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Abstract:  In India, women are seen as a key element in raising consumer awareness. They have the capacity 

to sway anyone's purchase decision, whether they are from the village or the city. If they are working, they 

have greater practical and market expertise than a housewife, whether they are highly qualified or less 

educated. The research will also uncover the role of women in influencing family and societal purchasing 

decisions. In India, food adulteration is a widespread occurrence. It refers to both the purposeful adulteration 

of food to improve texture and consistency, as well as the distribution of substandard food. A foodborne illness 

outbreak is the most common result. A total of 100 female homemakers from Aligarh city (civil lines) 

participated in this study.  

 

Key words: Consumer awareness, Food Adulteration, Homemakers 

 

 

  

 

BACKGROUND 

Food is the most basic requirement for all living beings to thrive. Every citizen has the right to eat clean, safe, 

and nutritious food. Adulteration is the process of lowering a product's quality or character by adding a foreign 

or inferior ingredient and removing a key component. And it shows up as stomach problems, giddiness, and 

joint pain, diarrhoea, liver problems, dropsy, gastrointestinal problems, respiratory distress, oedema, and 

cardiac arrest, glaucoma carcinogenic consequences, paralysis, and so on. Food adulteration has been a 
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problem for a long time. It comprises a number of strategies such as concealing the condition of the product, 

selling decomposing food, misbranding or falsifying labelling, and introducing toxicants. For the consumer, 

adulteration has two disadvantages: first, he pays more for lower-quality meals, and second, some forms of 

adulteration are damaging to one's health. Consumer rights must be understood by women. Consumers, 

particularly women, need safe and fair financial services since product makers may provide them poor, 

expensive, hazardous, or useless products in some cases. 

 

I. INTRODUCTION 

“Women have been called queens a long time, but the kingdom given them isn't worth ruling”   --Louisa May 

Alcott 

Consumer Awareness: The importance of consumer empowerment has long been acknowledged around the 

world. The consumer's level of awareness can be used as a barometer of a country's progress. "Consumerism" 

refers to consumers' self-effort in order to protect themselves. When a consumer first joins the market, it is 

difficult for him or her to purchase things. As a result, consumers must be aware of their legal rights before, 

during, and after purchases. It's difficult to say how many people in poor nations like India are aware of their 

consumer rights because rights are often overlooked or taken for granted. Today's customer has changed 

dramatically as a result of liberalisation and globalisation, as well as a larger push toward privatisation, as 

well as enhanced knowledge due to improved access to information and media exposure. However, despite 

greatest attempts, a consumer may experience numerous issues over the course of consumption. Despite 

several provisions in various enactments providing for consumer protection and stern action against 

adulterated and sub-standard items, little progress in the field of consumer protection has been made. There 

is an urgent and growing need to educate and motivate consumers in regards to product quality. In summary, 

customers should be empowered in terms of their consumer rights. They should be provided with the ability 

to be cautious and discerning in order to protect themselves from any trading malpractice. This is critical in 

spreading consumer knowledge to women, who are more prone to trader exploitation. This research focuses 

on the level of consumer awareness among women in Aligarh (City). 

According to Dian Marieczild; “A woman is the full circle. Within her is the power to create, nurture and 

transform.” 

1.1 History: Frederick Accum, a German chemist, was the first to investigate adulteration when he identified 

numerous harmful metal clonings in ford and drink in 1820. Food suppliers were enraged by his efforts, and 

a scandal surrounding his alleged mutilation of the book "The Royal Institution Library" eventually brought 

him down. In early 1850, Hill Hassel, a physician and author, published extensive research in the Lancet and 

the Led. 
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1.2 Food Adulteration: Adulteration is defined as the fraudulent insertion of another's ingredient to boost a 

drug's selling or profit. Adulteration is a term that refers to the deterioration of various foods, pharmaceuticals, 

and other things as a result of merging them with low-cost, inferior components. 

 

1.3 Causes of  Food  Adulteration: In India, food adulteration is a common practise among merchants. It poses 

a serious threat to human health. Adulteration of food is all too rampant these days, and nearly no food is safe. 

