s (HEER] - =)

i N HBEERYEEEE

st

=

(Consumer Food Safety Education
Conference) |

AREs AR

i) 7

JREREGR -
HHERRAR] -
HEHH

B

P AR ERREEE
AR R (M8 : 20

BRIBLER S (MRl : 3)
KB (45T )
134125 1H&E 1034 12H7H
1442 H25H



HE

HEERYZE (BER) REMSERERI T (Consumer Food Safety
Education Conference) * 72 103 45 12 B 3 HZE 103 £4£ 12 A 5 HEERE4 S BN
FUEED Crystal Gateway Marriott 8R/EE B » I & Partnership for Food Safety
Education 48T - BEZEBUFEFT (BZEEE (USDA) - BRmHZEHIELTERG .0
(CDC) HEREEYERE (FDA))  REEE - &Y (&) REBREEHESZ - #H
BRMEREMEYITE - B ERE - RaBBRENAGHS - &L 28
FOMBE T R S TR R RS R EHE R - e AB4 200 8 A -

ARG HEAE EGER N BB AR ASRERTHIEWA R EEYR
BRATRITENBERNA ~ FIFRRE SEIGETNA » R B N
FEXEREIE - ARTEE AN RS AIER R SR T A RS TR -
RHERGHENSHE 7RISR MERAE MR 2RSSR » Kk
THEARREREEEMBERREBNEESE 2/ » IR0 EEIE R RN
{845 -



FEEL «.oveeeecereesersssessesesssssessss s sese s s s e R e R R et R s E R E s 2
PAZEEISE cooovvvenssmsmmmsssssssssssssssssssssssssasssssesssssassssssssssssssssssssssssssssnsssesssssassassssssssssas 3
Ty B Y ettt 4
T BB sttt 4
S BRI sttt 5
PO~ CMFERIERR oottt bbb snes 16
S ——— 18
B 1 BBRAZ oottt sessseass st ssses st sssss s s s s s sssenes 18
Fi4 2 CDC Clear Communication Index Score Sheet.. ............................................. 19



~. B

TERBEE M ERBE RS KRR ER R ER
IMRBEEERE ZE - (FRREBR R EEHEMB IR S R E %
ZEBESE -

= EE
(—) HETEMRZE (12 1-TH &£ 7H » &6IfEH 2

DE
FH TRENARE
RH1-2 | (5R) NEEERRTE a0 &k
A | ERE L e e B R
Sl EBRERNELHEIRE, BRI
5
RE4B |20 CNEEANESRETNE
EFei RBREAME LSRRG, o T

12H3H

1285
FSE | pne
12 -7
ﬁ; GEIZ) KRR

(Z2) 2B GRaHE 1) -

R = 7
11034 12 A3 H (=)
1. #HE|
2. &2 B HTHEREGRITIESS
EF (1) From Twitter to Facebook to LinkedIn: Finding Your Voice

n Social Media
(2) CDC Clear Communication Index

TF | 22 BTATRRGR TR

4



RFFE] Rz

(1) Best Practices in the Evaluation of Consumer Food Safety
Interventions
(2) Results of a Food Safety Intervention Study

10312548 (M)

1. FAFIFEEBER

(1) Welcome and Overview

(2) Food Safety Is a Winnable Battle

(3) Supporting Consumers - Facilitating Behavior That Reduces
Risky Behaviors

2. &0 2 BHATHX

(1) Food Safety Curricula for Young People

(2) Lessons in Social Media

EF

thép F[EZR Food Safety = Behavior

1. 2402 JFEATHR

(1) Food Safety and Behavior

TF (2) Consumers and Safe Handling of Produce
2. FEEBR

Champion for Consumers: Educators in Action

103 12858 (H)

1. #EEEX

Meaningful Messengers

2. 204 5 THR

F (1) Food Safety and Youth I

(2) Food Safety and Youth II

(3) Successes in Prevention Health
(4) Fresh Produce-Ready Schools

= gRER
(—) EIWEAEN
R HEERMZEHESG KGR LIEYER RS B
FEIHER Crystal Gateway Marriott 8/EEFH @ EE ALY 200 & - iAEIE 2
EHEEQL Partnership for Food Safety Education B—JEEFI4AS: - (R4S
EZEERMERREBEREMERERIIGECRFR S » BBEEAIL



FIRLE IR SERES RN G REEHE » WiIRABFHESE
BonZ e EE -

() REAHE
1. " From Twitter to Facebook to LinkedIn: Finding Your Voice in Social Media

SETHR -

FH International Food Information Council (IFIC) ¥ &g TIELH AT
B o IFIC B—3F R4S - HERAHREERRRENERER - HFL
5% - BINE B st EUKHMRE R RE 2N EBREE ZMNERE
8 o F3EE & IFIC #Y Tony Flood (Senior Director of Food Safety and Defense)
K Liz Caselli-Mechael (Digital Media Manager) » fM4E40{AFI| &1L BF AR
‘&8 > 40 FaceBook ~ Twitter ~ google’ ~ LinkedIn ST TREF{EHE -

Bt (pre-step) FEILEE CHIEEER (Building your following) » 773
BfE - EEEPERTTRIINE - FHEEA - MREREIE REF
HRAR ~ IRt EERE - BN EHRREREE - BEME - o2 HMA
BNEE - HEF | PESHHEZREE (Step 1: Target) » 540 © sEFRE
{ERE ? TS EM B b ? AR BB TESE ? 5
HAR=EE R R R Y ? SIE BRREHE - 55 2 S EEENE
EEHYERE. (Step2: Message) - B2 1 (H L ZMIEARB X 2 EREEERSH
H o W —JCEERLHE - W BICRE R A B ARE R LR - 5B
3 2 8ARENE (Step 3: Delivery) » ZEFEIES HARREFHVET T\ » DAEREHS
EXE - RRNE R - £hHEET BB LSRRI EmNE -
55 4 SR (Step4: Reach) » BR T ERINBEER 241 FIFSEEEEHRK
WEIIRTHVRIER A - I H H IR HAN (BRI - Rl R R ANE S B -
FSTRAERBBHIERBETREEH KT (Step 5: Track and Adjust)”
BV ABIZINE ? B ANAOZNE ? B A AFERMASETE
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6



ERHERE B mEMATEFERREIA?
& ARG R RBGIRE E coli O15THT BBl » 7 BUNEETRER

2. TCDC Clear Communication Index ; SE{THXK :

"CDC Clear Communication Index ; &R TAEY TSR EHEBIER
PelEaTER Ho0y (CDC) HY Christine Prue (Associate Director for Behavioral
Science, National Center for Emerging & Zoonotic Infectious Disease) /148475

#ES | TR > WLAEIREFIRRHAAIE - s2EB0ell 4 [ERRE (M

% 2)  FTETH SR AEIEHIEK

(1) Who is your primary audience?

(2) What do you know about the health literacy skills of your audience?

(3) What 1s your primary communication objective?

(4) What 1s the main message statement in the material?

