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Risk prediction management model of hospital food safety based on
big data mining
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(1. Wuxi Taihu Hospital, Wuxi 214000, China; 2. Institute of Tourism Management, Wuxi Commercial Vocational and
Technical College, Wuxi 214000, China)

ABSTRACT: Objective To design a risk prediction management model of hospital food safety based on big data
mining. Methods The index system of hospital food safety risk assessment was established. The three-scale method
was used to compare the importance of influencing food safety indexes, and the weight of each index was obtained.
After that, the unqualified rate and unqualified number of detection indexes in food samples were calculated, and the
unqualified rate and unqualified number of detection indexes were combined into a risk coefficient to complete the
risk prediction of hospital food safety. Results The experiment proves that the hospital food safety risk prediction
and management model designed based on big data mining is more accurate than the traditional model. Conclusion
It can provide reference for the development of food safety field.
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Table 1 Hospital food safety risk assessment index system
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Fig.1 Food safety risk prediction management model in hospitals
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Table 2 Hardware configuration of 3 PCS
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