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The Cultivate wheel
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Values, vision and mission
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Adaptability
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Consistency
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Risk and hazards awareness
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How mature is your culture of food safety?
Stage 4 (predict)

ployees trust that will act
and do the right thing for food safety after
an issue have occurred
Values and
- -- R
is unclear what that means

Stage 5 (internalize)

...invest if we must

Individuals are recognized sporadically after
having solved a food safety problem
People system Food safety information is communicated by
FSQ as problems occur using, if available,
facts discovered as the problem was solved

Problem communication...

Aware of coming change but do not update
procedures before last minute
Adaptability
We know change is coming and will deal
with it last minute

It is left to the individual to identity needed
data and ways to derive information from
these

Technology is bought in reaction to a
Consistency specific need e.g. faster pathogen testing
results

*Plan, do, check, act’ with emphasis on
control and expectation of 100% perfect
solutions from the get go

Actions to manage risks are mostly taken in
response to external audits or inspections
and internal identification is sometimes
incorrect

Copyright © 2020 BSI. All rights reserved.
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Next Steps

A CULTURE

FOOD SAFE

processes on the farm to practices in the kitchen, de
The content presented here is divided into five chap-  Each cha 4.3.3.2. Messaging Tools
A POS l TION F ters, each addressing one of the five dimensions of “how" con Q
food safety culture (Figure 1). These dimensions ney to ma There are a variety of strategies and tech- rate website, as well as work team meetings and
are based on an analysis of existing models used nologies that help to spread key food safety informal learning events. Message effectiveness
to evaluate food safety and organizational culture  Each cha messages across all segments of the company. can and should be measured via online surveys
FR OM THE Gl (see reading list for more detail). Each chapter Questions They include frequent i from and employee focus groups.
defines a specific dimension and explains why it help read leadership, distributed via the organization's
is important to advancing a culture of food safety. pany migh Siakebaldery customary channels including company email.
The chapters provide the reader with critical con- discussed intranet, worksite bulletin boards and the corpo-
F O O D S A /__ E T tot s et s organizatit shovld exernii 1, more ok
wants to better understand its current food safety in the for ———
culture and make improvements to strengthen it and so for 4.4, Summary
/N/T/A Tl VE G Organizational leadership sets the tone and di- its requirements in alignment with the company's
| (AR rection for its food safety culture. The corporate  strategic approach. It is essential to utilize effec-
vision and mission statements need not mention  tive messaging regarding food safety across the
V1i0-4/11/18 food safety specifically. although its importance entire organization. Messaging should be clear.
should be reflected in company communications. consistent and tailored to different stakeholder
Lexsing Direction-setting helps establish 2 good food groups A messaging framework and its related i
rgarisatien , Bt
(1] [e—— ) safety culture because it requires a clear vision, tools should distribute vital food safety messages it
gl [ Prirazing Staleniders Recauntailty shared and the or throughout the organization. The credibility of an
W] Investment alignment snsures that the orga- ion's food safety is
and Recogatien nization is properly resourced for food safety dependent upon the value the organization places e%
L | Seting Diection —— Perlormance initiatives. A food safety policy statement places on food safety.
and Expectations Measurment
With “Peaple” we refer here to everyone engaged  ar 4.5. Guiding Questions
2 “L:;‘;';';;‘ Commanication Docamantaton within the food industry. from farm. field and m
fishing boat to processing. packaging. distribu- st - How do your senior leaders engage with faod
tion and the serving of food. This of course also sz safety?
camprises those in distribution, marketing, sales,
mL:n'."u":m customer service. in fact the entire food chain, B = How is your messaging used to communicate i
¢ end-to-end. Major processes contained within th food safety expectations to all employeas?
the People dimension include everything from cc
- recruitment and on-boarding to capability-build- in « Is your company's vision and mission clearly ex-
and hecognition ing. educating and empowering employees. In er pressed so that both are understood by all staff? ]I
addition to establishing proper governance and ac
metrics, an organization should create a robust sk ﬁ.
system of rewards and consequences. Creating tic 4

ABOUT THIS DOC ¥ 5 )PEOPLE
AND ITS STRUCT

People are the critical component of any food
safety culture. Our behaviour and activities, from

a sense of personal responsibility, along with

as
cc

all employees consistently. Additionally. styles
of messaging should change regularly to keep it
fresh, relevant and top-of-mind.

Applicable regulatory requirements regarding food

safety, whether local, regional, national or compa-
ny-specific, must be shared with all employees. It
is equally important to explain why these regula-
tions matter. and how they must be followed by
everyone throughout the enterprise.

| B
mygfsi.com/images/A_Culture_Of_Food_Safety/GFSI-Food-Safety-Cultufe




Next Steps
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- Encugh budget ks hricall aps 5o that the productl can e
MaINtained to & nign Stardard, nan-Corformrias can D remedied, potartial Razarcs remavec 1 2 3 & 5
20 &1l StafT C2& N Detrainad 1 & nign Standarc.

