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Learning Objectives 

• Aware of the evolution of food safety management systems
• What is the purpose of training?
• Why is there a disconnect between knowledge and behavior?
• Understand the concept of memory anchors and application to 

food safety training.
• Be able to apply higher learning approach that encompasses 

mapping, chunking and learning by asking.
• Understand the approach of developing the Food Safety Toolbox



Food Safety Management Systems
Food Safety Regulations

1920

Good Manufacturing Practices
1960s

Hazard Analysis Critical Control Points
1996

Global Food Safety Initiative 
2003

Preventative Control/Food Safety Plans
2015





Why outbreaks keep occurring

• Plans not implemented as written

• Flaws in the food safety management system

• People factor
• Staff
• Management
• Inspectors
• Auditors 



Training 

Aims of training in performing tasks:-
• Correctness
• Consistent
• Continuous improvement

• Food Business Owners
• Food handlers
• Competent authorities 



Food Safety Culture 

• Shared mindset
• Values and Beliefs
• Behavioral norms
• Management commitment 
• Employee empowerment 

Frank Yiannas

Doug Powell

Chris Griffith



But what is it? 

• Concept

• Can it be measured?

• How to assess? 

• How to improve to a positive 
culture?



Top Down- importance of leadership Foster positive culture Training
Shared mindset

Collective responsibility 

Blah-Blah

Blah-Blah

Blah-Blah

Blah-Blah



Knowledge-Action Gap

• Transition of knowledge to behavior major hurdle

• Behaviour is influenced by social structure

• Evolved to act here-and-now, limited time to plan action

• Memory anchors enable rapid decision making – for better or 
worse



Food Service Staff

Food safety culture 
assessment tool
Question: Where do 
you acquire most of 
your food safety 
knowledge from? 

0% selected 
management

N = 50



Anchor Memories 

• Anchor memories establish networks and connections for easy 
memory retrieval required for action

• We are not born with anchors but develop over time

• Close relatives (e.g. mother) has the strongest influence on 
memory anchors

• Connect with family, friends, and others we work with



• Anchor memories transition into belief 

• Breaking belief is almost impossible

• Influences don’t influence; they tune into beliefs 

• Cannot erase anchor memories but can establish new anchors 
higher in the hierarchy



1. You should wash 
chicken before cooking







Making new anchors 
• Must be positive: Don’t linger on what is wrong with the old way

• Accepted and learnt by a collective of associates



• Age and knowledge change perspectives 

• Knowledge is important but only a part in anchor construction



Building a Food Safety Toolbox



Codex Alimentarius : Unifying factor

Post-WWII
• Increase in trade
• Reduce foodborne illness and food insecurity
• Standards and regulations- regional, weak science based 

• Food and Agriculture Organization (FAO) – Food Security 
• World Health Organization (WHO) – Public Health
• World Trade Organization (WTO) – Global Trade





• First edition 1961
• Developed by scientists from 164 countries 
• Science consensus 

• 9 Sections
• 38 pages
• Foundation for regulations and food codes across the globe

• Good Manufacturing Practice 
• Good Hygienic Practice 
• HACCP 



Regulators 

• Codex do not make or enforce laws

• International body that develops standards agreed upon by 
trading partners 

• Regulators
• Interpretation of Codex (Global Standard)
• Food Code – guidelines on how to comply regulations



Approach

Descriptive
• Outcome based
• Open to interpretation
• Flexibility 
• Requires background 

knowledge
• You don’t know what you don’t 

know

Prescriptive 
• Specific instructions
• Inflexible 
• Not open to interpretation
• Generic 
• Unsuitable for diverse systems



Regulations migrate to complexity 

• Risk-based – New Knowledge – New Hazards
• Complexity closes gaps if current regulations are insufficient 
• Complexity favored by large businesses to go beyond regulation 

and differentiate against small operations
• Complexity migrates to prescriptive guidelines
• Challenging to understand, interpret and apply



Guideline Formulation
• Interpret regulations

• Simplify knowledge 

• Prescriptive

• To meet the minimum for compliance

• Generic (one fits all)

