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Scope

Methods
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BFSA_ ML_SOP_01

1. Scope

2. Equipment

4. Procedure

5 mL milk Add 1-2 drops
bromocresol purple

Violet to purple color indicates the
presence of detergent in milk
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BFSA_ ML_SOP_02

1. Scope

2. Equipment

4.   Procedure

Add 2-3 drops of Appears
blue color

Disappears blue color on boiling
indicates the milk is adulterated

3 mL milk Boil the milk Cool to room
temperature 
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BFSA_ ML_SOP_03

1. Scope

2. Equipment

4. Procedure

2 mL milk Add 2-5 drops of para-phenylenediamine Deep blue color indicates the
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Benzoate in Milk
BFSA_ ML_SOP_04

1. Scope

2. Equipment

4. Procedure

4
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Take 100 mL of milk and acidify with 5 mL

40H
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BFSA_ ML_SOP _05

1. Scope

2. Equipment

4. Procedure

In each test tube add 2 mL
of DMAB reagent and mix the presence of added urea.

In each test tube add 2 mL
of DMAB reagent and mix

2 mL mi samp e

2 mL pure mi
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Fat in Ghee
BFSA_ ML_SOP _06

1. Scope

2. Equipment

4. Procedure
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Red (crimson) or pink color in
acid layer indicates the presence

Allow the mixture to separate

Add 5 mL water Stopper and shake
vigorously for 2 minutes

Color in acid layer persists,

Take 5 mL melted ghee Add 5 mL conc. HCI Add half tea spoon table (cane) sugar

Stopper

Stopper

Stopper and shake
vigorously for 2 minutes
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added
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BFSA_ ML_SOP _07

1. Scope

2. Equipment

4. Procedure

Take 5 mL melted ghee Add 5 mL conc. HCI Add 2-3 drops

Shake the test tube and wait
for 5-10 minutes.

Rose-red color indicates
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BFSA_ ML_SOP _08

1. Scope

2. Equipment

4  

4. Procedure

4

5 mL melted sample Add 5 mL conc. HCI
or dilute H2SO4

Shake well

Red color (in case of HCL) indicates
the presence of coal tar dyes

Pink color (in case of H2SO4) indicates
the presence of coal tar dyes

Allow to stand

or

Stopper
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BFSA_ ML_SOP _09

1. Scope

2. Equipment

4. Procedure
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Take 2 g milk product &
add 5 mL water

Boil for a few minutes Cool to room
temperature (25±2°C)

Add 2-3 drops of Appearance of blue color
indicates the presence of starch
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powder
BFSA_ ML_SOP _10

1. Scope

2. Equipment

4. Procedure

2 g turmeric powder &
add few drops of water

Add few drops conc. HCI



BFSA Laboratory Food Test Guideline 26



BFSA Laboratory Food Test Guideline 27

Powder
BFSA_ ML_SOP _11

1. Scope

2. Equipment

4 4

4. Procedure

4

Take about 2 g of sample Dissolve it in 4-5 mL of
1:7 sulphuric acid (H2SO4)

Add 1mL of 0.2% diphenylcarbazide Pink color indicates
the presence of lead chromate
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4



BFSA Laboratory Food Test Guideline 29

Powder
BFSA_ ML_SOP _12

1. Scope

2. Equipment

4. Procedure

Add few drops conc. HCITake about 1 g turmeric powder
& add 5 mL water

shake 

Pink/violet color indicate the
presence of metanil yellow

Disappears pink/violet color on

presence of unadulterated turmeric
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Turmeric powder
BFSA_ ML_SOP _13

1. Scope

2. Equipment

4. Procedure

Take about 2 g turmeric powder Add 1 mL conc. HCI Magenta color indicates the
presence of yellow oxides of lead
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Spices other than Turmeric Powder
BFSA_ ML_SOP _14

1. Scope

2. Equipment

4. Procedure

Take some spice powder Blue color indicate
the presence of starch
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BFSA_ ML_SOP _15

1. Scope

2. Equipment

4. Procedure

Take Chloroform-Carbon
tetrachloride mixture

Pour the sample in a beaker containing
Chloroform-Carbon tetrachloride mixture

Brick powder and dirt will
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Powder
BFSA_ ML_SOP _16

1. Scope

2. Equipment

4. Procedure

Take 2 g chili powder
in a test tube

shake

Decant ether layer into a test tube
containing 2 mL of dilute HCl

shake Red color of the lower acid layer
indicates the presence of oil

soluble color

Add few mL of ether
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BFSA_ ML_SOP _17

1. Scope

2. Equipment

4. Procedure

Take 2 g chili powder
in a test tube

Red color indicates the presence
of Rhodamine-B

Add 5 mL of acetone
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BFSA_ ML_SOP _18

