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2020 FOOD SAFETY AND PUBLIC HEALTH MATTERS 
WEBINAR SERIES

Available on-demand at  Ecolab.com

https://www.ecolab.com/expertise-and-innovation/resources/food-safety-webinars/previous-food-safety-matters-webinars
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Gerard Du PlessisScott DixonDarrell Wiser
Food Safety Program 

Manager
Director of Food Safety Platform Global Head of Marketing at 

Lobster Ink
Senior Corporate Scientist

Food Safety and Public Health 

Ruth Petran



© Ecolab 2020. All rights reserved. 

FOOD SAFETY 101: LEVERAGING TECHNOLOGY

Food Safety Issues are Real and Significant
We Need Better Ways to Help Manage Them
Digital Approaches Can help
Q&A

AGENDA
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FOODBORNE ILLNESS ANNUAL ESTIMATES

United States
 48 million cases
 120,000 hospitalizations
 3000 deaths

Australia
 4.1 million cases
 86 deaths

EU
 45.5 million cases

China - Surveillance 
beginning

Global foodborne illness estimate: 600 million cases and 420,000 deaths

Canada
 4 million cases

South Korea
 336,000 cases

Africa - Surveillance 
beginning
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HDI INSIGHTS: TOP FINDINGS
Top 5 Health Department Citations on Routine Inspections Conducted 2020 YTD

Rank Question # Question Text Criticality % Out of 
Compliance

1 53 Physical facilities installed, maintained and clean GRP 27.4%

2 47 Nonfood-contact surfaces clean GRP 21.9%

3 45 Food and nonfood-contact surfaces cleanable, 
properly designed, constructed and used GRP 20.7%

4 14 Food-contact surfaces: cleaned and sanitized FBI 16.3%

5 8 Adequate handwashing sinks properly supplied and 
accessible FBI 13.2%
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CONTRIBUTING FACTORS TO FOODBORNE ILLNESS

Improper 
Holding 

27%

Poor 
Personal 
Hygiene

25%

Contaminated 
Equipment/ 

Environment 
13%

Inadequate 
Cooking

14%

Unsafe 
Source 

15%

Other
6%

Source: CDC 2018  https://www.cdc.gov/fdoss/pdf/2016_FoodBorneOutbreaks_508.pdf

https://www.cdc.gov/fdoss/pdf/2016_FoodBorneOutbreaks_508.pdf
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DIGITAL FOOD SAFETY
 Customized checklists and corrective actions

 Temperature logs
 Cleaning and sanitation checks
 Quality checks

 Corrective actions to the restaurant 
 Push notifications to restaurant level
 Hierarchies for data control
 Training materials in the app
 Dashboards of store food safety metrics
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CREATING VALUE
Improved compliance, efficiency savings

Accessible and 
defendable data

Time savings

85% of store associates acknowledge 

paper checklists don’t get completed 
correctly

75% reduction in the  number of checklists

2 hours per week spent printing, 
storing and replacing  paper logs

Supplies savings
$10 per store per month  paper, pen, clip 
board savings

9



© Ecolab 2020. All rights reserved. 

TIME STUDY – REAL WORLD
Average savings of 12 seconds per temping event

Hot Holding
Manual

Cold Holding
Manual

Overall Average
Manual

Hot Holding
MG 365

Cold Holding
MG365

Overall Average
MG365
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Average Time for Temping Individual Items Manually vs with MG365

Study carried out in 6 real world Retail locations. Data collection included 5 replicates at each location of both hot 
holding and cold holding. Times for each location for hot and cold holding were averaged.

12 seconds saved

13 seconds saved

12 seconds saved
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CORRECTIVE ACTIONS AND TRAINING



© Ecolab 2020. All rights reserved. 

CLOSING THE CORRECTIVE ACTIONS LOOP
Continuous Improvement, Accelerated.

Operational 
Data

Digital
Learning
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Violation
Details

Aligned 
Training
Lesson
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The theory behind most food 

safety training programs is that 

an increase in knowledge will 

result in improved behavior. But 

studies have shown that this is 

often not the case…

FOOD SAFETY IS KEY DURING ONBOARDING, 
but what happens after the initial certification? 

“

”
(Source:Journal of Food Science (vol 84, Iss. 6, 2019))
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Reinforce, Assess & Correct
Micro-learning / course resources / practical assessments

Teach the ‘why’ behind the ‘how’
Job-role / experience / language / pace

Assessments + Corrective Actions 
Improves food safety compliance rate

Source: “The Positive Impact of Behavioral Change on Food Safety”, Robert Meyer.

+38%

What is a “behavior-based” approach?
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Technology allows us 
to change behavior at 

the employee and location in a 
way traditional visits can't 

by providing more detailed data 
and delivering the right training 

to the right person at the 
right time

KEY TAKEAWAYS

Technology allows us to change behavior with the employee and at the 
location in a way traditional visits can’t by providing more detailed data and 
delivering the right training to the right person at the right time. 

Leveraging digital tools to replace traditional paper logs increases accuracy, 
completion rates and visibility outside of the department. Data collected is a 
valuable resource for insight and advanced analytics development.  

Digital tools are an important aspect of maintaining a strong food safety 
culture within your organization. 
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Q&A
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FOOD SAFETY AND PUBLIC HEALTH RESOURCES

Food Safety Readiness 
Kits

Join us for our 2021 Webinar Series
Food Safety and Public Health Matters webinar series informs and educates 

food service professionals on Food Safety and Public Health topics. 

Food Safety Articles and Tips 

Access Food Safety Resources and more on Ecolab.com

FOOD SAFETY AND PUBLIC 
HEALTH MATTERS WEBINARS

FOOD SAFETY RESOURCE LIBRARY

https://www.ecolab.com/expertise-and-innovation/safe-food
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