Adulterants can infiltrate the food supply through agricultural stages that haven't been adequately cleansed. 

Adulterants include stones, leaves, soil, sand, and dust, to name a few. They may be cleaned by the consumer, 

making them less harmful. Other adulterants that are purposely added are either invisible or blend in with the 

beverage's colour or texture. They are generally harmful to one's health, and the majority of them result in 

significant health problems like cancer. 

 

1.4 Types of  Food  Adulteration 

a) Intentional Adulteration: This is a sort of adulteration in which a food item is tampered with on purpose. It is 

done to increase the content of key nutrients after reducing a particular quantity to increase profit margins by 

utilising chemicals and other substances.  

b) Incidental adulteration: Inadequate hygienic conditions for food and beverages from the production site to the 

table of consumption produce incidental adulteration. Examples include pesticide residues, rat droppings, 

larvae in meals, and other unintentional adulterants. 

 

II. OBJECTIVES 

To assess awareness level amongst women homemakers regarding food adulteration, consumer’s rights and 

responsibilities. 

 

III. SIGNIFICANCE 

Women, as the primary purchasers of products, are an essential segment of society to be aware of 

consumerism. As a result, the current study is critical in determining the important elements influencing 

consumer awareness among Aligarh City's women homemakers. The findings might be used to inform policy 

decisions aimed at increasing women's consumer knowledge, which would benefit them not only personally 

but also the entire country. Because women's consumer awareness not only protects people from harmful food 

products and diseases, but it also saves money, which has a direct impact on a country's economy. 
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III. LITERATURE REVIEW 

 

 

  

[1] Murali D, and Kulkarm M.S, (1990) in the study of “Housewives Regarding Food Adulteration”. A 

housewife's primary task was to ensure the family's well health by providing nutritious food. They also 

recommended acquiring food from reputable stores to avoid food adulteration. People need to be taught about 

the dangers of food adulteration. 

 

[2] Gupta and Panchal (2009) in their study on the extent of awareness and food adulteration detection in 

selected food items purchased by homemakers, found that education, family income, and occupation are all 

key factors that influence food adulteration awareness, with overall education having the greatest impact. 

 

[3] Thakur et al. (2009) conducted a study on the Impact of health education package on knowledge and 

practices of women regarding food adulteration. The adulteration was known by 52.00 percent of the 

individuals, and 15.00 percent of them claimed to have experienced it. The majority of the subjects (80.00%) 

were aware that water could be used as an adulterant, and one-third were aware that starch could be used as a 

milk adulterant. During the pre-test, 57.00 percent of the subjects were able to identify stone and twigs as a 

common adulterant of pulses, and one-third of them even identified Makki ka Atta as an adulterant in Basin. 

 

[4] According to “Food adulteration and practices in urban area of Varanasi” (September 2010). Young people 

make up the majority of those present, and they are largely involved in purchasing food ingredients rather 

than actually handling them. The majority of them choose to buy it from the stockiest. The majority of people 

discovered all types of adulterations in cereals and noticed them by looking at the cereals' external features, 

while the rest discovered cereal adulteration after cooking or during the washing of cereals right before 

cooking. The majority of persons admitted that they had never filed a complaint against the shopkeeper and 

that they had never taken any action against him. The majority learned about it from television or the 

newspaper, while the rest (11%) learned from individuals, and the remaining 4% learned from other means. 

They grew up watching the TV show "JAGO GRAHAK JAGO" and are familiar with ISI , FAO and 

AGMARK food standards. 

  

[5] Consumer awareness a study was conducted in Tamil Nadu among 529 randomly selected house holders 

(2011). The majority of the respondents were aware of the damaged food items, according to the results. The 

majority of those respond had no idea what the proper refrigerator temperature was. The study discovered that 

there was no significant variation in food safety knowledge among consumers of various educational levels. 
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[6] Abid Faheem et al. (2013) conducted a study on family's knowledge on Food Adulteration in the selected 

village of Udupi Taluk, Karnataka, India and surveyed about 75 families. The majority of the individuals 

(60.00 percent) had a moderate understanding of food adulteration, according to the data. They discovered a 

link between respondents' age and educational status and their knowledge score on food adulteration. 

