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Food Safety Culture - Part 1 of 7:   How to get Buy-In, Develop Metrics, and Properly Implement   May 26, 11:00am (EST)

Food Safety Culture - Part 2 of 7:Food Safety Culture & Communication -)ÔȭÓ ÁÂÏÕÔ 0ÅÏÐÌÅ                                      June 8, 11:00am (EST)

Food Safety Culture - Part 3 of 7: Latest Food Safety Culture Research From Four Doctoral Researchers                           June 22, 11:00am (EST)

Food Safety Culture - Part 4 of 7: SQF and Culture Improvements - Hear Practical Learnings From Two Companies                   July 6, 11:00am (EST)

Food Safety Culture - Part 5 of 7: Evolving the Retailer Stand on Food Safety Audits; Culture and Behavioral Assessments        July 13, 11:00am (EST)

Food Safety Culture - Part 6 of 7: Dynamic Leadership by Supervisors = Strong Organizational Cultures                           July 22, 11:00am (EST)

Food Safety Culture - Part 7 of 7: Building Strong Food Safety Cultures with Effective Training Programs                        August 17, 11:00 am (EST)

Join us for these 
free Webinars!

http://www.foodprotection.org/events-meetings/webinars/

http://www.foodprotection.org/events-meetings/webinars/


Webinar Housekeeping

ÅFor best viewing of the presentation material, please click on 
ΨƳŀȄƛƳƛȊŜΩ ƛƴ ǘƘŜ ǳǇǇŜǊ ǊƛƎƘǘ ŎƻǊƴŜǊ ƻŦ ǘƘŜ Ψ{ƭƛŘŜΩ ǿƛƴŘƻǿΣ ǘƘŜƴ 
ΨǊŜǎǘƻǊŜΩ ǘƻ ǊŜǘǳǊƴ ǘƻ ƴƻǊƳŀƭ ǾƛŜǿΦ

ÅAudio is being transmitted over the computer, so please have your 
ǎǇŜŀƪŜǊǎ ΨƻƴΩ ŀƴŘ ǾƻƭǳƳŜ ǘǳǊƴŜŘ ǳǇ ƛƴ ƻǊŘŜǊ ǘƻ ƘŜŀǊΦ ! ǘŜƭŜǇƘƻƴŜ 
connection is not available.

ÅQuestions should be submitted to the presenters during the 
presentation via the Questions sectionat the right of the screen. 
Questions will be answered at the end of the presentations.



Webinar Housekeeping

ÅIt is important to note that all opinions and statements are those of the 
individual making the presentation and not necessarily the opinion or 
view of IAFP.

ÅThis webinar is being recorded and will be available for access by IAFP 
members at www.foodprotection.orgwithin one week.

http://www.foodprotection.org/


Food Safety Culture - Part 5 of 7: Evolving the Retailer Stand 
on Food Safety Audits; Culture and Behavioral Assessments

Moderator: Lone Jespersen      Cultivate, Switzerland

Sponsored by the 

This webinar is being recorded and will be available to IAFP members within one week.

Please consider making a contribution 



Andrew Clarke
Andrew is the Senior Director at Loblaw Companies Limited where he leads food safety and quality of control branded 
products.  Andrew has extensive industry experience working in food safety, quality and auditing, having worked in food 
manufacturing, food service and also within the regulatory field auditing the application of food law for the UK Food 
Standards Agency.   Passionate about food safety and auditing, Andrew is the Chairperson of the IAFP Food Safety 
Assessment, Audit and Inspection PDG.

Ray Bowe
Ray is Head of Food Safety & Quality at Musgrave since 2006 and has extensive food industry and supply chain 
experience. He served on the GFSI Technical Working Group on Food Safety Culture in 2017 / 2018 and is currently Chair 
of Food Safety Consultative Council at the Food Safety Authority of Ireland (FSAI).

