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Abstract - Food adulteration means anything added or subtracted from food, making it injurious to 
health. This adulteration may be done intentionally or unintentionally. Intentional adulteration is a 
criminal act and a punishable offense. Adulterated food has been linked to various chronic diseases 
like liver disorders, diarrhoea, stomach disorders, lathyrism, cancer, vomiting, dysentery, joint pain, 
heart diseases, food poisoning, Food products are often a target of adulteration, while supply chains 
usually deal with perishable products that could be harmful to consumers if they are not managed 
properly. Economic adulteration is a long-term problem affecting the food industry. Adulteration in food 
has been a concern since the beginning of civilization, as it not only decreases the quality of food 
products but also results in a number of ill effects on health. And the study that discussed the 
significance of food, food adulteration, the nature of adulteration, the impact of adulterants, and so on, 
The Meaning and Origin of Organic Food The Impact of Food Security in India of Adulterants on Health 

Keyword - Food, adulteration  
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INTRODUCTION 

Food adulteration is the method, through the 
inclusion of inferior content or by the separation of 
valuable components, by which the consistency of 
food is lowered. It not only comprises the aim of 
adding or replacing ingredients but also biological 
and chemical pollution, which is responsible for 
diminishing or worsening the consistency of food 
products throughout the period during which they are 
manufactured, packing, refining, transportation, and 
delivery. Adulterants are the chemicals used to 
prevent human intake of food products.[1] 

Food adulteration happens occasionally in its crudest 
form, when forbidden medicines are only partially or 
entirely substituted. Adulteration occurs for a variety 
of reasons, including financial gain, negligence, and 
a lack of acceptable treatment, storage, 
transportation, and hygienic conditions. The buyer is 
either misinformed or is generally exploited by 
disease. This sort of adulteration is widely 
encountered in backward or industrialised nations. 
Consumers have to be wary of prevalent adulterants 
and their health impacts. The market regularly 
imports enormous amounts of food, enabling the 
producers to exploit and mislead customers. Few 
farmers apply ethical regulations; others perform 
food adulteration since it is exceedingly challenging 
to discern between them. A person's religious and 
social value are both diminished when food is 

tainted. Market knowledge is crucial in preventing 
the adulteration of goods. Unconsciousness and 
commercial behaviour may risk the health of 
customers and lead to poisoning. Specific 
evaluations should also be communicated to 
ordinary folks. 

Customer philosophy is represented by successful 
buying behavior, which provides a logical 
framework for organizing the vast quantity of 
information available on what influences 
consumer purchasing decisions. Business 
agencies use several methods to figure out what 
kinds of items their clients require and how much 
of each they require. The customer must decide 
the acceptable attributes of items supplied at 
affordable pricing. Buying involves time, 
resources, and cash that swallow a lot. Effective 
buying requires familiarity with the product's 
content, tools, and intended applications on the 
part of those making the purchase decision. If the 
food supply is more expensive than the consumer 
is prepared to pay, the seller must give a lesser-
quality meal. As a result, there is tampering. Non-
edible and adulterated foods of poor quality and 
cheap cost Food items are intentionally coupled 
with low-quality, non-edible ingredients that are 
cheap and readily available. Food adulteration is a 
serious and law-abiding offence.[2] 
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Food and Its Importance 

Food is a key human survival necessity. For 
millennia, food has been acknowledged as an 
important human requirement for both good health 
and bad health. This is a basic need for all living 
things, including humans. Any action of man is aimed 
at nourishment, and he thinks about other, less 
critical needs only after having satisfied this 
necessity. Carbon metabolism, proteins, lipids, 
vitamins, and minerals all contribute to the body's 
energy needs. Food serves as a source of 
nourishment. Food thus governs our bodily systems, 
guards us against illnesses, and fills our lungs, giving 
us a feeling of mental contentment. As a result, 
everyone has the right to eat healthy food. Pure food 
offers us fitness, enjoyment, sustainability, and 
quality. It is pure food; it should be safe, and should 
be lovely and immune to any injury or damage that 
might influence its quality. Pure food is what it is. In 
preserving people's welfare, dietary content, amount, 
and regularity play a crucial role. The diet generally 
consists of carbs, lipids, proteins, and water, which 
an animal may ingest or drink for energy or pleasure, 
including humans. Plants and animals are the 
primary sources of almost all foods. Water and salt 
are, consequently, a necessary part of the human 
diet, as are all inorganic molecules.[3] Salt is 
occasionally ingested as a flavor or as a 
preservative. Different edible fungi, such as 
mushrooms, are different meals not from animal or 
plant sources. Fungi and ambient bacteria are used 
in the fermentation and pickling of foods such as 
leavened bread, alcoholic drinks, from age, pickles, 
and yoghurt. Algae, or blue-green algae, such as 
Spiraling, provide food for many crops. In the 
preparation of products, however, is baked soda, 
another inorganic material. Animal foods include 
mammalian-generated milk, which is eaten or turned 
into dairy products such as cheese and butter in 
many cultures. Furthermore, birds and other animals 
consume eggs, and bees are a frequent sweetener 
in many civilizations. Although some food may be 
eaten fresh, for reasons of safety, palatability, and 
flavor, many meals require some type of preparation. 
Cleaning, chopping, cutting, or inserting additional 
foods or components, such as spices, may be 
necessary even at the most basic step of the cooking 
process. Mixing, heating or chilling, cooking 
pressure, fermentation or combining of other foods 
may also be required. Most meals are made in the 
kitchen of a home.[4] Certain preparations are used 
to enhance the taste or visual appeal of the food; 
others may aid in the preservation of the food; and 
yet others may be rooted in cultural identity. A meal 
consists of food that is ready to be eaten at a certain 
time and place. However, food adulteration is a 
serious danger to one's health because of how it is 
prepared and processed, as well as because of the 
additives that may be used. 

