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Activity Report 
 

Title of Activity Participation in IGNITE 

Activity Schedule 29th September, 2023 – Friday,  

Venue  
Seminar Hall 425,  
ATMIYA University 

Resource Persons M.Sc. Students. 
Ms. Krishna R. Trivedi & Ms. Twinkle K. Nakum 

Activity Coordinator Dr. Satishkumar D. Tala 

Total No. of Participants 166 

Details of Participants Students of PG & UG 
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Topic – Food Adulteration: Milk, Ghee, Spices 
Organized by: CSCI in association with department of Chemistry 

Cluster – 3, Physical Sciences 

Date: 29/09/2023 

Time: 10:00 am to 11:00 am 

Venue: Seminar Hall, Room No.425, B-Wing, MainBuilding, Atmiya University. 

Patron: P. P. TyagvallabhSwamiji 

Chief –Convener: Mr. G. D. Acharya 

Convener: Ms. Parul Mandaviya 

Co Convener: Dr. Satishkumar D. Tala 

No. of students attended the Session: 166 
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IGNITE Session was organized by Centre for Students & Customer Initiatives (CSCI) in 

association with Department of Chemistry on 29
th

 September. 2023.Food Adulteration: Milk, 

Ghee, Spices 

Objectives of the program 

 To disseminate the knowledge/Information acquired by the students by attending various 

Student Development Programs, Workshops, Seminars/Webinars regarding new 

development in the field of academics as well as latest emerging technologies and 

development in the industry among fellow students. 

 Exploring new avenues which includes passion, fun & excitement areas. 

 Improving Communication Skills, Presentation Skills, Public speaking skills and 

leadership skills thereby increasing confidence level in them. 

 To encourage peer learning activities and knowledge sharing among Interdisciplinary and 

Trans-disciplinary students. 

Topic – Chemistry on Food Adulteration: Milk, Ghee, Spices 

Presented by –Ms. Krishna R. Trivedi & Ms. Twinkle K. Nakum of M.Sc. Chemistry Sem-3. 

The topic include adulteration and its detection using simple methods in everyday life products. 

The topic explains how people use to adulterate the everyday life products. 

Types of adulteration 

Hazards of Adulteration in food products 

Simple but efficient techniques in detection of daily use product using house hold things, 

Krishna and Twinkle explained case study of finding pure and adulterated Milk, Ghee and Spices 

using protocols of Food Safety and Standards Authority of India (FSSAI). 

At the end of talk they have displayed video recording of the same test to further understand the 

topic. 

It was a very enlightening session for all the students of Chemistry and BCA students. The 

Session was attended by - The session was attended Dr. G. D.Acharya (Professor Emirates), Mrs. 

ParulMandaviya, Coordinator – Center for Students and Customer Initiatives (CSCI), Dr. 

Satishkumar D. Tala, (Ignite Cluster Coordinator), Faculty members from Department of 

Chemistry and around 166students from M.Sc. Chemistry and BCA. 
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Some Visual Glimpses of the event:  
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