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Foodborne Pathogens 1900 - 1939

* Amoebiasis

e Botulism

* Brucellosis

* Cholera

* Hepatitis

* Salmonellosis

* Scarlet fever (strep)

 Staphylococcal food
poisoning

* Tapeworms

* Trichinosis

* Tuberculosis, bovine
* Typhoid fever

Source: CDC, USA
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In the News

Nearly 600 with Salmonella, 225 hospitalized
and 15 deaths linked to Cantaloupe

Onions are likely source of E. coli outbreak linked to
McDonald’s, federal agencies say; 15 additional
cases reported
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An Analysis of Food Recalls in the
United States, 2002-2023
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Food Recalls

* 35,548 Total Recalls

e Number 1 reason —
Listeria (7, 844)

* Equivalentto 5
Recalls per Day
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of Food Satety Hits Record Low

Americans' faith in the safety of food at grocery stores

also declines
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Americans' Confidence in Government to Ensure Safety of

U.S. Food Supply

How much confidence do you have in the federal government to ensure the
safety of the food supply in the U.S. -- would you say you have a great deal, a

fair amount, not much or none at all?

— % A great deal — % A fair amount - - % A great deal/fair amount
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Incidence of Foodborne lllness in the United States

The Past Two Decades
1996 to 2022
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Source: CDC FoodNet
https://www.cdc.gov/foodnet/foodnet-fast.html
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Making the Invisible Visible

Credit cards led investigators to source of E. [
coli outbreak |

| Online tools may have warned of
listeriosis outbreak: study
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The Race
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Retail Food Deli Departments ©Frank Yiannas
Percent Observations Out-of-Compliance

O FDA Baseline 1998 @ FDA Baseline 2003 O FDA Baseline 2008

-
c
o
o
—
[]
o

Improper
Holding/Time &
Temperature

Poor Personal Hygine Protection From Other/Chemical

Inadequate Cooking Food From Unsafe
Contamination Sources




We Need
to ReThink

Food Safety
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“Insanity is doing the
same thing over anc
over and expectin
different results.’

- Albert Ein:



What Got Us

Won’t Get Us
THERE
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Traditional Food Safety Strategies
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Food Safety = Behavior
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Overview

1. What is culture?

the focus on culture?

3. Who creates culture?

4. How is a safety culture created?

2. Why







What is a Food Safety Culture? "

Culture is shared patterns of
thought and behavior that
characterize a social group,
which are learned through
socialization processes and
persist through time.

- Social & Behavioral
Foundations of Public Health
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Overview

1. What is culture?

2. Why the focus on culture?
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Why the focus on culture?

In major safety incident investigations, an
underlying root cause is

a) faulty design
b) operator error
c) improper training

d) organizational culture
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“In our view, the NASA
organizational culture had
as much to do with this

accident as the foam.”

- Columbia Accident
Investigation Board (2003)



Why the focus On Culture? ©Frank Yiannas

US oil spill inquiry chief slams BP's
‘culture of complacency’

Columbia Report Faults NASA Culture,
Government Oversight
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Food

Culture
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Overview

1. What is culture?

2. the focus on culture?

5

3. Who creates culture?
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Who Creates Culture?

“Organizational cultures are created by
leaders, and one of the most decisive
functions of leadership may well be the
creation, the management, and — if and
when necessary — the destruction of
culture.”

- Edgar Schein
Organizational Expert
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Overview

1. What is culture?

the focus on culture?

3. Who creates culture?

4. How is a safety culture created?

2. Why




“Food safety culture

is a choice.”

- Frank Yiannas
Food Safety Culture, 2009
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Food Science + Behavioral Science

Traditional Behavior-Based
Food Safety Management Food Safety Management
 Focuses on processes. * Focuses on processes and people.
e Primarily based on Food Science. e Based on Food Science, Behavioral

Science, and Organizational Culture.

e Simplistic view of behavior change. ® Behavior change is complex.
® Linear cause and effect thinking. e Systems thinking.
* Creates a food safety program. * Creates a food safety culture.

Food Safety Culture
Creating a

cccccccc

Source: Yiannas, Food Safety Culture
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“Behavior change
is complex.”

