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Abstract: As food safety issues become increasingly prominent, it is crucial to establish a scientific and efficient
model for evaluating food safety through sampling inspections. This paper aims to explore the dynamic adjustment
mechanism of such models. By analyzing existing sampling inspection models, it highlights their limitations and
problems, and proposes ideas and implementation paths for constructing a dynamic adjustment mechanism. The
research covers several aspects, including basic principles of mechanism design, identification and quantification of
key factors, dynamic updating of model parameters, and strategies for building adaptability and flexibility. Measures
such as data collection and quality control, dynamic adjustment of evaluation indicators and weights, optimization
of sampling frequency and sample size, and model validation and continuous improvement are implemented to
enhance the accuracy and effectiveness of the sampling inspection model.
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