Food and Adulteration
Learning Indicators:
Exploration and sharing; investigation; recording and reporting

Learning Objectives:
• To help children identify food ingredients and components
• To help children learn about the different kinds of
adulterants with the help of testing methods for food
adulterants and contaminants

Level: Class 6
Subject: Science

F

ood is essential for our survival. Our food has
many nutrients which provide us with the
energy and strength for carrying out our day to day
activities. Nutrients like Proteins, Carbohydrates,
Fats, Vitamins and Minerals and micronutrients such
as Iron, Calcium, Sodium, etc. are present in different
food items. For example, potato is a rich source of
carbohydrates, while eggs and fish are rich in protein.

Activity 1: Foods and their ingredients
Can you think of some food items that you and your friends really like, and the ingredients they are made up of? You may discuss this with
your teacher. Try to list down in the table below a few food items, their ingredients, sources and the nutrients they provide:

S. No.

Food items

Ingredients

Source

Key Nutrients

1.

Chapatti

Atta or wheat flour, water

Wheat plant

Carbohydrates, Proteins

2.
3.
4.
5.
6.
7.
8.
9.
10.
This activity is useful in learning about the nutrients found in the food that we eat.

With increasing population and rising living standards, the demand for food is getting higher every day. Some manufacturers and sellers
of food items try to meet this growing demand without losing out on the profit – by ‘adulterating’ the food they sell.

This is done by illegally adding impure ingredients, or ingredients
that are not allowed to be used in a food product. This is called food
adulteration. A very common example is that of water added in milk.
Other food products such as atta, edible oils, cereals, coffee, etc are
also adulterated with substances like low grade flour, low grade
cereals, mud, stones, chalk powder, etc.
Please remember, food adulteration is an illegal activity, and is
punishable under law.
Would you like to carry out a few easy tests on the food items you
eat, to check if they are adulterated? Read on to find out how these
tests can be done.

Starch test
Food item in a test tube + 2 to 3
drops of iodine solution

Blue black colour shows
presence of starch

Activity 2: Food adulteration
Test the presence of starch in milk, khoa, paneer and ghee.

Collect two-three samples of these food items from your home, your friend’s home and the school canteen. Carry out the starch test given here in the
presence of a teacher and record the findings below:

Sample number

Sample name

Colour change (Yes/No)

Starch present (Yes/No)

1.
2.
3.
4.
5.

Conclusion: ___out of___ samples showed up positive in the starch test. Thus, we can conclude that these have starch added as an
adulterant.
Other interesting tests which can be carried out at home are listed below. Try and carry out these tests, record your observations and
share them in the classroom.
1.

Coconut oil: On refrigeration, coconut oil solidifies. If adulterated, the other oil remains as separate layer.

2.

Honey: Pure honey does not disperse in water. If the drop of honey, when added to water, disperses, it indicates the presence of
added sugar.

3.

Sand or chalk powder in sugar/jaggery: On adding sugar/jaggery to water, it dissolves. The impurities or adulterants settle down at
the bottom.

4.

Dhatura seeds in foodgrains: This can be done by visual examination. Dhatura seeds are black-brown in colour and have flat edges.

5.

Added colour in foodgrains: Put the foodgrains in a pot of water and leave them for half an hour – the water will become colored if
there is color in the grains.

6.

Iron filings or dust in tea, suji/atta/maida: Pass a magnet over the food sample; the adulterants will be attracted by the magnet.

There are various other tests which can be easily done to identify whether a food item is adulterated. Try and gather different samples
from a nearby departmental store and examine them. Did you find any adulteration?

It is important to be aware as consumers in order to avoid health problems that an adulterated
food may lead to.

