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Abstract 

Food safety has become a common subject in the news and in our everyday 

lives. Recalls documented from the United States Department of Agriculture (USDA), 

restaurant outbreaks, and people becoming severely ill from foodborne illnesses are 

becoming a common occurrence. Every year unsafe food causes an estimated 600 

million cases of foodborne illness worldwide and an 420,000 deaths.1 It’s an important 

public health issue that has many layers and complexes within it. There are so many 

hands that touch food from farm to plate. It’s everyone’s responsibility to be educated 

on food safety and to apply those skills and knowledge with each food that is touched. 

The increase of trade, globalization, and consumers eating food outside of the home 

has made for a longer and more complex food supply chain. It's critical that there is 

collaboration between the government, producers of food, and consumers to strengthen 

the food safety system.2 

 One of the Healthy People 2030 goals is to “Improve food handling practices,” 

which includes reducing infections and outbreaks caused by pathogens in food, and 

increasing safe food handling practices.3 Common violations that food operations are 

cited for include food contact surfaces not being properly cleaned or sanitized; toxic 

substances not being properly identified, stored, or used; physical facilities not being 

installed, maintained, and cleaned; not properly date marking; and not having adequate 

handwashing sinks supplied and accessible.4  

For my integrated learning experience, I worked with the Kansas Department of 

Agriculture (KDA) and we aimed to increase education on these topics. I helped create 

and reform educational materials for operations that are overseen by KDA with the 

Kansas Food Code 2012 which is based on the US Public Health Service (PHS) 2009 

FDA Model Food Code. It has also become increasingly important that consumers are 

educated in cooking safe food in their home and understanding food safety while they 

are dining out. Connecting consumers with updated and new information can help 

reduce the amount of foodborne illnesses caused at home and from eating out. This is 

why I also assisted Kansas State Research and Extension (KSRE) staff on 1) creating 

new educational materials and updating ones for consumers, and 2) identifying gaps in 



 

publications available within their online bookstore. This paper is a detailed summary of 

my experience in the field.  

 

Subject Keywords: food safety, food establishments, restaurants, consumers, 

educational materials, food code
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Chapter 1 - Literature Review 

Food safety is an aspect of everyday life, and most of that responsibility lies in 

someone else’s hands when dining out or picking up food. When dining out, we are 

more susceptible to foodborne illnesses caused by someone else preparing our food. 

Luckily, foodborne illnesses are very preventable given that people who are preparing 

and handling food have the proper education. Communication and training are key, from 

workers in the fields to employees serving the food. The food system contains many 

moving parts and numerous hands are involved.  

In the United States, food safety came to the forefront with the Pure Food and 

Drug Act, which was passed in 1906 and banned the interstate transport of unlawful 

food and drugs. As far as food was concerned, it was illegal to “add ingredients that 

would substitute for food, conceal damage, pose a health hazard, or constitute a filthy or 

decomposed substance”.5,6 The Federal Meat Inspection Act (FMIA) was also passed 

after a disturbing book called “The Jungle” by Upton Sinclair was published. It was 

about the meat packing industry in Chicago and it gained much popularity. The FMIA 

authorizes the United States Department of Agriculture (USDA) to conduct continuous 

inspection and uphold standards for the slaughter of food animals.5,6 

The Food and Drug Administration (FDA) writes the Food Code which gives all 

levels of government a template of scientific food safety regulations for food service 

establishments. It is a guide to help regulators to create or improve their food safety 

practices.7  

The FDA Food Code leads us into the FDA’s Retail Food Safety Initiative. This is 

a prevention plan to reduce foodborne illness from a retail perspective. It is meant to 

“Encourage widespread, uniform, and complete adoption of the FDA Food Code.” This 

is intended to create consistency, which helps inspectors, employees, and businesses 

eliminate confusion. It also assists with keeping regulations current and relevant with 

the newest emerging scientific findings that back the rules themselves. Not only does it 

keep consistency within the food industry, but also helps consumers understand food 

safety regulations.8  
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From a public health perspective, the Healthy People 2030 goals are a great way 

to see where the priority areas are to keep our country safer.  Healthy People 2030 

creates goals for each decade in the United States and they focus on the social 

determinants of health. The social determinants of health target the big picture by 

including factors like healthcare, education, community, environment, and economic 

stability to overall health.  

