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ABSTRACT-Food adulteration is the process of lowering the quality of food items by introducing or replacing them with harmful 

substances to people’s health. It covers not only the purposeful addition or replacement of an ingredient but also contamination that 

occurs when food items are being produced, stored, or distributed. Adulteration is become a profitable profession. India has a culture 

where “food is medicine,” as our predecessors once said. But the truth is that the fruits and vegetables we eat today no longer “contain 

vitamins and minerals; instead, they have been polished and pumped with toxic chemicals. Numerous diseases and early deaths have 

been caused by adulterants in contaminated food.  The fruit adulteration system using machine learning is presented. The system uses 

ESP32andMQ gas sensor. The collected data is trained and test using machine learning algorithm.  
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I.INTRODUCTION 

Any fruit constituent that is taken does so to obtain nourishment. Due to the fruit's extensive manufacturing, 

processing, and distribution processes, its nutritional value has decreased. The idea of adulteration is widely applied 

to enhance the texture, shelf life, and appearance of fruit products. The process of altering the nature or quality of 

fruit by introducing adulterants or eliminating necessary components is known as fruit adulteration. One of the 

adulterants might be a foreign or inferior chemical compound that is present in fruit. Fruit is purposely adulterated 

by adding trace amounts of non-nutritious chemicals to improve the fruit's appearance or storage qualities. Any food 

substance is consumed for the purpose of receiving the nutrients it provides. Due to the food's sequential steps of 

creation, processing, and distribution, the food items' nutritional value has declined. For improving the texture, 

storage, and overall quality of the food goods. Adulteration is a commonly use donation when it comes to look. The 

Adding these ingredients alters the food's character or quality. the use of adulterants or the act of removing an 

essential component food tampering. The adulterants could be foreign or subpar. component found in food that is 

harmful to the food. During the adulteration of food, minute amounts of Intentionally added non-nutritive ingredients 

boost its attractiveness or food storage capabilities. The majority of fruit and vegetable adulteration is brought on by 

the use of the hazardous chemical Formalin. To preserve biological specimens, formalin is a collarless, aqueous 

solution of formaldehyde. This substance is used to stop the rotting of the corpses. To decay, one uses this quality. 

Adulteration does not always have very major health repercussions. A 30 ml dose of formalin with a 37 percent 

formaldehyde content, however, may kill an adult. The traders employ formalin as a preservative to preserve fruits 

and vegetables for extended periods of time while also improving their look.  

 

   

http://www.jetir.org/


© 2023 JETIR May 2023, Volume 10, Issue 5                                                           www.jetir.org (ISSN-2349-5162) 

JETIRFX06086 Journal of Emerging Technologies and Innovative Research (JETIR) www.jetir.org 499 
 

II. PROPOSED SYSTE 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

III.METHODOLOGY 

 

 This scent is change by various food material with the goal that can be implemented by various kinds of gas sensor 

to distinguish the debasement food (MQ3, MQ2, MQ135). This all sensors are associated with miniature regulator 

simple pin. The warming stage holder have some measure of pressing factor were likewise measure the pressing 

factor level of compartment. So, utilize this temperature contrast, gasses distinction and pressing factor distinction 

to detect the food idolization level 
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IV. RESULT 

 

 In the figure below we have used three sensor outputs to integrate the Fruits degradation detection. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Fig: 4.1. Ammonia Level 

 

                                                                                

 

 

 

                                                                 

 

 

                                                                          

 

 

 

 

 

Fig: 4.2 Methelyne 
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Fig: 4.3 Ethenlyne Percentage 

 

                                                                                    

 

 

 

 

 

The figures above had shown the normal monitoring of the system for the fruit init andwill indicate ok condition 

using green light. Nowwhen the fruit is degraded the systemwill alert the user with the RED led and the buzzer. 

Asshown in the figure below. 

                                                                                    

                                                

 

 

 

 

 

Fig: 4.4 Ethenelyne Level Cross the Threshold percentage 
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In the above figure the threshold level of Ethenlyne have crossed so the system have turned on the buzzer, RED LED 

and it will be Displayed on LCD.   

  

 

V.FUTURE SCOPE 

 

 This project can be Used in Food Anti- Adulteration department.In domestic level this can be used for detecting nitrous fruit 

and food products.Applicable in many food production industries for safety of the consumer.  

VI.CONCLUSION 

 This project presents the fruit adulterationsystem using gas sensors. The systemusesgassensor to detect the ppm level of the 

fruit. TheESP32 is used to process the inputs. Sensor values of the sensor will help to detect thefruit adulteration. This system 

will be beneficial tothe fruit industry as well as food industrytocheck the quality of fruits.  
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