Food Adulteration 

Adulteration was classified in order to boost sales or 
profits as the dishonest addition to some other 
product. Adulteration is a term used to describe the 
mixing of diverse foods, medications, and other items 
for minimal or no cost. To produce a substance 
impure, the impurities are introduced or a vital 
element is removed, as shown in the Oxford 
diagram. Either way, the inclusion of foreign goods 
means decreasing the consistency of the foodstuffs. 
As an adulterant, a substance is administered to a 
food product to diminish its consistency and increase 
its amount. Adulteration of foodstuffs is what this 
adulterant is considered to be. It might be planned or 
inadvertent to incorporate adulterants.[5] But the 
adulterant addition is typically purposeful. The major 
reason for the intentional use of these adulterants is 
to maximize profit at the expense of environmental or 
consumer health. It is undeniably a societal ill that is 
the result of a complex web of social, economic, 
technological, and human variables coming together. 
In the eyes of the law, it's a crime on par with 
burglary, theft, and murder since it's a sign of a sick 
society. Like any other crime, food adulteration is 
predicted to persist in our society as long as the 
current reasons that create crime remain. 
Eradicating food adulteration is a near-impossible 
undertaking. What is truly required for 
consideration is the deployment of measures which 
may regulate this crime to a level which will not 
pose health dangers to consumers.[6] 

The Nature of Adulteration 

Adulteration of food has been one of the biggest 
challenges during the past few decades. The 
government of India came up with numerous 
organisations to reduce food adulterants. The 
screening of contaminated and unadulterated foods 
is required to guarantee that no health hazards 
develop. Therefore, it is impossible to assure the 
wholesale item's just visual verification when the 
harmful substances are present at a ppm stage. 
However, the food is scrutinized until it is bought in 
order to verify that insects, optical plants, foreign 
particles, etc. are not present. The product 
statement on packaged goods is essential for 
identifying the items and their nutritious content. 
You may use it to check the food's freshness and 
use-by date. The purchaser must prohibit taking 
food from a sanitary environment.[7] Diseases may 
be spread by the consumption of food sourced 
from unclean environments. Fruits that are 
chopped off or removed before being sold cannot 
be purchased in unsanitary settings. The purchase 
of certified food from a recognized business is 
continuously safer. During different festivities, 
individuals typically consume various composite 
foods that produce toxicity. A risk assessment 
should be conducted before introducing an 
intentional or unintentional adulterant. 
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 Intended Adulterants 

It is possible to use substances such as sand an
d marble pieces as well as water, carbon colour, 
hairy and mineral oil to make crayfish powder. 
Damage is done to human flesh by this type of a
dulterant. 

 Metallic Contamination 

Pesticides, water, and cans all contain metals 
like arsenic, plum, and tin, which cause metal 
poisoning in agricultural goods. Such adulterants 
become part of the food in the packing by 
accident. 

 Accidental Adulterants  

Pesticide residue, rat droppings, food 
contaminated with larvae, and other such 
occurrences are examples of accidental 
pesticide contamination. Mercury, arsenic, plum 
metal toxicity, and accidental adulteration are all 
possibilities. Pests, such as rodents and insects, 
may accidentally adulterate food by 
contaminating it with their excreta, bodily fluids, 
or microorganisms, among other things. 
Pesticides, DDT, and pollutants discovered on 
plant material are examples of unintentional 
adulterants. It is common practice to exceed the 
D.D.T. maximum permissible threshold of 3 ppm. 
[8] 