One of the Healthy People 2030 goals is to “Improve food handling practices.” 

Within this umbrella goal are more goals that pertain to reducing infections, increasing 

correct handwashing techniques, reducing outbreaks, and increase the use sanitary 

measures while handling food.9 

Sub-goals under this umbrella include:9 

 Reduce infections caused by Campylobacter 

 Reduce infections caused by Shiga toxin-producing E. coli 

 Reduce infections caused by Listeria 

 Reduce infections caused by Salmonella 

 Increase the proportion of people who wash their hands and surfaces often when 

preparing food 

 Increase the proportion of people who use separate cutting boards when preparing food 

 Increase the proportion of people who cook food to a safe temperature 

 Increase the proportion of people who refrigerate food within 2 hours after cooking 

 Reduce outbreaks of Shiga toxin-producing E. coli, Campylobacter, Listeria, and 

Salmonella infections linked to beef, dairy, fruit and nuts, leafy greens, and poultry 

 Reduce the number of norovirus outbreaks 

 Reduce the number of food allergy reactions requiring emergency treatment  

 Increase the proportion of delis where employees wash their hands properly 

 Increase the proportion of delis where surfaces that touch food are properly cleaned and 

sanitized 

 Increase the proportion of delis where foods are refrigerated at a safe temperature 

 Increase the proportion of delis where hot foods are kept at a safe temperature  
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The COVID-19 pandemic opened the door to even more issues in the food industry 

and, amidst the chaos, a study was conducted. The article is “COVID-19 pandemic 

underlines the need to build resilience on commercial restaurants’ food safety”.  It 

identified an important point that “clear, direct, and science-based communication aimed 

at all restaurant staff is essential to build active resilience so that in a post-pandemic 

scenario, restaurants can work more safely than they did pre-pandemic.”10  The authors 

also reported that leaders in the food industry should be clear, transparent, and prompt 

with their communications to maintain the accuracy of safe food handling practices.10 

The Kansas Department of Agriculture (KDA) is integral in keeping food for 

Kansans safe. The KDA was the nation’s first state department of agriculture. Its 

mission is “Helping to ensure a safe food supply, protecting natural resources, 

promoting public health and safety, protecting animal health, and providing consumer 

protection to the best of our ability.” Their divisions and programs include: 

 

1. Agricultural Laboratory 

2. Agricultural Marketing, Advocacy and Outreach Team 

3. Dairy and Feed Safety Program 

4. Division of Animal Health 

5. Division of Conservation 

6. Food Safety and Lodging Program 

7. Grain Warehouse Inspection Program 

8. Meat and Poultry Inspection Program 

9. Pesticide and Fertilizer Program 

10. Plant Protection and Weed Control Program 

11. Division of Water Resources 

12. Weights and Measures Program 

 

The Food Safety and Lodging Program encompasses many important tasks 

including handling food safety inspections at food establishments, providing education 

and resources to these operations, and addressing public complaints. I worked with the 

program manager Amber Grisamore who has an extensive background in food safety 
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and hospitality.11 Updating and creating educational materials was a goal during my 

time with KDA and KSRE because of the significance of communicating food safety 

practices to consumers and food establishments. The main focus was on topics that 

related to the most commonly cited Violations, which include:4 

 

1. Food contact surfaces cleaned and sanitized 

2. Toxic substances properly identified, stored, and used 

3. Physical facilities installed, maintained, and cleaned  

4. Proper date marking and disposition 

5. Adequate handwashing facilities supplied and accessible  

 

