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Results 
 

Questionnaire 

 Overall the majority of the     

participants found current    

training hard to understand,  

boring and felt it should be     

improved.  

 

Quiz 

 The number of correct answers 

increased after the   improved 

training. 

 The average quiz result before 

training was 45% and the aver-

age quiz result after training was 

89% 

 

In- store Verification Audits 

 Score increased each month 

76% in October  

81% in November 

84% in December  

94% in January 

96% in February 

Cleaning Swabs 

 Cleaning swabs acceptable, an 

improvement from: 

 Bakery fridge door handle      

exceeded the acceptable 

limits in January 2011  

 Butchery chopping board       

exceeded acceptable limits 

in August 2011  

Recommendations 

 Supermarkets should design site specific training        

programmes while making use of training guides 

 Special provisions should be made for non nationals 

and those who find the English language difficult 

 As 90% of learning is visual; supermarkets should     

ensure to design an interesting and simple training     

programme. 

 Refresher training should be carried out yearly on all 

food handlers and those working in high risk areas.  

 In-store audits should be carried out more frequently, 

this will ensure a non-conformance does not go          

unnoticed for a long period of time.  

Discussion  

 

There is a clear a gap in legislation regarding the               

effectiveness of Food Safety training programmes and the 

frequency of refresher training.   

There is also a gap in legislation when it comes to testing the 

effectiveness of the current cleaning programmes in         

supermarkets.  

 

Conclusion  
 

Training should not be delivered by reading out theory alone; 

by using practical and relevant training methods, food safety 

within a food business can be significantly improved. 

Introduction 
 
In 2011 sixty-six food businesses in Ireland were served 

closure orders for breaches in food safety legislation; that is 

the highest figure since the FSAI was established. This fact 

combined with the author’s job as a Food Safety Champion 

in a supermarket led to the choosing of this topic. 

Objectives 
 
 To improve food safety in a           

supermarket through training 

and verify its effectiveness. 

 To improve the cleaning          

programme and verify its              

effectiveness. 

Method 
 
 The author chose a SuperValu in the west of Ireland and its fresh employees to  base this    

research on. 

 The in-store verification auditing document was improved and increased to once a month. 

 A new cleaning programme for the fresh areas of the store was developed, which consisted of 

training schedules being increased  and improved cleaning and chemical training. 

 Training questionnaires and quizzes were distributed; this was done to view perception and  

effectiveness of current training methods. 

 Using the data gathered through research, an improved training tool was developed. It was 

store specific and visual with simple terms and easy to follow instructions. It was designed     

using the FSAI’s training guides, the voluntary standards and the author's own knowledge. 

 Food safety quizzes, cleaning swabs and audits were used to test the effectiveness of the    

improved training programmes. 

A selection of screen shots from the improved training tool 


