G. M. Vedak College of Science, Tala

About Workshop:

A workshop on food adulteration is an
educational event focused on raising awareness
about the presence of harmful or undesirable
substances in food products. The goal is to
inform participants about the risks associated
with food adulteration, how to detectit, and the
importance of maintaining food
safety and quality.

Key Aspects of Workshop

v" Introduction to Food Adulteration

v" Health Risks of Adulteration

v" Methods of Detecting Food
Adulteration

v" Prevention and Solutions Adulteratio
v" Interactive Activities Workshop
Chief Patron

Hon'ble Dr. N. G. Vedak
President- Shri. G. M. Vedak Pratishthan.

Our Motivation
Hon ble Unmeshji N. Vedak,
Secretary- Shri. G. M. Vedak Pratishthan.

Shri. P. G. Mule (Raigad Bhushan)
CDC Member (G. M. Vedak College of Science, Tala)

Dr. Nanasaheb Yadav
CDC Member, (G.M. Vedak College of Science, Tala)
Principal, D. G. Tatkare Arts & Commerce College, Tala

For registration:
WWW.EMVCS.org.in

Workshop on
“Awareness on Food
Adulteration”

On
30" July 2025
AT.11:30 am

Organized by
IQAC
&
Department of Chemistry,
G. M. V. College of Science Tala,
Raigad

In collaboration with

D.G. Tatkare Arts and Commerce
College, Tala

Under
Memorandum of Understanding

Resource Person
Dr. Fayaj Pathan

Assistant Professor
School of Food Technology,
MIT University, Pune



http://www.gmvcs.org.in/

G. M. Vedak College of Science
under the patronage of Shri Gopinath
Mahadev Vedak Pratishthan established
in the year 2009 at Tala in Raigad
District of Maharashtra, with a motto of
“Vidyadhan Sarvadhan Pradhanam”,
for the tribal and hilly area of Tala
Tehsil. The college is catering to the
need of rural students since its
inception. Our students belong to rural
& hilly area, and from the farming and
fishing families. Most of the students are
first generation in their families who
avail facility of higher education in
science.  College  ensures equal
opportunity to all by implementing the
Reservation Policy of the Government
and makes available the scholarships for
backward class students. The college
runs the graduate courses in science
and P.G. courses in Chemistry & IT as
per University of Mumbai. These
courses meet the demands of the
students and prepare them in nation
building and to meet global challenges
besides providing them jobs in various
field.

School of Food Technology
MIT School of Food Technology is
one of the brainchild constituent
faculties of MIT Art, Design and
Technology University, Pune. The
institute is emerged out as a center of
excellence in education, research and
outreach activities in the discipline of
food science and technology.

About Department

The Department of Chemistry, Shree
Gopinath Mahadeo Vedak Pratishthan’s G.
M. Vedak College of Science, established in
2009, has emerged as a prominent intellectual
hub in the field of scientific education. The
department, known for its commitment to
academic excellence, currently plays a pivotal
role in offering undergraduate and
postgraduate programs, with a particular
emphasis on Organic Chemistry at the
postgraduate level. Faculty members actively
participate in curricular, co-curricular, and
extra- curricular activities, distinguished by
their strength in terms of student enrolment
and diversity. The department places equal
emphasis on both theoretical and practical
aspects, significantly contributing to the
overall intellectual development of its
students.

Vision:
Spreading the light of knowledge and
enlightenment.

Mission:

To provide superior science education
and training that prepare individuals to
realize their full potential and will best
serve the nation.

Inaugurator

Shri. P. G. Mule
Prin. Dr. N. S. Yadav

Dr. S S. Mirza
I/C Principal
G. M. V. College of Science

Convenor
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Head
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