The Impact of Adulterants 

A lot of individuals are aware of food adulteration and 
the dangers it poses to their health, and such 
products are widely available and consumed. Urea, 
soap, and other hazardous substances have been 
shown in the media to adulterate milk and milk 
products. Steroids were injected into chickens to 
transform them into hens in a matter of days, and 
even veggies. Mangalore's street meals were 
likewise bacteriologically characterized, and the 
results were consistent. Feed tampering may cause 
a variety of health issues in humans. Aches, 
muscular aches, anemia, paralysis, and a higher risk 
of cancer, as well as pathological flaws in vital 
organs and skin and eye anomalies, are only a few 
of the potential health dangers. As a result, food 
adulteration should be taken very seriously in the 
interest of public health. Chronic diseases such as 
heart disease, renal failure, skin disorders, asthma 
attacks, and more may be found in people at low 
levels. Unfortunately, the unfortunate victims of this 
unrestrained sex trade,[9] 

The Meaning and Origin of Organic Food 

Organic farming is a system that avoids or largely 
excludes the use of synthetic inputs (such as 
fertilizers, pesticides, hormones, feed additives, etc.) 

and relies to the highest extent possible on crop 
rotations, crop residues, animal manures, off-farm 
organic waste, mineral grade rock additives, and 
biological systems of nutrient mobilisation and plant 
protection, according to the National Organic 
Standards Board. Organic farming is a kind of 
farming that encourages and increases biodiversity, 
biological cycles, and soil biological activity via an 
environmentally friendly approach. Management 
strategies that restore, maintain, and increase 
ecological balance are central to this approach. An 
organic product is defined as one that has not been 
treated with synthetic pesticides, insecticidal, 
herbicidal, or fungicidal agents or materials. In the 
preparation of organic food, there is no use of 
artificial flavors, aromas, or colors. Not only is it 
against the law, but it's illegal.[11] 

Because it is marked as organic, you may assume 
that it was made utilizing unique techniques. 
Rather than a "product-claim," organic food is 
defined as a "process-claim" instead. Codex 
defines organic agriculture as "a comprehensive 
production management method that maintains 
and improves agro-ecosystem health, including 
biodiversity, biological cycles, and soil biological 
activity." An international non-governmental 
organisation, the International Federation of 
Organic Agriculture Movements (IFOAM), has 
produced criteria for organic production and 
processing on a large scale. Organic is a 
translation of the Greek word bios, which means 
"life" or "a manner of living." The term "organic" 
was first used in the 1940s to describe food that 
has been reared, grown, stored, or processed 
without the use of synthetic chemicals or 
fertilizers, growth hormones and regulators, or 
other general modifications that are believed to 
remove any flavor or nutrition.[12] 

Consumer Attitudes toward Organic Food 

The study of people's psychological, social, and 
physical activities when they purchase, use, and 
dispose of things, services, ideas, and practices is 
a complicated pattern that requires extensive 
understanding by marketing researchers, but it 
may be characterized as follows: consumer 
behavior Consumer research's basic premise was 
to elicit reasons for purchasing. However, 
researchers must go farther and inquire about 
how and when individuals purchase and consume. 

A consumer's behavior is influenced by their own 
thoughts, emotions, and behaviors, as well as 
external stimuli like advertisements, pricing, and 
other praise. Furthermore, consumer behavior is a 
dynamic process because of the constant 
changes in consumers' ideas, perceptions, and 
behaviors. Nutritional value-packed food items 
that have not been sprayed with pesticides and 
have travelled less distance than comparable 
goods must also be manufactured in a way that 
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supports recyclability, ecological balance, 
biodiversity, and the preservation of natural 
resources. Consumer behavior and intention in 
connection to views toward organic food will be the 
focus of this thesis. Consumption has a direct 
influence on our planet's resources. Due to the fact 
that humans need to eat to exist, the thesis will focus 
on nutritious items. Customer attitudes about organic 
food in a rapidly expanding market are the focus of 
this research, as is the way in which attitudes impact 
consumer purchase intentions. The first part of this 
chapter provides a basic overview of organic food, 
including an examination of the market's expansion 
and changes. The examination of consumer attitudes 
toward organic food, which may be impacted by a 
variety of circumstances, will follow in the next 
section. In light of this, there is a gap in the research. 

Food Security in India  

1. Food Security in India  

Food security is defined as the belief that access to 
food entails not just physical availability and price, 
but also that people do not suffer social hurdles 
when it comes to feeding themselves. Food security 
also refers to nutritional security, and it recognizes 
that achieving it helps people realize their full 
potential. It's also worth noting that people are the 
ones who are worried, even if food security at the 
home or community level is a legitimate issue for all 
living things. 

