
Social Media 101 –

What Food Companies 

Need to Know

Dr. Ben Chapman 

NC State University

September 23, 2016









Food carries risk



Empathy and caring

Competence and expertise

Honesty and openness 

Commitment

Accountability

Reynolds BJ. when the facts are just not enough: Credibly 

communicating about risk is riskier when emotions run high and 

time is short. Toxicology and Applied Pharmacology 2011; 254: 

206–14.



Underlying research, 

publications  and needs 

assessment
• Review paper for social 

media approaches 
(Chapman et al., 2014)

• Survey of a sample of 
influential online moms 
(n=109) (Raymond et al, 
2016)

• Systematic review of social 
media and infectious disease 
communications (Overbey et 
al., 2016)

• Media analysis of posts 
related to school outbreaks 
(Overbey et al. 2016)



According to Ketchum, this 

population generates up to 

1.7 billion conversations 

about food weekly and do 

not see themselves as 

activists with entrenched 

beliefs around issues; they 

are an interested public. 

They have expectations 

that food companies work 

interactively to engage the 

eating public in dialogue 

and share information 

proactively and 

transparently.



Be there all the time

Engage

Anticipate the issues 

Have a story and tell it

Have the technical people, 

not the PR people do it















Social Media Use

40% said their department used social media to provide health 

information (N = 94)
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FDA and CDC 

now go on a 

journey through 

the past

When it comes to 

pathogens











What is common sense?

People use things 

differently than you think 

they do



Get it right

Hungry-Man pot pie asked 

consumers to ensure that the pie 

reaches a temperature that is 11 

degrees short of the government-

established threshold for killing 

pathogens. 

And when tested in consumer 

microwaves, and following the 

directions, it was 30 degrees short

• The risk to 

consumers 

depended on “

.”
o Jim Seiple, a food safety 

official with the Blackstone 

unit that makes Swanson 

and Hungry-Man pot pies





Washing?



Is a consumer advisory for handling 

cantaloupes prudent?



Kosa, 2007: 11% of all respondents had a 

thermometer 



California cantaloupes:
http://www.californiacantaloupes.com/our-fruit/storing-and-preparing



Do we just trust:

That the company is doing the 

right thing?

That the regulators are doing the 

right thing?







5 cases of 

E. coli  O157

Seattle July



Salmonella Newport

64 illnesses multiple outlets



234 illnesses linked to CA chipotle



55 cases of 

E. coli  O26

In 9 states



5 cases of 

E. coli  O26

In 3 states



360 illnesses linked to Boston chipotle





effective July 1, it will offer hourly 

workers paid sick leave, paid 

vacation and tuition reimbursement --

benefits that were previously only on 

offer to salaried workers.











New information has legs

Old problems arising again is interesting

People see through marketing (at least on 

social media)