TARFIERERE » FIH 20 P IHE - FELAEHEFT S mEvEsRE BN B
R R B A B RE A -

3. T Best Practices in the Evaluation of Consumer Food Safety Interventions | =
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X GRI LAEL T35 Research Triangle Institute (RTI) International £
Clemson University & {EJ## - RTI International A&—3JEEF4AE: - NEBKE
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#Y » B " Specific ; ~ "Measurable ; ~ " Achievable ; * "Relevant ; ~ " Time
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"EFVEFRKR ) c AIEERESREEES TE BN AZE R
b 5P F DESIETER A ZAIRAEE KR, » B T85%, BT
BIE (" measurable ;) HIEHE - "6 3 BIAEHR (" timebound ;) HYSLIE °
WAEETE HARR5 B R SRR (" achievable ;) » HZ BERBAABEE K
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4. T Results of a Food Safety Intervention Study , SEATHK :

ZERIT/ES TR A The Ohio State University #Y Lydia Medeiros
(Professor Emeritus, Human Nutrition, College of Education and Human Ecology)
#0 Jeff LeJeunne (Professor of Veterinary Preventative Medicine) LAK Colorado
State University HY Patricia Kendall (Professor Emeritus) 1 Susan Baker (Associate
Professor/Extension Specialist, Food Science and Human Nutrition) F:[E/ M2 2 BT
REEERSTZ AT ERILEE 2 BRI B EBHEEM " Eating
Smart - Being Activey * xBMEE 8 B LEELT ¢
® GetMoving! - —HEZIERE -
® Plan, Shop, $ave - EFHEZNAENEERBREY) -
® TFruits & Veggies - MG REEE/KRIVE -
® Make Half Your Grains Whole - EBHE/DH —HRLFFHEE -
® Build Strong Bones - H{EAREMRAEHY A B n P IEEUC$#IHIESE -
® (o Lean with Protein - ZEFEEREREHENRE  WEISEBLEE °
® Make a Change - RIS - SESENE D -
® (Ceclebrate! Eat Smart & Be Active - BEUIERSHTMIERAIFRAE |
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5. TFood Safety Curricula for Young People ; SEATHK *

HEERERRRmZ M EREM T.0 (CFSAN) Y Howard Seltzer
(National Food Safety education Advisor) % AL FHEBYLEFE " Hands
On: Real-World Lessons for Middle School Classrooms ; > % iRFEEEFIE - 1t
G2 - BE - EEEMEANTS MR EAREESNTAERMERR
MAY) - T ERITEGREALEE - BETHGRE EREREMEY
RS 0T ~ SRS BT EGHERENR  BURAZLERLTEH
e

6. " Lessons in Social Media ; PATHK :

HEEEXENEmEZewE)s (FSIS) #Y Christopher Bernstein (Food
Safety Education Staff) 43 =M 2012 6§ - 1 Twitter ERIBI—ScEE:1E
(Pilot Program) HI pk Th &8 Bk - FSIS MUE X Bt H E E 5 Twitter
(@USDAFoodSafety) FEUREFHI A OISR - 52 N SR LLR R RN 8 -
PAB At APt B e 8t T UBREE Twitter Z22E4T 7047 FEEF AT HIERRESR S |
FEEE 2 A\RYRHE: - B0 FSIS E—Z5Ie98 X FIFHHFHE5C Sharknado
(#sharknado) EFEEERFFIFINVEREE (W THE) @ SGEHFESD
HELEPEE #GoldenGirls) EZAFIRART T SREINS REES A
FRVEADEREE S -
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7. "Food Safety = Behavior ; F£FEIHK

FRMHEHER AR ZER Walmart Stores Inc.#J Frank Yiannas (Vice
President, Food Safety) & - (4B YT 2RISR I - B A MEY
B 0 BRI R B EHEN TS « AT T RIS R - R & sR
2 NEEIT /RIS S MR EYE L L - O I RGIERA —
BUEEEEE (consistency and commitment) ; ~ THEEERAI (homophily) ; ~ T
& (conformity) | T AFIEE R  WHHERTEYES L BUEHE
¥ 3 HayEeErEe (UTHE) 288Ut -

We respect the :
individual o : We serve

; SO we care - - . our customers
i about their safety - : ddost

We strive for
excellence
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8. "Food Safety and Behavior ; EATHRK :

3] Newcastle University #J Lynn Frewer (Professor, Food and Safety) 31
RS SAGERET  RENERAewEL R - BERYEHRAL
HERERAERDS  ARRES "EBEFg84EEHS L It won't happen
tome!); - BIFT3E T S£ER7= (optimistic bias), * EASERRERER LR
MR ik - BEEE - BERE - BERERESBRIER AR - FHibE

GHENREERNATR VB LRBRRENEYE LI W RT
RO B HERE - BRARIONBEE L LMERARE T -

9. "Meaningful Messengers | FFEHXK :
B e EBIEEFI4H S Center for Food Integrity (CFI) 9 Charlie Amot
(Chief Executive Officer) &% " Cracking the Code on Food Issues | - H&HYE
BAEALEREEENGHES (THE)  MRSEEREEEN (T
A ) FEZREEK - RABH *%J:E"Juﬂg EHEEAEEEZE]

Online Communication is Tribal/Insular

Traditional
Communication
Model Consumer §

b

Tribal
Communication
Model

Consumer §

A\

AR ESHAEE - AR AR AES - BERLIEESE

B

H - AMBEAGREREHEEMAE - MEHXREEELEH
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% T 2keH CDC Y Dana Pitts (Associate Director of Communications,
Division of Foodborne, Waterborne, and Environmental Diseases, National Center
for Emerging & Zoonotic Infectious Discase) ## "Meaningful Messengers | =
AR ENHER RV LEEER - JHEEEEIEEI B AR ? (T
BRI RREZE R L 7 BEUFLIRERD > ST
AIFEF AR R AT VRN E RS - RURREIREMEE T /R DU AL
s TR HUERE - RILEE BIRGEAVEE - B HRIREATRE
SEREETE > SHERNENASEEAC - I B ARNEBERA -
HEMEE A ERTEEE -

10. "Food Safety and Youth I | ST :

FH The University of Tennessee Y Jennifer Richards (Research Assistant
Professor) 1 Lindsay Murphy (Graduate Research Assistant, Food Science and
Technology) F % " Exploring the Impact of a Food Safety Educational Intervention
on Adolescent Food Safety Self—Efficaéy Through Qualitative Research Methods | °
HER  BEEERERMEEAH BERaL2ERBEE(BEREST)
e > WHIEFREITREINE - HIL AR B EHEERE WA, F -

# 1 2K Ea Dhruti Patel 71 Shauna Henley (Family Consumer Science Educators,
Department of Agriculture and Natural Resources, University of Maryland Extension)
F ## " Theoretical Concepts as Guiding Principles for Developing a Food
Preservation and Safety Program for Youth ; -+ SRS (health belief
model > 455 & HBM) Him » M IR RS V'Y TELED (TH
&) > BREEAEREE RS B ERNEEREE - R RMRRKRE
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HEALTH BELIEF MODEL (HBM) COJETeYEr

Symptoms of foodborne Botulism &
ilinesses , and news foodborne
article on botulism illnesses through

cases, canning.

Lower chances of
spoilage, lower food
and health costs,
prevention of
foodborne ilinesses
through home canned

foods.

