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Risk analysis and countermeasures of effectiveness of food inspection
methods and standard implementation
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ABSTRACT: Food inspection provides technical support for food safety supervision which is a key part of ensuring
food safety. The most rigorous standards need to be scientifically and effectively applied in the laboratory to better
serve the strictest regulations. This paper mainly analyzed the factors affecting the effectiveness of the
implementation of laboratory food testing method standards, and discussed the risk factors existing in 6 aspects of
human, machine, material, method, environment and measurement in the process of testing. Through risk
identification, risk analysis and evaluation and risk response, the effective implementation of detection methods and
the accuracy and reliability of test data can be ensured, in order to provide objective and fair for regulatory agencies
and the public positive and scientific basis.
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