Kansas State Research and Extension (KSRE) provided the opportunity to 

experience food safety education from the consumer perspective, including analyzing 

the need for new and updated topics related to food safety. Their mission is as follows: 

“K-State Research and Extension is dedicated to a safe, sustainable, competitive food 

and fiber system and to strong, healthy communities, families and youth through 

integrated research, analysis and education.” They provide information, resources, and 

services for the following topics: 

 

1. Adult Development and Aging 

2. Community Development 

3. Crop Production 

4. Family and Child Development 

5. Family Resource Management 

6. Farm Management 

7. Horticulture 

8. Livestock Production 

9. Natural Resources 

10. Nutrition, Food Safety, and Health 

11. Youth Development 
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My mentor at KSRE was Dr. Londa Nwadike who is an extension associate 

professor of food safety for Kansas State University and the University of Missouri. A 

few of her responsibilities include creating programs related to food safety that are 

aimed around the consumer, grower, and farmers’ market vendors. Previously, she 

worked for the Food and Agriculture Organization of the United Nations in Rome, Italy.12 

My main focus during this integrated learning experience was to improve 

communications that provide current and scientific food safety information and are 

distributed to consumers and food establishments. 

  

Chapter 2 - Learning Objectives and Project Description 

I started my integrated learning experience in the Spring of 2022 and completed 

my hours in November 2022. I began with KDA by updating educational materials on 

their website to be used to distribute at food establishments. Writing pieces for their 

quarterly newsletter and assisting with a food safety video by editing the content and 

adding additional food safety information were additional tasks that broadened by 

knowledge.  

 

Kansas Department of Agriculture (KDA) Learning Objectives: 

1. Gain knowledge and understand information in the Kansas Food Code (based on 

the US PHS 2009 FDA Model Food Code) as it relates to food establishments  

2. Update and create food safety educational materials for food establishments  

3. Gain insight and relay information on popular food safety topics to KDA 

stakeholders via newsletter articles  

4. Assist with updating the Focus on Food Safety (FOFS) educational video  

5. Create a review for food establishments to check their knowledge after the FOFS 

video 

 

Throughout my time with KDA, I was able to understand how the Food Safety and 

Lodging Program functions and what responsibilities lie within the purview of this 

program. As a team, we determined which handouts on their website should be updated 
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and enhanced. I then worked to edit these materials and attended several meetings with 

their program manager to get feedback from my work on the handouts. KDA has a 

program called the Food Protection Task Force that sends out a quarterly newsletter for 

food safety and defense experts, with goal of sharing current resources and science-

based recommendations.13 As topics arose for the quarterly newsletter, I studied them 

and wrote related articles. The topics subjects included: 

 

1. Hepatitis A – which causes disease of the liver and can be spread by a food 

handler that is infected not properly handwashing.  

2. Bacteria, Enterics, Amoeba, Mycotics and (BEAM) Dashboard for Salmonella – 

interactive tool used by the CDC that shows trends on outbreaks of Salmonella 

by year, month, and state. The goal of this tool is to better understand illnesses 

from food and animal contact.  

3. National Outbreak Reporting System (NORS) – this is a system that shows 

foodborne illnesses, outbreaks, hospitalizations, and deaths. This interactive 

system lets people filter through by year, state, setting, food, etc.  

4. United States FDA New Era of Smarter Food Safety – include food safety goals 

to reduce food contamination and increase traceability. 

 

This also gave me an opportunity to familiarize myself with the FDA Food Code and 

gain knowledge on what inspectors look for during their visits. During the end of my 

hours with KDA, I was introduced to the district manager who was creating a Focus on 

Food Safety video. The video is a slideshow presentation with voice recordings over it 

to explain the food safety concepts. I was asked to assist editing the slideshow 

presentation that goes along with the voice recordings. I then made a review by creating 

interactive slides within the presentation for employees or learners to test their 

knowledge on the highlighted topics.   

