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Danish approach to food safety

ÅFood should be safe under normal 
conditions of use

ÅThe producer is responsible for 
food safety

ÅFood safety òfrom the farm to the 
table ò

ÅRegulation and standards based on risk assessment

ÅRisk assessment and risk management is separated

ÅPublic -private cooperation , and

ÅOwn control systems with govt . oversight
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Danish food safety research

A strong tradition for:

ÅMultidisciplinary research

ÅStrong cross -sector collaboration

ÅProblem oriented and applied research

ÅEvidence based food safety strategies

ÅSome of the most innovative and 
successful food safety interventions in 
Europe

ÅIntegrated surveillance programs

ÅA key player in the international 
development of the risk analysis 
framework and principles
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Danish food safety research

The Centre for Advanced Food Studies

ÅCoordinate food research in Denmark

ÅCoordinate research education ( ph.d .-
programme)

ÅFour Universities

ÅFood Industry

Å> 800 scientists and ph.d .-students

Å> 80 million ú

ÅAt the international forefront in 
several areas of food research 
including food safety

http://www.lmc.dk/
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Danish consumersô perception 
of food safety risk

ÅSynthetic/artificial is unsafe

ÅòNatural/sustainable ò is safe

ÅConventional food is unsafe

ÅOrganic food is safe

Same regulatory food safety
standards apply to all food , but 
consumers expect more from 
organic food ïis that a problem?


