www.ijcrt.org © 2025 IJCRT | Volume 13, Issue 4 April 2025 | ISSN: 2320-2882

IJCRT.ORG ISSN : 2320-2882

éh INTERNATIONAL JOURNAL OF CREATIVE
? RESEARCH THOUGHTS (1JCRT)

@a *" An International Open Access, Peer-reviewed, Refereed Journal

Food Safety Issues And Challenges In India

Mrs Pushpa N%, Dr Y Muniraju?
'Research Scholar, Department of Commerce Mangalore University, Mangaluru and
Assistant Professor, Department of Business Administration, St Philomena College (Autonomous), Puttur,
Karnataka, India
https://orcid.org/0009-0008-7632-2918
2 professor, Department of Commerce, Mangalore University, Mangalagangotri, Mangaluru, Karnataka,
India

Abstract:

Food safety is a critical public health concern in India, The need for achieving food security is felt
significantly in the recent years.Standards Authority of India (FSSAI), challenges such as lack of
enforcement, inadequate consumer awareness, and unethical practices persist. This paper explores the
existing food safety issues various challenges to food security in india, identifies key challenges in their
implementation, and highlights measures to enhance food quality. Additionally, strengthening regulatory
mechanisms and promoting awareness among consumers are crucial for ensuring safe and healthy food

consumption in India.
Keywords: Food safety, public health, food quality, India, FSSAI, Food Security, Challenges,
1. Introduction

Food safety standards are critical in ensuring that food products are free from harmful contaminants and meet
quality benchmarks before reaching consumers. The implementation of food safety regulations helps prevent
foodborne illnesses, maintains consumer trust, and promotes fair trade practices. Regulatory authorities

define these standards based on scientific research, risk assessment, and global best practices.

In India, the Food Safety and Standards Authority of India (FSSAI) is the apex regulatory body responsible
for establishing and enforcing food safety regulations. It ensures that food manufacturers, distributors, and
retailers comply with established safety norms. By setting strict guidelines on permissible levels of additives,
contaminants, and preservatives, FSSAI plays a crucial role in protecting public health.

1.1 Role of FSSALI in Ensuring Food SafetyThe Food Safety and Standards Authority of India (FSSAI) was
established under the Food Safety and Standards Act, 2006 to regulate food production, distribution, and

sale across the country. It works towards achieving the following objectives:
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« Establishing scientific standards for food safety

e Regulating the manufacture, storage, distribution, and import of food items
1.2 Need for the Study in Dakshina Kannada

Dakshina Kannada, a coastal district in Karnataka, is known for its diverse food culture, including seafood,
coconut-based products, and traditional South Indian delicacies. The region has a thriving food industry, with

a mix of small-scale vendors, local markets, and large food processing units.
o The use of chemical preservatives and synthetic additives in food processing
« Challenges in effective monitoring and enforcement of food regulations

This study aims to assess the extent of food adulteration in selected products in Dakshina Kannada and
analyze the effectiveness of FSSAI regulations in controlling adulteration. By understanding consumer
awareness levels, challenges faced by regulatory authorities, and the impact of adulteration on public health,

the research will provide insights into strengthening food safety mechanisms in the region.
2. Selected Literature Review

Food adulteration is a pressing issue that affects public health and food security worldwide. It involves the
deliberate addition or removal of substances to alter food quality, often leading to health hazards. This section
provides an overview of previous studies on food adulteration, the regulatory framework for food safety, the

impact of food adulteration, and the challenges in implementing food safety regulations.

Several studies have highlighted the rising concerns of food adulteration in India.-According to research
conducted by Kumar et al. (2018), the increasing demand for processed food has led to a rise in adulteration
cases, with common contaminants including chemical preservatives, synthetic food colors, and toxic
substances. Similarly, Gupta & Sharma (2019) found that milk and dairy products, spices, and edible oils

are the most commonly adulterated food items in India.

