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« At the conclusion of this presentation,
participants should be able to:

— Discuss various food worker training and
behavior modification research studies and
theories and how they can be applied to your
classroom

— Contrast oral culture learning principles from
print culture learning principles and apply them
to be more effective at communicating and
teaching

— ldentify current FDA Initiatives to develop
educational materials and methods that are more
effective at teaching the importance of food
safety to food workers NSTA Yee
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Retention Vs.
Behavior
Modification
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e Retention (noun) - memory: the ability to
remember things

 Behavior modification (noun) -
changing somebody's
behavior: psychological treatment that
attempts to change somebody's behavior
by rewarding new and desirable responses
and making accustomed undesirable ones
less attractive
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/ [North American Edition]



Passive vs Active Learning

STUDIES SHOW THAT OVER A PERIOD OF 3 DAYS, THE RETENTION OF
LEARNING IS AS FOLLOWS:

- >
10% OF WHAT WE READ

20% OF WHAT WE HEAR {;)
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30% OF WHAT WE SEE .z 2%

50% OF WHAT WE SEE AND HEAR %\ &% T ’;)
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70% OF WHAT WE SAY

“"*‘i

90% OF WHAT WE SAY AS WE DO

ADULTS CAN LEARN BY READING, LISTENING, AND WATCHING, BUT
THEY WILL LEARN BETTER IF THEY ARE ACTIVELY INVOLVED IN THE

LEARNING PROCESS.
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Field Trips
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Activity 1 — Use a clip art to indicate the teaching
methods used In your classroom



Current Research
Applicable to Food
Safety
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e Time Pressure

e Structural environments, equipment,
and resources

« Management and coworker emphasis
on food safety

e \Worker characteristics

 Negative consequences for those who
do not prepare food safely

 Food safety education and training
 Restaurant procedures

e Glove and sanitizer use
(Green and Selman, 2005)

| Factors Affecting the Ability of Food

/ Workers to Prepare Food Safely




e Food workers view their business as low risk
(Clayton et al., 2002)

— Even food workers who receive food safety
training often do not carry out the proper food
safety behaviors

 Behavior is motivated by values and
Interpretations of situations and events (Burke, 1990)

« Some research has shown that workers are
more likely to implement safe practices if they
understand the importance of implementing

.those practices (clayton et al., 2002)
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) Highlights of Research Review




 Research suggests that real-life
examples get food workers and
managers’ attention and help them
learn (Beegle, 2004)

 Change efforts based on incentive
and threat rarely succeed in the
long run (Rock & Schwartz, 2006)
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« How do we get food workers
(or students) to remember
what we teach about food
safety and implement the
proper practices and
procedures on a consistent
basis to ensure that food
served or sold is safe and
secure?
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, Our Challenge




We will now pause for
two questions.
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Oral Culture Versus
Print Culture
Communication
Styles
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 Dr. Donna Beegle, 2004

 Oregon Environmental Health
Specialist Network (EHS-Net)
Communication Study

e Conclusion: Front line food
workers are predominantly
oral culture learners

3

Commumccntlon

/ Oral versus Print Culture Learners



You are most comfortable
focusing on one idea at a
time

You believe aplan is
essential and your goal is
to stay on task

It is important to think
abstractly about situations
and analyze them carefully,
detail by detail and apply in
multiple contexts

You like things in order:
first this, and then that;

‘step 1, then step 2, etc.

You approach tasks by
breaking them into parts

Your sort and categorize
Information

Time is crucial and you
are rigid about it

You do not show
emotions or tell stories or
are careful about doing
so unless you really know
the person

When you need
iInformation, you look for
a book or article on it

| Print Culture Communication

/ Styles - Regulators




 Relationships are more  Itis normal to show
important than anything emotions/feelings

« Telling the same stories * You are very physical and
over and over helps you in expect physical responses

your understanding * You focus on what is going
. Sharing vour personal on around you right now
gy .  You focus on the big

experience? and stories Is picture, not the gory details
y(_)tl;]r V‘{ﬁy ot connecting « When you need information,
with others you ask those around you

* You are comfortable * You learn best when you
jumping from subject to can practice the learning in
subject your environment

e You like to focus on lots of
Ideas at once

l\‘il}"i ;vsﬁmnns,
' Oral Culture Communication

/ Styles — Food workers




You have just been diagnosed with @
pheochromocytoma. To learn more
about the disease, which would you be
more inclined to do?

