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Executive summary 

SafeConsume is a H2020 research and innovation action aiming to help European consumers 
to avoid foodborne illness. During the 66-month period, the most risky consumer kitchen 
practices were identified and new strategies for reducing risk developed. To improve people’s 
knowledge and skills, educational materials for teenagers and a food safety game were 
developed and scientifically proven for changing behaviour. Aiming to make it easier to prepare 
and store food safely, prototype tools for cooling food, maintaining hygiene, washing 
vegetables, and measuring remaining shelf life were created and tested. For improved food 
safety policy, a self-evaluation tool for risk communication and recommendations for a policy 
balancing safety and environmental concern were developed. The project results were 
produced using a trans-disciplinary approach involving experts from different disciplines and 
with user-involvement to ensure impact. The risk-mitigation strategies are backed up by 53 
scientific papers. The project got broad media coverage with the five most covered results 
being published through 715 media pieces across the world, including high-impact media such 
as CNN and New York Times. 

Objectives 

SafeConsume addressed the work programme "Sustainable Food Security - Resilient and 
resource-efficient value chains" and the specific topic "SFS – 37 – 2016 The impact of consumer 
practices in food safety: risks and mitigation strategies.  

Foodborne illness caused by microorganisms represents a significant health and economic 
burden. World Health Organisation has estimated that about 23 million people suffer from 
foodborne illness in Europe each year and nearly 40% of food-borne outbreaks occur in the 
domestic setting.  

The overall goal of SafeConsume was to reduce the health burden from foodborne illness by 
suggesting and developing strategies that will help consumers mitigating risk, particularly: 

• Tools, technologies, and products that stimulate safe practices 

• Communication strategies that effectively stimulate adoption and market uptake of safer 
practices and tools/technologies 

• Education programmes increasing skills and knowledge and aiding teenagers to handle food 
safely 

• Dynamic, sustainable, and inclusive policy models that stimulate and support national and 
EU level initiatives 

These strategies were based on scientific data on the impact of consumer practices on risk of 
acquiring foodborne illness. 
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European citizens’ food handling related to risk of foodborne 
illness  

As a starting point, five pathogen-food combinations with expected high 
contribution to foodborne illness in Europe were chosen: Salmonella and 
Campylobacter in poultry meat; Salmonella in eggs; Listeria in ready-to-eat 
foods, Norovirus in bivalve mussels and Toxoplasma, Salmonella, Listeria 
and Norovirus in fresh produce. The Hazard Analysis Critical Control Point 
(HACCP) approach, a semi-quantitative methodology used to identify critical 
steps and risk-reducing measures in the food industry, was adopted to 
consumer food preparation for these food-pathogen combinations. 

Multi actor (science, authorities, organisations, industry) and multi-
disciplinary (microbiology, sociology, design, innovation, education, policy, 
marketing, technology) teams were established to develop new working 
models combining methodology from different fields and by involving users in 
the R&I-processes. More than 12 000 consumers were involved through 
direct contact in field work and self-reporting in web-based surveys. 

Food purchase and kitchen practices across Europe 

An interview and sampling guide for gathering and combining data about consumers and risk 
was built on a combination of the Theory of practice from sociology and HACCP from food 
safety. Qualitative data on consumer practices were collected by interviews, observations, 
video recording, microbial sampling, and refrigerator temperature logging of 87 households in 
six countries (Portugal, France, Romania, Hungary, UK and Norway). Quantitative data were 
obtained in a web-based study in ten countries (Romania, Hungary, Greece, Spain, Portugal, 
France, Germany, UK, Denmark, Norway, 10, 000 consumers). 

Details about the methodology and results from the household visits have been shared with 
the scientific society through a report,  the Risk behaviour map and scientific papers (e.g 
Pathogens in kitchens, Time-temperature refrigerators). Frequency tables of practices from the 
household survey are also available.  

Several scientific papers providing in-depth analysis from observation studies and/or the web-
based survey were published, e.g. on Cooking chicken, Egg practices, Kitchen hygiene, 
Cleaning utensils,  Kitchen layouts, Cross contamination and Washing hands. Some examples 
of unsafe practices are given in Table 1. Large variations between countries (e.g washing 
hands with soap was more often observed in UK and Norway than in Portugal, France and 
Romania), consumer groups (e.g. women and elderly eat less raw eggs)  and situations (e.g 
kitchen hygiene practices at the Norwegian cabins were much more risky than at home) were 
found. Campylobacter was common in raw poultry and cutting boards used for raw poultry, 
Norovirus was only detected in one out of 451 samples from European kitchens.  

