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This course is a selective course for food science and technology and related majors.
Risk assessment on Food safety is the main content of the analysis and evaluation of
the potential adverse effects of biological, chemical and physical hazards on human
health and food trade in food and food additives. Through learning this course,
students can rationally understand all sorts of food safety hazards, grasp the
relationship between risk factors and food, learn to take appropriate preventive and
remedial measures to control the occurrence of food safety incidents, or to minimize
the effects of the accident, to perform in the future government agency and food
industry.
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To Understand the basic principle and application of food safety risk assessment
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To understand the basic concept of food safety risk assessment and the general
process (A5.1, A5.4)
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Final grade is determined by regular grade, class attendance, and final assignment:
Regular grade: 30%. Assessed by participation of class activities.

Class attendance: 20%.

Final assignment: 50%. Assessed by comprehension of basic theory and method of

this course and team cooperation ability.

*HM S TR
(Textbooks & Other
Materials)

HM Textbook:

Lo Bl A 2 RS DRSS A 5 9%, E R, 2R, BUEAR, 58— 49
FERRHON, NRTAEHME, 2012 4F 8 [, 28 1 )L, ISBN 978-7-117-15971-5,
R 1, OCER, ARE RGO ER .

Principles and Methods for the Risk Assessment of Chemicals in Food, Liu Zhaoping,
Li Fengqin, Jia Xudong, People’s Medical Publishing House, 2012, 15 edn, ISBN
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