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Three components of risk analysis
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The process of weighing policy The interactive exchange of
alternatives in the light of the results information and opinions concerning
of risk assessment and, if required, risk and risk management among
selecting and implementing appropriate  risk assessors, risk managers,
control options, including regulatory consumers and other interested
measure. parties.

Four risk agssessment steps

¢ Bt ¢ i Mt L] Resm

—

& S O SxO0 B2EER

may be present in with the hazard. well as exposures adverse health effects in a
a particular food or from sources if given population based on
group of food. relevant. 1&2&3.

Ref : CODEX CAC/GL30 Principles and Guidelines for the Conduct of Microbiological Risk Assessment
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