 

[7] Prasanti (2014) did a surveillance of quality and adulteration of milk sold in and around Hyderabad and 

its public health significance. Adult women had higher awareness of chemical and microbiological quality, 

milk borne diseases, adulterants, synthetic milk, thickening agents, preservatives, neutralizers, and heat effect 

than adult men, and it was highest among those with a high level of education, followed by those with a 

middle level of education, and lowest among those with illiteracy.  

 

[8] In South India, another study with 123 participants was conducted (2014). Despite the fact that the majority 

of respondents (91.7%) and (84.9%) were aware of the use of food preservatives and flavouring chemicals, 

their knowledge was insufficient. The participants were separated into three groups based on their preservative 

awareness: good (37.4), satisfactory (40.6), and poor (22), as well as additives (percent): good (49.6), 

satisfactory (36), and poor (22). (22). (14). A gap between knowledge and practise has been discovered. 

 

[9] Dhanvijay and Ambedkar (2015). It was determined that 100.00 percent of respondents were aware that 

milk is polluted with water and grains with dirt grits and stones before the education programme. Adulteration 

of urea to milk, colorants to spices, roasted nuts and pulses, and old tea leaves to tea were all discovered to be 

common. Common food adulterants such as milk products, ghee, sago, and coffee were found to be less well-

known by respondents (1.00 percent to 27.00 percent). 

 

[10] Nagvanshi (2015) conducted a study on common food adulterants and knowledge about adulteration 

among women of Rae Bareli District. Only 72.00 percent of respondents were aware of food adulteration, and 

the rest had no notion what the maximum level of adulterants may be. The majority of the participants are 

aware of the AGMARK certification, but not of the disorders linked to food adulteration. 

 

[11] According to “Extent of awareness and prevalence of adulteration in selected food items in rural 

Dehradun” (2016) Housewives purchased food for the home in 59.3 percent of homes. In some food items, 

the prevalence of adulteration ranged from 17.3 percent to 66.2 percent. 54.3 percent of people bought loose 

stuff. 86.3 percent of people did not read the food labels on packaged foods. Literates (57.312.3) had the 

highest mean percentage of purity compared to illiterates and those with only a primary education. 

[12] Joshi et al., (2017) conducted a study on Awareness Regarding Food Safety and Consumer Protection 

amongst the Women of Dantiwada Village, Gujarat. According to the findings, around 60.00 percent of 
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women had concerns about common food adulterants, and approximately 45.00 percent were aware that food 

adulteration is damaging to their health. Approximately 62.50 percent of women agreed that food adulteration 

occurs frequently in their lives. In comparison to uneducated women, literate women were also shown to be 

more aware. level of awareness The impact of electronic media on women's awareness was greater than that 

of print media. 

 

IV. RESEARCH METHODOLOGY 

Sample Locale: Civil lines area of Aligarh city. Sample size: It includes 100 women homemakers. Sample 

Profile: The sample belongs to women homemakers of age 25 to 35 years (literate/Illiterate). Tools and 

techniques used: Data Collection • The primary data was collected using a self designed questionnaire 

consisting of 24 questions. • The secondary data was collected by using books, e-books, journals and 

magazines. Data Analysis: The data was analysed by using percentage method, Percentage= No. of 

participants/ Total no of participants × 100. Data presentation The data was presented by using Tabular form, 

pie chart and bar graphs.  

 

V. RESULTS AND DISCUSSION 

A total number of 100 women Homemaker participated in this survey and attempt the questionnaire. Among 

them 85% women are educated and 15% are Illiterate or lower literate. The results of the survey are 

represented in the Tabular form and pie chart corresponding to each question are given below. 

