e 4 I I 2226 5735 ] 22 XU 00 o 8 8 R A S, 45

—271—

A

i 2 [l P 22 4 56 3 1) 2 ot 22 2 XL

AW, AT T,
(B RE&ZeNETEP,

55 T ) B8 1 R

g

=
3 100022)

B ZE:aais e Bnlt £ R kot R AL b EFRARME I EF S B RRE 1?&1}7%—4}5 B on 2 A K

eI, RE A 2010 FRARFHEIHTRE R RN GEENHE, BT g4 E
Fob B RABRERBRNEFEFTAEBEAER Y RitA R e, AXEETERAS AR R LW E
B HEfEREEL RETEIRERN AR,

o Jo M) TAESR sh T LAk it 2,
KW s, K& M, £RMER
R E 45 E S RI5S M ERFRAERD : A
DOI; 10. 13590/j. cjfh. 2015. 03. 011

ELi S &k SR L E Y

GRITA S ]
200, AR 5 ] 49
@A) A AR S AR R M R

X ERHS:1004-8456(2015)03-0271-06

Improve the food safety risk monitoring system of China from international experience
FU Wen-li, TAO Wan-ting, LI Ning, GUO Yun-chang

( China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract ; Food safety risk monitoring is a risk management measure based on the principle of risk analysis, promoted by
international organizations and been proved successful in many countries. China began to set up and implement the national
food safety risk monitoring system in 2010, but still has a lot of deficiency and shortcomings in system building, sector
involvement, plan and scheme developments and the result application. Based on the experience of developed countries and
international organizations, and from the angle of purpose, characteristics and requirements of risk monitoring, we put
forward the suggestions on establishing a risk monitoring work plan, further improving the participation mechanism and
information communication using mechanism. Specific suggestions for improvement of the food-borne disease surveillance
are also put forward.
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