A) Research the disease on the internet
or articles

B) Talk to a family member or friend
who has the disease

C) Both Aand B

NSUA ;vsﬁmnns,
| Activity 3 — Oral vs. Print Culture

/ Communication Styles Poll Question



Application of Oral Culture|
Communication Methods
to Teaching Food Safety
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 Presented in print or verbally In
unfamiliar abstract language

 Presented by someone of power and/or
someone who does not understand
what it is like to work Iin a foodservice
establishment

e Good behavior i1s often not modeled or
made a priority in restaurant
environment
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| Most Food Safety Education In Use

/ Today (Beegle, 2004)



« The language and examples for
explaining why the behavior is
necessary Is often not familiar or
related to their personal experiences

« Examples: PowerPoint lecture,
manuals, pamphlets, posters that
describe how to do something but not
why, training provided by a health
Inspector or health department

- SEMINARS’

| Most Food Safety Education In Use

/ Today (Beegle, 2004)
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* Justo antes de tocar
alimentos
 Después de:
* antrar al baio
* foser, estornudar o
usar ol panuelo

* locar carnes, aves, - ' “» ‘ :
Frotar vigersra ment e harte ol codo por 15 En riente, limpla
huevos, pescades o wguader. Umplar dobaje do las wiae “t.-_..-- sl
mariscos crudos

entre los dedor, bramuy préferh.
* hablar por teléfono |

* focarse, peinarse o
rascarse la nariz o el

cuerpo

* comer

* fumar @
* focar utensilios sucios T
* hacer fareas de limpieza o s 45900 oin &8 st Sv , @ ,

| Example of Common Educational

/ Material In Use Today




4 « Stories and sayings with vivid
| examples to allow food workers to
“feel” the iImpact of a behavior

 Role models who show and model
appropriate behavior in supportive
ways

* Information provided by people with
which the food workers have a
relationship and who use familiar
words and examples the food workers
can relate to

- SEMINARS’

| Recommendations for Communicating

/ Food Safety Concepts



e Verbal information that is provided
often and repeated regularly

 Eye contact
« Simple worker signs as reminders

« Focus on the big picture, not the gory
details

e Allow for two-way communication

« Demonstrating concepts and have
them demonstrated back to you
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=\ SEMINARSg

| Recommendations for Communicating

/ Food Safety Concepts
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B)

C)

D)

Which of the following is an example of an 2
application of oral culture communication
style of learning?

Asking the class if anyone has ever had
foodborne illness and asking them to share
the experience

Using areal life story to explain the
detrimental effects of not washing hands
before preparing food

Having a discussion with a restaurant
manager about the importance of being a
role model

Show students how to properly wash their
hands and have them demonstrate proper
handwashing back to you

/-"' Activity 4 — Poll Question




Asking the class if anyone has ever had foodborne
iliness and asking them to share the experience

Using areal life story to explain the detrimental effects of
not washing hands before preparing food

Having a discussion with a restaurant manager about the
iImportance of being a role model

D) Show students how to properly wash their hands and
have them demonstrate proper handwashing back to you

NSUA $E
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Atlanta Federal

Executive Board
Leadership
Government Project -
Background
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, Collaboration




Core Project Team Members

 Alan Tart, FDA
 Charlie Appleby, EPA
 Gracy Danois, EPA

« Bryan Myers, EPA
 Alan Newman, EPA
 Susan Parks, EPA
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« Emerging research shows that many, if
not most, of the existing training
materials and posters, as well as the
methods used for training, may not be
effective in modifying behavior of food
workers

 Thereis aneed to design materials and
training that are more effective at
changing behavior than what is in use
today

