Building Food Safety Culture:
Practical Tools for Small and
Medium-Sized Companies

Moderator: Lily Yasuda, Alliance to Stop Foodborne llIness

All IAFP Webinars are Sponsored by the IAFP Foundation

Please consider making a contribution

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



Webinar Housekeeping

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

e All attendees are muted. Questions should be submitted to the presenters
during the presentation via the Q&A section on your screen. Questions will
be answered at the end of the presentations.

* This webinar is being recorded and will be available for access by IAFP
members within one week. We ask that you not record or capture the
session on your personal computers.
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Toaay’'s Speakers



The Alliance to Stop Foodborne lliness
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Alllance Members & Partners



The Power of Consumer Voices



Accessible Education: Food Safety Culture Toolkit

» Launched in 2022 by The Alliance to Stop
Foodborne lliness

« 2,000+ registered users to date
« Completely free to use and download

» Designed for small and medium-sized
food companies

Goal was to create a free, modular,
flexible resource that could be used
anywhere, with little or no overhead
cost.



Custom Storytelling Materials: Gerry’s Story




Deep Dive: Video Series

« 40 educational videos

 Features four constituent stories
o Piper | Gerry | Linda | Beck

« Customized for 10 audiences

All employees

Senior leaders

Procurement

Frontline employees
Frontline leaders

Human Resources
Research and development
Regulators
Commercial/non-commercial
foodservice operators
Other functions
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Deep Dive: Gamification

« Gamified learning

« 8 unique, playful activities to
engage food safety audiences
on key concepts like allergens,
PPE, handwashing, etc.

« Helps break the repetition of
traditional trainings

» Hugely successful at Alliance
member companies

o Often a cornerstone of WFSD or
food safety education month



Case Study: Gamification at Nestlé



Toolkit In Action

» Mentorship Program launched in 2025

» Yearlong, immersive, virtual initiative
for small and medium-sized food
companies

« 'Small and medium” defined as those
with less than $1 billion in annual sales

» /5-minute monthly meeting

» Work closely with existing Alliance
members

« Implementation and improvement of
the Food Safety Culture Toolkit






Family-owned
Hudson Valley bakery
crafting organic

David Gardner I
sourdough breads Food Safety Athénais Boeffard

sustainably using & Quality Manager VP of Production

traditional fermentation.



LifeLine Foods
manufactures high-
quality

corn-based
ingredients,
including grits,
meal, flour, and
masa.

Eric Collop
Director of Lab Services

Sai Kumar Samudrala
Quality & Regulatory Compliance
Manager



Farmer-owned food
company processing
and packaging frozen
and canned
vegetables for retail
and foodservice
markets.

Justin Ironside Adriana Santoya
Corporate QA Manager Quality Assurance Manager



Three mentee companies
12 months long

One virtual session per month built
around the Toolkit

Reliance on Alliance volunteer
experts to address key topics for
learning and discussion




Monthly Guest Speakers
— on topics specific to the toolkit



March 2026

Mentee Companies
describe their FSC
journeys
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WHO WE ARE:

» Wisconsin-based, family-owned business operating since 1887
* 1200+ fulltime employees, 1000+ seasonadl
* 15 locations in WI, MN, OH, OR

» Producing canned and frozen vegetables and beans, frozen appetizers
and snacks, canned pet food, frozen whipped topping and veggie dips

» Through retail, foodservice, co-pack and industrial channels
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WHAT WE

LEARNED

Identifying the Food Safety Culture of our
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THE LEARNING CURVE:

Food Safety Culture is a journey. We are always changing as new
employees, leadership and programs pop up.

Using the above “maturity model” to determine where we are
and where we can grow.



HOW WE COMMUNICATE WITH
OUR TEAM:

» Whiteboard meetings

« Posted mission statements
e KPIs

* FSQ meetings
» World Food Safety Day (6/7)

« Monthly Food Safety Culture Nominees
» Internal audits
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GERRY’'S STORY IN
ACTION:

» Used Barb & Gerry’s story with our
employees
« Focus on Listeria

» Used discussion guide to promote
conversation

» Subtitles in multiple languages

» Personal stories remind employees of
the “"human” side of food safety



CHANGES WE'VE MADE:

- Made a habit of sharing Food Safety
materials across all teams, not just FSQA

» Creating shared “food safety pledge” for
all employees to sign

« Makes employees feel part of something
bigger

 Used for onboarding all new and returning
employees each season



ONGOING
CHALLENGES:

Seasonal workforce

Might have many new employees

Short season for training

Because some crops dre shorter runs than other employees don't get as much practice to help them learn and improve.

Finding the time to build on training

Retraining needed each year, needs to be impactful, and with little time from the time they arrive till we start our packs we
start at the ground level vs building a foundation for their food safety



THANK YOU!
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What Can We Learn?

» Big companies often experience
the same challenges as small ones

* Culture is a journey made through
small, consistent steps

* Impactful tools don't have to be
expensive to be effective

* People are most receptive to
education that emphasizes the
"Why"



Get Involved

 Register for the Toolkit
o Utilize the Alliance video series
o Engage employees through hands-on learning
o Apply for the 2027 Mentorship Program (Open September 8)

Scan to stay informed about the 2027
Scan to register for the Toolkit Mentorship Program






Lily Yasuda
lyasuda@stopfoodborneiliness.org

Deputy Director, Alliance to Stop
Foodborne lliness
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