible oil, boric acid, chalk powderate acetate, metar
yellow, vanaspathi, differerkind of starches, synthetic cring matters and Kesari dhal are the most commoshd

adulterants in adulteration of above fot

Following are some of the adulterants seen in @ffefoods and their health hazards (SourcOJANA, April
16, 1980, Page 16, GOI):

Sr.No. Aduterant Food Aticles Effects on Heatth
1 Argernone dil Oilsand fats Epidemic dropsy, glaucome, biindness, cardiac arrest.
2 Pesticide Residue Alltypes of foods Acute or chronic, poisoning, with damage to nerves and vital organs.
3 Mineral oil (used moter oi)  Cils and black pepper Diarrhea, vomiting, cancer.
4 Methyl/ alcehol Alcoholic fiquors Blurred vision, blindness, death.
5 Lead chromate Turmeric and powder mixed spices Anemia, brain darage.
] Metanil Yellow Tummeric, mixed spices, saffron, Tumours, cancer, testicular degeneration in males.
dehusked pulses, rice, golden beverages
7 Lead Tap water, some processing foods Lead poiscning, causing foctdrop, anemia, brain damage.
8 Kesari dal Pulses and besan Paralysis of legs
9 Dung Cotiander powder Tetanus
10 lronfilling Suj, tea leaves Posshility of tetanus
Figure 1

Many studies found out about the instances for adhtlon of milk. Ramya et.al. (2015) examined 50 n
samples in and around Proddat&ndhra Pradesh and reported that 8.00%, 10.00°00% and 2.00% of samples w:
adulterated with starch, glucose, sucrose and shilin powder respectively. Geeta et.al. (2015) exadimilk sample
from Secunderabad city and reported that 4.50%0%, 20.00%, 33.30% and 33.30% of samples were adtdigwith
Starch, Sugar, Glucose, Skim milk powder, and Maltespectively

To Study about the Awareness Levels of Consumers Reghing the Food Adulteration and its Effect:

Joshi et al., (2017) condudt@ study orAwareness Regarding Food Safety and Consumer Footesnongst th
Women of Dantiwada Village, Gujarat (N=40). Theulesshowed that about 60.00% of women were ha information
about common food adulterants and around 45.00% aare that food adulteration is harmful to heaiound 62.50%
women accepted that they very often have experiefuzzl adulteration. It was also observed thatlitbeate women wer
more aware in comparison of illiterate womThe ncome level of the women did not show any signiftoaffect on the

awareness level. The effect of electronic meditherawareness level of women was higher than thatirt media
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Dhanvijay and Ambekar (2015) conducted a studyssessment of student’s awareness about Food Aatidier
It was found that before the education programnd®,.d0% respondents were aware that milk is adoddraith water
and cereals with mud grits and stones. Eighty pet and above were found to be aware about adiitteraf urea to
milk, colorants to spices, roasted nuts and pusesadulteration of used tea leaves to tea. Regpismdvere found to be
less aware (1.00% to 27.00%) about common adutetarfood such as milk products, ghee, sago afféecoHowever,
after the programme, the awareness of the resptsdbout common food adulterants was found to beeé@sed up to
95.00% to 100.00%. Majority 96.00% and 95.00% resgpots had low awareness about a procedure forugwrs
complaints and Laws pertaining to food adulteratiespectively, followed by 85.00% respondents abetction of food
adulteration. After the programme, maximum respotslevere found to be highly aware (86.00%to 98.00PhE study

findings gave a conclusion that the student’s aness was low.

Nagvanshi (2015) conducted a study on common fahdterants and knowledge about adulteration among
women of Rae Bareli District. Out of all respondgmnly 72.00% subjects had knowledge about th&eadtion of foods
and the remaining respondents had no knowledge taimaximum adulterants. Majority of subjects knowsouat
AGMARK certification and do have not knowledge abdiseases related to adulteration of foods. Mjai the subjects
(31.00%) thinks that if any article does not hav@avernment certification and affects their heg§®5.00%), it may be an
adulterated one. Only a few respondents (25.00%)vkimat if the two above options are present, aloitly a less price
and less quality of the product, it may be adutestaMaximum subjects (50.00%) think that if anyits and vegetables
have normal size and normal colors it may not baltachited. Majority respondents (38.00%) observieel inilk
adulteration by the smell of milk. The data alseeded that majority of the respondents have kndgdeabout adulterants
of wheat and rice Bengal gram and red gram dhakrgpea, Black pepper, asafoetida (hing), Dalc@inimin Tejpattaand
honey adulterants. Majority of the respondents had knowledge about adulterants of wheat flour, iiqmilk,
and vegetable oils, vegetable fats, gram flour,naric, coriander seed powder, chili powder, clovasyar powder,
coffee and common salt. Maximum subjects (71.00%] ho knowledge about sacrin adulterant which isedufor

increasing sweetening of sugar and fruits.

