: - Food Safety Culture

Dr Sharon Jones (General Manager Technical)
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Production Facilities and Capabilities
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Our Growers & Their Standards
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Our Value Streams
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Food Safety Culture Measurement

CULTIVATE

Survey access in lunch rooms

Greater reliability

and validity of results

Method Triangulation

Food Safety
Culture
Evaluation

Method 1: Method 2:

Online questionnaire Semi-structured interviews

(All salaried staff) (Selected managerial staff)

Interns: Nicole Goh (2020)
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THE UNIVERSITY OF
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Monique Hard (2019)
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Survey
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Inexpensive o Clarity of questions across different languages & culture
Gathering data is time efficient o Complexity of questions
Easy access via internet links o Dishonest answers
Anonymity o Changing scale during survey
No Pressure o Repetitiveness of questions during survey
Length of survey can vary o Lacks ability to enable open responses
Standardised o Respondents trying to determine the correct outcome
Easy analysis of data using standard software o Survey fatigue
Direct comparison between multiple sites o Incomplete surveys
Fast results o Lacks personalisation
Stage 1 Stage 2 Stage 3 Stage 4 Stage 5
Doubt React Know Predict Internalise
) 4 % ': [ Questionnaires
@ A Interviews
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