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ABSTRACT: Comprehensively identifying and mastering the risks that may be faced in laboratory activities is the
basis for dealing with risks and opportunities. Accurate identification of risks in food microbial inspection activities
can not only identify risks by analyzing the factors involved in the experiment, but also identify risks in the whole
process according to the time sequence of the detection process. From the perspective of improving the ability of the
laboratory to cope with risks and ensuring the achievement of laboratory quality objectives, this paper establishes risk
and opportunity management and control mechanisms in accordance with the new requirements of the laboratory to
address risks and opportunities in the ISO/IEC 17025-2017 Guidelines for accreditation of testing and calibration
laboratories. On laboratory activities for risk identification, risk assessment, risk control, reduce or eliminate the
risks of food microorganism inspection, and implement continuous improvement through risk monitoring,
establishment conforms to the performance of the laboratory procedures and measures to improve the effectiveness of

the management system, ensure the realization of laboratory quality objectives, and achieve the continuity and
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effectiveness of laboratory management to provide guarantees.

KEY WORDS: risks; opportunities; control measures
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