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Abstract 

Milk is the nutritious fluid that is secreted by the mammalian gland. Higher density of quality 
milk should be free of adulterants. Milk is the commodity sold most commercially both on local 
and supermarkets sellers. However, certain adulterants are introduced in local fields to boost the 
output that can influence milk's dietary quality. A social problem is milk adulteration. It is 
present in both the reverse and the developed nations. Adulterated dairy consumption is causing 
grave health issues and a major concern for the food sector.The country's milk farmers and 
customers are struggling to discover milk quality, accept fair pricing and consumption. 
Therefore, by type and quantity of adulterants added to the milk, the quality of the milk must 
also be assured. The mixed sensory electronic system such as the electronic nose (e-nose), the 
electronic tongue (e-tongue) and the PH electrode is used to achieve this.Complex data sets 
combined with multivariate static elements of the e-nose, e-tongue and pH-electrodes constitute 
fast and efficient tools for the classification, discrimination, identification and concentration of 
various milk compounds to analyze and ensure the quality of milk. This project is carried out 
with the microcontroller PIC18F4520.All sensors are integrated into a compact and versatile 
scheme, which analyzes and classifies dairy quality into various grades and ultimately displays 
its performance on an LCD display. The detection of milk quality and prevention of dangerous 
illnesses by the detection of milk adulteration can also prevent problems in tiny diaries and by 
people. 
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INTRODUCTION 

Milk is a pale fluid from the mammalian mammary glands. It is the main nutrition source for 
infant mammals before they can digest other foods. Early Lactation Milk includes colostrum 
which is young and can decrease the danger of many illnesses and carry the mother's antibodies. 
Carbon, fat, protein, vitamins and minerals, enzymes etc. are the main components of milk. The 
structure of milk differs significantly depending on the cow breed, lactation phase, feed, year 
season, etc.Some relationships are, however, very stable between components and can be used to 
determine if the composition of milk has been impaired. Milk is an emulsion or colloid of 
butterfat globules containing dissolved carbonic fluids and protein aggregates in water-based 
fluids containing minerals[1]–[3]. It is made as a source of food for young people and therefore 
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all its content contributes to development.In the milk fat part of milk are discovered fat-soluble 
vitamins A, D, E and K together avec desperate linoleic and linolenic acid fats[4]–[8]. Normal 
rinder milk includes between 30 and 35 g of protein per liter, 80% of which in casein micelles 
are arranged. Total dairy protein accounts for 3.2% of its structure. Casein micelles are the 
largest structures in the fluid milk part of several thousand protein molecules that are surfactive 
similar to surfactant micelles and are linked with nanometer-scale calcium phosphate 
particles.Each micelle is almost spherical and has a diameter of approximately one tenth of a 
micrometer. Casein proteins such as αs1-, αs2-, β-and α-caseins are four distinct kinds of 
proteins. They make up 76-86% of the protein in the weight of milk collectively. Casein proteins 
are mostly embedded in the micelles. The accurate design of micelles contains several competing 
theories, but one significant feature: the outermost layer consists of the strands of one protein 
type, k-casein, which stretches from the micella body into the fluid surrounding it. 

 
RESULT 

 
The above ideas have been introduced and evolved effectively into a working model. The last 
model for the project is presented in Fig.2. The values derived from separate sensors in the 
model are analysed, calibrated and configured in separate grades. These grades are based on the 
multiple parameters to determine the milk quality. The scheme shows the existence in milk of 
sugar, soap, salt and H2O2 adulterants. The system is operated by a hex keyboard. On the LCD 
screen, the end outcome is shown.The following experiments are conducted on every sample of 
milk after installation of the scheme by putting all the detectors in the crystal: fresh Milk Test In 
this test the sensors determine how fresh the milk is and if the sample must be tested further two. 
Test Grade The samples are evaluated and categorized into five grades depending on the 
experimental values acquired. The quality, taste and smell of the sample are also specified. 
Adulteration test This test determines whether the milk consists of sugar, salt, soap or H2O2 and 
determines the sort of adulterants added to the milk test. 
 

CONCLUSION 
Milk quality analysis and classification is an automation system and is rewarded for the fair 
pricing stores currently in use. The Minutiae extraction-based algorithm for fingerprint 
authentication makes the scheme safer and more precise. It eliminates counterfeit cardholders 
and safeguards the common people's interest in maintaining the food security of the country. The 
amount of corruption can be reduced with its results. The scheme is cleverer and more robust by 
selecting the commodity and amount by using the Android app.It will help the economy reach 
new levels. It will help. Compared to the other system the automated PDS is simple to use and 
requires a lot less effort. With this system, malpractices can be avoided because there is no 
manual functionality and all information is also stored in a database. This system will therefore 
be of great help to the people. 
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