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Statement of the Problem: In this dynamic and competitive world 
everyone wants to achieve maximum profit at the charge of quality. 
Due to this, food products adulteration has turn into a common issue 
in various countries. Adulteration usually refers to non-compliance 
to health or safety standards according to the Food and Drug 
Administration (FDA) and the U.S. Department of Agriculture 
(USDA). Adulterants may be intentionally added to more expensive 
substances to increase visible quantities, reduce manufacturing 
costs and other deceptive or malicious purposes. Food and Drug 
Administration has developed multiple Food Defense tools in order 
to prevent food from adulteration. This study will emphasize on the 
issues of adulteration and food product authenticity in confectionery 
products. There are a number of ingredients used in the production 
of confectionary items especially fats. Manufacturers often choose 
lard as a substitute ingredient for oil because it is relatively cheap and 
easily available. The need of this study is to explore the awareness 
and perception of a consumer towards food adulteration. In the 
analytical field, there were many principal techniques that have been 
successfully applied to detect and identify ingredients adulteration 
in confectionary products. Methodology & Theoretical Orientation: 
An epidemiological study using questionnaires was utilized. The 
study was conducted among 345 consumers. A methodological 
framework was utilized to focus on the interaction between the food 
authenticity and consumer perception. Findings: The consumers in 
this study were interested in gaining awareness related to the food 
authenticity. To protect the interest of the consumer it is advisable to 
the companies to follow processes of production of foods according 
to the quality and authenticity requirements. Through the channels 
of communication it can be spread or create the awareness towards 
the quality of food products. Conclusion & Significance: The 
present study, identify certain issues for the assurance of ingredients 
used in confectionery products and explore the awareness among 
the consumers towards the adulterations in ingredients which are 
easily available in market places. Recommendations are made for 
the consumers to see the ingredients and assure for the quality of the 
food product. It helps the companies to meet the consumer’s needs 
and to frame the strategies accordingly.

Framework

Introduction

Food  adulteration has a long history, however late panics, 
for example, melamine debasement of milk powder and the 

Consumer Perception towards Food Adulteration and Authenticity: Short 
Communication

Nimra Naveed Shaikh
University of Karachi, Pakistan

horsemeat embarrassment have concentrated media consideration 
on this region. The purposeful debasement of food and distortion 
to misdirect the purchaser is unlawful around the world. 
Customer security is cherished when all is said in done food law, 
compositional gauges for rural products are ensured, and general 
naming guidelines require nitty gritty data about food and drinks 
to be given to buyers. Furthermore, explicit marking guidelines 
give data to shoppers concerning natural nourishments, hereditarily 
changed creatures (GMOs) and nourishments of assigned starting 
points just as guaranteeing discernibility all through the evolved 
way of life. To help guidelines, there are “focused on” and 
“untargeted” techniques for examination. Directed strategies are 
utilized to distinguish and measure a realized substance utilized 
for corruption. Untargeted techniques can be utilized to at first 
screen for debasement, prompting recognizable proof and ensuing 
objective investigation. Untargeted strategies can likewise be 
utilized to “unique mark” nourishments, by estimating various 
factors and searching for trademark designs utilizing measurable 
methods (chemometrics). A wide scope of instrumental strategies, 
for example, chromatography, mass spectrometry, natural and 
isotopic examination, atomic spectroscopy and sub-atomic science 
are utilized for checking contaminated and validness. Later on more 
“hand-held” gadgets will open up for use in the field for fast testing

for defilement. What’s more, progressively modern untargeted 
strategies will improve the capacity to identify unpretentious 
contrasts among certifiable and deceitful food and refreshments.The 
intentional defilement of food has a long history and goes back to 
times when exchanging initially started with individuals delivering 
and offering food to their clients. Contaminated was as often as 
possible extremely unrefined and included wares, for example, 
bread flour, which was ordinarily corrupted with, for instance, 
sand, debris, sawdust or mustard flour. White flour, rather than 
entire supper flour, around then was viewed as an extravagance and 
requested an excellent cost, and a more white appearance could be 
accomplished by adding ground creature issues that remains to be 
worked out. Tea was defiled utilizing dried beech leaves, milk with 
the straightforward expansion of water and espresso could be built 
up with maize and other oat grains. In the UK, the main food laws 
were not worried about sanitation, yet were acquainted with battle 
contaminated. The Adulteration of Food and Drugs Act 1860 (later 
reconsidered in 1872) and the Sale of Food and Drugs Act 1875 
set up food contaminated as a criminal offense and furthermore 
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made arrangement for the arrangement of open examiners for the 
official testing of nourishments. In spite of the death of a long time 
since debasement was perceived just like a significant worry for the 
evolved way of life, it despite everything stays a critical issue. As the 
food flexibly chain is currently worldwide, is extremely perplexing 
and there are numerous players required among creation and 
utilization, it is in actuality a lot simpler to direct extortion without 
being effectively distinguished. These days, milk debasement is a 
significant issue in the dairy business and has been causing worries 
among shoppers and food makers. Milk is one of the most widely 
recognized focuses for defilement, typically cultivated by the 
expansion of water, whey, sodium hydroxide (burning pop), urea 
or melamine, among different substances. Defilement is completed 
to expand volume, veil substandard quality, and substitute the bona 
fide substances for the dealer’s financial addition. Food corruption 
has gotten progressively refined, regularly being explicitly intended 
to maintain a strategic distance from identification through routine 
examination.

Determining adulteration in product

As of late defilement has become an expanding issue 
comprehensively in the food business and for purchasers. 
Deciding whether the item has been contaminated is significant 
for some reasons. Is the item unadulterated; does it contain any 
contaminants; has it been corrupted in any capacity for financial 
reasons? Thermo Fisher Scientific has propelled instrumentation 
that can help in the region of food corruption to decide the known 
and obscure contaminants of the food and drink item. Our cutting 
edge items assist labs with checking for the debasement of eatable 
oils to organic product juices and numerous different items. Our 
instruments help government offices and agreement labs decide 
whether a specific item has been debased.
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Conclusion

As the food flexibly chain is currently worldwide, is extremely 
perplexing and there are numerous players required among creation 
and utilization Food corruption has gotten progressively refined, 
regularly being explicitly intended to maintain a strategic distance 
from identification through routine examination. Recommendations 
are made for the consumers to see the ingredients and assure for 
the quality of the food product. It helps the companies to meet the 
consumer’s needs and to frame the strategies accordingly.


