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Two Days Live Hands-on Virtual Workshop
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FOOD ADULTERATION ANALYSIS
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WHO CAN JOIN?

Any Biology, Microbiology,
Biotechnology, Biochepistry,
Food Science, Pharmacy, Home Science candidate

Registration Open till 15 July 2023

Certificate will be provided to all participants Registration Fee: Rs,350/-

WORKSHOP SCHEDULE: 21 to 22 July 2023 (11 am to 4 pm)
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Objecﬁves 11:00amto 11:30 am | Inauguration Session
The objective Of Organizing ) days hands on virtual - 11:45amto 01:30 pm | Food Safety; Need of the day
workshop on “Food Adulteration Analysis” is to aware " | 02:00 pm 10 04:00 pm | Food Adulteration Experiment
studentsabout food adulteration and its analysis methods. -
s 11:00 am to 01:00 pm | Food Adulteration Experiment
LeCtU res fl’0m Expe I"t MentO rs Apprec.latlon 02:00 pm to 03:00 pm | Career opportunities in Food Industries
oge Day

1.Food Safety: Need of the day Certificate: 03:00 pm to 03:15 pm | QUIZ WINNER ANNOUNCEMENT

. 2
Z'FOOd & FOOd Adu‘terahon TOp 3 qualijfizing 03:15 pm to 03:45 pm | Program feedback by participants

3.Career opportunities in Food Industries

Candida’eY H’I.[/ get 03:45 pm to 04:00 pm | Vote of Thanks

Experiments to be performed Certificate of

1.Dairy Products Adulteration Analysis Appreciation B q‘i;

2.Spices Adulteration Analysis f _ B A 2
3.0il, Honey, Cereals Adulteration Analysis. /)(llj W()lll v 5 "L M
4.Flour Analysis :
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