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Establishment of guidance on hazard control measures in food industry by
using big data
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ABSTRACT: Hazard analysis and critical control points (HACCP) is scientific and effective tool to prevent and
control food safety hazards and prevent food safety incidents, but hazard analysis and establishing corresponding
control measures are also difficult for most food enterprises, resulting in food disqualification incidents frequently.
There are millions of food safety supervision sampling annual in our country, which is the basis of big data analysis.
The big data can be used to target industries and hazards with high incidence of food safety problems. Based on big
data, this paper analyzed the reasons of unqualified food sampling inspection and corrective measures, further
directed the systematic management and practical operation of food production and operation enterprises, and carried
out risk detection in the process of production and operation, to prevent and control food safety hazards from origin,
share the experience of the whole industry, improve the overall level of China's food safety management, so as to
meet the people's growing need of better food safety.
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