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P r o t e c t i n g   

P u b l i c  H e a l t h



The Path to Washington





COVID-19

Food Safety

• No food safety concerns

• Role of existing food safety 

systems



COVID-19

The Food 
Supply

• Ensure safety of FSIS 

workforce

• Provide inspection services

• Follow CDC and OSHA 

Guidance for Meat and 

Poultry Industry



COVID-19

Executive 
Order





                                                              

                                                              
  
  
  
  
  
  
  
  
  
  
   

                   

  

  

  

  

  

  

  

   

   

              

                                   





2020 Vision: 

Focus on the Future





Existing Policies

Leading 
With Science

• Modernized Inspection

• Performance 

Standards

• Guidance Documents

• Petitions

• Research Priorities





Building

Relationships
• Congress

• Universities

• International Partners

• Federal Partners

• Stake Holders



Building

Relationships

Stakeholders





Influencing
Behavior
Changes

Consumers



FSIS Approach to Consumer Research 

5 ongoing 2 ongoing 2 ongoing



* Differences between two groups statistically significant at p < .001
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Influencing
Behavior
Changes

Consumer 

Studies 
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Why Consumers Wash Poultry



RESULTS: Cross Contamination

Of poultry washers successfully cleaned and sanitized their sink

4%

26%
Of poultry washers contaminated their ready-to-eat salads



RESULTS: 

Typical Use of a Food Thermometer When Cooking

At Home Test Kitchen

52%
76%  control

83% treatment



Ongoing 

Research



Do Right and Feed Everyone…Safely!


