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Relationship between risk acceptance revel and food culture
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Abstract.

The relationship between risk acceptance revel and food culture in the

field of food safety was reviewed. In Japanese food culture, high-risk

foods, such as rice cake and puffer fish, were widely accepted by people.

These foods are deeply taken root in Japanese food culture, and

therefore difficult to be regulated. Arsenic, acrylamide, and salt were

covered as the other examples. In these cases, we found that food culture

intervened to decision of standard value of food contaminant and intake

revels.
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