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Analysis and visualization of academic maps on economically motivated
adulteration database of the center for food protection and defense,
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ABSTRACT: Objective To count and analyze the economically motivated adulteration (EMA) database data of the
National Center for Food Protection and Defense (NCFPD) in the University of Minnesota, and present the academic
map visualization. Methods The data of the NCFPD-EMA database from 1980 to 2018 were analyzed, and the
visualization of NCFPD-EMA software technology was carried out by using the software technology of the academic
map of Zhejiang University (http://amap.zju.edu.cn). Results The incidence of EMA events in Southeast Asia,
Western Europe and North America is higher. The main adulterators are agricultural products (65.7%), beverages
(16.0%), meat products (14.3%), edible oils, lipids and their products (12.3%), aquatic products (10.3%) and dairy

products (9.9%), successively. The main adulteration mean is dilution or substitution (44.5%), and most of the
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incidents occurred in the processing sector (68.7%), and 6 maps on wines and beverages, vegetables and fruits, food

processing products, milk and dairy products, meat products, edible oils and lipid products were edited.

Conclusions It is essential to construct the EMA database of China by using the technology of NCFPD-EMA as

reference. Visualization of EMA by using academic maps has characters of direct, concentration and interaction.

KEY WORDS: university of Minnesota; economic motivated adulteration; database; academic map; visualization
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