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NEW CHAPTER: FOOD SAFETY CULTURE

Chapter 11

FOOD SAFETY CULTURE (NEW)

11.1 Introduction

Food Safety Culture is & new initiative underiaken by the Global Food Safaty
Initiative (GFS1) and the Food and Drug Administration (FDA) (GFSI, 2018; FDA,
2020). Facilities that have a sirong Food Safety Culbure are ones where food safety
and quality are a shared responsibility among all employees and are not deemed
just a function of one department. These facilities have empowered and
aencouraged employees to act when they see any deficiencies and hawve 8
management team that supports addressing concemns or potential issues &s they
arisa.

The GFS1 have identified five dimensions of Food Safety Culiure (GFSI, 2018,
Each dimension is important to advancing food safety to become part of the
business culture and core value. Culture is more than & written set of programs or
rules but rather the behaviors and actions of & group.

—
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CHAPTER I'1: FOOD SAFETY CULTURE

ERIN CLEM YVONNE MASTERS
Senior Director Quality Assurance at Diamond Director of Food Safety and Quality Policy at

Foods, LLC (Lead) John B. Sanfilippo & Son, Inc.
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DINPA
B

CHAPTER 1'1: FOOD SAFETY CULTURE

°* |l.1 Introduction (Starts on page 180)

| 1.2 Definitions: Culture of Food Safety

| 1.3 Leadership — Food Safety Starts at the Top
O I'1.3.1 Vision and Mission
O 11.3.2 Food Safety Values and Expectations

* |11.4 People — Food Safety Is Everyone’s Responsibility
O 11.4.1 Education and Training to Influence Behavior
°* |I1.5 Communication — Communicating Food Safety as a Priority
* | 1.6 Measurement — Food Safety Continuous Improvement to Raise the Bar
| 1.7 Effect — Changing Food Safety Behavior
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CHAPTER |1: FOOD SAFETY CULTURE o
DTNPA _
° |11.8 Appendix
O 1'1.8.1 Communicating Food Safety Vision and Values
| 1.8.2 Leadership Commitment
| 1.8.3 Messaging
| 1.8.4 Food Safety Education, Training, and Governance
| 1.8.5 Food Safety Communication
| 1.8.6 Performance Measurement
| 1.8.7 Documentation

| 1.8.8 Accountability

O O O O O O O
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WHY THE FOCUS ON CULTURE!?

f

Columbia Report Faults NASA Culture, AT |
Government Oversight .
/J
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FOOD SAFETY CULTURE

* Based on:

G smmmm W

S I ~
Global Food
Safety Initiative

A CULTURE OF
FOOD SAFETY

A POSITION PAPER
FROM THE GLOBAL
FOOD SAFETY
INITIATIVE (GFSI)

Food Safety Culture
Creating a
Behavior-Based Food
Safety Management
System
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FOOD SAFETY CULTURE

* “Shared values, beliefs, and norms that affect
mindset and behavior toward food safety in,
across, and throughout an organization”
(GFSI, 2018).

* “How an organization or group
does food safety” (Yiannas,2009).

Beyond
Food Safety Management 3 food

safety
culture

ALl Michigan State University, June 2022

Creating A Food Safety Culture Exeutive
Education - Frank Yiannas (left)

www.frankyiannas.com
on twitter @frankyiannas| FDA

INDUSTRY HANDBOOK FOR THE SAFE PROCESSING OF NUTS: 4™ EDITION 8



FOOD SAFETY CULTURE

°* LEADERSHIP

Food Safety Starts at the Top

°* PEOPLE

Food Safety is EVERYONE’S Responsibility

* COMMUNICATION
Communicating Food Safety as a Priority

* MEASUREMENT

Food Safety continuous improvement to

Raise the Bar
° EFFECT

Changing Food Safety Behavior
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Food Safety
Starts at the
Top

« Vision & Mission *r 8§ 8
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LEADERSHIP

Food Safety Is
EVERYONES
Responsibility

+ Education & Traini
ucation & Training o _)@
+ Influencing Behavior

PEOPLE

I

« Specific & Simple ©

» Frequent & Consistent ' .
Messaging

Food Safety
Continuous
Improvement
to Raise
the Bar

MEASUREMENT
« Effective Goals

» Measuring

Performance

Changing
Food Safety
Behavior

EFFECT

« Increase & Decrease @ D
Behavior '

1
« Recognition & '
Consequence




FOOD SAFETY CULTURE

* LEADERSHIP:
Food Safety Starts at the Top
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Vision &
Mission

Setting
Direction &
Food Safety
Expectations

Leadership
Commitment
& Messaging
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LEADERSHIP: VISION & MISSION o,
DTNPA _
.

