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Unit Topics Periods 

I. 
Introduction. 

Basic concepts of food safety 

01 

02 

 

II. 

Preservation methods 

Food adulterants 

Principles of qualitative tests 

02 

 

02 

 

01 

III. 

Food standards 

Composition of milk 

Properties of milk 

 

01 

01 

01 

IV 

Adulterants and preservatives. 

Microorganisms present in milk. 

Techniques used in Milk testing and quality control. 

 

01 

 

01 

 

01 

 Total theory period   ══ 14 



Section-II Practical (Total: 16L) 

Sr. No. Practical Periods 

1 

Test for detection of sesame oil in pure ghee to 

determine whether the ghee id adulterated with 

hydrogenated / Vanaspati. 

(2P) 

 

2 Test for detecting light berries in Black pepper (2P) 

3 Test for detecting light berries in Black pepper. (2P) 

4 Test for presence of metanil yellow in turmeric (2P) 

5 Test for presence of starch in milk and ice cream. (2P) 

6 Test for presence of colophenial resins in asafetida (2P) 

7 
Qualitative tests for Detection of Adulterants in 

milk 
(2P) 

8 

Estimation of microbes in milk by Methylene Blue 

Reduction Time, Resazurin reduction test and 

Standard plate count. 

(2P) 

9 Isolation of Microbes from milk. (2P) 
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