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Abstract: As an important part of modern food safety governance
system, food safety risk early warning fully embodies the
scientific principle of "prevention first, risk management, whole
process control and social co governance". This paper focuses on
how to use effective data collection and data analysis strategies to
achieve food safety risk early warning through monitoring, analy-
sis, evaluation and other ways, so as to support government su-
pervision with a more scientific and accurate food risk data man-
agement and evaluation system.
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