Safe home canned
products, increased
confidence in canning,
prevention of foodborne
ilinesses,.

11. "Food Safety and Youth IT ; SEfTHK -

" Advocating to Improve Food Safety Education in School Settings ; FH Pat
Buck (Executive Director and Director of Outreach Education) #1 Lee
Faulconbridge (Board Director, Center for Foodborne Illness Research and
Prevention) =t8A HAIZEA RAMRREVRENHFEA - NERES
ES—F  BPEE 6 WHHEVF—FEL/NE s PERFFEE
FrEEE R AR R E T R AR A E - SEEL - KT HRS%
LYEMARERE B2 B BTERLeruERE N B
A EHERR R R LA L R nZ e HEEE DN E2LEHE
BRMERRERERIERR -

2 1 Washington State University BY B. Susie Craig (Professor and Area
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Specialist for Food Safety and Health, Extension) ¥ &% " Integrating Food Safety
Education With Middle and High School Food Science (STEM) Curriculum  ° 5
HEEREZEHERMARE (Scence) - #l#E (Technology) -~ T2
(Engineering) ~ 2 (Mathematics) 4 {EEME - BEFTNIRZ LA BY L 23R4
BE -

12. " Successes in Prevention Health | SEAT3EK -

2352 North Carolina State University £ ## » B%cH Ben Chapman
(Associate Professor, Department of Youth, Family, and Community Sciences) B
5% WA TEREARERSRLEENRY) T REBANEE - BfEiEE
SR AIERVIEAERAT ? BRI BT T - 5B DIREEE 5 (Y T A
ELEHMEERENER - © AZREL] -

% Annie Hardison-Moody (Research Assistant Professor, Department of
Youth, Family, and Community Sciences) 4148 B C.IETE ETHYA R R EE
RRFRENARGTE  SITEETHABES R AEREM - AR -
AHHERELFEE SffEEREBSERE S - §RBHHERETR
PR E R ERS - HIER E BRI A RBE DA/ MR A - 35T E
DirtlE AR - A BBEEER @ 1 9 BV EBENRREEFIZEE
SE 0 MSIINREHRET 1 FARKRED | THRR (FIOEBRmERsg

14



TEENE BRSNS REENE BEER ) MNE | TRERE (PI{EEEE ) -

T AREHE T EESMEEIEENRAE, - BEZSERETAIA
OISR R - DURCRISAIERIRHINEE - sHEE(T 2 F22 0 /=Bt
REEFRAIN 4 (ERAHT 24 (EEE T - —IL58RK T 28 TESRIBEEL -

13. " Fresh Produce-Ready Schools ; SFATHX :

B4 Iowa State University #Y Angela Shaw (Assistant Professor, Food
Science and Human Nutrition) #0I Catherine Strohbehn (Extension
Specialist/Adjunct Professor, Hotel, Restaurant, and Institutional Management
Program) F:[E]F 5% " Effective Online Food Safety Education for School Gardens
and University Farms ; - DAERHIEEREBS RS EE AP SR 5
ARG EHE - G LEENESEERADRFT - 7E - il ¥Ems -~ 7
EELENEERRE - EEHE 2EDIEE/NE 45 ERBERKER
5B THIG P BB 5t AR RE KA BHIZRE W T AR
HNHEEANEGRRNE - ERHVEEMEER - (FHVERE - HBES
EEETHE  WKEREIBESZERE I ERIAR - sk 7aiEH]
EEEGE SRR » 4R FERAZRE ARG EEE A4 K 235 B T HYAERBANIGE - HAT
Z4R PEEBAETEEREEHAS - WHEBEIIT SR -

EH—F R85 Produce Safety University: Effecting Change in School Nutrition
Programs ; * FHEEIREZEES (USDA) #9 Brenda Halbrook (Director, Office of
Food Safety, Food and Nutrition Service) #1 Kathleen Staley (Food Safety Officer,
Fruit and Vegetable Programs) F:[F]/148 Produce Safety University (PSU) < PSU
#s USDA FrFgm—BEHIERE - SEEZEREBTIRB A SSHIfEHE
SEHRESARNRERZ2ER - SRMENS RS HEE it EEN S
BEE - ST T SN EIE S - HUDES) - BINRME  EIEE - 21
BT E - ST R SEER - R EAaHE - FEETIERS -
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Together: |
A Food Safe America $

Partnership for

Consumer Food Safety Education Conference 2014 4 Food Safety -
Arlington, VA - December 4 & 5, 2014 Education

WEDNESDAY, DECEMBER 3
Preconference Workshops (additional fee for each workshop)

8:30 AM  Morning Workshops
o Twitter to FaceBook to LinkedIn: Finding Your Voice in Social Media

Tony Flood, Senior Director of Food Safety and Defense; Matthew Raymond, Senior Director of
Communications; and Liz Caselli-Mechael, Digital Media Manager, IFIC

This workshop will explore how utilizing various social media channels can extend your reach
and multiply your message. In addition, we will identify creative approaches to enhance your
personal and professional credibility and visibility. Participants will be asked to discuss their
current experience in social media and what they want to get out of using social media, today
and in the future. Participants will gain a greater understanding of what social media offers and
how to leverage digital media tools to maximize their messages.

e CDC Clear Communication Index

Christine Prue, Associate Director for Behavioral Science, National Center for Emerging &
Zoonotic Infectious Diseases, CDC

This workshop will review CDC’s Clear Communication Index, a new research-based tool to
plan and assess public communication materials. The four questions and 20 items in the Index
are drawn from the scientific literature in communication and related disciplines. The items
represent the most important characteristics to enhance clarity and aid people’s understanding
of information. The Index provides a numerical score on a scale of 100 so that developers of
communication products can objectively assess and improve materials based on the best
available science.

12:00 Lunch On Your Own

1:00 PM  Afternoon Workshops

» Best Practices in the Evaluation of Consumer Food Safety Interventions

Sheryl Cates, Food and Nutrition Policy Research, and Jonathan Biltstein, Research
Psychologist, RT! Internatiohal; and Angela Fraser, Associate Professor of Food Nutrition and
Packaging, Clemson University

This session will begin with an overview of the importance of good research design and will then
discuss measures that can be taken to avoid some of the most common threats to internal and
external validity, practical problems (and solutions) that can arise in the use of random
assignment, and reasonable alternatives to randomized designs. Next, the session will provide
suggested guidelines for defining outcome measures and developing effective impact
instruments for collecting information on consumer behaviors at pre- and post-intervention. The
session will conclude with guidance on how to develop and implement standardized data
collection procedures and ensuring quality control during data collection.

* Results of a Food Safety Intervention Study
Conference Schedule 1 As of: 11/13/2014



Lydia Medeiros, Professor Emeritus, Human Nutrition, College of Education and Human
Ecology, and Jeff LeJeunne, Professor of Veterinary Preventative Medicine, The Ohio State
University; and Patricia Kendall, Professor Emeritus, and Susan Baker, Associate
Professor/Extension Specialist, Food Science and Human Nutrition, Colorado State University

The presenters completed a fully designed food safety intervention study with 542 low-income
English- and Spanish-speaking pregnant women in Ohio and Colorado. They developed the
curriculum, trained paraprofessionals to deliver the intervention, and evaluated outcomes using
both educational and microbiological data. This workshop will cover all aspects of this
comprehensive research project, including use of a learner-centered approach in the
development and delivery of the curriculum, project outcomes, and lessons learned about
participant recruitment, collecting microbiological data and conducting multi-state research
projects. The curriculum is available to the public for free at foodsafety.osu.edu.

