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Name of Course Co-coordinator: Dr. Anshupriya Shome & Dr. Dipankar Mondal ( Department 
of Chemistry) 
  
 Course Outcome: 

 After successful completion of the course 

1. Participants have got the basic knowledge on various foods and about adulteration.  
2. They have the awareness about adulteration in common foods and their adverse impact on 
health.  
3. They are now able to detect the adulteration of various common foods learned from hands 
on practical classes. 
4. In future they can extend their knowledge to other kinds of adulteration, detection and 
remedies.  
5. Now they know the basic laws and procedures regarding food adulteration and consumer 
protection.  
 
 
 Duration of Course (in hours): 30 Hours (15.03.23 to 30.06.2023) 

 

 Participation List: 

Enrolled Participants: 

1. Sudip Soin 

2. Nisita Shaw 

3. Mehbubul Sarkar 

4. Soumyadeep Bhaumick 

5. Arpita Santra 

6. Tirtha Kumar Pal 

7. Soumen Bera 

8. Sandip Ghosh 

9. Priyangshu Das 

10. Sohel Rana 

11. Sayan Chowdhuri 

12. Sreejan Moitra 

13. Manju Goswami 

14. Sudipta Chakraborti 

15. Soumava Sarkar 

16. Raj Saha 

 

 

 
 

 

 

Participants who has 

successfully completed: 
1.  Nisita Shaw 

2. Mehbubul Sarkar 

3. Soumyadeep Bhaumick 

4. Arpita Santra 

5. Tirtha Kumar Pal 

6. Soumen Bera 

7. Sandip Ghosh 

8. Sayan Chowdhuri 

9. Sreejan Moitra 

10. Soumava Sarkar 

 



 
Programme Schedule: 
 

 
 
 
 
 
 


