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Risk ranking method for chemical and biological hazards in food
based on semi-quantitative risk assessment
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HUANG Qiong, HUANG Rui, YANG Xing-fen
(Guangdong Provincial Center for Disease Control and Prevention, Guangdong Guangzhou 510300, China)

Abstract: Objective To evaluate and rank the risk of chemical, pathogenic, viral, and parasitic hazards in food
according to the massive data from food supervision and inspection, explore methods of risk ranking, and provide scientific
basis to set administrative priorities. Methods Based on theories of food risk assessment, expert review, judgment by
experience and Delphi’s expert consultation were adopted in this study to establish methods of risk ranking. Results The
methods of risk ranking for chemical and biological hazards in food were preliminary developed. Total risk score =8 x health
risk + 2 x influential factor. First level indicators of health risk were severity, possibility and vulnerability. First level
indicators of influence factor were social influence, economic influence and supervision influence. Each first level indicator
was the weighted sum of several second level indicators. This established method was used to rank food risks based on 30
000 data from food safety supervision and inspection system in Guangdong Province in 2013-2014. Conclusion The
methods of risk ranking and its indicator system identified the rank and priority of food risk, laid scientific foundation for

risks assessment, decision-making and resources allocating.
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Table 1 ~ Scores and weigh of second level indicators for health risk of chemical hazard in food
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Table 2 Scores and weigh of second level indicators for health risk of biological hazard in food
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Table 4  Scores and weigh of second level indicators for health risk of AFB, in peanut oil
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Table 5 Scores and weigh of second level indicators for health risk of VP in ready-to-eat shellfish
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Assessment on the dietary exposure of cadmium in Hangzhou residents
WANG Ling-li, LIU Hui, WANG Shu-ting
(Hangzhou Center for Disease Prevention and Control, Zhejiang Hangzhou 310021, China)

Abstract; Objective To analyse the cadmium level in food and dietary intake of residents in Hangzhou for risk
assessment. Methods The content of cadmium in foods were determined by the monitoring project of food contamination
in Hangzhou city during 2011-2013. The actual dietary intake of cadmium was obtained by combining the data of food
consumption survey in Hangzhou residents in 2010 with the data of cadmium content in foods. The dietary intake of
cadmium among Hangzhou residents was assessed by provisional tolerable monthly intake ( PTMI) recommended by
JECFA. Results Cadmium was detected in 745 of 1 010 samples (73.76% ) from ten food categories. Rice, wheat and
pig viscera were all positive while the detection rate of dairy products was the lowest. The violation rate was 5. 12% , mainly
in rice, aquatic products, pig kidney, eggs, vegetables and edible mushrooms. Combined with the mean value of food
consumption estimates, the cadmium exposure of Hangzhou residents from 10 major food categories were 22. 61 pg/kg BW,
which was below the PTMI (25 wg/kg BW ), and the MOS value was 1.11. The highest contributor were rice
(64.16% ), vegetables (15.28% ) and aquatic products (14.48% ). Conclusion The average dietary exposure of

cadmium from 10 food categories did not exceed the PTMI, the MOS was above 1, so the dietary cadmium exposure was
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