 

My experience with KSRE was focused on educational materials related to a 

consumer audience instead of food establishments. I learned a lot more about how 

KSRE impacts the community and all the programs they implement. They teach classes 
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on food safety, nutrition, horticulture, 4-H and other topics. They offer resources such as 

a shared kitchen community kitchen for farmers and food entrepreneurs to improve their 

products and build their business. KSRE even reaches out to encourage farmers’ 

markets to be more diligent with food safety. With KSRE, I was able to analyze their 

bookstore topics on food safety and identify gaps in educational materials. Their 

bookstore is an official repository of information available to the public. I created a 

survey to send out to the family, and community wellness extension agents throughout 

the state after completing the Institutional Review Board (IRB) training to understand 

how to eliminate bias and understand the privacy of respondents when doing an 

experiment or survey. This survey I created will be distributed to respondents in the 

future by the state food safety specialist to understand the needs from the extension 

agents point of view. I then helped to identify duplications of work and create and 

update educational materials about food safety for consumers.  

 

Kansas State Research and Extension Learning Objectives: 

 

1. Update food safety educational materials for consumers (KSRE) 

2. Analyze KSRE bookstore food safety topics for consumers  

3. Identify topics that could be added 

4. Understand GMO concepts and update educational materials on the topic 

5. Create educational handouts on at home kitchen cleaning and food safety and 

meal delivery services 
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Chapter 3 - Results 

My experience with KDA resulted in 13 new handouts that were based on 

previous information and the Kansas Food Code (based on the US PHS 2009 FDA 

Model Food Code). Those 13 handouts covered the following topics: the big 6 

foodborne illnesses, hot and cold holding guidelines, cleaning frequency of in-use 

utensils, employee illness policies, manual cleaning and sanitizing, labeling guidelines, 

frequently asked questions about recalls, handwashing guidelines, and date marking 

guidelines. Once these have moved through the channels of approval by the division 

that approves and sends off materials for translation, they will be on the KDA’s website. 

These handouts are just the start of the handouts that will be updated on their website 

under “Educational Materials – Food Safety”. A list of previous handouts are linked 

here:https://agriculture.ks.gov/divisions-programs/food-safety-lodging/food-safety-

educational-materials. 

 By completing the above tasks, I gained knowledge about the FDA Food Code, 

how local governments oversee and regulate food establishments, and the importance 

of having information readily available for those who want to learn about food safety. It’s 

important to be timely and efficient when keeping these communications available to the 

public. As science emerges and we understand more about the food system and food 

safety, it is critical to have different modes of communication to reach our audience that 

works with food and serves consumers every day.  

 The topics for the newsletter gave me time to study and better comprehend the 

resources available for food safety professionals such as the BEAM Dashboard for 

Salmonella. The Focus on Food Safety video gave me the opportunity to study their 

Focus on Food Safety curriculum and understand what they are focusing on teaching at 

food establishments.  

All of these experiences helped me broaden my thinking about food safety 

subjects. Below is a table and figures that I created during my time with KSRE.  

 

 

 

https://agriculture.ks.gov/divisions-programs/food-safety-lodging/food-safety-educational-materials
https://agriculture.ks.gov/divisions-programs/food-safety-lodging/food-safety-educational-materials
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Table 3-1 Food Safety Topics Covered in KSRE Bookstore 
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Figure 3-1 Food Safety Topics Covered in KSRE Bookstore Pie Chart 

 

 

Figure 3-2 Food Safety Topics Covered in KSRE Bookstore Bar Chart 
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I categorized and grouped the topics available on the KSRE bookstore that 

related to food safety. The KSRE bookstore has information on 4-H youth development, 

administrative and research reports, crops, economics, environment and natural 

resources, equipment and structures, food, forestry, health and safety, home and family, 

insects, lawn and garden, and livestock. However, I focused only on the food safety 

specific topics. These topics came in the format of a handout or booklet that are 

available to the public. This was done to understand what might be lacking in the 

bookstore and what topics are sufficiently covered. Most topics (25%) were on food 

preservation which included subjects like drying meat at home, pressure canning, and 

preserving vegetables. The next highest category was growers/producers/sellers, which 

included subjects on selling food, food labeling, and best practices for food safety. The 

third biggest category was kitchen and cooking safety. This category had informational 

materials on safe food storage, elevation and temperature differences, and general food 

safety at home.  

