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ABSTRACT: Objective To explore the application of vulnerability assessment technology in honey adulteration.
Methods By referring to the experience of international vulnerability assessment and the actual situation of bee
products supply chain in China, a vulnerability assessment model of honey products was constructed from the three
aspects of opportunity, driving force and control measures, and the entropy weight method was adopted to correct the
analytic hierarchy process so as to avoid the limitations of the single weight determination method. Results The
economic driving force was the most vulnerable, among which the economic condition of honey industry was the
main reason affecting the honey adulteration. Conclusion This study provides an important reference for the
application of vulnerability assessment technology in the field of food and agricultural products adulteration.
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Table 2 Evaluation index system of honey product vulnerability
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Table 5 Weight value based on AHP-EWM method
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Table 6 Example of vulnerability assessment of honey

adulteration
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