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Impact of a mature food safety and
quality culture on business

performance

From checking food safety boxes
to change

What you can do tomorrow to
improve your culture of food 

safety?
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Cultivate

• Build Understanding
• Leadership workshops
• Position Papers, Standards

• Measure and Nudge
• Assessments
• Pulse

• Change and Sustain
• Tools
• Reviews



Clients and Partners
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Impact of a mature food safety and 
quality culture on business
performance



Definition

‘A company’s food safety culture is the shared 
values, norms, and beliefs that affect mindsets 
and behaviours toward food safety in, across, 
and throughout the company’
(GFSI, 2017)

Are you curious about GFSI ‘s position on a culture of food safety?  Visit www.mygfsi.com

http://www.mygfsi.com/
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Standard Requirements

Are you curious about GFSI Benchmarking 2020?  Visit www.mygfsi.com

The GFSI Benchmarking Process5

Key Changes to The GFSI Benchmarking Requirements V7 to version 2020

5.14 Audit Reporting The Certification Programme Owner shall ensure that 
Certification Bodies have processes in place to address 
situations when reports may be translated.

5.27 Management of 
Certification

The Certification Programme Owner shall define minimum 
requirements for Certification Bodies considerations when 
organisations switch between GFSI-recognised Certification 
Programmes. This should include but not be limited to an 
evaluation of the organisation’s audit history, last unannounced 
audit, etc.

PART III: Requirements for the Content of Standards
The Codex Alimentarius Guidelines on food hygiene 
and its HACCP annex constitutes an internationally-
recognised reference for food business operators 
and competent authorities to oversee food safety. As 
such, in addition to the following key elements, the 

Certification Programme Owner shall ensure that the 
site has knowledge and align their practices to best 
industry practices and the Codex Alimentarius General 
Principles of Food Hygiene.

CLAUSE 
NUMBER CLAUSE NAME REQUIREMENTS

FSM 2 Management 
commitment and 
food safety culture

Evidence of the senior management’s commitment to 
establish, implement, maintain and continuously improve the 
Food Safety Management System shall be provided. This 
shall include elements of food safety culture, at a minimum 
consisting of: communication, training, feedback from 
employees and performance measurement on food safety 
related activities.

FSM 14.2 Traceability Documented tests of the traceability system shall be 
undertaken to ensure this is operating effectively.

FSM 15 Product development Product design and development procedure shall be estab-
lished, implemented and maintained for new products and 
changes to product or manufacturing processes to ensure 
safe and legal products are produced.

FSM 18.2 Product labelling and 
product information

When product is unlabelled, all relevant product information 
shall be made available to ensure the safe use of the food by 
the customer or consumer.

http://www.mygfsi.com/
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*Srinivasan, A., & Kurey, B. (2014). Creating a Culture of Quality. Harvard Business Review, 92(4), 23-25. 
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Culture Maturity
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Maturity and Cost of Quality

Reference: Crosby. Quality is Free. 1972

% = Cost of Quality in percentage of sales 
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From checking food safety boxes to 
change
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Drive 
successful 
change

• Build a guiding coalition
• Make the change a priority for 

your company
• Ensure relevance and ownership
• Make the change visible

Adapted from Kotter, J. P. Leading Change. Boston: Harvard Business School Press, 1996.
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Dimensions

Would you like more detail on the Cultivate maturity model? Visit www.cultivatefoodsafety.com

http://www.cultivatefoodsafety.com/
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What you can do tomorrow to
improve your culture of food safety?



PULSE – Activate the Voice of your Frontline

Tomorrow?

Set baseline and 
measure progress. 

Two actions per year.

Identify anchors in the 
food safety and 

quality department.

Functional and 
frontline 

responsibility.

Incorporate changes 
into your Food Safety 
Management System.
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Lone Jespersen, PhD
lone@cultivatefoodsafety.com

Thank you