 Table 1 Consumer risky practices, examples  
Self-reporting Observed 

Get mussels, clams or oysters from uncontrolled sources 12% - 

Get eggs from uncontrolled sources (backyard, farm) 26% - 

Not washing hands with soap after touching raw chicken 50% 40% 

Don’t check that chicken fried in the pan or oven is heated on all 
surfaces and/or in the core  

50% 45% 

Don’t check the expiry date of risky foods (e.g. soft cheese, cut fruit) 45-85% - 

Keep eggs at room temperature 8% - 

https://oda.oslomet.no/oda-xmlui/handle/20.500.12199/3112
https://zenodo.org/record/7260949#.Y1u09dhByUk
https://www.sciencedirect.com/science/article/pii/S0168160521001318
https://www.sciencedirect.com/science/article/pii/S095671351930667X?via%3Dihub
https://zenodo.org/record/7264925#.Y16kDtjMKUk
https://doi.org/10.1371/journal.pone.0230928
file:///C:/Users/solveig.langsrud/AppData/Local/Microsoft/Windows/INetCache/Content.Outlook/JL9QPQDM/Egg%20practices
https://doi.org/10.1016/j.foodcont.2019.107077
https://doi.org/10.1016/j.ijfoodmicro.2020.108928
https://doi.org/10.1016/j.foodcont.2021.108433
https://doi.org/10.1016/j.foodcont.2022.109032
https://doi.org/10.1016/j.foodcont.2021.108062
https://doi.org/10.1016/j.foodcont.2021.108062
https://doi.org/10.1016/j.foodcont.2021.108062
https://doi.org/10.1016/j.foodcont.2022.109046
https://doi.org/10.1016/j.foodcont.2022.109215
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Effect of practices on food pathogen growth, survival, and transfer 

A broad overview of how consumer practices, both those found within the project and reported 
elsewhere, affect food pathogens was made by collecting literature and performing 
experiments in kitchen laboratory models. Laboratories and pilot plants in Romania, Portugal, 
Spain, Denmark and Norway were involved. 
 

Consumer practices and their effect on hazards were shared with the scientific community, e.g 
on the topic of food purchase (Toxoplasma vegetables berry, Protozoa Vegetables, 
Microbiological Quality  Lettuce, Salmonella backyard eggs), kitchen hygiene (Visual 
motivation for cleaning, Dishwashing sponges and brushes, Kitchen cloths), cooking (Cooking 
chicken, Cooking Clams), cooling (Using tactile cold perceptions), hand hygiene (Hand 
washing), washing fresh produce (Washing salad), preparing foods with raw eggs (Mayonnaise 
Salmonella) and cross-contamination (Campylobacter salt). Literature reviews were made and 
two were published, respectively on Salmonella in eggs and Norovirus. Some results from 
these studies are given in Table 2. Several of the results were also widely spread to consumers 
through the media. The papers about the safety issues with sponges were picked up by 401 
and about how to cook chicken properly by 156 news media across the world, including large 
media actors as CNN and New York Times 

Table 2 Laboratory studies linking microbiology and consumer food practices, examples 

Food purchase 

Toxoplasma  40% of analysed samples of vegetables and berries contained 
Toxoplasma oocysts 

Salmonella 10% of backyard eggs were positive for Salmonella (Portugal) 

Kitchen hygiene 

Salmonella & 
Campylobacter 

In sponges and in cloths that are not hung to dry Salmonella may 
survive for days but Campylobacter dies rapidly 

Cooking 

Salmonella & 
Campylobacter 

The colour of chicken meat cannot be used to see if it is thoroughly 
cooked – it turns to white before the temperature is high enough to 
eliminate Salmonella and Campylobacter   

Norovirus Even after cooking for 5 minutes at >90°C, Norovirus in clams is not 
eliminated 

Washing vegetables 

Norovirus Rinsing salad with water is not enough to reduce Norovirus 
sufficiently. Chemical disinfectants, such as peracetic acid is needed 

Preparing food with raw eggs 

Salmonella By proper acidification of the egg yolk used for preparing 
mayonnaise, Salmonella dies within a couple of hours. 

