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Food Safety and Inspection Service

Protecting Public Health and Preventing Foodborne Illness
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e Understand the audience
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e Who is the messenger
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Food Safety and Inspection Service:

Food Safe Families

SEPARATE

WASH HANDS AND SEPARATE RAW MEATS
SURFACES OFTEN FROM OTHER FOODS

%

COOK TO THE RIGHT
TEMPERATURE

KEEP YOUR FAMILY SAFER FROM FOOD POISONING
Check your steps at FoodSafety.gov
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% who rate each messenger as very/extremely credible:
e Technical Expert = 63%, A 3%

« Academic Expert =61%, A 1%

e “APerson Like Yourself” = 54%, ¥ 6%

« NGO Representative = 46%, A 3%

e Journalist =39%, A 12%

« Government Official/Regulator = 35%, A 6%
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Consumer research

Observational research

Data on behaviors will help shape our messaging

400 participants participated and were observed
in a test kitchen in North Carolina on how they

prepare a simple meal (hand washing, food
thermometer usage, etc...)

Data from the observational study is expect around
May 2018.

Annual data gathering — four food safety steps
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Consumer research continued

Kibbeh, raw product
Under cooked burgers
Rinsing of poultry

4 handling steps
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EE FoodSafety.gov

succe s s e s - For National Senior Health & Fitness Day. protect the aging adults in your

life from foodborne iliness by sharing these food safety tips with them. Help

° Sea SO n a I Ca m pa ig n s ;r:irjpenderstand why certain pathogens are more common for their age
e Super Bowl Whal" 7] Wake You Sick? € saroneLa

e Trending topics s bokeone

mast commen food pathogens
that affect older adults and
where theyre found:

Engage in:
 Trending topics
O #TheDress

‘-’ Cheese and

raw fruits - seafood

 Newsworthy events

Fresh fruits
and
vegetables

O #HoustonFloods

 Pop culture topics
O #Maythe4th BeWithYOU . {ESIESS':':)I'TS tloksl:i,o::;;:?:agt;ha;pdtosﬂygﬂspeople_
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% USDA Food Safety @ y
RS Winter advisory for Stella
It's #PiDay! Don't get too #irrational today. Blizzard

Keep hands clean by washing for 20 secs
w/soap & warm water B4 digging into your
delish pies!

JSDA
USUA  USDA Food Safety @ 3

Fsls @USDAFoodSafety

! Winter advisories ! in your area? Follow
these tips to keep your food safe before &
during a winter storm! #Blizzard2017
#StormStella
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* Tying food safety to trending topics
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Info Image for Camping Blog
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Pinterest

Where consumers search for
tips, recipes, and more




Food Safety and Inspection Service:

FoodKeeper

FOODKEEPER

ANDROID APP ON &
P‘ Google Play

Fresh
Raw kabobs with vegetables ~ Gapon - whole
Stuffed, raw pork chops - Chicken - whale

Deli & Prepared Foods
e W TN

Food Purchased Frozen

4

Chicken parts - breast halves, bone-in

Chicken parts

boneless

Chicken parts - legs or thighs

Cornish Hens - whole

Duckling - domestic or wild, whole

Giblets
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. Existing channels FOUR STEPS
FOOD SAFETY o)
= I

. Seasonal campaigns:
. Super Bowl, Spring, Summer, Back to
School, Thanksgiving and Winter
holidays

. Media resources, infographics, social TN Rt
media content, blogs N ;

. Long-term relationships and helps USDA
reach underserved populations
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Key Takeaways:
0 Leveraging partnerships critical

0 State officials and cooperative
extension directors well-
equipped to move information

0 Impractical to establish county-
level partnerships

0 State-level partnerships more
feasible to reach consumers at
the county and local levels

STATE OF OREgoN
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Rise of Disinformation - Silence is Deeply Dangerous

modern farmer

“7 Kinds of Sashimi Not Made With Fish” IS YOUR STEAK DONE?
FIND OUT—BY TOUCHING YOUR FACE.

Yes, you could use a meat thermometer, but why would you when you have a face?

=4 hf h’l/”l l/
£y .'

Your steak
should feel like your
farehead.

FOOD&2
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