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How Does Your Food Safety Knowledge Compare With the Knowledge of the Employees Preparing Your Next Meal?

Introduction/Need for Research

The retail food industry is rapidly changing, with new trends and practices emerging constantly .  Throughout the past decade, Home Meal Replacement (HMR) has developed into a leading trend in the food service and grocery industries .  Foodservice operations are competing with grocery stores for the traditional food market .  With the HMR trend taking over the industry, grocery stores are striving to maintain their traditional hold on the food market by developing ready-to-eat hot and cold self-service food .  But with the addition of new products, kitchens, and procedures comes additional food safety concerns (Friddle et al., 2001).  These concerns lead to a need to evaluate hot and cold food bar employees on their current food safety knowledge.  In order to provide safe food, employees need to know how to properly prepare and maintain food for hot and cold bars and demonstrate and understanding of proper uses of kitchen tools and equipment .  This new market opportunity presents a food safety concern in the hot and cold food bars within the grocery store industry.	Comment by Ag Ed & Comm: What is HMR?
   
	The purpose of this study was to identify the level of food safety knowledge of self-service hot and cold food bar employees in grocery stores.  Grocery stores and other food providers continually face the major concern of food safety .  Food workers’ improper preparation procedures are the most prominent cause of foodborne illness outbreaks .  Food safety knowledge is needed to ensure grocery store employees properly prepare and serve food in a manner that is safe and foodborne illness free.

Conceptual/Theoretical Framework

This study was conducted as part of a needs assessment for the development a computer-based food safety curriculum to train employees in the self-service food bars of grocery stores.  There are many methods for conducting a needs assessment.  In 1984, Witkin developed a process model that contained three phases and emphasized three levels of need .  Since then, Altschuld and Kumar (2010) have revised the model.  Phase I of a needs assessment consists of becoming organized and focusing on potential areas of concern (Altschuld & Kumar, 2010).	Phase II deals with gathering new information based on what has not been discovered in Phase I .  Designing and implementing solutions for high-priority needs and evaluating the results of the needs assessment process constitute Phase III . 

Methodology

The United States Department of Agriculture (USDA) funded a research grant through the International Center for Food Industry Excellence to determine the need for food safety training curriculum.  Three grocery chain retail food providers agreed to participate in the collaborative project.  The chains span six geographical regions within five states.  The grocery chains allowed researchers to have access to their stores for audits, observations, and to have at least one managerial employee and two non-managerial employees complete a written questionnaire.  

The research design for the USDA funded study was quasi-experimental.  The study contained an education intervention.  The needs assessment utilized a pre-post assessment and included collecting questionnaires from 44 stores.  This particular research poster will describe the food safety knowledge of food bar employees prior to the interventional training.

Results/Findings

This study did not lend itself to identifying changes in food safety knowledge for individuals but for entire stores, therefore, the food safety knowledge scores reported were representative of food safety knowledge of food bar employees within the store.  

Seven of the 16 questions were answered correctly by employees at more than 80% of the stores.  These questions dealt primarily with cleaning and sanitation practices and management policies.  Two questions dealing with bacteria control and utensil use had a mean score above 90%.  There were five of the 16 questions that were answered correctly by employees at less than 40% of the stores.  These questions were primarily temperature control questions.  The question dealing with holding temperatures for hot held foods had the lowest grand mean of 18.2%.  

The majority of the questions were scored consistently between the different chains on the pre-training assessment.  However, a few questions display a large variance between the different chains.  A question regarding the best growing temperature for bacteria scored a 90.3% and 86.4% in two of the chains, but the same question scored 8.6% in the third chain.  Likewise, questions dealing with Hazard Analysis and Critical Control Points and Food and Drug Administration Food Codes displayed a much lower score in one of the chains when compared to other chains in the study.

Conclusions

Nine questions were identified as being low-performing questions on the pre-training assessments for stores.   Employees in the self-service food bar industry do not appear to be knowledgeable of proper food safety practices deemed to be essential knowledge of individuals working with hot and cold ready-to-eat foods.  
  
Implications/Recommendations/Impact on Profession

This study identified a lack of food safety knowledge of employees in the hot and cold self-service food bars of grocery stores.  All employees who work in any aspect of the hot and cold self-service food bars within the grocery stores should be required to participate in additional food safety training that focuses specifically on issues relating to hot and cold food bar food safety.
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