• Certification and incentives 

• Translation of knowledge to practice remains a challenge



Guideline Communication 

• Food Business Operators
• Inspectors 
• Consultants 
• Trainers 

• Classroom 
• Print material (Food code)
• Infographics 

















ADDIE
Classic method of course design
• Analyze- who are the learners and what knowledge to they need
• Design – learning objectives and methodology
• Develop- create and design material 
• Implement- how should the material be delivered
• Evaluate- how do I know the course is successful 



Limitations of ADDIE

• Time resource

• High costs

• Rigid

• Disconnect between developer and learner



Try Something Different



Elevated/Deep Learning

• Increase knowledge base

• Self-directed learning

• Connecting elements and problem-solving

• Asking the right questions



Approach

• Build confidence 

• Provide ownership 

• Let the reader find context 

• Facilitate easy access to relevant information

No evaluation – web analytics
No certificates  - considered the end of learning





Food Safety Toolbox

• Based on Codex General Principles of Hygienic Practice 
• Foundation for all regulations
• Empower user by showing the path to learning

• Food Safety Toolbox
• Science based 
• Mapping – route to learning
• Grouping (Chunking)
• Learn-By-Asking

Link:     Home (fao.org)

https://www.fao.org/good-hygiene-practices-haccp-toolbox/en


Food Safety Toolbox

• Science based: What science do we know and can it be applied in 
risk assessment? 
• Mapping: Identifying the elements and interactions
• Chunking: Breaking down elements into small constituent parts 

(Chunks).  
• Short-term memory – long term memory – behavior 

• Learn-by-Asking: What questions should be asked in relation to 
element implementation. 



Workflow
1. Refer to relevant section in General Guide to Hygienic Practice
2. Map relevant key points 
3. Downloadable Brochure (Chunking)

• How section relates to other sections of GHP
• Context – why is it important 
• Identify learning objectives 
• Definitions
• Section map and what questions to consider
• Provide background information
• How to implement under different situations
• What are the responsibilities of the Food Business Owner
• Learn by Asking

4. Further reading to go deeper



Mapping 

• Review section in the GHP manual 



General Principles 
of Food Hygiene

It is –
• Guide on application of 
GHP through the food chain
• Guidance HACCP Principles
• How GHP relates to HACCP
• Base to develop commodity specific codes

It is not-
• A prescriptive guide to GHP and HACCP
• Specific to commodity groups
• Regulatory or law

Who is responsible for what? 

Authority/Regulator
• Protect consumers
• FBO implement control
• Market confidence
• Food safety communication

Food Business Operation
• Implement effective food safety Processes
• Personnel are trained
• Positive food safety culture
• Market confidence
• Consumer information – allergens, storage, cooking

Management Commitment 
• Produce safe food
• Positive food safety leadership
• Aware of GHP
• Communicate with employees
• Provide resources to produce safe food
• Ensure regulatory compliance 
• Continuation of improvement

General Principles 
1. Preventative approach to food safety
2. Pre-requisite program the foundation of HACCP
3. Identify hazards through the chain
4. Implement controls to minimize hazards
5. Apply science-based methods
6. Monitor critical points in the chain
7. Review systems and improve
8. Food safety communication across the chain

Section 1: Control of Hazards
• Water quality
• Minimize fecal contamination
• Food handler hygiene
• Sanitation 

Section 2: Primary Production
On the farm 
• Water quality
• Avoid risky growing environments
• Protect the crops and animals from hazards
• Adopt Good Agricultural Practice 

Section 3: Facilities and Equipment
• Minimize contamination
• Facility – easy to sanitizer, avoid cross-contamination events
• Surfaces should withstand sanitation
• Temperature and humidity control
• Pest-control 
• Adequate facilities for personnel hygiene

Section 4: Training and Competence
• Role and responsibilities 
• Training programs
• Instruction and supervision 
• Refresh and improve 

Employee responsibility
Protect food from contamination
Food safety knowledge and skills
Practice food safety

Section 5: Maintenance, Sanitation, Pest Control
Maintain establishment
• Sanitation
• Pest control
• Waste management
• Monitoring 

Section 6: Personal hygiene
• Food handler health
• Practice
• Actions

Section 7: Control of Operation
• Control sourcing, process and
distribution of food
• Implementing, monitoring and
improving control systems