The Secrets to Securing Funds for Your Food Safety Education Programs

Jeanne Gleason, Director, Media Productions, New Mexico State University, and Teresa
McCoy, Assistant Director of Evaluation and Assessment, College of Agriculture and Natural
Resources, University of Maryland

Recent changes to the requirements and funding levels for federal and institutional grant
programs have increased the competition for food safety funding. Now, more than ever, itis
important that you are strategic in designing your proposed food safety program and preparing
your funding application packet. This workshop will share 10 secrets to creating highly
competitive funding proposals. It will also clarify the grant writing process with a simple step-by-
step outline and explain how to forge successful partnerships to strengthen your proposal. This
workshop should be helpful to both beginners and seasoned veterans of the funding proposal
development process.

THURSDAY, DECEMBER 4

9:00 AM  Opening Plenary Session

10:30

Welcome and Overview

Shelley Feist, Executive Director, Partnership for Food Safety Education, and Stan Hazan, Senior
Director of Scientific and Regulatory Affairs, NSF International

Supporting Consumers — Facilitating Behavior That Reduces Risky Behaviors

Lynn Frewer, Professor of Food and Society, Newcastle University, Great Britain

This presentation will focus on understanding and measuring societal and individual responses to
risks and benefits associated with food.

Break

Conference Schedule 2 As of: 11/13/2014



10:45 Breakout Sessions 1

1. Assessing the Food Safe Families Campaign

e Lessons Learned From the Food Safe Families Campaign

Amelia Kermis, Public Affairs Specialist, and Maria Olmedo-Malagon, Director of Food Safety
Education, Office of Public Affairs and Consumer Education, FSIS, US Department of
Agriculture

The Food Safe Family campaign, housed in USDA’s Food Safety Inspection Service (FSIS),
has four main messages — Clean, Separate, Cook, and Chill. This session will detail how the
Food Safe Family campaign is utilizing partnerships, PSAs, and strategic public relations to
educate the public about proper food safe behaviors.

¢ Consumer Food Handling: Self-Reported Practices, Behaviors, and Risks

Jeannie Sneed, Professor, and Kevin Sauer and Kevin Roberts, Associate Professors,
Hospitality Management and Dietetics, Kansas State University

The Food Safe Families messages were examined in three studies of consumer food handling
practices: national telephone survey; experimental study with an educational intervention and
videotaped food preparation using meat inoculated with a tracer organism to determine cross-
contamination; and focus groups with minority populations. Resuits show education and
research needs of consumers.

2. Best Practices in the Evaluation of Consumer Food Safety Interventions

¢ Best Practices in the Evaluation of Consumer Food Safety Interventions

Sheryl Cates, Senior Research Policy Analyst, Food and Nutrition Policy Research, and
Jonathan Blitstein, Research Psychologist, Public Health Policy Research Program,RT]|
International, and Angela Fraser, Associate Professor of Food Nutrition and Packaging,
Clemson University

While a great deal of effort is put into developing food safety interventions, less attention is

given to assessing the impact of these interventions on consumer behaviors. This session will
provide guidance on best practices for conducting rigorous evaluations, including guidance on
research design, specification of outcome measures, and development of impact instruments.

3. Food Retailers

¢ Food Retailers Reaching Consumers

Moderator: Hilary Shallo Thesmar, Vice President, Food Safety Programs, Food Marketing
Institute '

Jeff Edelen, Corporate Retail Food Safety Manager, The Kroger Co., and Michael Roberson,
Director of Corporate Quality Assurance, Publix Super Markets, Inc.

Food retailers work to have a special connection with their customers and communities. In this
session, leading retailers will talk about the values that drive them {o communicate food safety
information to customers, and will highlight specific program successes and challenges for the
retail environment.

Conference Schedule 3 As of: 11/13/2014



4. Food Safety Curricula for Young People

o Effective Food Safety Curricula for Young People

Howard Seltzer, National Food Safety Education Advisor, FDA; Judy Harrison, Extension Foods
Specialist and Professor, Family and Consumer Sciences, University of Georgia; Jennifer
Richards, Research Assistant Professor, Food Science and Technology, The University of
Tennessee; and Laurie Hayes, Science Instructor, The Center for Advanced Research and
Technology

Over the past 15 years several curricula for teaching food safety in grades K-12 have been
developed and used very effectively. This panel will discuss four of these demonstrated
curricula: Smart Kids Fight BAC! (K-3); Your Game Plan for Food Safety (4-8); Food Safety in
the Classroom (middle school,multidisciplinary); and, Science and Our Food Supply (middle and
high school, science classes). All include teaching guides, classroom activities, and pre- and
post-tests.

5. Healthy People 2020

¢ Healthy People 2020 Food Safety and Consumer Behavior Goals

Elisa L. Elliot, Office of Foods and Veterinary Medicine, and Amy Lando, Consumer Studijes
Team, Center for Food Safety and Applied Nutrition, FDA

Healthy People provides science-based, 10-year national objectives for improving the health of
all Americans. In January, 2014, the Department of Health and Human Services held a progress
review webinar on the food safety goals of Healthy People 2020. This session will provide
conference attendees with an update on these measures of progress

6. Hotlines Serving Consumers

¢ Consumer and Industry Information Center Support

Deborah Price, Chief, Information Center Branch, Office of Analytics and Qutreach,
CFSAN, FDA

The US Department of Agriculture and the US Food and Drug Administration provide support to
consumers and industry members on food safety, cosmetics, and dietary supplement issues.
This session will share data and information from the consumer hotline at USDA as well as the
Food and Cosmetics Information Center at FDA. Discussion will include what the data tell us
and the types of questions that are asked by consumers, industry representatives, and other
stakeholders.

7. Lessons in Social Media

» What Happens When Food Safety Issues Go Viral: Social Media Strategies For Turning
Negatives to Positives

Brian Ellis, Executive Vice President for Crisis Management, PadillaCRT

As new media platforms continue to provide an ever-expanding space for communication,
guashing food safety issues before they go viral is more time-sensitive and potentially more
effective than ever. This interactive session will incorporate hands-on learning and deliver the
knowledge and skills you need to keep foodborne iliness outbreaks and rumors from escalating
into crises.
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Effective Strategies for Using Social Media in Food Safety
Christopher Bernstein, Food Safety Education Staff, FSIS, USDA

The USDA has had significant success with its Twitter account since launch in 2012. In addition,
FoodSafety.gov has seen significant Facebook growth this year. Learn more about these
efforts, and about the social media successes and challenges account administrators face.

Noon Lunch and Plenary Presentation:

Food Safety = Behavior

Frank Yiannas, Vice President, Food Safety, Walmart Stores Inc.

1:30 PM Breakout Sessions 2

1.

