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scientific supervision, control and prevention system of supplied food on important occasions, aiming at the lack of
theoretical and data basis in sampling inspection of food supply classification in major events. Methods With the
supervision and sampling data from the State Administration for Market Regulation (National Food and Drug
Administration) and local regulatory departments (Food and Drug Administration) from 2015 to 2019, the food risk
possibility was evaluated according to food categories and their unqualified proportion, and the severity of food risk
was estimated by the pathogenicity and latent period of risk factors, and the safety risk level of supplied foods were
evaluated by referring to the standards of Australia and New Zealand in food risk assessment. Results The
comprehensive assessment results found that the overall risk level of aquatic products and their products was
relatively high, especially malachite green and cadmium were at a very serious risk level (level E); followed by the
high risk of pesticide residue indicators in vegetables and their products, which was extremely serious, the risk level
(level E) indicators included procymidone, carbofuran, omethoate, phorate. The microbes of dairy products and meat
products, as well as the risk of pollutants in oil products and food products were higher (level H), also needed to
focused on at major events. Conclusion According to the Australia and New Zealand risk management standards, it is
possible to quantitatively evaluate and screen the grades and categories of foods and risk factors that are focused on

major events. The further use of hierarchical testing will help scientifically guide food safety assurance work in major

events.

KEY WORDS: major events; sampling data; food safety; risk assessment; risk rating
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Table 1 Classification criteria for the occurrence risk of food
categories and index items
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Table 2 Classification criteria for pathogenicity and incubation
period of risk factors
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Table 3 Evaluation criteria of risk occurrence probability and severity
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Table 5 Hierarchical description of risk factor characteristics
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Table 6 Overall results and analysis of food safety risk assessment in major events
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