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Identification and evaluation of the safety risks for online shopping food

based on the perspective of supply chain

A R
LIU Yong-sheng

5%

MAO Wu-lei
CAU 3 4 % 4 Bt T 22 Bt » b

£ 8t

REN Si-qi
101149)

(School of Business, Beijing Wuzi University, Beijing 101149, China)

=

BT ZRGA, AT REENA TR NERZ LSRR
AT R AR A, SE A A E £ 49 Borda A ARk 2T F R 4
PERERATIRE., EREAN. ABERLLRNE S 4L
AN AT AT R, ERPERERS G ANE L
WA R e Bk SR LR e A M RIS AR Y
WRBERIR S+ kAR R, kR A S TR
R RAMH R R R B AT R R TR
efe ) RIEMAFT O CHEMEHE RSB F, R
ER R R A, BT CE S R e K xR AL 6y RS
B e b R S ia i R £ R AR T R
o Ly ekt R R A e e X,

KB MW R S %A R Bt 0 4%; 28 5 3- 46 LR
b

Abstract: In this study, we adopt the Grounded Theory to encode
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the consumers’” bad reviews of online shopping food in three
levels and systematically identify the safety risks from supply
chain. Thereafter, the quantitative Borda Count method was used
to evaluate the severity of the eight sub-risks. The results showed
that the safety risks of the online shopping food include four kinds
of core risks containing eight kinds of sub-risks. The most serious
risk was the lackness or insufficient of supervision in the e-com-
merce sales link and the insufficient specialization of logistics and
transportation services in the logistics and transportation link.
The second most severe risk was quality risk of raw and auxiliary
food materials in the processing link, asymmetric information in
e-commerce sales link as well as unqualified storage and transpor-
tation conditions in the logistics and transportation link, etc. To

ensure food safety in online shopping, e-commerce platforms
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should increase the punishment on speculative enterprises, and
logistics companies should implement different standardized man-
agement for food transportation. Moreover, food companies
should pay more attention to the quality of the raw and auxiliary
food materials.

Keywords: online food safety risks; food supply chain; identifica-

tion and assessment; Grounded Theory

1 R0 O R 36 e DA B T £ 5 ) 1 X
28 FRTCERSE BRI O & 2 5 80 i & R A
KRR T WG a2 WEMEE. Hil, 2T MY
£ A KU 1 TF 5 3 A v A T 2 I R KU | R
6 1 A RS P DA B S e R T T . R e 4 AT R A
SR T R AL Gy N e MR KA KR T M
M 2 it 2 4 N ORI, 7 A g DRI . B AR AT R STk
SR 43 T ) T et 2 A 1 AR N A B T R BURE Y M
FH BT T 0. TNl &R SC-RC H 51 748
MEBESE 1 9 0 £ 22 2 1 S B4 ) XU . Van Ruth
Saskia 21 3T H %% 31 #1118 (Routine Activity Theory)
X B b 3 R B AR RGBS AR i D IR BEAT T OBESE . B
IO7 TR 2 A UG e A R N B 1 4 AN R B A R
AP BL) A A X 3 48 KR 384T 2R G5 00 LN R A X
PER BT A SR S E R, EE S5 k2 T
et RS EIL. K. NP FORE B2 AR
TR BE AL A A 5 T B I 22 AR BN I
i 22 A KU R AT R 48 R0 5 1A R B 9 22 1T AE B 4D
FIE A% % 4 T 3t 52 IR 090 W) 0 2 4 ) . T DABIE 0 T 1ok
o LA R FLAR BRI A 5T T a2 5 v 6 KU 1 TR G ik
TR 2 A R XU G0 o 0B B A o i A Bl T R B KU 7 A
RYAS BT JEL P o AT Ot S B 48 SR T M A LA B B0F 9T 1
o DO A £ ok 22 A IRV SR AT R 48 1 R L 45 G E 1 1) Borda
J (B VR 3 8 R K A R T R R SR 0 T T AR R AT IR
fili s JF 4 AT A X SR HE L 5 AE S I A A g Y



&M | Vol.37, No.6

M 2 A 5 B TH I B 4 4R R A
1 Tk i B AL #fa 170 IR £ 22 4 AU

Bl
L1 FBRFESHIERE

o0 g £ AR I A P 2 R AR L 2 PR T AR TR
a0 BRAT B i 4 4 I R HEAT 0 A R A A R R S TR R
AT o T PLAR B R — R T AY S WE O O i 5 X
JEU B GOREBEAT I 40 L4 S W 9 M A O 2R R AR A
e 2 A AR O B B o O EL SR R BT A B B BERE N
I8 W 2 S AR BB L T BRIE 5 S BR AR 45 &, M T 2 9 RE
iR S .

TH B 4% o W 20 222 4 o) R R Be 4 %2 K KL TR 08
B 22 AU o 1 1 2 28 £ AR de /N 09 O 20Fs ) R
BB ET- 6 b P 28 22 AR B RE 9 4 4 1
e P A £ 5t <22 A R) B, L AR S [ N U B LR
V-5 H R E NBRZ PREE BB iz Bk 2
O A P 22 3 288 T 22 IFAE B B IR (R g A X
PR & LIRIE & 2175 2. MK FIsE 8%
%, HL W G 0 3 A A vy o TR A 2 B R AT AR SR 1Y
B AR ZEHEAT BT . AR N i B SR R T R
FIAE SE BRI 2 e W MW B dh . WE BUR B
VAR AR & A B I () 3T 20 0 HE . 3 RO 4
HIT 200 £ dh B9 1 T3 22 P A5 8L LA AR B0 15 B A I R .
B ZORAT I A I W B 0 22 345 8 38 8 110 k. JFIK
PR 5T H AR X 0 W £ 48 42 T0 R WA L 398 TG R L B
W EE A LU R A B 20 T O SR 1) 4 1 B AT A BR L A

*x2

XokE - ETHEENANNBERZTLRKIAMNSITMH

SIBREUR IR 1 TR . e ZARTT 2 200 S B0 I
BOHp 1/4 B 550 23815 8 15 BRI B R M i 2 )5 1Y
(R o

1.2 iR

2.1 JFitEgmis 8 NVivoll BEAT IT M 4w i 4
T3 AR vp Sy 3R B S N DRI T 5 B R AR S L R
PRAFBRAT 2 #ARAE AT 2 A5 B T 00 35 6 5L
GORE P SR I 9 AH OC £ B B AR 4 0 bR 48 AL Y 1R O
I PG AT BUAR B & AT T A B Y B . [ R ST
KT o3 B g5 Ao O SR 5 3 A 23 T I A IR R AT A
BB TRAL X C A M R W AR o iR TR R 5T A
FI A5 5 B 0 A (2 S T 28 2D 0 16 >4 2 Y
CHRTS TR 9 A7) o S0 AL OB 2 B A AR 19 1 11
HEAT IS R (R 2 T3k 3.

1.2.2 ERigmiy  Fhgm B BrER 3 Ak R R A
AU W ) TR )2 T L U1 A e S W A S Y W 2 )
TR A Ao B B A T B Y O R p AR RO SR —

F1 FIBRBEERS TG
Table 1 Examples of excluded data

B H RN
1 BRIRTILNE
2 ST B BBV L Wi 30 A A TR
3 KSERFEMN T M PRES R AT

4 S 9% D DU DX A 7 1 £
5 YA RE 15 S 2L 4551 16 S 3

MR amiIT i B RR S X R RS

Table 2 Examples of the process of labelling of online food reviews
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