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ABSTRACT

The Food Safety issue successively detonated of Taiwan has in recent years. Not
only for consumers suffered various losses and health risks. Most people in Taiwan
also lost food safety reliability. Taiwan's reputation as a gourmet food kingdom has
suffered big damage also impact the export and economic. People lose confidence in
the food industry. The food industry challenges facing. Food safety incidents can
affect brand value and longevity. As a result of the food safety management strategy
are becoming highly valued. Mandy Food-related industries became the leader brand
through the food management of the food safety. This paper reviews current cases of
the food safety management strategy and tries to find out the driving factors. It aims
not only to pushing the Owns to management the current issue of the food safety and
development of the food industry to win the customers confidence. Furthermore, this
paper analyzes the correlation between each service driving factors through the
network relation map, and work out the effective to management the food safety; in
hopes of bringing new concepts for the revitalization of unused spaces through LIA-
NRM and finding the new opportunities for the food safety management strategy.
Keywords: Food safety, Strategy, Loss-Impact analyzes (LIA), Network Relation

Map (NRM).
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