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Food Safety Culture - Part 7 of 7: Building 
Strong Food Safety Cultures with Effective 

Training Programs 

 
 
 

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  



Webinar Housekeeping 

• For best viewing of the presentation material, please click 
on ‘maximize’ in the upper right corner of the ‘Slide’ 
window, then click ‘Escape’ to return to normal view. 

 

• Audio is being transmitted over the computer, so please 
have your speakers ‘on’ and volume turned up in order to 
hear. A telephone connection is not available. 

 

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



Webinar Housekeeping 

• It 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. 

 

• This webinar is being recorded and will be available for 
access by IAFP members at www.foodprotection.org 
within one week. 

 

http://www.foodprotection.org/
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Bertrand Emond is Head of Membership & Training and Culture Excellence Lead  

at Campden BRI, the world’s largest independent provider of practical scientific, technical, regulatory, training and information 

support to the food, drink and allied industries. Bertrand holds a Master of Food Science & Technology and a Master of 

Business Administration. 

 

 

 

 

 

 

 

 
Bringing to her role of Vice President of Food Safety and Global Alliances for Intertek Alchemy, Laura Dunn Nelson has over 

30 years of experience implementing food safety and quality control programs, advancing food safety cultures for processing, 

packaging, foodservice and retail operations.  She has a Bachelor of Science in microbiology from University of Texas 
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Bit of context… 

• Food safety is a shared responsibility 

 

• All employees, irrespective of their position within a 

company, have a role to play, and need to understand how 

their actions can have an impact on food safety.  

They need to know exactly: 

– what is expected of them,  

– what the right thing to do is,  

– how to do things right with confidence 

– what are the consequences to them directly and to the company of 

not doing the right thing right!  

 

…so that they do the right thing right, at all times,  

even when no one is watching,  

and/or if they are under pressure 

 



Bit of context… 

• This means that :   

each employee needs to be educated and trained  

properly and continuously 

 

• Training is one of the key dimensions 

that contribute to a strong culture 

to drive and sustain positive / great food safety behaviours 

 



? 

 

1. Unannounced audits  (GFSI 2020 new requirement) 

 

2. Continuous improvement 

 

3. Earned recognition/autonomy with retailers/agencies 

 

4. GFSI 2020 new benchmarking requirements  

(see BRCGS 8, IFS 7, SQF 9) 

 

5. Codex GPFH, European Regulation, FDA 

 

6. Investors and Insurance 

 

 

External Drivers… 

and why Culture is here to stay! 







Global Food Safety Training 2020 

• Need for benchmark data:  

How does my training programme  

compare to others on a global scale? 

 

• 6th Global Survey  

by Campden BRI and Alchemy 

in partnership with BRCGS, Cultivate, 

SGS, SQF, TSI, TQF Taiwan    

 

 

 



Global Food Safety Training 2020 

 

• Responses representing over 5,000 sites  

world-wide 

 

• Data gathered in Jan/Feb 2020  
(mostly pre-COVID19) 

 

• Food Manufacturers & Processors   
(most are GFSI sites) 

   

 

 

 



Global Food Safety Training 2020 

• Wide scope, including: 

– Business size, sector, region 

– Responsibility for training 

– Budget, amount of training (staff/senior staff) 

– Type of training, topics 

– Training activities audits, deficiencies 

– Ways of measuring competency/qualification 

– How document and manage training records 

– Training goals, needs and challenges 

– Benefits of training 

– Developing a strong food safety culture 

– Changes compared to previous year 

 

 

 



Global Food Safety Training 2020 

¼ of total have responded on behalf of group 



Global Food Safety Training 2020 

Industry Sectors 



Global Food Safety Training 2020 



Global Food Safety Training 2020 

Who, within your organisation, is primarily responsible 

for making sure that food safety training is completed?  
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Global Food Safety Training 2020 
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Global Food Safety Training 2020 



Global Food Safety Training 2020 



Global Food Safety Training 2020 



Global Food Safety Training 2020 

Which Food Safety Topics you would like to introduce 

but is currently missing  



Global Food Safety Training 2020 

Which Food Safety Topics you would like to introduce 

but is currently missing  



Global Food Safety Training 2020 



Global Food Safety Training 2020 

How does your organisation measure sustained 

positive food safety behaviors?  



