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Abstract
Five commonly sold commercial brands of powdered milk were analyzed to detect the 
presence of adulterants in these products. Fifteen 15 different adulterants were tested for in 
each commercial product sample. The results revealed that all the commercial powdered milk 
samples analyzed for contained at least one adulterant (several adulterants were detected in 
each sample). This outcome calls for increased and more aggressive monitoring and 
standardization of these group of products.
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