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Case study of lead contamination incident in pork for microblog response strategy

Yao Kui, Ren Xueqiong, Han Fanfan

(National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract; The broad use of new media such as blogs and microblogs in recent years has made web information more
accessible to all people in China. The government organizations need to develop an effective mechanism responding to news
and information disseminated through new media such as microblogs. This paper discusses the government experience of

responding to food safety issue using lead in pork as an example. The strategies are also suggested for improving the respond

efficiency in this area.
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