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Sudies of Risk of Food Hygiene in 2008 Beijing Olympic Games and
Some Advices on Food Risk Management
FU Ji , LIANG Warrnian, GAO Xing, PENG Ying-chun
(Cheoyang Digrict Center for Disease Gontrol and Prevention , Beijing 100026 , China)

Abgtract : Objective To anayze stuation of the food hygiene sfety and propose the countermeasures. Method — With expert
oonautation activity and review , the stuations and countermeasures of the food hygene sfety were andyzed. Results  The food
hygene ety o 2008 Beijing Oynmpic Games are faced with many floating populdion, a large food demand, long laging time,
high occurrence period of the food borne dissase and the terrorism. Conclusion It is suggested that Beijing sould build a
detecting network of food hygene pollutants, perfect food sfety detecting techniques, and srengthen adminigtration of catering
enterprises. Beijing d sould carry on the hygene evduation and examination of condruction items o the Olynpic Games, and
prepare for deding with food hygene emergency.
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