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CHAPTER 11: FOOD SAFETY CULTURE
4

• 11.1 Introduction (Starts on page 180)
• 11.2 Definitions: Culture of Food Safety 
• 11.3 Leadership ‒ Food Safety Starts at the Top 

o 11.3.1 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 

• 11.5 Communication ‒ Communicating Food Safety as a Priority 
• 11.6 Measurement ‒ Food Safety Continuous Improvement to Raise the Bar 
• 11.7 Effect ‒ Changing Food Safety Behavior 
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CHAPTER 11: FOOD SAFETY CULTURE
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• 11.8 Appendix 
o 11.8.1 Communicating Food Safety Vision and Values 
o 11.8.2 Leadership Commitment 
o 11.8.3 Messaging 
o 11.8.4 Food Safety Education, Training, and Governance 
o 11.8.5 Food Safety Communication 
o 11.8.6 Performance Measurement 
o 11.8.7 Documentation 
o 11.8.8 Accountability
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WHY THE FOCUS ON CULTURE?
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FOOD SAFETY CULTURE
7

• Based on:
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FOOD SAFETY CULTURE
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• “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).

Creating A Food Safety Culture Executive 
Education – Frank Yiannas (left)
Michigan State University, June 2022
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FOOD SAFETY CULTURE
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• 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 CULTURE
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• LEADERSHIP:
Food Safety Starts at the Top Vision & 

Mission

Setting 
Direction & 
Food Safety 
Expectations

Leadership 
Commitment 
& Messaging
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LEADERSHIP:  VISION & MISSION
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• 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 



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

LEADERSHIP:  VISION & MISSION 
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DISNEY’S VISION 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.”
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DIAMOND FOODS: 
FOOD SAFETY OBJECTIVES

13
• To be the innovative, 

category leader in 
branded food by delivering 
uncompromising food 
safety, great tasting 
quality, with unparalleled 
commitment to customer 
service.
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LEADERSHIP: DIRECTION & EXPECTATIONS
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Setting Direction & Food Safety Expectations
• Food safety performance expectations should be:

• Simple
• Clear and Concise
• Risk-based
• Relevant 

• Achievable and understood by all

"High expectations are the key 
to everything."
- Sam Walton
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LEADERSHIP: DIRECTION & EXPECTATIONS
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Walmart 
Example of 
Food Safety 
Expectations
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DIAMOND FOODS:
COMMITMENT POLICY
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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).

TOTALLY NUTS & MORE, INC.:
COMMITMENT POLICY
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LEADERSHIP: COMMITMENT & MESSAGING
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• 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

• Tailoring the message to each group ensures all individuals in the 
company as a whole take ownership of their role in food safety 

Lead by Example
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CELEBRATE AWARDS AND ACHIEVEMENTS
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• Customer awards, audit 
recognition, GMP scores, 
etc.

• All are opportunities to 
celebrate wins and 
recognize the teams
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FOOD SAFETY CULTURE
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• PEOPLE:
Food Safety is EVERYONE’S
Responsibility

Engaging 
Employees

Education & 
Training

Influencing 
Behavior



INDUSTRY HANDBOOK FOR THE SAFE PROCESSING OF NUTS: 4TH EDITION 21

PEOPLE: EVERYONE IS RESPONSIBLE
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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 

Reference: Disney Safety Beliefs
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PEOPLE: EVERYONE IS RESPONSIBLE
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EDUCATION & TRAINING
• Developing employee understanding and competency of food safety ensures the 

employee base can swiftly identify concerns or issues. 

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

• Training topics should include the following:
• Technical food safety aspects per position
• Broader food safety understanding
• Communication and problem-solving skills
• Change management
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PEOPLE: EVERYONE IS RESPONSIBLE
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EDUCATION & TRAINING TO 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)
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PEOPLE: EVERYONE IS RESPONSIBLE

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
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• Our scope is that of being 
an importer of tree nuts, 
seeds and dried fruits with 
the additional services that 
include: export, storage and 
distribution.  We do not 
grow, harvest, process, pack, 
the goods. 

In 2022 we gave all 
employees training on the 
following subjects:

• RTE
• Water Activity (AW)
• EMP
• Kill Steps

EDUCATION & TRAINING TO INFLUENCE BEHAVIOR
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TOTALLY NUTS & MORE, INC.:
PEOPLE: EVERYONE IS RESPONSIBLE
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• 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. 

EDUCATION & TRAINING TO INFLUENCE BEHAVIOR
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FOOD SAFETY CULTURE
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• COMMUNICATIONS: 
Communicating Food Safety as Priority Specific & 

Simple

Frequent & 
Consistent 
Messaging

Recognition 
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Communication is
essential in developing 

and sustaining a culture.