Cross-contamination 

Campylobacter Campylobacter spp. are able to survive in a culturable state up to 4 
hours in cooking salt and be transferred to lettuce via hands 

https://doi.org/10.1186/s13071-020-04040-2
https://doi.org/10.3390/app12147145
https://doi.org/10.3390/foods9091274
https://doi.org/10.1016/j.foodcont.2020.107180
https://doi.org/10.1016/j.foodcont.2019.107077
https://doi.org/10.1016/j.foodcont.2019.107077
https://doi.org/10.1016/j.ijfoodmicro.2020.108928
https://doi.org/10.1016/j.foodcont.2022.109195
https://doi.org/10.1371/journal.pone.0230928
https://doi.org/10.1371/journal.pone.0230928
https://doi.org/10.3389/fmicb.2020.578328
https://doi.org/10.1016/j.foodcont.2019.107069
https://doi.org/10.3390/ijerph18168828
https://doi.org/10.3390/ijerph18168828
https://doi.org/10.3390/foods8120637
https://doi.org/10.1016/j.fm.2020.103574
https://doi.org/10.1016/j.fm.2020.103574
https://doi.org/10.1371/journal.pone.0250980
https://doi.org/10.1111/1541-4337.12753
https://doi.org/10.3390/v11040333
https://edition.cnn.com/2022/06/07/health/dish-washing-sponge-vs-brush-scn-wellness/index.html
https://www.nytimes.com/2020/05/01/science/chicken-cooking-temperature-bacteria.html
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Effect of consumer practices on risk 

Three different approaches were used to identify the consumer practices which should be 
targeted for interventions, based on risk reducing potential: 1) Expert opinions from trans-
disciplinary teams in six countries, focusing on the situation in their own country 2) Risk 
attribution of self-reported practices to self-reported gastroenteritis 3) Probabilistic risk 
assessments.  

Each methodology had its weaknesses and strengths, but the outcomes from the different 
approaches supported the others. Thus consumer changes having the highest impact on 
reducing the disease burden could be identified. A list of the most important consumer 
behaviours that should be targeted for risk reducing interventions is given in Table 3. Outcomes 
from the risk attribution calculations can be found in Safeconsume.viz | Tableau Public 

Table 3 Consumer practices in which a change would significantly reduce risk of foodborne infection 

Unsafe practice Safer practice 

Meal with chicken and salad 

Not washing hands after touching raw 
chicken 

Not touching chicken or washing properly with soap 
and water 

Using knives and cutting boards used for 
raw chicken for vegetables to be eaten raw  

Clean cutting boards with soap and water after use 
for raw meat or buy chicken product ready-for-cook 

Undercooking chicken Check that all surfaces are cooked, and core is not 
glossy or pink or buy frozen chicken 

Not wash or cook vegetables &fruit Wash fruit or vegetables to be eaten raw, even those 
with a peel.  

Meal with bivalve mussels 

Purchase clams, mussels, and oysters from 
uncontrolled sources 

Never eat bivalve shellfish you harvest yourself or get 
from friends  

Undercooking clams or mussels Cook clams and mussels 14 minutes after opening 

Eat oysters, clams or mussels raw  Never eat raw oysters, clams or mussels 

Meal with ready-to-eat food (eg. soft cheese, cold smoked fish, cut fruit, cooked meats) or eggs 

Refrigerator temperature above 4 degrees Keep a thermometer in the fridge and check regularly 

Eat risky food after Time-Temperature 
abuse 

Check expiry date and keep in refrigerator  

Food (eggs, left-overs) is stored too long at 
room temperature 

Keep raw eggs and leftovers in refrigerator and 
control temperature regularly 

Eat whole eggs or egg dishes that are not 
sufficiently cooked, especially backyard 
eggs 

Cook dishes with backyard eggs thoroughly 

 

Figure 1 Snapshot from visual platform showing effect of storing eggs correctly before 
eaten raw on disability-adjusted life years 

https://public.tableau.com/app/profile/safeconsume.viz


   

 Grant Agreement no: 727580-SafeConsume-H2020-SFS-2016-2017/H2020-SFS-2016-2 8 

European citizens’ motivation, capacity and opportunity to 
mitigate risk  

Material aspects, skills, beliefs and knowledge related to food safety were investigated through 
interviews, observations, video recording in the Household visits. Furthermore, students from 
England, France, Hungary and Portugal were interviewed about their views on food safety and 
hygiene. Through a web-based study, consumers knowledge and perceptions with regard to 
cooling and tactile sensation (Romania), food myths (UK, Norway, Germany), safety of risk 
foods (10 countries), food pathogen knowledge (Romania), concerns about food made home 
vs other places (Hungary) and considerations when purchasing food (UK) were investigated. 
The role of social norms was analysed using data set from a previous project.  

