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Research advances in risk assessment of food-borne pathogens
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ABSTRACT: Food-borne pathogens are the leading cause of food-borne diseases, the health hazards of which to the
public are major threat to food safety, especially in developing countries, where food-borne pathogens pose a more
serious risk of food safety and should be taken seriously. Food safety risk assessment plays an increasingly important
role in reducing food safety risks and ensuring food safety. This paper reviewed the research progress of risk
assessment of food-borne pathogens at home and abroad in recent years and the use and optimization of foreign
models by Chinese scholars in the practical application of risk assessment, and summarized the existing problems in

the risk assessment of food-borne pathogens, in order to provide references for better monitoring of food-borne
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diseases and risk assessment of food-borne pathogens.
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