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Food adulteration has been one of the most challenging problems that are facing government agencies and consumers. Recent fatal incidents caused by food adulteration made people more aware about food sources and manufacturing process. Food adulteration started as a result of the increase of human population and the new lifestyle of communities. Food Adulteration was motivated by the supply and demand equation and the urge of quick profitability. Early cases of food adulterations were documented in ancient books. As global trade started, food adulteration became common and more challenging.

What is food?   
(1) articles used for food or drink for man or other animals
(2) chewing gum, and 
(3) articles used for components of any such article. [2] 

Food is considered adulterated if:
· Inferior substance is substituted.
· Constituent is abstracted.
· Article is produced or kept under insanitary condition.
· Presence of rotten, decomposed or insects in food.
· Contains poisonous ingredient or diseased animals, prohibited colored substance or preservative.
· Standard is not maintained.[3]
Types of food adulteration:
· Intentional: adulterator’s main goal is to increase economical profitability.
· Incidental: occurs as a result of ignorance, negligence, lack of training, or poor processing environment 
Food adulteration can also be categorized as:
· Economic 
· Aesthetic 

Economic Adulteration:  wholesome food is substituted with inferior or cheaper quality. 
Aesthetic adulteration: contamination with filthy, putrid, or decomposed substance. Aesthetically adulterated food might not be unsafe; however, it will still be considered unfit for consumption.[4] 

Prevention:
· Develop more sophisticated detection methods.
· Enforce supplier approval programs. 
· Governments must create lists of approved suppliers in certain countries.
· Give incentives to companies using new technology in food analysis.
· Encourage research and education in fraud detection.
· Apply specific food standards and strict punishment laws.

Challenges:
· Defining whether the defective food is considered adulterated or not at the country of origin.
· Countries that decide to make import and export process more” smooth” must consider putting efficient, simple and straight forward policies to ensure the wholesomeness of food transported between countries.
· Special trade agreements between countries.
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