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Report Objectives:  

1. To understand and apply the principles of qualitative analysis 
in detecting adulterants in dairy products. 

2. To familiarize students with FSSAI standards and regulations 
concerning food safety and adulteration. 

3. To enhance students' practical laboratory skills and analytical 
thinking. 

4. To promote awareness about food safety and the impact of 
adulteration on health. 

 

Description:  

The Food Safety and Standards Authority of India (FSSAI) sets 
stringent guidelines to ensure the safety and quality of food products. 
This activity focuses on the qualitative analysis of common dairy 



products like curd, milk, ice cream, traditional Indian sweets, and 
flavored milk to detect adulterants. The students carried out the 
qualitative tests for urea, metanil yellow, starch and detergent. By 
engaging in this practical exercise, students learn the importance of 
food safety regulations and the techniques used to identify 
contaminants that may pose health risks. 

 

Outcomes:  

1. Awareness of Food Safety: The activity raised awareness 
about the prevalence and dangers of food adulteration, 
emphasizing the importance of adhering to FSSAI standards. 

2. Alignment with NEP: The activity aligns with the National 
Education Policy (NEP) 2020 by promoting experiential 
learning, interdisciplinary education, and the development of 
scientific temper among students. 

3. Traditional Knowledge Systems (TKS): By analyzing 
traditional Indian sweets, students will appreciate and integrate 
traditional knowledge with modern scientific practices. 

No of Participants: 56 students of S.Y.B.Sc (SEC) Microbiology 

Brochure/Poster https://xavierscollegegoa.ac.in/wp-content/uploads/2024/08/Dairy-
adulterant-Activity-SYBSC.jpg 

Photographs https://xavierscollegegoa.ac.in/wp-content/uploads/2024/08/Dair-
adulterant-pics-micro-sxc-2024.pdf 
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 https://xavierscollegegoa.ac.in/wp-content/uploads/2024/08/Analysis-
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