What I gained from this analysis was that there is a big group of materials for 

preserving food safely and maintaining safe food at home for the consumer. It was great 

to see how many materials are available for farmers and growers to better describe 

complex regulations and simplify food safety plans. This analysis can be used to add or 

update topics within the KSRE bookstore for broader access to reliable and scientific 

information on food safety. There was not any information about food safety and meal 

delivery services. This created an opportunity for me to put some information together 

that highlights tips on food safety and delivery services for consumers. I wrote tips on 

this and sent it to the food safety state specialist who is forwarding that to the 

department within KSRE that handles marketing and website publications. As I 

collaborated with my preceptor on this project, I was asked to create a short survey for 

family and community wellness extension agents throughout Kansas. The purpose of 

this survey is to gain insight on what topics within nutrition and food safety they would 

like to see updated or created.  
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Figure 3-3 Survey Draft Created for Family and Community Wellness Extension 

Agents KSRE 
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Chapter 4 - Discussion 

My experience supported the idea that communication is key for keeping 

consumers and food establishments informed about food safety. Not only did I gain an 

improved understanding of the FDA Food Code, which is the basis of the work food 

safety professionals do, but I got to see the intensive and complicated behind the 

scenes work. It certainly takes the government agencies, stakeholders, food 

establishments, and consumers alike to maintain the integrity of the food system and 

prevent foodborne illnesses. It also became clear that to continue updating current, and 

creating new information, it takes time and a lot of hours. Government agencies have a 

lot on their plates and immediate tasks may take priority over updating information, 

which can be tedious. The work is nonetheless important, and it is the first step to 

reaching our intended audience to begin the conversation about food safety. The 

newsletter articles pushed me to be up to date on the new and current topics in the 

news and what reminders might be helpful for those food safety professionals.  

The Focus on Food Safety video that I assisted with is a great way for KDA to 

reach their audience without having to have a physical staff member at each food 

establishment location. Their idea with this video was to create it so food establishments 

and interested parties could play it for educational purposes whenever needed. The 

review I created highlights topics like Temperature Control for Safety (TCS) foods, 

minimum cooking temperatures, the temperature danger zone, the big 6 foodborne 

illnesses, thawing products, steps for washing and sanitizing equipment and utensils, 

chemical storage, reheating products, handwashing procedures, and cross-

contamination. In the future, my project that I started with KDA could be continued by 

another intern or employee who has the same passion as I for communications about 

food safety. 

One of the biggest takeaways for me was making the connection that it is a team 

effort and knowledge from different aspects throughout the food system are necessary 

to the integrity of improved food safety. Kansas is unique in that it has a huge 

agricultural community that is prioritized, so the motivation is clearly there to keep food 

safe and be the leaders in the industry. Experts from the field that have different 
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backgrounds are so valuable to being the voice of education and prevention. I found 

that the work can be tiresome and tedious by consistently adapting to change within the 

food system. Going forward, more work needs to be done with the existing handouts 

that KDA has on their website that includes more food safety topics. Government 

agencies typically have more processes and checks to go through when getting 

information out to the public. This is good because it increases accuracy and makes the 

information more reliable. There are many people that are passionate about public 

health and food safety that are working together to keep the food supply safe.  
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Chapter 5 - Competencies  

Student Attainment of MPH Foundational Competencies 

Table 5.5-1 Summary of MPH Foundational Competencies 

Number and Competency Description 

19 

Communicate audience-appropriate 

public health content, both in writing 

and through oral presentation 

I updated educational materials that 

addressed food safety issues and 

solutions for food operations in Kansas 

per the Kansas Food Code (based on 

the US PHS 2009 FDA Model Food 

Code). I changed these with the 

updated information and made them 

more visually appealing and easier to 

read for a wide audience base so that 

barriers to understand the information 

would be decreased. 

