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Research on food microbiological risks and safety control strategies at home
and abroad
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ABSTRACT: Food safety is related to people's health and life safety. Once a food safety incident occurs, it will not

only have a greater impact on the daily lives of residents, but also cause certain losses to China's economic

development, international image and trust. Among the sudden food safety incidents in recent years, the proportion of

incidents and the degree of harm caused by microorganisms have increased year by year. How to prevent and control

food microbiological risks, and help food-related industries and relevant government departments improve their

disposal capabilities and risk control awareness. Continuously enhancing health and risk management capabilities are

of very important practical significance. This article introduced the research background and significance of food

microbial risk, outlined the control principles and management framework of microbial risk, and the control strategies

of food safety at home and abroad were discussed and studied.
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