Parts of the results has been shared with the scientific society through papers, on  Food myths,  
Cooling, Worries, Food Concerns, Kitchen layouts, Washing hands, Knowledge, Social norms, 
Risk perception, Willingness to pay and Young People’s Views on Food Hygiene. A relation 
between lack of knowledge and poor food safety practices were found in a Romanian study. 
Also, there was correlation between believing in Food myths and gastroenteritis incidence. The 
results were spread to 63 media across nine countries. Some examples of factors affecting 
peoples’ motivation, capacity and opportunity to mitigate risk reported in the scientific papers 
are given in Table 4.   

Table 4 Factors affecting motivation, capacity and opportunity to mitigate risk, examples 

Food safety 

60 % believe that if the food smells and taste fine, it is safe to eat 

Food considerations are complex, but price may beat other concerns 

Information about risk does not stop people from taking risk in situations with high social pressure 

Less worries about home made meals than meals consumed other places  

Students have limited understanding of foodborne microbes, underestimated the risks and 
consequences of foodborne illness and perceived the “home” environment as the safest 

Hygiene 

56% believe being too clean is the cause of allergies 

Washing hands is motivated by food safety concerns, unpleasant feelings on hands or habits.  

Long distances to sink reduce the likelihood of proper hygiene  

Students have good knowledge of personal hygiene but do not always follow hygiene rules due to 
forgetfulness, lack of facilities or lack of concern for consequences 

Cooling 

Many people are not sure about how to adjust the refrigerator temperature and think they would 
notice deviations by tactile perception  - 17% of Romanians say they would use tactile sensations  

Some consumers turn off refrigerators during winter to save electricity 

Washing vegetables 

41% believe that a few drops of vinegar or lemon juice disinfect salads 

Preparing food with raw eggs 

15% believe that the best hangover breakfast is a raw egg 

 

For some beliefs, scientific evidence had to be produced to back up myth busting. For example, 
the belief that you can use tactile sensations to measure refrigerator temperature (Using tactile 
cold perceptions), that food made with pasteurised eggs will taste bad (Pasteurised eggs), that 
salt kills bacteria (salt) and if it is possible to measure egg freshness by it floating in water (not 
yet published). 

https://oda.oslomet.no/oda-xmlui/handle/20.500.12199/3112
https://doi.org/10.1016/j.foodcont.2022.109210
https://doi.org/10.1016/j.foodcont.2019.107069
https://doi.org/10.1016/j.foodcont.2022.109032
https://doi.org/10.1177/00380385211043679
https://doi.org/10.1177/00380385211043679
https://doi.org/10.1016/j.foodcont.2021.108062
https://doi.org/10.1016/j.foodcont.2020.107544
https://doi.org/10.1111/risa.13449
https://doi.org/10.1556/066.2018.47.3.6
https://doi.org/10.1556/066.2020.49.1.10
https://doi.org/10.3390/educsci11060261
https://doi.org/10.1016/j.foodcont.2020.107545
http://www.sciencedirect.com/science/article/pii/S0956713522004030?via%3Dihubfood
https://doi.org/10.1016/j.foodcont.2019.107069
https://doi.org/10.1016/j.foodcont.2019.107069
https://doi.org/10.1016/j.ijgfs.2022.100547
https://doi.org/10.1371/journal.pone.0250980
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Translating research into innovation 

Design-thinking was used in the process for engaging the whole consortium in the process of 
translating research into tools, products, education materials, communication strategies and 
policy models. The adoption of the methodology to the SafeConsume context was led by a 
team consisting of designers and the project innovation manager and involved people across 
the consortium representing different fields. Graphic illustrations were used during the process, 
such as the “User journey” (Figure 2) and “Opportunity map” (Figure 3)  

 

 

 

Figure 3 Example of opportunity area used as a starting point for generating new ideas 

 

To investigate how this methodology was perceived by the consortium, an internal web-based 
study was performed. The methodology and how it was perceived by the consortium has been 
shared with the scientific society through a general paper on Transdisciplinary Research  and 
a paper discussing the Internal survey responses. 