Prasanti (2014) did a surveillance of quality addlteration of milk sold in and around Hyderabad &s public
health significance. The awareness about chemiwhingicrobiological quality, milkborne diseases, léehants, synthetic
milk, thickening agents, preservatives, neutratizand heat effect was high in adult woman compé&reault men and
among them, it was high in high level of educatioltowed by middle-level literates and least intdfates. Among the
student’s awareness was high at the college llast at primary school and moderate from high scfre=450). Among
the milk consumers (n=515); Gastrointestinal, NasjoKidney, Cardiovascular, Muscular, Orthopaediisual,
Reproductive, Respiratory and Skin problems wasented as 2.5, 0, 0, 2.5, 2.5, 2.5, 0, 2.5, 2.55%%drom dairy farms;
46.67, 10, 12, 9.33, 13.33, 5.33, 7.33, 8, 6 and@¥n traditional vendors; 50, 12.5, 10, 5, 5, Z%, 5, 2.5 and 12.5%
from parlour selling unpacked milk, 3, 0, 1, 2,140, 0, 1 and 1% from branded sachets; 50, 6.25, 8.75, 2.5, 5, 2.5,
3.75 and 7.5% from unbranded sachets, 16, 8,4, 4,8, 4, 4 and 16% from cooperative chillingteesy 13.33, 6.67, 0,
0, 3.33, 3.33, 3.33, 3.33, 3.33 and 13.33% fromgpei chilling centres and 80, 12, 16, 14, 24, %6186, 24 and 28% from

Restaurants respectively.
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Abidfaheenet al. (2013) conducted a study on family's knowledgd-oad Adulteration in the selected village of
Udupi Taluk, Karnataka, India and surveyed aboufarsilies. The study findings showed that the m&joi60.00%) of
the subjects had moderate knowledge on food adtilter They found a significant association of kienlge score on
food adulteration with age and educational stafub@®respondents. They suggested that the awarefélse public with

relation to food adulteration should be ongoingeesgdly to the general public with a lower levelegfucation.

Gupta and Panchal (2009) in their study on thergxté€ awareness and food adulteration detectioseiacted
food items purchased by homemakers (n= 281 fanifasnd that education, family income and occupatiwe major
factors that affect the extent of awareness aboat fadulteration and overall education shows thghdst impact.
Regarding consumer awareness the result depicsdhthjority, that is, two-thirds of the respondewire moderately
aware about their rights and responsibilities eslato food quality and food adulteration. Littlesdethan half of the
respondents have sometimes or other faced probfesadterated food, one-fifth of the respondentsehaever come

across adulterated food or maybe they were notealaout adulterated food.

Thakur et al. (2009) conducted a study on the linphbealth education package on knowledge andtipescof
women regarding food adulteration (n=100). 52.00%he subjects were aware of the adulteration arh&5.00% of
them reported to have experienced it. A majori).(8%) of the subjects were aware of water useahaadulterant and
one third were aware of the starch as the adultefamilk. 57.00% of the subjects were able to natome and twigs as a
common adulterant of pulses, where as one-thirdthefm even reported Makki ka Atta as the adulterant
Basin during pretest. But, after the interventiomowledge of the subjects increased significantycept gain in
knowledge for asbestos powder as the adulterargrt&mpm this, the study results also depicted ttmate of the subjects
was aware of the physical and chemical test emglégedetect to adulterant. But after the intenamtia significant gain
in the knowledge of the subject was observed, axtmptwo adulterants (color and kesari dal), thetial gain in
knowledge was observed. During pre-test more trah (B5.00%) of the subjects reported that aduléstdood items
when consumed is hazardous to health. Weaknessedlavomiting and Diarrhea were the health hazeedsrted by
17.00%, 21.00%, 23.00% of the subjects respectirelthe pre-test. But the significant gain in theowledge of the
subjects was observed during post-test. Majoritthefsubjects expressed a positive attitude towdnelfiealth education

package.
CONCLUSIONS

It can be concluded from the results of variouglistsi that there is a lot of adulteration being dondifferent
food products; and when these food products areswrnad, they are causing a lot of health issuesotsumers.
But how far the consumers are aware of the adtlberaand its effect on health is still a question.
Most of the studies reviewed showed that consunvers moderately aware of the adulteration but wes@ble to detect
them at their household level and also are unawnftiee health issues caused by the adulteratedsfdbdan also be seen
that education programmes are very much suitabilectease the awareness in consumers regardinfigddeadulteration
and its health effects. Hence some Government @rgidons, Educational institutions and NGO'’s shotdane forward

