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Food safety risk analysis and management is a core elective course for students majoring in Food
Quality and Safety. This course introduces frame structure of food risk analysis, and focuses on risk
assessment, risk management, and risk communications. The course also analyzes current situation of food
risk analysis in China and other countries. Students are expected to know three main components of food risk
analysis, and to learn to read risk assessement report, and to choose different management strategies based

on the outcomes of risk assessment.
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