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ABSTRACT: Recent years, events of economically motivated adulteration (EMA) have occurred all over the world,
which restricts the development of food chain and brings emerging public health risks. From the perspective of public
health, it is crucial to put forward the concept of EMA in line with China's national conditions and incorporate it into
food safety management to further effectively prevent and control the occurrence of EMA events in the whole food
chain. For this reason, this paper analyzed and compared the relations and differences among EMA and its relative
concepts, proposed an integrated concept of EMA in line with Chinese national conditions and its 6 behavior patterns,
and proved the applicability of this concept to a variety of situations through case studies, in order to provide
scientific support for the guarantee of food safety and the virtuous development of food industry.
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Table 1 Comparison between food fraud definitions
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