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A case study on the risk communication of semicarbazide migrated

from packing materials for baby food
Han Fanfan, Wu Ying, Lu Yong
( Beiing Food Safety Center, Beijing 100041, China)

Abstract ; Semicarbazide (SEM) , a kind of carcinogenic chemical, found in packaging materials for some baby food has

attracted a great deal of public attention in 2003. The risk communication experiences of handling SEM by the European

Food Safety Authority (EFSA) was summarized in this paper as a case study, in order to provide references for Chinese

food safety control agencies in handling similar food safety crisis.
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