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ABSTRACT: This article systematically identified risks for food inspection and testing organizations from legal risk,
technical operation risk and safety risk. It adopted job hazard analysis (JHA) to analyze and appraise the indentified
risk, and calculated the risk index and determined the risk level through risk severity, occurrence probability and
discovery probability. In the end, it also put forward countermeasures in order to prevent and reduce the possibility of
occurrence of risk accidents and evaluate the effect of the risk countermeasures, improve the risk management
system, promote sustainable development of food testing laboratory
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