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Food safety culture


•  It is a set of shared attitudes, values and 
beliefs around food safety!

o  Production/sources

o  Handling/storage

o  Preparation


•  You can have a good food safety culture or a 
bad one!

Powell, D.A., Jacob, C.J., and Chapman, B.J. 2011. Enhancing food safety culture to reduce rates of 
foodborne illness. Food Control, 22: 817-822. 
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Why should I care?


•  People actually do get sick!
o  You can’t control how people handle your products

o  You can limit their exposure


•  Making people sick is bad for business!
o  Reputation

o  Lawsuits

o  Real costs


•  Marketing food safety!
o  Differentiation and following best practices
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Regardless of standard


•  You have to have a plan!
•  You have to have validated 

controls that are verifiable!
•  Someone is going to check!

o  These are all minimum standards (especially 
if there is an outbreak)
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Smiling Hara Tempeh


•  Salmonella Paratyphi B!
•  71illnesses!
•  9 hospitalizations!
•  Linked to starter culture!
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“For us it means that we’ve identified 
the point of entry. It had nothing to do 
with our sanitation, protocol or Blue 
Ridge Food Ventures. It did not 
originate in Asheville and it was 
unknowingly passed along to us. So 
it’s a big relief to us. Now we can look 
at moving forward — it’s up to the 
FDA to trace this further.”!

Do they ask for any proof of micro analysis? 
Do they have compelling labels? 
Do they know how their product is used?  
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Similar appearance of fully cooked 
and uncooked breaded products	



Product packaging of fully 
cooked vs. uncooked products	



What FSMA Safe Food For Canadians Act and GFSI 
don’t address


DeDonder, S., Jacob, C.J., Surgeoner, B.V., Chapman, B., Phebus, R. and Powell, D.A. 2009. Self-
reported and observed behavior of primary meal preparers and adolescents during preparation of 
frozen, uncooked, breaded chicken products. British Food Journal, 111(9): 915-929. 
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•  “You sir... are a moron. They send you home 
with cooked food not raw meat.”!
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We evaluate food handling behaviors.
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Performance indicator (food safety 
culture) data

•  Inspection results !
•  Audit reports (GFSI or otherwise)!
•  Microbiological results!
•  Self-audits!
•  Staff knowledge!
•  Self-reported practices!
•  Behavior!
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ConAgra food safety culture survey"
(Food Technology, Jan 2012)


•  Surveyed plant staff, managers, 
supervisors!

•  Asked about perception, self 
policing, good and bad!

o  Specifically wanted to know more about lessons 
learned from food safety issues and incidents and 
how they would prevent future problems.


o  Employees want to be able to rely on one another.

o  Recognition
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Here’s the rub

•  Significant deviations 

between stated and actual 
behavior!

o  DeDonder et al.; 2008; Clayton and 
Griffith 2003; Jay et al., 1999; 
Redmond et al., 2004; Surgeoner et 
al., 2009 


•  Most evaluations use this self-
reported data for measuring 
knowledge and intended changes!

o  Redmond and Griffith, 2004; Chapman et al., 2010
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Our food safety issues would be fixed if…


•  We just had more education!
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Why did my grandmother overcook pork?
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Evaluating messages


•  Consumers are often blamed in 
outbreaks!

•  “common sense/food safety is 
simple”!

•  Education alone ≠ application of 
knowledge gained!

•  Providing easy access to tools 
does not necessarily improve 
desired practices!
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From the literature

•  Using stories and narratives better than statistics alone!

o  Cole, 1998; Cole, 1997; Howard, 1991; Leventhal, 1970; Morgan et al., 2002; 
Slater and Rouner, 1996


•  Sticky factor!

24 
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•  Put food safety into context!
o  Leventhal et al., 1965; Lordly, 2007


•  The medium is the message – and it better be 
correct for the target audience!
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•  Generate dialogue!
o  Ajzen, 1991; Bohm et al., 1993; Dignum et al., 2001; Schein, 1993


•  Surprising messages!
o  Shannon, 1948
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Surprising message?


•   "Upon indigestion, the larvae are 
freed from the cyst by and then 
proceed to migrate to the 
intestine. Here they develop to 
maturity and after fertilization the 
adult worms produce living 
embryos which invade the blood 
stream and are carried to all, or 
nearly all, of the voluntary 
muscles of the body.”!
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We tell our staff 
about outbreaks 
at businesses 
similar to ours.
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Our training 
program is 
designed to 
generate 
dialogue.
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We look at research on food safety 
training (what has worked, what hasn't).
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I survey my staff about their food safety 
practices.
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Results: Mean events per food handler


34 

Event! Pre!
(13.4 hrs)!

Post!
(13.5 hrs)!

Change! percentage!

Handwashing 
attempts!

21.1!
!

22.5! +1.42*! +6.7%!

Correct handwashing 
events!

2.4! 4.0! +1.64*! +68.9%!

Indirect cross-
contamination!

15.7! 13.1! -2.57*! -19.6%!

Direct cross-
contamination!

1.9! 1.0! -0.85*! -81.7%!

*Significance level (p <.05, 95% CI)	
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What we were able to take away for the 
organization

•  When it's busy, people get sloppy and food safety 

isn't a priority!
•  Training in context to the environment!

o  (team/activities)


•  Handwashing problems !
o  almost always around paper towel use


•  Anecdotes about hot holding (or lack of)!

Chapman, B., Eversley, T., Filion, K., MacLaurin, T. and Powell, D. 2010. Assessment of Food Safety Practices of  
Foodservice Food Handlers (Risk Assessment Data): Testing a Communication Intervention (Evaluation of Tools).  
Journal of Food Protection. 73:1101-1107. 
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A framework for success


•  Survey questions to assess food safety 
knowledge, as well as skills and ability!

o  Cannot stop there, and don’t dedicate too many resources


•  Validate food safety management tools!
o  Equipment/policy audits


•  Implement behavior science into existing 
food safety and outreach programs!

o  Ethnography or observation
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www.foodsafetytalk.com!
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Dr. Ben Chapman!
benjamin_chapman@ncsu.edu!
Follow me on twitter @benjaminchapman!
919 809 3205!
www.foodsafetyinfosheets.com!
www.bites.ksu.edu!
www.barfblog.com!
!


