Food Safety Culture

Creating a
Behavior-Based Food
Safety Management

System

@ SpringEr



Food Safety Culture



Food Microbiology and Food Safety Series

Food Microbiology and Food Safety publishes valuable, practical,
and timely resources for professionals and researchers working on
microbiological topics associated with foods, as well as food safety
issues and problems.

Series Editor

Michael P. Doyle, Regents Professor and Director of the Center for Food
Safety, University of Georgia, Griffith, GA, USA

Editorial Board

Francis F. Busta, Director, National Center for Food Protection and
Defense, University of Minnesota, Minneapolis, MN, USA

Bruce R. Cords, Vice President, Environment, Food Safety & Public
Health, Ecolab Inc., St. Paul, MN, USA

Catherine W. Donnelly, Professor of Nutrition and Food Science,
University of Vermont, Burlington, VT, USA

Paul A. Hall, President, AIV Microbiology and Food Safety Consultants,
LLC, Hawthorn Woods, IL, USA

Ailsa D. Hocking, Chief Research Scientist, CSIRO—Food Science
Australia, North Ryde, Australia

Thomas J. Montville, Professor of Food Microbiology, Rutgers
University, New Brunswick, NJ, USA

R. Bruce Tompkin, Formerly Vice President-Product Safety, ConAgra
Refrigerated Prepared Foods, Downers Grove, IL, USA

Titles

Effective Risk Communication: A Message-Centered Approach,
Timothy L. Sellnow, Robert R. Ulmer, Matthew W. Seeger,
Robert S. Littlefield (Eds.) (2009)

Food Safety Culture, Frank Yiannas (2008)

Molecular Techniques in the Microbial Ecology of Fermented Foods, Luca
Cocolin and Danilo Ercolini (Eds.) (2008)

Viruses in Foods, Sagar M. Goyal (Ed.) (2006)

Foodborne Parasites, Ynes R. Ortega (Ed.) (2006)

PCR Methods in Foods, John Maurer (Ed.) (2006)



Frank Yiannas

Food Safety Culture

Creating a Behavior-Based Food Safety
Management System

@ Springer



Frank Yiannas

Bentonville, Arkansas

USA
foodsafetyculture@msn.com

ISBN: 978-0-387-72866-7 e-ISBN: 978-0-387-72867-4
DOI 10.1007/978-0-387-72867-4

Library of Congress Control Number: 2008935903

© 2009 Springer Science+Business Media, LLC

Allrights reserved. This work may not be translated or copied in whole or in part without the written
permission of the publisher (Springer Science+Business Media, LLC, 233 Spring Street, New York,
NY 10013, USA), except for brief excerpts in connection with reviews or scholarly analysis. Use in
connection with any form of information storage and retrieval, electronic adaptation, computer
software, or by similar or dissimilar methodology now known or hereafter developed is forbidden.
The use in this publication of trade names, trademarks, service marks, and similar terms, even if they
are not identified as such, is not to be taken as an expression of opinion as to whether or not they are
subject to proprietary rights.

Printed on acid-free paper

springer.com



This book is dedicated to my parents,
Haralambos and Daisy Yiannas, for
teaching me through their example and
not just words, the importance of a strong
work ethic and always searching for a
better way.



Contents

1 Looking Back to Shape the Future. .. ........................

History of Food Production . .

Emergence of Retail Food Establishments....................

Foodborne Disease . . . ......
Retail Food Safety .........

Reducing Risk Early in the Food Production Chain ..........

Changing Behavior .. .. ...

KeyPoints. .. .............

Leadership at the Top. . ...

Confidence in the Part of All Employees . ..................
Clear Management Visibility and Leadership. . ..............

Accountability at All Levels

Sharing of Knowledge and Information....................

Best Practices. . ............
Key Points. ...............

Behavioral Theory........
Social Cognitive Theory . . .
Health Belief Model ... ...

Theory of Reasoned Action

O 0NN B W= =

11
12
13
14
15
15
16
16
16
17
17
17
18

21
22
22
23
23
23
24
24

vii



viil Contents
Transtheoretical Model. . ......... ... ... ... ... .......... 24
Social Marketing. .. ...t 25

Environmental or Physical Factors. . ........................ 25
A Behavior-Based Systems Continuous Improvement Model . . . .. 27
Key Points. . ... .. 28
4 Creating Food Safety Performance Expectations. . .. ............ 29
Getting Employees to Do What They Are Supposed to Do. ... ... 29
Expect More than Efficiency. . ........... ... ... ... .. ..... 30
Expect a Proper Food Safety Attitude .. ..................... 31
Be Specific—Not Generic . ... ...t .. 31
Start with the Food Code ... ...... ... ... . ... .. ... ... .... 32
Develop Risk-Based Expectations . ......................... 32
Beyond Regulatory Compliance. .. ......................... 34
Write Them All Down . ........... .. .. . . ... 35
Key Points. . . ... .. 36
5 Educating and Training to Influence Behavior . . ... ...... ... .... 39
Education Versus Training . .. .. ..., 40
Why Educate and Train?. . ............. ... . ... ... ...... 41
Focus on Changing Behavior . ............................. 42
Make It Risk-Based ........ ... ... . .. . . . . 44
Value and Respect Diversity. . ............ .. ... ............ 44
Keep It Simple and User Friendly .......................... 45
Key Points. . ... ... 46
6 Communicating Food Safety Effectively ...................... 49
The Importance of Communication . ........................ 49
Usea Varietyof Mediums . ................ ..t .. 50
Posters, Symbols, and Slogans . ............................ 51
Use More than Words. . . ............ . . . S1
Have Conversations .. ..............uutiuimaieaieanen.. 52
Ask QUEStIONS . . .. .ot 54
Key Points. ... ... 55
7 Developing Food Safety Goals and Measurements. . ............. 57
The Importance of Food Safety Goal Setting. . . ............... 57
Establishing Effective Food Safety Goals. .. .................. 58
Why Measure Food Safety? ......... .. ... ... ... ... ..... 59
What Should You Measure?. .. ........ ... i, 61
Lagging Versus Leading Indicators of Food Safety . ............ 62
Key Points. .. ... 65



Contents

8 Using Consequences to Increase or Decrease Behaviors. ... .......
Determine the Cause of Performance Problems. ...............
Creating Consequences for Food Safety. . ....................
Positive CONSeqUENCES. . . . oot v et et e et e i
Negative CONSeqUENCES. « o v vt v vt e et e et e e e
Key Points. .. ...

9 Tying It All Together — Behavior-Based Food Safety Management . .

Traditional Food Safety Management Versus Behavior-Based
Food Safety Management. ... .............. ... ...

10 Unwrapping — Thoughts on the Future of Food Safety . ... ... ... ..

X

67
68
69
70
73
74

77
77

78
83
83
84
85
87

91



