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Subject: Special drive for ensuring safc and quality milk and milk products during festivals —
reg.

Public confidence in the safety and quality of milk and milk products is low. With
low shelf life, milk and milk products are prone to spoilage if these are not stored and
handled properly. There are instances of few unscrupulous clements/dairy businesses
indulging in acts of adulteration. Such cases of adulteration often increase during festival
season when the demand for milk and milk products outstrips supply.

2. Preparation and handling of dairy products under unhygienic conditions and its
storage without temperature control results in bacteriological contamination and quick
deterioration of quality. It is observed that milk products such as khoa are prepared months
in advance of the festival scasons and stored under unhygienic conditions leading to poor
microbial guality and visible growth of fungus cte. Likewise, dahi is transported in bulk in
rusted tin containers from places of production to distant markets leading to microbial
contamination and deterioration during transit. On the basis of a nation-wide consultation
with various stakeholders, FSSAI has identified some common adulterants used in milk and
milk products. This listis given in Annex.

% While economically motivated adulteration of milk and milk prodiicts invariably
results in cheating of consumers, use of certain types of adulterants can also lead to a
negative impact on their health. At the same time, heavy microbial contamination and the
consequent presence of microbial toxins in such products also pose a seriotis threat to the
health of consumers.

4. In view of the above, States/UTs are advised to take up special drive on surveillance
of milk and milk products (specifically products like khoa, paneer, dahi, ghee etc.) w.r.t. their
microbiological quality and presence of adulterants, and compliment such surveillance
activities with adequate enforcement drive particularly during the festive season ahead.

5. This issues with the approval of the Competent Authority.
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(Daya Shankar)
Joint Director (Regulatory Compliance Division)
Tele:011-23237435
To,

1. All Food Safety Commissioners
2. All Designated Officers, FSSAL
Copy for information to

Head (IT) with request to upload it on FSSAI website for wide publicity.



Annex
| Product ; Adulterants | Reasons for spoilage and
' adulteration
| Milk | Water ) Inarcasmg volume
‘Utea Increasing milk solids-not-fat
(SNF) content '
Skimmed Milk Powdu Increasing SNT' content
Ijeté;g;éilt-b | Uniform dlsp(,raion of vegetable oll
Pulverised Sodp a € rcatlng white froth
Svnthemg Milk a Mlxmg with milk to increase ]
volume
chctdblc fdt/ oil Cheaper substitution of milk fat
Hypochlonl es and chknammes Preservation of milk
quaternaty amimoniumm
compounds; formalin; hydrogen
peroxide; botic acid and borates;
salicylic acid; and ben/mc acid
Butter ‘ le’ldbpdll/()ll : (‘h(,rary')"(; substitution of milk fat
Ghee | --l_iammllv .Hvérog( -nated Iat WChmper substitution of milk fat
(V amspau)
}- Palmolien and ar tlﬁclﬂl flavours
‘: " Animal body fats
i Refined VLQLt’lblL oils %
i (Deoxidised (}ﬂs)
Paneer | VLOLtﬁblL oils - e h(,apg_x substitution of rmlk far
' Khoa ___R_dluk;;c_ . Incrm&mg volume/ bulk >
Starch e
‘Dahi Bloumgr Pap:,r - - [mpré;{ﬁhéconsistency ]
' (meoxj_-;{/[_c_! l’_l\;’l Cellulose N
((‘ MC )
'Rabri | Blottmg pap(;r - _ Improvmp COIl::l;‘E-LIle
‘Milk-Based | Rhodamine B . C heapé_r alternatives ‘[_«;;*btrrrutted
Sweets Orang-c I - | food colours
Metanil Yellow o
Malachite green
Quinoline yellow
Auramine -
Lard and tallow in place of ghee | Cheaper substitutes used for
or vegetable oils in sweets admixing .
Cream Vegetable fat/oil emulsion | Cheaper substitution of milk fat




