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ABSTRACT: Objective To analyze the economic motivated adulteration (EMA) information of Chinese edible
agricultural products, so as to provide a data basis for constructing the EMA database of edible agricultural products
in line with China's national conditions. Methods Taking the official websites of ministries and commissions,
public opinion database on quality and safety of agricultural products, food partner network, people's network,

Tencent and other mainstream media as data sources, the adulteration events of agricultural products in China from

ESWE: HZRESHEIRITHQ2017YFC1601701)

Fund: Supported by the National Key Research and Development Program of China (2017YFC1601701)

BEEE: KR, B, FEWTF I m AR T 2 RS P T . E-mail: zxlcass@163.com

*Corresponding author: ZHANG Xing-Lian, Associate Professor, Institute of Quality Standard & Testing Technology for Agro-products, Chinese
Academy of Agricultural Sciences, 12 Zhongguancun South Street, Haidian District, Beijing 100081, China. E-mail: zxlcass@163.com



8598 B dn 2 4 R R I A 4R 5124

April 2012 to March 2021 were searched. After several rounds of screening, the relevant information of EMA events
of edible agricultural products were entered according to product category, discovery date, product name, discovery
location, product source, information source, product category, adulteration type, admixture information and specific
event description, and 697 EMA events were statistically analyzed. Results The information sources of EMA of
edible agricultural products in China were mainly supervision and sampling and media reports; the top 8 categories of
EMA events were livestock, vegetables and their products, beverage crop products, grain and its by-products, poultry,
fruits, spices and fish, accounting for 80.34% of all EMA events; illegal addition was the most common means of
adulteration, ranking first in the three categories of planting products, animal husbandry products and aquatic
products, accounting for 84%, 63% and 87% respectively; adulteration links involved production, processing, storage,
transportation and sales, among which the processing links were more complex and the proportion of adulteration was
heavier. Conclusion The risk prevention of EMA events has become a global hot issue, the establishment of EMA
database of edible agricultural products can provide data basis and technical support for the prevention and control of
EMA of edible agricultural products in China.
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Table 1 Description of adulteration types
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Fig.1 Statistics of adulteration types of edible agricultural products
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Fig.2 Statistics of adulteration links of edible agricultural products
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