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…making excellence a habit
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We are a purpose-driven 
business focused on 
organizational resilience. 

We work for the public good to improve, 
standardize and simplify business systems

Profit is reinvested back into
BSI and never distributed

We are independent from outside influence



We convene the Shaping of Standards for critical global issues
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Shape

Share

EmbedAssess

Support

We help and support to solve 
your problems and keep you 

resilient

We shape recipes of best practice

We share 80,000+ best practice 
standards

We train and qualify your people

We help with your certification to 
ensure the discipline to do the 

right thing and a mechanism for 
continuous improvement



Why is food safety culture important?
Approximately 1 in 10 people fall ill each year by eating 
unsafe food, that’s more than 600 million people

Approximately 420,000 people die every year by eating 
unsafe food

HACCP based food safety systems have been used 
since 1960’s

Food recalls and withdrawals continue 

Something wasn’t working….



Definition

‘A company’s food safety culture is the 
shared values, norms, and beliefs that 
affect mindsets and behaviours toward food 
safety in, across, and throughout the 
company’

GFSI 2017



GFSI - A CULTURE OF FOOD SAFETY A POSITION PAPER FROM THE GLOBAL 
FOOD SAFETY INITIATIVE (GFSI) - 2018
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• No FSSC 22000 additional requirements as the GFSI requirements 
are met through ISO 22000:2018

• FSSC has published a Food Safety Culture guidance document 
which links to FSSC 22000 version 5.1

• The guidance document explains:
• How Food safety culture is covered by ISO 22000:2018
• How Food Safety culture is audited within an FSSC 22000 audit

http://www.fssc22000.com/documents/home.xml?lang=en
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Question Time



 Issues that can lead to poor Food Safety Culture
• poor communication (or miscommunication)

• lack of empowerment (or a fear-based culture)

• poor or limited training of personnel (lacking or 
outdated training practices)

• poor motivation of personnel (lack of reward or 
recognition)

• misunderstanding of the term ‘culture’



 Issues that can lead to poor Food Safety Culture
• senior leaders not walking the talk of ‘food safety’

• a belief that food safety culture belongs to the food 
safety team

• a lack of recognition that ‘food safety culture’ impacts 
the entire organization



Common denominator in Food Safety Culture

People…  

Someone, somewhere got something 
wrong with their values, beliefs and 
behaviour and/or, their understanding of 
food safety



The 
iceberg of 
ignorance



Why culture is important to leadership

Senior Leadership

Management

Supervisory

Front Line Staff
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Adaption from ‘Quality Improvement and TQC Management’ 
Sydney Yoshida – The Iceberg of Ignorance

The Pyramid of Visibility



Building a diverse and cross-functional Food Safety 
Culture team

A mechanism to 
hear the voice of the 

front line workers



A diverse & cross-functional Food Safety Culture team

• Food Safety & Quality 
Department – OK, makes 
sense… 

• Senior Leadership
• Research and development
• Procurement
• Operations

• Maintenance
• Facilities 
• Human Resources 
• Marketing
• Sales
• IT



Engage, empower and support

Champions Influencers



Food Safety Culture reminders
• If you have people, you have a culture of food safety today

• A journey of continuous improvement and not a destination

• It’s something for your organization to embrace, from your senior leadership through to your 
frontline operational teams

• Must be embedded as a constituent part of the organizational culture and Food Safety System, 
not something to pass a food safety audit with 

• Need a plan of how to improve based on where you are now and where you want to go

• Know how to measure success, what tools will be used



What’s next?
Industry has discussed the importance of food safety 
culture for decades now, with a great deal of content 
being developed on ‘what’ food safety culture is and 
‘why’ organizations should do more.

The missing piece has always been a lack of practical 
guidance in ‘how to’ understand, measure and sustain 
continuous improvement of an organization’s culture of 
food safety.



What’s next?
A Publicly Available Specification (PAS) is being 
developed to bridge the gap between what food safety 
culture is and how an organization can measure where it 
is today and how to effect positive changes to sustain 
continuous improvements moving forward.

PAS 320 – A practical guide to developing and 
sustaining a mature culture of food safety



 Introducing PAS 320
This PAS will provide practical guidance to organizations on 
how to recognize, change and continually improve food safety 
culture within the food and beverage supply chain, from primary 
production to final delivery to consumers.

The PAS includes guidance on how to drive culture change 
within an organization, with examples of interventions and case 
studies providing real-life examples.

This PAS is intended for any organization of any size or 
purpose across the food and beverage supply chain, from 
primary production to final delivery to consumers.



PAS 320 Steering Committee
• 3M
• BRCGS
• BSI
• Campden BRI
• Compass Group
• Cultivate
• Dairy Farmers of America
• DairySafe Victoria
• Danone
• Eagle Certification Group

• Food Design
• Food Tech Tamed
• HelloFresh
• Intertek Alchemy
• Kerry
• Lincoln University
• Maple Leaf Foods
• McDonald’s
• Musgraves
• OneHarvest

• OSI Europe
• PepsiCo
• SSAFE
• SXG
• Walmart
• Zhejiang Standards 

Institution



IAFP conference 
roundtable 
discussion

PAS 
sponsorship 
proposals sent 
to community

July 2019 September 2019

Community online 
roundtable 
discussions

August 2019

First 
sponsorship 
proposal 
returned

October 2019

PAS contract 
signed, Technical 
Author appointed & 
Steering Group 
formed 

July 2020

Sponsorship target 
achieved

June 2020

Start date of 1st

draft 

27th July 2020

PAS 320 Progress Update



Finalized draft 
submitted to 
Steering Group 
for review

Submit draft 2 
with agreed 
outcomes from 
2nd Steering 
Group meeting 
sessions

October 2020 August 2021

Steering Group 
consultation

April 2021

Public 
consultation 
process 
(4 weeks)

November 2021

PAS 320 publication

December 2022

Draft 3: updated with 
agreed outcomes 
from public 
consultation and 
Steering Group 
review process

March 2022

Final Steering 
Group meeting 

September 2022

PAS 320 Progress Update



Thank you, questions please
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