Good communication 
ensures all employees are 

communicated to in a 
method they understand.

COMMUNICATIONS:  A PRIORITY
28

• Be Specific - Messaging should be specific and
simple – not generic

• Placement – Tell employees what behavior is
needed and where the behavior is needed. 

• Keep It Simple – Avoid complex signs, symbols
or posters with too many messages, words, or 
pictures

• Change It - The communication should occur on a
regular basis. Occasionally, the message(s) will have
to be modified or changed
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COMMUNICATIONS:  A PRIORITY
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• COMMUNICATIONS: 
Communication throughout a 
facility and throughout the day 
reinforces the culture of a 
company

• Posters, games, and table tents are 
a great way to establish and 
communicate
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COMMUNICATIONS:  A PRIORITY
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• 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
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RECOGNITION
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COMMUNICATIONS:  A PRIORITY
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RECOGNITION



INDUSTRY HANDBOOK FOR THE SAFE PROCESSING OF NUTS: 4TH EDITION 33

COMMUNICATIONS:  A PRIORITY
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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

34

COMMUNICATIONS
Recognize each other and 
why we are thankful to do 
what we do.

Recognizing one of our 
employees who 
accomplished their 
HACCP qualification



QUESTIONS?

INDUSTRY HANDBOOK FOR SAFE PROCESSING OF NUTS
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FOOD SAFETY CULTURE
36

• MEASUREMENT:
Continuous Improvement to
Raise the Bar

Setting 
Effective 

Goals

Measure 
Performance

Accountability
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MEASUREMENT: SETTING EFFECTIVE GOALS
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• Make Them Achievable
• Be Specific 
• Make Them Risk-Based
• Make Them Measurable
• Write Them Down

Goals → Behavior → Consequence 
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MEASUREMENT
38

• Know What to Measure
• Conditions
• Processes  
• Knowledge
• Behavior

Company ABC Food Safety Scorecard
Category Jan FY22 Dec 

FY22
Comp Targe

t
Rating

Food Safety Audit 93% 95% 2% 90% ↑
Category YTD FY22 YTD 

FY23
Comp Targe

t
Rating

Regulatory 0.64 0.59 - 0.05 <0.60 ↑
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MEASUREMENT
39

Lagging Indicators Leading Indicators
Foodborne Surveillance 
Data

Quantitative and Qualitative 
Culture Surveys

Pathogen Baseline Surveys Knowledge Assessments
Food Recalls Preventive Control Checks & 

Measurements
Audits of Risk Factors
Microbial Validations
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MEASUREMENT
40

• Using surveys to get feedback from employees on Food Safety 
Culture 
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FOOD SAFETY CULTURE
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• EFFECT
Changing Food Safety
Behavior

Increase or Decrease a Behavior 

Recognition or Consequence 

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.

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



INDUSTRY HANDBOOK FOR THE SAFE PROCESSING OF NUTS: 4TH EDITION 42

FOOD SAFETY CULTURE
42

• 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 CULTURE
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• Other features in the Handbook – Important Dates for 
Food Safety and Nut Industry 

Month Date Description
January
February Month National Snack Food Month

16th National Almond Day
25th National Chocolate Covered Nut Day
26th National Pistachio Day

March National Peanut Month
1st National Peanut Butter Lover’s Day

April National Pecan Month
14th National Pecan Day
21st National Chocolate Covered Cashew Day

May Food Allergy Awareness Month
17th National Walnut Day

June 1st National Hazelnut Cake Day
First Friday in June – World Donut Day!

7th World Food Safety Day
Food Allergy Awareness Week

July 8th Chocolate with Almonds Day
August 3rd National Grab Some Nuts Day

31st Trail Mix Day
September Food Safety Education Month

4th National Macadamia Nut Day
13th National Peanut Day

October 15th Global Handwashing Day
22nd National Nut Day

November National Peanut Butter Lovers Month
15th National Clean Your Refrigerator Day
23rd National Cashew Day

December 4th

14th
National Cookie Day
National Roast Chestnuts Day
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FOOD SAFETY CULTURE
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• Example of Posters & Signs with Simple Messaging for Global 
Handwashing Day



QUESTIONS?

INDUSTRY HANDBOOK FOR SAFE PROCESSING OF NUTS
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SAVE THE DATE!
46

WASHINGTON, DC
FLY-IN ADVOCACY EVENT

May 16-17, 2023
Washington, DC

PTNPA TECHNICAL SUMMIT 

June 27-28, 2023
Chicago, Illinois 
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