 

Figure 2 The user journey 

https://doi.org/10.24840/2183-0606_007.003_0006
https://doi.org/10.1016/j.foodcont.2022.109264
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Products and tools stimulating safe practices  

Based on the identified risky practices and opportunities for change, functional specifications, 
that is statements of what needs to be obtained physically to attain the desired improvements, 
were made. The functional specifications were intended to prompt interest and trigger creativity 
also outside the frame of the project. The functional specifications linked to steps in the user 
journey (Figure 2) and consisted of the sought outcome (e.g. ensure that ready-to-eat foods 
are consumed before expiry date), microbial requirements (e.g. that the number of listeria do 
not exceed 100), the physical requirements (e.g. remainder of remaining time), barriers to 
overcome (e.g lack of awareness), possible Interventions (e.g time-temperature indicator), 
external scan (available TT-indicators on market) and possible scenarios. Furthermore, a large 
number of design concepts were made, both by project partners and design students (Figure 
4).  

Prototypes were constructed by the project market actors and demonstrated covering cooling 

technology, time-temperature indicators for consumers (Figure 5), washing device for 
vegetables and more sustainable kitchen detergents. Also, significant progress towards 
adapting rapid defrosting technology for consumer kitchens was obtained.  

 

 

 

 

 

 

 

 

Several of the design concepts were made accessible for the public through the Book of ideas 
(Figure 4) showing design concepts for steps in the user journey and linked to opportunity 
areas. Two products are planned for launch in 2023.  

Figure 4 "BOOK IF IDEAS". Examples 

Figure 5 Time-temperature indicators for left-overs 

https://safeconsume.eu/book-of-ideas
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Education for improved knowledge and skills  

Development of educational materials 

The needs of students and teachers were used as a starting point for development of 
educational materials. To link the field work in households to that with students, the model used 
by the e-Bug consortium earlier (Theoretical domains framework) was aligned with the model 
used in SafeConsume household study (Theory of practice). Furthermore, in accordance with 
a trans-disciplinary, user-driven approach, scientists mapping food hygiene behaviour and 
producing the microbiological evidence on preventing foodborne illness were consulted during 
development, as well as students and educators. Evaluation of the materials showed that the 
resources are overall well suited to help teachers deliver a lesson about food safety and that 
students’ knowledge on risk and safe practices were improved.  

Educational materials 

A series of educational materials to help young people improve and change their behaviour 
from the moment of purchasing foods until the moment they eat was developed, adapted, 
translated, and implemented in five countries across Europe: Denmark, Hungary, Greece, 
France and Portugal and the UK. The materials comprise of lesson plans, worksheets and 
activities for use in classrooms, in addition to online materials such as videos (Food Hygiene 
Animation) and games for students to access at home and a recipe book (Figure 6). Full access 
to the materials is provided at the eBug website. 

The materials and their development were promoted towards the scientific community through 
five scientific papers (Review Educating Young People, Educating Young Consumers, 
Evidence-based health interventions, Qualitative needs assessment educators and Qualitative 
needs assessments students.) and in conferences (10), towards students and teachers 
through 18 events (training, courses, workshops) covering five countries, and News letters to 
schools. In England, hard copy e-Bug packs were sent to all schools and special education 
needs establishments throughout 2022. 

The paper on educational need of students was covered by Food Safety News and 14 other 
media actors. 

