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* Hazard ldentification, Hazard Characterization, Exposure
Assessment, Risk Characterization
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* Risk Evaluation, Risk Management Option Assessment,
Implementation of Management Decisions, Review
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# Continuous Feedback among Risk Managers, Assessors,
Industry/Academia/Consumers

What is Risk ?

f\

Q Prosability of ar Acverse Hea b ITIe

> Risk = f(probability x severity)

O A function of the zreparn 'ty ol ar adve 33 7ealln
«'fec and the waver vy 0 s o oo, consequential
to a Puzare oo (Codex & 2l)

» Hazard : A biological, chemical or physical agent in, or
condition of, food with the potential to cause an adverse
health effect
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What is Risk ?

A

Q “onaciy o ar Acverse Hes b Gloeme
> Risk = f(probability x severity)
> Expressed on a scale of 0-1, 0-100%
» Changes with Fazare, Excosuo., Tio, AChvity
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» Act to avoid one Risk may create another Risk

Risk Factors

-~ Agricultural/Veterinary Chemical Residues

—  (Micro)biologcal agents, mycotoxins

- Environmental Contaminants

-~ Food Additives/ Food processing Aids

- Plant toxins, marine toxins, physical agents
Cooking & process artifacts

= Packaging migrants, novel ingredients
Improper handling of food by humans
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HACCP O] gt ?

Risk Management Tool

O-ab b X (Best Available Food Safety
Management System)
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Good Manufacturing Practices
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