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Research and application of risk-benefit assessment in food and food ingredients
CAO Pei, MA Ning, LIU Zhao-ping, XU Hai-bin
(National Institute For Nutrition And Health, Chinese Center for Disease Control and Prevention,

Beijing 100021, China)

Abstract; With the diversification of food, the benefit of food is nutrition, while it also brings risk. Risk-benefit

assessment in food and food ingredients is a new area in food safety. In recent years, risk-benefit assessment were used in

clinical, microbiological, environmental and ecological research, but undeveloped in food area. In this review, the existing

international risk-benefit assessment is reviewed, and the application in China is prospected.

Key words: Risk-benefit assessment; food; research progress
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