\ % Ny \
L s % - \ [ J T ]
SR AR DTS m v |

Food Safety and
Quality Culture

Self-assessiment Questionnaire

Arcurate documentes evidence s cantinually flled outand kect up 10 date, demarstrating that
proCsses have been Cerried out 25 plenned In cacumentes pollcy ard procedure.

Operators al choosing betwesn mairtairirg
gooi faod ety quality practicesand geting crders aut pntime.

Staff at all levels are ctively encouraged t0 SLOQES! (M IDVEMENts to ercourage becter
food saetyand quelity outcomes. 1 2 3 4 5

Messages concerring faod Saety &nd quellty CLIRUre are CoNStILCted Well ard frequently
COMINENICAteC 8CIQSS the ertife rganEaticn.

Lam conficent that all staff take communications concerning faod sefety ard quality
cutture seriously and thet the content of these messages s urderstond by il staff

SIte VISIOrs 81 SUp PIIETS are required to Follow site safety ard quallty procecutes, THS & alweys
Well UNCarstood nc followsd Dy these site viiors. 1 2 a 4 5

Whar desling WIth CUSLOMEr COrm ple INLS N¢ SatiSTaction, Foot Cause ane NSk & perfarmed
appropriately

‘Does your organization have fooc sefetyand qualtty culture champlons? es. No
_ _ . Dioes a membar of top Urar. pickee up &t audit? Vs No
A positive food safety and quality culture doesn't occur by accident.
: ArE FoOC SaTEty ard quality & 1EQUIT EMMENent 1L O SENIOF WA TE JEMeE? MEStiNGS, 206 (Sthis
It takes planning.. e aINays dISCUSSad (1Ot POStHONEd/ Cancalled If Dther REms averrLr). e te
In today's changing world, a culture forussed on positive food safaty and quality management is @ major companent of an
operationally resilient, successful business that @n ensure long term customer satisfaction. All organizations should have Datap kacersnip (1.2 CED) ever welkth2 Ine ane engage with WNere IRCidents! nor-confarmities Y. No

have tabien place 0 See that mitigating acthins have hesn Ut Inta place 10 prevent recurence?

 food safety and quality culture. This assassmant will help you to determine how positive your food ssfety and quality culture
i 2nd where you may be 2ble to take action to improve it.

e —— ]

Total your score o see how your organization embraces food safety culture. - Total possible: 110

'

Lemder=hig actively com mu ilcetes ard pramates the imponan e of a poshive faod safety and
quality culture.

1 2 3 3 5

1000 110 Excellent job!
1 2 3 4 5 You the ir of continual impr in food safety and quality culture, communicate well 2t all levels
and have rranagement buy in. Be sure to share thase excellent results with your customerst

Leedership recagnizes 2 rewards thase peoglz who have embraced gooe practicas
surraureing our food safetyare quality cuture.

How often do you perform Intarral foor safety2 utits? 1-5 = 1 Anrually to 5 Morthly 1 2 3 4 5
851009 You heue good understencing of the importance of food safety 2nd quality culture within your organization. Remember
Our organizetion knows how effectve oul process are I celvering sefe qualty procucs ] 2 3 4@ s the of this at every ausileble opportunity, and try to engage all staff including senior menagsment, ‘¢
shift laadrs and operatives Lo strive for excellance L
We track erd aralyze trends In food safety/quality control incidemts and reer misses. 1 2 3 4 s
601084 Youare well on your wey to creating 2 positive quality culture in your organization, in the spirit of continual improvement,
HoW ek fuod cos T et Nt il s s T A T S a3 2 E 4 5 take 2 look 2t training courses on ledership, food safety 2nd quelity systems or HACCP to see how you cen teke your
our and selected b suabllky, adequacy score to the next level "
ard effectiveress of our food safety and qualiy cukture. 1 2 3 4 5
1058 You have an understanding but thers are dear areas for improvement of food safety and quality culture in your !
[D:,:Jr:l:,:::ﬂ::lrl.mﬁ coversthe Importance ane content of a gostthe food ssfetys nc quelhy 4 z 2 7 % organization. Leadarship buy in is key to achisving success.
0-40 Your organization's understanding of the importanca of food safety and quality culturs, 2nd 2 positive implementation of
The Iternal ard exterral ssues that may inpact our fpo safety and quality cuhture have been risk ; = B it = i e e e e e = 3 e

4s5R5RC AN mitigatad 10 & Nigh Sancare.

Lam corficent that all of ur putsourced processes are contralled not to bring additioral risks
10the f00d safity 20C Quality of akr Froducts.

b . Continued >> L
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Thank You...
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Further Information & Support

Address: BSI Group (Thailand) Co., Ltd.

127/29 Panjathani Tower, 24t FI. Nonsee Road,
Chongnonsee, Yannawa, Bangkok 10120

Tel: 02 294 4889-92
Fax: 02 294 4467
Email:
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