Global Food Safety Training 2020 

2020 2017 2015 2013 



Global Food Safety Training 2020 

Please select the type of deficiencies in your organisation’s 

training program identified during audits  



2020 

Global Food Safety Training 2020 



Global Food Safety Training 2020 
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2020 2017 



Global Food Safety Training 2020 



Global Food Safety Training 2020 

 Do you require your suppliers to train their staff on food safety issues:  



Global Food Safety Training 2020 

Other: supplier questionnaire, third party audit 



Global Food Safety Training 2020 



Global Food Safety Training 2020 



Global Food Safety Training 2020 

Level of Statement Agreement 



Global Food Safety Training 2020 

Level of Statement Agreement 



Global Food Safety Training 2020 

Agreement with the following statements: 

•Our company could be more productive if our employees consistently  

adhered to our food safety programs 

•Despite our efforts in employee food safety training, we still have  

employees not following our food safety program on the plant floor. 

•Based on current management support, I am able to provide the needed  

food safety training to drive appropriate, consistent food safety behaviours. 

 



Global Food Safety Training 2020 

Agreement with the following statements: 

•Our company could be more productive if our employees consistently  

adhered to our food safety programs 

•Despite our efforts in employee food safety training, we still have  

employees not following our food safety program on the plant floor. 

•Based on current management support, I am able to provide the needed  

food safety training to drive appropriate, consistent food safety behaviours. 

 



Global Food Safety Training 2020 

 

 

 

 

 

 

 

• How do you compare to others ? 

 

• Regular survey 

 

• Helpful tool to track developments 

and highlight trends 

 

• Help to develop solutions 

 

 

 

 

 



Survey Insights 

• Food Safety Culture is on the rise! 

• Effective training plays a key role in maturing your food 

safety culture 

• Efforts continue to increase; gaps continue to exist 

• Technology can be your friend; introduce nimble tools 

to help increase your training effectiveness 

• Evaluate & document on-the-floor behavior to measure 

training effectiveness 

• Incorporate a strong on-the-job training program 

• Establish benchmarks and measure the ROI of training 

 



Great Training Quote 

• “The only thing worse than training good 

employees and losing them, is not 

training your employees and keeping 

them “  Zig Ziglar 
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Receive Full Global Food Safety Training Survey Report 

• Full analysis with detailed findings and identified best practices 

• Available 8/20/20 

• Register today to have free copy delivered to you on 8/20 

 

https://www.alchemysystems.com/content/sneak-peek/ 

https://www.alchemysystems.com/content/sneak-peek/
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Campden BRI 
Your partner for 

Knowledge, Skills and  

Continuing Professional  

Development 

 

 
www.campdenbri.co.uk 

 

www.culturexcellence.com 

 

bertrand.emond@campdenbri.co.uk laura.nelson@alchemysystems.com 

www.alchemysystems.com 



Questions? 

 

Questions should be submitted via  

the Questions section at the right of 
the screen. 

 
 

 

 



Contact information for presenters 
 

 

 

 

• Bertrand Emond        Campden BRI, UK                    Bertrand.emond@campdenbri.co.uk 

 

• Laura Nelson             Alchemy Systems, USA            laura.nelson@alchemysystems.com 

 

 



 
This webinar is being recorded and will be available for access by 

IAFP members at www.foodprotection.org  within one week. 
 

Not a Member? We encourage you to join today.  
For more information go to: 

www.FoodProtection.org/membership/ 
 
 
 

All IAFP webinars are supported by the IAFP Foundation  
with no charge to participants. 

Please consider making a donation to the IAFP Foundation  
so we can continue to provide quality information to food safety 

professionals. 
 

http://www.foodprotection.org/resources/webinar-archive/
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