11 
Select methods to evaluate public 

health programs 

Analyzed publications on topics that 

need to be addressed and created for 

the KSRE bookstore. 

18 

Select communication strategies for 

different audiences and sectors  

 

Updated handouts based on audience 

needs. 

 

20 

Describe the importance of cultural 

competence in communicating public 

health content 

By understanding who the intended 

audience was, I was able to update 

educational materials to be more 

culturally competent for consumers and 

operations. 

21 
Perform effectively on 

interprofessional teams 

I worked with the Program Manager for 

KDA, as well as her team on 
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newsletters to address updated 

information to the public and 

stakeholders. 

Worked with District Manager of KDA 

on editing a food safety video for 

establishments. 

 

 

 
Competency 11 – I helped evaluate public health programs by working with 

KSRE on their materials that are available for all to use through the online bookstore. 

This repository of materials is very important, as it has topics ranging from farm food 

safety to nutrition. I identified emerging topics in food safety and assessed availability of 

these topics through the bookstore. In doing so, I identified needs that could be met 

through new or updated materials. I also compared materials to 1) find duplications and 

2) assess needs for different audiences such as age groups or more general audience 

bases. I created a survey that will be utilized in the future by KSRE extension agents to 

address what they think the needs of the community are for educational materials. 

 

Competency 18 – For this competency, I assisted in editing a food safety video 

that would provide food operations with easier access to food safety information. I also 

worked on food safety educational materials for operations and consumers. The 

approach to each of these audiences is different based on their needs, frequent tasks, 

and level of expertise on the topics that were addressed. It was important for me to 

understand the needs of the audience and not make any assumptions on their existing 

knowledge level.   

 

Competency 19 – I was able to meet this competency by writing on public health 

topics for the KDA newsletters, assisting with editing for a KDA food safety video, and 

creating and updating content on food safety topics for consumers and food operations. 

A priority area that KDA and I identified for this internship was updating the food safety 
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handouts that are available to the public and food operations online. I updated these 

materials per the Kansas Food Code (based on the US PHS 2009 FDA Model Food 

Code). This included adding new and updated food safety information to the existing 

handouts. It was also important to take out complicated language that was not useful for 

the audience we wanted to reach and rephrase these educational materials or 

instructions to be direct and simplified. It was also important to make these handouts 

more visually appealing with a recurring color theme and addition of helpful graphics 

that explain processes.  

 

Competency 20 – I met this competency by keeping in mind the audience we 

were serving for restaurant operations and consumers. It was important for us to first 

understand the common issues within food safety and address them in a way that is 

simple and direct to avoid confusion. The materials created during this time are 

currently being translated into Spanish to reach a broader audience. 

 

Competency 21 – I worked with the program manager for the Food Safety and 

Lodging Department for KDA, as well as her immediate team on multiple projects, which 

included writing newsletters and updating food safety educational materials. I worked 

directly with the district manager for KDA, which included attending meetings on editing 

a food safety video that will be played at operations throughout the state to keep 

employees educated and updated on important food safety information. I also helped 

with food safety educational materials for KSRE with their extension food safety 

specialist. Through meetings and emails, we collaborated to 1) identify needs for 

educational materials that should be met within the KSRE bookstore, and 2) updated 

existing materials. 
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Table 5.5-2 MPH Foundational Competencies and Course Taught In 

