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Problem Statement / Issue Definition:

Soluble Solids?

Water 
Activity?pH? 

Regulations & 
Licensing? cGMPs?



Approach / Methods: Food Safety Sanitation & Preparation Series: cGMPs & Functionality of Ingredients

1. Recorded Lecture 2. Interactive Activity

3. Knowledge Assessment
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Results / Outcomes: Food Safety Sanitation & Preparation Series: cGMPs & Functionality of Ingredients

Implementation Of Food Safety & Quality Principles To Address Critical Issues In The 
Development Of Food Safety Practices
Shannon M. Coleman, Ph.D., Iowa State University, e: scoleman@iastate.edu
USDA NIFA FSOP: 2019-70020-30334

Program Area Pretest Mdn Posttest Mdn
Perception of Sufficient Food Safety 
Implementationa 3.00 4.00

Perception of Control over 
Scheduling How Often the Facility’s 
Waste System was Monitoredb 3.00 4.00

Perception of Knowledge about 
Appropriate Food Storage 
Temperatureb

3.00 4.00

az=-3.606; p<0.001; r=0.64
bz=-3.419; p=0.001; r=0.60

Note. Wilcoxon signed rank test was used. 

Pre & Post – Test
Four constructs towards food 
safety practices from the Theory 
of Planned Behavior 

1. Attitudes, 
2. Perceptions, 
3. Intentions, and 
4. Behavior 



Approach / Methods: Food Safety Sanitation & Preparation Series: Shelf-life & Stability
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2. Interactive Activity1. Recorded Lecture



Results / Outcomes: Food Safety Sanitation & Preparation Series: Shelf-life & stability
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Program Area Pretest M (SD) Posttest M (SD) Change

Knowledge of shelf-
life facts 2.80 (.48) 3.60 (.52) .80a

Awareness of shelf-
life impacts 2.68 (.42) 3.57 (.49) .88b

Intention to 
implement good 
shelf-life practices

5.30 (.48) 5.70 (.48) .40

ap = 0.007
bp = 0.005

Note. Wilcoxon signed rank test was used. 

Pre & Post – Survey
1. Knowledge of shelf-

life facts, 
2. Awareness of shelf-

life impacts, and 
3. Intention to 

implement good 
shelf-life practices
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