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Progress of risk ranking for food microbiological hazards
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Abstract: It is widely accepted in the world to prioritize the food , microbiological hazards and its combinations using risk
ranking techniques before food safety supervisions and quantitative microbiological risk assessments were performed,
however there is no universal methodology available for risk ranking. The present study reviewed the published risk ranking

framework for food microbiological hazards, figured out their disadvantages and put forward an opinion to build a

quantitative risk ranking model for microbiological hazards based on risk surveillance data.
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Figure I Recommended 9 steps by EFSA BIOHAZ for

establishment of risk ranking framework for biological hazards
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Table 1  Characteristics of reviewed projects for foodborne microbiological hazards risk ranking in the present study
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Research and application of risk-benefit assessment in food and food ingredients
CAO Pei, MA Ning, LIU Zhao-ping, XU Hai-bin
(National Institute For Nutrition And Health, Chinese Center for Disease Control and Prevention,

Beijing 100021, China)

Abstract; With the diversification of food, the benefit of food is nutrition, while it also brings risk. Risk-benefit

assessment in food and food ingredients is a new area in food safety. In recent years, risk-benefit assessment were used in

clinical, microbiological, environmental and ecological research, but undeveloped in food area. In this review, the existing

international risk-benefit assessment is reviewed, and the application in China is prospected.

Key words: Risk-benefit assessment; food; research progress
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