22 Public Health Foundational Competencies Course Mapping 
MPH 
701 

MPH 
720 

MPH 
754 

MPH 
802 

MPH 
818 

Evidence-based Approaches to Public Health 

1. Apply epidemiological methods to the breadth of settings and 
situations in public health practice 

x  x   

2. Select quantitative and qualitative data collection methods 
appropriate for a given public health context 

x x x   

3. Analyze quantitative and qualitative data using biostatistics, 
informatics, computer-based programming and software, as 
appropriate 

x x x   

4. Interpret results of data analysis for public health research, policy or 
practice 

x  x   

Public Health and Health Care Systems 

5. Compare the organization, structure and function of health care, 
public health and regulatory systems across national and 
international settings 

 x    

6. Discuss the means by which structural bias, social inequities and 
racism undermine health and create challenges to achieving health 
equity at organizational, community and societal levels 

    x 

Planning and Management to Promote Health 

7. Assess population needs, assets and capacities that affect 
communities’ health 

 x  x  

8. Apply awareness of cultural values and practices to the design or 
implementation of public health policies or programs  

    x 

9. Design a population-based policy, program, project or intervention   x   

10. Explain basic principles and tools of budget and resource 
management 

 x x   

11. Select methods to evaluate public health programs x x x   

Policy in Public Health 

12. Discuss multiple dimensions of the policy-making process, including 
the roles of ethics and evidence  

 x x x  

13. Propose strategies to identify stakeholders and build coalitions and 
partnerships for influencing public health outcomes 

 x  x  

14. Advocate for political, social or economic policies and programs that 
will improve health in diverse populations 

 x   x 

15. Evaluate policies for their impact on public health and health equity  x  x  

Leadership 

16. Apply principles of leadership, governance and management, which 
include creating a vision, empowering others, fostering 
collaboration and guiding decision making  

 x   x 

17. Apply negotiation and mediation skills to address organizational or 
community challenges 

 x    

Communication 
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22 Public Health Foundational Competencies Course Mapping 
MPH 
701 

MPH 
720 

MPH 
754 

MPH 
802 

MPH 
818 

18. Select communication strategies for different audiences and sectors  DMP 815, FNDH 880 or KIN 796 

19. Communicate audience-appropriate public health content, both in 
writing and through oral presentation 

DMP 815, FNDH 880 or KIN 796 

20. Describe the importance of cultural competence in communicating 
public health content 

 x   x 

Interprofessional Practice 

21. Perform effectively on interprofessional teams  x   x 

Systems Thinking 

22. Apply systems thinking tools to a public health issue   x x  

 

Student Attainment of MPH Emphasis Area Competencies 

Table 5.5-3 Summary of MPH Emphasis Area Competencies 

 

MPH Emphasis Area: Food Safety and Biosecurity  

Number and Competency Description 

1 

Food Safety and biosecurity: 

Evaluate solutions appropriate for 

different food safety, biosecurity, and 

defense issues in the food production 

continuum 

During my time at KDA, the educational 

materials I updated and created will help 

educate employees and food service 

workers to minimize violations. 

I was able to look at previous violations 

from different food establishments which 

deepened my understandings of the 

issues that inspectors face. 

2 

Threats to the food system:  

Examine specific threats to the food 

system and scientifically investigate 

how each can be prevented, 

controlled, and/or mitigated in the 

food production system 

During my time with KDA, we identified 

common food safety violations at food 

operations throughout the state. I 

updated the educational materials that 

related to those violations. The materials 

helped make the concepts clearer and 
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more concise for employees. Education 

on these topics and exposer to the 

concepts can help mitigate violations.  

3 

Food safety laws and regulations: 

Differentiate key U.S. food safety 

regulatory bodies and their unique 

legislative authorities, missions, and 

jurisdictions 

The FDA food code and the Kansas food 

code co-inside and during my time at 

KDA, I studied the food codes to 

understand how to increase accuracy in 

educational materials. The Food Safety 

and Lodging program is tasked with 

conducting inspections and handling 

complaints from the public. 

