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and Food Safety): 

2 of 2 people found the following review helpful. Behavior-basedBy Lafe N BaileyAn excellent primer blending the 
hard science and soft behavior aspects of creating a holistic approach to food safety. Certainly not a detailed "how-to", 
but the author gives good references of where to start and why.The author's experience in this arena certainly shines 
through the text, and lends inspiration from a variety of recognized sources and quotable icons.I especially appreciated 
the emphasis on leadership at all levels, but especially the focus on the uppermost levels and the need to "be" the 
desired behavior.I found it to be an excellent reminder for all aspects of leadership - not only in the area food safety.2 
of 2 people found the following review helpful. An Inspiring BookBy Marc CwikowskiAn inspiring book on the 
human dimensions of food safety.One of the most important challenges in food safety may be implementing an 
effective behavior-based food safety management system. This book is an impressive summary of what really matters 
and which we usually learn mainly through experience. I strongly recommend this book.0 of 0 people found the 
following review helpful. met my expectationsBy Sterling S. ThompsonMet the original expectation based on need. 
The information in the text will be helpful in the future as company moves forward.

Food safety awareness is at an all time high, new and emerging threats to the food supply are being recognized, and 
consumers are eating more and more meals prepared outside of the home. Accordingly, retail and foodservice 
establishments, as well as food producers at all levels of the food production chain, have a growing responsibility to 
ensure that proper food safety and sanitation practices are followed, thereby, safeguarding the health of their guests 
and customers. Achieving food safety success in this changing environment requires going beyond traditional training, 
testing, and inspectional approaches to managing risks. It requires a better understanding of organizational culture and 
the human dimensions of food safety. To improve the food safety performance of a retail or foodservice establishment, 
an organization with thousands of employees, or a local community, you must change the way people do things. You 
must change their behavior. In fact, simply put, food safety equals behavior. When viewed from these lenses, one of 
the most common contributing causes of food borne disease is unsafe behavior (such as improper hand washing, cross-
contamination, or undercooking food). Thus, to improve food safety, we need to better integrate food science with 
behavioral science and use a systems-based approach to managing food safety risk. The importance of organizational 
culture, human behavior, and systems thinking is well documented in the occupational safety and health fields. 
However, significant contributions to the scientific literature on these topics are noticeably absent in the field of food 
safety. 

From the Back CoverFood safety awareness is at an all time high, new and emerging threats to the food supply are 
being recognized, and consumers are eating more and more meals prepared outside of the home. Accordingly, retail 
and foodservice establishments, as well as food producers at all levels of the food production chain, have a growing 
responsibility to ensure that proper food safety and sanitation practices are followed, thereby, safeguarding the health 
of their guests and customers. Achieving food safety success in this changing environment requires going beyond 
traditional training, testing, and inspectional approaches to managing risks. It requires a better understanding of 
organizational culture and the human dimensions of food safety. To improve the food safety performance of a retail or 
foodservice establishment, an organization with thousands of employees, or a local community, you must change the 
way people do things. You must change their behavior. In fact, simply put, food safety equals behavior. The 
importance of organizational culture, human behavior, and systems thinking is well documented in the occupational 
safety and health fields. However, significant contributions to the scientific literature on these topics are noticeably 
absent in the field of food safety. This book is the first significant contribution on how to create a behavior-based food 
safety management system. This book is intended for food safety professionals involved with the retail and 
foodservice industry, as well as quality assurance professionals working in food processing plants, Federal regulatory 
officials, and professionals employed by state agricultural agencies and local health departments. About the 
AuthorFrank Yiannas is theDirector of Safety and Health at theWalt Disney World Corporation, Kissimmee, Florida. 