Food security refers to the availability of food and 
people's ability to get it. Food availability, on the 
other hand, is a need for food safety and security. 
The same may be said about organic food, which is 
often difficult to come by. In terms of grains, India is 
fairly self-sufficient, but it lacks pulses and oilseeds. 
Demand for fruits, vegetables, dairy, meat, poultry, 
and fisheries has risen in recent years because 
people have changed how they eat and how good 
their food is.[13] 

In India, where more than a third of the population is 
thought to be very poor, and as many as half of its 
children have suffered from malnutrition over the 
previous three decades, achieving food security is a 
top priority. In the context of food security in India, a 
number of key challenges and concerns have 
surfaced. These include (a) economic liberalization 
and its impact on agriculture and food security; (b) 
the establishment of the World Trade Organization 
and the Agriculture Agreement; (c) climate change 
and its impact on food production and prices; (d) the 
prevalence of hunger and poverty coexisting with 
abundant food stocks; (e) the introduction of the 
targeted public distribution system (PDS); (f) the 
"Right to Food" campaign; and (g) the introduction of 
the targeted public distribution system (PDS). These 
critical concerns have created serious obstacles and 
have contributed to the country's food security. 

Food security is therefore a multi-dimensional term 
that goes beyond the supply of food and the need for 
it. There has been a clear and major paradigm shift 
in the food concept and security, from macro-level 
availability and stability to micro-level family food 
insecurity, as well as from energy intake assessment 
to malnutrition metrics and indicators. 

Food security occurs when all people, at all times, 
have physical and economic access to adequate, 
safe, and nutritious food to fulfill their dietary 
requirements and food preferences for a balanced 
and healthy life, according to the Food and 
Agriculture Organization (FAO). There are three 
aspects to food security: availability, accessibility, 
and absorption (nutrition). Each of the three is linked 
to the others. Many studies have demonstrated that 
better nutrition is an essential component in 
increasing worker productivity. For this reason, food 
security has both intrinsic (for itself) and instrumental 
(to help grow more food) value, so it's important to 
keep food safe. 

The Impact of Adulterants on Health 

Most developing nations have a problem with food 
adulteration. Due to rising wages and changing 
tastes and preferences, soft drinks, dairy products, 
beef, olive oils, and other processed foods are 
becoming more popular in urban areas due to 
rising wages. Some of the finest instances of food 
adulteration include the addition of water to milk, 
the mixing of low-quality food with more costly 
food, and the use of artificial and dangerous colors 
in the creation of home-processed goods for sale in 
a developing nation. However, in nations where the 
food industry is well-developed, food adulteration 
ranges from basic processes to the most complex 
technological techniques that require high levels of 
technical ability. Food adulteration is clearly a 
crime that requires a high level of technical 
competence from the perpetrators. India, on the 
other hand, falls under the second group.[14] 
Adulteration begins with simple procedures such as 
adding water to milk, selling diluted buffalo milk as 
cow's milk, or using skimmed milk powder to make 
high quality milk. The process then goes to the 
other extreme of using non-permitted food 
additives in making processed packaged foods or 
making perfect imitations of well-known brands of 
food that can sometimes evade the most careful 
scrutiny of the food inspectorate. Toxic coloring 
compounds are often used to adulterate fruits, 
vegetables, and sweets, and this is very harmful to 
the consumer's health. Cancer, heart disease, 
sleep apnea, paralysis, and other neurological 
disorders, as well as mortality, may all result from 
it. Some adulterants, like honey adulteration, seem 
to be safer than the use of harmful chemicals since 
this will just have an economic effect and not cause 
any health problems, It is possible to make milk 
artificially using chemicals like urea, soap, and 
other artificial sweeteners. As an adulterant, 
roasted chicory roots and Magda seeds have been 
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employed. Because of their toxicity and involvement 
in raising blood pressure, however, they are not 
recommended for use. Adding fatty acid lard or 
oleomargarine, which is inexpensive and easy to 
make, to butter is a cheap and easy industrial 
process. Sunflower oil and soyabean oil often include 
rapeseed oil, which has been linked to detrimental 
effects on asthma, allergies, and hay fever sufferers. 
Convulsions, miscarriage, necrosis of fingers, and 
hallucinations are only a few of the physical and 
mental side effects of rye consumption.[15] 

CONCLUSION  

From the findings of several studies, it is clear that 
many food items have been adulterated and that this 
adulteration is resulting in a wide range of health 
problems for those who eat these goods. However, it 
is unclear to what extent customers are aware of the 
adulteration, given that the majority of them are 
impoverished, illiterate, and uninformed about the 
significance of factors such as quality and packaging. 
This research found that women are the primary 
victims of masculine activities performed by dealers 
and producers under current circumstances. 
Consumer behavior ratings for government officials 
and activists were found to be 33% and 18% higher 
than those for female customers. Officials' and 
activists' social values were judged to be merely 8 
percent and 18% greater than the results attained by 
female customers. 
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