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The Pyramid of Visibility

Senior Leadership

Management

Supervisory

Front Line Staff

Business Risks & Issues

Adaption from ‘Quality Improvement and TQC Management’
I i Sydney Yoshida — The Iceberg of Ignorance
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Food safety culture
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Management Commitment to Food Safety
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e Fundamental to the successful functioning of any food hygiene system is the establishment and
maintenance of a positive food safety culture acknowledging the importance of human behaviour in
providing safe and suitable food. The following elements are important in cultivating a positive food
safety culture:
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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?

Employees trust that management will act
and do the right thing for food safety after
an issue have occurred

Values and
mission Everybody readily takes responsibility but it
is unclear what that means

...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
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ABOUT THIS DOC ¥5)PEOPLE
AND ITS STRUCT

The content presented here is divided into five chap-
ters, each addressing one of the five dimensions of
food safety culture (Figure 1. These dimensions
are based on an analysis of existing models used
to evaluate food safety and organizational culture
(see reading list for more detail). Each chapter
defines a specific dimension and explains why it
is important to advancing a culture of food safety,
The chapters provide the reader with critical con-
tent areas that an organization should examine if it
wants to better understand its current food safety
culture and make improvements to strengthen it

Vision and Mission

K Business Structure,

Each cha
“how” con
ney to ma

Each cha
Questions
help read
pany migk
discussed
more deti
in the for
and so for

1 Vet ot P Stakehulders Aecountability
L__| Setting Direction Governance Performance
and Expectations Measurment
L Lsduship Communication Documentation
and Messaging
Learning
Grganisation

Incentives, Rewarés
and ecegntion

People are the critical component of any food
safety culture. Our behaviour and activities, from
processes on the farm to practices in the kitchen.

a,

Stakeholders

Gowernance

Communication

Learning
Ueganisation

incentives, Rewards
and Recognition

‘With “People.” we refer here to everyone engaged
within the food industry, from farm, field and
fishing boat to processing, packaging, distribu-
tion and the serving of food. This of course also
comprises those in distribution, marketing, sales.
customer service, in fact the entire food chain.
end-to-end. Major processes contained within
the People dimension include everything from
recruitment and on-bearding to capability-build-
ing. educating and empowering employees. In
addition to establishing proper governance and
metrics, an organization should create a robust
system of rewards and consequences. Creatin
a sense of personal responsibility. along with

as
ce
de

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

Applicable regulatory requirements regarding food

4.3.3.2 Messaging Tools

There are a variety of strategies and tech-
nologies that help to spread key food safety
messages across all segments of the company.
They include frequent communications from
leadership. distributed via the organization's
customary channels including company email,
intranet, worksite bulletin boards and the corpo-

4.4, Summary

Organizational leadership sets the tone and di-
rection for its food safety culture. The corporate
vision and mission statements need not mention
food safety specifically, although its importance
should be reflected in company communications.
Direction-setting helps establish a good food
safety culture because it requires a clear vision,
shared and embedded throughout the organization.
Investment alignment ensures that the orga-
nization is properly resourced for food safety
initiatives. A food safety policy statement places

4.5. Guiding Questions

+ How do your senior leaders engage with food

safety?

+ How is your messaging used to communicate

food safety expectations to all employees?

+ |s your company’s vision and mission clearly ex-

pressed so that both are understood by all staff?

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.

rate website. as well as work team meetings and
informal learning events. Message effectiveness
can and should be measured via online surveys
and employee focus groups.

its requirements in alignment with the company's
strategic approach. It is essential to utilize effec-
tive messaging regarding food safety across the
entire organization. Messaging should be clear,
consistent and tailored to different stakeholder
groups. A messaging framework and its related
tools should distribute vital food safety messages
throughout the organization. The credibility of an
organization's food safety messaging ultimately is
dependent upon the value the organization places
on food safety.
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Food Safety and
Quality Culture

Accurete cocumented eddence s cortinally Tllled out and KEpt LE 10 ate, demaonstr sting that
processes have been carrled out s plenned In cocumented pollcy ard procedure.

[¥]
w
L
[

Operators always haveadequats tine ta perform chaosing betwean malrtainirg ; 2 3 " c
Self-assessiment Questionnaire gaod faod safety/ quallty practices and getting orders out ontime.