Dan Fone- Senior Director II, US SME - Food Safety, Walmart US
Dan has been in the food industry for  more  than 30 years. He has extensive  knowledge of safety management and 
compliance systems within the US/LATAM/EU/UK legislative  frameworks, as well as in other  international 
locations. In May 2019, Foneaccepted  the position  as senior director II and US Food Safety SME for Walmart  US 
and in this role he leads the Walmart  US food  safety team in all aspects across the food  safety continuum of 
Walmart's  operations

¢ƻŘŀȅΩǎ tǊŜǎŜƴǘŜǊǎ
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Andrew Clarke

Senior Director Quality Assurance 
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Time for change  

ÅDuplication with GFSI audits

ÅCertification audits not always Loblaw product specific 

Å Increased evaluation of quality related programs required

ÅReliance on Food Safety and Quality personnel



A Culture of Food Safety  

A position Paper from the Global Food Safety Initiative (2018)
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Behavioural observation can establish whether the desired 

behaviours are routinely practiced, which will only happen if 

employees believe they are required.

https://mygfsi.com/wp-content/uploads/2019/09/GFSI-Food-Safety-Culture-Full.pdf

https://mygfsi.com/wp-content/uploads/2019/09/GFSI-Food-Safety-Culture-Full.pdf
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Loblaw Vendor Audit 

ÅBehavior evaluation forms the basis of the audit

ÅExtensive training on audit techniques 

ÅEngagement with a specialized 3rd Party

ÅImprovements with oversight and governance 



Vertical Audit ïreturn to the fundamentals  
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Loblaw Branded Product 

Food Safety 
Management

Pre-Requisite 
Program 
Management

Complaint and 
Incident 
Management

Product
Management

Process and 
Operational 
Management

Management 

Commitment and 

Company Culture 



Program Evaluation 
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Assessing behaviors 

Pre-Requisite 
Program 

Management 

Premises
Management and maintenance of site interior 

and exterior standards 

Sanitation, Housekeeping and Hygiene 
Housekeeping, sanitation and environmental monitoring

programs

Foreign Material Control 
Management and monitoring of physical hazards,

equipment and process validations 

Maintenance and equipment management
Preventative maintenance, temporary repairs, equipment 

commissioning, calibration and task verification 

Pest Control 
Program management and actions

Training and Competence
Employees, contractors and visitors 

Å Employees completing inspections and facility audits

Å Maintenance Employees

Å Sanitation Team leader 

Å Sanitation lead, sanitation employees

Å Operational team leaders

Å Lab/QA personnel 

Å Maintenance lead/employees

Å Operations employees

Å QA/FS Personnel 

Å Maintenance personnel 

Å Operations

Å QA/FS

Å HACCP team members

Å Sanitation personnel

Å QA/FS

Å Receiving/Dispatch personnel 

Å Human Resources 

Å Operational employees

Å Maintenance 

Å Plant Manager



Audit Outputs and conclusions  
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Food Safety 
Management

Pre-Requisite 
Program 
Management

Complaint and 
Incident 
Management

Product 
Management

Process and 
Operational 
Management

Management 

Commitment 

and 

Company 

Culture 

Discussion

Observations

Document/
Record 
review

Audit 
output 
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Program Challenges 

ÅTime allocation 

ÅChanging audit approach ïnon-GFSI  

ÅEvaluating culture 

ÅReporting ïspecifically competence 

and behavior (+/-)
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Conclusion

Å Audit Standards

Planning is key, prepare for the audit and fully understand the audit 

requirements 

Å Program relationships 

Understand the connection between different programs and 

management accountabilities 

Å Team ownership 

Obtain information from all key personnel during audits ï

not just those in Food Safety/Quality roles



�ƒ Retail, Wholesale, Foodservice & Food Export business / 
¢ǳǊƴƻǾŜǊ ϵоΦф .ƛƭƭƛƻƴ 

�ƒ Feed one in three people in Ireland everyday 

�ƒ LǊŜƭŀƴŘΩǎ ƭŀǊƎŜǎǘ ǇǊƛǾŀǘŜ ǎŜŎǘƻǊ ŜƳǇƭƻȅŜǊΣ                               
with over 41,000 employees 

�ƒ We work with more than 1,000 independent retail partners 
across the Island of Ireland & Spain 

�ƒ Our purpose is Growing Good Business by creating a 
sustainable, profitable business that benefits our 
shareholders, our people, partners, local communities & the 
wider Irish economy


