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Science Stream

SEMESTER.II

FOODADULTERATION

02 Credits & MaxMarks:50

Specilic Outcomes:

After successful completion of the course, students will be able to:

1. Get basic knowledge on various foods and about adulteration.

2. Understand the adulteration of common foods and their adverse impact

on health

3. Comprehend certain skills of detecting adulteration of common foods.

4. Be able to extend their knowledge to other kinds of adulteration,

detection and remedies.

J. Know the basic laws and procedures regarding food

adulteration and consumer protection.
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