
IJARSCT  ISSN (Online) 2581-9429 

    

 

       International Journal of Advanced Research in Science, Communication and Technology (IJARSCT) 

                             International Open-Access, Double-Blind, Peer-Reviewed, Refereed, Multidisciplinary Online Journal 

 Volume 3, Issue 15, May 2023 

Copyright to IJARSCT  DOI: 10.48175/IJARSCT-10926                301 

www.ijarsct.co.in                                                   

Impact Factor: 7.301 

Milk Adulteration using IOT and Machine 

Learning 
Kadam Aniket Chandrakant, Jasud Ajay Bhivsen, Bansode Shubham Babasaheb,  Prof. S. R. Aher 

Department of Electronics and Telecommunication Engineering 

Pravara Rural Engineering College, Loni, India 

 

Abstract: Adulteration is extremely basic today and the most normally adulterated nourishment item is 

milk. The most widely recognized explanation behind adulteration is the utilization by producers of 

undeclared materials that are less expensive than the right and pronounced ones. Adulteration brings down 

the nature of nourishment and now and then, harmful synthetic substances are likewise added which can be 

dangerous to health. Adulteration of products either in liquid or solid form can harm or pose serious health 

risk issues to the consumer. The present investigation was arranged with the primary goal of recognizing 

purchasing practices of homemakers and their degree of awareness identified with chosen food items. Being 

considerate of the health & betterment of the society we have planned a project which will allow the 

customer to know about the level of purity of product which they are buying and being aware of it in future. 
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