Section 8: Product information and consumer awareness
• Instruction on handling, storing and displaying
• Allergen labelling
• Traceability identifier 

Section 9: Transportation
• Protect food from hazards
• Prevent damage
• Control microbial growth

Hazard Analysis of Critical Control Point Systems

Consumer responsibility
• Importance of understanding labels
• Aware of allergen risk
• Safe food handling



Section within the Toolbox (Brochuer) 



Relation to other sections of GHP guide



Place into context



Objectives of the section



Definitions



Map and Questions to Consider



Key points















Learn By Asking



Further Reading



https://www.youtube.com/watch?v=yc1fMM8iFj4



Modern indoor farming and food safety

https://openknowledge.fao.org/items/3934c285-1ef2-4da3-8993-c6211576b9c7


Preparing the Guide

• History
• Benefits of Indoor Farming
• Nomenclature 
• Growing Systems and Inputs
• Outbreaks, recalls and case studies
• Fate of pathogens introduced on seeds, water, growth substrate, 

post-harvest
• Risk Management 
• Risk Communication



Describe
Pathogen fate
Risk management



Final Thoughts

• Evolution of food safety training
• One doesn't fit all
• Think of different approaches to encourage food safety culture
• Elevated learning to increase knowledge and establish anchor 

memories
• Food safety toolbox one approach
• Make use of the tools we have (AI) customized learning
• Training is always evolving
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Thoughts about a topic for 2026?                    Please contact Paul Webber  ...  paul@webbertraining.com

September 
23  ...  Pa'ence, Pa'ents and Persistent An'microbial Resistance 
 With Colm Dunne, UK 
25  ...  Development of Food Safety Training Materials Through Memory Anchors and Elevated Learning 
 With Prof. Keith Warriner, Canada 
29  ...  IPS Conference Broadcast – CoLrell Lecture 
 With Dr. Neil Wigglesworth, UK 
29  ...  IPS Conference Broadcast - From Reminder to Reflex: Making IPC Second Nature 
 With Prof. Michael Borg, Malta 
30  ...  IPS Conference Broadcast - An'microbial Stewardship: At the Heart of Infec'on Preven'on 
 With Prof. Mar'n Llewelyn, UK 
 

October 
2   ...  Sustainable Healthcare and IPC: Can They Co-Exist  (an IFIC teleclass) 

With Dr. Graham Pike, UK, and Profa. Dra. Camila Quar'm de Moraes Bruna, Brazil 
15  ...  What Can Knowing Something About the Evolu'on of Clostridium difficile Teach Us About IPAC? 

With Prof. Thomas Riley, Australia 
20  ...  Special Lecture for Interna'onal Clean Hospitals Day 
 With Prof. Didier PiLet (and friends), Switzerland 
21  ...  Discussion: Are Current Healthcare Cleaning Guidelines Sufficient to Fight An'microbial Resistance Spread? 

With Dr. Jon OLer, UK & Dr. Cur's Donskey, US 
28  ...  Research Priori'es to Strengthen Environmental Cleaning in Healthcare Facili'es: the CLEAN Group  
            Consensus 
 With Dr. Giorgia Gon, UK 
 

November  
11  ...  The Use of Faecal Microbiota Transplant as Treatment for Clostridium difficile 
 With Simon Goldenberg, UK 
13  ...  Solve the LTC Outbreak! 
 With Steven J. Schweon 
19  ...  Special Lecture for World Toilet Day 
 

December 
4  ...    What’s On a Surface Doesn’t Stay On a Surface - The Dynamics and Risk of Microbial Resuspension From  
           Surfaces 
 With Prof. Charles Gerba, US 
16  ...  Pa'ence, Pa'ents and Persistent An'microbial Resistance 
 With Colm Dunne, UK 
18  ...  Empowering Pa'ents to Prevent Healthcare-Associated Infec'ons 
 With Dr. Cur's Donskey, US 

Afro-European Teleclass 

Afro-European Teleclass 

Australasian Teleclass 

Afro-European Teleclass 

Afro-European Teleclass 
Afro-European Teleclass 
Afro-European Teleclass 

Afro-European Teleclass 

POSTPONED to December 16



virox.comdiversey.com gamahealthcare.com

Thanks to Teleclass Education
PATRON SPONSORS


