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Course objectives:  

• To give brief insight on macronutrients in food and detection of their presence. 

• To introduce students about food adulterant. 

• To understand chemistry of cosmetics and drugs 

• To understand the chemistry behind indigenous practices 

Expected Learner Outcome: Students will gain an understanding of 

• Macronutrients found in food and simple laboratory test to detect their presence. 

• Common adulterants in food and their detection technique. 

• Qualitative detection of iron 

• Chemistry of some basic drugs like analgesic, antipyretics etc. 

 

Practical 

(i) Introduction Chemistry laboratory (Hazard associate with exposure to 

chemicals, proper handling of chemicals) 

(ii) A study to compare the quantity of caesin present in different samples of milk. 

(iii) Preparation of soybean milk and its comparison with natural milk. 

(iv) Detection of carbohydrate (reducing and non-reducing sugar) in a given sample. 

(v) Detection of proteins and fats in given food sample. 

(vi) Detection of various adulterants in different food products (milk, turmeric 

powder, sugar, red chilli powder, butter, black pepper) 

(vii) Qualitative detection of iron in water sample. 

(viii) Preparation of soap. 

(ix) Preparation of Shampoo. 

(x) Preparation of analgesic and antipyretics (aspirin & paracetamol) 

(xi) Measurement of pH of different fruit juices (natural and commercial) 

(xii) Chemistry of indigenous practices (traditional insect repellent, kolakhara, 

natural food pigments, preservatives, flavours etc.) 
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