  

1) Food preferences because of: 

Table-1 

Options Quality Quantity Cost None Total 

No. Of respondents 26 32 42 0 100 

Percentage 26% 32% 42% 0% 100% 

 

 

 

Figure-1 
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2) Knowledge of Food Adulteration: 

Table-2 

Options Yes No Total 

No. of respondents 100 0 100 

Percentage 100% 0% 100% 

 

 

Figure-2 

 

3) Source of information about food adulteration: 

Table-3 

Options Newspaper Television Internet Family and 

Friends 

Total 

No. of 

respondents 

63 28 7 2 100 

Percentage 63% 28% 7% 2% 100% 

 

 

 

 

 

 

 

 

Figure-3 
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4) Common food adulterants they know about: 

Table-4 

Options Water Artificial 

colours 

Bricks, dust 

and pebbles 

All Total 

No. Of 

respondents 

27 3 3 67 100 

Percentage 27% 3% 3% 67% 100% 

 

 

Figure-4 

 

 

 

 

 

 

 

 

 

 

5) Criteria used to detect adulteration in food: 

Table-5 

Options By visual 

inspection 

By touching 

and tasting 

Both A and 

B 

Test provided 

by FSSAI 

Total 

No. of 

respondents 

21 2 77 0 100 

Percentage 21% 2% 77% 0% 100% 
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Figure-5 

 

6) Knowledge about the different detection techniques of food adulteration: 

Table-6 

Options Yes No Total 

No. of respondents 98 2 100 

Percentage 98% 2% 100% 

 

 

Figure-6 

 

 

 

 

 

7) Awareness of physical detection technique of food adulteration: 

Table-7 

Options Yes No Total 

No. Of respondents 69 31 100 

Percentage 69% 31% 100% 
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Figure-7 

 

8) Knowledge of milk adulterants: 

Table-8 

Options Yes No Total 

No. Of respondents 100 0 100 

Percentage 100% 0% 100% 

 

 

Figure-8 

 

 

 

 

 

 

 

9) Awareness about its physical detection technique: 

Table-9 

Options Yes No Total 

No. Of respondents 30 70 100 

Percentage 30% 70% 100% 
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Figure-9 

 

10)  Knowledge of spices adulterants: 

Table-10 

Options Yes No Total 

No. Of respondents 73 27 100 

Percentage 73% 27% 100% 

 

 

Figure-10 
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11)  Awareness about its physical detection technique: 

Table-11 

Options Yes No Total 

No. of respondents 8 92 100 

Percentage 8% 92% 100% 

 

Figure-11 

 

12)  Knowledge of oil and oil seeds adulterants: 

Table-12 

Options Yes No Total 

No. of respondents 81 19 100 

Percentage 81% 19% 100% 

 

 

Figure-12 
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13)  Awareness about its physical detection technique: 

 

Table-13 

Options Yes No Total 

No. of respondents 7 93 100 

 Percentage 7% 93% 100% 

 

 

Figure-13 

 

14)  Knowledge of meat adulterants: 

Table-14 

Options Yes No Total 

No. of respondents 9 91 100 

Percentage 9% 91% 100% 

 

 

Figure-14 
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15)  Awareness about its physical detection technique:  

Table-15 

Options Yes No Total 

No. of respondents 6 94 100 

Percentage 6% 94% 100% 

 

 

Figure-15 

 

16)  Knowledge of cereal adulterants: 

Table-16 

Options Yes No Total 

No. Of respondents 22 78 100 

Percentage 22% 78% 100% 

 

 

Figure-16 
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17)  Awareness about its physical detection technique: 

Table-17 

Options Yes No Total 

No. Of respondents 3 97 100 

Percentage 3% 97% 100% 

 

 

Figure-17 

 

18)  Knowledge of beverages adulterants: 

Table-18 

Options Yes No Total 

No. of respondents 80 20 100 

Percentage 80% 20% 100% 

 

 

Figure-18 
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19)  Awareness about it’s physical detection techniques: 

Table-19 

Options Yes No Total 

No. of respondents 2 98 100 

Percentage 2% 98% 100% 

 

 

Figure-19 

 

20) Awareness about the government regulations and acts related to food adulteration: 

