HARY 2 7 #5078 31 BIFER RS
ST AR SUEE (Vol.31, Nov.9-11, 2018)

BNEE2OHMBEYZXETHIY—NVOHRLIERORAL

Development and performance of a tool to facilitate
understanding on food safety
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Abstract. There exists a large gap between actual risk level and its perception in food safety among citizens,

food business industries, and farmers. It seems that effects of erroneous education and business or

political biases are contributing much to this situation. The task group on risk communication in food

safety of the Society for Risk Analysis, Japan tries to improve this situation by decreasing the gap

through development of an easy tool to assist understanding of food safety among various concerned

people.
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Table 1 Supporting tools for food safety assurance
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