BAC Fighters Lightning Talks

Moderator: Kathy Means, Vice President, Government Relations and Public Affairs, Produce
Marketing Association

In this fast-paced version of show and tell, presenters will take the podium for three minutes
each to provide information — as well as their ideas, experiences, and passion — about a food
safety education topic.

Food Safety and Behavior

Linking Behavior to Food Safety Risk
Lynn Frewer, Professor and Chair, Food and Safety, Newcastle University (UK)

Research shows that many people are aware of food safety risks, but do not apply this
knowledge during food preparation. They also associate food safety and nutrition knowledge,
although communicators treat these as separate issues. Can we exploit the way consumers
think about food to improve food safety and nutrition?

Consumer Reporting of Foodborne lliness

What Motivates Consumers to Report Foodborne llinesses?

Susan Arendt and Lakshman Rajagopal, Associate Professors, Apparel, Events, and Hospitality
Management, and Catherine Strohbehn, Extension Specialist/Adjunct Professor, Hotel,
Restaurant, and Institutional Management Program, lowa State University; and Steven
Mandernach, Chief of the Food and Consumer Safety Bureau, lowa Department of Inspections
and Appeals

The session will share the results of a study designed to determine why consumers did not
report foodborne illnesses and how reporting of foodborne iliness could be improved.
Participants in three focus groups shared ideas on how fo get information about methods of
reporting including telephone numbers, Internet, media, and signage at restaurants.

Timely Identification of the Source of Foodborne llinesses
Kristal Southern, Lead Surveillance Epidemiologist, FSIS, USDA

Timely diagnosing and reporting of foodborne illnesses are important to identifying the
suspected food source. Educating consumers on safe food cooking and handling is important to
prevent foodborne ilinesses.
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4. Consumers and Safe Handling of Produce

o Effective Farm-to-Fork Consumer Education at Local Farmers Markets

Molly Albin, Graduate Research Assistant, and Jennifer Richards, Research Assistant
Professor, Food Science and Technology, The University of Tennessee

This session will present ways to educate consumers in a local, community setting in order to
reduce foodborne iliness outbreaks. Attendees will receive the consumer educational pamphlet
designed from this study and discussed during this session.

e Produce Pro: The Six Smart Home Handling Practices

Shelley Feist, Executive Director, Partnership for Food Safety Education, and Ashley Bouldin,
Engagement Planning Director, The Food Group, Inc.

Consumers play a critical role in the chain of prevention in food safety. The Partnership for
Food Safety Education developed ProducePro in 2014 for retailers and BAC Fighters to help
inspire American consumers to make smart choices when handling fresh fruits and vegetables
at home. The campaign focuses on “6 Smart ProducePro Practices” for consumers.

5. Food Safety and At-Risk Populations

e A Case Study of Reaching High-Risk Foodborne lliness Audiences: People with Diabetes
and Pregnant Women

Yaohua Feng, Doctoral Student, and Christine Bruhn, Director (ret.), Center for Consumer
Research, Food Science and Technology, University of California, Davis

Currently, few education programs target audiences that are at increased risk for foodborne
iliness, like people with diabetes and pregnant women. This study identified the behavior
change barriers and motivations for two high-risk groups, and developed a food safety
education program for each group. Participants compieted homework tasks which reinforced
recommended practices.

¢ Innovative Approaches to Educate Older Adults and Those Who Care for Them About
Foodborne Hliness Prevention

Sandria Godwin, Professor, Family and Consumer Sciences, Tennessee State University, and
Sheryl Cates, Senior Research Policy Analyst, and Katherine Kosa, Research Analyst, Food
and Nutrition Policy Research Program, RTl International

This panel will identify challenges to educating older adults about food safety and discuss how
to effectively tailor programs to this target audience. Two different interventions will be
presented, one targeted to healthcare providers and one for older adults themselves, that
combines recipes with food safety tips.

6. Risk Communication

¢ Enhancing Risk Communications Through Stakeholder Engagement

Barbara Kowalcyk, Food Safety Risk Analyst, RT! International, and Will Hueston, Professor
and GIFSL Endowed Chair, University of Minnesota

Risk communication strategies and outbreak preparedness would be enhanced by expanding
stakeholder engagement, delivering targeted audience-specific messages, addressing trust and
transparency needs, and strengthening collaborations. In a demonstration project, stakeholder
knowledge, perceptions and information needs around foot-and-mouth disease as it relates to
food safety were assessed using novel methods.
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2:45

3:15

4:30

6:00

o What's in It for Me? Risk Communication Theory and Food Safety Messaging
Katherine Waters, Program Leader and Public Health, Extension, University of Minnesota

The one-way communication strategy of "I'll give you the facts and you will make the right food
safety decisions” has never worked well. Risk communication theory along with recent research
in the field will help create relevant food safety risk communication messages.

Break

Afternoon Plenary Session:
Champions for Consumers: Educators in Action

Presenters: Mary Pat Raimondi, VP Strategic Policy & Partnerships, Academy of Nutrition and
Dietetics; Hilary Shallo Thesmar, VP Food Safety Programs, Food Marketing Institute; Steve
Larsen, Director of Pork Safety, National Pork Board,; Shelley Feist, Executive Director, Partnership
for Food Safety Education; and Dana Dziadul, author, Food Safety Superstar

Panelists: Stan Hazan, Senior Director of Scientific and Regulatory Affairs, NSF International
(moderator);Shelley Feist, Executive Director, Partnership for Food Safety Education; Maria
Olmeda Malagon, Director of Food Safety Education, FSIS, USDA; Marjorie Davidson, Consumer
Educator, CFSAN, FDA; and Christine Prue, Associate Director for Behavioral Science, CDC

In this salute to leaders who connect with consumers on food safety and health, we explore this
decentralized and diverse education effort, and share ideas for a future of greater levels of
evaluation and effectiveness in consumer food safety education.

Reception and Poster Session

Adjourn

FRIDAY, DECEMBER 5

8:30 AM  Morning Plenary Session

9:30

9:45

Meaningful Messengers

Dana Pitts, Associate Director of Communications, Division of Foodborne, Waterborne, and
Environmental Diseases, National Center for Emerging and Zoonotic Infectious Diseases, CDC,
and Charlie Arnot, Chief Executive Officer, The Center for Food Integrity

When food and food safety are in the news, who do consumers want to hear from? What scientific
and technical information gets through the clutter? This session will provide data and advice on how
health and food safety educators can be most effective in engaging consumers with preventive
health information.

Break
Breakout Sessions 3

1. BAC Fighters Lightning Talks

Moderator: Jeanette Thurston, National Program Leader, NIFA, USDA

In this fast-paced version of show and tell, presenters will take the podium for three minutes
each to provide information — as well as their ideas, experiences and passion — about a food
safety education topic..
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2. Food Safety and Youth |

e Exploring the Impact of a Food Safety Educational Intervention on Adolescent Food
Safety Self-Efficacy Through Qualitative Research Methods

Jennifer Richards, Research Assistant Professor, and Lindsay Murphy, Graduate Research
Assistant, Food Science and Technology, The University of Tennessee

Research indicates increasing knowledge alone does not correlate to sustainable behavior
changes; however developing high levels of self-efficacy may. This session explores the
concept of self-efficacy, research supporting its ties to sustainable behavior change, and ways
to effectively incorporate self-efficacy strategies into education.

