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Application study on evaluation method of static risk supervision of catering
food safety in Jiangsu province
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ABSTRACT: Objective To construct the static risk grading evaluation criteria of catering food safety in Jiangsu
province. Methods Two-round questionnaire surveys on 30 supervision experts who had worked in front line for at
least 10 years were conducted by using Delphi technique. The importance, the average, full score ratio and coefficient
of operability of variation of each indicator of static insurance were evaluated. The degree of harmony between the 2
rounds of consulting experts was compared by y* test. The expert's authority was evaluated by the expert's judgment
basis and the average of the familiarity index. Results This research experts had a high degree of authority
(authority coefficient 0.76) and a high degree of participation (the recovery rate of the first round consulting was
100%, the recovery rate of the second round consulting was 96.7%). The opinions of experts tended to be consistent
and the evaluation results were credible (the differences of two-round questionnaire survey were statistically

significant P<0.001). After two-round consulting, the variation coefficient of the significance and operability of each
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7 static risk variable was less than 0.25, and the average of the operability was totally more than 3.5. In the end, these

7 indicators and their importance were equally divided into the static risk indicator system and weights. Conclusion

The results of this study are reliable, and can provide a reference for the grading supervision of the static risk of food

service food safety in Jiangsu province.
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Table 1 Rating scale for the indicators’ importance and operability, expert judgment basis and familiarity
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Table 2 Degree of harmony between the 2 rounds of consultation
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Table 3 First round of expert consultation was scored on the importance and operability of indicators
(small and micro-size restaurants for example)
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