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Comparative study on safety regulations and animal pathogenicity
evaluation methods for strains used in food at home and abroad
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ABSTRACT: With the wide application of strains in food field, its safety has been paid more and more attention.
Safety evaluation includes domestic and foreign safety evaluation data, whole genome sequencing, animal
pathogenicity test, drug resistance test, etc. Among them, pathogenicity refers to the ability of microbial strains to
infect the host and cause health damage and diseases, and is an important project of strain safety evaluation. The
paper systematically investigated the safety management regulations and animal pathogenicity evaluation
requirements of strains in food field at home and abroad, and conducted a comprehensive comparative analysis of the
reported animal pathogenicity evaluation methods, aiming to lay a foundation for the application of animal
pathogenicity evaluation in the safety evaluation of strains in food and other fields in China.
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Table 2 Comparison of animal pathogenicity test methods for strains used in food
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