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Abstract; The characteristics of food supply chain and risks for-
mation mechanism of key links of food safety based on the per-
spective of supply chain were reviewed, and the countermeasures
of food risk management in the post-epidemic period was dis-
cussed. We proposed that strengthening the food safety risk man-
agement and establishing an information-sharing platform for
food safety supply chain are urgent, and this will optimize the
food safety organization and coordination mechanism, improving
the food safety monitoring system.
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