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Methods of Training in Non-Traditional Training Programs

Introduction/Need for Research

Hot and cold self-serve food bars are growing in popularity .  As our society becomes more and more accustomed to eating on-the-go and purchasing ready-to-eat food, it is important to ensure that safe food is readily available for consumers.  Individuals employed in the grocery industry need an educational curriculum that can be easily accessed, easily utilized, and easily adapted for the self-serve food bar sector.  Food safety training is needed to provide all employees who are handling food in the hot and cold food bars of grocery stores with food safety knowledge, food preparation, and food storage prior to cooking and selling .  To better understand what can be done to improve food safety training, a current level of food safety knowledge and practices must first be obtained.  This study has not only gathered information on what is being done in regard to food safety in the grocery store industry, but the study has also produced valuable knowledge that will aide in the development of a computer-based food safety training program for employees.  The development of the computer-based food safety training program may reduce behaviors associated with foodborne illnesses through hot and cold food bars in grocery stores across the United States.

Conceptual/Theoretical Framework

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.  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

With the intention of developing a training program for hot and cold self-service food bars in the grocery store industry the United States Department of Agriculture (USDA) funded a research grant for this study.  The research design for the study was quasi-experimental.  Three grocery chain retail food providers agreed to participate in the collaborative study.  The chains span six geographical regions within five states.  The grocery chains allowed researchers access to stores for audits, observations, and to have at least one managerial employee and two non-managerial employees complete a written questionnaire.  Sections 1 and 4 of the questionnaire provided researchers with data related to methods of training, certifications, and time spent training by 99 managerial employees and 201 non-managerial employees in hot and cold food bars.

Results/Findings

Classroom training, accounting for 82.8%, was the most common method reported by managerial employees.  Computer-based, company-web, and internet training accounted for a combined 49.5%.  City and state certification appeared to be the most popular training certification with 48.8%.  The least frequent method of training reported was SuperSafeMark® with 10.3%.  Over half of the managerial employees (52.5%) reported spending between two and three days in food safety training.  
 
Unlike the responses given by the managerial employees, the method of training most frequently used reported by non-managerial employees was on-the-job training by 67.2%.  With 48.3%, almost half, of the non-managerial employees reported having some other certification or none at all.  The least frequent of the training certifications was SuperSafeMark® with only 1.5% of the cumulative non-managerial employees.  The amount of time spent training also differed from responses given by managerial employees.  The most frequent response given by non-managerial employees was less than five hours (33.3%).  Two to three days was the second most frequent overall.  The least frequent response for the non-managerial employees was six to twelve hours spent training with 8.5% of the population.

Conclusions

Food safety certification is not consistent for all employees in the food industry.  This inconsistency may be leading to redundancies in food safety training curriculum, lack of motivation for training programs, and poor food safety procedures in self-service food bar sectors of grocery stores.  Trends for methods of training and time spent training between managerial and non-managerial employees showed some similarities.  Employees are accustomed to classroom and on-the-job training between two and three days.  This supports findings by Kramer and Scott (2004), Worsfold (2005), and York et al. (2009).  Based on food safety knowledge scores and the percentage of employees without food safety certification or proper training, researchers can conclude that the current method of training is not meeting the needs of the grocery industry and should be reevaluated.  
  
Implications/Recommendations/Impact on Profession

Food safety knowledge within the grocery store industry is not at an appropriate level to meet the needs of food safety standards.  McCulloch (2009) recommended that the most common methods of training, classroom and on-the-job training, be utilized to build these scores.  Researchers in this study do not see these methods meeting the need and recommend that a new style of training be developed to promote the retention of understanding of the concepts and importance of food safety in hot and cold food bars of grocery stores. 

This study identified a flaw in the traditional methods of training being utilized in the hot and cold self-service food bar departments.  The study also found that non-managerial employees’ are not receiving the same kind of food safety training as managerial employees and food safety knowledge is being negatively affected.  All employees who work in any aspect of the hot and cold self-service food bars within the grocery stores should be encouraged, allowed, and even required to participate in food safety training that focuses specifically on issues relating to hot and cold self-service food bar food safety. 
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