* Vision and mission statements established by the Senior
Leadership

* Specific messaging for how it translates to all stakeholders
* Communicates the values of the company

* The importance of food safety should be clearly reflected in the
company’s communications
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LEADERSHIP: VISION & MISSION

DISNEY’SVISION AND MISSION

Vision: “to deliver, with integrity, the most consistently exceptional entertainment
experiences for people of all ages and interests.”

Mission: “To produce unparalleled entertainment experiences based on the rich
legacy of quality creative content and exceptional storytelling.”

INDUSTRY HANDBOOK FOR THE SAFE PROCESSING OF NUTS: 4™ EDITION 12



DIAMOND FOODS:
FOOD SAFETY OBJECTIVES

* To be the innovative,
category leader in
branded food by delivering
uncompromising food
safety, great tasting
quality, with unparalleled
commitment to customer
service.

INDUSTRY HANDBOOK FOR THE SAFE PROCESSING OF NUTS: 4™ EDITION 13



LEADERSHIP: DIRECTION & EXPECTATIONS
DTNDA _

Setting Direction & Food Safety Expectations

* Food safety performance expectations should be:
* Simple

o | i
Clear and Concise "High expectations are the key

* Risk-based to everything."
°* Relevant - Sam Walton

* Achievable and understood by all
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We respect the
individual
i 50 we care b
i about their safety -

Walmart
Example of e

Food Safety  |[Mi=
Expectations

We strive for
excellence
by starting
with safety

Cook it
& Chill it
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DIAMOND FOODS:
COMMITMENT POLICY

All Diamond Foods, LLC all senior management are committed to the highest standards of food safety, quality, and
continual improvement in everything that we do.

FOOD SAFETY & QUALITY MEANS TO EACH OF US:

1. CUSTOMER FOCUS

Cwr Vertically Integrated Supply Chain
will provide such high and consistent
food safety and quality that we always
satisfy the stated and implied
expectations of our customers, both
internal and external. Products will not
be distributed if it is determined that the
stated specifications are not met.

We will be seen as leaders in our
industry and business and our success
will be atiributed to accommodating
and exceading our customers' neads.

tn collaborate with our customers to
assist them in achieving their goals.

2. MAINTAINING FOOD SAFETY &

QUALITY
Cwr guiding principle in everything we do,
to learn from our experiences and those of
transaction better and ultimately win with
our customers. Our method for achieving
this is through preventive action.

Establishing and wupholding a culture
whereby employees are empowered fo act
to resolve food safety issues and to speak
up and notify management of issues in a
positive manner without recourse.

We will take corrective and preventive
actions when non-conformance or
customer complaint ocours.

3.CONTINUOUS IMPROVEMENT

« (Ohbjectives, goals, KPls, and activities

to improve our food safety and quality
will be an integral part of our operation.
We will pariner with our customers to
confinually  improve the working
environment.

« Update our employess training to the

latest methods and standards including
part time workers.

= By analyzing and measuring the results

of our processes we can show
confinuous improvement in all aspects
of our business.

4 HACCP & FOOD SAFETY

Prevention of contaminants in all of our
activities to maintain levels below the
Governmental standards and adhere to

Government Regulations

Train our employees to increase their
awareness of potential hazards
including part time workers

Communicate any shortfalls in our
activities to authorities when they occur
as well as to other interested and
affected parties

INDUSTRY HANDBOOK FOR THE SAFE PROCESSING OF NUTS: 4™ EDITION
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TOTALLY NUTS & MORE, INC.:
COMMITMENT POLICY

OUR MISSION:

* To continue to develop and
strengthen our food safety
culture to ensure and pursue
the safe information and safe
importation and safe
distribution of food (tree nuts,
seeds, and dried fruits).
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LEADERSHIP: COMMITMENT & MESSAGING

DINPA
B

* Clear and concise messaging regarding the company’s food safety

expectations is crucial for a successful Food Safety Culture

* The goal of communication is to educate,
inform, and raise awareness among all
employees in the company

Ve

A

S

Lead by Example

* Tailoring the message to each group ensures all individuals in the

company as a whole take ownership of their role in food safety

INDUSTRY HANDBOOK FOR THE SAFE PROCESSING OF NUTS: 4™ EDITION
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CELEBRATE AWARDS AND ACHIEVEMENTS E=
DTNPA _
.

