
USING SOCIAL MEDIA TO IMPROVE FOOD SAFETY

How Social Media is Changing Food Safety. By The Checkit Team. We've recently published a brand-new White Paper
on 'Taking the Pain out of HACCP'.

Unlike in the past, when state-of-the-art communication was folklore or smoke signals or even the Big Four
TV networks, any kid today with a computer and Internet connection can cry wolf on a global stage. Aside
from the broadcast television networks and the thousands of cable and satellite channels, millions of people
are viewing more and more content on a host of platforms like Netflix, Amazon and others. In recent years,
applications like Facebook and Twitter have increased user engagement and essentially become the new way
people access information, find news and report what they know. She endured excruciating pain and
dehydration. After communications are disseminated to the relevant audiences, IFIC continues to monitor the
issue to determine any additional responses to it or needed follow-up. So fear, or at least caution, was an
evolutionary advantage. Most critically, the company was one of the first restaurants to introduce the
aforementioned HACCP plan, which conveyed a get-tough approach that went far beyond typical industry
practices and guidance. The E. While proactive communicators and skilled issues managers are worth their
weight in gold, they inevitably spend much of their time in a reactive mode, dealing with the things that keep
them up at night. Social media represents an opportunity for the Food Industry to enter the conversation
surrounding food safety and engage, educate, and interact with the consumer directly. Posts are then pulled in
and analyzed to determine if the sentiment is positive, negative, or neutral. Social Media gives the food
industry a platform to educate and engage with the public in a casual and accessible forum. IFIC Foundation
research consistently shows that family and friends strongly influence what a person chooses to believe and
the food consumption decisions they make. No Comments In the interest of public health, researchers at North
Carolina State University have developed a set of guidelines for using social media to communicate about
food safety. Once this is accomplished, the providers will be able to discuss and explain issues related to food
safety and ways to reduce health risks. But this process is usually quite slow. Despite the limited tactics and
technologies at the time, Jack in the Box salvaged its reputation and viability to a remarkable degree, albeit
slowly. Bold yet very human advertisements portrayed a company that knew the gravity of the situation and
was making major changes. Raw meat, eggs, poultry, and seafood should never touch ready-to-eat foods such
as fruits and veggies. Additional testing and sampling were now required. If companies, or food safety
organizations, could harness this data, they would be able to detect potential outbreaks much faster and with
far fewer resources.