Staff at all levels are actively encouraged to Suggest IMprovements to encourage better

food safetyene qualty outcomes, 1 2 3 4 5

Messages concerring food safety 2 quality Culure are constructed well ard frequertly . 5 3 . 5

communicated acrass the ertire organketion.

lam conflcert that all Staff take communications concerning food sefety and quallty
Cuhure seripusly and thet the content of these messeges |5 urderstond by all start.

Site Wisitors and suppliers are required 1o fallow site safety and quallty procedurnes. TS 5 alweys

well unerstood and follawsd by these site visitars, 1 2 3 4 5
Wher: dealirg With Custamer cam plaints & satisfactian, raot CaLse analsts ks perfarmed
appropristely. ! 2 3 4 5
\Daes your onga nizatian have food safetyand quallty culture charmplons? Yes. No
. . _ Do=s & Mamber of o) M ra gemards ¢irectarship awn all nan-carfarm s pickeo up at audit? e Mo
A positive food safety and quality culture doesn’'t occur by accident.
. Are fooe safety and qualltya regular Item on senlar mestings, 2nd 5this e N
It takes planning.. e #Mways discussed (rot postponeds cancelled If other Items averrLr). °
In today's changing world, 2 culture focussaed on positive food safety and quality is a major of an
P y resilient, I b that n ensure long term customer satisfaction. All organizations should have Do tap keacership {le CEO) ever walk the line and engage with where Incidents/ nor-corfarmities o Mo
a food safety and quality culture. This assessment will help you to determine how positive your food safety and quality culture have taken place to seethat mitigeting ectians have been put Inta place ta prevent recurrence?

is 2nd where you may be able to take action to improve it.

‘;"“' Telmpw . Nzae e lgw e i i il
o aw Total your score o see how your organization embraces food safety culture. - Total possible: 110
Leadership actively and promotes the e of a positive food safety an¢ 3
quallty culture. ' 2 3 & 5@
100 e 0 Excellent job!
Leedership recog and rewarcs thase have good practices - . L . . .
surrounding our food safetyaro qualnym'nu"e. 1 2 3 & s@ You understand the im w@me of continual improvemant in food B‘el\f and quality culture, communicate well at all levels
- 2nd have management buy in. Be sure to share these excellent results with your customers!
How aften do you perform Internal foo¢ safety 2udhs? 1-5 = 1 Anrually to S Morthly 1 2 3 4 5
:] B5t0 99  ‘You havea good understanding of the importance of food safety and quality culture within your organization. Remember
Our organization knows how effective our process are In Celivering safe quality procucts. 1 2 3 4 5@ the importance of embedding this at every availzble opportunity and try to engage 21l staff incleding senior manzgement,
shift leaders 2nd operatives Lo strive for axcellence

We track ard analyze trencs In fool safety/quality control Inciéents ard near misses. | 2 3 4 5 ‘,] .

- —~ B0 to B4  You are well on your way to cresting 2 positive quality culture in your organization, in the spirit of continual improvement,
How often ¢o food operatorsrepart potertiel/ actual hazards o near misses? 1-5 - 1Annuellyto SDally 1 2 3 4 s@ take 2 look 2t training conrsas on B el v 2nd quality syst HACCP to see how you can taks your
our hes and selected Improve the sultabliity, adequacy 1 2 3 & s@ score to the next level.

d effectiveress of our food se! N quality cult )
" d u fetysind qualiy criwre 4110558 You have an understanding but there are dear areas for improvement of food safety and quality culture in your
Our Irduction process covers the Importance and content of @ positive food safetyan quality 1 2 3 4 5 organization, Leadership buyin is key Lo 2chieving success,
culture very well.
0-40 Your arganization’s understanding of the importance of food safety and quality culture, 2nd 2 positive imp lementation of

The Internal and external Issuas that may Impact our foo¢ safety 2nd quality cukture have been risk 1 2 1@ 4 @ this could be putting your organiztion at risk.
‘assessed and mitigatec to a high Standcard.
12 corfi¢ent that all of our outsourced processes are controlied not to bring additional risks 1 2 3 4 s@

0 the food safety an¢ quality of our products. -

e Continued >> )
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Further Information & Support

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

127/29 Panjathani Tower, 24t Fl. Nonsee Road, / gis
Chongnonsee, Yannawa, Bangkok 10120 T

Tel: 02 294 4889-92

Fax: 02 294 4467

Email: infothai@bsigroup.com
Website:  www.bsigroup.com/en-th
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