A study by Ravishankar & Devi (2020) emphasized that food adulteration is prevalent due to poor
regulatory enforcement and lack of awareness among consumers. Their research concluded that while food
safety laws exist, they are often not implemented effectively, leading to gaps in ensuring food quality.
Furthermore, research by Patel & Reddy (2021) focused on consumer perception, revealing that a significant

percentage of people fail to verify food safety certifications before purchasing food products.

The researcher has reviewed many research articles at only few of mentioned here all the articles are not
focuses potato chips and packed drinking water. So, the current research is fully focused on safety and

security of the potato chips and drinking water
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2.1 Challenges in Implementing Food Safety Regulations:Despite the presence of stringent regulations,

enforcing food safety laws remains a challenge in India. Studies have identified multiple barriers, including:

1. Lack of Consumer Awareness — A survey conducted by Mishra & lyer (2021) found that nearly

60% of consumers in rural areas are unaware of FSSAI regulations and food safety certification.
Many consumers do not check food labels for FSSAI certification numbers or expiry dates before

purchasing.

Resource Constraints and Limited Surveillance — The Food Safety and Standards Authority of
India (FSSAI, 2022) reported that India has only one food safety officer per 1,00,000 people,
making inspections infrequent. This allows unscrupulous food manufacturers to continue adulteration

practices without fear of legal consequences.

Informal Food Sector — A study by Joshi & Banerjee (2020) noted that India’s vast unorganized
food sector, which includes street vendors and small-scale food businesses, remains largely
unregulated. The lack of proper licensing and monitoring in these sectors increases the risk of food

adulteration.

3 Research Objectives

The primary objective of this study is to analyze the role of the Food Safety and Standards Authority of

India (FSSAI) in preventing food adulteration in selected products within Dakshina Kannada. The specific

objectives include:

1) To study the social-economic preference of corresponded

2) To analysis the food safety issues and challenges in Dakshina Kannada.

3) To suggest the modalities to improve food safety standards

3.2 Scope of the Study

This study focuses on Dakshina Kannada, a district known for its diverse food consumption patterns. The

research covers various commonly adulterated food products, including:

chips

packed drinking bottled water.

The study primarily targets consumers, food vendors, and regulatory officials to gain a holistic

understanding of the issue.

3.3 Research Design

A descriptive research design has been adopted to assess the extent of food adulteration and the role of

FSSAI in monitoring and controlling such activities. The study uses both qualitative and quantitative

methods to analyze data.
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3.4 Data Collection Methods

The study utilizes primary and secondary data sources:
3.4.1 Primary Data
Primary data is collected through surveys, interviews, and field observations.

e Consumer Survey: A structured questionnaire is distributed to consumers to evaluate their

awareness, perception, and purchasing behavior related to food adulteration.

o Retailer Interviews: Local food vendors and shopkeepers are interviewed to assess compliance with

food safety regulations and challenges faced in following FSSAI norms.

« Regulatory Official Discussions: Discussions with FSSAI officials help understand the enforcement

mechanisms, inspection processes, and legal actions taken against violators.
3.4.2 Secondary Data

Secondary data is obtained from official government reports, FSSAI guidelines, research papers, journal
articles, newspapers, and industry reports. These sources provide insights into food safety trends,
regulatory frameworks, and statistical data on food adulteration cases.

3.6 Data Analysis
The collected data is analysed using both qualitative and quantitative methods:

o Quantitative Analysis: Statistical tools such as percentages, frequency distribution, and cross-

tabulation are used to interpret consumer responses.

o Qualitative Analysis: Content analysis of interviews with vendors and regulatory officials helps

identify recurring themes, challenges, and regulatory gaps.
3.8 Limitations of the Study

1. Limited Geographical Scope: The study is restricted to Dakshina Kannada and may not reflect

trends across India.
2. Self-Reported Data: Responses may be influenced by individual biases or lack of awareness.

3. Availability of Secondary Data: Some official reports and industry data may be difficult to access

due to privacy concerns.

