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Online Group Discussion
Section 1: Worth a possible 30 points 
Read the assigned food safety article and create a discussion within your online group with the intention of teaching fellow group members about your article. The discussion has two parts.
 1. Write a summary about the article that includes the following: This section must be approximately 300-500 words. 
The title of the article is Employee Perceptions of Barriers and Motivators in Food Service. This article studied and identified the barriers and motivational factors that influence nonsupervisory foodservice employees' decisions to perform safe food handling behaviors. The way that the studied these barriers and motivational factors to perform food safety were to mail a four-page booklet format that was bilingual with English and Spanish section questionnaire. The questionnaire was developed to assess nonsupervisory foodservice employees’ perceptions of barriers and motivations to performing critical food safety behaviors. The data that was collected analyzed the employees’ gender, age group, years of work experience, type of work operation. The only major differences that were found were in one demographic or work organization characteristic and respondents' mean responses to almost all reported food safety practices with the exception of "come to work if sick," all identified barriers to safe food handling and variables that motivate them to practice safe food behaviors, nonsupervisory employees, responding to the survey appeared to reflect characteristics of this population as identified in NRA industry reports (25, 26), although those from commercial types of food service (i.e., quick service and casual dining restaurants) and those speaking Spanish as the first language were underrepresented. Females did comprise the majority of nonsupervisory staff in retail foodservice and were the majority of respondents to this survey, albeit with greater representation from the school segment (Strohbehn et al., 2014). Since the respondents were obtained from a stratified as well as randomized sample, the findings also outlined that variations in the employees’ maintenance of food hygiene depended on workplaces. The variations in the workplaces based on gender, work type, and age depicted differences in response to the questionnaire questions. Moreover, the results outlined that the majority of employees depict a positive attitude that reflects high and reliable customer service and orientation. Personality tests are effective means to determine the willingness of an employee to maintain food hygiene if employed On-size-fits-all training approach is not a recommended approach to every employee based on the demographic variables. The traditional training approach may not be effective, and people need to be innovative and use technology in seeking change regarding employee hygiene. 
2. Write a paragraph that includes your opinions about the article.
	We cannot shy away from the fact that the article addresses a significant concept of food hygiene in society. The study adopted the questionnaire methodology as an effective way to gather information from the selected population. I feel that the article studied the right subject and used a reliable format for gathering information. In most cases, the use of questionnaires in data collection proves effective since the anonymity of the respondent is guaranteed hence playing a significant role. The overall finding emphasized the variations that were as per various demographics. The hygiene of the employees, regardless of whether they were under supervision or not, depended on the age, place of working as well as the gender of the employee. The findings, as outlined in the article, could be beneficial if applied in the food industry (Strohbehn et al., 2014). Since employees need to be trained regarding food hygiene, modern technology could be very effective. An appropriate example explaining this aspect is where the employee can be sent short, summarized hygiene guides that are in accordance with their workplaces. Employees will use such guides to perfect food hygiene. For technology training to be effective, various food joints and restaurants need to create awareness regarding the importance of employee hygiene training then narrow it down to the use of technology while conducting the training.
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