- B.F. Skinner

Frank Yiannas
FFood Safety = Behavior
30 Prowen Techniques to Enhance
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« ' «®
We respect
the
individual
SO we care
about their
safety
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1. Create Food Safety Expectations

\'I

We serve
our
customers
and do
it safely

& i &£
We strive
for
excellence
by starting
with
safety

\‘/
Walmart <~ Food Safety

Food Safety High Five

Know the High Five, and follow them while working with food.

Risk Assessment
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2. Educate & Train Associates on Food Safety

New Associate
Self-Study Guide

S P
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Food Safety Training & Education Concepts

Beyond Food Safety Management - Food Safety Culture Copyright © Yiannas
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3. Communicate Food Safety Frequently

Please wash your hands with
warm water and soap before
returning to work.

Por favor lavese las manos con agua tibia
y jabon antes de regresar al trabajo.

+ Keep Door Shut
Ice Cream + Do Not Turn Off Fans In Cooler
« Keep Plastic Curtains In Place
Freezer and In Good Condition

Q
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10°F
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Thermostat Pt ll
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WIRE/Event Calendar/Leadership S e

Weekly/Food Safety Message

Beyond Food Safety Management - Food Safety Culture Copyright © Yiannas




High Five Quick Check
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4. Establish Food Safety Goals & Measurements

Store Self Checks

Food Safety Audits

Food Safety Audit

93%

95%

90%

. Caté Daily Food Safety Revi 20
plove Walmart Food Safety a16 Clally Food Safety Review Dat 2
Date High Five Quick Check E D e RTETE
High Five No. 1 - Be Clean, Be Healthy HEIE:
= Are associates using gloves ar utensile to prevent barchand contact with ready-to-eat foods? ooo
« e handwashing stations stocked, accessible and used? ooo
High Fiv
- e refig is nat restricted? ooo b
= re cold held products at 419F or less? [SRE=RI] —
+ Ase hot foods in the service del 4 140°F or higher? ooo ==
High Five No.3 - Don't Cross ¢ ate J—
= [s raw faod stored below and away from ready-to-eat faods? ooo ‘
High Five No4 - Wash, Rinse. [ w1}
» Ig samtizer being dispensed at ncentration? [=Ri=Rl= } }
* g the three compartment sink set up comrectly? — — » — — 1 1
= Are test stips available? Coruee scil
igh Five No & - Cook it & Chill it T -
ook i o sk el s o 67 Yalmart Foo afetv Scorecar
Notes/ Corvective Actions s
|
Total Company
T o Food 50 S o ¥
ot evee o b dirion
; / December FY 10 J 'FY 10 C T Rati et
Category ecember anuary omp Target Rating K —-—

Category

YTD FY 09
0.64

YTD FY 10
0.59

< .60

Regulatory

Lty bndiagys
Digitize!
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5. Consequences for Food Safety Behaviors

%,
®)
2

Safe®

recinize

David Hall

d Safety & Quality Assurance
Department

Recognizes

Store #1940
For receiving

Zero Violations

Disciplinary
Guidelines

For three consecutive months
on the Food Safety Audit

Dated August 20, 2008

AR Gl N Ul

Fodd SafetyBif ecior Food Safely Jianko &0

Beyond Food Safety Management - Food Safety Culture Copyright © Yiannas “
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Let’s Stay Connected

Feed Nicssbiciegy asd Fasd Safery

Pracricd Ropesnduis
Y ABOUT  PUBLICATIONS MEDIA  CONTACT
solutions / Ylannas w
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Food Safety Culture oﬂ‘Safety = Behavior

Creating a 30 Proven Techniques to Enhance

Behavior-Based Food RIS toinpkarkce | help organizations innovate,

g;sffgn’”"”"gemem implement safer, smarter, and
more sustainable solutions, build
customer trust, strengthen
organizational culture, and more
effectively manage risks.

@ Springer
@ Springer

ﬁ MICHIGAN STATE UNIVERSITY Search g

ONLINE FOOD SAFETY PROGRAM ALUMNI RESOURCES JOB BOARD APPLY Www.fra n kyl annas.com
MASTERS GRADUATE CONTINUING ABOUT MSU
PROGRAM CERTIFICATE EDUCATION OFS

w smarter
o ¥ solutions

CREATING A FOOD SAFETY CULTURE g
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“Alone, we can do so little;
Together, we can do so much.”
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