Despite these limitations, the research provides valuable insights into food adulteration and the effectiveness

of FSSAI regulations in ensuring food safety in Dakshina Kannada
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4.2 FSSAI Regulations on Food Adulteration

Food adulteration refers to the deliberate addition of harmful or substandard substances to food products,
reducing their quality and posing health risks. FSSAI has introduced stringent regulations to prevent

adulteration and ensure consumer safety.
Key FSSAI Regulations on Food Adulteration:
1. Food Safety and Standards (Contaminants, Toxins, and Residues) Regulations, 2011

o Sets maximum permissible limits for contaminants like pesticides, heavy metals, and naturally

occurring toxins in food products.
2. Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011

o Defines the quality parameters for various food items, including cereals, dairy, beverages, and

processed foods.
3. Food Safety and Standards (Prohibition and Restriction on Sales) Regulations, 2011

o Prohibits the sale of food items containing harmful substances such as artificial coloring
agents beyond permissible limits.

4. The Food Safety and Standards (Advertising and Claims) Regulations, 2018

o Prevents misleading advertisements that falsely claim food products to be healthy or free from

harmful substances.
These regulations empower authorities to take strict action against businesses involved in food adulteration.
FSSAI Certification Marks:

e FSSAI Logo and License Number: Displayed on food packaging to indicate compliance with food

safety standards.
« Jaivik Bharat Logo: Used for organic food certification.

e AGMARK and BIS Certification: Often used alongside FSSAI certification to ensure additional

quality assurance.

Strict licensing procedures help track food businesses and prevent the sale of adulterated products.
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4.5 Legal Actions and Penalties for Food Adulteration

To deter food adulteration, FSSAI imposes strict penalties on offenders under the Food Safety and
Standards Act, 2006.

Types of Offenses and Penalties:

Offense Penalty

Misleading labeling or false claims | Fine up to X10 lakh

Sale of substandard food Fine up to I5 lakh

Use of hazardous substances in food | Fine up to X10 lakh + imprisonment

Manufacturing and selling unsafe | Fine up to X3 lakh + imprisonment (up to life sentence in extreme

food cases)

Strict enforcement of these penalties helps ensure food safety and discourages adulteration practices
5. Data Analysis and Interpretation

This section presents the analysis of data collected from respondents in Dakshina Kannada regarding their
awareness, perception, and experience with food adulteration and the role of FSSAI (Food Safety and
Standards Authority of India). The analysis includes hypothesis testing and interpretation of responses

using a sample dataset.

5.1 Hypothesis Formulation

To assess the role of FSSALI in food adulteration control, we propose the following hypotheses:
Hypothesis (H1)

H.l: There is a significant relationship between hygienic chips and packed drinking bottled water.

The hypotheses are tested using data collected through the questionnaire and analysed using percentage

analysis and correlation tests.
5.2 Data Analysis

Data collected from 100 respondents in Dakshina Kannada is analyzed under different sections based on
awareness, perception, and role of FSSAI.
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5.2.2 Perception of Consumers about FSSAI Regulations

Consumers were asked if they believed FSSALI is effective in controlling food adulteration.

Response Responses (n=100) Percentage (%)

Yes 60 60%
No 25 25%
Not Sure 15 15%
Interpretation:
60%  of  respondents  believe  FSSAI is  effective in reducing  adulteration.

25% disagree, citing lack of enforcement or awareness. 15% are unsure, highlighting a need for better
communication from FSSAIl.Implication: Strengthening public engagement and transparency in FSSAI

activities can improve consumer trust.
5.2.4 Prevalence of Food Adulteration in Selected Products

Respondents were asked if they had ever unknowingly or knowingly consumed adulterated food.

Response Responses (n=100) Percentage (%)

Yes 70 70%

No 30 30%

Interpretation:
70% of respondents reported consuming adulterated food, indicating a serious issue.

30% denied, suggesting they are cautious or unaware of adulteration signs.

Implication: Regular food inspections and consumer awareness programs are essential to reduce

adulteration.
5.2.5 Economic and Health Impact of Adulterated Food Products

Respondents were asked about the impact of adulteration on public health and the economy.