 

  

Figure 6 Examples: Recipe book and snapshot of e-Bug pages (Greek). 

https://www.e-bug.eu/
https://www.youtube.com/watch?v=_eDERqhxkbE
https://www.youtube.com/watch?v=_eDERqhxkbE
https://www.e-bug.eu/
https://doi.org/10.1016/j.tifs.2018.06.017
https://doi.org/10.3390/educsci12100657
https://doi.org/10.1016/j.foodcont.2022.109219
https://doi.org/10.1177/1757913920972739
https://doi.org/10.3390/educsci11060261
https://doi.org/10.3390/educsci11060261
https://www.foodsafetynews.com/2022/04/study-shows-students-underestimate-potential-food-safety-risks
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Gamification for improved knowledge and safer practices  

As discussed in the review paper on how to learn young people about safe food practices, 
gaming may be a new opportunity for behavioural change. A food safety game (Figure 7) aimed 
to foster food safety awareness and risk-reducing behaviour was developed. The content of 
the game was based on both key risky practices among consumers identified in SafeConsume 
(Table 3) as well as commonly believed Food myths collected and evaluated in a trans-
disciplinary workshop. Both neutral information or information triggering disgust before playing 
the game were added as elements alone or in addition to the game in evaluation of the games’ 
capacity to change self-reported practices and knowledge. 

Interestingly, both information and playing the game 
changed food safety beliefs, but only the game improved 
food safety behaviour.  

The game is available for Android and Apple phones and 
for computers (SafeConsume Game) in nine languages 
(English, Norwegian. Portuguese, Danish, Spanish, 
French, Greek, Hungarian and Romanian). The 
development and evaluation of the game based 
intervention were shared with the scientific community in 
a paper (Gamification) and also covered by News Medical 
and nine other media actors. 

Information triggering awareness and improved knowledge  

As found in the household fieldwork, information about food safety issues, or preventive risk 
communication, could trigger safer practices. In-depth information about characteristics of 
effective risk communication was obtained through literature reviews, interviews with risk 
communicators in five countries (Denmark, Germany, Hungary, Norway and Portugal, N=18), 
and web-based surveys targeting European food safety authorities (34 countries, N=76) and 
organisations (16 countries, N=42). Combining this information with the insights in peoples’ 
practices and effect on risk and motivation, capacity and opportunity to mitigate risk, 
recommendations for effective risk communication could be developed 

Risk mitigation strategies – channels and consumer characteristics 

It was concluded that which channel should be used depends on many factors, where the most 
important were which group to reach, the urgency of the situation, familiarity of the risk and 
level of potential harm. Food authorities often focus on passive communication, and a wider 
use of social media, pod casts, web sites of relevant actors, traditional media and health 
personnel was encouraged. Using SafeConsume as an example, food safety advice was 
communicated to consumers on Facebook, Instagram, YouTube, through own website and 
websites of partners and other stakeholders, through influencers, the news media, physical 
events with children and teenagers and other events as the Self-care week . Also, the formats 
varied, e.g. for the videos on YouTube, with animations, demonstrations of safe practices and 
food safety messages. Also, information should be tailor made for different groups of 
consumers, taking into account knowledge, risk perception, use of sources and which actors 
they trust. Finally, preventive risk communication must take into account the food safety 
situation and culture in the particular country or region.  

Figure 7 Snapshot from food safety game 

https://doi.org/10.1016/j.tifs.2018.06.017
https://doi.org/10.1016/j.foodcont.2022.109210
https://safeconsume.eu/tools/safeconsume-game
https://doi.org/10.1016/j.foodcont.2022.108825
https://www.news-medical.net/news/20220520/Online-cooking-game-shows-promise-for-reducing-food-poisoning-in-homes.aspx
https://www.youtube.com/watch?v=nf4R6XHCU4Q
https://www.youtube.com/watch?v=FUm1EDsKQF4&t=66s
https://www.youtube.com/watch?v=ZdYbWQX6D7Y
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Risk mitigation strategies - content 

The World Health Organisation “Five Keys to Safer Food”, developed about 20 years ago has 
been used with success worldwide to provide general advice on how to prepare food safely. A 
stepwise approach for developing up-to-date food safety messages was performed: The top 
pathogen-food combinations associated with foodborne disease in Europe combined with 
common consumer practices were used to identify risky behaviours. Food safety messages 
were suggested and assessed, together with WHO messages, for understanding as well as 
capability, opportunity, and motivation in an expert survey. Based on scores a list of expected 
high impact messages was suggested (Figure 7).    

 

 

A lack of coverage of these topics in food safety communication from food authorities across 
Europe was found, with only about half of them mentioning time-temperature during storage, 
how to avoid cross-contamination during preparation or washing fruit and vegetables. Non-
governmental organisations would benefit from more cooperation with the authorities and 
access to information and educational materials for dissemination, especially graphical 
material.   