1. Scope

2. Equipment

4. Procedure

Take about 1 g chili powder
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BFSA_ ML_SOP _19

1. Scope

3. Equipment

5. Procedure
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Cut the seed into two halves Blue color indicates
the presence of starch

Pale color indicates
the presence of dextrin

Floaters for examine
Separate all theMature black pepper

berries will sink

Take some ethyl alcohol
in a beaker a glass rod

Float 25 g black
pepper seed
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Powder
BFSA_ ML_SOP _20

1. Scope

2. Equipment

4. Procedure

About 1 g coriander powder

A white precipitate indicates the
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BFSA_ ML_SOP _21

1. Scope

2. Equipment

4. Procedure
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Take 3 mL of oil or melted fat
sample in a test tube

Add 3 mL conc. HCl Shake the tube to mix
the content properly

Add 3 ml of 0.1% Shake the tube vigorously 
for 2 minutes color in acid layer indicates the

oil/fat sample in rancid

Stopper

Stopper
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BFSA_ ML_SOP _22

1. Scope

2. Equipment

4

4. Procedure

4

Take 5 drops of the oil or
melted fat in a dry test tube. 2) 2 mL of Conc. HNO3 and

2SO .

Shake well

indicates the presence of argemone oil.
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BFSA_ ML_SOP _23

1. Scope

2. Equipment

4. Procedure

Take 2 ml of oil sample 
in a test tube.

Add an equal quality 
of Alcoholic Potash.

Heat in boiling water bath
(dip in boiling water)
for about 15 minutes

Add 10 ml of hot water. Any turbidity shows the presence
of Mineral oil in edible oil
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BFSA_ ML_SOP _24

1. Scope

2. Equipment

4. Procedure

Take 1-2 drops of the oil in a test tube.
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BFSA_ ML_SOP _25

1. Scope

2. Equipment

4. Procedure
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Take 3 ml of oil sample in a test tube.

Add a few drops of ferrous sulphate Acidify with a few drops of HCl
Warm gently

Add a few drops of Ferric Chloride
Blue color indicates the oil is

adulterated with cyanide
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BFSA_ ML_SOP _26

1. Scope

2. Equipment

4. Procedure
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Take 20 drops of edible
oil in a test tube.

Add 10 drops of Alcoholic

The mixture will decolorise.  Add 10 drops of dichloroquinone Warm the tube

Appears Blue color indicates the
edible oil is adulterated
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BFSA_ ML_SOP _27

1. Scope

2. Equipment

3. Procedure

Coconut Oil

completely with
no separate layer

Adulterated Coconut Oil
has a separate layer

Take some coconut oil in a beaker. Keep the beaker inside the refrigerator
with a temperature between

5-10 degree celsius and wait 60-90 min.

Separate layer
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BFSA_ ML_SOP _28

1. Scope

2. Equipment

4. Procedure
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Take 1 g of the pulse/food
in a test tube.

Add a few drops of
concentrated HCl.

Pink color indicates the presence
of metanil yellow dye.

Add lukewarm water Vortex the contents
and let stand.
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Foods
BFSA_ ML_SOP _29

1. Scope

2. Equipment

4. Procedure

Shake 5 g of pulse/food
with 5 mL of water.

Add a few drops of
conc. HCl. indicates the presence of lead

chromate in sample.
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BFSA_ ML_SOP _30

1. Scope

2. Equipment

4. Procedure

Take a piece of white
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BFSA_ ML_SOP _31

1. Scope

2. Equipment

4. Procedure
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6. Procedure

Take 5 mL of honey in a small beaker.

Decant the ether layer in a Petri dish

Add 2 mL of freshly prepared Pink to cherry red color indicates
the presence of invert sugar

Allow the ether layer to evaporate
(without heat)

Dissolve the residue in 5 mL ether.

Add 5 mL of cold water and mix well. Extract with 10 mL of ether.

Take 2 mL dissolve residue
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5 g of honey in a porcelain dish.

Orange red color indicates the presence of invert sugar.
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BFSA_ ML_SOP _32

1. Scope

2. Equipment

4. Procedure
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Take about 1 g bread sample
into a test tube.

Stand for 20 minutes Decant 5 mL into
another test tube

Add 5 mL freshly prepared 0.5% Appear purple color indicates the presence
of potassium bromate in bread

Add few drops of

Shake well
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BFSA_ ML_SOP _33

1. Scope

2. Equipment

4. Procedure 

0.01M promethazine reagent: Take 0.2844g promethazine or 0.321g promethazine
hydrochloride in 100 mL. volumetric flask. Dissolve it with deionized water and dilute to 100 mL.
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