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Could Daley'’s
concerns apply
fo food safety
culturee




3 out of 3 experts
agree that technology
can impact
food safety culture.




OVERVIEW

> Food Safety Culture Defined
> Culture Models
> Technology and Impact

> Questions
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ORGANIZATIONAL CULTURE

Organizational culture is
defined as the underlying
5 beliefs, assumptions, values
& and ways of interacting that
conftribute to the unigque
social and psychological
environment of an

organization.
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WHAT IS FOOD SAFETY CULTURE MATURITY?
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REACTING

N S F To emerging issues
© and incidents

Being alert, infemgﬂfngtlhz @ Five @ 2 &ngnizr?clz':ifal way C U I.T U R E MAT U R I TY

practices to improve them, (checking the boxes)

jliadeidodivon Maturity MODELS
Stages

Proactive and focused
on consistency

PERFORMING 4 @

Positive Behaviors
Safety in discourse and decisions
Compliance integrated in daily practices

DOUBT

External pressures /

C U ".ivate @ negative consequences

INTERNALIZE REACT TO PROBLEMS
Risk-based and driven by everyone @ Five 2 QA department solves

Cross functional, proactive and strategic and handles things
°
Maturity
Stages

PREDICT 4 )

Predictive analysis and

team-based recognition Knowledge is prevailing

Leadership recognition of
positives and negatives



SHARED MATURITY INFLUENCERS:

Understanding the ‘Why’

Two-way food safety appreciation

Trust

Risk-based optimism

Ability to identify risks internally

Ease of communication (up / down / sideways)

Clear expectations understood

VvV V. V V V V V V

Shared Interest (we’re all in this together)
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Automation



https://www.theguardian.com/careers/2017/may/29/sexist-robots-can-be-stopped-by-women-who-work-in-ai




What impact can
automation and
constant alerts
have on food
safety culture?
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Telemarketer Chance of automation

99%

Loan officer ~ Chance of automation
98%

T h e Cashier Chance of automation

least safe -

Paralegal and Chance of automation

j O b S legal assistant 94%

Taxi driver Chance of automation
89%

Fast food
cook

Source: The Future of Employment




4 Stores | Awaiting Appro

1 Store | Overdue

High Risk

2 Stores | Identified High

Daily Routine

3 Stores | Non Completio

1 Store | Audits tobe Pe

3 Stores | Audits Created

< Leaderboard

*

““ Your Earned

325

Cyber Hut

Stores In Plati

Stores in Gold

12 /55

Earned Today / Available Stars LeaderBoard

7 OCT | MONDAY

09:00 AM - Store Opening Checklist

dit Action Plan (3)

TRAQTTION

QUALITY & COMPLIANCE SOFTWARE | POWERED BY @ ™

You have 5 upcoming tasks today...
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Communication
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Top ranked Tech Savvy restaurant brands
are among happiest places to work.

£

compared with

Bottom ranked Tech Savvy restaurant
brands are among happiest places to work.
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Tech clutter and other
ways technology
hurts our ability
tO communicate.
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SURVEILLANCE




SURVEILLANCE

NSF INTERNATIONAL | 18

Hospital handwashing
compliance after use video
monitoring with digital
monitors onsite showing real
time stats (versus 10% pre-
study).

Amount of time it took
biosecurity compliance rates
to fall back to control levels
following installation of
cameras.
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What impact could
surveillance have on
culturec
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Does employee risk
perception influence
behavior and culture®e
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“Smarter food safety
is both hi-tech and
hi-touch. Technology
& culture should be
synergistic, when

managed correctly.”
- Frank Yiannas
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