¢ Theoretical Concepts as Guiding Principles for Developing a Food Preservation and
Safety Program for Youth

Dhruti Patel and Shauna Henley, Family Consumer Science Educators, Department of
Agriculture and Natural Resources, University of Maryland Extension

Participation in food preservation (especially canned foods) by young people has increased and
made a program for this age group necessary. Based on USDA guidelines for food safety and
preservation and using the Health Belief Model, a curriculum was developed to demonstrate
different types of home food canning techniques. In this presentation, educators will be able to
learn about HBM, its significance, and how it was used to create this program for youth.

3. Motivating Behavior Change

¢ Developing Narrative Safe Home Food Preparation Public Service Announcements

Robert Gravani, Professor of Food Science, and Michael Shapiro, Professor of Communication,
Cornell University

According to many surveys, most people know the basics of safe home food preparation (Clean,
Separate, Cook and Chill), but many either don’t comply with those practices, or dob't follow
them consistently. This session will describe how a series of narrative PSAs helped to
overcome resistance, address non-compliance, and translate knowledge into behavior by
modeling safe behaviors.

¢ Thermometer Use: Making Progress Against HP 2020 Behavior Goals

Christine Bruhn, Director, (ret.)Center for Consumer Research, Food Science and Technology,
University of California, Davis, and

According to the US Department of Health and Human Services (2013), a 37% increase in the
number of consumers using food thermometers is needed in order to meet the HP2020 goal.
This session will present data on consumer ownership and use of thermometers, and discuss
strategies for increasing themometer use in consumer food preparations.

4. Ordered Online

¢ Ordering Raw Meat, Poultry, and Seafood Online: Identifying Food Safety Risk Factors

Sandria Godwin, Professor, Family and Consumer Sciences, Tennessee State University,
William Hallman, Professor, and Angela Senger-Mersich, Research Program Manager, Human
Ecology, Rutgers, The State University of New Jersey

Online sales of meat, poultry, game, and seafood products with home delivery are growing.
However, shipping these perishable products poses food safety challenges. This session
presents results of a USDA-funded study that examined food safety information on 427 vendor
websites, surveyed 1,002 consumers about their experiences and expectations regarding these
perishable products ordered online, and measured delivery and food safety parameters of 169
shipments of these items. Implications for consumer safety and recommendations concerning
bridging the food safety information gap are also presented.
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Succeses in Preventive Health

Successes in Preventive Health

Benjamin Chapman, Associate Professor, and Annie Hardison-Moody, Research Assistant
Professor, Department of Youth, Family, and Community Sciences, North Carolina State
University; and Alice S. Ammerman, Director, Center for Health Promotion and Disease
Prevention, and Professor, Department of Nutrition, University of North Carolina at Chapel Hill

This session will consider key learnings that food safety educators can take away from other
leading preventive health campaigns in disease prevention and nutrition that show evidence of
modifying people's behaviors.

Using Social Media for Empowerment

Social Media Can't Stand Alone: Empowering Professionals and Integrative Marketing
Through Home Food Safety

Allison MacMunn, Public Relations Manager, Academy of Nutrition and Dietetics, and Missy
Cody, Associate Professor Emerita of Nutrition, Georgia State University

Join us for this informative discussion featuring how the Academy and its Home Food Safety
program empowers its members to share food safety messages and utilizes integrated
marketing to improve the health of Americans.

Building a Network of BAC Fighters
Ashley Bell, Manager, Programs and Outreach, Partnership for Food Safety Education

The Partnership for Food Safety Education brings together public and private sectors to support
health and food safety educators by making their work more visible, collaborative, and effective.
The Partnership works with an active network of 14,000 of these BAC Fighters, providing them
with tools they can use to educate people in their communities on protecting their health through
safe food handling and hygiene. Find out more about the community of BAC Fighters, how to
access Partnership tools, and ways to participate in events and programming.

11:00 Break

11:15 Breakout Sessions 4

1. Media That Work

Case Studies on Creating Media That Work

Barbara Chamberlin, Professor, Learning Games Lab, and Jeanne Gleason, Director of Media
Productions, New Mexico State University; Benjamin Chapman, Associate Professor of Youth,
Family, and Community Services, and Christina Moore, Curriculum Coordinator, NoroCORE,
North Carolina State University; Joan Hegerfeld-Baker, Assistant Professor and Food Safety
Extension Specialist, South Dakota State University; Kali Kniel, Professor of Animal and Food
Sciences, University of Delaware; Jennifer Quinlan, Associate Professor of Nutrition Sciences,
Drexel University; and Carol Byrd-Bredbenner, Professor of Nutrition/Extension Specialist,
Rutgers, The State University of New Jersey

Join this panel of food safety educators and researchers as they discuss how they created
games, apps, animations, videos, and print materials that work for different audiences. The
panel will address their design processes, how they chose which type of media to use, their
development experiences, timelines, and budgets.

2. Communicating Risks and Benefits of Foods

Communicating Risks and Benefits of Foods
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Christine Prue, Associate Director for Behavioral Science, National Center for Emerging &
Zoonotic Infectious Diseases, Centers for Disease Control and Prevention, and Lisa Casanova,
Assistant Professor of Environmental Health, School of Public Health, Georgia State University

Through in-depth interviews and focus group discussions the CDC set out to develop qualitative
and quantitative information about the health risks and benefits of raw produce - foods that are
nutritious but also pose risk from a food safety perspective. The session will focus on how to
effectively communicate the risks and benefits of produce that is typically consumed raw in a
way that encourages Americans to eat healthy foods while also protecting them from foodborne
illnesses.

3. Developing Partnerships for Program Effectiveness

¢ Reaching Your Target Audience: A Practical Approach to Food Safety Education

Suzanne Krippel, Program Manager, Environmental Public Health, and Kevin Brennan,
Communications Officer, Administrative Services, Cuyahoga County Board of Health

This session will offer low-cost, practical outreach techniques designed to reach the target
audience with minimal time or money investment. Learn how easy it is to reach thousands of
grocery customers with vital food safety information.

¢ Reducing the Risk of Foodborne lliness Through Health Department Food Safety
Education Programs

Jennifer Li, Director of Environmental Health and Health and Disability, National Association of
County and City Health Officials, and Rachel Stradling, Environmental Health Supervisor,
Virginia Department of Health-Alexandria

This presentation is focused on sharing resources and programs that are available for health
departments to strengthen their food safety education programs. Participants will hear from
different local health departments about how they are reducing the risk of foodborne illness in
their communities.

4. Food Safety and Youth Il

e Advocating to Improve Food Safety Education in School Settings

Pat Buck, Executive Director and Director of Outreach and Education, and Lee Faulconbfidge,
Board Director, Center for Foodborne lliness Research and Prevention

Only half of elementary schools and 60% of middle and high schools include foodborne illness
prevention in their health curriculum. Panelists will discuss foodborne illness risks that children
face, barriers to including food safety in the school curriculum, and strategies for improving
student adoption of safe food practices.

