
   

 

Food Science, 

Technology and 

Safety 

Communication with 

the Media 
Ben Chapman  

North Carolina State University 

September 19, 2013 



Why did my grandmother 

overcook pork? 

 



 



 



 



Media? 

• Traditional media does 

not exist alone 

• You must have some 

idea about social media 

and how to monitor, use 

and evaluate messages 



Effective messages 

• Understand the target audience 
o Consider sociocultural factors 

o Recognize individual perceptions 

o Identify appropriate media 

• Reliable and rapid messaging: repeat it 
o Receiver has control 

o Message is in temporal context 

o Multiple channels/message types with same objective 

 
Designing effective messages for microbial food safety hazards 

Food Control 21 (2010) 1–6  

CaseyJacoba Lisa Mathiasenb, Douglas Powell 

 

  



Effective messages 

• Have to be clear 
o The world runs on 

visuals/infographics 

• Test and evaluate 



 



Food safety communication 

philosophy 

• Anyone who tries to make a distinction 

between education and entertainment 

doesn`t know the first thing about either 
o Marshall McLuhan, 1967 

• The medium is the message 
o Understanding media: The extensions of man 
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From the literature 

• Using stories and narratives better than 

statistics alone 
o Cole, 1998; Cole, 1997; Howard, 1991; 

Leventhal, 1970; Morgan et al., 2002; Slater 

and Rouner, 1996 

o Frewer et al.,  

• Put food safety into context 
o Leventhal et al., 1965; Lordly, 2007 

• Generate dialogue 
o Ajzen, 1991; Bohm et al., 1993; Dignum et al., 

2001; Schein, 1993 

• Surprising messages 
o Shannon, 1948 
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Surprising message? 

•  "Upon indigestion, the larvae are 

freed from the cyst by and then 

proceed to migrate to the 

intestine. Here they develop to 

maturity and after fertilization the 

adult worms produce living 

embryos which invade the blood 

stream and are carried to all, or 

nearly all, of the voluntary 

muscles of the body.” 



 



Myth: Our food safety issues 

would be fixed if… 

• We just had more education 



http://www.canadiangrocer.com/top-stories/the-rise-of-the-food-e-vangelist-29983 



“But don’t call them activists,” said Eatherton. “They’re 

willing to listen/change their mind.”  

 

Ketchum’s researched showed this group generates at 

least 1.6 million conversations about food every week, 

either through conversations in person (50%); blogging 

about the food industry (14%); or engaging online 

(18%). 

 

Forty-eight per cent of food e-vangelists are under 35 

years old, largely female (62%), with families (46%). 

http://www.canadiangrocer.com/top-stories/the-rise-of-the-food-e-vangelist-29983 



 



Messages in 140 characters 

• CDC director of the National 

Center for Health Marketing, 

Dr. Jay Bernhardt, explained that 

the effectiveness of the 

agency’s communications 

through social media is 

dependent upon public trust, 

which is developed by speaking 

the audience’s language 

 



 



 



 



 



 



 



 



 



Beef Products International 

• Founded 1981 

• submitted process in 2002 to remove protein from fat 

after cattle slaughter and inject with puff of ammonia 

• USDA scientists raise objections internally in 2002, 

calling the product pink slime 

• Pink slime highlighted in 2009 Pulitzer-Prize  

winning N.Y. Times story about E. coli O157:H7 

 



Beef Products International 

• BPI vows more transparency, begins testing 

for big-six non-O157 STECS 

• Jamie Oliver creates pink slime yuck factor, 

April 2011 

• McDonald’s and others stop using beef with 

pink slime Dec. 2011 

• March 7, 2012: ABC News  

 

 



 



 





 





Asking servers 

• “The cook knows it’s 

done by how it feels.” 

• “Medium rare is safe- 

people get it all the 

time.” 

• “Medium rare is safe. It 

will be cooked to about 

135F.” 



 



 



 



 



 



Chobani 

 



 



 



If I was them 

• Take the discussion back 
o  instead of responding to complaints begin to tell a story. 

• Starts at the first complaint they had 

(consumer/retail) get the people involved to 

sit and say what they heard and what they 

did 

 



Chobani continued 

• 1-2 min vignettes from 

customer service, 

QA/food safety, COO  
o Say how they got from Aug 24 to 

today. And continue these 

vignettes through the process of 

figuring out what the issue was 

o Explain the mold, what the 

possible sources are and exactly 

how they are trying to find the 

problem/fix it 

 





 



What do you do 

• Have a story 

• Have science/data to back that story up 
o There is never zero risk – consumers have been led to 

believe that there are guarantees 

• Tell your story in a genuine way 

• Engage in dialogue proactively and reactively 

• Evaluate 

 



www.foodsafetytalk.com 
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