Opinion Responses (n=100) Percentage (%)
Strongly Agree 55 55%

Agree 30 30%

Neutral 10 10%

Disagree 5 5%

Strongly Disagree 0 0%
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Interpretation:

85% (Strongly Agree + Agree) believe adulteration affects health and economy. Only 5% disagree,

showing that most people recognize the issue.

Implication: Consumers understand the risks, but stricter regulations and penalties are needed to deter

offenders.
5.4 Summary of Key Findings

80% awareness of food adulteration, but 20% remain uninformed.
60% trust FSSAI, but 25% feel it is ineffective.

50% regularly check food labels, but 15% never do.

70% have consumed adulterated food unknowingly.

85% believe adulteration affects health and economy.
6. Findings and Discussion

The study focused on understanding the role of the Food Safety and Standards Authority of India (FSSAI)
in monitoring and controlling food adulteration in selected products in Dakshina Kannada. Based on the data

collected from surveys and secondary sources, the following key findings were observed:
1. Consumer Awareness on Food Adulteration

o A significant percentage of respondents were aware of food adulteration and its harmful

effects.

o However, many consumers lacked in-depth knowledge of common adulterants and methods

to detect them.

o A large portion of the population depended on packaged foods but did not consistently check

for FSSAI certification before purchasing.
2. Extent of Food Adulteration in Selected Products

o The study identified that certain food products, including milk, spices, edible oils, and fruits,

had a higher likelihood of adulteration.

o Unorganized markets were found to have a higher risk of adulterated products compared to

branded and certified stores.

o Informal testing methods indicated that synthetic substances, such as chemical dyes and

artificial ripening agents, were commonly used in food items.
3. Impact of Adulteration on Public Health

o Many respondents reported experiencing minor health issues such as stomach discomfort,
allergic reactions, or food poisoning due to suspected adulterated food.
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o Lack of awareness about long-term health risks associated with food adulteration was evident

among consumers.

o Doctors and health professionals highlighted an increase in chronic illnesses, including kidney

and liver disorders, due to long-term exposure to adulterated food.
4. Consumer Perception of FSSAI’s Effectiveness

o While most consumers were aware of FSSAI, their perception of its effectiveness in

preventing food adulteration varied.

o Some believed that FSSAI regulations were stringent on paper but not strictly enforced in

practice.

o A significant number of respondents felt that periodic food quality inspections were

insufficient to curb adulteration effectively.
6.2 Challenges in Controlling Food Adulteration

Despite the regulatory framework established by FSSAI, several challenges hinder the effective control of

food adulteration in Dakshina Kannada. These challenges can be categorized as follows:
6.2.1 Gaps in Implementation and Monitoring

While FSSALI has set strict guidelines for food safety, the enforcement of these regulations at the local level
remains inconsistent. Field inspections are not conducted regularly, and there is a shortage of trained

personnel to monitor food quality across different markets.
6.2.2 Consumer Unawareness and Negligence

Even though there is growing awareness of food safety, a significant number of consumers do not take
proactive steps to verify food quality. Many people purchase unpackaged and unbranded products without
considering the risks of adulteration. This negligence contributes to the persistence of adulteration in the

market.
6.2.3 Difficulty in Detecting Adulterants

Many food adulterants are difficult to detect through visual inspection alone. Advanced laboratory testing is
required, which is not easily accessible to the general public. This creates a situation where adulterated food

continues to be consumed unknowingly.
6.2.4 Influence of Unorganized Food Sector

A large portion of food production and distribution in Dakshina Kannada takes place in the unorganized
sector, including small vendors and street food sellers. These businesses often operate without proper

regulation, making it easier for adulteration to go undetected.
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6.4 Suggestions for Improvement in Food Safety Regulations