¢ Integrating Food Safety Education With Middle and High School Food Science (STEM)
Curriculum

B. Susie Craig, Professor and Area Specialist for Food Safety and Health, Extension,
Washington State University

Explore a national 4-H curriculum for youth (grades 6-12) that integrates food safety education
with twelve food science (STEM) activities. Each activity includes a Youth Science Journal,
Facilitator Guide, videos, podcasts, and support materials (QR links) using existing food safety
resources with a consistent focus on and use of Fight BAC!
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5. Fresh Produce-Ready Schools

+ Effective Online Food Safety Education for School Gardens and University Farms

Angela Shaw, Assistant Professor, Food Science and Human Nutrition, and Catherine
Strohbehn, Extension Specialist/Adjunct Professor, Hotel, Restaurant, and Institutional
Management Program, lowa State University

With local food trends and recent increases in foodborne iliness from fresh produce, a need for
food safety education about production practices is needed. In this session, the development
and piloting of online food safety training modules for those working in school gardens and
university farms will be described.

¢ Produce Safety University: Effecting Change in School Nutrition Programs

Brenda Halbrook, Director, Office of Food Safety, Food and Nutrition Service, and Kathleen
Staley, Food Safety Officer, Fruit and Vegetable Programs, USDA

USDA's Produce Safety University facilitates real change among the school nutrition target
audience through an innovative, immersion course concept. The content addresses school-
based practices to mitigate food safety risks associated with fresh produce. Success stories will
illustrate real change associated with washing produce, school gardens, and setting
expectations for suppliers.

6. Social Media Interventions

e "4 Day Throw Away" — A Social Marketing Campaign Using Social Media

Julie A. Albrecht, Professor of Nutrition and Health Sciences; Carol Schwarz, Extension
Educator, Buffalo Country Extension; and Carol Larvick, Extension Educator, Dakota County
Extension, University of Nebraska-Lincoln

The social marketing campaign, "4 Day Throw Away," 0 was designed-
awareness of proper leftover practices. The traditional campaign included television and radio

public service announcements (PSAs) and print media. Social media (Internet, Facebook,

Twitter) increased the reach of the social marketing campaign.

o #Thelfies: Use of Selfies and Social Media to Promote Food Safety

Brenda Watson, Executive Director, Canadian Partnership for Consumer Food Safety
Education, and Donna Marie Antoniadis, CEO, She's Connected Media Inc.

This presentation will share the lessons learned using social media to create a campaign to
inspire consumers to use a food thermometer to cook like a pro by cooking food to
recommended internal temperatures. The presenters will share the campaign model and
lessons learned.

7. Understanding the Burden of Foodborne lliness

¢ Understanding the Burden of Foodborne lilness

Barbara Kowalcyk, Food Safety Risk Analyst, RTI International, and Michael Batz, Head of
Food Safety Programs, Emerging Pathogens Institute, University of Florida

Population-based epidemiologic data are essential to setting public health objectives, defining
food safety priorities, and evaluating food safety interventions. Burden of disease estimates
largely focus on acute foodborne iliness and often exclude long-term sequelae. This session will
discuss burden of disease, risk of long-term sequelae, and opportunities for improving
estimates.

12:30 PM Networking Lunch
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2:15

3:30

Afternoon Plenary
Call to Action: Working Together to Prevent Foodborne lliness
Moderator: Joe Corby, Executive Director, Association of Food and Drug Officals

Michael Taylor, Deputy Commissioner for Foods, FDA, and Brian Ronholm, Acting Undersecretary
for Food Safety, USDA

The Food Safety and Inspection Service (FSIS) of the U.S. Department of Agriculture and the U.S.
Food and Drug Administration (FDA) share primary responsibility for overseeing the safety of the
U.S. food supply. The agencies routinely collaborate to ensure the safety of foods along the farm-
to-table continuum. In this session attendees will hear from USDA FSIS and FDA leadership about
how they are working together — and with others — to meet the food safety goals of Healthy People
2020.

Closing Session

Food Safety Education Through Music

Carl Winter, Extension Food Toxicologist and Vice Chair, Department of Food Science and
Technology, University of California, Davis

Foodborne lliness Mystery Theater
THEY Improv LLC

Who knew food safety education could be so fun?! This session will open with the “Elvis of E.coli",
Dr. Carl Winter, and include a “who-dunnit” food poisoning mystery that will leave you on the edge —
and out of — your seat! VIP conference guests will get into the act. The closing session will inspire
you and give you ideas for connecting on new levels with people in your communities

Adjourn
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( CDC Clear Communication Index Score Sheet

Name of material

Name of person scoring

Date [/ [/

Before you begin, identify your primary audience, their health literacy skills, your primary
communication objective, and main message. You must know these 4 pieces of information to score
the material accurately. If you don’t have this information, wait until you do to score the material.

Note about translated materials: If the audiences for the English and non-English versions are
different, you should create and score the materials separately to account for audience differences.

1. Who is your primary audience?
Note: See Appendix B of the User Guide for a list of common public health audiences.

2. What do you know about the health literacy skills of your audience?

List as many relevant characteristics about your audience as you can. Try and include evidence about their
literacy and numeracy skills; words, numbers, and health conceprs they find familiar; their prior experience
with the topic; and their ability to comprehend different information formats, such as graphbs. If you dont

bave any information at all, assume average to low bealth literacy skilks.

3. What is your primary communication objective?
A communication objective is what you want your audience to think, feel, or do after they receive the
message or material. Example 1: Increase the proportion of women between 18-25 years who intend

to increase consumption of folic acid. Example 2: Increase the proportion of sexually active adults with
Javorable attitudes about taking an HIV test.

4. What is the main message statement in the material?
The main message statement is the one thing the audience must remember. The statement may be 1-3
short sentences.

If you are reviewing an existing material with multiple messages, list all possible messages.

Office of the Associate Director for Communication 1
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CDC Clear Communication Index Score Sheet

)

Using the Score Sheet

The Index has a total of 20 items in 4 parts. These 20 items are presented as questions.

Questions 1-11 in Part A apply to all materials.
Questions 12-20 in Parts B, C, and D may not apply to all materials.

Choose one answer for each item you score.

Only score a point when all instances of an item in the material meet the criteria.

More detailed descriptions and examples of each item can be found in the User Guide.

Part A: Core -
The items in this section (1-11) apply to all materials.

