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Construction of a food safety risk assessment and early warning system
based on a rule base engine
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(1. School of Information, Beijing Forestry University, Beijing 100083, China; 2. Engineering Research
Center for Forestry-orented Intelligent Information Processing of National Administration, Beijing
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Abstract; Objective To establish a food safety risk assessment and early warning system suitable for food safety
sampling data. Methods By using structured query language, efficient matching algorithm based on rule base engine, 145
data attributes were filtered and optimized through preprocessing of data, construction of basic event mode and compound
event mode, and rule base configuration. 53 047 pieces of food safety sampling data was used for verification and testing.
Results 4 types of core attributes were selected, and 7 basic rules and 3 compound rules were formed. Through
verification, the early warning system was good and stable, and the test results were consistent with the manual labeling
results. Conclusion This study has created a rule generation and synthesis mechanism, and established a food safety risk
assessment and early warning system that can realize real-time and early warning. The system can realize fast and accurate

early warning of food safety risk assessment.
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Figure 1 Model diagram of food safety risk assessment and warning
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Figure 2 Rule relationship chart
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Figure 3  Flow chart of testing plan
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Flow chart of rule base configuration
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Figure 5 Chart of information maintenance of items and food classification
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Table 5 Table of detailed rules
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Figure 6 Recording chart of early warnings
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