To strengthen the role of FSSAI and effectively control food adulteration, the following measures can be

implemented:
6.4.1 Strengthening Enforcement Mechanisms
e Increasing the number of food inspectors to conduct frequent surprise checks in markets.
o Establishing local-level monitoring units for faster action against food adulteration.
o Encouraging the use of mobile testing Kits for on-the-spot detection of adulterants.
6.4.2 Enhancing Consumer Awareness
o Conducting workshops and awareness campaigns at schools, colleges, and community centers.
« Promoting the use of home-based adulteration detection tests for common food items.
e Encouraging consumers to report suspected cases of food adulteration through a dedicated helpline.
6.4.4 Encouraging Safe and Organic Food Practices

« Providing incentives to farmers and businesses that follow organic and unadulterated food production
methods.

o Establishing government-certified marketplaces where only tested and verified food products are

sold.

o Promoting farm-to-table initiatives to ensure food traceability and reduce the risk of contamination.

7. Conclusion and Recommendations
7.1 Conclusion

Food adulteration is a significant issue that affects consumer health, economic stability, and overall food
security. The study conducted in Dakshina Kannada has highlighted the prevalence of food adulteration in
selected products and the role of the Food Safety and Standards Authority of India (FSSAI) in addressing

this challenge.

The findings indicate that while consumers are increasingly aware of food adulteration, many still fail to
check for FSSAI certification and product authenticity before purchasing. This lack of vigilance allows
unscrupulous businesses to continue adulterating food products, leading to potential health hazards such

as food poisoning, long-term diseases, and nutritional deficiencies.

Furthermore, despite strict regulations in place under the Food Safety and Standards Act, 2006,
enforcement remains a challenge due to limited resources, inadequate inspections, and lack of consumer

reporting mechanisms. While FSSAI has implemented various initiatives such as public awareness
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campaigns, mobile testing vans, and food safety training programs, gaps remain in execution and

monitoring, particularly in rural and semi-urban areas.

The study also revealed that food adulteration is most commonly found in milk and dairy products, spices,
edible oils, and packaged foods, which are daily essentials for consumers. Local food vendors and small-
scale manufacturers often bypass quality control measures to maximize profit, putting consumer health at

risk.

The research emphasizes the need for a collaborative approach involving government authorities,
businesses, and consumers to effectively reduce food adulteration. While FSSAI plays a crucial role in
ensuring food safety, active participation from state food safety departments, manufacturers, and
consumers is necessary to make food products safer and free from harmful adulterants.

« should be set up in the region to enable quick detection of adulterants.
3. Promoting Ethical Business Practices

e Food manufacturers and vendors should be encouraged to adopt good manufacturing practices
(GMP) and obtain FSSAI certification.

o Local businesses should be incentivized to produce organic and unadulterated food products.

« Transparent supply chain management should be ensured so that products meet safety standards

before reaching consumers.
4. Strengthening Research and Development

e Investments should be made in developing rapid detection techniques for adulterants in food

products.

o Research institutions should work with FSSAI to create cost-effective, accessible food testing kits

for public use.

e Advanced technologies such as Al-based food surveillance and blockchain tracking should be

integrated into food safety monitoring.
5. Encouraging Consumer Participation
o A toll-free helpline should be introduced where consumers can report suspected adulteration cases.

e Whistleblower policies should be strengthened to protect individuals who expose food adulteration

practices.

e Supermarkets and grocery stores should clearly display FSSAIl-approved licenses to assure

customers of quality and safety.
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6. Collaboration Between Authorities

Coordination between FSSAI, local municipal authorities, and health departments should be

improved for better monitoring and enforcement.

Regular stakeholder meetings should be held with food industry representatives to discuss

challenges and improve compliance.

State and central governments should allocate more funding for food safety initiatives to enhance

testing infrastructure and staff training.

Conclusion

Ensuring food safety is a shared responsibility that requires continuous monitoring, stricter laws, active

consumer participation, and technological advancements. The FSSAI plays a vital role in regulating and

controlling food adulteration, but its success depends on efficient enforcement, consumer awareness, and

responsible business practices.

By implementing the recommendations outlined above, Dakshina Kannada can move towards a safer,

healthier food ecosystem where adulteration is minimized, and consumers can confidently rely on the

quality of their food.
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