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Abstract: This paper researches consumers’ risk perception of food additive based on 209 data collected from Suzhou,
Jiangsu Province. The conclusion indicates that media reports, the views of relatives and friends, corporate brand repu-
tation as well as the governments’ policies on additives are the main factors affect consumers’ purchase intention of
food containing additives. Therefore, the core for the government to formulate and implement the food safety risk
management policy is to establish a risk communication mechanism effectively, release government regulatory infor-
mation timely, reduce media misinformation vigorously and promote public science literacy fruitfully. All of these will
help to improve consumer perception of food additive safety risk and enhance consumer’s confidence in the food mar-
ket.
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Table 1. Basic statistical characteristics of the respondents
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Figure 1. The degree of concern of consumer for food safety infor-
mation
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Figure 2. Consumer’s perception on food additives
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Figure 3. The factors of consumers to purchase foods containing
additives
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