* Customer awards, audit
recognition, GMP scores,
etc.

* All are opportunities to
celebrate wins and
recognize the teams
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FOOD SAFETY CULTURE

°* PEOPLE:
Food Safety is EVERYONE'S
Responsibility

INDUSTRY HANDBOOK FOR THE SAFE PROCESSING OF NUTS: 4™ EDITION

Engaging
Employees

Education &

liraining

Influencing
Behavior
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PEOPLE: EVERYONE IS RESPONSIBLE

ENGAGING EMPLOYEES

* People are the most critical element
in establishing a Food Safety Culture

* Every person within an organization
has an impact on food safety.

* From the sales team, to marketing, to each
individual in the production facility,
EVERYONE'’S behavior has an impact on
the overall Food Safety Culture of an
organization

INDUSTRY HANDBOOK FOR THE SAFE PROCESSING OF NUTS: 4™ EDITION

Reference: Disney Safety Beliefs

Beging With Me!

21



PTNPA
EDUCATION & TRAINING \

* Developing employee understanding and competency of food safety ensures the
employee base can swiftly identify concerns or issues.

PEOPLE: EVERYONE IS RESPONSIBLE

* Education is critical in ensuring that employees understand food safety as it
pertains to them.

* Training topics should include the following: A /.‘-.‘_)@ ]
* Technical food safety aspects per position et
* Broader food safety understanding
* Communication and problem-solving skills M
* Change management - < 4
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PEOPLE: EVERYONE IS RESPONSIBLE

EDUCATION & TRAININGTO INFLUENCE BEHAVIOR

* Uses of Interactive Tools to Keep People Engaged. Examples:
* Seinfeld Handwashing Video (YouTube)
* Poll Questions

* Catchy Tunes (e.g., The Epic Handwashing Parody on YouTube)

ion Act (FSMA) o
on Act (FSM/ mm
C

Poll Question

mains

y " Know your role
+ > - RS * Team introduction
- « Food Safety Regulations and History

Akl 2 ¢ PR iee el 000 B QEERSS 0 e .
- f;ﬁ Food Safety Hazards

.u)x-l;n. SANFILIPPO & SON, INC. ‘ . * Food Safety and Micro 101
* Food Safety Preventive Controls at JBSS

FOOD SAFETY IN A NUTSHELL

AGENDA

SEPTEMBER 22, 2021

INDUSTRY HANDBOOK FOR THE SAFE PROCESSING OF NUTS: 4™ EDITION 23



PEOPLE: EVERYONE IS RESPONSIBLE

Handwashing / Lavado de manos / 98 - G&

Handwashmg, h&nduneroperh = the #1 way to prevent the =p dfgermsandd.h I'hma:emehmatedl 00 bactena o

Jmtlunnfjnmhani Washmg hand_:p‘mperhrprevent'"predm Zerms theood e produce and to fe]lﬂw&amnd
Employees.

Lavarselasmanrmmdo hace correctamente, s 1a forma nimero uno de prevenir la propagacion de gérmenes v enfarmedades. Se
estima que hay 1500 bacterias an sols 1 em de su nuno Lavarse las manos correctamente V.-J.ta].aprzpagacwud e pémenes a los
allmguto uel.m‘ 1 ¥asus I Empleados de Dhamond.

a‘aﬁ?ﬂ%ﬁzﬂm mmaﬂ?wﬂwh@ﬁ}@ﬂ@mﬁmv | ey o dER a1 F i 3
wiEEn 1500 SadamT aa. MWﬁmﬂwﬂwﬁmmﬁﬁmmﬁmwmmﬁaw

