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ABSTRACT Objective: To establish the risk matrix classification model of Harbin city, and the risk of food contamination was ex-
plored with the model. Methods: Risk matrix, literature review and expert judgment were used to assess the risk for a year of food safety
and risk monitoring for chemical contaminants and microbial contamination at the top of the food - project team. Results: With reference
to the risk matrix, the liver-clenbuterol combination of health risk score is 6, can judge people in Harbin due to consumption of animal
liver clenbuterol dietary exposure level of health risks to " medium", Aquatic products-deputy hemolytic vibrio combination of health risk
score is 2, can be judged in Harbin people meals due to consumption of aquatic products, deputy hemolytic vibrio dietary exposure level
of health risks for "very low". Conclusion: The overall situation of food safety in Harbin is good and the risk level is low. However, some
monitoring projects have hidden risks of food safety, which should be paid attention to.
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Table 1 Risk matrix model of chemical pollutants in food

Probability level Hazard level(score)
(score) () +2) ++(3) +++(4) +HH(5)
+HH(5) Middle(5) Middle(10) High(15) High(20) High(25)
+++H4) Low(4) Middle(8) Middle(12) High(16) High(20)
++(3) Low(3) Middle(6) Middle(9) Middle(12) High(15)
+Q2) Low(2) Low(4) Middle(6) Middle(8) Middle(10)
-(1) Low(1) Low(2) Low(3) Low(4) Middle(5)

12 B R BB 4 SR A AR R R 10T
120 WEREER IS HEWERES R (CMSF)X T
RIF SO B 8 213 T Fa 4090, MU ICMISF 2 X
B i R , R IEAG 5 S B SO MR o A
PR AN 14 245 3 404 40F0 5 48

122 WEFAEMESE 4% F bR ABHE LA £ 0 i 5
85 F FARBOR AT AEPE A0 PR R RO 17 444548 S
BT A < 1 10 A T 22 KUK , 75 U 4 25 s

PA— B S 0 B R, BLAEZ 1% 107 1% 10%-<<I1x 107,
1% 105-<1x 10+ 1% 105-<1x 105, <1x 10°, 40513140 H 5
GYA5Y 300 2 501 Gy R S R AL TR SRR
BE(RIVM) T 2010 4FAIF & (191 5 A AE 4 DR i o XU £t A
RI(sQMRA)XT B AR AFE A A9 vT BEMEREA T4 53

123 BERER SR TR 00 e R FH XU AR
PRSI (UL 2).

R 2 BRBEY RS SE T

Table 2 Risk matrix model of microbial risk in food

Probability level Hazard level(score)

(score) Very low(1) Low(2) Middle(3) High(4) Serious(5)

2 1x 10%(5) Low(5) Middle(10) Higher(15) High(20) High(25)

1% 10-<1x 10%(4) Low(4) Middle(8) Higher(12) Higher(16) High(20)
1% 10%-<1x 10%3) Very low(3) Low(6) Middle(9) Higher(12) Higher(15)
1% 10-<1x 10%2) Very low(2) Low(4) Low(6) Middle(8) Middle(10)

<1x 10%1) Very low(1) Very low(2) Very low(3) Low(4) Low(5)
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Table 3 The value of parameter ¢ under different pollution conditions and

cooking methods

Pollution o No cross
Cross contamination L
Cook means contamination
Completely heating 8.5 0
No heating 850 85000
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Table 4 Consumption of aquatic products contaminated by VP under

different pollution conditions and cooking methods

Pollution L No cross
Cross contamination
Cook means contamination
Completely heating 207462423 2095793.86
No heating 2095793.86 21169.635

x5 FABHBEARZEAFARESTERA | B4 VP iSLMK=GH
AN RE R BB (Pinf)

Table 5 The probability of infection of an individual eating a portion of a

product contaminated with VP under different contamination conditions

and cooking methods

Pollution ) No cross
Cross contamination o
Cook means contamination
Completely heating 5.89x 10° 0
No heating 5.87% 107 4.45 10"

* 6 BITERRBREARZFHFTNAS TIHR/ARIETH VP BEM
SEIRBIE(5))
Table 6 The number of cases caused by VP infection in Harbin under

different pollution conditions and cooking methods is estimated

Pollution o No cross
Cross contamination o
Cook means contamination
Completely heating 1222 0
No heating 1230 942
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