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Application of statistic analysis processing on food safety risk surveillance data
GONG Chun-bo, WANG Zhao-xia, SUN Yue-lin, DONG Feng-guang
( Yantai Center for Diseases Control and Prevention, Shandong Yantai 264003, China)

Abstract; This article aims to promote the rational and scientific statistical analysis applied to food safety risk surveillance.
The not-detected data, rate comparison, sample category and statistical analysis methods are discussed, and the characteristics of
food safety risk surveillance data are analyzed and summarized. It is very important to apply a suitable and correct statistic
analysis to obtain reliable, credible and comparable results, which would provide powerful support for monitoring. Otherwise, the
conclusion of food safety risk surveillance would mislead the government supervision decisions, and consumers’ choices.

Key words: Food safety; risk surveillance; data; statistics
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Table 1  The statistic analysis processing method for different datas belowed detection limits
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Table 2 The results of food safety risk surveillance datas after rate standardization of a city during 2010-2012
o 2010 2011 2012
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