ﬁéﬁ?é’ﬂwﬁ

ﬂﬂﬂﬂﬂ

Wet your hands Wmﬂﬂl’ Mmhﬂs Sml)ﬂnbwlt C!einbeheen
with warm water. to cover your hands

Méjate las Hpispesuﬁeumh mhsusn:nns
nuluswnagu jimnmr.ﬁlrr i

juntas
mu'e:h Far2 aaa'a ﬁmt
unﬂﬁmam wu!‘]ﬁ‘é’ﬂ gt e AE T fﬂmam;aa

Scrub your Clean and scrub Dry your hands
-rsts mnﬂrﬂl’ with a paper towel
H?:i:: Li'ql'nyl‘mh ::Téa%::%s E:g.lalixl;.m mu:ns;smhde
b - T uﬁ%ﬁm
g 8 03 22 Bl

EDUCATION & TRAINING
TO INFLUENCE BEHAVIOR

Use of newsletters

Published in multiple languages
to reach all employees.

Put in paychecks so all
employees receive

Cover topics that relate to
monthly quality trainings.
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TOTALLY NUTS & MORE, INC.:
PEOPLE: EVERYONE IS RESPONSIBLE

EDUCATION & TRAININGTO INFLUENCE BEHAVIOR

® Our scope is that of being
an importer of tree nuts,
seeds and dried fruits with

ra ’
<A " ~ J=
LN [AnSg

-
it SINCE 1939
W

In 2022 we gave all
employees training on the

the additional services that following subjects:
include: export, storage and * RTE

distribution. We do not » Water Activity (AW)
grow, harvest, process, pack, * EMP

the goods. * Kill Steps
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TOTALLY NUTS & MORE, INC.:

PEOPLE: EVERYONE IS RESPONSIBLE
EDUCATION & TRAINING TO INFLUENCE BEHAVIOR

* Our employee
trainings/quizzes
may seem simplistic
for the honed food
safety specialist;
however, developing
employee
understanding on
these topics for an
importer is not.

O O O o o o o o o0 g

KILL STEPS
Select all that apply

Steam Pasteurization

Treatment with Aluminum Phosphide, Phostoxin, or Phosphine (PH3)
‘Wet (Oil) Roasting

Freezing

Cooking

o . [Example of a Conceptual Plant Layout Showing Three Process Areas with
Anti-microbial W. - Qjfferent Hygiene Control: PPCA (Primary Pathogen Control Area) in
Orange, a Basic cGMPs (Current Good Manufacturing Practices) Area in

Irradiation Green, and Non-Production Areas with Cross-Contamination Risk in Blue.
Refrigeration Using the schematic below,
Dry Roasting 1. Identify the Kill Step  Click or tap here to enter text.
2. Identify Zone 1 areas  Click or tap here to enter text.
PPO Propylene O 3. Identify Zone 4 areas  Click or tap here to enter text.

Hint: Pay attention to the doors on the schematic between the different areas.

Bosic GMP Arca [ Primary Pathogen Control Area [ Non-production Area with cross-contamination risk [F]Lethality step

Waste
Raw % H
Materials Iigredient]| Pré-cooking | £ inished
Warehouse Sraging, Processing | £ & . oroguer
. H
Weighing, Ared) el ﬁ U Warehouse
and Pre-
mixing OoOoO E_
Shipping
Are;
Offices 12
Ingredient
D D Storage
Lobby u
i Laborat
Locker room | Locker room I‘;gg;' ory
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'WHICH OF THESE FOODS WOULD BE CONSIDERED RTE
(SELECT ALL THAT APPLY)

Peanut Butter

Preaded vncocked chicken Using this Peanut Butter factory plant schematic

1. Identify the kill step ¢
2. Identify areas in Zone 1

Canned spaghetti sauce 3, Identify arcas in Zone 4 ¢

Quick cook oals Packaging Lﬂunn: Fill, weigh, |  Label, Metal
torage jars .' seal * code ’ detection ’ oy
Bottled juice Receiving for | Non-peanut
Mix Finished
non-peanut ingredient m‘m*m’mmdmz *(ool-lg prodhct
raw materials storage
storage
Halt
Frozen diced carrots e i . 3
Receiving for | faw peanut | Raw peanut
raw peanuts B9 storage r(h;n-ng = Rossting Shipping
| Haltway
- Women's | Small
Maintenance | Mechanical | MO 10CKET | Ty e utensil Office
1oom washing

MHICH STATEMENTS ABOUT AN ENVIRONMENTAL MONITORING ARE TRUE?