Table-20 

Options Yes No Total 

No. Of respondents 1 99 100 

Percentage 1% 99% 100% 

 

 

Figure-20 
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21) Knowledge of the consumer courts: 

Table-21 

Options Yes No Total 

No. of respondents 1 99 100 

Percentage 1% 99% 100% 

 

 

Figure-21 

 

22)  Filled case in a consumer court: 

Table-22 

Options Yes No Total 

No. of respondents 0 100 100 

Percentage 0% 100% 100% 

 

 

Table-22 
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23) Awareness of whom to complaint against food adulteration: 

Table-23 

Options Yes No Total 

No. of respondents 0 100 100 

Percentage 0% 100% 100% 

 

 

Figure-23 

 

24) Complained to whom against food adulteration? 

Table-24 

Options Food seller Consumer 

court 

FSSAI All Total 

No. Of 

respondents 

100 0 0 0 100 

Percentage         100% 0           0% 0% 100% 

 

 

Figure-24 

In present study, we found that in Aligarh city women homemakers are going for the cost of the food item 

first and then quantity and quality of the food products. Among 100 women 42 % choose cost, 32% go with 

quantity and only 26% women are choosing food products by its quality. all of the women are agree that they 

aware with the basic adulteration concept but they don’t have the deeper knowledge of it. They informed 

100%

0%

Yes

No

100%

0%

Yes

No

http://www.jetir.org/


© 2022 JETIR February 2022, Volume 9, Issue 2                                                     www.jetir.org (ISSN-2349-5162) 

JETIR2202455 Journal of Emerging Technologies and Innovative Research (JETIR) www.jetir.org e450 
 

about adulteration differently. 63% women are gaining this knowledge through newspaper, 28% through 

television, 7% by internet and only 2% women understand this concept with their family and friends. 100% 

women respond that they know about adulteration in food items but very few among them are aware with 

their food detection techniques. And also mostly among them aware only about milk and spices adulteration 

i.e. approximately 70% but not other food adulterations like meat and cereal adulteration. And approximately 

90% women are aware with the different food adulterants, specially milk and spices adulterants but they don’t 

know about the detection techniques of the adulterations, specially in meat or cereals. And also 100% among 

them use visual inspection or by touching or tasting but not even a single women aware with the testing 

methods provided by FSSAI. And it’s also shocking as well as interesting that only one lady among these 100 

knows about the government regulations and consumer courts for complaining against such activities and 

frauds. And 100% of women complaining only to the seller if they were found such activities with them. 

 

VI. INCLUSION CRITERIA: Married female homemakers between the age of 25 to 35 were selected 

for the study, Female homemakers willing to give information were included in the study, Female 

homemakers both literate and Illiterate were included.  

 

VII. CONCLUSION 

According to the survey, there was little association between food adulteration awareness and educational 

status among Aligarh's women homemakers. Despite the fact that 85 percent of them are educated women, 

they purchased the product without understanding its nutritional value. Because of the rising cost of living, 

the majority of them always looked at pricing before acquiring things. Due to consumer illiteracy and 

ignorance of their rights under food safety rules and regulations, as well as their failure to become responsible 

citizens, adulteration is rampant in low-income communities. Despite the fact that both producers and 

merchants are aware of the harmful effects of adulteration on one's health, neither has a moral obligation or a 

code of conduct. This could be due to a lack of severe enforcement of laws and regulations, or to a lack of 

fear of the law, allowing people to easily bend the rules. Customers are also unclear of their rights and 

responsibilities, as well as who to contact in such cases. 

 

VIII. SUGGESTIONS 

The government, our educational system, public authorities, and local bodies should raise awareness about 

quality standards, the consequences of consuming contaminated food, consumer rights, and other topics 

through campaigns and national awareness programmes so that homemakers buy foodstuffs with care and 

discretion. For grocery products that are consumed in big quantities, such as grains and pulses, only local 

brands are popular among consumers. Large manufacturing companies and retail outlets should take the 
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necessary steps to popularise well-known non-local brands. Consumers should be informed and encouraged 

to take action against rogue grocery stores and grocery manufacturing companies. 