and conduct some educational programmes and avesreampaigns about food adulteration and its heéitots.
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Recentlythe Food Safety and Standards Authority of Indi@SRI) have proposed stringent punishment of fine

of Rs.10 lakh and imprisonment up to life term tloose adulterating foodstuffs. The draft proposstpmmended a new

section in the FSS Act - Section 59 - that woulddléo punishment for seven years, which can bendgtk up to life

imprisonment besides a fine of Rs.10 lakh if indiwals or businesses intentionally add adulteramt®od products.

The proposals are part of key changes recommenge#SSAl to amend the Food Safety and Standards Act,

2006. Officials said the provisions have been psepoin the wake of increasing instances of foodltewhion,

which are impacting people's health. It also sutggka fund to undertake special programmes on $afety and nutrition
(G PLUS NEWS, June 25, 2018). Hope such initiatiwés make the manufacturers or sellers to stoppraadtices like

adulteration and protect the consumers from thefiéicts of adulterated food.

REFERENCES

1.

10.

Abidfaheem, Nayak, T.K., Baby, S and Andrade, M32Bood Adulteration and Family's Knowledge on &oo
Adulteration in Selected Village of Udupi Taluk,riataka. Nitte University Journal of Health Scien&e(2):
1-5.

Dhanvijay, V and Ambekar, R. 2015. Assessmenudést's awareness about Food Adulteration. Inteorel
Journal of Informative & Futuristic Research. 2:(2B56 — 2361.

Food adulteration can lead to Rs 10 lakh fine, iifgorisonment. G PLUS NEWS. Published on June @83.2

Online available at:http://www.guwahatiplus.com/daily-news/food-adwdteyn-can-lead-to-rs-10-lakh-fine-life-
imprisonment

Geeta, W., Sai Kiran, C. and Surjit, K. 2015. Datatof Adulterants and Mastitis in Milk Samplesdavajor
Milk Fatty Acid Composition Estimation using Gasr@hatography. International Journal of Pharma Scdes
and Scientific Research. 1(1): 7-12.

K. Vasanthi Kumari, G. Venugopalan & S. Chandrampact of Rural Consumer Purchase Behavior Towards
Ready-To-Eat Food Market, International JournalSafles & Marketing Management Research and Developme
(IJSMMRD), Volume 2, Issue 1, March-April 2012, #p-48

Gupta, N and Panchal, P. 2009. Extent of Awarersess Food Adulteration Detection in Selected Foank
Purchased by Home Makers. Pakistan Journal of Mairi 8(5): 660-667.

Nagvanshi, D. 2015. A Study on Common Food Aduiterand Knowledge about Adulteration among Women of

Rae Bareli District. International Journal of Honseience. 1(3): 05-08.

Perera, M.A.K.K.P. 2016. Food, quality, adulteratiodentification and detection of common adultésgaim
food. Journal of Nutrition and Food Science. 6 (ipd): 53.

Prasanti, S. 2014. Surveillance of quality and &ehaltion of milk sold in and around Hyderabad at&lpublic
health significance. M.Sc. Thesis. Submitted to Rarsimha Rao Telangana Veterinary University, ehadbad.

Ramya, P., Swetha, C., Rao, V., Reddy, T and BabAi, 2015. Detection of adulterants in retail mé&mples
procured in Proddatur Town, YSR Kadapa (Dist), AradiPradesh. International Journal of Agricultural
Sciences and Veterinary Medicine. 3(1): 104-109.

I mpact Factor(JCC): 3.8624 - Thisarticle can be downloaded from www.impactjournals.us




N. Sasi Rekha & M. Milcah Paul |

11.

12.

13.

Thakur, M., Indrajit, W and Singh, A. 2009. Impatthealth education package on knowledge and mestof
women regarding food adulteration. Nursing and Mfévwy Research Journal. 5(1): 1-9.

Joshi, P.J., Khatri, N.G., Dave, P.H and Thakar?P2017. Awareness Regarding Food Safety and Carsum
Protection amongst theWomen of Dantiwada Villageerhational Journal of Pure Applied Biosciencegl)5
992-995.

https://[foodsafetyhelpline.com/2014/08/food-adaltien/

NAAS Rating: 3.00- Articles can be sent to editor @ mpactjournals.us