An environmental monitoring program (select all that apply)

O Is needed after a kill step until primary packaging is sealed.

O Can be replaced by a finished product testing program.

O Is needed for any foods cooked by customers.

O Is needed for all areas of a facility making food.

O Is a verification activity for effective sanitation procedures.

O Should reference an SOP for responding to positive pathogen results.
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FOOD SAFETY CULTURE

* COMMUNICATIONS:
Communicating Food Safety as Priority

INDUSTRY HANDBOOK FOR THE SAFE PROCESSING OF NUTS: 4™ EDITION

Specific &
Simple

Freguent &
Consistent
Messaging

Recognition
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DTNPA
B

COMMUNICATIONS: A PRIORITY

* Be Specific - Messaging should be specific and
simple — not generic .
Communication is

. o essential in developing
Placement - Tell employees what behavior is and sustaining a culture.

needed and where the behavior is needed.

Good communication
* Keep It Simple = Avoid complex signs, symbols ensures all employees are
or posters with too many messages, words, or communicated to in a

pictures method they understand.

* Change It - The communication should occur on a
regular basis. Occasionally, the message(s) will have

to be modified or changed
INDUSTRY HANDBOOK FOR THE SAFE PROCESSING OF NUTS: 4™ EDITION 28



COMMUNICATIONS: A PRIORITY

Safety Food Culture
"~ " Find the keys to excellent Safety Food

* COMMUNICATIONS: el 1 3 8 A 3 i 2
: (A ] ( MJARSTKIWIWEW]
Communication throughout a [ Ba0mam  mao
facility and throughout the day EEBZZEEZ=EE
reinforces the culture of a |
company

* Posters, games, and table tents are
a great way to establish and
communicate

Score 999

- Level.Ensy -
INDUSTRY HANDBOOK FOR THE SAFE PROCESSING OF NUTS: 4™ EDITION
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COMMUNICATIONS: A PRIORITY

* Personalize communication and
have employees review why
they are committed to safe,
high-quality products

* Get their buy-in and their
perspectives on improvement
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COMMUNICATIONS: A PRIORITY

RECOGNITION

ety Hero

See
Something,
Say
Something...

Ver algo, decir

0N B. SANFILIPPO & SON. INC.

fod Safety

“name> received a

First & Last Name
shift, role/title

<Englizh - add information about what the employee found,
how the employee responded, & how it helped the company/food safety>

<Spanish - odd information about what the employee found,
how the employee responded, & how it helped the company,/food safety>

INDUSTRY HANDBOOK FOR THE SAFE PROCESSING OF NUTS: 4™ EDITION 31



COMMUNICATIONS: A PRIORITY

RECOGNITION

INDUSTRY HANDBOOK FOR THE SAFE PROCESSING OF NUTS: 4™ EDITION

FOOD SAFETY
A, CULTURE

£y
4 3am-

What Matters Most—
Our Food Safety Culture Promise
to Keep Our People,
Community and Family Safe
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COMMUNICATIONS: A PRIORITY

COMMUNICATIONS

Recognize each other and
why we are thankful to do
what we do
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TOTALLY NUTS & MORE, INC.:
COMMUNICATIONS: A PRIORITY

PTNPA
B
COMMUNICATIONS G bkt 0123103 pm

Thank you all so much for your kind words! It is indeed a very happy day for me!

Recognize each other and
Why We are thanka| to do Uy I:;':\mltehg‘:?lse:antcas;l‘c_C:ncglratulatuons Eva.
what we do.

("}

LA Lina Arcuri  01-23 12:47 p.m
: WOW EVA !!l YOU ARE UNSTOPPABLE @ "

i b :

'g _coOfs! ] ‘Q

R  aL%

{ ive a 'hear-hear' to Eva for her achievement on successfully passing her HACCP exam. Eva

Recognizing one of our
employees who

accomplished their
HACCP qualification

is now HACCP certified. Good going! Very proud of you.

LB e
Amazing job, Evallliliil! &1 V1
@i
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QUESTIONS?