NSUA sEm
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* Increase effectiveness of food
safety training/ educational
materials related to personal
hygiene and employee health

e Collect and develop
educational materials that
Incorporate oral culture

earning principles

e Provide recommendations to s ,
FDA that will further enhance =<
educational efforts y

| Project Purpose



Bacteria
3090

Protozoa

204 Viruses

67%

Mead et al., 1999

\Percentage of Foodborne lliness

/ Attributable to Various Pathogens




« 1,000,000,000,000 - # of norovirus
particles you start with in 1 ml of feces

If you are sick*

—10,000,000,000 - # of virus particles
left after properly washing your
hands (2 log reduction) (Ayliffe et al.,
1978)

—1,000,000,000 - # of virus particles
transferred from an ungloved hand
to food (10%) (Montville, 2001)

* |n contrast, it takes 1-10 virus particles
to make you sick*

*Teunis & Moe, 2008

/1 Poopy Fingers




e Infections from noroviruses could

be drastically reduced if 3
Interdependent control measures

are implemented:
— Not working when il

— No bare hand contact with RTE
food

— Proper handwashing
e Hand sanitizers are ineffective

NSUA S
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, Control




 You are teaching a unit on viruses. Viruses
Impact humans both positively and
negatively. Using the information provided in
this presentation, explain how you could
Incorporate a discussion of food safety into
this lesson to demonstrate the negative
Impact of viruses on foodborne iliness in this

country.

maﬁﬁmms,
| Activity 5 - One Volunteer (Raise

/ your hand)



Oral Culture Project
- Methods
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* Phase 1 (Mar —Jun 08)

— Planning, Research Review,
Acquisition of Funding, Assemble
Auxiliary Team Members/Experts

e Phase 2 (Jun — Aug 08)
— Tool Collection and Development

 Phase 3 (Aug — Sep 08)
— Focus groups

* Phase 4 (Sep — Oct 08)
— Formulate recommendations to FDA

| Project Timeline




Team Member Experts

« Dr. Donna Beegle, Researcher/Lecturer/CEOQO,
Communication Across Barriers

e Dr. Laura Green-Brown, Behavioral Scientist,
CDC

e Etti Gomez, Owner/Trainer, Buena Vista
Consulting

« JoAnn Pittman, Public Affairs Specialist, FDA
* Nikki Haslett, Photographer
o Carol Williamson, Graphic Artist, UGA

WEB
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 Objective: Tool Collection and Development

e Qutcomes: 11 tools included 10 test tools and
one typical tool in use today

— We chose 3 tools that were created by other
organizations, but that incorporated oral learner
techniques

— Additionally, we developed 7 tools of our own

« When possible the tools were translated to
Spanish to be more effective for the audience

mh?&iﬁlﬂﬁﬂﬂo
/ Phase 2 (Jun — Aug 08)




e 6 Latin American restaurants located
throughout the metro Atlanta area

« ~7/5restaurant workers + ~10
managers/owners participated in the focus
groups

, Phase 3: Focus Groups




/1 Food Worker Focus Groups




« Was the tool effective in conveying the
Importance of proper food handling
practices?

e Did the tool encourage you to change
food handling practices at home
and/or work?

« Would the tool be beneficial to you if it
were displayed or made available at
WOork?

 Was the tool applicable to you, your
family, or job performed? NSTA ee
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Activity 6

We will now pause for \
two questions.
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Educational Materials
Developed and Focus
Groups Results
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e Evaluation Forms

— Questions
ranked 1 — 5,
with 5 being
most favorable

— Average range
for all tools was
4.4 -5.0

WEB
SEMINARSg

, Results



e Bacteria Bites Business from
the UK Food Standards Agency

e “Dude, Wash Your Hands”
YouTube Video

Videos



Would you want these people in your kitchen? Would you want these people in your kitchen?

Protect People Everywhere...
Stay Home When You Are Sick.

Protect People Everywhere... -
Stay Home When You Are Sick.

