THANK YOU FOR JOINING US.
THIS WEBINAR WILL BEGIN SHORTLY.
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WELCOME BACK: WE'RE GLAD YOU'RE HERE!

SAFETY
CULTURE

HOW TO TURN A PROBLEM
INTO AN OPPORTUNITY

Conrad Choiniere, PhD
Director of the Office of Microbiological Food Safety
FDA Human Foods Program

Vanessa Coffman, PhD
Director of the Alliance to Stop Foodborne lliness

Recap and materials from "Season One"
Including the whitepaper compilation
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This event is being recorded and will be posted on the STOP website and YouTube.

— You can earn 1 NEHA-accredited continuing education credit for this webinar, and
[_ ] 8 for the series. A form can be found on the STOP website.

Attendees will be muted.
Please use the Q&A function to ask questions.

_b Attendees can “up vote” a question.
We may not be able to get to all of them.

You'll be asked to complete a brief survey after the webinar.
Please take 2-3 minutes to share your feedback!
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TODAY'S LINEUP

¥’ Nalini Mahabir = Mars Petcare B

' Rachel Jorden - PepsiCo [

o Audience Q&A
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Y% cultivate

Culture Change
Carnival: A Decade of
Fun

STOP Foodborne lliness Webinar April'15, 2026
Lone Jespersen



.= cultivate
Leading Indicators of Mature Food
Safety Cultures

04
FRONTLINE OBSESSION

Frontline engagement — 49%
improvement in CoQ (n=7)

03
TEAM HEALTH

Psychosocial factors - 21%
more near-misses raised. (n=5)




Lone Jespersen, Ph.D.

{ Lone Jespersen, a compassionate leader with &
of food experience, is dedicated to revolutioni. .

practices. As the principal at Cultivate SA, she

build mature food safety cultures. Their collabor
approach has transformed hov
approaches food safety, creating heal
communities globally. Holding a Ph.D. in C

Food Safety. Lone continues to push boundaries through ti

clients. She is a visiting professor at UCLan, UK and

contributing to various organizations like GFSI and |A

and a board member of STOP Foodborne lliness, she further

commitment to eradicating foodborne iliness and creatir

world.

About Book

This book is all about why food companies need to change |
their culture and how it affects food safety. You'll find r :
retailers, and regulators that can help you set and gui

Through case studies and five key takeaways from a de
safety, you'll get practical and inspiring ideas on how to

and celebrating your food safety performance. The book
earned lessons from the core team at Cultivate SA and the am
friends they've worked with around the world.

And guess what? All the proceeds from this book

go to Stop Foodborne lliness. This organisation is

made up of people who've been hurt by unsafe

food and wants to work with all of us to eradicate

sca n QR to foodborne iliness. One culture at a time.

order your
CO pieS! $% cultivate 2 e - Proceeds go to

Stop Foodborne
lliness.

Foodborne
lliness



Nalini Mahabir
Global Quality Culture Lead

Mars Petcare
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1911

Five
Principles

“The consumer
IS our boss.”

MARS | ABdf: &
Petcare Werld For Fels

Food & Nutrition



Handwashing Challenge

HIGIENIZACAO DAS MAOS - =
seck 10058 LES ma on KA LIS ”

“* Make it FUN and INTERACTIVE - but PURPOSE Driven

MARS | ABdler &
Petcare Wetld ot Fels

Copyright © 2025 Mars, Incorporated — Confidential 12



Loved Ones Photo Boards

*** Food Safety & Quality is Personal

MARS

Petcare

Copyright © 2025 Mars, Incorporated — Confidential 13
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John Petie
Director of FSQA & EHS

Kayem Foods

Alliance «
Stop
Foodborne lllness

A program of Stop Foodborne lliness

p2Y U.S. FOOD & DRUG

ADMINISTRATION

Human Foods Program



Behavior Based HACCP
John Petie



By The Numbers

Generations and counting
family-owned company

100+ years

of meat-crafting

I ! -' ] expertise

N Team Members

i
Delivering over
Donating over
200k lbs.
pou nds To communities
annually in need

Over

Brands

Products and Varieties @ b @ @
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Food Safety Culture Maturity Ladder

Excellence

R Food jasa
" Shared Value

.’; Proactivity

&2, Compliance / =

* 7~ Firefighting Mode

From Risk-Driven to Culture-Driven

Mindset « Ownership » Performance

I FOODS I



Compliance HACCP to Cultural HACGP

Previous
* Industry-wide, recognized formal 3-day HACCP training

* Focus is on “How to build”

* Does not focus on behaviors / norms / practices / habits and so on.....
* Focus tends to be on policing and not behavior

* Typically, firefighting / compliance

» 2016 onwards — my focus has been on behaviors, cultural
maturity and its development.




