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Research progress and enlightenments on food fraud at home and abroad
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ABSTRACT: With the continuous extension and increasing complexity of the global food supply chain, coupled
with the rapid emergence of new business models, novel foods and innovative commercial practices, food fraud has
become a growing concern and a global issue. In recent years, the risks posed by food fraud to food safety, public
health and consumer confidence have been widely reported. This paper systematically reviewed the various
definitions and classifications of food fraud currently recognized internationally, with a particular focus on analyzing
the functionalities and applications of major global food fraud databases. It also summarized and analyzed mitigation
measures for food fraud, guidelines and standards for vulnerability assessments, and related evaluation tools.
Furthermore, the paper elaborated on the research progress in food fraud detection technologies, highlighting the
applications and limitations of traditional detection methods, and explores the prospects of emerging technologies.
Special emphasis was placed on the importance of integrating multiple detection technologies, big data, and artificial
intelligence in enhancing detection efficiency and accuracy. Finally, the paper provided relevant recommendations,
aiming to offer insights and references for addressing food fraud issues in China.
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It 18000 Z 4B MBMICTE, XELFH WFHAILT . HE
Wit WEIe A ke gt 4 AREIUY Higp, FHORHD

2

®1 BMARVEXRE, EXMARZE
Table 1 Types, definitions and typical cases of food fraud
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. SRR S BT e .

WRACTT G4 77 145 93 1 % e E R Ak A R E A P ERHEEZEDE [32]

T —RR R A2



28 B dn 2 4 R R I A 4R

%16 &

SRR AR E BT YT B AN, B80T MR R A A Il
SEMESRVESR M, AW SR A R RGE, JFEAESE
HWEH LIRS . RVESIHL . b PR B A/ AT ) 7
FORCHHE R . HEWHC SR A8 X2 R VR R AT B 1 %0
PEAT B SORYIE 5%, B B 98 MIERG FLA 28 S
oIl il E RE T O RROVIR, XEIR BT LR
TE A B A RN Tk o IR D SR T AR R A
BRI 22> R YT R BB A3 1A T EBURE A 3 P AR 4
DL T SRR VE B9 Bl o 33 P 2 780 o i A7 A3 o ey AT
R o s AR £ 45 ALk AT, AT EEME N E BRI CT
SIHTRTIN Iy AR ST —ER A o Jr il AR T A
BEHBEREENERRSIATTFENER, XEFELD
TEEARRAS Th R AT . BRI AN B 7EVE A R AT
SR ARVEF AR AR BRI, TR AL 5 & Al iRvE
RS AH DG 1 AR S, DASCRF R VENE S MEPP AL . 220
THRIVRE S Al o B A S Biis e, AN 2 Ak
Fil b e vilal
22 BRMHERBERRIEE

B ET 2017 4541, B Food Fraud Advisors 23
YA FAE R, FFFIFH Food Fraud Advisors 72wl JF & Y
Trello B AT R AT . BAT, B8 R0 5 50 PR R 288
AR A AT AL . R HR AR A R B
SR IRVE R 2., B S AT 100000 7o B8 5
B RESRIEF AL, Rt afssk aamirl, 85
& FEE AT S Tl RS B IbAh, SRR K
A ERAH ARG | B o 5 BARMERT . BN GBoR

Bigs o BURNBLRY LR £ i LS R o 58 e P 4T 1) T

BRHRAS A o P AT B R AT VRN 55 T TR A,
AT % EMA It i i3 o teab, s 8dR e v il T
AP, AR i B I B I A U s
Bt BRI EL T &, P JCH s s R 4%
WA 0 5™ S 28 A A 30 B RN 96
23 BmEBREGEICAREE

ik BB 1 & i 4k (Food  Adulteration Incidents
Registry, FAIR)UHE 22 B 3¢ [E W] JE 7503k K= B AR 4r F
THHFFE BT (Food Protection and Defense Institute, FDPI)% B,
BGOSR T BENBERFANTEMNE R, BiEFE RS . i
AR . BN FHAE . BEREE . B4R,
AR . BB KI5 A0S R ) 2
PN TR AP R IR R AL, AP FAIR 3
PR IRBCE BB BRENGE R, BiREAEBRY IR
FIYVE & A= 5 PR A

2.4 HorizonScan € mEVEHIEE
12 B0 12 T 5 [ A 0 AR 85 BT 5T Be (The Food and

Environment Research Agency, FERA)EIZE, | iz )i FH TEX
R AT, BT 2ERE S AER et m R, N
W SBE BCRIRVEA S S, DL Y5
Wy R R R SRR 2y M5k B 45 ) AP HorizonScan
Bl A IR SR B ML 65 NMERAE IV, EIE 202
AR 536 R, IR 100 2B i T4 Rl
58, PO 30 2457 ARG L
T O FIX I B R IR BT A oK, AT AT 2 AL AL
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FEXTE A RTVE RIS R, USP F 2016 4E & AT (£
WVESRARFETE ), PrBhitlxk i An W H LR R B ()
TR, I X A £ S VR 55 PP A2 i U T
4, £E FDA W IE=UR AN (IR & & B Ik i B 24 i 22
RIS ), IR FRIFRN TA SR s 121 2o, e E(E
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