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I nfluencing factors and countermeasures of athletes food safety

YANG Yi-Feng’

(Xi'an Aviation Vocational and Technical College, Xi'an 710089, China)

ABSTRACT: In recent years, China's food safety has received extensive attention from all walks of life, but there are
still some problems. Under the influence of professional characteristics, athletes have more stringent requirements on
food safety. Food safety is directly related to athletes' physical health and performance. From the perspective of
athletes, this paper analyzed the characteristics and influencing factors of athletes food safety, and summarized the
measures to guarantee the food safety of athletes. HACCP could be integrated into the whole management of athletes
food safety, which could intervene in the process of food processing in advance, and effectively prevented the

occurrence of food safety problems, so asto provide practical guarantee for athletes' physical health.
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