Then why would you go to work sick? | Then why would you go to work sick”



Just wash your hands, don't

work when you are lll, and

don't touch ready to eat
food with your bare hands
You could save a lifel ’ ’

' =

h Phrstoct peep@e Euen,%whm
/

WEB
SEMINARSg



| Should Have Stayed Home

| woka up fealing awlul. | had diarrhaa and was All | wantad to do was go back to bed, but with I got to work and punchad in. | am sure | looked as
sick al the sama tima. bills piling up, | couldn alford to slay homa. bad as | lelt. | knaw | shouldn ba hare.

Ordars ware stacking up, so | immediately bagan to Carlos was having a great time with his family, This When the lood came, he dug right in
prepare burgers. | didn’t put on gloves because was his favorite restaurant. and linishad his burger and par ol

evaryone knows thay slow you down

= = -
2 1 | should have done what | know was right and
Later, Carlos doubled over with a stomach ache 1 found out 33 other peopla gat il from me handling
He was so sick. He ended up being laken to the their lood when | was sick. The Health Department  512¥ed homa. | could have praventad all of this.
amargancy room. closed the restaurant. Bacau@e the restauran! was closed lor whila, | lost
income. | was also embarrassed,
Protect People Everywhere. Wash your hands, don't touch ready-to-eat food with your bare hands, and f@l DA
stay home if you are sick.



A Foodborne lliness Outbreak That Could Have Been Prevented

q‘_.-

My baby Manuel had lever and diarrhea and
| was up all night caring for him. The next
morming | was schaduled 1o work.

| really wish | could have stayed home with Manuel, | Mary was enjaying lunch with her Dad. Tha bread lasted good. bul Mary had no

worried about him the whole time | was working idea wha! else she was eating.
CLOSED FOR
BUSINESS
r:5 by order of
U the County
= Health
L
(] Department.
The next day, peoaple L. —— ¥ ' 12 uac
that | served complained Mary, who had a weak immune systam, Alew days lator, Mary was on lile supporl. 64 | did not mean (o make anyone sick.
about baing sick with bacama vary sick. poopla bacame sick with diarrhea and vomiting.  Now, because of the garms on my
vomiting and diarrhea. The restaurant closed and | lost my job. hands, somaona may dia.

Protect People Everywhere. Wash your hands thoroughly and at the proper times. Don't touch ready-to-eat {ﬁ:
food with your bare hands. = Foa



My Name Is Mariela and My Story Could Change Your Life

| will never forget that day. | felt
sick in the middle of the night, but
| had 10 go o work the next day.

The restaurant got so busy. There was a family in my

section. They were celebrating their son's 4th birthday,
| even remember his name: Jose Anonio. He had the

most beautriul smile

It | could do @ over again
| would have naver gone
to work that day. | wish |
had paid attention when
| first felt sick. Having a
child mysell, | cant get
iftle Josa Antonio out of
my mind. He sufferad
because of me

my hands

| remember thinking
that | should stay home
but | started feeling a
litthe battar, | didnt know
the germs from my
sickness were stll on

At work, | picked up the chips with my bare hands. | don
remamber whether | washed my hands or not. | was in a hurry

| remember his mom telling him to go
easy on the chips, but he just smiled and
kept eating. | went homa lass than an
hour later because | felt sick again, | was

sick for 2 days after that

| feel sad that
people got sick
because of ma
All | had 1o do
to protect them
was go home

While | was at home sick, reports started coming into
the health department from all over. In all, over 20
people got sick from eating at our restaurant. They
determined that | served ali of the people that were
sick, | hurt people. | aven made that cute Iitle binthday
boy sick. | would never want to make anyone sick

Protect People Everywhere: Never
Touch Ready To Eat Food with Your Bare
Hands, Always Wash Your Hands Properly,
and Never Work When You Are Sick.

5 ron



Don’t Let What Happened to Me, Happen to You

My name is David, One day, while
at work, | started leeling sick and
ran for the bathroom. | didnt even
make it to the toilat the first ime.

