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Oral Versus Print Culture 
Learners

ÂDr. Donna Beegle, 2004

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



ÂStudy conclusion:

ÂFood employees = oral culture 
learners

ÂRegulators = print culture learners
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Oral Versus Print Culture 
Learners

ÂStudy conclusion:

ÂFood employees = oral culture 
learners

Real-life examples and stories                                   
Big picture rather than details     
Relationships/trust of others important 
Not as abstractive in thinking



Oral Versus Print Culture 
Learners

ÂStudy conclusion:

ÂRegulators = print culture learners

Focus on details                                                   
Facts over surroundings /relationships                              
Abstractive in thinking                                                      
One concept at time/logical/step -by-step 



Most Food Safety Education Today

Â Presented in print or verbally in unfamiliar 
abstract language

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

Â Good behavior is often not modeled or made 
a priority in restaurant environment (i.e. lack 
of food safety culture)



Most Food Safety Education Today

ÂOften describes ñhowò but not ñwhyò 

ÂIf provided, the ñwhyò is often 
presented:

Â In a language that is not familiar (maybe 
too technical)

Â In a way that does not relate to food 
employeesô personal experiences



Most Food Safety Education Today

Â Examples:

Â Classroom style/computer-based learning

Â Written manuals, pamphlets, SOPs

Â Step-by-step ñhow toò posters

Â Training provided by people of power 

Â Health inspectors

Â Agents of the health department

Â Industry QA staff



FDA Oral Culture Project



Project Purpose

Â Collect/develop educational 
materials and methods that 
incorporate oral culture learning 
principles

Â Increase effectiveness of food 
safety training/educational 
materials
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Â Alan Tart
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Consultants

Â Dr. Donna Beegle
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Methods

ÂFunding/Support

ÂMaterial Collection/Design



Example Oral Culture Materials

Â Storyboards

Â Cause and Effect Posters

Â Videos and Audio Testimonials 

Â Demonstrations

Â Activities

Â Narrated exercises

Â Games











Stakeholder Review Group

Â NRA

Â FMI

Â SOPHE 

Â The Steritech Group

Â Wal-Mart, Inc.

Â Kroger Supermarkets

Â Publix Supermarkets

Â Disney

Â Supervalu

Â Barrier Safe Solutions

Â Food Handler

Â Sodexo

Â Yum! Brands

Â Wegmanôs 

Â Big Y Foods

Â MA Dept of Elem. And 
Secondary Education



Stakeholder Review Group

Â Wakefern Food Corp.

Â The Great A&P Tea 
Company

Â Ecolab/Ecosure

Â OR Dept Human Services

Â Oregon Restaurant 
Association

Â Bay Area, CA Health 
Departments 

Â NC County Health Depts.

Â NCSU

Â KSU

Â UGA

Â UFL

Â Johnson and Wales 
University

Your Company, Agency 
or Department



Methods 

Â Field Test Materials

Â >200 food employees 
and culinary students

Â Workshop Format

Â Evaluation Form

Â Open Discussion

Â Revise Materials



Methods

Â Materials are available in:
Â English

Â Spanish

Â Simplified Chinese (Cantonese)

Â Traditional Chinese (Mandarin)

Â Vietnamese

Â Hindi

Â Russian

Â Korean

Â Arabic



http://www.fda.gov/Food/FoodSafety/RetailFoodProtection/
IndustryandRegulatoryAssistanceandTrainingResources/
ucm212661.htm