 

Overall, it was fascinating to witness how women select grocery stores, how worried they were about the 

quality of the food they purchased, and how much they were aware of food adulteration and government rules 

and regulations related to this, both as an experience and as an educational opportunity. The ability to observe 

the process must be a near-essential part of a researcher's education. It aids in determining which concepts in 

the social and management sciences are based on empirical evidence of individual and group behaviour. 

 

REFERENCES 

1) Abu Norman Atahar Mohammad Ali, Food safety and Public Health Issues in Bangladesh: a regulatory 

concern, European food And Feed Law Review,Vol. 8 (2013). 

2) Adulterated food being sold on char dham routes: Specs. The Tribune 25 Jun 2015. Assessed on 03/02/2016. 

Available at http://www.tribuneindia, com./uttarakhand. 

3) Adulteration in traditional medicines in India rampant, study reveals, N.B. Nair, September 20, 2016. 

4) Adv. Mihir Desai and Adv. Kamayani bali:health care case law in India published in 2007 by CEHAT and 

ICHR. 

5) Afzal A, Mahmood MS, Hussain L, Akhtar, Masood. Adulteration and Microbiological Quality of Milk (A 

Review). Pak J Nutrit. 2011; 10(12):1195. 

6) Alauddin S. Food adulteration and society. Global research analysis International. 2012; 1(7):35. 

7) Anita G, Neetu S. Hazards of new technologies in promoting food adulteration. J EnvSci, Tox. F Sci. 2013; 

5(1):08-10. 

8) Annual report Food Safety and Standards Authority of India (FSSAI). Retrieved from-

fssai.gov.in/home/FSSAI-Annual-Reports.html. (Retrieved on- 02/03/2018). 

9) Article Assessing food additives: the good, the bad and the ugly;2009,: Quality Assurance and Safety of Crops 

& Foods ISSN 1757-8361. 

10) Chitlange LR. To Study Awareness about Prevention of Food Adulteration Act-1954 (PFA-1954) among 

Working Women of Washim and their Attitude towards Seeking Legal Remedy in Case of Adulteration. The 

International Journal of Science and Techno ledge. 2014; 2(9):68. 

11) D.P. Mahale, R.G. Khade, V.K. Vaidya, Microbiological analysis of street-vended fruit juices from Mumbai 

city, India, Internet Journal of Food Safety 10 (2008) 31-34. 

12) Detect Adulteration with Rapid Test (DART book) by Food Safety and Standards Authority of India (FSSAI), 

2012.old.fssai.gov.in/Portals/0/Pdf/Final_test_manual_part_I%2816-08 2012%29.pdf. (Retrieved on- 

16/01/2018). 

http://www.jetir.org/


© 2022 JETIR February 2022, Volume 9, Issue 2                                                     www.jetir.org (ISSN-2349-5162) 

JETIR2202455 Journal of Emerging Technologies and Innovative Research (JETIR) www.jetir.org e452 
 

13) Dhanya K, Syamkumar S, Sasikumar B. Development and application of SCAR marker for the detection of 

papaya seed adulteration in traded black pepper powder. Food Biotechnology. 2009; 23:97-106. 

14) Dhulia. Laws of food adulteration: A critical study with special reference to 

thefoodsafetyandstandardact2006. ILI Law Review. 2010; 1: 163-188. 

15) Dhyani A, Saklani A. To assess awareness of consumers towards consumer protection laws. J. Marketing, 

1994; 23 :9-12. 

16) Dr. Mamatha B Associate Professor, Quality Perception of Food Products Among Home Makers, Department 

of Resource Management and Research Centre,Smt. VHD central Institute of Home Science, Bangalore, 

India. 

17) Dr. Shashikant Pardeshi, Scientific Officer, Food Adulteration: Its Implications and Control Approaches in 

India, DPHL, Jalgaon, Maharashtra, India. 

