The Influence of Previous Experience on the Culture of Food Safety in Food Service
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Introduction Results Significance of study

This qualitative study has demonstrated that, depending on its nature,

Food safety compliance in food service is essential for public health and Reported awareness of food safety culture in food service Leadership and communication

minimising the risk of foodborne illness (FBI) (Ungku Fatimah Zainal Abidin, previous experience may be a barrier to a positive food safety culture.

Alternatively, previous experience may act as a cue to action and encourage

2013). According to the UK Food Standards Agency, the hospitality sector, indines indicated that th ioritv of food i i iewed an BN Previous experience was reported to impact food service managers’ motivation, perception of susceptibility, and - i i | -
ncluding restaurants and caterers, accounts for >72% of food establishments !:ln |r1gs indicated that t. .e rna;onty of food service managers interviewe “Food safety is more about R | ' ' and motivate food safety culture improvement in a food service setting.

' in this study lacked familiarity and awareness of the term and concept of understanding of the law and how to aspects of food safety culture, such as communication and leadership. Food safety culture should become an integral component of food service
across England, Wales and Northern Ireland (Food Standards Agency, 2020). food safetv culture oy L , .

y : comply with it. Food safety culture, | Managers reported ‘bringing’ useful resources from previous places of employment, to facilitate better management training, designed to highlight the benefits of establishing a
Within this sector, management roles are considered to be important for Some managers suggested that food safety culture was primarily concerned ZZ:’ZI’;‘Z ?I;le:i]f)(;l(j/% ‘;‘I’q”:’bgz:"p‘;i’;ﬂ‘;‘i communication within the team and previous experience may also influence manager’s leadership style. hositive food safety culture in a business and complementing or counteracting
ensuring that food service employees practice safe food handling behaviours with producing food safely and understanding the law and how to comply way?” According to most managers in this study, factors that influence the food safety culture of a food service business are srevious experience.
(Arendt et al. 2013). Furthermore, management attitudes, values and with it. Others”percelved. that. a cuItLire in the kitchen was about how \ / determined by the person in charge and some perceived themselves, as managers, to lead by example. The potential application of the Health Belief Model has been demonstrated as
behaviour-based strategies are cited as being critical in underpinning a positive employees can “get stuck in their ways. /“It’s o term\ /“Ifyou N Manag.emer)t’s recognition as the ‘example’ f':m.d the role they play in the food hygiene behaviours of staff was a.Iso a tool to structure behavioural change in the food service sector, highlighting
food safety culture in the food service industry (Da Cunha, 2021). Thus, when Understanding the context of food safety culture in a business can be tome. .. I'm food culture, you recognised in the study by Worsfold and G”fﬁt.h' (2003) however, the managers in that study admitted to lacking the importance of ‘previous experience’ of managers.
considering the transient nature of the industry, it is important to explore the considered important for behavioural improvement. However, findings from not too sure to mean a different performance standards or reinforcement strategies.
. . . . I 1 - : ” X
impact of previous experience of managers on the food safety behaviour and this food service study suggest a more widespread understanding of factors be honest. y country’ ) _— . _ — _ —
_ o that influence food safety culture, than of the concept itself. Culture is something that comes down from senior In my last two places using WhatsApp not only would | I led
perceptions indicated and modelled by them. members of the team to the ones below and not learned be able to communicate with staff individually, but | could Acknowledgements
from books.” also communicate with the entire team.”
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L - L - ' . . . . . _ [food handlers], and kind of just guiding them through the example or myself.
and seniority, and personal experience of food safety incidents may influence Implementation of habits was considered to result in behavioural norms — — barriers.” V S References
the way food safety culture is established in a food service business with passed on to junior staff “you end up communicating ‘this is what we do.” “I think when you've worked in the ¥ ' 7
: - - - Industry a long time, it becomes kind B | , - o | o
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“[Certain procedures in a previous job]
really worked ... for that team, so I've

. Food Standards Agency (2020) Annual report on UK local authority food law enforcement.
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establishment

Food Protection,
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