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Risk analysis and counter measur e resear ch of food inspection agency
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ABSTRACT: The term "risk" is mentioned several times in the Food Safety Law of People Republic of China,
Measures for the administration of inspection body and Laboratory mandatory approval and the accreditation
criteria for the competence of testing and calibration laboratories. It is required that the inspection and testing
ingtitutions should plan measures to deal with risks, eliminate risk sources, change the possibility or consequences of
risks, share risks, or retain risks through informed decision-making. Starting from the identification of risk points of
food inspection and testing institutions, this paper analyzed possible risk sources in the whole process of inspection
and testing from 5 aspects, including sampling, disposal of inspection and testing items, control of inspection and
testing process, preparation and management of reports, and others, and also proposed ways of risk assessment, risk
management (retention, elimination, transfer or reduction) and risk monitoring. This article provides a reference for
the risk analysis and management of inspection and testing institutions, the effective construction of quality
management system and hel ps to enhance the quality and data rights of inspection and testing institutions.
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