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" FOOD SAFETY CULTURE : A

SHARED RESPON SIBILITY

WhatisFoodSafety Culture? BehaVIOr_Based Food Safety

Food safety culture is the shared values, beliefs, « Do the right thing even when no one is watching
and behaviors that determine how consistently * Avoid shortcuts that compromise safety

and effectively food safety practices are followed - Stay alert and proactive in identifying risks
across all levels of an organization. - Encourage peers to follow safe practices

Personal Hygiene Matters

« Wash hands thoroughly and frequently

« Wear proper protective clothing (gloves, hairnets,
uniforms)

+ Report illness immediately

« Avoid handling food when unwell

Workplace Practices

« Maintain clean and sanitized workstations
» Prevent cross-contamination

Why It Matters « Follow proper food storage and labeling
+ Prevents food contamination and foodborne * Monitor temperature controls (cold/hot holding)
illnesses « Ensure equipment is clean and well-maintained
« Protects customer health and company
reputation

+ Ensures compliance with regulatory and legal Communication & Reporting

requirements ' ; - Report hazards, incidents, and near misses immediately
« Reduces waste, rework, and operational risks
+ Builds customer trust and confidence
- Strengthens overall business sustainability

- Escalate concerns without hesitation
+ Share improvement ideas with supervisors
- Participate actively in safety meetings

Key Elements of Food Safety Culture Best Practices to Follow

 Leadership Commitment — Management leads by .
« Always follow hygiene and safety

example and prioritizes food safety
procedures

- Employee Responsibility — Every individual is . ) Kol
« Never ignore unsafe practices Ll
accountable for food safety Speak up if hine i
« Training & Awareness — Regular, updated training peak up 1 something 1s wrong ) VY
- Keep your work area clean and organized
programs i 9.
. . « Follow Standard Operating Procedures
+ Open Communication — Transparent reporting
. (SOPs) w
without fear of blame Tak hib of food saf
» Accountability — Clear roles, responsibilities, and ake owners 11? N 09 .sa ety L
« Stay updated with training and guidelines
consequences S . . . 1 ain
» Continuous Improvement — Learning from audits, upport - your teal i amtaiing c
standards @ ~

incidents, and feedback
« Consistency — Following procedures the same way

every time REMEMBER:

“Food Safety is Not a Task — It’s a Culture.”
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