18) FAO. Assuring Food Safety and Quality: Considerations of Food Safety and Consumer Protection. FAO 

Corporate Document Repository, Agriculture and Consumer Protection Division, Food and Agriculture 

Organization, Rome, Italy, 2011.  

19) FAO/WHO. Joint FAO/WHO food standards programme FAO/WHO coordinating committee for Africa, 

seventeenth session, Rabat, morocco, 2007, 23-26. 

20) Food Adulteration and Family’s Knowledge on Food Adulteration In Selected Village of Udupi Taluk, 

Karnataka. Abid Faheem T.K. , Baby S. Nayak & Maxie Andrade  Department of Community Health Nursing, 

Professor & Head, Department of Child Health Nursing. 

21) FSSAI. Food Safety and Standards Authority of India, Ministry of Health and Family Welfare, Government 

of India, New Delhi, India, 2011. 

22) G. Sarathchandra, B. Muralimanohar, Occurrence of mycotoxins in livestock feeds and feedstuffs of Tamil 

Nadu, Journal of Environmental Biology 34 (2013) 825830. 

23) Gahukar RT. Adulterated food. Kisan World. 2009; 36(8):33. 

24) Gahukar RT. Food adulteration and contamination in India: occurrence, implication and safety measures. 

International Journal of Basic and Applied Sciences.2014; 3(1):47-54. 

25) https://www.indianjournals.com/ijor.aspx?target=ijor:ijmss&volume=5&issue=7&article=027Internationa

l Journal of Trend in Scientific Research and Development (IJTSRD) Volume 3 Issue 5, August 2019 Available 

Online: www.ijtsrd.com e-ISSN: Volume – 3, July - August 2019 Page 1117. 

26) Hurley IP, Ireland HE, Robert CC, Williams JHH. Application of immunological methods for the detection of 

species adulteration in dairy products. International Journal of Food Science & Technology. 2004; 

39(8):873-878. 

27) J. K. Swathi And Naazia Kauser OUCW Kori, A Study Of Adulteration Of milk and Milk Products From Local 

vendor, International Journal Of Biomedical And Advanced Research M.Sc. nutrition and diabetic 

department of Nutrition, Hyderabad, India. 

http://www.jetir.org/


© 2022 JETIR February 2022, Volume 9, Issue 2                                                     www.jetir.org (ISSN-2349-5162) 

JETIR2202455 Journal of Emerging Technologies and Innovative Research (JETIR) www.jetir.org e453 
 

28) K. Sharma, P.P. Dhyani, S.S. Samant, Toxic chemicals in fruits and vegetables: An overview, Everyman’s 

Science 65 (2010) 215-218. 

29) K. Subbannayya, G.K. Bhat, S. Shetty, V.G. Junu, How safe is sugarcane juice? Indian Journal of Medical 

Microbiology 25 (2007) 73-74. 

30) K.P. Nair, T.B. Mathew, Home processing to address food safety issues in cereals, Journal of Insect Science, 

26 (Special issue) (2013) 111-119. 

31) Khapre MP, Mudey A, Chaudhary S, Wagh V, Dawale A. Buying practices and prevalence of adulteration in 

selected food items in a rural area of Wardha district: a cross-sectional study. Online Journal of Health and 

Allied Sciences, 2011, 10(3). 

32) Kounteya Sinha. Around 13% of food samples found contaminated nationwide. The Times of India 

11Jan2002.Assessed on 13/5/2015. Available at http://m.times of india.com/india/article show. 

33) M.M. Rahman, S. Akhter, M. Jamal, D.R. Pandeya, M.A. Haque, M.F. Alam, Control of coliform bacteria 

detected from diarrhea associated patients by extracts of Moringa oleifera, Nepal Medical College Journal 

12(1) (2010) 12-19. 

34) M.W. Siddiqui, R.S. Dhua, Eating artificially ripened fruits is harmful, Current Science 99 (2010) 1664-1668. 

35) Manual of methods of analysis of foods: Food Safety And Standards Authority of India Ministry of Health and 

Family Welfare Government of India, New Delhi 2015. 

