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Standardization of basic food safety risk information collection in the context of
Healthy China Strategy
REN Pengcheng, SU Chen, WANG Ya’nan, CEN Ceng, SU Liang
(China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract: Objective

To promote the implementation of the food safety strategy and strengthen the integration and

application of food safety risk data in agriculture, market regulation, health, and other departments, and solve the

problems of inconsistent data and interface standards, difficulties in data reporting and sharing, as well as information

fragmentation, business fragmentation, and work segmentation among others. Methods Using data encoding techniques,

a standardized system for basic information collection of food safety risk was established, which contains the basic data sets

for food safety risk information, data dictionaries, and technical specifications for data exchange, among others. Results

The proposed system will promote consistent, trusted collection and connectivity of food safety risk basic data across

domains from agriculture, market regulation, health, and other departments. Conclusion

The proposed system could

help in comprehensive analysis, provide decision support based on food safety big data, accelerate the implementation of

food safety strategy, and implement the Healthy China Strategy.

Key words: Food safety; information technology; standard system; Healthy China Strategy
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Figure 1  Research technology roadmap
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