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Food Safety Culture is 
More than Compliance

ÅSystems, audits, and 
HACCP plans are 
important.

ÅHowever, food safety 
culture is demonstrated by:
VEmployees making 

good food safety 
decisions when no 
ŸŰĲШŔƚШƽċƣĦőŔŰŊвЮ



Understanding Creates Ownership

Comments I frequently hear during 
training:
љNow I understand why QA is always 
collecting all this information and why 
they need it from meЮЮњ

љFood safety seemed so 
complicated, but now it makes more 
senseвњ

ìőĲŰШĲůƓũŸǃĲĲƚШƨŰĬĲƖƚƣċŰĬвЮ

Why records are collected

Why monitoring is required

Why procedures matter

Food safety becomes more than a task, it 
becomes part of their responsibility



Building 
Shared 
Values 
Across the 
Organization

Food safety culture 
cannot reside solely 
with QA

Successful programs engage:
ÅProduction
ÅSanitation
ÅMaintenance
ÅEngineering
ÅMarketing
ÅSupervisors
ÅManagement
ÅQA/QC

VThe strongest 
cultures are built 
when everyone 
understands their 
role in protecting 
product integrity.



Repetition 

Reinforces 

Expectations

Recurring training
üReinforces 

expectations
üMaintains awareness
üAddresses turnover
üReduces complacency
üDemonstrates 

management 
commitment

Employees notice 
when leadership 
continues to 
invest in food 
safety education
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Food Safety Culture From the 
Other Side of the Table

Presented by Shawna L. Wagner, Vice President of 
Certification Services
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Mission

We positively impact 
the food supply chain 
by promoting food 
integrity, fostering 
continuous education, 
and helping our 
customers navigate the 
complexities of the 
food industry.
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Focus on your people first

Developing people 
directly affects employee 
engagements
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What is Food Safety Culture in Certification?

-Every standard has their own definition and specific 
clauses to adhere to

-Standards have been focused on this subject and trends 
suggest this will continue 

-Food Safety Management system and Senior Management
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SURVEYS KEY PERFORMANCE 
INDICATORS

TOP-DOWN 
APPROACH

REWARDS AND 
RECOGNITION

TRAINING VALUES
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What are auditors 
trained to look for.  It is 
more than just a 
survey!
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KPIs in Food Safety Culture

Define what are your goals

Measurable, Drive Success

Goal was short of 
expectations, now what?
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Top Nonconformances 

No measurable 
goals/KPIs

Lack of corrective 
actions

Employees 
understanding of 

Food Safety 
Culture
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THANK YOU!

Shawna L. Wagner
Vice President of Certification

swagner@aibinternational.com 

mailto:swagner@aibinternational.com




Who We Are

ÅAt-sea processing company
ÅCatch and process fish onboard
ÅWild Alaska Pollock in Bering Sea, 

Alaska
ÅPacific Whiting (Hake) on West 

Coast, off Washington and Oregon

ÅTwo vessels, each with full factory, 
130-165 crew onboard
ÅProduce frozen fillets, surimi, roe, 

as well as fishmeal and fish oil

Photo credit: NYT Cooking



Remote 
Locations

ÅProcessing at-sea, sometimes 
up to 48 hours away from port
ÅNeed all equipment, supplies, 
and specialized knowledge 
onboard
ÅRequires extra levels of 
communication between crew 
and corporate office
ÅCrew onboard must be the food 
safety culture leaders



Our Values

ÅSafety, Quality, Quantity т in that order!



People Make the 
Difference

ÅCommitment to food safety & quality is 
a living, breathing commitment

ÅContinuous support and reinforcement 
from CEO

ÅCreative, collaborative, solution-
oriented leaders

ÅCommunication



Training

ÅBring onsite training to team

ÅOffer to all departments and 
corporate office, and have 
them take together

ÅBecomes teambuilding 
exercise

ÅReinforce with visuals, 
showing our crew



Communication
ÅMeetings

o Pre-season meeting, all departments
o Weekly vessel meetings & corporate meetings
o Monthly FSQ meetings

ÅTours of customer factories 
ÅInvite customers to vessels, present 

feedback to our team
ÅWebsite for document-controlled FSQ 

manuals & forms, with pre-season review
ÅInternal and external audits
ÅNewsletter
ÅPosters



Internal Audits

ÅOnboard internal auditor training 
offered for vessel crew and corporate 
team
ÅGreat way to bring other departments 

into food safety & quality program to 
new levels
ÅContinual improvement, helpful to 

have as many eyes as we can have on 
FSQ!



Newsletter
ÅHighlight timely items or opportunities
ÅProvide KPI updates
ÅProvide culture goal updates
ÅHighlight successes and areas of 

improvement
ÅAudit findings
ÅEmployee of the Quarter
ÅTry to make it fun





Eating What We Make
ÅEmployee tastings

ÅCompetitions

ÅOur own product



Living Our Values

ÅEverything starts with the 
commitment and the people
ÅCross-departmental training, 
communication, and team-
building
ÅProactive, ongoing, and creative 
ƖĲŔŰŉŸƖĦĲůĲŰƣШƣőċƣќƚШƚƓĲĦŔŉŔĦШƣŸШ
your team т highlights them and 
the food you make



Questions?