36) Menasha S, Janani M. Food Adulteration and ITS Problems (Intentional, Accidental and Natural Food 

Adulteration). International Journal of Research in Finance and Marketing. 2016; 6(1):132-138. 

37) Moonty B. Awareness of women consumers regarding food safety. Asian Journal of Home Science. 2009; 

4(2):363-365. 

38) N. sasi Rekha & M. Milcah Paul Research Scholar, Consumer Awareness Regarding food Adulteration and 

its Incidence in the Market, Department of Food Nutrition and Dietetics, Andhra University, Visakhapatnam, 

Andhra Pradesh, India 29 October 2018. 

39) Nagvanshi D. A Study on Common Food Adulterants and Knowledge about Adulteration among Women of 

Rae Bareli District. International Journal of Home Science. 2015; 1(3):5-8. 

40) Naik Y. 25% of milk in state adulterated. The Times of India 16thJune2007. 

Accessedon2/12/2015.Availableathttp://timesofindia.indiatimes.com//city/mumbai/25-of-milk-in-state-

adulterated/article show/2127308.cms 

41) National Health Accounts Cell. National Health Accounts-India:2004-05. Ministry of Health and Family 

Welfare, Government of India.September2009. Available at 

http://www.whoindia.org/LinkFiles/Health_Finance_National_Health_Accounts_2004-05.pdfaccessedon 

30/12/2015. 

42) P. Srilakshmi, R.P. Thakur, K. Satyaprasad, Mechanism of biocontrol of Aspergillus flavus in groundnut by 

species of Trichoderma, Journal of Mycology & Plant Pathology 41 (2011) 249-254. 

http://www.jetir.org/


© 2022 JETIR February 2022, Volume 9, Issue 2                                                     www.jetir.org (ISSN-2349-5162) 

JETIR2202455 Journal of Emerging Technologies and Innovative Research (JETIR) www.jetir.org e454 
 

43) P.S. Negi, Plant extracts for the control of bacterial growth: Efficacy, stability and safety issues for food 

application, International Journal of Food Microbiology 156 (2012) 7-17. 

44) Prof Dr M. Karim khan, Adulterated food and its health hazards, May 19 2012. 

45) R. T. Gahukar, Review Paper, Food adulteration and contamination in India: occurrence, implication and 

safety measures. 

46) R.V. Sudershan, G.K. Bhat, A survey on veterinary drug use and residues in milk in Hyderabad, Food 

Additives and Contaminants 12 (1995) 645-650. 

47) R.V. Sudershan, P. Rao, K. Polasa, Food safety research in India: A review, Asian Journal of Food & Agro-

Industry 2 (2009) 412-433. 

48) Rao SC. Food adulteration goes unchecked. The Times of India 21 May2002. 

Accessed:2/12/2015.Availableathttp://timesofindia.indiatimes.com//city/hyderabad/Food- adulteration-

goes-unchecked/article show. 

49) Rekhi T, Yadav H. Basic Terms used in Foods and Nutrition. Textbook of Fundamentals of Food and Nutrition, 

Elite Publishing House Pvt. Ltd.: New Delhi; Ed, 2014, 1(3). 

50) S. Majumdar, Food hazards and food security, Everyman’s Science 64 (2010) 348- 355. 

51) S. Rastogi, P.D. Dwivedi, S.K. Khama, M. Das, Detection of aflatoxin M-1 contamination in milk and infant 

milk products from Indian markets by ELISA, Food Control 15 (2004) 287-290. 

52) Thakur M, Walia I, Singh A. Impact of health education package on knowledge and practices of women 

regarding food adulteration. Nursing and Midwifery Research. 2009, 5(1). 

53) Varma P. A study to assess the awareness of food adulteration among consumer in Bijnor city. Journal of 

Agricultural Engineering and Food Technology. 2017; 4(2):104-108. 

54) Y.P Singh, G. Sumbali, Aflatoxin B1 contamination in commercial varieties of apple and pear fruits with 

Aspergillus flavus Link ex Fries, Indian Phytopathology 64 (2011) 100-101. 

http://www.jetir.org/

