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Tab.1 Statistics from national food poisoning

reports of 2001—2011
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2001 185 15715 146
2002 128 7127 138
2003 379 12 876 323
2004 397 14 586 282
2005 256 9021 235
2006 596 18 063 196
2007 506 13 280 258
2008 431 13095 154
2009 271 11 007 181
2010 220 7383 184
2011 189 8324 137
At 3558 130 477 2234
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Tab.2 Classification of sources of risk in food safety
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Statistical analysis in types of food
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Fig.2 Statistical analysis of food safety risks
in supply chain
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Fig.3 Statistical analysis of main causes to food safety
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Fig.4 Statistical analysis of responsible subject

for food safety
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Analysis of Sources of Risk and Regulatory
Strategy of Chinese Food Safety

LUO Lan,

AN Yu-fa™ ,

GU Chuan,

LI Yang

(School of Economics and Management, China Agricultural University, Beijing 100083, China)

Abstract; This article employed qualitative analysis and statistical descriptive methods to 3 484 food safe-

ty cases occurred in 2001 — 2011, taking into consideration of the types of foods involved, the supply

chains risking emerged, the essential reasons of the risks formed, and the main responsibilities for the

risks as a starting point. Conclusion was drawn that the key points of the sources of risk for Chinese food

safety were meat products, deep-processing aspects, improper usage of elements, and individual produc-

ers and operators. In response to the mentioned key points, we propose that the government should strict-

ly regulate the use of elements in food industry, strengthen the supervision of individual producers and

operators, enhance the management and control deep-processing aspects, and increase the supervision on

food of high risks.

Key words: food safety; sources of risk; key point; regulatory strategy
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