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The Division of Risk and Decision Analysis, within CFSAN’s Office of 
Analytics and Outreach, develops novel predictive analytical tools that can 
integrate data and information from a wide diversity of sources, sectors, 
and disciplines to derive new insights into particularly challenging food 
safety problems. These tools are virtual laboratories where scientists, 
stakeholders, and risk managers can explore the impact of different 
policies, practices, and events on the risk of illness to the consumer or 
population. Working with partners throughout the Agency, a suite of 
predictive models were developed to increase understanding of food safety 
and contamination pathways at various events in the food supply including 
restaurants, delicatessens, and production of a variety of commodities 
including tree nuts, cheese, fresh-cut produce, sprouts., These predictive 
tools have been used to investigate root cause and identify prevention 
strategies that inform policies, guidance, and messaging that reduce 
contamination of food and illness of consumers. Prioritization tools help to 
optimize resource allocations by ranking options, generally on the basis of
risk or public health impact. The Risk Ranking Model for Food Tracing 
(RRM-FT) is an example of a prioritization tool used to inform the 
development of a Food Traceability List for the FSMA Proposed Rule on 
Food Traceability

Making Science useful and accessible to maximize public 
health impact

• What could go wrong?

• How likely is it?

• What are the consequences?

• How can we prevent/mitigate it?

Overview

Decision Analysis Tools

Creating Virtual Worlds/Quantifying Public Health Impact
s

Revealing New Connections

Risk Ranking Model for Food Tracing (RRM-FT)
Available at: https://www.cfsanappsexternal.fda.gov/scripts/FDARiskRankingModelforFoodTracing/
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Cadmium: Mitigation Strategies to Reduce Dietary Exposure FDA Interim Reference Level for lead

• The primary populations of concern for lead exposure are fetuses, infants, 
and young children, because of the potential for adverse 
neurodevelopmental effects.

• Presently, no safe blood lead level (BLL) in children has been identified. 
• The Centers for Disease Control (CDC) has identified a blood lead 
“reference value” of 5 µg/dL blood lead for children as a clinical 
intervention level.

• The FDA developed interim reference levels (IRLs) for lead at 3 µg per day 
for children and 12.5 µg per day for adults, values associated with a BLL of 
0.5 µg/dL.

• A systematic review of published, peer‐reviewed epidemiological studies was 
conducted. No adverse effects of lead consistently occurred at the BLL 
associated with the IRLs (0.5 μg/dL). 
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