State-of-the art was communicated with the scientific society and policy actors in reviews on 
risk communication and Behavioural change, Social norms and a Guideline for everyone 
dealing with risk communication. Also, a  Toolbox for food safety communication providing 
infographics, educational materials and scientific evidence connected to risky practices has 
been published, supporting an evidence-based food safety communication. Furthermore, the 
international forum for home hygiene, targeting communicators on hygiene promote 
SafeConsume at their website. The risk communication advice from SafeConsume were 
shared with policy actors (EFSA, national) and the scientific community at conferences, 
through Newsletters and meetings.  

 

Figure 8 Key food safety messages from SafeConsume 

1. Use a clean knife and cutting board when cutting fruit 
and vegetables to be eaten raw  

2. Separate raw meats from other foods during storage 
and food preparation  

3. Always wash hands with soap after handling raw 
foods  

4. Cook pan-fried chicken on all sides  

5. Check that minced meat products (meat balls, 
hamburgers) are cooked to the centre (70 °C)  

6. Cook ready-to-heat foods (e.g., dinner sausages and 
hamburgers) and frozen fruit/berries/vegetables 
according to label  

7. Store ready-to-eat foods such as cold smoked fish, 
cooked meat, cut fruit, soft cheese, and raw egg 
dishes in the refrigerator (below 5 °C).  

8. Purchase and eat ready-to-eat foods such as cold 
smoked fish, cooked meat, cut fruit, soft cheeses, or 
raw egg dishes before the due-by-date 

9. Wash fruits and vegetables to be eaten raw, even 
those with a peel    

https://doi.org/10.1016/j.tifs.2018.02.003
https://doi.org/10.1016/j.tifs.2018.08.002
https://safeconsume.eu/articles/safeconsume-released-a-new-risk-communication-guideline-for-food-safety-authorities
https://safeconsume.eu/tools/risk-communication-solutions-in-one-collection-the-good-food-safety-risk-communication-framework
https://ifh-homehygiene.org/safe-consume/
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European policies supporting national and international 
initiatives 

Risk communication is used by food authorities to inform and create awareness about food 
safety issues and change peoples’ practices. The field of risk communication has, however, 
evolved over time becoming more and more complex requiring a more holistic, science-based 
and cooperative approach. Information about barriers and opportunities for success, including 
human resources and organisational management, were investigated through literature 
review, interviews with risk communicators and web-based surveys. These investigations 
enabled development of a self-evaluation tool (Figure 8), supporting risk communication 
authorities that will benchmark their organisation, resources and activities.  

Although official entities represented by food safety authorities are considered to have the 
formal and final role in communicating risk, a wide variety of other actors also communicate 
food risks, such as food chain actors (retailers, food producers), non-governmental 
organisations, scientists and journalists. Ideally, non-governmental organisations could act as 
extensions for risk communication from authorities, reaching out to more people. However, the 
investigations proved that to do so, a tighter collaboration with authorities and ready-to-use, 
scientifically proven materials, and especially graphical abstracts should be provided. The 
SafeConsume Guideline and Toolbox could support a European policy that is more inclusive.  

One important challenge for authorities is conflicts with other sustainability parameters, such 
as mitigation of food waste, plastic packaging, short supply chains and organic 
production/home-made food. Here, close collaboration across different sectors is necessary 
and one should look for messages that ideally, take care of both issues. 

The Policy recommendations were published at the SafeConsume website and communicated 
at conferences and meetings. An opinion on how to work across borders to obtain food safety 
(OneHealth&FoodSafety), the history of risk communication (Evolution risk communication) and 
a paper discussing the conflict between food safety and other sustainability issues 
(Sustainability) were shared with the scientific community. 

Figure 8 Self-Evaluation-Tool for risk communication 

https://safeconsume.eu/articles/safeconsume-released-a-new-risk-communication-guideline-for-food-safety-authorities
https://safeconsume.eu/tools/risk-communication-solutions-in-one-collection-the-good-food-safety-risk-communication-framework
https://safeconsume.eu/articles/safeconsume-released-a-new-risk-communication-guideline-for-food-safety-authorities
https://doi.org/10.1016/j.tifs.2018.11.001
https://doi.org/10.1016/j.foodcont.2022.109025
https://doi.org/10.3390/foods11213520
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