4 

Food safety policy and the global 

food system: 

Analyze and distinguish how food 

safety and governmental biosecurity 

policies, globalization, and 

international trade cooperation 

influence public health 

Foodborne illnesses and outbreaks 

impact millions of people each year. KDA 

is very intentional with upholding the food 

standards and regulations at food 

establishments throughout Kansas. It is 

beneficial for food establishments to 

protect their business by decreasing food 

safety risks. This protects them and the 

public mutually.  

5 

Multidisciplinary leadership: 

Contrast the food safety and 

biosecurity technical needs of 

different stakeholders and make 

judgements as to the appropriate 

methods of collaboration 

The team at KDA is diverse and everyone 

works together to get the job done for the 

public. The collaboration I had with KDA 

on Focus on Food Safety Video really 

increased my understanding of the 

importance of teamwork when serving the 

public. I assisted in updating and 

reviewing the slides for the video and I 

created a review/quiz for the end for 

employees to check their knowledge. 
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My time with KSRE helped open my eyes 

to increasing need of food safety experts 

and the amount of work that needs to be 

done. I worked with the food safety state 

specialist who works for Kansas State 

University and the University of Missouri 

serving both states with guidance and 

expertise.  

 

 

Competency 1 – Food Safety and Biosecurity – As I worked with the Kansas 

Department of Agriculture, I got the opportunity to study the FDA Food Code and 

understand how these regulations apply to food establishments. The following are 

common food safety violations:   

 

• food contact surfaces being properly cleaned or sanitized 

• having adequate handwashing sinks supplied and accessible.4  

• physical facilities being installed, maintained, and cleaned 

• properly date marking 

• toxic substances being properly identified, stored, or used 

 

Food safety violations in food operations are prevalent and top violations such as 

lack of handwashing and extremely preventable. Educational materials that are clear 

and concise serve as reminders and learning opportunities for staff to correct those 

violations. During my time at KDA, the educational materials I updated and created will 

help educate employees and food service workers to minimize violations. 

 

Competency 2 – Threats to the food system –  There are many threats to food in 

restaurants, grocery stores, and in our own homes. I updated the educational materials 

about food safety for food establishments to make the concepts clearer and more 

concise for employees. Education on these topics and exposer to the concepts can help 
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mitigate violations. I had to opportunity look at previous violations for food 

establishments from inspections that were conducted by KDA. It exposed me to the 

incredible amount of very preventable violations and to the amount of work involved in 

conducting these inspections.  As I worked on educational materials, I emphasized 

certain points including handwashing and temperature control to re-iterate the 

importance of being diligent on these regulations.  

 

Competency 3 – I learned a lot about how the food system works in terms of laws 

and regulations during this internship because I worked so closely with KDA. The FDA 

is the federal power that created the FDA Food Code and the Kansas Food Code is 

modeled after that. It’s important to note that federal guidelines are required but state or 

local jurisdictions can have stricter regulations. KDA implements the Kansas Food Code 

(based on the US PHS 2009 FDA Model Food Code). The state (Kansas Department of 

Agriculture) must enforce food safety standards that at least meet the federal (FDA) 

standards, but they can be stricter. The United State Department of Agriculture enforces 

meat and poultry regulations and the FDA covers other foods, including dairy.  

 

Competency 4 – Food safety policy and the global food system – Every year food 

that is unsafe causes an estimated 600 million cases of foodborne illness worldwide and 

an estimated 420,000 deaths.1 Foodborne illnesses are a massive public health issue. A 

section of the Healthy People 2030 goals emphasizes preventing foodborne illnesses by 

decreasing outbreaks, increasing food safety practices, and reduce infections.  

 

Competency 5 – Multidisciplinary leadership – Universities, government entities, 

and volunteers work tirelessly to meet the demands of food safety in communities. I was 

able to witness the teamwork and leadership within KDA and KSRE. They serve the 

community in different capacities but all for the same goal, to keep the public safe.  
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