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world around us is changing 
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The History of Food Processing  

• 2000 B.C.  - Here, eat this food quickly before it  
                           spoils. 

•  500 B.C.  - That food spoils fast.  Here, salt it. 

•  1845 A.D. - That salt tastes bad.  Here, place that  
                                food on ice. 

•  1850 A.D. - That ice melts fast.  Here, place that food 
       in a refrigerator. 

•  1864 A.D. - That food still spoils.  Here, pasteurize it. 

•  1980 A.D. - That pasteurized food doesn’t last long  
                               enough. Here, irradiate it. 

•  1997 A.D. - That irradiated food is bad for you.   
                                Here, eat this “all natural fresh” stuff. 

•  2000 A.D. - That “all natural fresh” stuff goes bad. 
    Here, eat this food quickly before it 
    spoils. 
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Today’s Supermarket 



Estimate of Foodborne Disease per Year in the U.S.  

 

Source: Food Related Illness and Death in the U.S., CDC 

48 million cases 

 

128,000 hospitalizations 

 

3,000 deaths 

1 in 6 people annually 
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PFGE, Credit Cards, & Google  



The Race 

Detection 

Prevention 





In Common? 
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global 

trust bust 
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How Long Do Food Warnings Influence Consumers? 

How long do food contamination warnings affect (if it all) your relationship 

with the following? If food contamination does not affect your 

relationship, feel free to select N/A. 

Country of Origin suffers the longest. Retailers suffer the shortest. 

Source: Walmart Mom Survey, 2009 



SARS, Melamine, & Tiramisu 
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32,970 Food Miles  
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Source: CDC 



Changing Food System 

Emerging Pathogens  

Immunocompromised 

Consumer Trust Bust 

Social Media + 

Foodborne Surveillance 

Challenges to the Food Safety  

Food Fraud & Authenticity 



There are no 

Silver 

Bullets 
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Traditional Food Safety Strategies 

•Training 

 

•Inspections 

 

•Micro Testing 

Beyond Food Safety Management -  Food Safety Culture 



 

Global Trends  in  

FOOD  SAFETY 
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Are we WINNING the battle 
against foodborne disease? 

Are we WINNING 

the battle against 

foodborne disease?  



“If the only tool you have is  

  a hammer, you tend to see  

  every problem as a nail.” 
 

                                                   

        

                                           - Abraham Maslow 

                                   Psychologist 

                                      1908 - 1970 
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Food Safety = Behavior 

Beyond Food Safety Management -  Food Safety Culture 
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Food Safety Program 

Beyond Food Safety Management -  Food Safety Culture 



24 

Food Safety Culture 

 

Beyond Food Safety Management -  Food Safety Culture 
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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 

What is culture? 

Food Safety Culture – China & the World 
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In major safety incident investigations, an 

underlying root cause is 

a)  faulty design  

b)  operator error  

c)  improper training 

d)  organizational culture 

 

Why the focus on culture? 

Food Safety Culture – China & the World 
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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)  
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“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  

Who Creates Culture? 

Food Safety Culture – China & the World 
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“Food safety culture  

  is a choice.”                                                                                                   
 
                  

                   - Frank Yiannas  

                     Food Safety Culture, 2009 



Attributes of  a Food Safety Culture 
 

1. Create Food Safety Expectations 

 

2. Educate & Train All Associates 

 

3. Communicate Food Safety Frequently 

 

4. Establish Food Safety Goals & Measurements 

 

5. Consequences for Food Safety Behaviors 
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Expectation 

Educate & Train 

Communicate 

Goals & Accountability 

Measure 

Food Safety Culture 
Behavior-Based Food Safety Management                               

Continuous Improvement Model 
2. 

Reinforce 
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1. Create Food Safety Expectations 

3 Basic Beliefs & Food Safety  

Plan & Equipment Review 

The quality of expectations determines the quality of our actions. 

- A. Godin, French Writer (1880-1938) 
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 2. Educate & Train Associates on Food Safety 

 “I truly believe that people anywhere will respond to the same motivational 

techniques we use – if they are treated right and are given the opportunities 

to be properly trained."                                                                 - Sam Walton  

Food Safety CBL 

On the Job 



Stories are better than Statistics 

 

48 Million 
Americans 

Vs. 
 

One 
Lauren Randolph 



What Firefighters Can Teach Us 

Source: Joung, Hesketh, Neal (2006) 
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3. Communicate Food Safety Frequently 

Weekly Food Safety Message 

   

When dealing with people, remember you are not dealing with creatures of 

logic, but creatures of emotion.        - Dale Carnegie 



Mr. Rollback - Darrell 
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 4. Establish Compliance Goals & Measurements 

“Set high goals, encourage competition, and then keep score.”                                                                                                           

- Sam Walton  

Store Self Checks 

Food Safety Audits 

SPARK System 

Food Safety Scorecard 

BIG data 



SPARK 

      100   3rd party food safety audits 

 1,400,000  SPARK rotisserie chicken temps 

       10   regulatory inspections 

Paradigm Shift 

 n = All  
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 5. Consequences for Food Safety Behaviors 

On-the-Spot Recognition 

Store # 

Annual Award 

Zero Violation Certificate 

Disciplinary 

Guidelines 

The consequence of an act affects the probability of it occurring again. 

- B.F. Skinner 
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Attributes of  a Food Safety Culture 
 

1. Create Food Safety Expectations 

 

2. Educate & Train All Associates 

 

3. Communicate Food Safety Frequently 

 

4. Establish Food Safety Goals & Measurements 

 

5. Consequences for Food Safety Behaviors 
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“It’s always about  

 culture. In the 30 years  

 I’ve been in practice, it  

 (behavior & culture) has  

 been the cause of every  

 outbreak that I’ve  

 litigated.” 

- Bill Marler  
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Providing safe 

and affordable 

food, so people 

in New Zealand 

& the world can 

live better. 

on twitter @frankyiannas 