Compliance HACCP to Cultural HACGP

* Purpose & Alignment — Shared values
* Behaviors, Norms & Shared Expectations

» Solve problems as a team (Creative Problem-Solving workshops
(CPS))

Responsibility & Accountability across the board

Enabling not Policing
The final word — BEHAVIORS are the final food safety control




Food Safety Culture - Behavior Based HACGP

* People do what makes sense in their system
* Culture is shaped by People, Process, and Purpose
* Unsafe behavior often reflects system pressure
* [ eadership actions set true priorities
 Designs systems that support correct decisions
 Behavior Based - Verifies behavior, not just paperwork
* Reinforces stopping product when control is uncertain
 Operations: stop and protect when exposure is unclear
* food safety cannot be sacrificed for operational convenience

I FOODS I



How We Know It's Working

* Earlier product stops and risk escalation
* Increased near-miss and concern reporting
* Fewer repeat sanitation findings
» Calm, learning-focused deviation response

I FOODS I



Call to Action

Take Action to Strengthen Food Safety Culture

* Embed behavior-based HACCP practices across teams and remember,
Leadership responses shape daily decisions

 Safe behavior must be the easy and expected choice - when our people
succeed, HACCP succeeds. Reward accordingly.

* UUse data and teams to drive proactive risk reduction

* Root Cause - CPS (6Y, Fishbone, Brainstorming, Bullet Proofing, Mind-mapping,
WWW etc.)

* Foster cross-functional responsibility and accountability

I FOODS I



Food Safety Culture Maturity Ladder

Excellence

3 Food /asa
"W Shared Value

.’; Proactivity

?\, Compliance / =

* .7~ Firefighting Mode

B From Risk-Driven to Culture-Driven

Mindset « Ownership * Performance
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Thank You



Rachel Jorden
Research & Development Associate

Principal Scientist
PepsiCo




V') pepsico

Food. Drinks. Smiles.

N Food

FOOD SAFETY
GAMIFICATION

Prepared for Alliance to STOP Foodborne lliness
April 15, 2026
Rachel Jorden
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PepsiCo products create smiles globally, available in
more than 200 countries and territories around the
world. Our portfolio includes a wide range of foods and
drinks, including many iconic brands that generate
more than $1 billion each in estimated annual retail
sales.

FOOD. DRINKS. SMILES.

Nearly More than
$94 billion 200

net revenue in 2025 countries + territories

Many iconic Approximately
billion-dollar 306,000
employees*

*As of December 27, 2025
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CREATING SMILES THROUGH OUR BRANDS




PEPSICO FOCUS ON CELEBRATING FSQ CULTURE BEGAN IN 2016

GFGC Townbhall, Inaugural WFSD,
S weekly leader log Celebration
cELEsRATES messages, in a Box, video,
‘(I)vLﬁ\TII:I'eé articles & digital leader quotes;
signage WQM continues
2017 2019
2016 2018
Inaugural WQM Focus on Water
logo, weekly video, Global Food
Quality quotes Safety Standards
on portals, announced
leader video, &

featured articles

The PepsiCo Way is
incorporated,
Guardians of Food
Safety game
introduced, SLT
video, articles

New WEFSD
logo design,
Fireside Chat
series, GFSI

blog: “FS
Culture
Starts with

»

2021

“FS is Everyone’s

Stop Business” video

ﬁdebome & PEP hosts

lliness Frank Yiannas; i :
\ P FS&Q Begins

with Me” video,
& STOP partners
hosted; WFSD
Digital Escape
Room

[1

WORLD FOOD

SAFETY DAY
2022

FOOD
SAFETY
DAY

“""‘"-l—_

FORUM

2023

2022 2024
Food Safety Recipient of FMI
specific training is Food Safety

added into the PEP
Code of Conduct,

Innovation Award,
hosted WFSD

FS Culture & Virtual Chat, Panel
Heroes are Discussion, &
introduced, FSQA Culture of
hosts Risky or Not Excellence
Podcast event, join Townhall, FSQ
Alliance to STOP Management
Foodborne lliness System Handbook
released

WESD Science in
Action panel
discussions with
industry partners &
expert scientists;
WQM Consumer
Experience panel &
Thinking Differently
podcast;
Countdown to WFS:
Food Safety
Heroes in Action!
Game Series

tly

# WORLDf, [

Date: Monday, Decomber 1
Time: 3:30AM - 10:30AM US Exstern

Join on Tesms!.

'\g, pepsico

Food. Drinks. Smiles.



Highlighting Gamification at PepsiCo

* Why do we use it:
— Fun, interactive, EFFECTIVE!
— Increases engagement
— Can be low lift/high lift

- How do we use it:
— Training, awareness, etc.
— Examples...

2 pePsico CELEBRATES

WORLD FOOD
SAFETY DAY
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In Act

Food Safety Heroes

2025 Games

Food Safety is

everyone’s
business ﬁ

Food Safety is

s no-bodies
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Onsite ACtiVity
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Daily Production Schedule e PI‘Od UCtiOn SChedU“ng
4 using an Allergen Matrix

i v
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Our compa
that are safe
customer a
this by:

Food Safety Escape Room for

fictional Chocolate Company

E’S - Ensuring =
continuo® e S E— In
v FOOD SAFETY management system. YT ' FINISH
E POLICY - Establishing and reviewing food safety
1°) objectives at all levels of the organization. sWef
O - Creating awareness and fostering ownership: ¢ -
™ Food Safetyis _ _ () '_business! \
g Food Safety Messaging — missing letters Handwashing Steps
N [_smrrT |




AUDIENCE Q&A
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NEXT WEBINAR

May 14th @ 3:45pm CST
Food Safety Culture Debate Club:
LIVE and Hybrid from the Food Safety Summit

Get ready for a fast-paced, debate-style showdown as two teams
go head-to-head on some of the most contested questions in food

safety culture.

i

Sto

Foo?iborne lliness
I

Learn more & register!
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