The next day, Ashlynn
got 50 sick with
stomach cramps

and vomiting. In fact,
dozans of peopie

got sick because |
continued to prepare
food that day

and to the entire salad

and to a litle girl namead Ashiynn who ate the salad

that | prepared

gt el T

L]

P ". T

| felt batter, 50 | retumed to finish my
shift. | neaded the monay. An order
came in for a salad. | forgot 10 wash | passed my germs 1o the lomatoes
my hands or wear gloves

| dhd not know | had germs on my hands

Ashlynn could have Deen my sisler or daughter. | would never
intentionally make anyona sick | could have praventad this
from happening. | know now that | must never work when | am
sick. | must always wash my hands properly and never touch
ready o eat foods with my bare hands

You don’t want this to happen to you.
Protect People Everywhere.

A Vo
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 Need to have both. One shows how to do things
right; the others show the cause and effect

« Fewer words, more pictures is better for both

| Comparison: Study Tools vs. “How
/ to” tools in use today




| am a student in your class. Like many kids, |
do not wash my hands as often or as
thoroughly as | should.

 This behavior is reinforced by the fact that for
years | have been led to believe that hand
sanitizers can take the place of handwashing.

« Using oral culture learning principles, explain
to me the importance of handwashing in an
effort to change my behavior.

== SEMINARS'

| Activity 7 (Role Play) —

/ One Volunteer (Raise your hand)



Recommendations
and Current
Activities

WEB
SEMINARSg



« Major Recommendations to FDA:

— Design protocol for tool
Implementation and penetration

— Assess/enhance existing
educational materials

— Apply educational model to address
other risk factors

— Collaborate with industry, trade
organizations, and state/local
regulatory jurisdictions in
developing materials

— Test long term effectiveness

| Project Recommendations




« FY '09 - Established Industry Outreach
Workgroup

— Developing educational materials for
orevention of cross contamination and
oroper hot/cold holding and cooling

— Stakeholder involvement
— Grants and contracts

— Presentation at state, regional, and national
food safety conferences

e FY 10— Test for Long-term Effectiveness

" NSTA e
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| Current FDA Activities




What are some examples of
some things you can do to
enhance your teaching

technique using oral culture
learner principles?

, Activity 8 — Two Volunteers




QUESTIONS?

Alan M. Tart
Regional Retail Food Specialist

U.S. Food and Drug Admlnlstratlon
(404) 253-1267

Alan.Tart@fda.hhs.gov
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Special Thanks to FDA for
sponsoring this Web Seminar!
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Leaming Resources Professional Education

Welcome to Your Professional Development
The Learning Center is NSTA's e-professional development portal to
help you sddress your classroom needs and busy schedule. You can
gain access to more than 3,300 different resources that cater 1o your
prafersnce for learning. Over 925 resources, such as journal articles,
science objects and web seminars are available for free. A suite of
practical tools such as My Library, My Transcript, and My
Professional Development Plan and Porttolio tool help you organize, personalize, and document your
growth aver time. It desired, you may review an archived \Web Seminar overview of the NSTA
Learning Center, or download the "How (o Guids™ PDF (2.7 MB).

4 Opportunities Development Tools Administrator

By Subject

© Earth & Space Science
D |ife Science

O physical Science

Do-It-Yourself Leamning

or 5-10 hour interactive activilies

'.ﬂ."'.:'- "'I-_'_ ..': oy 10 ~

== TE)
Advanced Search

By Grade Level By State Standards
O Elemertary Select your state to begin:
© Middle School [Choose a state  ~|

B High School

O College

Learn at your own pace onfine with these 1-2

@ Live Online Seminars & Classes

Learn ondine from certified nstructors with
vour colleagues. 1-2 hour seminars, week and
month oo cojgress

Ll}l.]ll‘l
[ Chick Here to Log In Mow |

EXYEEl © swAre  of 40 8

Muost Popular Science Objects

Wiewed Emafled
1. Energy. Different Kinds of Energy
2. Plate Tectonics: Layered Earth

3. Energy. Thermal Energy, Heat, and
Temperature

4. Universe. The Sun as a Star

More Popular Resources

Multimedia Overview

Flash Playar Required

Free Learning Resources

Solar Systen:
A Look at the

http://learningcenter.nsta.org
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