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Oral Versus Print Culture

i Learners

A Dr. Donna Beegle, 2004

A Oregon Environmental Health
Specialist Network (EHSNet)
Communication Study
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Oral Versus Print Culture

i Learners

A Study conclusion:

A Food employees
learners

A Regulators




Oral Versus Print Culture

i Learners

A Study conclusion:

A Food employees = oral culture
learners

Reallife examples and stories
Big picture rather than details
Relationships/trust of others important

Not as abstractive in thinking




Oral Versus Print Culture

i Learners

A Study conclusion:
A Regulators = print culture learners

Focus on detalls
Facts over surroundings /relationships

Abstractive in thinking

One concept at time/logical/step -by-step




i Most Food Safety Education Today

A Presented in print or verbally in unfamiliar
abstract language

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

A Good behavior Is often not modeled or made
a priority in restaurant environment (i.e. lack

of food safety culture)
FID/A



i Most Food Safety Education Today

AOften descri bes nho
Al f provided, the nw
presented:

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

A In a way that does not relate to food
empl oyeesoO personal
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i Most Food Safety Education Today

A Examples:
A Classroom style/computer-based learning
A Written manuals, pamphlets, SOPs
A Stepby-st ep Ahow t oo po:e
A Training provided by people of power
4 Health inspectors

4 Agents of the health department
4 Industry QA staff
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!'_ FDA Oral Culture Project



‘L Project Purpose

A Collect/develop educational
materials and methods that
Incorporate oral culture learning
principles

A Increase effectiveness of food
safety training/educational
materials




FDA Industry Outreach

i Workgroup

A Alan Tart
A JOANnn Pittman
A Alan Bennett
A Katey Kennedy
A Mary Yebba
A Ray Duffill
A Lisa Whitlock
A Mary Cartagena

A
A
A
A
A

A

Laurie Williams
Steve Nattrass
Sharon Ferguson
Richard Ramirez
Deirdra Scarborough

John Powell

DA



‘.L Consultants

A Dr. Donna Beegle
A Etti Gomez, Buena Vista Consulting

A Dr. Laura Brown, CDC
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i Methods

A Funding/Support




i Example Oral Culture Materials

A Storyboards

A Cause and Effect Posters

A Videos and Audio Testimonials
A Demonstrations

A Activities

A Narrated exercises

A Games IE)A_



Bare Hands Could Have Germs on Them That Could Make Someone Sick

Protect People Everywhere. You Don’t Want to Make Anyone Sick: Always Wear
Gloves or Use Utensils When Handling Ready-to-Eat Foods EDA



Think To Yourself Before You Work...
. 3#’ ;.‘ B , ’ ' |




| Should Have Stayed Home

| woke up feeling awful. | had diarrhea and was All | wanted to do was go back to bed, but with | got to work and punched in. | am sure | looked as
sick at the same time. bills piling up, | couldn’t afford to stay home. bad as | felt. | knew | shouldn’t be here.

Orders were stacking up, so | immediately began Carlos was having a great time with his family. This When the food came, he dug right in and
to prepare burgers. was his favorite restaurant. finished his burger and part of his sister’s.

CLOSED
FOR
BUSINESS

That night, Carlos doubled over with a stomach | found out 33 other people got ill from me | should have done what | knew was right and stayed home. |

ache. He was so sick. He ended up being taken to handling their food when | was sick. The could have prevented all of this. Because the restaurant was
the emergency room. Health Department closed the restaurant. closed for awhile, | lost income. | was also embarrassed.

Protect People Everywhere. Stay home if you are sick. &g oA



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

My name is David. One day, while at | felt better, so | returned to finish my | did not know | had germs on my ... and to the cucumbers . . .
work, | started feeling sick and ran for  shift. | needed the money. An order hands. | passed my germs to the
the bathroom. came in for a salad. | forgot to wash tomatoes . . .

my hands or wear gloves.

The next day, Ashlynn got so

sick with stomach cramps and
vomiting. In fact, dozens of people
got sick because | continued to
prepare food that day.

Protect People Everywhere: Wash Your
Hands, Use Gloves or Utensils, and
Never Work When You Are Sick. i mn

| could have prevented this from happening.



i Stakeholder Review Group

NRA
A FMI
A SOPHE
A The Steritech Group
A Wal-Mart, Inc.
A Kroger Supermarkets
A Publix Supermarkets
A Disney
A Supervalu

A
A
A

A

Barrier Safe Solutions
Food Handler
Sodexo

Yum! Brands

We gmanos

Big Y Foods

MA Dept of Elem. And
Secondary Education
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i Stakeholder Review Group

A Wakefern Food Corp. A NCSU
A The Great A&P Tea A KSU
Company A UGA
A Ecolab/Ecosure i UFL
A OR Dept Human Services A Johnson and Wales
A Oregon Restaurant Universit
Association Your Company, Agency

A Bay Area, CA Health or Department
Departments

A NC County Health Depts. IEA



A Fleld Test Materials
A >200 food employees

A Workshop Format
A Evaluation Form
A Open Discussion

A Revise Materials




Methods

Materials are available In:

> > > > > > >

>

English

Spanish

Simplified Chinese (Cantonese)
Traditional Chinese (Mandarin)
Vietnamese

Hindi

Russian

Korean

Arabic
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http://www.fda.gov/Food/FoodSafety/RetailFoodProtection/

IndustryandRegulatoryAssistanceandTrainingResources/
ucm212661.htm