=4 b

Ty, %
ey :

-
™~
—_—
Fak

i
SNCE

NDA

PEAMNUT AND TREE MUT
PROCESSURS ASSQCIATION

INDUSTRY HANDBOOK FOR SAFE PROCESSING OF NUTS




FOOD SAFETY CULTURE

* MEASUREMENT:

Continuous Improvement to
Raise the Bar

INDUSTRY HANDBOOK FOR THE SAFE PROCESSING OF NUTS: 4™ EDITION

Setting
Effective
Goals

Measure
Performance

Accountability
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MEASUREMENT: SETTING EFFECTIVE GOALS
DTNDA _

* Make Them Achievable
* Be Specific
* Make Them Risk-Based

* Make Them Measurable
®* Write Them Down

Goals = Behavior - Consequence
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MEASUREMENT

* Know What to Measure
* Conditions

* Processes

O Kn OW| e dge Category Jan FY22 I:I3(e2c2 Comp Ta[ge Rating
* Behavior Food Safety Audit 93% 95% 2% 90% 1T
Category YTD FY22 YTD Comp Targe Rating
FY23 t
Regulatory 0.64 0.59  -0.05 <0.60 il
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MEASUREMENT

Lagging Indicators

Foodborne Surveillance
Data

Leading Indicators

Quantitative and Qualitative
Culture Surveys

Pathogen Baseline Surveys

Knowledge Assessments

Food Recalls

Preventive Control Checks &
Measurements

Audits of Risk Factors

Microbial Validations

INDUSTRY HANDBOOK FOR THE SAFE PROCESSING OF NUTS: 4™ EDITION
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MEASUREMENT

* Using surveys to get feedback from employees on Food Safety

Name/Nombre (Optional’ Opeional): Department/ Departamento:

C u I t u re Date/ Fecha (MMDD/YY Y Y): Shift! Turno (Circle One / Circule Uno):

) G

Instructions’ Instrucciones: Fead each statement and circle the response that best represents how you
feel about the statement. Lea cada afinmacién y encierre en un circulo la respuesta que mejor represente
como se siente de la afirmacion.

pearmvient prooucion . FOOD SAFETY CULTURE SURVEY compaNY LoGo

MONTH: January 2023

Questions are distributed to employees each ) QL. M],r plant believes making s_afe, quality food is mare.lmportan"c 1]:Laﬂ the number ofcase_s we mal:e
month using paper surveys where they rate their Q1. Management Commitment Q2. Employee Engagement Mi planta cree que hacer alimentos seguros ¥ de calidad es mas importante que la cantidad de cajas
agreement with the following statements: o @ 100% @ que hacemos.
Q1. Leadership believes making safe, quality o 0%
food is more important than production yields. 70% 80% 1- Agree-‘ De A @ 1N V Neutro @ 3 — Diza Desacuerd @
Q2.1 am encouraged to report food safety o ok
incidents and near misses. 0% so%
0% - -
Q3. The training | receive helps me to 0% z‘m Q2. I am encouraged to report food safety issues or concerns. Se me pide reportar problemas o
understand food safety and how | impact it. 0% ingquietudes sobre la seguridad de los alimentos.
30%
Q4. My food safety concerns are listened to and 20% @ 20% @ @
addressed in a reasonable amount of time. 10% 13% % 10% % o 1 — Agree/ De Acuerdo ® 2 — Neutral/ Neutro & 3 — Disagree/ Desacuerdo ®
Q5. | would be fine with my family and friends o% _ 0%
eating the foods produced in this plant. 1-Agree 2 - Neutral 3- Disagree 1-Agree 2- Meutral 3 - Disagree
_ Q3. The training I recerve helps me to understand my role in making safe, quality food. El entrenamiento
@QS. Training - %Cantmuous Improvement Qs. FOE;DSafetv Management System que recibo me ayuda a entender mi papel en la produccion de alimentos seguros v de calidad.
0% 20%
0% 0% B0%
o o o 1 - Agree/ De Acuerdo & 2 — Neutral/ Neutro & 3 — Disagree/ Desacuerdo &
o 509 &0%
s0% 0% 50%
0% an% 0% Q4. My food safety concerns are listened to and addressed in a reasonable amount of time. Mis
0% 0% (@) 0% inquietudes sobre la segunidad alimentaria son escuchadas y atendidas en un tiempo razonable.
20% @ ® 20% @ 20% @ @
0% .
o m‘ 0% 10% = 0% o 1 0% 1 — Agree/ De Acuerdo @ 2 — Neutral/ Neutro & 3 — Dizagree/ Desacuerdo @
[ 0%
1- Agree 2 - Neutral 3 - Disagree 1-Agree 2- Neutral 3- Disagree: 1-agree 2 - Neutral 3- Disagree