. Score
Questions (Check one
per question)
Main Message and Call to Action
1. Does the material contain one main message statement?
A main message is the one thing you want to communicate to a person or group
that they must remember. A topic, such as heart disease or seasonal flu, isn't a Yes=1"
. . . . €s =
main message statement. If the material contains several messages and no main
message, answer no. (User Guide page 5) I No=0
NOTE: If you answered No to Question 1, score 0 for Questions 2-4 and
continue to Question 5.
2. Is the main message at the top, beginning, or front of the material?
The main message must be in the first paragraph or section. A section is a block of [ Yes =1
text between headings. For a Web material, the first section must be fully visible dNo=0
without scrolling. (User Guide page 6)
3. Is the main message emphasized with visual cues? | Yes = 1
If the main message is emphasized with font, color, shapes, lines, arrows or O
headings, such as “What you need to know,” answer yes. (User Guide page 7) No =0
4. Does the material contain at least one visual that conveys or supports the
main message? 1
For example, count photographs, line drawings, graphs and infographics as Yes =1
visuals. If the visual doesn’t have a caption or labels, answer no. If the visual has | ] No = 0
human figures who aren’t performing the recommended bebaviors, answer no. :
(User Guide page 8)
5. Does the material include one or more calls to action for the primary
audience? -
If the material includes a specific behavioral recommendation, a prompt to get Yes =1
more information, a request to share information with someone else, or a broad CdNo=0

call for program or policy change, answer yes. If the call to action is for someone
other than the primary audience, answer no. (User Guide page 10)
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( CDC Clear Communication Index Score Sheet

Language

6. Do both the main message and the call to action use the active voice? [ Yes = 1
If only the main message or only the call to action uses the active voice, answer no. u
If you answered no to #1 or #5, answer no. (User Guide page 11) No=0

7. Does the material always use words the primary audience uses?
If all specialized or unfamiliar terms are explained or described (not just defined) [ Yes =1
the first time they are used, answer yes. Acronyms and abbreviations must be [ No=0
spelled out and explained if unfamiliar to the audience. (User Guide page 12)

Information Design

8. Does the material use bulleted or numbered lists?
If the material contains a list with more than 7 items, and the list is not broken [ Yes =1
up into sub-lists, answer no. If the list is for additional information or references | [ ] No = O
only or at the end of the material, answer no. (User Guide page 14)

9. Is the material organized in chunks with headings?
This item applies to prose text and lists. If the chunks contain more than one idea L Yes =1
each, answer no. If the headings don't match the information chunks, answer no. | 7] No = 0
(User Guide page 15) '

10. Is the most important information the primary audience needs
summarized in the first paragraph or section? 1 Yes = 1
The most important information must include the main message. A section is a
block of text between headings. For a Web material, the first section must be fully [ No=0
visible without scrolling. (User Guide page 17)

State of the Science

11. Does the material explain what authpritative sources, such as subject
matter experts and agency spokespersons, know and don’t know about [T Yes = 1
the topic?

[1No=0

If the material addresses both, answer yes. If the material addresses only one (what
is known or not known), answer no. (User Guide page 18)

Part A score Total

0 /11

Comments
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CDC Clear Communication Index Score Sheet )

Part B: Behavioral Recommendations
Answer this question to determine if items 12-14 apply to the material.

Does the material include one or more behavioral recommendations for the primary audience?
® Ifyes—score items 12-14.

* Ifno — skip to Part C.

Score
Questions (Check one
per question)

12. Does the material include one or more behavioral recommendations for [ Yes = 1
the primary audience?
Ifno, STOP here and don’t score Part B. (User Guide page 19)

13. Does the material explain why the behavioral recommendation(s) is
important to the primary audience? [ Yes = 1

Ifyou offer only numbers to explain the importance of the behavioral
recommendation with no other relevant information for the andience, answer no. [0 No=0

(User Guide page 20)

14. Does the behavioral recommendation(s) include specific directions about
how to perform the behavior?

This may include step-by-step directions or a simple description (for example: ] Yes =1
Look for cereal with 100% daily value of folic acid). If the material includes
information about when and how to contact a medical provider or health official, 0 No=0
answer yes. If the material mentions when and how often to perform a behavior,
answer yes. (User Guide page 21)

Part B score Total 0 /3

Comments
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Part C: Numbers
Answer this question to determine if items 15-17 apply to the material.
Does the material include one or more numbers related to the topic?
® If yes - score items 15-17.
® Ifno - skip to Part D.
. Score
Questions (Check one
per question)
15. Does the material always present numbers the primary audience uses?
Many audiences find numbers distracting or confusing. Make sure the numbers [ Yes = 1
in the material are both familiar and necessary to support or explain the -
main message statement. If not, delete them. Whole numbers are used by most M No=0
audiences. The types of numbers used will vary for each audience. (User Guide
page 22)
16. Does the material always explain what the numbers mean? O
For example, “The amount of meat recommended as part of a healthy meal is 3 Yes =1
to 4 ounces — it will look about the same size as a deck of cards.” (User Guide [ONo=0
page 23)
17. Does the audience have to conduct mathematical calculations?
Adding, subtracting, multiplying, and dividing involve calculations. Calculating
a common denominator for the purposes of comparison is a mathematical 1 Yes = 0
calculation. Use the same denominator, even for absolute risk (example: 1 out -
of 3), throughout the material so that audiences don’t have to calculate. (User D No=1
Guide page 24).
NOTE: for this item, Yes is scored 0 and No is scored 1.
Part C score Total 0 /3

Comments
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CDC Clear Communication Index Score Sheet

Part D: Risk

Answer this question to determine if items 18-20 apply to the material.

Does the material present information, including numbers, about risk?

* Ifyes— score items 18-20.

Items 19 and 20 have a “not applicable” (NA) option.

If no — skip to Calculate the Score.

Questions

Score
(Check One

per Question)

18. Does the material explain the nature of the risk?
If the material states the threat or harm and how and why people may be affected,

answer no. If the material does not include this type of probability information,
answer not applicable (NA). (User Guide page 28)

answer yes. If the material has only the threat or harm but no explanation, [ Yes =1
answer no. For example, if the material states there are 1,000 new cases of a

contagious disease in Springfield, does it also state that people in Springfield may L No=0
be more likely to get the disease, why they may be more likely, and how serious the

threat of the disease is? (User Guide page 26)

19. Does the material address both the risks and benefits of the [T Yes = 1
recommended behaviors? -
This includes actual risks and benefits and those perceived by your audience. If 0 No=0
the material addresses only risks or only benefits, answer no. If no behavioral 1 NA
recommendation is presented, answer not applicable (NA). (User Guide page 27)

20. If the material uses numeric probability to describe risk, is the
probability also explained with words or a visual?

Examples of probability information in a risk message are numbers (such as 1 in [ Yes =1
5 or 20%). If the material presents numeric risk and also uses text to explain the | 7] No = 0
probability, answer yes. If the material presents numeric risk and also uses a visual

to explain the probability, answer yes. If the material only presents numeric risk, 1 NA

Part D score

Total 0
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Calculate the Score for the Material

® Step 1: The total points that the material earned (this is the numerator).

» A:_ 0 B:_0 C_0 D:_0 =_0
®  Step 2: The total possible points that the material could have earned (this is the denominator).
» Ar_11 B:_ 0 C:_0 D:_0 =_11

®  Step 3: The numerator divided by the denominator multiplied by 100 to get the total score.

o [ _ 11 x100=_o00

How to Interpret the Score

The purpose of the Index is to improve the clarity of communication products.

If the total score is 90 or above:

Excellent! You have addressed most items that make materials easier to understand and use.

If the total score is 89 or below:

Note which items scored 0 points. Use the descriptions and examples in the User Guide to revise and
improve the material. Then apply the Index again to check your work. You can use the Index as many
times as you need to revise the material to get a score of 90 or above.

Additional Comments

Office of the Associate Director for Communication
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