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What is a Food Safety Culture 
 

What is the significance of food safety culture? 
Food safety culture refers to the shared values, beliefs, and behaviours among people within a 
business that impact how they manage food safety, which is cri�cal to the health, reputa�on, and 
financial success of that business. 

Crea�ng and fostering a posi�ve food safety culture is vital for ensuring the safety of our food, 
reducing expenses, and increasing business efficiency.  

Dairysafe places significant emphasis on food safety culture because it’s good for business and 
delivers posi�ve food safety outcomes.  

Through the Dairysafe Food Safety Culture Award, outstanding dairy businesses are acknowledged 
for their remarkable progress in developing and improving food safety culture within their dairy 
processing opera�ons. 

 

What advantages does food safety culture offer your 
business? 
Business risk – A robust food safety culture reduces the risk of product failure, harmful 
contaminants, and foodborne illness. By priori�sing awareness, accountability, and responsibility, 
your business can easily iden�fy, control, and monitor food safety hazards, encouraging employees 
to report and resolve issues, follow protocols and standards, and pursue con�nuous improvement. 

Customer trust and loyalty – A posi�ve food safety culture is crucial for enhancing customer 
sa�sfac�on and loyalty. Customers priori�se safe and high-quality food products and trust businesses 
that priori�se food safety. Transparency, communica�on, and feedback can establish trust and 
credibility with customers and stakeholders, differen�a�ng your business from compe�tors and 
increasing its market share. 

Legal responsibili�es – A strong food safety culture is crucial for businesses. It goes beyond 
legal compliance and aims for excellence. Establishing systems, prac�ces, and behaviours that 
promote food safety is essen�al. This can help your business obtain cer�fica�ons, enhance your 
reputa�on and compliance status, and increase your compe��veness. 

Opera�onal efficiencies and profitability – Improving food safety culture can posi�vely 
impact your business's profitability and efficiency. A strong culture encourages teamwork, 
innova�on, and collabora�on, leading to beter performance and processes. It can also increase 
produc�vity, quality, and profitability through waste reduc�on and fewer errors. Addi�onally, such a 
culture can enhance employees' skills and knowledge, crea�ng a posi�ve work environment that 
helps retain staff. 
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Adapt to changing needs and expecta�ons – A strong food safety culture is essen�al for 
a business to adapt to changing customer expecta�ons, regula�ons, and the market. Priori�sing 
safety and quality will help your business meet new requirements and maintain customer 
sa�sfac�on. Being adaptable enhances food safety and strengthens the ability to meet market 
demands, fostering trust and loyalty among customers. Keeping up with trends, technologies, and 
best prac�ces will help your business to an�cipate and respond to emerging risks, preferences, and 
demands. 

Business outcomes – A posi�ve food safety culture requires engagement from leaders and 
everyone in your business, leading to beter employee reten�on, commitment, engagement, job 
sa�sfac�on, and business performance. 

 

Strategies for establishing food safety culture in your 
business. 
1. Iden�fy how you can include comprehensive training and cer�fica�on programs for employees to 
ensure they have the necessary knowledge and skills to maintain and improve food safety standards. 

2. Priori�se food safety outcomes over financial considera�ons. Cu�ng corners when it comes to 
food safety can have serious consequences for your business and your customers. 

3. Acknowledge and reward employees who consistently implement food safety best prac�ces. This 
will help create a posi�ve culture around food safety and encourage others to follow suit. 

4. Encourage employees to report any concerns or issues related to food safety and empower them 
to take ac�on when necessary. This will help your business to address poten�al problems before they 
become larger issues and demonstrate your commitment to keeping clients and customers safe. 

5. Effec�ve and open communica�on is not only important but also crucial in crea�ng a robust food 
safety culture within your business. To achieve this, it is impera�ve to ensure the workforce is 
informed, included, and engaged. Ways to promote food safety culture can be in policy statements, 
newsleters, and displaying informa�on and promo�onal signage throughout the business. This can 
inspire and mo�vate employees to priori�se and maintain a food safety focus.  

Moreover, it is essen�al to establish mul�ple communica�on channels within and between teams 
and ver�cally up and down through the business. Encouraging staff to openly communicate their 
concerns is essen�al in iden�fying poten�al gaps in food safety and addressing them effec�vely.  

To ensure that food safety culture remains a priority, it must be included in regular staff mee�ngs 
and management mee�ngs. This will help gauge the effec�veness of the food safety measures and 
iden�fy areas for improvement. Ul�mately, promo�ng open communica�on and priori�sing a food 
safety culture will help build success, minimise costs, and deliver posi�ve food safety outcomes. 

 