Q5. I would feed my family and friends the foods produced in myy plant. Le daria de comer a mi familia
v amigos los alimentos producidos en mi planta.

1 - Agree/ De Acuerdo © 2 — Neutral/ Neutro & 3 — Disagree/ Desacuerdo &

INDUSTRY HANDBOOK FOR THE SAFE PROCESSING OF NUTS: 4™ EDITION
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FOOD SAFETY CULTURE

° EFFECT
Changing Food Safety Increase or Decrease a Behavior
Behavior v Empower the right people make the key

decisions in a timely manner rather than
having a lagging period of fact-finding

especially during a food safety event or
crisis.

Recognition or Consequence

Formal and informal recognition systems in
- place throughout all levels of an organization
— can empower team members to recognize the
— R impact of their colleagues.
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FOOD SAFETY CULTURE

* LEADERSHIP -
Food Safety « Vision & Mission 8 ﬁ 8
Food Safety Starts at the Top B | - Food sefety Veles *r K%/

& Expectations

° PEOPLE Food Safety Is « Educati &TP-EPPLE -
Food Safety is EVERYONE'’S Responsibility oo | @ \ e
* COMMUNICATION mam| © |
Communicating Food Safety as a Priority et g
°* MEASUREMENT Fovisat MEASUREMENT

. . Continuous Effective Goals Ry = |
Food Safety continuous improvement to e | — @Jlll—
the Bar Performance
Raise the Bar e

* EFFECT St | - i B0eroe |] =
« Recognition &
Changi ng FOOd Safety BehaVior' Consequence
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FOOD SAFETY CULTURE

* Other features in the Handbook - Important Dates for
Food Safety and Nut Industry

Month Date Description
January July 8th Chocolate with Almonds Day
February = Month National Snack Food Month August 3rd National Grab Some Nuts Day
31st Trail Mix Day
16th National Almond Day September Food Safety Education Month
25th National Chocolate Covered Nut Day 4th National Macadamia Nut Day
26t National Pistachio Day 13th National Peanut Day
March National Peanut Month October 15th Global Handwashing Day
st National Peanut Butter Lover’s Day 22nd National Nut Day
April National Pecan Month November National Peanut Butter Lovers Month
14th National Pecan Day 15th National Clean Your Refrigerator Day
21st National Chocolate Covered Cashew Day 23rd National Cashew Day
May Food Allergy Awareness Month December 4th National Cookie Day
17th National Walnut Day 14th National Roast Chestnuts Day
June st National Hazelnut Cake Day
First Friday in June — World Donut Day!
7th World Food Safety Day

Food Allergy Awareness Week
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FOOD SAFETY CULTURE

* Example of Posters & Signs with Simple Messaging for Global
Handwashing Day

Wash Your Hands!

iLavese Las Manos!

..{i" ~
Wet Hands Apply Soap Scrub seconds
Méjese las manos Aplique jabén Frétese las manos por 20 segundos 5 M A N T E N G A

000,000,000,000 £
microbios pueden ;2
i ramo de 5t

WASHYOURH

after using the toilet _

Turn Off Water with Paper Towel
Cierre el grifo usando una toalla de papel

Y
LAVESE
~ LAS
%N OS después de ir al bafio

njudguese
N exension =

------------------------------------------------------------------

LAVESE LAS MANOS
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QUESTIONS?
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PEAMNUT AND TREE MUT
PROCESSURS ASSQCIATION
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SAVE THE DATE! o G
DTNPA _
.

WASHINGTON, DC
FLY.IN ADVOCACY EVENT PTNPATECHNICAL SUMMIT
May 16-17,2023 June 27-28,2023
Washington, DC Chicago, lllinois
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