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Application of multidimensional grey clustering method and qualitative
analysisin the safety risk assessment of cooked meat products

ABSTRACT: Objective To inspect the cooked meat products in production and sales in a certain province in

2015, and make a security risk assessment of the result. Methods A qualitative analysis for risk points of the

cooked meat products in the process of producing was made to identify the risk factors of cooked meat products.

Multidimensional grey clustering method was used to quantitatively evaluate the main risk factors influencing

food safety, so as to explore the relationship of the primary and secondary harmful factors influencing cooked

meat products. Results The evaluation results showed that the unqualified samples were mostly in low risk

category, and the food safety risk level of the cooked meat products were in safe and controllable stage.

Conclusion This method is clearly to distinguish the food safety risk grade and make a prospective, effective

technical support for food safety control, which has a practical significance for the future risk assessment work.
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Tablel Safety evaluation index system of cooked meat products
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GB 5009.33-2010
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GB 4789.2-2010
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Table4 Thelimited value of unqualified parametersin GB 2726—2005
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Fig. 1 Grey distribution of unqualified cooked meat (1] [Z].
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