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The evaluation model for food safety supervision on large-scale event
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Abstract; Objective

To set up the model for evaluation of the food safety supervision on large-scale event. Methods
The safety level of food producers was evaluated by Delphi method. The other factors which might affect food safety such as
age and personnel source were screened and identified. The evaluation model of composite index was developed by analytic

hierarchy process. Results The model was constituted of 5 dimensions (age, weather, personnel source, food type and

the producer’s safety level) in a large-scale event. The scores weight were 3.96% , 9.85% , 7.14% , 35.99% and

43.06% , respectively. The score of alert for restaurant was 60, 58 for fast food services, and 59 outdoor catering.

Conclusion This study was helpful for supervision department to conduct food safety risk assessment and choose safe food

producers and ensure food safety in a large-scale event.
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Table 1  Optimized matrix of comparing and judging five

indexes at the first level
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Table 2 Risk indexes of food type conversion tables
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Table 3 Quality analysis of Delphi method in the first round
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Table 4  Quality analysis of Delphi method in the second round

0.83+0.04 0.78 £0.03
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Table 5 Kendall’s coefficient of three types of food producer . s N . . ‘
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Table 6  Food safety evaluation index and weight of restaurant
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Table 7 Food safety evaluation index and weight of fast food factory
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Table 8 Food safety evaluation index and weight of activities outdoor in large-scale
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